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Abstract

The purpose of this study was to analyze the differences between child-care facilities and kindergartens towards the
need for foodservice support by Center for Child-Care Foodservice Management (CCFSM). For this study,
questionnaires were sent out from August of 2008 to April of 2009 to directors of 1,478 child care facilities and 299
kindergartens in Seoul and Gyeonggi-do via postal service. A total of 267 questionnaires were usable with 203
(13.7%) of child-care facilities and 64 (21.4%) of kindergartens. Statistical data were analyzed by SPSS 15.0 for
descriptive analysis and t-test. For political and administrative support, government funding for foodservice was the
highest need and hiring nutritionists was significantly different by type of facility (p <0.01). Both child-care facilities
(4.29) and kindergartens (4.41) demanded the balanced menu from CCFSM. There were significant differences of
“information about food material sanitation management” (p <0.05), “hygiene safety management method according
to working process” (p<0.05), “hygiene safety management method of foodservice facilities and equipment”
(p<0.05). In education and training contents from center, “types and methods to manage foodservice facilities and
equipment” for directors, “dietary education by age” for teachers, and “the rules of personal sanitation and working
process” and “gas, electricity and fire prevention” for culinary workers had the highest mean score of requirements.
(Korean J Community Nutr 16(6) : 730~739, 2011)
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Child care facilities (n = 203)

Kindergarten (n = 64)

ftem Frequency Percent (%) Frequency Percent (%)
Male 7 3.4 7 10.9
Sex Female 194 95.6 56 87.5
Non response 2 1.0 1 1.6
20 - 29 3 1.5 1 1.6
30 - 39 33 16.3 13 20.3
Age 40 - 49 108 53.2 23 35.9
(years) 50 - 59 52 25.6 20 31.3
60 < 4 2.0 7 10.9
Non response 3 1.5 0 0.0
<5 74 36.5 17 26.6
5-9 69 34.0 13 20.3
Current facility 10-14 32 15.8 10 15.6
career 15-19 15 7.4 8 12.5
(vears) 20 7 3.4 14 21.9
Non response 6 3.0 2 3.1
Mean £ SD 83+ 56 129 £ 9.0
<5 16 7.9 3 4.7
5-9 47 23.2 8 12.5
10-14 58 28.6 6 9.4
otal coreer 15-19 48 23.6 22 344
(years)
20 29 14.3 23 35.9
Non response 5 2.5 2 3.1
Mean £ SD 14.4 £ 6.4 192 £ 7.4
Total 203 100.0 64 100.0
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Table 2. Operating status of child care facilities and kindergartens

Child care facilities (n = 203) Kindergartens (n = 64)

ftem Frequency Percent (%) Frequency Percent (%)
National & public 63 30.5 4 6.3
Corporate 16 7.9 12 18.8
Type Private 93 45.8 42 65.6
Work 9 4.4 2 3.1
Others" 22 10.8 2 3.1
Non response 1 0.5 2 3.1
Self-operated (independent) foodservice 132 65.0 61 95.3
Managementtype  Confract foodservice 66 32.5 2 3.1
Non response 5 2.5 1 1.6
Yes 134 66.0 - -
Certification No 68 33.5 - -
Non response 1 0.5 - -
<50 83 40.9 14 21.9
50 - 99 98 48.3 17 26.6
100 — 149 16 7.9 22 34.4
No. of fotal children 150 — 199 3 1.5 4 6.3
200 £ 1 0.5 3 4.7
Non response 2 1.0 4 6.3
Mean = SD 60.4 + 36.8 116.5 £ 142.7
1) Child care faciliies: Child care home
Table 3. Political and administrative support demand from government”
Political and administrative support cmc:ﬁi%g%?"mes Klrzgezrggzr;r]en N Tc:rglén tvalue
Realization of foodservice standard price 4,25 + 0,782 4,15 +£ 0.78 423 £ 0.78 0.831
Increasing govermment financial support for foodservice 4.46 + 0.75 4.64 + 0.63 450 £ 0.73 -1.764
Government support for hiring dietition 4,03 £ 1.00 4,45 £ 0.79 413 £ 0.97 —2.976%*
Culinary worker's manpower arrangement standard redlization  4.16 = 0.88 4,03 =+ 0.84 4,13 £ 0.87 0.980
Support for dining hall installation and kitchen remodeling 421 £ 0.91 4,46 £ 0.70 4,27 £ 0.87 -1.930
Support equipment and machinery for foodservice 413 £ 0.95 4,22 + 0.85 4,15 £ 0.93 -0.620
Development of food supply system 3.98 £ 0.94 4,19 + 0.85 4,03 £ 0.92 -1.625
Total 4,20 £ 0.67 434 £ 0.57 423 + 0.65 -1.435

1) Cronbach’s alpha = 0.88
2) Mean =+ SD, Likert-type 5-point scale: 1 = completely unnecessary, 3 = neutral, 5 = very necessary
** p < 0.0]1
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Table 4. Needs of supporting foodservice from Center for Child-care Foodservice Management (CCFSM)"

o FAR] (3.907) 0] =2 107 ZALE AT 3]

Child care

Kindergarten

Total

Needs of supporting foodservice facilties (n = 203) (N=64) (N=267) t-value
Informohon opou‘r operating foodservice and the 300 + 0.80° 411 + 069 395+ 078 -1.885
field supporting
Foodservpe faciliies gnd equipment information 388 + 0.76 407 + 073 393 + 075 —1.646
Foodservice and the field supporting
management Food material purchase information and system 3.85 + 0.86 3.90 £ 0.77 387 £ 084 -0.392
I\/Ionogpg wgbsfres fgr giving counql about 393 + 0.75 397 + 0.78 394 + 075 -0.36]
supporting information of foodservice
Sub-total 3.91 £ 067 402 £062 394+ 066 -1.158
Suggesting proper portion of meal on the basis 401 + 0.87 308 + 0.81 4.00 + 085 0.214
Nutrition of age
management A balanced diet 429 £ 0.71 441 £ 059 432+ 068 -1.223
Subb-total 415+ 075 421 £062 417 £072 -0.548
Information about food material sanitation 407 £ 071 498 + 061 412 + 049 2137+
management
Hyglene_sofety management method according 304 + 0.77 492 + 067 400 + 046 —2.451%
o working process
Food Sanhation/ Hygiene safety management method of
safety management V9 ) J ) 3.97 £ 0.74 423 £ 067 403 £ 0.73 -1.522*
foodservice facilities and equipments
Visiting facilities education for applying education 375+ 085 394 + 077 3.80 + 0.83 0.731
contents
Sub-total 395+ 069 417 £060 4.00 + 068 -2.300*
Education of nufition and sanitation for center 385 + 0.76 377 + 072 3.83 + 0.75 1567
Heads
Education of nufition and sanitation for teachers 3.89 + 0.77 3.72 £ 0.69 385 =% 0.75 -0.292
Education of nufition and sanitation for dieficians  4.02 + 0.77 4,05 £ 0.79 402 £ 0.78 1.418
Supporting program , " .
for education Edgcohon of nutrition and sanitation safety for 495 + 0.69 410 + 072 421 + 070 -0.688
culinary workers
Education of nufrition and sanitatfion for children 3.97 £ 0.77 405 £ 068 399 +£0.75 -0.353
Education of nufition and sanitation for parents 3.86 £ 0.80 3.92 £ 081 388 080 -1.189
Sub-total 400 £ 062 395+ 054 399 £ 0.60 0.565
Total 3.97 £ 058 405 +047 399 £056 -1.011
1) Cronbach's alpha=0.93
2) Mean = SD, Likert-type 5-point scale : 1=completely unnecessary, 3=neutral, 5=very necessary

* p <005
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Table 5. Needs of education and training contents from Center for Child-care Foodservice Management (CCFSM)"

Contents of education and training Ch||(d[r?o=re2fg;|||hes KlrE:ezrg;rlt)en N T:‘rglén tvalue
g?lzocr‘rrilgfeenof foodservice and nutrifion standards for infants 300 + 0732 403 + 077 393 + 074 -1.189
Oopfefgjotzsge Iaggservice, managing budget and accounts 384 + 0.74 300 + 0.78 3.86 + 0.75 -0.505
Culinary worker management 3.93 + 0.68 3.96 £ 0.80 394 £ 0.71 -0.287
Center Nutrition information for parents education 3.96 £ 0.73 409 £ 064 399 £ 071 -1.227
heads The lafest food and nutrition related issue 3.89 £ 0.74 393 £ 066 390 =* 072 -0.315
Hygiene instructions classified by working process 3.81 £ 0.74 3.82 £ 060 381 £071 -0.155
Legal hygiene standards 3.88 = 0.68 3.88 £ 0.68 3.88 = 0.68 0.066
Worker safety regulations 3.98 + 0.68 4,04 £ 057 399 £ 065 -0.574
Txf:; g;apr)nr:;?ds to manage foodservice facilities 403 + 07 405+ 061 403 + 0.68 -0.239
Sub-total 3.93 £ 0.5 399 £ 0562 3.94 +£ 055 -0.821
Irgggrg:;l(;?egf foodservice and nutrition standards for infants 14070 407 + 065 410 + 069  0.359
Dietary education(feeding practices) by age 4,25 + 0.66 17 £070 423 £070 0.844
The lafest food and nutrition related issue 3.98 £ 0.75 384 £ 073 394075 1.189
Teachers ¢ iing habit development process 415+ 067 414 £ 067 414+ 067 0056
Psycological development process relate to eating (dietary life)  4.19 + 0.68 415 £ 0.69 418 £ 068 0.331
Dietary education(feeding practices) in a family 4,09 £ 0.75 414 £ 073 410+ 074 -0.370
The rules of foodservice sanitation and safety for teachers 4,16 £ 0.75 426 + 0.66 418 £ 073 -0.918
Sub-total 413 £ 0.57 413 £ 057 413 £ 057 -0.063
The rules of personal sanitation and working process 4.24 £ 0.70 4,43 £ 0.65 4.29 £ 069 -1.844
Legal hygiene standards 4.14 + 0.67 426 £ 072 417 £ 068 -1.136
Preparation and responding of sanitation inspection 412 £ 0.67 443 £ 0.62 419 £ 0.68 -3.125%*
Safety regulations when working 4,22 + 0.63 4.46 £ 0.60 4.28 £ 0.63 -2.478*
. Gas, electricity and fire prevention 4,23 £ 0.65 4,48 + 0.57 4.29 £ 0.64 -2.654%*
Cx'érr‘g:g How to manage foodservice faciliies and equipment 415+ 068 433 £ 069 420+ 069 -1.676
Making a natural seasoning 4.26 + 0.68 426 £ 0.79 426 £ 0.71 -0.002
Cooking practice education for new menu 415 £ 0.73 411 £ 080 4.14 £0.74 0.360
Cooking techniques for noncommercial foodservice 4.17 + 0.68 418 £ 081 4.17 £ 0.71 -0.064
Hygiene and safety education on the ground 421 £ 0.68 425 + 0.65 422 + 0.67 -0.464
Culinary education on the ground 4,20 £ 0.70 416 £ 0.69 4.18 £ 0.67 0.219
Sub-total 4,20 £ 0.55 432 £ 052 423 £055 -1.478
Total 4,08 £ 0.53 417 £ 046 410 £ 051 -1.169

1) Cronbach’s alpha = 0.96

2) Mean £ SD, Likert-type 5-point scale: 1 = completely unnecessary, 3 = neutral, 5 = very necessary

* p<0.05 ** p<0.0]
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