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Abstract

This study was conducted to evaluate the effect of current dietetic internship program. The survey
sample was dietetic practitioners who were charged with a training for dietetic students. The
questionnaire requested information about demographic information, experience of guidance for the
dietetic student, self evaluation as trainer, fortification items in university education, and difficulties of
the internship program. Data was analyzed using SAS for windows{version 6.12), Descriptive statistics
were used such as means, standard deviations, frequency distribution and percentages. Comparison of
mean differences was analyzed using t-test and ANOVA. Participants identified how effective the
current internship program was. Result indicated that the effectiveness was not high(2.81), and under
29 years old age group, under 6 years work experience group, and contracted foodservice group had
positive opinion of the program significantly. Under 29 vears old age group, evaluated themselves as a
good trainer. The results revealed that respondents wanted to be fortified the practical training courses
in school curriculum,
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<Table 1> Demographic factor

(N=96)
Characteristics N(%)

Age

20-29 51(53.1)

30-39 43(44.8)

40-49 2(2.1)
Education

Graduate school 5(52)

University 56(58.3)

Junior college 35(36.5)
Marital status

Unmarried 45(46.9)

Married 51(53.1)
Type of employment

Regular 83(86.5)

Contract 13(13.5)
Working duration(yrs)

<3 22(22.9)

3~6 32(33.3)

6~9 26(27.1)

9 16(16.7)
Foodservice institutions

Elementary school 22(22.9)

Middle high school 31(32.3)

Industry 33(34.4)

Hospital 10(10.4)
Type of foodservice management

Self-operated 39(40.6)

Contracted 57(59.4)

TAFEE AQAT 345%, F - 15FA} 323%,

Wl 104%°]10th $9 e =
AF2A0] 406%2 9G]

25837} 229%,
|

o Bkt
2. QBN IS =224 AlE)

1) $9%4 A9 2% T2 FAE
24 £9%Y A9 2§ 2T HrjaEol

)

W A (Table 2)9 2t AFFaE o2
A dg AL gosthEs 7beE A9l A
3= Aol © FoX A4 7 31012002
F2R+1B)EY F2 AL ZAEUTY o] E
FE AT UmA 12886 g3 Aee 3T
o2 YAHOE Wit 53 FUYA AFHFo]

"l goj XYATHE 1

AAH ol FAEL
e Zo) FUT AZBT 7t 254

AN A& 8

+1272 Yehg GUAF dAAGA dE53ay H
= E:lﬁ}— Ao Uehdth Choi 5§99 AF
FoD FHES PO B AN w@a
Rk H—rxm X3 gl YA g
AFARY 3G BEE 2 Wiert #& F
F2 Yey

‘Bt AEE AFYYE BH Hopg TR
EH Tl "o A 7 2714142, 9Y
AL AEE S0 WY AYE zed B

2 4 A8 Ao AR 7} 280+1330.F HHF
AERT WA dehgth ol AR F A #o
3t AdPo] Q= FUYAl F 884%7) GoUAl FAA
&0l Bale) YA AFo) Egol HATE Yoon
509} Asste Holr} Q& ATk T} Cho
509 AFgyttas YEe] AYAE VEE 3
Hrhed] #Y AFANE AFAgo) A2AR
E$S FAUTE $89) BrhEst e AoE
PP AE AT B BB YA BA
gasitty sty 293+103 A
T ARy F e Ao U "ot
oty ey 2904129, SYES] A
F 55 g3 247t 4gAE WEd Ee A9
Foha A7t 2871078 A% F A8
2ol g 39 Hrt aﬁ{w}it} A ZAEA
ohowkd, HAEAEY] d¥oE dFHIMNE Aok
stoiyl AZbEE 7} 275412602 lﬂ&y_t} e
A2 Jehdeh Cho® 9l °ﬂ¥°ﬂfﬂ“ "—‘-E:'LH
AEEA ts] FAES FHH
o3 Azt dAe i -‘-27—3— i‘
o8 AF717H5Y AFHEd tg gEsH
27 ¢ A £ Ue A5 E F
of AFRIAe Fade AL e AL
Z Uegth ol9t Zo] wa, A" 34 7
o dgiIAd tg Hfztolrt e AL B
Aok EAAFY A FHYE 4
FRIEE HAEF Fole dEEIA
A&t g 3t AFd HAE 718 9=FEE =
oji ot A Thol]l AAAFA g ol
olFolAol & Zlojtpd). 89,

3 ore g2 X

M 2 o rr

&



<Table 2> Estimated items about present internship program

Statement Mb SD?
1. Spot-practice is a help to study the field of food & nutrition. 271 142
2. Students need to practice at near area although there are many places for spot-practice in other city. 3.10 1.20
3. Spot-practice for dietitians helps students to go to a work in the future. 2.80 133
4. Students need to practice there that course of practice is systematic though it is remote. 2.54 127
5. Professors better visit at practiced foodservice while students practice. 287 1.07
6. Students must make practice reports according to practice. 275 1.26
7. Students must test after practice. 290 1.29
8. Orientation needs to in the school before practice. 27 1.28
9. Students had better practice than listen to invited working lecturers. 2.87 1.37
10. Foodservice spot-practice in curriculum is not a optional subject but a required subject. 277 1.45
11. Dietitians have to look after the students within a period of practice. 293 1.03
12. Practical training of the students deserve to compare to the probationary period education of the 278 1.19
incoming employees.
13. Persons in practical charge(dietitians) need to discuss the progress of practice and the standard of 2.84 1.13
training with the professors in charge.
Mean scores 2.82 1.03
1) : Mean
2) : Standard Deviation
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<Table 3> Own valuational items about guiding
expetience of internship program

Statement MY | sD?

1. Practical course got accomplished 301 | 082
systematically as planned.

2. Job education was carried out sincerely. 288 | 1.02

3.1 helped the students to experience duty of 297 | 1.06
dietitians.

4. The students are fed back fully. 301 | 080
5.1think I am competent to guide the students. | 2.87 | 0.62

Total scores 295 | 067
1) : Mean

2) : Standard Deviation
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<Table 4> Reinforcement items for intemship program in schooling hereafter

. , ; Statement mD sD?
1.1t is more necessary to connection of schooling and spot business practice. 2.89 147
2.1t needs to cultivate professional ability of a major field of study for dietitians’ business practice. 286 143
3.1 think it needs to increase practical hours as well as theoretical education. 3.01 137
4.1t needs to educate right professional consciousness for dietitians. 2.89 1.50

Total scores 291 140

1) : Mean
2) : Standard Deviation



Characteristics Category Mean _’ SDY T "F-value
20-29 3.6222) 0.81
Age 30-39 2.20° 0.73 F=29.41#*
40-49 2230 0.22
<3 3422 0.90
36 3574 0.86
Working durati —— | P=1379%x
orking duration(yrs) 6-9 2310 0.90 1379
29 2,150 0.52
Elementary school 1.94¢ 0.44
Middle high school 322 0.97
Foodservice institutions ¢ hugh schoo 3 b F=10.40%*
Industry 3.16b 0.92
Hospital 2.600 1.17
Self-operated 2.01 0.41
Type of foodservi t F=3.13%
P evice managemen Contracted 370 0.73
* p<0.05
% p<0.001

1) : Standard Deviation

2) : Mean score with the same row followed by different letters are significantly different by duncan’s multiple comparison test.
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<Table 6> Own valuational items by demographic factor

Characteristics Category Mean v]i sDb F-value
20-29 325 0.56
Age 30-39 2742 067 F=5.97*
4049 2,507 042
3 3,200 0.74
3.6 323 063
Working durati F=4.04*
orking duration(yrs) 69 2.83b 0.60
=9 2.57° 0.56
Elementary school 283 0.68
Middle high school 3.13 058
Foodservice institutions ¢ high schoo F=0.94
Industry 294 0.63
Hospital 274 096
Self-operated 2.64 0.58
Type of foodservi ¢ F=101
ype otfoodservice managerien Contracted 330 0.58

* p<0.05

1) : Standard Deviation

2) : Mean score with the same row followed by different letters are significantly different by duncan’ s multiple comparison test.
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<Table 7> Reinforcement items for intemship program in schooling by demographic factor

Characteristics Category Mean S.DY F-value
20-29 3912 118

Age 30-39 2.11° 1.00 F=25.65%*
40-49 1.88° 0.53
<3 4.00* 124
3-6 3712 1.27

Working durati F=15.80%*
orking duration(yrs) 69 2175 1.06
29 1.92b 0.71
Elementary school 187 0.60
i i 1 3.36* 1.27

Foodservice institutions Middle high schoo 6,60+
Industry 333 151
Hospital 291b 1.64
Self-operated 1.76 0.55

Type of foodservice management c-opera F=3.26**
Contracted 4.04 0.99

** p<0.001
1) : Standard Deviation

2) : Mean score with the same row followed by different letters are significantly different by duncan’ s multiple comparison test.
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<Table 8> The quality of important education except subjects

Statement

Answer |{Noanswer

1. Miind and attitude of service

2. Neat features, etiquette, conduct
3.Clear professional outlook

4. A sense of duty as dietitians

5. Applied ability of professional knowledge

45(60.00)| 30(40.00)
18(24.00) | 57(76.00)
41(54.67)|34(45.33)
58(77.33){17(22.67)
49(65.33)|26(34.67)
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