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Abstract

The objective of this study was to investigate job understanding, performance, and job satisfaction of 150 school
foodservice employees in Chungnam area from April 23, 2018 to May 18, 2018. The score of the relationship with
colleagues was in the order of elementary school, middle school, and high school (p<0.05). Job understanding was ranked
as follows: middle school, elementary school, and high school (p<0.05). Questionnaires on performance of food ingredients
and working process management had 4.8 points for the cook and 4.6 points for the cooking staff (p<0.05). Based on the
subjects’ position, the hygienic safety management performance was higher in cooks than in cooking staff (p<0.05). Job
satisfaction showed higher points in elementary school and middle school subjects in all items as compared to subjects of
high school (p<0.05). Cooks showed more job satisfaction compared to cooking staff (p<0.05). There was a significant
positive correlation (=253, p<0.01) between job satisfaction and job performance. Job understanding showed a significant
positive correlation with job performance. Job satisfaction had a positive correlation with performance for hygienic safety
management (=275, p<0.01).
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Table 1. General characteristics of subjects

Division Number (n) Percent (%)
<39 7 4.7
40~49 33 22.0
Age
50~59 100 66.7
>60 10 6.7
Elementary school 39 26.0
School Middle school 17 11.3
type
High school 94 62.7
Dayworker 1 0.7
Employment Contract worker 11 7.3
type Indefinite contract worker 134 89.3
Regular worker 4 2.7
Cook 29 193
Status
Cooking staft 121 80.7
Total 150 100.0
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Table 2. Relationships with colleagues according to the school type and status

School type Status Total
Division Elementary school Middle school HIgh school F Cook  Cooking staff t (n=150)
(n=39) (1=17) (n=94) ) ®=29)  (n=121) )
g;ﬁ::gtieil;?)deic: ‘;rgletf 4.120.6" 4240.7 4.0+0.7 (?)'_657151) 41207 4.0:07 (gigg) 4107
ivi;a‘gznfgg"is_relaﬁonShip 4.140.8" 4240.6° 3.840.8" (3?)252*) 39408 39408 (8::33431) 3.9+0.8
iﬁﬁivioﬁ::;;‘:municaﬁ"“ 4.0+0.6™ 4.240.5° 3.740.8° (f)'f)%g 39409  3.8:08 (gézg) 3.840.8
{a:illflesh‘g emotion for re- 3.4+0.9 3.6+0.8 3.740.9 (1)'.71;73) 36509  3.6£0.9 (g:ggz) 3.6£0.9
;ezgzz:mﬂi“ with my col- 2.940.9% 2.740.9° 3.3+1.0° (‘;if; 32411 32410 (8:; ;) 3.241.0
Total 3.740.5° 3.7£0.4° 3.440.6° (2.?)701*)* 3.6£0.5 3.5+0.6 (g:gg) 3.520.5

D MeantS.D., 5-Likert scale: 1=very strongly disagree, 5=very strongly agree.

* p<0.05, " p<0.01, Scheffé test: a<b.
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Table 3. Job understanding of subjects according to the school type and status
School type Status Total
L otal
Division Elementary school Middle school High school F Cook  Cooking staff t (n=150)
(n=39) 0=17) (n=94) 17} (n=29) (n=121) ®
Washing and disinfection of 1 0.568 1.770
4.4+0.6" 4.240. 4.340. 4.50. 4.240. 4.3+0.
vegetables and fruits 06 +0.6 3+0.7 (0.568) 5+0.6 +0.7 (0.079) 3+0.7
o 2.201 .
Distribution of foods 4.5+0.6 4.2+0.9 4.2+0.6 © 1? 2 4.440.6 4.3+0.7 (8 Zé;) 4.340.7
Management of refrigerator 2.885 0.786
and freezer 4.440.6 4.440.9 4.140.7 (0.059) 4.3+0.7 4.2+0.7 (0433) 4240.7
. .44 1.575
Thawing frozen foods 4.340.6 4.140.8 4.2+0.7 ((()) 64?) 4.440.6 4.240.7 ©0.117) 4.240.7
Washing and sterilization of 0.474 0.166
tableware and cooking ware 4.3+0.6 A1l 42407 (0.623) 42408 42207 (0.868) 42407
. 4335 -0.
Personal hygiene 4.40.6® 4.5+0.6° 4.140.7° 0015) 4.2+0.8 42+0.7 (8 ;2) 4.240.7
Handling foods and man- 0.264 1,449
agement of cooking temper- 4.240.7 4.0+0.9 4.1+0.7 (0.768) 4.3+0.7 4.1£0.7 (0'149) 4.140.7
ature ’ ’
Food ingredient inspection 4.240.7 4.040.8 4.0£0.7 1.129 4.2+0.7 4.0£0.7 1.474 4.040.7
gr p .2+0. .0£0. .0£0. (0326) 2+40. .0£0. ©0.143) +0%0-
Process management of po- 0.493 2.100°
fentially dangerous menus 3.940.8 3.7£0.9 3.8+0.7 (0612) 4.0+£0.6 3.8+0.7 0.041) 3.840.7
1.672 1.488
Total 4.3+0.5 4.140.6 4.140.5 4.340.5 4.140.5 4.140.5
ota (0.192) (0.139)

D MeantS.D., 5-Likert scale: 1=never understand, S=very well understand.

* p<0.05, Scheffé test: a<b.
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Table 4. Performance for management of food ingredients and working processes according to the school type and status

School type Status |
s Total
Division Elementary Middle school High school — F' Cook Cooking t (n=150)
school (n=39) (n=17) (n=94) 12)] (n=29) staff (n=121) (v)
To wear disinfected garment, sanitary gloves, i 1.387 2.521"
4.740. 4.8+0.4 4.6+0. 4.8+0.4 4.60. 4.740.
a mask for serving foods 0.5 80 60.6 (0.253) 80 6+0.6 (0.014) 0.6
To store for over 144 hours and collect the 3046 1654
I collect preserved foods just before distrib- ~ 4.7+0.5 4.9+0.3° 4.540.6" (0. 042) 48405  4.6+06 (o‘ 105) 4.640.6
uting them ’ ’
To clean food storage and to use the food- b b a 4.944" 0.784
X . Re== X 420, .610. .510. X .
stuffs put in early 4.6+0.6 4.8+0.4 4.440.6 (0.008) 4.6+0.6 4.540.6 (0.434) 4.540.6
To use knives, cutting boards, sanitary gloves 2035 0915
separately for cooked food, vegetables, and 4.6+0.5 4.7+0.5 4.440.6 (0‘ 056) 4.6+0.5 4.5+0.6 (0'3 6) 4.5+0.6
fish ’ ’
To check core temperature (74C) using a b b a 3.244" -0.258
probe thermometer in cooked foods 45406 47405 44206 (0.042) 44:0.6 4.5+0.6 (0.797) 44+0.6
To finish salad or vegetable meals within 1 0.308 1.235
X R 530. 440, .60. 410, X A
hour before distributing them 4408 45407 4420.7 (0.736) 46+0.6 44:0.7 (0.219) 44207
To check the temperature of the refriger- 2.045 1.245
+ + +H -+
ator/freezer and to avoid cross-contamination. 4407 4107 42407 (0.133) 44+0.6 42207 (0.215) 4.240.7
Total 4.6+0.4° 4.6+0.3 4.4+0.5° (Z‘f)(‘)é) 46404 4505 ((1)“1‘23) 4.540.4

D MeantS.D., 5-Likert scale: 1=It's not done very well, 5=It’s done very well.

* p<0.05, " p<0.01, Scheffé test: a<b.
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Table 5. Performance for hygiene and safety management according to the school type and status
School type Status
- Total
Division Elementary school Middle school High school F Cook  Cooking staff t (n=150)
(n=39) (n=17) (n=94) ® (n=29) (n=121) o)
To tidy up and clean, when cleanin 4.5+0.5" 4.4+0.6 4.3+0.6 1.963 4.5+0.5 4.3+0.7 1.405 4.3+0.6
ly up , g 5+0. A0, 310, (0.144) .5+0. .3+0. 0162 +30
To discard garbage immediately and to 0.144 1.758
keep it clean 4.3+0.6 4.240.7 4.340.7 (0.866) 4.540.6 4.340.7 (0.081) 4.340.7
0.845 1.972
To know how to use cookware 4.4+0.7 4.1+0.9 4.3+0.9 (0432) 4.6+0.6 4.2+0.8 (0.051) 4.3+0.8
To do not-slip the floor and clean it 0.035 1.762
immediately 4.2+0.8 4.240.8 4.240.7 (0.966) 4.440.6 4.240.8 (0.080) 4.240.7
0.424 2157
Total 4.1+0.7 43404 4.340.6 (0655) 4.540.5 4.240.6 (0.033) 4.340.6

) Mean+S.D., 5-Likert scale: 1=It's not done very well, 5=It’s done very well.

" p<0.05.

AT Sz B 47 B2 F JASBE Y5
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Table 6. Job satisfaction of subjects according to the school type and status

School Type Status
Division Elementary school Middle school High school F Cook  Cooking staff t (n];olt:i))
(n=39) (n=17) (n=94) ) =29  (@=121) o)

ivjrrl‘:&samﬁed with the hygiene 3.9:0.6" 38£08° 3607 (A(t)ig(l)?; 36£07 37407 _(822(1)% 3.740.7
Lrizn%efgfﬁy satisfied with my 3.740.8 3.540.7 3.540.7 (f)’igé) 38409 35807 ((2)(1)2) 3.540.7
ingzs.smﬁed with the cooking 3.8+0.4° 3.520.7% 3.040.7° (igigg?:* 37407 34207 é:ggg; 3.4+0.7
iv(j‘il ;;ﬁﬁzgorth the present 3.640.8" 3.540.9" 3.140.8 (gigii;* 34407 3309 (824712‘3‘) 3.320.8
L;EOZTSﬁed with the present 3.5:40.7" 2.9+0.8° 3.041.0% (giigﬁ: 33509 31209 ((1):25) 3.120.9
Total 3.740.5 3.540.5% 3.340.6" ((7)?)31) 3.540.7 3.4+0.6 ((1):‘1‘;) 3.4x0.6

Y MeantS.D., 5-Likert scale: 1=very strongly unsatisfied, 5=very strongly satisfied.

Fok

* p<0.05, ™ p<0.01, ™ p<0.001, Scheffé test: a<b.
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Table 7. Correlation between relationship with colleagues, job understanding, performance, and satisfaction

. o Performance
Division Relationship with Job - Job
colleagues understanding Mz.magement of food Management of hygiene satisfaction
materials and work process and safety
Relationship with colleagues IR
Job understanding 0.253" 1
Management of food materials and work 0.133 0505 |
process
Management of hygiene and safety 0.079 0.355™" 0.648"" 1
Job satisfaction 0.026 0.086 0.034 0.275™ 1

D y=Correlation coefficient, ~p<0.01, *"p<0.001.
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