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Abstract

The purpose of this study was to develop a standardized job description for dietitians using the DACUM technique. To examine
the validity of job description through DACUM, dietitians were surveyed relative to importance, performance, and difficulty. The
survey was conducted April 1-30, 2014. A total of 217 questionnaires were used in the analysis. The final developed job description
for dietitians included six duties, 38 tasks, and 210 task elements. DACUM’s findings include six duties: nutrition management, food
service operation management, hygiene safety management, community food and nutrition program management, organization
management, and professionalism strengthening. There were 5.1 points regarding importance, 4.1 points regarding performance, 4.9
points regarding difficulty, and statistically significant differences (p<0.001). Dietitians responded that ‘nutrition management’ and
‘hygiene safety management’ were the most important. ‘Hygiene and safety management’ showed the highest performance, and
‘community food and nutrition program management’ and ‘professionalism strengthening" showed the highest difficulty. Thus, it is
considered that the job analysis results can be used to evaluate and improve the subjects’ training program. Dietitians’ jobs are subject
to various environmental changes, such as demographic changes, health care system changes, and the development of the food
industry, and thus, should be reviewed and analyzed periodically.
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Duties - Tasks >
Al A2. A3. A4. AS.
A Nutrition Nutrition assessment | Nutrient diagnosis Nutritional Nutrition intervention | Dietary life education
management and education need management plan
investigation
A6. AT A8.
Development of Monitoring and Nutrition education and
education media evaluation counselling evaluation
Foodservice BI. B2. B3. B4. BS.
B | operation Menu planning Menu development and| Procurement Food ingredient Food production
management management management
B6. B7. B8.
Facility and equipment| Service management | Foodservice plan and
management evaluation
Cl. C2. C3. C4. Cs.
c Hygiene safety Food safety Foodservice Personal hygiene Food sanitation Training in food
management management environment hygiene | management inspection management| hygiene and safety
management
Ce.
Foodservice safety
management
Community food DI. D2. D3. D4. Ds.

D and nutrition Need assessment in Planning the public Project plan according | Nutrition service in Evaluation of the
program community health nutrition service| to characteristics community public health nutrition
management service

D6.
Networking in the
community
Oreanization El. E2. E3. E4. ES.
E maiin erileit Financial accounting | Human resource Human resource Marketing management| Promotion
8 management management development
E6. E7.
Office work Cooperation
administration outside and inside
organizations
Professionalism FL. F2. F3.
F Work improvement Research of food and | Self-improvement

strengthening

activities

nutrition

Fig. 1. DACUM chart
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Table 1. General characteristics of respondent (N=217)
Characteristics Category N(%)
Female 212(97.7)
Gender
Male 5(2.3)
21~30 72(33.2)
31~40 75(34.6)
Age(yrs)  41~50 57(26.3)
51~60 12( 5.5)
No answer 1( 0.5)
Community college 24(11.2)
Fducation level University 114(52.5)
Graduate school 77(35.2)
No answer 2( 0.9)
<5 80(40.3)
610 46(21.8)
Tczzfeil;;:::)n 11~20 50(21.4)
21~35 27(11.2)
No answer 14( 6.5)
School 59(27.2)
Hospital 50(23.0)
) Community health center 41(18.9)
orzt:rilli;az:fi((i)n Enterprise (company) 22(10.1)
Public office 12( 5.5)
Social welfare institutions 2( 0.9)
Others 31(14.3)
Foodservice management 101(47.6)
Nutrition education and consultation ~ 87(41.0)
Main duty
Research 2( 0.9
Others 27(12.4)
Regular 118(54.6)
Contract basis 89(41.2)
Status Intern 1( 0.5)
Others 3(14)
No answer 14( 2.8)
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2 AFoA At FUAY AFT7IEA ol AAIE AT,
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Table 2. Reliability analysis of duty

Duty Importance Performance Difficulty
A. Nutrition management 0.982 0.980 0.974
B. Foodservice operation 0.99] 0.99] 0.930
management
€. Hygiene safety 0995 0995 0988
management
D. Community food and
nutrition program 0.987 0.987 0.985
management
E. Organization management  0.983 0.980 0.981
F. Professionalism 0955 0922 0906
strengthening
Total 0.982 0.976 0.969

* Cronbach’s alpha.
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Table 3. Importance, performance and difficulty of task elements perceived by dietitans
Duty Task Task element Importance Performance Difficulty  F-value
Al-1. Examination of personal history data 5.3+1.7°%2  4.5+2.1° 4.6+1.4° 13.983"
Al-2. Collecting ar%d evaluation of 53417 4.6:2.1° 4241 6 18.915°
anthropometric measurements data
Al-3. Evaluating biochemical indices 5.141.8° 4.0+2.3° 4.9+1.5° 18.743™
Al. Nutrition assessment Al-4. Evaluating clinical symptoms 5.1£1.8" 4.1£2.0° 5.1£1.4° 20.678""
d ed t. d =J. i i i Aok
an ‘ uczli 10r.1 nee Al-5 Inve;shgatmg educational needs of 541150 44119 45415 24388
investigation subject
Al-6. Decision of nutritional needs 55£1.6"  4.7£2.0° 4.6£1.6° 18.604™
Al-7. Documentation of nutrition 5941 .6° 4580 1 47415 10,587
assessment
Sub total 53+1.5° 4.6+2.0° 4.6£1.3° 15037
A2-1. Confirming nutritional problem 5.5+1.5° 4.6£2.0° 4.9+1.4° 18.478""
A2-2. Understanding cause of nutritional 554 6° 4.500° 5.04L5° 19.192"
. . . problem
A2. Nutrient diagnosis ) . a . a .
A2-3. Collecting symptoms and signs 5.3+1.6 4.3+1.9 5.0£1.5 21.359
A2-4. Documentation of nutrient diagnosis 5.3+1.7* 4442.1° 4.8+1.5° 16.994™
Sub total 5415 45820 4.9+1.4° 18.708""
A3-1. Establish goals of nutritional 5741 4° 48419 4941 4° 19.438™"
management
A3-2. Deciding nutrition recommendation 5.6+1.3 4.9+1.9° 48+1.4° 17.907™
A3. Nutritional A3-3. Planning detail of nutrition 5.641.5° 4.841.9° 5,041 4° 12.899"
management plan management
iti A3-4. D tati f nutriti -
A. Nutrition ocumentation ot nutrition 55615 48+19° 48414 11764
management management plan
Sub total 5614 4818 4.8+1.3° 17.757°
Ad4-1. Nutrition education 5815  53+1.9° 5.0£1.5° 14.146™
A4-2. Nutrition counseling 58£1.6"  4.9+£2.0° 52+1.4° 14.506™"
A4. Nutrition intervention A4-3. Nutrition support 5.4+1.6° 4.3+2.0° 5.1+1.4° 22.488""
A4-4. Pocumer.ltatlon of nutrition 5141 7 4949 0 4841 4° 14.807"
intervention
Sub total 55514 4.7£1.8 49+1.3 16.194™
AS-1. Development of dietary life 556160 442200 55413 29389
education curriculum
A5-2. Making lesson plan 5417 4.4£20° 54413 23.836™"
' ' . AS-3. Devel.opment of instructional 5501 6° 431418 5401 4° 30 746"
AS. Dietary life education materials
A5-4. ?rov1d1ng food and nutrition 5741 6° 4041 0° 40413 16,044
information
AS5-5. Operating dietary life education  5.6+1.7° 4.7+1.9° 5.141.4° 14.966™
AS5-6. Evaluating dietary life education — 5.4+1.7° 4.3+].9° 5.141.4 25467
Sub total 55£1.5"  43+1.8° 5.341.2° 34.470™"
A6-1. Confirming nutritional problem 53£1.6" 4.3+1.9° 5.2+1.5° 23.799™"
A6-2. tandi f nutritional -
A6. Development of 6 Ur’(‘)iijnandmg cause OF MUIHONAL 5 4 16® 42419 54415 39.191
education media P ) . . b . ..
A6-3. Collecting symptoms and signs 5.4+1.6 45+1.8 4.9+1.5 16.476
A6-4. Documentation of nutrient diagnosis 5.2+1.6" 4.0+1.8 5.0+1.5° 28.761""
Sub total 5.3+1.5° 4.2+1.8° 5.141.4 31.525™
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Table 3. Continued.
Duty Task Task element Importance Performance Difficulty F-value
AT-L. gﬁ?ﬁ;‘;ﬂi :;“gut‘r’;s:‘z:g;mw 5561.6° 4318 51413 332747
A7-2. Evaluating results and goals of
A7. Monitoring and education, consultation, and 555160 4.1£1.8° 51£13° 43764
evaluation nutrition management
A7-3. eAvtzluus;::i nutrition according to 5541 6° 40218 5041 4° 34.640™
A. Nutrition A7-4. Documentation of monitoring results 5.3%1.6° 42+1.9° 49+13° 21988
management Sub total 5.4+].5° 42+].8° 50£1.6° 324627
A8-1. ?gi‘igego?nd selection of 5516 4019b  s2e14 40316™
A8. Nutrition education and A8-2. Conducting process evaluation 5.1+1.6° 4.0£1.9° 5.1£1.3% 32.138™
Counselling evaluation ~ A8-3. Conducting effectiveness evaluation 5.2+1.7* 4.0£1.9 5.1+1.3° 35904
A8-4. Analyzing result of evaluation 52+1.6° 4.1£2.0° 5113 32268
A8-5. Making report 5.0+1.6° 4.142.0° 50+£1.4*  21.895™
Sub total 5.141.5° 4.0£1.9 51£1.3* 340107
A. Nutrition Management 54+1.2° 4.4+].5° 50£1.0°  33.0437
Bl-1. Deciding nutrition goal 5.7+1.6° 5.042.0° 4.8+1.5° 15.193™
B1-2. Menu planning 5.9+1.5° 5.142.1° 4.9+1.5° 19.661°"
Bl. Menu planning  BI-3. Nutrient analysis of menu 5.8+1.5" 50421 48415 208517
Bl-4. Creating menu(table) 5.9+1.6° 5.142.1° 47+16° 22344
B1-5. Evaluating menu 5.8+1.5° 5.0£2.0° 48+1.5° 20518
Sub total 5.7+1.4 5.0£1.9° 48+1.4°  20.126™
B2-1. Developing new menu 5.6£1.6° 4.642.1° 5.5+1.5 19.944™
B2, Menu B2-2. Standardizing recipes 57£17° 4.8+822° 5.1£1.6° 14.046™"
development and B2-3. Surveying of menu preference 5.7+1.7° 4.642.1° 4.8+1.5° 21.934™
management B2-4. Applying new menu 5.6£1.6° 4.642.1° 5.0+1.5 16.508""
Sub total 5.6£1.6" 4.6+2.1° 5.3+1.4° 17.940™"
B3-1. Planning purchasing 5.4+1.8° 47422 4.6+1.6° 10.202™
Foo d]irvice B3-2. Conducting market research 5.1%1.8° 44422 4.6+1.5° 6.567"
operation B3-3. Selecting supplier 514200 4.1423° 47x16° 137167
management B3-4. Purchase order of food 54+1.9° 4.8+2.3° 4.3+1.6° 18.239™
B3. Procurement . . . b . "
B3-5. Purchasing machine 4.8+2.1 42822 4.6£1.7 5.632
B3-6. Purchasing utensil 4.942.0° 42423 4.4+1.6° 6.444"
B3-7. Purchasing consumable supplies ~ 5.0+1.9° 42423 4.0£1.6° 13.347™
Sub total 52£1.7° 4.6+2.1° 4.7+1.8° 13.980™"
B4-1. Inspection 5.7+1.9° 52423 43+1.7° 25.230™"
B4-2. Receiving management 5.542.0° 5.042.4° 4.2+1.7° 22755
B4-3. Managing issuing 5.542.0° 4942 4° 42+1.7° 21.754™
B4. Food ingredient ~ B4-4. Understanding inventory 548200 4.8824° 41£1.7° 21716
management B4-5. Bvaluating inventory valuation 5142.0° 4.5424° 44£1.8° 7.385"
B4-6. Keeping quality of food ingredient 5.6+2.0°  4.842.4° 4.5+1.7° 13.641°
Sub total 56819 50423 44+16°  19.846
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Table 3. Continued.
Duty Task Task element Importance Performance Difficulty  F-value
B5-1. Forecasting 53£2.0° 4.6£24° 4.9+1 .8 5.521"
B5-2. Production scheduling 5348200 4.682.4° 45+1.7° 9.378"™"
. BS5-3. Supervising production 5.382.0° 4.642.4° 4.5+1.6° 9.386™"
B5. Food production . N b b .
B5-4. Applying new menu 5.3£2.0 4.7+2.4 4.5+1.7 8.335
B5-5. Test eating 548200 4.782.4° 4.1+1.6° 18.173™
Sub total 538200 47423 4.842.0° 9.882""
B6-1. Participating facility design 50£2.0° 3.882.3° 5.0+17° 24.6207
B6-2. Mal.ntenance of foodservice 5.122.0° 42429° 4741.6° 972"
. equipment
B6. Facility and B6-3. Maintenance of foodservice facility 5.042.0° 424220  48+16°  7.799™
equipment management . . . a b b ok
B6-4. Maintenance of foodservice utensils 5.0+1.9 44422 4.4+1.6 5.857
B6-5. Maintenance of consumable supplies 4.7+2.0° 43423 42+1.7° 3.537"
B Sub total 4819°  40:2.1°  46:15 9801
FZE:::Z) :e B7-1. Planning foodservice method SIELY 4523 46l 64297
management B7-2. Service training 5.2+1.9° 4.6i2.3z 4.6il.6: 6.946***
B7-3. Confirming distribution table 5.1482.0° 45824 4.2+1.6 10.555
B7. Service management B7-4. Confirming table setting 51£2.0° 4.5824° 42+16° 11319
B7-5. Supervising distributions 51£1.9° 4.6£24° 4.2+1.6° 11.583™
B7-6. Meal rounding 524200  4.582.4° 43+17°  10.8647
B7-7. Handling of customer complaints  5.4+1.9 4.8£2.2 5.3+1.7 7878
Sub total 52419 45822 4.4+1.6° 7.935™
BS-1. Establishing foodservice goal 54£19° 4.6+22° 4.8+1.6° 8.473"
. B8-2. Operating foodservice committee ~ 5.0+1.9° 41423 4.9+£1.5° 7.226"
B8. F°°dselmc,e plan and e 3 Byaluating customer satisfaction 5320 4.6£22 4816 11792
evaluation B84, Evaluating job satisfaction of employee 5.1419  4.042.2 48:16 15795
B8-5. Evaluating foodservice operation  5.0+£1.9 41422 4.9+1.5 15.816™
Sub total 5.2+1.9 43421 4.6+2.0 12.959™
B. Foodservice operation management 5.3+1.6 4.6+1.9° 4.7+12° 13.716™
C1-1. Planning food safety management per 540100 4842 4941.6° 71457
process
Cl. Food safety cl-2 Erammg and supervising of employee’s § oy g 5 oh 4ge16t 9100
ood handling
management C1-3. Managing preserved foods 57419 51423 42417 31.169°
Cl1-4. Writing business log (diary) 5551.9° 5.1+23° 43+1.7° 19.474™
C1-5. Keeping documents 54+1.9° 50423 41170 23774
Sub total 5418  4.9422° 47£15° 13635
. (2-1. Planning foodservice environment hygiene § 5,y o 491900 46a170 111767
C. Hygiene management
safety C2-2. Supervising cleansing and 5490 49023° 4317 15259
management disinfection of facility
. €2-3. Supervising cleansing and 546190 48822° 4316 165117
(2. Foodservice environment disinfection of equipment
hygiene management C2-4. Maintaining utensil 5.241.9° 4.8+2.3° 4.2+1.6° 15.725™
C2-5. Cany out a regglm inspection of 54018 49222 4321.6° 17754
environment hygiene management
C2-6. Managing pest control 5.4+1.9° 4.9422° 4.241.6° 19.785™
(2-7. Managing food waste 53+1.8°  4.8£22° 43£1.6° 16.273™
(2-8. Keeping documents 52+1.9° 49423 4.0£1.7°  20.805™
Sub total 54£1.8 49422° 4.3+1.6° 16.319™
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Table 3. Continued.
Duty Task Task element Importance Performance Difficulty ~ F-value
(3-1. Planning personal hygiene 56£19° 51220 41£L7° 3L616™
management
(C3-2. Maintaining health certificate 5.6£1.9° 5.2422° 3.9+1.7° 44142
(C3-3. Checking employee's health 5.7+1.9° 5.1422° 4.0£1.7° 36,7127
C3. Personal hygiene C3-4. Che.ckmg clothes and personal 5.641.0° 512200 40417 38317
management hyglene
C3-5. Checking employee who have 5.641.0° 49422 41T 30282
symptoms
C3-6. Keeping documents 5.541.9° 5.042.3° 4.0£1.7° 32.869™
Sub total 55418 5.1422° 40£1.6°  34.058
C4-1. Planning food sanitation inspection 5.4+1.8°  4.8+22° 4.7+1.6° 7.940""
C4-2. Self inspection 55£1.9"° 4.9+23° 4.61.6° 11002
(C4-3. Responding external audit 54+1.9° 484220 49+1.7° 6.442"
C4-4. Reflecting result of audit 5.5+1.9° 4.842.3° 4.7+1.6° 10.745™
C4-5. Keeping improvement result of audit 5.4+1.9* 47423 4.6+1.6° 10.338™
C4-6. Performing HACCP 5.3+1.9° 4442 3° 5.0£1.7° 10.706™
. C4. Fpod sanitation C4-7. Making an(.i training task force of 534100 43203 4941 6° 12,394
inspection management foodborne illness
4-8. Planning countermeasure of 54419°  44423°  48+16° 11852
foodborne illness
C4-9. Reporting and responding of " . -
C. Hygiene fooIZibom%: s pondig 54£19°  44823° 494165 13.120
Safety . " b b sk
C4-10. Keeping documents 5242.0 4.7£2.3 4.4+1.8 9.876
management —
Sub total 5.3+1.8° 474220 4.5+1.6° 9.760
C5-1. Planning training in food hygiene 5.611.8° 4942 1° 464158 18,6327
and safety
C5-2. Making lesson plan of food hygiene 55007 4942 1° 47415 13.400°"
and safety
C5-3. Developing training material of food a S b -
inine i 5. 4,842, 4.7+1. 10.934
Cs. iframmg in food hygiene and safety 5.5+1.7 8+2.0 T£15 0.93
hygiene and safety 54, Conducti B £ food Tve
-4 Conducting training of food hygiene ¢,y 2 501910 4er1e 184407
and safety
CS-5. Evaluating training of food hygiene 56417 4922 1° 46415 18,6997
and safety
C5-6. Documentation of training result — 5.5+1.7* 4.942.1° 4,541 .5° 18.022™
Sub total 56517 494820 4.5+1.5° 19.239™
C6-1. Planning safety management 5.541.9° 47422 4.8+1.5° 8.826™"
6-2. Maintaining safe working 55618 48222 49416 76317
environment
C6. Foodservice safety L1 .
management ©6-3. Providing safety environment for 55,y g 42500 4gug 103467
consumer
C6-4. Managing material safety data sheet 5.4+1.9* 47422 4.8+1.6° 8.369"
C6-5. Handling safety accident 55£1.9"° 45422 5.1£1.6° 13.557™
Sub total 55518  4.6+2.1° 4.9£1.5° 10.994™
C. Hygiene safety management 5.4£1.7° 49420 4.5+1.4° 17.213™
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Table 3. Continued.
Duty Task Task element Importance Performance Difficulty  F-value
Di-1. Inve'st.lgatl.ng problem.s of health and 4641.8° 312200 5141.6° 7611
nutrition mn community
DI-2. Investigating environment related o) oo 50000 siue 76231
health and nutrition in community
DI1. Need assessment in DL3. fioafing infl fact ¢
community 7. nvestigating Influence Jactor OF -, o180 31419 52415 77.860"
dietary behavior and environment
DI-4. Analyzing community diagnosis data 4.4+1.8" 3.0£1.9° 5.2+1.6° 79.226™"
DI-5. Investigating needs of community —4.4+1.9° 3.1£2.0° 5.1%1.5° 65.040"
Sub total 4.5+1.8° 3.1£1.9° 5.1£1.5° 72526
D2-1. Planning the goal of program 4.5+1.8 3.042.0° 5.1%1.6° 74205
D2-2. Planning the objective of program 4.5+1.8°  3.1+2.1° 51£1.6°  68.501"
D2-3. Understanding r‘esource(physwal, 45418 3.042.0° 512168 76,152
human)and barrier
D2. Planning the public D24, Decidi hod. and
health nutrition service -4 Deciding content, method, an 44518 312200 52416 69473
activity
D2-5. Planning program execution 4.5+1.9* 3.242.1° 5.241.5° 61.072™
D2-6. Planning program evaluation 4.4+1.9° 3.1+2.1° 5.141.6° 61.800™"
Sub total 45£1.8 3120 51166 70.273"
D3-1. Planning nutrition counselling program ¢ g0 340530 5346 55938
D. according to life cycle and disease
Community D3. Project plan . i
food and according to D3-2. Planning nutritional support program s ¢y gu 35500 souys 61701
. o of in the socially vulnerable group
nutrition characteristics N
program D3-3. Planning supportive environment  4.5+2.0° 3.142.1° 5.2+1.5° 66.648
management Sub total 47+1.9° 3.242.1° 5.2+41.5° 65.073""
D4-1. Designate person and task on 454].9° 3122.1° 4841.6° 468117
performance level
D4-2. Prepari k i
reparing task according to 46+519°  33:22° 49415 44717
D4. Nutrition service in performance schedule
community D4-3. Securing budget and resource 4.6+2.0° 3.1122° 5.0+1.7° 52446
D4-4. Performing program 4.6+1.9° 3.2422° 4.9+1.6" 45.855™"
D4-5. Monitoring program 46£1.9° 32422 49+1.6°  46.701"
Sub total 45£1.8  32%2.1° 4815 494427
D5-1. DeveloPment and selection of 4422 0° 2.841.0° 5.1415° 27270"™
evaluating tool
D5. Evalvation of the s ) posjuating program 435190 298200 51415 772047
public health nutrition . . N L . -
service D5-3. Analyzing result of evaluation 4.3£1.9 2.942.0 5.1+1.5 81.768
D5-4. Making report 43+2.0° 2.942.0° 5.041.6° 61.560™"
Sub total 431200  2.9+£2.0° 5.0£1.5° 77.843™
D3-1. .Suppomng.educatlot? agd materials 4.411.9° 312200 5.041.6° 55 1647
o in the outside organization
D6. N:;mlj;fy i the 135 Collaborate with outside organization 4.6£19°  32:20°  50:L6° 58981
D3-3. Supporting policy-making 44+19° 29418 5.2£1.6° 87.022™"
Sub total 44£1.8  3.0£1.8° 5.1£1.5° 77.174™
D. Community food and nutrition program management 4.5£1.6° 3.0+£1.7° 5.1+1.3¢ 92.202""
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Table 3. Continued.

Duty Task Task element Importance Performance Difficulty F-value
E1-1. Pricing 4e01510n of product, program 4.642.0° 3749 00 51415 27581
and service

EI-2. Planing cost reduction and maintain 4.5+2.0° 3.8822° 5.141.4° 23.176™

E1-3. Applying cost reduction and maintain 4.6+2.0" 3.8822° 5.1+1.5° 2516™

El. Financial accounting El-4. Cost accounting 4.8+1.9* 4.042.2° 5.1£1.5° 18.238™

management El-5. Analyzing financial statements 4.6+.19* 3.5822° 5.141.5° 36.028™

El-6. Analyzing profit and loss (break-even) 4.4+2.0° 3.6£2.3° 5.141.5° 29.289™

El-7. Establishing budget 5.0£1.9° 44423 5.2+1.5° 83117

E1-8. Balancing accounts 51£1.9° 4.6£2.3° 5.1£1.5° 5.763"

EI-9. Calculating accounts 5.1£1.9° 4.6+2.3° 5.1%1.5° 5.973"

Sub total 48£1.7° 41220 5.1£1.3° 18.169™"

E2-1. Making job description 49+1.8 3721 50£1.5* 311077

E2-2. Making job specification 47£1.8  3.5£2.1° 50£1.4°  38.068

E2-3. Calculating necessary manpower  4.9+1.9° 3.842.1° 5.0+1.5°% 28.132™

E2-4. Recruiting 4.8+1.9° 3.8£2.0° 4.9+1.4° 222117

E2-5. Selecting 4.9+1.9* 3.842.1° 5.1£1.5° 28.022™

E2-6. Arranging manpower 5.141.9° 4.1£2.1° 5.141.5° 19.238™

E2. Human resource  po 5 pusluating performance 50£1.9° 420210 SI=l4 16106

management i . . . b a -
E2-8. Making decision intent to work 4.9+1.9 4.0£2.2 5.1+1.4 21.434

E2-9. Adjusting duty 5.0+£1.9° 41422 5.141.5° 18.918™

E2-10. Planning supportive environment 4.9+1.9°  4.0+2.1° 5.0+1.5° 16.549™

Fj’ ) E2-11. Managing compensation 4.8+1.9° 3.72.1° 5.0+1.5° 27.100™"

Organization . . o b a o
E2-12. Managing grievance procedures — 4.9+1.9 4.0£2.2 5.1%1.5 20.502

management .
E2-13. Training apprentice (trainee) 4.6+1.8° 4342.1° 4.9+1.5° 5.402

Sub total 4.8+1.6° 4.0£1.9 5.0£1.3 19.665™"

E3-1. Planning stafflemployee) training ~ 5.1x1.9* 431220 4.8+1.4° 111117

E3-2. Orienting new employee 5.0+1.8° 41422 4.7+1.4° 10.572™

E3-3. Investigating education needs of employee 4.8+1.9° 3.9422° 4.7+1.5° 13.233™

E3. Human resource . . . a | a o
development E3-4. Developing education media of employee 4.8+1.7 3.7£2.0 5.0£1.5 31.020

E3-5. Educating employee 5.1£1.7° 4242.1° 5.0+1.4° 16.557™

E3-6. Evaluating education of employee 4.9+1.7° 4.042.2° 4.9+].4° 17.862™"

Sub total 50£1.7° 418200 4.9£1.3° 16.028™

E4-1. Establishing marketing goals 4.1+1.9* 2.842.0° 4.9+1.5° 67.646""

E4-2. Defining garget 40£1.9°  2.8£19° 49£1.5° 66975

E4. Marketing E4-3. Planning marketing 394190 2.7#19° 4.9+1.5° 76.807""

management E4-4. Accomplishing marketing 3.9£1.9°  2.6£19° 49£1.5 82.080

E4-5. Evaluating marketing 3.9+1.9° 2.742.0° 4.8+1.6° 63.460™"

Sub total 4.0£1.9° 2.8+1.9 4.8+1.5° 702317

E5-1. Establishing goals 47418 33+2.0° 49+1.4*°  48.706™"

E5-2. Establishing budget 4.7+1.9° 3.1%1.9° 4.9+1.4° 61.350™"

_ E5-3. Developing promotional material ~ 4.7+1.8°  3.3+1.9° 4.9+1.5° 52.455™

ES5. Promotion o . . a \ . -
ES-4. Utilizing multimedia 4.6+1.8 3.2+1.9 4.9+1.5 54.465

ES5-5. Evaluating promotion activity 4.4+1.8 2.9+1.9 4.8+1.5° 66.772""

Sub total 45+1.8*  3.1£1.8 49+1.4°  64.075™
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Table 3. Continued.

Duty Task Task element Importance Performance Difficulty = F-value
E6-1. Writing business log, document ~ 53+1.6°  5.5+1.8° 44415 27.008™
E6-2. Keeping document 5316  5.5£17° 42417 33428
E6-3. Taking computation program 5.441.5° 5.4+1.9° 4.6£1.6° 17.314™
E6-4. Collecti izati x
B6. Office work 6 dC;aectmg organization management 4041 7" 4419 1° 47415 4103
administration ) o ) b .
E6-5. Analyzing statistics 5.1x1.6° 4.7£2.0 4.7£1.6 4313
E6-6. Documentation of data and statistical 5141.6° 4.842.0° 46417 4078
result
Sub total 52415 52+L7 4.5¢1.4°  13.04277
Organization E7-1. Cultivation cooperative relations with 5 ca 453100 spa140 12790™
internal organization
management o ) )
E7-2. l\/l.amt.aumng coopeTatlye relations 5341.6° 45419 514 4° 11,9207
with internal organization
E7,. Coopere}tl(?n E7-3. Cultivation coqpe@tlve relations with 5941.5° 432190 534140 23.686™
outside and inside external organization
organizations 4. Maintainin i i i e
E7-4. Maintaining cooperative relations with ), ) 50 434100 samiar 22018
external
E7-5. Organizing committee 5.0+1.7 4.1£2.1° 5.1£1.5° 18.852™"
E7-6. Conducting committee 5.0£1.7° 4.1£2.1° 5.1%1.5° 19.589™"
Sub total 52415 43+19° 5.1414° 1791177
E. Organization management 4.8+1.3° 3.9+1.4° 4.9+1.0° 37.042"
F1-1. Dev.el.opment duty related food and 5.441.6° 4.422.0° 4Ll 40 25901°"
nutrition
F1. Work .1r.n;.)rovement F1-2. Impr(?vement duty related food and 54416 44420 5.34].4° 22.420™"
activities nutrition
F1-3. Participati i ini 1
3. Participating education/training related 5441 6° 46519 51415 11739
duty
Sub total 5415 45£19° 52+¢1.3°  19.266
F2-1. Securing research funds 46+2.1*° 27419 54£1.6° 111.919™
F F2-2. Planning food and nutrition research 4.7+2.0°  3.0+2.1° 53£1.6°  78.8337
Professionalism F2-3. Collecting data 4742.0 3.142.1° 5.3+1.6° 70.700™"
strengthening 1> Resem;tf’f food and gy 4 Analyzing data 49+419° 331200 574145 97539
nutrition -
F2-5. Making research report 4.8+1.9* 3442.1° 5.6+1.4° 84.366

F2-6. Announce the results at symposium or
academic journal
Sub total 46+1.9° 29417 5.5¢1.3° 1353617
F3-1. Participating continuing education ~ 5.8+1.5 5.8+1.7° 43+].8° 54238
F3-2. Participating symposium/conference 5.2+1.8" 4.5+2.1° 4.6+1.8° 9.803""

4.6+2.0° 3.122.0 5.7+1.4° 106.176™

F3. Self-improvement F3-3. Participating research society 5.1+1.8° 4.142.1° 4.7+1.7° 14.622™
Sub total 54415 4.9+1.5° 45£1.6° 20050

F. Professionalism strengthening 5.1x1.4° 4.1+1.3° 5.1«£1.1° 42861

Total SIEL1 41+L1° 49+0.8° 453477

D MeantS.D.: A 7-points Likert scale was used from 1(strongly disagree) to 7(strongly agree).
2 abeDyjfferent letters within the same row are significantly different by Duncan’s multiple range test.

stk

* p<0.05, ™ p<0.01, ™ p<0.001.
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A E sk QPP 2 FFste AR, ARA 2
T YUAES AR E 7 S8 dFoldA 71 o
e Y2 S5 HMoon & Jang 2002). TESH St JF
A 1A - PR Y] AR RS FREE B =
B 59 tH(Kim & Cha 2016).

A QAHE] AFFTAGBED) & FollAe 54 wE
AFRAAIE(D3) SR2E4TH), FBEEG.27), Fol=(5.25)7t
7V A UEbRth B3, A QAR FIA 3 (D] 5
Y7t 3288 Bk 49 94 FoAE Ao, A
e G E 2209 AZS|(D3-1)2} FAAT B
A AFAAE817](D3-2) 488 2= 7HE Fa5tal, AoliF
71, dghd JFdE 2 =29 AZsh|(D3-)9] 43
Trb33gor 7 EoH, Ao, A I
% 209 Ags7|(D3-1)Y] 457 dolk S3Ho= 7t
A olgoha gEath BAA U] BE AREY A
TolMs B GUA A o 37k Fdus AR,
FEAH A A8, A GALE] AA =], AR 57]
20709 &, 937119] 9] 84 FAH AFTeA7 A
A= AH(Cho 5 2008). ‘AFAAFSH ] AF7T TR EE &
Oy £PwrF e A0 Yeh 2 AF-A1et FAREA
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o, ol A&EAHY Yol 8FEE AR, Bda
FEA ALEFH7F AoFA o] WotA AFE st ]o=
ofzlgol = Ao Uehdripak 5 2008)

247390 E) o FAAE ALAHEOT 712 -9
FEY(ET°] 52808 FRE7} =9kom, ARFPHEOY &
WS} 52002 wgron, 712 -9 HENe] olwrt
50802 71 o8& Ao Z QAAStY 9tk dol 84
FolA= AAEZZ 0 B-85171(E6-3)7F 54H0= 7MY 5
s, &A1, GA AAGSH7(E6-1)2E BHAF Hst
(E6-2)7F 558 08 P =7t &okom, o 57| FHiH
TESH71(E7-3)F QF 7|8y |=¥A |AISH1(ET-4H7}
ol 5370 % 7H ol Aog AAshL AU
U A5V 5HA O R 3] Hohs ohE §A9 d
gsto] SYPEHAY A A 02 5= F =7 S5k
Uo B 7T Y 5e} o IAR} Y HAE B FA
Sl= LEo] AXREE=E Aoz Alg=Hth

AR AeHP A SolA= dFNAEsFD 2%

(5.43), £ E@.57), Fol=(5.28)7F BF =4 UErHTh
Aol 84 FollME FUAF BE4uS Fofshr|(F3-1)9] 58
Z6.8)Y LG8 7FE BotoH, &g 52
Sk Ay TR (F2-6)7F 574 9] Hol=E Kol 7HF
ofg] AQ & AL AU YFFUAL A FEA A
NME JFATF T2%= 43854 W), A= 1.98, A7
A FQT 433, $PL 228 Hol $AEE 0L}, ¢
P=rt 7P ‘7%71] UEHATHCha 5 2013). Shalg4{4x9F A
FAIFA L] ZFohs A EE AATS T25H o
Al o].orl 01,]-(4 4;(4/5;(-1 u]—x—l)’ 5 “5(3 3114)___ _‘loﬂ ];(]z]
FSFAA(Kim 5 2011), SH JFH@)AL FHoAE A7 1A
q Joo] $a% QAT SyPEto xpolE HolFgirt
(Kim & Cha 2016).

A G FALA T3] (International - Confederation of Dietetic
Associations 2016)= GAFAF AHE S FESH] Y 242U
e U A &, ZASH A7 A9 &
&, YA ARY B4 B, AEH T4 - JAAE - THE
UA, STA AFE S1g 24 219 57 922 A A5t
ATt vl JIALE S A1 U AN Registered Dietitian, RD)
7v Yot AR E Gy 1S, Ay, A-AEE, vt

AR e, F41E, AT, A, AGAR/ASISF
(E¥hEE], MAFLFHe, FF==2a AFo 1174 J&F
o} o]of W& F 16671 3 %}%—a AAISFAL AeH(Ward 5
2011). AYtHe] A FFAY A= A4 A7, 9
Atas g9, FeHE, 9187, °§°J: o 2279 A
H|Ag7E F4] B2l s7f o], F 30719 €50 4
%] o] Qlth(Dietitians of Canada 2013). 5 FFAIH S oA =

LATRS 549

Gt AR 7o) Gelom THso] 11740] Fa Uz}
Q4% ARSI Yor], G} YFE HBHOoR S5
&l a7HE= R4, 71, HeE AAokal U tH(Dietitians
Association of Australia 2013).

GPAE A7 G Boke] AF HEI} =7 8 B
=A% 71818 72 glon, gPA Ant el

lo

wrds ohet Sulo) ARe T, AFTES) Wk,
shat 22 9] Wstel chulshor gk 20109 1] 4

FARSOIAE dFAT 98 8FEY HAIXAT F5

o FEAR Y =29 SH I vIE 107H4] ¥} ¢
%gﬂg TS 10704 W3h= Q9] ugs), et

LE o 4 q—qu AA Q75 Z22A7]|= GYAF LA
E Tote oA &5, 99 A&7 &=
oF ﬂ:‘ﬂ%ﬂ IHo= It JF AEe Hah AQE g
FL T, AR Y 8FE FFATIE ﬂ%&‘ﬂ/l il
, Adae]e] Hote JPA Au|ao] J2 T, A
Ad_AH} & A F7t=E FA —r&wﬂoﬂ et g
FAH S| =20t Tgoll ¥F2 v Aol 5hth(Rhea &
Bettles 2012).

014

YEAR] AT s 4 st
m, o] €] %%‘:ﬂ*}, %"J%O Ab, B QUAR] A FEA
AF7F AFE AT JFLALY] A FEA ZIKKim & Cha
2016), 571 5, 2871 e, 1027] AAR 4=, 57]9] dFe=
FIEE, FAdHE, 4 98 - HTE, g - A

4 JPEE, DA TR ZSEHUT AL TAE
BB ATKCha 5 2013), A5 770, T 3370, A8
937lE A AF71EA7F AEEReH, 7719 JFF
, FFIE, FFA, FLEUET - 87, A
AT, A7VALREA S2to] JgTe] o
N I T Zofete] A 4, AwsHE
FEE ATt GFE AU BAA JFAE et A5
B4 A7HCho 5 2008), 5719] A, 2071 B, 93719) T
[a-o, 5719] PF= B JUA A & F7F, ¥
5 AR, JTAHA AL, A AL AA T, A7
IR ERSHAT & AF7F AFE AL oflo]FAlH
SR LAE7F 27] dAG oW, BA A 225740 A
7h A= 2FHIL Jlou g FF oo F AT A UAl
Bl 5 GAfe] gt 24l o] o] Fol Aol & o7 A}
=Hh
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o ZAFsH= JFALY] ZFE-S DACUM 7|2 &-8-3}9] A
A5kt DACUM 719 B3 6719 4, 387H2] &, 210
M9l A9 AR FAH AFIEAE Hdeih =&
A R71&A 9 eHddS AESH] Yol (Ahhgtd FArE S 9)
SlUe iAoz 201449 49 1YHEE 3047H4] Y= it

DACUM A3}, GEALY] AF= Jdad, F4+dHe,
A4 - kAT, AGALS] AFFFAEHE, 2AF T
7], A4 sk o7 AFE=E Yebgtt 6789 5ol thst
of 74 THoE RAEGOH, F8EE 514, FYPEE
414, dolt 498E Bt Ut Aok AR
FT= JTH/AA - I (54> FAFHE (5.37)>
AR5 18 )>2 A H B (4.8 A GALs] AERFF
ArATE](4.57)9] =02 YERyltt 7 R S 9
A Qb TE](4.98)>F A= F T (4.67)>F T (4.48)>
AEAAH4 18> 2 A A FHEBIR A GALS] AEAY
ArFHE B0 o2 Yeigth JEAE ok
o= A AL Al F ST/ AR ZBEGIH)> IS
T (5.03)>2 A 73 F 2 (4.978)>F A2 B 4.73)>4
AY-QPATE|(4.57]) =oE YR

FEAES FFHYA) 2 oA+ 9T A =1
(A3yE 7HF a5t QA6 (G5.67), 37 =AU
(4.87). dol=& ABEUS(A5)0] 7P EITHE3R). &
A B) & FolAe AHFAABNO] 7P F85FH(5.7
), FP== AFABHT AAEHE B4 FH=7F
(5.03), dol== vw/hE 9 TB2)(5.38)7 =A YEr
ok A - T (C) € FollAe ARPERS(C5)O
M F8511(5.6%). 7B (C)Y +F L7t =0
(5.13), FAMAHR(C6)Y Hol=@4.9%8)7t 7 =3UTh.
A G| AFIGAAEE D) B FolA = 400 WE A
JAL(D3) FLEMATH), =HE(G.27), Hdol=(5.238)7} 7t
& =9t 22 JAE(E) D FolA= AHFBEE6)T 7
Ty -9 FHET)O] 52822 FAE7}F E9ko, AR
(E6)2] =7t 52802 =orom, 713 W - & EH(ET)
9] dol=7} 51802 7P o4tk HEAR AP 4 F
A= dFNAEE(FO] FREGAR), @A),
o|%(527) B5F EA UEth YA AFE= S a5t
QIAok= A @A ok AR Zpol7t Qlof, |
oA JF9 FYP=E =L 5 U= AAZ] s T
o] 4% Ao=E AlmHh

=19 AR A A Aol Y, AFE € F4
T 5 TGt HopollA BAQRRICEA JYAte] I
o

i)
Kl

Y
o
o

S UG oA 9 A5 Atolof| |7t ZA|= 2|2 = of

gtk 2 A7 Ak dFEAREJAFTIA ALY FEA
A A oA FFAL AFE oY TS 24E A

N
i
s
e
_c‘)L
rlr
o)
N
B
N
Hi
U
m {
%
ila)
oy,
o
fr
N
Hu)
i
v

% 7ol 2 28 2 79

QA AR QPR WS, Y BAIAE W, 4
A1) Y 5 TR §4 Wale] 9% wonE g
HuL 27189 dEt 2 7En
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