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Analysis of Perception of School Foodservice Facilities and Utilities in
Gyeongnam Area by School Nutrition Teachers (Dietitians)
—Comparison of School Foodservice Facilities and Improvement of Utilities in Schools—

Young Jeon' and Hyun-Ah Kim?

!Nutrition Education Major, Graduate School of Education and
“Department of Food and Nutritional Sciences, Kyungnam University

ABSTRACT The purpose of this study was to compare perception of school foodservice facilities and utilities in
dietitians and school nutrition teachers in the Gyeongnam area between schools that improved foodservice facilities
and utilities versus those who did not. From July 23 to Aug 31, 2012, 391 questionnaires were distributed, and 289
questionnaires were obtained. A total of 275 questionnaires were used for the final analysis, excluding improper ones.
The results of this study were as follows. First, among 275 schools, 90 schools (32.7%) improved school foodservice
facilities and utilities while 175 schools (67.3%) did not. Second, schools with improved facilities had a more well-equip-
ped receiving room (P<0.01), preparation room (P<0.001), dishwashing room (P<0.001), storage room for supplies
(P<0.001), rest-room for school foodservice employees (P<0.05), locker room (P<0.01), shower room (P<0.001), laun-
dry room (P<0.001), boiler room (P<0.05), and room for serving cart (P<0.05) than schools with no improvement.
Third, total perception score of school foodservice facilities area from schools with improved facilities (1.71) was
significantly higher than that (1.60) of school without improvement (P<0.001). Fourth, total satisfaction (3.32) of school
foodservice facilities and utilities in school with improved facilities was significantly higher than that (2.62) of schools
without improvement (P<0.01). Fifth, schools with improved facilities had a better equipped of floor (P<0.05), entrance
(P<0.001), drain (P<0.001), water supply (P<0.01), lighting (P<0.001), hand washing (P<0.001), foodservice manage-
ment room (P<0.001), locker room (P<0.001), rest-room and shower room (P<0.001), and preparation room (P<0.001)
than schools without improvement. However, there was no significant difference in terms of walls and ceilings, windows,
ventilation, and storage. In conclusion, school foodservice facilities and utilities improvement should conducted as

soon as possible.
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Z17He 11~153 90 A

SAX= 2 Ueh AEAS dd 5AAAI7E 12.97d 0= o}
2 AFelA e A A4S 93] SPSS/WIN Program Ebst . Kook¥} Rho(10)9] A7 AdelA F41& =
(Ver 19.0, SPSS Inc., Chicago, IL, USA)S o] &3} o, AL= AAL 54.0%7F 113 o]Fe]lar, Park(11)e] o+
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FuFAA & 54 d3S AR gudE s 2% Adistel] i AlE {75 A A2 ddisirt v skEE
AL 51.6%, F-315 80 48.4%% VeI oW A 1853¢] tal 5 75.1%¢°l 3= 139329 starelA] 3F
= TYH 77.8%, AHE 22.2% % UERT FAFES A % A3}t Aol Qe Fow AU
=
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Table 1. General characteristics of subject

o
@

e}
-

Category Item Frequency Percentage
<35 94 34.2
A 36< and <45 148 53.8
ge (yr) >46 33 12.0
Mean+SD 38.39+7.20
<5 75 27.2
< < 111 40.4
‘ Total career on school foodservice (yr) 6< aznld 6_15 39 304
Demogra‘phlc Mean+SD 11.30+6.99
characteristics
College 29 10.5
Education University 145 52.8
Graduate school 101 36.7
Tvpe of emplovment School nutrition teacher 128 46.5
P poy Dietitian 147 53.5
. Single 76 27.6
Marriage Married 199 72.4
Elementary school 142 51.6
School type Middle and high school 133 48.4
. Public 214 77.8
Foundation of school Private 61 229
. Urban 151 54.9
Location of school Rural remote area 124 45.1
Tvbe of school foodservice Conventional foodservice 246 89.5
P Commissary foodservice 29 10.5
. - Dining room 272 98.9
Location of dining Class room and dining room 3 1.1
1< and <3 83 30.2
Foodservice . 4< and <7 110 40.0
operational No. of school foodservice employees >8 82 29.8
characteristics Mean=SD 6.27+3.73
. . 1 233 84.7
Frequency of meal service per day (times) 23 4 153
<300 94 342
. 301< and <800 87 31.6
No. of meals serving per day (lunch) >801 94 340
Mean+SD 640.70+£503.55
<10 90 32.7
. . 11< and <15 105 38.2
Total period of school foodservice (yr) >16 80 29.1
Mean+SD 12.97+£5.52
Total 275 100.0
o+ FAAA S 1201d0 R dES 9ad dtue wEA #g s neeE s 1853 = 2414 Al 7] 7o)
A7l {FoA o' AJATHIXK0.001). F A A] 10 o] = tulz} 1073kl sfds]o] Auk o] -3 xpA| 3}
713ke] Qefjd St -AA o' Stulg A Al Akt aL Sl
o]Folzl & & 4 AU AdistE SE S shul Foll A webA] A4 109 o] =FF S g AA S Yo s
FAAAIZE] 11~1599) Sha7}k 45.6%% 744 ¥ghe. QAR Qe SFuFAAa @ Agel dge] H 8
o, doists kRt B Tl FolE FA A 7]t W7b 2 ATl A A ubel] ok 1073y B &
109 olskel Bharl 42205 744 ok Fol@ Ael(X  F giow, oF ShmE vhos drjs Algle] F119o]
0.001)7F vretsktt. st Abgdo] miebs s St Foll A of & ool eS¢ T AU HAIRE Table 204
FAAA712E 104 oltel stmrk 42.2%00 IFHAT. 3 ZALE uheh o] stmFAAA Auls Algle] vghanE
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Table 2. Status of school foodservice facilities and utilities improvement completion

Category Item Frequency Percentage

Completed 90 32.7

Complfet‘ign Qf school foodservice facilities Incoc?rlrfpleefe d 185 673
and utilities improvement

Total 275 100.0

2003 1 1.1

2004 2 22

2005 2 22

2006 3 33

2007 5 5.6

Time of completion of school foodservice 2008 12 133

improvement 2009 23 25 ' 6

2010 18 20.0

2011 10 11.1

2012 14 15.6

Total 90 100.0

Plan for school foodservice facilities and Have plan 46 24.9

utilities improvement in the future Do not have plan 139 75.1

Total 185 100.0

Table 3. Comparison of school foodservice operational characteristics between school foodservice facilities and utilities modernization

project completed school and incompleted school N (%)
Completion school foodservice
Category Item Total facilities and utilities improvement Xz / T-value
Completed Incompleted
Elementary school 142 (51.6) 44 (31.0) 98 (69.0)
School types Middle and high school 133 (48.4) 46 (34.6) 87 (65.4) 040
. Public 214 (77.8) 67 (74.4) 147 (79.5)
Foundation of school Private 61 (22.2) 23 (25.6) 38 (20.5) 0.88
. Urban 151 (54.9) 54 (60.0) 97 (52.4)
Location of school Rural and remote area 124 (45.1) 36 (40.0) 88 (47.6) 1.40
<300 94 (34.2) 34 (37.8) 60 (32.4)
No. of meals serving 301< and <800 87 (31.6) 24 (26.7) 63 (34.1) 1.62
per day (lunch) >801 94 (34.2) 32 (35.6) 62 (33.5)
Mean+SD 640.70+503.55 705.73+647.29 609.073+414.56 1.29
<10 90 (32.7) 12 (13.3) 78 (42.2)
Total period of school 11< and <15 105 (38.2) 41 (45.6) 64 (34.6) 23.93
foodservice (yr) >16 80 (29.1) 37 (41.1) 43 (23.2)
Mean+SD 12.97+5.52 14.96+2.08 12.01+5.48 429"
Total 275 (100.0) 90 (100.0) 185 (100.0)
""P<0.001.
1853 & 24.9%°1 sNF == 463 7o) &5 s} A F o] Ao dAds 959 st 10.0%, vISsE Sl 42.2%7}
9 ow 2AEO] FF Ajst Age] gt Tk BASHA ol 2% 20| (X0.00)E BTk Back(®)?]
g Al dAdishrl 39 St w G A o gked s ofof AT AE B AREFAYL ddst g5 F dAd
3 Alolu. o] 100% AA\Ho] £ AT Aseh= 2 Abol7} Sl Ao
etttk A71AH AL ddisirl $EE Stulvt 26.6%5
SIBAIAN BICHa Al 22 Of0| ME SAA RO wgelgia, nkus st 77.8%7F BAe o} fel
Al 2] M xto] gk 2] (7X0.00D)E K.3=Hl, Kim(19)2] Aol A AR-gol
St A A dish Alg] ks of o] e A4 F) MV ERS FE FRoR /A% 3 Ade]
A B A Abo] 4] A= Table 40 YER ST Al gk o R A A /a5 Fike] A O Sl A Al
Aeae A ghng hal 43.3%, vgEE sl 60.0% st Abg oz Qlal] o] d EAIH o] AT Floleha =

i &
7h BAshA] kot el gk 2he](#X0.01)7F WebstaL, A2 T AT ARFR AL Adsrt sE St 16.7%,
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Table 4. Comparison of school foodservice facilities between school foodservice facilities and utilities improvement completed school

and incompleted school N (%)
Completion of school foodservice
Category Item Total facilities and utilities improvement x
Completed Incompleted
. Have 273 (99.3) 88 (97.7) 185 (100.0)
Dining room Do not have 2(0.7) 2(22) 0(0.0) 4.14
. Have 125 (45.5) 51 (56.6) 74 (40.0) "
Receiving room Do not have 150 (54.6) 39 (43.3) 111 (60.0) 6.78
. Have 188 (68.4) 81 (90.0) 107 (57.8)
Preparation room Do not have 87 (31.6) 9 (10.0) 78 (42.2) 28.96
. Have 269 (97.8) 88 (97.7) 181 (97.8)
Cooking room Do not have 6(2.2) 2(2.2) 4(2.2) 0.01
. ‘ Have 107 (38.9) 66 (73.3) 41(22.2)
Dishwashing room Do not have 168 (61.1) 24 (26.6) 144 (77.8) 66.70
Have 266 (96.7) 88 (97.7) 178 (96.2)
Storage room for food Do not have 9(33) 222) 7(3.8) 0.47
. Have 191 (69.5) 75 (83.3) 116 (62.7)
Storage room for supplics Do not have 84 (30.6) 15 (16.7) 69 (37.3) 12.15
Foodservice management Have 270 (98.2) 90 (100.0) 180 (97.3) 248
office Do not have 5(1.8) 0(0.0) 52.7) ’
Restroom for school Have 262 (95.3) 90 (100.0) 172 (93.0) 6.64°
foodservice employees Do not have 13 (4.7) 0(0.0) 13 (7.0) '
Have 234 (85.1) 86 (95.5) 148 (80.0) ,
Locker room Do not have 41 (14.9) 4(4.9) 37 (20.0) 1.5
Have 191 (69.5) 75 (83.3) 116 (62.7)
Shower room Do not have 84 (30.6) 15 (16.6) 69 (37.3) 12.15
Have 85 (30.9) 42 (46.6) 43(23.2)
Laundry room Do not have 190 (69.1) 48 (53.3) 142 (76.8) 15.56
Have 183 (66.6) 64 (71.1) 119 (64.3)
Storage room for gas Do not have 92 (33.5) 26 (28.8) 66 (35.7) 1.23
. Have 106 (38.6) 27 (30.0) 79 (42.7) .
Boiler room Do not have 169 (61.5) 63 (70.0) 106 (57.3) 4.12
. Have 5(1.8) 4(4.4) 1(0.5) .
Room of serving cart Do not have 270 (98.2) 86 (95.5) 184 (99.5) 317
Total 275 (100.0) 90 (100.0) 185 (100.0)

"P<0.05, “P<0.01, ~"P<0.001.
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AR, REERBD, ADY SO AN AA gl gt Aledo] SR St vgRd stue] WA
A et A BAe] Aasish A9 FE PRl & AXEsh gAHoR 2 v e ned u AAH o
ojFolA AHsta AYH FHEGe] olFolAT g WA HAME FRITD AXBa ¥ 4 gk Kim
2 A48 + Al (19)] Aol A F4 A Ao tg QA EE 245
Ak AAD A, AH/A5 B 40 D AR, 2ol
SIMIAAY S A 2 OIS0l M2 FAA B L FANNA Ao Frhs ool g Ao® 24
Alde| B0l thet QIXIE Kol Hof ¥ A7 At FAEHA
st A4 drlsh A g ool e FA4 oA B qlpel At FelAde) WA deke] JPEAR
M AR e QA% Aol B4 AsK(Table 5) ANSF sl Fr, BE, Wk E $HEA she] 2ALE o]
SR SHA(L7DS vISRE SHA(L60) Atole] FOIF  Tha FHAQ weke] 2AY 5 e AR donz
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Table 5. Comparison of perception on area of facilities between school foodservice facilities and utilities improvement-completed

school and incompleted school (Mean£SD)

I Completion of school foodservice facilities and utilities improvement
Category t-value
Completed (N=90) Incompleted (N=185)

Dining room 1.69+0.59 1.81+0.66 -1.36
Receiving room 1.63+0.49 1.65+0.58 -0.21
Preparation room 1.8120.71 1.41£0.57 434
Cooking room 1.83+0.65 1.824+0.67 0.14
Dishwashing room 1.80+0.47 1.63+0.49 1.76
Storage room for food 1.78+0.61 1.61+£0.59 226
Storage room for supplies 1.64+0.56 1.36+0.52 3517
Foodservice management office 1.69+0.55 1.43+0.52 3737
Restroom for school foodservice employees 1.83+0.48 1.71£0.55 1.89
Locker room 1.59+0.49 1.41+£0.55 253
Shower room 1.75+0.50 1.49+0.54 3377
Laundry room 1.64+0.48 1.79+£0.51 -1.36
Storage room for gas 1.78+0.42 1.76+0.45 0.37
Boiler room 1.85+0.53 1.9940.65 -0.98
Room for serving cart 2.00+0.00 - -
Total 1.7120.37 1.60+0.29 245

"P<0.05, "P<0.01, ""P<0.001.
1)?a-point Likert scale (1: small, 2: appropriate, 3: large).
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Table 6. Comparison of satisfaction on facilities between school foodservice facilities and utilities improvement-completed school

and incompleted school

Completion of school foodservice facilities and utilities improvement

]

Category Completed (N=90) Incompleted (N=185) t-value
Dining room 3.24+1.11 2.86+0.97 270"
Receiving room 3.37+1.04 2.82+0.97 3.02"
Preparation room 3.26+1.08 2.50+0.97 508"
Cooking room 3.35+1.01 2.7240.93 5107
Dishwashing room 3.59+1.01 3.000.81 3.18"
Storage room for food 3.15£1.25 2.66+0.97 3.24"
Storage room for supplies 3.32+1.15 2.49+0.91 526"
Foodservice management office 3.24+1.00 2.38+0.99 6.71""
Restroom for school foodservice employees 3.69+1.03 2.72+1.04 717
Locker room 3.33+1.20 2.42+1.11 5837
Shower room 3.53+1.21 2.70+1.10 493"
Laundry room 3.60+1.21 3.07+0.80 2.36°
Storage room for gas 3.64+0.82 2.96+0.84 529"
Boiler room 3.30+1.17 2.73+0.92 256"
Room for serving cart 3.00+£2.31 - -
Total 3.32+0.83 2.62+0.64 7.03"

'P<0.05, 7P<0.01, " P<0.001.

l)S-point Likert scale (1: not satisfied at all, 5: very satisfied).
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Table 7. Comparison of perception on school foodservice utilities between school foodservice facilities and utilities improvement-

completed school and incompleted school

Completion of school foodservice facilities and utilities improvement

1]

Category Completed (N=90) Incompleted (N=185) t-value
Floor 3.40+0.97 3.13+0.76 227
Wall and ceiling 3.21+0.92 3.02+0.67 1.68
Window 3.62+1.01 3.39£0.75 1.92
Entrance 4.06+0.97 3.16+0.84 751"
Drain 3.55+0.81 3.16£0.74 3.90™
Water supply 4.08+0.63 3.81+0.68 3.20"
Lighting 3.97+0.82 3.58+0.84 3.64"
Ventilation 3.81+0.86 3.64+0.61 1.68
Hand washing 4.30+0.69 3.98+0.59 4.06™"
Storage 3.45£0.85 3.27+0.68 1.79
Foodservice management office 3.67+£0.79 3.16+0.72 516
Locker room 3.86%1.04 3.1840.92 550"
Restroom and shower room 3.99+0.78 3.14+0.80 831"
Preparation room 3.86+1.18 2.56+1.15 8.69"
Total 3.77+0.65 3.30£0.45 625"

P<0.05, "P<0.01, ~"P<0.001.

1)S-point Likert scale (1: not equipped at all, 5: equipped very well).
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