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Abstract

The purpose of this study was to analyze factors that influence prerequisite program (PRP) performance of hospital foodservice
operation. Data was collected through surveys given to 65 dietitians working in general hospital with >100 beds. Importance score of
sanitary management for the self-operated establishments was significantly higher than that of contract-managed in the areas of working
environment management (p<0.01), waste management (p<0.05), clean-disinfection management (p<0.05). Performance score of
hospitals with <300 beds was significantly lower than that of hospitals with >300 beds in personal hygiene management (p<0.05).
Moreover, importance score of dietitians spending >3 hours on inspection time was significantly higher than that of dieticians spending
<3 hr in waste management area. According to the results of Pearson correlation analysis, PRP performance score was positively related
with dietitian’s career (p<0.05), number of submitted beds (p<0.05), cooking process inspection time (p<0.05), dietitian’s job
satisfaction (»p<0.01), and holding rate of utensil and equipment (p<0.05). In addition, the results of multiple regression analysis showed
that dietitian’s job satisfaction (p<0.001) and holding rate of utensil and equipment (»p<0.05) had a significant positive effect on
prerequisite program performance. In conclusion, improvement of working condition to increase dietitian’s job satisfaction and securing
of utensils and equipments are high priorities for improvement of PRP performance.
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Table 1, Characteristics of hospital foodservice operations
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Table 2. Characteristics of the dietitian

Variables n(%) Variables n(%)
. Seoul-Incheon-Gyeonggi-do 35(53.8) <30 31(47.7)
Location Age
Daegu-North Gyeongsang-do 30(46.2) (y7) >30 - <40 19(29.2)
. Self-operated 48(73.8) >40 15(23.1)
Type of operation
Contract-managed 17(26.2) <3 20(30.8)
. - <10 26(40.0) Career >3 - <10 24(36.9)
Period O(f operation 1, _ 9 22(33.8) o >10 21(323)
¥ >20 17(26.2) 2-yr junior college 14(21.5)
) <2,000 21(32.3) Education level Bachelor's degree 39(60.0)
(Ix f:;nprvlvfn) 2,000 - <3,000 26(40.0) Master's degree or higher 12(18.5)
>3,000 18(27.7) 3 17(26.1)
<300 28(43.1) Impe“l'lo“ tme o3 _ <6 36(55.4)
No. Ofbpzrm‘tted >300 - <600 22(33.8) "o >6 12(18.5)
© >600 15(23.1) Job expertise 3.78+0.80
<1,000 35(53.8) Compensation 2.63+1.04
No. of mej‘] served 1 000 - <2,000 18(27.7) Job satisfaction”  Colleague 3.81+0.61
per W >2,000 12(18.5) Development possibility 3.27+0.85
Holding rate of >85 13(20.0) Working condition 2.98+1.07
utensil and <85 - >60 21(32.3) " Mean=SD: 5-point scale (1: not at all satisfied-5: very satisfied)
equipment (%) <60 31(47.7)
Prerequisite =57 29(44.6) g WEET) 263802 s Gyt
program <84 >71 31(47.7)
performance <70 S(7.7) 2. HY FAA0| QMR FHY ZQ= HI}
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Table 3, Importance evaluation of food safety management according to the characteristics of hospital foodservice operations

Classification Working Pers? nal Wor?(ing Waste .Qlean-.
environment hygiene hygiene Disinfection
Seoul-Incheon-Gyeonggi-do 3.66" 3.90 3.80 3.81 3.69
Location Daegu- Gyeongbuk 3.76 3.89 3.81 3.67 3.72
t-value -1.209 0.209 -0.157 1.257 -0.229
Self-operated 3.77 3.91 3.84 3.82 3.77
;yef;:ﬁzi Contract-managed 352 3.87 3.70 336 352
t-value 2.701 0.410 1.932 2.114 2292
<2,000 3.75 3.88 3.82 3.77 3.81
Meal price <2,000 - <3,000 3.63 3.88 3.78 3.76 3.69
>3,000 3.81 4.00 3.83 3.73 3.68
F-value 1.721 0.941 0.213 0.042 0.674
<300 3.67 3.77% 3.75 3.70 3.68
No. of permitted <300 - <600 3.73 4.00° 3.85 3.80 3.77
bed >600 3.74 4.00° 3.86 3.78 3.65
F-value 0.309 4618 1.263 0.323 0.457
<1,000 3.71 3.84 3.79 3.78 3.70
No. of meal served >1,000 - <2,000 3.66 3.93 3.81 3.62 3.65
per day >2,000 3.76 4.00 3.83 3.83 3.77
F-value 0.322 1.287 0.101 1.007 0.321
<3 3.72 3.78 3.72 3.50° 3.63
Inspection time <3 - <6 3.71 391 3.81 3.82° 3.71
(hr) >6 3.74 4.00 3.89 3.90° 3.83
F-value 0.037 1.676 1.404 4.110" 0.434
Average 3.52 3.71 3.61 3.55 3.51

n=65.

" Mean: 4-point scale from 1 (not important) to 4 (strongly important).

2) ab

"p<0.05, "p<0.01.
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Different letters mean significant difference between groups by Duncan’s multiple range test.
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Table 4. Results of the correlation analysis

oF JFAre] 4ol HACCP A a4 =3 wof vx)= g3 111

Dietitian Foodservice operation
. I . of . of 1 Holdi
Variables Inspection Job mporta.nce Period of  Meal No .0 No. of mea © dmg: rate
Age  Career . . . evaluation . . permitted served per of utensil and
time satisfaction operation price 5
score bed day equipment
Performance score 0.264"” 0295  0342°  0.634" 0.097 0.009  0.048  0.338" 0.204 0.551"

Y Pearson correlation coefficient. *p<0.05, **p<0.01.

L HA3], AAZoRE F3stYPria sty B A
HuEA B4 Aol HAed FAE 2H

o
O

Aol 2RAde felrld Al B 9

arel APTHE frolnl @ AT Yl =
/R]-7]- Hrlsl HM3led = ATY & gk
Al 75]1:9]_ :L/\l/\]/\—l /\]__Q_ o3} T:]L/\h:]-j]. 19
34 ol Fov@

oL

14
Xl o

Aolgst Aed FUE

oy of ofy (% [0 of lo W
kg ORL
O

2
b
2, 4
_\,L
g0
A%
oo

o &>
0
— O
[0
il
1z
B>
rx
02
X0}
X
1
02
H
=2
08
ol
jo
a
i
rr

r

O

O}Eﬂ gstel Mo S FYS 450

AR FYE FH vl Jun
e okt AHa zgA FEAZE 25
Falael st W et A7) B
e SHUTE sl eI EAs 244
5t ZA3= Table 59+ 2T

THEEl AR A5 Bl A ge] Ay 45.9%%1, 3
Axe EAROZ GoJ3t AoF BAEATHF=10.172,
p<0.001). IAEA Ay AYad FAT FHo| Q¥
ARl ZERFEE(p<0.001) 9} <$8717] Bf-E(p<0.05)
& FR I FFE FF JPAe) 25, 9
Ae) zeA BEALD Ao 7k WA S feo

@ 9Fe 74 e Ao EAHAT ¥ FA4

B FH0) HAen we Sz I
o o}

J
é
N
-

HEHm

=

Table 5, Results of the multiple regression analysis

YT FY= B4 A3KSong YJ & Bae HI 2013)0]
ot AAA T = 6003 o3l o] 60097 T
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Unstandardized coefficients

Standardized coefficients

Independent variables t-value
B Std. Error Beta
(Constant) 50.196 4.926 10.191°
Career -0.001 0.012 -0.007 -0.050
Inspection time 0.007 0.005 0.146 1.320
Job satisfaction 6.961 1.718 0.514 4,052
No. of permitted bed -0.005 0.004 -0.180 -1.228
Holding rate of utensil and equipment 0.154 0.058 0.356 2,675
I\Iote: Degﬁndent Variable: Performance score. R2=O.509, Adjusted R2=0‘459, F=10.172""
p<0.05, " p<0.001
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