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Abstract

The purpose of this study was to investigate the current status of food service management in the restaurants
participating in the government-funded children's meal program during summer vacation. A mail survey was conducted
with individuals who worked in the restaurants participating in the government-funded children’s meal program in Seoul
during the summer vacation in 2010. A total of 600 questionnaires were distributed to 274 Chinese, 235 Bunsik and
91 Korean restaurants, which were selected using proportionate stratified sampling by regions and types of operations.
A total of 138 usable questionnaires (23.0%) were returned and analyzed. The results showed that over half (57.2%)
of the restaurants did not employ any certified cooks. Most of the restaurants (97.8%) provided side dishes; among
them, only 42% planned menus for side dishes in advance and only a half changed side dish menus periodically. The
suggested reasonable reimbursement rate per meal for children using restaurants differed by types of restaurants; the
percentage of restaurants having responded 5,000 won or higher was the highest in Chinese restaurants. This study
revealed that food service in the restaurants participating in the government-funded children's meal program was not
properly managed during summer vacation, especially in terms of menu and food production. This study also showed
that the suggested reasonable reimbursement rate of meals for children using restaurants differed by types of restaurants,
implying that adjusting the reimbursement rate according to types of restaurants should be considered in the
government-funded children’s meal program. (Korean J Community Nutr 17(2): 182~193, 2012)
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Table 1. General characteristics of the respondents and the restaurants participating in the government-funded children's meal program

Characteristics Classification Total Chinese restaurant  Bunsik restaurant”  Korean restaurant
(n = 138) (n = 68) (n = 49) (h=21)
Conder Male 63 (457 39 (57.4) 16 (32.7) 8(38.1)
Female 75 (54.3) 29 (42.6) 33 (67.3) 13(61.9)
20 - 29 4(29) 2( 29 2( 40 0( 0.0)
Age tyear 30 - 39 18 (13.0) 7 (10.3) 6(12.3) 5 (23.8)
40 - 49 50 (36.3) 27 (39.7) 18 (36.7) 5 (23.8)
>50 66 (47.8) 32 (47.1) 23 (46.9) 11 (52.4)
<1 7(5.1) 5( 7.4) (21 1(4.8)
Respondents 1-2 17 (12.3) 8(11.7) 5(102) 4(19.0
Career (years) 3-4 20 (14.5) 7 (10.3) 11 (22.4) 2(9.5)
5-9 49 (35.5) 16 (23.5) 25 (51.0) 8 (38.1)
>10 45 (32.6) 32 (47.1) 7(14.3) 6(28.6)
Owner 115 (83.3) 54 (79.4) 45 (91.8) 16 (76.2)
Position Cook 10( 7.2) 5( 7.4) 2(4.0) 3(14.3)
Others? 13( 9.5) 9(13.2) 2( 40 2(9.5)
<33 31 (22.5) 9(13.2) 17 (34.7) 5 (23.8)
, ’ 33 - 66 59 (42.8) 24 (35.3) 25 (51.0) 10 (47.6)
Restaurantsze (M o9 36 (26.0) 26 (38.3) 7(14.3) 3(14.3)
>100 12(8.7) 9(13.2) 0( 0.0) 3(14.3)
Certified cook? Employed 59 (42.8) 38 (55.9) 13(26.5) 8(38.1)
Years of porficipation <1 24 (17.4) 13 (19.1) 3(6.0) 8(38.1)
in the govemment- 1-2 54 (39.1) 22 (32.4) 27 (55.2) 5 (23.8)
funded children's meal 3 -4 37 (26.8) 18 (26.5) 13 (26.5) 6(28.6)
Restourants ~ Program by restaurants > 5 23 (16.7) 15 (22.0) 6(12.2) 2(9.5)
1 61 (44.2) 30 (44.1) 20 (40.8) 11 (62.3)
, 2 59 (42.8) 31 (45.6) 22 (44.9) 6(28.6)
No. of cooking staff 3 7051 3( 4.4) 3060 1(48)
>4 11(79 4(5.9) 4(8.2 3(14.3)
1 23(18.8) 11 (16.2) 8(16.3) 7 (33.3)
No. of fofdl employees 2-4 80 (58.0) 38 (55.9) 32 (65.3) 10 (47.6)
5-9 29 (21.0) 16 (23.5) 9(18.4) 4(19.1)
>10 3(22 3( 4.4) 0( 0.0) 0( 0.0)

1) It was operationalized as a restaurant mainly dealing with gimbap, fteoklbokki, ramen, etc.

2)n (%)
3) Others included manager and junior staff
4) Size of exclusively used space (1 pyeong = 3.3058 m?)

5) Certificate is issued by Human Resource Development Service of Korea
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Table 2. The current status of the restaurants participating in the government-funded children's meal program

Tofal Chinese Bunsik Korean
Characteristics Classification (n = 138) restaurant restaurant” restaurant p-value
(n = 68) (n = 49) (n=21)
Preschool students 04+ 132 03£10 05+ 1.2 05+ 22 0.686%
No. of children visiing ~ Elementary school sfudents 6.8 £ 14.1 50t 4 7.9 £ 10.0 9.7 £ 323 0.329
the restaurants per Middle school students 42+ 6.0 3.3 + 3.3 49 + 6.2 53 £+ 10.7 0.239
day High school students 1.7 £ 27 1.3+ 1 22+ 35 1.9 £ 31 0.233
Total 131 £200 101 + 6.9 165 £ 167 175+ 43.0 0.197
Dine-in 116 (84.1)Y 52 (76.5) 46 (93.9) 18 (85.7) 0.0399
Type of restaurant Take-out by children 80 (58.0) 22 (32.4) 46 (93.9) 12 (67.1) < 0.001
use” Take-out by guardians 67 (48.6) 22 (32.4) 31 (63.3) 14 (66.7) 0.001
Home delivery 87 (63.0) 64 (94.1) 18 (36.7) 5(23.8) < 0.001
Delivery service Yes” 87 (63.0) 64 (94.1) 18 (36.7) 5(23.8) < 0,001
No® 51 (37.0) 4( 59 31 (63.3) 16 (76.2)
3,000 2(1.4) 2( 29 0( 00 0( 0.0
Relrmbbursernent 3,500 83 (60.1) 41 (60.3) 31 (63.3) 11 (52.4)
rate per meal 0.363
(won) 4,000 32 (23.2) 18 (26.5) 10 (20.4) 4 (19.0)
> 4,500 21 (15.2) 7 (10.3) 8(16.3) 6 (28.6)

1) It was operationalized as a restaurant mainly dealing with gimbap, tfeokbokki, ramen, etc., 2) Mean +
ANOVA test, 4) multiple responses, 5) n (%), 6) by chi-square test, 7) included 'Meals are delivered even if one portion is ordered'
and 'Home delivery requires to guarantee a minimum', 8) included 'Home delivery is not available for the children' and 'Home

delivery is not available at all'

Table 3. Menu management of the restaurants participating in the government-funded children's meal program

SD, 3) by one-way

Chinese

Bunsik

Korean

Characteristics Classification Total " p-value?
restaurant restaurant restaurant
(n=138) (n = 68) n =49 n=21)
Using processed foods® Yes 72 (52.2)9 32 (47.1) 37 (75.5) 3(14.3) < 0.001
Providing side dishes® Yes 135 (97.8) 67 (98.5) 48 (98.0) 20 (95.2) 0.662
(n = 135) (n = 67) (n = 48) (n = 20)
Planning side dishes in advance Yes 58 (42.0) 16 (23.5) 33 (67.3) 9 (42.9) < 0.001
Every medls 10( 7.2) 3( 4.4) 2( 41 5(23.8)
. , Two fimes/day 10(7.2) 0( 0.0) 8(16.3) 2( 9.5
Period of changing Every day 43 (31.2) 1(1.5 33 (67.3) 9 42.9) < 0.001
of changing side dishes
More than a week 3(22) 2( 29 0(00 1(4.8)
Never 69 (50.0) 61 (89.7) 5(10.2) 3(14.3)

1) It was operationalized as a restaurant mainly dealing with gimbap, fteokbokki, ramen, etc., 2) by chi-square test, 3) when the
cooking fakes a long time such as yookgaejang, and kalbitang, 4) n (%), 5) when ordering main dishes such as soup, stew, fried

rice, and bibimbap
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Table 4. Food purchasing management of the restaurants participating in the government-funded children's meal program
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Tofal Chinese Bunsik Korean

Characteristics Classification (n = 138) restaurant restaurant” restaurant p-value?
n = 68) (n =49 n=21
Professional food supplier 84 (60.9)Y 56 (82.4) 21 (42.9) 7 (33.3)

Food purchasing Traditional market 31 (22.5) 11 (16.2) 9(18.4) 11 (52.4) <0001
channel Franchise headquarter 16 (11.6) 0( 00 15 (30.6) 1(4.38)
Others” 7(51) 1(1.5) 4( 8.2 2(9.5
Every day 111 (80.4) 55 (80.9) 41 (83.7) 15 (71.4)

Period of food of food  Every two or three days 11 ( 8.0) 5(74) 4(8.2) 2(9.9 0.603
purchasing Weekly 1(0.7) 0( 00 1(20) 0( 00
When needed 15(10.9) 8(11.8) 3(6.71) 4 (19.0)

1) It was operationalized as a restaurant mainly dealing with gimbap, tteokbokki, ramen, etc., 2) by chi-square test, 3) n (%), 4)

others included 'Discount store!, 'Grocery store', and 'Privately farm'

Table 5. Food production management of the restaurants participating in the government-funded children's meal program

» o Tofal Chinese Bunsik Korean
Characteristics Classification (= 138) restaurant restaurant” restaurant p-value?
M=68 nM=49 (nh=21)
) o Yes, in use 51 (37.0)¥ 17 (25.0) 26(53.1) 8(38.1)
Hgl‘(’]”;%’ec'pes M Yes, but notin use 10(72) 4(59 5(102 1(48 0015
No 77 (55.8) 47 (69.1) 18(36.7) 12(57.1)
Differentiating serving
portions by Yes 15(10.9) 4(59 7043 4190 0151
children’s age
Throw away 54 (39.1) 34 (50.0) 10(20.4) 10 (47.6)
Store in a refrigerator or freezer with cooking date Iabels 30(21.7) 13(19.1) 16(32.7) 1( 4.8)
Mfce)g"g‘:q gﬂ;:gg?gf‘f”g Store n a efigerator of reezer wihout cooking dofelobels 19.(13.8) 11162 5(102)  3(143)
flom daily operation Store at a room tfemperature without cooking date labels 4(29 1(18 2(41) 148
Use for employee’s meal or takeout 6(43) 3(44) 2(41) 148
Others® 25(18.1) 6( 8.8) 14(28.6) 5(23.8)
Throw away 76 (55.1) 39(57.4) 25(51.0) 12(57.1)
Method of managing Store in a refrigerator or freezer with cooking date labels 13(94) 5(74) 60122 2(95)
cooked food Store in a refrigerator or freezer without cooking dafe labels 16 (11.6) 9 (13.2) 3 ( 6.1) 4(19.0) 0.147
matericls left from  Store at a room temperature without cooking date labels 1(07 0(00 0(00 1(48)
daily operafion Use for employee’s meal or fakeout 9(65 4(59 3(61) 2(95
Others® 23 (16.7) 11(16.2) 12(245) 0O( 0.0)

1) It was operationalized as a restaurant mainly dealing with gimbap, tteokbokki, ramen, etc., 2) by chi-square test, 3) n (%), 4)
others included ‘No remaining food materials', 'Be at owners' disposal, ‘Give away to neighbors’, etc., 5) others included ‘No left-

overs’, ‘Give away to neighbors’, efc.
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Table 6. Performance of sanitation management of the restaurants participating in the government-funded children's meal program™
Tofal Chinese Bunsik Korean
Characteristics (n = 138) restaurant  restaurant?  restourant p-value®
(n = 68) (n =49 (n=21
Personal hygiene
Cooks wash hands before and after handling food 49 £ 06Y 48 £ 06 49 £ 0.3 4.8 £ 0.9 0.490
Cooks take a health checkup every year 48 + 0.7 48 £0.7° 49 +03° 43+ 1.2° 0.012
Cooks with injured hands or diarthea are not permitted fo work 43 £ 1.1 43 1.2 4.4 £ 0.9 40 £ 1.3 0.396
Cooks wear plastic gloves when handling foods 40+ 1.3 34+15 46+07° 45+10° <0.001
Cooks wear a clean uniform, a hat and shoes 39 £ 1.2 41 £1.2 3.8 £ 1.1 34 £1.2 0.073
Cooks take off a uniform when going to toilet 39+t 1.4 38 15 40 £ 1.3 40+ 1.5 0.613
Subtotal 4.3 £ 0.7 42 + 0.7 44 + 05 42 £ 09 0.135
Food hygiene
Leftovers from custormers' tables are not served again 4.8 £ 0.8 4.8 £ 08 49 £ 0.3 45 £ 1.2 0.147
Non-authorized or illegal foods are not used 48 = 0.8 48 £ 0.8 50+ 00 46 £ 1.2 0.120
Food ingredients after expiration date are not used 48 £ 0.8 48 £ 09 49 + 0.2 4.6 £ 1.2 0.249
Fish are kept separate from meat 47 £08 48+ 06° 47 +07° 43+ 1.3° 0.048
All foods are kept off the floor 46+ 10 45+ 11% 49 +04° 43+ 1.4° 0.034
BTeheef}r%crgi,nzf:fgﬁgéice and kimchi are kept separate with 45+ 1.1 46 + 09 46 + 09 40+ 15 0.074
e ooy 42511 43210 4650w 2514 oo
Kitchen knives and cutting boards are used separately for 41 + 1.2 30 + 1.2 44 +10 10+ 1.2 0.099

vegetables and meat
Subtotal 4.6 £ 0.7 46 £06° 47
Facilities hygiene

H+

0.4° 42+171° 0.016

Foods are stored in a refrigerator (around 5°C) or

a freezer (under -18°C) 48 + 0.7 48+ 06 4904 45£12 0.082
Kitchen floors drain well 47 £08 49 £05° 47 +£06° 43+ 14° 0.012
A kitchen is well-ventfilated 47 £ 038 48 £ 0.7 48 £ 06 44+1.2 0.089
Kitchen fools such as knives, cutting boards

and dishcloth are thoroughly son?ized 45 £ 09 44£10 47 £ 06 43 £ 1.2 0.067
Refrigerators are cleaned at least once a week 44 £10 44 £10 4.6 £ 0.7 42 £ 1.3 0.323
Ventilation fans and exhaust gas hoods are dust- and grease-free 3.8 = 1.2 3.8 £ 1.2 40+ 1.0 3.6% 15 0.400
Subtotal 45 + 0.7 45 + 0.7 605 42%12 0.096

1) Likert scale: 1 point for sfrongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, and 5 points for strongly agree
2) It was operationadlized as a restaurant mainly dealing with gimbap, tteokbokki, ramen, etc.

3) By one-way ANOVA test

4) Mean £ SD

a, b: Different superscripts mean significant differences at alpha = 0.05 by Duncan's multiple range fest
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Table 7. Respondents' opinions on the government-funded children's meal program

Total Chinese Bunsik Korean
Clossification (= 138) restaurant restaurant”) restaurant p-value?
- (n = 68) (n = 49) (n =21
3,500 won 7( 51 4(59) 0( 0.0 3(14.3)
Appropriate reimbursement 4,000 won 45 (32.6) 16 (23.5) 26 (53.1) 3(14.3) 0001
rafe per meal 4,500 won 37 (26.8) 13(19.1) 16 (32.7) 8(38.1) '
> 5,000 won 49 (35.5) 35 (51.5) 7 (14.3) 7 (33.3)
Posiiive impact of restaurants meal 351 £ 1489 387 £1.29° 314+ 1.57° 319 £ 1.63° 0.0189

service to the children on their nutritional status®

1) It was operationalized as a restaurant mainly dealing with gimbap, fteokbokki, ramen, etc.

2) By chi-square test
3) n (%)

4) Likert scale: 1 point for strongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, and 5 points for strongly agree

5) Mean £ SD
6) By one-way ANOVA test

a, b: Different superscripts mean significant differences af alpha = 0.05 by Duncan's multiple range fest
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