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Abstract This study consists of five case studies of the catering facilities of newly-built elementary schools' in Sejong
City, regarding the spatial configuration and allocation. The analysis indicated that the space allocated in the cooking
area in the five schools compared to the standard was as follows: School A; 99.2%, B; 91.1%, C; 81.4%, D; 110.8%,
E; 88.1%. Accordingly, the cooking area was close to, or slightly above the standard; nevertheless, other areas in the
facilities were not allocated sufficient space and were not appropriately planned. Among the other findings, the
receiving areas of three schools were not even planned, and the receiving works were carried out in the
pre-preparation area. Considering the flow of the dish-washing process, the width of the room should be at least 3.6
meters with a passage width of 1.6 meters, and easy access to the cooking and dining areas must be equipped. An
interview with all five supervisors showed that most complaints focused on the cooking and dishwashing areas,
whereas there were none in the storage and workers' area. The result highlights the importance of the cooking and
dishwashing areas as the main functions in catering facilities, and future planning strategies should consider this aspect.
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Table 1. Guideline of Catering Facility Section
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Table 2. Standard of Space Allocation(Sejong)[7]
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Table 3. Summary of Feeding No.(N=no. of students)

year fixed enrolled . section of
school deviation .
opened number | student feeding no.
A | 2012.03.01 750 854 104 501800
B | 2013.09.01 606 515 -91 -
C | 2012.09.01 912 810 -102 S01~1.200
D | 2015.03.01 1,062 1,010 -52 N’
E | 2014.09.01 1,212 1,207 -5 | above 1,201
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Table 4. Status of Spatial Configuration

Division Specific work A|B|C|D]|E
cooking O|lO0O]O|O|O
cooking pre-preparation oOlOo|O|O]|O
dish- washing receiving x x x| ol o
dish washing oO|]O|] O] O]O
food storage o|lo|Jo|O|O

storage -
supplies storage X (@] O O O
office o|lo|Jo|O|O
dressing room o|lo|Jo|O|O

workers

laundry room X X x X x
restroom o (0] O (@] o
etc. storage / etc. x x | O] O X
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Fig. 4. Dish washing & Cooking Area
(a) effective width(dish washing)
(b) partition wall(cooking)
(c) work space(dish washing)
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Table 5. Comparison of Space Allocation

Division section / case Sg(l)(; A B %(’)2105 C D 1,201~ E

ferritory criteria | planed seculred planed | secured | criteria | planed | secured | planed | secured | criteria planed secured

arca area ratio area ratio arca area ratio area ratio area area ratio

receiving 6 0 0 0 0 8 0 0 16 197.5 10 23 227

cooking pre-preparation 50 45 89.8 43 85.6 60 39 64.2 51 84.8 65 48 73.7
dish cooking 60 95 158 65 107.8 80 104 130 112 139.4 90 75 83.1
washing dish washing 45 32 71.8 34 75.8 50 23 452 58 115 60 36 59.5
subtotal 161 172 106.8 142 88 198 165 83.4 236 119.1 225 181 80.4

food storage 8 13 156.3 11 131.3 10 10 102 8 80 10 12 117

storage supplies storage 8 0 0 9 111.3 10 12 118 6 61 10 9 88
subtotal 16 13 78.1 19 121.3 20 22 110 14 70.5 20 21 102.5

office 15 10 69.3 15 100 20 11 56.5 19 96 20 16 715

dressing room 12 17 138.3 14 116.7 14 11 80.7 16 110.7 16 24 149.4

workers restroom 5 3 56 7 136 5 5 100 8 162 6 7 108.3
laundry room 7 0 0 0 0 7 0 0 0 0 10 0 0

subtotal 39 30 76.4 36 91.8 46 28 60.2 43 92.8 52 46 88.1

Total 216 214 99.2 197 91.1 264 215 81.4 293 110.8 297 247 83.3
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