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Abstract

We investigated the food service management practices in child care centers operated by various types of foundationsin
the Chonbuk area of Korea. Self-administered questionnaires were collected from 125 child care center directors. The
statistical analysis was completed using an SPSS v11.5 program. Approximately 82.4% of the directors were women
with an the average age of 45 years old. The average number of children in each public and private child care center was
84.7 and 88.8, respectively (P<.001), and the difference in time of operation was significant(P<.001). Only 20.8% of the
centers employed a dietitian, whereas 92.0% of the centers employed a cook, thus, food service was not managed by
professionals in most centers. In approximately 99.2% of the centers, meals were prepared in a conventional manner.
The difference in daily meal frequency was significant(P<.05), with approximately 85.6% of the centers serving snacks
twice a day primarily to supplement the intake of nutrients(4.44 point) and to add fun to the daily lives of the
children(4.12 point). Approximately 40.7% of the directors of public centers and 57.6% of the directors of private
centers responded that the most difficult aspect of food service management was financial management. Overall, 56.8%
of the directors responded that the details of financial management had the greatest effect on their ability to improve the
quality of food service. In most centers, the center director was also the purchasing manager and half of them purchased
food every day. Approximately 97% of the directors responded that they do not include instant foodsin their menu plans
but they would use them if the children wanted to eat them. These results indicate that the food service management in
child care centersin the Chonbuk areaisrelatively inadequate. We strongly recommend that they hire dietitians for food
service administration and focus on strengthening sanitation management.
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Table 1. General characteristics of the directors and child care centers

MeanSD., N(%)

Foundation type

Variable National/Public Private Totd tvalue
(n=125) X -vaue
(n=59) (n=66)
Age(year) 49.83+10.42 41.45+7.59 45.00+£9.93 0.000%**
Gender
Female 48(81.4) 55(83.3) 103(82.4) 0.772"°
Mae 11(18.6) 11(16.7) 22(17.6)
Directors Level of education
High school 3(5.1) 3(4.5) 6(4.8)
Junior college 15(25.4) 17(25.8) 32(25.6) 041"
University 25(42.4) 31(47.0) 56(44.8) '
Graduate school 15(25.4) 14(21.2) 29(23.2)
Others 1(1.7) 1(1.5) 2(1.6)
No. total children 80.14+37.81 88.70+62.74 84.66+52.45 0.000%**
Operation time
Morning~lunch 0(0.0) 8(12.1) 8(6.4) 7.641***
All days 59(100) 58(87.9) 117(93.6)
Dititians
Child care centers  Full time 10(16.9) 16(24.2) 26(20.8) 430N
Cooperate(5 centers) 13(22.0) 22(33.3) 35(28.0) ’
Needless 36(61.0) 28(42.4) 64(51.2)
Cookers
Yes 55(93.2) 60(90.9) 115(92.0) 0.226™°
No 4(6.8) 6(9.1) 10(8.0)

**% n<0,001, “° Not significant by x’test.
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Table 2. Management state of foodservice operation N(%)
Foundation type
. - - - Total 2
Variable National/Public Private (n=125) X"-value
(n=59) (n=66)
Type of operating
Direct 59(100) 65(98.5) 124(99.2) 0.901"°
Commission 0(0.0) 1(1.5) 1(0.8)
Frequency of mea serving(day)
1 45(76.3) 60(90.9) 105(84.0) 8,856+
2 7(11.9) 6(9.1) 13(10.4) '
3< 7(11.9) 0(0.0) 7(5.6)
Frequency of snack intakes(day)
1 0(0.0) 4(6.1) 43.2) 9,340+
2 48(81.4) 59(89.4) 107(85.6)
3< 11(18.6) 3(4.5) 14(11.2)
Paid up med and snack cost at the same time
Lf 48(81.4) 42(63.6) 90(72.0) 4.852
11(18.6) 24(36.4) 35(28.0)
Problems during the foodservice operation
Budget 24(40.7) 38(57.6) 62(49.6)
Menu planning 12(20.3) 7(10.6) 19(15.2) 7367
Inadequate size of kitchen 3(5.1) 3(4.5) 6(4.8) ’
Plate waste 2(3.4) 6(9.1) 8(6.4)
Noting 18(30.5) 12(18.2) 30(2.4)
Perceived needs for improvement foodservice operations
Financial support(meal cost) 29(49.2) 42(63.6) 71(56.8)
Kitchen facilities/utilies 6(10.2) 7(10.6) 13(10.4) 14.611**
Financial support(labor cost of dietitians & cooker) 18(30.6) 15(22.7) 33(26.4)
Menu planning by expert 6(10.2) 2(3.0) 24(19.2)
Dinning room
Yes 29(49.2) 33(51.8) 62(49.6) 0.09"°
No 30(50.8) 33(50.0) 63(50.4)

* p<0.05, ** p<0.01, “*Not significant by x*test.
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Table 3. Importance of snack intakes and total cost of meal and snacks MeantS.D.
Foundation type
. - - - Total
Variable National/Public Private (n=125) t-value
(n=59) (n=66)
Importance of snack intakes
Nutrient supplement 4.63+1.58 4.27+1.48 4.44+1.53 4.16*
Empty stomach feeling solution 3.86£1.43 3.98+1.57 3.93£1.50 0.042"°
Fun of daily life 4.24+1.26 4.02+1.45 4.12+1.36 0.246"°
Appetite sufficiency 3.31+1.67 3.79+1.73 356+1.71 0.116™
Emotional abundance 3.08+1.33 3.79+1.73 3.23+1.30 2.687"°
Sociality improvement 1.86+1.44 1.58+1.16 1.71+1.30 0.159"°
Total cost of meal and snacks 1789.5+589.7 2043.6+1183.3 1923.6+955.4 1.776™°

* p<0.05, "> Not significant by t-test.

Scale: A 5-point scale was used from 1 to 5(1: never importance~5: very importance).
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Table 4. Regularity, planner, type, cycle, and component of menu N(%)
Foundation type
. . N . Total 2
Variable National/Public Private (n=125) X"-value
(n=59) (n=66)

Regularity of menu planning
Yes 59(100) 65(98.5) 124(99.2) 0.90"°
No 0(0.0) 1(1.5) 1(0.8)

Menu planner
Dietitian 14(23.7) 6(9.1) 20(16.0)
Director 6(10.2) 25(37.9) 31(24.8)
Teacher 4(6.8) 12(18.2) 16(12.8) .
Cooker 2(34) 1(1.5) 3(2.4) 22.072*
Child care information center 23(39.0) 18(27.3) 41(32.8)
Dietitian in other center 8(13.6) 3(4.5) 11(8.8)
Others 2(3.4) 1(1.5) 3(2.4)

Menu type
Set menu 52(88.1) 60(90.9) 112(89.6) 0.257"°
Selective menu 7(11.9) 6(9.1) 13(10.4)

Menu cycle
Everyday 1(1.7) 1(1.5) 2(1.6)
1 week 15(25.4) 23(34.8) 38(30.4) 2.209"°
1 month 42(71.2) 42(63.6) 84(67.2)
6 month 1(1.7) 0(0.0) 1(8.0)

Menu component
Rice+soupr+dish(1)+kimchi 3(5.1) 2(3.0) 5(4.0)
Rice+soup+dish(2)+kimchi 55(93.2) 59(89.4) 114(91.2) 2.958"°
Rice+dish(2)+kimchi 0(0.0) 2(3.0) 2(1.6)
Others 1(1.7) 3(4.5) 43.2)

** n<0.01, " Not significant by x*test.
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Table 5. Information sources and important facts for menu planning

(plural answer) N(%)

Foundation type

. : : : Tota
Variable National/Public Private (n=125)
(n=59) (n=66)
Information sources for menu planning

Past menu 8(13.6) 9(13.6) 17(13.6)

Cooking books/Magazine 3(5.1) 8(12.1) 11(8.8)

TV/media 2(3.4) 2(3.0) 4(3.2)

Other child care centers 4(6.8) 1(1.5) 5(4.0)

Child care information center 37(62.7) 46(69.7) 83(66.4)

Parents 5(8.5) 2(3.0) 7(5.6)

Others 12(20.3) 14(21.2) 26(20.8)
Important facts during menu planning

Preference 16(27.1) 17(25.8) 33(26.4)

Nutrition 56(94.9) 61(92.4) 117(93.6)

Sanitation 12(20.3) 9(13.6) 21(16.8)

Cooking method/time 3(5.1) 3(4.5) 6(4.8)

Cost 4(6.8) 1(1.5) 5(4.0)

Seasonal foods 27(45.8) 37(56.1) 64(51.2)

Parent's opinion 0(0.0) 2(3.0) 2(1.6)
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Table 6. Person, methods, frequency, and instant food of food

purchasing N(%)
Foundation type
. ; — ad
Variable National/Public Private (n=125) X~-vaue
(n=59) (n=66)
Purchasing person
Dietitian 4(6.8) 1(1.5) 5(4.0)
Director 39(66.1) 51(77.3) 90(72.0) 3.389"°
Cooker 14(23.7)  13(19.7) 27(21.6)
Others 2(34) 1(15) 3(24)
Purchasing methods
Informal purchasing 10(16.9)  6(9.1) 16(12.8) 1.723"°
Private purchasing 49(83.1) 60(90.9)109(87.2)
Frequency of purchasing
Everyday 37(627)  35(53.0) 72(57.6) | 4o ns
1 week 19(32.2) 28(42.4) 47(376)
Others 3(5.1) 3(45) 6(4.8)
Using instant foods
Yes 4(6.8) 00.0) 432 4622
No 55(93.2)  66(100) 121(96.8)

* p<0.05, ™ Not significant by x*-test.
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Table 7. Reasons of using ingtant foods
(plural answer) N(%)

Foundation type

. : : : Total
Veriable National/Public  Private (n=125)
(n=59) (n=66)

Reduce of cost 1(1.0) 2(3.0) 3(2.4)
Reduce of cooking time 11(18.0) 16(24.2) 27(21.6)
Reduce of employees labor 10(16.0) 6(9.0) 16(12.8)
Children' preference 18(30.0) 19(28.8) 37(29.6)
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