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ABSTRACT

An Study of the Important Perception on Sanitation to
Kitchen employee’s Performance In Hotel Restaurant

—Centered on the bstar Hotels in Seoul city-

Cho, Jae Young

Major in Food Service Management

Dept. of Hotel, Tourism and Restaurant
Management

Graduate School of Business Administration

Hansung University

This day, factors considered when selection or evaluating a
restaurant are the food, interior and exterior design, employees,
ambience, quantity and quality of the service, swiftness, menu, price,
sanitation, and so forth. As seen in the above statement, the sanitation
of the restaurants in the most critical among all the factors.

As there are increasing customers who focus on flavors, price and
hygiene to choose what to eat, restaurants’ cleanness and hygiene
become more important. Accordingly, importance of food hygence and
the customers attention to food safety are getting bigger. Especially as
diverse interests and researches on health issue are mounting, hygienic
circumstances, hygiene in hotel kitchen shere food for customers is

make can be said a 'must’ condition.
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This study to propose solutions to the problems of the system of
sanitary evaluations by analyzing sanitation from multiple angles.
Therefore, the study aims to analyze how recognition of hygiene
importance influences maintenance of hygiene by considering hotel
kitchen, hygiene and theory by practically analyzing hygiene importance
and maintenance througy questionnaires given to the chefs who are
working at first class hotel kitchens in Seoul.

The objects of the survey were limited to the chefs working at
first class hotel kitchens and the period was about 4weeks, September
20 — October 11, 2012. 342 out of 400 copies of questionnaire were
recollected, of which 296 copies except inadequate 46 copies having
uniform answers were used for analysis for the study.

The collected data were analyzed by SPSS. Win. Ver. 120
package. Analysis methodologies were frequency analysis to look at
demographic features, factor analysis to verify reasonableness and
reliability; Importance-Performance Analysis, also Regressin analysis
was done to see how recognition of hygiene importance influences
hygiene maintenance.

Three factors in the hotel kitchen hygiene were abtained: hygiene
of foods, environments and personal. With multiple regression analysis,
all three hypotheses were supported and influence on satisfaction.

The foods quality and safety that made in the kitchen are
depending on how strict the quality management on its production
stage.

The chef’s sanitation is an important factor to protect the food
from poison infection. That is why the chef’s sanitary knowledge and
procedures are directly affecting to food poisoning prevention.
Nevertheless the systematic sanitation education and  sanitry

management system are urgently needed.
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The aims of the study are to understand the necessity of
systematic monitoring system and management: the appropriate
sanitation management: the remedies to prevent from food poisoning
and also to compare the difference of sanitary managements among
chefs.

This study indicates that various process in the hotels’ kitchen has
to emphasize the customer’s safety by poor sanitation prevention,
maintain the hygiene’s level, and improve the labor efficiency to make
a comfortable surrounding. Lastly, the chefs in hotel restaurant are
responsible for serving foods cordially and safely for customer.

Also, with full analysis of correlation between hygiene knowledge,

hygiene awareness and level of practices is one of the success as well.

[Key Words] Food Hygiene Sanitation, Kitchen Environmental,

Personal Hygiene, Awareness, Accompany
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