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Abstract

School contracted foodservice was introduced to school lunch program In 1999,

The satisfaction with school contracted foodservice quality was low because of the restriction on
equiping school foodservice facilities, facilities education by recipe related to the quantity food
production and preliminary education of menu recipe of large quantity production. This study was
designed to evaluate condition of existing major equipment on school rontracted foodservice. A
questionnaire was developed and mailed to 150 dietitians in seoul. Response rates were 70%. The
analysis on buying equipment were analyzed according to length of dietitian. Preliminary education of
menu recipe and facilities education by recipe related to the quantity food production were analyzed
accoding to length of dietitian. content analysis was conducted regarding to dietitians’ ideas on school

Key Words : large quantity production, School contracted foodservice, Foodservice facilities,

contracted foodservice.
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1.001~1300% 304%, 1301~1600% 304%, 16017

<Table 1> Demographic attributes

(N=104)
Characteristics N %

20~25 47 452
26~30 42 404
Age® 3135 10 96
36~40 5 43
Collage 63 624
Education University 37 36.7
Graduate school 1 1.0
Respondent 1~12 20 194
Length of feed schoolchildren 13~24 33 320
(Month) 25~36 19 184
37 over 31 30.0
Regular 57 548
Type of employment Contract 7 452
' Cook Certificate Yes 85 81.7
. No 19 183
- Private 64 61.5
Type of Schoal Public 40 385
<30 2 218
31~35 21 20.8
Number of School Class 36-40 ‘ " 243
=41 33 32.7
<1000 19 185
Number of Student Provided with 1000~1300 33 320
School school meals 1301~1600 26 252
21600 25 24.3
<1000 26 26.5
Number of Student 10001300 30 304
1301~1600 30 304
21600 16 157
Dining room serving 44 . 444
Type of School meal Classroom serving 49 49.5
tunch basket serving 6 6.1
Unific management of the main office 16 154
Menu managemental form  Operation by foodservice 22 21.2

Parallelism with management of the main office 66 63.5
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<Table 2> General status of foodservice

(N=104)
Characteristics N %
=60 15 26.3
. 61~120 14 246
Area of kitchen 121~180 19 333
=180 9 15.8
Section of contamination YES 31 29.8
- uncontamination zone NO 73 702
Section of dishwater YES 41 39.8
table NO 62 602
State of drainage YES 70 67.3
arrangements NO 34 327
Tiles attached state YES 85 81.7
of internal wall NO 19 18.3
State of grease trap YES 75 721
NO 29 279
. Cleanliness zone 76 78.1
Installation zone —
Contamination zone 14 144
of grease trap The rest 7 7.2
Ventilation arrangements YES 99 952
of food storehouse NO 5 48
. YES 92 89.3
Exclusive rest room
NO 11 10.7
. . Contamination zone 40 430
Location of exclusive -
Cleanliness zone 19 204
rest room The rest 3 366
Hands washing YES 98 952
facilities NO 5 49
Hood arrangements YES 82 789
of kitchen NO 22 212
State of illumination YES 65 606
NO 41 394
. L. Place of cooking 12 292
Lack of illumination —
Place of receiving 25 610
zone Storehouse 4 98
The subject of Office of education 27  26.0
investment in . School 7 6.7
facilities Contracted company 70 673

Office of education 2 20
The subject of repair School 2 20
Contracted company 100 96.2
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<Table 3> Facilities holding status of foodservice <Table 3> Continue =108
Characteristics N % \ Characteristics™ =~ = "N~ %
YES 76 74.5 Cutting board YES 9% 94.1
Receiving board
ecaving NO % 255 (for vegetables)  NO 6 59
1OOK. YES 79 715 Cutting board YES 92 90.2
£ NO 3 26 (for products) NO 10 98
A kind of 10k YES 37 36.3 Facilities holdin Average %
Baance  ©  NO 65 637 Aciifies RoIng 8.9/16 55.5/100
YES 47 46.1 YES 33 34.7
1k, R :
S ) 55 540 oom of freezer X5 62 653
Receiving Cart YES 61 59.8 Fre YES 78 79.6
NO a1 402 reczer NO 20 204
Thermometer for YES 93 91.2 Room of YES = 32 314
receiving NO 9 3.8 refrigerator NO 70 686
Laser 26 26.8 YES 83 814
A kind of thermomet i iivl
OO Electonic 5 5.2 Keeping  Refrigerator NO 19 186
for receiving
Parallel 66 68.0 Receiving free YES 8 7.8
VI
B YES 59 578 CCEMETEZET TTNO o 92
Pallet of receiving —
NO 43 422 Receiving YES 11 10.8
g i 88.2
Facilities holding Average % mmgemtor NO 91
441 63.3/100 Refrigerator YES 88 86.3
YES 2 tel (0] 14 13.7
Single sink 90 38 thermometer Ni
NO 12 11.8 Facilities holdin Average %
_ YES g1 794 actifies holding 3377 46.6/100
Double sink
NO 21 20.6 Ri X YES 102 100
ce
. YES 5 49 cooKEr NO 0 00
Triple sink -
NO 97 95.7 Akind of three stage gas 83 86.5
L YES - 4 39 - conveyer form 1 1.0
Thawing sink rice
NO 98 96.1 e serval steam form 8 83
COOKEr .
. 4,
Travelling sink YES 58 569 serval gas form 4 2
NO 44 43.1 Steam kel YES 55 539
YES 48 471 camette NO 47 461
Potato peeler
NO 54 52.9 G Ketth YES 71 69.6
YES 68 667 assompiel® TNo 31 304
Vegetable cutter
Pre NO 34 333 Fryine kettl YES 69 677
. mg Kettie
_preparation , YES 2 20 ing NO 33 324
Meat slicer
NO 100 98.0 YES 0 0.0

Preparation Ice machine

. YES 8 7.8 NO 102 100
Mixer
NO 93 91.2 Tilting fryi YES 5 49
ngpan
YES . 5.1
Working table 87 85.3 NO 97 9
NO 15 14.7 Ov YES 10 9.8
. YES % 212 on NO 2 %02
Rice washer
NO 74 72.6 G YES 100 1000
. YES 45 441 a5 range NO 0 00
Garlic chopper
NO 57 55.9 Lo YES 91 919
Cutting board YES 98 990 W range NO g8 8l
(for meat) NO 2 20 Travelling YES 87 879
Cutting board YES 99 97.1 seasoning sink NO 13 13.1
(for vegetables) NO 3 29 . YES 99 1000
Griddle

NO 0 0.0
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<Table 3> Continue <Table 3> Continue
(N=104) N=104)
Characteristics N % Characteristics N %
YES 44 431 YES 45 44.1
Steamn Shelf f h
° NO 58 570 chiorwasher T No 57 559
YES 64 62.8 Knives & cutting YES 79 823
Thermometer .
NO 33 373 boards sterilizer NO 17 177
A Hand: hin, 92.
Facilities holding verage % ands washing YES 91 9
8.1/13 62.5/100 table NO 7 7.1
© armer car YES 47 46.5 Hands washing YES 98 1000
Uup Wi
pwarmer e NO 54 535 table NO 0 00
Hot ine tabl YES 19 18.6 Facilities holdin Average %
orseing v 30 8 814 actiities holding 71309 792100
Cold serving tabl YES 77 75.5 Total Average %
ol seving v TR0 25 245 ° 38.1/66 57.7/100
YES 48 471
Serving tabl
crving table NO 56 529

77) - Auel RS ZAI] 6FF F Be
YES 50 490

Washing table  —— -~ ——— 577%% o BEFRE Rese A0 vehton,
Serving YEs 10 98 AGA FALY A171E BERE TEHA ZA
Qevslle TR0 @ o AT Fulgo] EA vERtoh Wl - Ase
Refrigerator YES 1 110 A 7171 - 6] 7EFY] U &L 4% E o 4N E
for food NO 91 892 UHF R0Z UEROD A4LEAE 012%2
Heating cabinet YES 98 9.1 )
for food NO PR M w2 FElES JEoY dAl F4400A
Heating cabinet YES 52 511 AFE 23 7|22 v A § o e AT2e
for tray NO 50 490 A wA7t AAHCE Ho UA ¥E AR Y
Water purifier T\IIZ‘)S ;z ZZ gyttt A%5AE 100kg, 10kg 1kgZ 100kgR 7}
Average % . 775%2 7V A Jebded sStuday 8 2
Facilities holding 4_5/13 ‘ 51100 FA 7] - 71 ¢9 71FE A3ZR A3TY ALY A%
YES 67 657 100kg. 10kg, lkg§ 7+ 1HE ZFolof Sth= 7|FE
fodeowor TTNo 35 w3 o AusA wdt dFEAY ERe QoA
Productcant  ——> 16743 FHeEAS gUeEA %‘6@*}%01 680%2 7}
Conveyance NO 26 255 & =7 ueldy ARIAA - Ayl AEAHA
Conveyance ware for ~ YES 9 88
noncooked school ~ NO 93 912 HE7b 49%, A5 2ATB K7 39%2 44 9
Foodservice YES 28 275 AA2E A3 HZ BRHE AT FFAIEF
vehicles NO 4 6 2L FHEEATHFo oA 5%0|groE AJAHAEA]
Faciiesholding ——22" e b A3 R YAl & Ao Azt AAe
: YES % 813 7171 - duldl A "AEA 2o SFEETH|A
Washing table NG 6 157 HE7t 20%, EJ7VER7Y 78%, ALY i
Dish washer YES 9% 1000 7} 471%. WFEOAZ|EG7 M1%2 =0 A
machine NO 0 00 e} 7o) AAst B AR YTE TH A
Washing - Tray keeping YES 85 83.3 AA 3pAbe] AR B 4 9tk
sterilization =  machine NO 17 16.7 - Bryan? & 225 907 9747 Rol0T
Tray keeping table. — 2 . ~4 N72E AR 2aFol S8 A
YES 97 980 L8 A7l 2858 AXHL Stauffer? &
Ultraviolet sterilizer

NO 3 30
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<Table 4> The analysis of consideration before buying
equipment and educational status

(N=104)

Zo] Aol R F2AeA vl 2332 Fe] 9 Characteristics N %
FAlo] ERde AN LT TofpE ARRo] A Pre-check before YES 49 485
FS9T & a7ATe Zal B A7 nael o buying NO 52 515
FAME EolPE Bo7) W0%e YL Aoz 2 Examination of YES 51 50.5
d Eole) R S YNS 8 20T ARdY o
ARZGA 717 - AulA YFERH JFIE Considerable  beforepurchasing ~ NO 35 347
80%°14to] BR3tZ uk? Jeldurd, WF Az factsbefore  Effectexamination  YES 70 693
WAA L 3B%uuto 2 B§3a 9lo] thE-Eo) 13 buying before purchasing NO 31 30.7
=79 337 YIS BHHT A= Ao v BIPT b cincy examination — > o
B ZewAe A4 - Auoy HRugE : B w4
10%2 YEhton Hwr) Z2F2E 7123034 Efficiency examination — ™3™ 5 5
o] 865%F VENGOT, 7}A3E o] FA]AdA Convenience checkof YES 60 594
ool HE3T g %%7]?‘%}5}]9&3}. o°u4) 9] o maintenance management NO 41 40.6
A A4 - QY g 779 AeeE A A o Vegeablecuter > gg jzg
oate] o gol YTk B Az T A7 YES w58
AN FRFYNEE teR Jezsht A 2 Vegetablecutter =05y s42
23 YA 2% 7717 AEAW), 28 H7E0 Veatsicer YES 19 207
2B Q7RIS Zo] 0B 98% W7 431%. W5 NO 73 T4
28)7) 49%2 28] A4 - QYA HRFY B Mixer YES 15 160
£E Eo7] 9a e gode E 5+ As ?SS 23 2;2
71719 Fulgo] A UepdTh w4 A4 - du)) Rice washer NO 68 716
A SGEFAANAME 2 l7lel BE PaHos Chopper YES 15 160
AHE FLFAE A% A2 - 49 £o] P Educational NO 7 80
Sohs obve] AFoMet o] HeuAUE Status Ricecooker - o
166%, SARBLPZT 110%2 2L FHES before TES 45 469
BYd A3 259 7]7) - due Fuge using Steam kettl NO 51 S31
292%% ZATAF M =L FHIEL YEte e e B 6l 65
W, o B9 @A SHEFH2NA 41 PR No s
NFH ANY AFANAAAS Feige Fyingkate o
100.0%2 YT, 252 93 AAH2E B 1 18
980%, 7 - TUIAEZ 823%, &ARAY 09%, & Tilting fryingpan  —( A ™ g
257 1000%2 88w HE ARor £457) Oven YES 19 204
860%2 AT A BEHTT o 2o MY NO 74 76
sh= A FHlgo] EA uehgth Griddle YES 47 483
NO 50 51.6

Dish washer YES 10 106

A CiZxe) XMetzof RS 7|7|MH| 2olsist NO 8 893
717) - Y] 2YAGFE (E 4, 50 YERd A3 Bz 7Y AN ARRA 2 OHE
2tk 950 ARRIAA FnFA 7]7] - Ay 485%, ZQEH A% 71719 Beed AA

A2 Aste] 7 - Botsl] ZAME 2 505%, B3 HAE 654%, 2 18 693%. 73



<Table 5> The analysis on buying equipment and educational status by length of dietitian

CiZReion REst 2R0D1 ARIEAL

N(%)
L Length of nutrition
Characteristics
1~12M 13~36M  37~38M  48M over Total
Pre-check YES 13(12.8)  14(13.8) 6(5.9) 16(15.8)  49(48.5) 77=4.2469
before buying NO 7(6.9) 18(17.8) 12(11.8) 15(14.8) 52(51.9) P=0.2360
Examination of YES 15(14.8) 14(3.8) 6(5.9) 16(15.8)  51(50.5) 7°=8.8594
necessary ranking NO 4(3.9) 18(17.8) 12(11.8) 16(15.8) 50(49.5) P=0.0312
Effect examination YES 20(19.8)  16(15.8) 1009.9)  20(19.8)  66(65.3)  y=14.0646
Considerable before purchasing NO 0(0.0) 15(14.8) &7.9) 12(11.8) 35(34.6) P=0.0028
facts Check of YES 20(19.8)  19(18.8) 11(10.8)  20(19.8)  70(69.3) 72=11.059
before buying cooking method NO 0000) 12(11.8) 7(6.9) 12(11.8)  31(30.6) P=00114
equipment Efficiency YES 19(18.8)  17(16.8) 10(9.9) 18(17.8)  64(63.3)  ¥*=10.9640
examination NO 1009)  14(13.8) 8(79) 14(13.8)  37(36.6) P=0.0131
Check of YES 14(13.8)  13(12.8) 5(4.9) 16(15.8)  4%(47.5) 1=73325
endurance NO 6(59) 18(17.8)  13(12.8) 16(15.8)  53(52.4) P=0.0620
Convenience check of YES 18(17.8)  16(15.8) 8(7.9) 18(17.8)  60(59.4)  y=10.3464
maintenance management ~ NO 2(1.9) 15(14.8) 10(9.9) 14(13.8)  41(40.5) P=0.0158
YES 13(13.4)  14(14.4) 12(12.3) 19(19.3)  38(59.7) 7-=4.0980
Vegetable cutter -
NO 6(6.9) 17(17.5) 6(6.1) 10(10.3) 39(40.2) P=0.2511
YES 88.3) 10(10.4) 10(10.4) 16(16.6)  44(45.8) 77=3.6986
Vegetable cutter
NO 11(114)  20(20.8) 8(8.3) 13(13.5)  52(54.1) P=0.2959
. YES 5(5.4) 2(2.1) 4(4.3) 8(8.7) 19(20.6) 77=5.2643
Meat slicer . -
NO 13(14.1)  27(29.3) 14(15.2) 19(20.6)  73(79.3) P=0.1536
Mix YES 5(5.3) 1(1.0) 4(4.2) 5(5.3) 15(15.9) 72=5.5059
er
NO 14(14.8)  28(29.7)  14(14.8)  23(244)  79(84.0) P=0.1383
. YES 6(6.3) 4(4.2) 6(6.3) 11(11.5) 27(28.+) ,1’7—-—4.6462
Rice washer
NO 13(13.8) - 25(26.3)  12(12.6) 18(18.9)  68(71.5) P=0.1966
Ch YES 6(6.3) 22D 3(3.1) 44.2) 15(15.9) 77=5.2971
opper
Educational Ppe NO 13(13.8)  27(28.7) 15(15.9)  24(25.5)  79(84.0) P=0.1513
ucation >
tatus Rice cook YES 13(13.1)  19(19.1)  12(12.1)  22(222)  66(66.6) . y=0.6876
s e er
befo ¢ NO 6(6.0)  12(12.1) 6(6.0) 99.0)  33(33.3) P=0.8761
e Y
usin Steam ketdl YES 11(114)  12(12.5) 6(6.2)  16(16.6)  45(46.8) ¥=3.6232
am kettle
i mg ‘ NO 8(8.3) 18(18.7)  12(12.5) 13(13.5)  51(53.1) P=0.3051
en|
caip Gas Yettl YES 11di4) 19197y  11(014)  20(20.8) 6163.5) 1=0.6763
soup ke
prete NO 883) 11114 772)  993) 35364  P=08788
. YES 12(12.3)  16(16.4) 6(6.1) 18(18.5)  52(53.6) 1=1.1657
Frying kettle
. NO 772) 14144)  12(123)  12(123)  45(463)  P=0.2441
e YES 202.1) 3(3.3) 22.1) 443) 1111.8)  ¥>=03319
Tilting fryingpan
NO 17(182)  26(219)  16(17.2)  23(247)  82(88.1) P=0.9539
0 YES 5(5.3) 4(4.3) 6(6.4) 4(4.3) 19(20.4) . ;(7:3.5579
ven NO  14(150) 25(268) 12(129) 23247) 74(195)  P=03133
Griddl YES 11(11.3) 13(13.4) 7(7.2) 16(16.4)  47(48.3) ¥=1.9383
nddie NO 882 17175 11(113)  14(144) 50(51.5)  P=0.5853
. YES 1(1.0) é(Z.l) 2(2.1) 5(5.3) 10(10.7) }(7——2.7452
Dish washer
NO 18(19.3)  27(29.0)  16(17.2)  22(236)  83(89.2) P=0.4326
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<Table 6> The status of menu management related to suitability of the quantity food production

sigt 661

(N=104)

Characteristics N %

1Week 1 0.99

2Week 0 0.0

Cycle of menu structure

IWeeK 1 1.0

4Week 98 97.0

Very high 1 1.0

Consideration of Recommended High 34 349

) Average 55 55.0

Dietary Allowances ,

Alittle 10 10.0

Little 0 0.0

Very high 12 12.0

High 54 54.0

Consideration of variety by food group ~ Average 33 33.0

Alittle 1 1.0

Little 0 0.0

Status of Very high 13 13.0

menu structure Consideration of High 63 63.0

variety on cooking methods Av?rage 3 20

Alittle 1 1.0

Litde 0 0.0

Grill 40 40.0

Steamy/broiled, pressed and sliced meat 8 8.0

Saute 0 0.0

Difficult recipe to practice Boiled in sauce 3 3.0

Pan-fry/broil 47 470

Deep fry 1 1.0

Seasoning 1 1.0

Lack of facilities 69 69.7

Reason of lack Low preference 3 30

variety of cooking methods Lack of meal cost 3 30

Poor cooking 24 242
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<Table 7> Preliminary education of menu recipe by length of dietitian and facilities education by recipe related to the

uantity food production
quantity food p N(%)
Characteristics Length of nutrition
1~12M 13~36M  37~-38M  48M over Total
. YES  10(102) 13(133) 661 11(112) 40408)  z=1.7452
A kind of cooked cereal
neolcookedeerea ™o 992) 18(184) 12(122) 19(194) 58(592)  P=0.6269
Akindofcookedicewith  YES  12(12.1)  16(162) 7)) 1(IL1)  46465)  7=38624
beef and vegetables NO 70 16(162) 111 19(192)  53(535)  P=02767
. : . . . 223281
A Kind of ricd rice YES 12021 16(162)  1(.1)  14(140) 4949.5) 722328
NO 700 16(162) 1L 16(162)  60(505)  P=0.5071
Akindofcookedrice  YES  120121) 14(141)  66.1) 11(1L1) 43@34)  z2=43165
covered with stew NO 700 18(182)  12021)  19(192)  56(566)  P=0.2293
o YES 99.) 900 330 10(10.1) 31313)  z2=42806
Akind of i
néotrice grue NO  10(10.1) 23232) 15(152) - 20202) 63(687)  P=02327
Akindofnoodleswith  YES  10(10.1)  13(13.1)  330) 10(10.0) 36(364) 7255610
beef broth NO 90.)  19(192) 15(152) 20(202) 63633)  P=0.1350
Akindofdumpling & dough  YES  11(IL1)  14(14.1)  4@40) 15(152) 44@4d) 7253734
pieces soup with vegetables  NO 88.1) 18(182) 14(141) 15(152) 55(556)  P=0.1464
| (15 5(5. 414 ) 234794
reliminary  indof pasa YES  10L0) I5050)  560) 14(140) 45450 7340
docation oo NO 580) 17(178) 13(130) 17(17.0)  55(550)  P=03234
y ! y 17. ! 237596
recipe ofthe Akindofsoup YES  1020) 18080)  660) 1070 53630 7
quanty ood NO 770)  14(140)  12(120) 14(140) 47(470)  P=0.2886
2.
rodustion A Kind of cassrole YES | 1010) 18080)  700) 16160) S2520) =173
NO 880)  14(140) 11(110) 15(150) 48(d80)  P=0.6286
’ 2
A Kind of Tang YES  11(110) 17(170)  880) 16(160) 52520)  77=0.6943
NO 880) 15(150) 10(100) 15(150) 48(480)  P=0.8745
Akind of steam & broiled., _ YES 990) 12(120)  4@0) 10(100) 35(350)  77=2.759%8
pressed and slicedmeat - NO 100C0)  20200) 15(140) 21210)  65(650)  P=0.4302
A kind of caute YES  2020) IB180)  90.0) 160160) 55550 70856
NO . 770) 14(140)  90.0) 15(150) 45@50)  P=0.8359
z 2_
A Kind of boried in sance _ YES___12020) _16160)  5(50) _14140) _471470)  z2=A8I%
NO 700)  16(160)  13(130)  17(170)  53(530)  P=0.1855
. . 0) y f 2214230
A kindof gl YES (L0 15050 700) 14140 41470 =14
NO 880) 17170) 1111.0) 17(170) 53(530)  P=0.7001
2
Akind of panfry. broil —YES__ 120200 13130)  660) _14140) _45650)  7=3.7688
NO 700)  19(190) 12(120) 1717.0)  55550)  P=02875
14
Akind of deep fy YES  1020) 18080)  880) 16160) 54540 714395
NO 770)  14(140)°  10(100)  15(150) 46(@60)  P=0.6963
2.,
A kind of cooked cerels —YES 660)  770)  560)  330) 21Q10)  7=41905
NO 13(130)  25(250) 13(130) 28(280) 79(19.0)  P=02416
A kind of cooked rice with _ YES 700)  100) 440 330) 21210)  z7=53008
Educationon  beef and vegetables NO 12120)  250250)  14(140)  28280) 79(79.0)  P=0.1510
1 2_
using A Kind of fried rice YES 770) 880 44.00)  330) 22020)  77=53506
facilities by NO 12(120)  2440) 14(140) 28(280) 78(780)  P=0.1479
recipe Akind of cooked rice  YES 660) 770 3G0)  330) 19190)  1=3.39%6
covered with stew NO 13(130)  25(250) 15(150) 28(280) 81(81.0)  P=02681
2_
Akindofrice gruel  —YES 660)  660) 330  330) 18(180) z=38622
NO 13(130)  26(260)  15(150) 28(280)  82(820)  P=0.2767
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<Table 7> Continue
N(%)
cteristics Length of nutrition
. . 1~12M  13-36M  37-38\" 48Mover  Total
A Kind of noodles YES 6659 5@9) 329 329 17167  z=3.7049
with beef broth NO 14(137)  28Q75) I5(147) 28(275)  85@833)  P=02951
Akind of dumpling & dough _ YES 659)  988) 329 329 21206 z=44120
pieces soup with vegetables  NO 4(137) 24235)  15(147) 28(275)  81(794)  P=02203
, YES 659 769  329) 329 19(186)  ’=3.5359
A kind of pasta
NO 14(137)  26055) 15(147) 28(275) 83@8l4)  P=03161
. YES 8(78)  988)  439) 329 24(235)  12=6.5053
A kind of soup
NO 12018)  24235)  143137) 28(275) 78(165)  P=0.0860
A kind ofoasseral YES 768) 8078  439) 329 2014 =512
v NO 13(126)  25(243)  14(136) 29(282) 81(786)  P=0.1630
A kindofson YES 769 878 439 329 22216  z=51235
P NO 13028)  250245) 13(128) 29(284) 80(784)  P=0.1630
A kind of steam & boiled,  YES 6659 659 329 329 180177 z=36132
pressed and sliced meat  NO 14(137) 27(265)  14(137) 29(284) 84(824)  P=03064
_ YES  12118) 25245) 13(128) 29(285) 79(715)  x=61311
A kind of saute
NO 878) 659 532 329 23225  P=0.0810
, . YES 878) 769 329  3(29) 21206)  22=7.1683
Akind of boiled
10 s TN0 12018)  26(255)  14(137) 29284) 81(794)  P=0.0667
. X 2. 329) 20(196 2-7.4858
A kind of grill YES 8(7.8) 6(59) 3(2.9) (2.9) (196) 1
NO  12(1176) 27(265) 14(135) 29(284) P=0.0579
. YES 8784  769)  439) 329 220216  z=68701
AKind of pan-fry, broil
ofpantry. brol —— o (18)  26255)  13(128) 29084) 80(784)  P=00762
. 7.8 39 29) 23226 2=6.7311
Aind of deep firy YES 8(7.8) 8(7.8) 43.9) 329 (226) x
NO 12(018)  25045)  13(128) 29284) 79(775)  P=0.0810
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