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Nutrition care and dietitian’s perception of job importance
and performance at Ilong term care  hospital in

Pusan- Kyungnam area

Mal-Sook Park

Department of Food and Life Science, The Graduate School,

Pukyong National University

Abstract

The purpose of this study was to evaluate importance and
performance of dietitian’s task at long term care hospitals In
Pusan-Kyongnam Area.

The research was performed through using questionnaires and
conducted from “June -1l to July 16 in 2010 for.186. dietitians at 141
long term care hospital, The result was-analyzed with SPSS win V.
10.0 package program.

Result of this study can be summarized as follows.

1. Surveyed hospitals located in Pusan and Kyungnam, 83 and 53
respectively. Average number of bed is 135 and 72% of hospital has 2
dietitians and 69% has a dietitian’s office. Average age of dietitians is
34 and 51.6% of them have worked for less than 2 years at long term

care hospital, and 37.196 of them had other jobs.

Vi



2. Primary diseases of elderly patients were dementia, diabetes
mellitus, and cerebrovascular disease. And 73.3% of hospitals
conducted therapeutic diet program. Average ratio of therapeutic diet is
31% and average menu cycle of therapeutic diet is 9.3days. Operating
therapeutic diets were diabetic diet, tube feeding diet, sodium controlled

diet and so on.

3. Dietitians have performed nutrition evaluation 32.196, nutrition
education 24.8%, and nutrition counseling 31.9% respectively. But over

70% of dietitians agreed on the need for above-mentioned items.

4. Dietitian’s task importance and performance were menu-foodservice
management 4.35,  4.08,+ purchase-inspection management, 4.67, 4.63,
cooking-working management 4.31, 3.98, hygiene-safety management
460, 4.28, and nutrition management 3.86, 2.65 respectively. Task with
the largest' gap between importance and performance was nutrition

management.

5. For the importance. of @ dietitian’s task; there were little difference
according to the characteristics of dietitian. On the other hand, for the
performance, dietitians who have a career more than 4 years, a single
job, an annual salary more than 20 million won as well as senior

dietitians had significant high score(p<0.05, p<0.01).
6. For the importance of dietitian’s task, there were little difference

according to therapeutic diet care of hospital. On the other hand, for

the performance, hospitals conducted therapeutic diet had significant

viii



high score(p<0.01, p<0.05).

7. Forty three percentage of dietitians agreed with the needs for role
separation between foodservice dietitian and clinical dietitian. And

about 61% agreed to the strengthening nutrition standards.

8. The most necessary item to enhance dietitian’s task efficiency was

'raising other expert’s awareness about dietitian’s role’.
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Table 1. Population aged 65 and over in Korea

(unit: thousand, %)

Characteristics 1980 1990 1998 2000 2008  2010.6

Total population 38,124 42,869 46,287 47,008 48,607 49,934

Distribution ratio (%) 3.8 5.1 6.6 7.2 10.3 10.8

Contents : The National Statistical Office, The status of national elderly population (June, 2010)
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9 3ol 20109 99 10970 = S7Fsdar, &4ke] A9 20104d 69 2770, 74
dA e F9 20109 69 715 88709 2 dH Yol SE=5 o] dthhttp/

www.busan.go.kr), (http://www.gsnd.net)

Table 2. Status of hospital and patient by year

(Units +People, organs, one billion won)

Characteristics 2004 2005 2006 2007 2008 2009.

Population aged 65 and 4,124,946 4,324,504+ 4,556,733 4,861,476 5,069,273 5,267,708
over (100)  (104.8) (1105  (117.9) ' (122.9)  (127.7)

Number of 32,634 54931 93938 156,686 185,172 205,658
hospitalized people | (100)  (1683)  (287.9)  (480.1) - (567.4)  (630.2)

Hosoiy | PAYment for 135 256 533 968 1,366 1,765

%P inpatient 100y (189.9) (3954)  (7184) /(1,0135) (1,309.4)
Numbebgpt 109 203 361 591 690 777
participated

i @) (1862) T-(3312) - (5422)  (633.0) (7128

1. Population : Resisted people on the National Statistical Office at the end of each year (2009)

2. Number of hospitalized people : The actual number of hospitalized people by social security
number

3. Number of hospital : By the end of every year
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Table 3. Organization of the investigated tools

Number
Characteristics Items of Scale
question
-Number of beds,
Characteristics -Number of dietitian, Classification of work for dietitian 9 Nominal
of hospital -Department of dietitian Scale
-Existence or nonexistence of dietitian's office
Foodservice “Number of employee . . Nominal
-Menu cycle of general diet, Number of general diet 7
management . Scale
-Number of staff meal, Cost of one meal, Frequency of meal rounding
-Age, Marital status, Education level, Employment type
Characteristics -Total career, Period of service in hospital 1 Nominal
of dietitian -Annual salary, Position, Work hour per week Scale
-Status of additional jobs; Holding qualifications
-Primary 3 diseases
-Status, number, and menu cycle of therapeutic diets
Therapeutic diet =~ -Execution of therapeutic diets, Primary 3 therapeutic diets Nominal
and nutrition -Ratio of therapeutic diet 14
care of hospital  -Explainer and subject of explanation Seale
-Status of nutrition evaluation, education, and consultation
-Neceds of nutritional evaluation, education, and consultation
-Menu and foodservice management(l3)
Importance and  -Purchase and inspection management(4) Likert
performance of -Cooking and working management(10) 84
dietitian's task -Hygiene and safety management(9) Scale
-Nutrition management(6)

Needs and -Separation of roles of dietitian .
details for task  -Strengthening the nutrition care standards 3 Nominal
improvement -For efficient task Seale

Total 128

_18_
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Table 4. Reliability analysis of measurement tool for dietitian's task

Characteristics

Cronbach’s a

Importance Performance
Menu and food service management (n=13) 0.8877 0.8336
Preparation of menu 0.8829 0.8266
A notice of menu 0.8837 0.8191
Management of diet and diet diary 0.8834 0.8271
Equipment of preserved food 0.8833 0.8356
Investigation of diet order guide book 0.8802 0.8218
Nutritional analysis of menu 0.8780 0.8269
Preparation and equipment of food-service guide book 0.8743 0.8236
Utilization of various ingredients 0.8747 0.8213
Planning and offering snacks for elderly 0.8816 0.8166
Providing foods with diverse cooking 0.8735 0.8137
Immediate adjustment when taking foods 0.8807 0.8183
Providing foods considering taste of elderly 0.8816 0.8165
Estimation before and after food-service 0.8740 0.8197
Purchase and inspection (n=4) 0.8702 0.8366
Order, receipts, and disbursements of ingredients 0.8344 0.7983
Inspection of ingredients, Management of inspection diary 0.8247 0.7933
Separation and storage by ingredients, Confirmation of food expiration date 0.8326 0.7975
Food control according to the principle of first-in first-out (FIFO) 0.8432 0.7845
.9235 9282
Cooking and operation management (n=10) o 0928
- ] N ] 0.9174 0.9249
Preparation of task schedule, cooking plan, cooking instructions 09145 09194
Check the cooking process, Cooking instructions and supervision assessment 0'920‘2 0'9211
Preparation and utilization of standard recipe 0'9126 0'9219
Management oversight of transport, ‘arrangement, and distribution 0'91 64 0'9233

Management of cleaning and. arrangement 0'9191 0.96 0'92‘2‘0 0.95
Evaluation of cooking operation ) o
; 0.9149 0.9159
Personnel management of culinary employee 09147 09159
Management & making. of work instruction and work attitudes of employee 0'9132 0'91‘76
Management and purchase, of cookwares and equipment maintenance 09140 0.9955
Hygiene and safety management (n=9) 0.9170 0.9161
Facility inspection, information gathering, and plan 0.9405 0.9252
Hygiene management of culinary employee 0.9054 0.9047
Hygiene training for culinary employee (one time per month) 0.9090 0.9181
Sanitary management of ingredients 0.9025 0.9006
Management of sanitation work 0.8983 0.8986
Hygiene management of a food storehouse, a refrigerator, a freezer 0.9036 0.9012
Hygiene management of a kitchen (cleaning, sterilization, etc.) 0.9030 0.9015
Safety control of feeding facilities 0.8995 0.8998
Maintenance of clean and pleasant dining room 0.9052 0.9088
Nutrition management (n=6) 0.9218 0.9047
Estimation of nutritive conditions and nutrition diagnosis for patients 0.9238 0.9020
Nutrition control through consultation with the Nutrition Council 0.9054 0.8976
Execution of nutrition education for employee (nurses, nursing aides) 0.9004 0.8751
Execution of group nutrition education for elderly 0.9011 0.8721
Execution of individual nutrition counseling according to the prescriptio 0.9010 0.8878
Source provision for nutrition education 0.9119 0.8896
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Table 5. Characteristics of long term care hospital

Characteristics Classification N(%) Mean
Pusan 88(62.4)
Area . .
Kyungnam(including Ulsanl8) 53(37.6)
<99 45(31.9)
Number of bed -
1007149 42(29.8)
(bed) 5 134.5+71.1
1507199 28(19.9)
>200 26(18.4)
Average number of <99 62(44.0)
hospital patient 100:149 32(22.7) 199.9+67 4
(persons) 150199 34(24.1)
> 200 13(9.2)
. 1 31(22.0)
Number of dietitian
( \ 2 101(71.6) 19405
T 9=0.
perso 3 8(5.7)
4 1(0.7)
; <50 42(29.8)
Number of patient -
R 50775 42(29.8)
/ dietitian 1l
757 <100 32(22.7)
(persons)
> 100 25(17.7)
Nutrition department 76(54.3)
Patient’s affairs -department 26(18.6)
o Division department 16(11.4)
Department of dietitian -
General affairs-department 13(9.3)
Medical support department 8(5.7)
Medical assistance department 1(0.7)
o i Yes 97(68.8)
Status of dietitian's office
No 44(31.2)
141(100)
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Table 6. Foodservice management of long term care hospital

Characteristics Classification N(%) Mean
1~ 21(14.
Number of employee ~3 (14.9)
(persons) 4 51(36.2) 5.6%2.2
P 677 4312 O
>8 2517.7)
Number of patient 107<15 16(11.3)
< .
/ employee over 15<20 40(28.4) 9] 9458
(persons) over 20<25 53(37.6)
>25 32(22.7)
<1000 19(13.5)
100171300 44(31.2)
130171600 34(24.1)
Cost of a meal”(won) 160171900 19¢13.5)
190172200 10(7.1)
22012500 10(7.1)
> 2501 5(3.5)
176 4(2.8)
Menu cycle of
| dier(days) 7 109(77.3) 9.346.9
eneral diet (days 3+6.
& v 8714 14(9.9)
>15 14(9.9)
; <49 21(14.9)
Number of general diet [
50799 61(43.3)
(meals) b 92.9+52.9
1007149 42(29.8)
=>150 17(12.1)
<19 21(14.9)
Number of staff meal N
20739 64(45.4)
(meals) - 36.8+20.7
40759 33(23.4)
>60 23(16.3)
E d
ey ay 107(75.9)
1time per 273 days
. 19(13.5)
. 1time per 7days or
Frequency of meal rounding 9(6.4)
more
5(3.5)
Non-conducted
1(0,7)
Non-response
141(100)
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Table 7. Characteristics of dietitian of long term care hospital

Characteristics Classification N(%) Mean
Sex Female 186(100)
. Pusan 124(66.7)
Working area
Kyungnam 62(33,3)
20729 86(46.2)
Age (yrs) 30739 47(25.2) 33.6+8.3
>40 53(28.5)
) Not married 102(54.8)
Marital status .
Married 84(45.2)
) Collage graduate 68(36.6)
Education level . . )
University graduate 118(63.4)
Regular-employee 170(91.4)
Employment type Fixed-term employee 14(7.5)
Temporary employee 2(1.1)
€2 49(26.3)
Total career 2<4 58(31.2) 52.9+48.5
(yrs) 47<6 33(17.7) (months)
>6 46(24.7)
Period of K i hospital R 1 55(29.6)
erod o Wo(r m)g 3 <2 40220 2424176
N 27<3 41(22.0) (months)
= 4(26.3)
5 General dietitian 156(83.9)
Position . e
Senior dietitian 30(16.1)
<1500 36(19.4)
Annual salary 15007<2000 110¢59.1)
(10,000 won) =>20007<2500 33(17.7) 1713.0£327.8
=>2500 5(2.7)
No response 2(1.1)
Working hours <39 3(1.6)
/ week 40744 156(83.9)
41.8 + 4.0
(hours) 45749 16(8.6)
>50 11(5.9)
. . No 117(62.9)
Status of additional jobs )
Yes 69(37.1)
Qualificati Cook 154(82.8)
natications Clinical dietitian 13(7.0)
(multiple response) .
Hygienist 60(32.3)
186(100)
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Table 8. Primary diseases of elderly patient

N (%)

Diseases No. 1 No. 2 No. 3
Dementia 72(51.15) 24(17.5) 23(18.5)
e DlabeteSMellltUS32(227) ................ 46(336)28(226)
Cerebrovascmardlsease20(142) ................ 41(299)29(234)
e C ancer ................................. 5(35)7(51) ............... 6(48)
Arthrltls ................................ 1(07)5(35) ............... 6(48)
cene PUImonarYdlsease ........................ 1(07) .................... 1 (07) ............... O(OO)
e Kldneyohsease ........................... 1(07)3(22) ............... 1(07)
eeremmreeeereeens] Etc .................................... 9(64) .................. 10(73)31(250)

Etc; Senile infirmity, gastrointestinal disease, limb paralysis, Parkinson’s disease, bedsore, and so on.
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Table 9. Therapeutic diet care of long term care hospital

Characteristics Classification N (%) Mean
Status of therapeutic diet Yes 103(73.0)
(n=141) No 38(27.0)
. <19 24(23.3)
Number of therapeutic ~
diet 20739 39(37.9)  39.6+30.7
40759 20(19.4)
>60 20(19.4)
. o <20 24(23.3)
Ratio of therapeutic diet g
207<40 50(48.5)  30.6+16.6
(%) (n=103) =
407<60 23(22.3)
>60 6(5.8)
Menu' cycle of 176 7(6.9)
therapeutic diet 7 76(75.2) 9.3+7.8
(days) 3714 7(6.9)
>15 11(10.9)
Diabetic diet 96(93.2)
Tube feeding diet 92(89.3)
Operating therapeutic. diet dysphasia diet 65(63.1)
(n=103) Sodium controlled diet 54(52.4)
(multiple response) Mechanical soft-diéet 37(35.9)
Protein control diet 22(21.4)
Low cholesterol diet 4(3.9)
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Table 10. Therapeutic diets of long term care hospital

N(%)

Diet No. 1 No. 2 No. 3
Diabetic diet 64(62.1) 22(22.9) 6(7.3)
Tube feeding diet 14(13.6) 29(30.2) 25(30.5)
Dysphasia diet 12(11.7) 22(22.9) 14(17.1)
Mechanical soft diet 8(7.8) 7(7.3) 7(85)
Sodium controlled diet 5(4.9) 12(12.5) 20(24.4)
Protein control diet 0(0) 000) 9(11.0)
Low cholesterol diet 0(0) 1(1.0) 1(1.2)
Etc. 0(0) 3(3.1) 0(0)
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Table 11. Explanation of therapeutic diet

Characteristics Classification N(%)
Dietitian 65(63.1)
Nurse 63(61.2)
Explainer Doctor 36(35.0)
Etc 1(1.0)
No one explains 3(2.9)
Guardian 71(68.9)
. ) Patient 58(56.3)
Subject of explanation | '
Nursing aides 43(41.7)
Etc. 2(1.9)
No one-explains 7(6.8)

Multiple response
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Table 12. Status and necessity of clinical nutrition care

N(%)
Characteristics Classification Execution Non-execution X
o Not necessary 2(4.4) "8(8.4)
Nutrition s
) Moderate 4(8.9) 17(17.9) 2.98%3
evaluation .
Necessary 39(86.7) 70(73.7)
. Not necessary 0(0) 6(5.7)
Nutrition 4
) Moderate 1(2.9) 32(30.1) 14.338
education A
Necessary 34(97.1) 68(64.2)
o Not necessatry 1(2.2) “6(6.3)
Nutrition 4
] Moderate 3(6.7) 29(30.2) 11.702
consultation b
Necessary 41(91.1) 61(63.5)
“p<0.01

*Observations >. Expectations
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Table 13. Importance and performance of dietitian’s task

Mean+SD

Characteristics Importance Performance t-value Gap
Menu and foodservice management (n=13) 4.35+0.52 4.0+80.56 7.192m -0.27
Preparation of Menu (general, therapeutic, staff's meal) 4.64+0.69 4.51+0.83 2,05 -0.13
Notice of menu 4.33+0.89 4.52+0.96 278" 0.19
Management of diet and diet diary 4.57+0.71 4.67+0.69 -1.69 0.10
Equipment of preserved food 4.72+0.69 4.79+0.70 -1.15 0.07
Investigation of diet order guide book 4.18+0.89 3.69+1.24 5227 -0.49
Nutritional analysis of menu 4.13+0.88 3.63+1.14 630" -0.50
Preparation and equipment of foodservice guide book 4.11+0.87 3.97+1.09 1.85 -0.14
Utilization of various ingredients 4.39+0.79 3.84+1.01 7.53"" -0.55
Planning and offering snack for elderly 3.96+0.91 3.35£1.25 6.98"" -0.61
Providing food with diverse cooking 424+0.82 3.74+0.98 7.22"™ -0.50
Immediate adjustment when taking problem with foods 4.62+0.71 4.35+0.89 419" -0.27
Providing foods considering taste of elderly 4.41+0.80 4.170.80 3.61" -0.24
Estimation before and after foodservice 4.22+0.80 3.83+0.98 6.50"" 0.39
P:uthaseandmspecn;)n-(n---467i055--463i057092004
drderanddlsburseme-nts-of-mgredlents--457i077--457i075000000
Inspection of ingredients, management of inspectiondiary 4.60+0.72 4.62+0.74 -0.35 0.02
Separation and storage by ingredients, confirmation of food expiration date 4.79+0.49 4.70+0.62 1.93 -0.09
Food control according to the principle of first-in first-out (FIFO) 4.72+0.59 4.64+0.67 1.57 -0.
Cooldng and working mamsgement (10) T T T S I0eL T BOG0TS  aaes
Preparation of task schedule; cooking plan, cooking instructions 4.38+0.80 4.06£1.16 4.09™" -0.32
Check the cooking process, cooking instructions and supervision 4.42+0.74 4,08+1.03 4.88"" -0.34
Menu assessment 4.41+0.78 4.0120.91 634" -0.40
Preparation and utilization of standard recipe 4.06+0.94 3.69+1.19 478" 037
Management and oversight of transport, arrangement, and distribution 4.28+0.80 4.16+0.89 2.02° -0.12
Management of cleaning and arrangement 4.47+0.65 4.08+0.92 587" -0.39
Evaluation of cooking operation 421+0.81 3.93+0.96 4327 -0.28
Personnel management of employee 4.31+0.78 3.91+1.03 569" -0.40
Management of writing work instruction and work attitudes of employee 4.34+0.73 4.04+0.98 3.34 -0.30
. Management and_purchase of, cookware and cquipment, maintenance .. . ... 423084 3865103 . .‘.‘-.9.5.‘:‘. ceeeea@
Hyglene and safcty mathgen@uge ) .oy R T QT 420 ST L2
Facility inspection, information gathering and plan of tools 3.96+0.94 3.59+1.06 476" -0.37
Hygiene management of employee 4.72+0.59 4.34+0.79. 638" -0.38
Hygiene training for employee (one-time a month) 4.56+0.70 4.44+0.94 1.84 -0.12
Sanitary management of ingredients 4.76+0.56 4.48+0.75 5017 -0.28
Sanitary management of work 4.69+0.62 4.38+0.80 5777 -0.31
Hygiene management of food storage, refrigerator, freezer 4.77+0.53 4.45+0.73 638" -0.32
Hygiene management of kitchen (cleaning, sterilization.) 4.73+0.57 4.37+0.77 6.75"" -0.36
Safety control of Foodservice facilities 4.66+0.61 4.30+0.84 6.88"" 036
Maintenance of clean and, pleasant dining, room ..o ASSEOT2 L A19R004 602039
Nurifion mamagement (06) L eeeeeeeeeeeneeneeneeneneen o S SEE086 2652105 ML3STT A2
Assessment of nutritive conditions and nutrition diagnosis for patient 4.23+0.87 3.25+1.15 1052 -0.98
Nutrition control through consultation with Nutrition Council 3.91%1.02 2.94+1.31 9.26"" -0.97
Execution of nutrition education for employee(nurses, nursing aides) 3.70£1.06 2.44+1.27 1222 -1.26
Execution of group nutrition education for elderly 3.68+1.11 221+1.25 12.80"" -1.47
Execution of individual nutrition counseling according to the prescription 3.88+0.99 2.45+1.35 12.69™ -1.43
Source provision for, muition education | 3795104 263310777 L6
Total 4.36+0.49 3.91x0.52 632" 0.45

* PR005, ##PRO0L 000l ghale score L(never important, very poor) ~ S(very important, very good),
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Impotance Performance Analysis (IPA) € Menu - food

5.11 management
| ERS i |
E i i E @ Purchase - inspection
4.86 f-------ooobemmmmmo - ; : management
| I i
| | H
| H
i : A Cooking - operation
@ 48l [--rommemnchosomocenas r i management
8 | |
£ e ; i X Health - safety
é_ & i ; management
- AFE : : @ Nutrition
E i management
i
|
3.86 -
|
i
3.61 '
2.41 2.91 3.41 3.91 4.41 4.91 5.41

Performance

Fig. 1. Analysis of importance -and performance-of dietitian’s task

job

Doing Great

""" Menu and foodservice management; Preparation of menu, Management of diet and diet diary, Equipment of preserved food,
Immediate adjustment when taking problem with foods, Planning and offering snack for elderly
Purchase and inspection management; Order and disbursements of ingredients, Inspection of ingredients, management of inspection
diary, Separation and storage by ingredients, confirmation of food expiration date, Food control according to the principle of first-in
first-out (FIFO)
Cooking and working management; Preparation of task schedule, cooking plan, cooking instructions, Check the cooking process,
cooking instructions and supervision, Menu assessment, Management of cleaning and arrangement
Hygiene and safety management; Hygiene management of employee, Hygiene training for employee (one time a month), Sanitary
management of ingredients, Sanitary management of work, Hygiene management of food storage, refrigerator, freezer, Hygiene
management of kitchen (cleaning;. sterilization), Safety control of foodservice facilities,, Maintenance of clean and pleasant dining

Troom

Focus Here

Menu and foodservice management; Utilization of various ingredients

Low Priority

Menu and foodservice management; Investigation of diet order guide book, Nutritional analysis of menu, Planning and offering
snack for elderly, Providing food with diverse cooking, Assessment before and after foodservice

Cooking and working management; Preparation and utilization of standard recipe, Management and purchase of cookware and
equipment maintenance

Hygiene and safety management; Facility inspection, information gathering and plan of tools

Nutrition management; Assessment of nutritive conditions and nutrition diagnosis for patient, Nutrition control through consultation
with nutrition council, Execution of nutrition education for employee(nurses, nursing aides), Execution of group nutrition education

for elderly, Execution of individual nutrition counseling according to the prescription, Source provision for nutrition education

Overdone

Menu and foodservice management; Notice of menu, Preparation and equipment of foodservice guide book
Cooking and working management; Management and oversight of transport, arrangement, and distribution, Evaluation of cooking

operation, Personnel management of employee, Management of writing work instruction and work attitudes of employee
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Table 14. Importance according to the characteristics of dietitian

Characteristic

Menu and

Purchase and Cooking and Hygiene and

Classification . . . . Nutrition Total
S foodservice inspection working safety
Age 20729 4.32+0.55" 4.65+0.60 4.32+0.58 4.62+0.47 3.89+0.87 4.36+0.49
(old) 30739 4.38+0.48 4.76+0.48 4.36+0.66 4.62+0.63 3.90+0.81 4.40+0.49
=40 4.35+0.53 4.61+0.54 4.26+0.61 4.56+0.46 3.79+0.90 4.31+0.48
F-value 0.170 0.992 0.338 0.217 0.283 0.413
. Collage graduate _ o _
Education . it 4.24+0.58 4.60+0.66 4.30+0.64 4.55+0.53 3.71+0.88 4.28+0.54
university
level Y 4.41+0.48 4.71+£0.48 4.32+0.59 4.64+0.50 3.95+0.85 4.41+0.45
graduate
t-value 2.158" 1.292 0.192 1.087 1.840 1.685
<2 4.27+0.48 4.64+0.54 4.30%0.53 4.61+0.38 3.84+0.88 4.33+0.41
Total career _
(yrs) 27<4 4.34+0.58 4.60£0.65 4.27+0.63 457+0.53 3.90+0.85 4.34+0.55
S
r >4 4.39+0.51 4.73+0.48 4.35+0.64 4.63+0.57 3.85+0.87 4.39+0.49
F-value 0.758 0.956 0.324 0.223 0.069 0.287
Period of -1 4.23+0.49 454+0.61 4.22+0.58 4.51+0.46 3.81+0.86 3.85+0.52
eriod o
. 17<2 4.29+0.61 4.70+0.63 4.30+0.66 4.62+0.69 3.69+1.06 3.91+0.47
serviee 27<3 4.42050 4724050 438058 4688043 | 390072  3.86+055
hospital (yrs)
>3 4.46+0.49 4.74+0.45 4.36+0.63 4.63+0.46 4.04+0.77 4.01+0.52
F-value 2.20 1.443 0.73 0.896 1.403 0.950
Positi General dietitian 4.30+0.54 4.64+0.57 4.26+0.62 58+0.52 3.84+0.90 4.32+0.50
110N
ostho Senior dietitiar 4.61£0.36 483+0.44 456047 £044  397:066  454:0.35
t-value 3.049° 1.705 2.456" 1.700 0.746 2.274°
Status of
dditional No 4.41+0.49 4.70+0.57 4.37+0.59 4.63+0.55 3.93+0.78 4.41+0.48
additiona
b Yes 4.23+0.56 4.61+0.52 4.20+0.63 4.56+0.45 3.75+0.99 4.27+0.49
jobs
t-value 2.263" 1.115 1.891 0.878 1.342 1.872
An annual <1500 4.20+£0.56 4.55+0.61 4.17+0.64 4.50+0.48 3.61+0.98 4.20+0.49"
salary 15007<2000 4.35+£0.52 4.66+0.59 4.30+0.61 4.63+0.46 3.88+0.84 4.36+0.49"
(10,000 won) =>2000 4.49+0.46 4.80+0.34 4.45+0.55 4.61+0.67 4.07+0.78 4.49+0.46"
3.139"
F-value 2.998 1.878 2.020 0.861 2787
)MeanSD "p<0.05, “p<0.01 Scale score 1 (never important ) ~ 5(very important)

abc Superscripts with different alphabets in arrow are significantly different by Duncan’s multiple regression range test
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Tablelb. Performance according to the characteristics of dietitian

n=186
Characteristics Classification Menu and Purchase and Cooking and Hygiene and .
. . . . Nutrition Total
foodservice inspection working safety

A 20729 4.03+0.55" 4.58+0.67 3.92+0.82 4.22+0.70 2.63+0.94* 3.86+0.51"
e . .
( g ) 30739 4.08+0.55 4.69+0.47 3.91+0.75 4.26+0.63 2.29+1.11% 3.83+0.47"
e =40 4176059 A66:047  412¢074 4404061  301:1.07°  4.06:0.56"

F-value 1.112 0.661 1.328 1.324 6.244™ 3.143"
. Collage 4.10+0.60 4.65+0.49 4.08+0.73 4.34+0.61 2.65+0.97 3.93+0.49

Education level . . _ -
university 4.07+0.54 4.62+0.62 3.91+0.81 4.25+0.69 2.67+1.12 3.90£0.54

t-value 0.412 0.268 1.398 0.890 0.072 0.397
<2 4.01+0.47 4.67£054" 3.80+0.75 4.18+0.64 2.74+0..92 3.83+0.49
Total career (yrs) <4 4.01+0.60 4.46+0.71" 3:94+0.79 4.19+0.69 2.80+1.05 3.86£0.53
>4 4.18+0.57 4.72+0.45" 4.11+0.77 4.41+0.69 2.66+1.12 3.99+0.53

F-value 2.208 3.837" 2.645 2.697 1.321 1.800
<1 4.01+0.58 452+0.70 3.86+0.86 4.22+0.67 2.66+1.02 3.85+0.52
Period of service in 17<2 4.06+0.48 4.68+0.56 3.90+0.70 4.24+0.66 2.66+1.01 3.91+0.47
hospital (yrs) 27<3 4.02+0.58 4.62+0.54 3.94+0.80 4.26+0.66 2.57+1.14 3.86+0.55
>3 4.23+0.58 4.71+0.43 4.20+0.71 4.40+0.65 2.70+1.05 4.01+0.52

E-value 1.672 1.123 1.834 0.727 0.118 0.950
Positi General dietitian ~ 4.02+0.55 4.59+0.59 3.90+0.78 4.2240.66 2.61+1.02 3.85+0.52

110N

ostho Senior dietitian 4.38+0.51 4.83+0.38 4.38+0.67 4:59+0.59 2.86+1.19 3.91+0.47

t-value 3.271°" 2.150" 340" 2.792" 1.156 2970
Status of additional No 4.15+0.52 4.69+0.58 4:10+0.72 4.35+0.62 2.75+1.03 3.98+0.49
jobs Yes 3.95+0.60. 4.53+0.56 3.75+0.83 4.16+0.72 2.49+1.08 3.78+0.55

t-value 2.344° 1.860 2.960" 1.927 1.601 2.565°
Annual salary <1500 4.00£0.56" 4.56+0.58 3.89+0.75 4.15+0.66 2.58+0.93 3.82+0.49"
(10,000 won) 15007<2000 4.01+0.55" 4.61+0.61 3.91+0.80 4.27+0.66 2.58+1.03 3.87+0.51%
=>2000 4.33+052 4.74+0.44 4.21+0.73 4.40+0.65 2.90+1.21 4.09+0.54°

F-value 5.337"" 1.122 2.359 1.286 1.362 3.329°

1Mean+SD #p<0.05, *#p<0.01

Scale score (1:very poor ~ 5ivery good)

abc Superscripts with different alphabets in arrow are significantly different by Duncan’s multiple regression range test
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Table 16. Importance according to the therapeutic diet care of hospital

n=141
Purchase Cooking .
o o Menu and Hygiene .
Characteristics Classification . and and Nutrition Total
foodservice . . ] and safety
inspection working
Status of N
th ; Yes 4.37+0.57 465057  4.34+0.64 4.62+0.48 3.93+£0.79 4.38+0.51
erapeutic
d'pt No 4.23+0.46  4.61£0.63  4.14+0.62 4.470.72  3.64+090 4.22+0.51
iets
t-value 1.305 0.383 1.642 1.461 1.830 1.692
Ratio of <20 4.33+0.69  4.49+0.83  4.16+0.78 4.44+0.62"  3.62+0.79 4.21+0.61
therapeutic 207<40 445+052 474046  4.44£059  4.74+0.37° 3.99+0.77 4.47+0.45
diets (%) >40 4264053 1 4.62+048  4.29%¥056  4.56+0.48" 4.09+0.79 4.36+0.48
F-value 1.140 1.604 1.708 3713" 2.643 2.329
1)Mean+SD
p<0.05

Scale score (1: never important ~ /5! very important)

abc Superscripts with ‘different alphabets| in arrow are significantly different by Duncan’s multiple regression range test
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Table 17. Performance according to the therapeutic diet care of hospital

n=141
Purchase Cooking Hygiene
.. . Menu and .
Characteristics Classification . and and and Nutrition — Total
foodservice . . .
inspection  working safety
Status of b
" " Yes 4.15+0.57 4.58+0.62  4.04£0.80 4.34+0.66 2.78+1.12 3.98+0.56
erapeutic
d'pt No 3.86£0.55 4.66+0.48  3.70£0.79 4.16+£0.73 2.34+0.98 3.75+0.56
iets
t-value 2.709™ 0.697 2.234" 1.375 2.106" 2.188"
Ratio of <20 4.06+0.70  451£052%" 3.90£0.92 4.18+0.74 2.47+0.96 3.82+0.62
therapeutic 207<40 4.24+0.48 4.76+0.39" ~4.20+0.66  4.48+0.56 2.78+1.11 4.09+0.46
diets (%) >40 4.08+059  4.33£0.89" = 3.89+0.90 ~4.23+0.72 3.03+1.22 3.91+0.63
F-value 1.121 5.003™ 1.934 2.363 1.655 2.213
11)Mean+SD
#p<0.05, **p<0.01

Scale score (1:!very poor ~ 5: very good)

abc Superscripts with different " alphabets 'in arrow are significantly different by Duncan’s multiple regression range test
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Table 18. Needs for role separation and strengthening nutrition standard

N(%)

Strengthening of

Role separation .
. N nutrition standard
Characteristics  Classification

Not Not
Moderate  Necessary Moderate  Necessary
necessary necessary
20s 22(256)  *25(20.1)  *39(45.3) 5(5.8) 25(29.1)  "56(65.1)
Age 30s 12(255)  "15(31.9) 20(42.6) "9(19.1) 11(234) 27(57.4)
40s and over  “19(35.8) 13(24.5) 21(39.6) "7(135) 15(28.8) 30(57.7)
x> 2.156 5.870
Education collage "27(39.7) 16(235) 25(36.8) 112617.9) "23(34.3) 32(47.8)
level university 26(22.0)  "37(31.4)  "55(46.6) 9(7.6) 28(23.7) "81(68.6)
X 6.628" 8774
Total career <4 30(28.0) 28(26.2) "49(45.8) 11(10.3) "34(31.8) 62(57.9)
(yrs) >4 #23(29.1)  "25(31.6) 31(39.2) "10(12.8) 17(21.8) 51(65.4)
X 0.951 2.296
Period of <3 39(285) 39(285) 59(43.0) 15(11.0) 37(27.2) 84(61.8)
service in >3 14(28.6) 14(286) 21(42.8) 6(12.2) 14(286) 29(59.2)
hospital (yrs)
X 0.001 0.111
Position General 40(25.6)  "48(30.8)  "68(43.6) 20(12.9) 44(28.4) 91(58.7)
Senior 13(43.3) 5(16.7) 12(40.0) 1(3.3) 7(23.3) 22(73.3)
X 459 3.141
Status of .
N i No 29(24.8) 37(31.6) 51(43.6) 14(12.0) 28(23.9) "75(64.1)
additional jobs
Yes 24(34.8) 16(23.2) 29(42.0) 7(10.3) 23((33.8) 38(55.9)
X 2.631 2.108
Total 53(28.5) 53(28.5) 80(43.0) 21(11.3) 51(27.6) 113(61.1)

p<0.05

*Observations > Expectations
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Table 19. Demands for enhancement of task efficiency

Item Mean+SD
Raising awareness about dietitian’s role 3.23+1.40
Knowledge and manpower about elderly nutrition 3.12+1.39
Recognition change of hospital manager 3.03+£1.48
Effort and participation of dietitian 2.85%1.57
Communication with medical team 2.74+1.16

_66_



Table 20. Demands for enhancement of task efficiency according to characteristics of

dietitian

o Knowledge
o . . Raising Manager Effort and L
Characteristics  Classification and . L Communication
awareness of hospital  participation
manpower
20s 338£1.410  3.05£1.45  3.06+1.44  2.59£1.55 2.92+1.11
30s 3.06+1.45 3.36+1.33 2.87+1.48 3.21+1.56 2.49+1.12
Age 40s and over  3.13+1.35 3.02+1.35 3.13+1.57 2.9441.57 2.68+1.24
F-value 0.978 0.971 0.405 2.532 2.230
_ Collage 3.29+1.35 3.09+£1.32 2.85+1.58 3.00+1.59 2.71+1.16
Education University - 3.19+1.43 314143 3.14x142  2.76+1.56 2.76£1.16
level
t-value 0.464 0.223 1.255 0.991 0.322
General 3.19+1.46 3.10£1.41 3.13x1.47 2.79+1.53 2.78+1.14
Position Senior 3.43+£1.07 3.20£1.30 2.53+1.46 3.17£1.76 2.53+1.25
t-value 0.862 0.351 2.032" 1.207 1.079
Status of No 3.08+1.35 3.14+1.41 3.13+1.47 2.95+1.61 2.66+1.17
additional Yes 3.49+1.45 3.07+1.36 2.87+1.49 2.68+1.51 2.88+1.13
jobs t-value 1.971 0.344 1.152 1.121 1.289
Average 3.23+1.40 3.12+1.39 3.03+1.48 2.85+1.57 2.74+1.16
Y Mean=SD

p<0.05
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