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The Effect of a Periodic Visiting Education Program
on Food Safety Knowledge of Cooks in Children’s Foodservice Facilities
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ABSTRACT

This study evaluated the effectiveness of a visiting inspection and knowledge-based food safety education
program for cooks in child care facilities provided by the Center for Children’s Foodservice Management
(CCFSM). The research was conducted among cooks at 91 child care facilities; 56 existing facilities had been
enrolled since 2011 and provided with the inspection and education program for 2 years and 35 new facilities
were enrolled in 2012 and provided with the program for 1 year. The food safety knowledge of the cooks of
the two groups were compared by the presence and duration of inspection and education programs provided
by the CCFSM. The total mean score for food safety knowledge was 18.48+3.09, with a group score of
19.34+2.68 for the existing facilities and 17.11+3.25 for the new facilities (P<0.001). There was no sig-
nificant difference between groups in the knowledge of the personal sanitation. According to a post-test for
food safety knowledge in the two groups after the completion of a one-year program on food safety by
CCFSM, the mean score of food safety knowledge increased by 2.92 to 20.03 for cooks of the new facilities
and both groups had significantly higher mean scores than pre-test (P <0.001). There was no significant dif-
ference in the mean score of each group by post-test. Thus, the one-year continuous program by CCFSM was
effective in improving food safety knowledge of the cooks of the child care facilities.
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¥ T, pre-test
T, post-test

Figure 1, Research design model,

Table 1, Contents of food safety knowledge test.
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Category of food safety

Content

Question type

Personal hygiene (7)

Food handling (7)

Food preparation utensils (7)

Others (2)

Total (23)

Sanitary clothing

Sanitary cap

Apron

Health check certification
Wiping sweat with washcloth
Cooking with sanitary uniform
Tasting with a special spoon
Temperature control

Thawing at microwave
Thawing at room temperature
Thawing at refrigerator

Food storage

Storing method for the package-opened rice
Separate storage and labeling
Blue cutting board

Green cutting board

White cutting board

Red cutting board

Red rubber glove

Pale-yellow rubber glove

Pink rubber glove

Storage period of reserved meals

Proper usage for a UV sterilizer

O/X selection
O/X selection
0/X selection
O/X selection
O/X selection
O/X selection
O/X selection
Short answer
O/X selection
0/X selection
O/X selection
Multiple choice
0/X selection
0/X selection
Draw a line
Draw a line
Draw a line
Draw a line
Multiple choice
Multiple choice
Multiple choice
Short answer

Multiple choice
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Table 2, Topics of the monthly food safety education program,

Month Content

Feb Personal hygiene

March Cases of food poisoning

April How to prevent food poisoning

May Food handling, refrigerator temperature

June Reserved meals for epidemiological investigation
July Utensils hygiene management

August Prevention of cross-contamination

September ~ Food thawing methods
October Using UV sterilizer

November ~ Environmental hygiene management




J Korean Diet Assoc 20(1):36-49, 2014 | 41

Aol BIAE 4 9l BEle mEARE Al 23
of 2FARY] QANE FYAL = A==
Foict. 1 QA
3. 371 X2l ) ojdlo] A4 Y
A A= Gt Hofst A F 9A F
B zAbe] A= SPSS 18.0KS @Hgato] 28 2 2011dRE 19 o) ofo| AT UME Q] A
}\]"o]'g"é‘% 7]%%7"”&0}: 24E %6]'0% fé:,r}?lr X 28 Hke ‘7]flﬂ /\]/H KX 567H£\_0]U:] /\] 49] =
waeh AdA vlgRES AdEstaen, ARE 9% VIEeR BRE w209 vjnk AJde] 27704
2 7]’0 Fokom, 5091 o]AF 10091 wlgk AJAo] 19

2 9 ANES Aol wAsiE) ARG 4w 208] Hlah A 208 ol

Aptes HEE QeIIEAEY] ws avt ol 47t 14740, 50¢1 o4 10091 wigk Al

o F7HE A diedd +HE S8l wsadlo THAR Uit At Aldols A SoksAlE
tistel He 7 o) Ase s 10747 F7h4 02 SEotE| fei(Table 3). 221919
AF2 407} 41.7% =2 71 =2 vlee AA8kA

Table 3, General characteristics of child care facilities and participants,

Number (%)

Variables 1% year enrolled 2™ year enrolled

N. of enrolled children Type facilities” facilities” Toul
Child care facilities Above 50 ~below 100 Public 4 (211 0( 00) 4 (154)
Private 15 ( 78.9) 7 (100.0) 22 ( 84.6)
Total 19 (100.0) 7 (100.0) 26 (100.0)
Above 20~below 50 Public 2 (20.0) 0 ( 0.0) 2( 83)
Private 8 ( 80.0) 4 (28.6) 12 ( 50.0)
Community child center 0( 0.0 10 ( 71.4) 10 ( 41.7)
Total 10 (100.0) 14 (100.0) 24 (100.0)
Below 20 Public 1( 37 2 (143) 3(73)
Private(Home) 26 (196.3) 2(857) 8 (192.7)
Total 27 (100.0) 4 (100.0) 1 (100.0)
Total 56 (100.0) 5 (100.0) 1 (100.0)
Age of participants (years)  30's 10 ( 17.9) 4 (114) 4 (154)
40's 23 ((4L1) 15 ((42.8) 8 (141.7)
50's 18 (132.1) 8 (22.9) 6 ( 28.6)
Above 60's 5( 89 8 (229 3(143)
Total 56 (100.0) 35 (100.0) 1 (100.0)

" Existing facilities
D New facilities
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Table 4, Pre—test and post—test scores of food safety knowledge,

The score of 1" year enrolled The score of 2" year enrolled Total (N=91)
Catzgor}{ of food sa;fety facilities” (N=56) facilities” (N=35)
maximum score

Pre-test Post-test p’ Pre-test Post-test P’ Pre-test Post-test P’
Personal hygiene (7) 6.91£043™Y 679053 0196  671:0.62°  6.62£0.65"° 0475 6.84:052 673058  0.141
Food handling (7) 5.50+1.20% 6.09£1.04™  <0.01 4.97£1.29* 591£1.01" <0001 530£1.26 6.02+1.03  <0.001
Food preparation utensils (7) 5.82+1.78%* 6.68:0.72%  <0.001 454£2.03%  634:128" <0001 533197 6.55£0.98 <0.001
Others (2) 1.110.62" 1390.68"  <0.01 089:0.72% 1142073 0107 1.02:0.67 130:0.70 <0.01
Total score (23) 19.34£2.68%%*  20.95:2.07°  <0.001  17.1123.25%%* 20.03+2.53"  <0.001 18.48+3.09 20.59+2.29 <0.001
" Existing facilities
Y New facilities
? By paired t-test
 MeantSD
)

9 By independent t-test (NS: not significant, *P<<0.05, **P<0.01, ***P<0.001)
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1 27 year enrolled facilities

Sanitary clothing

Sanitary cap

Apron

Health checkup certification***
Wiping sweat with washcloth
Cooking with sanitary uniform

Tasting with a special spoon
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Figure 2, Percentage of correct answers about personal hy—
giene in the pre-test (***P<0.001).
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- 1z;year enrolled facilities
1 27 year enrolled facilities
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Thawing at microwave
Thawing at room temperature
Thawing at refrigerator

Food storage
Storing method for the
package-opened rice®

Separate storage and
labeling

0 20 40 60 80100
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Figure 3. Percentage of correct answers about food handling
in the pre-test (*P<0.05, **P<0.001),
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[ ] 1? year enrolled facilities
1 27 year enrolled facilities

Blue cutting board*
Green cutting board**
White cutting board*
Red cutting board

Red rubber glove®
Pale-yellow rubber glove

Pink rubber glove™

T T T T T 1
0 20 40 60 80 10
(%)

Figure 4, Percentage of correct answers about food prepara—
tion utensils in the pre—test (*P<0.05, **P<0,01).
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