KOREAN J. FOOD COQKERY SCI.
Vol. 23. No. 5, (P.573~582) OCTO, 2006

ZOIAS ME JHLof CHSt stgal H2AFALQ] QIAIZEAL
—AdR S T2 -
oG - ol FA! - F2&
FAe sz AR, Fddia AFAYTAY, A% AEYIITAY

Dietitians’ Perception on the Development ofProcessed Meats with
Seasoning in School Foodservice Operations
~ Kyungnam Province —

Young-Soon Lee, Dong-Sun Lee', Eun-Soon Lyu2
Dept. of culinary & Bakery, Chang-shin College

"Dept. of Food science and Biotechnology,

Gyeongnam University

2Dept. of Food and Biotechnology, Pukyong University

Abstract

The perception and attitude of dietitians on processed meats with seasoning were investigated. Questionnaires
were distributed to 176 dietitians at school foodservice operations in Kyungnam province. In the survey results,
about half (Ed-better to give the exact number of percentage) of the dietitians answered that it is ‘necessary’ to
develop processed meats with seasoning. Regarding desired product characteristics, the dietitians were asked
about-reduced additive use, good hygienic quality, nutritious and healthy quality, low salt content and adequate
supply of nutritional information. Over half of the dietitians-(65.5%) preferred Korean style processed meats with
seasoning. The cooking types chosen as new developments for Korean processed meats with seasoning were grilled
(36.2%), fried (19.8%), and roasted (18.6%). The dietitians wanted no or only a little increase in the price
compared to current commercial products, 1kg (50.6%) size as the package unit and 7 days (45.1%) shelf life under
refrigerated or frozen storage.(Ed-confirm the highlighted changes) A majority of the dietitians (64.2%) responded
positively to buy the processed meats with seasoning if the products meet their needs
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Table 1. General characteristics of the subjects
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Variable Group N(%)
<25 15( 85)
25~30 56( 31.8)
Age(years)  31~35 74( 42.0)
35< 31( 17.6)
Total 176(100.0)
College 57( 32.8)
Education University 117( 67.2)
o Total 174(100.0)
Dietitian Married 125( 71.4)
Marriage Unmarried 50( 28.6)
Total 175(100.0)
<3 26( 14.8)
3<yrs<6 42( 23.9)
Career(years)  6<yrs<10 71( 40.1)
10< 37( 21.0)
Total 176(100.0)
. Self-Operated 153( 87.4)
mﬁe"f Contracted managed ~ 22( 12.6)
Total 175(100.0)
Free 9 51
Service type  Fied 139( 79.4)
Free + Fixed 27( 15.3)
Total 175(100.0)
Single 170( 96.6)
;y::j of Plural 6( 3.4)
Total 176(100.0)
1 week 7 4.0)
2 weeks 1( 0.6)
Menu Cycle 3 weeks 2( 1D
. 1 month 166( 94.3)
Foodservice Total 176(100.0)
<60 6( 4.4)
61~120 31( 22.6)
Meals/ 121~180 60( 43.8)
employee 181< 40( 292)
Total 137(100.0)
<900 47( 33.3)
901~1500 52( 36.9)
Scale(meals) 501 42( 29.8)
Total 141(100.0)
<1000 74( 43.3)
Food cost 1001~1100 44( 25.7)
(won) 1101 < 53( 31.0)
Total 171(100.0)
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Table 2. Perceived needs for development of seasoned processed meat products N(%)
Variables Not needed So and so Needed X
<25 3(20.0) 5(33.30) 7(46.7)
25~30 11(19.6) 14(25.0) 31(55.4) =626
Age(years) 31~35 9(12.3) 25(34.2) 39(53.4) :
35< 9(30.0) 10(33.3) 11(36.7)
Total 32(18.4) 54(31.0) 88(50.6)
College 6(10.5) 20(35.1) 31(54.4) =3.740
Education University 26(22.6) 33(28.7) 56(48.7) ’
e Total 32(18.6) 53(30.8) 87(50.6)
Dietitian Married 26(21.1) 37(30.1) 60(48.8) ‘| 185
Marriage Unmarried 7(14.0) 16(32.0) 27(54.0) x =1
Total 33(19.1) 53(30.6) 87(50.3)
<3 8(30.8) 10(38.5) 8(30.8)
3<ys<6 8(19.5) 14(34.1) 19(46.3) . )
gaer:; 6<yrs<10 12(17.1) 13(18.6) 45(64.3) ¥=13739
10< 5(13.5) 16(43.2) 16(43.2)
Total 33(19.0) 53(30.5) 88(50.6)
. Self-Operated 23(15.2) 471311 81(53.6) a -
mﬁs&:f Contracted managed 10(45.5) 6(27.3) 6(27.3) ¥'=11943
Total 33(19.1) 53(30.6) 87(50.3)
<60 1(16.7) 3(50.0) 2(333)
61~120 9(30.0) 8(26.7) 13(43.3) .
Meals/ 121~180 1321.7) 22(36.7) 25(41.7) =542
employee 181< 6(15.4) 10(25.6) 23(59.0)
, Total 29(21.5) 43(31.9) 63(46.7)
Foodservice <900 9(19.6) 15(32.6) 22(47.8)
901~1500 8(15.7) 15(29.4) 28(54.9) X'=4.793
Scale(meals) 1501 < 12(28.6) 16(38.1) 14(33.3)
Total 29(20.9) 46(33.1) 64(46.0)
<1000 13(18.1) 17(23.6) 42(58.3)
Food cost 1001~1100 7(15.9) 13(29.5) 24(54.5) X'=5.930
(won) 1101 < 12(22.6) 21(39.6) 20(37.7)
Total 32(18.9) 51(30.2) 86(50.9)
" <005~ p<0.01
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Table 4. Type of seasoned processed meats desired for development N(%)
Variables Korean Western Chinese Japanese X
<25 9(60.0) 3(20.0) 0( 0.0) 3(20.0)
25~30 32(62.7) 9(17.6) 5( 9.8) 5( 9.8) ¥4=6.529
Age(years) 31~35 50(69.4) 9(12.5) 2( 2.8) 11(15.3)
35< 19(63.3) 6(20.0) 2( 6.7) 3(10.0)
Total 110(65.5) 27(16.1) 9( 5.4) 22(13.1)
College 36(64.3) 10(17.9) 3( 54 7(12.5) 20059
Education University T72(65.5) 18(16.4) 6( 5.5) 14(12.7)
Lo Total 108(65.1) 28(16.9) 9( 5.4) 21(12.7)
Dietitian Married 83(69.7) 18(15.1) 5(4.2) 13(10.9) 3,545
Marriage Unmarried 27(55.1) 10(20.4) 40 82) 8(16.3) X'=3
Total 110(65.5) 28(16.7) 9( 54) 21(12.5)
<3 15(57.7) 4(15.4) 3(11.5) 4(15.4)
Carcer 3<yrs<6 29(70.7) 5(12.2) 1( 2.4) 6(14.6) v=5.481
(years) 6<yrs<10 42(63.6) 11(16.7) 4( 6.1) 9(13.6)
10< 23(65.7) 8(22.9) 1( 2.9) 3( 8.6)
Total 109(64.9) 28(16.7) 9( 5.4) 22(13.1)
. Self-Operated 95(65.5) 25(17.2) 6( 4.1) 19(13.1) )
mﬁ:f Contracted managed 14(63.5) 3(13.6) 2( 9.1) 3(13.6) ¥=1.141
Total 109(65.3) 28(16.8) 8( 4.8) 22(13.2)
<60 3(50.0) 1(16.7) 1(16.7) 1(16.7)
61~120 15(51.7) 7(24.1) 1( 34 6(20.7) 2
Meals/employee 121~180 39(67.2) 8(13.8) 3(5.2) 8(13.8) X'=5.040
181< 25(67.6) 6(16.2) 2( 54) 4(10.8)
Foodservice Total 82(63.1) 22(16.9) 7( 5.4) 19(14.6)
<900 24(54.5) 11(25.0) 2( 4.5) 7(15.9)
Scale(meals) 901~1500 33(66.0) 5(10.0) 2( 4.0) 10(20.0) x*=8.187
1501 < 28(70.0) 7(17.5) 3( 7.5) 2( 5.0)
Total 85(63.4) 23(17.2) 7( 5.2) 19(14.2)
<1000 46(68.7) 12(17.9) 4( 6.0) 5( 7.5
Food 1001~1100 31(72.1) 6(14.0) 0( 0.0) 6(14.0) x*=8.496
cost(won) 1101< 29(54.7) 9(17.0) 5( 9.4) 10(18.9)
Total 106(65.0) 27(16.6) 9( 5.5) 21(12.9)
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Fig. 1. Priority for developing cooking method of Korean
seasoned processed meat products.
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Fig. 2. Perceived requirements for the Korean seasoned processed meats.
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