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Abstract

Recently this writer has conducted a comprehensive survey of 38 private businesses where group
feeding is practiced, with a view to determining the condition of nutrition intake by the blue collar
workers of these businesses firms as well as gaining an indication of their facilities management
along with their sanitary precautions. The survey has revealed, among others, a number of intere-
sting data such as shown below.

1. There are a total of 1,054 workers being fed in groups daily at each of the above business
companies, with only one nutrition specialist regardless of the number of workers to be fed or
the number of times they are fed daily.

The average number of cooks comes to 2.7 persons per 100 workers, while 42.2% of the comp-

anies provide four meals a day including mid-night supper, with the result that the workers
are fed 3.13 times a day on an average.

2. The average feeding cost amounts to 151 won per meal per person, of which 86 won is payed
by the workers themselves and 115 won by the companies involved.

3. The average food intake has been found to be 490 grams which can be further broken down
into 44grams of animal food and 446grams of vegetable food. These figures are higher than
those revealed by the 1975 investigation of the nation’s average nutrition intake.

4. The survey also shows the daily calorie consumption per person to be as high as 896 calories
including 37 grams of protein which is further broken down into 11 grams of animal protein
and 26grams of vegetable protein. With respect to other types of nutrients excepting Vitamin-A,
the companies concerned are believed to provids more than what the survey of the nation’s
nutrition has revealed or the amount recommended by Korea FAO assoclation as desirable.

5. As for facilities management, there is’still much room for future improvement. Some 97.4%

of the companies surveyed are not equipped with the steam table, which indicates lack of
concern along this line as well as a very how degree of equipment utilizations.
Distribution of the food in the dining room is generally depedent on self-service method.

6. Speaking of sanitary precautions taken by those businesses involved, some 76.3% are found to
have their compounds haunted by rats and other insects. Some 73.7% of them are dependent
on boiling method for disinfection of kitchen utensils, which is conducted by 50% of those
industries only two or three times a week.

It seems hardly feasible to conduct disinfection everyday.
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Table 2. Average food intake per person per lunch

Foods Food intake(g)
A. Vegetable foods
1. Cereals and their products 204.81
2. Pulses and their products 42.19
3. Potatoes 5.13
4. Vegetables 188.72 -
(1) Fresh (86.22)
(2) Processed (102. 50)
5. Fruits
6. Sea-weeds 0.38
7. Seasonings 0.81
8. Fats and oil 3.63
Sub-total 445.67
B. Animal foods
1. Meats 22.81
2. Eggs 10.00
3. Fishes and Shells 11.58
(1) Fresh (8.75)
(2) Processed (2.83)
Sub-total | 44.39
Grand total ‘ 490. 06
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Table 3. Average nutrients intake per person per lunch

Company Calorie | Carbohy- Protein (g) | Calcium Vitamin
designation drate |———  Fats (g)
by number (Kcal) (g) Animal ] Vegleeta (mg) AU) ’Bl<mg) ] By(mg) | C(mg)

1 784.0 |  154.36 3.2 ' 22.15 13.00 533.8] 548.1| 142 1.60! 76.11

2 43.5 79. 96 —! 2245 602 155.2| 976.1| 0.63 o2v] 3211

3 598.9 | 112.92 401 19.28 6.09  69.7 9.3 | 123 0.17] 8.44

4 971.7 | 194.04 28.01 29.48) 16.10] 44L.2 92.0| 1.86 0.64  33.38

5 s11.0| 16256 9.2| 19.22| 7.620 1325| 713.0| 1.77 0.60] 31.00

7 915.5 | 189.64 6.4 | 29.79) 19.13 352.0| 550.0| 0.38 0.68] 94.20

9 893.2 | 203.90 4.0| 23.84 809 120.4| 462.9| 0.83 0.88| 2548

11 1,016.1 | 185.89 25.6| 3.62 15.99  555.7 8.5| 0.25 0.70| 87.78

14 889.8 |  146.0z 10.1| 20.61 2219 148.5| 600.8| 0.36 1.1l 2430

15 949.9 |  202.91 28.771 4.28] 155.2 82.8| 173 0.8 | 40.40

16 850.0 | 144.96| 10.4 | 23.0| 16.61 126.4| 443.1| 0.88 0.40 | 54.70

17 1,072.2 | 193.01] 21.5| 3179 9.69| 288.1| 404.7| 0.43 0.32| 9.14

18 1,119.3 | 232.47 12.0| 35.28) 2391 313.0] 20.9| 087 115 53.01

19 988.4 |  161.25 24.9| 25.09 15.24] 204.2 | 447.4| 0.51 0.49| 24.70

21 928.5 | 187.25 8.9 | 18.27 16.42 3827| s5225| o 46% 0.47 | 38.90

23 674.7| 127.08 7.3| 1483 642 106.7| 1256 059 020 13.60

24 996.2 | 20473 52| 2651 7.14 166.1| 320.1| 125 0.29  60.10

25 1,146.4 | 22093 12.9| 27.76 2537 383.5| 570.1| 0.91 2.05| 6597

34 940.1 | 178.42 20.7 ) 18.071 7.80 180.6 130.3| 0.72 0.40 | 59.97

36 800.2 | 14212 88| 3314 18.08 420.1| 129.4| 1.46 0.35  72.00

37 1,060.3 | 194.66f 6.0 21.87] 580 272.9| 7825 0.82 0.75' 64.95
Total | 18,820.5| 3,619.08 228.9 | s19.81] 270,99 s, 84831 10.36 14.35 ©70.42
Average | 896.2 | 172 341 10.9 ’ 26. 18} 12.9 ! E 01J 103,96 0.92 0.681 6. 21
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Table 4. General equipment of cookery.

- Manager of | Food store Fire -1
Contents Refrigerator ‘ Warmer equipment house protection Sterilizer Supply method
| yes l no l yes ] no | yes I no | yes | no | yes | mo | yes f no sessifce S;I;i?éz'
N‘ig‘dbfsﬂ;r‘;f 29| 9o 1|3 |25 | 13|30 8|32 | 6|16 2 36 | 2
Percent(%) 76.3| 23.7 2.6] 97.4) 65.7 34.3] 84.2] 15.8 79 21 42.1 57.9 94. 7] 5.3
_ i

Table 5. General state of cookery

Location Materials of kitchen floor State of floor
Centents ; %
basementJ ;roouv:d seperate | cement I tile ‘ etc slippery slipp(:etry
|
Number of industry 5 26 ! 7 22 14 1 18 ! 20
i
Pelcent (%) 13.2 68.4 18.4 57.8 37.0 5.2 47.3 § 52.7
|
State of draining Wall color Lighting Aeration
Contents —
good bad light | dark J discoloration good bad good l bad
Jo T e
Number of industry 22 16 35 1 l 2 27 11 24 14
Percent(%) 57.8 42.2 91.2 2.6 1 5.2 71.0 29.0 63.0 37.0
o J
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Tale. 6. Sanitation in cookery

c Roéggetc?nd Drinking water Cookery board | Disinfection of dishcloth
ontents -
yes no ;gt};r well { other ) good wb_a(%_ weekly ' dairy ) etc
Number of industry 29 9 28 6 27 11 9 28 1
Percent (%) 76.3 23.7 73.7 15.8 71.0 29.0 23.7 73.7 2.6
Table 7. Disinfection of tableware
Contents Egigiggéirt‘itor?f Method of disinfection Frequency of disinfection
yes no boiling [detergentl other lafter mealg daily other
Number of industy 12 26 28 9 1 9 10 19
Percent (%) 31.6 68.4 73.7 23.7 2.6 23.7 26.3 50.0
Meterials of tableware
Contents - -
stainless } albata melanine plastic enamel P.V.C
Number of industry 14 ] 3 10 9 1 1
Percent (%) 36.8 j 8 26.3 23.7 2.6 2.6
Table 8. Sanitation of cooks
c Health examination Toilet of cooks Clea(r;i: gguloafryg)own Cap
ontents al
yes I no ves no yes no yes l no
| |
Number of industry 34 l 4 10 28 | 37 1 36 2
Percent(%) 89.5 } 10.5 26.3 73.7 1 97.4 2.6 94.7 5.3
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