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Abstract

This study was conducted to evaluate sanitary practices of employees in business & industry foodservice
operations of Pusan and the Kyung Nam areas, and to suggest a guideline for an effective sanitation
training program. The questionnaire was used in this study as a survey method. Questionnaire were
administered to 246 employees. The results were as follows. 55.3% of employees have had regular(monthly)
food sanitation education. The mean rating of food sanitary knowledge for all employees was 65.9/100.
When the education level was higher and the age younger, the mean rating of was also higher. Among
the ratio of correct answers for food sanitary knowledge areas, a equipment sanitation was the highest
(80.5%), and time—temperature was the lowest(45.3%). The mean rating of sanitary procedures for food
storage was 4.80/5.00, pre—preparation 4.04/5.00, personal hygiene 3.54/5.00, equipment sanitation 3.20/5.00,
and food preparation 2.56/5.00. Employees regularly educated in food sanitation rated significantly higher
for food preparation than those who were of irregulary educated. The higher mean rating group(over 66)
for the food sanitary knowledge showed significantly higher rates in sanitary procedures(food preparation,
equipment sanitation, and personal hygiene) than that of the lower group(below 65). The practice of
personal hygiene was positively correlated (p<0.001) with sanitary concept and food preparation, among

the food sanitary knowledge areas.
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Table 1. General characteristics of subjects

Characteristics N(%)
Sex
Male 15( 6.1)
Female 231(93.9)
Agel(yr.)
20~29 11( 4.5)
30~39 49(19.9)
40~49 132(53.7)
50< 54(21.9)
Working period(yr.)
<1 57(23.2)
1~3 57(23.2)
3~5 31(12.6)
5~10 47(19.1)
10< 54(21.9)

Education level

Elementary school 72(29.3)

Middle school 84(34.1)

High school 90(36.6)
Sanitation education

Regular(monthty) 137(55.3)

Irregular 109(44.7)
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Table 2. Score of sanitary knowledge

Score N(%)
<40 11( 4.5)
41 ~60 62(25.2)
61~70 104(42.3)
71~80 60(24.4)
81< 9( 3.6)

Table 3. Ratio of correct answer on sanitary knowledge
by each area

Area %
Sanitary concept 66.9
Food preparation 774
Equipment sanitation 80.5
Time-temperature 453
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Table 4. Mean ratings of sanitary knowledge by each area (Mean=SD)
Sanitary Food. Equ¥pm‘ent Time- Total mean
concept preparation sanitation temperature
Age(yr.)
20~39 25.5+572*) 16.5+t4.44 165*3.38 12.4+461 700 9.8°
40~49 23.3+6.20° 15.0+5.13 158*4.39 11.2+4.98 65.11+124°
50= 22.7+7.18° 15.3+4.74 162475 104£516 63.4112.8°
F=37030" NS? NS NS F=4.8946""
Working period(yr.)
<1 25.3%£6.04 1571498 1651424 11.2+4.46™ 68.1x11.4
1~3 23.8£5.82 15.8+4.13 15.7£4.09 13.5+5.42° 684£11.5
3~5 216767 14.8+5.39 159+3.74 10.3+4.64° 625+11.8
5~10 23.6£7.20 157531 1521465 106+4.61* 6471138
10< 22.515.38 149%4.99 16.8+4.26 10.314.93° 64.1%11.6
NS NS NS F=39741" NS
Education level
Elementary school 21.1+6.92° 14.0%+5.35° 16.0£4.22 108%551* 616+13.3
Middle school 23.1=579" 15.2+5.08° 15.7£4.49 10.3+£4.44" 639*11.3°
High school 25.8+581° 16.8+399° 165%4.06 12.6+481° 71.1£101°
F=11.7443" F=70171" NS F=5.3171" F=15.3372""
2351+6.41 154+491 16.1+4.25 11.3%£4.99 65.9+12.2
UDifferent letters indicate significant differences between groups by Scheffe-test.
PNS: Not significant
3>Significantly different between groups by ANOVA(p<0.05)
A)Significantly different between groups by ANOVA(p<0.01)
Table 5. Mean of sanitary procedures (M=5D)
Food Pre- Food Equipment Personal
storage preparation preparation sanitation hygiene
Age(yr.)
20~39 4.81+0.62 3.90+0.91 2.43+1.44 341%+1.22 366+0.62
40~49 478%£0.55 4.09%0.95 258+1.17 3.25%x1.12 347064
50< 4.831£0.50 4.09+0.94 2.66+1.41 3.24%+1.23 3551068
NS? NS NS NS NS
Working period(yr.)
<1 4.85+0.44%" 3921084 259x£1.29 326%1.23 3661063
1~3 4.75+0.66% 415%1.09 291145 3.21+1.06 3.47%+0.64
3~5 451+0.76° 4.03+0.83 2.25+1.12 332+1.16 3.62%068
5~10 4931058 421%£0.83 245+1.26 3.45+1.22 3.44+0.66
10< 483+0.43" 3.96+0.86 2444119 3.25%1.20 354+0.64
F=3.0334" NS NS NS NS
Education level
Elementary school 476+0.59 410+0.94 2.47+1.22 341%+1.22 3.35+0.63"
Middle school 476%£0.57 4.00£0.93 2.48+1.24 325%+1.12 348+0.67*
High school 4.85+0.53 4.04%0.97 257+1.38 324%+1.23 3.76£0.66°
NS NS NS NS F=3.1508"
4.80+0.56 4.04+0.94 256*1.29 329x1.17 354064

UDifferent letters indicate significant differences between groups by Scheffe-test.
nra- e
NS: Not Significant

YSignificantly different between groups by ANOVA(p<0.05)
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Table 6. Sanitary procedures by sanitation education and sanitary knowledge (M£SD)
Food Pre- Food Equipment Personal
storage preparation preparation sanitation hygiene
Sanitation education
Regular 4.83+0.51 4.11+0.95 2791112 335%+1.18 353+0.67
Irregular 475+0.62 394+094 240134 320+1.15 3.55%£0.61
Ns? NS 2.33% NS NS
Sanitary knowledge score
=66 482+0.47 411£0.94 281*+1.36 353%+1.19 3.71%+057
<65 477+0.65 398093 2.34£1.19 3.08%1.11 3.39+0.67
NS NS 2.86™% 3.06" 391™
4.80£0.56 4.04+0.94 2561+1.29 329*+1.17 354+£0.64

UNS: Not significant
2Slgnlﬁcantly different between by t-test(p<0.05)
Slgmﬁcantly different between by t-test(p<0.01)

Table 7. The correlation of sanitary knowledge and sanitary procedures

Sanitary working practice

Food Pre- Food Equipment Personal
storage preparation preparation sanitation hygiene
Sanitary konowledge area
Sanitary concept 0.1492 0.0058 0.1051 0.1539 0.2409**?
Food preparation 0.0949 0.0629 0.0751 0.1529 0.2806**
Equipments sanitation 0.0856 0.0533 0.1288 0.1844*Y 0.1882"
Time-temperature -0.1218 0.0512 0.0948 0.0539 0.1356
Total Sanitary knowledge 0.0734 0.0231 0.1611 0.2121* 0.3313**

)Slgmflcant correlation between groups by Pearsons’s correlation(p<0.01)
Slgmflcant correlation between groups by Pearsons’s correlation(p<0.001)
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