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A Study on the Level of Hygiene Practices and Strategy
in the Contract Foodservice Establishments
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Abstract

589

The level of hygiene practices varies depending on a variety of factors. The purpose of this study was to evaluate the
level of hygiene practices performed in the contract foodservice establishments based on several variables, and to also
determine the possible effects of each variable on the performance level of hygiene practices. We surveyed 215 contract
foodservice establishments, excluding school facilities, managed by a large-scale contract foodservice company. The survey
used a formulated sanitary checklist to evaluate the level of hygiene practices performed in the foodservice establishments.
The sanitary checklist consisted of a total of 52 items in all 6 categories including personal sanitation and process control.
The collected data underwent a series of analyses such as frequency analysis, ANOVA, and correspondence analysis of
means using SPSS. From the results, we found significant differences among groups in categories such as the existence
of a person in charge and types of business. A higher foodstuff cost had a tendency to correlate with a higher performance
level for sanitary maintenance, but there was no significance on a statistical level.

Key words : Hygiene practices, contract foodservice.
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Table 1. Food hygiene checklist

A% 74 AL B4 e AY vel +Y FF L 98 2

591

Category Classification Score h}zliZnZO(;:W HACCP I:zz: CODEX
Hand washing 10 (6] O 0]
Employee health status 6 (0]

L. Pers.onal Illness and injuries 6 O
hygiene i .
©6) Personal cleanliness & clothing 6 O O O

Personal behavior 6 O O
Visitors, clothing for lavatory 6 (6] (0]
Cross contamination control(1~3) 30 O 0 (0] ¢}
Transportation 6 0O O O o
Receiving 10 O (0] o
Prohibited food/menu 10 O O 0
Shelf life of food material 10 O ¢} 6]
Storage 10 0] o 0

II. Process Food labeling 10 0 0 0

control .

(16) Thawing 10 0] 0
Sanitizing of ready-to-eat vegetables 10 o O (0]
Cooking 10 0 O Principles &
Cooling 10 0] 0 methods of
Sensory test 6 0] 0] process
Serving 10 0 o control
Preserved food 10 o (0]
Cleaning plan & implementation 0] 0 0
Warehouse, refrigerator, freezer and food establishment (0] (0] (0]

II. Cleaning g(i)s(;lkir(linteacilrlfr)mz?etnsils 8 8 8 P':Xp.lained
and Wate’r supply e’quipment pir o 6] }::11;:;);25 o‘if
Ea;g;tlzatlon Linens g list 0 o) o) cleaning

Monitoring devices (¢} o procedure
Tidying up rooms 0 0

Waste o 0O O
Separation of contamination area & non-contamination area 0] O 0]

V. Maintenance 1emperature check and recording . 0 0] o 0]
of Pest control facilities (6] O 0 (0]
facilities Entrance i:i 0] 0]
©) Identification of /fire extinguisher

Substance & standard of equipment & utensils O 0 O 0]
Permit and approval 0
Medical checkup 0 0

V. Observance  Hygiene training 10 o o Legal records vary
of law Legal record keeping per (0] 0 from country
(N Water quality management list 0 0 to country

Disinfection 0O
Waste management 0
V1. Self check(1l) Self check every month 6
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Table 3. Score of hygiene practice

Classification Full marks Mean SD Min Max
Hygiene practice total 400 3788 115 350.0 400.0
Personal hygiene 40 389 25  30.0 400
Process control 152 1375 10.8 112.0 182.0

Cleaning & sanitation 96 932 35 840 96.0

Maintenance of facility 36 346 29 240 360

= Observance of law 70 693 2.7 500 700
HE A AR B, A A4, AF &5 Bele) ow
o) Self check 6 53 20 - 6.0
I M
Table 2. General characteristics of establishments
Classification N % Classification N %
Dietitian & cook 82 38.1 Under 1,200 14 6.5
Existence of Dietitian 43 200  Cost of 1,200~1,399 41 19.1
person foodstuft
in charge Cook 65 30.2 (Won) 1,400~1,699 77 35.8
No one 25 11.6 Above 1,700 83 38.6
Under 300 71 33.0 Factory 133 61.9
Number of 300~499 50 233
customers Tl})]ﬁ :isn:sz Office 61 28.4
(persons)/day 500~999 45 20.9
Above 1,000 49 7228 Hospital/University 21 9.7
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Table 4. Difference of food hygiene practices by existence
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of the person in charge

Classification Dietitian+cook(n=82) Dicetitian(n=43) Cook(n=65) No one(n=25) F-value p-value
Hygiene practice total 381.46" 37647 379.35% 373.04° 4.429 0.005™"
Personal hygiene 39.15 38.93 38.65 38.40 0.802 0.494
Process control 139.68 135.53 137.35 134.32 2.371 0.071
Cleaning & sanitation 93.29° 92.93* 93.88" 91.44° 3.167 0.025"
Maintenance of facility 34.68 34.60 34.43 34.80 0.138 0.937
Observance of law 69.27 69.30 69.69 68.80 0.745 0.526
Self check 5.27 5.16 5.35 5.28 0.081 0.970

" p<0.05, 7 p<0.01.

"¢ Means with different superscripts in a row are significantly different by Duncan's multiple test.
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Table 5. Difference of food hygiene practices by food-
stuff cost

Under 1,200~ 1,400~ above

CCIZZZ’S 1200 1,399 1,699 1,700 Vile Vfl'ue
(n=25) (n=43) (n=65) (n=82)

Hygiene 37329 37780 37886 38029 1165 0176

practice
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Table 6. Difference of food hygiene practices by number
of customers

. Under 300~ 500~ Above
Cj:ff;f 300 499 999 1,000 Fl pllle
(n=71) (n=50) (n=45) (n=49) ‘o V@
Hygiene  + ¢ 04 378.00° 38222° 379.80° 2423 0.067
practice
T p<0.l.

" Means with different superscripts in a row are significantly
different at ¢=0.05 by Duncan's multiple test.
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Table 7. Difference of food hygiene practices by types
of business

Office  Hospital
Factory .. F- p-
Category (n=133) /mart  /university alue  value
n=61) (n=21) *M
Hygiene 378.06™ 382.13° 37429° 4634 00117
practice total
Personal 39.14°  3859°  37.90° 2764 0.065
hygiene
Process control 136.87 13974 13524 2021 0.135
Cleaning & o300 9325 9400 0733 0482
sanitation
Maintenance 5 ) 3511 3429 1387 0252
of facility
Observance (0 40 6951 6857  1.033 0358
of law
Self check 532 5510 429 3200 0.0427
" p<0., 7 p<0.05.

** Means with different superscripts in a row are significantly
different at @=0.05 by Duncan's multiple test.
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Fig. 1. Difference of food hygiene practices by foodservice
establishment characteristics.

Table 8. Difference of food hygiene practices by foodservice establishments’ characteristics

Hygiene practice score

Classification Under 370 371~380  381~390  Over 390 Sum X p-value
(n=44) (n=55) (n=65) (n=51) (n=215)
Dietitian 10 13 13 7 43
Existence ook 12 19 19 15 65 .
of person 16.027 0.066
in charge Dietitian +Cook 13 14 28 27 82
No one 9 9 5 2 25
Factory 27 38 43 25 133
Types of  ipice 9 10 20 2 61 15.910 0.014”
business
Hospital/University 8 7 2 4 21
DT p<0.1, T p<0.05
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