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Relationship with the Perception of Foodservice, Nutritional Knowledge, and
Foodservice Guidance of Day-Care Center Teachers in Gangwon Area
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ABSTRACT

The results of this study on general characteristics, perceptions of foodservice, health behavior, nutritional knowledge, and
foodservice guidance for day-care center teachers are as follows. There were significant differences in age (p<0.001), mariage
(»<0.001), and infant age (0—3 years old) (p<0.01) in the order of ‘nmational - corporation - workplace day-care center’ <
‘private daycare day-care center’ < ‘home day-care center’. In terms of the perception of foodservice, ‘the food guidance area’
(»<0.05), ‘Foodservice helps children to get well balanced and nutritious meals’ (p<0.01), ‘Foodservice lets children get
various foods’ (p<0.01), and ‘Children can learn gratitude and consideration from food service’ (p<0.05), were significantly
higher in ‘national - corporation - workplace day-care center’. In terms of health behavior, it was significantly higher in
‘national - corporation - workplace day-care center’ in the category of ‘I cook by myself rather than have processed food’
(»<0.05). In terms of nutritional knowledge, it was significantly higher in home day-care centers in the ‘food habits’ area
(»<0.05). Among the items, ‘When making baby food, use more than two sorts of food at the same time’ (p<0.001) and
‘Calcium can be lack easily in early childhood’ (p<0.05) were significantly higher in ‘private day-care centers’ and ‘home
day-care centers’. In terms of foodservice guidance, the ‘Teaching table manner’ area (p<0.05) and ‘I teach children to start
their meal with friends’ (p<0.01) were significantly higher in the ‘home day-care center’. There was a statistically significant
positive correlation between perceptions of foodservice and foodservice guidance (p<0.001), health behavior and nutritional
knowledge (p<0.001), and nutritional knowledge and foodservice guidance (p<0.05).
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Table 1. General characteristics of the subjects

Type of day-care center

Total

Category Variables National - corporate Private Home (n=359) p-value”
workplace (n=187) (n=123) (n=49)
Male 3 ( 1.67 3(24) 1 (20 7 ( 1.9)
Gender 0.872
Female 184 (98.4) 120 (97.6) 48 (98.0) 352 (98.1)
20~29 64 (34.2) 22 (17.9) 5 (10.2) 91 (25.3)
30~39 42 (22.5) 30 (24.4) 6 (12.2) 78 (21.7)
<0.001
Age (year) 40~49 53 (28.3) 52 (42.3) 22 (44.9) 127 (35.4)
>50 28 (15.0) 19 (15.4) 16 (32.7) 63 (17.5)
Mean=S.D. 37.11£10.36” 40.44+9.77 44.2249.07 39.22+10.28 <0.001"™"
Unmarried 79 (42.5) 34 (27.6) 3(6.1) 116 (32.4)
Marital status <0.001
Married 107 (57.5) 89 (72.4) 46 (93.9) 242 (67.6)
>5 79 (45.1) 47 (41.6) 15 (31.3) 141 (42.0)
6~10 45 (25.7) 26 (23.0) 19 (39.6) 90 (26.8)
0.081
Career (year) 11~15 13 ( 74) 18 (15.9) 7 (14.6) 38 (11.3)
>16 38 (21.7) 22 (19.5) 7 (14.6) 67 (19.9)
Mean+S.D. 9.3247.46 9.44+6.58 9.56+6.62 9.397.04 0.974
0~3 112 (59.9) 88 (71.5) 43 (87.8) 243 (67.7)
Infant age in 4 21 (11.2) 6 (4.9) 2 (41) 29 (8.1
charge 5 9 ( 4.8) 9 (173) 1 (20 19 ( 5.3) 0.005"
(year) Mix 29 (15.5) 9 (7.3) 3 (6.1) 41 (11.4)
None 16 ( 8.6) 11 ( 8.9) 0 ( 0.0) 27 (7.5
Satisfaction 124 (66.3) 66 (53.7) 33 (67.3) 223 (62.1)
Satisfaction of
tood service Normal 52 (27.8) 43 (35.0) 14 (28.6) 109 (30.4) 0.119
Dissatisfaction 11 (59 14 (11.4) 2 (41 27 (7.5)

D™ p<0.01, ™ p<0.001 by One-way ANOVA: Value with different superscripts in the same column are significantly different at p<0.05
by Duncan’s multiple range test.

2 n (%).
9 Mean+S.D.
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Table 2. Perception of foodservice of the subjects

Bgarke] #4994
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Tape of day-care center

. Total N
Category Variables National - corporate * Private Home (n=359) p-value
workplace (n=187) (n=123) (n=49)
F ice i fi
oodservice is necessary for a 4.87:0417 4.85+0.40 4.88+0.33 4874039 0905
day care center.
Importance Class teacher’s guidance is
0fp highly important for a day care 4.69+0.59 4.724+0.47 4.73+0.45 4.70+0.53 0.839
foodservice center.
Foodservice helps children to
share their emotions and reduce 3.87+0.96 3.86+1.00 4.00+1.00 3.89+0.98 0.679
stress.
Sub total (mean+S.D.) 4.48+0.48 4.48+0.48 4.5440.43 4.4940.47 0.711
Foodservice helps children to
improve their physical 4.74+0.50 4.65+0.63 4.69+0.55 4.70+0.55 0.345
development and strength.
l::t ;;Z;atlon Foodservice helps children to
.. get well balanced and nutritious 4.76+0.46 4.56+0.82 4.55+0.65 4.67+0.64 0.009™
nutrition and
meals.
growth
Foodservice helps children on
their sensory and intellectual 4.32+0.76 4.2340.83 4.16+0.85 4.27+0.80 0.370
development.
Sub total (mean+S.D.) 4.61+0.47 4.4840.61 4.47+0.56 4.55+0.54 0.064
Foodservice affects forming 4.5740.70 4.50+0.84 4412064 4524074 0372
dietary manner and habits.
F ice 1 hil -
oodservice lets children get 4.78+0.48 4,6340.67 4494065 4694058 0003
various foods.
Foodservice
: hil 1 i *
guidance  Children can leam gratitude and 4.5240.67 4.33+0.85 4204091 4414078 0014
consideration from food service.
Children can learn traditional
food, table manner, and eating 4.47+0.73 4.43+0.76 4.20+0.93 4.42+0.77 0.097
habits from service.
Sub total (mean+S.D.) 4.58+0.52 4.47+0.67 4.33+0.66 4.51+0.60 0.019°
Total (mean+S.D.) 4.56+0.44 4.47£0.52 4.4340.52 4.5140.48 0.144
D p<0.05, ™ p<0.01 by One-way ANOVA: Value with different superscripts in the same column are significantly different at p<0.05
by Duncan’s multiple range test.
2 MeantS.D.
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Table 3. Health behavior of the subjects

sokAl o} frkisa s

Tape of day-care center

. Total
Category Variables National - corporate - Private Home (1=359) p-value”
workplace (n=187) (n=123) (n=49)
I'have a meal three times a day. 2.80+1.04” 2.84+1.13 290118 2.83+1.09  0.854
I have meals on time regularly.
Regular diet I manage the amount of food,
depending on my physical 2.92+1.13 3.06+1.12 3.17+0.97 3.00£1.10 0.320
activities.
Sub total (mean+S.D.) 2.86+0.67 2.94+0.60 3.01+0.70 2.91+0.65 0.298
I eat vegetables of various colors 2.85+1.01 2.7241.03 2784109 2.80£1.02 0566
every meal.
I eat fruits more than four times 3.04+1.12 3.17+1.21 3.0040.96  3.08+1.13 0522
a week.
Balanced diet
I have a well-balanced meal
composed with rice and side 3.29+0.90 3.22+1.00 3.08+0.95 3.24+0.94 0.372
dishes.
I have balanced meal. 3.56+1.16 3.67+1.16 3.63+1.18 3.61£1.16 0.729
Sub total (meantS.D.) 3.1840.70 3.20+0.71 3.12+0.69 3.1840.70 0.821
I'work out more than three times 2.89+1.22 2.85+1.41 286£1.51 2874132 0963
a week.
I refrain drinking lots of soda. 3.29+1.35 3.37+1.35 3.76+1.13 3.38+1.33 0.095
I know what food is not proper 3.74+0.98 3.7241.03 3.8440.87  3.75:098 0782
for my body condition.
I do not eat out too often. 3.02+1.14 3.02+1.11 2.98+1.03 3.01£1.11 0.978
I cook by myself rather than 3.011.00 2.95+1.15 257+0.87  2.93+1.05 0.031"
have processed food.
Healthy habit
I refrain from drinking alcohol. 3.40+1.33 3.54+1.40 3.82+1.22 3.50+1.35 0.150
I'avoid putting additional 2.694127 2.86+1.26 2884129 2774127 0421
seasonings such as salt.
I check nutrition label ‘before 2.67+1.18 2.5741.17 2944113 2674117 0.176
purchasing groceries.
I normally drink one or two
3.33+1.38 3.54+1.36 3.61+£1.30 3.44+1.37 0.267
cups of coffee per day.
I do not smoke. 4.79+0.76 4.72+0.95 4.51+1.16 4.73+0.89 0.141
Sub total (mean+S.D.) 3.2840.48 3.3140.51 3.38+0.47 3.31+0.49 0.492
Total (mean+S.D.) 3.21+0.40 3.24+0.42 3.27+0.39 3.23+0.41 0.589

1)

multiple range test.
? Mean=S.D.

TR AAE 3297, AR A AL 3.28%
2

73] 2] d A2 YRR, Kim HH2011)9] <& A<l 2]k
B AT AHAE SAE TR oY e BT

4
Wl sE 2897, BER A4 2828 urks

" p<0.05 by One-way ANOVA: Value with different superscripts in the same column are significantly different at p<0.05 by Duncan’s
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Table 4. Nutritional knowledge of the subjects
Tape of day-care center
. Total )
Category Variables National - corporate Private Home (1=359) p-value
- workplace (n=187) (n=123) (n=49)
Food preference, table manner, and
hygienic habits are built in early 29740227 2.94+0.27 2944032 2.96+0.25 0.492
childhood, and it remains for a long
time until they become adults.
When making baby food, use more
Food than two sorts of food at the same 2.35+0.73 2.52+0.67 2.78+0.42 247+0.69  <0.001""
habit time.
Take one hour break afier getting 2.30+0.60 2.28+0.63 2476068  23120.62 0.167
snacks, before having a next meal.
When making food for children, use
assorted seasonings to provide a 2.19+0.45 2.09+0.44 2.2240.42 2.16+0.45 0.093
variety of tastes and pleasure.
Sub total (mean+S.D.) 2.45+0.32 2.46+0.30 2.60:£0.26 2.47+0.31 0.008"
Egg white can easily allergies. 2.53+0.77 2.54+0.75 2.65+0.72 2.55+0.76 0.605
It is good for baby’s health under one
Food year old that provide honey mixed 1.98+0.42 1.92+0.42 2.00+0.46 1.96+0.42 0.340
hygiene milk.
and safety If food poisoning does not appear for
6 hours after meals, you can rest 2.10+0.61 2.02+0.63 2.06+0.56 2.06+0.61 0.522
assured.
Sub total (mean+S.D.) 2.20+0.44 2.16+0.40 2.24+0.37 2.19+0.42 0.497
Caleium can be lack easily in carly 2.06:0.89 2.32+0.85 2274084 2.18+088  0.034°
childhood.
There is no relation between
deficiency and intellectual 2.74+0.58 2.75+0.59 2.82+0.49 2.75+0.57 0.687
development.
lik Its, chil ks t
Uniike adults, children need snacks to 2.9720.20 2.94+0.29 2080.14 2962023 0.549
get more energy to grow up.
Nutrition ~ C1id obesity can increase the risk of ) gg ) 59 2.830.49 284£043  2.86£043 0467
adult obesity by increasing fat cells.
Cholesterol is a necessary ingredient 2.40+0.72 2.36+0.65 2434068 239£069  0.785
in our bodies.
Vitamin D is associated with bone 2.7440.61 2.75+0.58 2826044 2758058  0.694
growth.
The higher the grain intake, the
higher the required amount of vitamin 1.99+0.86 1.9540.85 1.86+0.74 1.96+0.84 0.616
B.
Sub total (mean+S.D.) 2.54+0.35 2.56+0.37 2.57+0.27 2.55+0.35 0.850
Total (mean+S.D.) 7.19£1.11 7.18+1.07 7.41£0.90 7.21£1.08 0.321

D" p<0.05, ™ p<0.01, ™" p<0.001 by One-way ANOVA: Value with different superscripts in the same column are significantly different

at p<0.05 by
2 Mean=S.D.

Duncan’s multiple range test.
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Table 5. Food service guidance of the subjects
Tape of day-care center
. - - Total )
Category Variables National + corporate Private Home (1=359) p-value
- workplace (n=187) (n=123) (n=49)
I teach children to wash and disinfect 4780577 4.82+0.41 488+033  481£049 0438
their hands before having a meal.
Teaching 1 teach children to clean up the table 4.57+0.68 4.5140.75 4.49£0.68  4.5440.70  0.702
hygiene after having a meal.
I teach children to brush their tecth after 479+0.57 4.76:0.45 482+044 478052 0745
having a meal.
Sub total (meanS.D.) 4714051 4.70+0.45 473+037 4712047 0915
I teach children to chew many times 453071 4.54+0.68 4512058  4.530.68 0974
while having a meal.
I explain about the taste, smell, texture, 4.1120.79 4.04+0.88 414£089  4.09:083  0.684
and chewiness of the food.
Teaching 1 explain about food ingredients to make 4.16+0.81 4.08+0.87 4312077  415:083 0270
nutrition children have interests in food.
I teach about the importance of meal 420+0.82 4.18+0.88 427:081  420£0.83  0.828
and nutrition.
I teach children to have balanced meal. 4.25+0.87 4.38+0.71 4.51+0.62 4.33+0.79 0.074
I teach children not to overeat. 3.55+1.02 3.51+1.12 3.39+1.06 3.51+1.06 0.650
Sub fotal (mean=S.D.) 4.130.59 4.1240.63 4194063  4.14£061 0812
When food is served, I teach children to 4.64+0.67 4.67+0.49 478042 467058 0332
keep their turn.
I teach children to use cutlery properly 4.68+0.60 4.63£0.53 476048  4.67+0.56 0372
such as fork and spoon.
I teach children to start their meal with 422101 4.47+0.77 465060  437:090  0.003"
friends.
I teach children to say “Enjoy your
meal”.“Thanks for the meal”, before 4.36+0.85 4.38+0.85 4.51+£0.77 4.39+0.84 0.539
having a meal.
I teach children to concentrate on their 4512073 4.610.57 455:061  4.55:0.66 0417
. meal, not to play with food.
Teaching =7 " h children to k d sittin
table cach cidren fo xeep a good SIHung 4.52+0.73 4.62+0.54 461053 4574064 0358
posture while having a meal.
frannet I teach children not to move around
cach chiden Tiot 1o move aroun 4512074 4.55:0.68 459:061  453:070 0712
while having a meal.
While having a meal, I teach children
not to make sound and also not to open 3.64+1.09 3.68+1.10 3.67£1.09  3.66:1.09 0929
their mouth when having food in their
mouth.
I help children to manage their mealtime. 4.2140.82 4.33+0.72 4.334+0.88 4.2740.80 0.377
I provide children a chance to share 3.86+1.17 3.93+1.08 406£097  391:1.12 0496
food with teachers and friends.
Ll:zl‘d‘ children to have gratitude their 433+0.73 428+0.79 4358075 4324075  0.830
Sub total (meanS.D.) 422+0.53 4.29+0.45 4424046 4274050  0.040°
Total (mean=S.D.) 428+0.48 4314043 4414043 4312046 0231

D" p<0.05, ™ p<0.01 by One-way ANOVA: Value with different superscripts in the same column are significantly different at p<0.05
by Duncan’s multiple range test.

? MeanS.D.
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Table 6. Correlation between perception of food service, health behavior, nutritional knowledge, and food service guidance

Variables Perception of food service

Health behavior

Nutritional knowledge Food service guidance

Perception of food service 1M
Health behavior 0.065 (0.213)
Nutritional knowledge 0.088 (0.094)

Food service guidance 0.306 (<0.001)™

0.041 (0.440)

okok

0.205 (<0.001) 1

0.135 (0.010)" 1

D" p<0.05, ™ p<0.001 by Pearson’s correlation coefficient.
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