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Abstract

The purpose of this study was to evaluate the sanitary management of hotel employees in Seoul. The results
were summarized as follows : The total mean of sanitary management perception by factor was 3.91+0.62, in
which personal sanitation, property management, environment and facility factors were, in order, 3.99£0.82,
3.9110.75, 3.90£0.86 and 3.85:0.82, respectively. This study showed that there was a significant difference in the
perception of sanitary management among environment, facility and property management by age based on general
characteristics. While there were no differences by hiring type, there was a significant difference among
environment, facility and property management with personal sanitation factor according to the employee’s career
path. There was also a significant difference between property management and personal sanitation factor according
to hotel management style. In addition, a significant difference was observed among environment facility and
property management with personal sanitation factor according to work place. In conclusion, it is imperative to
continue educational programs for sanitary management by career, work place and management style in order to

improve sanitary management of hotel employees’.
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Table 1. General characteristics of subjects

Characteristics Categories N(%)
Gender Male 100(43.1)
Female 132(56.9)
20~29 146(62.9)
Age(years) 30~39 77(33.2)
> 40 9( 3.9)
Temporary job 18( 7.8)
Hiring type Contract job 55(23.7)
Regular job 159(68.5)
Chain hotel 113(48.7)
Management style 1 tependent hotel 119(51.3)
Chinese Kit. 60(25.9)
. Western Kit. 59(25.4)
Working place Japanese Kit. 59(25.4)
Bakery Kit. 54(23.3)
<1 26(11.2)
1~3 64(27.6)
Career(years) 4~6 81(34.9)
7~10 37(15.9)
>11 24(10.3)
Total 232(100.0)
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Table 2. The factor analysis of sanitary management by
general characteristics of subjects

Factor Cronbach’s «@
Environment 0.8745
Facilities 0.8866
Property 0.8698

Personal sanitation 0.8781
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Table 3. The perception of sanitary management by service employees.
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factor MeanzS.D."
-Equipment js checked up regularly for possible trouble or to see whether trouble is fixed to keep 4.06+0.74
equipment in fine conditions. : :
-The workplace is completely free of pests 3.75+0.88
-Equipment and facilities are sanitized. 3.86+0.70
-A cleaning schedule is drawn up and brought into practice. 4.01£0.79
Environ- -There is a sterilizer or hot-water cleaning and sterilizing equipment to sterilize tableware. 3.95+0.85
ment  -A sanitation administration system is in operation based the Food Sanitation Act. 3.95+0.74
-There are thermometers in a refrigerator and a freezer. 4.00£0.81
-Periodical extermination is executed and recorded. 4.02+0.78
-Daily checkup is made with a personal hygiene checklist. 3.72+0.87
-A sanitation logbook is kept in a workplace on a daily basis. 3.68+0.90
Mean 3.90+0.86
-The storage is well-organized. 3.96+0.77
~Utensils are used and kept clean and those with problems are repaired properly. 3.85+0.73
-Facilities are clean-kept and well-organized. 3.98+0.70
-Food is kept in a refrigerator or a freezer not more than its capacity 3.85+0.80
Noxious articles (garbage) are kept away from food, utensils, and other articles that may contact food. 3.88+0.77
Facilities -Detergent or sterilizer are marked in a label and kept away from food. 3.87+0.78
-A refrigerator or a freezer is defrosted and cleaned at least once a week. 3.83+0.92
-Trash can is always sanitarily covered. 3.78+0.88
-Floor, walls and ceiling are kept clean 3.79+0.83
-Food and beverage are kept at least 6 inches from the floor in a storage. 3.79+0.80
Mean 3.85+0.82
-Proper tools are used to minimize the frequency of contacting food. 3.80+0.82
-Hot food is kept more than 60°C before served. 3.92+0.74
-The shelf life of food in a storage is kept. 4.10£0.76
-Food prepared to be served on a table is kept at proper temperature(60C). 3.94+0.76
-Food to be stored is packaged properly or put into a proper conservation container. 4.06+0.73
Property -When freshness or hygiene state of food is doubtful, the food is discarded 4.11+£0.78
-Food is labeled with a date for First-In First-Out. 4.04+0.77
-Menu that can cause food poisoning easily is paid attention. 3.87+0.78
-Food that can easily go bad is kept in a refrigerator while preparing 3.77£0.72
-Temperature of food is checked in a serving line. 3.55+£0.76
Mean 3.91+0.75
-1 give or participate in sanitation instructions or education provided in the work department. 4.08+0.74
-I wash my hands before touching food or after using a toilet. 4.15+0.79
-I thoroughly keep myself clean. 3.96+0.68
-I get a medical checkup at least once a year. 4.22+0.81
Personal -I do not put food on an unsanitary floor. 4.00+0.79
sanitation -I do not wear accessories and always keep my nails short and clean. 4.13x0.77
-I always wear a clean uniform. 3.99+0.75
-Employee health sheets are kept in the workplace for systematic healthcare. 3.78+0.81
-There is a first-aid kit and equipment in possession and use is recorded. 3.88+0.84

-An employee with a health problem such as fever, cold, flu, and diarthea is immediately excluded out of work.  3.78+0.92

Mean

3.99+0.82

Total Mean

3.91+0.62

Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree 5: Strongly agree
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Table 4. The perception of sanitary management by gender

Factor Gender Mean+S.D.Y  T-value P
Male 3.9120.63

i t 254 800
Environment 1 ale 3.89+0.49
Mal 88+0.66

Facilities e 388 436 663
Female 3.8440.48
Male 3.9310.55

24 807

Property Female  3.91:0.49 >

Personal Male 4.00+0.57

sanitation Female 3.99+0.52 039 969

Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5: Strongly agree
" p<0.05, ” p<0.01

Table 5. The perception of sanitary management by age
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Table 6. The perception of sanitary management by hiring
type

Factor Age(years) Mean+S.D." F p Factor Hiring type ~ Mean+S.D." F P

20~29 3.83+0.51° Temporary job 3.98+0.47

Environment 30~39 3.96+0.59° 6.833 .0017 Environment  Contract job 3.77+0.55 2027 .134
>40 4.49+0.47 Regular job 3.94+0.56
20~29 3.79+0.55° Temporary job 4.00+0.59

Facilities 30~39 3.94+0.57° 4227 016 Facilities Contract job 3.73+0.63 2303 .102
>40 4244047 Regular job 3.89+0.53
20~29 3.88+0.52° Temporary job 3.96+0.46

Property 30~39 3.94+0.49° 4311 015 Property Contract job 3.84+0.54 791 454
>40 4.39+0.47" Regular job 3.9410.51
Personal 20~29 3.9310.542 B Persona] Temporary job 3.97+0.51

o 30~39 4.05+0.54 6211  .002 o Contract job 3.89+0.56 1451 236
sanitation >40 4.56+0.33" sanifation Regular job  4.03+0.54

Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5: Strongly agree
T p<0.05, " p<0.01
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Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5: Strongly agree
" p<0.05, ~ p<0.01
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Table 7. The perception of sanitary management by career

Factor Career(years)  MeantS.D."” F p
<3 3.82+40.54°
Environment 4~6 3.82+0.56°  7.636 .001"
> 7 4.13+0.50°
<3 3.78+0.59°
Facilities 4~6 3.77+0.55°  6.642 0027
> 7 4.08+047
<3 3.88+0.54°
Property 4~6 3.82+0.51° 5291 .006
=7 4.10+0.45"
<3 3.92+0.58"
Personal 4~6 3924053 6358 002"
sanitation a
> 7 4.200.46

Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5. Strongly agree
" p<0.05, " p<0.01

Table 8. The perception of sanitary management by
management style
Factor ~ Management style Mean3S.D." T-value p

: Chain hotel 3.94+0.59
Environm 930 .
vironment Independent hotel 3.87+0.51 93 353
Chain hotel 3.92+0.56
iliti 1.682 .094
Facilities dependent hotel  3.800.56
Pr Chain hotel 3.98+0.50" 2042 049"
o . .
PIY Independent hotel  3.85:0.52°
Personal Chain hotel 4.08+0.54 235 01

sanitation Independent hotel 3.91+0.54
Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5. Strongly agree
" p<0.05, " p<0.01
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Table 9. The perception of sanitary management by
working place

Factor ~ Working place Mean+S.D." F P
Chinese Kit.  3.61+0.50°
Western Kit.  3.9720.50 -
Envi t 10.887 .
vironmen Japanese Kit.  3.89+0.56° 000
Bakery Kit.  4.16£0.52°
Chinese Kit.  3.70+0.59°
Western Kit.  3.90+0.60 .
Faciliies o 2839 039
Japanese Kit.  3.85+0.52
Bakery Kit.  3.99+0.50°
Chinese Kit. 3.76+0.49°
Western Kit.  3.95+0.56 -
Propert 3.325 020
P Japanese Kit.  3.91:0.48
Bakery Kit.  4.06+0.50"
Chinese Kit.  3.82+0.53°
Personal Western Kit.  4.04+0.58" .
. . .02
sanitation  Japanese Kit.  4.02:0.53° 330302l
Bakery Kit.  4.12+0.50°

Y1: Strongly disagree 2: Disagree 3: Neither 4: Agree
5: Strongly agree
" p<0.05, " p<0.01
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