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Table 1. General demographic characteristics of the subjects 2. NRAEYA TF =9 Q08N O MEE BN
Voricole Frequency (%) W%0) BFRAES AFS 919 B AT A B
Gender Mate WI(780 el ghad goliAg ANSISl B4, BE Q9
o1 e 1]7;: 223; o] Cronbach's afte 0.6 O1F0.2 Ae|wr} £ Ao
30 ~ 39 195( 38.7) A=A
40 ~ 49 107 ( 21.2) Table 2= A F-AEH 28] QRlof thgh BfdA] W Al¥| %
>50 32( 6.4) S Asst] S8l 20702 E&el diste] QQlAS Al
Education level Less than High schol 38( 7.5 Aot} 2% 99l & nE B3lo] 99l AAX| 0.4 °]
Associate's Degree 297 ( 59.0) & HERLCO L, 67 E&o] QRlell Uk okA| A Al =] o] A
Bachelor's Degree 129 ( 25.6) AGAT). 7 At 25709 & HS.JO 2591 7k gel
| Moster's Degree or higher 40( 7.9 o HAF Balmo) 2A S uEo 2 o] BS Hol
Marital status Single 290 ( 57.5)
Married 204 ( 40.5) Sttt
Etc. 10( 20 ZF she1 el 2Rl AR (17.29%), BAIZS
Working Westem Restaurant Kitchen 180 ( 35.7) (16.95%) , ZAAA (15.23%) , AHA2AIAS (12.00%) ,
department Banquet Kifchen 89(17.7) A B0 (11.43%) 0= W3t 5719 sk e+
Bakery Kitchen 59( 11.7) o J‘?,.OLX—VH 2ol 25 0.6 o) o2 LEh) = g Qole
o U Gl s o, i e o5 0
Japanese Restaurant Kitchen 39( 7.7) o1dE B LHX%O]TJ'HO] = ﬁi "‘%%E] %E}' s
Butcher Kitchen 16( 3.2 AL 72.89%% = UERt).
Etc. 26( 5.2 Table 32 A<} B 207H9] =&l disl el
Years of <1 64(127) 4 NREg AFF ddolth. 2EH 20 F RE B
opslence1~-8 1020203 o) gl M) 0.5 oS »}E}M_»} 27l Eo] ele
4~7 76( 15.1) !
8- 10 83( 125 UhE o] &30l 5] 1A A A= o] AABIIE. 1 A% F
M ~15 70( 14.0) 2709 kel aclo] =EH 74 QQle skl Qe &
16 ~19 95( 18.8) =0 FANES v 2 29l & Folsigint. 7t 31
220 34( 6.7) Q0 Q12 AT (33.70%), Q1A= (25.77%)
Job grade Intem 48 ( 9.5) o7 Wit 2719 3+ Q9152 QA A Fho] BE
Commis 234 ( 46.4) 0.5 oS B 225 901l BldAlo] g Aoz 2
Demi Chef 154 ( 30.6) /\-15110 el o)A x—]oh,]_
Chef de Partie 50( 9.9 Ao] 9) Oi 742 i io i}\l /‘;’fﬂ% ]j-j;z}jqi g
>Sous Chef 18( 3.9 = PO = o
Monthly income  <2,000,000 158 ( 31.3) EFEtE
(KRW) 2,000,000 ~ 2,500,000 less 114 ( 22.7) Table 4= AL-E] v} B3t 13702] £ato thsl el
2,500,000 ~ 3,000,000 less  82( 16.3) A w AFEE Az Aot} 2&9 Q9 F BE o)
3,000,000 ~ 3,500,000 less 73( 14.5) o] 291 AAR] 0.4 oS LERAOL}, 27) Eato] 29l
oo ReEBU TS e ol g el slel AR, 1 A5 E
HACCP systen  Apply 247 ( 49.0) 27he] spslasle] =z Hglem 7 asls sk 9
implementafion  jnapplied 257( 51.0) S AN o R 2l B Fofsgltt. 7t sk9
Total 504 (100.0) I Qe Aot W 227 (39.85%), AF-AU7t
n (%) (24.22%) 0.2 g3l 2719] a9 2152 2144
#hol B 0.6 o) oz Ve 5 %‘9_ Q21 EfgAo] &
ThnlRte] 31.3%2 7 =7 LERG . HACCP 24 o Hy oz FAglon A% ot 25 0.7 ooz o
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Table 2. Reliability and exploratory factor analysis of the job stress variable

2N Ul 2
— U=, =

el vl 2o

Factor Factor loading Communality  Eigen value  Variance (%) Cronbach's o
Job Increased workload 0.863 0.772 2.421 17.292 0.859
demand  pojng various work the same fime 0.844 0.799
Pressed with work and lack of time 0.831 0.772
Relationship  Receives help from colleagues 0.837 0.809 2372 16.945 0.801
conflict i
ety cung cfioot e 0782 05
Receives boss's help 0.767 0.675
Organization  Fairness of the personnel management system 0.802 0.688 2.132 15.231 0.764
system Receiving work support 0.712 0.616
Degree of my opinion being reflected af work 0.613 0.629
Cooperation with other departments 0.588 0.638
Llackof job  Requires work creativity 0.871 0.795 1.679 11.995 0.722
auioNOMY  High level of skill and knowledge 0.801 0.738
Job Uncertainty about the future 0.890 0.814 1.600 11.427 0.728
instability  Expectation of a tun for the worse 0.841 0.781
KMO 0.819
Total % of Variance 72.890
Sig. 0.000

Table 3. Reliability and exploratory factor analysis of the job satisfaction variable

Factor Factor loading Communality  Eigen value  Variance (%) Cronbach’s o
Inner Can help others 0.793 0.681 6.066 33.699 0.929
safisfaction  ysing of my ability for work 0.760 0.637
Work that does not violate conscience 0.740 0.612
Can direct my work 0.702 0.586
Relationship with colleagues 0.678 0.520
Opportunity to become an essential member 0.619 0.595
Job stability 0.617 0.515
A sense of accomplishment for work 0.615 0.607
Autonomy in judgment about work 0.608 0.594
Gain various work experience 0.598 0.573
Granted independent tasks 0.548 0.494
Doing work my way 0.548 0.457
External Promotion opportunity 0.844 0.749 4,638 25.767 0.882
safisfaction  sgjary level 0.797 0.679
Work environment 0.675 0.624
Boss s leadership 0.632 0.609
Boss's decision making 0.619 0.645
Way of implementation of internal policies 0.598 0.529
KMO 0.959
Total % of Variance 59.466
Sig. 0.000
3. HACCP Mg& f%F° M2 ZRAEHA WE EQ9  of tdh 2JolitA]S AAIS A7l Table 59 2t} 7H7}9]
Aol 3912015 9] Fargt 5 HACCPS A3k 3o A% o
1) NRAEHA Ao T 5% wHlel 4.067, BALGE 3173, 2AAAE
HACCP A4 50 mp2 AR 2B A 5709 319129l 3.208, AFAEA Ao 3.674, AF-E9Hd3 3.42%
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Table 4. Reliability and exploratory factor analysis of the job commitment variable
Factor Factor loading Commmunality  Eigen value  Variance(%) Cronbach’s o
Job attachment  Job relevance in my life 0.823 0.711 4.384 39.853 0.907
9”d Job relevance with personal goals 0.794 0.656
Impoflance 1 imporfance of my job in my life 0.744 0617
Using my time for work 0.743 0.606
Joy and happiness at work 0.647 0.586
Usability of my ability for my job 0.646 0.593
Most of my interests are job related 0.638 0.590
My job and | are inseparable 0.631 0.597
Job Making sacrifices during joint work 0.835 0.707 2.664 24.221 0.783
responsibility Helping colleagues or customers by request 0.771 0.719
Efforts to satisfy colleagues and custormers 0.685 0.666
KMO 0.931
Total % of Variance 64.074
Sig. 0.000
Table 5. Analysis of difference in job stress with and without HACCP
Factor With HACCP  Without HACCP tvalue
(n=247) (n=257)
Job demand  Increased workload 414 +0.76" 279 +0.84  18.96%**
Doing various work the same time 3.94 = 0.81 2.74 = 0.78 16.74%%%
Pressed with work and lack of time 4.09 = 0.65 2.56 = 0.93 21.29%**
Sub tofal 4,06 = 0.58 270 = 0.68  23.988%**
Relationship  Receives help from colleagues 3.32 = 0.84 218 = 0.74 16.127%%*
conflict Has understanding colleagues who shows empathy during difficult imes  3.15 = 1.00  2.34 = 0.83 9.913%xx
Receives boss's help 3.03 = 1.04 2,25 +0.80 Q.44 #kk
Sub total 317 =0.77 2.26 = 0.63 14.387%%x*
Organization  Faimess of the personnel management system 3.12 = 1.07 2.60 = 0.82 6.162%#%*
system Receiving work support 3.17 +0.94 235+ 078  10.619%**
Degree of my opinion being reflected at work 2.97 = 0.95 2.37 =0.73 8.025%**
Cooperation with other departments 3.52 = 0.89 2.52 +0.82 13.053***
Sub total 3.20 =0.70 246 =056  13.028%%**
Lack of job Requires work creativity 3.64 = 0.81 3.38 = 0.86 3.436**
aufonomy  High level of skill and knowledge 3.71 +0.82 3.40 + 0.87 4,052+
Sub totfal 3.67 =0.71 3.39 =0.77 4,250 **
Job instability  Uncertainty about the future 3.51 +0.93 3.09 +1.02 4.920%**
Expectation of a tum for the worse 3.33 + 1.00 3.09 = 1.04 2.606
Sub tofal 3.42 + 0.82 3.09 = 0.94 4,22 %%

1) Values are mean = SD. A 5-point scale was used from 1 (strongly disagree) to 5 (strongly agree).

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

O eI, HACCPS 4838k 9= 3o Ao+
2.704, IAZSL 2.264, ZAAA= 2.464, AFAE
3 Aol 3.394, AFERMIS 3.094 9 A= YERG
HACCPS #]838h= o] #gabA] ok 3ol Hlste] 57
A o) slollM AFAEYYAS U = A gsh= Ao

2 e (p<0.001).

2) HRBE Ao|Ey

HACCP A5 48 fH-ofl uhs A5k

2719 el

el gt ApolitAle AAISE Aak= Table 63 k. 242f

9 39 2Q1E
R 55 el 3.004, 9
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= 10

q
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Table 6. Analysis of difference in job safisfaction with and without HACCP
With HACCP Without HACCP

Factor (n=247) (n=257) tvalue

Inner Can help others 3.11 = 0.79Y 3.89 = 0.71 —11.582%%*
satisfaction Using of my ability for work 3.14 = 0.8] 3.84 = 0.71 ~10.389%#x
Work that does not violate conscience 3.15+0.85 3.86 £0.73 —9.978%xx*

Can direct my work 2,98 + 0.82 3.74 +0.73 —10.975%%**

Relationship with colleagues 3.11 +£0.87 3.87 £ 0.70 —10.690%%**

Opportunity o become an essential member 2.86 = 0.89 3.65 +0.76 —10.617%%*%*

Job stability 3.06 =0.85 3.62 +0.78 —7.580%*

A sense of accomplishment for work 2.97 = 0.89 3.82+0.75 —11.548%%*x*

Autonomy in judgment about work 2.78 = 0.89 3.69 = 0.74 —12.485%%**

Gain various work experience 2.90 = 0.88 3.58 + 0.74 —Q.410%**

Granted independent tasks 2.97 = 0.89 3.57 +0.74 —8.190%**

Doing work my way 3.03 = 0.83 3.72 £ 0.77 —0.520%**

Sub tofal 3.00 = 0.57 3.74 £ 0.53 —14.938%***
Extemal Promotion opportunity 2.44 = 0.89 3.42 +0.95 —11.850%**
satisfaction Salary level 2.48 + 0.90 3.40 = 0.98 ~10.920%x
Work environment 2.84 +0.84 3.55 +0.83 —9.489%*x*

Boss's leadership 2.76 = 0.85 3.71 £0.75 —13.189%**

Boss's decision making 2.81 +0.86 3.72 = 0.81 —12.122%%**

Way of implementation of internal policies 291 +=0.88 3.56 + 0.84 —8.480%**

Sub total 2.71 £ 0.61 3.56 = 0.66 —14.909%*x*

1) Values are mean = SD. A 5-point scale was used from 1 (strongly disagree) to 5 (strongly agree).
*** <0001

Table 7. Analysis of difference in job commitment with and without HACCP
With HACCP Without HACCP

Factor (n=247) (n=257) t-value

Job attachment Job relevance in my life 3.53 = 0.94" 3.53 = 0.82 -0.086
and importance Job relevance with personal goals 3,55+ 0.92 3,67 = 0.81 -1.476
The importance of my job in my life 3.72 £ 0.91 3.77 £ 0.72 -0.567

Using my time for work 3.64 = 0.94 3.71 = 0.77 -0.887

Joy and happiness at work 3.50 = 0.96 3.68 = 0.77 -1.897

Usability of my ability for my job 3.71 £0.84 3.76 = 0.75 -0.703

Most of my interests are job related 3.43 = 0.98 3.52 +0.87 -1.063

My job and | are inseparable 3.45 + 0.98 3.60 + 0.87 -1.808

Sub total 3.57 = 0.74 3.65 = 0.60 -1.377
Job responsibility Making sacrifices during joint work 3.50 + 0.90 3.66 +0.71 -2.186*
Helping colleagues or customers by request 3.66 = 0.88 3.81 = 0.69 —1.994%*

Efforts to satisfy colleagues and custormers 3.76 = 0.88 3.81 +0.76 -0.759
Sub total 3.64 = 0.74 3.76 = 0.60 —-1.963*

1) Values are mean = SD. A 5-point scale was used from 1 (strongly disagree) to 5 (strongly agree).
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