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I INTRODUCTION

Man has always been faced with the necessity of
providing food for himmelf, X well fed individuasl grumbles
less and normally does not fret over small things, while a
poorly fed individual is irritadle, has no vitality and
vigour, lems resistance to infections and his life span
is shortened (Devadas, 1968),

The custom of dining outside the home for some or all
meals has bectome widespread within eonpariuvoly recent
years, Kot only do people tend to take their meals in
factories, but children eat in schools, people travel
further from hosme; and thus they must find their own meals
and aecé',:-"odatiau. Thus in a rapidly developing-country the
food servise industry grows fyrom an insignificant industry
to one ef the leading industries in a very short time
(Food and Agricultural ergmlnntinn)l%h Chakravarthy, 1978),
The trends of sating away from home; particularly among tie
urbhan people are largely due te the effects of the population
grovih, mors women in the working force, more working heurs,
and the availability of subsidised food in institutional

gafeteorian,



Industrialisation in the Near Eastera countries and
the consequent changse of a large number of people from
agricultaral to industrial occupations is cansing large
changes both in the e¢conomy and social patterns of these
countries (FAQ/WHO, 1965). This trend towards urbanisation
and the rapid growth of industrial enterprises together
with the shortening of working hours and the increased
suployment of women, combine, to favour increased use of
induatrial feeding faciiities in mowt countries, Even in
areas where traditional feeding patterns militats against
the taking of meals away from home, wore people are eating
at their place of work each ysar, Industrial feeding is
only part of a large industry sonetimes referred to as the
"Food Service Industry® {FA0/wWHO, 1963),

The importanecs of industrial feeding was not fully
realised until the pericd of World Var II, when manufacturing
plants found that nutritious well balanced meals contributed
mich to the health, efficiency and the satisfaction of
employees (Vest ot al, 1977). The story of industrial
catering or commercial feeding probably started in the twoi&h
and thirteenth centurios where monastries, well spread
throughout the country, at the time were self supporting
communities, Not only did they provide meals for those living
within monastry walls, but gave hospitality to travellers em



the road, But it was not until the middle of the nineteenth~
century that large scale fesding came into its own, Later
there was general awakening in the minds of industrialists
that health and production d4id have some relationship and
gradually the abstract gquality we call morale appears,
Industrialists as well as the Government began to show a deeper
appreciation of the worth of working people and a greater
concern for their welfare than ever before, VWith the on-

set uof the second world war the problem of feeding the

workers grew a thousand foldj and the necessity to maintain
the efficiency of the human element in industry was recognised,
The coutcome has been in the factory and effice canteens as an
integral part of industry, as a service 9f which the employer
and the employee eun justly be proud (New 1957).

The nutritional policy shomld be concerned with all
measures aimed at snsuring an adeguate supply of food to all
population groups, and the consrol of the environmental
factors which condition the utilisation of nutrients
(Devadas, 1978). A well qualified mutritionist, by applying
the sciencs of mutrition in the catering operation could
provide optimal mourishment to the customers,

In many parts of the worid inadequate food consumption
18 responsible for a leowered capacity for work and reduced
working efficiency and the importance of feeling a strong
healthy energetic work force to any national well being is



also known, Thus the igportance of industrial feeding as a
moasures of promoting health and inereasing werking capacity
and national income cannot be over emphasised ( FAO/WHO, 1963,
1965; Departaent of Employment, 1972),

The primary aim of industrial feeding is to ensure a
sufficient amount of food during working hours and to
maintain an optimal working capacity, Both the gquantity and
quality of the food as well as the times of meals, affect
the attainment of this goal,

At pressnt canteons tend to provide meals that pleass
the workers, though of less emphasis on the nutritive value,
In most of the countries today canteens are regarded as an
integral part of the plant organisation, (Terrel, 1977).
There are two methods by whiech an industrial firm can set up a

catering opesration for the bhanefit of its astaff; threugh
contract eaterers or by setiing up a catering departaent
within the firm itself (Lilllearp, 1971).

8ince within reeent years many industrial firms have
come forward to provide catering facilities for their starff
with-in the premises itself, the investigator took the tepic
of comparison of the functioning of two industrial cantesens
and fntends to compare all the aspects regarding the working
0f those canteens in Coimbatore City,
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I1. REVIEW OF LITERATURE

The roview of literature of the study, "The comparison
of the Functioning of Two Industrial Cantecns® are discussed

anders
A,

B.
C.
P.
and E,

A, 8

Scope of food service industry
Inportance of industrial feod service
Present situation of industrial canteens
Organisattonal and management aspects

Need for expert nutritionists in feod service industry,

d rvice t

Man ean live in happiness without many earthly

possessions, but not without good health, In the promotion and

maintenance of health, the food we consume and the various

factors which establish food habits and constitute the

mutritional status uave & vital part to play. (VDevadas, 1968)

Food in the simple words ot’thg\giftionary neans

nourishment to satisfy nunger and s.ooadly to satisfy the needs

of the body for growth, maintenaice and energy (Cronan et al

d
1965, Tohunter et al, 1968) Food has always deen und is today

more than a necessity to man and is a peace instrument when it

is contriduted to developing nations either directly or through

agricultural aids {(lennet, 1963)., Good feod guards the power

of a nation as aueh as guns and soldiers do. (Feeney, 1968)



Food service industry 1s one of the largest in most eof
the sountries in the world (Chakravarthy, 1978). According
to an estimate in U,S,A, the food serviece industry ranks fourth
and enploys approximately eight million persons, Canadian
Restaurant Assooiation estimates that in 197%, Canada had
about 40,000 total food service outlets with an estimated sales
volume of A0 billion dollars (Whealn, 1975).

The trend in food service 1s towards separation of
preparation froa serviee both in time and place and towards
centralised mnss production of food for later reconstitution
and service (Livingaton, 1968),

The first coffee house that opened in Constantinople
in 1554 is a far ory from any one of the myriand food servioe
esta blishments found in the United States today (Diets, 1953).
Foed service is a combination of art and science, former
produces a slow response which has high profit possibilities
whereas latter produces a fast response itesm, one with low
profit possibilities and to attraet business beth art and
science must be part of an operation (Litman, 1978),

It is estimated that Americans eat twenty five per cent
of their food outside home., Several million persons are
busy in preparing and serving the meals and the food service
industry is predicted to grow to an even larger volume in the
near future (Blaker, 1971). Of the meals esaten away from home,



seventy three per cent arse served in restaurants, industrial
restaurants, hotels and hospitals and twenty seven per cent
are served in schools, colleges olubs, transportation lines,
department stores and a variety of other public institutions
(Mayer, 1960).

Tne food service industry has had a 9.5 per cent
average annual ingrease in growth ever the last den years,
has an increasieng ladbour foree, and has s slow iacrease in
productivity (Livingston, 1974). The influence of food service
industry upon the health of the nation has inereased in
importance, as smore people have meals ocutside the home
(Ponald, 1957).

Eating out is not only a firmly established custonm
but a dally necessity for millions of people and account for
over twenty per eent of the total amount spent for food in
the United States (U.8., Dept of Health, 1961 and Daniel, 1959).

Food service indusiry is growing faster than the
population with especially increasing rates in comnercial
food services offering specialised menus it has grown at a
fauntastie pace, 8¢ mmuch that the grocery store industry is
bsconing ioday very concerned abeut its sales volume, Abonut
forty per cent of the fanily food budget is now spent in food
service establishments, and this is sxpected to increase to
fifty per cent hy 1980 (Wilett, 1969 and Davis, 1977).



A food service system is thus an integrated programme im
which the procurement, storage, preparation and serviee of foods
and beverages and the equipment and methods required are fully
co-ordinated to ebtain minimum labour optimal customer
satisfaction, quality and cost control, and the success of
which depends on such factors as ability to predict and
satisfy customer requirements, reeruit, irain and retain esamployees
and promote and sell quantity menu items at a cost that
provides a reasonable profit (Fresh Water, 1909 and Livingston,
1972).

B, lImportence of 1 trial d seryic

The tern "industrial catering™ means the provision of
food or heverages to employees &t work, regardless of the means
used or who provides them (Department of Employment, 1972).
It is not many years ago that workers in industry had to
be satisfied with literally a “eruast of bread and glass of
water® to carry them through the long working day of perhaps
16~18 hours,

Vhen a worker 1is poorly nourished his output is reduced
and the quality of his work suffers, The importance eof a .
strong, healthy energetic work force to any natioanal well
heing and the close relationship between health and food in
industrial feeding programme must alse be eaphasised, The
health of the industrial worker will be conditioned met only

by the quantity of the foad that he eats, but also by the



quaiity of the feod (FA9/WHO, 1963; 1965). Over the last half
century however many developments have taken place whiech mow
ensure that all staff receive during their meanl break an
attractively presented meal, with good sized pertions that
are nutritionally well balanced (Lillicarp, 1977).

Industrial feeding has c¢changed 350 years ago which was
created for the sole purpose of keeping employees on the job
and low cost meanls were an employce benefit (¥William, 1963),
From the etandg point of pudbli¢ health, the industrial meals
should carry atleast its own fair share of protein, vitamins
and minerals in proportion to its calories (Lease, 1963),
¥Work capacity, efficlency of performunce, absenteeism and
the morale of euployees ars directly related to industrial
feeding (U.S8.D.A. Marketing Research, 1959).

Advances in the scienos of nutrition have revealed that
good food served under attraective conditions increases
productivity in places, office, and shop. Thus the employees

safeteria makes a vital contribution to better working
condition and greater co-operation and team work between
management and all members of the working foree (Tuttle, 1960),

A good industrial lﬁ?h do®s not wean sating so mmeh that
one feels unconfortable bhut that supplement what the employee



eats at home to halance his diet for the day and the year
( “".' 196’) ™

C. nt s ) 1 1]

~

Industrial feeding is regarded as an integral part of
the facilities of the factory even though the provision of
f00d to workers is freguently not required by law (FAa0,, WHO,
1965).

Industrial eatering is now such an established feature
in industry that the canteen has hecome almost a part of the
modern factory or effice as the workshop or sales office
(New, 1957). A canteen which can preduce a well cooked meal
at a reasonable prige, in pleasant surroundings, has some
influence on attracting and holding labour - a point being
regarded by many firms as being of great imporiance (labarg,
1973). The use of canteen Services varies in the different

countries but is often disappointingly small,

Because of rapid urbanisation and consegquent large
shifts in population an industrial feeding programme becones

10

important not only to the health and productive capacity of the

worker but also to the improved distribution and use of food
supply (Lillicarp, 1971). At the moment canteens tend to

provide meals that please the worker, with little consideration

for their mutritive value, or for the correction of known
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inadequacies in the local diet (William, 1963). There is little
or no attempt in any ocountry to use the canteen for nutrition
teaching in an effort to improve the food habits of workers,
Some reports on industrial feeding stress the educationsal

value of canteen meals in promoting the consumptiion ¢f more
adequate diets, Further more because of its lower price,

the canteen meal may he regarded by the worker merely as a
fringe benefit and not as an achievement to he emmulated with
the family (FAO, 1963). The psyenological reactions by which
the frustrations of the working day wmay sometimes be :-!
rationalised, This sffect emphasises the need for the attractive
price taken of meals if they are to serve as a wmeded fexr meals
1f they are to serve as a model for meals eaten at home
(Chartrand, 1968).

D. ] 1 )
Organisation and management are the two aspects of the
problem of integrating industrial enterprise, Froa the point
6f view of the meubers of the enterprise, the organisation is
the pattern of relationships established among them and the
manageasnt is the use to which this pattern is put in integrating
their activities (Willers, 1961),

Organisation is ths foundation upon which the whole
structure of management is built that enables living things to
work effectively by identifying and grouping the work to be
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performed, defining and delegating responsibility and authority
and establishing relationships for the purpose of snabling
people to work most effectively together in accomplishing
ohjectives {Allen, 1958),

Management is not a purpose in itself, it is an
instrumentality, It can be defined as purposive and effective
use of resources, BEffectiveness and purposiveness must he
Judged through the dual optics of national economy and a
particular firm within it (Hawrylyshyn, 1978).

The functions of management in all organisation are
commonly classified as planning, organising, dolognthna, actuating,
forecasting and controlling., Deviating from the traditional
approach, change in management is a wmust in the rapidly
changing food service industry (West et al, 1977, Donaldson, 1971).

1. Menu planning;
Good food assumes fmportance in inastitations where meals

are the major events of the day and influence the resident's

and employee's health and morale (Wifquist, 1952 and Hartman,1938),

The menu determines the foodls to be purchased, the
equipment, and personnel needed, the work schedules, the
supervision required and is the basis for precosting food to be
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served. The well plamned menu reflects careful thought and
represents thres points of view, the customer or guest who
desires and expects variety and ample amounts to satisfy his
appstits and bring him pleasure; the employees and the
management (West et al, 1966),

The attractive service of well prepared satistying and
nutritionally adequate foed at a fair cost should de the
obhjective of every food service operation, The first duty
0f the catering manager 1s therefore to serve within the limits
of sconomy, the foods which he knows will be appreciated by
his customers (Wood, 1966 and New, 1957).

The develspment of the menu for the food facility
shwould de done scarefully because 1t is the foundation upen
which the layout and othor design funetions are based. The
menu serves as the source of information fer the variocms
food iteuns that are to be prepared and consequently the
Processes required for their preparation (Bdward, 197%).
Strictly speaking all nmenus should be cemposed, and it is
the duty of the management, in close consultation with the
chief to undertake this important duty (Winslet, 1953).

Advance planning permits cihecking menus for autritiomal
adegquacy as well as the variety, It helps in planning the
purchase nseds and certainly it helps the cook to plan the
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work mors efficiently., Menu planning is not just a guestion of
providing palatable and sustaining dishes, Meals should be
planned alsp to provide as much nourishuent as poseible
(Lessman, 1967 and New, 19%7).

The aim in planning meals in canteens should be to
provide one menl during the day a sabstantial proportion of
all the essential nutrients required by the dody, Menus
shonld be suitable for ths age, type of worker, nature of
the industry and working conditions inwvolved, Variety and
choice in a canteen meals are paychologically the hest means
of promoting appetite and of putting over a healthy diet
(New, 1957). ‘

2. rchas and st

The procurenent of focod has been & challenging process
since primitive ttno;ftxh depended on the resonrsces of nature
and his ingenuity for survival, Current changes in food
service operatien are making the professional’s responsibdility
for food procurement increasingly more important (feot et al

1966; and Anderson et _al, 1977).

Food bwying should he in the hands of a capable and
coi?ienqbua person of the highest integrity upon which depends
to a great extent, the economical running of the canteen, the
varisty of the menu, and on the ultimate standard and cost of
feeding (New, 1937).
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Buying of feod is a management function and as sach the
food service administration will have pslicies and procedures
to guide him in setting wp a course of buying action (VWest et al,
1977). Peod purchases should be planned and made sufficiently
in advance of needs and by establishing well defined purchasing
patterns, the food service director can give more time to
other aduinistrative duties (Vifquist 1958, and Elman 1961).

The golden rule for storing food is to keep it clean,
cool and covered, The proper storage of food in a catering
estadblishment calls for systematic and nnremitting care on

the part of both uanagement and staff (Dept of Health, 1963),

Waste due to unsatisfactory storage is often overlooked
and sometimes tolerated becauss of insufficient space to
improve or extend existing store rooms., Good storage will
pay for itself in savings of food money and time (New, 19357
and Moore et _al, 1977).

3. Portion contrplj
Portion control means the size or the gquantity ef food

to be served to each customer, which is determined by the
managenent by reference to number of factorsj type of customers
or establishmenta, quality of food, portien sise adjusted to
the price charged and the amount of profit required
(Jayachandra, 1976).



In every case tiie size of the portion shiould de standard
for standardised portions are as necessary as standard recipes
(New, 1997). VWeight and portion control are synonymous and
bester business practices in today's food service eperations
which 1is aclilieved through simple procedures such as teaching
kitchsn employeses to read and use a scale efficiently and
corrsctly, A regular procedure of check weighing on the
reteiving scales is vital, and is care of the scale to keep
at acecurate standandised recipes are alse important

(sw.rs. 196‘)0

A, guulity controlj
Quality control or quality assurance is an activity,

method or programse that will ensure the maintenence and
continuity of speecifications and standards of products during
all stages of handling, processing and preparation, and will
further ensure that all original and desirable characteristiocp
af. sustained during storage, processing or preparation and

will remain unaltered until consumed (Thormer et al, 1976),

Quality control in food service is the standard to
which all steps of operation :ust of necessity conform in
order to ensure that changes in a food's characteristic do
not take place (Manning et al, 1976).

16
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In quantity production of food, more attention wmust be
placed on quality contral. The planning and execution of
purchasing, production and serving govern the sxtent of loss
of final product quality (Livingston and Lane, 1968).

Factors pesponsible for poor guality food can be traced
to poor sanitation, faulty handling, malfunctioning squipment,
incorrect preparation and carelessness (Minor, 1977). V¥ith
the advent of and phenomenal growth of food service units,
handling conveniencte foods and ¢guality control assumes an added
role which is different from that in a ee;vcntionul facility
wihich converts its products from the raw to the finished
state (Thorner et al, 1976).

5. Lost contxoly

Cost control has heen defined as the guicdanee and
regulation of costs of operating an uandertaking. Food cost
control is cost control as spplitﬁf}otcls, restaurants, eantOeQ
and similar establishments, (Kotas et al, 1978). A well
controlled food cost means that 'VWaste®' has been reduced to
& ainisum and maintained at that level becanse of close
co~pperation between competent employees and efficient management
{ Emery, 1960)., No umatter how efficient and modern the lay out,
any food service operation is doomed to failure without

adegquate control of costs (Rosenblatt, 1958),



18

The main objectives of food cost control is analysis
of income and expenditure, pricing of food and quotations,
prevention of waste and inefficiencies, and data for
management resports (Kotas et al, 1973).

It 1is only by plamning in advance against an estimated
per serving price on each menu that the manager ¢an control
the basic ordering and cut or add to the menu mo that per
serving costs are kept withinm a previcusly ascertained range.
The purpose of cost control is to assist in obtaining the
highest possible gross profit consistent with the operating
policies of the organisation (Lawton, 1957 and Weat ot al, 1966),

6. 3Sanitgtion ond ssfety;

Food sanitation pertains to both cleanliness and
wholesomeness of foods, Praoctiging sanitation nmsans applying
sanitary measures at every stage of the operation purchasing,
receiving, storing, preparing and serving for the sake of
¢cleanliness and for the sake of protecting the health of the
public served (Longres, 1971). Food sanitation means food
hygiene by whieh food can be kept safe and wholesome (Health
Education Council, 1957).

Caterers have large known that in their industry
cleanliness is of the first importance. Food must not only
he clean but mafe (Dept of Health, 1963). Inspite of certain
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regulations it is well known that thousands of people become
sick or die every year after consuwption of centauié}aﬂ food
particularly after eating out from some food service
estadlishuents, The improper handling of feod creates
signiticant sufferings both to the consmwer and to the food
service eperations to sowe extent (Whealn 1975 and
Chakravarthy, 1978).

Sanitation and safety are closely relatedﬁ}nvironnentll
factors in plamning and operation of a food service. Provision

for and maintdnance of high standards in both are strategic
to the health and well deing of the community population
(Vest et al, 1977)i The safety and sanitation hazards and need
for protection is multiplied in relatiom to the number of food
handlers and food consuuwers involved daily in publiec food
service (Kotschevar et al, 1977).

The canteen nay he one of the most common foci from
which diseanse may spread which may becowe a danger to the health
of the worker and mnllify the benefits of the cantesn programme
(rFa0,, wo, 1965).

7. Personnelj

The produstivity, efficiency and gquality of the serviece
of any food service sstablishment can he judged by assessing
the em loyees in the establishments to a greater extent
(Chakravarthsy, 1978).
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The eofficient ruming of an industrial canteen camnot
be completely achieved by any one person but depends on the
co-gpperation of the caployer, employees, the catering manuger
and his staff (Mew, 1957). There was in 1969 a total of about
177,000 people engaged in industrial catering in private and
nationalised industry (Dept of Employment, 1972).

The sanagers and the workers of a cantesn should be
well trained and managing a canteen successfully is a job
that calls for exceptiomal qualitien, and the ehoice of the
right person perhaps is the wost important single factor for
suceess (FAD, 1963),

B. od £ rt trit 17 a ce 1 ]

The importance of educational and vocational guidance 1is
increasingly being recognised by the professionals and the
lay pudblie, Oeccupational information, atleast in the forms
of the opportunities available for the persons trained in
particular field of academic study is essential for wise
educational and vocational career decisions (Saraswathy, 1978).

A matritionist is one who had college traimning in the
science of nutrition and is engaged in interpreting the
prineiples of nutrition to individual or groups, and s
translator of science of nutrition into the skill of furnishing
optimal nourishment to people (Peak, 1974 and Mathewson, 1973).
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It was recognised that the need for well gualified
institutional nutritionist will continue for food services and
cafeterias for the publiec and for industrial workers
(Besely and Huenemann, 1968).

If nutrition servioces are to be imcorporatated in
legislation, upto date methods and procedures in financial
sanagement and im personnel management must de adopted and new
types of equi;ment and methods in handling and presenting
food must be used (Fischer, 197a).

The work of a nutritionist in food service management
requires a large amount of creative and analytiec thinking,
Judgoenent, initiative, K confidence and vision for the proper
utilisation, regeneration and conservation of food and fuel
resources, improving dietary practices and devising low cust
and indigenously available foods (Gleiser, 1960 and Saraswathy,
19768). The nutritionist can eniance her contribution to the
food service industry i she is both an expert in mutrition
and a capable administrator {Blaker, 197A).



I1X, METHODOLOGY

In most countries today, the canteen is considered as
an integral part of the plant organisation and the manugement
takes pride in providing attractive and adequate facilities
(FAD, 1963) Henesi the methodology of the study comprises

A. BSelection of the venue for the study

B. Selestion of method

€, Comparison of the organisational and management
aspects of the canteen

B. 1. Parchasing and storage
2. ©Cost control
3. Portion and guality control
A, Sanitation
S. Nutritive value of the food

6, Personnel

A. Selection of the veune for the study;

Industrial feeding services adaptation to changing
working hours, needs :nd habits of workers are precipitating
ehanges in these services and their organisation leading to
the reassssanent of present methods of eperation of canteens
(rA0, 1963).

For cenducting the study the venue selected was the
Coimbatore distriet itaself, since muny industrial plant
organisations in this area were naintaining canteens for

providing meals for their workers,

»
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Of the two canteens selected, one was run by contract
caterers, and the other by the manugement itself, !hu-o‘
samples were selected to compare the functioning with regard
to all the aspects in organisation and management and teo
find out whiech of these two canteens are promoting the welfare

o2 the workers by providing nutritious food to the maximunm,

B, Selection of the nethodi

Interview nmethod was followed as it is a systematic methed
by whiech a person enters more or less imaginatively into the
inner 1life of a comparitive stranger (Rangaswamy, 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. upariso isationgl gnd ent aspect

the cant

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

and uanagenent, The managerial aspects were compared,

1. Purchasing and storage
Buying of food is a management function and as such

the food service administration will have policies and
procedures to guide him in setting up a course of buying
action (West et al, 1977). The investigater had compared the
purchasing and storage policies of the selected canteens to



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

storage,

2. Cost control
Food 1is the largest controllable item of expenditure

and the one subject to greatest fluctuation in the food
service bundget. If adequate contrel of feood cost is to de
effective, efficient methods must bhe employed in planning the
menu purchasing, storing, preparing and serving the food
(West et_al, 1977). So the cost control methods of the
selectesd canteens were compared to find out what ~nethods

are heing adopted by thea to ocontrel their food cost,

3. rtion it t
While controlling the food cost, portion and quality

control should also be maintained to provide am economical

and high quality food to the custouers, So these aspects

were also compared as part of the study,

4. Sanitation
The canteen uay be one of the most comuon foci from

which disease uay spread and unless safeguards are taken to
make the food safe to eat, it may enda..ger the nhealth of the
workers (FAO, 1965),

A sanitation checklist was prepared to check the

sanitational aspects of the selected canteens.



S« Nutritive value of the food
The menu is the pivotal point of the whole food service

eperation (Ohene, 1960), To find out the nutritional adequacy
of the feod provided for the workers, the mutritive value
of the menu of the selected sanples were calculated and

coapared,

6, Personne

Good human relations withim the organisation play a
major role in the success of any snterprise. The personnel
management and the sfficiency of personnel wers also recorded
and compared inorder to find out how these aspoots promote

the welfare of the organisations as well as the stafl,

The data obtained by conducting the study was
analysed and discusaed,




IV RESULTS AND DISCUSSION

The results of the study, ‘Comparision of the functioning
of Two Industrial Canteons® are discussed under the fellowing
headingss

A, Organisation and munagenient of the two selected canteens

B. Managerial aspects

1. Purechasing and storage

2. Cost eontrol

S. Portion ocontrol and gquality control
€« Nutritional quality ef the food

P. Sanitatien

A, r ] d the ¢ sele d te 4
Of the two canteens selected for the study one was

run by coantraet caterers and the other by the management
itself, The two ocanteens are designated as canteen A and B

respectively,

Canteon A worked in lease with caterer as the
managenent wanted to be relieved of a sonsiderable
responsibility from the day to day operation of the catering
services, Catering contracters oould alse improve cost
control by interunit comparisom, bring down overheads
of an individual eperation as a centralised orgenisation
and control and spread planning, administration, training
and proportion of management costs over & number of

canteens,
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The contractor accepted the full responsibility of
running the canteen, while emabling it to retain its control,
on the anthority on matters of policy and principle in the
establishment, Having accepted agreed terms it was the
responsibility of the contractor to make profit or loass,

In this case the contractor was a person who had
thorough knowledge of the importance of good muirition and
had been properly trained in the field of nutrition,

Canteen B was managed by the company itself, Here
the organisatiom retained entire control and did the job
itself which is considered to be the besat method, as the
fullest consideration could be given to the welfare angle
and the agreed policy of the company which is to see that
the employees get the maximum services, This €unteen A
catered to A5S0 industrial workers. There were 20 workers
employed hers, whereas canteen B catered to 400 workers
employing 12 workers in the canteen, The company appointed
the supervisor and the rest of the statf, The workers of
canteens A and B are depicted in Table I,



TABLE I
WORKERS OF CANTEEN A AND B

o W St S B W & B = B O @ S B o= - 0 o T G am e e - e
Number of workers
Type of workers I IR I N R
Canteen A Canteen B

B D o M W A W S W Sl B W 3 S D Wm R ST e S S S e S a w

Manager or Supervisor 1 : §
Cooks 3 2
Assistant cooks 1
vaiters 12 6
Helpers 3 -
Washing people - 2
B a5 S S G I W I W Ay S G W 4 W » @
Total 80 12

In ocanteen A the sontractor himself was the manager
and supervisor, 0f the three lady helpers, two were employed
for cleaning the vesasels and one for cleaning rice. The
manager gives instruotions for the workers te do their daily
work, There were no part time workers and all the workers

were given free accé?odatxon.and elothing.

The custeomers got the food when they produced coupons

issued by the company, The mgnager chad to ocelleet the coupons

and present them to the administrative officer of the company
before he gets the actual cost of the meals provided at the

cant ean,
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The catering contractor will only make himself responsh le
for the cost of food, wages, insurance, replacement of light,
equipment and utensils, Other costs such as fuel replacement
of equipment, maintanence and capital depresciation of plant
have to be borne by the company,

The person who is appeinted to manage this type of
catering must obviously be able to satisfy in a dual eapacity,
first his employers, by naking their reguired profit each
wosk and secondly by trying to give full value and service teo

customers,

In canteen B the supervisor who is in charge of the
whole canteen is responsidble for controlling the cost and
quality of the Zood and keeping the canteen clean and neat
and he has got complete authority over the employees.

In this canteen the workers had to produce the tokens
issued by the company at the counter before they took the
foed. This canteen funetions for six days in a week unlike
cantsen A which functions for five days, Here also the
employees were given free accomodation, food, clothing but
the wages were paid dy the company itsslf, DBoth the canteens

provide meals for brsakfast, lunch, tea and dinner,
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On comparison the management of canteen B was more
difticult than canteen A becanse each and every aspest of its
aduinistration 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 direot management

assures good will of the canteen,

Personnel;
The management of the personnel is the full responsibility

of the manager or supervisor who is in chargs of the canteen,
The proper smooth funetioning ef the canteen depends upon the
efficient management of the personnel and their efficiency in
carrying eut the work assigned to them., When compared it was
found that personnel management was much bhetter in canteen B
than in the other, In the former the workers got bYonms of

20 per cent per annue in addition te free lodging, foed and
¢lothing and thus they get an ineentive to work satisfactorily
whereas the workers in canteen A did not get any bomus or any
other wages sxcept the neagre salary and ftree acco:;odctzoa.
clothing and food. Infact there was no smooth relationship
between the contractor and the workers whereas in the canteea B
the workers wers more happy and contenty 3o that they work
without making troubles and complaints,
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Moreover in Canteen B music was provided during meal ting,
80 that the customers as well as the staff could feel at home
and relieve their tensions, But in canteen A no music was

provided,

In both the cantesens the selsction of the personnel
was not done carefmnlly nor did they get proper training

after selettion,

B, Manugerial aspects;

The managerial aspect: are discussed below unders
i, Purchasing and storage
2. ©Cost control

and 3. Portion eontrol and quality contrel

i. Purchasing and storage;
The purchasing of foed materisls was done from

Chinthamani Co-eperative stores at Coimbatore in both the
canteens, Milk was bought from Milk Co-operatives in both
the canteens., But in canteen A some of the food materials
such as cereals, pulses and oil were dought from wholesale

merchants in order to reduce the costs,

Purchasing was done monthly except for the vegetables.
In canteen A vegetahbleos were bought weskly tﬁiteo whereas

in canteen B it was done weekly thrice, Vegetables were also
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changed according to the seasonal variations, so that whatever
vegotadles which were available at a cheaper rate were domught
in both the canteens,

The food articles were stored in a big and neat store
reom in ocanteen B while a small and dark room was used as a
store room in canteen A, In the former there were number
of racks and shelves to store the food uaterials with proper
ventilation in the room, wheroeas in the latter the things
wers arranged in a haphazardous manner and the room was devoid
of good ventilation, DBut the vegetables and other perishable

things were stored in a separate place adjacent to the

working area,

2, Cost contrgly

In both the selected cantasens the food cost coantrel
methods 4id not differ meh, In canteen A the cost was
controlled partly by purchasing souwe of the food materials

from whole sale merchants,

The menu of both the canteans differed significantly,
The memu is given in Appendix I and XX, In canteen A pure
vegstarian food was served whereas in canteen B non vegetarian

food was also provided on particamlar days,
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These canteens provided meals at a very subsidised rate,
But the cosi of the food differ in hoth the canteens. Table 1IIX
shows the cost of various ueals previded for the workers
at cantesn A and their actual cost,
TABLE IX
COST OF THRE MEALS PROVIDRD IN CANTERN A AND ACTUAL COST

N G W T G B WD WS P T R W W S e Wl oW o

Itens Amount Actual Cost Subsidised rate
k. Ps. B Ps.
L N i O Py
Iadis 2 o 20 0 09
Vadai 2 0 a5 0 09
0oy 2 0 35 0 12
Fongal 1 plate 0 40 12
Meals 1 plate 1 30 24
Tea 1 glass o 30 0 06
Nilk 1 glass 0 35 Iree

The $able shows that food industrial workers were
provided with food from breakfast to dinner at a subsidised rate.
Milk was given free and the canteen sent free milk at fres cost
for 50 « 5% workers four times a day, The contractor get the
actual cost from the company whem he produces the coupons to

the administrative officer,



In eanteon B more itemswere included in the mena,

Tadle III indicates the cost of the food at this santeem,

TABLE XXX
COST OF MEALS PROVIDED IN CANTREEN B WITH THRIR ACTUAL COST
- -

- M G e o ™ - e W = o B @ ® @ P B W W& W wm o G @ > W W

Itens Amount Actual Cost Subsidised cost
B ks, Ps, bs. Ps,
T g

Idd18 2 0 20 0 03
Uppuma 1 plate 0 35 0 03
Chundal 1 plate 0 20 0 03
Dosai 3 0 40 0 06
D hatney 1 plate O 35 0 06
Meals 1 plate 1 30 o 21
Peoori masals 3 0 L o 06
Chappathi p 0 A0 0 06
Coffee 1 glass 0 3 0 03

- o e %G WM oW WP ES e e e e ® D e G0 o aw

Table III indicates that canteen B is providing the
workers with mezls at a lgwer cost than cantesn A-Morsover
free coffee and tea were givem at intervals, Night shift
wvorkers were nrovided everything at free costas, WwWhereas at
canteen A ¢xcopt for the milk nothing was given free, The
workers 4id not have to pay more to take extra food at
cantesn B while at canteen A anything taken extra was charged,



The wages of the workers were paid by the contracter
and the company in canteen A and B respectively, The labour

costs of both the canteen’ are siown in Table IV,

TABLE IV
ABOUR COSTS OF CANTRENS A AND B
™ W o W & S W @ B W W D G S W W W A W e RO S e
VWorkers wages
- e e W S B W W W e e W
Canteen A Canteen B
o W e P G W A D @ W WP e WA A B E S e o S W S B W
Supervisor - 900
Head ceok 2%0 400
Tea master AO 100
Vegetable cutting 90 200
Purchasing 100 230
Gérinding 65 90
Suppliers 4% 75
Rice cleaning 70 100
Vessels oleaning 133 75

4 Sx S W s s M W W W S W W W G e A S S W M S S B

Workers in canteen B were given more wages than in
canteen A, This may be decause the contractor has to pay the
wages out of the prefit he has made every month, Se¢o he
controlls the labour cest, whereas in canteen B the company
itself has to pay the wages to the workere just like the

otiier workers of the company,



Moreover the fuel used $0 cook in the canteen was
firewood which costs is.1900/month while cooking gas was used
in canteen B which costs omly Is,1600/month, Taking into
consideration the cost trends the canteen A authorities were

intending to adopt Kerogas for eooking purposes in the near

future,

35 P ion d lity cont

In order te ebtaia portiom and gualisy control
standardised recipes were msed in both the canteens and weighed
and standard amounts were given feor each meal, The
standardised amounts of sach item given in hoth ¢the canteens
are depicted in Table V,



TABLE ¥

L]

STANDARDISED AMOUNTS OF POOD ITEMS GIVEN AT CANTEEN A AND B
A e O
Itens Amount A I A I IR I R
Canteen A Canteen B
“ e . R R e . eSS SE. S ®E®» NS e ew e ® -
Rice 1 plate 500 700
Iadls 2 100 150
Vadat 2 A0 63
Pongal 1 plate 130 -
Oothappan 2 80 -
Toa 1 glass 1401 -
Coffee 1 glass - 150ml
Milk 1 glass 140 -
Rasan 1 glass 140 15é
SRR e e e e .. e e, e e S e e = ® =
Sambar 1 cup 120 150
Poriyal 1 pertion 80 73
Buttermilk 41 glass 200 250
Curds t cup 60 7
Pieckles 1 Sap 5 5
Uppuma 1 plate - 73
Chundal 1 plate - 60
Dosat 2 - 30
Chappathi 3 - 63
Peorimasala 3 - 60
a4 e - 70

- W o B S e W dh W @ W S W T O D S W W I W Sy T oW W B as W
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In canteen A lesser amounts of food were given whereas in
canteen B the amount as well as the items were couparitively
more, Compared to the cost of the meals the portion given at
canteet B was much more and alsc more economical, The workers
could have as much as they want, while in canteen A they had to

pay wmore for extra helpinges.

fhe quality of the food was also much hetter in ecanteen B

than the other, There was also wide variety in the memn, so

that the workers were quite satisfied with the foed, In canteen B
fresh vegetables were always ussed unlike the other canteen
where they purchased vegetables enly thrice in a week,
Moreover the t: pe of cooking also determines the guality. In
canteen A since firewood was used for cooking, it took a long
time to cook, But in canteen B cooking was done by using cooking
gas and hence the time and labhour was saved as well as the guality

was affected,

It was found that the food at canteen B was of high

quality and more sconomical and gquite satisfactory;

In order to find out the nutritional adeguacy of the food

given at both the selscted cantesns, the mutritive valus 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
and lunch or tea oi_dinner. S0 the mutritive value of breakfast



and lunch psr head was calculated and compared with K,D.,A, for
adult man doing moderate work as shown in Table VI,

TABLE V1

COMPARISGN OF NUTRITIVE VALUR OF BREAKRAST AND LUNCH PEXR
HEAD IN THE CANTEENS A AND B WITH R,D.A.

G S @ WD W AD & W W W S W @ o W WG o G W O SR e ™ W

Canteens Calories Protein Cal- Iron Carot- Thia~ Kkibafl-a Vit

cium ere wine avin C
K cals g 4 ng Mg g ng ug
Ui i
Canteen A 1481 37.1 0.4 28 3954 0.9 0,6 68
Canteen B 1412 37.2 0.3 16,4 1371 0.9 0.3 15.9
e R e e Ee ST E. E AR e .. e e " e e Temw®® -
R.D.,A, for
?ﬁ%:;;:ﬁ 2800 55 0,A-0,5 20 3000 1.4 1.5 50
work

... eSS e eSS ® e e B eE e e e ®we e
P18; R.D.A3 Reocommended Daily Allowances

The above fable denotes the comparison of the nutritive
valne of breakfast and lunch per head im both the canteens with
the Lecommended Daily Allowa:unces of the adult man doing
moderate work,

It was found that in cantesn A the food was mutritionally
adequate except for riboflavin - which was lacking to a slight
extsnt but not deficient enomgh to produce any disease., But in
canteen B all the nutrients were adequately present except for
vitanin A, riboflavin and vitauwin € « which were found to dbe
lacking to a considerable degree.



So on comparison the food management of canteen A was
found to be mich bhetter although the menu items were limited
and of comparitively peor quality, This may be due to the
efficient management of the contraot caterers -~ who ~ had
thorough knowledge of the importance of nutrition and its
impact on human health and ~ working efficiency., Hence from
the nutritional point of view canteen A was found to be better,
thus promoting the health of the customers,

The « ecalculations of the mutritive values are given in

Appendices III and IV,

D. Sanitationg
The maintgnaence of high standards of sanitation is of

utmost importance in all operations wikhin the feod service
industry. A sound basis of understanding and co-gperative effort
and interest on the part o¢f management personnel amnd contrel
officlals is necessary to carry out an effective programme ina

food sanitation,

A simple sanitation check list was prepared and using
that as a guide the investigator had checked the sanitation
and hygienie conditions of the selected two canteens, The

oriteria of the checklist are discussed as follows,
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a, F Wal Ceail
The floor of the canteen A was in a poor state., It was
full of trash and not mopped clean while the condition of the

floor of canteen B was comparitively good. It was dusted

properly.

The walls of the canteen A was dusted but were full eof
spoiled spots and marks whereas that of canteen B was dusted,
white washed and were free of spots and =marks although it was

not perfectly elean,

The oeiling of canteen A was not dusted properly whereas

that of canteen B was not altogether bad,

“. York table, Sink and Cooking Gress

The top of the work table in canteen A was not cleam and
in poor hygieniec conditions and was not placed in order while
that of canteen B was kept im good condition and fairly clean,

Condition OF
rheAyhnlvos and drawvers of the table were sams in both the
cantéens,

The sink in canteen A was not in a geod condition, The
ontside and inside of the sink were very untidy im both the
canteens, The drains were blocked due to the carelessness
of the workers in both the canteens, |

—— -
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~
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The cooking area was not kept clean and tidy waile
preparing foed, All the articles were lying in a haphazardous

wanner throunghout the area,

e, Grind e _and t 1

The grinders were kept in rather good condition with
their body , base and attachment clean and in erder, But
in canteen A the workers were using the grinders carelessly

spilling the contents all over and around the place,

The gas stove 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 washed and stored properly

!

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

4. Personnel;
Taking into consideration the hygienic conditions of

the persomnel employed in the canteen, the appearance, nniform
and hair were mwore neat and clean in canteen B than in
cantesn A, But in both the canteens the workers wers free
from colds or other infestions, Handling of the food was not
in a proper hyglenie way in hoth the canteens, They tomoh

the food with their hands thus paving way to food borne

illnessesn,
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e, Serving Unit:

1) Servy table and floor

The serving table in both the cunteens wers kept e¢loan
and free from soiled or grease spois and the floor was dusted
and mopped clean and free from any soiled particles, O0f
all the places the serving unit was the place which was kept
clean and tidy always in both the canteens,

$1) Serving Counter;

The serving counter was also Xept clean and neat always
and free from soiled spots. After each meal time it was
washed with soap and water in both the canteens,

f. Store area;
In eanteen A the store area was not kept in order,

All the things were placed in a careless manner and the
area was not dusted properly. Infact the atore room was in

a neglected condition,

On the contrary the s tore room of canteen B was kept
in good condition with all the shelves, floor, wall clean
and tidy and all the things placed in order with proper
ventilation,

In doth the canteens daily therough cleaning was dens
after lunch and dinner using soap powder and water, In catern



Ab

canteen A once in a week mass ¢leaning was done using phenotil
or dettol whereas in canteen B it was done thrice in a week,
S8terilisation of the vessels was done weekly once using
boiled water in both the canteens,

30 it was found that with regard to sanitatiom and
hygiene canteen B was comparitively much better than
canteen A, The sanitation eheck list is given in Appendix V,

The result of the study showed that canteen B was bhetter

than canteen A 1in all the aspects regarding the functioning
except the nutritional quality of the food where a few

vitaning were found to he lacking to a slight extent, Except
for tuis draw back eunteen B previded high quality foed
at a subsidised economisal rate te the industrial workers wiwo

~ea
work hard te care their daily bread and bduster.

AN



V BUMMARY AND CONCLUSION

Industrial cunteena have assuned a special place and
have become an integral part of many industrial organisations,
The importance of industrial canteens in improving mutritional
status, general health and well deing and through these
the productivity of industrial workers have been well knowm,
Two such industrial canteens in coimbatore designated as

canteen A, run dy contract caterers, and canteen B run by
the management have been observed and the managerial aspects
studied,

Organisation and managewent of the two selected

canteons were studied, The purchasing and storage, cost
contrel, pcrtidin and guality comtrel, sanitation and personnel

were also observed, The mutritional adequacy of the food

provided at the selected canteens was assessed,

On comparison it was found that the organisation and
management of canteen A was lesa difficult since part of
the responsibility was taken up by contract caterers who
had been properly trained in the field of nutrition whereas
canteen B was directly managed by the management authorities,
The 9urehanagg and storage methods Adid not differ significantly
in both the canteens except that in canteen B storing was

done in a planned manner,



The cost was controlled in canteen: A partly by dbuying
certain itens from whole-sals merchants and the other cost

control methods were similar in both tihe canteen;

In canteen B the amount of food given was greater whean
compared to canteen A and the quality was also bhetter,
Regarding sanitational aspects, it was found that canteen B
was more ¢lean and neat whereas in canteen A the sanitational
and hygienic aspects were of poor quality, In both the
ocanteens personnel selection was net done carefully nor

they were properly trained.

From the nutritional point of view, canteen A was found
to be providing geod nutritious foods although riboflavin was
lacking to a slight extent and the foods were of cheaper
quality wherecas in eanteen B the food was found to be
nutritionally deficient in vitamins such as vitanin A,
riboflavin and vitasin C although high quality foed was
provided,

S0 1t was found that although the organisation and
management aspects of eanteen B was better than canteen A,
the crucial part of any food service eperation - the food
managenent was planned and done carefully in canteen A, so

as to provide good nutritious meals using cheaper foods,



This was @bviously duo te thie expert guidance of a good
nutritionist, who was quite capable of mtilising the
resources $p the rnaximum to promote the health of $he

workers and thus helping them to achieve good econonmy,

Hence 1% is recommumended that im any food service
establishment, the presence §f & good experty nutritionist
will be necessary to ensure custower satisfaction as well

ap their good health and well being,
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APPENDIX ¥V
SANITATION CHECK LISY

W W My W I R N Wy W W W W W @ T W WS W S @ W W e W

Food Preparation Uait Scores

- G W W W P AR W W W S W S AW TR W T oW W S W

Floorxr
Free from trash
Mopped clean
Wal
sted
Free from Soiled Spots

Coiléﬁg
ste
York Table

Top Clean and in order
Shelf clean and in order
Drawer clean and in order

Sin}
Outeide clean
Inside e¢lean
Drains open
Faucets tight

oki ar
Clean and in order

Gr;gdors

Body and bhase clean
Attachments ¢lean and in order

Range

Top clean and polished
Oven ¢lean

Burners elean

Cooking utensils

Clean and free from greasy film
Stored in good order

Personnel

Appearance neat

Uniform clean

Hair neat

Hands c¢lean

Free from colds or other infections
Pood properly handled

y A g B D W D W W W W T WD B W S S ® e S A T W W W
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- B WM E G SR ENW WD D E"Ew T e Saw
Serving Unit Scores
L B I B A B BN BN OBR AN BR BN N NN N NN SR B N N WY N B W A W

Serving table

Top ¢lean and free from
soiled spots er grease

Floor

Dusted

Mopyped clean 4
Free from any trash

Sorv;g; cggntg;

Clean and inerxder
Frea from sciled spots

% )

LR B I B B B Y B BB R SR BN BN AR WY OB RN WA B W R
Store area Scores

LR B N W W R N R B N NN N RN N R W P R e

Cupboards dusted ,roperly

Free from soiled spots
Floor clean and dusted "
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