
A COHU’AKITIVB STUDY OF THE FUNCTIONING 
OF TWO INDUSTRIAL CANTEENS

ay
3HAKILA, O.M.

A Th esis su b n itted  to tb « D n i m t i t y  o f  Madras 

in  P a r tlo t  F u lfilm en t o f  Requirements fo r  the  

Degree o f  Master o f  A olen ce,

May* 1979*



A S X I i X f c l K & K B I I X

Th« utlwr extends her profound gratitude to 
Dr, (Mrs) Kajournal P. Deyadas, N.A., M.Sc., Ph.D. (Ohio State), 
D.Sc. Principal* for her kind encouragement and able guidance 
to undertake thie study*

She expresses ter sincere and hoartful thanks to 
Dr. (Mrs) Godavari Kamalanathan, M.S. (Cornell), Ph.D.t 
Vice Principal, and Selvi. Tanllarasi, M.Sc. (Madras), for 
their valuable ted expert guidance.

Greateful acknowledgement are due to the nanagers 
mt the selected canteens for their full Co-operation and 
help in this study*



LIST OF CONTENTS

CHAPTOt
X INTRODUCTION 
XX RSVIBV OF LITEKATtftN

A* Scope of food lanrlce industry
B. Iaportance of industrial food 

•errloo
C. Present situation of industrial 

Canteens
D, Organisational and nanageuent aspects
B# Heed for expert nutritionists in 

food service industry
XXX MKT110B6L0GT

A. Selection of the venue for the study
B« Selection of tbs method
Ca Cenparlson of the organisational

and nanageuent aspects of tbs canteens
IV BSSUIJTS AND DISCUSSION

A* Organisation and nanageuent of the 
two seleoted canteens

It Managerial aspects 
C. Nutritional quality of the food 
B» Sanitation
CONCLUSION 
BIBLIOGRAPHY 
APPEND1C88

5 3 3 ^ ' ^  
U B k?a r y

____,*VJ S j

PAGE

1
3
5

$

10
ii

so
22
22
S3

23

26

86
31
38
%0
*»5
*9
57



LIST OP IABU5S

NO, PAGE

X WORKERS OF CANTEEN A AND B ♦ * 28
XI COST OF THE MEALS PROVIDED IN CANTEEN A 

AND TliEIK ACTUAL COST #* 33
IXX COST OF TUB MEALS PROVIDED IN CANTEEN B 

AND THEIR ACTUAL COST • » 3*
If LABOUU COSTS OF CANTEENS A AND B * * 35
* STANDARDISED AMOUNTS OF » OOD ITEMS 

GIVEN AT CANTEENS A AND B f ■ 37
vx COMPARISON OF NUTRITIVE VALUE OF 

BREAKFAST AND LUNCH PER HEAD IN THE 
CANTEENS A AND B WITH K.D.A. • « 39



LIST OF APPENDICES

3.NO. PACE

X MENU FOR ONE WEEK IN CANTEEN A • « 56
IX MENU FOR ONE WEEK IN CANTEEN B ♦* 57

XXI NUTRITIVE VALUE OF THE FOOD PER 
PER DAY IN CANTEEN A

HEAD
*4 56

IV NUTRITIVE VALUE OF THE FOOD PER 
PER DAY IN CANTEEN B

HEAD
• • 59

V SANITATION CHECKLIST ♦ * 60



X INTRODUCTION
Nan has always barn faced with the necessity of 

providing food for hineelf* M well fed individual grunblee 
lees and normally tees net fret over saall things, while a 
poorly fed individual is irritable, has no vitality and 
vigour, less resistance to infections and his life span 
is shortened (Devotee, 1968)*

The custoa of dining eateide the hone for sene or all 
coals has becoae widespread within eettpariltively recent 
years* Not only do people tend to take their seals in 
factories, bat children eat in schools, people travel 
further fron hone} and thus they neat find their own neals 
and accomodation. Thus in a rapidly developing-country theA.
food service industry grows fron an insignificant Industry 
to one of the leading indastries in a very short tine 
(Food and Agricultural Organisation 1963} Chakrawarthy, 1978)* 
The trends of eating away fron hone; particularly anong tie 
urban people arc largely tec to the effects ef the population 
growth, sort women in the working force, core working houre, 
and the availability cf subsidised feed in institutional 
eafoterlae*
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Industrialisation In the Nsar Eastern countries and 
the consequent change of a large number of people fro* 
agricultural to industrial occupations is censing large 
changes both in the economy and social patterns of these 
countries (FAO/hHO, 1965)• This trend towards urbanisation 
and the rapid growth of industrial enterprises together 
with the shortening of working hours and the increased 
employment of women, combine, to favour increased use of 
Industrial feeding facilities in most countries. Even in 
areas where traditional feeding patterns militate against 
the taking of meals away from home, more people are eating 
at their place of work each year. Industrial feeding is 
only part of a large Industry sometimes rsfsrrsd to os ths 
*Fbod Service Industry* (FAO/hHO, 1965).

Ths importunes of industrial feuding was not folly 
realised until ths period of WCrld War XI, whan manufacturing 
plants found that nutritious well balanced meals contributed 
much to the health, efficiency and the satisfaction of 
employees (Vest st si, 1977)* The story of industrial

■fcatering or commercial feeding probably started in the twelth
A.

and thirteenth eentnrles where monaetrles, well spread 
throughout the country, at the time were aelf supporting 
communities. Wot only did they provide meals for those living 
within nonastry walls, hut gave hospitality to travellers on
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the road. Bat it w a  not until the aiddla of the nineteenth* 
century that largo seal# feeding earns into ita own. La tor 
tlioro was gonoral awakening in the nindo of industrialists 
that health and production did have sows relationship and 
gradually the abstract quality we call aorale appears. 
Industrialists as well as the Government began to chow a deeper 
appreciation of the worth of working people and a greater 
concern for their welfare than ewer before* With the on - 
eet of the second world war the probleu of feeding the 
workers grew a thousand fold) and the necessity to maintain 
the efficiency of the human element in industry wee recognised. 
The outcome has been in the factory and office canteens as an 
Integral part of industry, as a service of which tho employer 
and the employs# earn Justly be proud (Xow;1957)*

Tho nutritional policy ehonld be concerned with ell 
measures aimed at ensuring en adequate supply of food to ell 
population groups, and the control of tho environmental 
factors which condition tho utilisation of nutrients 
(Sendai, 1978)* A well qualified nutritionist, by applying 
the soience of nutrition in tho oatoriag operation could 
provide optimal nourishment to tho customers.

In many parte of tho world inadequate food consumption 
la responsible for a lowered capacity for work and reduced 
working efficiency and the importance of feeding a strong 
healthy energetic work force to any national wall being le
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also known. Thus the importance of industrial feeding as a 
■easure of promoting health and Increasing working capacity 
and national income cannot he orer emphasised (FAO/VtfO, 196), 
1963| Department of Employment, 1972).

The primary ain of infastrlal feeding la to ensure a 
sufficient amount of food during working hours and to 
Maintain an optimal working capacity. Both ths quantity and 
quality of the food as well as the times of meals, affeet 
the attainnent of this goal*

At present canteens tend to provide meals that please 
the workers, though of loos emphasis on ths nutritive value.
In neat of the countries today canteens are regarded as an 
Integral part of tho plant organisation, (Terrel, 1977)*
There are two methods by which an industrial firm can set up a 
catering operation for tho banofit of its staff) through 

contract catsrsrs or by setting up a catering departaent 
within the fira iteelf (Lilllearp, i97i).

Since within reeeat years Many industrial flrns have 
come forward to provide catering facilities for their etaff 
with-ln the prealeee Itself, the inveetlgator took the topic 
of coaparlson of the functioning of two industrial canteens 
and intends to nonpar# all ths sspsots regarding the working 
of thoeo canteens in Coimbatore City*



XX. REVIEW OF LITERATURE

The review of Uttratart of the study, *Tho ooaparlaoa 
of I M  FunctIonian of Two Indailrial Canteens" «ro diaeaiMd 
unders

A. Seopa of food service Industry
B. Importance of industrial food Barries
0* Prsssnt situation of industrial eantsens
P* Organisational and management aspects 

and E« Mood for axport nutritionists in food service industry*

A* Ssojo of food service industry!
Man oan lire in happiness without many earthly 

possessions, Rut not without good health* In tbs promotion and 
aalntsnanoo of health* the food wo consume and tbs various 
factors which establish food habits and constitute tbs 
nutritional status have a vital part to play* (Devadaa* 1968)

Food in the staple words of ihp^lict ionary means 
nourishment to satisfy hunger and seoondly to satisfy the needs 
of the body for growth* maintenance and energy (Cronar et al 
1965* Tohunter et al. 1968) Food has always been and is today 
mors than a necessity to man and is a peace instrument when it 
is contributed to developing nations cither directly or through 
agricultural aids (bonnet* 1965)* Good food guards the power 
of a nation as much as guns and soldiers do* (Feeney* 1968)
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Pood i«rriM industry le one of the largest In Most of 
the countries in the world (Cbakrevarthy, 1979). According 
to an estimate in U.3.A. the food service industry ranks fourth 
and onployo approximately eight Million persons. Canadian 
Bestaurant Association estinatos that in 1975* Canada had 
about 40*009 total food serrioo outlets with an estimated sales 
volume of 40 hi 11 ion dollars (Vhesla* 1975).

The trend in food serrioo is towards separation of 
preparation from serrioo both in tine and plane and towards 
centralised nass production of food for later reconstitution 
and service (Livingston* 1968).

The first coffee house that opened in Constantinople 
in 1554 is a far cry fron any one of the myriand food service 
establishments found in the United States today (Piets* 1955). 
fbed service is a eonblnation of art and science* former 
produces a slow reepense which has high profit pecslbllitlcc 
wheroas letter produces a fast respons# item* one with lew 
profit possibilities and to attract business both art and 
science must be part of an operation (Litnan* 1979).

It ia estimated that Americans cat twenty five per cent 
of their food outside home. Several million persons cure 

busy la preparing and serving the Meals and the food service 
industry ic predicted to grow to an even larger volume in the 
near future (Blaker* 197i). Of the meals eaten away from home*
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seventy (br«« per eent art itnrtd la restaurants, Industrial 
restaurants* hotels and hospitals and twenty seven per sent 
are served in schools* soilages clubs, transportation lines* 
department stores and a variety of otter public institutions 
(Mayer* i960).

The food service industry has had a 9.5 per cent 
average annual increase in growth over the last ten years* 
has an inoreasleng labour force, and has & slew increase in 
productivity (Livingston, 197%)* The Influence of food servloc 
industry upon the health of the nation has increased in 
inportanee, as more people have meals outside the hone 
(Donald* 1957).

gating out is not only a flruly established custon 
bat a dally necessity for Millions of people end account for 
over twenty per eent of the total amount spent for food in 
tho United Statee (U.S. Dept of Health, 1961 and Daniel, 1959).

Pfeod service industry is growing faster than the 
population with especially increasing rates In commercial 
food services offering specialised menus it has grown at a 
fantastic pace, so ouoh that tho grooory store industry is 
becoming today very concerned about its sales void ns. About 
forty por cent of tho family food budgot is now spent in food 
service establishments* and this Is expected te increase to 
fifty por oont by 198O (Wllett, 1969 and Davie, 1977).



A food service system la thus an Integrated programme In 
which tha procurement, storage, preparation and service of food a 
and beverages and tha equipment and aothoda required are fully 
co-ordinated to obtain aininua labour optlaal euatoaer 
satisfaction, quality and coat control, and the success of 
which depends on aueh factors as ability to prodlot and 
satisfy euatoaer requirements, raerult, train and retain employsea 
and promote and Sail quantity menu Items at a coat that 
prowidea a reasonable profit (Fresh water, 19©9 and Livingston,
1972)*

2* Importance of industrial food eerylest
The term "Industrial catering" naans tha provision of 

feed or beverages to employees at work, regardless ef the means 
need or who provides them (Department of Employment, 1972)*
It le not many years ago that workers In industry had to 
bo satisfied with literally a "cruet of broad and glass of 
water* to carry them through the long working day of perhaps 
16-18 hours•

When a worker la poorly nourished his output le reduced 
sad the quality ef hie work suffers* The Importance ef e 
strong, healthy energetic work force to any national wail 
being and the close relationship between health and food in 
industrial feeding programme must alee be emphasised* The 
health of the Industrial worker will bo conditioned net only 
by the quantity of the food that he eats, but also by the
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quality of the food (FA0/WHO, 1963} 19^5)• Over tho loot half 
twtuijr however many developments turn taken place which bow 
encore that all otaff receive daring tholr meal hr oak an 
attractively presented seal, with good olxod portIona that 
ara nutritionally wall balanced (Lillicarp, 1977)*

Indnotrial loading hao changed SO yoaro ago which waa 
created for the eele purpose of keeping employeee on the Job 
and low coot meals were an eaployee benefit (William, 1963)* 
From the otande point of public health, the Indnotrial meals 
ebon Id carry at least its own fair share of protein, vitamins 
and minerals in proportion to its calories (Lease, 1963)* 
berk capacity, efficiency of performance, absenteeism and 
the morale of employees are directly related to Industrial 
feeding (0,S,M« Marketing Kesaarch, 1959)*

Advances in the science of nutrition have revealed that 
good food aorvod andor attractivo conditions increases 
productivity in places, office, and chop. Thun the employees 
cafeteria makes a vital contribution to better working 

condition and greater co-operation and taam work batwoen 
management and all members of tho working foreo (Tattle, I960),

A good industrial lush does not mean sating 00 much that 
one fools uncomfortable but that supplement what the employee
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•ati at boat to balanee bis dlot for the day and the yomr 
(l4a»«, 196))*

C. Fro— nt situation ot industrial » A m b «>
A.

Industrial feeding la regarded aa aa lntagral part ot 
the lacliltloo ot the factory area though the provision of 
food to workers la frequently not required by lav (FAQ., WHO,
1965).

Industrial catering la now oucb an eetabllahed feature 
la industry that the canteen has be cone alaoet a part of the 
aodara factory or office aa the workshop or sales office 
(Mew, 1957). A canteen which can produce a well cooked aeal 
at a reasonable price, In pleasant surroundings, has aeae 
Influence on attracting and holding labour - a point being 
regarded by aany flras aa being of great laportanee (Lubarg, 
1975). The use of canteen aerrlcea varies in the different 
countries tut la often disappointingly snail*

Because of rapid urbanisation and consequent large 
shifts in population an Industrial feeding progranne becones 
laportant not only to the health and productive capacity of the 
worker but also to tho improved distribution and use of food 
supply (Lilllcarp, 1971). At tbe noaent canteens tend to 
provide weals that please the worker, with little consideration 
for their nutritive value, or for tho correct ion of known
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iiuMliqHatlM In the local diet (Willlant 1963), Thera la little 
or no attempt in any oonntrjr to nee the canteen for nutrition 
teaching In an effort to Improve the food habits of workers.
Some reports on Industrial feeding stress the educational 
value of canteen meals in promoting the consumption of more 
adequate diets* Farther more because of its lower price, 
the canteen meal may be regarded by the worker merely as a 
fringe benefit and not as an achievement to be emulated with 
the family (FAO, 1963)* The psychological reactions by which 
the frust rat lone of the working day may sometimes be 
rationalised* This effeet emphasises the need for the attractive 
price taken of meals if they are to servo as a will far meals 
if they are to serve as a model for meals eaten at home 
(Chartrand( 1968)#

D* U N  ■MHMMffUtt. Wffttfl
Organisation and management are the two aspects of the 

problem of integrating industrial enterprise* From the point 
of view of the members of the enterprise, the organisation ia 
the pattern of relationships established among them and the 

management le the use to which this pattern is put in integrating 
their activities (VIHere, 1961)%

Organisation is the foundation upon which the whole 
structure of management is built that enables living things to 
work effectively by idsntifylng end grouping the work to be



performed* d«lialag and dtlegating mpoQBlblUtjr and authority 
and establishing relationships for the purpose of enabling 
people to work aost effectIt s if together in accomplishing 
objectires (Allen* 1959)*

Management is not a purpose in itself* It is an 
instrumentality* Zt can be defined as parpesire end effectIts 
use of resources* Effectiveness and purposlreness most be 
Judged through the dual optics of national economy and a 
particular firm within it (Uawrylyshyn* 1979)*

The functions of management in all organisation are 
commonly olassifiod as planning* organising* delegating* actuating* 
forecasting and controlling* Denoting from the traditional 
approach* change in management is a must in the rapidly 
changing food eerrice industry (West et al, 1977* Donaldson* 197l).

1* Mena planning!
Good feed assumes importance in institutions where meals 

are the major events of the day and influence the resident*e 
and employee's health and morale (Vif quiety1952 and Hartman,1959)*

The menu determines the foods to bo purchased* the 
equipment* and personnel needed* the work schedules* the 
supervision required and is the basis for precosting feed to be
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i t m d *  The « « U  planned aenu reflects careful tbought and 
represent* three points of Tien, the enstoner er guest who 
desires and expects variety and aaple anonnts to satisfy his 
appetite end bring hin pleasure} the employees and the 
aanageaent (Vest et alf 1966).

the attractive service of veil prepared satisfying and 
nutritionally adequate food at a fair cost should he the 
objective of evexy food service operation* The first duty 
of the catering manager is therefore to serve within the Units 
of economy, the foods which he knows will be appreciated by 
his customers (Wood, 1966 and New, 1957)*

The development of the menu for the food facility 
should be done carefully because it is the foundation upon 
which the layout and other design functions are based* The 
menu serves as the source of information for the various 
food items that are to bo prepared and consequently the 
processes required for their preparation (Edward, 1975)* 
Strictly speaking all menus should be eenpooed, and it lc 
the duty of the management, in close consultation with the 
chief to undertake this important duty (mas 1st, 1955)*

Advance planning permits cheeking menus for nutritional 
adequacy as well as the variety* Xt helps in planning tha 
purchase needs and certainly it helps the cook to plan the
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work aort efficiently* N « w  planning la not j u t  a question of 
providing palatable and sustaining dishes* Koala afaoald bo 
plannod also to provide am much nourishment mm poaaiblo 
(Lessaan, 19$7 and Now, 1957)*

The ain in planning noala in cantoans abonld bo to 
provide ono weal during tbo day a subotantial proportion of 
all tbo oaaontlal nutrients required by the body* Menus 
abonld bo snitablo for tbo agot typo of worker, nature of 
tbo Industry and working oondltiono Involved. Varloty and 
eboloo in a canteen noala are paychologically tbo boot neans 
of pronoting appotito and of patting ovor o healthy diet 
(How, 1957).

Tbo procurement of food boo boon o challenging pro coca 
oinoo prlnltlvo tlnoa^nan depended on tbo rooonreoo of natnro 
and bln Ingenuity for ourvival. Current changes in food 
oorvloo operation ore waking tbo professionals responsibility 
for food procurenont Increasingly noro loportant (Vast et al 
19^6; and Anderson at nlf 1977).

Food baying should be In tbo hands of a capable and 
conelentous person of tbo highest Integrity open wblcb depends 
to a great extant, the economical running of the canteen, the 
variety of tbo menu, and on the ultlnate standard and coat of 
feeding (Mew, 1957).
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Buying of food lo a management function and an such the 

food service admlalatratlon will have policies and procedures 
to guide bin In sotting up a course of buying action (Vest ot el, 
1977)* ffeod purchases should bo planned and made sufficiently 
In advance of needs and by establishing veil defined purchasing 
patterns, the food oorvloo director can give noro tine to 
other adulnistratlve duties (Vlfqulst,1951, and 81uany196l).

The golden rule for storing food is to keep it clean, 
cool and covered* The proper storage of food in a catering 
establlshuent calls for systenatlc and nnrenlttlng care on 
the part of both management and staff (Dept of Health, 1963)*

Waste duo to unsatisfactory storage is often overlooked 
and sonstlues tolerated because of insufficient space to 
lnprove or extend existing store rooms* Good storage will 
pay for itself In savings of food noney and time (Mow, 1957 
and Moore et nl. 1977)*

5* Portion controli
Portion control means the else or the quantity af food 

to bo served to each customer, which Is determined by the 
management by reference to number of factors! typo of customers 
or establishments, quality of food, portion also adjusted to 
the price charged and the amount of profit required 
(Jayachandra, 1976)•
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la every ease the alia of thi portion should bo standard 

for standardised portions ars as asssssary as standard rsolpos 
(Hew, 1997)* Weight and portion control are synonyuous and 
hotter baslness praeticss In today's food service operations 
which Is achieved through slapis procedures snoh as teaching 
kitchen eaploysss to read and aso a seals efficiently and 
correctly. A regular procedure of check weighing on the 
receiving acalss is vital, and Is cars of the seals to keep 
at accurate atandandlsed recipes are also laportant 
(Sanders, 1961).

%. Quality controli
Quality control or quality assurance is an activity. 

Method or progra<*u» that will ensure the Maintenance and 
continuity of specifications and standards of products during 
all atagee of handling, processing and preparation, and will 
further ensure that all original and desirable character1sticy 
are sustained during storage, processing or preparation and 
will remain unaltered until consuued (Thorner at al. 1976).

Quality control In food service lc the standard to 
which all steps of operation oust of necessity eonfora in 
order to ensure thet changes in a 1000*8 characteristic do 
net take place (Manning et al. 1976).
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Xtt quantity production of food, nor# attention oust bo 
placed on quality control. The planning and execution of 
purchasing, production and serving govern the extent of less 
of final product quality (Livingston and Lancv i960).

Factors responsible for poor quality food can be traced 
to poor sanitation, faulty handling, malfunctlonlng equipment, 
incorrect preparation end carelessness (Minor, 1977)* With 
the advent of and phenomenal growth of food service unite, 
handling convenience foods and quality control assumes an addede
role which is different from that in a conventional facility 
which converts lie products from the raw to the finished 
state (f homer et al, 1970)*

5. Cost controli
Gest control has been defined as ths guidance and 

regulation of costs of operating an undertaking. Food cost
~tv

control is cost control as spplisd^hotels, restaurants, canteens 
and similar establishments* (Sotea at al. 1970). A well
controlled food cost means that #Vasts5 * * * 9 has been reduced to 
a minimum and maintained at that level because of close 
co-operation between competent employees and efficient management 
(Emery, i960). Mo witter how efficient and modern the lay out, 
any food service operation is doomed to failure without 
adoquuto control of wets (Rosenblatt, 1990)*



fh« aain objectives of food cost control is analysis 
of income and expenditure, pricing of food and quotations, 
prevention of vasts and inefficiencies, and data for 
management reports (KStas et_al, 1973).

It is only by planning in advance against an estimated 
per serving price on each menu that the manager can control 
the basic ordering and cat or add to the none ao that per 
oorvlng coats are kept within o previoasly ascertained range*
The purpose of coot control is to aosiot in obtaining the 
highest possible gross profit consistent with the operating 
policies of the organisation (Lawton* 1957 and beat et al, 1966)*

6. Sanitation «nd
Food sanitation pertains to both cleanliness and 

vholesoneness of food* Practising sanitation means applying 
sanitary measures at every stage of the operation purchasing, 
receiving, storing, preparing and serving for tho sake of 
cleanliness and for the sake of protecting the health of the 
public etrved (Loagree, 1971)* Food sanitation neons food 
hygiene by whlob food con bo kept aafe and wholesome (Health 
Bdaeatlon Council, 1957)*

Caterers have largo known that in their industry 
cleanliness is of tho first inportanos* Food must not only 
be clean but safe (Dept of Health, 1963). Inspite of certain
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regulations It Is well known that t lion sands of people be cose 
sick or die every year after oonsnnptlon of contsainted food 
particularly after eating out fron sene food service 
establishments. The improper handling of feed creates 
significant sufferings both to the consuaer and to the food 
service operations to sons extent (Whealn;1975 and 
Chakravarthy, 1978).

-toSanitation and safety are closely related Aenvironaental 
factors la planning and operation of a food service. Provision 

for and Maintenance of high standards in both are strategic 
to the health and well being of tho cowmmity popalatlon 
(Vest et al. 1977)* The safety and sanitation hazards and need 
for protestion is anltlplled In relation to tho nuaber of food 
handlers and food consumers involved daily In public food 
•orvieo (Kotsehevar et al. 1977)#

The Canteen nay bo one of tho aost common foci fron 
which disease nay spread which nay becoae a danger to tho health 
of the worker and nullify the benefits of the canteen programs#
(PAD.* WO, 1965)*

7. Personneli
The productivity, efficiency and quality of tho service 

of may food service establishment can bo Judged by assessing 
the ea.>loyees in the establishments to a greater extent 
(Chakravarthey, 1978).
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The efficient naming of on Industrial canteen cannot 

be completely achieved by way one parson but dopenda on tbc 
co-operation of tbc employer, employees, tbc catering manager 
and bis staff (Mow, 1957)* Thors was in 1969 a total of about 
177#000 people engaged In industrial catering in private and 
nationalised industry (Dept of Employment, 1978)*

Tbs managers and tbs workers of a canteen should be 
well trained and managing a canteen successfully is a Jab 
that calls for exceptional qualities, and the choice of the 
right person perhaps is the neat important single factor for 
aueeecc (FAO, 1967).

®* Mood for .expert nutritlcniste in food service industyi
The Inportanee of educational and vocational guidance le 

increasingly being recognised by the professionals and the 
lay public* Occupational information, at least in tbs forms 
of tbo opportunities available for the persons trained in 
particular field of academic study is essential for wise 
educational and vocational career decisions (Saraswathy, 1978).

A nutritionist is one who had collage training in the 
science of nutrition and is engaged in interpreting the 
principles of nutrition to individual or groups, and a 
translator of sclenee of nutrition into the skill of furnishing 
optInal nourishment to people (Peak, 197b and Mathowson, 1973)*



II «ai recognised ibat the need for well qualified 
institutional nutritionist will continue for food services and 
eafotorloo for tb« public and for industrial workers 
(Bossly and Baatesann, 1968).

If nutrition services are to bo incorporntated in 
legislation, opt© date netliods and procedures in financial 
nanagonont and in personnel taanagenent oust be adopted and new 
typos of oqnipaent cold Methods in handling and presenting 
food east be used (Flscber, tf7l)«

the work of a nutritionist in food service aanagenant 
requires a large anoint of creative and analytic thinking, 
judgement, initiative,confidence and vision for the proper 
utilisation, regeneration and conservation of food and fuel 
resources, inproving dietary practices and devising low cost 
and Indigenously available feeds (Gleiser, I960 and Saraswetky, 

The nutritionist can enhance her contribution to the 
food service industry she le both an expert in nutrition 
ltd a capable administrator (blaker, 197*)•



ZZZ. METHODOLOGY
Zn aost countries today, the oaatoon la aonaldarad aa 

an integral part of tha plant organisation and tha management 
takaa prlda in providing attractive and adequate facilities 
(FAO, 1963) Heneef tha methodology of tha study comprises 

A. Salaction of tha vanna for the study 
1* Salaction of Method
C, Comparison of tha organisational and aanagcMant 

aspects of tha cantaan
I. 1* Purchasing and storage

2* Cost control
3. Portion and quality control
%• Sanitation
5, nutritive value of tha food 
6* Personnel

A« Selection of tha venue for tha study*
industrial feeding services adaptation to changing 

working hours, needs and habits of workers are precipitating 
changes in these services and their organisation leading to 
the reassessnent of present methods of operation of canteens 
(PAG, 1963)*

For conducting the study the venue solaatod was the 
Coimbatore district Itself, since many industrial plant 
organisations in this area were maintaining canteens for 
providing meals for their workers*



Of the two cantsens selected, one was run by contract 
caterers, and the other by the management Itself* Those 
saaples were selected to conpare the /auctioning with regard 
to all the aspects in organisation and aanagenent and to 
find oat which of these two canteens are promoting the welfare 
of the workers by providing nutritions food to the laximm.

■* Selection of the methodi
Interview method was followed as it is a systematic method 

by which a person enters more or less imaginatively into the 
inner life of a comparitive stranger (Baagaawamy, 1976)• The 
investigator had interviewed the managers of the two selected 
canteens in order to get the necessary information regarding 

the study. This was supplemented by observation*

C. Comparison of the organisational and management aspects
9 1  th«. e x t e r n

Since the two samples selected were under different 
control, one by contractors and one by management, the 
investigator had compared the various aspects of organisation 
and management. The managerial aspects were compared.

i* Purchasing and storage
Buying of food ie a management function and as such 

the food service administration will have policies and 
procedures to guide him in sotting up e course of buying 
action (West et al, 1977)* The investigator had compared the
parchasing and storage policies of the eeloetod canteens to



find out whether there is any significant difference la the 
cost control by their different methods of purchasing and 
storage*

ft. Cost control
Food Is the largest controllable item of expenditure 

and the one subject to greatest fluctuation In the fhod 
carries budget. If adequate control of feed cost is to be 
effectire* efficient nethods Bust be enployed In planning the 
menu , purchasing, storing, preparing and serring the food 

(Vest et al. 1977)* 9o the cost control Methods of the 
ssleeted canteens were compared to find out what methods 
are being adopted by then to control their food cost.

3* Portion and quality control
Vhlle controlling the food cost, portion and quality 

control should also be maintained to provide an economical 
and high quality food to the customers. So these aspects 
were also eonpared as part of the study.

h* Sanitation
The canteen may be one of the meet common feel Area 

which disease may spread and unless safeguards are token te 
make the food aafo to oat, it may endanger the health of the 
workers (FAO, 1965).

A sanitation checkliet wao proparod to chock the 
sanitations! aspects of tbo oelectod oanteens.



5, Ntttritjy valtti of the food
The mean If tbf pivotal point of too whole food service 

operation (oh«u«t i960), To find out the nutritional adequacy 
of the food provldod for too workers, the antrltiYe valto 
of the menu of the soloeted samples were calculated and 
compared.

x

6* Personnel
Good human relations within the organisation play a 

major role in the success of any enterprise, The personnel 
management end the efficiency of personnel were also recorded 
and compared Inorder to find out how those ospoota promoto 
tho welfare of the organisations ae well as the staff.

The data obtained by conducting the study was 
analysed and discussed.



XT RESULTS AND DISCUSSION

The risalti of th« study, *Conparlslon of the functioning 
of Two Industrial Canteens* arc discussed nndor tbo following 
hoadingsi

A. Organisation and aanagenent of tbo two selected canteens
B. Managerial aspaoto

1* Purchasing and storage
2, Coot ooutrol
3* Portion control and quality control

€• Nutritional quality of tbo food
D. Sanitation

A* Organisation and management of tbo two selected canteens!
Of tbo two canteens selected for tbo study one was 

run by contract caterers and tbo other by the nanagonent 
itself* The two canteens are designated as canteen A and B 
respectively*

Canteen A worked in lease with caterer as the 
nanagonent wanted to be relloved of a considerable 
responsibility iron tbo day to day operation of tbo catering 
services* Catering contractors could also improve cost 
control by interunit comparison, bring down overheads 
of an individual operation as a centralised organisation 
and control and spread planning, administration, training 
and proportion of management costs over a lumber of 
canteens.



The contractor accepted the fall responsibility of 
running the canteen, while enabling it to retain its control 
on the authority on natters of policy and principle in the 
establishment* Haring accepted agreed terns it was the 
responsibility of the contractor to make profit or leas*

In this ease the contractor was a person who had 
thorough knowledge of the lnportanee of good nutrition and 
had baaa pro parly trainad in the field of nutrition*

Canteen B wae Managed by the company itself* Here 
the organisation retained entire control and did the job 
Itself which is considered to be the best method, as the 
fullest consideration could be given to the welfare angle 
and the agreed policy of the company which is to ess that 
the employees gat the maximum serrleee* this Canteen F) 
catered to *50 industrial workers. There were 80 workers 
employed here, whsrees canteen B catered to *00 workers 
employing 12 workers in the canteen* the company appointed 
the supervisor and the rest of the staff. The workers of 
canteens A ned B are depleted in Table X*
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TABLE X
WORKERS O F CANTEEN A AND B

Type of workers
Number of workers

Manager or Supervisor

Canteen A 

i

Canteen B 

1
Cooks 3 2
Assistant cooks 1 1
Waiters 12 6
Helpers 3 -
Washing people m 2

Total so 12

In canteen A the contractor himself was the manager 
and supervisor* Of the three lady helpers, two were employed 
for cleaning the Teasels and one for cleaning rice* The 

■onager gives instructions for the workers to do their dally 
work* There were no part time workers and all the workers 
were given free accomodation and clothing*

The customers got the feed when they produced coupons 
issued by the company* The manager d a d  to collect the coupons 
and present them to the administrative officer of the company 
before he gets the actual cost of the meals provided at the 
canteen*
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The catering contractor will only make himself responselo 

for the coot of food, wages, Insurance, replacement of light, 
equipment and utensils. Other coots such as fuel replacement 
of equipment, maintenance and capital depreciation of plant 
hare to ha borne by the company*

The pereon who lo appointed to manage this typo of 
catering must obviously be able to satisfy in a dual capacity, 
first his employsrs, by making their required profit each 
week and secondly by trying to give full value and service to 
cue toners*

In canteen B the supervisor who is in charge of the 
whole canteen lo responsible for controlling the cost and 
quality of the food and keeping the canteen clean and neat 
and he hna got complete authority over the employees*

la thla canteen the workers had to produce the tokens 
issued by the company at the counter before they took the 
feed* This canteen functions for six days in a weak unlike 
canteen A which functions for five days* Here also the

TTuemployees were given free accomodation, food, clothing hut 
the wages were peld hy the company itself* Both the canteens 
provide meals for breakfast, lunch, tea end dinner*
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On comparison th* management of cantoon B was more 
difficult than canteen A because sash and every aspect of its 
adnialstration should be taken to the administrative office 

of the company whereas in the latter, part of the responsibility 
was taken up by the contractors* But this does not affect the 
proper functioning of the canteen* Moreover direct management 
assures good will of the canteen*

EmpffiRgli
The management of the personnel Is the full responsibility 

of the manager or supervisor who is In charge of the canteen*
The proper smooth functioning of the canteen depends upon the 
efficient management of th# personnel end their efficiency In 
carrying out the work assigned to them. When compared it was 
found that personnel management was much better in canteen B 
than in the other* In the former the workers got bonus of 
20 per cent per annua in addition to free lodging, food and 
clothing and thus they get an incentive to work satisfactorily 
whereas the worker# In canteen A did net get any bonus or any 
other wages except the meagre salary ami free accomodation, 
clothing and feed* Infact there was no smooth relationship 
between the contractor and the workers whereas in the canteen B 
the workers were more happy and content* So that they work 
without making trembles and complaints*
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Moreover In Canteen B wale was provided during m «1 tlM^ 

•do that the custoners an wall, as the staff could foal at hone 
and relieve tbalr tansIons, But In cantaan A no mtale was 
provided*

In both the aantaans tha selection of the personnel 
was not dona carefully nor did they gat proper training 
after selection.

B. Hjanajtfrial aaggetfft

Tbs nanagarial aspects are diseasead below undart
1. Purebasing and storage
2. Cost control

and 3* Portion control and quality control

*• -Purchasing and storage!
Tba purchasing of food aaterlals was dons frou 

Chlnthaaani Co-opsretire stores at Colnbatore in both tbs 
canteens. Milk m s  bought fro* Milk Co-operatives in both 
tbs canteens* But in canteen A sene of the food Materials 
such as cereals* pulses and oil ware bought froa wholesale 
■archants in order to reduce the costs*

Purchasing was done monthly except for tbo vegetables*
In canteen A vegetables were bought weekly thrice whereas 
in canteen B it was dona weakly thrioe* Vegetables were also



that whateverchanged according to the seasonal variations, so 
vegetables which were available at a cheaper rate were bonght 
In both the canteens*

The food articles were stored In a big and neat store 
rooa la canteen B while a snail and dark reon was need as a 
store reea In esateen A* In the former there were number 
of racks and shelves to store the food materials with proper 
ventilation in the rooa, whereas in the latter the things 
were arranged la a baphazardoas Manner and the rooa was devoid 
of good ventilation* Bat the vegetable# and other perishable 
things were stored in a separate place adjacent to tho 

working area*

8« Cost contrail
Xn both the selected canteens the food cost control 

acthods did not dlffor much* Xn canteen A the cost was 
controlled partly by purchasing sons of the food state rials 
froa whole sols Merchants*

The «enu of both the canteens differed significantly* 
The Menu Is given in Appendix I and XX* In canteen A pare 
vegetarian food was served whereas in canteen B non vegetarian 
food was also provided on particular days*
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These «BBt*ws provided seals at a very subsidised rate* 

But the cost of the food differ in bath the canteens* Table XZ 
shove the east of various meals provided for the workers 
at canteen A ami their actual cost*

TABLE XX
COST O F  T H E  MEALS PKOVIDBD IN  CAMTSEN A AMD ACTU AL COST

Items Amount A e t u e l C h e t Subsidised rate
h . Ps. *• F»*

Iddli 3 0 3 0 0 05
Vadal 8 0 25 0 09
Oothap-
pam 3 0 55 0 12

Fongal 1 plate 0 %0 0 18

Meals 1 plate 1 5 0 0 2%
Tea i glass 0 50 0 06
Milk 1 glass 0 55 free

The 'fable shove that food industrial workers were 
provided with food frota breakfast to dinner at a subsidised rate* 
Milk vus given free and the canteen sent free milk at free oost 
for 50 * 55 workers four times a day* The contractor got the 
actual coat fron the company when ho produces the coupons to 
tho administrative officer.
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la eaateon B moro iteasvtrt included in the neaa. 
Table XXX indicatea the cast of the food at this canteen.

TABUS ZZX
COST 0? MBALS PHOVIDBD IM CAMTSEN B WITH THE IE ACTUAL COST

Xteas Abo wit 
&

Actual
b.

Cost
PS.

Subsidised coot 
to. Po.

Iddll 2 0 20 0 03
Uppuao i plate 0 33 0 03
Chundal i plate 0 20 0 03
Do oai 3 0 to 0 06
Biriyanl
chutney 1 plate 0 33 0 06

Moalo 1 plate i 30 0 21
Poori naanla 3 0 to 0 06
Chappathl 3 0 to 0 06
Goffoo 1 glass 0 35 0 03

Table III indicates that canteen B is providing the 
workers with taenls at a lower cost than canteen A-Moreover 
free coffee and tea war# given at intervale. Might shift 
workers wore provided everything ot free oooto* Vhereas at 
canteen A except for the ailk nothing was given free* Tho 
vorkors did not hove to pay nore to take extra food at 
oontooa B whilo at cantaon A anything taken oxtro wao charged.
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The wafts #f the workers were paid by the contractor 

and the company in canteen A and I respect Irsly* The labour 
costs si both the canteens are shewn in Table XT*

tad l x xv
LABOUR COSTS OF CABTBENS A AND B 

Workers Wages
Cpnteen A Canteen B

Supervisor m 900
Hoad cook 250 400
Tea nastsr 40 too
Vegetable outting TO 200
Purchasing 100 290
Grinding 65 90
Suppliers 45 75

TO 100
Vessels oloaning *5 75

Workers In canteen B were giwen acre wages than in 
Canteen A* This nay be because the contractor has to pay the 
wages out of the profit he has made every nonth* So he 
controlIs the labour cost, whereas in canteen B the cenpany 
Itself has to pay the wages to the workers Just like the 
other workers of the conpany*
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Moreover the fuel n e d  to cook in ton canteen was 
firewood which costs b. 1900/nonth while cooking gas was used 
in cant son B which costs only Is. l600/uonth« Taking into 
consideration the tost trends the cants to A authorities were 
intending to adopt Kero gas for cooking purposes in too near 
future*

3* Portion and quality controli
Xn order to obtain portion and quality control 

standardised recipes were used in both the canteens and weighed 
and standard anounts were giren for each seal* The 
standardised anounts o t each it on given in both the canteens 
are depicted in Table V.
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TABLE ?
STANDARDISED AMOUNTS OP FOOD ITEMS G IV E N  AT CANTEEN A AND B

It«u Amount Weight (g)
Cantaan A C a n t a a n  S

I l M 1 plate 500 700

I M U a 100 150
Vadal 8 AO 63
Pangal 1 plata 150 «*

O e t l u k F p u a 80 as

Tea 1 glass l*Onl •
Cat fee 1 glass - l50al
Milk 1 glass 1*0 MS

Rasan 1 glass 1*0 150

Saufear 1 cup 180 150
Parlyal 1 portion 80 75
Buttorallk 1 glass 200 850
Garda 1 cup 60 75
Plaklaa 1 tsp 5 5
V p j m a a 1 plata - 73
Chundal 1 plata - 60
Daaal a MS 50
Chappathl 3 - 65
Paoriaasala 3 - 60
Blrlyanl
Chutney 1 Plata -

ii

8 
•
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Xn canteen A leaser amounts of food were given whsreas in 
laateei B the ononnt as well ae the items were comparltlvely 
mere* Compered to tbe cost of the meals the portion given at 
canteen B was much more and also more economical* The workers 
could have as am eh as they want* while in canteen A they had to 
pay more for extra helpings*

The quality of the food was also much hotter in canteen B 
than the other* There was also wide variety in the menu* so 

that the workers were quite satisfied with the food* In canteen B 
fresh vegetables were always used unlike the ether canteen 
where they purchased vegetables only thrice la a week*
Moreover the type of cooking aloe determines the quality* In 
canteen A since firewood was used for cooking* it took a long 
time to cock* But in canteen B cooking was done by using oooking 
gas and hence the time and labour was saved as well as the quality 
was affected*

Zt was found that the food at canteen B was of high 
quality and more economical and quite satisfactory^

Nutritional quality of the food provided at the selected canteonsi
Xn order to find out the nutritional adequacy of the food 

given at both the selected canteens* the nutritive value of the 
serving per head per day was calculated and compared* But since 
the workers were working in two shifts they take either breakfast 
and lunch or tea or dinner* So the nutritive value of breakfast
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and lunch par hand was calculated and compared with K , M »  for 
adult nan doing moderate work ae shown in Tahla VI.

TABUS V I

COMPARISON OR N U T R IT IV E  VA LU E OP BKKANSASV AND LUNCH W R  
HEAD IN  THE CANTEENS A  AND B W ITH K .D .A .

Canteens Calories Protein Cal­
cium Iron Caret-

crc
Thia­
mine

Ribofl­
avin Vit

c
K cals < g mg Ms ng ■s mg

Canteen A 1*81 37.1 0.* 22 393* 0,9 0.6 68
Canteen B 1*12 57.2 0.3 16.* 1371 0.9 0.3 13.9

K.D.A. for
adult man 
(moderate 2800 35 0,*-Q«9 20 3009 1.* 1.5 56
work)

-

Pt3i R.D.At Reooataended Daily Allowances

The ahoTa fable denotes the comparison of the nutritive 
▼aloe of breakfast and lunch per head in both the canteens with 
the iteco am ended Daily Allowances of the adult man doing 
moderate work*

It was found that in canteen A the food was nutritionally 
adequate except for riboflavin * which was lacking to a slight 
extent but not deficient enough to produce any disease* But in 
canteen b  all the nutrients were adequately present except far 
vitamin A, riboflavin and vitamin C • which were found to be 
lacking to a considerable degree.
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So on comparison the food Management of canteen A was 
fomnd to too Mich better although the menu items wort linttod 
and of comparitlvely poor quality. This may be duo to the 
officiant management of the contrast cat or or s * who « had 
thorough knowledge of the inportaaee of nutrition and its 
impest on hunan health and <* working efficiency. Hence fro si 
the nutritional point of view canteen A was found to he hotter, 
thus pronoting the health of the customers.

The * calculations of tbs nutritive values are given in 
Appendices 111 and IT,

D. Sanitationi
The maintenance of high standards of sanitation is of 

utmost importance in all operations within tho food servleo 
industry. A sound basis of uridsrstandlng and eo«opsrativs sffort 
and into rust on ths part of nanagonent porsonnol and control 
officials is nsesssary to carry out an offootlvo progranne in 
food sanitation,

A sinplo sanitation cheek list wac prepared and using 
that as a guide ths investigator had cheeked the sanitation 
and hygienic conditions of the selected two canteens. The 
criteria of tho checklist arc discussed aa follows*
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•« Floor* nd isiungt
A t  floor of too cantoon A was In a poor atato. It w u  

foil of trash and not noppod clean while tho condition of tho 
floor of eantoon » was eouparltlvely good* It was dnotad 
properly*

The wallo of tho cantoon A was dusted but wore full of 
spoiled spots and marks whereas that of cantoon B was dusted, 
white washed and were free of spots and narks although it was 
not perfectly elean*

Tho celling of canteen A was not dusted properly whereas 
that of canteen B was not altogether bad*

*’ Work table* Sink and Qooklna <Areai
The top of tho work table in can to mi A was not clean and 

in poor hygienic conditions and was not placed in order while
that of canteen B was kept in good condition and fairly clean*

C&'Kjdudljr̂ of
The shelves and drawers of the table wore oaae in both tho

A-

canteens.

The sink la canteen A was not la a good condition* Tho 
outside and inside of tho sink wore very untidy in both tho 
canteens* The drains were blocked due to tho carelessness 
of tho workers in both the canteens*
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The cooking area was not kept clea n  and tidy while 
preparing food* All the a r t  idea were ly in g  in a haphazardous 

Manner throughout the area*

e* Gr^ndjyg x Ra^e,.ftBd
The grinders were kept in rather good condition with 

their body , haae and attachnent clean and in order* But 
in canteen A the workers were using the grinders carelessly 
spilling the contents all over and around the place*

The gas store used in canteen B was kept clean and in
order with the top ovens and burners clean whereas in 
canteen A the fire place was not clean and tidy*

The cooking utensils were wished and stored properly
/

in good order and condition* The utensils were washed with 
soap and water before storing in both the canteens*

d. Personnel!
Taking into consideration the hygienic conditions of 

the personnel deployed In the canteen* the appearance* unifora 
and hair were aore neat and clean In canteen B than in 
Canteen A* But la both the canteens the workers were free 
froa colds or other Infections* Handling of the food was net 
in a proper hygienic way in both the canteens* They toaeh 
the food with their hands tints paving way to food borne 
illnesses*
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•» Serving Unit:

i) Serving table and fioon
T)ie serving table in both the canteens were Kept clean 

and free iron soiled or grease apsis and the floor was dusted 
and aopped clean and free from any soiled particles* Of 
all the places the serving wait was the place which was kept 
clean and tidy always In both the canteens*

ll) Serving Counters
The serving counter was also kept clean and neat always 

and free from soiled spots* After each seal tine it was 
washed with soap and water in both the canteens*

f* Store areai
In canteen A the store area was net kept in order*

All the things were placed in a careless nanner and the 
area was not dusted properly. Znfact the store reen was in 
a neglected condition*

On the contrary the store reen of canteen B was kept 
in good condition with all the shelves, fleer, wall clean 
and tidy and all the things placed in order with proper 
ventilation*

In both the canteens daily thorough cleaning was dens 
after lunch and dinner using soap powder and water* In cate*n>



Canteen A one* in a weak naan cleaning waa dona aaing phenoll 
or dotto1 whereas in cantaan B It was dona tOrica in a week* 
Sterillaatlon of the vessels waa dona weekly once aaing 
Balled water in both the canteens*

So it was found that with regard to sanitation and 
hygiene canteen B waa eonperltlvely ouch better than 
canteen A« The sanitation check list la given in Appendix V*

The result of the study showed that canteen B was better
than canteen A in all the aspects regarding the functioning 
except the nutritional quality of the food where a few 
vitamins were found to he lacking to a alight extent* Except 
for this draw back canteen B provided high quality food 
at a subsidised econonleal rate to the Industrial workers wno

-earn,work hard to care their daily bread and butter*



V SUMMAKY AND CONCLUSION

Industrial canteens hare assumed a ipeeial place and 
hiv« btcoM an Integral part of naqr indnstrial organisations* 
Tha importance of industrial cantsans in improving nutritional 
atatua* ganoral health and vail being and through thasa 
tha productiTity of industrial workers hare baan vail known 
two such industrial eantaans in aalnbatara dasIgnatad as 
a ant a an A, run by eontraet caterers* and cant a an B ran by 
tha Bumagaaent have baan observed and tha managerial aspects 
studied.

Organisation and management of tha two selected 
canteens ware studied* Tha purchasing and storage* cost 
control* pertion and quality control* sanitation and personnel 
vara also observed. Tha nutritional adequacy of tha feed 
provided at tha aalactad canteens was assesaad.

On comparison it was found that the organisation and 
nanageaent of canteen A waa laaa difficult alnee part of 
the reaponaibillty was taken up by contract caterers who 
had been properly trained in tha field of nutrition whereas 
canteen B was directly managed by tha management authorities. 
Tha purchasing and aterage methods did net differ significantly 
in both tha emitsens except that in canteen B storing was 
dona in a plannad manner.



The coat was con t rolled in cant sent A partly toy baying 
certain itens iron whole-sale Merchants and the ether coat 
control Method# were dollar in both the canteens

In canteen B the amount of food given was greater when 
compared to canteen A and the quality was eloo better* 
Regarding aanitatlonal aspects, it was found that canteen B 
was more clean and neat whareae in canteen A the sanltatloaal 
and hygienic aspects were of peer quality* Zn both the 
canteens personnel selection was net tens carefully nor 
they were properly trained*.

From the nutritional point of view, canteen A was found 
to toe providing good nutritious foods although riboflavin was 
lacking to a alight extent and the foods were of cheaper 
quality whereas in canteen B the food was found to ho 
nutritionally deficient in vitamins such as vitamin A# 
riboflavin and vitamin G although high quality food wao 
provided.

Ski it woe found that although the organisation and 
management aspects of eanteen B was hotter than canteen A, 
the crucial part of any food oorvloo operation • the food 
management wao planned and done carefully in canteen A, so 
ao to provide good natritloae meals using cheaper foods.



This was •brlously duo la tin expert guidance of a good 
nutritionist* who was quit! capable of Utilising the 
resources la the naxlaua to pronote the health of the 
workers and thus helping then to achieve good econoay*

Hence It is recommended that in any food service 
establishment* the presence |f t good expert nutritionist 
Sill he necessary to ensure custoaer satisfaction as well 
as their good health and well being.



8 I I L l £ ( i R & P H ¥



Agerwal, N.P, , 
1978,

AllOtly L.A. , 
1938*

Anderson, A.L., 
Moore, A»N( , 

1977,
Badaal, U.N., 

1976.
Barge, D.J., 
Nejelskl, N,t 

1969.
Bond.^L.E.,

Bosley, B., 
Hueneaann, B.L., 

1968.

Blaker, 6.,
Day, M.L.,

197%.

Brewer, V.l).,
1961.

Chakravarthy, B.K., 
1978.

Cordell, V.B., 
1966.

"Designing a Surrey of Cost Control 
and Reduction", Indian Management. 17 
pp.15-16.
H M M W wnt and O r a iU M t io n .T .t a r o .___
London, Singapore, Sydney.MC Draw Hill 
Kogakusha Ltd., p.7.
"In^jortonce 
nnaal of
1, 2. pp.

of Food Procureaent”,
lean Dletetio Association.

"How to Manage Managers who Manage tpe 
Enployees", Indian Managenent. 15. p.21.
"Adainistrat ion of Heed Service Systeas", 
The Cornell Hots1 and Restaurant 
Administration duaieriy. 10. g. 32.
"Factors to consider in using 
Convenience Foods”, The Cornell Hotel 
and Restaurant Administration Quarterly. 
9. p. 9.
"Preparing Nutritionists for integrated 
Health Service", Journal of Aaerlcan 
Dletetio Association. 55.2. p.116.
"Management attributes and Personality 
Characteristics of Dieticians”,

oj^aerloan Dietetic Association.

"World View of Nutrition", Journal ofHomo Econoaics. 53. P.%5
"Improved Food Service for Bettor 
N u t r ^ o ^ g n d  Dietetics, 15.

"How the Food Industry looks at the



*9
v

Cronan, M.L., Food* In Ho m  Making, ftoria, Chao
A 1 wood, J .  C.v liennet Co., p. 11.

1965*
D ftVlS| A t S » r  

1977.
"A  Now Era In Flood Service Sanitation", 
Food Technology. pp. 30-31*

D a v e y , P . L . H . ,  
L o u e n s t e in ,  P . ¥ « ,  
D e n h a rto g , A « P » ,  

1968.

"Industrial Caatoens la Fhana",

Dordorian, L., 
1957.

D e v a d a s , R . P . ,  1988.
D s ra d a s , R . P . ,  

1978.

Department of finploynent, 
1972.

Donaldson, B., 
1970.

B la a n . K . ,  
1961.

f in e r y ,  J . H . ,  
1959.

F a l r b r o o k ,  P . ,  
196*.

F i s c h e r ,  F .J8. ,  
P o c k , B . B . ,  

197*.

"Ton ways To Cut Your Labour Costs", 
Kootnarant Management. 80. p. %3.
AHflnualoi Ba&lc. Jr lnc^leg,^, tftpflB 
and Nutrition, p. 2-5.
"Seioneo and Tschnology for faall Nads 
in Eolation to Nutrition and Hoaosclenco*
sclentos. l. pp. 1-2.
"Han Power Catorins Studios. London.
Her Majostle’s Stationery Office, 
pp. 8-21.
"Managing change in Food Service 
Operations", Journal of Aswrican 
Diet ot ic As socle t ion. 37. pp. ”35-337.
"Shaping Food Purchasing Patterns* 
Hospitals. 35. pp. 68-69.
"A Job that Never finds”, Aaorican 
Hostaurant. 63. P* 663.
"What Do You Know About Labour Costs", 
Food Service Mainsin*. 26. p. 31.
"The Dietitian in the Legislative Arena”,

ftgfjffigft- PI>gXgi.^.



50

Pood and Agricultural Industrial p  Moor Boot.
Organisation; Alexandria, Unitad Arab Republic.
World Health Organisation* pp. 3§ 17* 30*58*

1965.
Pood and Agricultural 
Organisation*

1963*

Freshwater, J.P., 
1969.

Frleee, J.C.,
1970.

Greet, f., 
1959.

Greenaway, D«v 1962*

Greet, T.,
i960.

Hall, C.G., 
1976.

Hawrylyshyn, B., 
1978.

Bone, Italy,

"Future of Pood Service System", 
The Cornell Hotel and Beaturant 
Xdnlnlstration Ousterly. 10. p. 28*
"Professional Purchasing Techniques",
gyj»SLl-«fl...c9A1tfce IfeftA iteas^ggaai*6. P. lb.
"Inventory and Storage Factors in* 
Cost Control", American Restaurant, 
83. p. 109.
"Pood Service Management", Journal of

"Spot light on Cost Controls",
Aaeriean Restaurant. 84, p. 29.
"Why Mew Sanitation Regulations 
are a Challenge to your Business",
Pood Service Marketing. 38. pp. lo«l7 .
The Mating of Managers in Aslan 
Countries". Indian Management*
17. P. 10.

Haszonies, J.J.,
1962. "Cost Balancing the 

90. p,
, Restaurant 

38-39.
H ealth  Education Food in  Our Bands, pp. 7 ,  21 .Council of Western
Australia.

1963.



51

Hogg, B., 
1963.

"The Windjammer - Efficient 
Sanitation. VoInns Feeding Management.

Hunt, S.M., 
1978.

"Nutrition * The Foundation lor 
fitness". School Food Sorvlco 
Ussearch Kovlow. 2. pd. 15-l6.

Hyson, P., 
197%.

"Guido to Sneeooofnl Planning", 
Hospitals. %8. 132. P. 52.

Kotschevar, L.H., 
Terrel, HUE., 

1977.
Food service Planning. Layout and 
Ennlonent. New $ork. London. Torrontoi 
John Wiley and Sons. pp. 2-4, 27, 35.

Xotas, R., 
Davis, B.,

1973.
"Food Coot Control". London. 
Billings and iiona Ltd., pp. 3*5.

Kotschevar, L.B., 
VlUiaas, M*,

1969.
Understanding Food. Now York. 
London. John Wiley and Sons. Inc.,
pp. 1—2.

Laos, H* M« , 
1968.

"Quality Control in Foods", 
Nursing Hones. 17. s. 25.

Lawson, C.H.,
1970.

"For Contract Food Service Management"

Lawton, R.P., 
1957.

"Standardisation Leads to Lower Coats" 
The Modern Hospital. 89. 0. 106.

Lease, E.J., 
Anderson, H.S., 
Malphrus, R.K., 

1963.

"Industrial Lunches And Public Health" 
Association. %3, 1. P. 62-05.

Lilly, M.M., 
1976.

"The Problen of Unsafe Food",
Food Sorvico Mnrkotina. 38. p. i6.

Livingston, G.B., 
1968.

"Industrial Feeding". Food Technology. 
22. p. 33.



5a

Lltnon, C.K., 
1970*

UlUewrPt S*K«| 
1971.

Uvine«toBi a .* .,
1972*

Livingston, 8,1*, 
197*.

Lyod, A,,
1977.

Lovtabvrg, N, E. , 
Todhuntcr, X,B«, 
Wilson, B.D., 
Feeney, K.C. , 
Savage, J.R., 

1968.

Longree, K., 
1972.

Longrse, K., 
Blaker, G.G., 

1971.
Lobar, S., 

1973.

Lundberg, B. E.,
196*.

Mathewson, G.H., 
1973.

"How to Chart Portions and Coots1*,
Plant and Business Pood Management. 
b. p. 2b.
yy* *“<> B*T1rft; s«rric«, Unj...Edward Arnold Ltd., pp. iSl-i**.
"Different Approaches to Total Fbod 
Service Syetons'*, Hospitals. *6. p. 135.
"Changes in Pood Service Industry 
Cornell Hotel and Restaurant 
Adainistrotion Quarterly. 15. 19. 
p. 15.

m ■ *

"The Quest for Safe Pood", Journal of 
Hone economics. 60, *• p* 13*

New York, London, 
ey and Sons, pp. 101*102,

^ p* »•* York, London. Toronto*Wileyand Inter - 
Science, p. 209, 302.

and Sons. p. 3*6, 59, 76.
"Kescheouling the Znplant Menu", 
Plant and Huainese Pood Managetawt. 
o, i9. P. z*».
"Management Responsibilities in 
Hotels, Restaurants and 01060",
Food Executive. 67. p. 10.
"Contributing Infomation to Patient 
Care Plans", Journal of American dietetic Association. b1. 1. p. %5.



I

Metropolitan Life Insurance Coapany.
1955#

Minor. L.J.,
19 y7*

Miller, G.A., 
Goodenow, M.B., 

1962.
Moss, A.l«., 

1969.

New,
1957*

Otaene, J., 
1950.

Pocock, C.C. , 
1978.

Plewer, M .S ., 
1967.

Rappole, C.Zi., 
1977.

Boss, M.A., 
1967.

Rosenblatt, R.L.,
1958.

Saraswathy, L.S., 
1978.

53

Nutrition for the Fatally* pp« 5-6.

"Quality as an Bcononlc Force In the 
Food Industry1*, Cornell Hotel and

Adnin;n m i . n T w n r i m

"Product Standardisation for Quality 
and Cost-Control", Journal of American 
Dietetic Association, el. 1. p b . fe5-27.
"Man Power Shortage in Food Sarvlea",
The Cornell Hotel and Bostaarant 
Adnlnistratlon Quarterly. 10. p . 6>*

!«ndoA.Business Puhllcations Ltd.,
PP. 9* 13, 18, 20-25, 30-50, 89, 98.
■The Menu", Volone Feeding Manaaenent. 
16, 6. pp. 15-17.
"fhe Manager In today1# Society",
Indian Management. 17. p. 3*
"Institution Adnlnistratlon", Journal 
of Hone Economics. 59, 8* p. 675,
"Sanitation In tha Food Service 
Operations", Cornell Hotal and 
K|et_auryvt Adnlnistratlon Qnartsrly.

"The Growing Danand for Tochnlcal 
Assistance in Feeding the worker", 
^BrnaVof^Ane||gan Dietetic A. social ion.

"Practical Methods of Controlling 
Food - Costs", Institutions,
63. p. 167*

"Job of Hone Scientists", India Journal 
of Uons Science. 12, 2. p. 6K.



5%

Sanders , 
i960.

A## "Portion Control and Profits®, Kaatnuraat Management. 87. p, 65.
Scottish Ministry of Clean Catering. London. PP. 54* 45.
Rome and Health Deportment 

1965.
Thorn or, M.E, , 
Manning, P.B., 

1978.
Vest port, Connect lent. The Avl 
Publishing Company lac*, pp. 1*6.

Thomson, M.,
I960.

"Portion Control Is Sasic Cost 
Control®.^Jojjjrn|l of Home Economies,

U.S. Department of 
Health, Education, 
Vs1fare.

1961.

d Sirrlci Industry Training
i S S E S Q S s n n iVvubfiingion, St at e Go t  ernment P r e ­

printing Office, pp. 1-8, 10-4.
U.S. Department of Health Foad Service Sanitation Manaal. 
Education and Welfare pp. i-5*

1968.
Valdvogcl, P«,

1977.

Vest, B.B., 
Wood, L«, 
Barger, V.F., 
1966.

"Time per portion and Volume in 
Food Service", f o W p l  
Dietetic Association. j6m& P.3S.
g9ff6 Sepr^cf, lg. ̂ fltjjjft̂ gftSfc 
New York,,London, Sydney.John 
Wiley and Sons. pp. 15-16, 52,40.

Weaver, L«,
1959.

Welch, J.M., 
1969*

Vilett. H. ,
1977.

"Simple Stops to Control for Moro 
Profit", American Restaurant. 45. 
PP. 29-50.
"Food Service Can Compete", 
TheCornellHqtg^^^Rgg^fl^rrant 

P. 56.
"Inproving Sanitation in Food Service", Journal of American
Di*tgi1£„A*soc**t*°<luPP. 50—52.



vilett, Jt.f 
1969.

William, A.R., 
1962.

Wifquist, K.C., 
Hartman, J.,
Zaccarelli, H.R., 

1969.

Mfelman, M « #  
1958.

•What*a Happening in  Food S e r v ic e " ,  
Food Engineering. * i .  p. i l l ,

"Industrial Caterlng*s Dilemma*,
Canadian Food Journal. 3* P* 38*
l l * Hospitals.

•The Future el institutional 
Management", Catholic Institutional 
Management. 21. p* 6a.
"Operating the Inplant Cafeteria", 
Inplant Food Management. %.
PP. 23~$9.



& £ £ 2 £ £ i £ £ £



ME
NU

 V
UK
 A

 W
EE

K 
IN

 C
AN

TE
EN

 A

«
1

K  1
1s *S -H ft* VI 0 * aa •o a 3  k*o t id 0 +* O 0rd > S • 2-0u » 2 o s • a a£ t» o e T? J* <t M  *

1
1ft*

•H S3 a +» <g 9 0« l A■o 3 U h aR 1 VI o 3U •3 1 h  e
« I ■h * 0 5-d M) • ft*•o C 0 e d h( ■op •

■ H ft. 8-i as <»!• ft* 01 h 9 O>> . 5 d ad 1 3“O a s H■ i 0 0 4
S i ■n 5 8
1 1 » * M• 1 *4 +i 0Si r-f 0 • *1 ■CO 0 04*■os • •H 01

1
H > H J0>

K  * |S 1 S *•c « 4• 1 vi 5« 2* ft. «-d3 I • a.« S k£ ■H 0 3 •”■» 0i H +* « sa■O +» g 0 0 -H Ni ties* d U
t H O ©•* 3 a 'A*

K 1
h •
5 5a■o 1 

g t 1 5
j * • « k*  -H 4* 0 9 Mi •0*0 0 9 I•s s 9 id 0t H  >> ft* « V}

l
«
1
1
f

4»«
X
s
«

3  g t



57

H
3

1
b
Sa

s

>»

s

IM
£

&
IS

Ia«
41a©
£

I
S3
J?

Is a■H «g 0hi a. m  j3 a. flU 9 3
00

T» 0 flfl ^ M U  D

s
5 5
><
I

*MM
3M
M

2
1
•Hh
2

«M
g
a

*MM
5

*?« 9 5i ’d S  d f is m  m  m  a
& | 8 S 3 S & £ « & £
a a 5  S »  i u  * £ $ 3

M*t- q q a « a l a  a
?s a a 8
}| £  5 3

s i :
i i a 
g g  4

a . l a n  s
• J a «? 8  flflv 3
5 2 £ * « 3 5

m  a ■
** a •  a a

$h4*
$ 3 1

. 3 3 9x i i i l r . -
a s s h a s

u

m m  a ■u a a a a a a a -rjM m  m  e o # ja q tf h m a w -5 oiaMe » o < h 4 *
a l d l T J t t J I

i m  a  v
e a •  a «*.. - a i* x « « a -*• ©

3 5 5 5 <

M
H o Z Zm  o, aa.<&

w2

«.a
s
£

i  I



s

2

ga
S

B
a.o

S

t l

5

«sv

f

L
S'™*5 1
s
<Hw
3
aS/™*4» «*
r

*  •■H ̂  * «
i '
3 w

s h i

♦»s
w
&

. . „ H 4 S S O  W9 « t n O O m  .* t t » » « » * r • * « » • •ot^ow*H m

SS 5 8*333 3 38
O o’ O  0 8 6 0 0  e* 1 1 C O  1 1

8 8 3 38883
-• o o* o ' o o o o

« M • •US *4t'S «H

00so

8 8 *____ ©
* 0*00 * *

, 8  »  . 3 5 * "  • ' " S R S " .

O  »  M  IB & S & 0 &
e| « <* o c i e V  © o’o o g o  t

o  lf> O  O O O O O  tft O O O O V S• • • * I #1 I • * • • • t
a *  R “ s a s 8  * •'••‘w *

O CN^KSWCs W « # « * * »  * • • « • • (  e* e m N e o  o  O f t e ^ e

t- ir\4r < I B 3 3 * g

I  a  a  s  a s s  a  “  “' a a a a a
In 14

8
8

©

tr\t*

*A*

©

2
o

58

<
a
as

U

%
! « m 
£ 1 
5 3gw  m

la
nd
ed
 D

ie
ta

ry
 A
ll

ow
an

ce
s



nu
tr

it
iv

e 
va

lu
e 

of
 m

s 
fo

od
 f

bk
 h

ea
d 

pe
r 

ba
y 

in
 c

an
te

en
 b

o

as~
e v
i -s
s
p
3

8
4*
8 _  
3 W
S i
s i
s

3 ^

5

« i *
*A *4 M O  • *
o o

es
o

•
o

V \J f CO O O 44 
« ■ 

H O

o

*
o o

II S  H

©<© 4* r*
• • • •

8 °  "  "

0X0 M* • •
£

O

NO

ft-** 0 x 0 o O4* «| 1 • * • *
.O '-' . m On o

1a
r i *4

■

• o'H H  | S 3 £ it
r 1 *4

*4 44

O
0 0 0 0 4* M\N0 t * * • • • • • • • • (

IA *  f O M « r t H H H «
44 O  O W H O O O O O O

o
» • • • • • *

o e o o o o o o o
• i l l

S S S g g S g S  i
© 3 0 0 0 0 0 0  o I I

R N O n A O ^ O t h A M  I| £* *4 44 *4 f» «4 *4

o  & R 8 S S S S 8 S S S  * « * • • * *  • * • • • (  M  O O O O C O O O O O O

m o o o « o o o  m o  o  o• • • *r* • • * • • • • !
3 R85’""S8’",0'e'44 *4

4* n « n i A 4 c « 4 , o i O H H  
• • • * * • • • * • • •f\ « # W O O O H C O O O

•  4*W>0XX04*. 
X© ©4*

ete«4*xe«N■ *4 *4 *4rx

*4

r»
w

«

V©
o

4*
V
N

O
»rx

59
n

oe*

tn
0
1
©

rx

» 4* S t !  S S RSRSfSSiC*'“" f'SStft 44
ft
1
1

1  <
s  * i

ft
4»s * . 3 S’ S3„ 1 JN ;4 44W3 a 5 3 ?3  •
m i

!  ; 
&

8 s * s s « | ! « - « - ? S 3 S a S . 3 S 8 l3 3 S 5 S 5 3 1 S l« :8 S 3 3
m x *  a  n  S m o S S S S o m S j i o

3
s

M
u

* i i• h*< ■** •• TJ
a. « i

»
<«

*

Ba
co
ra
ae
nd
od
 D
ie
ta
ry
 A
li
o



APPENDIX V

SANITATION CHECK LIST

Pood Preparation Unit Scores

Floor
Free iron traah 
Mopped clean 
Vails
Dusted
Free froa Soiled Spots 
Celling
^rfc%ahlg
Top Glean and la order 
Shelf clean and in order 
Drawer clean and In order
sigk
Outside clean 
Inside clean 
Drains open 
Poaeete tight
Cooking, area
Clean and in order
Grinders
Body and Vase clean 
Attachments clean and In order
Range
Top clean end polished 
Oven clean 
Burners clean

Clean and free Iron greasy fila 
Stored in good order
Personnel
Appearance neat Unifora clean 
Bair neat 
Hands clean
Free froa soldo or other Infections 
Food properly handled



SuTiag Unit Scores
Serving table
Top clean and free Iron 
soiled spots or greaseZi£2£

Dusted
Mopped clean 
Free from any trash
Serving counter
Clean and Inorder 
Free from soiled spots

store area

0

* 2
Scores

*
Cupboards dusted properly 
Free Iron soiled spots 
Floor clean and dusted


