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Abstract

The objective of this study was to analyze dietitians’ sanitary practices and perceptions of obstacles according to
HACCP. Questionnaires were administered to 94 elementary school dietitians in the Gwangju and Jeonnam Regions of
South Korea. The data were evaluated by a 5 scale Likert method and statistically analyzed. The results of the study
are as follows. Each subject was generally characterized as a university graduate 79.8%, with 10 to 15 years experience
37.6%, and in her mid to late thirties 39.4%. We found that direct management was the highest occurring form of food
service system 96.8%. With tegards to the type of foodservice operation, quantitative service as 60.6%, and partial
self-service was 30.9%, 89.4%of all served only lunch. In all, 93.6% of the teams collaborated, while their organic
collaboration was 64.9%. When HACCP was applied, sanitary practices scored an average of 4.83, which was
significantly higher than 4.62 when HACCP was not applied. The dietitians’ perception of sanitary practices was as very
high 4.75 of 5. Sanitation, in regards to food management, scored 4.89 among the detailed items. This proves that in
relation to food management, sanitation is considered most important. When HACCP was not applied, the perception of
obstacles was, on an average, 3.07, which was higher than 2.74 when HACCP was applied. The results for the detailed
items, which focused on sanitary practices and different perceptions of obstacles according to HACCP, were as follows.
When HACCP was applied, a high mean of 3.32 occurred for facilities and utilities shortages followed by degree of
cooperation at 3.22, and then monitoring at 3.01. The item that dietitians viewed as the biggest obstacle was lack of
departmental budget support (M=3.46). Other serious obstacles were facilities, facility sanitation, and utility shortages
(M=3.38), as well as the aappropriateness of machines and cooking utensils and arrangements in the dining room
(M=3.28). Stepwise multiple regression was used to better understand how much these perceptions of obstacles would
influence sanitary practices when HACCP was applied. The item analysis of the HACCP obstacles proved that persons
involved in food service, except the food service employees, didn’t cooperate enough with their food service employees.
As a result, this lack of cooperation had a negative effect on sanitary practices. Accordingly, it is necessary to determine
the causes of for lack of cooperation and attract the active attention of those involved.
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Table 1. General information of the dietitians surveyed

Characteristics Items N %
<35 32 340
36-40 37 394
Age(ym) 41-45 2 128
>46 13 13.8
Dietitian licence With 83 88.3
Without 11 1.7
College 14 149
Education level University 75 79.8
Graduate school 5 53
<5 9 9.7
Experience period(yr) 160_1105 ig ?712
>16 26 28.0
1 19 20.2
Education in 1 year 2 47 50.0
(frequency) 3 17 18.1
>4 11 11.7
Total 94 100.0
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Characteristics Items % 4. X29| Ef=tAM} AR|E
Management type oo 9L %83 £ dF9 Fo WFd HACCP Fofadls 44
hepndncs 5 ors  AEE 7€ A49ATAN ANL U8E & A7
Management system Cooperation 8 8.5 97'“ 7 }'%‘3}'01 ‘ﬂ'/;:i A}%ﬂq HACCP%OH —9-(\)_].% 6
Type of foodservice . . Selfservice 53 63'2 A9 s918ez Yol LA YHARIL 2
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Tuch 84 894 87892 UEhRon, S Mol E T401do 2
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om) >5 79 849 (Table 4).
Total 94 100.0
Table 3. State of HACCP system implementation

HACCP system Contents of HACCP implementation Yes No

State of HACCP team Team formation 93.6 6.4

Organic collaboration of team 64.9 35.1

State of foodservice employee’s education Education practice 100.0 0.0

Support of competent institutions Financial support 68.8 31.2

Dietitians’ education and workshop 88.3 11.7

State of facility and utilities Ground dining room 92.6 74

Supplementation of facilities and utilities 87.0 13.0

City water use 85.1 149

Foodservice imployee’s education process Systemetic education and training 93.6 6.4

Cooking process 90.4 9.6

CCP observance 94.7 53

Continuous monitoring and improvement measures Continuous monitoring 76.3 23.7

Continuous improvement measures 82.8 17.2

HAQCP system evaluation Effective conduct evaluation 76.6 234

HACCP system implementing ratio 854 14.6
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Table 4. Reliability of variable

Variable Items  Cronbach- a
Obstacles factor according to HACCP 14 .8789
Collaboration of HACCP team 2 .6150
Collaboration of persons’ involved 4 .7443
Comprehension about HACCP system 2 .8223
State of facilities and utilities 2 8771
Education of foodservice employees 3 8414
Monitoring 1 -
Sanitary practices 31 .95030
Personal hygiene 10 7595
Food management hygiene 12 .8993
Equipment and utensiles hygiene 9 7798
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Table 5. Analysis of sanitary practices according to whether or notof HACCP system implementation

Yes

No

HACCP system M SD M SD t P
Team formation 476 +.27 470 £.21 492 .624
Organic collaboration of team 4.83 +.21 4.62 +30 3.930 .000
Education practice 475 +26 - -
Financial support 4.79 £.27 470 .24 1.454 .149
Dictitians” education 476 +27 468 £.18 1.007 317
and workshop
Ground dining rocom 474 27 488 +.10 -1.262 210
Supplementation of facilities and utilities 478 £.26 4.67 £.28 1.355 179
City water use 475 +.27 479 +.24 -.568 S72
Systematic education and training 4.77 £26 4.56 +.21 1.923 .058
Cooking process 478 +.26 4.54 +.26 2.649 .009
CCP observance 4.77 £.26 4.48 +20 2.452 016
Continuous monitoring 4.79 £25 4.66 £.26 2.143 035
Continuous improvement measures 4.78 £.25 4.65 +£.31 1.814 073
Effective conduct evaluation 483 +.19 451 £.32 5.813 .000
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Table 6. Average and standard deviation by each variable
of sanitary practices

Sanitary practice Mi+SD
Personal hygiene 4.65+.35

Food handling hygiene 4.890+.24
Equipment and utensiles hygiene 4.69+.39
Sanitary practice syntheses 4.75+.26
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Table 7. Analysis of perception on obstacles according to HACCP system

HACCP system Yes No t p
M £SD M £SD
Team formation 2.84 £ 0.59 3.14 £ 031 -1.235 0.220
Organic collaboration of team 2.74 £ 0.55 3.07 £ 0.57 -2.811 0.006
Education practice 2.85 £ 058
Financial support 2.81 £ 0.55 2.94 £ 0.63 -1.046 0.298
Dietitian education workshop 2.83 £ 0.60 3.06 + 0.39 -1272 0.206
Ground dining room 2.86 + 0.58 2.77 £ 0.54 0.395 0.694
Supplementation of facilities and utilities 2.79 £ 0.57 320 = 048 -2.385 0.019
City water use 2.84 + 0.58 296 £ 0.59 -0.748 0.456
Systematic education and training 2.83 £ 0.56 323+075 -1.636 0.105
Cooking process 2.81 + 0.58 331 £025 -2.528 0.013
CCP observance 2.82 £ 0.56 3.51 £ 047 -2.699 0.008
Continuous monitoring 2.77 + 0.57 3.10 £ 0.55 -2.355 0.021
Continuous improvement measures 2.78 £ 0.56 3.17 £ 056 -2.513 0.014
Effective conduct evaluation 2.72 £ 052 331+ 053 -4.654 0.000
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Table 8. Average and standard deviation by each variable of perception on obstacles according to HACCP system

Obstacles factor N M+SD

Collaboration of HACCP team 94 322+74

Cooperation lack of budget support part 93 3.46+.88

Lack of leading managers® will 94 2.97+.86
Collaboration of related persons except foodservice employees 93 2.62+.68
Lack of homeroom teachers’ cooperation 91 2.97+.85

Lack of practical team managers’ cooperation 61 2.49+.89
Outside control lack of foodservice employees 92 2.53+.95

Lack of food supplies’ cooperation 91 2.33+.93
Comprehension degree of dietitians” on HACCP system 94 2.26+.82
Education and workshop lack of dietitian 94 2.45+.90
Comprehension lack of HACCP system 94 2.07+.87
State of facilities and utilities 94 3.32+1.01
Lack of hygiene facilities and utilities 94 3.38+1.05
Poor arrangement of cooking machine and equipment in dining room 92 3.28+1.09
Workshop of foodservice employees 94 2.93+.85

Education program lack of foodservice employees 94 3.10+.93
Education and training time lack of foodservice employees 94 2.85+.96
Lack of foodservice employees’ CCP conduct will 94 2.83+1.03
Monitoring 94 3.01+.96

Total 94 2.85+.58
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Table 9. Analysis of sanitary practices and perception on obstacles according to HACCP

Independent variable B SE Beta Rsquare F P

Lack of related persons except foodservice employees’ collaboration -.129 .050 -334 138 14.618 .000
Difficulty in monitoring improvement -.042 031 -153 018 1.913 .170

Collaboration lack of HACCP team 032 .038 089 .007 796 375

Comprehension lack of Dietitian on HACCP system -013 040 -041 .001 092 763
Education and training lack of foodservice employees 012 040 039 001 093 761

Lack of facilities and utilities -.002 031 -.007 .000 .004 952
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