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ABSTRACT - We investigated temperature management for refrigerated foods in large discount markets, depart-
ment stores, and convenience stores. Eleven stores in the Seoul area were used to examine temperature maintenance
for frozen and refrigerated foods, including soybean curds (tofu), fish surimi, mook, wet noodles, kimbab, and salads.
The surficial and central temperatures of foods in a refrigerator and a freezer were examined. While the difference
between the highest (7.5 °C) and the lowest (6.4 °C) temperature spaces in a refrigerator was 1.1 °C, the corresponding
difference between the highest (8.9 °C) and lowest (7.5 °C) food surface temperatures was 1.4 °C. The average tem-
peratures of both chilled food surfaces and refrigerator spaces were 7 °C (max. 22.9 °C) and 8.2 degrees C (in. -0.4
°C), respectively. The temperatures of chilled food surfaces were 6.1~10.6 °C for soybean curds, 6~12.3 °C for fish
paste, 2.3~18.2 °C for kimbab, 4.6~12.2 °C for salads, 3.4~12.6 °C for wet noodles, and 7.1~19 °C for mook. Qur
results indicate that chilled foods require careful management for storage at temperatures below 10 °C with careful

recording of the warmest area of the refrigerator.
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Table 1. Numbers of refrigerator and freezer in retail food establishment for survey.
N of samples (%)
Establishments Refrigerator Freezer Total
Large discount market 84(72.4) 32(27.6) 116(100)
Convenience store 19(73.1) 7(26.9) 26(100)
Department store 59(81.9) 13(18.1) 72(100)
Total 162(70.4) 52(22.6) 214(100)
Table 2. Types of refrigerator and freezer in retail food establishment.
N of samples (%)
. Types
Establishments Cooler Open Closed Total
) Refrigerator 56(66.7) 28(33.3) 84(100)
Large discount market Freezer 0(0.0) 32(100) 32(100)
. Refrigerator 18(94.7) 1(5.3) 9(100)
Convenience store Freezer 2(28.6) 5(71.4) 7(100)
Refrigerator 39(66.1) 20(33.9) 59(100)
Department store Freezer 1(7.7) 12(92.3) 13(100)
Total 116(54.2) 98(45.8) 214(100)
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