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Abstract

The principal objective of this study was to evaluate the perceived management performance and importance level of
nutrition teachers by school administrators in the Chonbuk area. Self-administered questionnaires were collected from 142
school administrators. Statistical data analysis was completed using SPSS v. 12.0. Approximately 74.6% of the subjects were
men. About 37% of subjects were principals, 33% were vice principals, and 35% were administrative directors, with over
60% aged 40~50 years(p<0.05). Among the 142 schools evaluated, 82.7% were located in urban areas and 17.3% were
in rural areas. About 98% of the schools served meals in the dining room(p<0.05). Approximately 68% of the schools employed
nutrition teachers and 33.4% had school dietitians(p<0.001). The result indicated that the overall importance level(4.24) was
higher than the performance level(3.97)(p<0.001). In a survey of the degree of task performance by nutrition teachers,
administrators regarded sanitation management was evaluated as the most important performance parameter(4.49), other management
attributes as very important parameters(4.41), with nutrition counseling being much less important(2.76) and meal service
being least important(3.29; except for classroom teachers). According to the title of the subjects, evaluations of administrative
directors were lower than evaluations of principals and the vice principals. The results indicate that nutrition teachers should
not only have meal service management as their main duty, but should also be involved in constructing a life-long health
management system for students and teachers by conducting nutrition education and counseling, and should be active in
the development of nutrition education programs and in the duties of sanitation management of school meals.
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Table 1. Reliability analysis of the questionnaires

Categorize Cronbach's alpha
Eating habits coaching 0.684
Offer nutrition information 0.691
Nutrition counseling 0.755
Menu management 0.927
Purchase management 0.923
Inventory management 0.893
Sanitation management 0.912
Operation management 0.902
Human resources management 0.854
Mealservice except 0.905

Total 0.845
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Table 2. General characteristics of the respondents and schools N(%)
Type of schools
Variabl El Middl Totl 2val
ariable t; -value
ementary e (n=142) X
(n=57) (n=85)
Male 39( 684 67( 78.8 106(74.6
Gender (684 (788) (740 1.951™
Female 18( 31.6) 18( 21.2) 36(25.4)
Principal 16( 28.1) 29( 34.1) 45(37.1)
Vice principal 19( 333 28( 32.9 47(33.1
Title priep (333) (329) (3D 1.705"
Administrative 22( 38.6) 28( 32.9) 50(35.2)
Director
30~39 11( 19.3) 3( 3.5 14( 9.9)
40~49 10( 17.5 19( 22.4 29(20.4
Age ( ) ( ) (204) 10.218*
50~59 21( 36.8) 40( 47.1) 61(43.0)
60< 15( 26.4) 23( 27.0) 38(26.7)
Urban 36( 63.2 53( 624 89(82.7
Location of school ( ) ( ) (82.7) 0.010™
Rural 21( 36.8) 32( 37.6) 53(17.3)
) Conventional 44( 77.2) 70( 82.4) 114(80.3) xS
Foodservice system ) 0.574
Commissary 13( 22.8) 15( 17.6) 28(19.7)
) 1 time 57(100.0) 82( 96.5) 139(97.9) NS
Frequency of meal service/day ) 2.055
2 times 0 0.0 3( 3.5 3( 3.5)
. Classroom 3( 5.3) 0C 0.0 3(5.3)
Place of meal service o 4.570*
Dining room 54( 94.7) 85(100.0) 139(97.9)
o Regular 27( 47.4) 69( 81.2) 96(67.6)
Employment type of dietitian 27.7737%**
Non-regular 30( 52.6) 16( 18.8) 46(33.4)
**p<0.01, ***p<0.001, NS Not significant by 2 test.
Table 3. The size of foodservice (Mean£S.D.)
) Type of school
Variables - Total t-value
Elementary Middle
No. of total serving/day 604.81+£515.17 676.27£393.35 647.58+445.89 7.865%**
No. of employee 521+ 3.24 540+ 3.37 532+ 3.32 0.212"

##%p<0.001, ™: Not significant by t-test.
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Table 4. Analysis of the performance and importance of tasks (Mean£S.D.)
Tasks Performance Importance Gap t-value
Eating habits coaching 3.27+1.02 4.14+0.70 0.87+0.94 —10.955%**
Offer nutrition information 3.40+0.89 4.05+0.76 0.64+0.87 —8.805%**
Nutritional counseling 2.76£1.19 3.98+0.83 1.21£1.24 —11.637***
Menu management 4.25+0.71 4.4340.69 0.17+0.66 —3.223%%*
Purchase management 4.2240.69 4.3440.67 0.12+0.70 —3.267*
Inventory management 4.41£0.72 4.47+40.73 0.06+0.74 —1.016™
Sanitation management 4.38+0.67 4.49+0.69 0.11+0.72 —1.833%
Operation management 4.16+0.79 4.41+0.81 0.25+0.02 —2.849%*
Human resources management 4.18+0.78 4.31+0.74 0.12+0.75 —1.990*
Mealservice except 3.33+0.94 3.29+1.08 0.03+0.85 —0.540™
Total 3.92+0.60 4.17£0.58 0.25+0.02 —5.372%*

Performance: 5 point likert type scale(1: not satisfied at all~5: very satisfied).

Importance: 5 point likert type scale(1: very unimportant~5: very important).

#p<0.05, **p<0.01, ***p<0.001,

: Not significant by paired #-test.
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Table S. Analysis of the performance and importance of the work of nutrition teacher (Mean£S.D.)
Task clements 1 Performance Importance
Principal vp" AD” Total F-value Principal VP AD Total  F-value
Eating habits coaching
During meal time 3.91£1.08 3.89+0.98 3.68+0.99 3.82+1.02 0.770" 4.49+0.72 4.40£0.74 4.18+0.80 4.35+0.76 2.131™
During discretional activity 2.89+1.40 2.64+1.39 2.66+1.39 2.73+1.39 0.456"° 3.91+0.87 4.02+0.82 3.90+0.88 3.94+0.85 0.287"°
Subtotal 3.40£1.04  326£0.99 3.17£1.05 3.27+1.02 0.593"° 4.20£0.66 4.21+0.68 4.04£0.76 4.14£0.70 0.896"°
Offer nutrition information
Making education materials 2.89+1.27 2.57+1.26 2.96+1.19 2.84+1.24 1.584" 3.96+0.90 3.85+0.85 3.82+0.89 3.87+0.88 0.299"°
Home letter & homepage 4.02£0.98  4.06:0.96 3.84+0.86 3.97+0.93 0.783"° 431£0.79 4.30+0.80 4.10+0.83 4.23+0.81 1.025"°
Subtotal 3.50£0.92 3.31£0.89 3.40£0.88 3.40+0.89 0.465"° 4.13£0.77 4.07+0.71 3.96£0.80 4.05£0.76 0.634™
Nutritional counseling
Assessment & planning  2.93+1.37  2.96+1.35 2.90+1.23 2.93+130 0.023" 4.13+0.84 4.13+0.85 3.94+0.81 4.06+0.83 0.840"
Operation of nutrition 2.58+1.25  2.51+1.24 2.72+1.17 2.61£1.22 0370™° 3.91+0.92 3.89+0.98 3.90:0.81 3.90+0.90 0.004"
Counseling room
Subtotal 2754123 2.73+1.21 2.81x1,16 2.76£1.19 0.051™° 4.02+0.84 4.01£0.87 3.92+0.79 3.98+0.83 0.215™
Menu management
Nutrition guidelines 4404075 4404071 4.08+0.87 4.29+0.79 2.274"° 4.48+0.78 4.53+0.71 4.30+0.78 4.42+0.76 1.141"
Menu planning 4.49+0.72° 4.57+0.58" 4.18+0.82° 4.4140.73 4.044* 4.49+0.78 4.62+0.61 4.50+0.67 4.54+0.69 0.049"°
Nutrition analysis 416092 4434071 4.02+0.93 4.20+0.87 2.729"° 436+0.83 4.60+0.64 4.38+0.75 4.44+0.74 1472"
Standard recipe 4.09+0.76  4.23+0.69 4.02+0.82 4.11+0.76 0.984"° 4.31+0.79 4.38+0.67 4.28+0.83 4.32+0.76 0.225"°
Subtotal 428+0.67 4.40+0.62 4.07+0.62 4.25+0.71 2.752"° 440£0.75 4.53+0.62 4.36+0.71 4.43+0.69 0.757"
Purchase management
Forecast 4.13£0.70  4.43+0.65 4.12+0.77 4.28+0.71 2288 4.36+0.77 4.57+0.61 4.34+0.74 4.42+0.71 1.593"
Adjusting cost 4244077 4.30+0.74 3.96+0.83 4.16£0.79 2.595"° 4.36+0.77 4.38+073 4.08+0.80 4.27+0.78 2.286™°
Market survey 429+0.81  4.32+0.78 4.02+0.97 4.20+0.87 1.757"° 4.33+0.76 4.43+0.74 4.22+0.81 4.32+0.77 0.851™
Purchase requisition 438+0.74  4.36+0.73 4.2240.81 4324076 0.619"° 4.27+0.83 4.45+0.68 4.28+0.78 4.33+0.76 0.798"°
Order system 4.09+0.90 4213093 4.00£1.03 4.10£0.95 0.601™° 4.18+0.80 4.43+0.74 4.06:0.97 4.22+0.86 2.305"°
Receiving & quality control4.38+0.77  4.36+0.73 4.12+0.89 4.28+0.81 1.550 4.49+0.78 4.62+0.61 4.44+0.73 4.51£0.71 0.788"°
Subtotal 4284067  4.40+0.62 4.07+0.81 422+0.81 1.910™ 4.32+0.72 447+0.61 4.23+0.68 4.34+0.67 1.577"
lnventory management
Inventory control 4.40+0.68 4.53+0.68 4.24+0.82 4.39+0.74 1.907"°4.42+0.78 4.60+0.64 4.32+0.79 4.44+0.74 1.686™°
Sanitation control 4494072 4.55+0.68 4.28+0.80 4.44+0.74 1.796"°4.44+0.81 4.68+0.62 4.40+0.78 4.51+0.75 1.950"°
Subtotal 4.4440.66  4.54+0.67 4.26+0.80 4.41+0.72 1.930™°4.43+0.78 4.63+0.62 4.36£0.77 4.47+0.783 1.855"°
Sanitation management
HACCP 4224076  4.43+0.71 4.28+0.80 4314076 0.871"°4.29+0.81° 4.68+0.66° 4.46+0.78" 4.48+0.76 3.097*
Facility & equipment 4424069 4.62+0.64° 422+0.79" 4.4240.72 3.759% 4.47+0.75 4.68+0.66 4.44+0.76 4.53+0.73 1.560"°
Clean & sterilization 4.49+0.72  4.62+0.64 4.28+0.78 4.46+0.73 2.702"°4.40+0.80 4.57+0.71 4.32+0.79 4.52+0.73 1.279"°
Leftover control 43140.73" 4.53+0.65" 4.14+0.80° 4.32+0.74 3.442% 4.40+0.80 4.57+0.71 4.32+0.79 4.43+0.77 1.359"°
Sanitary education for employee4.5140.69  4.47+0.71 4.24+0.82 4.40+0.75 1.828"°4.42+0.78 4.64+0.67 4.46+0.76 4.51+0.74 1.134™®
Subtotal 439+0.63  4.53+0.60 4.23+0.74 4.38+0.67 2.470"°4.40+0.72 4.64£0.61 4.42+0.72 4.49+0.69 1.753"
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Table 5. Continued
Performance Importance
Task elements — ) > —
Principal VP AD Total  F-value Principal VP AD Total ~ F-value
Operation management
Supervising of distribution 4.40+0.75° 4.34+0.78" 3.98+1.05" 4.23+0.89 3.206* 4.33+0.82 4.51+0.65 4.24+0.76 4.36+0.76 1.099"°
Meal rounding 420+0.84 4.23+0.75 3.94+0.86 4.12+0.82 1.854"° 429+0.89 4.45+0.71 4.24+0.74 4.32+0.78 0.903"
Waste plate control 4.04+0.82 4112091 3.88+1.06 4.01£0.94 0.750™° 4.20+0.84 4.45+0.68 4.20+0.80 4.28+0.78 1.569"°
Supervising of cooking  4.42+0.81" 4.40+0.71° 3.94+£0.99% 4.25+0.87 4.987% 438+0.80 4.64+0.60 4.40+0.72 4.47+0.72 1.906"°
Testing food 420+0.754.43+0.74" 4.02+0.84" 421+0.79 3.239* 4.42+0.78 4.60+0.68 4.24+0.74 4.42+0.74 2.828"
Subtotal 425+0.70" 4.30+0.68°3.95+0.91 4.16+0.79 2.910* 4.46+1.06 4.53+0.58 4.26+0.71 4.41+0.81 14075
Human resources management
Training & distribution ~ 4.29+0.75 4.32+0.72 4.06+0.84 4.22+0.78 1.612"° 4.27+0.88 4.51+0.68 4.24+0.74 4.32+0.80 2.225"°
Performance appraisal 429+0.78" 4.32+0.78" 3.88+0.94" 4.15+0.86 4.121* 4.24+0.77 4.51£0.65 4.18+0.80 4.31£0.73 2.773"°
Subtotal 428+0.74° 4310.72° 3.97+0.82° 4.18+0.78 3.081* 4.25+0.80 4.51£0.65 4.18+0.76 4.31£0.74 2.608"°
Mealservice except
Survey lunch-supported ~ 4.02+1.13 4.13+1.05 3.72+1.14 3.95+1.11 1.760"° 3.64+1.17 3.62+134 3.44+124 3.56+125 0377
Students
Lunch-supported work 3.76+1.31 3.89+1.22 332+1.22 3.65+1.26 2.789"° 3.56+127 3.70+1.30 3.48+1.12 3.58+1.22 0.403"
Survey milk feeding students 3.96+1.16"°3.87+1.26" 3.34+1.40° 3.71+1.30 3.257* 3.47+1.34 3.53+136 334+127 3.44+131 0264
Milk feeding work 3.87+1.33 3.72+126 3344134 3.63+125 2297 356+127 3.68+1.28 3.56+1.12 3.60+1.22 0.158"°
Checking water purifier ~ 3.33+1.33 3.09+1.53 2.66+1.40 3.01+1.44 2.725™ 3.33+1.55 3.36+1.58 3.06+1.44 3.25+1.52 0.580"°
Classroom teacher 2.16+1.47 2.11£1.35 1.84+1.28 2.03+1.36 0.742"° 238+151 236+1.42 2.24+140 2.32+143 0.132"
Subtotal 3.51+0.89" 3.46+0.99" 3.03+0.96" 3.33:0.94 3.969* 332+1.12 3.37+1.14 3.18+098 3.29+1.08 0.392"°
Total 4.00+0.57° 4.03+0.49° 3.75+0.60° 3.92+0.60 3.197* 4.16+0.62 4.28+0.49 4.07+0.60 4.17+0.58 1.668"

Performance: 5 point likert type scale(1: not satisfied at all ~5: very satisfied), Importance: 5 point likert type scale(1: very unimportant ~5:

very important). ” VP: Vice Principal,
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