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A Study on Costomer’s Evalution and the Sanitation
Management Practices of Food Court Ready-to-eat Foods

Sung-wook Jang

Department of Food Industrial Engineering

Graduate School of Industry, Pukyoung National university

Abstract

Examinations about diet consumed by consumers and hygiene
situations were carried out in order to ensure safety of food
courts and the health of consumers 87.5% of those surveyed
were using food courts. selection motive of food court were
inspected. 74.7% of those surveyed use food courts because of
traveling between emporiums and buildings, 72.5% of those
surveyed use food courts because of the food courts’ application
method, particularly, 13% those surveyed because of the only
one large space of food courts. And 45.7% of those surveyed
use food courts because of various menu. In the light of
sanitation situation inspection results, the hygiene level of food
courts is “moderate”. The hygiene level of drinking water is
highest. 72.9% of those surveyed considered the hygiene level of

food courts is “hygiene control” Most consumers hope to



strengthen efforts to control the hygiene of food courts. And
about the question whether the food courts should be
maintained or not, 72.9% (196 people) of considered the food
courts should be improved comparing the results received
before and after sanitation tests, the accounts of coliforms and
general bacteria were depending on the type of food stuffs. In
the light of results obtained in different places, in the Chinese
restaurants, the amounts of coliforms and bacteria in the food
stuffs are all more than 10°/g before and after sanitation tests.
In the Japanese restaurants, the same situation were observed in
3 kind of food stuffs before sanitation test and in 2 kind of
food stuffs after sanitation tests. In the meantime, in the Korean
restaurant, the same situations were observed in gravy before
and after sanitation tests. The amounts of coliforms and bacteria
on kitchen tools(ie. Knife, Frying pan ,rice scoop) are more than
108cfu/g. because the inter-contamination between kitchen tools
and food stuffs occurred easily, careful sanitation manage is
absolutely necessary. The inspecting accounts of coliforms and
bacteria contained in onion used in western-style food are all
more than 10°cfu/g before and after sanitation test. Meanwhile,
the inspecting amounts on cooking chef’s hands of Chinese
restaurants were between 5.0x10" and 1.1x10” after tests. General

speaking , food courts are open kitchen system and always be



cooked in broad space. Contaminations take place easily because
of considerable dusts and impurities caused by consumers
moving. For the sake of avoiding contaminations, introducing of
system is absolutely necessary. On the other hand, because of
the close connections between sanitary and operation habits of
chef and food safety, the restaurant’s owners must recognize
importance of the employees training and do not neglect the

periodical and high-intensity sanitary education.
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Table 1 . General dietary habits

consume in this survey

of the investiged

. User
Variable Contents

(N=269)

Always reguarly 19(7.1)
Meal pattern Sometimes 122(45.4)
irregularly 76(28.3)

<ltime 9(3.3)

Number of meal 2 times 79(29.4)
per day 3times 113(42.0)
>4times 3(1.1)
Sleep late 136(50.6)

No appetite/tasty 50(18.6)

Problem with digestion 19(7.1)

. Due to snack intake 28(10.4)

Reason to skip the ]
To reduce the weight 32(11.9)
meal

To save money 7(2.6)
No time 116(43.1)

Due to habit 22(8.2)

Etc. 5(1.9)
. . Rearely 133(49.4)

Selective eating _
) Sometimes 86(32.0)
habit

Often 22(8.2)

Rearely 66(24.5)
Overeating Sometimes 138(51.3)
Often 22(8.2%)

_15_
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Table 2. General trends for food courts of the investigated

consumer.
. User
Subject Contents
(N=269)
Yes 235(87.5)
Use or not
No 40(14.9)
Once 60(25.6)
2-3 times 84(31.3)
Frequency of use 4-5 times 21(7.8)
More than 6 times 15(5.6)
No answer 2(0.7)
Plying between
emporium and 201(74.7)
Reason of use buildings
Having a preference
40(14.9)
for food court
Diversity of menu 107(45.7)
Convenience 69(29.5)
Selection motive Good taste 22(9.0)
Reasonable price 32(13.5)
Other 5(2)
Primarily, using one
1 y, HeIng 35(13.0)
. arge space .
Vist pattern Method changes as
195(72.5)

seasons change

YNumber of respondents(%)

? Results of multiple answer
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Table 3. Survey results of consumer’s hygenic score

for the various apparatus at food courts

Type of apparatus Score of hygiene status’
Fork, spoon & chopsticks 3.40+0.82"
Dish & cup 3.49+0.80
Table 3.27+0.74
Display of foods 3.52+0.84
drinking water 4.02+0.76
Cook’s hand and apron 3.23+0.92
Cutting board and Knife 3.08+0.80
Dish 2.94+0.81

*: investigated consumers was 269.

**: Scored as 1=Very unhygienic, 2=unhygienic, 3=moderate 4=hygienic
5=veryhygienic
Mean+SD
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Table 4. General opinion about food court ready-to

-eat foods consumption and hygiene

. User
Variables Contents (N=269)
Opinion about Necessary 196(72.9)
hygenic tests Unnecessary 9(3.3)
Opinion about Should not exist 114.1)
hygenic Should improve 196(72.9)
improvement Should exist 21(7.8)
necessity of No opinion 95(9.3)
Very little 15(56)

Little 85(31.6)
Interest in hygiene Moderate 132(49.1)
Strong 25(9.3)

Very strong 5(1.9)

1) Number of respondents(%)

NS: notsignificant, p,0.05, p,0.01,  p,0.001
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Fig. 1. Visible cell counts of raw

Chinese-style food restaurant
B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 2. Viable cell counts of raw materials in

Japanese -style food rest restaurant
B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 3. Viable cell counts of the raw materials in

Korean-style food
I before working

[ after warking

¥T.N.T.C : Too Numberous To Count
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Fig. 4. Viable cell counts of the raw materials in

Western food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 5. Viable cell counts of salads in various type

of food Courts

A: Chinese-style food B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after warking

¥TN.T.C : Too Numberous To Count
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Fig. 6. Total aerobic bacteria counts of the Water in

Food Court Ready-to-eat Food

A: Chinese-style food B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 7. Coliforms counts of ‘the raw materials

Chinese-style food
B before working

[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 8. Coliforms counts of ‘the raw materials

Japanese -style food
B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 9. Coliforms counts of the raw materials

Korean-style food
I before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 10. Coliforms counts of the raw materials and

products in Western food
I before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 11. Coliforms counts of the Salads and Water in

various type of food Courts
A: Chinese-style food B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 12. Viable cell counts of knife and kitchen board

in various type of food courts.

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count

_39_



gholal s} FZo g IukAdol w4
Witk Fetoldle] AnE Bw FAE AYstus AAH] 10°
~10° CFU/100cm’e] EX 2 7jA] TRt =2 7
NA] Zole k2] 3.0x10° CFU/100cm’Z A= 5
2, 42, 4L ASHA FAth FAY9 A9 ANA A AL
2 10*~10° CFU/100em’ 222 AZE 3 o] 10° CFU/100cm’®]
oz 7 B4 AEHEA A F 3 34o] 1.7x10° CFU/100em’
oz 7 FA HAE FHAch AlRPE wE nladM e AAHo=
AA ] =A AE= A

TR W FE= FE 49 Agtd wE =2tel ZE|tiel o
& AukAlFgo] W AxE Figo 149 YEJ 219 B
MR AL F2 oA 10° CFU/100cm’e] 4o 2 713 =4 AZEH S

rlo
Y,
Q
o
o
T
R
K

Kl

, 92ALe 17x10' CFU/100cm’e.2 71 S A==k A
ANAE 2lo] 15x10° CFU/100em’S.2 78 =4 A= =0
MA 7 AAIAED AAFez @8 HAE&S HAth
A W F= ZE Q49 At g £ A AFEHE
AA e &7tetel digh dabalg o] tigt 2#E Fig. 15¢] UERY
Ak HA 9 AL Al A 10°~10° CFU/100ecm*Q 2™ 7HA] &7}
MAARG AAHoz vre AEES Btk WY ) F=3
E a9 Azt w2 &l AFEHE FAR gAder =&

AZE4S g3 YU A o] 10° CFU/100cm’, ©]de 2 78 =7

=T <
pach

AZ Hq1, 924)0] 1.1x10*° CFU/100em’S. 2 71d 3A AZH
th WAl T e Y2Ao] 1.5x10" CFU/100ecm’e.2 744 A 2

_40_



—

~l

Fig. 13. Viable cell counts of Frying pan and Rice

scoop in various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 14. Viable cell counts of scoop and kitchen table

in various type of food courts
A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 15. Viable cell counts of plate and spoon

various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 16. Viable cell counts of fork and cup in various

type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 17. Viable cell counts of knife and scissors for

consumer in various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 18. Coliforms counts of the knife and

board in various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count

_48_
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Fig. 19. Coliforms counts of the frying pan and rice

scoop in various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working
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Fig. 20. Coliforms counts of the kitchen table

coop in various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working
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Fig. 21. Coliforms counts of the dish and spoon in

various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working
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Fig. 22. Coliforms counts of the fork and

various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count

_54_
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Fig. 23. Coliforms counts of knife and sciccors for

consumer in various type of food courts

A: Chinese-style food B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 24. Viable cell counts of the chefs hand

various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 25. Coliforms counts of the chef s hand in various
type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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Fig. 26. Staphylococcus aureus counts of Chefs hand in

various type of food courts

A: Chinese-style food  B: Japanese-style food
C: Western food D: Korean-style food

B before working
[ after working

¥T.N.T.C : Too Numberous To Count
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