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Abstract

The work environment and 20 influencing variables in 20 conventional hospital foodservice systems were
examined. Twenty hospitals with more than 500 beds in Seoul were surveyed to obtain data for study vari-
ables. The work environment index was measured by five objective measurements including noise (dB), light
(Lux), temperature (°C), humidity (%) and ventilation (m//sec). Statistical methods used in this study were des-
criptive analysis and Pearson product moment correlation analysis. The number of beds, space of foodservice
system, the proportion of dishwashing area space in foodservice system area, noise, humidity, and ventilation
were significantly correlated to the work environment of the dishwashing area.
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Table 6. Five measurements of work environment in dishwashing areas of 20 hospitals

Var. Hos. A B C D E F G H I ]
NOISE (dB) 572935 938972 912937 914945 §.4902 93952 906910 903-92.8 90.0-93.3 86.2-91.2
(90) (96) 93) 93) (90) (94) o1 ©2) 92) (89)
LIGHT (Lux) 210260 308-372 80280 181214 146-185 83-247 29.7-70.6 36-197 350-450  64-100
TEMP (°C) 28.1  229-275 225275 249267 24.825.4 249-276 25.1-253 233272 230  26.7-300
HUM (%) 54 59-60 5960  58-60 5263 7288  60-72  66-74 65 71-74
VENT (m/sec) 0.1 less
INPUT* 0.5 005 0406 0103 than 0506 03-06 01015 03 0.2-0.3
OUTPUT 05 05075 06075 0103 0304 0203 0306 0203 055 0508
Var. Hos. g L M N o P Q R S T
NOISE (dB) 862  87.8-89 89.591.7 91.5-942 91.4-942 88-89.7 91.5-932 91.2-947 89.5-92.2 91.593.7
(86.2) (88) o1 93) (93) (89) ©2) 93) ©1n  ©926)
LIGHT (Lux)  118-165 160-180 91.7-150.7 500-600 40200  10-200 150-350 300-500 160-320 150-350
TEMP (°C) 24325 242 242 242 229 252 207 238 213 237
HUM (%) 50-59 53 58-63 7 76 84 71 62 67 72.0
VENT (m/sec) 0.1 less
INPUT* than 03 0506 07 - 0.6 0.5 05 0.7 0.6
OUTPUT* 01015 10 0406 05 0.1-03 0.4 05 0.4 0.85 0.7
( )Mean

*Ventilation Measurement above input of dishwashing machine.
"Ventilation Measurement above output of dishwashing machine.

Table 7. Mean, standard deviation and range of hu-

=3 % & ~ B AL
man, system, and facility resource variables in 20 hos- 22.2%, EFHA 9.1, W4 12-44%°190%L, BAF=

pital foodservice systems
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Human el 6.5-14.2710141 ) °*°§~r/‘1°ll*1 157 AA=
Prom 14.3 27 13-17 A7)5L #3750} Y75 25k P
Pay 16.1 4.2 13-19 EXL <
L 200 g 3100 216,783.47H,° =9 107,722.1, qu] 74,144-531,
Full 8.0 5.6 0.0-22.0 5800dct. AT A|EAdEL HF 13.1%, 354
Sup 13.3 4.7 59222 3 21.9, W9 2-20%87, 1537 2 AAIA L
System o 4633A7}, T2 3} 322.1, H$) 169-1,603 A7}
Ratio 30.5 138 0-62 o]5ich ‘
Diet 222 9.1 12-44 :
Bed 776.4 3590 - 250-1,620 AN A Wg F AT dAL P 2119,
Ave 11.7 5.1 6.5-14.2 X233 13.9, M9 4-990]g] 7, dofRi] Bz
Plate 2167834  107,722.1  74,144-531,582 =R ﬁ’i‘i 99513 o ol
Loss 13.1 21.9 2.20 BF 551.59, FEHA} 1,367.7, Y 75-6,16450]%)
Hour 463.3 322.1 169-1603 o, ok wa F AS|AAFTHe HAul= F
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Lot 22 o o ARALIAR G5} olol] FFL PIAE WSS
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Table 8. Correlation coefficients between work en-
vironment index and human, system, and facility
resource variables

Variable Work environment index
Human
Prom -4357
Pay .6109*
Labor .7139°
Full 1671
Sup -.3455
System
Ratio .0865
Diet -5737
Bed .4079*
Ave 7592
Plate 2633
Loss -.1799
Hour ) -.1632
Facility
Area 2035
Wash 7747
Kitch .8150°
Noise -.4503°
Temp 2972
Light 2765
Hum .5845°
Vent 4167

*P < .05, "P < .01, °P < .001.
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