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Abstract

Purpose: This study aims to provide important methods to increase egg usage eggs in communal food services, based on the knowledge
and awareness of the dietician. Methods: A survey on 200 dieticians in various aspects, such as egg purchase, utility, importance of egg
dishes and allergy awareness was conducted. Result: Dieticians’ highest consideration in purchasing eggs were cost (41.5%) and food
safety certification (41.0%); the 88.6% of purchases were general egg. The most inconvenient issues in the purchase were inability to
confirm freshness (42.0%), frequent breakage (23.5%) and inconvenience in shell disposal (18.5%). During the process of cooking,
cracking egg shells (49.5%) and disposal of shells (14.0%) were marked as the major inconveniences. When questioned on intention to
purchase liquid and powder eggs to overcome the shell disposal inconvenience, 64% answered no, with distrust in food safety (44.5%)
being the major concern. The frequency of using eggs as the main ingredient was 1~2 times per week, with 49.0%. Food service
customers favored rolled omelet (36.7%) and steamed egg (20.6%), and the most used utensil was the frying pan (56.5%). When
important factors in egg dishes, namely diverse menu, taste, nutrition, consumer satisfaction and allergic reaction were surveyed, most
answered that all 5 factors were important. Conclusion: For increasing egg dish inclusions in communal food service, the safety
assurance, increase in liquid and processed egg use, and supply of cooking utilities are necessary.
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Table 1, General characteristics of participated dieticians

n(%)
Variable Classification  Frequency (n) Ratio (%)

. Single 135 67.5
Marital Status Married 65 1.5
20's 123 61.5
Age (yr) 30's 58 29.0
Above 40 19 9.5
Seoul 77 38.5
Workplace Gyeonggi-do 62 31.0
Others 61 30.5
College 43 21.5
Education level University 113 56.5
Graduate school 44 22.0
Less than 5 130 65.0
P 10 or more 24 12.0
Total 200 100
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Table 2, Most inconveniences in purchasing eggs for dieticians n(%)
Variable Classification Total dif:)l:iliilg I;;Zg;:;ngt d?;grcigl:y conlfillriilllfzslt]iess Others L
Total 200(100.0)  37(18.5) 47(23.5) 27(13.5) 84(42.0) 5(2.5)
Marital status Single 135(100.0)  25(18.5) 33(24.4) 13(9.6) 60(44.4) 4(3.0) 5 365"
Married 65(100.0)  12(18.5) 14(21.5) 14(21.5) 24(36.9) 1(1.5)
20's 123(100.0)  23(18.7) 31(25.2) 11(8.9) 54(43.9) 4(3.3)
Age (yr) 30's 58(100.0) 10(17.2) 12(20.7) 16(27.6) 19(32.8) 11.7) 147517
Above 40 19(100.0) 421.1) 421.1) 0(0.0) 11(57.9) 0(0.0)
Seoul 77(100.0) 11(14.3) 17(22.1) 16(20.8) 33(42.9) 0(0.0)
Workplace Gyeonggi-do 62(100.0) 15(24.2) 14(22.6) 8(12.9) 25(40.3) 000.0) 16.966 "
Others 61(100.0) 11(18.0) 16(26.2) 3(4.9) 26(42.6) 5(8.2)
College 43(100.0) 7(16.3) 12(27.9) 6(14.0) 18(41.9) 0(0.0)
Education level University 113(100.0)  21(18.6) 25(22.1) 17(15.0) 46(40.7) 43.5)  2.843"
Graduate school  44(100.0) 9(20.5) 10(22.7) 4(9.1) 20(45.5) 1(2.3)
Total . Less than 5 130(100.0) 27(20.8) 33(25.4) 13(10.0) 52(40.0) 5(3.8)
expzr?en‘;or(yr) 5-10 46(100.0) 6(13.0) 8(17.4) 11(23.9) 21(45.7) 000.0)  8.362"
10 or more 24(100.0) 4(16.7) 6(25.0) 3(12.5) 11(45.8) 0(0.0)

D Fisher's accurate testing hypothesis.
"p<0.05
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Table 3. Most inconvenient problems when cooking eggs for dieticians n(%)
- - - Proc.ess of Disposal of Damage .of Separating egg whites hisetton .
Variable Classification Total cracking the the egg  eggs during and yolks process/ date Others X
eggs shells transportation ~ whipping process
Total 200(100.0)  99(49.5) 28(14.0) 39(19.5) 9(4.5) 19(9.5)  6(3.0)
Marital Single 135(100.0)  62(45.9) 21(15.6) 26(19.3) 7(5.2) 13(9.6) 6(4.4) 4716"
status Married 65(100.0)  37(56.9) 7(10.8) 13(20.0) 2(3.1) 6(9.2)  0(0.0)
20's 123(100.0)  58(47.2) 19(15.4)  23(18.7) 7(5.7) 11(8.9)  5(4.1)
Age (yr) 30's 58(100.0)  30(51.7) 6(10.3) 16(27.6) 1(1.7) 58.6) 0(0.0) 13.229"
Above 40 19(100.0)  11(57.9) 3(15.8) 0(0.0) 1(5.3) 3(15.8)  1(5.3)
Seoul 77(100.0)  37(48.1) 10(13.0)  20(26.0) 0(0.0) 911.7)  1(1.3)
Workplace ~ Gyeonggi-do  62(100.0)  27(43.5) 10(16.1)  12(19.4) 5(8.1) 58.1) 3(4.8) 14.131"
Others 61(100.0)  35(57.4) 8(13.1) 7(11.5) 4(6.6) 5(82) 2(3.3)

] College 43(100.0)  12(27.9) 7(16.3) 10(23.3) 4(9.3) 7(16.3)  3(7.0)
Ed;:;z:;on University 113(100.0)  57(50.4) 18(15.9) 23(20.4) 4(3.5) 98.0) 2(1.8) 183417
Graduate school 44(100.0)  30(68.2) 3(6.8) 6(13.6) 1(2.3) 3(6.8) 1(2.3)

Total work Less than 5 130(100.0)  60(46.2) 19(14.6) 25(19.2) 8(6.2) 14(10.8)  4(3.1)

experience 5-10 46(100.0)  21(45.7) 7(15.2) 12(26.1) 1(2.2) 48.7) 1(22) 8.839"
o) 10 or more 24(100.0)  18(75.0) 2(8.3) 2(8.3) 0(0.0) 142) 14.2)

l) Fisher's accurate testing hypothesis.

p<0.05

GUALEONA AT AE A7t EATS F¢ A
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(4.0%) ol AT AN EALS] YREE EAof| mE Aol
= AEAH(p<0.05), sFH(p<0.001) ¥ FUAL F= ZF
A (p<0.0D)ell Wt TAZSE Fo37F Zpol7} YT
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Table 4, Reasons why dieticians do not purchase processed eggs n(%)
Variable Classification Total (I;:Zg:l;?:gugz Lz::l;eof Exg :::ilve Fo;)idstrsljlsftety Others X

Total 200(100.0) 22(11.0) 8(4.0)  55(27.5) 89(44.5) 26(13.0)
Marital status Single 135(100.0) 10(7.4) 53.7)  41(30.4) 57(42.2) 22(16.3) L0166
Married 65(100.0) 12(18.5) 3(4.6)  14(21.5) 32(49.2) 4(6.2)
20's 123(100.0) 9(7.3) 433)  36(29.3) 53(43.1) 21(17.1)
Age (yr) 30's 58(100.0) 9(15.5) 3(52)  16(27.6) 27(46.6) 3(52) 11.1247
Above 40 19(100.0) 421.1) 1(5.3) 3(15.8) 9(47.4) 2(10.5)
Seoul 77(100.0) 13(16.9) 3(3.9) 26(33.8) 26(33.8) 9(11.7)
Workplace Gyeonggi-do 62(100.0) 6(9.7) 232) 17(274) 30(48.4) 7(11.3)  11.504%
Others 61(100.0) 3(4.9) 3(4.9)  12(19.7) 33(54.1) 10(16.4)
College 43(100.0) 8(18.6) 000.0)  17(39.5) 16(37.2) 2(4.7)
Education level University 113(100.0) 6(5.3) 8(7.1)  28(24.8) 49(43.4) 22(19.5) 2524977
Graduate school 44(100.0) 8(18.2) 000.0)  10(22.7) 24(54.5) 2(4.5)
ol work Less than 5 130(100.0) 10(7.7) 2(1.5)  39(30.0) 60(46.2) 19(14.6)
exp:r?enzzor(yr) 5-10 46(100.0) 5(10.9) 6(13.0)  12(26.1) 17(37.0) 6(13.0)  19.268
10 or more 24(100.0) 7(29.2) 0(0.0) 4(16.7) 12(50.0) 14.2)
Y Pearson chi-square.
i) Fisher's; *accurate *:[fsting hypothesis.
9<0.05, ~p<0.01, “p<0.001.
Table 5, Frequency of eggs used as the main ingredient in a week by dieticians n(%)
Variable Classification Total 11:)-e2r t:::lj i:l i:::]f Z_:r t:::lj Everyday Do not use x2
Total 200(100.0)  98(49.0) 73(36.5) 18(9.0) 7(3.5) 4(2.0)
Marital status Single 135(100.0)  66(48.9) 51(37.8) 11(8.1) 7(5.2) 0(0.0) -
Married 65(100.0) 32(49.2) 22(33.8) 7(10.8) 0(0.0) 4(6.2)
20's 123(100.0) 63(51.2) 44(35.8) 11(8.9) 5(4.1) 0(0.0)
Age (yr) 30's 58(100.0)  27(46.6) 24(41.4) 5(8.6) 1(1.7) 1(1.7) 13.865"
Above 40 19(100.0) 8(42.1) 5(26.3) 2(10.5) 1(5.3) 3(15.8)
Seoul 77(100.0)  29(37.7) 3(42.9) 8(10.4) 3(3.9) 4(5.2)
Workplace Gyeonggi-do 62(100.0)  34(54.8) 2(33.9) 3(4.8) 4(6.5) 0(0.0) 14.896™"
Others 61(100.0) 35(57.4) 1931.1) 7(11.5) 0(0.0) 0(0.0)
College 43(100.0) 17(39.5) 19(44.2) 5(11.6) 2(4.7) 0(0.0)
Education level University 113(100.0)  58(51.3) 44(38.9) 8(7.1) 32.7) 0(0.0) 159117
Graduate school — 44(100.0)  23(52.3) 10(22.7) 5(11.4) 2(4.5) 4(9.1)
Less than 5 130(100.0) 66(50.8) 47(36.2) 11(8.5) 5(3.8) 1(0.8)
Total work 5-10 46(100.0)  23(50.0) 17(37.0) 5(10.9) 12.2) 0(0.0) 9.916"
experience (yr)
10 or more 24(100.0) 9(37.5) 9(37.5) 2(8.3) 1(4.2) 3(12.5)

" Fisher's accurate testing hypothesis.
"p<0.05

FE 1BE5%), 71 93@ e EolfeB, g S @xsl) F I 2Bl B T 8T 5
ST AW WL, RAW Fol AU, Lee IA T MRE 2 ATE H0A 289 83 }%&o}c};
(2010)¢] SFRFAALE o F ATl oIy o WU £ YD o
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ol mE Aol 3 (p<0.01)°] wEt SAHOE {9
gk zfolE BT AFLE Y It Ui T+
Z 231} 1647(82.0%), REolt} 35%(17.5%), L2514
BT 19H(0.5%)2] =olRoL), A tidzke] gnkd &
Aol wet felgk AlolE HolA &= FUTh

FUAERAA ATQE AR ME= Uig T8
5F A 23, F83 1709(85.0%), H5olth 29
H(14.5%), T84 & 19H(0.5%)2 YEGton, =
A tidARe] dubs B wE Aole 3 (p<0.01)0)
mel BAHSR fofdt Apolg BATE AlTaE AF
T FA USR] dE2r] ool higt FaE = F83)
o} 1419(70.5%), BEolth 41(20.5%), =2354A &t
189(9.0%)°] =08 e} JeAlSo] Ha AT U
2719 i8] FE 7Eela e AoE TebEATh
ZAF gidzke] dubd B4 mE Aol A®(p<0.05)
7 8+ (p<0.05)° wEF BAHOE ol Aol e
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EAAOR folF Aol KLU (Table 6) FFAte] U
Table 6, Importance of diversity in egg menus n(%)
Variable Classification Total Not important Neutral Important xz
Total 200(100.0) 0(0.0) 69(34.5) 131(65.5)
Marital status Single 135(100.0) 0(0.0) 52(38.5) 83(61.5) 5 968"
Married 65(100.0) 0(0.0) 17(26.2) 48(73.8)
20's 123(100.0) 0(0.0) 43(35.0) 80(65.0)
Age (yr) 30's 58(100.0) 0(0.0) 20(34.5) 38(65.5) 0.083"
Above 40 19(100.0) 0(0.0) 6(31.6) 13(68.4)
Seoul 77(100.0) 0(0.0) 26(33.8) 51(66.2)
Workplace Gyeonggi-do 62(100.0) 0(0.0) 25(40.3) 37(59.7) 1.621"
Others 61(100.0) 0(0.0) 18(29.5) 43(70.5)
College 43(100.0) 0(0.0) 18(41.9) 25(58.1)
Education level University 113(100.0) 0(0.0) 43(38.1) 70(61.9) 6.847""
Graduate school 44(100.0) 0(0.0) 8(18.2) 36(81.8)
Total . Less than 5 130(100.0) 0(0.0) 49(37.7) 81(62.3)
expzr?enzfr(yr) 5-10 46(100.0) 0(0.0) 15(32.6) 31(67.4) 2.643"
10 or more 24(100.0) 0(0.0) 5(20.8) 19(79.2)
Y Pearson chi-square.
i) Fisher's accurate testing hypothesis.
p<0.05
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