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Importance and Performance of Dietitian's Task at Long Term Care Hospital
Foodservice in Busan - Kyungnam Area

Mal-Sook Park, Eun-Soon Lyu'

Department of Food Science and Nutirion, Pukyong National University, Pusan, Korea

Abstract

The purpose of this study was to evaluate importance and performance of dietitian’s task at long term care hospitals
foodservices in the Busan - Kyongnam area. The research was performed through using questionnaires and conducted
from June 11 to July 16, 2010 for 186 dietitians at 141 long-term care hospitals. Seventy-two percent of hospitals had
two dietitians and 69% of them had a dietitian's office. Fifty-two percent of dietitians has worked for less than 2 years
at long term care hospital, and 37.1% of them worked additional tasks. Seventy-three percent of hospitals conducted
a therapeutic diet program and the therapeutic diets frequently provided were diabetic diet>tube feeding diet>
dysphasia diet >sodium controlled diet. Mean score for the importance (4.36/5.00) and performance (3.91/5.00) of
dietitian's tasks were significantly different (p <0.001). The importance and performance grid showed that the purchase-
inspection management and sanitation-safety management were high scores to the importance and performance (doing
great area), menu-foodservice management and cooking-working management were low scores to the importance and
high scores to the importance (overdone area), and nutrition management was low scores to the importance and
performance (low priority). Forty-three percent of dietitians agreed with the needs for role separation between
foodservice dietitian and clinical dietitian. (Korean J Community Nutr 16(5): 602~612, 2011)
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Table 1. Characteristics of long term care hospital

Characteristics Classification N (%)
Areq Pusan 88 ( 62.4)
Kyungnam 53 ( 37.6)
<100 45( 31.9)
100<~ < 150 42 ( 29.8)
Numberofbed 155 _ onp 28( 19.9)
>200 26( 18.4)
< 100 62 ( 44.0)
Number of 100<~ 150 32( 22.7)
hospital patient 150<~ 200 34( 24.1)
>200 13( 9.2)
1 31 ( 22.0)
. 2 101 ( 71.6)
Numlber of dietitian 3 8( 5.7)
4 1( 0.7)
Nufrition dept 76 ( 54.3)
Patient's affairs dept 26 ( 18.6)
Department of Division dept 16( 11.4)
dietitian General affairs dept 13( 9.3)
Medical support dept 8( 57)
Medical assistance dept 1( 0.7)
Dietitian’s office Kle; ZZE g?g;
Total 141 (100.0)
Table 2. Characteristics of dietitians
Characteristics Classification N (%)
. Pusan 124 ( 66.7)
Working area Kyungnam 62 ( 33,3)
25~29 86 ( 46.2)
Age (yrs) 30~39 47 ( 25.2)
> 40 53 ( 28.5)
. Not maried 102 ( 54.8)
Marital status Maried 84 ( 45.2)
. College 68 ( 36.9)
Eaucationlevel - iversity 118 ( 63.4)
Regular 170 ( 91.4)
Employment type Fixed-term 14( 7.9
Temporary 2( 1.1)
<2 49 ( 26.3)
Total diefiion career 2<~ < 4 58 ( 31.2)
(yrs) 4<~< b6 33(17.7)
>6 46 ( 24.7)
Long term care <1 55(29.)
hosoital diefiion | = <2 41(220)
2<~<3 41 ( 22.0)
career (yrs) >3 49( 26.3)
Position General diefition 156 ( 83.9)
Senior dietifian 30( 16.1)
< 1500 36( 19.4)
Annual salary 1500 < ~ < 2000 110( 59.1)
2000 < ~ < 2500 33(17.7)
(10,000 won) > 2500 5( 2.7)
No response 2( 1.1)
" , No 117 ( 62.9)
Additional jobs Yes 69 ( 37.1)
T Cook 154 ( 82.8)
?;i:'{ggg;;onse] Clinical diefitian 13( 7.0
Hygienist 60( 32.2)
Total 186 (100.0)
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Table 3. Status of therapeutic diet management

Characteristics Classification N (%)
Dementia 119 (84.4)
Diabetes Mellitus 106 (75.2)
) ' Cerebrovascular disease 90 (63.8)
Primary disease Cancer 18 (12.8)
Enm:ul]’n4 ]I; response) At 12( 839
pieTese Kidney disease 5( 3.5)
Pulmonary disease 2(1.4)
Etc.) 50 (35.5)
Therapeutic diet Yes 103 (73.0)
(n=141) No 38 (27.0)
<20 24 (23.3)
Numberof 20<~ <40 39(37.9)
therapeutic diet 40<— < 60 20 (19.4)
(n =103 > 60 20(19.4)
Ratio of therapeutic 2<02 S <0 gé Eigg;
d"fT](:g 40<~ < 60 23(22.3)
(n=103) > 60 6( 5.)
Diabetic diet 96 (93.2)
Tube feeding diet 92 (89.3)
Therapeutic diet Dysphasia diet 65 (63.1)
(n=103) Sodium controlled diet 54 (52.4)
(multiple response)  Mechanical soft diet 37 (35.9)
Protein control diet 22 (21.4)
Low cholesterol diet 4( 3.9

1) Etc.: Senile infimity, gastrointestinal disease, limb paralysis, Par-
kinson's disease, bedsore
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Table 4. Importance, performance and gap of diefitian's fask

Task Importance  Performance  t-value Gap

Menu planning(general, therapeutic diet) 4,64 + 069" 451 £ 0.83 —2.05% -0.13

Nofice of menu 433 £ 0.89 4.52 + 0.96 2.78%* 0.19

Meal tasting 457 £ 071 4.67 £ 0.69 1.69 0.10

Stored meal management 472 £ 0.69 4.79 £ 0.70 1.15 0.07

Investigation of diet order guide book 418 £ 0.89 3.69 £ 1.24 -522*+  _0.49

Menu & Nutritional analysis of menu 413 £ 088 3.63 £ 1.14 -6.30*** 0,50
foodservice Investigation of foodservice guide book 411 £ 087 397 £1.09 -1.85 -0.14
management  Utilization of various ingredients 439 £ 079 384 £1.01 -7.53** 055
(n=13) Planning and offering snack 3.96 £ 091 335 £ 125 698+  _0.6]
Variety of cooking method 424 £ 082 374 +£098 -7.22+ 050

Prompt process of eating problem 4.62 £ 071 4.35 £ 0.89 -4.19***  -0.27

Providing foods considering taste 441 £ 080 4.17 £080 -3.61*** 024

Menul evaluation 422 £ 0.80 3.83 £ 098 -6.50***  -0.39

Sub total 435 £ 052 408 £ 056 -7.192%* _0.27

Supply and demand management of ingredients 4.57 £ 0.77 4.57 £ 0.75 0.00 0.00

Purchase & Inspection of ingredients 460 £ 0.72 4.62 = 0.74 0.35 0.02
inspection Check of food expiration date 4,79 £ 049 470 £ 0.62 -1.93 -0.09
(n=4) Food management by first-in first-out (FIFO) 472 £ 059 4.64 £ 067 -1.57 -0.08
Sub fotal 467 £ 055 4.63 £ 057 -0.92 -0.04

Work schedule, cooking plan, cooking instructions 438 £ 0.80 4.06 £ 1.16 -4.09**  -0.32

Supervision of the cooking 442 £ 074 4.08 £ 1.03 —4.88%%** -0.34

Utilization of standardized recipe 406 £ 094 3.69 £1.19 -4.78+* 037

Cooking & Management of assemioly and distrioution 428 £ 080 416 089 -2.02* -0.12
working Management of cleaning and arangement 4.47 £ 0.65 4.08 £ 092 -587** -0.39
management  Evaluation of cooking process 421 £ 0.81 3.93 £ 096 —4.32%%** -0.28
n=9 Personnel management of employee 431 £078 391 £1.03 -569++ -0.40
Management of employee's working atfitudes 434 £ 073 4.04 £ 098 -3.34*** 030

Mainfenance of cookware and equipment 423 £ 084 3.86 £ 1.05 -495+* 037

Sub total 431 £ 061 398 £078 -441** 033

Inspection of foodservice facility 3.96 £ 094 359 £ 1.06 —4.76%** -0.37

Managing sanitary of employee 472 £ 059 4.34 £ 0.79 -6.38***  -0.38

Sanitation training to employee (one time a month) 456 £ 070 4.44 £ 094 -1.84 -0.12

Sanitation & Sanitary management of ingredients 476 £ 056 4.48 £ 075 -501**  -0.28
safety Sanitary management of production process 469 £ 0.62 438 £ 0.80 -5.77%%** -0.31
management  Check and the recording of femperature of refrigerator and freezer 4.77 = 0.53 4.45 £ 0.73  -6.38***  -0.32
n=29) Dishwashing and sterilization management 473 £ 057 437 £ 077 -6.75%**  -0.36
Safety management of foodservice facilities 4.66 £ 0.61 430 £ 084 -6.88** -0.36

Neatness of dining room 458 £ 072 4.19 £ 094 -6.02**  -0.39

Sub total 460 £ 051 428 £ 066 -636** -0.32

Nutrition assessment and nutrition diagnosis 423 £ 087 3.25 £ 1.156 -10.52***  -0.98

Nutriion management through nutriion committee 3.91 £ 1.02 294 £ 131 -9.26%* _0.97

Nutrition Nutrition education fo staffs(nurses, nursing acides) 3.70 £ 1.06 244 £ 1.27 -1222% 126
management  Group nutrition education 3.68 £ 1.11 221 £ 1.25 -12.80*** -1.47
(n=9 Individual nutiifion counseling by the prescription 3.88 £ 0.99 245+ 1.35 —12.69%  _1.43
Provision of nutrition education materials 3.79 £1.04 263 £1.33 -10.77* -1.16

Sub fotal 3.86 £ 086 265+ 1.05 -11.36% 121

Total 436 £ 049 391 £ 052 632+ 045

Scale score: 1(never important, very poor) ~ 5(very important, very good), Gap = Performance-Importance

1) Mean £ SD, *: p < 0.05, **: p < 0.01, ***: p < 0.001
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Fig. 1. Grid of importance and performance of dietitian's task.

< Doing Great >
— Menu and foodservice management:

— Purchase and inspection management:

— Cooking and working management:

— Sanitation and safety management:

1. menu planning, meal tasting 4. stored meal management
9. planning and offering snack 11. prompt process of eating problem

. check of food expiration date

. food management by first-in first-out (FIFO)

. work schedule, cooking plan, and cooking instructions
. supervision of the cooking

. management of cleaning and arrangement

. managing sanitary of employee

. sanitation fraining of employee

. sanitary management of ingredients

. sanitary management of production process

. check and the recording of temperature of refrigerator and freezer
. dishwashing and sterilization management

. safety management of foodservice facilities 35.neatness of dining room

. supply and demand management of ingredients 15. inspection of ingredients

<Focus Here >
Menu and foodservice management:

8. utilization of various ingredients

< Low Priority>
— Menu and foodservice management:

— Cooking and working management:

— Sanitation and safety management :
— Nufrition management :

7. investigation of diet order guide book 6.nufritional analysis of menu
9. planning and offering snack

. providing with diverse cooking

. menuu evaluation

. utilization of standardized recipe

. maintenance of cookware and equipment

. inspection of foodservice facility

. nutrifion assessment and nutrition diagnosis

. nutrition management through nutrition committee

. nufrition education to staffs(nurses, nursing acides)

. provision of nutrition education materials

. group nutrition education 40. individual nutrition counseling by the prescription

< Overdone >

— Menu and foodservice management:
— Cooking and working management:

7. investigation of foodservice guide book

. management of assembly and distribution

. evaluation of cooking process

. personnel management of employee

25. management of employee's working atfitude
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Table 5. Importance and performance by characteristics of dietitian
Characteristics Classification Menu & Eurchoge & COOklhg & Sonitaion & Nutiion Total
foodservice inspection working safety management
25~29 432 + 055" 465+ 060 432+ 058 462+ 047 389+ 087 436+ 049
Age (yrs) 30~39 4,38 £ 048 476 £ 048 436 £ 066 4.62 +£063 390+ 081 440 £ 049
> 40 435+ 053 461 £ 054 426 £061 456+ 046 379 £090 431 £048
F-value 0.170 0.992 0.338 0.217 0.283 0.413
Education level College 424 + 058 460 £ 066 430 £+ 064 455 =+053 371 £088 428 £ 054
University 4,41 £ 048 471 £ 048 432 £059 464 +£050 395+085 441 £045
t-value 2.158* 1.292 0.192 1.087 1.840 1.685
Total diefiian <2 427 £ 048 464 £ 054 430+ 053 461 £038 384+ 088 4.33 £ 041
career (yrs) 2<~<4 434 £ 058 460 £ 065 427 £063 457 £053 390+ 085 434+ 055
g \ >4 439 £ 051 473 £ 048 435+ 064 463 +£057 385=£087 439 £049
é F-value 0.758 0.956 0.324 0.223 0.069 0.287
S long ferm care < 1 423 + 049 454 £ 061 422 +058 451 £046 381 £086 3.85 =+ 052
£ hosg ital Glistitian 1<~<2 429 £ 0.61 470 £ 063 430 £ 066 4.62 £ 069 369 £106 391 £047
corger[ 9 2<~<3 442 £ 0.50 472 £ 050 438 £058 468 +£043 390+ 072 386+ 055
\ >3 4,46 £ 049 474 £ 045 436 £ 063 463 046 404 £077 401 £052
F-value 2.20 1.443 0.73 0.896 1.403 0.950
Position General diefiton  4.30 £ 0.54 464 £ 057 426 £ 062 458 £ 052 384+ 090 432+ 0.50
Senior dietitian 4,61 £ 036 483 £ 044 456 £ 047 475+ 044 397 £066 454 +0.35
fvalue 3.049%** 1.705 2.456%* 1.700 0.746 2.274*
Additional iobs No 441 £ 049 470 £ 057 437 £059 463 £055 393 +£078 441 +£048
! Yes 423 £ 056 461 £052 420+ 063 456+ 045 375+ 099 427 £ 049
t-value 2.263* 1.115 1.891 0.878 1.342 1.872
25~29 4,03 £ 055 458 £067 392 +082 422 +070 263 £ 094° 386 £ 0.51°
Age (yrs) 30~39 408 £ 055 469 £047 391 £075 426 £063 229 £ 1.11¢ 3.83 £ 0.47°
>40 417 £ 059 466 + 047 412+ 074 440 £ 061 301 + 1.07° 4,06 + 0.56°
F-value 1.112 0.661 1.328 1.324 6.244%* 3.143*
Education level Colloge 410 £ 0.60 465 £ 049 408 £0.73 434 £061 265=+097 393+ 049
university 407 £ 054 462 £ 062 391 £081 425 =+069 267 £1.12 390+ 054
t-value 0.412 0.268 1.398 0.890 0.072 0.397
Total dietitian <2 401 £ 047 467 £054° 380+ 075 418 £064 274 +0.92 3.83 = 0.49
career (y1s) 2<~<4 401 £ 0.60 446 £0.71° 394 £0.79 419 £069 280+ 105 386+ 053
o v >4 418 £ 057 472+ 045° 411 £077 441 £069 266+ 112 399 +0.53
g F-value 2.208 3.837* 2.645 2.697 1.321 1.800
9 long ferm care <1 4,01 £ 058 452 +£070 386 =+086 422 +067 266=£102 385=£052
k% hosg ital dieitian 1<~<2 406 + 048 468 £ 056 390+ 070 424 +066 266+ 101 391 £047
corger[ 9 2<~<3 402 £ 058 462 +054 394+080 426 +066 257 +1.14 386+ 055
\ >3 423 £ 058 471 £ 043 420+ 071 440 £065 270+ 105 401 £052
F-value 1.672 1.123 1.834 0.727 0.118 0.950
Position General dietfiton  4.02 £ 0.55 459 £ 059 390 £ 0.78 422 +£ 066 261 +£1.02 385+ 052
Senior dietitian 438 £ 051 483 £ 038 438 £067 459 £059 286 =£1.19 391 £047
f-value 3.271%* 2.150%* 3.140%* 2.792%x* 1.156 2.970%*
Additional ios No 415+ 052 469 £058 410+072 435=+062 275+103 398+ 049
I Yes 395+ 060 453+056 375+083 416+£072 249 £1.08 378 £0.55
t-value 2.344% 1.860 2.960%* 1.927 1.601 2.565*

Scale score: 1(never important, very poor) ~ 5(very important, very good)

1) Mean + SD

* p <005 **: p<0.0]
abc: Superscripts with different alphabets in arrow are significantly different by Duncan's multiple range test
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Table 6. Needs for dietitian's role separation
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Characteristics Classification Not necessary Moderate Necessary 12
25~29 22 (25.6) 25(29.1) 39 (45.3)
Age (yrs) 30~39 12 (25.5) 15(31.9) 20 (42.6) 2.156
>40 19 (35.8) 13 (24.5) 21 (39.6)
. College 27 (39.7) 16 (23.5) 25 (36.8) .
Education level University 26 (22.0) 37(31.4) 565 (46.6) 6.628
- <4 30(28.0) 28 (26.2) 49 (45.8)
Total diefitian career (yrs) >4 23 (29.1) 25 (31.6) 31 (39.2) 0.951
Long ferm care hospital <3 39 (28.5) 39 (28.5) 59 (43.0) 0.001
diefitian career (yrs) >3 14 (28.6) 14 (28.6) 21 (42.8) '
o General 40 (25.6) 48 (30.8) 68 (43.6)
Position Senior 13 (43.3) 5(16.7) 12 (40.0) 4.596
S No 29 (24.8) 37(31.6) 51 (43.6)
Additional jobs Yes 24 (34.8) 16 (23.2) 29 (42.0) 2631
Total 53 (28.5) 53 (28.5) 80 (43.0)

N (%), *: p <0.05
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