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Abstract

We surveyed dietitians’ perception on usage of cook/chill vegetables. The questionnaires were distributed
to 245 dietitians working in elementary schools and other institutions in Busan area. According to the survey,
75.9% of the dietitians perceived that minimally processed ready-to-use vegetables would be helpful for the
institutional foodservice. They answered that problems of vegetable usage in the foodservice mainly come
from long preparation time (45.4%), a large quantity of leftover (13.1%), and a high ratio of disuse (16.0%).
Degree of preparedness from raw vegetables was highest for garlic, and was in the order of platicodom, onions,
carrots, potatoes, Korean cabbage and radish. 40.9% of the dietitians answered that it was necessary to develop
cook/chill vegetables in their institute restaurants. The high career group (>6 yrs.) was, however, significantly
(p<0.05) negative against the use of cook/chill vegetables. The dietitians were expecting that developing cook/
chill vegetables would save cooking time and processes (4.44/5.00), and reduce waste (4.53/5.00) greatly. They
also estimated that food hygiene and quality would be improved, and labor cost be reduced moderately. On the
other hand, they thought that the cost of food would not be reduced.
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Table 1. General characteristics of the subjects

Variables N (%)
Total career of dietitians (years)
<2 53 (21.6)
2<yr.<4 73 (29.8)
4<yr.<6 67 (27.3)
6< 52 (21.2)
Mean: 4.5
Type of foodservice
Industry 70 (28.6)
University - college 12 (49
Middie - high school 36 (14D
Elementary school 127 (51.8)
Serving scale (meals)
< 500 60 (24.5)
<1000 59 (24.1)
<1500 77 (31.4)
1500 < 49 (20.0)
Mean: 1,053
No of meals served/employee
<100 73 (30.2)
101 ~150 36 (1477
151 ~200 22 (. 9.0)
201 ~250 67 (27.7)
251 < 47 (19.4)
Mean: 172

Operation of foodservice

Self-operated foodservice 157 (64.1)
Contracted foodservice 83 (35.9)
Total 245(100.0)
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Table 2. Perceived needness for purchasing minimally processed ready-to-use by type of foodservice N (%)
Variables Industry University - college Middle - high school Elementary school Total
very needed 11 (15.9) 216.7) 5(13.9) 12( 9.4) 31( 126)
needed 39 (56.5) 8(66.7) 17 (47.2) 91 (71.1) 155 ( 63.3)
so and so 15(21.7) 1(83) 11 (30.6) 18 (14.1) 45( 18.4)
not needed 4( 58) 1083 3083 7047 15(¢ 57
never needed 0( 00 0(¢ 0.0) 0( 00 0( 0.0 0 0.0
69 (28.2) 12 ( 4.9) 36 (14.7) 128 (52.2) 245 (100.0)

7°=10451"" df=12

NS: Not significant.

Table 3. Problems on the use of vegetables by type of foodservice N (%)
Variables Industry College & university Middle - high school Elementary school Total
Long prepreparation time 35 (4.7 7(63.6) 19 (57.6) 47 (35.9) 107 ( 45.3)
High ratio of disuse 16 (25.0) 3(27.3) 5(15.2) 14 (10.9) 38( 16.1)
Quantity of left-over 7(10.9) 1(9.D 7(21.1) 59 (45.3) 73 ( 30.9)
Difficult of washing 6( 9.4) 0(0.0) 2(61) 10( 7.8) 18( 76)

64 (27.1) 1147 33(14.0) 128 (54.2) 236 (100.0)

2°=32.777"" df=9

**p<0.01.
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Table 4. The degree of preparedness“ from raw vegetables by type of foodservice and serving scale MESD
Type of foodservice Serving scale (meals)
Variables College & Middle- Elementary F- F- Total
Industry university high school  school  statistic <500 <1000 <1500 1500= statistic
Spinach - crown daisy ~ 420T053 442+051 4221048 4241044 NS?  428+049 4207045 426%044 420L054 NS 4247048
Lettuce - leek - dropwort 4162050 4331049 421048 424%044 NS 427+052 4191047 419043 4201050 NS  424%048
Bean sprouts - 4351077 407052 431080 402108 NS 424H0&4 430076 414*109 4005108 NS 417%0%6
mung-bean sprout
Potatoes 399+115 4911030 428106 392+128 NS 431093 400I122° 407129 363£130° 2800 403+121
Carrots 339116 383T0M 3I7E115  374t119 NS 3601118 342%130 370%120 360%105 NS 358%1.18
Korean cabbage 4007078 4331049 4061083 397+070 NS 4121077 4001072 4001072 402078 NS 403+073
Radish 399 111% 4837030° 4531056° 4461071° 7585 A13t107 4461068 44+075 4294087 NS 436%084
Cucumber - Squash 397087 4250620 457054 44910540 9997 AITH06F 42510767 4521055 42010790 37418 4314069
Garlic 1154078 133%049 1291063 1601067 NS 1541088 1481054 158064 148%071 NS  152%069
Onions 38IELIR 40E020° 381+133% 272+115° Ro74”"  407E107 317+131° 2014126 300£132° 11467 326+131
Welsh onion 416T07F AWT02F° 3WE18 3065T108° 279977 422074 345=114° 319+121° 351210 10194 353%117
Platicodom 2461098 2174058 225111 211708 NS 245T105° 2232094 1971078 2162090° 3138 220£092

PDegree of preparedness: 1=washed, cut and minced: 2=peeled and washed: 3=washed; 4=removed of scil and dirt; 5=raw and unprepared.

NS Not significant.

Ditferent letters indicate significant differences between groups by Scheffe-test.

*p<0.05, **p<0.01, ***p<0.001.
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Table 5. The degree of preparedness” from raw vegetables by number of meals served/employee and operation of foodservice

(M+SD)
. No of meals served/employee Operation of foodservice

Variables <172 172<  T-statistc  Self-operated Contracted T_statistic .0
Spinach - crown daisy 42417052 442+043 Ns? 4231+04 427047 NS 4.24%048
Lettuce * leek - dropwort 421050 4211045 NS 4221048 420048 NS 4244048
Bean sprouts mung-bean sprouts  4.38%£072 3.98+1.11 32617 408+1.08 4361065 2208 417+0.96
Potatoes 418+1.08 388132 195 398+126  4.16+1.08 NS = 403+1.21
Carrots 3421116 3.75+0.21 2.217" 374+116 326+109  3.158 358+1.18
Korean cabbage 4141075 393+0.72 2.287 399+0.71  3.26%0.77 NS 4.03%0.73
Radish 412+1.06 455052 4.104" 4541055  4.00%1.15 5154 4.36+0.84
Cucumber - squash 411087 449+055 4.430° 446059  401+0.78 52627 431069
Garlic 1491079 1.56%0.60 NS 160074 1361065 2619 152%069
Onions 399+1.10 2.83*1.11 9861 294127 394115  go73™ 3261131
Welsh onion 4257080 294+108 10779 315%1.14  435+073  gog™ 353117
Platicodom 236+1.01 2041081 0 745" 217092  2.25+001 NS 2.20+0.92

1)Degree of preparedness: 1=washed, cut and minced; 2=peeled and washed; 3=washed; 4=removed of soil and dirt; 5=raw and

_unprepared.
PNS: Not significant.
*p<0.05, **p<0.01, ***p<0.001.
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Table 6. Perception on the development of cook/chill vege-

tables by career of dietitans N (%)
Variables <2 yr. <4yr. <6yr. =6 yr Total

Very good 1019 227 1(15) 3(58 70 29
Good 19(35.8) 33(45.2) 24(35.8) 17(32.7) 93( 38.0)
So and so  29(54.7) 36(49.3) 30(44.8) 19(36.5) 114( 46.5)

Bad 4075y 2( 277 11(16.4) 12(23.1) 29( 11.8)
Very bad 00000 0000 115 1019 20 08

53(21.6) 73(29.8) 67(27.3) 52(21.2) 245(100.0)
x°=20.586" df=12

*p<0.05.
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Table 9. Cooking methods of application of cook/chill vegetables by type of foodservice N (%)
Variables Industry College & university Middle - high school Elementary school Total
Soup 30 (45.5)7 6 (50.0) 15 (45.5) 41 (30.6) 92 (100.0)
Pot stew 39 (59.1) 6 (50.0) 16 (48.5) 32(23.9 93 (100.0)
Fresh and boiled salad 18 (27.2) 5(41.7) 9(27.2) 39(29.2) 71 (100.0)
Stir frieds 27 (40.9) 5(41.7) 18 (564.4) 57 (42.5) 107 (100.0)
Deep fat fried - pan fried 30 (45.5) 3(25.0) 18 (54.5) 86 (64.2) 137 (100.0)

Y ) Result from double check.
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