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Survey on Garlic Utilization Practice of Industry Foodservice
- general characteristics and seasonings utilization -

Hyeon-Ju Bae and Hui-Jung Chun
Department of Food & Nutrition, Sookmyung Women’s University

Abstract

Utilization practice of garlic and seasonings in industry foodservice was surveyed by questionnaire. Statistical data
analysis was performed with SAS package program in order to have frequencies, means, t-test, ANOVA and
Duncan’s multiple range test. The results of this study can be summarized as follows; The mean value of Food
Processing Index(FPI) score for purchased vegetable and seasonings is 3.5 which indicates the prepreparation is
between partially preprepared and completely preprepared. The garlic was mainly purchased from brokers(51.0%), on
a daily basis(58.8%) and peeled-form(74.5%). The average purchased amount is 6.66kg at a time. The unit price of
the garlic makes significant differences(p<0.05) by the scale and location of foodservice establishments. As for the
storage method and period, in room temperature, no storage(2.1%) and for one day(2.1%) and in refrigeration, for

one day(39.6%) and for three days(18.7%).

Key words : foodservice, garlic, seasonings, FPI score.
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Table 1. General characteristics of foodservice N (%)

Location Seoul 41 (80.4)
Kyunggi area except for Seoul 10 (19.6)
Type of Office work 22 (43.1)
engaged Factory 14 (27.5)
business Service 6 (11.8)
Research Institute 5(9.8)
Others 4 (78
Frequency of 1 time 17 (33.3)
meal supply 2 times 13 (25.5)
per a day 3 times 13 (25.5)
4 times 6 (11.8)
Others 2 (39
Type of Self-operated 40 (78.5)
foodservice Catering 9 (17.6)
management Semi-catering 239
Payer of Company only 32 (62.7)
expense Customer only 10 (19.6)
Sharing the expense
between company and customer 8 (15.7)
Others 1 (20)
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Table 2. Details of menu planning N (%)
Menu Dietitian 47 (92.1)
planner Dietitian with head cook’s consultation 3 ( 5.9)

Others 1(20
Menu Cook book or magazine 25 (49.0)
planning’s  Past menu cards 18 (35.3)
references  Exchange information with a same enterprise 7 (137
Others 1(20)
Style of Set menu 34 (66.7)
menu Set + Selective menu 12 (23.5)
Selective menu 4 (78
Cafeteria menu 1(20
Side Two 24 (47.1)
dishes Three 20 (39.2)
Four 6 (11.7)
Eighteen(cafeteria) 1(20)
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Table 3. Details of standard recipe N (%)
Standard recipe Setup & using Partly setup and using 20 (39.2)
Partly setup, not using 14 (27.5)
Overall using 14 (27.5)
Not setup 3 (5.8
Contents of Standard recipe Food contents and amounts 34(100.0)
Serving size for a person 20 (58.8)
Cooking method 13 (38.2)
Cooking temperature and time 4 (11.8)
Cooking equipment 3 (898
Cook processing determination Dietitian’s cooking chart 24 (66.7)
in case where standard recipe is not setup Dietitian with consultation with a cook 8 (22.2)
Cook’s experience 4 (11.1)
Adding amounts of seasoning in a dish Unequally 40 (80.0)
Equally 10 (20.0)
Basis of adjustment of seasoning amounts Response of customer 11 (26.8)
Taste of food 25 (61.0)
Change of the unit price 5 (12.2)
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Table 4. Details of serving N (%)
Serving method with  Hot and cold cart 22 (43.1)
proper temperature On the range 16 (31.4)
None 12 (23.5)
Others 1(20)
Serving style Served + Self-service 22 (43.1)
Served + Self-service +
table service 11 (21.6)
Self-service only 8 (15.7)

Served + table service 7 (13.7)

Served only 3(59
Items of Self-service  Rices 20 (39.1)
Stews 10 (19.6)
Namuls 21 (41.3)
Mitbanchans 30 (58.7)
Kimchis 33 (65.2)
Desserts 14 (28.3)
Method of By experience 30 (75.0)
determination of By standard tools 6 (15.0)
serving size for a By scales 2 (50
person Others 2 (50
Sexual difference in Yes 38 (79.2)
serving No 10 (20.8)
: Partly reserving, partly
Treating leftover discarding 23 (45.0)
Discarding all 13 (25.5)
Using as feed 13 (25.5)
Storing and reserving 1 (20
Using waste disposer 1(20)
Leftover measurement  Yes 41 (80.4)
No 10 (19.6)
Feedback items after  Deciding one serving size 2 (537
leftover measurement  and menu modification ’
Menu modification 14 (34.1)

Deciding one serving size 3 ( 7.3)

None
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Table 5. Incharge of food purchasing & materials management N (%)
Incharge ” 1 2 4 5 6 7
Supplier selection 19(43.2) 16(36.4) 7(15.9) 1( 2.3) 1( 2.3)
Contracting 17(41.5) 15(36.6) 9(22.0)
Determination of 42(95.5) 1( 2.3) 1( 2.3)
purchasing amounts
Wiriting specifications 4193.2) 1( 2.3) 1( 2.3) 1( 2.3)
Writing, purchasing orders 43(95.6) 1( 22) 1(2.2)
Direct purchasing 22(78.6) 2( 7.1 3(10.7) 1( 3.6)
Receiving 34(75.6) 9(20.0) 1022 10 2.2)
Storing 29(69.0) 2(21.4) 1( 2.4) 2( 4.8) 1( 24)
Issuing 20(48.8) 12(29.3) 6(14.6) 2( 4.9) 1( 2.4)
Inventory control 40(88.9) 4( 8.9) 1(22)
1) Incharge : 1. dietitian 2. chef(head cook) 3. cook 4. supervisor
5. purchasing department 6. clerk 7. others
AFAAES 7Is&E #Heopd WAFE FIAME Table 6. Market research of foodservice establishments
Dot = et 804%9 FA kA FAdFE X N (%)
At QQen, 2AAAE 1Q98% A2 AP Cycle of 1 time/month 21 (42.0)
- market research 2 times/month 13 {26.0)
L= d3ls Lo J
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gt X2 73%9 0 Daily 120
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Table 7. FPI scores of vegetables and seasonings N (%)
Food Processing Index” 1 2 3 4 5 Means +5.D.”
Potato 1( 2.1) 13(27.1) 2( 4.1 32(66.7) 4.354+0.96
Carrot 1( 2.1) 5(10.4) 22(45.8) 20(41.7) 4.27+0.74
Green onion 4( 8.5) 6(12.8) 37(78.7) 4.70+0.62
Radish 1( 2.1) 12(25.0) 35(72.9) 4.69+0.59
Korean cabbage 12 8(16.7) 39(81.2) 4.79+0.46
Onion 6(13.0) 40(87.0) 4.74+0.68
Ginger 8(17.0) 11(23.4) 7(14.9) 21(44.7) 3.87+1.17
Chinese bellflower 23(48.9) 10(21.3) 12(25.5) 2( 43) 2.83+£0.96
Kimchi 36(75.0) 4( 8.3) 8(16.7) 1.83+£1.53
Salted fish 35(76.1) 6(13.0) 40 87 1(2.2) 2.37+£0.74
Red pepper powder 46(95.8) 2( 4.2) 2.13+0.61
Seasame seeds 39(81.3) 9(18.7) 2.56+1.18
Seasame oil 40(83.3) 8(16.7) 2.50+1.13
1) FPI score 1. completely cooked & preportioned
2. ready made & partially cooked
3. completely preprepared
4. partially preprepared
5. raw material
2) Means =+ standard deviation
Table 8. Means of FPI score in Industry foodservice
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Table 9. Correlation coefficients between FPI scores and

general characteristics in foodservice (N=51)

Means . .

of FPI Scale  Meal cost Side dishes
Means of FPI  1.000 0.178 0.086 0277
Scale 1.000 -0.039 0.082
Meal cost 1.000 0443
Side dishes 1.000
p<0.05" , p<0.01" , p<0.001™"
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Table 10. Details of garlic purchasing N (%)
Purchasing ~ Wholesaler 10(19.6)
place Broker 26(51.0)
Retailer 2(39)
Distribution company 13(25.5)
Purchasing  Daily basis 30 (58.8)
frequency =~ More than two times per week 13 (25.5)
One time per week 7 (13.7)
Others 1(20)
Purchasing  Kg 46 (90.2)
unit Kwan (3.75kg) 5(98)
Basis of Price 6 (14.6)
supplier Credit 6 (14.6)
selection Quality 23 (56.2)
Others 6 (14.6)
Purchasing By the standard recipe 10 (20.0)
amounts - By the experierice 20 (40.0)
By the inventory checking 19 (38.0)
Others 1 (20
Purchasing  Whole type 1(19
shape Peeled-form 38 (74.5)
Chopped-form 6 (11.8)
Case by case 6 (11.8)
Reason for Saving labor time 22 (44.9)
purchasing A little expensive but convenient 19 (38.8)
preprepared  Saving total cost 6 (1222)
garlic Habitual 2 (4.0)
Payment Within a week after purchasing 4 (95
Within half a month after purchasing 1(24)
Within a month after purchasing 26 (61.9)
Over a month 11 (26.2)
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Table 12. Consumption, Storage and Inventory control of

garlic N (%)
Chopping By hands (kitchen knife, chopping
Method board) 4 (95
By cooking equipment
(mixer, chopper, cutter, blender) 29 (82.9)
By hands or cooking equipment 2 (57
Storage Room temperature
method & 0 day 1(2))
period 1 day 1(2))
Refrigeration
0 day 7 (14.6)
1 day 19 (39.6)
2 days 4 (83
3 days 9 (18.7)
7 days 4 ( 83)
15 days 1(21
Freezer
3 days 1(21)
Others
1 day 1 (2.0
Inventory  Daily 34 (69.4)
checking  Two times per a week 5 (10.2)
periods One time per a week 6 (12.3)
Two times per a month 1(20)
One time per a month 1020
Others 2 (4.0
Method of Regular 21 (45.6)
Inventory  From time to time(irregular) 17 (37.0)
control Others 8 (17.4)
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Table 13. Opinions on the utilization of dry-powdered

garlic N (%)
Have used  Yes 2(42)
or not No 46 (95.8)
Will use or will decide after using a sample 18 (39.2)
not will consider using if the price 3 (6.5)
is reasonable ‘
will not use if the price is more 3(6.5)
expensive than that of fresh garlic
will not entirely use 22 (47.8)
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