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ABSTRACT

College and university foodservice dietitians have to be competent for playing a role as the future food service
executive as well as the present foodservice administrator in the promising foodservice industry field. The study
conducted a survey to examine training needs corresponding to educational contents for the purpose of helping them
acquire a new knowledge related to self-development and duty through educational training. The results of this study
suggested that training needs were differed by general characteristics of dietitians, operational characteristics of food
services, and training subjects. A future study should develop systematic training strategies for dietitians.
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Table 1. Characteristics of respondents

characteristics item N %
less than 25 7 6.7
2529 47 45.2
Age 30~34 45 433
35~39 5 4.8
total 104 100.0
part-time 30 28.8
full-time 60 57.7
Employment Status intern 13 12.5
efc. 1 0.1
total 104 100.0
employee 90 86.5
supervisor 5 48
Position assistant manager 4 3.8
ete. 5 48
total 104 99.9
college degree 25 24.0
university degree 58 55.8
Education
graduates 21 20.2
total 104 100.0
less than one year 18 17.3
No. of work ) 1~3 21 20.2
yers in fodserviees i “ o1
more than 5 years 16 15.4
total 104 100.0
less than one year 18 17.3
1~3 17 16.3
No. of dietitian experience years 3~5 46 442
more than 5 years 23 22.1
total 104 99.9
Registered Dietitian(RD) 104 100.0
RD & Cook 31 29.8
Certificates(multi-responses) RD & Word 34 2.7
RD & Cook & Word 7 6.7
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Table 2. Characteristics of foodservices

characteristics item N %
self-operated 51 49.0
. contracted management 50 48.1
Type of operation
etc. 3 29
total 104 100.0
less than 5,000 6 5.8
5,000~10,000 84 80.8
No. of enrolled students
more than 10,000 14 13.4
total 104 100.0
less than 5,000 18 173
5,000 ~7,000 41 394
No. of meals 7,000 ~9,000 41 394
more than 9,000 4 3.9
total 104 100.0
breakfast 11 10.6
Type of meal period(multi-responses) lunch 104 100.0
dinner 103 99.0
less than 10 25 24.0
11~15 39 375
No. of cooks
more than 16 40 385
total 104 100.0
less than 10 14 13.5
11~15 64 61.5
No. of assistants
more than 16 26 25.0
total 104 100.0
less than 1,500 won 5 4.8
1,600 --2,000 92 88.5
Costs per customer
more than 2,100 won 7 6.7
total 104 100.0
employee’s dining restaurant 45 433
oth ivility(mult ) snack 12 1.5
ther responsibility(multi-responses
P o cafeteria 3 2.9
etc. 5 4.8
B Agolg SR L FAY 199 W@ 3 IQUEN
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Table 3. Training needs by job categories

categories item mean+SD"
menu development & trend analysis 3.82+0.69
Menu management standard recipe development 3.31£0.80
reduction of plate-wastes 3.47+0.68
legal laws about plate-waste management 3.25+0.77
effective food purchasing methods 3.40+0.88
Procure management distribution of foods 3.35+0.94
trends of foods used in foodservices 3.231£0.88
Forecasting forecasting techniques 3.37+£0.94
effective use of foods 3.6520.72
new cooking techniques and preparation of events 3.30+0.80
Production
Korean and western cooking techniques used in foodservices 3.39:0.84
cooking demonstration 3.46£0.95
selection of equipments and maintenance 3.4011.01
Equipment effective layout 3.57+0.92
menu development using new equipments 3.24+091
sanitation evaluating mannuals 3.50+1.04
Sanitation managment food-born illness 3.23£1.04
HACCP system 3.70£0.70
sanitation management & education for cooks 3.32+0.86
Human resource management techniques for job analysis 3.4520.93
menu engineering 3.52+0.89
cost and financial management 3.55£0.89
quality management 3.38£0.92
Foodservice managment dietitians’ roles with environment change 3.61+2.91
techniques for foodservice management evaluation 3.25£1.02
case study for success 3.31£0.98
sigma 6 3.34+0.98
Office work vendor selection and evaluation 3.77£0.87
sevice mannual 3.33+0.91
event planning 3.40+0.84
trends of foodservice industry 3.36+0.96
Bre. laws for dietitians 3.53+0.82
labor laws 3.42+0.83
new information for foodservice management 3.37£0.99

U1 ¢ very trivial, 3 : so-so, 5 : very essential
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categories item mean+/SD" t-value
) . . <30 years old 3.14%1.05
Selection of equipments and maintenance -2.769*+*
>30 years old 3.68+0.89
. ) <30 years old 3.55+0.90
Production quality control 2.004*
>30 years old 3.20£0.90
. . <30 years old 3.53£0.95
Service managment and education 2.389%
>30 years old 3.1240.82
. . . full-time 3.61+1.01
Selection of equipments and maintenance . 2.578*
Part-time 3.11£0.95
full-time 3.61%0.85
Labor laws . 2.864%*
part-time 3.1520.75
. employee 3.21+0.73
Standard recipe development . -2.162*
supervisor 3.77£0.97
. . employee 3.12+0.80
Trends of foods used in foodservices . -2.609*
supervisor 3.88+1.17
. . employee 3.26+0.97
Selection of equipments and maintenance : -2.851%%
supervisor 4.22+0.83
. . employee 3.34+1.00
Forecating techniques . -2.552%
supervisor 4.22+0.83
. . employee 3.22£0.79
Sanitation management and education . ~2.340*
supervisor 3.88+1.05
R employee 3.44+0.85
Cost and financial management . -2.227*
supervisor 4.11£0.93
. employee 3.20£0.91
Sigma 6 . -2.812%*
supervisor 4.11+1.05
. college degree 3.76£0.78
Reduction of plate-wastes i . 2.490*
university degree 3.37+0.63
L . college degree 3.68£0.90
Sanitation management and education i . 2.398*
university degree 3.21+0.83
o . . college degree 4.64+5.60
Dietitians' roles with environment change i . 2.051*
university degree 3.29+1.05
. . < 3 years 3.61£0.94
Proudction quality control 2.017*
3 years 3.24+0.88
. i <3 years 3.6410.99
Service management and education 2.726**
>3 years 3.15+0.81

* p<0.05 ** p<0.01
Y1 : very trivial, 3 : so-so, 5 : very essential
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Table 5, Training needs by foodservice charateristics
categories item mean+SD" t-value
) self-operated 3.15£0.86
Effective food purchasing methods -2.922%*
contracted 3.64+0.83
self-operated 3.15+0.83
Forecasting methods -2.382%
contracted 3.58+0.99
) self-operated 3.19+1.02
Recipe development and demonstration -2.879%*
contracted 3.71£0.82
>7,000 3.49:0.84
Standard recipe development 2.601*
<7,000 3.08+0.70
>7,000 3.62+0.89
Distribution of foods 3.538%*
<7,000 3.00+0.90
>7,000 3.5240.90
Sanitation mangement and education 2.768**
<7,000 3.06+0.75
>7,000 3.66+1.04
Methods of job analysis 2.694**
<7000 3.17£0.68
>7,000 3.77+0.93
Cost and financial management 3.024%*
<7,000 3.260.75
>7,000 3.62£0.87
Production quality control 3.226%*
<7,000 3.06+0.89
>7,000 3.55£1.10
Sigma 6 2.602%
<7,000 3.06+0.72
>7,000 3.50+1.09
Service management and education 2.250%
<7,000 3.11+0.53

* p<0.05 ** p<0.01

"1 : very trivial, 3 : so-so, 5 : very essential
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Figure 1. Type of training methods by job categories
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