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ABSTRACT - The using frequency of processed foods and dietician's perception against management of food
service at 98 food service institutions located in Jeollabuk-Do were surveyed. Food service institutions included 13
hospitals, 38 schools, 40 enterprises, and 7 others. Single menu (75.5%) with two (33.7%) or three (57.1%) side dish
was offered. In addition, the offering ratio of boiled water and spring water was 37.8 and 32.7%, respectively. The
processed foods with high using frequency were kochujang (1.19), sesame oil (1.22), and doenjang (1.30), but that
of leek, onion, Chinese cabbage, and radish were 4.95, 4.62, 4.60, and 4.26, respectively. Dietician's major affairs
in all type of food service institutions were cooking (64.3%), purchase (48.0%), and personnel managements
(39.8%). Dieticians, however, had a low perception against safety and nutrition management. Therefore, in order to
prevent the outbreak of food-borne diseases, we estimated that the education and the conversion of dietician'
perception against safety and nutrition management were needed.
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Table 1. Composition of menu

31

Contents Frequency %

Type of menu

Single 74 75.5

Multi 5 5.1

Single + multi 16 16.3

Cafeteria 1 1.0

No answer 2 2.0
No. of side dish

2 33 33.7

3 56 57.1

4 7 7.1

No answer 2 2.0
Offering of Kimchi in every meal

Yes 97 99.0

No 1 1.0
Type of offered water

Boiled water 37 37.8

Spring water 32 327

Not offered 1 1.0

Others 26 26.5

No answer 2 2.0

4130 5o 0 32 znEe] 4
o A FUskE A BT, olgEI U RS 3

495, ¥} 4.62, w3 4.60, F

Table 2. The using frequency of processed foods according to degree of pre-treatment at food service institution

4268 o8 FE AAF

Frequency (%)

Food items Completely cooked  Partially cooked ~Completely pre-treated Partially pre-treated  Not pre-treated  Average

No. %)  No. (%) (%) No. %) No. (%)  *SD”
Noodle 1 (1D 60 (65.2) 31 (33.0) 3.65+0.99
Dumpling 1 (LD 84 (90.3) 3 (32 1 (1.H 4 (43) 2.17+0.67
Fried meat 10 (11.2) 50 (56.2) 20 (22.5) 9 (10.1) 331+0.81
Poultry 2 (23) 44 (50.0) 25 (284) 17 (193)  3.65+0.82
Fish 1 (LD 8 (8.6) 49 (52.7) 35 (37.6) 4.27+0.66
Fried shellfish 5 (6.8) 14 (13.9) 1 (14 54 (73.0) 4.41%1.02
Radish 10 (10.6) 8 (8.5) 23 (24.5) 53 (56.4) 4.27£1.01
Chinese cabbage 4 43) 28 (304) 60 (652) 4.61+0.57
Onion 18 (18.9) 77 (81.1) 4.62+0.79
Other vegetables 15 (15.8) 19 (20.0) 61 (64.3) 5.35+6.07
Kimchi 64 (71.1) 1 (L.D 6 (6.7 1 (LD 18 (20.0) 2.13+£2.13
Garlic 2 Q2 43 (45.3) 39 (41.1) 11 (11.6) 2.97+2.29
Leek 1 (1D 24 (254) 16 (16.8) 54 (56.8) 4.96+4.44
Red pepper powder 11 (12.0) 64 (69.6) 4 @3 13 (14.1) 2354115
Doenjang 83 (89.2) 4 43 6 (65 1.30+1.00
Kochujang 88 (94.6) (SN} 4 (43) 1.19£0.84
Sesame oil 88 (94.6) 5 (54 122+091

Y 5-points scale.
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Table 3. Dietician' affairs at food service institution
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Food service institutions

2

ManPa;gI:glent Hospital School Enterprise Others Total é)
No. (%) No. (%) No. (%) No. (%) No. (%)

Purchas Yes 4 (30.8) 19 (50.0) 21 (52.5) 3 (429) 47 @480) 201
Hrenase No 9 (69.2) 19 (50.0) 19 (47.5) 4 (57.0) 51 (520)  (0.571)
ook Yes 8 (61.5) 26 (65.0) 24 (60.0) 5 (714 63 (643)  0.80
OOKIE No 5 (38.5) 12 (35.0) 16 (40.0) 2 (286) 35 (357)  (0.849)
Yes 5 (38.5) 19 (50.0) 11 (275) 4 (57.) 39 (398) 5.6

Personnel
No 8 (61.5) 19 (50.0) 29 (72.5) 3 (429 59 (60.2)  (0.167)
Cost Yes 5 (38.5) 12 (31.6) 18 (45.0) 3 (42.9) 38 (38.8) 1.53
o8 No 8 (61.5) 26 (68.4) 2 (55.1) 4 (57.0) 60 (612)  (0.675)
Stock Yes 2 (154) 5 (13.2) 4 (10.0) 0 0 11 (112) 131
oc No 11 (846) 33 (86.8) 36 (90.0) 7 (100) 87 (888)  (0.726)
Sat Yes 1 (77 2 (53) 0 (0) 0 (0 3 (31 3.05
alety No 12 (923) 36 (94.7) 40 (100) 7 (100) 95 (969)  (0.385)
Nt Yes 0 (0 4 (105) 3 (75) 0 © 7 (77 220
utrition g, 13 (100) 34 (89.5) 37 (92.5) 7 (100) 91 (923) (0532)
Eeabiishment T 4 (30.8) 20 (52.6) 13 (32.5) 1 (143) 38 (388)  5.86
SEDUSIIEE o 9 (692) 18 (47.4) 27 (675) 6 (85.7) 60 (612)  (0.119)
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Table 4. Bottleneck on dietician' managements at food service institution

Food service institutions

Man;agirsnent Hospital School Enferprise Others Total é)
No. (%) No. (%) No. (%) No. (%) No. (%)
Purchase Yes 12 (92.3) 36 (5.3) 36 (90.0) 5 (71.4) 89 (90.8) 3.92
No 1 87 2 (94.7) 4 (10.0) 2 (28.6) 9 (92) (0270
Cookin Yes 12 (923) 37 (97.4) 39 (97.5) 6 (85.7) 94 (95.9) 275
& No 1 (87) 1 (26 1 @29 1 (14.3) 4 @1 (0431
Personnel Yes 8 (61.5) 28 (73.7) 28 (70.0) 6 (85.7) 70 (714) 1.46
No 5 (38.5) 10 (22.3) 12 (30.0) 1 (14.3) 28 (286)  (0.692)
Cost Yes 12 (92.3) 26 (68.4) 29 (72.5) 5 (714) 72 (73.5) 2.90
No 1 8.7 12 (31.6) 11 (275) 2 (28.6) 26 (26.5)  (0408)
Stock Yes 12 (92.3) 37 (974) 40 (100) 7 (100) 96 (98.0) 3.12
No 1 @87 1 26 V(1)) 0 0) 2 Q0 (0373
Safety Yes 4 (30.8) 26 (68.4) 13 (325 1 (14.3) 44 (449) 14.69
No 9 (69.2) 12 (31.6) 27 (67.5) 6 (857) 54 (35.1)  (0.002)
Nutrition Yes 9 (69.2) 34 (89.5) 23 (57.5) 5 (714) 71 24y  10.07
No 4 (30.8) 4 (10.5) 17 (42.5) 2 (28.6) 27 (276)  (0.018)
. Yes 9 (69.2) 22 (57.9) 19 (47.5) 3 (42.9) 53 (54.1) 2.48
Establishment 4 (308) 16 (42.1) 21 (52.5) 4 (7.0 45 (459)  (0.480)
"p<0.05, "p<0.01
Table 5. The parts what dietician wants learning in university
Food service institutions X
Man;;gretlsnent Hospital School Enterprise Others Total ()Ic?)
No. (%) No. (%) No. (%) No. (%) No. (%)
Purchase Yes 8 (61.5) 27 (71 21 (52.5) 5 (714 61 (62.2) 3.13
No 5 (38.5) 11 (289 19 (47.5) 2 (28.6) 37 (37.8) (0373)
Cookin Yes 12 (923) 33 (86.8) 24 (60.0) 5 (714) 74 (75.5) 9.89"
& No I i) 5 (132) 16 (40.0) 2 (28.6) 24 (245  (0.020)
Yes 7 (53.8) 22 (57.9) 14 (35.0) 4 (57.1) 47 (48.0) 461
Personnel o 6 @62 16 @l 26 (650) 3 @29 S1(520)  0209)
Cost Yes 6 (46.2) 26 (684) 15 (37.5) 6 (857) 53 (54.1) 10.73°
No 7 (53.8) 12 (31.6) 25 (62.5) 1 (143) 45 (459  (0.013)
Stock Yes 12 (92.3) 36 (94.7) 37 (92.5) 6 (85.7) 91 (92.9) 0.76
No 1 @3 2 (53) 3 (75 1 (143) 7 (71 (0.860)
Safety Yes 12 (923) 32 (842) 32 (80.0) 30 (429) 79 (80.6) 7.85"
No 1 77 6 (15.8) 8 (20.0) 4 (571 19 (194)  (0.049)
» Yes 10 (76.9) 32 (84.2) 36 (90.0) 7 (100) 85 (86.7) 2.74
Nutrition 5 3 @30 6  (158) 4 (100) o 0 13 (133)  (0.434)
. Yes 6 (46.2) 32 (842) 31 (77.3) 4 (57.1) 73 (74.5) 8.68"
Bstablishment 7 (538) 6 (158) 9 (225) 3 (@29) 25 (255  (0.034)
*p<0.05.
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Table 6. Part recognized as the first consideration parts by dietician in food service management

Food service institutions

2

Management : - X
Parts Hospital School Enterprise Others Total ®)
No. (%) No. (%) No. (%) No. (%) No. (%)
Yes 12 (92.3) 32 (84.2) 25 (62.5) 6 (857) 75 (76.5) 7.76
Purchase
No 1 77 6 (15.9) 15 (375 1 (143) 23 (23.5)  (0.051)
Cooking Yes 11 (84.6) 35 (92.1) 25 (62.5) 5 (714) 76 (77.6) 1035
No 2 (154) 3 (79 15 (375) 2 (28.6) 2 (224)  (0.016)
Yes 11 (84.6) 32 (92.1) 23 (57.5) 4 (57.1) 60  (61.2) 8.65"
Personnel
No 2 (154 6 (19 17 (42.5) 3 (429) 28 (388)  (0.034)
Cost Yes 11 (84.6) 28 (73.7) 24 (60.0) 5 (714 68  (694) 3.42
No 2 (154) 10 (26.3) 16  (40.0) 2 (286) 30 (306) (033D
Yes 11 (84.6) 34 (89.5) 28 (70.0) 4 (57.1) 77 (78.6) 6.62
Stock
No 2 (154 4 (10.5) 12 (30.0) 3 429 21 (214)  (0.085)
Yes 2 (84.6) 11 (289) 6 (15.0) 0 ) 19 (194 453
Safety
No 11 (154) 27 (71.1) 34 (85.0) 7 (100) 79 (806)  (0.209)
Nutrit Yes 4 (30.8) 17 (44.7) i1 (275) 2 (286) 34 (35.0) 2.81
utrition
No 9 (69.2) 21 (55.3) 20 (72.5) s (14 64  (65.0)  (0422)
Establishment Y& 11 (84.6) 34 (89.5) 28 (70.0) 4 (57.1) 77 (78.6) 6.62
No 2 (154) 4 (10.5) 12 (30.0) 3 49 21 (214)  (0.085)
"p<0.05.
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