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Abstract

The purpose of this study wasto analyze the gap in perceived sanitaion management importance-performance for school
foodservice facilities and utilities. Questionnaires were delivered to 200 dietitians who are employed in school food-
service. A total of 108 were usable, resulting in an 54.0% response rate. Statistical analyses were performed using the
SAS package program(version 8.2 for Windows) for descriptive anaysis, t-tests, and importance-performance analysis
(IPA). Among the respondents, 58.3% of the dietitians had more than 10 years of work experience, 81.5% were
university graduates, and 64.8% worked in elementary schools. Also, 89.8% of the school foodservices provided meals
once a day. According to the importance and performance analysis for 25 items, significant differences were found
between importance and performance and the importance score was significantly higher than the performance score for
all of the items. The results of IPA showed the following areas as improvement priorities: physical separation between
the clean areas and the unclean areas to prevent cross-contamination, and proper management of the temperature and
humidity within kitchens and food storage facilities. Overall, the | PA results indicated that the items in need of urgent
need of improvement will require political support, and above all, continued research. Finally, better models of food-
servicefacilities and utilities are needed to improve and moderni ze the operating conditions of these various foodservice

establishments.
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Table 1. Demographic characteristics of subjects N(%)

School foodservice establishments
Elementary school 70 (64.8)
- Middle school 23 (21.3)
Classification High school 12 (11.1)
Others 3 (28
. Self-operated 10E(97.2)
Type of operation Contract-managed 3 (28
. Conventina 84 (77.8)
Type of foodservice system Commissary 24 (222)
Urban 51 (47.2)
Style of foodservice Rural 50 (46.3)
Remote country 7 (65
< 400 36 (33.3)
Number of meal served/day < 400~< 1,000 32 (29.6)
> 1,000 40 (37.1)
1 97 (89.8)
Frequency of measday -1 11 (102)
. . < 10 58 (53.7)
Period of operation(yrs) = 10 50 (46.3)
Class room 15 (13.9)
Mesal serving place Dining room 91 (84.3)
Class roon+Dining room 2 ( 1.8)
Basement 6 ( 5.6)
Location of kitchen 1st floor 97 (90.7)
2nd floor 4 (37

Dietitians

<10 45 (41.7)
Career(yrs) > 10 63 (58.3)
2-year junior college 8 (74
Education level Bachelor's degree 88 (81.5)
Master's degree or higher 12 (11.1)
Total 10€(100.0)
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Table 2. Perceived importance and performance of sanitation management of school foodservice facilities and utilities

TXNE
Rl

AAse} e

el = Aol T8

;

Sanitation management items” Importance  Performance  t value
m/;ﬁnmﬁizz between the clean areas and the unclean areas to prevent 4.69+0.59 2 83+1 57 1155
g,tvdﬁ;t :r"ilgl tgeﬂ?}?g;i?j ut(c:)t adequate product flow in one direction from receiving of 4.44+0.78 2 69+1.15 1305
Floors, walls, and ceilings; easy to clean and disinfect, durable, and non-absorbent 4.44+0.78 3.07+1.20 998"
Walls of kitchen should be provided by tiles at least 1.5 m from floor 447+078  3.94+1.35 353"
Floor of kitchen constructed to maintained dry system 453+075  243+1.25 1492
Physical separation between staffs gate and food materials gate 430£090  2.79+155 877"
Adequate light intensity in inspection area and cooking area 456065  3.24+1.25 970"
Dietitians room shall be designed to adequate ventilation and heating system 4614058  3.43+1.32 855"
Dietitians room should be provided with glasswall al over the surface 445+074  357+1.38 583"
Dressing and lockers room; staff only use and well maintained 453t060  3.61+1.41 6.22"
Toilet; staff only use and well maintained 473+049  342+154 845"
IEnr;tt?ec;e ggﬁg:g ggozovided with air curtains or screens and if necessary, 456+0.75 399+1.25 200"
Kitchen, food storage room, and dining room should be provided with air curtains or screens  4.66+0.64  3.98+1.04 574"
Materials of windows should be provided with not liable to break(ex. toughened glass) 430+0.85  251+1.44 11107
Adequate ventilation in food storage provided 456£066  3.76+1.15 631"
ihemomets shodd be redled nd he temperare Sould be moared 474050 4105106 483
;rgge; cr)rg:ggmtl ecsnf the temperature and humidity within kitchens and 4724051 306+1.20 1320
Vl\\l/gr;—r;t;lrl](t:;pgedwater was utilized and water storage tank was routinely cleaned and 4.56+0.62 3664121 6.95"
Floor of kitchen and trench; adequate drainage and grease trap should be provided 472#054  350+1.21 957"
Sink drainage must be connected to floor drain for preventing splashing 4714060  3.70£1.33 721"
Adequate exhaust capacity of ventilator hood was provided 4744048  352+1.13 1033
;rgpcecrmglér;l;teircsmog feglrj;%r&;etntf? o\a/\r/]d utensils should be ingtalled at proper location under 4.64+0.57 335+1.03 1138
HVAC system instaled in foodservice establishment 4414080  2.20+1.36 1454
Adequate and conveniently located hand-washing stations 4614061  3.50+1.42 756"
Hot water was utilized and well maintained 450+061 388122 543"
Total 457+0.67 3.35£1.54
Z*Meansir S.D., The importance scores and performance scores were based on the mean scores measured on a Likert scale from 1 to 5.

p <0.001.
A E e 05t] 4] 4| 243 A| 33 (2008)
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Fig. 1. Importance-Performance analysis(IPA) about sanitation
management of school foodservice facilities and utilities.

1. Physica separation between the clean areas and the unclean
A. Focus areas to prevent cross-contamination 17. Proper management of

here the temperature and humidity within kitchens and food storage|
facilities

8. Dietitians' room shall be designed to adequate ventilation and
heating system 11. Toilet; staff only use and well maintained
13. Kitchen, food storage room, and dining room should be pro-
vided with air curtains or screens 16. Provide adequate storage|
capacity to alow refrigerating and freezing and adequate thermo-
meter should be installed and the temperature should be monitored
B. Doing 19. Floor of kitchen and trench; adeguate drainage and grease

great trap should be provided 20. Sink drainage must be connected
to floor drain for preventing splashing 21. Adequate exhaust
capacity of ventilator hood was provided 22. Proper numbers of
equipments and utensils should be installed a proper location
under the consideration of product flow 24. Adequate and con-
veniently located hand-washing stetions 25. Hot water was utilized
and well maintained

2. Kitchen shall be designed to adequate product flow in one
direction from receiving of rawv materia to find product 3. Floors,
walls, and cellings, easy to clean and disinfect, durable, and non-
absorbent 5. Floor of kitchen constructed to maintained dry sys-
tem 6. Physica separation between staffs gate and food materias
gate 7. Adequate light intensity in inspection area and cooking
area 14. Materids of windows should be provided with not
ligble to bresk(ex. toughened glass) 23. HVAC system installed
in foodservice establishment

4. Walls of kitchen should be provided by tiles at least 1.5 m
from floor 9. Dietitians room should be provided with glass
wall dl over the surface 10. Dressing and lockers room; staff only
use and well maintained 12. Kitchen, food storage room, and
dining room should be provided with air curtains or screens 15.
Adequate ventilation in food storage provided 18. Non-municipa
water was utilized and water storage tank was routinely cleaned

C. Low
priority

D. Overdone

and well maintained
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