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ABSTRACT

This study was carried out to investigate foodservice management practices of 100 child care centers nationwide, and
to provide background information for developing foodservice management policies at child care centers. Approximately
20% of the child care centers had a separate dining room; most of the centers were vulnerable to sanitation or safety
problems. The percentage of the centers that planned menus was about 60% and 10% established standardized recipes.
Fourteen percent of the centers kept records for distribution and menu evaluation and 33% kept sanitation management
records. Since only 7% of the centers employed a dietitian, foodservice in most centers were not managed by profe-
ssionals. The results of menu assessment revealed that 56.5% of the national/public child care centers received 19 points
or higher out of 21 points, whereas 5.6% of the private child care centers received the same scores. Proper usage and sto-
rage of raw food, sanitary management of equipment and facilities, waste management/leftover food treatment, and basic
facility of cooking zones were performed well by many centers. The overall scores of foodservice performance were only
31.2 out of 60 points, representing relatively poor safety management, food procurement management, and facilities and
equipment management. These results indicate that the foodservice management of the child care centers are in a relati-
vely poor state. Since nutrition management of the most centers was performed by non-professionals, it may not be
possible to provide proper nutrition for health and normal growth of preschool children and to perform efficient nutrition
education programs. The following suggestions are strongly recommended in order to improve foodservice performance
at child care centers. First, foodservice administration should be performed by a dietitian, and second, efforts should be
focused on strengthening nutrition and sanitation management. (Korean J Community Nutrition 11(2) : 229 ~239, 2006)
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Table 1. Type and location of the participating child care centers
Geographic . Founddation type ot
distribution NOTIOOQV Corporate  Private
Public
Metropolitan area 12 12 16 40
Urban area 9 9 12 30
Rural area 9 Q 12 30
Total 30 30 40 100
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Table 2. General characteristics of the child care foodservice programs

National/Public (n = 30) Corporate (n = 30) Private (n = 40) Total (n = 100)
No. of children served 2560 £ 115 261 +132 180 + 111 225 £123
Morning snack 87 + 37 93 = 50 60 =+ 43 78 + 45
Lunch 84 =+ 39 92 =+ &0 66 = 42 79 £ 44
Afternoon snack 77 £ 41 72 + 44 48 + 34 64 x 41
Dinner 2 £ 5 3 £ 7 5 £ 13 4 = 10
Food cost (won) 1600 =+ 341 1392 =+ 342 1409 =+ 449 1469 =+ 395
Operating days/week 58+ 04 63 19 60+ 1.7 60+t 1.5
Avdilability of dining room (%) 300 400 225 300
Menu planning (%) 67.6 704 46.2 60.0
Employment of dietitian (%) 5.9 7.4 7.7 7.0
Employment of certified chef (%) 8.8 14.8 20.5 15.0
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Table 3. Frequency of serving menu items (%)
Frequency Ng‘fj(;'i\g'/ Corporate Private  p-value”
Vegetables
> 3 times/week 47.8 42.1 33.3
2 times/week 26.1 31.6 16.7 0.4789
1 time/week 26.1 263 500
Seaweeds
2 1 fime/week 82.6 722 66.7
= 2 times/month 17.4 27.8 33.3 0.4894
< 1 time/month 0.0 0.0 0.0
Fruits
= 2 times/week 50.0 222 0.0
1 fime/week 18.2 61.1 44.4 ”
0.0013
= 2 times/month 9.1 111 5.6
< 1 time/month 22.7 5.6 50.0
Fried foods
< 2 times/week 95,7 89.5 100.0
3 times/week 43 10.5 0.0 0.3346
= 4 times/week 0.0 0.0 0.0
Processed foods
< 2 times/week 82.6 100.0 100.0
3 times/week 17.4 0.0 00 00318
= 4 times/week 0.0 0.0 00
Salted food
< 2 times/week 100.0 100.0 100.0
3 times/week 0.0 0.0 00
= 4 times/week 0.0 0.0 0.0
Mitk & dairy products
2 3 times/week 95.5 73.7 27.8
2 times/week 0.0 21.0 5.6 .
<.0001
1 fime/week 0.0 5.3 16.7
< 2 times/month 4.5 0.0 50.0
Scores of menu evaluation”
=19 56.5 47.4 5.6
17-19 348 36.8 "27.8 0.0003"*
<16 8.7 15.8 66.7

1) p-value from chi-square tests
2) A possible totat score is 21
*: p<.05, #+: p<.01, **+: p<.00}
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Table 4. Evaluation of foodservice management performance
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Management area Nationai/Public Corporate Private Total
Administrative and organizational management” 25+ 1.9 27+15 20+ 1.6 23+17
Food procurement” 14+14 16%1.3 08=*10 12+1.3
Production and distribution” 20 1.1 25+ 1.1 20%+1.0 21+1.1
Sanitation® 17.7 £ 4.7 19.3 £ 39 17.1 £ 6.2 179 £5.2
Sanitation of equipment and facilities” 6416 6321 56 £ 2.1 6120
Safety and maintenance of equipment and facilities” 14 +07 1.8 +08 1.56+09 1508
Total” 314 87 340+ 75 29.0+9.3 312188
Possible fotal scores are "7 points, 75 points, 5 points, 730 points, > 10 points, and *3 points respectively
” A possible fotal score is 60 points
Table 5. Percentages of foodservice programs applying administrative and organizational management practices
Administrative and organizational management practices Total NELIE:;SV Corporate Private p-value”
Posting retevant certificates 25.0 363 222 17.9 0.346
Establishing a foodservice committee 10.0 0.0 25.9 7.7 0.003"*
Keeping foodservice operation plans 22.0 29.4 11.1 23.1 0.225
Keeping distribution records 270 23.5 33.3 25.6 0.672
Keeping sanitation records 33.0 52.9 33.3 15.4 0.672
Cooperation between teachers and foodservice staff 67.0 67.6 88.9 51.3 0.026"
Employee fraining and education 64.0 64.7 70.4 59.0 0.634
1) p-value from chi-square tests
* p<.05 *x: p<.0l
Table 6. Percentages of foodservice programs practicing food procurement management

Total National/Public  Corporate Private p-value"”
Transparent suppler selection process 35.0 26.5 51.9 30.8 0.092
Inspection on receiving by two people 320 44.1 40.7 156.4 0.033"
Labeling dates on inventory 26.0 ‘235 33.3 23.1 0.461
Keeping inspection records 17.0 324 18.5 2.6 0.007**
Keeping inventory records 11.0 8.8 222 5.1 0.266

1) p-value from chi-square tests
*: p<.05, #+: p<.0l
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Table 7. Percentages of foodservice programs practicing production and disfribution management

Total National/Public Corporate Private p-value"
Assigning tasks for employees 49.0 44.1 704 38.5 0.266
Supervising production processes 40.0 35.3 44.4 41.0 0.424

(for recipe, quantity, cooking method)

Serving within two hours after cooking 95.0 97.1 100.0 89.7 0.136
Keeping standardized recipes 10.0 8.8 11.1 10.3 0.955
Supervising service/keeping menu evaluation records 14.0 17.6 18.5 77 0.346
1) p-value from chi-square tests
Table 8. Percentages of foodservice programs practicing sanitation management

Total National/Public Corporate Private p-vaiue"
Wearing uniforms 200 17.6 222 205 0.734
Wearing uniforms during serving food 10.0 29 3.7 205 0.042
Checking employees’ health before working 53.0 441 59.3 56.4 0.392
Cleanliness of uniforms when serving food 87.0 824 96.3 84.6 0.339
Through disinfection 37.0 294 40.7 410 0.489
Food safety fraining 36.0 38.2 259 1.0 0.429
Following first in, first out policy 85.0 91.2 81.5 82.1 0.668
Use of safe processed foods 90.0 94.1 88.9 87.2 0.800
Proper storage of food 820 794 92.6 76.9 0.248
Cleanliness of storerooms 70.0 56.9 92.6 66.7 0.008™"
Sterilizing raw vegetables 220 26.5 1.1 25.6 0.245
Proper storage of raw & prepared food 76.8 90.9 88.9 56.4 0.003"*
Measuring intfernal temperature 230 20.6 222 25.6 0.597
Temperature control and prevention of 58.0 58.8 704 48.7 0.321

cross-contamination of cooked food

Proper storage of reserved meals 36.0 44.1 40.7 25.6 0.217
Separate use of utensils and containers 50.0 47.1 59.3 46.2 0.535
Sanitary management of utensils 82.0 91.2 85.2 71.8 0.252
Sanitary management of equipment 85.0 88.2 88.9 79.5 0.466
Proper waste management 93.0 97.1 96.3 87.2 0.188
Proper labeling & storing chemicatls 57.0 64.7 56.6 51.3 0.634
Keeping certification of disinfection programs 40.0 52.9 40.7 28.2 0.098
1) p-value from chi-square tests
= p< 01
A8 5 QIATh FFE0] 70% ol FELS 2 D vl 5 BT FARA N oM MAAEL 92.6%7F FE

A A ARE BRBTR), 5717 ) W *L,Mi
F(85%), AT 7HAE AM-(90%), 2E
(82%), AAE BPA FA(T0%), NF == 2™
219 QB A(76.8%), A7\F L 277 4*@&?4
(82%), AEL718} 7147179 B (85%), 2 &7
Lk ZA) A2](93%) ToBM, A BEALME
F49 gaael oM Az FUH B, A7
zg7]179] e, 2er] 9 ko] Ayt e
= o].Q__o_ oy X~ o]gj\\:].

i, kT e W
do i ey

A FAISL A whE, ZFHI Qe A 7
7} 55.9%, 66.7%%t0] HAsHA FAI5k UATHp < 0.01)
AF TE 28 42 948 2L ZFH(90.9%)
3} H1(88.9%) Aldel s Y1ZHNAAIAE (56.4%) oA A&
&3] sk AP <0.01).

5) ANlE X aHf fyE=

Al 2 b Y 8Te] 882 Table 99 2t S143
HAg 71eMAE A s Al A284(75%)
ZRe 992y TR v THe TE(63%)
2 vt Wiz a9 H EAEF SR A
A (78%), B71A12 22 8l HERA(52%), ¥EEH] T



olul% - ol - A3 - 235

Table 9. Percentages of foodservice programs practicing equipment and facilities maintenance and sanitation

Total Nationai/Public  Corporate Private p-value”
Proper distance between restroom & kitchen 75.0 76.5 77.8 71.8 0.520
Separation of contamination areas 63.0 64.7 74.1 53.8 0.265
from non-contamination areas
Proper draining systems 78.0 82.4 704 79.5 0.761
Adequate lighting 81.0 91.2 85.2 69.2 0.116
Adequate capacity of freezer & refrigerators 76.0 76.5 81.5 71.8 0.473
Maintenance of ventilation system 52.0 64.7 59.3 35.9 0065
Water fountains and ultraviolet sterilizer 19.0 17.6 259 15.4 0.374
Hand & shoes sterilizers 19.0 17.6 25,9 156.4 0.374
Sterilizer & storage place for knife & cutting board 39.0 529 40.7 25,6 0.087
Pest control 53.0 412 66.7 53.8 0.117
1) p-value from chi-square fests
Table 10. Percentages of foodservice programs practicing equipment and facilities safety management
Total National/Public  Corporate Private p-value”
Prevention of sliding on floor 85.0 86.3 96.3 76.9 0.169
Posting equipment manuals and fraining how to 19.0 i1.8 259 20.5 0.253
use equipment
Regular maintenance of equipment and facilities 440 38.2 55.6 41.0 0.275

1) p-value from chi-square tests
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