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ABSTRACT

To provide basic information for the proper usage of frozen convenience foods in elementary school foodservice
operations, 51 dietitian employed in school foodservices in Inchon were surveyed. Among the frozen convenience
foods, dumpling-type foods(60.8%) and processed meats(40.4%)were used widely in school foodservice. Generally,
the frequency of using frozen food items was fewer than 1 time per month. More than 15% of respondents were
using pork cutlet, chiken, chikenball, dumpling stuffed with meat about 2-3 times per month. Sweet and sour
pork(Tangsuyuk), kebap(Sanjuk), fish/shrimp cutlet, fried potato items were used only fewer than 1 time per month.
Dietitian’ s age, carrier, employed status influenced the utilization rate. The grand mean of satisfaction score was
3.36 out of 5. The factors affecting satisfaction in using frozen foods were sanitation, taste, price, nutrition, food
additives in order. The major reasons of utilizaing frozen convenience foods were ‘improve labor productivity(4.47)'
and ‘meet customer preference(4.25) . The limiting factors in using frozen foods were taste(35.3%), price(23.5%),
nutrition(17.6%). The management practices of frozen convenience foods through food processing flow were
assessed. Average performance rate was 84.1%. Dietitians should observe sanitary practices to enlarge the usage of
frozen convenience foods in foodservice operations.

Key Words : frozen convenience foods, elementary school foodservce, dietitian, utilization rate, food management
practices
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ey frEd 5 10 3.70+ 048 370+ 048  3.90+ 032  3.10£ 0.88  2.67+ 0.87 342+ 045
o Yygow 27 378+ 064 381+ 048 381074 330+ 061  3.00: 065 355+ 032
&7 35 355:0.69 3721 051 375+ 064 326+ 0.61 281+ 073  3.43% 0.40
HEESY
49, T 1 4.00 4.00 - 4.00 - 4.00 - 3.00 - 3.80 -
ujure AET7)E28 1 4.00 - 4.00 - 4.00 - 4.00 - 3.00 - 3.80 -
op -1t 1 4,00 - 4,00 - 400 - 4,00 - 3.00 3.80 -
A7) 1 4.00 - 4.00 - 4.00 - 4,00 - 3.00 - 3.80 -
A A 48 3412053 3.61+ 043 359+ 044 334+ 051  2.83+ 0.69  3.36% 0.35

D& AT WEAES AN tREY UEE Yrlolng Sua7) S10)8.
s X 5-ufe vEdie, 4-9kEsit), 3.4 g 2-BokEsit), (o) BukEsic
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E S5 ZAHY YA W HRRYW YE7BAEN ¥ VIR

= SRR GAESAR WNE B2 R ARFERF AUSE
ZIAAE S % 3241048  3.32+0.39  3.49+0.30  3.33+0.39  3.35+0.36 3.53'+0.35  3.40+0.32
dopa}  HGAME B 3241049  3.09:0.53  3.35:+0.47  3.29+049  3.50+035 3.25°+042  3.29+0.40
t-value 0.011 1.221 1.079 0.245 -0.739 2.078" 1.032
gl 4) 3.69°t0.36  3.33:0.70  3.60:0.40 3.68+0.34  3.55+0.19 3.33+0.61  3.64+0.37
498 Aehul A} 3.15°£0.43  3.18:0.41  3.43:033  3.25°:0.37 325:037  3.44:037  3.32+0.31
HBAGHIA] 327°:0.57 348041 348041 3.10°t040 3.60+0.28  3.35:0.42  3.29+0.39
zjg F-value 3.699" 0.884 0.794 4914’ 2.296 0.195 2.842
) 1000 ©}8F  337+042  3.80 3.63*+037 3.37t045  3.60 3.54°+0.24  3.54'+0.31
FARAYSE  1001-1300  3.152047  3.29£0.45  3.30°+035  3.18£037  3.2840.34  3.26°+0.43  3.24°10.34
1301 oAb 3.46:040 3.27+0.40 3.58%:0.35 3.55+0.46 3.623+029 3.71°t024  3.52+0.29
F-value 1.975 0.713 4.028° 2.706 2.344 4.790° 4.671°

' p<0.05, * p<0.01

*¢: Duncan’s multiple range test A3} 0=0.05 levelo)4 ¢olxoz tj& 1Fow gajyg

E 6. B3N Ee RN BYE FE 22

B 7. 4B7I34E AIBCR & # U= &Y

8 £ Mean + S.D
gt 434 t+ 0.77
A7} 432 £ 0.68
o4 430 + 0.74
L 424 + 0.87
goF 412 + 0.77
7+ 4.10 + 0.89
Hof 398 + 0.65
He S-S 9EE F, 4%-thh YL 2,
33-24 I, 24-A9 dEE 33 gt

18-18 9%e 74 Pt

d_}
12

g o} o]2igt anE |tislR] k= Ao vERduh
oj2iFt Ak WA 2FEA FAlhoA ATIH= 4
AL HAoll AlgtElo] qlan, Az A3 ] 9)
+ 7171&57t g E0 Q7] YEe R Armgch
ALESIE BETHAES S He £ ot
o} WEIEAIES] A 848 Y 13 a2y 20)
ERiQEE WE7HEAES ARSSIA] oAl HE FH
ol9t= gK35.3%) wWRo|2ka $H3t Ao t sk w
AL, thao] 7H4 23.5%, FUo] 17.6%2] L9 B
ot ols A FAadkE U AF UEEA
F Fgaglez yeid Ant dxshs kg vy
k. sHlolut SRR RSl 2jAo] o HlMtE 9=
7.8%¢°] EHBIHCE o|FA mFA|Aef ofgh |zl
o] A olfie= WEAE g Y59 UF=E

a Mean + S.D.
=FAIZ Mok 447 + 0.73
HAYE 713 BE 425 + 0.80
QrAH Az 347 + 1.29
AN A 335 + 0.69
A7} 324 + 111
gl F84 B 324 + 0.89
g A 3.22 + 1.06
FHIE &4 2.88 + 0.84
F4717] +¢Julg ok 271 + 0.88

HE ;5809 99e 21, 4aos gue 2,
3834 age, 2879 %8 2 gen,
1988 98 FX ot

TAHLE vleldt 4 Q7] wiEoln, B Mz
SN FF7HEAEY BEE AR st
U o HEE 30.2%° Eabstgict AfAle] 9
83 9L HHEQ9.4%)& 7 wel AFsign
FH21.6%), BH17.6%) AH(17.6%), 7}Z(11.8%)
o] o2 o] "adh Ao A4Eka Uk FF
T YE7RAES] AMgAg digk dRelA Q1A
o st FEAR] 64.7%7} ‘FARE FARF
SHIINL, WEe A= 333% %k & sug
AollE Bt Hokt eS| VExa <lEle
A IFTRAES AMESRaL Q7] diRel WEskE
AEY] AR AguiAlel] W3k gl o Rt E

A $2E §AT Aoz melr)
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Z|E}

Ba/shE R x| A

7t 2|EF2,0%

S 35.3%

7} 23.5%

a8 1. SSEAEY MBS SHele 07 d3 2. WS7I34Ee Mol Hed 24

E 8. 24 YUCHE WSESAEe HYue +UB

¥ = B B SHE%)

WS EAEe) RS mAAE el ' 100.0
Werl g4 20 A 22 53 gql 100.0
WE7HEAE Fpal A gel 100.0
W7EAES AeAl 7R el 100.0
WaErhraEe Zelee #el 100.0
WE7lEsEe] Sukatake] Al Ar|Hom H7 96.1
WErhgAEe ezl it mejgl ag 96.1
WerhrAEe dE & AdE sk ad 92.0
WEThealEe] ejEat 71 43 90.2
ST RAE 7l F 24)7F oo Hl4] ka2 90.2
WE7ER AR 4 upR o] o|g3tA o= A, WA WEae] Byt 84.3
WA Bk gr|Hon ke HY 80.9
WE7EAEY TFYA Ao w78 A 68.6
WerheAEe 5k F exee oigt muyge #al 64.7
'@%ﬂ?ﬂ%ﬂ AR A ol Eagh e 42 W ot )% 508
(4%, 52& 2 B A48 o)) '
WA B YA FEG 27 R 56.0
W7 AES HabE YEae] 2R 7 B 45.7

Bt g 84.1
4, HFIIZAZQ| MACHA'E 23| AEl BUAES Y748 AR 4] $Po) &

A8 S gk AT ok AZskn iglos), A

WEABABS 444 FEATE Welsle] YR AEe] UEE BrlE SR Solx 1Y &
T T WS AH 2 7IES o8 wS TR kT Ak

erolx zelEne B AWs) SYHW A sof T4 QA WEABNEY e

o oblEh S4E ATH & U £ AT FAEL ANt FEE SYE LA 5
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258 FaolM PEIIFAES] YA Zwo]
QNS BAS) 8 AAE welr} 3T Qe
718 Wbt 1735 B $HLL 84.1%H=
o, 45 FE 7t BAES Ao Yyeht B
oA A BEA7E LAlE RS Yxstn
AUk E3) B YFHEL 2xHo] o3 AE
o] Edo| HeHo Wk YEuol g% 27 WE
T 59 BkE Fo2 sy =9 Asat 4t vt
BEHA ol gE] F40) 23t ASE 93] xaE
$ gloma™® oA owpaEy) FxElelol 317
T;]_22).

HA5A T, %2 53, 2x §%73 Rl
YE7MEAIEY 2T LE ol 100% AAST 9l
oich SRkl AAE A7) A, YEIIRAE
o] zejzalo] dist 22l BE, % T AYEX
o2, WEIFEAEY 2R} 718484, THEE 24)
7 oluiel] ujA 9 FEL 90% olike] £HYEL B
ol Ytk WEIIEAES A4 T HIE o) o]
S3H4] g A WA WEIe] By, WEHE
A& B A7|Ho2 LrAlY HAT 80%e
THES UEE, BE7FEAEY] Tags AY
o W3t 71F A%, WEEAEY FEH & L=
Bejo] oidt BUHY 2Rl WEIFEAES] AMg A
giEo] Wadt A9 ¥y, 52 18, B A%<
AE o3t YA whfe] oFt FHEL 60%HE
9] oA APHDT Uch BE YAAA
A%t FA7L o|FolAof AFH oz FAsh= 34)9
QAN FEY £ glon, B3] dRFA2oA ¢
3 SAR AHEE WS A S5t Y
F 24, 2ILE, WA E4l ojysl Hoo
= 100% EEoof gitl. 3Eo] 71 W 3=
S8E YEIIEAE BBE YHuet YEne 28
3 BT FRFEIQCE B YR} 2EsH=
SEE 45.7%0] Bj3lo] tiga] stmola] Hakg W)
Aol Wm0l F71 M7} AFE RS HejZEm
ARk

d48 9 M4

A AY 2T FAlAo] AZAFA AYAE o
Fos YErreAEel ditt HEe HAsk ohet

& ANE 4tk

1. Bt ARG} 5 w434t B4lE)2]0] 60.8%
2 7P A, oA AeAlo] 64.0% &
2191944 1001 ~1300% ©] 51.1%, 1301~ 1700
go] 21.3%0130ck FAMAZIZES 6~1010) 73.5%,
1719 2481= 1201 ~13009 64.7%, ZEl2ARY
= 6~890) 70%E 7MY =2 H]&L HYch
FUALY] de 31~35417F 71 Wol 56.9%0]
AT, ot S HlEo] 64.7%) SF4 7
L2 6~10d0] 7 Wol 66.7%, & e A
Aol 90.2%, ZEAL AAFZE ZAL ARl
68.6%7} B-98t1 )ik

2. YE7FEAES o188 TRV 7FE 01 60.8%
°|T, |7FE-E(40.4%), EF(38.6%), TAAE W
FAEH35.3%), AAF 9 WHREG33%), gAR
(30.4%)2] &0 o|gBo] ¥l ke =
A AH 0| 60.8%2 S1Y 52.9%F o]¢
B0l w33, ARG/ AFOIA TiARe 249
F EF 30%F=qrt. THRF FolA mrieke
(78.4%), EFOlA U EE(82.4%)0] Y5754
F F Bl AMEE EF0i9ch SRR E A
574 41.2%, HAR/HEFANA Y5550l 54.9%
9] ol §ES HIth WEAEL o[8RIEE 4y
B 4 13 ofa} ARgEh= vlgo] Y &St
Y 2~33] AR H]go] 15% oAl EEL =t
20t AR, AZNE, WAL, g8, A
7 7EAR, AAERE BE SEHATL ¥ 18] ol
B ARSSRIL Uitk

3. QAR A”o] 364 o]l T1Fo] 304 o]5l F
FALoll Higte SRR} RLFS] o]gBo] 99
Hog w4, FuFH AT} mgAElol wkeh
UREFL| ol§Eof AolE Hyrh stue] B4
oA FA1e] 10017 oAkl oA A
F AR TR ol8Bol A &t
L, Ao} wfalgEol whet XL AJEFo| o]
EEo Aot AUtk FE7FEAE] HelE F
2 Hkze] AE(88.3%)0]9)1, AMEYEE ‘FHI
At BRAP 23 ulgo] 88.2%Ack AX W%
7HA1EL] ALg-Eoll thEl] FUAES RF(51.0%) 3L
148k l9ictk

4. FE7HEAEN NE B

UEEE= 336701900
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£ UEEE YeRch
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AlollA B WAmer Yol 71 Axst 8
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& AP SEME =59, FAYEN], A4
% AHle) olgg 5& mF AUSH 7Y %
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Aoz wel
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