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Dietitians’ Perception of Importance about Standards of Foodservice
Management Associated with Long-Term Care Hospital Accreditation

Joo—eun Lee

Department of Food and Nutrition, Seowon University

ABSTRACT The purpose of this study was to examine dietitians' perception of importance about standards of foodser-
vice management associated with long-term care hospital accreditation. This study was carried out through a postal
survey consisting of 500 questionnaires, and 157 returned questionnaires were used in the statistical analysis. The
results were summarized as follows. Average scores of perception of importance were 4.54/5 points in foodservice
production management domain, 4.56/5 points in foodservice facilities management domain, and 4.70/5 points in food-
service sanitation domain. The average scores of importance of long-term care hospitals without accreditation were
significantly (P<0.05) lower than those of hospitals with accreditation in items of ‘establishment of ventilation equipment

in kitchen’,
of kitchen and toilet’,
‘establishment of cleaning plan and cyclic practice’,

‘establishment of hand-washstand in toilet (warm-water, soap)’,

‘setup of sterilizing foothold in entrance

‘division and use of knife, chopping board, gloves, and utensils before and after cook’,
and ‘recording of receiving diary’. Results indicate that there

is a need to supplement a casebook of regulations by suggesting detailed and critical limits in the case of below
average points of importance. A manual, including HACCP standards for foodservice management of long-term care
hospitals, is needed, along with education and webpage for comparing notes on accreditation of long-term care hospitals.

Key words: long term care hospital accreditation, standards of foodservice management, facilities, sanitation, HACCP
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SEA2M
ZAEAL SPSS ver. 18.0 for windows(Statistical

Package for Social Science, SPSS Inc., Chicago, IL,
USAE ol-gaheltt. S Pt Gkl duatgel o
st Ml MEES PR, Fa4 ANES] BF
REAAE T 7 A% oy we WEuus 9
ANOVAZE 2 A]3}al Duncan's multiple range test® AR5

44% sk

X

lo

2013\ 14%E 197 2489 1SS 53 Jds o
o2 & Leest Lee(15)9] Aol A 200~2998 4] 43.8
%, 300~399%7°] 21.9%% xvl%"iﬂ A AA 2ol &
Hl A& BAamARe] e 1S 73 wM@WE B
TEZF 2 HEFE A Hﬂ%gi Btk 2 4 A
o BARASAA At gl 8gE e Q1T ool A

o128 We W elo] 737 A(46.5%), AES WA e WY
56704:(35.7%), 91%S 4] 59 ¥ 2
t}h Lees} Lee(15)9] dTolA &= 20139 1€5H 20149

Za A DE 19744 177709) e.9pg el 952 etk shglon,
o279 W7t A9 Folole] et Q= e W A%
ZAMUY QUAHADL HAALS| UHIALE 3 20)0l 93k 2013l 1497, 2014 30171, 2015
A S el tist Yukabale] Table 19 Uhe} W 59744 5370, F& 23 503719 2okH o] =g
At 0%9] A A Fo 2= AAAET) 48714:2(30.6%) = wo Aoz AAFNY. A A=) 3 2015 4
7HE Bk, ST 377042(23.6%), ABE 35714(22.3 4 S-Yutel oY AAl 1,339714 5 37.6%2] Hol
%), 871% 2270 22(14.0%), A& 97H2(5.7%), 2L %= 574 A5S W AEjolth
2(3.2%), AFE 1714(8.2%)A ). 3Gl = 100~ A7 Al ool M= A mA S Al ek o] 142
199978471 4%, 53.5%)% 50~99% (30714, 19.1%), 7§22(90.4%) % tHF-0l AL, Al sk A B4 FHolA =
200~2999 7429714, 18.5%)°] Uth4+E A3 A A (13874, 87.9%)7 Fx=2(135704, 86.0%)
Table 1. General characteristics of long term care hospitals (N=157)
Frequency Percentage (%)

Seoul 9 5.7

Gyeonggi 22 14.0

Gangwon 5 3.2

Region Chungcheong 37 23.6

Gyeongsang 48 30.6

Jeolla 35 223

Jeju 1 3.2

30~49 beds 2 1.3

50~99 beds 30 19.1

100~199 beds 84 53.5

Scale of sickbed 200~299 beds 29 18.5

300~399 beds 9 5.7

400~499 beds 1 0.6

More than 500 beds 2 1.3

Yes 73 46.5

Accreditation No 56 35.7

In preparation 28 17.8

Implementation of Yes 142 90.4

therapeutic diet No 15 9.6

Tube feeding diet 138 87.9

Diabetic diet 135 86.0

Kinds of therapeutic Dysphasia 41et 36 357

diet (multiple response) Low-salt diet 36 357

wiip P Renal disease diet 32 20.4

Mechanical soft diet 30 19.1

Low-cholesterol diet 5 32

1 24 153

2 122 77.7

o 3 9 5.7

Number of dietitians 4 1 0.6

5 0 0.0

6 1

0.6




Table 2. General characteristics of dietitians (N=157) ATt FAAEE g9 WA Hi o AAE AFE
F Percentage 54 whdel 4,548 0|Q AL, olRt HAHFIF U g
requency %) e g ’ i o i
% o= AR W Ak AEA PR, AR el A A
e - o A ) 5 4gsol gglth o) FuE F WA )%,
Age (years) 00 oy 144 eE Ad A FEES W olske] ol A
>50 28 17.9 47 ol vehlol a9l ddrbEe] Fa
College 56 35.7 gk 984 QA2 FFo] 58 ¢ 7 U Leedt Kwak
Education level ~ University 93 59.2 (19)¢] Aol A “AALxEF 2 A=A x| 2 FEa)ed ‘w
Graduate school 8 5.1 LAzt THE B TR 9% Ao} e 2AFE 9
<1 7 45 i . . B -
N " e S AR ARAE AR A AYAE 2P AT
Total dietitian ~ 3<~<5 30 19.1 Z1ERe] AR ALl Gdelel s slom
career 5s~<7 26 16.6 AP A A8 A GAd gt o ek Ve
(years) 7=~ 22 1.0 o) olslE ki elrk(12). AAA Fulel @t 7)Ee
9<~<I11 25 15.9 -
>11 28 17.8 8 718H 7] 27717 AlREAA B Al FA S
o ” 53 A9 SRl e % ekl AFA FEew ololA]
1<~<3 46 29.3 A FETAAEE] ToA AA B dFS = Aew

Long term care 3<~<5 37 23.6 A= TH19).
hospital dietitian 5<~<7 17 10.8 w ool 2 =2 A A Holol S o] 3 otw] 2eie
career (years) 7<~<9 20 12.7 i L:lLoﬂ 1 H gu\l‘ﬂ 87“ Aﬂ‘l‘ S = E“] Ha s
9<~<11 9 5.7 A 4783, kA e 4.767, A4 4.688, A A
211 4 25 A 4.654, Tl 4.63%, A4 4] 4,387, vl A e
4.29% oA}, = FA L] 9 T WA 7F,

(BFgwo] 744 @kt oFste d9i) FE 290 #He)'e] T84 A4 E(3.86%)7F 7H Wk, vl A ke
1220 2(77.7%)% 7V Bkl 193] 247012:(15.3%) R = guF4 e HACCP % CCP 79 a3l Ao =(21),
o 20103 AEFALE 2 A8 Parkd} Ryu(16)9] A Park¥ Lyu(16)9] 24 FY¢AAF T8% J7F A+
A= ZAME Y] 73.0%7F A=A S AAgttal she] o A= w A, wiA e o] FRE(4.28%)7) i AT AR

ZALe] At} Hlags v SYHAES] A5 A HE o = A AP AT A o573 B3] ek
< 7RSS & F AN, AlEehs ARA0E T HAE 43k 7)Fe = v A (distribution) A 7Fd-E] ol o3
93.2%%}F B84 89.3%(HTH)7F BdH e 2 < F8Ao] Ao 9lom(7), MUt I F3)9 w8
T Ao} frAkerlth. T T2, T Trolsol = Wu A A g2 ]
A1 8.9 GUAIES] IuALERS: Table 290 Al thopst el S A A YA N HASA S 22 93]
AlEelTh 84 FIArE AH-S 2007 257 (15.9 A 5l A7 obd w2l E Azl ARt A A o
%), 309 509 (31.8%), 40t 5478 (34.4%), 501 ©]¢ 28 2 FFetar #Yor ot Axsta ITh9). 53
H(17.9%) 2.5 30, 40th7F Bdvh. HFTHS dEdivt HACCP Hah2la 7]FollA] 28 o212 w2 7k <]
56'(35.7%), 4AA] et 939(59.2%), st 874 (5.1%) B 9 22 & H4FH 45 A7AY 28AZ 7ES
o]t FUA A 3~5(309, 19.1%)7 113 ©]4 Argsta A sfoF sk, Jegalae 9144 B E 9
(287, 17.8%)°] Wk, dAl S JSAL AEe HAAIZES 28] FE F 2~3AI%F ould] ekEdk= Ao
1~3d(46™, 29.3%)3 3~5Y9(379, 23.6%)°] ). S83tH22,23). 1y dA 8 A AE R E 3
Park® Ryu(16)9] Aol A= AN G Ao A o] FE] Fdoll AAA S 918 AR wA A 715 o] A
20T0(46.2%)9F AUAt A 2~43(31.2%)°] 7H Bk, AlEo] 9lof Aoy ZHdate] o] A e iR 9
E AFoA e ey drrt & ¥R BUE Leest 21 A1), webA AR ol 8 FH A It
Lee(15)9] oA = 30tM(32.9%)9F 40t0(34.2%), 9 9] ATA THE e wS gl uiA Azt o 914
o]o] 38.8%% WA FAME ] #A HlF S FHY AL -4 A lel iste] 2pA|gE Aol F7}, Hekw|ofok
AFES] AR U7 b ta Ja Y FEAE BeldEs & g Flo
T At T o] g Q1T ot e T84
AAE A A4S nudS o ‘HyEIR 24 o A
TAMALE] FHe| Z24d QAE TS WA oFe HWYe FA g7 ATS e ¥
FAAARE G 7l Ui T dAE Ha g TH T W H3)] FoH R vHA YEFSTHIX0.05).
o} 91% o ¥o] wE W vl A7} Table 3¢ A|A] 5 o] Aol st aFE Y JAFA Ve Ay A
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Table 3. Awareness of the importance in foodservice production management domain

Total mean Accreditation
Standards (n=157) Yes In preparation No F-value
(n=73) (n=28) (n=56)

Purchase I f:;fr’hs‘hmg regulations of purchase and (5. 60 4661062 4544077 4758058  0.757
Receivin 2. Set-up schedule and place for receiving 4.61+£0.70  4.63+0.66 4.52+0.82 4.754+0.51 0.755
& 3. Recording of receiving diary 4754064  4.86+0.41Y  4.75+0.92"  4.54+0.58"  4.116

Subtotal 4.68+0.61 4.7240.56 4.60+0.84 4.68+0.56
4. Use of dish cover 4.76+£0.62  4.77+0.64 4.73+0.57 4.75+0.68 0.083
Distribution 5. Equipping heat support carts 4.25+1.02  4.19+1.08 4.29+0.97 4.44+0.81 0.452
6. Record and management of service time 3.86+£1.24  3.86+1.20 3.77+1.34 4.13+1.20 0.484

Subtotal 4.29+0.74  4.27+0.97 4.26+0.96 4.44+0.90
Taster for diet 7. Taste for diet and daily record 4.78+0.53  4.82+0.47 4.73+0.61 4.69+0.60 0.698
8. Regular inspection of gas/ fire fighting/ 4.77+0.54  4.83+0.46 4.75+0.56 4.50+0.82 2.607

Safe electric safety
ty 9. Post of safety guide for cooking machine 4.76+0.48  4.77+0.49 4.75+0.56 4.69+0.70 0.184
and operation of safety education

Subtotal 4.76+0.43  4.85+0.39 4.78+0.53 4.69+0.66

10. Having of diet prescription guide and  4.44+£0.94  4.56+0.84 4.21+1.13 4.44+0.81 2.226
Guidebook this based menu planning guidebook

11. Having of therapeutic diet guidebook 4.32+1.11  4.45+0.96 4.10+1.31 4.19+£1.22 1.691

Subtotal 4.38+0.90 4.51£0.91 4.16+1.22 4.32+1.02

Total 4.54+0.41  4.62+0.67 4.50+0.83 4.56+0.75

Scale score: 1 (never important)~35 (very important).

YMean=SD.

Values with different letters in a row are significantly different at 0=0.05 by Duncan's multiple range test, "P<0.05.
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Table 4. Awareness of the importance in foodservice facilities management domain
Total Accreditation
Standards (Enil?;)an Yes In preparation No F-value
(n=73) (n=28) (n=56)
1. Installation of separation wall of clean 4.04+1.11" 4.11+1.09 3.88+1.12 4.13+1.20  0.748
Work zone and not clean zone
2. Installation of divider of clean and not 4.30+0.18 4.32+1.12 4.27£1.01 4.25+0.86  0.056
clean zone
Subtotal 4.17£0.27 4.22+1.11 4.08+1.07 4.19+1.03
Drainageway > Lstblishment of slant and coverin 170 4670068  4.56£0.68 444089  0.889
drainage
Ventilation system - EStablishment of ventilation equipment )51 4821044 4732055 4.56£0.73° 3471
in kitchen
5. Establishment of insect nets or doors in  4.84+0.43  4.84+0.43 4.9240.28  4.63£0.72  2.810
Insects and mice throughout foodservice areas
control system 6. More than once a month sterilization for 4.79+0.51 4.76+0.54 4.85+0.41 4.75+0.58  0.559
extermination of insects and mice
Subtotal 4.82+0.04 4.80+0.49 4.89+0.35  4.69+0.65
7. Use of tap water for cooking and water 4.73+£0.64 4.73+£0.66 4.8140.45  4.44+0.89 2.119
Water . L
works purifier for drinking
8. Regular replace filter of water purifier 4.81+£0.57 4.84+0.50 4.7540.70  4.81£0.54  0.384
Subtotal 4.77+0.06  4.79+0.58 4.784+0.58 4.63+0.72
Toilet 9. Establishment of hand-washstand in 4y 66,0 71 4761058" 4584071 431£120° 3255
toilet (warm-water, soap)
Food storage 10. Separate storage of food and non-food 4.43+0.79 4.44+0.81 4.40+0.76 4.50+0.73  0.115
facilitiesg 11. Temperature management of refrigerator 4.89+0.39  4.93+0.30 4.85+0.41 4.75+£0.68  1.589
(below 5°C) and freezer (below -18°C)
Subtotal 4.66+£0.32  4.69+0.56 4.63+0.59 4.63+0.71
Dry kitchen =, " dition of dry Kitchen operation 4234099 4214098  425:091  425£129  0.024
operation
Temperature- 3 (o otion of air conditioner in Kitchen 4.34£0.84 4.35:0.87  4.31£0.83 4312079  0.047
humidity control
14. Establishment of hand-washstand in 4.57+0.80 4.63+0.74 4.56+£0.74  4.31£1.25 1.033
Sanitation kitchen (soap and hand sanitizers)
facilities 15. Setup of sterilizing foothold in entrance 4.42+0.86 4.52+0.76"  4.44+0.71° 3.81+1.47" 4.768
of kitchen and toilet
Subtotal 4.50+0.19 4.58+0.75 4.50+0.73  4.06+1.36
Total 4.56+0.39 4.59+0.71 4.54+0.68 4.42+0.90
Scale score: 1 (never important)~5 (very important).
YMean+SD. x
?Values with different letters in a row are significantly different at ¢=0.05 by Duncan's multiple range test, P <0.05
Aol FAAA, AE )Tz AA o) e Wk ojek2s),  xe)y) T, WAT, $Aw, #EHA, 19 5) 49w
Leest Kwak(19)9] Aol 99 Aol G4 o, 34 5 ¢ £94 5o 83 Wee £33 & drkvt
B EE ASH vk Aok w3 A 9573 FrEe s Atk ofell wiste] qHgA oM = ‘e A deE 9
o woleg U 98 MFe AAAYT BelE Ad @ 85 AT, vE 2 2540 Fulse] gon, gne
A7 E Axste] MEe| VEdE o2 AAEtaL Jrh9). WRo 2 ARRET ok o] FRIS|stAl AlAHo &
gy 8 Q1T 71E(12)dA A e dig A 7} ol tigk ApAIEE -2 fIvh12,14). MY w4429
GrAgel wet el 84S Bty ol ofd et A FEE AT RIflolA A7k MY
FAAAA(14) BFozE 2eF A9 w5 2 @27k AGuelael olssh o] glojokut b5 o] Bom
e s wd HAstal EdAE AHS 7 Ak B A 2 37N 5 FA A ol dash Ao Al =73
S sldebe Ve ‘el Aade Aol vt FAAA, A ASAA T ooy Al tigk A=A
e ge] gawd el SRS A5 % uek A7), D3 FES Ase] PR Q%A F0E AT w0,
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Table 5. Awareness

A
o

of the importance in foodservice sanitation domain

Total Accreditation
otal mean
Standards (n=157) Yes In preparation No F-value
(n=73) (n=28) (n=56)
1. Dryness control of food warehouse floor 4.6240.65" 4.62+0.62 4.69+0.59  4.38+0.89 1.422
Ineredients 2. Storage of packaged or covered food stuff — 4.6840.58 4.68+0.57 4.73+0.49  4.50+0.82 0.938
& 3. Observation of expiration date and first-in, 4.43+0.89  4.40+0.98 4.46+0.77 4.56£0.63 0.261
first-out: check of inventory control diary
Subtotal 4.58+0.13  4.57+0.72 4.63£0.62  4.48+0.78
4. Division and use of knife, chopping board,  4.85+0.46 4.91+0.32" 4.83+0.48" 4.50+0.82° 6.043"
gloves, and utensils before and after cook
5. Handling food at a height of more than 60 cm  4.61£0.76  4.69+0.68 4.58+0.68 4.25+1.24 2.378
from floor
6. Sanitizing of fresh vegetables and fruits at 100 4.29+0.86  4.28+0.85 4.38+0.70  4.06£1.24 0.807
Production ppm of sodium hypochlorite solution
7. Check and record the temperature (74°C) of 4.25+0.91  4.25+0.90 4.25+0.93  4.25£0.93 0.000
center in heating-cooked food for more than
15 seconds
8. Holding more than 57°C or below 10°C for 4.70+£0.59  4.69+0.57 4.79+0.58  4.50+0.73 1.510
keeping warm or cold of cooking-finished
food
Subtotal 4.5440.26  4.56+0.66 4.57+0.67  4.31+0.99
9. Keeping records of employees' health 4.94+0.29  4.95+0.23 4.94+0.32  4.88+0.50 0.402
examination: renewal annually
10. Monthly hygiene education for employees 4.85+0.47 4.86+0.43 4.83+0.52  4.81£0.54 0.099
11. Making of hygiene educational materials 4.76+0.57 4.76+0.54 4.77+0.59  4.75+0.68  0.008
Individual 12. Wearing sanitary uniforms of employees 4.82+0.49  4.85+0.42 4.81+0.53  4.63£0.72 1.434
hygiene 13. No personal ormaments, manicure of employees 4.89+0.37  4.87+0.40 4.96+0.20  4.75£0.58 2.047
14. Check the existence of employees' infectious 4.86+0.52  4.85+0.49 4.88+0.61  4.88+0.50 0.044
disease
15. Check the existence of employees' hands' 4.85+£0.43  4.87+0.40 4.85+£0.41 4.69£0.60 1.279
wound before cooking
Subtotal 4.85+0.05 4.86+0.42 4.86+0.45 4.77+0.59
16. Washing and sterilization of spoons, 4.89+0.37 4.89+0.34 4.92+0.35 4.80+£0.64 0.477
chopsticks, bowl, food tray, etc.
17. Washing and sterilization of copping boards, 4.87+0.39  4.87+0.37 4.90+0.37 4.82+0.44 0.277
Washing knives, and dishcloth
& 18. Use of dishes-storage 4.85+0.39  4.88+0.32 4814045 4.81+0.53 0.596
sterilization ~ 19. Isolation by color for tableware of patients  4.86+0.47  4.88+0.46 4.83+0.48 4.71£0.54 0.252
with infectious disease
20. Sanitizing of infected tray at 200 ppm of 4.53+0.83  4.58+0.84 4.44+0.82 4.50+0.82 0.480
sodium hypochlorite solution for 20 min.
Subtotal 4.80+0.15 4.82+0.47 4784049  4.73£0.59
21. Establishment of cleaning plan and cyclic ~ 4.73+0.58  4.83£0.43"  4.65+0.70" 4.44+0.81° 3.991"
practice
Environmental 22. Maintenance of 10°C and cleanliness in 4.25+1.18 4.29+1.22 4.15+1.24 4.38+0.72 0.326
hygiene leftover refrigerator
23. Use the cover of garbage and leftover can and  4.74+0.56  4.78+0.49 4.69+0.62  4.63£0.72 0.857
cleaning
Subtotal 4.58+0.28  4.63+0.71 4.50+0.85  4.48+0.75
Preserved 24. Implementation of preserved meal at every 4945028  4.9940.15 4905037 488:050 1.882
meal meal
Total 4.70£0.21  4.72+0.56 4.72+0.58  4.59+0.72

Scale score: 1 (never important)~35 (very important).

YMean=SD.

Values with different letters in a row are significantly different at 0=0.05 by Duncan's multiple range test, "P<0.05.
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