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Abstract

The purpose of this study was to reduce safety accidents among food employees in contracted foodservice management
companies, and to help provide high-quality foodservice and assistance. For this, a survey on the different opinions of
workplace safety and education by employment type and employee perceptions of environment and safety at foodservice
operations was carried out. The analysis showed that among the workers many women were irregular employees. For average
age, between 40 and 49 was the most frequent, and for work duration, under one year was highest. Both regular employees
and irregular employees deemed “enough staff” as the most major factor for good foodservice. The regular employees and
irregular employees thought “high indoor temperatures and poor ventilation in the kitchen area” and “bad work cooperation
between employees” as the main problems of foodservice operations, respectively. For satisfaction with the efficiency of
foodservice production system, irregular employees had higher satisfaction than regular employees. Both regular employees
and irregular employees thought “the number of foodservice employees” as the foremost improvement for safety-accident
prevention and work-stress improvements. Regular employees, more than irregular employees, thought improvements in
foodservice production systems would have a large affect on safety-accident prevention and work-stress improvements of
food workers. Both regular employees and irregular employees thought “foodservice employees' safety consciousness” was
an important part of safety-accident prevention. Likewise, they responded that “lectures by the person in charge of safety
education” was a good methods of safety education, and “once a month” was the best period for safety education. For the
difference in perceptions of environment and safety in foodservice systems, regular employees had a higher perception of
safety than irregular employees.
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Table 1. Demographic characteristics of participating cuisine

employees
Employment type
Classification ployment byp Total
Regular  Irregular

Male 40(11.9)"  18( 5.4) 58( 17.3)

Gender
Female 118(35.1)  160(47.6) 278( 82.7)
<40 years 7121.1)  45(134) 116( 34.5)
Age 40~49 years  37(11.0)  80(23.8) 117( 34.8)
=50 years 50(14.9)  53(15.8) 103( 30.7)
<1 years 260 7.7)  T2(214)  98( 292)
1~3 years 50(14.9)  59(17.6) 109( 32.4)

Working
_ 4~6 years 27( 8.0)  21( 6.3) 48( 14.3)

duration
7~9 years 30( 89)  20( 6.0) 50( 14.9)
=10 years 25(74)  6( 1.8) 31( 92)
<High schools 21( 63)  35(104) 56( 16.7)
Educational High schools  72(21.4)  89(26.5) 161( 47.9)
level 2-yr College  27( 8.0) 17( 5.1) 44( 13.1)
4-yr University 38(113)  37(11.0) 75( 22.3)
Salary <1,000 23( 6.8) 142(42.3) 165( 49.1)
(¥10,000  1,000~1,500  66(19.6)  28( 8.3) 94( 28.0)
/year) >1,500 6920.5)  8(24) 77( 22.9)
Turnover  Yes 24(7.1)  31(92) 55 164)
intenion  No 134(39.9) 147(43.8) 281( 83.6)
Total(%) 158(47.0)  178(53.0) 336(100.0)

Y N(%).
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AR A9 709 9 HlRkel Ao ekt gl v
o B4t Arha 2713 qJglon, o 4e Sy xal%

ARAE wro Aoz el

2. 2AA 29 E

A 9 2K A 2P et 2elF
e} Aol SR SR FA4 L9EF o
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(539%) 0.2 7% wgron, theoz st G4 FAR
14075(41.7%), AFFA E= B FARAE 15 (@5%) 22 Y}
ERRTh FAa FAFEY FroflA] 207 o) F?l FA4 FARY
7} 14T9(43.8%) 02 Ueptom, theo 2 11~15%¢) F4la
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Table 2. Descriptive characteristics on foodservice workplace of participating cuisine employees

Employment type

Classification Total(n=336)
Regular(n=158) Irregular(n=178)
School 42(12.5)" 98(29.2) 140( 41.7)
Foodservice type Industry 109(32.4) 72(21.4) 181( 53.9)
Office etc. 7( 2.1) 3( 2.4) 15( 4.5)
<5 31( 92) 18( 5.4) 49( 14.6)
6~10 18( 5.4) 13( 3.9) 31C 9.2)
No. of foodservice
11~15 35(10.4) 28( 8.3) 63( 18.8)
employees
16~20 22( 6.5) 24( 7.1) 46( 13.7)
>20 52(15.5) 95(28.3) 147( 43.8)
<500 45(13.4) 22( 6.5) 67( 19.9)
501~1,000 42(12.5) 37(11.0) 79( 23.5)
No. of meals
1,001 ~1,500 21( 6.3) 39(11.6) 60( 17.9)
served/day
1,501 ~2,000 29( 8.6) 40(11.9) 69( 20.5)
>2000 21( 6.3) 40(11.9) 61( 18.2)
Once/day 46(13.7) 66(19.6) 112( 33.3)
No. of meal )
L Two times/day 94(28.0) 97(28.9) 191( 56.8)
service times
Three times/day 18( 5.4) 15( 4.5) 33( 9.8)
Non-selective menu 56(16.7) 53(15.8) 109( 32.4)
Selective menu 26( 7.7) 56(16.7) 82( 24.4)
Menu style ) )
Partially selective menu 67(19.9) 52(15.5) 119( 35.4)
Cafeteria 9( 2.7) 17( 5.1) 26( 7.7)
Freedom in amount 18( 5.4) 25( 7.4) 43( 12.8)
Serving style Fixed amount 39(11.6) 36(10.7) 75( 22.3)
Partial fixed amount 101(47.0) 117(34.8) 218( 64.9)
Total(%) 158(47.0) 178(53.0) 336(100.0)
D N(%).
ZAA} 637(18.8%), 5 wIRkel FAIA EAIRL 49%(14.6%), 3. 12 SEHO)| M2 FAIMAARIG CHEH Q14
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A Gl FARRE 75%8(22.3%), ‘A WA F4la FARRE
7} 4379(12.8%) 0.2 Vrestch
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Table 3. Perception on the foodservice system by demographic characteristics of participating cuisine employees

Variable

Employment type

Total(n=336)

Regular(n=158) Irregular(n=178)

Convenient flow 20( 6.0)" 21( 6.3) 41(12.2)
Suitable facilities & equipment 20( 6.0) 26( 7.7) 46(13.7)
The most important factors o
. . Sanitation 40(11.9) 56(16.7) 96(28.6)
for smoothing foodservice
Definite working order 12( 3.6) 15( 4.5) 27( 8.0)
Enough staff 66(19.6) 60(17.9) 126(37.5)
2 *-value(p-value) 2.913(0.573)
High temperature & ventilation 48(14.3) 46(13.7) 94(28.1)
Small cooking workplace 26( 7.8) 32( 9.6) 58(17.3)
The most problems of . ) .
. Deficiency of cooking equipment 30( 9.0) 30( 9.0) 60(17.9)
foodservice workplace
Working support 36(10.7) 50(14.9) 86(25.7)
Safety accident risk 17( 5.1) 20( 6.0) 37(11.0)
X 2-Value(p-value) 1.877(0.758)
Satisfaction on the efficiency of foodservice system” 2.87+0.927 3.0240.88

t-value(p-value)

—1.581(0.015)*

Y N(%), ? 5 point scale: 1(least satisfaction)~5(much satisfied), ? Mean+S.D., *p<0.05.
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Table 4. Perception on the cooking operations safety by demographic characteristics of participating cuisine employees

Employment type

Variable Total
Regular(n=158) Irregular(n=178)
_ Cooking workplace flow 20( 6.0)" 26( 7.7) 46(13.7)
The most improvement . ine workplace facilities & equipment 51(15.2) 50(14.9) 101(30.1)
factors for prevention . o
. Cooking workplace sanitation 12( 7.6) 9( 5.1) 21( 6.3)
of safety accident &
. . Working order 9( 5.7) 19(10.7) 28( 8.3)
improvement job stress
Number of service staff 66(19.6) 74(22.0) 140(41.7)
X 2—value(p—value) 4.074(0.396)
Influence of prevention of safety accident & improvement job stress” 3.76+0.885” 3.62+0.870
t-value(p-value) 1.476(0.141)
Improve of workplace flow 16( 4.8) 10( 3.0) 26( 7.7)
Proficiency in using equipment and appliances 12( 3.6) 20( 6.0) 32( 9.5)
Information necessary to Employees' safety awareness 52(15.5) 65(19.3) 117(34.8)
prevent safety accidents Periodic safety education 17( 5.1) 19( 5.7) 36(10.7)
Expansion of the proper personnel 19( 5.7) 27( 8.0) 46(13.7)
Insurance and supervision 2( 0.6) 2( 0.6) 4( 1.2)
Harsh environmental improvement 40(11.9) 35(10.4) 75(22.3)
2 *-value(p-value) 5.494(0.048)*

Y N(%), ? 5 point scale: 1(least satisfaction)~5(much satisfied), ¥ Mean+S.D., *p<0.05.
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Table 5. The opinion of foodservice safety education according to types of employment

Employment type

Variable Total
Regular(n=158) Irregular(n=178)
Visual media(Picture, POP) 1( 0.3)" 1( 0.3) 2( 0.6)
Acoustic medium(Recording, CD etc.) 7( 2.1) 4( 1.2) 11( 3.3)
A method of safety L. . . .
education Audiovisual materials(Video, internet) 53(15.8) 55(16.4) 108(32.1)
Teaching of safety education relations man 80(23.8) 94(28.0) 174(51.8)
Educational resources(Print) 17( 5.1) 24( 7.1) 41(12.2)
2 *-value(p-value) 1.993(0.737)
Once/weeks 19( 5.7) 23( 6.8) 42(12.5)
Two times/weeks 28( 8.3) 38(11.3) 66(19.6)
Cycle of safety education Once/months 80(23.8) 83(24.7) 163(48.5)
Every three months 17( 5.1) 18( 5.4) 35(10.4)
Every six months 14( 4.2) 16( 4.8) 30( 8.9)
X 2-Value(p-value) 0.926(0.921)
Effect of the safety accident prevention from safety education” 4.1242.00” 3.81+1.82
t-value(p-value) 0.550(0.048)*

b N(%), 25 point scale: 1(least satisfaction)~5(much satisfied), ' MeantS.D., *p<0.05.
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Employment type

- ) t-value
Classification Variable Regular Irregular (p-value)
(n=158) (n=178)
_ _ —1.037
Convenience of operation flow 2.75+0.937  2.85+0.951 (0.300)
. 1.014
Sufficiency to move workplace 2.98+0.993  2.87+1.006
. (0.311)
. 0.046
Reasonable distance from meal place to workplace 3.34+0.963  3.34+0.920 (0.964)
Open of a plane figure of workplace 2.87+1.081 2.99+1.156 (:)()322)6
Suitable of workplace area 2.99+0.948  3.0340.950 @%33)6
Area :
Convenient width and height of worktable 3.06+0.949 3.09+0.891 (:)()7;?)5
_ o o —2.778%*
Suitable of temperature, humidity, and ventilation 2.4741.093  2.80+1.038 (0.006)
Safety use of gas, electricity, water supply, drainage 322+1.038  3.40+0.893 @10;2;)
. - —2.876%*
. Convenience of storage facilities, such as cookware 2.96+0.866 3.23+0.842
Facilities (0.004)
. . i . —2.628%*
Installation of appropriate sanitation facilities for the process 3.39£1.015  3.65£0.790 (0.009)
Welfare facilities (shower, lounge, etc.) 2.31£1.301  2.51+1.245 (:)112(1))6
Required facilities management manual in cooking workplace 3.25+1.063  3.20+0.992 (701645#5‘?
Cooking facilities for providing persons 3.20£1.061  3.47+£0.966 (0.015)
Equipment Regular inspections and maintenance of workplace equipment 3.29+40.973 3.33+0.974 @%2;)3
. . . . —2.176*
Replacement of equipment in the right time 2.52+1.039  2.77+1.067 (0.030)
Lots of small vessels required for cooking 3.444+0.892 3.53+0.865 @252)6
Vessels Less vessels(cutting boards, knives, ladles, etc.) stored in designated areas 3.98+0.736  3.99+0.587 (7008;2)5
Replacement of less vessels and the furnishings at the right time 2.89+1.092  3.08+0.956 @10;;)7
— %
Systemicity of safety administration 3.49+£0.738  3.32+0.848 (01 095605)
. . 0.746
Safety management officer according to equipment 3.58£0.784  3.52+0.818 (0.456)
. . 1.260
Business skills 3.47+0.803  3.36+0.777 (0.208)
Safety 2 .354*
Knowledge of how to use cooking equipment and facilities, etc. 3.63+0.726  3.43+0.822 (6 019)
. —0.635
Regular safety training 3.65+0.707  3.60+0.748 (0.526)
1.020*
Manual for safety management 3.41+0.837 3.31+0.883 (0.039)

£p<0.05, **p<0.01.
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