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Job environment, foodservice environment and work performance of school
foodservice dietitian according to years of service in Daejeon/Chungnam province

Han, ]ang-Il§
Department of Foodservice Management, College of Hotel & Culinary, Woosong University, Daejeon 300-718, Korea

ABSTRACT

The objective of this study is to investigate various jobs and foodservice environments, as well as work performances
of school foodservice dietitians and nutrition teachers in accordance to the years of service in Daejeon and Chungnam
provinces. A survey was conducted among school foodservice dietitians and nutrition teachers; a total of 415 from se-
lected elementary, middle and high schools in the areas. In this study, we surveyed the participants and analyzed the
current state of general characteristics, status of their job environments and foodservice environments by frequency,
and the averages and differences in work performance with regard to 12 work parts and 57 works using one-way ANOVA
and Duncan’s multiple range test according to the years of service. Six parts among 12 work parts were significantly
different in work performance according to the years of service. The 6 work parts were menu (nutrition) management,
utensil recovery and management, sanitation management, foodservice administration & evaluation, dietary habit
guide, and other works. The 11-15 years group ranked as the top on the total score and means of work performance.
While the 16-years or more group, 6—10 years group, and under 5 years group followed consecutively. Correlation analy-
sis between job or foodservice environments and work performances showed that work performances of school dieti-
tians were mostly influenced by employment status, education level, and annual salary among the variables of job or
foodservice environments. Other works, dietary habit guides and menu management were mostly influenced by vari-
ables of job and foodservice environments. (J Nutr Health 2013; 46(6): 573 ~ 588)
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Table 1. General characteristics of subjects according to years of service

Variables/groups (yrs) <5 6—-10 11-15 16 < Total %
<25 14 (11.8)" 0(0 0(0 0(0 14 ( 3.4)
26-30 45 (40.9) 9 (9.0 0(0 0(0 54 (13.0)
Age (yrs) 31-35 21 (19.1) 27 (27.0) 9 (6.3 0(0 57 (13.7) 322.540™*
36—40 16 (14.5) 28 (28.0) 117 (81.8) 13 (21.0) 174 (41.9)
41< 15 (13.6) 36 (36.0) 16 (11.2) 49 (79.0) 116 (28.0)
Marital status Smglg 61 (55.5) 22 (22.0) 12 ( 8.4) 7 (1.3 102 (24.6) 83.047"**
Married 49 (44.5) 78 (78.0) 131 (91.6) 55 (88.7) 313 (75.4)
Technical college
13 (11.8) 13 (13.0) 0(0 0(0 26 ( 6.3)
Technical college + Bachelor's degree
Education 18 (16.4) 16 (16.0) 28 (19.6) 19 (30.6) 81 (19.5) 70.807"**
Bachelor’'s degree
22 (20.0) 17 (17.0) 73 (51.0) 21 (33.9) 133 (32.0)
Graduate school or above
57 (51.8) 54 (54.0) 42 (29.4) 22 (35.5) 175 (42.2)
Daejeon 28 (25.5) 40 (40.0) 44 (30.8) 17 (27.4) 129 (31.1)
Working area  Chungchungnamdo 5.734
82 (74.5) 60 (60.0) 99 (69.2) 45 (72.6) 286 (68.9)
Total 110 (26.5) 100 (24.1) 143 (34.5) 62 (14.9) 415 (100)

1) Values represent number (%). 2) Significances are shown through chi-square test (+##: p < 0.001).
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Table 2. School foodservice dietitian’s job environment according to years of service
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(30.6%)°] AA|¢] °F 80%= 2R3 shue
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Variables (yrs) <5 6—10 11-15 16 < Total X
School type
Elementary 61 (55.5)" 43 (43.0) 111 (77.6) 6 (74.2) 261 (62.9) _—
Middle 26 (23.6) 41 (41.0) 1M(77) 7 (11.3) 84 (20.5) 50246
High 23 (20.9) 16 (16.0) 21 (14.7) 9 (14.5) 69 (16.6)
School preferences
Elementary 61 (55.5) 47 (47.0) 119 (83.2) 45 (72.6) 272 (65.5) 42749
Middle 44 (40.0) 50 (50.0) 21 (14.7) 16 (25.8) 131 (31.6)
High 5( 4.5 3(30 3(1.6) (1.6 (29
Employment status
Nuftrition teacher 7( 6.4 24 (24.0) 131 (91.6) 61 (98.4) 223 (53.7) 267 089™*
Iregular dietitian 90 (81.8) 61 (61.0) 8 ( 5.6 0(0 159 (38.3)
Etc 13 (11.8) 15 (15.0) 4(28) 1(1.6) 33 ( 8.0
Annual salary (1,000,000 won)
<15 9 (82 4( 4.0) 1(0.7) 0(0 4(3.4)
15-20 80 (72.7) 3 (43.0) 4(28) 0(0 127 (30.6) 326,699
20-25 16 (14.5) 23 (23.0) 5(3.5) 1(1.6) 5(10.8)
25-30 3(27) 15 (15.0) 10( 7.0) 0(0) 8 ( 6.7)
30 < 2(1.8) 15 (15.0) 123 (86.0) 61 (98.4) 201 (48.4)
Work hours (hrs)
<44 70 (63.6) 76 (76.0) 91 (63.6) 32 (51.7) 269 (64.8) 2 264"
45-50 29 (26.4) 18 (18.0) 31 (21.7) 19 (30.6) 97 (23.4)
50 < 11 (10.0) 6( 6.0 21 (14.7) 1(17.7) 49 (11.8)

1) Values represent number (%). 2) Significances are shown through chi-square test (+#: p <0.01, ***: p <0.001).
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Table 3. School foodservice dietitian’s foodservice environment according to years of service

Variables (yrs) <5 6—-10 11-15 16 < Total %
Administrative system
Individual cooking 88 (80.0)" 82 (82.0) 106 (74.1) 44 (71.0) 320 (77.1) 11,998
Joint cooking 21 (19.1) 17 (17.0) 26 (18.2) 14 (22.6) 78 (18.8) '
Joint management 1(0.9) 1(1.0 11(7.7) 4 ( 6.5) 17 ( 4.1)
Number of meals a day
1 meal 89 (80.9) 83 (83.0) 125 (87.4) 53 (85.5) 350 (84.3) 15.004*
2 meals 16 (14.5) 8 (8.0 5(3.5) 2(32 31(7.5)
3 meals 5(45) 9 (9.0 13(9.1) 7(11.3) 34 (8.2
Number of students served in lunch time
<400 56 (50.9) 41 (41.0) 47 (32.9) 22 (35.5) 166 (40.0)
401-800 21 (19.1) 34 (34.0) 32 (22.4) 16 (25.8) 103 (24.8) 04.357"
801-1,200 16 (14.5) 17 (17.0) 34 (23.8) 12 (19.4) 79 (19.0)
1,201-1,600 14 (12.7) 4 ( 4.0 20 (14.0) 6(9.7) 44 (10.6)
1,601 < 3(27) 4( 4.0 10 ( 7.0) 6(9.7) 23 ( 5.5
Number of employee
<5 67 (60.9) 65 (65.0) 66 (46.2) 31 (50.0) 229 (55.2) 13.936*
6—-10 34 (30.9) 28 (28.0) 68 (47.6) 24 (38.7) 154 (37.1)
1< 9 (8.2 7(7.0) 9(6.3) 7(11.3) 32(77)
Foodservice years of school (yrs)
=5 42 (38.1) 14 (14.0) 19 (13.3) 8 (12.9) 83 (20.0) 79 289™*
6-10 30 (27.3) 52 (52.0) 22 (15.4) 14 (22.6) 118 (28.4)
10 < 38 (34.5) 34 (34.0) 102 (71.3) 40 (64.5) 214 (51.6)
Total 110 (26.5) 100 (24.1) 143 (34.5) 62 (14.9) 415 (100)

1) Values represent number (%). 2) Significances are shown through chi-square test (+: p <0.05, #**: p <0.001).
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Table 4. School foodservice dietitian’s work performances on menu, purchase & storage, food production & distribution manage-

ment according to their years of service

Variables (yrs) <5 6—10 11-15 16 < F-value
Menu (nutrition) management
Determination of nutrition standard amount ~ 4.50 + 0.91°"? 4.56 +0.83%* 4.73 +0.68° 4.79 +0.54° 3.066™
Menu planning 4.67 £0.71 4.70 £0.64 4.84 £0.49 4.81 £0.53 2.028
Menu making 4.68 +0.67° 4.68 +0.68° 4.86 +0.46° 4.82+0.52° 2.840"
Nutrition assessment 4.44+0.80° 4.41+£087° 4.78 +£0.58° 4.74+0.70° 74117
Standard recipe management 423 +0.92° 4.28 +0.85° 4.53+0.75° 4.53 + 0.69° 3.994**
Purchase & storage management
Forecasting on meals 4.55 +0.80° 471 £0.71% 4.78 £ 0.61° 4.82 +0.58° 2.850"
Planning purchase 4.55+0.79° 4.67 +0.72% 4.78 +0.57° 4.81 +0.53° 3.256"
Market survey 4.22 £1.00 4.38 +0.95 4.28 £0.99 4.23 +1.01 0.543
Making purchase form 4.55+0.83 4.71 £0.72 4.76 £0.61 4.69 £0.75 1.664
Placing order 4.65+0.76 4.75+£0.64 4,78 +£0.57 4.74+0.70 0.865
Receiving & Inspection 470 +0.72° 4.88 +0.38° 486 +0.48° 4.87 +0.49° 2.643"
Storage & inventory control 4.66 +0.66 4.73 £0.56 4.78 £ 0.55 4.74 +0.57 0.850
Production & service management
Cooking planning, education & supervision 4.25+0.90° 4.58 +0.72° 4,69 +0.63° 4.52 +0.80° 6.932"**
Meal inspection 4.50 +0.88° 476 +0.65° 4.82+0.53° 479 +0.65° 5.024""
Distribution planning, leading & inspection 4.41 +0.80° 4.58 +0.79% 472 +0.61° 4.69 +0.66° 4.285™
In-class nutritional guidance 4.31 £ 1.04 436+ 1.11 4.52 £0.85 4.53 £0.82 1.380

1) Values represent Mean = SD.  2) Values with different superscripts (a, b, ¢) in the same row were significantly different as shown
by Duncan’'s multiple range test. 3) Significances were shown through One-way ANOVA (x: p <0.05, **: p<0.01, **: p<0.001).
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Table 5. School foodservice dietitian's work performances on utensil recovery and management, equipment & facilities, & sanitation

management according to their years of service

Variables (yrs) <5 6—10 11-15 16 < F-value
Utensil recovery and management
Utensil received 4031117 414111 433+0.85 424+108  1.929
Utensil cleaning & storage 4,04 £1.01 429 +1.02 424 £0.96 411 +£1.21 1.323
Utensil sterilization 420 £0.97 4,42 +0.81 4.29 £0.96 434 +1.03 0.985
Equipments & facilities management
Selection & purchase of equipment & facilities 3.93+£1.01 4.01 +£1.20 4.22 +0.97 4.05 +1.04 1.723
Maintenance of foodservice equipment & facilities 410 +0.93 4.33+0.94 4.34 +£0.83 4.21 £1.02 1.686
Safety supervision of foodservice equipment & facilities  4.11 £0.94%  4.44+0.86° 4.41 £0.77° 421 +£1.05° 3.405"
Foodservice materials management 428+0.90° 453+0.71° 454+071° 439 +0.93" 2657*
Sanitation management
Food sanitation 4.43+091°  4.61 £0.66*° 4.71+0.55" 4.56+0.71" 3.521"
Equipment & facilities sanitation 435+0.87° 452+0.68" 4.61+0.60° 4.50+0.78" 2714*
Utensil sanitation 4.38 £ 0.84 4.52 £0.71 4.59 +0.64 4.52 £0.78 1.815
Environmental sanitation 4.29 £0.88 4.43 £0.73 4.48 £0.71 4.42 +£0.89 1.170
Personal sanitation 4.42+081°  4.63+£0.61° 4.67+0.62° 477 +£0.63° 4.529™
Sanitation education for employees 4.38 +0.85 4.50 + 0.68 4.59 +0.60 4.56 +0.73 1.839
HACCP management 4.46 £0.91 4.53 £0.74 4.66 = 0.60 4.60 £0.75 1.553

1) Values represent Mean +£SD.  2) Values with different superscripts (a, b, c) in the same row were significantly different as shown

by Duncan's multiple range test. 3) Significances were shown through One-way ANOVA (*

:p<0.05, #*: p<0.01).
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Table é. School foodservice dietitian's work performances on human resources, foodservice administration & evaluation, office work
management according to their years of service

Variables (yrs) <5 6—10 11-15 16 < F-value
Human resource management
Employment & arrangement 3.89+1.10" 3.84+1.22 3.79+1.17 3.47 £1.35 1.553
Employee education & training 3.97 £1.01 411 +£0.97 4.25+0.84 424 +0.82 1.807
Employee job evaluation 3.61£1.18 3.52+1.13 3.77 £1.09 3.65 +1.20 2.197
Maintenance of personnel relationship 3.92+0.93 4.01 £0.98 4,19 £0.87 4,05+1.03 0.997
Foodservice administration & evaluation
Planning of food service administration purpose 4.25+0.94 4.28 £0.95 4.48 + 0.80 4.44 +0.96 1.774
Foodservice business management 433+0.91%  4.68 +0.63° 471 +£0.61° 4.68 +0.71° 6.875"**
Budget settlement & spending 4.12+1.02° 429 +0.89" 449 +£0.78°  4.50+0.90° 4.342"*
Foodservice evaluation (survey of foodservice 421 +£0.95 4.05+1.06 420+ 1.03 411+1.10 0.586
satisfaction & food preference)
Foodservice administration report 4.42 +0.82 4.44 +0.84 4.59 +0.67 4.50 + 0.84 1.175
Improvement of foodservice quality 4.12 +£0.87° 4.18 + 0.90° 4.50 + 0.68° 435+0.92® 5430
Other works
Office work (foodservice document 4.56 £0.80 4.57 £0.76 4.75+0.56 4.74 £0.63 2.105
management & record keeping)
Work cooperation with teachers 2.85+1.15° 2.67 £1.17° 3.28 +1.07° 3.48 +1.14° 9.894***
Lunch support management for the lower 3.63+1.50° 327 +1.65° 414+1.32° 402+131°  7.933"
income students
Management of foodservice administration 3.90+0.98"  3.65+1.15° 412+094° 381 +1.12° 3.988"*
committee

1) Values represent Mean + SD.  2) Values with different superscripts (a, b, c) in the same row were significantly different as shown
by Duncan's multiple range test. 3) Significances were shown through One-way ANOVA (+#: p <0.01, ***: p <0.001).

Table 7. School foodservice dietitian's work performances on dietary habit guide, nutritional education and nutritional counseling
according to their years of service

Variables (yrs) <5 6—-10 11-15 16 < F-value

Dietary habit guide

Guide about servicing a meal 413+£1.02"7 419+1.15  452+090° 4.53+0.84°  4.870"

Guide about reducing of food waste 3.87+1.14° 388+1.14° 426+1.01° 432+1.03° 4826

Guide about dietary habit 338+0.09° 331+1.21° 375+£1.17° 403+1.11°  7.250™*

Sanitation guide 336+1.07° 335+1.25° 374+1.14° 398+1.09° 6.172""

Table manners guide 3.29+1.04° 334+125 376+1.15 397+1.15 5634
Nutritional education

Planning nutritional education 3.62+1.22° 394+1.15  417+£1.068° 415+0.97° 5634

Development & distribution of nutritional education 2.85+1.22°  290+125% 329+1.18  324+1.16* 3976

materials

Nutritional education for teachers & staffs 275+€1.15 2.93+£1.22 2.81 £1.06 289 £1.14 0.246

Performance & evaluation of nutritional education 271 +1.19 2.63+1.19 2.76 £1.21 2.73+1.13 0.479

Operation of nutrition class for parents 217 £1.21 218+ 1.35 226+ 1.19 2.37+1.24 0.418
Nutritional counseling

Nutrition counseling for students 228+ 1.15 224122 2.44+1.10 2.55+1.14 1.308

Nutrition counseling for parents 1.85+1.03 1.70 + 1.06 1.95+1.03 2.13+1.13 1.877

Operation of nutritional clinic 1.85+1.04 1.77 £1.14 1.81 +£1.08 216+ 1.16 2.359

1) Values represent Mean + SD.  2) Values with different superscripts (a, b, ¢) in the same row were significantly different as shown
by Duncan's multiple range test. 3) Significances were shown through One-way ANOVA (##: p <0.01, ***: p <0.001).
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Table 8. Average comparison of work performances in each domain according to school dietitian’s years of service

Variables (yrs) <5 6—10 11-15 16 < F-value
Menu (nutrition) management 4.50 +0.70°" 4.53 +0.65° 4.75+ 0.49° 4.74+0.51° 5.222™*
Purchase & storage management 4.55 +0.66 4.69 £0.53 4,72 +0.49 4.70 £0.53 1.956
Production & service management 437 +0.73° 4.57 +0.64° 4.69 +0.52° 4.63 +0.60° 5.593"**
Sanitation management 4.38 £0.77° 4.54+0.60% 4.62 +0.53° 4.56+0.64* 2802
Foodservice administration & evaluation 4.24 +0.79° 4.32 +0.68% 4.49 +0.60° 4.43 +0.72%° 3.138"
Equipment & facilities management 4.10 +0.80 433 £0.82 438 +0.73 421 £0.94 2.615
Utensil recovery and management 4.09 £0.85 4.28 £0.83 4.28 £0.80 4.23+0.97 1.337
Human resource management 3.83 £0.90 3.87 £0.90 4.02 £0.82 3.86 £0.92 1.209
Dietary habit guide 3.60 +0.87° 3.61 +1.00° 401 +0.90° 417 £0.92° 8.437°**
Other works 3.69 +0.82° 3.43 +£0.88° 3.98+0.71° 3.91 +0.75™ 10.340™*
Nutritional education 2.82 +0.85 2.92 +0.87 3.06 +0.86 3.07 +£0.85 2.035
Nutritional counseling 1.99 £ 0.98 1.90 +1.02 2.07 +0.95 2.28 +1.04 1.962
Total score 225 + 30° 228 + 27° 238 + 24° 237 + 28° 5.553"**
Total Mean = SD 3.55+0.50° 3.61+£0.45° 3.77 £0.39° 3.75+0.48° 6.087***
Percentage (%) 79.1 £10.6° 80.0 + 9.6° 83.6 +8.5° 83.1 +10.2° 5.553"**

1) Values represent Mean +£SD.  2) Values with different superscripts (a, b, ¢) in the same row were significantly different as shown

by Duncan's multiple range test.

3) Significances were shown through One-way ANOVA (*

T p<0.05 #*: p<0.01, ***: p<0.001).
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Table 9. Regression analysis of variables in school foodservice dietitian’s job environments & foodservice environments

Years Educa-  Annual Work Meal No of No of Foodservice School
of service fion sala hours frequency  students employee years of type
Y a day served ploy school e
Age 8.925™*"
Education -1.112 -0.270
Annual salary 19.657*** —0.178  1.174
Work hours 3.033"  —0.650 0.724 2.660""
Meal frequency 0.052 -1.818 -0.614 —0.552 9.952%**
aday
No of students —0.144 -1.953 -1.073 -0.483 8.852"™* —0.982
served
No of employee -0.575 1.691  —1.170 1.862 —2.795™ 8.521™* 31.092"*
Foodservice years 2.122* —0.627 0.764 2.789*  —1.044 -0.384 —1.821 —0.256
of school
School type 0.714 1.570  1.734 —5.068™*  0.237 17.101"*  0.028 2013  —4.113™
Employment status —6.905"**  391%**  2.998" —13.864™* —2.689™* -3.171™* 1.533 -2.317% —0.964 4170

1) Significances were shown through regression analysis (+: p <0.05, **: p<0.01, ***: p<0.001).
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Table 10. Corelation between job & foodservice environment & job performance of school foodservice dietitian

NG of Foodservice school Employ
-ment
status

employee

No of
students

Work
hours

Annual

years of

Meal
frequency

Education

school

a day

salary

Age

Years
of service

-3.085™"

-1.355
1.062
1.696

—1.885
2.163*
0.450

1.506
—0.642
—-0.103
—0.263
-0.577
—1.354
-0.590

1.757
-0.772

1.744
-1.332

-1.152

1.144
1.374

~0.414

—2.414*

2.938**
—2.537*

1.586
—1.504

2.868"*
-2.710%*

—-0.667
-1.957*

2.365""
-1.353

Menu management

2.323"
—1.245

1.304

0.878
—1.670

1.181
0.890
—0.985

Purchase & storage management

1.643
—1.735

1.708
-2.151%

1.789
-2.015*
-0.087
-0.365
-1.391

Production & service management

1.513
0.022

0.119

Utensil recovery and management

0.416
-0.152

0.142
1.687
0.480

0.351 0.101 0.842
—0.844

—0.368
—1.052

0.590

0.851

Equipments & facilities management

1.511

1.178
-0.141

3.501™**
—1.471
-0.587
—1.220

0.548
—0.635

Sanitation management

2.225"
-1.389
—4.618""
—3.299"*

1.630
1.415

0.196

1.892*
0.386
—2.421%
-2.073"

-1.098

Human resource management

0.949

1.674
—3.508"**

—1.821
-1.127

1.247

-3.813"*

—2.662"*
0.238

0.108
—1.825

0.893

1.225
-1.721

1.000
1.319

Foodservice administration & evaluation

—6.605™*
—4.619%*

—0.265

2.928™

1.173

0.747
—0.048

3.335""

2.738™
-0.223
—0.417

Other works

0.280
—-0.577
—0.466

0.496

1.645
0.974

2.662"*
0.607
0.344

Dietary habit guide

0.295

1.589
—-0.570

Nutritional education

Journal of Nutrition and Health (J Nutr Health) 2013; 46(6): 573 ~ 588 / 583

0.819

1.749

1.121 0.457

0.353

0.329

Nutritional couseling

1) Significances were shown through regression analysis (+: p <0.05, **: p<0.01, ***: p<0.001).
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