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Abstract

This study was conducted to investigate the perception of the management of food service in schools. The subjects
consisted of 271 school dietitians in the Daegu and Gyeongbuk areas. The questionnaire included the food temperature
management and the frequency of the food quality confirmation. The sanitation performance of the delivery workers
was evaluated with a S-point Likert scale. The food items for which the proper temperatures while they were
being received were difficult to maintain were as follows: ready-to-use vegetables, 49.8% frozen foods, 30.3%
and fish paste, 27.7% The frequencies of the food quality confirmation whenever the foods were received were
as follows: for beef, 87.5% pork, 84.5%; chicken, 84.1%; eggs, 73.4% seafood, 59.4% and processed foods,
52.8% The total mean score of the dietitian-perceived sanitation management performance of the delivery workers
was 3.86/5.00. The school dietitians said the percentage of the mixed delivery of food items in vans was 80.4%
The percentage of the dietitians who thought this mixed delivery influenced food sanitation and quality was 92.3%
Therefore, safe foods should be supplied to schools with a thorough inspection process and hygiene education,
and professional research is required on the appropriate inspection process.
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Table 1. Characteristics of school dietitian and school foodservice

N(%)
. Total
Variables (1=271)
20~29 32(11.8)
30~39 114(41.1)
Age (years)
40~49 110(40.6)
>50 15(5.5)
Junior college 2509.2)
Educational Bachelor’s degree 147(54.2)
background In master’s degree 52(19.2)
Master’s degree or higher 47(17.3)
1~<3 34(12.5)
3~<5 26(9.6)
Work experience in .
school (years) 5~<10 65(24.0)
10~<20 129(47.6)
>20 17(6.3)
Elementary school 135(49.8)
Schools Middle school 76(28.0)
High school 60(22.2)
Em Full-time 157(57.9)
oyment type
ployment by Part-time 114(42.1)
) Urban 151(55.7)
Region
Country 120(44.3)
. Self-operated 255(94.1)
Type of operation
Contract-managed 16(5.9)
Private contract 115(42.5)
Competitive bidding 80(29.5)
Contract o
Electronic bidding 73(26.9)
Others 3(L1)
2% Axjz 2z
A Al 2=dE7t & b He F50l tigh A=

Table 29} 2ttt AA T AAF7F 498%= 7P =343,
theo 2 WE7HEAEF7(303%), A15727.7%), T+
(24.4%), 557(20.7%), FAF(19.9%), TAHEF(10.7%), 5
FBI%) T2 S/ g2 E A= e F5o Hlg)

ZH 531 9o AA ] AaFet WE7EAEY] 2w
7t & H3 YA e Ao T ZAE QT o] Table 6914
227 EA) wiEE Ae- 8T FL FFE vRiti
AZVels FHIARY Blgo] N3%E ZAME Az E
) YEAEe] exd7t & HA e olfe Wk
AFL 2 ALt A ] Aoz AlsHT) A
o AzFA NN AZREE 5, & T2 A3 AFA
A5 wlEAG o5 AxH gL G Ay guz
HiEE 22 10T o]3le] AFLEE w7 o5 ol
AT B EATK13,15). WebA] WEs A5 v
oMol EAHS AT 5 AE FEAAY =97 Ao
A 7MEEARS AX AEE 7HEAES A At
p#EojoF & Rolth. S/, FAF, WA MaF, ds
7VEAERO LrEs FEAGT Fo 0 AR
7} AATk FolE E ¥R A FoA SF}F JEIEAE
Fol LxdE|7t & A ok Hlgo] =3l (p<001), X
g ANxFol FAFE TAAGNA 2=#1 7t & HA
2= HlEo] =UTHp<0.05).

Table 2. Food items that are difficult to maintain proper
temperature during receiving

N(%)

Varisble (nT=02t$11) (}lji?g];) ﬁfl”f‘ztéﬁ X
Meat 103.7) 10.7) 9(7.5) 8.80"
Seafood 29107) 1279 17142 271
Fish paste 75017 4018 3BQR15 000
Frozen processed food 82(03) 3B(219) 49408 11417
Starch jelly 56207) 31205  25(208) 000
Soybean curd 6644) 31205 35292 271

(

135(49.8)  92(609)  43(358) 16847
Bean sprouts 54(199)  38(252)  16(133) 587

Others 1659)  1066)  6(5.0) 0.32

" p<005 T p<0.01 " p<0.001

Ready-to use vegetables

2@ HTaL Aete A AxFol g
ZAVAIE Table 33 2th Ayt L7} o]y
AZee FYAE 7H8 B3(31.7%), o2 vhE
27.7%), s 3AFE120.7%), FH(17.7%), HH(17.7%),
dEl] T(16.6%), =R (15.5%), ESH(13.7%), 7
(122%), &2 HUE(11.4%), 3(10.0%), A9.6%), 5
A92%), ZHAHTI%) wolth vhs, A7, LEfER, A,
oo} 2=dert ofHual Azele dHIARE =4
A A FoH o2 =4O 1K p<0.01) 4 TAE
o]F 9 WA ZF JHIAIEL] SHHI L] 27
°2 =Qthp<0.05). AT ALF T 24T, 72eks T
& Az AANA Dol 7] g PAeME Lxue]7}
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Table 3. Ready-to-use vegetables that are difficult to maintain
proper temperatures

N(%)

Variable (nT=02t;11) (E:tl)esull) Efl“f’z%% X
Onion 8177 2L 160133 283
Garlic 7517 55(364) 200167 13047
Potato 2007 1403 16.8) L11
Stem of taro 33T 200132 17142 005
Carrot 27(100)  16(106)  11092) 015
Ginger 3122 26172 16598 8.10"
Roots of balloon flowers 42(15.5)  22(14.6)  20(16.7) 0.23
Radish, root 45(166) 33219 121000 679"
Lotus root, raw 2606  17(113) 9.5 1.09
Small green onion 86(317) 6347 23(192) 15707
Asterscaber, blanched 31(11.4)  18(11.9)  13(10.8) 0.08
Burdock 2502 1403) 1102 0.00
Green onion 8177 35232 13(108)  699”
Bracken, Blanched 56207)  25(166) 31258) 351

% p<005 " p<0.01 " p<0.001
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Table 4. Frequency of food quality confirmation based on region

N(%)
Variable (nT=02t$ll) (r?:tl)grll) (Cno=u1nzt(r)§ X
Nore 200.7) 10.7) 1(08)
Sometimes  4(1.5) 100.7) 32.5)

Beef  Frequenly  2(07) 0(0.0) A7) 1200
Usually 26(9.6) 8(5.3) 18(15.0)
Always 237875)  141(934) 96(80.0)

Nore 3(L1) 10.7) 2AL7)
Sometimes  5(1.8) 10.7) 433)

Pork  Frequently  3(LI) 0(0.0) 325 16197
Usually 31(114) 10(6.6) 21(17.5)
Always 29845  139(92.1) 90(75.0)

None 5(1.8) 213) 32.5)
Sometimes 3(LD) 10.7) 2(1.7)

Chicken  Frequently 6(2.2) 1(0.7) 5(4.2) 707
Usually 29(10.7) 138.6) 16(13.3)
Always 280841) 134887 94(78.3)

None 72.6) 10.7) 6(50.0)
Sometimes  8(3.0) 74.6) 1(0.8)

Sea food Frequently 20(7.4) 13(8.6) 7(5.8) 931
Usually 7527.7) 39(25.8) 36(30.0)
Always 161(59.4) 91(60.3) 70(58.3)

None 114.1) 426) 7(5.8)
Sometimes 114.1) 7(4.6) 4(3.3)
Eggs  Frequendly  11(4.1) 426) 7(5.8) 447

Usually 39(144) 20(132) 19(15.8)
Always 199734)  116(768)  83(69.2)
None 93.3) 426) 54.2)
Sometimes  14(5.2) 10(6.6) 433)
P“}ffijed Frequently ~ 40(14.8) 25(16.6) 15125 37
Usually 65(24.0) 38(25.2) 21(22.5)
Always 143528)  74(49.0) 69(57.5)
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Table 5. Evaluation of deliverer’s sanitation management performance level by dietitians

Region 3-Subdivisions
Variable Total comected N Cron-bech’s
(n=271) Utban Country i item-total alpha if item Cronbach’s  alpha
(n=151) (n=120) e deleted alpha
Proper temperature maintenance 375:122 401116 342¢119 4107 0474 0.847
Proper quantity 362¢101  379:091 348108 257 0.702 0817
Materials stacked to proper height ~ 3.77:094  385:088  3.71+098 1.16 0.686 0.820
Arrival time 406:084  420:066 388096 321" 0,507 0.840
Delivery ~ Cleanliness at all times 388:084  397:077  381:090 1.54 0610 083 0348
o g‘éd‘l‘]‘;gng of meat, fish, agricwlture 303,199 3070118 297:125 067 0459 0848
Separation of foodstuffs 300¢122  3I8+L18 297125 1.39 0678 0818
Prevention of cross-contamination 3331112 3.32£1.10 3.33+1.09 .06 0.655 0.821
Mean 3574074 368:065  345:080 257
Disinfected cap, shoes 3324135 365£1.22 2824139 5167 0.789 0.810
Cleanlness chap, s 3266126 356:109  283:133 4917 0847 0.791
Do U health check-up 4624068 4694065  457:0.69 1.37** 0.349 0900 0865 0903
Disinfected gloves 351£121  371:L16  323:120 331 0.798 0.805
Eztﬂz"“;las}};yf;ngeéfgcgs‘;““ mails, 35105 383:093  358:L17 195 0668 0841
Mean 369+092  3.89:0.83 3411094 4447
Disinfection of shoes 404:091  418:083  389:095  2.68" 0512 0766
Immediae fanfer of malerls Wty 5p1061 4591055 447:067 173 0.746 0,680
Receiving Cleanliness of receiving utensils 440£076  448:070 4312082 174 0.661 0695 0777
No food left untended on floor 465:076  470:069  4.59:081 123 0458 0.769
(Cp‘;ﬁamg“:‘gg{égt;’mgﬁf{)yc‘éﬁfgon 485030 487034 481047 115 0529 0761
Mean 449+051  456:047 4412055 239
Total mean 3861061 3981055 3712064 375
Mean+S.D

5 p<0.05 7 p<0.01 7 p<0.001
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Table 6. Perception of dietitian on the delivery and safety of
foodstuffs

Variable N(%)
Mixing of  Ustally mixed 218(804)
food items  Effect on sanitation and quality 250(92.3)
Control of Korea Food &Drug Administration 17(6.3)
Sanitation level 71(26.2)

Authentication of supply company; standards met  136(50.2)

Need for
certification of Company standards 3(L1)
delivery steps HACCP 200.4)
Others 3(LY)
No response 21(7.7)
Insufficient food traceback 80(29.5)
Efficiency of receiving system 65(24.0)
Insufficient information regarding 1452)
purchase requisition
of ?}Igb(izr]}]\fery Problem with supplier performance level evaluation 37(13.7)
system Lowest bid without item description 20(7.4)
Burden of credit card commission 5(1.8)
Others 5(1.8)
No response 33(122)
Significant positive effect 50(18.5)
The effect of Some positive effect 146(53.9)
HACE Lt cffec 6724)
products  No effect 8(3.0)
Negative effect 0(0.0)
Choice of foodstuffs with best quality and safety without HACCP 233(86.0)
certification
Use of products that are of the best quality and safety and 28(84.1)

environment - friendly
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