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A Survey on Importance and Performance of Chefs about

Sanitation on Deluxe Hotel in Busan

JIn ha Lee

Graduate School of Education

Pukyong National University

Abstract

This study aims to examine the current status of sanitation importance, sanitation
performance, and hygiene education of chefs in six deluxe hotels in Busan, thereby
providing educational data necessary for research on prevention of hygiene-related
incidents and development of programs on hygiene management. according to job
level and working place. As* the method of this study,-three hundred and fifty
questionnaires prepared using the questionnaire method were distributed to employees
working in Kitchens of the six deluxe hotels and 330 questionnaires were returned
(the return rate at 94.3%). Two hundred eighty nine questionnaires excluding those
with insincere answers were 'used as the final statistical data. SPSS ver 180 was
used for data processing. The survey period was from December 28 2013 to January
17, 2014. This study results are as. follows.

The rate of males was 66:1%, the-rate of those ‘aged 36 or older. was 38.8%, and
the rate of those with over six years of -experience was 39.4%, and the rate of those
in charge of western food was 43.2%. Regarding -the current status of hygiene
education, the highest rate of employees received hygiene education once to twice
and the hight rate of employees (57.3%) received thirty to sixty minutes of
education. Hygiene education instructor in hotel accounted for 46.7% and Hygiene
education instructor in hotel + invited hygiene specialist made up 435%. 49.8% of
employees received online education.

The mean score of importance was 4.33/5.00. By each area, the score of inspection

hygiene, cooking hygiene, storage hygiene, personal hygiene, and environmental
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facility hygiene was 4.42, 4.34, 4.31, 4.30, and 4.33, respectively. Regarding the scores
of the items of importance, there was no significant difference in general
characteristics of subjects but in differences according to working places, those who
engaged in Japanese foods and bakery showed significantly high importance scores
(p<0.01). In differences according to the current status of hygiene education, the
respondents obtained significantly high scores in provision of online education
(p<0.05), storage hygiene (p<0.03), personal hygiene (p<0.0l), and environmental
facility hygiene (p<0.05).

The mean score of performance was 4.23/5.00. By each area, the score of
inspection hygiene, cooking hygiene, storage hygiene, personal hygiene, and
environmental facility hygiene was 429, 422, 420, 420, and 4.24, respectively.
Although there was no significant difference in general characteristics of subjects, in
differences according to working places, those who had worked for over 15 years
had significantly higher scores than those who had worked for-shorter than one year
(p<0.05), and as for job title,~chefs obtained higher scores in the “total score of
performance (p<0.05), inspection hygiene (p<0.01), and environmental facility
hygiene (p<0.05) than cooks and cook helpers (p<0.05):.In differences according to
the current status of hygiene ‘education, the group which learned hygiene education
once to twice exhibited significantly; lower scores than the group which six times in
the total score of performance (p<0.05), storage hygiene (p<0.05), and personal
hygiene (p<0.05). As for hygiene education instructors, the levels of personal hygiene
(p<0.01) and environmental facility hygiene (p<0.05) were significantly higher in
hygien education internal instructor. + external specialist than the group which
Internal instructor and the score of performance was significantly higher when
online education was provided than when not-(p<0.03).

According to the grid analysis result of importance and performance in deluxe
hotel chefs’ hygiene. Keeping ice-machine to prevent the bacterial multiplication was in the
quadrant 2 with high importance and low performance. Deluxe hotel chefs well
performed the areas which they thought highly of and had low performance in the
areas they did not consider important.

In the grid analysis of items according to working places, the items with high

importance but low performance included keeping food materials in order within 30

_iX_



minutes after ingredient inspection, management of ice machines aimed at preventing
bacterial proliferation, and management of kitchen floor to be clean in the area of
Korean foods, not refreezing defrosted foods, utilization of cutting boards after color
discrimination for the purpose of preventing cross pollution, cleaning the hands with
a soap before initiating cooking, and management of hygiene clothes and hats to be
clean in the area of Chinese foods, and conducting defrosting of materials in
refrigerators and utilizing them within 48 hours, not refreezing defrosted foods, not
performing cooking or taking appropriate action when the hands are hurt, labelling
detergents and disinfectants and storing them in separation from foods. Therefore,

measures to heighten performance should be studied.
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Table. 1 Food-borne disease outbreak locations

Food service Mass catering service

Classification Case Person Case Person
2006 108 1,971 93 8,073
2007 289 3,476 98 4533
2008 208 2,392 61 3,616
2009 98 1,132 39 3,435
2010 4 133 1,704 53 4,189
2011 4 117 1,753 40 2,521
2012 4 95 1,139 63 3,431
A 1084 13,567 467 29,798
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Table 3. General characteristics of subjects

Characteristics Categories N %
Gender Male 191 66.1
Female 98 339
< 25 39 30.8
Age 26-35 33 30.4
(years) 36-45 78 27.0
> 46 34 11.8
High school 50 17.3
. College 153 529
Education level . .
University 68 235
Graduate school 18 6.2
<1 56 19.4
1-5 30 217
Working periods 710 39 135
(years)
10-15 41 14.2
> 15 73 252
Employment Regular 191 66.1
status Contract 93 339
Cook helper 82 284
Job title Cook 175 60.5
Chef 32 11.1
Western “kitchen 125 43.2
Korean kitchen 49 16.9
) Chinese Kkitchen A" 7.3
Working place Japanese kitchen 23 8.0
Bakery kitchen 50 17.3
Etc. 21 7.3
Total 289 100.0
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Table 4. Performance hygiene education program

Characteristics Categories N Frequency (%)
1-2 122 425
Number of
hygiene education 375 86 30.0
(per year) more than 6 79 275
Total 287 100.0
>30 min 77 26.7
31-60 min 165 57.3
Time of education 61-90 min 13 45
91-120 min 33 115
Total 288 100.0
Internal instructor 135 467
. . External specialist 27 9.3
Hygiene education
instructor Internal instructor
+ External specialist 127 439
Total 289 100.0
Yes 144 49.8
Online
Education No 145 50.2
Total 289 100.0
Total 289 100.0
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3. f18#Y W7t =79 AHA4

zeAte] AT Faw 9@ FPE NHEE AZFE7] 8k
NEAT A, AFxE9A, AFEAAA, AR, AEE
Cronbach's alpha A& A& Z3E Table 50 #| Al st .
2% AA AFEE 0950 7+ @ AL AL 0.78~0.88°]%
oo e dA AF = 09301aL 7 8 2 AFE 069~0.78
2 o] Nunnelly (1967)7F A A1gF 0.704== A 333 o).

o
f
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H

o

=:]
=

>

Table 5. Reliability coefficient of importance and performance

Characteristics Faetor Cronbach's alpha
Inspection hygiene 0.78
Cooking hygiene 0.88
Importance Storage hygiene 0.78 095
Personal hygiene 0.85
Environ}gzrilét?lle facility 056
Inspection, hygiene 0.69
Cooking hygiene 0.85
Performance Storage hygiene 0.76 0.93
Personal hygiene 0.83
Environﬁggriléile facility 0.78

_19_



A Aol o

=

1=

4. 39 FgAA g

<

T

\.—_mﬂo

<

T

3

Table 6 A A]

Y=t A ent 914

o

o~
T

< 4.33/5.00%, T =]
f

-0127 0% JEwth 39 xEAbE0]

I

o #

]

7

[e]
=

(e}

|

Ry

=

[€)

4.23/5.00%, gap?]

[e)

L

Np

el

%0

o]
e

o
=

15914 4427, A Ez29 4

4347, A EFRTAA 43134, ALY 4304, ANAESHAA 433H o2
2 Hon AANA Gl 7t

Ny
)A

o
e

ol

™

<1 e}
=

9l

T

;OL

A B A 9 F-57)

)A
B
Hin

1" 4694, 27

ol

, AEERTBA 4208002

i AEAFAA 4297, F x9N A

4227, AEFRTAA 4208, AYA 4208, AABAHLAAN 424FH o2

bl ot

A" 4017 o2 YEE T Kim Y(2009)9] Aol A
= 4514, ‘AR wE Za w=wp ARS] 451

°

=<
A
ol

S0 70%FA 3848 o2 Ve

il

A 0124, AF 2] 9l

A -0.154, AZFRAYAE -0.104, /MY -0.108, NAEASHAAY -0.08
_20_



Hin

<

ra

g 22 020822 7Hg F A

ol

—

—_—

0
™

—
fite)

o2 A5 #Hrh

w

o
o]
e

of
=

o

o

-
o
=

e zeabe

A&

=
o

Kim JM%(2007)¢] A &AW

j
a-

B

)
A

H

\.—_mﬂo

A SEA et A

ol

Y= Q7

o~
T

3)

off 1]

j
a-

st et

™

Q3 B

Gzl

_21_



Table 6. Mean scores for importance, performance, and gap of hotel

hygiene
Importancel) Performance” Gapx)
Inspection hygiene
Check the Food Labeling, origin, best before
469 + 0.58 4.58 + 0.64 -0.10 = 0.61
date
Managing food according FIFO 456 + 0.61 4.50 + 0.60 -0.06 = 0.61
Inspect after arrange Within 30 minutes 4.20 £ 0.73 4.02 £ 0.76 -0.17 = 0.79
Keeping freeze and cool meterial 2em fro
1 TTECAE e oD TTHICTRs over 425+ 074 407 + 0.76 017 + 0.79
the ground
Sub mean 442 + 052 429 + 0.50 -0.12 + 0.49
Cooking hygiene
Thawing in refrigerator, within 48 hours 4.28 + 0.72 4.16 + 0.71 -0.11 + 0.73
Not allow refreezing of thawed foods. 4.40 £ 0.70 4.27 £ 0.74 -0.13 £ 0.74
Separating cutting boards its usage 441 £ 0.65 4.28 + 0.74 -0.12 £ 0.74
Washing and sterilization of knives~ and
. 441 + 0.64 4.28 + 0.70 -0.13 + 0.69
cutting boards.
Keeping ice-machine to prevent the bacterial
o 4.36 + 0.71 4.16 + 0.75 -0.19 = 0.81
multiplication.
Sterilizing dishrug and using disposable wiper. 434 £ 0.67 437 £ 0.68 0.02 = 0.64
Wearing sanitary mask and gloves 422 = 0.72 411 + 0.73 -0.11 £ 0.78
Bowl and spoon only for| test 416 = 0.82 401 = 0.82 ~-0.15 = 0.9
Keeping clean kitchen station 443 + 0.63 435 = 0.64 -0.08 = 0.71
Sub mean 4.34 + 0.50 4.22 + 0.49 -0.15 £ 0.39
Storage hygiene
Cooked food the t terial the
o e T v el 492+ 0.75 4120 07 0,09 + 0.78
bottom.
Keepi t t, Fish and shellfish,
ccping - separarie medl, HISHand ShESh 440 £ 068 429 + 0.72 011 + 0.74
poultry, vegetable
Keeping food hermetically sealed. 448 + 0.65 4.38 + 0.65 -0.10 = 0.66
Labeling expiration date of cooked food 443 + 0.64 4.38 + 0.69 -0.05 = 0.72
Keeping within 70% of refrigerator when
. 4.01 + 0.79 3.84 £ 0.84 -0.17 + 0.82
storing food.
Sub mean 4.31 + 052 4.20 £ 0.53 -0.10 + 0.46
A&
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Importancel) Performance” Gapx)
Personal hygiene
‘Wash hands with soap after cooking 441 + 0.70 428 + 0.73 -0.12 £ 0.86
Usi 1 d towel whe hi
Sing Cledner and papet fowel when Washing 409 + 071 422 + 077 ~0.06 + 0.83
hands.
Clean up clothes, cap 439 £ 0.68 431 £ 0.65 -0.07 £ 0.70
Keeping short nail and clean hair. 445 + 0.62 4.35 + 0.64 -0.09 + 0.67
No permission of cuts and sores on hands 429 £ 0.69 4.09 £ 0.88 -0.20 £ 091
Verifying the reports of health inspection 418 £ 0.72 4.20 £ 0.80 0.01 = 0.79
Using hands and feet sanitizer while go in to
) 412 + 0.73 397 £ 0.88 -0.15 + 0.90
the kitchen.
Sub mean 4.30 + 0.50 4.20 + 0.54 -0.10 + 0.49
Environmental facility hygiene
Separate garbage collection. 437 +-0.65 427+ 0.65 -0.09 £ 0.71
Cleaning kitchen floors 4.34 +0.65 4.31 +0.62 -0.03. + 0.62
Labeli d  separate st f - detergent
e A ke & 9| 432 + 065 000 +'0.73
disinfectants and pesticides
Regulated sterilize for prevent harmful insect. 4.37 + 0.68 425 + 0.74 -0.12 = 075
Maintaining air conditioner and Kkitchen
423 + 0.71 4.05 + 0.77 =017 = 0.77
hoods regularly.
Sub mean 4.33 + 0.55 4.24 + 050 -0.08 +0.47
Total 4.33 + 0.44 4.23 + 0.44 012+ 0.33
Mean+SD

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

3) GAP= Performance - Importance
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Table 7. Importance of hygiene by general characteristics

Environmental

Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene facility hygiene Total
Male 4.46 = 053 4.35 = 049 431 + 0.48 4.33 £ 047 435 £ 051 436 £ 041
Gender Female 4.35 = 0.49 430 = 052 4.30 = 0.58 4.25 £ 0.56 427 = 0.62 429 + 0.49
t-value(probability) 1.782(0.076) 0.791(0.430) 0.267(0.790) 1.242(0.215) 1.113(0.267) 1.160(0.247)
< 25 433 = 0.44 427 £ 051 4.28 * 0.55 4.28-+ 0.54 429 + 058 429 + 0.46
26-35 4.44 + 0.65 4.35 = 057 427 £ 0.51 431 £ 0.53 437 £ 054 434 + 047
(yAeifs) 36-45 4.46 = 0.45 4.38 + 0.42 4.35 = 0.48 4.31 + 0.46 430 = 052 436 = 0.39
> 46 453 = 042 4.37 £ 045 437 + 0.53 434 £ 047 4.35 £ 054 438 = 0.42
F-value(probability) 1.485(0.219) 0.728(0.536) 0.592(0.621) 0.150(0.930) 0.322(0.810) 0.539(0.656)
High school 429 + 0.44 422 + 047 4.22 = 0.49 418 £ 0.51 421+ 0.64 421 + 0.43
College 448 + 047 437 £ 050 435 £ 0.52 434 + 0.50 4.39 = 053 438 = 0.44
Ed}écfetlion University 4.37 = 0.66 4.33 £ 0.50 426+ 0.51 4.30 £ 0.52 4.30 £ 0.56 431 = 0.45
Graduate school 456 = 0.42 4.37+ 0.49 4.34 + 0.57 4.38 £.0.43 426 = 0.60 437 = 0.44
F-value(probability) 2.333(0.074) 1.194(0.312) 1.082(0.357) 1.472(0.222) 1.711(0.165) 1.824(0.143)

Mean+SD Scale score : l(never important) - 5(very important)

abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 8. Importance of hygiene by

working status

Environmental

Characteristics Inspection hygiene Cooking hygiene Storage hygiene Personal hygiene facility hygiene Total
<1 429 + 043 423 £ 049 425 £ 048 426 £ 049 422 £ 058 425 £ 042
1-5 447+ 0.47 438 £ 050 428 + 058 433 + 050 437 £ 055 436 + 045
Working 5-10 441 £ 0.82 432 £ 057 433 £ 055 427 + 066 429 £ 058 432 £ 054
I(’;é;"ri? 10-15 441 £ 052 438 + 058 436 + 052 435 + 049 441 £ 053 438 + 047
> 15 449 = 041 4.36 £ 0.39 435 + 046 430 + 044 432 £ 051 435 £ 0.36
F-value(probability) 1.377 (0.242) 0.939 (0.442) 0.463 (0.763) 0.308-(0.872) 0.906 (0.461) 0.773 (0.543)
Regular 445 £ 055 436 £ 049 434 £ 049 430 £ 043 434 £ 052 435 £ 043
Emgtlggfgem Contract 437 + 046 4.28 +°051 425+ 056 431 % 054 429 + 0.60 430 + 046
t-value(probability) 1.241 (0.215) 1.371 (0.172) 1.268 (0.206) -0.013 (0.989) 0.797_ (0.426) 1.067 (0.287)
Cook helper 432 £ 046 4.25 = 052 4207+ 057 424 £ 055 424 £ 059 425 £ 047
. Cook 445 £ 054 435 = 051 435 £ 049 433 + 050 435 = 056 436 + 0.44
Job title Chef 451 £ 048 446 £ 0.33 433 £ 048 433 039 441 * 034 441 + 032
F-value(probability) 2.234 (0.109) 2.182 (0.115) 1.893 (0.153) 0.815 (0.444) 1.398 (0.249) 2.071 (0.128)
Western kit. 444 £ 056 435 £ 047 430 £+ 051 429 £ 047" 431 = 051 433 £ 042
Korean kit 436 £ 052 424 £,058 421 £ 063 413 = 059 42 + 066 422 + 053
Chinese Kkit. 451 £ 040 447 £ 042 4.39 £ 0.49 439 + 057" 445 +10.44 444 £ 039
W&;‘;igg Japanese Kit. 451 £ 0.34 451 = 041 454 £ 041 454 £ 042° 4504 0.62 452 £ 039
Bakery kit. 441 £ 052 4.30-£ 050 435 £ 049 442 + 045% 44 £ 052 437 £ 042
Etc. 433 £ 054 426 + 054 418+ 0.41 4077+ 050" 426 * 055 4.23 £ 0.40

F-value(probability)

0.549 (0.739)

1.316 (0.257)

1715 (0.131)

3147 (0.009)

1.480 (0.196)

1.965 (0.084)

Mean+SD Scale score :

1(never important) - 5(very important)

abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 9. Importance of hygiene by hygiene education

Environmental

Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene facility hygiene Total
1-2 439 + 045 434 + 0.44 427 + 0.49 428 + 0.46 429 + 051 431 + 039
Number of
hygiene 3-5 440 * 065 431 + 054 432 + 056 428 + 0.54 436 + 052 433 + 048
education more than 6 451 + 0.45 435 + 054 436 + 052 437 + 052 435 + 0.64 438 + 0.48
(per year) T ne(probability) 1.382 (0.253) 0.140 (0.869) 0.782 (0.459) 1.018 (0.363) 048 (0619 0561 (0572)
>30 min 435 + 053 429 + 0.48 423 % 049 125+ 0.47 429 + 047 428 + 0.39
31-60 min 444 + 053 435 + 051 433 + 053 430 + 054 432 + 059 434 + 047
Time of .
education 61-90 min 426 + 0.49 440"+ 0.42 421 + 054 436 +.0.43 444 + 0.46 435 + 035
91-120 min 457 + 0.42 438 + 0.48 443 + 050 444 + 0.44 441+ 055 443 + 042
F-value(probability) 1.838 (0.140) 0.353 (0.787) 1.468 (0.223) 1.102 (0.349) 0.549(0.650) 0.935 (0.424)
Internal instructor 443 + 057 429 + 055 429 + 055 425 + 0.59 428 + 058 430 + 0.49
. External specialist 455 + 0.47 438 * 058 431 + 0.45 430 + 0.38 430 + 053 436 + 0.39
Hygiene
education Int | instruct
instructor | “pC AT ] pecialist 439 + 0.46 438 + 041 433 £ 049 437 + 042 4.37.+ 052 437 + 0.39
F-value(probability) 1.023 (0.361) 1.283 (0.279) 0.228 (0.796) 1.709 (0.183) 0.912/(0.403)  0.941 (0.392)
Yes 444 + 047 437 + 050 438 + 0.48 438 * 045 439 + 055 439 + 042
Online
Education No 441 + 056 431 7049 423 .+ 054 4237+ 0.54 426 + 054 428 + 045
t-value(probability) 0.470 (0.639) 1.016 (0.310) 2468 (0.014) 2.654_(0:008) 1.981 (0.049) 2016 (0.045)

Mean+SD Scale score :

1(never important) - 5(very important)

abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 10. Performance of hygiene by general characteristics

Characteristics Inspection hygiene Cooking hygiene Storage hygiene Personal hygiene Envg(é?ﬁ?ntal Total
Male 4.31 + 050 423 + 047 4.22 + 053 421 + 052 4.27 + 045 424 + 041
Gender Female 4.25 + 050 420 + 0.53 4.16 + 0.53 418 + 0.58 4.18 + 0.58 4.19 + 048
t-value(probability) 0.987 (0.325) 0.565 (0.572) 0.952 (0.342) 0.402 (0.688) 1.443 (0.150) 0.926 (0.355)
< 25 421 + 051 415 + 052 413 + 053 410+ 0.65° 4.16 + 057 414 + 0.49
26-35 4.26 + 055 423 + 053 4.23 + 0.56 423 + 0.46° 4.27 + 047 4.24 + 043
(yAegfs) 36-45 4.36 + 041 425 + 043 4.17 + 050 420 + 052° 4.28 + 0.46 4.25 + 0.38
> 46 445 + 048 433 = 045 438 + 0.42 442 + 043" 4.29 + 047 4.37 + 0.39
F-value(probability) 2.564 (0.055) 1.292 (0.277) 2.043 (0.108) 3.104 (0.027) 1.141 (0.333) 2.395 (0.069)
High school 4.20 + 050 4.15 + 049 4.14 + 052 412 + 0.60 419 + 047 4.16 + 0.45
College 4.32 + 051 4.23 + 0.50 422 + 050 R 80157 427 £ 054 424 + 0.45
Ed};%io“ University 4.26 + 0.49 422 #4050 4,19 £ 062 428 + 046 4.20 + 0.44 423 + 042
Graduate school 444 + 032 4.30. + 0.44 4.22 + 042 4.24 +£-043 4.23 + 049 4.28 + 0.36
F-value(probability) 1.432 (0.234) 0.507 (0.678) 0:286 (0.836) 0.833 (0.477) 0.503 (0.680) 0.576 (0.631)

Mean+SD Scale score : 1(very poor) — 5(very good)
abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 11. Performance of hygiene by working status

Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene f];‘g\l?{;nﬁ;g?etﬂe Total
<1 416 + 051° 411 + 054 408 + 053 407 £ 064 41 + 057 410 + 049
1-5 426 + 053" 423 £ 050 419 + 059 422 £ 054 427 £ 051 423 + 045
Working 5-10 424 + 056" 423 + 0.46 423 + 050 413 £ 048 421 + 050 420 = 042
?;gé‘}i? 10-15 435 + 051" 421 £ 057 428 + 053 421 £ 058 426 £ 0.46 425 + 046
> 15 443 + 037" 429 + 040 424 + 046 432 £ 045 433 £ 045 431 + 035
F-value(probability) 2.711 (0.030) 1.047 (0.383) 1040 (0.387) 1.837-(0.122) 1.807 (0.128) 1.899 (0.111)
Regular 433 £ 049 425 £ 047 424 + 052 423 £ 050 428 + 047 426 + 041
Emgtlgfurgem Contract 423 £ 050 416 053 413 + 053 415 £ 061 416 £ 055 416 + 048
t-value(probability) 1546 (0.123) 1.429 (0.154) 1.706 (0.089) 1.182 (0.238) 1.941 (0.053) 1.778 (0.076)
Cook helper 420 + 053° 412 + 056" 4,09+ 0.55° 411 + 063 413 £ 0.56° 413 £ 050°
Cook 430 + 050° 424+ 046" 422 + 052" 423 + 047 425 +'0.48° 425 + 0.40°
Job title Chef 452 + 037" 437 + 046 436 + 0.43° 426 + 0.64 443+ 038" 437 + 038"
F-value(probability) 4757 (0.009) 3.171 (0.043) 3.366 (0.036) 1.563 (0.211) 4.347 (0.014) 4.095 (0.018)
Western kit. 432 + 053 425 £ 0.46 420 + 051 420 + 0.49 425 + 047 424 + 041
Korean kit 426 + 051 419 £ 057 417 + 059 412 + 067 415 + 061 417 + 054
Chinese Kkit. 430 £ 051 428 £ 0:49 420 + 056 423 £ 069 428 +£0.46 426 + 047
W&;@g Japanese kit. 428 £ 047 435 £ 0.48 432+ 048 437 £ 045 4277+ 047 433 + 041
Bakery kit 426 + 045 4.08.+ 052 417 + 056 422 + 049 421 + 0.49 417 + 043
Etc. 434 £ 043 428 £70.42 42 + 043 414 +-057 436 £ 055 426 + 035

F-value(probability)

0.187 (0.967)

1.294 (0.266)

0.289 (0.919)

0.749-(0.587)

0.589 (0.709)

0.587 (0.710)

Mean+SD Scale score :

1(very poor) - 5(very good)

abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 12. Performance of hygiene by hygiene education

.. . . . . . . Environmental
Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene facility hygiene Total
1-2 422 + 047 4.17 + 0.49 410 £ 050° 411 + 056" 418 + 049 415 + 0.42°
Number
of hygiene 35 436 + 053 425 + 050 422 + 051" 423 + 055" 423 + 051 425 + 045"
education more than 6 433 + 0.49 427 + 0.49 431 + 056" 432 + 049 433 + 050 431 + 043
(per year) " ue(probability) 2.279 (0.104) 1.104 (0.333) 4.000 (0.019) 3.917 (0.021) 2075 (0.127) 3217 (0.042)
>30 min 418 + 048 413 + 047 419 + 049 414 +063 423 + 043 417 + 042
31-60 min 436 + 0.49 427 + 051 422 £ 054 428 + 050 426 + 054 427 + 044
Time of 61-90 min 421 063 417 + 048 398 £ 0.56 398 + 044 415, 060 410 + 045
education
91-120 min 426 + 049 4.22 + 0.47 422+ 056 408 + 052 416 +.0.45 418 + 042
F-value(probability) 2.524 (0.058) 1.389 (0.246) 0.824 (0.482) 2.598(0.053) 0507 (0.677) 1592 (0.192)
Internal instructor 432 + 053 420 + 0.49 418 + 057 411 + 057" 416 + 052 418 + 045
Hygiene External specialist 430 + 051 428 + 0.67 422 + 053 410 + 0.69" 431 # 051 424 + 051
education .
instructor f‘g)f‘t’gf;a‘l“gg’;ﬁgffst 427 + 046 423 £10.45 422 £ 043 432 + 045’ 431,047 427 + 040
F-value(probability) 0.332 (0.718) 0.413 (0.662) 0.147 (0.863) 5.594 (0.004) 3.141 (0.045) 1.201 (0.302)
Yes 434 + 044 496 + 047 424 * 053 431 + 048 429+ 0.49 428 + 041
Online
Edueae No 425 + 055 418 £°0.51 116, + 0.52 410-+#1058 419 + 051 417 * 045
t-value(probability) 1.470 (0.143) 1.343 (0.180) 1:397 (0.163) 3.366 (0.001) 1.612(0.108) 2.239 (0.026)

Mean+SD Scale score :

1(very poor) - 5(very good)

abc) Superscripts with different alphabets in a row are significantly different by Duncan’s multiple range test
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Table 13. Gap of hygiene by general characteristics

Environmental

Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene facility hygiene Total
Male -0.14 + 0.49 -0.16 + 0.40 -0.09 + 047 -0.11 + 0.49 -0.08 + 0.46 -0.12 + 0.33
Gender Female -0.09 + 0.51 -0.15 = 0.37 -0.13 + 0.44 -0.06 + 0.48 -0.09 + 049 -0.11 + 0.34
t-value(probability) 0.866 (0.387) 0.213 (0.832) 0.791 (0.429) 0.834 (0.405) 0.241 (0.810) 0.290 (0.772)
< 25 -0.12 + 0.49 -0.18 + 0.39 =0.15 + 0.44 -0.18 + 0.53 -0.13 + 049 -0.16 + 0.34
26-35 -0.17 + 0.56 -0.16 + 043 -0.03-+ 0.44 -0.07-+ 0.46 =0.1 £ 049 -0.11 + 0.35
(yAegfs) 36-45 -0.09 + 047 -0.15 + 0.36 -0.18 + 0.50 -0.11 + 0.52 -0.02 = 045 -0.12 + 0.34
> 46 -0.08 + 0.35 -0.09 + 0.32 0.01 £ 0.41 0.08 £ 0.33 -0.06 £ 041 -0.02 + 0.24
F-value(probability) 0.460 (0.711) 0.452 (0.716) 2.375 (0.070) 2.454 (0.063) 0.845 (0.470) 1.333 (0.264)
High school -0.09 + 0.39 -0.11 = 0.37 -0.07 £ 0.47 -0.05 £ 0.48 -0.00 = 0.46 -0.07 = 0.29
College -0.15 + 047 -0.18 + 0.34 =013 £ 042 -0.14 + 048 -0.11 £ 042 -0.15 + 0.31
Ed}écfglion University -0.10 + 0.63 -0.14. + 0.48 -0.07 + 0.52 -0.02 + 0.50 -0.09 £ 055 -0.09 + 0.40
Graduate school -0.12 + 0.40 -0.13 + 042 -012.+ 054 -0:14.£70.56 =0.03 = 0.56 -0.11 + 0.40
F-value(probability) 0.231 (0.875) 0.452 (0.716) 0.360.(0.782) 1.182_(0:317) 0.717 (0.543) 0.890 (0.446)

GAP= Performance - Importance
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Table 14. Gap of hygiene by working status

Inspection hygiene Cooking hygiene

Storage hygiene

Personal hygiene

Environmental
facility hygiene

Total

+ 0.52
+ 0.38
+ 0.46
+ 0.51
+0.46

+ 0.57
+0.42
+ 048
+ 0.38
+ 048

+ 0.38
+ 0.28
+ 040
+ 0.34
+0.30

(0.851)

(0.385)

(0.386)

+0.47
+ 0.4

+ 0.46
+ 0.50

+ 0.33
+ 0.34

(0.601)

(0.259)

(0.302)

+ 0.47
+ 0.46
+ 0.39

+1,0.51
+ 047
+ 0.37

+0.35
+ 0.34
+0.25

(0.194)

(0.359)

(0.344)

Characteristics
<1
1-5
Working 5-10
periods
(years) 10-15
>15
F-value(probability)
Regular
Emgtlgiﬁgent Contract
t-value(probability)
Cook helper
. Cook
Job title Chef
F-value(probability)
Western Kit.
Korean kit
Chinese kit.
W&E}(C?g Japanese Kkit.

Bakery kit.
Etc.

+ 0.48
£ 0.42
+ 0.50
+ 0.57
+ 0.37
+ 041

+ 0.45
£ 0.46
+0.39
+ 0.63
+ 0.42
+ 0.55

+ 0.32
+ 0.31
+ 0.33
+ 043
+0.30
+ 0.37

F-value(probability)

1.140 (0.339)

1.783 (0.116)

2.171 (0.057)
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Table 15. Gap of hygiene by hygiene education

Characteristics Inspection hygiene  Cooking hygiene Storage hygiene Personal hygiene fgg\l?t?nﬁgz?gle Total
1-2 -0.17 £ 0.48 -0.21 + 0.38 -0.16 + 0.49 -0.17 £ 052 -0.10 = 0.49 -0.17 + 0.33
Number
. 3-5 -0.04 + 0.56 -0.10 + 0.43 -0.1 £ 044 -0.05 £ 048 -0.12 + 0.44 -0.08 + 0.35
of hygiene
education more than 6 -0.17 + 0.42 -0.14 + 0.35 -0.04 = 0.41 -0.05 £ 043 -0.01 + 0.48 -0.08 = 0.31
(per year)
F-value (probability) 2.157 (0.118) 2.094 (0.125) 1.625.(0:199) 1.991 (0.138) 1.251 (0.288) 2.148 (0.119)
> 30min -0.17 + 0.57 -0.20 = 0.41 -0.03 + 047 <011 + 054° -0.05 + 0.43 -0.12 + 0.34"
31-60 min -0.08 + 0.43 -0.11.% 0.36 -0.11 + 0.43 -0.02 + 0.43 =0.05 + 0.45 -0.08 + 0.30"
Time of 61-90 min -0.05 + 0.53 -0.26 = 0.46 -0.23_*+ 0.66 -0.37 £ 053" -0.29"% 0.65 -0.26 + 0.40°
education
91-120 min -0.31 + 0.55 -0.20 + 0.43 -0.20 + 0.49 -0.35. + 053" -0.24 +0.54 -0.26 + 0.39°
F-value (probability) 2.301(0.077) 1.397(0.243) 1.470(0.222) 5.906(0.000) 2.386(0.069) 3.485(0.016)
Internal instructor -0.10 + 0.56 -0.13 + 041 -0.10 + 0.49 -0.13 £ 052 +0.12 = 0.49 -0.12 + 0.37
Hvoi External specialist -0.25 + 0.37 =0.12 + 041 -0.09 + 0.39 -0.20 = 0.57 0.01 + 0.43 -0.13 + 0.30
ygiene
education :
instructor , Uien nSUUCIOr 012 + 0.44 018+ 036 -0ML + 044 “0.04'+ 042 ~0.06 # 0.46 ~0.11 + 030
F-value (probability) 0.908 (0.404) 0.579. (0.561) 0.025 (0.975) 1.842 (0.160) 1.144 (0.320) 0.068 (0.934)
Yes -0.10 = 0.46 -0.15 = 0:39 =0.14 % 0.41 =0.07 £ 0.44 -0.10 + 0.47 -0.11 + 0.31
Online No -0.15 + 0.53 -0.16 + 0.39 =0.07 %= 0.50 -0.13-% 0.53 -0.07 + 0.47 -0.12 + 0.36
Education
t-value (probability) 0.991 (0.323) 0.193 (0.847) -1.157 (0.248) 0.958 (0.339) -0.579 (0.563) 0.187 (0.851)
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performance

Quadrant
1

1.Check the Food Labeling, orgin; best before—date / 2Managing food
according FIFO / 5Thawing in refrigerator, within 48 hours/6.Not allow
refreezing of thawed foods. / 7.Separating cutting boards its usage /-8 Washing
and sterilization” of knives and cutting boards. / 10.Sterilizing dishrug and
using disposable wiper. / 13.Keeping clean kitchen station /  15Keeping
separate meat, Fish and shellfish, poultry, vegetable. / 16.Keeping food
hermetically sealed. / 17.Labeling expiration date of cooked food / 19.Wash
hands with| soap after cooking / 21.Clean up clothes, cap / 22.Keeping short nail
and clean hair. / 25.Using hands and fect sanitizer while go in to the kitchen.
/ 26.Separate garbage collection. / 27.Cleaning kitchen floors / . 29Regulated
sterilize for prevent harmful insect.

Quadrant
2

9. Keeping ice-machine to. prevent the bacterial multiplication.

Quadrant
3

3Inspect after arrange. Within -30" minutes—/- 4Keeping 'freeze and‘cool materials
over 20cm from the ground /11:-Wearing sanitary mask and gloves& / 12Bowl
and spoon only for test / 14.Cooked food on the top, raw materials on the bottom
/ 18 Keeping within 70% of refrigerator when storing food.,/ 20.Using cleaner
and paper towel when washing hands. / 23No permission of cuts and sores
on hands / 24Verifying the reports of health inspection / 30.Maintaining air
conditioner and Kitchen Hoods regularly.

Quadrant
4

28 Labeling and separate storage of detergents, disinfectants and pesticides

Fig. 1. Grid

of importance and performance analysis of hygiene questions.
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Table 16. Summary on the importance and performance of job title

Cook helper Cook Chef

Common item : Check the Food Labeling, origin, best before date / Managing food according FIFO / Inspect after arrange Within 30 minutes / Keeping freeze and cool nmterials over 20cm from the
ground / Washing and sterilization of knives and cutting boards. / Keeping clean kitchen station / Keeping separate meat, Fish and shellfish, poultry, vegetable / Keeping food hermetically sealed /
Labeling expiration date of cooked food / Wash hands with soap after cooking / Keeping short nail and clean hair / Separate garbage collection.

Keeping ice-machine to prevent the bacterial multiplication.

1 Sterilizing dishru d using disposable wi
Quadrant erilizing dishrug and using disposable wiper Thawing in refrigerator, within 48 hours

Cooked food on the top, raw naterials on the bottom Clean up clothes, cap L X . o
. . Keeping ice-machine to prevent the bacterial multiplication.

Clean up clothes, cap Cleaning kitchen floors I . . . .

. 3 .. L sterilizing dishrug and using disposable wiper.
Cleaning kitchen floors Regulated sterilize for prevent harmful insect . - L.

. . Tabeling and separate storage of detergents, disinfectants and pesticides
Labeling and separate storage of detergents, disinfectants and . i

L. Regulated sterilize for prevent harmful insect
pesticides
Quadrant 2 Keeping ice-machine to prevent-the bacterial multiplication.

Common item : Inspect after arrange Within 30 minutes / Keeping freeze and cool materials over 20cm from the ground / Wearing sanitary mask and gloves / Bowl and spoon only for test / Keeping
within 70% of refrigerator when storing food. / No permission of cuts and sores on hands /Maintaining air conditioner and Kitchen Hoods regularly.

Quadrant 3 L . . * . ) B Cooked food on the top, raw materials on the bottom
uadrant < Thawing in refrigerator, within 48 hours Thawing in refrigerator, within 48 hours R R
. . N Using cleaner and paper towel when washing hands.
Using cleaner and paper towel when washing hands. Cooked food on the top, raw materials on the bottom a Joth
ean up clothes, c:
Using hands and feet sanitizer while go in to the kitchen Verifying the reports of health inspection . up ¥ . .
L . 3 - 1 , i Verifying the reports of health inspection
Regulated sterilize for prevent harmful insect. Using hands and feet sanitizer while go in to the kitchen

Using hands and,feet sanitizer while go in to the kitchen

sterilizing “dishrug and using. dispesable wiper
Quadrant 4 Verifying the reports of health inspection Using cleaner and. paper' towelswhen washing hands. Cleaning kitchen floors
Labdling and separate storage-of detergents, disinfectants and pesticides
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Table 17. Summary on the importance and performance of working place

Western Kkit.

Korean kit

Chinese kit.

Common item : Check the Food Labeling, origin, best before date / Managing food according FIFO/ Keeping clean kitchen station / Keeping food hermetically sealed. / Labeling expiration date of cooked food

Thawing in refrigerator, within 48 hours

‘Washing and sterilization of knives and cutting boards
Sterilizing dishrug and using disposable wiper.

Quadrant 1 Separating cutting boards its usage Not allow refreezing of thawed foods. ‘Wearing sanitary mask and gloves
‘Washing and sterilization of knives and cutting boards Sterilizing dishrug and using disposable wiper. Keeping separate meat, Fish and shellfish, poultry, vegetable
Keeping short nail and clean hair. Keeping separate meat, Fish and shellfish, poultry, vegetable Cleaning kitchen floors
Keeping short nail and clean hair. Regulated sterilize for prevent harmful insect.
Keeping short nail and clean hair.
Inspect after arrange Within 30 minutes Not allow refreezing of thawed foods.
Quad - Keeping ice-machine to prevent the bacterial multiplication. Separating cutting boards its usage
uadran
Cleaning kitchen floors ‘Wash hands with soap after cooking
Clean up clothes, cap
Common item : Keeping within 70% of refrigerator when storing food.
Inspect after arrange Within 30 minutes
Keeping freeze and cool materials over 20cm from the ground . % . .
. A . Keeping freeze and cool materials over 20cm from the ground Inspect after arrange Within 30 minutes
Thawing in refrigerator, within 48 hours A s N y . " .
L . . L ‘Washing and sterilization of knives and cutting boards Keeping freeze and cool materials over 20cm from the ground
Keeping ice-machine to prevent the bacterial multiplication. . F
. . ‘Wearing sanitary mask and gloves Bowl and spoon only for test
‘Wearing sanitary mask and gloves - 3 N .
Bowl /and spoon only for test Thawing in refrigerator, within 48 hours
Quadrant 3 Bowl and spoon only for test d y : .
. . Using cleaner and paper towel when washing hands Using cleaner: and paper towel when washing hands
Cooked food on the top, raw meterials on the bottom - .
. N No permission of cuts and sores on hands No permission of cuts and sores on hands
Using cleaner and paper towel when washing hands .
L. Clean up clothes, cap Cooked food on the top, raw materials on the bottom
No permission of cuts and sores on hands j 10 ] . . . & B . .
. . . . . Using hands and feet sanitizer while go in to the kitchen. Using hands and feet sanitizer; while go in to the kitchen.
Using hands and feet sanitizer while go in to the kitchen. B ; ]
. Regulated sterilize for prevent hammful insect. Separate garbage collection.
Separate garbage collection. . ) N ! .. . . - .
. . Maintaining- air conditioner and Kitchen Hoods regularly. Maintaining air 'conditioner and Kitchen Hoods regularly.
Regulated sterilize for prevent harmful insect.
Maintaining air conditioner and Kitchen Hoods regularly.
Not allow refreezing of thawed foods.
Cleaning kitchen floors Separating' cutting boards. its. usage
Keeping separate meat, Fish and shellfish, poultry, vegetable Cooked food on. the top, raw naterials on the bottom =N . . L
. . . . . , ) Keeping ice-machine to prevent the bacterial multiplication.
Sterilizing dishrug and using disposable wiper. ‘Wash hands with-soap' after cooking L . A
Quadrant 4 Verifying the reports of health inspection

‘Wash hands with soap after cooking

Verifying the reports of health inspection

Clean up clothes, cap

Labeling and separate storage of detergents, disinfectants and pesticides

Verifying the reports of-health inspection
Separate garbage collection.
Labeling and separate storage of detergents, disinfectants-and-pesticides

Labeling and separate storage of detergents, disinfectants and pesticides
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Japanese Kkit.

Bakery Kkit.

Etc.

Common item : Check the Food Labeling, origin, best before date / Managing food according FIFO/ Keeping clean kitchen station / Keeping food hermetically sealed. / Labeling expiration d:

‘Washing and sterilization of knives and cutting boards.
Keeping ice-machine to prevent the bacterial multiplication.
Sterilizing dishrug and using disposable wiper

Cooked food on the top, raw materials on the bottom

‘Wash hands with soap after cooking

Using cleaner and paper towel when washing hands.

Keeping short nail and clean hair.

Keeping freeze and cool materials over 20cn
Not allow refreezing of thawed foods.
Separating cutting boards its usage

drant 1 . . . . .. .
Quadran ‘Wash hands with soap after cooking Labeling and separate storage of detergents, disinfectants and pesticides Cooked food on the top, raw materials on tl
Using cleaner and paper towel when washing hands. Regulated sterilize for prevent harmful insect. Regulated sterilize for prevent harmful insec
Keeping short nail and clean hair. Clean up clothes, cap Clean up clothes, cap
Clean up clothes, cap Separate garbage collection. Separate garbage collection.
Separate garbage collection. Cleaning kitchen floors Cleaning kitchen floors
Cleaning kitchen floors
‘Washing and sterilization of knives and
Thawing in refrigerator, within 48 hours Separating cutting boards its usage . ng» .
. A o N . Keeping ice-machine to prevent the bac
Not allow refreezing of thawed foods. ‘Washing and sterilization of knives and cutting boards. . .
Quadrant 2 L. . . . L ‘Wash hands with soap after cooking
No permission of cuts and sores on hands Keeping ice-machine to prevent the bacterial multiplication. . hort nail and cl hai
. - .. . Keeping short nail and clean hair.
Labeling and separate storage of detergents, disinfectants and pesticides Cooked food on the top, raw meterials on the bottom . »g» . . .
Maintaining air conditioner and Kitchen
Common item : Keeping within 70% of refrigerator when storing food.
Inspect after arrange Within 30 minutes
Keeping freeze and cool materials over 20cm from the ground
. . L 3 . Bowl and spoon only for test
Inspect after arrange Within 30 minutes Thawing in refrigerator, within 48 hours . .
. . . ‘Wearing sanitary mask and gloves
Keeping freeze and cool materials over 20cm from the ground Not allow refreezing of thawed foods. .
Cooked food on the top, raw materials on tl
Bowl and spoon only for test Bowl and spoon only for test .
Quadrant 3 . . ) Using cleaner and paper towel when we
Cooked food on the top, raw materials on the bottom ‘Wearing sanitary mask and gloves L.
e . . e No permission of cuts and sores on han
Verifying the reports of health inspection No permission of cuts and sores on hands e ) .
. . . Verifying the reports of health inspectio
Regulated sterilize for prevent harmful insect. Cooked food on the top, raw meterials on the bottom . . .
L . - . 5 - . Using hands and feet sanitizer while go
Maintaining air conditioner and Kitchen Hoods regularly. Verifying the reports of health+inspection )
. g , . . Labeling and separate storage of detergents
Using hands-and feet sanitizer while*go in to the kitchen
Maintaining air conditioner and Kitchen Hoods regularly.
Separating cutting boards its usage Inspect after arrange Within 30 minutes
Quadrant 4 ‘Wearing sanitary mask and gloves Sterilizing dishrug and using disposable wiper Thawing in refrigerator, within 48 hours

Using hands and feet sanitizer while go in to the kitchen

Sterilizing dishrug and using disposable
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Table 18. Frequency of hygiene education in hotel

Characteristics 1-2/yrs 3-5/yrs More than 6/yrs Total xz(p*value)
Male 83(43.9) 53(28.) 53(28.) 189(65.9)
Gender 0.994(0.608)
Female 39(39.8) 33(33.7) 26(26.5) 98(34.1)
< 25 #46(52.9) #29(33.3) 12(13.8) 87(.30.3)
26-35 33(375) #30(34.1) #25(28.4) 38(30.7)
oge 26.337(0.000)
years)
36-45 #37(47.4) 18(23.1) #23(29.5) 78(.27.2)
> 46 6(17.6) 9(26.5) #19(55.9) 34(.11.8)
High school 24(49.) 12(24.5) 13(26.5) 49(17.0)
) College 63(41.4) 50(32.9) 39(25.7) 152(53.0)
Ed}]C&thl’l 7.757(0.256)
evel
University 25(36.8) 23(33.8) 20(29.4) 68(23.7)
Graduate school 10(55.6) 1(5.6) 7(38.9) 18(6.3)

_56_

4



Characteristics 1-2/yrs 3-5/yrs More than 6/yrs Total xz(p
<1 #33(60.0) #17(30.9) 5(9.1) 55(19.2)
. 1-5 29(36.7) #28(35.4) #22(27.8) 79(27.5)
Working
periods B 20.
(years) 5-10 13(33.3) #16(41.0) 10(25.6) 39(13.6)
10-15 #18(43.9) 9(22.0) 14(34.1) 41(14.3)
>15 29(39.7) 16(21.9) #28(38.4) 73(25.4)
Regular 77(40.5) 54(28.4) 59(31.1) 190(66.2)
Employment 3.
status Contract 45(46.4) 32(33.0) 20(20.6) 97(33.8.)
Cook helper #43(53.1) #27(33.3) 11(13.6) 81(28.2.)
Job title
Cook 65(37.4) 51(29.3) #58(33.3) 174(60.6.) 11.
Chef #14(43.8) 8(25.0) #10(31.3) 32(11.2)
Western Kit. 59(47.2) 39(31.2) 27(21.6) 125(43.6)
Korean kit 22(44.9) 17(34:7) 10(20.4) 49(17.1)
Working Chinese Kit. 5(26.3) 3(15.8) 11(57.9) 19(6.6) 6
place Japanese kit. 9(39.1) 6(26.1) 8(34.8) 23(8.0)
Bakery Kkit. 16(32.0) 17(34.) 17(34.) 50(17.4)
Etc. 11(52.4) 4(19.0) 6(28.6) 21(7.3)
Total 122(42.5) 86(30.0) 79(27.5) 287(100.0)
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Table 19. Instructor of hygiene education in hotel

N(%)
Ch e . . Internal instructor 20—
aracteristics Internal instructor External specialist + External specialist Total X (p-value)
Male 90(47.1) 18(9.4) 83(43.5) 191(100)
Gender 0.055(0.173)
Female 45(45.9) 9(9.2) 44(44.9) 98(100)
< 25 #50(56.2) 3(9.0) 31(34.8) 89(100)
26-35 #51(58.) #13(14.8) 24(27.3) 88(100)
(yAe§1?5> 33.287(0.000)
36-45 25(32.1) 4(5.1) #49(62.8) 78(100)
> 46 9(26.5) 2(59) #23(67.6) 34(100)
High school 23(46.) 5(10.) 22(44.0) 50(100)
Ed . College 74(48.4) 15(9.8) 64(41.8) 153(100)
}écvaetllon 2.504(0.868)
University 32(47.1% 6(8.8) 30(44.1) 68(100)
Graduate school 6(33.3) 1(5.6) 11(61.1) 18(100)
Total 135(46.7) 27(9.3) 127(43.9) 289(100.0)
A&

_60_



Internal instructor

Characteristics Internal instructor External specialist + External specialist Total X
<1 #33(58.9) #6(10.7) 17(30.4) 56(100)
) 1-5 #41(51.3) #9(11.3) 30(37.5) 80(100)
Working
periods 5-10 #28(71.8) 4(10.3) 7(17.9) 39(100) 38
(years)
10-15 15(36.6) 4(9.8) #22(53.7) 41(100)
>15 18(24.7) 4(5.5) #51(69.9) 73(100)
Employment Regular 77(40.3) #21(11.) #93(48.7) 191(100) 0
status Contract #58(59.2) 6(6.1) 34(34.7) 98(100)
Cook helper #51(62.2) 5(6.1) 26(31.7) 82(100)
Job- title Cook 73(41.7) #18(10.3) #84(48.) 175(100) 11
Chef 11(34.4) #4(12.5) #17(53.1) 32(100)
Western Kit. 58(46.4) #13(10.4) 54(43.2) 125(100)
Korean kit 22(44.9) #6(12.2) 21(42.9) 49(100)
Working Chinese kit. #10(47.6) 0 #11(52.4) 21(100) "
place Japanese Kkit. 10(43.5) 2(8.7) #11(47.8) 23(100)
Bakery kit. #24(48.0) 0 #26(52.0) 50(100)
Etc. #11(52.4) #6(28.6) 4(19.0) 21(100)
Total 135(46.7) 27(9.3) 127(43.9) 289(100.0)
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