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Abstract

This study was carried out to investigate work analysis and productivity of school foodservice systems through
questionnaire. The subjects participated in this survey were 342 cook who engaged in school foodseivice. The
results were as follows : Average number of meal produced by a cook was 114 meals and 85 meals in
conventional and commissary foodservice, respectively. Average lead time per meal were 7.65 and 9.37 minutes in
conventional and commissary foodservice. It was no significant in average lead time per meal before noon were
2.86 and 3.35 minutes, as working time before dining and total working time of commissary foodservice required
more time than conventional foodservice in conventional and commissary foodservice.
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Table 2. General information of cooks of school foodservice

n=343
L Ao o = 9] 3183 = H»3xAo
= e @ 7 AT AEBHES OT{_ Aol 63.8% Characteristics Frequency %
2 7 B, AkHol R27%01%k dn F4 = Male 0 0.0
Gender Female 343 1000
Table 1. General information of school foodservice 31-40 years old 53 155
n-343 4150 years old 258 753
Characteristics Frequency % Age > 51 years old 21 6.1
Type of food service Conver.ltional 267 77.2 No response 11 32
operation Commissary 6B Middle school 26 16
No response 12 35 Educa High school 200 609
Urban areas 147 429 ’ uclza on Junior college graduated 60 17.5
Type of school Rural areas 17 322 eve Higher than Bachelor’s degree 27 79
No resp.onse 17 50 No response 21 6.1
Kyonggi 38 11.1 Regular 218 63.8
Kyungsang 106 309 Type of Temporary employee 5 1.5
Location Chungchung 35 102 employment Irregular 112 327
Seoul 28 8.2 No response 8 2.3
Jeonra 99 282 1-4 year 47 137
No response 37 10.8 Work. 4-8 year 69 20.1
<100 6 134 CXPEMIEICe ¢ 12 year 175 510
101 ~500 104 303 inschool =12 year 0 17
~ foodservi - .
Amount of meal 501~900 ol 17.8 ervice No response 12 3.5
901~1,300 50 14.6
served/day(Lunch) 1,301 ~1,700 38 11.1 Table 3. Propriety of cook manpower
>1,700 28 82 Characteristics Frequency %
No response 16 4.7 Completely inadequate 55 16.2
Class 34 9.9 Inadequate 104 30.7
Service place Dining room 271 79.0 So-so 98 289
b Class & dining room 25 7.3 Enough 76 2.4
No response 13 38 Quite enough 6 1.8
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Table 4. Comparison between existing situation and
standardized staffing indices unit : no. of employee
No. of meals  Existing situation Existing guideline in

served of labor resources Kyonggi-do
< 100 2.1 1~2
101-500 38 3~4
501-900 5.8 5~6
901-1,300 8.4 7
1,301-1,700 9.2 8~9
1,700-2000 11.0 10

* one person addition per excess 300 of meals served

Table 5. Work analysis according to foodservice system
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Conventional Commissary Average work time t-value
Check of material 28+13.7Y@.8" /11.97) 25+10.1( 4.5/12.1) 28+13.1( 4.8/12.2) 1.765
Washing and preparing of ingredients 50+19.4( 8.5/21.3) 43+13.9( 7.7/20.8) 48+18.6( 8.3/21.0) 3.153"
Cutting and preprocessing of ingredients 47427.9( 8.0/20.0) 42+17.3( 7.5/20.3) 46+26.0( 7.9/20.1) 1.825
Cooking for rice and side dish and sanitation management 89+40.7(15.1/37.9)  77+33.8(13.8/37.2) 86+39.5(14.8/37.6) 2.166
Transportation of food and equipment and empty 21+£11.7( 3.6/ 8.9) 20+10.9( 3.6/9.7) 21+11.4( 3.6/ 92) 0444
Work time before serving 239(100.0) 207(100.0) 229(100.0)
Dining with meal 61+30.9(104") 57+26.7( 10.2) 60+29.9(10.3) 0.969
Management of leftover and waste 27+26.8( 4.6) 19+14.5( 3.4) 25+24.8( 4.3) 2205
Lunch and rest 29+24.1( 4.9) 31+23.1( 5.6) 29+23.7( 5.0) -0.424
Pan & pot & dish washing 92+40.3(15.6) 94+41.1(16.9) 92+40.5(15.9) -0.346
Sanitation management and housekeeping of cookin,
equipment g usereeping S 33+21.5( 5.6) 38+32.6( 6.8) 34424.0( 5.9) -1.160
Sanitation management and housekeeping of diet kitchen 32+17.2( 5.4) 31+24.2( 5.6) 32+18.6( 5.5) 0519
Documentation of daily sanitation report, check list and 35+10.9( 6.0) 38+11.9( 68)  35+1L1( 60) 2306
Conference & instruction 27+ 7.6( 4.6) 25+ 6.7( 4.5) 27+ 7.4( 4.7) 2.169
Checking and repair of facility & utensil 17+ 8.3( 2.9) 17+ 7.9( 3.1) 17+ 82( 2.9) 0.484
Total work time 558(100.0) 557(100.0) 580(100.0)
't % of total work time T: % of work time before serving
"p<0.05, ":p<0.01 : Significance as determined by T-test
YValues are minute+SD
G2 B3 R 2228 A|635.(2006) - 878 -
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Table 6. The difference of meals per a cook in the practice and_hope unit : meantsd(Total meals/cook manpower)
No. of meals Meals per a cook Optimum meals per a cook approved for oneself
served Conventional Commissary Conventional Commissary
<100 44.0+22.2°" 29.8+10.9° 58.4+25.5° 41.3+10.3"
101 ~500 68.8+27.1° 55.3+24.1° 73.7+35.7° 61.6+22.1°
501~900 127.9429.2° 110.2+20.4° 99.9+23.2° 100.2+11.1°
901~1,300 148.3+41.2° 116.4+14.5° 109.0£37.2% 107.0£21.1°
1,301~ 1,700 162.0+33.4° 1659+ 4.1° 119.6+38.8° 100.0+ 5.0°
>1,700 202.0+55.8° 189.4+74.8° 122.7+59.0° 112.5425.0°
Mean 114.4+61.0 85.8150.7 9321424 78.51£29.8
t-value 374577 3.1127
F-value 114.904" 29.224"" 18.716" 16019

YMeans with diffetent letters in a column are significantly different(p<0.001) by Duncan’s multiple range test.
“Different of meals per worker among production size are significantly different by one way ANOVA.

Different of meals per worker between conventional and commissary foodservice

are significantly different by t-test.

Means with different letters in a column are significantly different(p<0.001) by Duncan’s multiple range test.
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Table 7. Labor minutes per meal by production size in conventional and commissary school foodservice

No. of meals Work time before serving Total work time

served Conventional Commissary Conventional Commissary
<100 6.06"+3.21% 6.77+3.89° 16.3748.83° 17.50+9.86°
101~500 3.80£2.32° 4.24+1.95° 10.28+6.16° 12.0045.63%
501 ~900 1.97+0.73" 1.91+0.71° 5274157 5.39+1.33"
901 ~1,300 1.82+0.75° 1.90+0.51% 4,73+1.42° 5.44+0.33%
1,301 ~1,700 1.52+0.59" 1.15+0.02° 391+1.04° 4.01+0.82°
>1,700 1.40+0.50° 1.50+0.61° 3.94+1.26 3.90+1.22°

Mean 2.8642.33 3.35+2.28 7.65+6.27 9.37+6.17
t-value -1.434 -1.841
F-value 35913 8.291 38.092° 7789

“Values are minute+SD
DMeans with different letters in a column are significantly different(p<0.001) by Duncan’s multiple range test.
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