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Abstract

The goal of the study was to ascertain how the operation of acéaddr in Mulanay District Il correlated with
the management of the school cafeteria and customer satisfaction.
300 students from Pakiing National High School and Doa Francisca Alvarez Ratagoated School during the
academic year 2022023 served as the study's responders. Questionnaires were ubedd#scriptive method of
research to collect the necessary data. It employed descriptive statistics like rdeataratard deviation. The
significance of the link between two variables was examined usigdPea

The following questions were specifically addressed in this studyHd¥) do students evaluate the school
canteen management in terms of the quality of food (food preparftamhsafety/sanitation), handling of utensils and
equipment, quality of customer service, prices of goods, and utilizatitatitfies. (2) What is the level of customer
satisfaction perceived by the student respondents in terms of availabilindgéttand availability of staff (3) Is there a
significant relationship of school canteen management and customer satisésctiasis for operationalizing aofb
center in Mulanay District Il in terms of availability of budget and availahilitgtaff.

The significant findings of the study are as follows:
Based on the findings and results of statistical analysis, the oassdbsment of the respondents towards Canteen
Management in terms of Quality of Food rendered with an overall me&h2ff). The result revealed that student
respondents were “Often”. The result revealed that student respondents frequently patronize the food in the school
canteen during recess time and their focus is just to buy and ssttsfy their needs. This denotes that quality food is
one of the important aspects in school canteen management, thost admes to quality it will always be considered
and it must be in accordance to the guidelines in preparing and sergtg diven by the Department of Education.
The result further reveals that the most indicators are needed to intpeogeality of food served in a school canteen.
The school canteen manager and staff must know and prepare fobdsbdton the menu planning and prescribed by
the DepEd.

Keywords: school canteen management; customer satisfagpiergtionalizing

1. Introduction

According to DepEd Order No. 13, s., one of the auxiliary services iacth@ol system that is in charge of
selling nutritious foods and beverages is the school canteen. It wisshpdbin 2017 and is titled Policy and Guidelines
on Healthy Food and Beverage Choices in Schools and DepEd Offices. Its gsirfgpopeomote efforts to end sobi-
based malnutrition. It will provide as a testing ground for Home Econoretes], business, and incidental instruction in
nutrition and health. It is the finest environment for teaching stsdew to plan, buy, prepare, store, and sell a healthy
med.

Students, teachers, and other school staff can enjoy wholesome feadatable costs during the school day
thanks to the creation and operation of a school canteen, which playsfiaasig role in cultivating their love of and
interest in purchasing wholesome foods. The school cafeteria shouldaoffariety of foods and cuisines that
complement the information and skills students learn about food anitibnun the classroom (Maniquiz, 2009).

The school canteen should be well-established to help students by enadatntp thurchase wholesome food
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at affordable costs, by offering a range of foods and meals, asdttiyg prices that allow for appropriate profits. A
canteen policy built on this principle would be beneficial because it would exgmthose in charge of providing food
to reduce health risks associated with poor nutrition. Accordingetd #smanian School Canteen Handbook (2014),
this involves having access to healthy food options, having thel&dge and skills to make healthy food choices, and
having a healthy attitude toward food.

Teaching kids about food and nutrition is one of a home economics teadtierate objectives. Knowledge
and abilities put to use practically could improve canteen management in séh@is student is inspired and guided
by the good and recommended services provided by the school cadfetdeizelop a passion and interest in food and
nutrition as well as healthy eating habits and practices. In this régardecessary to evaluate the management of the
canteen in order to provide the finest services to patrons and ensure theirepleas

1.1.Background of the Study

The principal or head of the school has overall control over how timkcanteens are run and managed.
Then, on a rotating basis, additional instructors will assist the canteen teegthés, often a home economics teacher,
in managing and supervising the school cafeteria. The school Haeigh@ must hire extra competent full-time canteen
staff in addition to the canteen teacher and other teachers, pending furaliability. For a designated canteen teacher
and other teachers, in addition to direct oversight in overall administeimoperation as per DepEd Order No. 8, s.
2007.

In Mulanay District Il Secondary School, Pakiing National High School, and Doa&i§canAlvarez Rejano
Integrated School, canteen teachers typically handle all tasks associated with ghamabioperating the school
canteen, such as menu planning while taking other customers' aettstutealth into consideration, buying food,
preparing food to be served during recess time, and maintaining cleaalisesanitation of the school canteen with the
help of canteen assistants if the net profit sustain to hire and payxémteen staff.

As a result, the school cafeteria should make sure that the food given towthplimited financial resources
is affordable and has the nutritional content that they require. Schqmsticular are suggested as a useful location to
enhance students' nutritional intake since they provide access palkpupils during crucial developmental periods.
While attending school, students can pick and select what they eat.

The public secondary schools in Mulanay District Il currently operatectieok canteen, however there are a
number of issues that need to be resolved, especially with regard taltber of the services offered to students.
According to the preliminary research the researcher conducted, the mafotiity canteens in public secondary
schools are handled by the school through their TLE teachers, anc @nhall number of these particularly large
schools are controlled by concessionaire. For instance, many studengsalyout how expensive the items in the
canteen are and how they are unable to buy them. Additionally, due ¢arkeen's packed conditions the most of the
time, teachers and students suggest a venue that is larger.

The researcher was given the task of conducting this study in tordemaluate the management of school
canteens and customer satisfaction at Pakiing National High and Doa Francisca Rbjarex Integrated School as a
basis for operationalizing their own school canteens because the schieancahllayang Yuni Junior and Senior
Integrated National was closed. In order to operationalize a food center in MWDésteygt Il, the study's general
objective is to explain the features of school canteens, to compreheym sahteen administration, and to gauge
customer satisfaction.

1.2. Theoretical Framework

The aim of any foodhandlers’ training is to influence safe food handling behavior in the workplace. However,
Clayton and Griffith (2008) have shown that knowledge-based traimogyams do not automatically translate to safe
food handling in the workplace. This has led to the call for the ubehafvioral science theories to help food handlers
understand food hygiene behavior (Rennie, 1995). The theoreticaévitarks selected for this study was social
cognition theories that are used to explain how humans acquire and me#rtain behaviors. The theories selected for
this study were the social cognitive theory (SCT), the theory of pthhahavior (TPB) and health belief model (HBM).
According to Bandura (as cited by Cherry, 2011). “Most human behavior is learned observationally through modeling”
and the mental state of the individual, along with the physical and social engimgrinteract to produce an observed
behavior. There are three models of observational learning (modeling): added, ra verbal instruction model and a
symbolic model. All three models operate in some aspects of both foodtsaifigityg programs.

According to the HBM, an individual will behave based on his/her pgocepf his her susceptibility to a
serious or severe threat and whether the benefits to be deriveddrfimpng the proposed behavior to minimize the
threat outweigh the barriers to performing those action (Janz & Bek®&4). Therefore, if food handlers perceive that
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their hand washing behavior, for example, can put them or thenmerst@t risk for food-borne iliness, and the benefits
of washing hands are far greater than the barriers, the hand gvégtiavior will occur. This theory has been tested
among food handlers (Cho, Hertzman, Erdem, & Garriott, 2012)remwhrchers have found that there are benefits to
be derived from training.

The TPB is a social cognition theory that is frequently used in ttginghderstand food handling behavior
(Ajzen, 1991). According to the TBP, an individual’s behavior is determined by behavioral intentions, and these
intentions are a function of attitudes, subject norms, and perceived behaviural. Researchers have demonstrated
that the TBP is useful in explaining factors influencing food handlers’ behaviors, such as hand hygiene (Clayton &

Griffith, 2008) and general food handling practices.

1.3. Statement of the Problem
The study sought to assess the school canteen management of Rakiowpl High School and Dofa
Francisca Alvarez Rejano Integrated School.
Specifically, the study attempted to answer the following questions:
1. How do the student respondents assess the school canteen managemesiofa term
1.1. Quality of Food
1.2. Food preparation
1.3. Food safety/sanitation
1.4. Utensils and Equipment Handling
1.5. Quality of Customer Services
1.6. Prices of Commodities
1.7. Utilization of Facilities
2. What is the level of customer satisfaction in terms of:
2.1. Food Serve
2.2. Staff Attitude
3. Is there a significant relationship of school canteen managementustamer satisfaction as basis for
operationalizing a food center in Mulanay District Il in terms of:
3.1. Food Serve
3.2. Staff Attitude

1.4. Results and Discussion

Table 1. Assessment of Student Respondents on School Canteen Manageéon@uoiatisy of Food

Student Respondents

No. Indicators
Mean Std. Deviation Verhal

Interpretation
1
The_ canteen promgtes an.d. sells healt 422 0.91 Often
choices of foods with nutritional value.
2 The canteen sells appropriate amount
foods that can sustain the needs of th 4.10 1.00 Often
students.
3 The canteen serves foods that are fre: 4.30 0.94 Often
newly cooked and prepared
4 The canteen has a registered food sal
and hygiene plan that is regularly 4.14 1.03 Often
audited and followed by canteen staff.
5 The canteen is committed to the
promotion of healthy and nutritious 4.23 0.902 Often
foods to the students.
Over-All 4.20 0.96 Often

Table 1 shows the assessment of student respondents on Quality of Food served by the school canteen. “The
canteen serves foods that are fresh, newly cooked and prepared” indicator obtained the highest weighted mean of 4.30.
It has the verbal interpretation of “Often.” Indicator 2 “The canteen sells appropriate amount of foods that can sustain
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the needs of the students” got lowest weighted mean of 4.10 with “Often” verbal interpretation. The overall weighted
mean of perception on the quality of food served by the school canteen is 4.20 with a verbal interpretation of “Often”.
The result further reveals that the most indicators are needed to intpeoggality of food served in a school canteen.
The school canteen manager and staff must know and prepare fobdstadion the menu.

It upholds Section 13 of DepEd Order No. 13. 2017 established the Ralidglines on Healthy Food and
Beverage Choices in Schools and at DepEd Offices to encourage young peobkpBxdstaff to eat healthfully by
providing a range of economical, wholesome, and wholesome menusptowell as to establish food standards. The
aforementioned policy guidelines seek to: provide students, DepEdastaffither stakeholders with healthier food and
beverage options; introduce a system of classifying locally available &wbdrinks in accordance with geographical,
cultural, and religious orientations; offer guidance in evaluating and cetiegofoods and drinks; and offer guidance
in selling and marketing foods and beverages in schools and DepEd,offficksling the purchase of food and
beverages.

It may be inferred from the findings that student respondents aee af and value the caliber of the food
provided in the school cafeteria. The type of cuisine supplied in titeesa-no more soft drinks and junk foeds
what the respondents are accustomed to.

Table 2. Assessment of Student Respondents on School Canteen ManageémEabddreparation

Student Respondents

No. Indicators
Mean Std. Deviation ik .
Interpretation
Display foods are covered. 4.10 1.06 Often

2 Canteen staffs use clippers and plastic

: 3.71 1.14 Often

gloves when serving food.

3 Raw mgredle_nts are kept away from thi 4.02 0.99 Often
foods to be displayed.

4 First In, First Out is being applied in 3.85 103 Often
selling foods.

5 Ready to eat or cooked_food is placed i 434 0.92 Often
clean counters or containers.
Over-All 4.01 1.05 Often

Table 2 displays the assessmefidtudent respondents on school canteen food preparation. Indicator 5 “Ready
to eat or cooked food is placed in clean counters or containers” has the highest weighted mean of 4.34 and has “Often”
verbal interpretation. Indicator 2 “Canteen staffs use clippers and plastic gloves when serving food. The overall
weighted mean of the perception of student respondents on school canteen food preparation is 4.01 and has “Often”
verbal interpretation.

The conclusion is that thorough and well-planned preparation is reqairéabfl preparation in order to offer
it cleanly, meet the demands of the students, and be able to sertbdbizdboth nutritional and clean. It is the duty of
management as well as the entire workforce to ensure that propendygocedures are followed and implemented
when preparing meals. The management is in charge of ensuritigetispbces and tools are maintained tidy.
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Table 3. Assessment of Student Respondents on School Canteen ManagémEabdsSafety/Sanitation

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation
1 Refrigerated raw ingredients are coverc 417 0.99 Often
2 Raw ingredients are washed before 453 0.84 Always
cooked.
3 Canteen staffs wash their hands before 4.46 0.86 Often

and after food preparation.

4 Mlneral water is gsed for juice drink, 492 1.00 Often
cooking and the likes.

5 Potentially hazardous foods are proper
kept, handled and stored.

Over-All 4.28 0.97 Often

4.02 1.06 Often

Table 3 shows the assessmef student respondents on school canteen food safety/sanitation. “Raw
ingredients are washed before cooked” indicator has the highest weighted mean of 4.53 and has a verbal interpretation
of “Always.” Indicator 5 “Potentially hazardous foods are properly kept, handled and stored” got the lowest weighted
mean of 4.02 with verbal interpretation “Often.” The overall weighted mean of student respondents’ perception on
school canteen food safety/sanitation is 4.28 and has “Often” verbal interpretation.

The outcome suggests that the school canteen's duty is to presengafietyd communicate this to their
workers, and ensure that their patrons are well-cared-for. @ylating the environment and conditions, the school
canteen provides good-quality food that tastes good. Customers thatettte food won't make them sick, so even if
potentially harmful bacteria are present in uncooked or raw food, they beoble to survive, grow, and multiply,
leading to illness.

Table 4. Assessment of Student Respondents on School Canteen Managéo¥terssls and Equipment Handling

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation
1 Use microwaves, pans and pots, toaste
and other cooking appliances only with
food inside and stay in the kitchen whili 3.90 1.10 Often
operating all appliances.
2 Trays, clippers, cutting boards and kniv 4.47 0.82 Often

are washed before and after use.

3 Kitchen utensils are properly organized 4.27 0.92 Often

4 Glasses and spoons used in servirggifo 498 0.88 Often
are covered/kept in a safe place.

5 Kltc.h.en wares are properly washed anc 4.96 0.94 Often
sanitized after each use.
Over-All 4.24 0.95 Often

Table 4 illustrates the assessment of student respondents on school canteeranteesjilipment handling.
With 4.47 weighted mean, the indicator “Trays, clippers, cutting boards and knives are washed before and after use”
acquired the highest weighted mean that has “Often” verbal interpretation. Meanwhile, Indicator 1 “Use microwaves,
pans ad pots, toasters and other cooking appliances only with food inside and stay in the kitchen while operating” has
obtained lowest weighted mean of 3.90 with verbal interpretation of “Often”. The overall weighted mean of the
perception of student respondé€nin utensils and equipment handling is 4.24 with a verbal interpretation of “Often”.

The outcome suggests that the canteen staff is aware of the necedbasrfar cleaning items in order to
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keep the kitchen tidy. Three basins big enough for the utensils sabmerged, a source of potable hot water, and a
suitable way to dispose of the used water should be the bare mirfonanset-up for washing, rinsing, and sanitizing
utensils. At least once every four hours, equipment and utensils thatueme meed to be cleaned and sanitized.

Table 5. Assessment of Student Respondents on School Canteen Manageon@uiadity of Customer Services

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation
1 The canteen staff members show food
and safety practices to ensure quality ai 4.34 0.88 Often
maintain food safety.
2 The canteen management practice
kindness and honesty. 4.42 0.89 Often
3 Efficiency and effectiveness of services 4.09 0.99 Often
rendered.
4 The _courteousness to our customers is 4.24 0.94 Often
required.
5 Th(.a'quallty appearances of our physica 4.09 0.94 Often
facilities are maintained.
Over-All 4.24 0.94 Often

Table 5 shows the weighted mean for Quality of Customer Service exgrtbe lbanteen management and
staff toward the valued customers. It has alekveighted mean of 4.24 that interpreted as “Often”. All the statements
got an interpretation of “Often”, Indicator 2 “The canteen management practice kindness and honesty”, got the highest
weighted man of 4.42 with verbal interpretation “Often.” While indicator 3 and 5 “Efficiency and effectiveness of
services rendered” and “The quality appearances of our physical facilities are maintained” got a lowest weighted mean
of 4.09 with verbal interpretatic‘Often.”

This means that the school canteen practices putting the comfort afighéirst, and that the staff upholds
kindness, honesty, and courtesy when providing for the refettie children and safeguarding their safety as they eat
healthful food. Additionally, the findings imply that managers stadf members of school canteens should go through
a complete examination of the canteen's services in order to offer its pagiopiblity services.

Table 6. Assessment of Student Respondents on Canteen Manageméhtaes tof Commaodities

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation

1 Healthy_ canteen choices are sold at 4.10 0.97 Often
competitive prices.

2 The canteen sells food at affordable 3.99 103 Often
prices.

3 The canteen provides cheap but
nutritious food for snack and lunch 4.15 0.98 Often
time to supplement for the customer.

4 The canteen offer cost serving meals 4.04 106 Often
the students.

5 Variation and price of foods sells _ 417 0.92 Often
depends on the quality and quantity.
Over-All 4.09 1.00 Often

The table 6 shows the weighted mean for the Prices of Commodities lgivie accordance of comfort and
affordability to the customers. This got an over-all weighted meah08f that inérpreted as “Often” this means that

WWw.ijrp.org



Janice R. Nicodemus/ International Journal of Research Publications (IJRP.ORG) ‘.\ IJRP.ORG

Inte escarch Public
ISSN: 2708-3578 (Online)

502

most of the customer agree and satisfied the prices implemented by tbecsatteen management towards the needs
and accordance to the affordability of the customer to buy nutritimas fé-or the content, the statam&Variation and
price of foods sells depends on the quality and quantity”, got a highest weighted mean of 4.17, interpreted as “Often”
and indicator 2 “The canteen sells food at affordable prices” got a lowest weighted mean of 3.99, interpreted as “Often”
means that the affordability of the cheap but nutritious foods Isglthe school canteen was much prefer to buy than
those who sells nutritious but expensive foods. This also proves thahé¢hatnteen follows the recommendation
headed by the highg€bDepEd recommendation for the school canteen). While the statements “The canteen offer cost
serving meals to the students”, “The canteen sells food at affordable prices” are both got a weighted mean of 4.04 and
3.99 which interpreted as “Often” without entails that the canteen exerted right pricing of foods in accordance of its
quality and quantity and a competitive prices without changing it nutritiareval

Stuart Gross claims that there is also a pricing range that is determinedsbwptption and safety and will
support your company. By giving your products and canteenpegba decent presentation, you can always bargain
with a serious buyer (2010). Not just for the students' wellbéimigalso for the canteen's revenue because good canteen
management, food handling, and sanitation are also required to draweirtmstomers and generate more revenue.

Table 7. Assessment of Student Respondents on School Canteen ManagémnBtitization of Facilities

Student Respondents

No. Indicators
Mean Std. Deviation Verhal

Interpretation
1 Chairs and tables are arranged to attail
comfort and pleasant atmosphere of thr  4.07 1.02 Often
canteen.
2 Appropriate places for cooking, washin
storage of utensils and display of food 4.20 0.94 Often
for sale are provided.
3 The sto_ragg area must be kept clean a 4.5 0.91 Often
well maintained.
4 There is enough ventilation, the variatic
and lighting facilities are mamtgmed to 391 110 Often
make a comfortable while staying at the
canteen.
5 Hand washing area is visible and near 423 0.99 Often
school canteen.
Over-All 4.13 1.00 Often

Table 7 shows the weighted mean of Utilization of School Canteen Facilities. “The storage area must be kept
clean and well maintained” this statement got a highest weighted mean 4.25 which interpreted as “Often” that indicated
the school canteen storage areas are well managed for the safety fodedtsstnd staff There is enough ventilation,
the variation and lighting facilities are maintained to make a corblertehile staying at the canteen” got 3.91 which
interpreted as “Often” means that canteen facilities are engaging food safety, maintaining comfort ability for all
customers while staying long anytime at the canteen.

The survey's findings indicate that the school canteen does not haxghemmtilation to accommodate diners
during recess, according to the student respondents.

It supports Matthew Trowbridge's argument that via design and arcindewate can motivate kids to eat better
and be more active. Therefore, interior and architectural design can also be detrim@nhealthy diet and regular
exercise. With some of the school canteen facilities currently in use, it endae lzase. "If you are trying to run a new
type of policy regarding school food, the school facility and imgidvill act to either prevent or catalyze change," he
said.

Therefore, this may imply that routine facility maintenance shaillehys be practiced. To ensure better
canteen services, facilities should also be inspected and managed properly.
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Table 8. Summary of Assessment of Student Respondents on Canteen Martagem

Variables Student S.td.. Verbal .
Respondents Deviation Interpretation

1. Quality of Food 4.20 0.96 Often
2. Food preparation 4.01 1.05 Often
3. Food safety/sanitation 4.28 0.97 Often
4. Utensils and Equipment Handling 4.24 0.95 Often
5. Quality of Customer Services 4.24 0.94 Often
6. Prices of Commodities 4.09 1.00 Often
7. Utilization of Facilities 4.13 1.00 Often

Grand Mean 4.17 0.04 Often

Table 8 shows the summary of the assessment of the student respamd&chool Canteen Management. It
can be seen from the table tifabd safety/sanitation obtained the highest overall mean of 4.28 interpreted as “Often.”

It was followed by Utensils and Equipment Handling and Quality of Cust&mesices with overall mean of 4.24 with
an interpretation of “Often.” Quality of Food with an overall mean of 4.20 interpreted as “Often” and then Utilization of
Facilities with and overall mean of 4.13 interpreted as “Often.” Second to the last is Prices of Commodities with an
overall mean of 4.09 interpreted as “Often” and lastly is Food Preparation garnered the lowest overall mean of 4.01
interpreted as “Often.”

Hanes (2008) emphasized that it is not only the responsibility of maeagednt also of the entire staff to see to it that
good sanitation practices are observed and carried out. Management has théilkgptonsee it that the facilities and
equipment are kept clean. Both personal hygiene and sanitation must pngvietiy in any food service organization
and management.

The student respondents’ assessment on their school canteen observation and experiences. As far as the school
canteen management is concerned it’s duties and responsibilities of the school head, canteen manager and canteen aide
to make an evaluation and apply necessary innovation when it comes ¢ovibessthey are offering to serve clienteles
better.

As a result, the aforementioned conclusion suggests that managemenbreedsproved when it comes to
the food preparation of foods and services. As stated in the policy guidelittess thool, the school canteen is the
only facility on the grounds that is responsible for encouralg@aithy diets and positive eating behavior and providing
a healthy dining environment to students, teaching and non-teacbieggionals.

Table 9. Level of Customer Satisfaction in terms of Food Serve

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation
1 Canteen prepares and serves quality 3908 107 Often
food.
Food is in an accessible place. 3.77 1.16 Often
Selling price is affordable 3.81 1.05 Often
4 Canteen sells healthy and nutritious 395 103 Often
food.
5 Food is available at all times. 3.91 1.19 Often
Over-All 3.88 1.13 Often
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Table 9 can be denoted that Indicator 1 or "Canteen prepares and servesfapdilitybtained the highest
mean of 3.98 and is interpreted as "Often" in Table 9. This may beW&btnan overall weighted mean of 3.88 and a
verbal interpretation of "Often," Indicator2'Food is in an Accessible Place’yot the lowest weighted mean of 3.77.
From the perspective of the pupils, they need to buy or accesddioiod recess. It implies that the school principal and
the canteen manager saw a scarcity of canteen stores during breakdidecied to set up an alternative location or
canteen where students could conveniently purchase their foodtioadtly, in order to support and fulfill the
Department of Transportation's mission, customer satisfaction with the sehdgeeceive is crucial.

Table 10. Level of Customer Satisfaction in terms of Staff Attitude

Student Respondents

No. Indicators
Mean Std. Deviation Verbal

Interpretation
1 Canteen staffs responsive to student’ 4.04 1.04 Very Satisfied
request.

2 Providing prompt service 4.02 0.96 Very Satisfied

3 Having the heart to willingly serve and 4.29 0.91 Very Satisfied
help the students.

4 Providing good and quality service 4.33 0.92 Very Satisfied

S) Satisfying student needs 4.12 1.04 Very Satisfied

Over-All 4.16 0.98 Very Satisfied

Table 10 shows the level of customer satisfaction in terms ofadtétfde. Indicator 4 or providing good and
quality service obtain the highest mean 4.33 interpreted as “Very Satisfied”. In the point of view of student respondents
they felt safe showing canteen provided good and quality service.eQothter hand, Indicator 2 or providing prompt
service achieved the lowest mean score of 4.02 with an interpretation of “Very Satisfied. It suggests that school canteen
have additional canteen staff to provide quick service to the students.

Overall, the customer satisfaction was rated as "Very Satisfied" with a mean sdat6.df suggests that the
personnel was amiable and constantly eager to provide courteous servicelientse Additionally, one of the most
important factors in the success of canteen management is teercemployees. They might engage with clients and
speak for the canteen. If customers are pleased with the stafarassishey are likely to return to the canteen.

Table 11. Test of Relationship between School Canteen Management and eCuStatisfaction as Basis for
Operationalizing a Food Center in terms of Food Serve

Variables Food Serve Interpretatbn

SCHOOL MANAGEMENT

Fx

Quiality of Food 408 Significant
Food preparation 367 Significant
Food safety/sanitation 367" Significant
Utensils and Equipment Handling 344" Significant
Quality of Customer Services 396" Significant
Prices of Commodities 441" Significant
Utilization of Facilities 501" Significant

**_Correlation is significant at the 0.01 level (2-tailed).

Table 11 shows the test of relationship between school canteenamardgnd customer satisfaction as basis
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for operationalizing a food center in terms of food serve. It can tieedahat variables such as quality of food, food
preparation, food safety/sanitation and utensils and equipment handliatity of customer services, prices of
commodities and utilization of facilities have significant relationship for atfweralizing a food center in terms of
availability of budget.

Meriam Webster Inc., (2014). Canteen is a store in a camp orl $ehvdlnich foods, drinks, and small supplies
are sold. It is a place where someone can energize himself. All cangeenshlk responsibility to its customer of
providing quality food services through proper maintenance asehedttion of good hygiene.

Important educational resources include the cafeterias and other dining &dititechools. They are an
essential element of the school atmosphere and play a significant roldimgfélee students and the surrounding
community.

The educational objectives of the school should be reflected in the schooh¢avtiadh should also promote
and enhance student learning. The food offered by the school cahtegujarly consumed, may make up a third of a
student's total daily consumption and have a substantial impact ondhifr &nd nutrition. Every day, a sizable share
of students dine in school cafeterias. They represent a captive margehtieen operators because they are unable to
leave the school throughout the day. However, this should nevdt iresxploitation through exorbitant prices or
subpar food and drink. Schools have an obligation to properdytfeth kids and employees. Schools' canteens must
adhere to national standards for food preparation, storage, hygiersgfetyd according to administrators and cafeteria
committees.

Table 12. Test of Relationship Between School Canteen Management and €uSatisfaction as Basis for
Operationalizing a Food Center in terms of Staff Attitude

Variables Staff Attitude Interpretation

SCHOOL MANAGEMENT

Quality of Food 468" Significant
Food preparation 410° Significant
Food safety/sanitation 471 Significant
Utensils and Equipment Handling 539" Significant
Quiality of Customer Services 608" Significant
Prices of Commodities 517" Significant
Utilization of Facilities 503" Significant

**_Correlation is significant at the 0.01 level (2-tailed).

Table 12 shows the test of relationship between school canteenamardgnd customer satisfaction as basis
for operationalizing a food center. It can be noticed that variables such as qfidlityd, food preparation, food
safety/sanitation and utensils and equipment handling, quality of custeeneices, prices of commodities and
utilization of facilities have significant relationship for operationalizinga@foenter in terms of availability of staff. It
implies that improving all aspects of school canteen management needrdjthevaluation and varied techniques to
impose for better services.

Markieeeu, (2013) In order to determine how to improve the foal smmvices given at the canteen,
management must first determine whether consumers are satisfied wittodherfwhether they meet or exceed their
expectations. The management team's ability to maintain positive interactiormaustitiners and treat one another with
respect, as well as how to handle customers' behavior without offendingaieeother significant factors to consider.

1.5. Summary of Findings

The findings of the study are summarized under the following ord¢ne specific problems.
1. Quality of Food.
Based on the findings and results of statistical analysis, the overall asses§nten respondents towards
Canteen Management in terms of Quality of Food rendered with an ovexatll af (4.20). The result revealed that
student respondents were “Often”. The result further reveals that the most indicators are needed to imprautite
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of food served in a school canteen. The school canteen managaatimdust know and prepare food that based on the
menu. It may be inferred from the findings that student respondestaware of and value the caliber of the food
provided in the school cafeteria. The type of cuisine supplied in titeeza-no more soft drinks and junk foeds
what the respondents are accustomed to.
2. Food Preparation
The assessed Quality Food in terms of food preparation was rated as:f@todsnt respondents with an
overall mean (4.01). The assessment fall under “Often.” The conclusion is that thorough and well-planned preparation is
required for food preparation in order to offer it cleanly, meet the ddsrafrthe students, and be able to serve food that
is both nutritional and clean. It is the duty of management as wéikamntire workforce to ensure that proper hygiene
procedures are followed and implemented when preparing meals. ar@gement is in charge of ensuring that the
spaces and tools are maintained tidy.
3. Food Safety/Sanitation
Based on the previous discussions of the results, it shows that deatstespondents in assessed Quality of
Food in terms of food safety and sanitation was rated: Student responderda mean (4.28) and interpreted as
“Often.” This means that school canteen responsibility is to maintain food safety and pass along their staff and make
sure their customer are well looked after. The conclusion is that thorodghediplanned preparation is required for
food preparation in order to offer it cleanly, meet the demandseo$tudents, and be able to serve food that is both
nutritional and clean. It is the duty of management as well as the amiidorce to ensure that proper hygiene
procedures are followed and implemented when preparing meals. arsgement is in charge of ensuring that the
spaces and tools are maintained tidy.
4. Utensils and Equipment Handling
Based on the findings and results of statistical analysis, the overall asseséiientrespondents towards
utensils and equipment handling with an overall mean of (4.24) and interpreted as “Often.” It suggests that cleaning and
maintaining kitchen utensils and equipment is vital to keep healthihapyuly kitchen for every business. This denotes
that canteen staff knows the proper cleaning of utensils in order mbameatine cleanliness in the kitchen.
5. Quality of Customer Services
Based on the data presented the assessed Quality of Customer Services ratedespatheleints overall mean
(4.24) interpreted as “Often.”. This indicates that students comfort is practice in the school canteen and staff to sustain
kindness, honestly and courteousness in serving the studenensuring their safety while eating nutritious food it
serves.
6. Prices of Commodities
Based on the result on Prices of Commodities the student respondents oearalbf{4.09) interpreted as
“Often.” This means that canteen follows the recommendation headed by higher DepEd recommendation for the school
canteen. In addition, they exerted right pricing of foods in accordaritequality and quantity and a competitive price
without changing its nutrition value.
7. Utilization of Facilities
Based on the previous discussions of the results, it shows that thet saegp@ndents in utilization of facilities
with an overall mean (4.13) interpreted as “Often.” This means that proper maintenance and inventories of physical
facilities must be given priorities at all times for better canteen services.

8. Summary of Assessment of Student Respondents on Canteen Management
The assessment of student respondents regarding school canteeamesmtagbtained a grand mean of
4.17 and interpreted as “Often.” The student respondents’ assessment will base on their school canteen observation and
experiences. As far as the school canteen management is concerned it’s duties and responsibilities of the school head,
canteen manager and canteen aide to make an evaluation and apply necessaigrinmoen it comes to the services
they are offering to serve clienteles better.

The result indicates that there is a need for an improvement in emeagwhen it comes to the food
preparation of foods and services. Hence, school canteen is the only asitishthe premises that is responsible in
promoting healthy diets and positive eating behaviour and priwdithy eating environment to learners, teaching and
non-teaching personnel as stated in the policy guidelines of
DepEd Order No. 13, s. 2017.

9. Level of Customer Satisfaction in terms of Food Serve

This got an overll weighted mean of 3.88 that interpreted as “Often.” In the point of view of the students they
need to buy or access food in recess time. It suggests that sehdohid canteen manager observed the shortage of
canteen store during recess time so they may put additional place or cahtgenstudents easily buy their foods.
Furthermore, customer satisfaction regarding services rendered is veryainippo support and attain the purpose of the
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Department of Education indicated in the DepEd Order No. 8 s. 2007 satiige should be the main consideration
for managing the school canteen and helping students to eliminate rtiaimaind developing good eating habits.
10. Level of Customer Satisfaction in terms of Staff Attitude
In general, the customer satisfaction garnered elNanean score of 4.16 interpreted as “Very Satisfied”. It
indicates that staff was friendly and always willing to give nice seteithe customers. Furthermore, canteen staff is
one of the most aspects for the success of canteen managemeptmdahinteract with customers and represent the
canteen. Customers are likely to visit again the canteen if they are happlevitervice provided by the staff.
11. The test of relationship between school canteen management and custtsfiection were all found that
there is significant relationship as basis for operationalizing a food centerlamayul as to food serve and
staff attitude.

1.6. Conclusions

From the summary of findings, the researcher concluded that: It wad @ that the school canteen
management and customer satisfaction were significantly related asfobagisrationalizing a food center in Mulanay
District Il as to food serve and staff attitude.

1.7. Recommendations

Based on the gathered information, the researcher recommends that:

1. Students need to be aware to the different food choices sells in the canteen athé&rhétp promoting
healthy lifestyle and educational and or physical performance in they: stud

2. The school management considered to implement study about on hauwiltigy food choices toward the
awareness and knowledge in promoting a healthy eating habit athding learners.

3. School administrator may continuously improve the canteen operatiorappropriate services for the
welfare of students, teaching/non-teaching personnel and stakehddegukar customer of the school
canteen.

4. Canteen manager/staff may take into consideration the evaluationroétheoffered regularly and check
the most and least purchase items. Offer a variety of prices based on thelfome:s and preferences of
the customers. Provide quality food considering the nutritional value déthe

5. School head may give priorities to provide clean, convenient and relpleiog for the diners. Schedule
check-up dates of tools and equipment and other appliances used aodhsefvice. Ensure adequate
lighting and ventilation on the canteen areas.

6. The future researcher may use this study as their reference materiai@gmthgonducting further studies
related to canteen management.
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