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Abstract

This study investigated school food service employees recognition of sanitation and sanitary education in the Kyunggi
area of Korea. In terms of persona hygiene, over 90% of the food service employees acknowledged persona hygiene and
regarded it as important. Inspection of personal hygiene before cooking occurred "everyday" (85.5%); however, 17.2% con-
tinued cooking after dissatisfactory persona hygiene was identified. The food service employees thought that contaminated
food materials (35.3%) was the biggest cause of foodborne illness. Approximately 71.4% of the respondents answered that

sanitation education and testing related to cooking were conducted "once every month".
education on cooking sanitation was "lots of help" and 36.3% answered it was "very hepful”.

In addition, 56.4% answered that
Upon examining the food

service employees awareness about cooking sanitation over 90% were aware of sanitary cooking methods, and 46.1%
responded that their biggest difficulty in performing sanitary cooking procedures was excessive work duties due to a lack

of food service employees.
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Table 1. Genera characteristics of school food service
employees

34 22 BANY A4 94 2 W 5 303

Table 2. Awareness and compliance about persona hy-
giene

Variables Items N(%) Variables Items N(%) Mean+SD
20~29 1( 0.1) Not a all o( 00)
30~39 174(17.2) A little bit o( 00)
Age(year) 4049 T50(742 Awareness of
(74.2) persondl hy- Moderate 102( 10.1) 452050
> 50 87( 86) giene during Well 616( 60.7) -
cooking
<5 457(45.0) Very well 296( 29.2)
5~10 466(46.0) Total 1,014(100.0)
Total career(year) 11~15 78( 7.7) Not at al o( 0.0)
16~20 11( 1.1 A little bit 1( 01
Awareness of
> 21 2(02 importance Moderate 11( 1.1)
importance for 4.72+0.278
<1 72( 7.3) persond hy- Well 162( 16.0)
_ giene
1~5 524(51.7) Very well 840( 82.8)
Career as school 6~10 345(34.0)
o oioe Total 1,014(100.0)
employees(year) 11~15 65( 6.4) Not a all o( 00)
16~20 7( 0.7) A little hit 0( 0.0
=21 1( 0.) Effort of persond  \joderate 58( 5.7)
Regular 75( 7.4 hygiene com- 4.49+0.313
ey ( 7.4) liance wel 609( 60.1)
Typelof Irregular 905(89.3) Very well 346( 34.2)
employment ' .
Dally 2(21) Totd 1,013(100.0)
oth 13( 1.3
ers ( 1.3) Did not 2( 02
Element 746(73.5 ;
ay 46(735) Inspection o some time 145( 143)
Middle 240(23.7) personal
School hygiene Every day 866( 85.5)
High 26( 2.6)
Totd 1,013(100.0)
ial 2( 02
e (93 Participation on No 836( 82.8)
Totdl 1,014(100.0) ;
cooking when -y, 174( 17.2)
poor persona
i Totd 1,010(100.0
o, AHEHA] etk & FEL 0.0%E Skl g3 vgene ° OI00
AL BT ol2F ATk Lim F(2006)2] 7oA 444+ As o P_;Ob'em 30( 17.9)
In sani
0530 A== 72 9|4 #eS AHeky vke Hus) f ay
Reason for Insufficient of  141( 825
AVBESLa, Kim JG(2004)2] Aol 4] A9l 14del hgk 917 participation oot of (829
WOrkers
= 47940390, AL 4.89+0650 £}l Haste] B A
Total 171(100.0)
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FE N0 SAel digh AES we Ze vl kot
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828%c= x| FFE FAHSHA &2 v 17.2%= x| 4
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Table 3. Awareness of personal hygiene according to employees characteristics N(%)
Awareness of persona hygiene )
Variables Totd x
Moderate Well Very wdl
<40 28(16.0) 110(62.9) 37(21.1) 175(100)
Age(year) 40~49 65( 8.6) 448(59.6) 239(31.8) 752(100) 15900
>50 9(10.3) 59(67.9) 19(21.8) 87(100)
<5 54(11.8) 296(64.8) 107(23.4) 457(100)
Total career(yesr) 5~10 44( 9.4) 264(56.5) 159(34.0) 467(100) 16584
>11 4 4.4) 57(62.6) 30(33.0) 91(100)
<1 14(19.7) 44(62.0) 13(18.3) 71(100)
Career as school
food service 1~5 55(10.5) 328(62.7) 140(26.8) 523(100) ——
employees 6~10 29( 8.4) 197(57.3) 118(34.3) 344(100) '
(vear)
>11 4( 5.6) 43(59.7) 25(34.7) 72(100)
Regular 3( 4.0) 44(58.7) 28(37.3) 75(100)
Type of .
employment Irregular 96(10.6) 548(60.6) 261(28.8) 905(100) 8.742
Daily 3(14.3) 16(76.2) 2( 95) 21(100)
Elementary 71( 95) 442(59.3) 232(31.1) 745(100)
School Middle 27(11.3) 154(64.2) 59(24.6) 240(100) NS
High 4(15.4) 17(65.4) 5(19.2) 26(100)
™ p<001, 7 p<005 " p<01, NS Not Significant.
T o] duky 54 F A% (p<0.01), 2] FAFC2A o, 9 & QP & SHS 95%E Bedt) o]9f e Ay
o] F % 4E(p<001), Bt 74 X FAMCEAM] T = A, T 27 Y 283 18 FeelA 28] dFE ¢
o+ 78 (p<0.01) 18|21 3§ FEi(p<0.1)ell wEbA ZE Sk 711 1A 1A} Folgk A BAVE AeS UERlE
FFE A A A A F g 2]z} STk A=l Zolw, vhd g Fejel gloixe o F QI Apo]E HolA]|
Z2 Q) 94 QIA] e & Ik a1 §ESE HIE-0] 504 Paie=d
0] %H(67.8%), 404 W]WH62.9%), 40~494(59.6%)°] =0
a1, - 2 Qbty a1 SRS BlE-2 40~494]9 A 31.8%= 3. Z2| EAIRIe| =2| Y20 T2 A o|Al HHEt
o AFd] viste] E=A Ueigen, ‘RFoti = & w2 28] FAMIEY] 2] 5o #-E A 94
2o 40t mgke] B9t 16%E 7HE =4 YERgTh 28 o] A=E &7] fJdl AEsIATHTable 4). 4 F4)2 A3
TAFA O 2 A9 T 25 AEe] mE TR HA A EA ABARA 2 PFol tig A BEE BY 7 Qb ot
Zohtk &= 119 o)ido] 34T%E 7Y =kow, U2 6~ 66.0%, ‘U-$ 2 Shk Ul 244%= 7] Z A 9 =
1019(34.3%), 1~511(28.8%), 11 ©]3H18.3%)2] otk & J2pgol] tidt Q1412 90% =2 =] JAsI e, ‘B
g 2 FAROEAMY F 2T AY A, vl F o]t = 9.6%°] ) Tk, $AAQ] x2] 39 oy A

ol & S¢ HlS-S B9 113 o)A} 34.7%, 6~101d 34.3%
Il vlE) E=ekor, 1d mRiel Afoll=
0] 19.7%Z =T 18 Fejol o2 =
Q1 A Qx| 9] H-ofl= GZ el A ‘vl
= SHO| 37.3%E =91, Y8 B BT

SE0] 14.3%=2 o} Fdo] Hls] =4 Yelte

o
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ze] TAMS] B0 1% A5 28 ekl &
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Table 4. Awareness about sanitary of food service em-
ployees

Variables Items N(%)

Not at all o 00)

A little bit o 00)

Sanitary Moderate 9%( 9.6)
awareness

on cooking Well 663( 66.0)

Very well 245( 24.4)

Totdl 1,004(100.0)

Wash and pre-preparation of food  48( 4.8)
Separation of contaminated & non

contaminated areas 174( 172)
1t ranking Separate use of utensils by usage  131( 13.0)
on difficult ~ Check temp during cooking 50( 5.0)
items about
sanitary Keep of cooked food 63( 6.7)
cooking Insufficient of cooking time 61( 6.0)
Insufficient of worker 466( 46.1)
Lack of sanitation knowledge 12( 1.2
Tota 1,010(100.0)
Experience No 969( 97.5)
about out-
break of Yes 25( 25)
food born
illness Total 994(100.0)
Food 358( 35.3)
Cooking temperature 105( 10.3)
Serving 16( 1.6)
Cooking water 5 0.6)
1t ranking Persona hygiene of workers 66( 6.5)
on outbresk Storage of food a45( 4.4)
reason
ebout_food Keeplr.lg of food temp after 66( 65)
born illness cooking

Environment of production area 62( 6.1)

Drinking water 57( 5.6)
Personal hygiene of students 234( 23.1)
Total 1,014(100.0)

S A= 7P 2 Y992 e A8 (35.3%)H §
3k Hg-o] 7P ko, 3k sHEQ] JlQ 9143(23.1%),
#}4(10.3%)°12ka shick 12t Soh et al
(2007)<] ?i?oﬂ*ié B, zﬂ ‘}?jxﬂowq N 2 NFE

oL;ng 474] EZ]- éﬂ(Table 5)011 Ae A% (p<0.2), F
o5 A¥(p<0.05), gl T4 F 5 A (p<0.0)olA

g zfol7t AT A=A w9 Z <k o] 79 504
o]xto] 26.7%= 40~4941|(25.9%) L 404 ©]3K16.2%)°] T}
Zoll vlste] Egkow, ‘B o|tk o] 7% 404 ©]a}
27 Ao E 5~109Y wf wj-¢ Z <
18] 284%= %o, Wi ‘HFo|ty &
5 ostell A E=A et 25 BYo] 5555

ok =3 St 54 F 2 ﬁe—ﬂ.tﬂl e 2
545 28 3AE
=7F £ Aoq A ATH

U9y B39z FAMEEC] AXEE AR =
23] Al oJES Aol tldt w2 (Table 6)N A= 14 3
El(p<0.05) Z 5 7]3Hp<0.01)M| A £ &2 oS HY
o A 22 G A A P olE R Hew dE =
2] SAH 502 A% AF3 J5 ol thate] 18- e
of W Apols Hi 11d &9 AlFH el 47.8%= A4}
o] Xéﬁl‘,(SG.O%), U-8-2)(28.6%) 5 TH 1§ Feol Hls)
Eokon, 7B et Zhehe xe
%A}z-E—O] A7.7%2 %3t 10(43.2%), 1153+2(38.5%)°] H]
gto] 8] TAR] B0 2 Qg et 2] JFE A
T A 7P olelE o= Qe Ae® A
S0tk o]9] 22| 3 A ojgfy A& B9 38 FEjolA
AAL A T 0 FA FH 17.3%, ‘FE 7T
o] T AR 16.0%, ‘ZE] AlZke) B2 14.7% T2 019
on, v 1 FE 7% o 799 7R 17.4%,
‘ZE 7)Y T AR 12.0%, ‘ZEE 229 B 6.3%
O ol d8He xYTTe T2 AR 333%,
2 73 094 FHo TR 143%, ‘ZE A 2% el
95% 59 wor dHske o FAME ] 8 FEd
o ztolE EAth

ol %=
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Table 5. Awareness of sanitary cooking according to employees characteristics N(%)
. Awareness of sanitary cooking 2
Variebles Moderate wel Vey wel Totd x
<40 22(12.7) 123(71.1) 28(16.2) 173(100)
Age(year) 40~49 67( 9.0) 484(65.1) 193(25.9) 744(100) 8729
>50 7( 81) 56(65.1) 23(26.7) 86(100)
<5 53(11.8) 303(67.6) 92(20.5) 448(100)
Total career(year) 5~10 36( 7.7) 297(63.9) 132(28.4) 465(100) 10834
>11 7( 7.7) 63(69.2) 21(23.1) 91(100)
Car hool foad <1 10(14.1) 53(74.6) 8(11.3) 71(100)
eer as School
service employees 1~5 59(11.5) 344(66.8) 112(21.7) 515(100) 305"
(year) 6~10 21( 6.1) 216(63.2) 105(30.7) 342(100)
>11 6( 8.5) 49(69.0) 16(22.5) 71(100)
Regular 8(10.7) 46(61.3) 21(28.0) 75(100)
Type of employment Irregular 84( 9.9 592(66.2) 218(24.4) 894(100) NS
Dally 1( 4.8) 16(76.2) 4(19.0) 21(100)
Elementary 66( 9.0) 485(65.8) 186(25.2) 737(100)
School Middle 27(11.4) 159(67.1) 51(21.5) 237(100) NS
High 3(115) 16(61.5) 7(26.9) 26(100)
" p<001, 7 p<005 < p<01, NS Not significant.
Table 6. Difficult items about sanitary cooking according to employees characteristics N(%)
Difficult items about sanitary cooking
Separaion .
Varidhies Wesh & with S:fg:e ?;‘:;k Keeping gsn’”; Insuffi-  Lack of
prepreparat coQtanl- utensils during of cooked cocking cient of sanitary Tota
ion of food nation & . food ) workers  knowledge
non-areas by ussge  cooking time
<40 12(7.0) 30(17.5) 17( 99  11( 6.4) 8(47) 10( 58) 81(47.4) 2(1.2) 171(100)
Agelyen) 40~49 33(44)  130(17.3)  98(131) 33(44) 55(7.3)  46( 61)  346(46.1) 9(1.2)  750(100)
>50 3(35) 14(163)  14(163)  6( 7.0) 5( 5.8) 5( 5.8) 38(44.2) 1(1.2) 86(100)
2° NS
<5 25(5.5) 73(16.1)  54(119) 24(53) 28(62) 28 62) 217(478)  5(11)  454(100)
Total career 5~10 18(3.9) 87(188)  63(136) 21( 45 34( 73) 23(50) 213460) 409  463(100)
(vear) >11 5(5.5) 14(154)  12(132)  5( 55) 6( 66)  10(11.0) 36(396)  3(33) 91(100)
2’ NS
Coresr a8 <1 5(7.1) 8(11.4) 9(129)  3( 43 6( 8.6) 4 5.7) 34(48.6) 1(1.4) 70(100)
school food 1~5 25(4.8) 88(17.0)  62(120) 24 46) 31( 60) 34( 66) 249(481)  5(1.0)  518(100)
service 6~10 12(35) 66(19.2)  49(143) 17(50) 26( 7.6) 16( 47) 154(449)  3(09)  343(100)
employess  >11 5(6.9) 11(15.3) 9(125)  6( 83) 4( 5.6) 7( 9.7) 271375  3(42) 72(100)
(year) 72 NS
Regular 4(5.3) 13(173)  12(160)  2( 2.7) 6( 80)  11(14.7) 27(360)  0(0.0) 75(100)
Type of Iregular  43(4.8)  156(17.4) 108(120) 44( 49) 57( 63)  49( 55)  429(47.8)  12(1.3)  898(100)
employment  Daily 1(4.8) 3(14.3) 7(333)  2(95) 1( 48) 1( 4.8) 6(286)  0(0.0) 21(100)
2? 24.649"
Elementary 29(39)  128(17.3) 101(136) 38(51) 38(51)  46( 62)  354(47.7) 8(1.1)  742(100)
Shool Middle 19(7.6) 37(157)  22(93) 938 30(127) 14( 59  102432)  417)  236(100)
High 1(3.8) 7(26.9) 4(154)  3(115) 0( 0.0) 1( 38 10385  0(0.0) 26(100)
22 319727
" p<001, 7 p<005 < p<0l1, NS Not significant.
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Table 7. Education and examination for sanitation

Variables Items N(%)
Every day 86( 85)
Once per 1 week 81 81
Frequency  Twice per 1 month 110( 10.9)
of sanitary
education  Once per 1 month 718( 71.4)
Once per q semester 11( 11
Total 1,006(100.0)
Only receive a paper 5 05)
Method of Reading after receive a paper 39( 39
sanitary Explanation from dietitian 827( 8L.7)
education Education by vary materias 141( 13.9)
Total 1,012(100.0)
Not at al 9 09
Examination  gome time 266( 26.3)
after
education Always 735( 72.8)
Total 1,010(100.0)
By ord 102( 10.2)
Examination BY &xam paper 878( 88.2)
method Others 16( 16)
Total 996(100.0)
Not at al 2( 02
A little bit 10( 10
Efficiency
of sanitary Moderate 61( 6.1)
education  \ych 568( 56.4)
on cooking
Very much 366( 36.3)
Total 1,007(100.0)
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Table 8. Awareness of sanitary cooking according to sanitary education N(%)
Awareness of sanitary cookin
Varicbles Y o9 Totdl .
Moderate Well Very wel
Every day 8( 9.3) 50(58.1) 28(32.6) 86(100)
Frequency of Once/week 10(12.3) 51(63.0) 20(24.7) 81(100)
sanitary Twice/month 7( 6.4) 84(76.4) 19(17.3) 110(100) NS
education Once/month 70( 9.8) 468(65.6) 175(24.5) 713(100)
Once/semester 1( 9.) 9(81.8) 1( 9.) 11(100)
Received a paper 1(20.0) 2(40.0) 2(40.0) 5(100)
Method  of Reading a paper 6(15.4) 28(71.8) 5(12.8) 39(100)
sanitary NS
education Explanation from dietitian 75( 9.1) 545(66.5) 200(24.4) 820(100)
Use vary materias 14(10.0) 88(62.9) 38(27.1) 140(100)
Examiretion Not at all 0(0 .0) 8(88.9) 1(11.2) 9(100)
after Some time 42(15.8) 180(67.9) 43(16.2) 265(100) 26979
education Always 54( 7.4) 474(65.1) 200(27.5) 728(100)
Efficiency of Moderate 18(30.0) 35(58.3) 7(11.7) 60(100)
sanitary
education on Much 59(10.4) 430(76.0) 77(13.6) 566(100) 146.567
cooking Very much 14( 3.9) 189(52.2) 159(43.9) 362(100)
7 p<00lL, 7 p<005  p<01, NS Not Significant.
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