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ABSTRACT

Objectives: To investigate the use frequency and amount of food sources of sodium
and knowledge requirement, and job satisfaction with school food services according to
the school types in Busan.

Methods: A total of 98 schools were surveyed and knowledge requirement and job
satisfaction were assessed using a questionnaire. In addition, the use frequency and
amount of food sources of sodium for 10 school days were examined.

Results: The response rate of the most difficult area among dietitians’ tasks was
significantly high in ‘nutrition education and counseling’ for elementary schools and
‘hygiene management’ for high schools (p <.05). The response rate of the factors to be
considered in meal planning was significantly high in ‘energy and nutrients requirement’
for elementary schools and ‘menu/taste preference of students’ for middle and high
schools (p <.05). The response rate of whether school food services affect health and
eating habits of students or not was significant high in ‘very helpful’ for elementary
schools (p<.001). The average sodium contents in the meals of elementary, middle and
high schools was 1981.4 mg/meal/person/day, 1867.3 mg/meal/person/day and 1,329.9
mg/meal/person/day, respectively. For foods in highest sodium, Kimchi, Oribulgogi, and
Kare rice were ranked 1st, 2nd and 3rd respectively. The main reason for not providing
the fruits was ‘price’ among all groups. The knowledge requirement such as ‘nutrition
and menu management’, ‘nutrition education’, and ‘nutrition counseling’ was significantly
higher in elementary school compared with middle and high school (p <.001, p<.01, and
p<.01 respectively). The dietitians and nutrition teachers of elementary schools have a
higher job satisfaction compared with those of middle schools (p<.01). The job
satisfaction was positively correlated with knowledge requirement of dietitians and nutrition
teachers of elementary and middle schools.

Conclusions: The results suggest that developing dietitians’ education program about
knowledge requirement contribute to increasing the school food service and job
satisfaction in elementary and middle schools.

Korean J Community Nutr 19(2): 198~211, 2014
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Table 1. General characteristics according o the school types in Busan
Variables Elem([er:w’r:rg g:]chool Mlc:gli s;:(;]]ool H|[<\3]h j%%?ol (nTci‘oQIS] 2o Fvalue”
Job title

Nutrition teacher 28 (73.7? 2(6.7) 5(16.7) 35(35.7) 39.63%**

Dietitian 10(26.3) 28 (93.3) 25(83.3) 63 (64.3)
Employment period (yrs)

Nutrition feacher/dietitian 13.6 £ 57% 9.5+ 84+ 7.7° 108+ 65 7.21%*

Nutrition teacher/dietitian in school 73+ 50 7.4 = 57+ 57 68+ 49 1.24
Foodservice expense (won) 2,325.8 = 248.4° 2,623.5 + 167.5° 2,840.0 + 248.6° 2,574.4 £ 311.7 44,08%**
Food reserves expense (won) 1,789.5 + 317.5° 1,9462 £ 99.2°  2,171.7 £ 299.6° 1,954.4 + 305.8 17.60%**
School location

Nambu 5(13.2) 9(30.0) 5(16.7) 19(19.4) 11.23

Dongnae 12(31.6) 4(13.3) 8 (26.7) 24 (24.5)

Bukbu 8(21.0) 5(16.7) 1(3.3) 14(14.3)

Seobu 9(23.7) 6(20.0) 9(30.0) 24 (24.5)

Haeundae 4(10.5) 6(20.0) 7 (23.3) 17(17.3)
1) Determined by independent sample F test of equality of the means or chi-square tests of differences in proportions

o
3) Mean + 50
abc: Means with different superscripts (a~c) within a row are significantly different from each at o = 0.05 by Duncan's multiple
range test.

** p < 0.01, ***: p < 0.001

/\]'6} Xq}\ﬂol")% BAISIAT) A= of| 713 Algko
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2 \re] 201 38910 RAaSIT,

CBE 3, F
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of Food and Drug Safety [MFDS] 2008), YEF 3t
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and Nutrient Data System [FANTASY])ZS o]-&3&}o]
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3. SHEN

58] SAAE 9 #4518l SAS 9.3 versions 0]
g3t o, Nzl MEgE RS 259 W«W =S
' —test® At A5ske #p52] 49 4 Tjrii"f
Haks ARFelalar, 2k ko] BatA] vlii= ANOVA test9}
Duncan's multiple range test= AF-3I3ith A2 a3}
Ao g5k S8l ety AN B} AT RS EelY
AL Pearson’s Correlations ©]-8-310] #4513 S
W, B A A o9 p < 0.05% it

2 4

1.

AT tPIAREE] Auatadell st Avli= Table 13 2
th st fEe Ay, 258w 38.8%(38701), 58t
W 30.6% (30701), 31558 30.6% (30701) 2] vl&-&
, A9 R3] xlol= §lsith - FEIQl <
OHM}&} QAL B S-S A7 AR, 258 73.7%,
26.3%, %38 6.7%, 93.3%, 1531 16.7%, 83.3%=
UER} QFuAl vlEo] 25t oA ow A o
ERSTH(p < 0.001). G QAR 581 717k
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Table 2. Importance and the most difficult area according to the school types in Busan

Variables Elementary school  Middle school High school Total ~value
(n=238) (n=230) (n=230) (n=298)
Importance of tasks
Food nutition management 25 (65.8)" 11(36.7) 13 (43.3) 49 (50.0) 8.97
Hygiene management 11 (28.9) 17 (56.7) 17 (56.7) 45 (45.9)
Nutrition education and counseling 2( 5.3) 2(6.6) 0( 0.0 4(4.0)
The most difficult area of tasks
Food nufrition management 2(5.3) 5(16.7) 10(33.4) 17 (17.3)
Hygiene management 14 (36.8) 8(26.7) 12 (40.0) 34 (34.7) 13.37%
Nutrition education and counseling 15 (39.5) 10 (33.3) 4(13.3) 29 (29.6)
Foodservice management 7(18.4) 7(23.3) 4(13.3) 18(18.4)
Hard work of menu planning process
Varied menu 11 (29.0) 11 (36.7) 13 (43.3) 35 (35.7)
Satisfaction of essential nutrients 3(7.9 3(10.0) 4(13.3) 10(10.2) 8.26
Preference of students 15 (39.5) 8(26.7) 8(26.7) 31(31.7)
Foodservice expense 0( 0.0) 2( 6.6) 0( 0.0 2( 20
Others 3(79) 2( 6.6) 3(10.0) 8( 8.1)
No response 6(15.8) 4(13.4) 2( 6.7) 12(12.1)
Consideration factor for meal planning
Energy and nutrient requirements 20 (52.6) 7 (23.3) 5(16.7) 32 (32.7) 20.84*
Menu/taste preference of students 12 (31.6) 17 (56.7) 16 (63.3) 45 (45.9)
Hygiene accidents (food poisoning) 6(15.8) 3(10.0 6(20.0) 15(15.3)
Others 0( 0.0 3(10.0) 3(10.0) 6( 6.1)

1) N (%), * p <0.05
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Table 3. Recognition of school foodservice and processed food according to the school types in Busan

Elementary school

Middle school

High school Total

Variables (- 38) (n = 30 (= 30) (n = 98) x2-value
Health recognition of school foodservice
Very helpful 20 (52.6)" 3(10.0) 4(13.3) 27 (27.6) 22.68%*%*
Helpful 16 (42.1) 22 (73.4) 20 (66.7) 58 (59.2)
Unrelated 2(5.3) 4(13.3) 6(20.0) 12(12.2)
Unhelpful 0( 0.0 1(3.3) 0( 0.0 1( 1.0
Reason for using processed food
No preparation time 18 (47.4) 14 (46.7) 20 (66.7) 52 (53.1) 10.69
Lack of cooking skill and utensil 6(15.8) 1(3.3) 0( 0.0 7(7.0)
Preference taste of students 13 (34.2) 14 (46.7) 8 (26.7) 35 (35.7)
Others 1(26) 1( 3.3 2( 6.6) 4(4.0)
Sauce preparation method
Cooking 27 (71.1) 16 (53.3) 19 (63.3) 62 (63.3) 2.27
Product/cooking with the product 11 (28.9) 14 (46.7) 11 (36.7) 36 (36.7)
Thinking about use of sauces
Used for taste 2(53) 1(3.3) 5(16.7) 8( 82 21.40%*
Preference faste of students 13 (34.2) 21 (70.0) 21(70.0) 55 (56.1)
Trying not to use 22 (57.9) 7 (23.4) 4(13.3) 33 (33.7)
Others 1(26) 1(3.3) 0( 0.0 2( 20
1) N (%)
*: p < 0.01, *** p < 0.001
Table 3| AAISHATE Sargalo] 7173sh A53el v|xl= o] 57.9%= 7F %9ka1, 1 TR0 2 <shAEo] AEsh=

‘HHAGS 5.3%2 Ve, F8uE S8 73.4%% 7}
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G- =82 10.0% =07 JEPtor, 1%

66.7%% 71 & S5 BlES KA, I oo 3
e 20.0%, M £ 13.3%% VYERY} 8t faH
o]l z1o)E HtH(p < 0.001). 7H3-A1ES F4]of| AR
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Table 4. The amount, frequency and sodium content of sodium source according to the school types in Busan

Variables Elementary school  Middle school High school Total Fvalue
(n=238) (n =230 (n =30 (n =98
The amount of sodium source (g/meal/person/day)
Salt 39+ 22M 30+ 1.8° 14+ 1.2° 28+ 21 15,63%**
Soybean/red pepper paste and soy sauce 107 £ 2.4° 13.9+ 51¢° 149+ 664 130x 51 7.05%*
Sauce 46+ 28° 756+ 3.2° 71+ 3.9 63+ 35 8.23%%*
Fish sauce 14+ 09° 1.3+ 10° 03+ 07° 1.1+ 1.0 1573
The frequency of sodium source (fimes/person/week)
Salt 20+ 04 1.8+ 04 1.8+ 05 1.9+ 05 2.74
Soybean/red pepper paste and soy sauce 223+ 56 208 £+ 48 203+ 6.6 212+ 57 1.20
Sauce 31+ 1.6° 53+ 227 40+ 1.5° 41+ 20  12.62%*=
Fish sauce 38+ 19° 3.7+ 3.3° 07+ 09 28+ 27 18,97k
The sodium content of sodium source (mg/medal/person/day)
Salt 1,296.8 £ 713.3° 1,005.6 + 584.8° 520.8 &+ 414.2° 970.1 £ 6725  14.30%**
Soybean/red pepper paste and soy sauce 489.4 £ 114.0° 614.2 £ 210.3% 651.9 £ 282.7° 577.4 + 2174 5.84%*
Sauce 89.8 = 63.3° 1495+ 850° 131.6 £ 875 1209 £ 815 5.29%*
Fish sauce 105.3 £ 64.2° 98.0 £ 72.4° 25,6+ 635° 787+ 749  13.81%*x
Total 1,981.4 £ 779.5% 1,867.3 £ 713.1¢ 1,329.9 + 577.9°1,747.0 £ 750.6 784k
1) Mean £ SD
abc: Means with different superscripts (a~c) within a row are significantly different from each at a = 0.05 by Duncan's multiple

range test.
**: p < 0.01, ***: p < 0.001

S (p < 0.001), ARSI 258w7| Fshe] ]3|
o]- o7 Wk} (p < 0.001). MAF ARSI} ARSI
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o7 oo AL g AN S W St (respectively
p <0.001, p <0.001). YEF F9AE AFEZo 2 AL
§F 191 17] et YEF 2 2587t 1,981.4 mg, &
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Table 5. Ranking of food sources by sodium confent according fo the school types in Busan

Na content % of fofal . Na content % of fofal . Na content % of fofal
Rank Elementary school (Mmg/2 nfoke CpPY Middle school (mg/2 nfake CP High school (mg/2 infake CP
weeks) weeks) weeks)
1 Baechu kimchi 280,818.6 3726  37.26 Boechukimchi 173,972.3  31.35 31.35 Baechu kimchi 13,333.3 3.30 3.30
2 Kkakdugi 72,187.4 9.58 46.83  Kkakdugi 33,424.8 6.02 37.37  Cribulgogi 5,727.7 1.42 4.71
3 Baechu, mu jeoligi 20,221.3 2.68 49.52  Oribulgogi 6,396.6 1.15  38.53 Karerice 4,479.9 1.11 5.82
4 Miyeokguk (Sogogi) 7,6585.7 1.00 50.52 Karerice 4,136.8 0.75 39.27 Bibimbap (Chamchi-yachae)  3,563.4 0.88 6.70
5 Chonggakgimchi 5,836.5 0.77 51.29 Gyeran, Sogeum 3,982.6 0.72  39.99 Miyeokguk (Sogogi) 3.421.9 0.85 7.55
6 Yaokgochujang 5,632.6 0.73 52.03 Jajangbap 3.5689.4 0.65 40.64 Eomukguk 3.347.5 0.83 8.38
7 Manduguk 5,382.4 0.71 52.74  Miyeokguk (Sogogi) 3,305.6 0.60 41.23 Andong-jimdak 3,300.7 0.82 9.19
8 Guksu 52859 070 5344 Yeolmumu-kmchi 32220 058 4181 sggggse”;‘ﬁr']ﬁ’g% 31058 077 9.96
9 Karerice 5,073.2 0.67 54,12 Mapa-dubu 3,166.3 0.57 42,38 Kare sauce 2,835.1 0.70 10.66
10 Gamjatang 4,820.3 0.64 54.76  Tteokbokki 2,952.2 0.53 42.91  Don-duruchigi 2,693.9 0.67 11.33
11 Miyeokguk (Daehap) 4,686.1 0.62 55.38 Yukgaejong 2,945.0 0.53  43.45 Dorgjieilmi muchim 2,622.2 0.65 11.98
12 Kkotgetang 4,018.3 0.53 55.91  Kongnamulguk (Kimchi) 2,939.2 053 43.98 Dwaeji gukbap 2,507.1 0.62 12.60
13 Hot dog 3,151.8 0.42  56.33 Yakgochujang 2,916.7 0.53 4450 Sirakguk 2,465.6 0.61 13.21
14 Gyeransipaguk 3,151.6 0.42 56.75  Andong-jimdak 2,817.7 0.51 45.01  Doenjangguk (Dubu) 2,299.1 0.57 13.77
15 Ssamjang 3,044.5 0.40 57.15 Sangchussaom 2,687.8 0.47  45.47 Doenjangguk (Baechu) 2,260.8 0.56 14.33
16 Doenjangguk (Baechu) 29506 039 57.54 ﬂ?ﬁ]’” yachae 25118 045 4593 Hambak steak 22126 055 1488
17 Bioimbap 29484 039 5793 Sogogimuguk 24747 045 4637 YeolmumuHimchi 22009 054 1543
(Chamchi-saessak)
18 Nabak kimchi 2,912.9 0.39  58.32 Dak-gaejang 2,405.9 043  46.81 Tangsuyuk (Sauce) 2,182.9 0.54 156.97
19 Kongnamul muchim 2,880.5 0.38 58.70  Bibimmandu 2,382.2 043  47.24 Doenjang jigoe 2,129.6 0.53 16.49
20 Chueotang 2,785.1 0.37 59.07 Manduguk 2,233.2 040  47.64 Theokbokki 2,100.4 0.52 17.01
21 Bibimbap 2,746.0 0.36 59.44 Gyeransilpaguk 2,188.5 0.39  48.03 Auk-doenguk (Geon-saeu) 2,081.4 0.51 17.53
22 Doenjang jigoe 2,591.5 0.34 59.78 Chickenmayo-deopbap  2,171.6 0.39 48.42  Kongnamul muchim 2,076.6 0.51 18.04
23 Deulkkaemuguk 2,372.7 0.31 60.10  Sujebiguk (Gamja) 2,142.7 0.39  48.81 Dak-gaejang 2,039.5 0.50 18.54
24 Dubugui 2,317.9 0.31 60.40 Kongnamulguk 2,141.2 039 4920 Gyeranjm 2,036.6 0.50 19.05
25 Mucheongsiraejiguk 23007 031  60.71 3?;?2;" (Charmneh- 21325 038 49.58 Sogogimuguk 1,9905 049  19.54
Total 753,729.2 Total 554,933.7 Total 404,385.1

1) Cumulative percentage
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Table 6. The frequencies of dessert infakes and reasons for not providing fruits according to the school types in Busan

Variables Elementary school  Middle school High school Total F or v2-value
(n = 38) (n = 30) (n = 30) (n=98) X
The frequency of dessert intakes (/week)
Beverage 0.6 = 05" 05+ 0.3 05+ 0.6 05+ 05 0.72
Bread and snacks 0.3 + 0.3® 0.2 £ 0.3° 0.5 £ 0.5° 03+04 5.08%*
Fruits 0.8 £ 0.6° 0.4 + 0.6° 05+ 0.5° 0.6+ 06 5.07**
None 6(15.8? 16 (63.3) 10(33.3) 32(32.7) 17.69%%*
<1 time 25 (65.8) 9 (30.0) 19 (63.4) 53 (54.1)
1~<2 fimes 6(15.8) 5(16.7) 0( 0.0 11(11.2)
> 2 times 1(26) 0( 0.0 1(3.3) 2( 20
Reason for not providing the fruits
Price 24 (63.2) 16 (63.4) 17 (56.7) 57 (568.2) 23.81%**
Hard to preparation 0( 0.0 7 (23.3) 1(3.3) 8( 8.2
Don't want the students 0( 0.0 1(3.3) 2( 6.7) 3( 3.0
Hygiene 7(18.4) 0( 0.0 3 (10.0) 10(10.2)
None (frequently provide) 3(7.9 4(13.3) 6(20.0) 13(13.3)
Others 4(10.5) 2(6.7) 1( 3.3 7(7.0)
1) Mean £ SD
2) N (%)
abc: Means with different superscripts (a~c) within a row are significantly different from each at a = 0.05 by Duncan's multiple
range test.
**: p <001
Table 7. Knowledge requirement according to the school types in Busan
Elementary school  Middle school High school Total ’
Knowledge statement (n = 38) (n = 30) (n = 30) (n = 98) F-value
Nutrition and menu management
Knows nutriion requirements for school-aged students 4,7 £ 0.5 45 + 0.5%® 43 £ 0.7° 45+ 06 4,51%*
Knows principles for menu planning 4,7 £ 0.5° 44 + 0.5° 43 £ 0.7° 45 £ 0.6 5.36**
Knows nutritional elements and proper food choices 47 £ 05 4.4 £ 0.5 4.4 £ 0.8 4.6 £ 0.6 2.82
Knows research methods for menu preferences and 45+ 06 42 + 0.6 43+ 08 44+ 07 215
industry frends
Knows menu development procedures 47 £ 05 4.4 £ 0.6 4.4 £ 0.7 45 £ 0.6 2.37
Krr;%vixsec;evelopmem processes of standardized 47 + 0.5° 43 + 05° 43 + 08° 44+ 06 410
Sub-Total (/30 point scale) 28.1 £ 2.4° 262 + 2.2° 26.1 £ 3.4° 269+ 238 5.82%*
Nutrition education
Knovy§ roles and !mporronce of nufrition service and 47 + 0.5° 4.4 + 0.5 42+ 0.7° 45+ 06 7 Berrk
nutrition education
K”r;gv(v:syglrgblems of nutrition and health throughout the 47 + 0.5° 43+ 0.6° 40 + 0.8° 43+ 07 0 03k
Knows sources of nutrition education materials 4.6 £ 0.6° 42 + 0.5° 3.8 £0.7° 42+ 0.7 13.87%%*
Knows Tegchmg mejhods of nutrition education 47 + 0.5° 43 + 05° 49+ 0.6° 44+ 06 7 7485k
depending on subjects
Knows Qu‘rnhon education strategies for dietary 47 + 0.5° 43+ 0.6° 41 + 0.9° 44+ 07 .00
behavior changes
Knows how fo incorporate nutrition education into 44 + 0.7° 40 + 0.7 38+ 1.0° 41+ 08 5.88%*
other subject courses
Knows how to use foodservice for nutrition education 4.8 + 0.5° 4.4 + 0.5° 4.4 + 0.7° 45+ 0.6 6.43**
Sub-Total (/35 point scale) 325 + 3.3° 29.9 £ 3.2° 28.4 £ 44> 305 4.0 11.37%%x*
Nutrition counseling
Knows nutriion assessment of individuals 4,7 £ 0,5° 4.3 + 0.6° 4.3 + 0.6° 45+ 0.6 4.31%
Knows diseases related to food and nutrition 4.6 £ 0.6 43+ 0.6 43 £ 0.7 4.4 £ 0.6 3.08
Ksr?rg\t/:/J Smeﬂ'wods of diet for diseases and nutritional 47 + 0.5° 43 + 0.4 44+ 0.7° 44+ 06 407+
Knows methods for leaming new scientific knowledge 4.6 £ 0.6 43 + 0.7 42+ 0.7 4.4+ 0.7 2.83
Sub-Total (/20 point scale) 18.6 £ 2.0° 17.2 £ 2.2° 17.3 £ 2.4° 17.7 £ 2.3 4.27*
Total (/85 point scale) 79.1 £ 7.1° 73.3 £ 6.7° 71.7 £ 9.0° 751 £ 8.2 Q.04

1) Mean £ SD (A 5-point scale was used from 1: very unnecessary to 5: very necessary.)

abc: Means with different superscripts (a~c) within a row are significantly different from each at y = 0.05 by Duncan's multiple
range test.

* p < 0.05 **: p<0.01, ** p<0.00]
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6. AN 2AE A, 158 440 0% & AN 2 TES et 3
Avg agHog S A5 a7se ANeTre  Fug JoolM A a7t b w9 FEG Auin

st A5 A9 EH (Table 7), 268 wE 4.4~4.8%, H, 525 Sl YIS shz WHel tigh 212 0] =5

ZT8uE 4.0~4.5%, 1580+ 3.8~4.48 BEE R 8l 4,840 % F8tw (4.47) 3 1158t (4.47) of] H]3|

o] R A\ 2ol thet Q7 Er} S AoR Ehom 2 foHoR % Ao vekdth(p < 0.01). JRIE 3

ool AN e rt 25wt Fekmsl nEstuel v ool A TEs} T A L Avu, dtu

3 o)A o® o A ow vt A ol A Ao § tidREe] el dhg x]2e] 25stal 4.750

TE AR Al QY 9 A gYelM 258t & 8 4.33 % 58t 43700 vlal] o4 o= A

7} 28.14, 8w 26.24, 1580 26.1H°0%2 255w e (p < 0.05).

7} et s} asgtael] uls) A X Q7w & A0

BRI < 0.01). ‘FFws Gl 258wr}t 325 7. NIMEE

A, F8hw 29.94, 158k 28,49 07 258w} F8h AR gk A3} (Table 8) 5 ARy, 258w

W} wEstuel vlel XA eIt & Ao® ekt 46.97, T8 42.8%, 158t 444707 258 wrt

(p <0.001). <Fpget Gololy 253twrt 1869, 5  Fhuel vlal Fo4 0% 2 507 Rt (p < 0.05).

St 17.27, 158t 17.33 0% 2sdtart Fotuet 11 AFRISLEE FEER AR A9 Q@A St o

Sahue] vjs) AR QT e Ao s etk (p < 0.05). o7 257 258k 4.4%, Foh 384, w5

AN QTR GoF 8l ARk Godel A ePEAvE 4.280% 2EstwIL Fetuel vld foH 0 e Ao

4 ok G Avin, A% JPIR T LAY 2 et <0.05). RESY AL AR AF R

3 2A1Z Mo t)ak x| 20] 258w 4,79, F8tw 4.4 29] 713 A5, <ok S W ATS 98k A7 o], <«

Table 8. Job safisfaction levels according to the school types in Busan

Variables Elementary school Middle school — High school Total Fvalue

(n=38) (n=30) (n=30) (n=98)

I have an ability to do the task of dietitians or nutrition 43+ 06" 41+ 07 42+ 07 42+ 07 0.65
tfeachers

Mysc?hool gives gnough recognition fo the role of 42+ 07 38+ 1] 40+ 08 40 + 0.9 1.95
dietitians or nutrition feachers

Ihovg clear ou‘rhqmy and responsibility as a dietitian or 44+ 06 41 + 09 44+ 07 43+ 07 191
nutrition teacher in my school

| feel a strong sense of belonging as a school member 4.4 + 0.7° 3.8 £ 1.1° 42+ 09®° 41 +£09 3.83*

There are chqnces fo improve copoburryof nutritionist 40 + 0.9° 30+ 1.1° 394 110 344 1] 8.0k
such as fraining course or education

Ihovehme fo prepare nutritional education or 20+ 07° 04 + 08° 01 + 1.0 205+ 10 6.83%*
consultation

ITéﬁ;(;syTo buy and utilize teaching materials for nufrition 07 + 1.0° 21 + 0.7° 21 4 1.0° 23+ 09 507 %+

My bgss tends o assign miscellaneous works besides my 45+ 0.6 45+ 07 46+ 06 45+ 06 0.54
own job task

The s.y.sTem shoulcli change to |mproye d|eT|C|9n or 46+ 05 48 + 05 45+ 06 46+ 06 1.37
nutrition teacher’s role as a professional position

| am sdatisfied with my workplace in terms of facilities 28+ 1.0 27+ 1.3 3111 28 £ 1.1 0.86

Cooperohorj with dle’nqons and nutrition teachers of 42+ 07 39+ 09 41+ 08 41+ 08 153
other special schools is frequent and helpful

| have pride and plgosure as a dietician or a nutrition 30410 37410 39+ 0.8 38 + 09 03]
teacher of a special school

Total (/60 point scale) 46.9 £ 5.4° 428 + 65° 444 £ 52%® 449 + 59 4.40%

1) Mean % SD

abc: Means with different superscripts (a~c) within a row are significantly different from each at o = 0.05 by Duncan's multiple

range test.
* p < 0.05 **: p<0.01, **+ p< 0,001
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Table 9. Correlation coefficients between Knowledge requirement and Job satisfaction according to the school types in Busan

Job satisfaction

Elementary school Middle school High school Total

Nutrition and menu management 0.3577* 0.2319 0.2299 0.3268%***
Nufrition education 0.5066** 0.4818%* 0.2220 0.4337%**
Nutrition counseling 0.3831* 0.3710% 0.1543 0.3605%**

Total 0.4701%* 0.4264* 0.2334 0.4220%**

* p <0.05 **: p<0.01, *** p < 0.00]
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(p <0.05). Axk 2 A AL C R 258 0E AT
4 Qi AP, Seuet asdtue S Ee] Asst
= R sk u]Eo] =9kt (p < 0.05)

3. stgalo] A7}st Al5tel| g Tl SHS
&0 2wt Fetue} s st vls) foHow &
JHp < 0.001). Z& A] 2AF AL the) 258tu=
AREEHA] ko 3 W Eh L S H]Bo] 9k, F
S} st SIS0 AE sk Bt wlEof e ARg-gt
Thar S5k vlgo] =34THp < 0.01).

4. JEF SR AR R AN 349 UEF ¢
2o 2587}t 1,981.4 mg, =8t 1,867.3 mg, 1158+
1 1,329.9 mgo 2 15wy} 25skw e} =shwol ujs
FoAo R vhe YER TS Kol Z1o% et
(p <0.00D). YEF F9AEL] a5 AMHES 255,
S, A FORE oy ARGl Ao ® vigka
(p <0.001), 5+ AREE 25 8turt S8ue} 1153
of Blsf frelA o w2 Wokth (p < 0.01). AT AR
587t Fetw s} alsstael nlaEl oA o vkl
(p <0.001), AR E= Z58twr) shae] vls) 2%
o2 59kt (p < 0.001). A3F ARSI A== i%—
g7t 25l FEtae] vl FejHow
(respectively p < 0.001, p <0.001).

5. HEH 99 o215 A, 258 e wiFzx
(37.3%), ZF771(9.6%), Wi5/F-70171(2.7%), ©19=
(1.0%) o= Vepskar, S8t w532 (31.4%), 2t
F71(6.0%), 282117 (1.2%), 7FlEte] A~ (0.8%) +=2.

R/

o

=

2 yehgdon m5shui= v (3.3%), 28Ea17]
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Eib}ﬁ}kkv}.

S L Al EE 25t 0.83] % 8t} 1

01] Hlal fod 02 A ekttt (p < 0.01). 7+
o e St 2 stuel ars st
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7

y OO0 0 S =y oﬂ
Hl8)] XA Q@ E7}) =8 Ao 7 et (respectively
p < 0.001, p<0.01, p < 0.05)
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Sl 444707 Fesuwrt Fotue] vl foHow &

2t (p < 0.05).
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Sotue] 3% <9 g e

P

ool o = e, Fahns «JokS-a) «oJokAltl o o
o= e
o|Ae] Aup= Falato] B |, stwalo] Azkst Al
off Wi E/mwro] Hv, Y% (@A Asao] niEA]
o el il g/ md o) WL Q14kL = 2
o= vpEpstth §hE, AT Al TEARREe R 25 st
]3] =8hw9l WEstmoA gk m ojoka AR R}

LA S

o] Agsh= v O adshs A0® YR oH,
SHYE0] M ahR= gk Wiio) 8] A 2AF ARSI &
HHlEe] 3 UEF F9AE AR EE EUE UER
AT A B7Rs AR 71]00] BeFeA| o] FolA

A ghot B g stotaly|o] HEato] 35 ole] thek AT
7} Aottt £ 4 AlgRlEE weken, 2 Algwl
S 7 135 nAA] sk Alo® yERTh A5 oo
A QA EE BE YoM =2 Ao vERarL, ARk
SEO} HE XA QTS AolA] o] FadE Hole A
O vEh} AEAQ1 WSS F8l AFRESEE Folal, A
RO ARNAE 7H eSS wEE 7]Eivkd st
T2 A el Efo] d AR Hrh

References

Ahn YJ, Lee YE (2012): Current and future operation of menu
management in the school foodservices of Chungbuk (1) -Menu
planning-. J Korean Soc Food Sci Nutr 41(8): 1118-1133

Choo YJ, Ryu SH, Yoon JH (2006): Dietitian's job satisfaction and
perception of foodservice quality in elementary schools. Korean
J Nutr39(2): 192-200

Chun JH, Choe EO, Hong SY, Woo KJ, Kim YA (1999): A study on
food service administration and nutrition education in elementary
schools in Inchon. Korean J Food Culture 14(4): 417-429

Food and Nutrient Data System [FANTASY] (2013): Available from
http://www.foodnara.go.kr/kisna/index.do [cited 2013 June 22]

Jeong SY (2007): A survey on the job satisfaction of dietitians in
school foodservice. MS thesis, Graduate School of Education,
Myongji University

Jung BM, Kim MJ, Choi IS (2007): A comparative study of nutrition
knowledge, dietary attitude and nutrient intakes of dietitians and
non-dietitians working in the Chonnam area. Korean J
Community Nutr 12(3): 284-298

Jung HY, Chang KJ (2004): School dietitians' use of processed and
packaged foods in Incheon Korean J Community Nutr 9(5): 629-
635

Jung HR, Lee MJ, Kim KC, Kim JB, Kim DH, Kang SH, Park JS,
Kwon KI, Kim MH, Park YB (2010): Survey on the sodium
contents of nursery school meals in Gyeonggi-Do. J Korean Soc
Food Sci Nutr 39(4): 526-534

Kim EK, Kang MH, Kang EM, Hong WS (1997): The assessment of
foodservice practices  in school

management elementary



211 - JRFEIALS] AA ST, A IR 9 EF FUNE A

foodservices. J Korean Diet Assoc 3(1): 74-89

Kim YH, Cho YB (2009): A study on the perception and satisfaction
with school food service among high school students in the
Busan and Kyungnam area. Korean J Culinary Res 15(2): 338-
347

Kolodinsky J, Harvey-Berino JR, Berlin L, Johnson RK, William T
(2007): Knowledge of current dietary guidelines and food choice
by college students: Better eaters have higher knowledge of
dietary guidance. J Am Diet Assoc 107(8): 1409-1413

Korea Health Statistics [KHS] (2012): Korea National Health and
Nutrition Examination Survey (KNHANES V-3) pp. 487

Lee KH, Yoon HS (2001): Study on foodservice and nutrition
management for elementary schools in Kyungnam and Ulsan. J
Korean Diet Assoc 7(3):227-247

Lee MJ, Jang MS, Lee J (2008): Analysis of recognized changes in
performance and organizational environment by dietitians
transposed to nutrition teachers in Gyeonggi province. J Korean
Diet Assoc 14(3): 243-258

Lee SK, Chang EJ, Choi JC, Bahn KN, and Kim MH (2010):
Current assessment of sodium and potassium intakes in
elementary and middle school students through school meals.
Korean J Food Sci Technol 42(5): 578-585

Ministry of Education [MOE] (2013): 2012 Report of school
foodservice. Available from http://www.moe.go.kr/web/100066/
ko/board/view.do?bbsld=318&boardSeq=44455&mode=view
[cited January 24, 2014]

Ministry of Food and Drug Safety [MFDS] (2008): Final report of
Reduction of trans fat, sugar and sodium contents in restaurant
and processed food in Korea. Cheongwon-gun

Park WIJ, Lee SM (2011): Study on job satisfaction and foodservice
management of dieticians and nutrition teachers in special
schools for the disabled: focused on Gyeonggi area. J Korean

Diet Assoc 17(2): 161-175

Shin KH, Shin EK, Park YH, Kim HH, Bae IS, Lee YK (2006): A
survey on the perceived importance and difficulty to set up the
job duties of nutrition teachers in elementary school. J Korean
Diet Assoc 12(2): 105-117

Shin MH, Kang KO (2008): Food Utilization status and perceived
performance of food management of school food service in the
Kyunggi area. J East Asian Soc Dietary Life 18(4): 592-600

Shin WM, Han JI, Kim SA (2009): Factors influencing job
satisfaction of dietitians(nutrition teachers) of school foodservice
in Daejeon/Chungnam province. Korean J Community Nutr
14(6): 798-806

Sung KH, Kim HA, Jung HY (2013): Comparative analysis of job
satisfaction factors between permanently and temporarily employed
school foodservice dietitians in Gyeongsangnam-do. J Korean
Soc Food Sci Nutr 42(5): 808-817

Rho JO, Chong YK, Jung SJ, Cha YS (2007): A study on purchase
patterns and recognition of processed foods in elementary,
middle and high school meal service dietitians. Korean J Human
Ecology 10(2): 63-75

Yang IS, Cha JA, Lee BS (1995): Identifying the operational
characteristics and its relationships with productivity index of
employee feeding facilities in Seoul and Kyoungki Do. Korean J
Soc Food Sci 11(3):295-302

Yi NY, Lee KE (2009): Requirements and self-evaluation of
knowledge and skills necessary for effective nutrition teachers
perceived by school foodservice deititians. Korean J Community
Nutr 14(2): 190-205

Yoon HS (2000): Nutrition knowledge and dietary attitudes of the
school foodservice dietitians working in Kyungnam area. J
Korean Diet Assoc 6(2): 179-188




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


