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Abstract: The purpose of this study was to investigate the effect of developing and continuously providing on-line hygiene
education programs on the improvement of hygiene conditions in children’s cafeterias. As a result of the 2020 sanitation and
safety checklist analysis, 6 items (personal hygiene, separate use, clean ventilation, temperature control of refrigerators, country
of origin, food distribution) were derived and on-line hygiene education programs for each of 6 items were produced. @D
Customized educational materials and self-inspection checklists were provided to 208 children’s cafeterias. After that,
educational videos were provided through Kakao Talk twice a week for 6 months, and they were made available for viewing
at any time through YouTube upload, 3 Kakao Talk Through this, a quiz related to the educational video was conducted to give
feedback for interaction with the cook. As a result of analyzing the total hygiene and safety checklist score of all registered
facility catering centers by visit order, in 2020 it was 82.8 points/100 points, but in 2021, it was 84.2 points (1st round), 89.3
points (2nd round), 91.4 points (3 points) The score improved significantly (p<0.001) as the on-line hygiene education program
continued. As a result, significant (p<0.001) changes were observed in the items of ‘Knife, chopping board” and ‘Sanitation
clothes, sanitary hat, sanitary shoes, apron, and sanitary gloves’, confirming a clear improvement effect. Therefore, it is
considered that the on-line hygiene education program will play a positive role in showing a lasting effect on improving hygiene
management in children’s cafeterias.
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Figure 1. Procedure of education program
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Table 1. Development of six videos and QR code for hygiene education supporting program
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Table 2. Comparison of sanitary inspection scores according to the
frequency of sanitary evaluation

Frequency of sanitary  Sanitary inspection

evaluation scores” Ll
6th in 2020 82.85+13.022%
Ist in 2021 84.24+8.07*
] . 28.585%**
2nd in 2021 89.32+7.33
3rd in 2021 91.43+7.45"

DThe total sanitary check score is 100 points.

?Mean+SD

9a,b: Different letters mean significant difference between groups by
Duncan’s multiple range test.

***p<0.001
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Table 3. The comparison of sanitary inspection scores in third items between pre- and post-supporting

Sanitary inspection scores"

Items of hygiene management t-value
Pre-supporting Post-supporting

Cleanliness of ventilation system 67.2+45.8 72.3+44.9 -0.961
Wearing clean uniform, hair cap, and apron while cooking 88.1£16.22 94.3+12.8 -3.638%**
Checking the place of origin of food materials 66.4+30.2 70.6+28.5 -1.226
Sepaarate use of knives, cutting boards and rubber gloves 84.6+24.6 97.8+10.0 -5.990%**
Wearing clean uniforms, sanitary glones and clean apron during distribition 83.1£37.5 90.5+29.3 -1.895
Monitoring proper temperature of refrigerator and freezer 73.7£37.2 75.6£35.0 -0.455

DThe total sanitary check score is 100 points.
IMean+SD
**%p<0.001
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