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Abstract

This study was conducted to identify the job stress factors of school foodservice employees and to examine the rela
tionship between job stress and turnover intention through path analysis. Data was collected using a survey of 432
school foodservice employees in elementary and secondary schools in Masan, Kyungsangnam-do. All of the partici-
pants were female, and 165(52.9%) were over the age of 45' Additionally, 310(99.4%) of the respondents were married,
while 287(92.0%) had less than a high school level of education. Furthermore, 271(86.9%) of the respondents were
cooks. Overall, 107(34.3%) of the respondents had worked in the food industry for less than 5~10 years. In addition, 208
(66.7%) respondents answered that they had 'never' changed jobs. Among job characteristics that causes job stress, job
posture was the primary stress factor, followed by heavy work load and job condition. Job stress was found to be
significantly correlated with turnover intention. Additionally, job position was the only moderating variable that was
found to be correlated with job characteristics and job stress. Finally, the moderating variables influencing the effects of
job stress on turnover intention were identified as performance confidence, job career, and job position. The results of
this study will be useful for future studies conducted to evaluate the devel opment of job environments and performance
to minimize turnover and job inefficiency as aresult of job stress.
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Table 1. Demographic characteristics of the subjects

Variables N=312 Percentage(%)

Male 0 0.0

Gender Female 312 1000

<40 57 18.3

40~44 90 28.8

Age(yrs) >45 165 529
Mean + SD 4458+ 550

. Single 2 0.6

Marital status Married 310 99.4

Under high school 287 92.0

. College 17 54

Education level University 8 26

Graduate School and over 0 0.0

. Cook 41 131

Positon Cooking staff o7 86.9

Regular worker 17 54

Job Satus School accounting staffs(definite period workers) 188 60.3

School accounting staffs(indefinite period workers) 103 33.0

Part Timer 4 1.3

<3 yesrs 108 34.6

. o 3~5 years 90 28.9

Period of working in the 6~10 years 84 26.9

present school ~10 20 9'6
Meant SD(month) 53.49 + 35.90

<3 yesrs 74 237

) o 3~5 years 81 26.0

Total period of working in the 6~10 years 107 343

school foodservice ~10 50 16.0
Meant SD(month) 67.01+41.20

- . Cookin 155 49.7

Certificate possession None ° 157 50.3

<80 221 70.8

Saary 80~100 27 8.7

(¥¥10,000/month) 100~120 42 135

>120 22 7.1

Once 55 17.6

No of turnover Twice 3 106

(school foodsarveice) Three times 12 38

More than four times 4 13

None 208 66.7

a4 #2275} 7] 4] 252 7] 55 (2009)
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Table 3. Scores of job characteristics, job stress and turnover

Table 2. Characteristics of school foodservice operations intention
Variables N=312 Percentage(%0) Variables M+ SD
Elementary 162 51.9 Job posture 3.83+0.82
School level Middle schoal 87 279 b ch o Job condition 3.32+0.75
; characteristics
High school 63 20.2 Heavy work load 351+0.77
Rl.b“C $h:0|l 266 85.3 Mean + SD 355+ 0.65
schodl type i'gate Scl = ;‘; ;g'z Job stress 1 3254092
rban style )
+
Rurdl style 62 19.9 Job stress 2 310+ 097
Iand style 0 0.0 Job stress 3 3.06+£0.99

Food On-site production 278 89.1 Job stress’ Job stress 4 3.07+0.98

production ~ Commissary food produc- 34 10.9 Job stress 5 3.06+ 1.03

system tion(Co-management) Job stress 6 262+1.03

No. of meal ?nce/dayw(j 21499 769f Job stress 7 312+0.95

service time "0 tim o . e Mean + SD 3.04+ 069
g ree im fze(A) 5 06 Turnover intention 1 314+ 101

assrom servi . . )

Service style Cafeteria service(B) 312 100.0 ) ., Turnover fntent?on 2 234£085
Combination of A & B 0 0.0 Turnover intention® Turnover intention 3 259+1.07
<200 3 10 Turnover intention 4 3.08+1.05

No. of medl 200~500 111 35.6 Mean + SD 279077

0. of m -

servediday 501~1,000 189 60.6 Y Job stress 1: no eagerness, Job stress 2: depression, Job stress
>1,000 9 29 3: fatigue, Job stress 4: nervous, Job stress 5: over anxiety about
Mean + SD 602.60 + 226.39 working things, Job stress 6: lack of rest, Job stress 7: time
<7 68 218 ) pressure
7~10 153 49.0 ) Turnover intention 1: thinking of quitting, Turnover intention 2:

Co-workers 91 292 having plan and informion to quit, Turnover in.tentio.n 3: hoping
Mean + SD 8724272 to move other foodservice company, Turnover intention 4. hop-

ing to move other field

Korean J. Food Cookery Si. Vol. 25, No. 5 (2009)
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Table 4. Anadlyzing direct effect of job characterigtics, job stress
and turnover intention

Peth
ey o C e

0.49
0.72

Path

0.05 9.44*
0.07 9.64*

Direct H 1 Job characteristics — Job stress
effect H 2 Job stress— Turnover intention
*: t-vaue > 1.960 (p<.05)
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Table 5. Analyzing moderating effect of individua characteristics and foodservice operation
Moderating path Constrained Model  Unconstrained Model X2
1. Task performance confidence
. df:151 df:150 df:1
H3 Job characteristics — Job stress 2= 617.68 2 =617.19 x2 — 049
. . df:151 df:150 df:1
H 4 Job stress — Turnover intention X2 —621.03 XZ —617.19 X2 _as4
2. Job career
Individual H3  Job characteristics — Job Stress df;f5;60 " df;fsgss o di:1 -
characteristics i:f ;51 X :;f ;50 : ;; :
H 4 Job stress — Turnover intention X2 - 563.22 Xz = 558,89 Xz 433
3. Job position
. df:151 df:150 df:1
H3 Job characteristics — Job stress 2 = 1083.64 2 = 1062.56 2= 2108
. . df:151 df:150 df:1
H 4 Job stress — Turnover intention X2 107718 X2 — 1062.56 X2 1462
4. No of mesals served /day
Foodservice - df:151 df:150 df:1
operational H5  Job characteristics = Job stress 2 _ g 79, X% =599.59 =111
characteristics — df:151 df:150 df:1
H 6 Job stress — Turnover intention = 509,50 2 =509.11 x2 — 048
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Fig. 3. Confirmed model.
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