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Abstract

The purpose of this study was to analyze the importance and performance of sanitation management within childcare center
foodservice facilities in Gyeongbuk province. The survey involved 248 people who participated in the food hygiene and safety
education for childcare center managers in Gyeongbuk province from June to July 2010. A total of 236 survey papers were
analyzed statistically by SPSS program. By the method, #-test and importance-performance analysis (IPA) was performed.
Among the respondents, facility managers are 40s (41.9%) which accounted the most percentage, and for the type of facility,
the largest amount was home (39.9%). The number of preschool children who are under 20 people accounted for 45.3% and
food service staffs were accounted for 36.7%. No significant differences were observed for the four items on the IPA, except
for the topics “the immediate deal with trash and leftover food” and “minimizing time (within 2 hours) for distribution after
cooking” (p<0.001). The average score on the IPA was 4.14 points, and the average score for the importance of the evaluation
was 4.49 points out of 5. Finally, childcare facility managers are aware of the importance that is lower than can be done.
The results suggest that continuing education is necessary to administrators to manage the health care facility effectively.
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Table 2. Perceived importance and performance of sanitation management

Fobrlol fkifhE s

Sanitation management items Importance Performance t-value
Health check before working 4.63+0.618  4.22+0.787 7663
Wearing outfit, hygiene shoes, apron, hygiene hat 4.27+0.789 3.82+0.880 8.802""
Usage of dedicated equipment, uniform, and sanitation gloves for 4.33+0.787 3.79+0.881 10255
distribution
Stored food products are stored managed so that FIFO method can 4.85+0.450 4.73+0.480 4279
be practiced.
Keep cleanliness of food material storerooms 4.87+0.353 4.63£0.512 6.358""
Sanitation ~ Maintain - confirm central temperature of heat foods. 4.29+0.822 351+1.195 104297
manage- (internal temperature reach 74C)
ment Cleaning and sterilizing thoroughly working table and sink after using 4.7340.515 4.45+0.668 7220""
Preserved food and managing compliance standards 4.25+0.940 3.71+1.237 7963
Separate use of knives and chopping board 4.5140.749 4.17+0.961 71317
Dishes and cookware, have being thoroughly disinfected 4.85+0.389 4.72+0.547 4207
Trash and leftover food immediately processed 4.7340.540 4.66+0.565 1.775
Proper labeling & storing chemicals 4.64+0.571 4.32+0.852 6261
Regular disinfection at kitchens, disinfection certification 45940.639  4.28+0.881 6353
. Recorded in the shipment of ingredients labeled dates 4.44+0.706 3910951  10.096
Ingredients
manage- Ingredients to create and store logs Inspection 4.1240.881 3.53£1.091 9.350""
ment Make a Inventory of ingredients(Record keeping) 4.22+0.818 9.71+1.064 7922
Minimizing time(within 2 hours) for distribution after cooking 4.68+0.529 4.68+0.605 .000
Work Using the menus created by dietitian 4.5140.637 4.23+0.931 53197
manage-
ment Use of standardized recipes 4.06+0.949 3.56+1.157 7.145
Supervising service/keeping menu evaluation records 4.034£0.953 3.46+1.141 9.005™"
Physical separation between the clean areas and the unclean areas to 4.3940.778 3.96+1.016 7666
prevent cross-contamination
Facilities Floor of kitchen and trench; adequate drainage and grease trap should 4.54+0.667 4.21+0.947 6.828""
manage- be provided
ment s
HVAC system installed and managed 4.63+0.565 4.47+0.720 3.808
Should be provided with air curtains or screens and management regularly — 4.53+0.671 4.32+40.835 4888
Total 44940443 41420498 131727

Mean+S.D., The importance scores and performance scores were based on the mean scores measured on Likert scale from 1 to 5.

sokok

p<0.001.
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Fig 1. Importance-performance analysis(IPA) about sani-
tation management of childcare centers foodservice facilities
in Gyeongbuk province.

A. Focus here : —

B. Doing great : 1. Health check before working, 4. Stored food
products are stored managed so that FIFO method can be prac-
ticed, 5. Keep cleanliness of food material storerooms, 7. Clea-
ning and sterilizing thoroughly working table and sink after
using, 9. Separate use of knives and chopping board, 10. Dis-
hes and cookware, has been thoroughly disinfected, 11. Trash
and leftover food immediately processed, 12. Proper labeling
& storing chemicals, 13. Regular disinfection at kitchens, di-
sinfection certification, 17. Minimizing time(within 2 hours) for
distribution after cooking, 18 . Using the menus created by die-
titian, 22. Floor of kitchen and trench ; adequate drainage and
grease trap should be provided, 23. HVAC system installed
and managed, 24. Should be provided with air curtains or
screens and management regularly.

C. Low priority : 2. Wearing outfit, hygiene shoes, apron, hy-
giene hat, 3. Usage of dedicated equipment, uniform, and sani-
tation gloves for distribution, 6. Maintain + confirm central tem-
perature of heat foods(internal temperature reach 74C), 8. Pre-
served food and Managing Compliance Standards, 14. Re-
corded in the shipment of ingredients labeled dates, 15. Ingre-
dients to create and store logs inspection, 16. Make a Inven-
tory of ingredients (Record keeping), 19. Use of standardized
recipes, 20. Supervising service/keeping menu evaluation re-
cords, 21. Physical separation of clean areas and unclean areas
to prevent cross-contamination.

D. Overdone: —
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