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Importance and Performance Analysis of Sanitation Management in Workers at
Small and Medium Foodservice Industries Using HACCP Prerequisites

Hyun-Jun Lee and Wan-Soo Hong

Department of Foodservice Management and Nutrition, Sangmyung University

ABSTRACT The purpose of this study was to conduct importance and performance analysis of sanitation management
in workers at small and medium foodservice industries using HACCP prerequisites. Questionnaires were distributed
to 500 small and medium foodservice industry workers in Seoul-Gyeonggi province, and a total of 458 responses
were used for analysis. Factors with relatively low comparison degree were as follows. ‘Handwashing and clean uniform

of employee in the workplace’,
raw materials’,
of monitoring tools’

‘regular checking and managing of trapped vermin and rodents’,
‘recording and filing the results of improved food safety factors’,
factors must be improved along with their performance levels through sanitation education.

‘checking stocked
and ‘regular cleaning and sterilizing

According to the IPA results, among the 15 HACCP prerequisite factors with high importance but low performance

were ‘2. Regular checking and managing of trapped vermin and rodents’,

‘4. Handwashing and clean uniform of

employee in the workplace’, ‘14. Preventing food cross-contamination’. Furthermore, the small and medium foodservice
industry IPA with high importance but low performance were ‘Regular checking and managing of trapped vermin

and rodents’,

‘Handwashing and clean uniform of employee in the workplace’,

and ‘Preventing food cross-con-

tamination’ for the small foodservice industry, along with ‘Vermin and rodents control’ and ‘Recording and filing
the results of improved food safety factors’ for the medium foodservice industry. Thus, there is a need for reinforced
hygiene education through case studies on actual food service establishments to fulfill sanitation guidelines and set
amended guides for much-needed items for small and mid-sized food service.

Key words: HACCP prerequisites, importance-performance analysis, small and medium foodservice industry workers
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Table 1. General characteristics of respondents n (%)

Occupation )
ftem Owner Employee Total x
Male 145 (63.0) 140 (61.4) 285 (62.2)
Gender Female 85 (37.0) 88 (38.6) 173 (37.8) 0.131
20~29 16 (7.0) 107 (46.9) 123 (26.9)
Age 30~39 61 (26.5) 65 (28.5) 126 (27.5) 130301
(yrs) 40~49 69 (30.0) 46 (20.2) 115 (25.1) '
>50 84 (36.5) 10 (4.4) 94 (20.5)
. Yes 43 (18.7) 114 (50.0) 157 (34.3)
License No 187 (81.3) 114 (50.0) 301 (65.7) 49.805
<High school 74 (32.2) 56 (24.6) 130 (28.4)
Education College 64 (27.8) 104 (45.6) 168 (36.7) 15.608™"
University 92 (40.0) 68 (29.8) 160 (34.9)
<2 36 (15.7) 68 (29.8) 104 (22.7)
Career 2~5 66 (28.7) 69 (30.3) 135 (29.5) 16.597"
(yrs) 6~10 72 (31.3) 47 (20.6) 119 (26.0) :
>11 56 (24.3) 44 (19.3) 100 (21.8)
. Franchise 78 (33.9) 146 (64.0) 224 (48.9) ok

Operation type Self-employment 152 (66.1) 82 (36.0) 234 (51.1) 41.575

Size <45 145 (63.0) 68 (29.8) 213 (46.5) 50.787"
(pyeong) >45 85 (37.0) 160 (70.2) 245 (53.5) :
Total 230 (100.0) 228 (100.0) 458 (100.0)

“p<0.01, ""P<0.001.
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Table 2. Factor analysis on HACCP prerequisites
Factor
Ttem Facility S.torage ‘and Worlfplgce
inspection hygienic
management
management management
Prohibiting the use of damaged cooking facilities 0.751
Temperature control of refrigerator and freezer 0.751
Regular cleaning of the inside working area 0.685
Managing the hygienic state of a water tank and toilet 0.617
Regular cleaning of cooking equipments 0.580
Preventing food cross-contamination 0.790
Checking stocked raw materials 0.780
Recording and filing the results of improved food safety factors 0.649
Regular correction of thermometer in refrigerator and freezer 0.577
Regular cleaning and sterilizing of monitoring tools (thermometers, etc.) 0.488
Prohibiting cellphones in the kitchen 0.736
Handwashing and clean uniform of employee in the workplace 0.711
Regular hygiene training for employees 0.674
Vermin and rodents control 0.526
Regular checking and managing of trapped vermin and rodents 0.416
Eigenvalues 2.961 2.827 2.804
% of variance 19.742 18.849 18.692
Cumulative of % 19.742 38.591 57.283
Cronbach' o 0.821 0.818 0.742

KMO (Kaise Meyer Olkin)=0.917. Approx-x’=2685.013. df=105. P<0.001. Cumulative of %=57.283%.
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Table 3. Comparison between importance and performance of HACCP prerequisites management (Mean+SD)
Factor name Item Importance Performance Gap t-value
Prohibiting the use of damaged cooking facilities 4.19+£0.72 4.1340.73  0.06+0.83  1.519
Temperature control of refrigerator and freezer 4.27+0.67 4.2140.67  0.06+£0.77  1.631
Facility Regular cleaning of the inside working area 4.36+0.67 4.2240.73  0.13+0.78  3.636
management ~ Managing the hygienic state of a water tank and toilet 4.27+0.69 4.05£0.77  0.22+0.81  5.713
Regular cleaning of cooking equipments 4.31+0.73 4.16£0.75  0.15+0.85  3.689
Subtotal 4.2840.51  4.16£0.56  0.1240.51  5.190""
Preventing food cross-contamination 423+0.72  3.91+0.75 0.33+0.84 8365
Checking stocked raw materials 4.03+0.79 3.67£0.86  0.36+0.88  8.741
Recording and filing the results of improved food safety 4.20+0.76 3.84+0.82  0.36+0.86  8.998
Storage and factors
mspection Regular correction of thermometer in refrigerator and freezer 4.22+0.73 4.00£0.79  0.23+0.88  5.583"
management  pooylar cleaning and sterilizing of monitoring tools 4.18+0.74  3.82+0.83  0.36+0.96  8.093
(thermometers, etc.)
Subtotal 4.17+0.57  3.85£0.62 0.33x0.61 11.425
Prohibiting cellphones in the kitchen 4.03£0.74  3.73£0.84 0.30+097 6.674
Handwashing and clean uniform of employee in the 4.28+0.71 3.8840.80  0.40+0.86  9.813"
ol workplace
V;/lor.p ace Regular hygiene training for employees 4.01+0.76 3.7240.89 0294097 6359
ygenc Vermin and rodents control 4.23£0.71  3.95+0.75 0.28+0.84 7.101
management Regular checking and managing of trapped vermin and 4.26+0.70 3.8740.89  0.38+0.93  8.875
rodents
Subtotal 4.16:0.50  3.83%0.59  0.33%0.58 12.164
Total 4208047  3.94+0.51  0.26£0.46 12.111
"'P<0.001.
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Table 4. Importance and performance analysis on HACCP prerequisites management

Importance Performance
Ttem Facility S.torage _and Workplgce Facility S.torage _and Workpla_lce
management inspection hygienic management inspection hygienic
management management management management
Yes 4.3140.53 4.26+0.59 4.2340.51 4.18+0.59 3.93+0.66 3.89+0.63
License No 4.26+0.50 4.13£0.55 4.13+0.49 4.14+0.54 3.80+0.59 3.80+0.56
t-value 0.820 2322 2.009° 0.587 2.095° 1.449
Owner 4.32+0.48 4.11£0.58 4.16+0.50 4.194+0.54 3.78+0.61 3.78+0.54
Occupation Employee 4.23+0.54 4.2440.55 4.16+0.50 4.124+0.57 3.92+0.61 3.88+0.63
t-value 1.930 2518 -0.067 1.503 -2.446° -1.798
Overati Franchise 4.27+0.52 4.2340.53 4.20+0.51 4.15+0.62 3.94+0.66 3.93+0.63
pfyr;ew“ Self-employment ~ 4.29+0.51 412060 4122049 416050 3754056 373:052
t-value -0.367 2.007 1.800 -0.356 3.272 3.669
Scale <45 4.11£0.49 4.27+0.48 4.12+0.59 3.78+0.56 4.13+0.52 3.80+0.61
>45 4.20+0.50 4.29+0.54 4.2240.55 3.87+0.61 4.18+0.59 3.89+0.62
(pyeong) t-value -1.887 -0.526 -1.833 -1.718 -0.943 -1.503
Number of <10 4.27+0.50 4.09+£0.59 4.13£0.50 4.1540.55 3.78+0.60 3.75+0.56
workers >10 4.2940.53 4.27i0.;"13 4.20+0.49 4.17+0.57 3.923%0.?2 3.92i0.30
t-value -0.531 -3.479 -1.585 -0.383 -2.573 -3.072
Total 4.284+0.51 4.17+0.57 4.16+0.50 4.16+0.56 3.85+0.62 3.83+0.59
5-Point scale was used (1: strongly disagree~5: strongly agree).
"P<0.05, " P<0.01.
Mean followed by different letters (a,b) are significantly different by Scheffe's test.
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Performance
Section Attribute
1. Vermin and rodents control
6. Regular cleaning of the inside working
area
I 7. Regular cleaning of cooking equipments
. 9. Temperature control of refrigerator and
(Doing great,
keep it up) freezer
10. Regular correction of thermometer in
refrigerator and freezer
11. Managing the hygienic state of a water
tank and toilet
2. Regular checking and managing of
I trapped vermin and rodents

4. Handwashing and clean uniform of
employee in the workplace
14. Preventing food cross-contamination

(Focus here)

3. Prohibiting cellphones in the kitchen

5. Regular hygiene training for employees

12. Regular cleaning and sterilizing of
monitoring tools (thermometers, etc.)

13. Checking stocked raw materials

15. Recording and filing the results of
improved food safety factors

m
(Low priority)

v 8. Prohibiting the use of damaged cooking
(Overdone) facilities

Fig. 1. IPA analysis on HACCP prerequisites.
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Performance
Section Attribute
6. Regular cleaning of the inside working
area

7. Regular cleaning of cooking equipments
8. Prohibiting the use of damaged cooking
I facilities
(Doing great, 9. Temperature control of refrigerator and
keep it up) freezer
10. Regular correction of thermometer in
refrigerator and freezer
11. Managing the hygienic state of a water
tank and toilet

2. Regular checking and managing of
trapped vermin and rodents

4. Handwashing and clean uniform of
employee in the workplace

14. Preventing food cross-contamination

I
(Focus here)

3. Prohibiting cellphones in the kitchen

5. Regular hygiene training for employees

12. Regular cleaning and sterilizing of
monitoring tools (thermometers, etc.)

13. Checking stocked raw materials

15. Recording and filing the results of
improved food safety factors

il
(Low priority)

IV (Overdone) 1. Vermin and rodents control

Fig. 2. IPA analysis on HACCP prerequisites (small size).
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Importance

37 380 390 400 a0 420 43

Performance

Section Attribute

4. Handwashing and clean uniform of
employee in the workplace
6. Regular cleaning of the inside working
area
. Regular cleaning of cooking equipments
. Temperature control of refrigerator and
freezer
10. Regular correction of thermometer in
refrigerator and freezer
11. Managing the hygienic state of a water
tank and toilet
14. Preventing food cross-contamination

I
(Doing great,
keep it up)

NeBRN|

1. Vermin and rodents control
15. Recording and filing the results of
improved food safety factors

I
(Focus here)

2. Regular checking and managing of
trapped vermin and rodents

3. Prohibiting cellphones in the kitchen

5. Regular hygiene training for employees

12. Regular cleaning and sterilizing of
monitoring tools (thermometers, etc.)

13. Checking stocked raw materials

I
(Low priority)

8. Prohibiting the use of damaged cooking

IV (Overdone) facilities

Fig. 3. IPA analysis on HACCP prerequisites (medium size).
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