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ABSTRACT

The job characteristics and competencies of 285 dietitians in employee foodservices were
investigated by worker-oriented job analysis methodology. The purposes of this study were to :
a) determine the knowledge, abilities, skills and other characteristics(KASO) needed for
dietitians in two types of employee foodservice groups(self-operated- vs. contracted), b) cate-
gorize KASO items by factor analysis and ¢) provide job information and job descriptions for
dietitians in employee foodservices. The job analysis questionnaire was consisted of questions
concerning the 134 KASO items. The questionnaire was mailed to 250 dietitians who are
members of The Korean Dietetic Association Practice Group in self-operated foodservices
(group A) and 250 dietitians who are employed in contracted foodservice companies(group B).
Completed questionnaires were received from 285 dietidans(121 in self-operated, 164 in
contracted) : with a response rate of 57%. Statistical data analysis was completed using the
SPSS/win and the SAS/win packages. The results of this study can be summarized as follows.

1) Through factor analysis, the 134 KASO items were regrouped into 6 categories : primary
dietetic tasks concerning menu management and administrative work regarding merchants’,
‘primary dietetic tasks concerning procurement and purchasing of food and supplies and meal
production and service control’, ‘primary dietetic tasks concerning facility, sanitation and safety
control', ‘secondary dietetic tasks concerning nutrition education and research’, ‘sccondary die-
tetic tasks concerning foodservice operation management and ‘human attributes .

2) Analysis of the total scores(average scores of degree of frequency, importance and entry
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requirements of KASO items within 6 categorics), group A showed high priorities placed on
‘human attributes’, ‘procurement and purchasing of food and supplies and meal production and
service control , ‘menu management and administrative work regarding merchants, whereas
group B showed high priorities placed on ‘human attributes’, ‘foodservice operation mana-
gement . (Korean J Community Nutrition 2(4) : 605~615, 1997)

KEY WORDS : job analysis - knowledge, abilities, skills and other characteristics(KASOs) - job

dimensions - job descriptions.
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Table 1. Categorization of 134 KASO items by factor analysis

Factor 1. Primary dietetic tasks concerning menu_management and administrative work among merchants(13.4%)"
Knowledge of nutrient requirements of foodservice recipient(.36)”
Knowledge of menu planning(.46)
Knowledge of standardized recipes for mass food production(.44)
Knowledge of appropriate food selection(.58)
Knowledge of nutrient estimation and food exchange unit(.60)
Ability to develop and create new menus(.66)
Knowledge of experimental cooking and characteristics of food preparation(.68)
Knowledge of standard development for sensory evaluation(.74)
Skills in using sensory evaluation apparatus(.66)
Ability to do sensory evaluation(.77)
Knowledge of preparation of conservation meal(.65)
Ability to advertize menu(.72)
Knowledge of record keeping for menu management(.75)
Knowledge of market research(.78)
Ability to analyze trends in market price(.77)
Ability to collect food and merchant information(.78)
Knowledge of purchasing units and forms of food materials(.74)
Overall knowledge of purchasing management(.74)
Ability to procure food and supplies(.71)
Knowledge and competence for evaluating vendor's capacity(.67)
Ability to negotiate transaction price(.42)
Factor 2. Primary dietetic tasks concerning procurement and purchasing of food and supplies, meal production and

service control(13.9%)"
Knowledge of ordering food and supplies(.41)
Knowledge of making out food specifications(.31)
Ability to judge and discriminate fresh foods(.48)
Skills to measure weight and count numbers of food materials exactly(.50)
Knowledge of food labelling(.45)
Ability to cope with the situations caused by mistaken or incorrect delivery(.42)
Coordinating ability to deliver according to various kinds of food(.60)
Overall knowledge of forecasting(.59)
Ability to forecast and control the amount of meal production(.47)
Knowledge of record keeping for purchasing and receiving(.60)
Knowledge of storeroom management(.72)
Ability to secure storage of stocks(.67)
Knowledge of tasks related storing and issuing(.61)
Ability to manage food and supplies(.74)
Ability to handle stored food appropriately before its expiration date(.74)
Knowledge of inventory control(.69)
Skills in inspecting stocks(.69)
Knowledge of efficient use for manpower and equipment(.62)
Ability to make out work schedule(.53)
Ability to instruct and supervise meal production(.65)
Ability to develop mass food preparation method(.67)
Ability and skills in cooking(.37)
Ability to keep appropriateness in meal service management(.70)
Factor 3. Primary dietetic tasks concerning facility, sanitation and safety control(17.8%)"
Knowledge of various equipments and facilities(.58)
Skills to operate and use equipment and machines(.65)
Ability to make out equipment operating manuals(.61)
Ability to plan layout of foodservice facilities(.72)
Knowledge and skills in managing facilities and equipments(.73)
Knowledge of managing utensils and fixtures(.71)
Ability to elevate equipment efficiency(.77)
Basic knowledge of electric capacities and pipe laying(.69)
Overall knowledge of sanitation(.76)
Ability to maintain and evaluate sanitation(.79)
Ability to supervise and direct employee's sanitation(.81)
Legal Knowledge of waste management(.85)
Ability 1o search for waste decrease method(.81)
Skills in disinfection and insect killing in food production areas(.77)




Table 1. (continued 1)

Knowladge of employee medical examination(.64)
Ability to cope with employee disease(.64)
Knowladge required to inspect sanitation(.66)
Knowladge of prevention and coping with accidents(.69)
Skills 10 cope with accidents and emergency measures(.64)
Knowladge of handling detergents and cleansers(.70)
Training and education in sanitation, safety and jobs(.70)
Skills in lecturing for effective education(.69)
Ability to instruct interns and student apprentices(.60)
Factor 4. Secondary dietetic tasks concerning education and research(15.1%)"
Nutrition education and counseling for recipients(.49)
Basic Knowledge in clinical nutrition and diet therapy(.54)
Learning ability for new information in food and nutrition(.57)
Ability to do nutrition assessment(.66)
Ability and Skills to develop tools and materials for nutrition education(.70)
Ability to perform researches related to foodservice systems(.59)
Ability to discover improvement methods for better foodservice systems(.71)
Ability to make out and develop guidebooks for foodservice system management(.70)
Ability to read and understand English books and journals(.74)
Knowledge of the activity of the dietetic association(.47)
Ability to open events and sampling parties(.72)
Ability to develop foodservice standards(.76)
Ability to discuss tasks with other departments(.70)
Knowledge in the construction of computer systems for foodservice(.74)
Skills to collect data and type on computer systems(.73)
Skills in operating computers(.60)
Knowledge of plan and handling public documents(.76)
Ability to hold meetings and conferences(.80)
Ability to design records and ledgers(.76)
Ability to plan and perform tasks(.74)
Knowladge of rules and laws related to foodservice(.80)
Care and delicacy in receiving food and supplies(.68)
Coordinating taste with appearance of food(.73)
Factor 5. Secondary dietetic tasks concerning foodservice operation_ management(15.6%)"
Overall Knowledge of work management(.55)
Ability to evaluate and analyse work efficiencies(.64)
Ability to study and improve work methods(.64)
Knowledge of budgeting and settlement tasks(.60)
Ability to do budget compilations and estimate budget items(.66)
Knowledge and competence in food cost estimation(.59)
Knowledge and competence in cost analysis(.63)
Basic <nowledge of accounting and financial management(.71)
Ability to do foodservice operation analysis(.74)
Overall Knowledge of foodservice management(.78)
Ability to meet consumer's need(.75)
Knowlzdge and competence in foodservice contract management(.64)
Ability to understand and operate foodservice system(.80)
Overall knowledge of personnel management(.80)
Knowladge of recruitment and selection of foodservice employees(.79)
Ability to hire foodservice employees(.76)
Knowladge and competence in job analysis and distribution of various tasks(.77)
Ability to council and solve problems among foodservice personnels(.73)
Ability to do fair performance appraisals(.45)
Ability in twining and education for employee's job(.53)
Knowladge of record keeping related to personnel management(.54)
Ability to intermediate communication(.60)
Knowladge and competence in quality management(.58)
Factor 6. Human attributes(11.17%)"
Kind attitude as service personnel in foodservice(.50)
Responsibility in performing duties and jobs(.54)
Ability to cope with changes in the organizational environment(.56)
Communication skills(.61)
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Managing stresses in personal relationships(.63)
Maintenance of good personal relationships(.71)
Integrated thinking ability to discern(.69)
Problem solving ability(.51)

Planning ability(.40)

Resonable decision-making ability(.49)

Ability to set priorities of tasks(.75)

Generous attitude(.66)

Leadership(.72)

Ability to support one’s superiors(.59)

Positive personality(.70)

Faithfulness in performing the job(.71)

Strong motivation for doing tasks(.63)

Ability to develop new ideas(.50)

Usual habit of keeping sanitary surroundings(.55)
Sense of coordinating interiors(.37)

1) Variance percentage(%) explained by each factor

2) Factor loadings

Table 2. Comparison the scores of degree of frequency, importance and entry

requirement in the 6 job dimensions

between two samples MEAN£S.D.
Job dimensions Sample groups" Frequency Importance  Entry requirement Total
Menu management and Self-operated 3.42+0.72 3.80+0.67 3.40+0.79 3.55+0.67
administrative work Contracted 3.31+0.58 3.7140.56 3.461+0.68 3.52+0.61
regard merchants Tvalue® 150 1an “076 085
Procurement and purchasing Self-operated 3.8210.64 4.07%0.59 3.51+0.82 3.80x0.59
of food and supplies and meal Contracted 3.94+0.56 4.12+0.53 3.66+0.71 391+0.51
production and service control  T_yalue 163 ~0.69 163 ~1.56
Facility, sanitation Self-operated 3.23+0.75 3.78+0.66 3.25+0.83 3.41+0.64
and safety control Contracted 3.45+0.65 3.871+0.60 3.42+0.78 3.58+0.58
Tvalue  -280% S126 T 176 “232¢
Education and Self-operated 2.98+0.76 3.67+0.69 3.19+0.83 3.28+0.63
research Contracted 3.14+0.66 3.64x£0.63 3.34+0.68 3.38%0.56
Tvalue Y % “1s6 “134
Foodservice Self-operated 3.01£0.78 3.60x0.74 3.14+£0.84 3.26-0.68
operation Contracted 3.52+0.70 3.91+0.66 3.38+0.81 3.60x0.61
management T-value — 5.25%** — 3.79%** —2.44% — 4.44%**
Human attributes Self-operated 3.74+0.62 4.18+0.56 3.66+0.77 3.86+0.53
Contracted 3.91+£0.58 4.23+0.54 3.8440.71 3.99+0.51
Tvalue “a300 “o083 207 207
Total Self-operated 3.38+0.58 3.85+0.55 3.36+0.77 3.53+0.52
Contracted 3.55+0.51 3.92+0.50 3.524+0.61 3.66+0.46
Tvalue 267 10T T “228
1) Self-operated(N=121), Contracted(N=164) 2) Two sample t-test between self-operated vs. contracted
*p<0.05 00,01 6D 0,001
el e At A JehAL T FddelAe A Bl 99L ol ARl Aolvt gl o Al A4, <t
g B4 dods a4 el ta bdEA AdE 49 (p<0.01), 25, 7 99 (p<0.05), 7
U A3k RojFqc) 21X 28 Bl G (p<0.001). 914 A (p<0.05)%
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Table 3. Performance percentage of various dietitian’s tasks(%) Mean+S.D.
Tasks Self-operatedN=118)  Contracted(N=158) Total group(N=276)
Menu management 23.38+£12.73 21.974+12.52 22.58+12.61
Purchasing and forecasting 11.88+6.08 9.92+6.42 10.76+6.34
Food storage and inventory management 6.22+3.29 6.60+4.22 6.44+3.85
Production and service control 12.71+5.72 9.34+6.97 10.78+6.67
Budgeting and settling of accounts 8.64+6.20 11.37£6.96 10.20%+6.77
Foodservice and personnel management 5.74+3.74 8.59+9.31 7.37+7.58
Equipment and facility management 5.361+3.20 4.47+3.21 4.85+3.23
Sanitation and safety control 8.39+4.19 10.16+6.43 9.41+5.64
Education and nutrition counseling 5.10+4.16 4.13£3.35 4.55+3.74
Research and assessment 4.36+2.78 4.19+3.60 4.26+3.27
Foodservice paperwork 7.66+6.14 7.53+7.16 7.59+£6.73
Others 0.56+2.77 1.73+5.83 1.21£4.78

Table 4. Job descriptions for dietitians in employee feeding foodservices

Summary : Primary responsibilities are planning menus, purchasing and managing food materials appropriately to supply
meals for foodservice. Incumbent's work involves controlling meal production, service, equipment and facilities,
sanitation and safety. Secondary duties include managing manpower and work methods efficiently, analysing
and assessing systems for effective operation and performing research related foodservice, employee training
and instruction and nutrition education for recipients.

Job contents(by duties and subduties)

1. Menu management(20%)
Menu planning and development as consumer's need
Standard recipe development and sensory evaluation for mass food preparation
Record keeping for menu management

2. Purchasing and forecasting(10%)
Judgement and discrimination of fresh foods and receiving inspection for food materials
Ordering food and supplies, Coordinating delivery according to various kinds of food,
Coping with situations caused by mistaken or incorrect delivery
Forecasting and controlling meal production
Analysing trends in market prices and procuring appropriately food and supplies
Making out food specifications
Record keeping for purchasing and receiving

3. Food storage and inventory management(7%)
Managing conditions in food storerooms, the prevention of loss or pilferage
Controlling storing and issuing and handling stored food appropriately before expiration
Keeping perpetual inventory and stocks inspection

4. Production and service control(10%)
Instructing and Supervising meal production and service
Scheduling work, Using manpower and equipment efficiently
Developing mass food preparation methods

5. Sanitation and safety control(10%)
Maintaining and evaluation sanitation, Decreasing waste
Directing employee’s sanitation, making provisions for sanitation inspection, managing
medical examinations, coping with employee's disease
Preventing and coping with accidents, caring in emergency

6. Equipment and facility management(5%)
Maintaining equipment and facilities, improving efficiencies

7. Budgeting and settling of accounts(10%)
Cost analysis, budgeting and settlement

8. Foodservice paperwork(10%)
Planning and performing tasks related foodservice
Using computer-aid foodservice management programs

9. Foodservice and personnel management(8%)
Managing of foodservice system and subsystems
Training and instructing foodservice employees

10. Education and nutrition counseling(5%)

11. Research and assessment(5%)
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