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Foodservice Management in Institutions for the Disabied in Korea
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Abstract

The residents of institutional settings for the disabled people are likely to be a potentially
nutritional at-risk groups. The objective of the present study was to investigate the current nutrition
and foodservice management in institutions for the disabled using a survey questionnaire. The
majority (85%) of the institutions was using a simple pre-set menu that consists of rice, soup or
stew, kimchi, and two other side dishes. Some twelve percent of the institutions served only one
side dish. The residents were consuming a diet of a low diversity with insufficient amounts of
micronutrient rich foods. As a protein source, legumes and soybean curds, and eggs were served
90% and 94% of the time, while beef, pork or poultry, a better iron source, was served less than 2-
3 times per month. Fruits were most infrequently served food items in these facilities with 38% of
the facilities serving fruits only 2-3 times per month. With regard to the nutrition and health care
management, the physical examination on the residents was conducted annually in 88.8%, routine
hemoglobin measurement performed in 66%, and nutrition education was conducted in 10.9% of
the surveyed facilities. The foodservice and nutrition management manual will help ensure a safe
and better quality foodservice for the disabled people, which is necessary for the improvement of
health and nutrition of these people.
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<Table 1> General characteristics of the residents
in the institutions for the disabled

Type of Private 31(66.0)
organization Religious 6(12.8)
Government and Public 10(21.2)
<50 8(18.2)
Number of 51-100 15(34.1)
residents 101-150 15(34.1)
2151 6(13.6)
< 6 years 240( 5.6)
7-12 years 1,150(26.7)

Age
13-18 years 1,126(26.1)
>19 years 1,794(41.6)
Sex Male 2,492(57.8)
Female 1,815(42.2)
Physical 13(29.5)
. Mental 10(22.7)
E;’gisczlf) Blind 3( 6.8)
Hearing difficulties 3( 6.8)
Others 15(34.1)
Length of <20 years 23(50.0)
institutions >20 years 23(50.0)
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<Figure 1> Menu planning
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<Table 2> Food consumption frequencies by food groups in the menu

Grains and Starch
Rice 45(100)
Noodle 7(19.4) 14(38.9) 5(13.9) 10(27.8)
Cereals 29(70.7) 3(73) 5(12.2) 4(9.8)
Potato, sweet potato 5(12.2) 31(75.6) 4(98) 1( 2.4)
Mesats, fish, egg and beans
Beef 6(13.0) 25(54.3) 14(30.4) 1( 2.2)
Pork 6(13.6) 27(61.4) 11(25.0)
Chicken 3( 6.5) 17(37.0) 19(41.3) 6(13.0) 1(2.2)
Ham, sausage 2 5.0) 24(60.0) 11(27.5) 1( 2.5) 2( 5.0
Beans 3( 6.5) 4(87.0) 3( 65)
Fish 2( 4.4) 36(80.0) 7(15.6)
Squid 2( 4.4) 20(44.4) 21(46.7) 2( 4.4)
Egg, quail’s egg 6(13.3) 30(66.7) 8(17.8) 1(22)
Milk and milk products .
Milk 32(82.1) 4(10.3) 1( 2.6) 2(5.1)
Yogurt 13(39.4) 8(24.2) 3(9.1) 9(27.3)
Ice cream 1(4.2) 2( 8.3) 3(12.5) 18(75.0)
Vegetables and fruits
Green leafy vegetables 30(65.2) 15(32.6) 1( 2.2)
White leafy vegetables 36(80.0) 8(17.8) 1(2.2)
Sea weeds 5(11.1) 36(80.0) 4 89
Fruits 7(16.7) 19(45.2) 10(23.8) 2( 4.8) 4( 9.5)
Snacks
Cakes, rice cakes 9(23.1) 10(25.6) 12(30.8) 2( 5.1) 6(15.4)
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<Figure 2> Food production
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<Table 3> Foodservice facilities and equipments

Ttems Number (%)

Sink 44 ( 97.8)

Working table 41 ( 91.1)

Foodservice Counters 42( 91.3)
facilities Refrigerator 47 (100.0)
Freezer 41( 91.1)

Storage pantry 46( 979)

Steam rice cooker 44(91.8)

Gas range 35(75.0)

Foodservice Dish Sterilizer 41( 87.2)
. Balance 33 ( 75.0)
CQUIPMENTS | g am Kettle 27( 58.7)
Dishwashing machine 9(209

Tray cart 16 ( 43.2)
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<Table 4> Health and nutritional management
in the institutions for the disabled

Annual physical Coﬁducted

41(87.2)

examination Not conducted 6(12.8)
Height 38(80.9)

Weight 39(83.0)

Physical Blood test Fasting blood glucose 26(55.3)
examination Hemoglobin 31(66.0)
items Urine test Urinary glucose 27(57.4)
Urinary protein 23(48.9)

Doctors examination 32(68.1)

Nutrition Conducted 5(10.9)
education Not conducted 41(89.1)
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