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Abstract

This study was conducted to develop and evaluate food safety training program for employees in foodservice operations.
The developed CD-ROM was consisted of 5 parts: foodbome illness, personal hygiene, food handling in food production
steps, HACCP system, and sanitary facilities. It has made slides for all contents, the animation and movie to raise interests
and concentrations, and illustrations and pictures to understand. The evaluation checklists were developed 15 questionnaires
including understanding(5), information(3), concentration(d), recommendation(2), and the most important factor(1) and
measured by Likert 5-point scale. Fifty-four dietitians in Daegu and Gyeongbuk schools, hospitals, and industries foodservice
operations responded to the surveys. The results are as follows; The most important part in the CD-ROM was personal
hygiene(33.3%). The total mean was 3.95+0.41, 3.91+0.46 on understanding, 3.89+0.50 on information, 3.87+0.55
on concentration and 4.29+0.49 on recommendation. The score was significantly higher in the recommendation part than
others. Overall, as the developed CD-ROM has achieved fine score, a study on the effect of education needs to be followed.
Moreover, consistent and organized education by developing a variety of sanitation education methods should be conducted.
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<Fig. 5> Animation of foodborne iliness outbreak
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<Table 1> General characteristics of the dietitians
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<30 23 26 program contents N=42
31-35 1 241
Agelyrs) 36 - Zo 3 130 Category o *
> 41 9 i 6'7 Foodborne illness 3 7.1
<_1 5 5 3 Personal hygiene 14 333
1-3 11 20 4 Food handling in food production steps 10 23.8
Length of employment 3.5 9 167 HACCP system 5 11.9
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<Table 3> CD-ROM evaluation by checklist N=54
Category tems Mean+S.D.
Q1 It is easy to understand. 4.30+0.60
Q2 It is clear to understand. 4.02+0.63
. Q3 It emphasizes on important matter. 3.98+0.71
Understanding Q4 Contents to learn are not too much or too little. 3.70+0.66
Q5 It has many specific example. 3.56+0.74
3.914£0.462
Q6 It is useful to learn. 3.85+0.63
Inf . Q7 It gets more knowledge. 3.74+0.71
omation Q8 It is helpful to work. 407061
3.89%0.50°
Q9 It is easy to concentrate on the topic. 3.74+£0.73
Q10 It raises leamner’s motivation and interest, 3.80+0.77
Concentration Q11 You can remember after watching, 3.85+0.60
Qi2 Moving picture, animation, color and so on are pertinent to study. 3.98+0.57
3.87+0.55%
Q13 It is helpful to others. 4.204+0.53
Recommendation Q14 You want to watch a similar program. 4.37+0.59
4.29+0.49°
Total 3.95+041
MeantSD

Different superscripts in the same column with each factors indicate significant differences(p<0.05) by Duncan’s multiple comparison

test.
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Q4
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Different superscripts in the same column with each factors indicate significant differences(p<0.05) by Duncan’s multiple comparison test.

Qstgon olsg 5] o1t Ast 9 Al ERst o) SlEAEd
2 WK ONGEA), BRAGEA), TUHAEA, D
BEHEEA), BHEA) 5 & 5EFCR 24T, 57 JEBES
Az Wit Py s
A Y F 71 FAsiT ek BRe 2A 2, T
I$Y) 33.3%, WA A1E A 23.8%, AFE WA LBERE
A2l 21.4%, HACCP Al28) 11.9% %02 2RI OHEEE
TG0 gt WA WRL 39540418 B0 A o b
8 M2 o|a L 3914046, HHA HEL 389 c9S g _mnssl £F
+0.50, 24 BEL 3874055, B4 FES 429+0.49 Moo ALY o A 5
2 AR FRo| oy, FRA, BYY RRE felah . 1882
& HSE VS A2 Uehithp.09), %2 35282585
A ohAE ANHOE £E WIS Qoonz 25 of AL - 5P



620 WERLTXILPEE Vol 20, No.5(2005)

£ 0|88 wR Ao chat A7 ool Aot & Zole, wet
BE AT o7} Aol ZelEApRte] 2j4 Aol 7

29l mgo| o] LoiXEE shok sl

MY 2
B ATE 20049E TAHABIRENNA 89 AT
A Akl @u] xigdo] ofste] o] Rl Aije] YR ol

=R,

D AForEdAy. Ass LA 8% ¢ oA, 2004

2) Lyu ES. Recognition about the HACCP concepts by the
industry foodservice managers in Pusan and Kyung Nam.
Korean J Soc Food Sci 15: 579-585, 1999

3) Restaine L, Charles EW. Antimicrobial effectiveness of
hand washing for food establishments. Dairy, Food and
Environmental Sanitation 10: 136-141, 1990

4) Bolton L. The rise of foodborne illness. Restaurant
Hospitality 31: 156-161, 1997

5) Featsent AW. Food fright. Restaurants USA 18: 30-34,
1998

6) Rovert EH. The role of employee in the spread of
foodborne disease food industry view of the problem
and coping strategies. Dairy Food and Environ Sanitat 12:
62-63,1992

7) Farkas D. Creating awareness. Food management 31:
100-104, 1998

8) Lyu ES. Food sanitary procedures of employees in
business & industry foodservice operations of Pusan and
Kyung Nam. J Korean Soc Food Sci Nutr 28(4): 942-947,
1999

9 EO GH, Ryu K, Park §J, Kwak TK. Need assessments of
HACCP - based sanitation training program in elementary
school foodservice operations based on sanitation
knowledge test of employees. J Korean Diet Assoc 7: 56-
64, 2001

10) Penner K, Blakeslee K. A case study of a school

foodservice cook-chill operation to develop a hazard
analysis critical control point program. Dairy Food and

Environ Sanitat 19: 257-267, 1999

11) Smith K, Ahillam P. An evaluation of food safety training
using videotaped instruction. Foodservice Research
International 12: 41-50, 2000

12) USDA. The food service safety zone, 2001

13) National Restaurant Association Educational Foundation.
ServeSafe manager certification training CD-ROM, 2001

14) National Restaurant Association. A practical approach to
HACCP video series, 2001

15) A1ZRENAA. AFE A RS BFRLA, 2003

16) TEAAAAR, S4B A, 2003

17) Z9A. stags 2FAHEE easy HACCP, HACCP
KOERA, 2001

18) W4, fote] ¢l7] - 7] A= A% CD-ROM Title
A, SEgota83ks 2003 A2k et 496-510,
2003

19) Kim YS, Ju HO, Song MG, Shin YS. The development of
educational CD:program for obesity prevention and
management for primary school students. J Korean Acad
Nurs 33: 60-70, 2003

20) Snyder OP. Managing food hazards in retail food
operations, 2001 .

21) National Restaurant Association Educational Foundation.
Servsafe Essentials. Chicago, 1999

22) National Restaurant Association Educational Foundation.
ServeSafe Instructor CD-ROM. Chicago, 2001

23) tFAFAEREAA. AFE e A3 AE
wESWA, 2004

29 AUA, 24T, ARET2IY F7RAEANL A7-A
3 oA PR FHoR- AFTEAR| R
4:140-163, 1998

25) Cha WO, Kim MS. Development of the evaluation
checklists for quality of educational softwares. - CD-ROM
titles and softwares on the internet -. J KSQC 25: 83-101,
1997

26) Lee HY, Yang IS, Kang YH, Kim HY. How can we
develop and make use of the quality assessment tool of
web-based instruction (WBI) for nutrition education?
Korean ] Nutrition 37: 310-315, 2004



