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ABSTRACT

The purpose of this study was to determine the standard work time of dietetic staff through work sampling methodology in
school food service systems. Work measurement through work sampling methodology was conducted in five conventional, five
commissary and five joint management food service systems over two consecutive weeks in October 1999. Statistical analysis was
performed on the SAS/Win 6.12 package program for Kruskal-Wallis test and multiple comparison. Observed data were satisfied
with a confidence level of 95% and a confidence interval of & 0.05. The results of this study can be summarized as follows. The
actual time spent by dietetic staff members in conventional, commissary, joint-management food service systems was 2,394, 2,521
and 2,110 minutes per week, respectively. Transportation time of each food service system and ILO allowance rate (11%) was
applied. Thus, the standard work time per week of dietetic staff members in conventional, commissary, joint-management food
service systems was 2,746.14, 2,.861.58 and 2,520.81 minutes, respectively. The standardized index was 1.04, 1.08 and 0.95 men
in conventional, commissary, and joint-management food service systems, respectively. Regardless of the school food service system,
those with “the duty of cooking and distribution management” had the longest labor time, while those with “duty of nutritional
education” had the shortest labor time. (Korean J Nutrition 35(2) : 263~271, 2002)

KEY WORDS: work sampling, school food service system, standard work time.
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Table 1. Work sampling subjects’ characteristics

Conventional Commissary Joint management Total
(n=5) (n=5) (n=5) (n=15)
Frequency Percentage Frequency Percentage Frequency Percentage Frequency Percentage
(%) (%) (%) (%)
Metropolitis 1 20.0 0 0.0 0 0.0 1 6.7
Location Mediumsized, small 4 80.0 0 0.0 4 80.0 8 533
County, town 0 0.0 5 100 1 20.0 6 40.0
Type Urban 4 80.0 0 0.0 3 60.0 7 46.7
Rrural 1 20.0 5 100 2 40.0 8 533
No use 4 80.0 5 100 5 100 14 93.3
Cycle menu
Use 1 20.0 0 0.0 0 0.0 1 6.7
o Classroom 3 60.0 1 20.0 1 20.0 5 333
Distribution
Dining room 2 40.0 4 80.0 4 80.0 10 66.7
25 - 29 0 0.0 0 0.0 3 60.0 3 20.0
Dietetic staff's 30 — 34 3 60.0 3 60.0 1 20.0 7 46.7
age 35 - 39 1 20.0 1 20.0 1 20.0 3 20.0
More than 40 1 20.0 1 20.0 0 0.0 2 13.3
Dietetic staff's College 2 40.0 3 60.0 1 20.0 6 40.0
school career University 3 60.0 2 40.0 4 80.0 9 60.0
Dietetic staff's months of career” 1442 + 60.4 1278 £ 69.3 852 £ 65.1 1191 = 649
Meals of served (per a day) 1189.0 £ 700.5 1105.8 + 481.1 511.0 £ 1756 935.3 + 4524
Total 5 100 5 100 5 100 15 100
1) mean + SD
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Table 2. Working time per week in schcol foodservice system through work sampling

Working time per week (min.)

Duty Task elements . . joint i value”
Conventional Commissary

management

A. Decision of nutrition norm 7 12 0 0.9091

B. Monthly preliminary menu recording 21 38 32 1.4130

1. C. Evaluation of monthly menu 26 28 16 1.5029
Nutrition D+ Analysis of nutritional value 94 66 82 0.6419
management E. Development of standard recipe 48 25 22 0.7889
F. Confirmation of menu for a day 64 11 44 1.9573

G. Weekly menu recording 74 41 84 1.6574

Subtotal 334 221 280 3.7232

A. Selection of purchasing item and quantity 1 36 33 1.0399

B. Investigation of meal size 20 5 13 2.5627

2. C. Market researching and reporting 54 47 71 0.2667
Procurement - Estimating confirmation and cost adjustment 27 53 38 1.0019
management E. Putting on record of specification 115 44 67 8.7330*
F. Surveying milk feeding number of students 5 9 29 5.9031

G. Purchasing other expendable supplies 9 8 12 0.0000

Subtotal 241 202 263 0.6324
A. Procurement of food and supplies 169 126 80 6.8529*

B. Receiving of milk 17 53 35 2.4403

3. C. Taking over or returned raw material 16 41 35 3.9023
Raw material D. Record keeping for receiving 81 26 45 4.5801
management  Record keeping for recipe and payment 58 69 47 4.3620
F. Making an inventory of food and supplies 33 41 34 0.4624

Subtotal 374 356 276 4.8360

A. Planning the order of the day in job and record keeping 33 19 10 0.2231

of allotment

4. B. Instruction of job(for recipe, cooking method, quantity) 51 59 61 1.4893
Ceoking and . Supervision of cooking 114 223 128 0.7413
distribution 1y ensory evaluation of food 96 80 68 2.7547
management ¢ g ervision of distribution 74 104 105 2.2973
F. Making the round of lunch time 194 284 185 1.9886

Subtotal 562 769 557 4.2362

A. Leftover checking 79 50 24 1.4756

B. Dishwashing and sterilization 43 50 30 2.6412

5. C. Supervision of cooking personnels' sanitation 20 12 3 1.5729
Controlling D. Sanitation checking and keeping checklists per a day 30 59 29 3.0398
sanitation, E- Supervision of sanitary surrounding 44 53 49 0.3616
facilities F. Storehouse checking({temperature, moisture, sanitation) 49 54 18 7.1360*
and safety  G. Equipment checking 27 74 15 8.4558*
H. Supplies checking(gas, water supplying, electronic) 36 54 28 24715

I. Devising a countermove for out of order eguipment 35 28 8 0.5508

Subtotal 363 444 204 4.1101

A. Calculation expected food cost for a day 16 1 8 2.9928

6. B. Calculation weekly expected food cost 16 24 15 0.3446
Cost C. Calculation monthly expected food cost 18 0 0 0.8889
management D. Balancing accounts 79 26 61 0.0549

E. Calculation annual expected food cost 7 0 0 -
Subtotal 136 51 84 24347

*:p < .05 1) Kruskall-Wallis test
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Table 2. Continued

Working time per week (min.)

Duty Task elements . . Joint ¥ value"
Conventional Commissary
management
A. Allotment of cooking personnels’ task 17 14 12 0.2994
B. Record keeping of duty diary for cooking personnel 28 24 15 1.5920
C. Setting up and confirming parents of students being on ; 4 o 0.5000
7. duty
Personnel  D. Preparation educational materials for ccoking personnels 21 23 14 1.3785
management E. Education for cooking personnels' hygiene and safety 21 23 20 0.0000
F. Evaluation of cooking personnels' performance 11 9 8 2.3704
G. Superintendence of internal conference 22 46 37 2.5556
(with cooking personnels)
Subtotal 121 143 106 1.6341
A. Preparing and attending steering committee 0 7 0 0.5000
8. B. Analysis of expectation and preference 2 12 42 4.7059
Evaluation of C. Analysis of leftover 10 12 16 0.564"
foodservice  D. Menu evaluation 9 6 6 0.0735
operation £ Planning and performing study on foodservice operation 12 1 18 2.0220
Subtotal 33 38 82 0.3047
A. Planning of nutrition education 20 16 13 1.2409
g. B. Manufacturing of nutrition educational materials 49 86 20 21174
Nutrition ~ C. Performance of nutrition education for students 0 4 6 0.0000
education  D. Performance of nutrition education for teachers and staffs 0 0 1 -
Subtotal 69 106 40 3.9372
A. Clerical work 124 176 202 1.8248
B. Annual planning 0 0 0 -
10- C. Counselling with students and teachers about nutrition 37 12 16 0.0972
Paper work
D. Instruction of parents 0 3 0 -
Subtotal 161 191 218 1.6342
A. Nursing 0 0 1 -
W B, Hospitality 4 10 32 2.1333
No:x/:ngkmal C. Dealing of indirectly official document 0 22 0 -
or Subtotal 4 32 33 1.9998
A. Forced delay 15 19 51 1.8136
12. B. Personal delay 146 203 260 0.4065
Delay C. Idle time 60 61 90 0.9989
Subtotal 221 283 401 1.2373
A. Transportation to any site relevant to job site 70 38 116 1.3512
13. . B. Transportation to any site irrelevant to job site 10 19 45 2.1000
Transportation Subtotal 80 57 161 1.2501
Total 2699 2893 2705 1.9243
*:p <.05 1) Kruskall-Wallis test
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working time per week (min.)"

Duty Task elements - - -
Conventional Commissary Joint management
2. Procurement management E. Put on record of specification 115 44 67
3. Raw material management A. Procurement of food and supplies 169 126 80
F. Storehouse check.ing o 49 54 18
5. Controlling sanitation, facilities (temperature, moisture, sanitation)
and safety G. Egipment checking? 27 74 15
D2 GEu 2 A% 7180 98 o = 05 FEAA 2E Ad 2FgolE @ Ao)7t 25
24 0l B BF A2 #9918 o7k AL
Table 4. Working time and percentage per week
Conventional Commissary Joint management Subtotal
Workin Workin Workin; Workin
Duty . 8 Percentage . B Percentage . & Percentage .. 8 Percentage
time per o time per o) time per %) time per %)
week (min.) ) week (min.) ° week (min.) (% week (min.) (%
1. Nutrition management 334 13.95 221 8.77 280 13.27 278 12.00
2. Procurement management 241 10.07 202 8.01 263 12.46 235 10.81
3. Raw material management 374 15.62 356 14.12 276 13.08 335 14.27
4. Cooking and distribution 562 23.48 769 30.50 557 26.39 629 26.80
management
5. Controlling sanitation, 363 15.16 444 17.61 204 9.67 337 14.15
facilities and safety
6. Cost management 136 5.68 51 2.02 84 3.98 90 3.90
7. Human resource 121 5.05 143 5.67 106 5.02 123 5.24
management
8. Evaluation of foodservice 33 138 38 1.51 82 3.89 51 226
operation
9. Nutrition education 69 2.88 106 4.21 40 1.90 72 3.00
10. Paper work 161 6.72 191 7.58 218 1033 192 8.21
Subtotal of dietetic 2,394 100.00 2,521 100.00 2,110 100.00 2,342 100.00

staff's original duty
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