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ABSTRACT

Objectives: The objectives of the study were to investigate the school nutrition teachers'
perception on their job and to find out recommendations needed for its improvement in
order to provide a quality foodservice and nutrition education at schools.

Methods: A total of 219 school nutrition teachers in Seoul were surveyed using self-
administered questionnaires.

Results: The perceived importance of the 16 job duties was rated 3.8 based on a 5-
point scale (1: very unimportant-5: very important). The importance of six duties
including nutrition management, production management, nutrition education, and food
safety management were rated over 4 point but that of record-keeping for documents,
official reporting, and service management was rated the lowest. Importance-
Performance Analysis showed that nutrition management, receiving/storage management,
production management, menu management, food safety management, and equipment/
facilities management should be emphasized to maintain the current performance of
duties. The performance of the nutrition education and counseling needed to be
improved since the importance scores were greater than average but the performance
scores were lower than the average. Official reporting and miscellaneous jobs were
rated the highest for simplification need. More than half of the respondents agreed that
equipment/facilities management, miscellaneous jobs, service staff supervision, and
service line supervision could be allocated to other school departments.

Conclusions: School nutrition teachers should invest more time and resources on their
core job duties such as nutrition management, production management, food safety
management, and nutrition education for providing quality foodservice and nutrition
education. To reflect the environmental changes of school foodservice, a reasonable
staffing index of school nutrition teachers needs to be developed. In addition, hiring an
assistant or implementing school nutrition teacher internship programs can be useful to
reduce workloads of the nutrition teachers.
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Table 1. General characteristics of the respondents

Variable Frequency (%)
(N=219)
Age 20s 13( 5.9
30s 77 (35.2)
40s 107 (48.9)
> 50s 22 (10.0)
Career as dietician <10 23 (10.5)
or nutrition teacher 11-15 86 (39.3)
(vears) 16-20 72 (32.9)
>2] 34 (15.5)
No response 4(1.8)
Number of students < 600 44 (20.1)
600 — 999 74 (33.8)
1,000 - 1,499 73(33.3)
> 1,500 28 (12.8)

Q&= et 3.78%010 2, 54 A 9 Ve 47 F B
olah(2.45) 9] B7ke W2 S Alslsta BE AN
Q57F 38E AL i o] FRE HAEE e

T AR 4.77)°, <R (4.65)°, AIARE
(4.573)°, “A#2] (4.5%)°, I (4.08)°, A7
2] (4.0%)°, 717] - Adn] 2 ek #e] (3.948) Ak A4
S8 FRE7F S QA A= ARE 2 AR ] (3.2

), A - Ba1(3.37)°, il (3.47) o) ]lth.
AFo) ToEE EE AN A M et =
P e FFEF A 9 G (4.9%), AMAlE
g A H (4.74), A9 AE 9 A= (4.5
), Ak 2 2 AAE A (4.47) 5ol B2 AR
of] &3t 7] (ol FFwArtEo] 1Ak ke Alo]
71 AT, QI Aol Gk 7 T Ed 27 F
e Z 23 Q14 wE v (3.93), #iA =91 ¥ (3.1
)T HE AL FoE 1AS BT Y uAF -]
Agof| upet vt A3} 167) A5 5
) HareA] f-2]2Q1 2o 7} vt
ERtTH(Table 3). vij2l3e] 215-2] 24 o) tisl 500 o]
7Fe] SRAREe] 409 SHEAEl vlEl oA o= EA] o
3FAL, FdEe 400 SERbEe] 200 SEAEel v
3l oA ow v 1AEI 7HE 3 HarE 50 o]
2 SRRl R dH Tl nlEl freA oz FashA <l
215130t} g F e uhE JAuAF 2] FaEA =

oAl ztol 7k §lSEt.

N oft ofN

L
o

RCA>)

JoFALe] AT A Fe 41902 A Y
7105 B71RTH Table 2). 7 B 5 B o}49] 54

5 HFE 9 2 QT (4.8%)

o
>

Aede (4.7



Table 2. Perception of nutrition feachers on importance and performance of tasks in school foodservice

Job duty Task Importance” Performance?
Nutrition management  Defermining nutritional sfandards 4.98+0.14 4.81£0.48
Posting menus every week 4.26 £0.89 4.72+0.61
Mean 4.61+£0.46 4,77 £0.42
Menu management Planning menus, deciding quantity to purchase, and preparing 4.45+0.83 4,60+ 0.57
purchase orders (on NEIS)
Procurement Market research 3.74+£0.87 4.07 £0.91
Placing orders 3.57 £0.96 3.78+£1.02
Related paperwork 3.93£0.95 4,76 £0.53
Mean 3.756+£0.66 421 £0.62
Accounting/financial Calculating expected costfs 4.03+1.22 4.47 £0.87
management Planning foodservice budgets 3.71+1.00 4.46 +0.86
Budgeting and reporting for free meals 3.72+1.26 4,60+0.74
Obtaining approval for foodservice expenses on Edufine 3.60+1.17 4,36 £0.93
Mean 3.76+0.87 4,47 £0.64
R(re;:::r:\ggge/rs;oerﬁ?e Inspecting products ordered and managing foods safely 465+ 0.63 470406
Prrcrygicotggmem Preparing production schedules and work management 4.49 +0.79 4,06 +0.73
Service management  Supervising service lines 3.38 £0.98 3.84+1.07
Safety management Sof(f)eo’r\éI gg;zc;ﬁ:}og;og rfgvoedr;iecm?sos::ﬁ and vendors, managing 418+ 0.90 4334088
Prigzr::;r?gcgicdo; ggg;% r;]DoinT (define this) forms and managing 3734107 4.33+0.91
Mean 3.93+£0.89 4,33 £0.80
Equipment/facilities Managing equipmen‘r/foci'lities cleaning and maintenance programs 388 +1.09 4144093
management and employee occupational safety program (MSDS)
Hﬁggg gr]isr%ejr;e Sueprigli(s)icgezersonol hygiene and evaluating the performance of 386+1.04 497 4099
Supervising service staff assistants 3.08+1.19 3.81+1.18
Managing parent volunteers and monitoring 3.30+1.05 4.16+0.97
Mean 3.42+0.88 4,08 £0.92
Evaluation of operations  Conducting annual planning and participating in meetings 3.89+0.94 4,39 £0.86
Conducting satisfaction surveys 3.32+1.03 420+£1.04
Solid waste management 3.17x£0.95 3.55+1.04
Mean 3.46+0.79 4,04 £0.80
Nutrition education Planning nutrition education curriculum 4.22£0.93 3.74+£1.29
Managing after-school programs and club activities 3.94+£0.95 3.07+£1.43
Teaching at class 415+£1.00 3.06+£1.45
OTbhrgJ Tdesg;lggigng; ef?sr] students, feachers, and parents (i.e., 3834095 371 41.09
Mean 4.04+£0.73 3.40+0.94
Nutrition counseling Counseling service for students, teachers, and parents 3.84 +1.06 3.22+1.21
Official reporting Preparing reports and obtaining approval 3.28£1.09 4,42 £0.86
Record-keeping for Preparing reports related to free-meal recipients and milk service 3.38+1.23 4,31 £1.07
documents Keeping invoices and country-of-origin and various grade certificates 3.22+1.15 4.27 £0.99
Posting foodservice information on bulletin boards for customers 297+1.16 403x£1.16
Mean 3.19+£0.99 4,20 +£0.90
Miscellaneous jobs Providing lunch service during summer and winter vacations, 2384115 301 +1.36

monitoring water and water purifiers, and environmental safety etc.

1) A five-point scale was used (1: very unimportant — 5: very important).
2) A five-point scale was used (1: never perform — 5; perform very well).



Table 3. Perception of nutrition feachers on importance of fasks in school foodservice by age and number of students

Age of nufrition teacher

Number of students

Job duty
20's 30's 40's >50's p value < 600 600-999 1,000-1,499 > 1,500 p value

Nutrition management 4.73+048 457+052 4.64+044 4.64+0.39 0.619 4.66+050 454+047 4.71+043 450%0.46 0.079
Menu management 438+0.77 4.49+082 4.45+086 4.33+0.86 0.878 435+084 4.47+085 4.47+084 4.50+0.80 0.849
Procurement 358+039 3.79+062 372+0.72 3.83+0.58 0.654 3.68+053 376+072 376+0.70 3.79+0.57 0.905
Accounting/financial management 3.88+057 381076 3.67%£1.02 393+054 0.488 3.86+0.77 3.70£097 3.77+£0.87 3.72+£0.69 0.803
Receiving/storage management 437049 4701055 4.63+£067 439+0.78 0.334 4451076 4.71+£054 4.66+064 4.611+0.61 0.220
Production management 425+0.75 455+£081 4.46+£078 4.50%+0.79 0.665 418+093 453+082 4611063 450+0.79 0.057
Service management 3.58+0.90 3.55+0.88 3.17+1.05 3.72+0.83 0.025" 3.29+£093 338+1.14 3.39+092 356%£0.62 0.828
Safety management 404+£050 400086 3.83+x095 4.11x0.88 0.460 3.83+£079 3.85+£1.07 4.02+081 4.08%0.55 0.524
Equipment/faciliies management 400+0.74 377110 388=%1.12 428£1.02 0.349 3.71£098 389*x121 397104 3.89+0.96 0.710
Human resource management 3.44+£059 354+086 327092 3.70x0.77 0.105 3.34+0.67 341+£097 345095 3.46=£0.61 0.932
Evaluation of operations 353+£030 352+077 3.38+0.83 3.63+0.89 0.488 3.47£0.61 3.36+084 355+0.83 3.50%0.81 0.576
Nutrition education 421+1.15 408=+061 394+0.75 4.27+£0.68 0.211 3.85+0.77 406+082 4.12+t064 4.04+0.56 0.362
Nutrition counseling 442°+£1.16 3.87°+£1.00 3.67°+£1.08 4.22®°+0.88 0.035 3.95+097 381%1.12 382+1.10 3.78+0.88 0.915
Official reporting 3.08°+1.08 3.32°%+1.06 3.11°+1.04 418 %1.13 0.002 3.05+083 324+124 332+1.03 3.78+0.94 0.134
Record-keeping for documents 336085 3.19+£1.05 3.09+096 3.66+0.92 0.146 3.08+0.75 3.14%£1.156 324+£0.99 3.46+0.67 0.527
Miscellaneous jobs 242+1.08 238%x1.18 227x£1.09 294+1.30 0.158 247 £1.01 244+£131 226£1.00 239+1.29 0.748

A five-point scale was used (1: very unimportant — 5: very important).
1) Significant differences were not found by Duncan, Tukey, nor Boferroni post hoc tests.
ab: Different superscripts in the same row mean significant differences by Duncan’s post hoc test.



Table 4. Perception of nutrition feachers on performance of tasks in school foodservice by age and number of students

Age of nufrition teacher

Number of students

Job duty
20's 30's 40's >50's p value < 600 600-999 1,000-1,499 > 1,500 p value

Nutrition management 4.65+0.75 4,78 £0.44 4.77 £0.36 4.79 £0.37 0.788 4.84+0.34 4.70+0.45 4.78+0.44 4.77 £0.37 0.333
Menu management 4.23+0.83 4.60+0.57 4.65+0.54 4.62+050 0.108 4.57 £0.63 4.62+0.57 4.62+0.57 4.55+0.51 0.926
Procurement 3.92+0.71 4.29 +0.60 4.16+0.63 4.33+056 0.149 4.09 £0.67 4.32 +0.60 418 £0.61 4.15+0.62 0.205
Accounting/financial management 4.10x0.77 4.565+0.57 4.45 £ 0.69 4.53+0.54 0.121 4.48 £0.59 4.54 £0.52 4.44+£0.75 4.34+0.78 0.606
Receiving/storage management 433°+£0.78 4.62*+0.69 4.77°+0.53 4.89°+0.47 0.037 4.66 £0.58 4.74 £0.60 4.70£0.63 4.67 £0.69 0.924
Production management 408+1.08 452066 442075 4.67+£059 0.144 4.05°+£0.83 4.57°+£0.67 4.55°+£0.63 450°+£062  0.002
Service management 358+1.00 390+1.02 377%£1.14 417+£086 0.394 3.50+1.06 3.89+1.08 393+1.08 4.06+0.87 0.158
Safety management 4.33 £0.65 4.32+0.74 4.30+0.88 4.56 £0.64 0.658 4.28 £0.63 4.34 £0.92 4.37 £0.76 428 £0.77 0.942
Equipment/faciliies management 4.08 £0.79 413 £0.97 4.17 £0.96 4.06+080 0.965 4.00+0.77 413x1.06 4.31 £0.86 3.83£0.92 0.163
Human resource management 3.83+£059 412+090 4.02+098 4.39+0.81 0.324 3.85+066 415098 4.10+£1.04 4.19+0.64 0.384
Evaluation of operations 3.92+081 405+080 398+082 433+0.74 0.357 3.97+070 4.01+082 409+085 4.07+076 0.892
Nutrition education 3.38°+0.96 3.48%°+£093 325°+094 3.90°+084 0.047 3.33+090 339+1.05 353+0.80 3.08+0.99 0.307
Nutrition counseling 3.17£1.19 3.25+1.31 3.15+1.18 3.56+1.04 0.617 3.43+1.26 3.14+1.19 3.27+1.20 2.94+1.26 0.479
Official reporting 4.08 £0.90 4.51+0.80 4.35+0.92 4.71+£069 0.174 4.18+0.83 4.44 +0.92 4.44+0.88 4,78 +0.43 0.109
Record-keeping for documents 3.81£0.76 4.31+0.86 4.15+0.96 4.32+0.67 0.266 4.09 +0.82 4.27 £0.97 419+ 0.91 4.20+0.72 0.784
Miscellaneous jobs 3.256+1.22 3.18+£1.39 280+1.34 3.28£1.32 0.224 3.34°+£1.28 3.17°+£1.46 279%+1.27 244°+1.15 0.042

A five-point scale was used (1: never perform — 5: perform very well).
ab: Different superscripts in the same row mean significant differences by Duncan’s post hoc test.
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Table 5. Perception of nutrition feachers on needs for work simplification and reallocation of tasks

Needs for work Possibility of task

Job dluty Task simplification”  reallocation?
Nutrition management Determining nutritional standards 254 +£1.22 1( 0.7%)
Posting menus every week 2.98+1.25 3( 2.1%)
Menu management Menu planning, deciding quantity fo purchase, preparing purchase 065+ 157 1(07%)
orders (on NEIS)
Procurement Market research 4.42 £0.96 105 (75.0%)
Placing orders 288 £1.29 11( 7.9%)
Related paperwork 2.76x1.36 1( 0.7%)
Accounting/financial Calculating expected costs 3.40+1.47 22 (15.4%)
management Planning foodservice budgets 2.90+1.44 32 (23.0%)
Budgeting and reporting for free meals 410%£1.18 81 (565.9%)
Obtaining approval for foodservice expenses on Edufine 4.06£1.22 59 (43.1%)
Receiving and storage ) . 4 o
rmanagement Inspecting products ordered and managing foods safely 3.06 +1.35 2( 1.4%)
Production management Preparing production schedules and work management 298+ 1.44 2( 1.4%)
Service management Supervising service lines 3.29+1.33 107 (77.5%)
Safety management Safety education for foodservice staff and vendors, managing o
. ) 3.38 £1.29 7( 5.1%)
foodborme illness prevention feam
Preparing CCP forms and managing cleaning and sanitation 3.82+1.26 5( 3.6%)
Equipment/facilities Managing equipment/facilities cleaning and maintenance programs o
) 3.94+1.33 137 (92.6%)
management and employee occupational safety program (MSDS)
Human resource Supervising personal hygiene and evaluating performance of 330+1.35 26 (18.6%)
management employees
Supervising service staff assistants 3.51£1.44 127 (88.8%)
Managing parent volunteers and monitoring 3.58+1.32 72 (51.4%)
Evaluation of operations Conducting annual planning and participating in meetings 3.75+1.24 5( 3.6%)
Conducting satisfaction surveys 3.87+£1.33 33 (23.4%)
Solid waste management 3.36+1.28 12( 8.6%)
Nutrition education Planning nutrition education curiculums 3.01£1.34 5( 3.6%)
Managing after-school programs and club octivifies 3.06+1.36 7(51%)
Teaching at class 2.93+1.33 5( 3.6%)
Other teochllng activities for students, teachers, and parents (i.e., 0884192 6( 4.3%)
broadcasting, newsletters)
Nutrition counseling Counseling service for students, teachers, and parents 3.06+1.29 5( 3.7%)
Official reporting Preparing reports and obtaining approval 425+ 1,11 32 (24.2%)
Record-keeping for documents  Preparing reports related to free-meal recipients and milk service 4.40+1.04 73 (50.3%)
Keeping invoices and country-of-origin and various grade cerfificates 3.65 £ 1.39 10( 7.3%)
Posting foodservice information on bulletin boards for customers 3.79+£1.37 6( 4.5%)
Miscellaneous jobos Providing lunch service during summer and winter vacations,

+ (o)
monitoring water and water purifiers, and environmental safety etc. 421£129 137 (94.5%)

1) A five-point scale was used (1: very unnecessary — 5: very necessary).
2) Frequency (%)
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