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Evaluation of the Management of Sanitation in Food Service
Establishments in Korea and Strategies for Future Improvement
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ABSTRACT - The quality of the management of sanitation in food service establishments
(school lunch programs, hospital patient food services, and commercial catering food services) in
Korea was reviewed and evaluated, and ten strategies for future improvement were suggested.
They were: (1) An increase of qualified manpower and improvement of the professional training
of the staff; (2) Obtaining special facilities exclusively for food service; (3) Improvement of facili-
ties especially the kitchens; (4) Improvement of policy for procuring raw materials and being
assured of their quality by designing some standards and specifications for the raw materials to
be purchased; (5) Production and use accurate and reliable kitchen apparatus and instruments;
(6) An increase of the laboratory apparatus and instruments for inspection and evaluation of the
sanitary level of raw materials and food service environments; (7) Enforced improvement of per-
sonal hygiene of the staff; (8) Use of a variety of methods in sanitary education and training; (9)
Actively inspect the quality of imported foods; (10) Strengthening the research and accumulation
of background data regarding sanitation management. There is a long process from the production of
food to eating. The cooking process is the ultimate end of preparation of food before eating. This process some-
times increases the occurrence of food-borne diseases if we mishandle the food, even we obtained safe food.
The process can also remove health hazards and reduce the risk from the hazards if we handle the food well
although we have unsafe foods. This means the cooking process is a major key to preventing food-borne dis-
eases. The concepts of hazard analysis critical control point (HACCP) should be applied and practiced in food

service establishments in Korea as soon as possible.
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Table 1. Increase in number of school lunch programs by year

Jong-Gyu Kim

School lunch programs 1994 1995 1996 1997 1998 1999
Total programs 3422 ‘4,254 5213 6,101 7,256 8,316
Elementary schools 2,188 3,314 4,140 5,067 - 5,268

(Source: Ministry of Education, Korea)

Table 2. Status of school lunch programs by school (1999. 12. 31.)

Number of schools

Number of students (thousands)

Schools Schools with a school lunch program Students who eat school lunches
Total schools Total students
Number Percent Number Percent
Elementary schools 5,304 5,268 99.3 3,943 3,447 89.3
Middle schools 2,741 1,057 38.6 1,912 371 50.3
High schools 1,943 1,872 96.3 2,238 1,118 51.9
Special schools 123 119 96.7 23 21 99.8
Total 10,111 8,316 822 8,116 4,957 74.5

(Source: Ministry of Education, Korea)

Table 3. Type of school lunch program (1999. 12. 31.)

Number of schools with a

Cooking by school staft and facilities

Cooking by commercial catering

Schools school lunch program food service
Number of schools Percent Number of schools Percent
Elementary schools 5,268 5,229 99.3 39 0.7
Middle schools 1,057 426 40.3 631 59.7
High schools 1,872 842 450 1,030 550
Special schools 119 118 99.2 1 0.8
Total 8,316 6,615 79.5 1,701 20.5
(Source: Ministry of Education, Korea)
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Table 4. Characteristics of management of school lunch programs

Cooking by school staff and

Cooking by commercial

Classification of characteristics s . . Remarks
facilities catering food service
Payment authorization School Catering service o
Purchasing method By lowest price competition Free choice purchasin Goverment subsidizes
Food materials g Pry 3 Pf D lp 5 P g programs for middle
Who selects the suppliers esidents of Schools an Catering service and high school

parents’ association

Persons who cook

Dietitian, part time manual
laborers, and parents

Staff of catering service

Parents and students who have

Serving

duty

Staff of catering service

Owner School

Catering company”

"The commercial catering food service owns the equipment not building.
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Table 5. Hospital patient food service facilities (Unit: number)
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HEg Qo gE 19959 AAHFLZ

Number of food service

Hospitals Number of types of facilities facilities for patients
Tertiary medical care institutions 660 39
More than 500 beds 287 17
More than 300 beds 1,129 70
General hospital More than 200 beds 736 47
More than 100 beds 435 29
Others 0 0
Subtotal 3,247 202
Psychiatric hospitals 217 13
Rehabilitation centers 0 0
Special hospital Eye clinics 15 1
Tuberculosis sanitaria 34 2
Subtotal ' - -
Total 3,513 218

(Source: Korean Hospital Association, Hospital Statistics 3rd ed., 1995)
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Table 6. Area of food service facilities in hospitals per 100 beds (Unit: m’)

Hospitals Total area Kitchen Dinning room
Tertiary medical care institutions 6,309.7 1074 57.1
More than 500 beds 5,298.7 78.8 584
More than 300 beds 3,935.7 64.8 51.9
General hospital More than 200 beds 3,509.1 50.1 454
More than 100 beds 4,080.6 74.6 57.6
Others 0.0 0.0 0.0
Mean of subtotal 4,409.9 66.9 48.7
Psychiatric hospitals 2,860.5 72.3 91.1
Rehabilitation centers 0.0 0.0 0.0
Special hospital Eye clinics 6,294.7 62.1 99.1
Tuberculosis sanitaria 34279 777 74.0
Mean of subtotal - - -
Mean of total 4,310.0 674 51.9
(Source: Korean Hospital Association, Hospital Statistics 3rd ed., 1995)
Table 7. Manpower of food service in hospitals per 100 beds (Unit: number)Hospitals
Total manpower Dietitians Cooks Part time manual laborers
Tertiary medical care institutions 171.1 0.6 0.7 6.1
More than 500 beds 117.9 04 0.7 44
More than 300 beds 111.0 0.5 04 50
General hospital More than 200 beds 105.8 0.8 0.6 4.6
More than 100 beds 115.6 0.0 1.0 5.7
Others 0.0 0.0 0.0 0.0
Mean of subtotal 0.0 0.6 0.6 52
Psychiatric hospitals 50.9 04 0.6 3.0
Rehabilitation centers 0.0 0.0 0.0 0.0
Special hospital Eye clinics 126.8 05 00 4.8
Tuberculosis sanitaria 574 0.2 13 1.7
Mean of subtotal - - - -
Mean of total 117.1 0.5 0.6 50

(Source: Korean Hospital Association, Hospital Statistics 3rd ed., 1995)
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Table 8. Size of food service outlets run by commercial catering food services (1998. 12.)

Name of e Industry School ... Military Welfare
catering service Calssification Office  Factory Elementary Middle Univ. Hospital bases facilities Others  Total
LG No. of programs 83 100 - 7 18 3 5 - 1 218
No. of people perday 107,000 114,400 - 4,500 42,000 2,500 20,300 - 3,800 320,000
No. of programs 90 80 5 25 35 10 5 - 10 260
Cheiljeda
CICCANE  No. of people perday 60,000 50,000 4000 25000 70,000 20,000 5000 - 16’08 250,000
No. of programs 12 25 - 3 4 4 - 5 22 75
Samsung 801
Everland No. of people per day 6,870 96,630 - 1,610 8,000 6,910 - 10,030 ’ 0 148,060
No. of programs 23 49 - 1 3 1 - - 15 93
AMCO o of peopleperday 40,000 47,500 - 3500 8500 3500 - . ,og 128,000
Shinsegye Food No. of programs 40 11 - 2 20 2 4 10 - 89
Service No. of people per day 43,000 6,800 - 800 57,000 2,000 2,000 8,400 - 120,000
CMD No. of programs 17 69 - 1 6 3 1 1 2 100
No. of people perday 10,500 76,100 - 1,300 17,000 7,000 800 300 500 113,500
Doosan No. of programs 3 13 - - - - - 1 - 17
No. of people per day 1,500 6,100 - - - - - 400 - 8000
Sambo No. of programs 4 12 - 5 6 8 - 14 2 51
No. of people per day 3,700 8,170 - 8,500 20,800 7,780 - 2,400 1,250 52,600
. No. of programs 10 1 - - 6 - - - 1 18
J.J. Cat
A8 "No. of people perday 19,600 200 - 16300 - - - 400 36,500
Koeun No. of programs 11 - - - 1 3 - - - 15
No. of people perday 10,500 - - - 1,800 4,300 - - - 16,600
Sunnon No. of programs - - - 1 8 - - - - 9
& No. of people per day - - - 500 20,000 - - - - 20,500
No. of programs 2 23 - - - - - 2 - 27
Daeyoung Food No No o No
Service No- of people per day response  response ) ) ) ) ) response " response
No. of programs 30 20 - - - - - - - 50
Sodexho Korea o eople perday 7,000 3,200 - 5 - - - - - 10,200
No. of programs - - - 10 - - - - - 10
lipoom No. of people per day - - - 8,000 - - - - - 8,000
No. of programs 6 - 1 8 - - - - - 15
Nongh
ONEWUP TR of people perday 2,400 - 1400 3300 - - - - - 7,100
Surae No. of programs 1 2 - 3 - - 2 - - 8
No. of people per day 200 250 - 1,900 - - 2,100 - - 4,450
S No. of programs 2 - - 1 1 - - - - 4
ooyan
Yae  “No.ofpeopleperday 1200 - : 500 2500 - » » » 4200
. No. of programs - 7 - - - - - - - 7
Suwon Catering No. of people per day - 4,000 - - - - - - - 4,000
Young Town No. of programs - 6 - - - - - - - 6
Catering No. of people per day - 4,000 - - - - - - - 4,000
Jinboon No. of programs 4 - - 5 - - - - - 9
POOTE "No. of people per day 550 - - 500 - - - - - 2,050
No. of programs - - - 7 - - - - - 7
Korea F. C.
orea No. of people per day - - - 1,100 - - - - - 1,100
. No. of programs - - - 3 - - 4 - - 7
Mirak No. of people per day - - - 250 - - 150 - - 400
No. of programs - 4 - - - - - - - 4
Daewon No. of people per day - 300 - - - - - - - 300

(Soure: Korea Health Industry Development Institute, 1999)
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Table 9. Status of commercial catering food services (1998.12.)
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1770~ 26071018 19 F2NLFE B 1594 &
& 83 -Fu) 322kjelct, thr1Y AR 2dst
3 e FAFEHE FEHIATE Bl ARA 34 72%,
T4 15%, WAFA 3%, THFH 2%, 223 B
FANA 29%01th 22719 167071 295k AEEAIHA
o] FedArE BF 15MGZ @ 41~ 500)0l
19 20957 E Hd 11,2008 @4 3004 ~Fd] 52,600
Aolt}y, FAFe e FEAFFE Hot AdAl w4
58.7%, TiFA 26.7%, BEAFHAAD 6.5%, HAFAH
4.5%, 222 FHF4 2.4%°]t} (Table 8).

°o|E EFAUAELS dvll 198038 FHHEE] 1990
o] Aukel] SEEE e AR, ARF th7|de] 72
< B 1109 @4 249U~ 30622l Fa]
e oluth v FHol HF 198ATIFH A 5HTNA~-F
o 59 (170 A A9l o2 YElsith 1997 °lE 7
A 1G9 EujERLe 55659902 GAF HeE 7959
ol 199830 692001902 AAT He 9889

Investment Ea'lrr'lings (in Manpower (Number)
. Year company  Year started . e 100 millions of Won)
Name of catering started food service (in 100 millions Part time
of Won) 1997 1998 Dietitians Cooks
manual laborers

LG 1971 1987 306 1,800 2,200 280 1,008 2,509
Samsung Everland 1963 1983 100 1,100 1,700 100 150 1,150
Cheiljedang 1953 1994 50 500 850 300 200 2000
CMD 1991 1991 - 600 800 135 300 700

Araco 1993 1994 24 320 500 200 500 350
Shinsegye Food Service 1995 1993 30 1,170 800 100 49 650
Doosan 1986 1993 148 75 70 17 100 9
Sambo 1989 1988 3 58 65 20 89 98

J. J. Catering 1996 1994 1 50 85 34 108 159
Koeun 1989 1988 3 58 65 20 89 98
Sunnong 1985 1990 3 87 90 32 120 80
Daeyoung Food Service 1994 1996 1 35 48 16 25 45

Sodexho Korea 1991 1991 - 70 80 - - -

Tlpoom 1994 1994 5 12 20 6 25 35
Nonghyup 1993 1997 107* 21 45 8 8 77
Surae 1982 1986 2 6 12 3 16 22
Sooyang 1993 1993 05 17 22 7 20 20
Suwon Catering 1998 1986 05 - 8.2 6 0 20
Young Town Catering 1997 1986 1 8 10 3 8 24
Jinpoong 1987 1994 1 10 13 16 14 20
Korea F. C. 1990 1997 - 0.5 23 2 3 10
Mirak 1992 1993 - - 2.9 1 5 0
Daewon 1995 1996 05 3.8 2 2 35 -

Total 6,001.3 74904 1,308 2,872 8,076

* Total investment including catering
(Source: Korea Health Industry Development Institute, 1999)

Journal of Food Hygiene and Safety, Vol 15, No. 3



194 Jong-Gyu Kim

Al AdE] 24%2] F71HE Bk 3409 160 QA=
Zuj2Ho] 1997d) Ha 27999, 19980 HF 359
do2 dui¥] 30% oSl F7HE BSth (Table 9).
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Table 10. Self evaluation of the management of sanitation of commercial catering food services

Check point of sanitation

7 large corporations 16 middle sized company

Good  Average  Poor Good  Average Poor

1. Do you check the freshness and shelf-life when food is delivered?

2. Do you check temperature of food when food is delivered?

3. Do you select reliable distributors in order to minimize health hazards?

4. Do you have good basic facilities in your kitchen?

5. Can you control the temperature and humidity of your kitchen?

6. Do you have another ventilation system beside fan and hood?

7. Do you have a special facility to wash and sanitize your hands?

8. Do you have an area for handling contaminated materials that is
separate from the rest of the kitchen?

9. Do you have enough refrigerator and freezer space?

10. Do you manage storing and moving foods well?

11. Are your staff adequately educated and trained?

12. Do your staff wear sanitary clothing including hat, apron, and shoes?

13. Do the staff follow the sanitation regulations?

14. Do you keep your knives and chopping boards for different uses?

15. Is the toilet in a separate area and does it include facilities for
washing hands?
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9
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Table 11. Check lists prepared by commercial catering food services for inspecting themselves

Kind of check list

7 large corporations 16 middle sized company

Raw material storage and management

‘Washing and sanitizing utensils and equipment

Checking quality of raw materials when they were delivered
Operation of refrigerators and freezers

Sanitary condition of kitchen

Food storage area and toilet

Personal hygiene of staff

7 14
4 13
7 15
7 14
7 15
5 9
7 16
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