l FSS Journal of the FoodService Safety

SA AMAYY ALK 2(2): 111-115,2021
https://doi.org/10.22960/JFSS.2021.2.111

www.fssanitation.com

elSSN 2765-2025

Note
o . O K . II o] B C ;O
T‘]I‘g 1_;1(_ ._E‘] —?_— Q—E‘}l_] Eiﬂ_]q_ i T }\]-E:"
— O I o]l A Z X O —
A2'O - a2l e - Z=d"0 - FE0|'O - Zoll2l'® - FoE' O - HotH © - 2R Y O - F2M
&g’ -Hjmy XSO URE O X O - SRR 0 - PO - A

Hygiene and Safety Management On/Offline Blended Education Case
- Centered on the Eunpyeong-gu Children’s Service Center -
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Abstract: The purpose of this study is to evaluate the effectiveness of online and offline blended education for hygiene and
safety management of children’s foodservice operations in Eunpyeong-gu. For the teachers of the children’s foodservice
operations, two online sessions and one offline session were conducted with different educational themes each time. In terms
of satisfaction with the education, the online program ‘Mission Possible’ scored 4.8 points and the collective education of
teachers and staff scored 4.6 points, indicating that the training composition and communication with the person in charge were
high. In other field opinions, it was found that online and offline education according to the situation was very helpful in the
overall management of the children’s foodservice operations. With fewer face-to-face opportunities, there were difficulties in
on-site support and management. To supplement this, various programs were applied to help children’s foodservice operations

provide healthy and safe meals and snacks.
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Figure 1. Example Photos of Mission Possible
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Figure 2. Satisfaction of Mission Possible
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Figure 3. Photo of collective education for teachers and staff
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Figure 4. Satisfaction of collective education for teachers and staff

Figure 5. Photo in progress
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