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Abstract

The purposes of this study were to investigate importance level and performance frequency of the dietitians' duties
and task elements, to examine the actual condition of education and need for education, to analyze the interrelation
between their tasks and education, and to provide the direction of education for the contracted Business & Industry
(B & 1) foodservice dietitians. The task elements of receiving, ordering, HACCP management and directing serving
process were done almost every day. In terms of the importance of tasks, food sanitation management, personnel
sanitation management, receiving and ordering were high. Meanwhile, the computerization of their works was being
carried out on the whole, showing a higher frequency in all the details of procurement management and accounting
management, as well as task elements such as menu planning, leftover and food waste management, HACCP
management and human resource management. In the past three years, HACCP management, cost management,
planning work schedule and allotting a task, general business and sale bond management were increased most and
rapidly. For the actual condition of education, dietitians got more education for the duty of sanitation, safe and
facility/utility management than any other duty, while they did less education of procurement management and office
management than others. Meanwhile, the education for sanitation, safe and facility/utility management and accounting
management were very much required. For the relationships of frequency of duty and the necessity of education,
seven task elements including food sanitation management were correlated positively. Eighteen tasks besides menu
planning had a significant positive correlation between the importance of duties and the necessity of education.
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Table 1. General characteristics of operations
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N (%)

Foodservice sectors

Department store/large retail outlet

65 ( 63.1)
18( 17.5)
9( 8.7)
7( 6.8)
4( 39

103 (100.0)

No. of meals per day"

663.9 + 782.4

No. of employee”

Full-time assistant cook
Part-time assistant cook
Part-time officer

1.1+ 04

t 02
1.8+ 20
3.6+ 48
25+ 53
02+ 09
00+ 02

93t 73

1) Mean = SD

Table 2. Demographic characteristics of the diefitions

N (%)

Academic background
Associate degree
Bachelor degree
Graduate degree or candidate

269 £ 22

41( 39.8)
50 ( 48.5)
4( 3.9)
8( 7.8

103 (100.0)

Career as a dietitian (months)"
Present company
Previous company

44.6 £ 19.9
861170

53.4 £ 220
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Table 3. The frequency of task performance by operation's characteristics

Total" Foodservice sectors”
Duty Tasks . Depon‘mentl l\/Iecﬂs2 No. of .
Meon = SD  Rank Office Factory  storeflargeretail  Fvalue — perday?  employee?
outlet
L Menu 1. Menu planning 211 £ 1.87 21 220+ 197 162+ 138 241+ 202 0.785 -0.018 -0.060
management ﬁ%"f;gf nutition information and producing 100+ 121 24 112+130 080+070 153+ 094  1.192 0.141 -0.002
1. Ordering 4,75 £ 0.83 2 484 + 076 486+ 059 417+ 1.25 3.017 —0.344%* 0.075
”rzgf;rg‘z”;eer:f 2. Receiving 4.78 £ 0.79 1 490+ 0.58° 486+ 059° 417 £ 125  4770%  -0491%*  _0,155
3. Store and inventory management 4,38 + 1.32 6 443 £ 135 471 £083 438+ 1.16 0.363 —0.284** -0.015
1. Planning work schedule and allotting a fask 221 £ 1.84 20 232+£192 262+ 190 1.33 % 0.66 1.517 0.144 0.014
III. Production 2. Directing cooking process 412 £ 153 8 410+ 1.59° 4.42 £ 1.37° 2.75 £ 1.54° 3.374%* 0.029 -0.065
management 3. Directing serving process 4.42 £ 1.34 5 437 £ 138 4.64£108 367 %200 1.475 0.001 -0.055
4. Leftover and food waste management 3.81 £ 1.72 11 372+ 182 431 +£1.15 351 £ 1.87 0.977 -0.029 -0.193
1. Food sanitation management 4.66 £ 0.86 4 480+ 068 472 £081° 3.89 £ 1.32° 5422+ 0,025 0.074
IV, Sonitation, safe 2. Personnel sanitation management 4.08 £ 1.65 9 416+ 1.66 423+155 311+ 1.88 1.675 -0.283** -1.122
and facility/utility 3. Facility and utility sanitation management 3.65 =+ 1.84 13 392+ 1.74° 3,18 £ 1.97%° 241 + 2,03° 3.414% 0.045 0.009
management 4, HACCP management 4,70 £ 0.95 3 488+ 053° 478+ 0.94° 3.28 + 1.73° 16.009***  0.059 0.090
5. Safety management 3.76 £ 1.77 12 403 = 1.64 345+% 186 3.02+ 201 1.870 0.079 0.096
1. Budget management 1.68 £ 1.72 23 1.51 + 1.64° 2.80 £ 2.10° 1.23 + 0.83° 4.540* 0.167 0.035
2. Accounts management 2.28 £ 2.06 19 237+ 213 260+ 209 1.86= 1.59 0.351 0.089 -0.127
V. Accounting 3. Cost management 3.82 £ 1.85 10 3.77 £ 190 436 £ 1.27 358 = 2.04 0.853 -0.176 -0.049
management 4, Sale bond management 2.51 £ 2.06 16 261 £210 239+ 204 246+ 1.78 0.089 0.131 0.020
5 mz%%oe‘ﬁg:;ecem and disoursernents 416+ 160 7 448+ 1.29° 320+ 1.98° 450+ 1.41° 4606 0050 0.109
VI, Human resource 1. Human resource management 1.01 £ 1.24 25 090+ 1.17 143+ 150 0.51 +0.34 2.029 -0.097 0.010
management 2. Education and fraining 2.30 £ 2.00 18 241 £206 242 +200 1.85+£ 209 0.279 -0.132 -0.101
VII. Customer 1. Customer management 3.35 £ 1.98 15 343 £ 195 324+ 212 419 % 1.56 0.678 -0.121 -0.018
management 2. Client management 1.85 £ 1.64 22 1.79 £ 1.65 228 +£ 208 1.47 + 0.89 0.894 -0.032 0.099
VIII. Office 1. General business 3.65 + 1.81 14 3.69 £ 1.78 369+ 175 285=* 231 0.783 0.008 -0.078
management 2. Business driven by head office 233 =+ 1.84 17 244 £ 187 193+ 157 138 =% 1.62 1.591 0.170 0.078
1. Dietiflans self development and job capablity 098+ 138 26 093+ 140 153+ 174 094+ 100 1223  -0016 -0.025
X, Others intensification
2. Preparing check ond evaluation by head ofice o 1 154 97 1124172 101+ 155 046+ 028 0597 0013 ~0.013

or related organization

1) Frequency (no./week), Mean = SD

2) Correlation coefficient

ab Tukey multiple comparison

* p <005 *: p<0.01, *** p<0.001
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Table 4. The importance, computerization and workload of task performance

An increase of workload

1) it
DUty Tosks Importance Computerization aluing the past 3 years?
Mean £+ SD Rank N (%) Rank N (%) Rank
1. Menu planning 4.29 £ 0.92 15 89 (86.4) 7 22 (28.9) 19
I. Menu management
2. Collecting nutrition information and producing materials 3.33 £ 0.76 25 17 (16.9) 20 30(39.5) 15
1. Ordering 4.63 = 0.54 96 (93.2) 4 9(11.8) 24
Il. Procurement management 2. Receiving 4.64 + 0.50 64 (62.1) 10 29 (38.2) 16
3. Store and inventory management 4.48 £ 0.54 76(73.8) 9 45 (59.2) 6
1. Planning work schedule and allotting a task 3.79 £ 0.76 22 21 (20.4) 17 57 (75.0) 3
2. Directing cooking process 4,10 = 0.70 18 5(4.9 24 16 (21.1) 23
IIll. Production management
3. Directing serving process 4,22 + 0.70 16 4( 3.9 26 18 (23.7) 22
4, Leftover and food waste management 3.89 £ 0.75 20 84 (81.6) 8 44 (57.9) 7
1. Food sanitation management 4.81 £ 0.39 1 43 (41.7) 13 8(10.5) 25
2. Personnel sanitation management 4,75 + 0.43 2 28 (27.2) 15 7(92 26
V. Sanitation, safe and FaCityAity 5 ¢ i ane tilty sonitation management 455 + 0.6 6 20 (19.4) 18 34 (44.7) n
management
4. HACCP management 4.51 =+ 0.70 7 64 (62.1) 10 64 (84.2) 1
5. Safety management 4.47 £ 0.71 9 19(18.4) 19 20 (26.3) 20
1. Budget management 4.41 £ 0.64 13 97 (94.2) 3 23 (30.3) 18
2. Accounts management 4.45 £ 0.61 11 100 (97.1) 2 33 (43.4) 12
V. Accounting management 3. Cost management 4,62 + 0.55 5 101 (98.1) 1 58 (76.3) 2
4, Sale bond management 4,43 + 0.67 12 90 (87.4) 47 (61.8) 5
5. Meal coupon receiptfs and disbursements management 4.46 £ 0.67 10 96 (93.2) 41 (53.9) 9
1. Human resource management 3.79 £ 0.71 23 56 (54.4) 12 43 (56.6) 8
VI. Human resource management
2. Education and training 3.85 = 0.60 21 8( 7.8 23 32 (42.1) 14
1. Customer management 4.31 + 0.69 14 14 (13.6) 21 28 (36.8) 17
VII. Customer management
2. Client management 4.10 £ 0.79 17 9( 8.7 22 5( 6.6) 27
1. General business 3.20 + 0.78 27 23 (22.3) 16 50 (65.8) 4
VIl Office management
2. Business driven by head office 3.26 £ 0.76 26 30(29.1) 14 33 (43.4) 12
1. Dietitian's self-development and job capability intensification 3.76 = 0.90 24 - - 37 (48.7) 10
IX. Others i i i
2. Prepormg. check and evaluation by head office or related 407 + 085 19 5( 4.9) 24 20 (26.3) 20
organization
1) Liker-type 5 point scale : 1 = very unimportant, 3 = so-so, 5 = very important, Mean £ SD

2) For 76 respondents with 3 years career as a dietition
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Table 5. The implementation and need for education

Implementation Need" Need"
Duty Tasks
N (%) Rank Mean £+ SD Rank  Implemented Unimplementated  t-value
1. Menu planning 61(59.2) 7 3.71 £ 0.80 9 3.85+ 0.75 3.49 + 0.84 2.295%*
I. Menu management
2. Collecting nutrition information and producing materials 11 (10.7) 26 3.30 £ 0.84 25 3.74 £ 1.01 3.24 £ 0.81 1.813
1. Ordering 77 (74.8) 2 3.89 + 0.73 14 3.88 + 0.69 3.92 + 0.83 -0.206
Il Procurernent 2. Receiving 30(29.1) 19 389 +074 13  403+072 381 +075  1.358
management
3. Store and inventory management 32(31.1) 18 3.76 £ 0.78 18 3.94 £ 0.67 3.66 £ 0.80 1.800
1. Planning work schedule and allotting a task 17 (16.5) 20 3.45 £ 0.73 24 3.94 £ 0.83 3.35 £ 0.67 3.183**
IIl. Production 2. Directing cooking process 13 (12.6) 23 3.68 = 0.69 20 4.23 = 0.60 3.60 £ 0.67 3.206%*
management 3. Directing serving process 14 (13.6) 21 3.65 £ 0.82 21 3.79 £ 0.70 3.64 £ 0.84 0.650
4. Leftover and food waste management 36 (35.0) 15 3.53 + 0.75 23 3.44 £ 0.73 3.58 £ 0.77 -0.892
1. Food sanitation management 73 (70.9) 4 4,50 + 0.64 1 4,56 = 0.55 4,34 + 0.81 1.319
V. Sanitation, safe and 2. Personnel sanitation management 64 (62.1) 6 4,47 + 0.64 2 4,59 + 0.53 4,26 = 0.76 2.366*
facility/ufility 3. Facility and utility sanitation management 54 (52.4) 9 4,37 £ 0.70 5 4,52 + 0.64 4,21 = 0.74 2.271%*
management 4. HACCP management 89 (86.4) 1 4.41 £ 0.7 3 443 £ 069  4.31 + 0.85 0.565
5. Safety management 57 (55.3) 8 417 + 0.81 10 4.19 + 0.81 413 + 0.81 0.368
1. Budget management 44 (42.7) 12 4.22 + 0.67 8 4.45 + 0.55 4.02 = 0.70 3.398%x*
2. Accounts management 42 (40.8) 13 4.25 + 0.64 7 4.45 + 0.55 4.09 + 0.66 2.942%x
V. Accounting 3. Cost management 67 (65.0) 5 4394065 4 446+ 061 424+ 070 1683
management
4. Sale bond management 52 (50.5) 10 422 £ 0.76 8 4.27 £ 0.69 415 £ 0.82 0.814
5. Meal coupon receipts and disbursements management 36 (35.0) 15 4,25 + 0.70 6 4,33 + 0.68 419 £ 0.71 1.003
VI. Human resource 1. Human resource management 13 (12.6) 23 3.60 = 0.70 22 3.77 £ 0.60 3.68 £ 0.71 0.905
management 2. Education and fraining 34 (33.0) 17 3.77 £ 0.69 17 3.94 + 0.65 3.70 £ 0.70 1.692
VII. Customer 1. Customer management 75(72.8) 3 4.08 £ 0.73 11 416 £ 0.70 3.88 £ 0.77 1.690
management 2. Client management 14 (13.6) 21 3.82 + 0.81 16 4,00 + 0.88 3.80 + 0.80 0.862
VIIl. Office 1. General business 10(9.7) 27 3.03 + 0.83 27 4.00 + 0.67 292 + 0.78 4,198
management 2. Business driven by head office 12(11.7) 25 3.13 £ 0.82 26 3.83 = 0.58 3.03 = 0.80 3.317%%%
1. Diefifian's self-development and job capabilfy 50 (48.5) 11 38+078 15 390+ 074 384+ 083 0363
intensification
X. Others 2.P i heck and evaluation by head offi
+ Feparing check and evaluation by head office 4398 14 407+089 12 446+ 074 381 +088  3.861%*
or related organization
1) Likert-type 5 point scale : 1 = very unnecessary, 3 = s0-sO, 5 = very necessary, Mean = SD

* p <005 **: p<0.01, ** p< 0,001
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Table 6. The relation between task and education

Frequency of task” Importance of task?

Duty Tasks and need and need
for education? for education?
. Menu 1. Menu planning 0.022% 0.328%4
management 2. Collecting nutrition information and producing materials -0.109 0.235*
1. Ordering 0.184 0.081
ll';gﬁgéi%?;T 2. Receiving 0.151 0.110
3. Store and inventory management 0.101 0.182
1. Planning work schedule and allotting a fask 0.050 0.242*
Ill. Production 2. Directing cooking process -0.112 0.148
management 3. Directing serving process -0.248* 0.002
4. Leftover and food waste management -0.076 0.215*
1. Food sanitation management 0.217* 0.296**
V. Sanitation, safe 2. Personnel sanitation management -0.109 0.184
and facility/utility 3. Facility and utility sanitation management 0.136 0.439%**
management 4. HACCP management 0.250* 0.530%++
5. Safety management 0.37 2% 0.546%**
1. Budget management 0.115 0.324%**
) 2. Accounts management -0.123 0.47 7k
vrﬁgrfgggmgn " 3. Cost management 0.126 0.388%##*
4, Sale bond management 0.178 0.457%%*
5. Meal coupon receipts and disbursements management 0.340%* 0.4Q4 %%
VI. Human resource 1. Human resource management 0.174 0.261%**
management 2. Education and training 0.127 0.109
VII. Customer 1. Customer management 0.240* 0.128
management 2. Client management 0.219* 0.213*
VII. Office 1. General business 0.148 0.448%**
management 2. Business driven by head office 0.097 0.533%**
X, Ofhers 1. Dietifian's self-development and job capability intensification 0.050 0.360%**
2. Preparing check and evaluation by head office or related organization 0.271%** 0.577#%*

1) Frequency(no./week)

2) Likert-type 5 point scale : 1 = very unimportant, 3 = so-so, 5 = very imporfant
3) Likert-type 5 point scale : 1 = very unnecessary, 3 = s0-s0, 5 = very necessary
4) Correlation coefficient

* p <0.05 **: p<0.01, *** p<0.001
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Quadrant A :
Low in importance of task but high in need for education
IX-2. Preparing check and evaluation by head office or related
organization

Quadrant B :
High in importance of task and high in need for educdation
IV-1. Food sanitation management
IV-2. Personnel sanitation management
IV-3. Facility and utility sanitation management
IV-4. HACCP management
IV-5. Safety management
V-1. Budget management
V-2. Accounts management
V-3. Cost management
V-4. Sale bond management
V-5. Meal coupon receipts and disbursements management
VII-1. Custorer management

Quadrant C ¢
High in importance of task but low in need for education
I-1. Menu planning
Il-1. Ordering
Il-2. Receiving
Il-3. Store and inventory management
ll-3. Directing serving process

Quadrant D :
Low in importance of task and low in need for educdation
I-2. Collecting nutrition information and producing materials
ll-1. Planning work schedule and allotting a task
ll-2. Directing cooking process
ll-4. Leftover and food waste management
VI-1. Human resource management
VI-2. Education and training
VII-2. Client management
VIIl-1. General business
VIII-2. Business driven by head office
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