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Abstract

This study conducted a questionnaire survey of the current use status of central kitchen products on 198 dietitians and cooks working at

a catering center of a company affiliated with group S in order to investigate the use state of the central kitchen products in catering. The

largest groups of respondents answered that they use the central kitchen products once two to four days. As a reason to use it, the largest

group answered that they used it because of the ease of preparation. In addition, the results show that the subjects often use sauce and

processed vegetables among the central kitchen products. This study investigated the efficiency of cooking, hygiene and safety management

of the central kitchen products. The results show that they have a large effect on shortening the cooking time. The quality control and

service efficiency of the central kitchen products showed a positive reaction to the menu diversification and excellent quality but a negative

reaction to the nutritious superiority, The operating cost efficiency of the central kitchen products generally showed a negative reaction

except for the reducing effect of waste rate, As an improvement of the central kitchen products, the survey shows that the reduction in price

and quality progress should be most urgently improved. Based on these results, the introduction of the central kitchen products into to the

catering enables to standardize mass production, improve the taste and quality, cook without professional chefs and produce productivity

increasing effect in the catering by the time shortening effect.
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Table 1, General characteristics of the respondents

Variable N(%)
Male 43 (21.7)
Gender
Female 155 (78.3)
20~30 75 (37.9)
30~40 66 (33.3)
Age 40~50 30 (15.2)
50~60 25 (12.6)
60< 2 (1.0)
] Single 110 (55.0)
Marital status
Married 88 (44.4)
N Nutritionist 128 (64.6)
Position
Cook 70 (35.4)

School & domitory 27 (13.6)
Hospital 9 (45)

Office & Public office 73 (36.9)
Branch patterns L
Training institute 23 (11.6)
Affiliated company 42 (21.2)
Factory 24 (12.1)
1~3 76 (38.4)
Career 4~6 73 (36.9)
(years) 7~9 22 (11.1)
10< 27 (13.6)
Face-to-face 36 (18.2)
Distribution c
Autonomous 71 (33.9)
types
Partially autonomous 91 (46.0)
(100 9 (4.5)
i 100~200 65 (328
crving 200~500 84 (42.4)
scale(meals)
500~1000 27 (13.6)
1000< 13 (6.6)
a3 33 (16.7)
3~5 92 (46.5)
5~10 45 (22,7
Chef's number > > 227
10~15 22 (11.1)
15~20 6 (3.0)
20< 3 (15)
3000 21 (10.6)
Menu price 3000~4000 95 (48.0)
(won) 4000~5000 73 (36.9)
5000< 9 (4.5)
Total 198 (100.0)
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Table 2. Frequency of use of the central kitchen products N(%)
XZ
Variable 1 time per 2~3 week 1 time per week 1 time per 2~4 days Every day Total ®)
School/Dorm 0 (0) 3 (111 14 (51.9) 10 (37.0) 27 (100.0)
Hospital 0 (0 2(222) 4 (444 3 (333) 9 (100.0)
Office/Public office 8 (11.0) 12 (16.4) 32 (43.8) 21 (28.8) 73 (100.0) 18.262
Branch patterns L
Training institute 4 (17.4) 4 (17.4) 13 (56.5) 287 23(100.0) (249
Affiliated company 2 (4.8 5 (11.9) 22 (52.4) 13 (31.0) 42 (100.0)
Factory 1 (4.2) 8 (33.3) 9 (37.5) 6 (25.0) 24 (100.0)
Face-to-face 5 (13.9) 4 (11.1) 1 (58.3) 6 (16.7) 36 (100.0)
Distribution B 9621
. Autonomous 2 (28) 16 (22.5) 33 (46.5) 20 (28.2) 71 (100.0) (142)
es .
P Partially autonomous 8 (8.8) 14 (15.4) 40 (44.0) 29 (31.9) 91 (100.0)
(200 8 (10.8) 10 (13.5) 42 (560.8) 14 (18.9) 74 (100.0) 18 778”
Serving scale(meals) 200~500 7 (8.3) 19 (22.0) 27 (32.1) 31 (36.9) 84 (100.0) (605)
500< 0 (0) 5 (12.5) 25 (62.3) 10 (25.0) 40 (100.0)
Uni . {3000 0 (0 8 (38.1) 9 (429) 4 (19.0) 21 (100.0) 177
PP 3000~4000 6 (63) 11 (116) 48 (50.5) 30616 951000
(won) (.067)
4000< 9 (11.0) 15 (18.3) 37 (45.1) 21 (25.0) 82 (100.0)
Total 15 (7.6) 34 (17.2) 94 (47.5) 55 (27.8) 198 (100.0)
“p(.01
Table 3. Reason of the use of the central kitchen products N(%)
XZ
Variable Taste Price Convenience  Recommendation Diversity Total ®)
School/Dorm 2 (74) 0 (0 10 (37.0) 15 (55.0) 0 (0) 27 (100.0)
Hospital 0 (0) 0 (0) 6 (66.7) 3 (33.3) 0 (0) 9 (100.0)
Office/Public office 4 (5.5) 2 (27) 52 (71.2) 2 (16.4) 3 (4.1) 73 (100.0) 28.071
Branch patterns L
Training institute 2 (87) 0 (0) 15 (65.2) 6 (26.1) 0 (.0) 23 (100.0) (.108)
Affiliated company 0 (0) 2 (48 26 (61.9) 13 (31.0) 1024 42 (100.0)
Factory 0 (0 0 (0 12 (50.0) 11 45.8) 1 (4.2) 24 (100.0)
Face-to-face 2 (5.6 2 5.0 22 (61.1) 7 (19.4) 3 (83) 36 (100.0)
Distribution 15.387
o Autonomous 4 (5.0 2 (28) 39 (54.9) 4 (33.8) 228 71 (100.0) (052)
ope Partially autonomous 2(22) 0 (0 00 (65.9) 9 (31.9) 0 (0 91 (100.0) )
<200 6 (8.1) 2 (27) 45 (60.8) 18 (24.3) 3 (4.1) 74 (100.0) 23 640”
Serving scale(meals) 200~500 224 224 59 (70.2) 19 (22.6) 2 24 84 (100.0) ((')03)
500< 0 (0 0 (0 17 (42.3) 23 (57.5) 0 (0) 40 (100.0) ’
(3000 0 (0) 0 (0) 13 (61.9) 7 (33.3) 1 (4.8 21 (100.0)
Unit price _ 10.030
3000~4000 6 (6.3) 0 (0 59 (62.1) 9 (30.5) 1 (1D 95 (100.0)
(won) (.263)
4000< 2 24 4 (49 49 (59.98) 4 (29.3) 337 82 (100.0)
Total 8 (4.0) 4 (2.0 121 (61.1) 60 (30.3) 5 (25) 198 (100.0)
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Table 4. Usage items of the central kitchen products N(%)
. Bowl of rice with Pretreated X 2
Variable Soups Sauces ) Total
toppings vegetables (p)
School/Dorm 3 (11.1) 10 (37.0) 1 (3.7 13 (48.1) 27 (100.0)
Hospital 2 (222) 5 (55.0) 0 (0 2(222) 9 (100.0)
Office/Public office 5 (6.8 41 (56.2) 1 (1.4) 26 (35.6) 73 (100.0) 32,649
Branch patterns L <
Training institute 1 (4.3) 17 (73.9) 0 (.0 5 (21.7) 23 (100.0) (.005)
Affiliated company 10 (23.8) 28 (66.7) 0 (0) 4 9.3) 42 (100.0)
Factory 2 (83) 20 (83.3) 0 (.0) 2 (83) 24 (100.0)
Face-to-face 3 (83 16 (44.4) 2 (5.0) 15 (41.7) 3( (100.0)

Distribution _ 34,908

woes Autonomous 10 (14.1) 57 (80.3) 0 (0 4 (5.6) 1 (100.0) (000)
P Partially autonomous 10 (11.0) 48 (52.7) 0 (0) 33 (36.3) 91 (100.0) )
<200 10 (13.5) 47 (63.5) 227 15 (20.3) 74 (100.0)
Serving _ _ _ 9.506
200~500 11 (13.1) 52 (61.9) 0 (0 21 (25.0) 84 (100.0)
scale(meals) (.147)
500< 2 (5.0 22 (55.0) 0 (0) 16 (40.0) 40 (100.0)

Unit oric (3000 2 093 14 (66.7) 0 (.0) 5 (23.8) 21 (100.0) 850
PP 3 000~4000 7 (7.4 64 (674 2 ) 2 232 5 (100.0) 203
(won) (.203)

4000< 14 (17.1) 43 (52.4) 0 (0 25 (30.5) 82 (100.0)
Total 23 (11.6) 121 (61.1) 2 (1.0 52 (26.3) 198 (100.0)
“p¢.01, “p(.001
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Table 5, Efficiency of cooking tasks associated with the use of the central kitchen products

Mean £SD

Specification and use

Standardization of

Capable of

Shortening of Convenience of

Variable appropriateness of cooking without ) - ]
taste . cooking time mass food cooking
processed vegetables professional chefs
Dietitian 3.3240.79 317+1.10 345113 3.64%1.02 3231098
Position Chef 2.99+0.63 296+1.17 3.11+1.29 434+0.66 329113
t(p) 3.265 (001) 1,281(.202) 1.874(.062) -5.882"(000) - 333(.740)
School/Dorm 3.11+0.58 3444109 3.19+1.00" 3.85£091 3.15£0.99
Hospital 3.00+0.71 2891177 3224148" 3.89+0.60 3.56+0.53
Office/Public office 337£0.74 3.04+1,14" 3.40+1,14" 3.99+0.84 3441096
Branch patterns Training institute 2.91+0.90 3.26+0.81" 348+1.16" 4174078 3.00+0.85
Affiliated company 3.24%0.73 3.36+1.01" 3.67£1.10" 3.79+1.02 33141,00
Factory 3084083 23341317 25841 41° 3.54+1.41 2.83%1 49
F(p) 1.781(.119) 3,564 (004) 2.879(.016) 1.284(.272) 1.799(.115)
Face-to-face 2.67+0.63" 2.58+1.05" 2924127 4.0040.76" 3.50+1.28
Distribution  Autonomous 3,08+0.60" 3.18+1.20" 3.46+1.14" 3.69+1.08” 3.01+1.02
types Partially autonomous 3.51+0.77" 3.23+1.05" 338+1.18" 4.000.93" 334091
F(p) 20.801"(.000) 20.801"(.000) 8.7117(.000) 5.923(003) 796(453)
{200 3274078 2.93+1.04" 345+1.12" 3861073 3.26£0.97"
Serving 200~500 3.1310.71 3.4311.06" 3.5441.12° 4,04+0.92 3.54%0.95"
scale(meals)  500< 323080 27041.26° 2.68+127° 3.63+133 265+1.10°
F(p) 693(.501) 7.3217(001) 8.143"(000) 2.528(.082) 10,903 (.000)
(3000 3.14+0.36 2144139 2.29+152° 3.57+1.33 3.0041.45"
Unit price  3000~4000 3.2610.79 33241,05" 358+1,09" 3.9140.96 3.12+0.86"
(won) 4000< 3.15+0.79 3,09+1,02" 3.30+1.09" 3.95+0.86 348+1.07"
F(p) 598(.551) 10.147"(.000) 11,1227 (.000) 1.325(.268) 3,436 (034)
Total 3.2040.75 3.10+1.13 3.3311.20 3.8940.97 3.25+1.04

(.05, "p(.01, p.001

Y Means in each row with different superscript letters are significantly different by Duncan's multiple range test,

% Each value represents the means and standard deviation(SD) of ratio using 5-point scale (1:very negative, 5:very positive)
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Table 6. Efficiency of hygiene and safety management when

using the central kitchen products Mean+SD

Variable Hygiene Safety management
Dietitian 3.8620.96 2904095
Position ~ Chef 3.61£1.01 3.86+0.97
tp) 1.683(.094) 6,763 (.000)
School/Dorm 419+0.83" 3154091
Hospital 3,780, 83" 3114105
Office/Public office 3.49+1.03" 3.38+0.94
Branch L ab
pattems Training institute 3831094 3.3920.94
Affiliated company 3.8611,00" 3174115
Factory 3.96+0.91" 29241 44
F(p) 2.461°(035) 920(.469)
Face-to-face 3.58+0.87 3.03%1.16
Distribution Autonomous 3.87+0.84 3.14+1,02
types Partially autonomous 3.77£1.12 3.40£1.03
F(p) 1.038(.356) 2.047(.132)
(200 3.68+0,98" 3.08+1.03
Serving  200~500 3.68£1.04" 3.43£0.90
scale(meals) 500< 415+0.77" 3.13+1.34
F(p) 3.788(.024) 2.447(.089)
(3000 4.2940.90" 2.95%1.60
Unit price  3000~4000 3844076 3224097
(won)  4000< 3.56+1.17" 3.33+0.98
F(p) 5.2017(.006) 1.087(.339)
Total 3774098 3242106

'pC05, "pCo1, “p(.o01

Y Means in each row with different superscript letters are significantly
different by Duncan's multiple range test.

% Each value represents the means and standard deviation(SD) of ratio
using 5-point scale (livery negative, 5:very positive)
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Table 7. Quality control and service efficiency when using the central kitchen products

Mean £SD

Variable Menu diversification Quality excellence Nutritious priority Overall service satisfaction

Dietitian 335+0.86 3.1510.67 2304081 3.38+091

Position  Chef 3.19+0.89 2.90+098 2.19+0.80 3104078
t(p) 1.285(.200) 1.895(.061) 928(355) 2,287 (.023)
School/Dorm 3.19£0.79 3.15+0.77 2.44+0.70" 3.15+0.86"

Hospital 3674071 3.00+1.22 2.67+1.00" 3.56+0.73"
Office/Public office 3.16£0.75 3,0410.90 2.2540.78" 3.38+0.62"

I]j:;;‘i Training institute 3.3040.82 3.30+0.70 2,57i0,84f‘ 3.26+0.92"
Affiliated company 360099 3.02+0.64 2.29+0.77" 3.52+0.86"

Factory 313108 2.88+0,61 1.58+0,58" 2631128

F(p) 1.977(.084) 788(.560) 5.3287(.000) 4.1187(.001)

Face-to-face 3,330.63 2.58+0.97™" 1.9240.87° 3111062

Distribution  Autonomous 3.35+0.86 3.24+0,52" 2.32+0.75" 3.37+1.14
types Partially autonomous 3.23+0.96 3114084 2.34+0.79" 3.29£0.72
F(p) 433(.649) 9.098"(.000) 4.071(.019) 1.007(.367)

{200 3.26+0.60" 2.95%0.87 2234087 3.45+0.74"

Serving  200~300 3 5410.99" 3.14%0.75 2.3610.67 34310.78"
scale(meals)  500< 2.85+0.86" 3.10+0.74 2.100.93 2684105
F(p) 9.237"(000) 1.264(.285) 1.458(.235) 13,5217 (000)

(3000 3,200 46 2714119 1.71+1.06" 30041 45

Unit price  3000~4000 3.28+0.88 3.2140.60" 2.37+0.74" 3381083
(won)  4000< 3.30+0.94 298+0.85" 2.2740.75' 3244073
F(p) 013(987) 4.262(015) 5968 (.003) 1.749(.177)

Total 3.29+0.87 3,06+0.80 2.26+0.81 3.28+0.88

P05, peo1, pl.o01

Y Means in each row with different superscript letters are significantly different by Duncan's multiple range test,

% Each value represents the means and standard deviation(SD) of ratio using 5-point scale (1ivery negative, 5:very positive)
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Table 8. Operating cost efficiency when using the central kitchen products

Reduction in labor

Decrease in waste

Savings in the use of electricity,

Variable Cost control
costs rate tap water and gas

Dietitian 2.6441.00 3.39%1.04 24510.89 2.960.78
Position Chef 2.4941.02 3.67+0.96 2.44+1.06 2.86+0.80
t(p) 1.034(.302) -1.861(.064) .069(.945) .887(.376)
School/Dorm 2.93+1,00" 3561085 2414093 3,00+0.88"
Hospital 2.56+1.13" 4334071 2224109 3.2240.67"
Office/Public office 2.6740.93" 370083 2.6040.97 3,0040,62"
Branch patterns Training institute 2.78+0.90" 3,35+0.78™ 2614094 2.9620.56'
Affiliated company 2.45+1,02" 32041 17" 2364073 2.98+0.75"
Factory 2,0041.10b 2.96+1.40° 213115 2384117
F(p) 2,783 (019) 3.844(002) 1.277(.276) 2.971(013)
Face-to-face 2.33+1,04 3.58+1.20 21741, 16° 3.000.00
Distribution ~ Autonomous 2.6240.93 3.4241.02 237+1.02" 2.87+0.79
types Partially autonomous 2.66£1.05 3.5120.95 2.6310.75" 2931093
F(p) 1.418(245) 314(.731) 3,551 (031) 321(.720)
(200 2504101 3.58+1.03 2314107 3.00+0.41°
Serving 200~500 2614086 3.57+0.90 2794073 3.04+0.87"
scale(meals)  500< 2534128 315+1.19 2004088 2554101
F(p) 094(911) 2.829(.061) 11,726 (.000) 6.006 (.003)
(3000 2294152 3.76+151 1.5741.08” 2.8611.28
Unit price  3000~4000 2.6910.96 3.530.85 2541087 29140.73
(won) 4000< 2.5440.89 3.38+1.05 2.57+0.89" 2.9610.69
F(p) 1.594(.206) 1.301(.275) 11,154 (.000) 204(816)
Total 2594101 3.49+1,02 2454095 2.9240.79

'p(.05, pe.o1, p(.001

Y Means in each row with different superscript letters are significantly different by Duncan's multiple range test,
% Each value represents the means and standard deviation(SD) of ratio using 5-point scale (1livery negative, Sivery positive)
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Table 9. Future intention to use and development prospects of

the central kitchen products Mean+SD
Variable Future intention Development
to use prospects
Dietitian 3.55+0.63 3.92+0.79
Position ~ Chef 3.3610.64 3.56+0.73
tp) 2.111'(.036) 3.183°(.002)
School/Dorm 3.63+0.69" 3.67+0.78"
Hospital 3.56+0.73" 3.78+0,67"
Office/Public office 3.5340.63" 3.8810.73"
Branch L A b
patterns Training institute 3.48%0.59 3.65+0.83°
Affiliated company 3.5740.67" 4,100 88"
Factory 3.00+0,29" 3.2040,55"
F(p) 3,563 (.004) 3.890°(.002)
Face-to-face 3.33+0.48 3.7510.73
Distribution Autonomous 3.42+0,58 3.77+0.66
types  partially autonomous 3.59+0.71 3.8210.90
F(p) 2.744(.067) .143(.867)
(200 3612064 3.91+0.76"
Serving  200~500 3.4310.63 3.82+0.81"
scale(meals) 500< 3,3810,63 3531075
F(p) 2.354(.098) 3.185 (.044)
(3000 343075 3.4310,51°
Unit price  3000~4000 3.60£0.61 3.6040.64"
(won)  4000< 33740.62 4.00%0.94"
F(p) 3.151'(045) 6.106"(.003)
Total 3481064 3.7940.79

(.05, plo1

U Means in each row with different superscript letters are significantly
different by Duncan's multiple range test.

% Each value represents the means and standard deviation(SD) of ratio
using 5-point scale (1:very negative, 5:very positive)
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Table 10, Improvement of the central kitchen products N(%)
X Development of X . Quality Product Menu x2
Variable Price reducing . ) Total
taste improvement  advertisement  development (p)
Posit Dietitian 10 (7.8) 49 (38.3) 50 (39.1) 6 (4.7) 13 (10.2) 128 (100.00  1.255
sition
e Chef 7000 29 (414) 2 (314) 4 (57) 8 (1L4) 70 1000) (869
School/Dorm 4 (149 12 (44.4) 4 (148 13.7) 6 (222) 27 (100.0)
Hospital 1 (11.1) 2 (222) 3 (33.3) 1 (1D 2 (222 9 (100.0)
Office/Public office 3 (4.1) 34 (46.6) 28 (38.4) 4 (5.3) 4 (55) 73 (100.0) 35603
Branch patterns
Training institute 3 (13.0) 3 (13.0) 10 (43.5) 4 (174 3 (13.0) 23 (100.00  (017)
Affiliated company 2 (4.8 16 (38.1) 19 (45.2) 0 (0) 5 (11.9) 42 (100.0)
Factory 4 (16.7) 11 45.8) 8 (33.3) 0 (0) 1 (4.2) 24 (100.0)
Face-to-face 3 (8.3) 9 (25.0) 15 (41.7) 0 (0) 9 (25.0) 36 (100.0)
Distribution Autonomous 10 (14.1) 27 (38.0) 24 (339 4 (56) 6 (85 71 (100) 18773
types
Partially autonomous 4 (44 42 (46.2) 33 (30.3) 6 (6.0) 6 (6.0) 91 (1000)  (016)
S <200 4 (54) 30 (40.5) 18 (24.3) 7 9.5) 15 (20.3) 74 (100.0) 0708
o o
crving 200~500 6 (7.1 39 (46.4) 33 (393) 3 36) 3 (3.6) 86 1000)
scale(meals) (.000)
500< 7 (17.5) 9 (225) 21 (52.5) 0 (0 3 (75) 40 (100.0)
(3000 3 (14.3) 3 (14.3) 6 (28.6) 3 (143) 6 (28.6) 21 (100.0) 005"
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