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IKTRCDUCTICN

Apprenticeship training is one of the cldest institu-
tions of our yresent civilizaction, raul h, Douglas, Special-
ist in Aierican aprrenticeship programs, in nis "Anerican
Apprenticeship and Industrial wducation", (3) has reported
that while most writers have assumed tnat apprenticeship
developed with the cralt guilds and had its origin in them,
some scholars have shown that apprenticeship flourished even
in ancient tiies, Furthermore, apprenticeship nas been
common to the COrient as well as to the Cccident., It is a
thread of culture that leads back from the present to the
immenorial past, Tne code of a Babylonian emperor establish-
ed legal control of apprenticeship as far back as 2100 B, C.
A similar tradition has been revealed by the ancient records
in Great Britain indicating that apprenticeship was in exist-
ence 100 years before Parliament first took legal notice of the
system in 1383,

In our own country the first free public school in
America grew out of apprentice training, Thus forming
our present day system of popular education wnich is the
pride of every American citizen. FIor this system of pop—
ular education we owe a debt of gratitude to Horace l.ann,
whose first aim was to make this democratic country a liter-
ate nation with higher standards of living for its wage earn-

ers. William F. Fatterson (5), Lirector of the National
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Apprentice Training Service, relates in sducating for Ind-

ustry, that the general idea of a "liberal" education means
the gathering of the wisdomn of the ages and equipping young
men to live rather than to work. Contrary to the longevity

of the belief that a widespread system of education for demo-

cracy in the United States was based on the "liberal" education

alone, it must be recognized in this technical age that in
addition to liberal education the system should be extended
to include equipping young people to work through apprentice-
ship programs, Inereforefuliilling to tne youth of America
the promise tinat youth can expect not only a liberal educat-
ion that fits him to live but also the opportunity for train-
ing that {its him to work and earn a living,

Before World War II, Messrs, Fatterson and Hedges in
their studies (5), found that the basic need for skilled
workers was met because of the restricted economy under which
Armerica operated, under whici: we never aciieved the total
utilization of manpower, But the importance of apprentice-
ship to an industrial country was brought to the foreground
by this global war, which taxed the energies and capacities
of every citizen.

The second reason why the apprenticeship system was not
forwally and fully developed was due to the charzcter of the
apprenticeship training. Tne apprentice must be trained on

the job. Schools can offer only supplementary training.






Dr, J. C. wright, Assistant Comiissioner for Vocation-
al iducation, testifying Lefore the Temporary National Scon-
omic Committee of the U,5. Congress in 1940 stated: Tne best
training that we can give never taxkes place outside of an
apprenticeship, because it is impossible to duplicate in the
school room the conditions under wnich an apprentice has to
work on the job., Tne matter of human relations, work with
fellow men, spoilage of material, the calling down that he
gets from the_bosses and what not, are conditions that are
foreign to the class room. (5)

Despite this fact, few industries had the foresigit to
prepare for a time wnen the demand for trained people would
be so great, Dr. Vernon G. Schaeler, (6), ncted that in a

survey in 1940 that in one state alone there was a lack of
4LG,000 skilled workers and 4,000 trained supervisors to neet
the need of expansion, he found that since American peorle
are not a people to remain dosmant or to throw thenselves
over to despair in time of crisis; public and private trade
schools, universities and colleges, state and Federal agen-
cies and induétrial manarenent have all seen the need and
are cooperating to the fullest extent to meet the demands,
now and in tne Ifuture for training persoinel, as skilled
labor and professional supervisors,

Most industries and business today have apprenticeship

progranis for the purpose of supplying these trained workers






and supervisors, This survey is concerned primarily with
the apprenticeship program after the trainees! formial ea-
ucation to see if there is a correlacion with the post-train-
ing period aid the professional and economic developmeint

and the status of women in food service positions,

»
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FULLGSE CF STUDY anD Dt TLNITICN CF Toxid

Tne probiem confrounting the Lome isconomic graduates in
the fields of Foods and Nhutrition, and Institution Admine
istration is wihether or not the additional year of vost-grad-
uate training is worthwhile professionally and economically,
The purpose of thnis study is to analyze tie varicus types of
positions held by food service managers wiuh and without a
post-graduate training period: (1) to deternine whetiier or
not a year of post-graduate training nas any direct eflect
on the economics returns, professional status anad other comp-
ensations derived by the individual from her job: (2) to
determine whether advancei.ent made by food service managers
who received post-graduate training corresponds to that
which might be expected by the additional intensive training
period,

For the purpose of this study the terms apyrenticeship-
training aiid post-graduate training are synonomous, The term
post-graduate training was put on the questionnaires to save
confusing the term apprenticeship-training to mean one that
did not apply to a program calling for a liome Lconomics de-
gree before going into the advanced training period. The
terms will be used synonomously due to the fact that all the
institutions offering such a training program call it "appren-
ticeship, or apprentice program" in their literature and oper-

ation,




An apprenticesnip program is that melnod of training
in which a learner (apprentice) enters aan organization for
a definite period of time to learn the business by adapt-
ing the theory of her college education to the principal

operation of the business unit,
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Through the years, industr, has done much to change
public thinxking with tlie repard te tihe opyortuniiies lor
emplcyuent and advancement in food service work., larked
changes in operation have been partly responsible for tais,
As an exarrle, let us teke tl.e position of a food service
of production manager., The food production manager tcday,
is an able executive who, during her collere training,
majored in some field of Hore Lconomics. as a carable ad-
ministrator sne uses a scientific aprroaci to the problems
of food production. Une nakes practical application of ner
knowledge of chemistry, bacteriology, nutrition, menu plan-
ing, purchasing, accounting, psychology, personnel adidn-—
istration and many otiier subjects learied in college. In
this manner many conmplex provlems are brought wiaer corntrol,
and in return she is well couipensated for the services sue
renders, (22) Oimilar nodifications may ve observed in
otner supervisory positions in industry., The literature on
apprenticeship will be reviewed here under the lfollowing
headings: first, tne extent of a;premticeship in industry;
second, how aprrenticeship relates to ti.e food service
management; and third, the generul scope of ajpprentice pro-
graims of the food service industry,

Ae The Ixtent of Aprrexticeship in Industry:

Apprenticeships have develorped a great ceal [rom the
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time that Paul . Douglas in his book Americar. Apjrentice-

ship and Industrial isducation, (3) describes America's

early apprenticeship system, Ir. Douglas says that appren-
ticeship was, "at once a punisizent for a debi, a penalty
for idleress, a system of poor relief and the earliest ed-
ucational system", The apprenticeship training system, as
it is now evolving in the United States, mignt be described
as a combination of the old guild systeu, the popular scliool
system, and the conlerence systen of niodern industry.

In 1937 Coungress decided that tne training of skilled
workers was a matter of concern to all people, The Fitz-
gerald Act (5) was passed autihorizing the Gecretary of
Labor to set up standards to guide industry in employing
and training apgreatices, This act also was the beginning
of the formation of plans to bring mmanagenent and labor
together, to formulate prograns far the training of
apprentices, to appoint national commitiees and to proniote
acceptance of the standards and procedures agreed upon,

The Federal Apprentice-Training Service with its National
Committee on standards evolved from this act, Under the
auspices of the apprentice-training service and with its
wide-spread cooperation with industry and labor, local joint-
managenent apprenticeship committees have been rapidly set
up. Tnus each industry becomes a unit in the system. A

top national appiceiiticeshiip training comnittee conposed of






employers and representatives ol tie union was apjointed,
The committee formulates the uniform national standards of
training for that industry. Altnough tnese are anational
standards, the local joint-comuittees ao the actual train-
ing of the aprrentice, Tiey promulgate local apyrentice-
ship standards and invent tne umethods by which the aprren-
tice is to learn the trade,

Fessrs, ratterson and Hedyes (5) state that the Fitz-
gerald Act has establisiied the Apprentice-traiiing Services
as a long range agency of governuent. The growth of the
vational Apprenticeship program has been slow, It is not
a type of encdeavor which is here today and gone tomorrow,
It must have coatinuity, permanence, and presvige if Lhis
nation 13 to have the finest system of apprenticeship that
exists anywhere in the world,

Howard K. Morgan, Lirector of rugineering of the Trans-
continental and iwestern Air Line Inc. (4), cites that tliere
are two theories of training. They might Le called "Tte
little red school lhouse and training on the job," In the
opirion of most, the firct is theoretical and the second
is practical., 1Insteaa of going overvoard in either direct-
ion, it is rnwuch better to combine the rood Teatures of
both, He further subslantiates liis theories by delining the
purpose of training as siowing some oae how to do sometuing

in a new or better way, The btraining will tlien be nairrcu



and every part will be aimed at nalldig a guod worker with
good norale, The woraer will jct lnlicductory treining and
specific training later, This is the key to follow=throuch. (4

Tne Supervisor on tie ctlher uaid receives Lis appren-
tice training from a little differcat angie, According to
¥r. lorszan (4), the followiiiy; outline is a necessily [as an
appreatice supervisor,

e must be trained in rethods. This iuvelves thne fol-
lowing steps:

l, DBreax down tue job

2. (uestion every detail

3. Develop aew method

L. Apply new method

The next step is relations training, which snows Ll
supervisor how to get along with the workers, It includes:

l. Foundation for good results

2. Treating tne peopie as indivicuals

3. Handling problems

Organization training is essential to prevent "going
around end", and to show the lines of authority and respon-~
sibility.

vernon Uchaefer, who was in charyge of Supervisory Train-—
ing in Industry and Assistant Prolessor in Fyschology at
Fennsylvania state College (6), Silresses the importance

of starting the new worker in right to gain the advantage
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of rapid training aad to avoid costly disadvantace of naving
to break bad habits of action and attitude., This can be
attained best by carefully listing and following definite
aims of the training program by the supervisor which he feels
should bpe:

1. The program should work toward a nigh degsree of
effectiveness in the trainee,

2. waste and spoilage are usually to be expected from
the untrained man. The program snould be developed with
the view to eliminating this factor as quickly as possible,
waste and spoilage will be reduced directly as the training
is quickly accomplisied,

3. Training in safety should run vertically through-
out the job-training program,

L. In any training program involving the use of tools
or equiprent, the untrained operator presents the possibility
of breakage or damage to the equipment, |

5¢ The "tricks of the trade" and special effective
operating techniques should be pointed out,

6. It should be tiie aim of the training prograns to
"sell" tne job and the company to the trainee, JOuch
efforts will result in greatly reduced labor turrover,

Job satisfaction and high morale are closely related to the
training program and to efficient production,

7. The training program should be developed with the



thought in nind that interest, job satisfaction, job pride,
and morale are closely related to the knowledye of the econ-
omic value of the job,

Coinciding with these tiiere are certain objectives for
which every supervisor and apprentice snould strive,

These might be:

1., To understund the job-training provblems in the
organization and specifically those in the jobs for which
he trains in order to determine the best methods of solving
tnhese provlens,

2. To become proficient in analyzing the jobs in
which instruction is to be given and extracting from tnis
analysis the points to be taught.

3. To understand the meaning of job specifications so

thoroughly that he can successfully plan the teaching nater-

ial necesaary to fit tne nan whom he instructs to the require-

ments of the job,

Le To develop siiaple workable plans for instruction,

5. To develop a practical understénding of the various
nethods of instruction,

6. To acquire an understanding of the fundamental laws
of learning,

7. To develop and understaiding of tne fundamental
principies of keeping good human relations with thne learn-

er,
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8. To develop a plan, nethod, and technique of train-
ing each man to effective perfornance in the shortest poss-
ible time to meet the increasing denand for production,

From the American Management series on Ratines and Train-

ing Ixecutives (1), the reader couacludes that "one learns

to do by doing". The report emphasizes the need for the
developmnent of a system wnich will answer tne demand of mod-
ern industry today for an adequate suprly of potential ex-
ecutives with a broad background of experience,

It might be well to cite how one industry set up an
apprentice program, The International Brotiierhood of
klectrical Workers established the rlectronics Cchool at
Marquette University in 1944, because the electronics branch
of the electrical industry had grown from production total-
ing a billion dollars to production totaling four biliion
dollars, Technicians in tinis field were greatly needed and
the union hit upon a plan wiereby approxinutely 4C0 iistruct-
ors were trained at the Lngineering College of Marquette Uni-
versity. These men in turn, could set up classes in their
comnunities for journejyen (labor) who wisied to specialize
in electronics, Approximately 5,000 craftsiten received tiis
new training in the years 1944 and 1945 and changed the whole
picture of the industry. (5)

The apprentice training prograns of iudustry relates

directly back to the "father of scientific ianarenent",
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Frederick W, Taylor (11), and his notable experiments of
improving tne quality of skill in an unsxilled service,
Taylor, likewise, took tihe pousition thet it was the task
of management not only to select ren but to train, teach,
and develop then,

B. How Apprenticeship Training lelates to tiie Food Service
Industry.

Wien the Home liconomics graduate finished four years
of formal education, should she need this additional year
of apprentice-training? Tunis is a paranount question in
the eyes of nearly every home economics gracuate, Dlany
authorities in the food service industry toda; state that
the college education has given her a good foundation upon
which to base aer career,

Margaret litchell, Vice Fresident in charge of Food
Production, the Stouffer Corporation (19,)states that some
of the general and specific gqualifications tiat a Bachelor
of Science degree has provided for tiie graduate are:

Foise

rrierdly manner

well-groomed appearance

The ability to think constructivley

A sclentific background in foods, cnemistry, and

bacteriolo;y

A thorough general knowledge of food materials and



healthiful nutrition,

A keen interest in cooking and tie production of

guality food.

A respect for accuracy and exactitude in reciges,

Good pliysical healthh and enough vitality, stamina,

and energy to do the physical and :ental work that

restaurant work demands.

Leadership qualities bases on sound principles

of human engineering —— the kind that cause you to

have a sympathetic understanding toward fellow-men

and a fair and considerate way of working with or
directing people.

A gereral knowledge about the restaurant business,

and a respect for it as an industry."

The usual question, which then arises is: iiith such
qualifications, does the graduate need trainiang beyond
college level, to prepare her for food service management?

Miss Alberta Macfarlane, bducational Director of tie
Lational Restaurant association (20), notes that, although
restaurant operators are aware that these recent graduates
with their sound formal training have much to contribute to
the industry, these operators feel that there is a need for
an apprentice-training program, She continues, "aducational
leaders have been enthusiastic about this training and have

given the National Restaurant Association their fullest
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cooperation, They hLave long felt the need for a program
whereby graduates could get practical experience in the rest-
aurant industry. .ithout first naving on-the-job-trairning
in restaurants, students of ability have found it difficult
to make a success in this field, The apprenviceship bridges
the gap and offers real opportunity for developient and ad-
vancement ,"

Tne American Honie Lconomics Association, feeling the
inportance of on-the-job training, is in the process of
organizing an apprentice training rrogram. This is being
organized under liiss liarie lount, Chairman, and MNiss Ruth
Lusby, Chairman of the Sub-Committee on Appremntice-Training,
The importance of training on the job has been stressed in
tne Journal of liome iconomics, Noveuber 1945, in an article
in which they state: Home wconomics passed another mile-
stone in its professioral progress in January, 1944, when
the execuvive comuittee of tne A, He e A. appointed a
committee on Aprrentice training in Home Lconomics, By
this action the association indicated that home economics,
like many other professions, recognized tihe need of spec-
ialized training beyond that required for the Bachelor of
Science degree to orient students to their profession,

Apprentice Training in the professional fields of
home economics has sprung froin recognition that although

college training may be thorough, it provides only limited
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opportunities for the student to put theory into prac-
tice and to adjust herself to the coniitions and respon-
sibilities of a job,

World War II taught comniending officers that well-
drilled troops with experience in maneuvers still needed the
seasoning of actual combat before they were valuable in
battle, Likewise, young home economists trained in the
theory of a profession, needs an opportunity to translate
theory into practice and to prove their ability under
"battle conditions",

A well planned and directed Apprenticeship Training
should prepare qualified young home economists to assume
responsibilities in the professional field they have chos-
en, It should give tnem an widerstanding of the scope of
the work, its functions, and the abiiity to work co-oper-
atively and effectively in an organization, and a sincere
interest in making a professional contribution to this
field. |

The American Dietetics Association, winich has the old-
est of the training programs for young women going into food
service positions, emphasizes the importance ol post-graduate
training., To obtain the experience necessary for the
practice of dietetics, a year of internship in an aprroved
hospital or other aprroved food service wiit is required

after completion of college courses in foods, nutrition,
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and institution ranare.ent,

According to idos ldtchell (19,) training beyond coll-
ege work 1is necessary for tiese reasuns:
1, Illestaurant work 1s detalled., It rejuires skills in rany
lines, and a hoime economics graduate witiout experience
does not nave a full uncerstanding of tuem, ‘nerefore,
shie would not be qualified inmeciately to cirect or surer-
vise skilled workers,
2. Tne restaurant today is a well orgenized, large volune
business, IbL has well delined work scheaules ana job an-
alyses., 1b is systeiatlzed to a2 point of efficiency ojer-
ation, and it is essential tuwt Lne new-coier learn this
system as an apprentice before sne can tane ail active part
in directing its operations.
3. Collese educstion has proviaed tne hone wsconondcs
graduate witn general scientiflic knowledg e in the subjects
of food, nutrition, and instituticn nanagement., tost-colle e
training in the restaurant indusiry provides her witih the
oprortunity to develop this inowledge arnd to give it jract-
ical application., oOuch training assists in building celf-
confidence; and it prepares ner, step by step, for tne re-
sponsibilities she hopes eventually to carry as an exccutive
staff werber in foou production,
C. Ocope of rood service apprentice Training,

The hational .testaurant associatioi, realizing that
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college cwrricula were taxed to a capacity, recogrnized

that much of the practical training for restaurant work

would have to be given witnin the industry itself, 3y

a process of molding togetuer the tiieoretical and practical

knowledge, botn the student and tne restaurant would de-

rive benefits, Turoush various restauraits coocperating in

tliils program an apjrenuvice receives ner training, (20)

Their purpose after the apyrentice has nad a proper

orientation in the orgunizetion is tc gain for her a

biroad experience and rractical training in the following

activitvies:

1. How to set high standards,.

2. How to acquire skill in producing quslity foocd in

quantiiy.

3. How to serve customers quickly, efficiently, and

satisfactorily.

4, ilow to malntain customer pood will,

5. How to be tactful and understanaing in dealing

with reorle,

6. Howto get tie wost for your woney tnroush proper
vurciasing procedures and efliciency in storeroom
control,

7. llow to put salesumanship into your nenus,

8. 1liow to orerate food cost systerns,

9. How to delergate authosrity and to plan work for yourself



and for otlers,
10, FEow to :eet and work out everyday rroblems with enthusiasii.
11, How to assume respo.sibility and develop executive
ability,
12, How to beccne more analytical, expecially with regard
to employee situations,
13. How to make wise decisions,
l4. How to nake eumployees sanitation-iinded,
15, Hhow to develop a professional approacn to situations,
16, HKHow to make prectical application of the many tuings
learned at college,
A sample program mignt be: (20)
SUGGLSTED
aw UIRED  FAXIMUM FCR
MINIMUM  ANY ACTIVITY
A. FPLANNING & FURCHASIN

Menue Flanning 2 weeks L weeks
Food Cost Control

Furchasing 1 week 3 weeks
Storeroom Control

B. FnODUCTICN

Fantry Viork L weeks 5 weeks
Salads
Short Crder liork
Coffee & Tea lhaking

Range and Steam Cooking Work L, weeks 12 weeks
Meat
Fish
Vegetables



SUGGESTED
e UIsD  FMAXIMIM FCR
FIND. UM ANY ACTIVITY
Baxeshop L weeks 10 weeks
Ce SBLLING 2 weeks 3 weeks
Waitress
Counter Girl
Hostess

De MAINTANAICE 1 week 2 weeks

Dishwashing
Housekeeping in general

e ACCCUNTILG 2 weeks L weeks
Checking
Cashiering
Office Vork Including
a. Food costs
b. Use of business
macnines, et€,

F. PrRSCHNNEL

The American Dietetics association (24), with a sim-
ilar training program but with different emphasis on soune
phases of food service, requires one year of on-the-job
training., In the modern hospital, the dietitian plays a
major role in the care of the patient., She belongs to a
profession whicn brings together the knowledge of many arts
and sciences, It is a profession which requires not only
knowledge but also experieiice in food procurement, diet

therapy, food prodwtion and service, teaching, and infant
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and child feeding., The internsnip or postgraduate program
is planred to integrate diversified experiences with semi-
nars and on-the-job conferences, The latter, which may be
individual or group, clarify and crystalize tne kncwledge
required through the performance of various procedures of
the different hospital and clinic services, Throuyghout the
course, the interne-stall (learner-teacher) relationship
is emphasiéed.

Aside from the foregoing mentionied apyrentice train-
ing programs many food industries orfler their own programs
for their own individual units, Cne of ithe best known of
such training programs is that offered by the Hotels Stat-
ler, Co.,, Inc. Another one is the Greyhound Bus Lines
which trains its own food service managers, Cther rest-—
aurants and hotels have set up apprentice training programs
in their own units, Anolher example is the apprenticeship
offered in the Women's lesidence Halls on the Campus of }Mich-
igan State College. The need for an in-training-program
arose even before the expansion of the building program on
the Michigan State College Campus and increased simultan-
eously. Since the organization grew so rapidly and the
person in charge of eaci dormitory had tne added respon-
sibilities of the :aanagement of the house as well as the
supervision of u.e food service and part time teaching

there was a definite need for additional trained people,
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Thus an apprenticeship program had its begiruiing.

Cther cases of training are those sponsored by tie
Board of cducabicn in citles cr lccelities for girls inter-
ested in school lunch programs, liss Katherine Cheehan (17),
formerly a field representative for the school lunch yrogram
of the United States Department of Agriculture, in a paper
before the California Home Lconomics Association stated: "A
good program of training has two underlying themes: (1) de-
veloping skills and (2) influencing attitudes. In executing
these themes, the following objectives are kept in mind
when training school lunch persoiinel:

1, To give an understanding of the services tne lunchroom
renders to the comunilty.

2, To endeavor to make the school cafeteria a cheerful,
restful place in which faculty and students may enjoy good
food and wholesome comparnionship,

3. To stimulate an interest in nutrition tlrough food
preparation and service,

Ls To develop personality traits necessary far partici-
pation in a group enterrrise,

b. To acquire knowledge and ability to perform tasks which
involve an understanding of responsibility to the supervisor,

6, To develop a desire for good work habits and for high

standards of sanitation, safety, and food preparation,

1B



MoTHOD OF FRGOLDU

A form letter (appendix) was sent to each of the 38
colleges and universities issuing lLome economics degrees in
the Unitea States (13). The returns of this letter sliow thaat
eighty-one, or 20.98 per cent, of the schools could not sup-
ply the information because of iricomplete alumni records,
Eighty schools, 20,72 per cent, sent lists of their collége
graduates for the period covering 1638 thirough 1G47. The
lists were then sorted and the names of persons no longer
engaged in food service positions were dropped. A question-
naire was prepared and sent to 1,000 alumni of these various
colleges and universities, |

This questiomnaire was set up Lo cover the most import-
ant points considered in the survey of the camparison of pro-
fessional and economic status of those graduates with and
without apprentice training, These were divided according
to the type of positions, Classifications included hosp-
itals, colleges, food services, school lunch rooms, and com-
mercial food serwice organizations. Information was obtain-
ed by the analysis of positions held by graduates witn and
without post-graduate training., An efforct was made to det-
ermine the effect of post-graduate trainiiig on the economic
returns and the professional status of the individuals, Fur-
tiier study was done to see wunether or not the advancaient
made by graduates receiving post—graduate training corres-

ponds to that expected as the result of the additional year
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of specialized training.

The fa'm used was such that short answers, checks and
numbers would suffice, Space for additional comments was
provideds A copy of the complete questionnaire is found in
the appendix. (A)

Cf the 1,000 questioniaires sent 209, or 20.9 percent,
were returned unanswered because of change in position and lack
of forwarding addresses. The return of unanswecred guestion-—
naires was due to the fact that many graduates had not kept
their schools informed of changing location and position,

Of the remaining 791 questiomiaires, 339, or 42.85 per cent,
were returned. Those usable for tabulation were 308, 38.81
per cent, Thirty-two, or 4,05 per cent, included insuf{icient
information or were returned with explanations that the per-
son was married and no longer employed in food services or
tnat she had changed to anoiher position or profession., 'nen
ever information was inadeqguate for clear interpretation, the
date were not used,

The data received were ccmpiled and blanket tabulations
were made indicating the effect of training or lack of train-
ing on the professional and economic status of home economics
graduates in food service ranagenent positions. No iention
was made of the names of colleges or individuals in these

tabulations.



uoULTS AlD DISCULSICH

A. EConomic Status of Food Uervice llanagers withi ard
witnout Apprentice Training,

l. Monthly Lalaries of Food Service lianagers witn and

without Apprentice Training,.

The montnly cash salaries reported in tnis study were
the salaries before fecderal witinolding taxes and other de-
ductions were made., The salaries included cash allowances
for board and room. The casn allowances for board were:
#14,00 per nonth, for orie neal a day; «28.C0 a month, for
two meals per day; »42.00 a monti, for three neals a day,.

The allowance for room rent for one moath was ,20,00, (13)

The distribution of salaries received by the 303 re-
spondents are indicated by Tables I and II.

The salaries of the 2§ responding food service managers
in the college group with apprentice training (Table I) shov-
ed a nean (average) of w2%5168 per month with a median salary
of 4266,00 per month for each individual, In contrast, the
34 responding rmanagers in the same type of unit without appren-
tice training (Table II) showed a nean of ,;242.21 and a nedian
of 236,00 per montli, A dilference was nLoted between the
two groups in the same type of unit of ;23.47 in the i.ean &nd
+30.00 in the median per month,

In the second group, food service managers employed in

commercial units, the thirty-eight respordents with appren-—
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tice training (lable I) had a mean salary of 42.0..06 ard a
nedian of 205,00 per monthh, The tnirti-Towr idthout apiren-
tice traiiings (Table II) in thae sane tyre ol unit had a nean
of $241.35 and a wcdlun of 241,00 jer month, tHere, bebween
the two types was suown a r.eza ciiference of 39,71 rer :month
and a median cifference of 45,00 per wontli, The difference
in tihe mean and mmedian of ti.e total incone of ti.e consercisl
sroup, as well as, in tle college croup was slisatly sicre
favorable for those Jith ap;rentice traianiag,

oindlar data was given for the third coour, Icea service
maraygers i1n hospitals,  Tae replies frow bLie 131 roespeondents
with ai:rentice trainirn: fron tie third jrour, iouwd service

o)

manasers in hospitals, sicwed a rean salary of 240,22 rver noath
and a nedian of 2.2.07 ;o nouti.  Tie Luenti—el Lt respoidenis
without aj, reitice training received a nean salary, of 234,57
witii a 1edilza of $237.07 per nontn. A difference was noted lu
the mean of ,15.05 and ,5.,00 in the pediun jer month,

The cata for the lowin jroup, lfood service rana;ers in
scuool lunch units (fables I aud II) incicaled a corrarable
situation, ror the six sciool lwicn focd service manzgers
vith apprentice training, (273,50 was the .ean ana 2261.,0C yer
month was the nedian. Ine eight recpondents witnout apyrei-

tice training had a mean of ¢236.063 and a nedian of ,201.00

per mointn,
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Ihere is a difference of ,30.37 in thne iean and 400.00 in
the median per noi.th,

Tne data given in Table I suow tuat in ezcu of the difl-
ereat tyyes of classification ¢f food services tiwt none ol tlie
204 respondents, with traianing, recelved a montilly salary of
less than 150,30, licntnly salaries of 370,00 or over were
received by 2,94 ver cent of tne tcoal roup, (I this yrcup,

)

482,04 per cent received tie mean 270,68 or medizn of [2(6,CO
rer wontn,

Table II reveals that of tnose witnoub ap;rentice treirni-
ins in food service positions 0.9 jer cenv received a niasimwa
salary of ;125,00 per month and only 1,92 jer cent received
«376.C0 or over per month, Cf this group £J,30 jer ceat re-—
ceived more than tne nedian of 201,00 per montn and 60,50
rer cent of tiue group received the niean or over of ;230,63
rer Lonth,

Tne mean cash salary of Table I is ,250.36 per month and
in Table II it was 230,05 per noutl, a difference in mcan
favoring those with aryrentice training vy ,21.73. Tihe nedian
cash salary of Table I is ,2/¢.40 yer month and in Table II
it is $235.29, a difference in nedian favoring those with
apyrentice training, Ly 14.11 ;er month,

2. leals Furnished to KFocd Service ranagers with aid witli-
out Ap;rentice Traini..g.

The accomjanying Tables III and IX show the rmean and
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GiCUF__ DaiTs _ KCNg 21 18 15 14 9 6 MEAN  MEDIAN
Coll, 3, 2.9k 52,95 17.65 2.9 11,76 2.9, 8.62 17.06 19,60
Cortis 3, 1471 17.65  8.52 2.9k 20,56 14,72 5,28 14.72 12,69 11.68
Hosp, 28 10,71 67.87 7.14 307 Tel4 3.57 19,20 20,03
S. Lun, 8 12,50 12,50 75400 5,71 5.75
TCTAL 104 6.91 41,34 10,58 1.92 .96 12,50 5.77 3.8,  13.46 13,26 13,88
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and median numper of meals furnished Lo tne [ocod service
managers with and without apyrentice trainin:. Ther also
siiow tne per cent in each rroup not receivin: ar; rieals,
Those wio did not receive iieals were usually allowed to eat
at the wiit of employment vy praying cost for their neals,

Table III indicates that 22,00 per ceut of the tweity-—
nine responcents witn apprentice training in the coliece
group received a part of or all of their iesls, (nly 6,50
per cent of this group did not receive any uweals as jarc of
the salary. The otner G3.10 per ceint received a nean of
16.41 meals jer week per person, and a iedian nw.per of 20,16
meals rer week per rerson, Twenty=cne Leals per week were
received by 68.56 per cent of tie grour. Tie other 24,14
rer cent received frorn fourteen tvo twent; meals rer week,

by comparison, of the tnirty-fcocur respoadeats without
aprrentice training in colleges (Table IV) 2,94 per cemt of
the total did not receive any meals, Twenty-one meals per
week were received by 52,95 jer cent of the zoup, and 44.11
rer cent received from five, or less, to twenty meals per
week, TI'ne mean nunver of weals received was 17,06 anc the
median received was 19.60 per week,

The mean for the college group with appreintice training
was 16.41 meals per week and the median was 20,16, Those not
having apprentice training had a nean of 17.06 and a median of

19,00 meals per week, C(nly a slighlt difference in the two
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groups resulted., The mean difference was C.65 meals per week
favoring those with aprrentice training,

Table III indicates far tne second group, food service
managers in commercial units, that of the thirty-eight res-
pondents, 15,80 per cent did not receive any meals. Only
26,93 per cent of the group received twenty-one ricals per
weeks. The rewaining 55.27 per cent received less than Iive
meals to twenty meals per week, The :ean for this group was
14,28 meals and the median was 16,00 meals per week,

Of the thirty-four respondents witlout apprentice train-
ing, in commercial type uniis 1l4.71 per ceat did not eeceive
any neals, 17.05 per cent received twenty-one neals, and 67.64
per cent received from less than five to tweuty meals per
week., The mean number of meals per weck received was 12.69
and the median was 11,88,

Comparison of the second groups (Table III and Iv)
showed a difference of 1,59 for the mean and 4,12 for the
median, In each instance a sligntly greater number of meals
was allotted to the food service ranagers witn apjremtice
training.

Of the total group of food service nanapgers, aprrentice
trained, in hospitals units 32.06 jer cent of tiie 131 respon=-
dents did not receive any reals, Of thic eight groups studied,
this group had tne largest percentagc wiio did not receive any

ineals, The remaincer of the responcaents, 50,58 per cerit,
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received rfull board, (nly 3.00 per cent did azh recelve
iiore tnan {ive nieals per week, ltive to tweut; neals were
received by 17.53 per cent., Tue nean nwmber of ieals for
the group was 1o.,47 and tie nedian was 19,02 i:eals per weck,

In contrast, the nmanagers without apprentice training,
in hospitals had only 10,71 per cent who did not receive any
ueals, (Table IV), Those receiving full boara of twenty one
rneals per week nurbered 67.87 per cent. It was noted in
Table IV that tnis was the only group of food service man-—
agers without apprentice training that did not have any re-
spondents receiving five or less neals per weck, Five to
twenty meals per week were received by 21.42 per cent. The
inean number of meals for this group was 19.20 per week and
the median was 20,03,

Table IV indicates tnat, in contrust, to tne proceeding
group, food service nanagers, without training, in hospitals
had a higner mean and a higher median tran the hospital
group which had apprentice treining. A difference was noted
of 0,73 in mean and 1,01 in median between the two groups,
slightly favoring those without apprentice training,

The six resporments in the school lunch group (Table III)
had the whole group or 100,00 per cent who received from {ive
to eleven meals a week, Ihey received a mean of 6,67 ard a
median of 7.00 meals per week,

Tue fourth group of Table IV, the eight respordents in
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sciiool lunch units witinout epyprentice training shows 12.9

per cent who received no meals and 27,50 yer cent wiio recelv-
ed Tfive to elevea ieals rer woels, Tre rean nurwer of reals
was 5,71 and the nedian was 5,75 meals per weels,

The fourth group in Tables I1I and IV siiow an aprreciably
siraller arount of neals received per week because the ne jor-
ity of school luwich rooas serve only one neal a cay, The two
groups of school lunch supervisors vary litile, witn tre i.ean
of 6.67 and mecian of 7.00 ueals per week for those wibth appren—
tice truining, ana a wean of 5.71 and a nedian of 5.75 for ti.ose
without training. o difference of neals received, 0,86 in nean
and 1,25 in niedian wWas SHLOW..

The analysis or tue total proups of Tables III and IV
indicates that only 76.88 per cent of the group with ap|ren-
tice training received neals ana 90.3% per cent of tne group
without training received meals, In the analysis of the
totals of all groups 47.55 rer cent of those with ayrreacice
training received full Loard and in the jroup without apjren-
tice training 41.34 per ceiit received the sare, Furtier
interpretation of Tables III and IV siow fewer of the train-
ed group wino received [ive or less meals per week, The mean
and median nunaber ol ineals per week for thne group with arrrei-
tice training was 13.26 and 18.68 A difference was noted of
3.52 in nean and G,06 in the redian number of reals per week

betweer. the Lotals of the groups studied,
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TABLE IV
LIVING QUARTZLS RuCmIViD BY FCOD 5.wtVICE FANAGLRS

WITH APFRGITICE TRAINING

RS rON= Yoo NG
GROUP DTS Z 7 7
Coll, 29 7 2414 22 75466
Comm, 38 5 13,16 33 86,84
Hosp. 131 L, 33,08 &7 66492
S.Lun, 6 6 100,00
TOTAL 204 56 2745 148 72¢55
TABLE VI

LIVING QUARTLRS RuCwuiIViD BY FOUD BEnVICu MARAGERS

WITHOUT AFrRoiTICs TRAINING

RESPON- Y5 NO
GROUP___ DLNTS i 2 i 4
Coll. 34 10 29.42 2l 70.58
Comm, 34 4 11,76 30 e8,2,
Hospe 28 12 42,86 16 57.14
S.Lunch 8 8 10C,00

TOTAL 1C4L 26 25,00 78 7500
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TABLE IV
LIVING QUARTELS RuCZIViD BY FCOD 5.aVICE MANAGIRS

WITH APFRELTICE TRAINING

A —

Coll, 29 7 24,14 22 75 .66

Comm, 38 5 13,16 33 86,84

Hosps 131 M, 33,08 &7 66492

S.Lun, 6 6 100,00

TOTAL 204 56 27445 148 7255
TABLE VI

LIVING QUARTERS RisCuIViD BY FOOD BERVICS MANAGERS

WITHCUT AFFReTICs TRAINING

RESPON= Y5 NO
GRCUP___ DLNTS it 4 i %
Coll. 34 10 29442 2l 70.58
Comm, 34 L 11,76 30 8842l
Hospe. 28 12 L,2,86 16 57 .14
S.Lunch 8 8 10C,00

TOTAL 104 26 25,00 78 75.00
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3. Living wuarters Furnished to Food Service lanagers
with and without Apprentice Training.

Tavles V and VI indicate that 2,45 per cent more re-
ceived living yuarters in Table V than did the respordeats
in Table VI,

The first group, food service managers with and without
apprentice training in colleges, indicate that in Table V
ordy 24.14 per cent were furnisned living aquarters, Tie nun-
ber with living quarters furrisnhed in tnis group was 4.72
per cenl lower than the comparable groups, without apjrenti ce
training, (Table VI) This group of respondents had 29.42
per‘ cent who had living quarters furnished. Tiie trained
group in com.ercial units 13.16 per cent had living quarters
furiished. (Table V). widile in the untrained group 11,76
per cent nad received living quarters, (Table VI), The
trained respoidents in nospital units had 33,08 per cent
that had living quartecs furnisied, /hile in the group with-
out appreiitice training 42,86 per cent were furnishied with
living quarters. Lo living quarters were furnished for the
school lunch respondents listed,

4o Lengtn of Paid Vacation,

Included in this study was a swvey of Ule Zergth of
paid vacations received by the respondents in the different
positions, Table VII shows tine amount of paid vacation re-

ceived by the respondents of the four groups with apprentice






training and Table VIII the amount for tliose without fur-
~ ther trainiig.

Of the respouderts from the college group 3.45 per ceant
did not receive a paid vacaiion, (Table VII). The other
66,55 per cent received a rean vacation of 30,86 days and a
median of 29,00 days per year., The respondencs of the coll-
ege group in Table VIII had only 2.94 per cent of their
nunber who cid not receive vacalion with pay and the other
98,06 per cent received a paid vacation with a mcan of 24.42
days and a median of 28,14 days., The college group withouw
apprentice training received a sligutly shorter vacation,
than the colle-e group with apyrentice training, by a mean
difference of 6.4% days and a median differernce of 0,8
days per year.

The commercial group had 2,63 per cent who did not re-
ceive any vacation with pay. (Table VIII). The remaining
§7.37 per cent had a vacation mean of 15,56 days and a nedian
of 14.57 days. (Table VIII,) untrained respondents in the
cormercial group, shows 2,34 per ceint who did not receive
any paid vacation, and the otner §7.37 per ceat received a
ruean vacation of 13,94 days and a median of 14.65 days per
year,

Facts presented in the Table VII indicates that the
food service managers with apprentice training in hospital

units had only one member, 0,76 per cent, who did not
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receive a paid vacation; the other 99.24 per cent had a

nmean vacation of 21,20 days and a median of 24,00 days. Cf
this group, 60,30 per cent received the mean and median
length of vacation and 38,94 per cent received less tnan tlie
nean and tne median,

Table VIII presents the following facts regarding tne
respodents witn apprentice training employed in hospitals.,
Here, also, oniy one nmenber 3.57 per cent, did not have any
paid vacation; the other 96.43 per cert had paid vacations
with a mean of 20,41 days and a median length of 21,50 dayse
Those who had paid vacations ranging from seven to fourteen
days totaled 35,26 per cent and 57.15 per cent had the mean
or median length or over of paid vacation. This group had
a smaller mean vacation by 0,79 days and a smaller median
by 1,50 days per year than the corresponding group in
Table VII, those with training.

The farth group, school lunch managers, in each table
had larger percentages who did rot receive a paid vacation.
This was because school lunch units were not under full
operation twelve montis of the year, As shown in Table VII
50,00 per cent of the school iunch ranagers received vac-
ation witn pay., The remaining >0.00 per ceit received a
paid vacation of twenty-nine days or over with a nean of
48,00 days and a median of 32.00 days per year. Cf the total

group without apprentice training in scnool lunch (Taole ViII)
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37.50 per cent did not reccive any ;alc vecaticn and the
other €3,50 per cent recelved vacablons ran-ing fron elflt
to over thlirvy=Ilive days witii a wean of 24,00 days and a
meuian of 35,00 days per year, The sciiool luncii ;roups
vitinout advaaced training ([uble VIII) had a lover ucan by
14 aayo than dia the comparcole trained grou; in Table VII
but & nigher median by 3.00 Guys thaa aid tlet group,

1he dava of the swmary tuvles for ail groups reveals
tiat in Table VII 2,94 rer cent did not recceive a vacwetlon
with ray and of those respondents without advanced trairing
there were 5,77 per cent wio did not receive any vacation.
The mean vi.cation (Table VII) wus 21,92 days for all fowr
types of units coapared with 20,26 days ifor all four tyres
of units in (lavble VIII)., Tne uata on the respordents in
the lformer (Table VII) showed a median vacition wiwn pay cf
22,35 days and in latter (Tavle VIII) showed a median of
16,64 days of paid vac.tion aninually.

The facts presented from tiis study in Tables VII and
VIII showed tnat both groups of food service riznagers in
scihiool lunch received the longest vacation with pay, Next
in order of length of paid vacations as shown in both
tables were those in collejes, hospitals and comiercial units,
5 Taid Cick Leave

The prevalence of the policy of paying food service

managers f{or sick leave was a subject for study in this
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survey, Consideration was also given to the lencth of sick

leaves given with vay.

Table Ii shows the compilation of vhe data of tie cuestion=-
riuires from thne food service naragjcrs witih ayprentice training
while Table £ gives the sare ianforration for the jroup wichout
aprrentice training,

Trainéd food service managers, in colleres had 6,90 rer
cent of its respondents who did not receive any cick leave,

Cn the other lhand 27.58 per cent were nov lindted in time off
for sickness, The remainins 34.48 per cent reccived defiuite
anounts of sick leave with a mean of 16.11 days and a median

of 14.43 days per year, Little contrast is shown between this
Zroup ana tie same group in Tuble X, The facts presented in
t hat case show 20,59 per cent who did not receive such con=
P>ensation and 32,35 per cent wiho had no delfinite amount stip-—

lated, The remaining 48,06 per cent wio received limited

S3ick leave had a mean of 15,94 days and a median of 13,80 days

Per year,
Close similarity in regard to tne question of sick leave

Was noted by both types of food service managers in the comier—
cial units, Table IX shows that 18.42 per cent were given a
stipulated sick leave, 13,42 per cent had a mean sick leave of
14,56 days and a nedian time of 14,20 days per year,

The commercial group without apprentice training (Table X
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had 35.30 per cent wilo did not receive sick leave, and 20,56
per cent who receive an indefinite amount, OStipuiated arowits
of sick leave wcre received by tie other 44.12 per cent, with
a mean of 14,20 days and a median of 14,75 days per year, It
is noted that for tnis group tne mean was larger in Tavle IX
by C.40 and the nedian was the lar;er in Table A by 0,55 days
yer year,
Comparable data was preseited from the qucstionnaires
Tor the hospital food service nianagers, both with and without
training. The group with training Lad 10,69 per cert of its
members without a stipulated sick leave and the group with-
out training had 17.36 per cent without a definite set periad
allotted, In the group with training (Table IX) 15.74 per
< ent had sick leave ol indefinite length and oinly 10.71 per
c ent were unlimited in the group without training, Those
managers with apprentice training had a mean lengih of 14,38
days per year and a median of 14,30 days. The managers with-
Out aprrentice training had a nean of 12,20 days and a med-
ian of 14.67 days per year.
In the fowrth group, school lunch manegers, 1&.07 per

Ccent as shown in Table IX did not have any sick leave, and

12,50 per cent of the respordents without training as snown

in Table X did not receive any sick leave, Cf the school

lunch group with training, 50.00 per cent had an indefinite

period of sick leave and the remaining 33,33 per cent had
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a rnean of 20,00 days and a niedian of 17,00 days per rerson
annually. Only 12,50 per cent ol the school lunch food ser-
vice managers withou training were allowed indefinite time
for illness, Sevenly-five per ceat had stipulated time
limits witi, @ mean of 14,07 days and a uedian of 14,33 days
per year,

Upon comparison of the two sumiaiy tables fur the four
types of units it is noted that in Table IX that 11,76 per
cent did not receive paid sick leave, amd in Table X that
244,04 per cent did not receive any. Tinose wilo received in-
definite amounts of time were 20,59 per cent for those with
apprentice training and 21.15 per cent for those without
training. ,

0. 3Special Compensations Received by Food Jervice lan-
agers with and without Apprentice Training,

Lpeclal conpensations for food service managers were
cited in the following situatiomns:

(a) imerge:ncy care on the job

(b) Hospitalization as a result of a job accident,

(c) Gereral medical care,

(d) Unemployment coupensations,

The data in Tables XI and XII summarize the results of
the questionnaires.,

a, umergency care on the job for thuwse with appreitice train-

ing was higher than for those without training, In colleges
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where managers had apprentice training (Table XI) €6,21 per
cent received emergency care, and oniy 50,00 per cent of the
manayers without training (Table iII) received the sane.
Within the group of food service manarers in comnercial units
86.84 per cent wich training received suci benefits, Cf the
respondents without training (Table XII) 70.58 per cent re-
ceived eniergenricy care on the job,

By comparison of tihe two groups of managers in the hosp—
ital units it was found that 94.66 per ceni of the trained
managers (Table XI) did receive emergency care. Cf tliose
withowtt training 85.71 per cent received tle same, The
school lunch managers snowed similar.comparisons; those with
advanced training had 66.67 per cent who received the emersency
care and in Table XII 66.34 per cent of the group without
training received tiie saiie compensations,

Special compensations in tge form of emergency care on
the job were reéeived Ly 91.16 per cent of all those with
apprentice training. The same benefits were received by only
66,34 per cent of those without advanéed training,

b. Hospitalization, resulting from job accidents, showed
hipgner percenta;es for the group of individuals with appren-
tice training. Of the [food service nanagers in colleges with
advanced training (Table XI) 72.44 per cent receivea hosp-
italization. [lose without training (Table XII) had only

55.88 per cent who received hospitalization compensations,






A difference is shown of 16,56 per ceat more managers with
apprentice training in colleges receiving i.ospitalization
as a result oi a job accicent,

among comnercial food service managers witii training
the percentage of those receiving hosypitalization is 73.68
per cent. Cf those without training 67.65 per cent received
hospitalization., a difference is noted of 6.03 per cent fav-
oring those manageis with acvanced traiining,. ‘

The majority of managers in hospital units received hosp—
italization for accidents occuring on the job, As in the
preceding groups a higher percentaze is shown among tiiose
with training., Ueventy nine and thirty nine hundrethis gper
cent of those in hospital units with training received
hospitalization. Of those in hospital positions without
training 64.29 per cent received tlie saiie. A diflference of
15,10 per cent is shown favoriing the trained groups,

Table XI shows 66.67 per cent of the sciool lunch nan-
agers with training wiio reccived Lospitalization and in
Table {II, with ouv training, 12,50 per cent reccived hosp-
italization as a result of a job accident,

Cf all the food service managers tnose witn appreantice
training 7¢.G6 per cent received hospitalization and only
5¢.65 per cent of tinose witlout training received nospital-
ization as a result of a Jjob acclaent. A difference is

noted of 18,31 per cent in favor of the g roup with training.
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¢y General medical care was received by fewer resporna-
ents than were the two preceding compensations, emer;ency
care and hospitalization due to job accident, In Table XI
it was shown that of tie group wiia training only 20.69
per cent of the food service uanagers in colleges received
general medical care., (f the comiercial respondents 65,73
per cent received general iwedical care, (Of tne. trained
managers in hospitals 71.76 pef cent received the added ser-
vice of general medical care, COnly 16.67 per cent of tre
school lunch managers received the additional service of
general medical care on the job.

In Table XII only 4412 per ceat of the coilege food
service managers wibnout training received general medical
care, (f the managers, without training in comnmercial units
52,64 per cent received general medical care, Cf the hosp-
ital food service people without training 53.57 per cent
received general medical care, General medical care was
received by only 37.50 per cent of tne school lunch mana-
gers,

Of all the groups with apprentice training 61,76 per
cent received general inedical care and 49.04 per cent of all
the groups without training received the same, A difference
of 12,62 per cent was noted between the trained and untrained
member of all four types favoring the traiiied group.

d, Unemployment compensations were received by a low
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nurber of respondents in botn groups. It was noted that
altough none of the collese food service nanagers, with
training, (Table XI) received unenployment benelits, £,82
per cent of those without training (fable XII) received un-
employment compensations, The highest percentage of unem-
rloyment compensation was received by the food service man-
agers in commercial units, Of the trained managers in comm-
ercial units (Table XI) 47.37 per cent were assured of un-
employment conpensation and in Tavle XII, of those without
training 35.30 per cent were receipients of the unemployment
benefits,

Only 6.87 per cent of the hospital managers with train-
ing received uneuployment compensation (Table XI), and Zlh4
per ceat of the hospital mamgers without training (Table
XII) received the sare.

None of the trained scnool lunch managers, (Table XI)
received uneuployment benefits and orly 12,50 per cent of
the untrained maragers (Table XII) received the same,

Comparison of the totals for trained and untrained
groups showed that 17.30 per cent of the untrained grours
received unemploynent compensations and 13.24 per cent of the
trained groups received the same. It was noted that 4,06
per cent more of the untrained group received unemployreit
compensation than of the trained group,

7« Added Service Furnisned the Respondents
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Adcitional services thrat were found to be furnished to
some food service raragers were:

(a) Unilorms

(b) Frofessional laundry services

{c) Travel cxpenses
a, lore food service manegcers of botn classilications in
cou..ercial units had uniforus furalsiied than in any otler
group., In Table XIII, 50,00 rer cent of tne manasers with
apprentvice training were fwnished uniforms, ard in Table
XIV, 5£.23 per cent ol tne cou.ercial nanarers witnout
training had wilorms furnishned, Cf college food service
munagers, with training, only 6.60 per cent had uniforms
furnished and ol the college [ood service nana,ers wilhout
training there were 1i4.79 per cent wio had uniforius furinished.
Cnly 6.87 per cent of the trained food service ranagers in
hospitals (Table XIII) received uniforis and nonce of the
untrained managers in nospital wnibs were sui 170d 1T v,
Consiceration off tiie school lunch managers sicwed that in
the group with apprentice training (Table XIII) that none
were furnisned unifarms, and only 25,00 per cent of those
without training (Tavle XIV) had uniforms furnished,

Cf thie totals of the two groups a i hiee per ceat of
respordents received uniforms in the g:oup of food service
Lanagers wil inout training., Cf «ll grouwps, with treining,

1,.71 per cent had uniforms {fumisied and of those without
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treining 25.90 per cent nad unirorts furnioned. A Gilfer-
ence of 11.25 rer cent was noted favoring tne group of food
service mamgers without ajjrentice traiuing enpioyed in

the four tyres of wiits,

b, Altibou,n .ost of Uhe wiits ald not furnisin uniformns

for their nanagers riost of tiem cid provide vrofessional
laundry service., A higher rercenta;e of the resrondents with
training, 79.90 per cent (Table XIII) recelved rrolessional
laundry service than did ihose respordents without aprrentice
training; 73.C8 per cert (Table XIV) received the same ser-
vice, r'ood service managers in cuvlleges, in bLoth trained and
untrained groups, reported this service renderec to a large
percentage. Tuhose with training had 89.66 per cent who re-
ceived laundry services, Of those without training 82,35
per cent received the sane scrvice, Respondents that were

in positions in commercial units had €6.,84 per cent with
training and 61.77 per cent without training who received
professional laundry services, Il is noted that in the third
group of respordents, those in nospitals, food service :an-
agers of the group without training €5.71 per cent received
laundry scrvices, (Table XIII) Cf the group with training
77.10 per cent received laundry services., Of tne school
lunch managers with training 50,00 per cent received profess—
ional laundry services and 37.50 per cent of the nana. ers

without training had tiie advantage of tnis service,
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ce In answer to the guestion concerning reimburser.ent for
jrofessional travel (Table XIII) indicated that 42,65 per
cent of all the respordents with training had travel expen-
ses paid. The breax down of the total figures into t he four
groups showed that 48,28 per cent of the managers in college
food services wiih training received tnis reimbursenent, Cf
the conmercial food service manzgers with training 57.90

per cent received the saie. Cf Lhe school lunch food service
managers witn training 33.33 per cent received travel expen-—
ses, 1In hospital food services 37.40 ver cent of the mana-
gers with training received travel exjenses,

The data shown in Table XIV shows that 42,31 per cent of
all the respoidents witnout apyrentice training received
travel expenses, In the break down of the taules by the grouus
of respondents in the types of units employed it was found
that 44.12 per cent of college food service managers received
travel expenses, 50,00 per cent of tihe food service managers
in commercial units received the sarme, 35.71 per cent of the
hospital food service managers received travel exypenses, and
25,00 rer cent of the school lunch managers received reim=
bursenent for travel,

8. Group Insurance

The availability of group insurance, furnished by the

organization of employment for managers and personnel was

considered according to the tiree riain kinds of inswraince off-
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ered under group plans,

(a) Life insurance

(b) Health ard accidert insurance

(c) Iletirenent insurance
a. Life insurance, under a group plan, was available to
41.18 per cent of the food service nanagers with appreritice
training in all four of the units, The break dovn of the
figures in Table XV snowed that group insur:nce was avail=-
able to 37.93 per cent of college food service nanarers with
apprertice training, In the comercial group such insurarnce
was available to 57.90 per cent of those with trainiig. A-
mong hospital food service managers 53.17 per cent had this
available., OF the trained school luich ranagers 16,67 per
cent had the option of group life insuraice,

The uata shown in Table AVI indicates tnat the follow-
ing per cent of mam gers, wilhout aprrentice training, had
access to group life iaswauce; colleges, 41,17 per cent;
comnercial unitvs, 50,00 per cent; hospital units, 25,00 per
cent; and sciool lunch units, 25.00 per cent, The totals
of the untrained group siiow that 2.72 per cent less of the
untrained group had access to group life insurance than the
totals of the trained group,

b, Group plans for lhealth and accident insurance were
avzilable to 47.16 per cent of all the trained food service

nmanagers (Table XV) and 61.54 per cent of all the untrained
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managers (Table XVI) had access to such plans, lore ran-
arers with advanced training by 5.62 jer cemt had availablle
to thewn group plans for health and accident insurernce tian
did tnose without advance trairirg.

A more detailed break cown ol the d.ta concerning the
health and accident insurance as sugrestcd in Tables XV and
XVI indicates that 51,72 per cent of those with traiaing and
55.6C per cent of those withouo trairing in colle:e focod
services had access to this tyre of insuiaice, Cf those in

commercial units, (1,56 per cent of the traincd pgroup and
67.65 per cent of the untcained ;roup lhad tids privilere,

Cf Iood service uanagers in nosplials €7.94 ter cont of
those trained and "53.57 per cent of tiie witrainesd has access
to group health and accldent insurance., CF tae cdiool luncii
respondeints 35,33 per cent of thouse witli training and &7.50
of those wituout trainiug baed tids privilege.

Ce letirenent inswance tiwrough a group plen was avail-
able to 50,00 per cent of all the ruwuagers wio had advaiced
training and to 44.23 per cent of all of those without trairn-
ing. The break dowm of the informetion found in Tables XV
and AVI indicates that in tlie collese units 62,07 per cent
of the trained and 47.06 per cent of the untreliied nad this
inswance available, Of the food service nanagers in conm-
ercial units 57,90 per cent of those with training and 52,95

per cent of those without training had access to group
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retirenent plans, Tiils service wes available to L3>.)1 rer
cent of tine hospival food service manarers wiuiu training and
to 25,00 per cent of tihose witiiout training, (Ff the school
lurich ranagers £3,33 per cent ol the . aiegers will &, rentice
training and 62.50 per cent of thcse without traiaing had
access to such plans for retireneit,
9., demunerative Activities
demunerative activitiles enpared in by food service man-
agers were subdivided into five tyres:
(a) sUpeaking over the radio
(b) Giving lectures
(¢) Writing Bouoks
(d) writing for magazines ard newsrapers
(e) viriting paupilets
A very siall portion of thie food service ramasers in
both groups received aduilional income through tiese various
Sources,
Tables XVII and AVIII show the percentases for tie res—
Poridents with training and those without training,
a. Although spealding over the radicv was one of the niore
POpLdar means of subsidizing income, ouly l.47 per cent of
those with training and 1.92 per ceat of those witiout train-
ing were encared in remunerative radio activities, It is
ot ed in Table XVII that two groups, colleges and school

lunch, nad no respondents participating; and the other two




TABLE XVII
REMUNERATIVE ACTIVITILS OF FOCD SERVICLE IANAGER

WITH ArFiiTICE TRAINING

Rif=- hadio Lecture Books Mage & Newspe. Pamphlets
GROUP OFON-_ YES __NO YES __NO TS NO YES N Y5 NO
DINTS # & # o o # 2 # % # b f % #___% i % F___2
Coll, 29 29 100,00 1 3.45 28 96455 29 100,00 26 100,00 29 100,00

oy < B8 1 263 37 99,37 2 5,26 3 Gk 38 100,00 1 2.63 37 97:37

1 2,63 37 97.37

Hospe 191 2 13553 129 o8, 17 7 5.3% 124 9i,66 131 100,00 2 1.53 129 98,47

4 999 108 ov.a]

S.luns 6 6 100,00 6 100,00 6 100,00 6 100,00

1 16,67 5 83,33

TOTAL 204 3 1.47 2C1 $8,53 10 4.90 194 95,10 204 100,00 3 1.47 201 98.53

2 2.45 199 97455
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groups, coniercial and nospital, had oaly 2.(3 and 1.53 per
cent, respectively, wiio received additional income tirough the
radio, Of all totals of tihe groups withoat apprentice train-
ing (Table XVIII) only one group, school lunch manarers, 2,50
per cent, had anyone participaiing in radio prograins as a re—
munerative activity.

b, Fresentation of lectures seeied to be the most porular
way of earning more than tlie montnly salary, Tables XVII and
XVIII for botn trained and untrained groups siow a relatively
small percentage engaged in this activity. Of those with
training, only 4.90 per cent particirated in lectures and 3.84
er cent of tuose without traiiing. Table AVII shows that the

S chool lunch managers with traianing gave no outside lectures
Tor extra pay. Table XVIII shows that the coumercial nanagers
without training did not participate at all in this activity.
Of the food service peorle in colleges, 3.45 rer cent with
training aind 2.94 per cent without training took rart in remun-
at ive lecture work, in addition to the regular job., Of the
hos pital managers, 5.26 per cent of tihose with traininug and
3.57 per cent of those without aprrentice training were en-—

A gred in lecture activities, Twenty-five per cent of the
School lunch managers without training presented lectures as

& renunerative activity.

Ce The question of publishing books by the respoudents in

both groups as a source of adaitional income waus answered



negatively by all of the respondents,
d. Suall percentages, 1,47 per cent of all of tiiose with
apprentice training (Table XVII) and 2,80 per cent of all of
those without training (Table AVIII) showed that a few of the
respoudents have done sone writing rfor nagazines and Lewspapers,
Among the college food service uanagers none with train-
dng did any writing and 2,54 per cent of those without train-
ing did some work for publication. Of the respondents, in
coruercial units 2.63 per cent with training had done writing
for newspapers and magazines, and Table XVII, shows that none
in the group without training participated in this activity,
Of those food service managers in liospitals in Taule XVII,
1 .53 per cent of the trained group and 3.57 per cent of the
untrained group had dore writing for magazines and newspapers.,
None of the trained food seirvice managers of school lunch had
done any newspaper or nagazine writing aiad 12,50 per cent of tie
Broup without training had written for publication.
®e Famphiets were written by 2,45 per cent of the food serv-
ice ranagers that had apprentice training, and none of the
°ther group, those without apprentice training, had done any
WOrlc on pamphlets. (Table XVIII) Of all the participants
With training Table XVII siows thal none of the food service
flana gers in colleges, 2463 per cent of tile respondeits in comvi-
f'eial food service, 2,29 per cent of the hospital peopie, and

16 67 per cent of the school lunch nanagers nad done some

s -z
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writing of pamphlels as a means of extra remunerstion,
10, Scheduled .jorx liours,.

In comparing the work schedules of the reporting nanagers
consideration was given to the demands of the various positions.
Sone types of work involved the service of tiree neals per day,
other two, and still others only one meal per cay.

A delaiied break down of the data concerning the work

scriedules of the respondents is given in Tables XIX and XX.

The figures in Tables XIX and XX for each division show the
following, The longest scheduled work week was rerorted by thie
food service managers in colleges. Those having had apyrentice
training had a mean of 46.7G hours per week and a nedian of Ly 4 50
ho'urs, and those witnout apyprentice training had a x;lean of 45;.")‘2
hours and a median of 456,75 work hours per week, Cf the group
with training 79.31 per ceiit were scueduled for 44 hours or
hOore per weex, and 44,83 per cent were scheduled for 48 Lours
Or more per week, Data coiccrning untrained food service man-—
dZers in colleges showed that 79.42 per cent of the managers
Wei:‘e scheduied for more than 44 howrs per week and 56,64 per
¢ent ywere scheduled for 43 hours or more per week,

Food service managers in commercial units, by comparison
Worked snorter scheduled work hours thaa did those in colleges,
Ord 5~ 50,00 yer cent of the managers with training (Table XL{)

W . -
°r'e scheguled for 4, hours or more per week and 36.84 jer

CQ\ BN \ .
1C were scheduled for 48 or iore hours per week., The mean
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for this group was 43.54 hours per weex with a median of
41,00 hours per week. The respondents, withoui; training,

in the same type of unit (Table XX) also showed shorter work-
ing hours for this group than those in colleges, Only 54,00
per cent of the group were scheduled for 44 or more work hours
per week, and 26,47 per cent were scheduled for 48 or more
hours per week. The mean for tnis group was 43,84 hours per
weex and the median scheduled work hours for the group was
41,00 per week,

The total hours worked by nospital food service managers
by comparison were less than thne hours worked in the college
group, but more than the hours worked in the commercial units,
Of the managers with training 59,47 per cent were scheduled
for 44 hours or more per week ard only 24.43 per cent were
scheduled for 48 or more hours per week. (Table .JIX), It was
noted that of all groups scheduled the smallest percentuge
scheduled for 48 hours or more per week was in this group.

Of hospital food service managers without apprentice training
(Table £X) 71.42 per cent were scheduled for 44 or more howrs
per week and 39.23 per cent were scheduled for 48 or more hours
per week., The hospital food service managers with aprrentice
training as shown in Table XIX had a mean of 43,89 scheduled
hours per week and a median of 43.24 hours, Those witnout
apprentice training as shown in Table X£ had a mean of 45.39

hours and a median of 43.91 wchedul ed work hours per week,
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Food service nianagers in school lunci rooms had the
shortest hours, leither of the yroups had any persons who
were scheduled for 44 hours or over per seex, In Table XIX,
school lunch manayers with apprentice training, the nean is
38,33 hours and tne median is 39,00 sciieduled hours per week.
The food service maragers without treining in Table XX show a
mean of 38,50 scheduled work hours and a median of 38.(0 sched-
uled work hours per week,

For the 204 respondents, with apyrentice training, the
mean was 44,19 hours and the median was 43.17 hours per week,
These results are greatly influenced by the loug hours of the
college group. For those without apprentice training, the
mean 45.32 ard nedian 46.75 scheduled hours are greatly in-
fluenced by the large percentage of college managers and hosp—
ital managers who were scheduled for more than 44 hours yer
weck, It is noted thal the total responderts with aprrentice
training (Table XIX) had shorter hours by a mean of 1,13 hours
and a median of 3,58 hours scheduled for work per week than
did the respondents without training. (Table XX)

11. Shifts Worked By Responderts

Included in this study was a survey of the types of
shifts worked by respondents with and without apgrentice train-
ing in the different units.\ Facts revealed vy Tabkbles XXI and
AXII show that 100,00 per cent of the school lunch nanagers in

each table worked a straight shift,

]






Cf the food service managers in hospital units 61,54
per cent with training (Ieble .XI) and 46.43 per cent with-
out training (Tavle LXII): worked a strai.ht shirt, Cf this
group 10,00 per cent with training and 17.86 per cent without
training worked a broken shift and 38.46 per cernt witn training
arnd 35.71 per cent, without training, worked combinaticn
shifts.

A large nwaber in the comimercial grouy, both, with apjren—
tice training and without apiremtice training, worked straigsht
shifts. Of this group 65.79 per ceat with training and 76.47
per cent without training worked tne straight shift, Cf this
group 23.69 per cent with training and 20.59 per cent without
training worked combination shifts, and the remaining 10,52
per cent with training and 2,94 per cent without training
worked broken shifts, It may be noted that larger percentages
in this group worked a combination shift thnan any of the other
groups.,

Of the food service managers in colleges 51,72 per cent
and 28,23 per cent without training worked a straight shift.

In the college group 10.35 per cent with training and 32,35
per cent without trainiig worked a broken shift, Of the food
service managers in colleges 37.93 per cent and 29 .42 per cent
without training worked a combination shift.

Cf the respondents, including all the groups with aprren-

tice training, 55.88 per cent worked a straight shift, 9.80
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TABLE XXI

SHIFTS WORKED BY FOOD SurVICEZ MANAGERS WITH AFFRENTICE T.tAINING

. 3 ” - [
R N YN LS A T

GROUP RESPONDENTGS COIMBINATICH BROKEN STRAIGHT
Colis 29 37.93 18.35 51,72 :'
Comm, 38 23,69 10,52 65.79 3
Hospe 131 38,46 10,00 61.54
S.Lun, [ 100,00
TOTAL 204 34,31 9,80 55,88

TABLE XXII

SHIFTS WORKED BY FOCD SERVICE MANAGERS WITHCUT APFRuNTICE TRAINING

GROUP RESPONDLNTS COMBINATION  BRCKEN STRAIGHT
Coll, 34 29.42 32,35 26,23 ‘}
Comm, 3k 20,59 2.9 - 7647
Hosps 28 35.71 17.86 Lb o3
S Tans 8 _ 100,00
TOTAL 104 25.96 14,42 59,62
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per cent worked a broheu snift anda 34.31 per cent worked a
combination siift, Cf the respondeits, incluuilug all the
groups without apirentice trai.ing 59.62 per cent worked a
straight shift, 14.42 per cent worked a broken suiit, and
25.96 per cent worked a cowbination shift.

12. Free Hours

Data on the number of free hours prer week for the man-
agers are given in Tables AXIII and XXIV and indicate the
folloiwing, based on the 7 eight-hour days per week. JUchool
lunch nanagers in both groups had the most free tine., 1In
this group those with apjrentice training had a mean of
17.67 hours and a median of 17.00 free hours per week., Those
without apprentice training had ;a. mean ofl7.50 hiows and a
redian of 15.67 free hours per working week,
Lanagers in collere food services had che fewest free

hours. The reports of college food service managers with

t raining chowed 3.45 per cent witnout any {ree time. Cf
the managers without training 20.58 per cent reported sched-
Ules with no free tine. None in either group had more than
16 free hours per week, College food service mamagers with
fpprentice training had a ncan of 10,25 nours ahd a nedian
of 6,67 free hours per week. Those without apprentice train-
ing tad a mean of 10.56 aid a median of 9.29 free ows per
week,

The tables show that of hospital food service managers

¥ a v —
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2,62 per cent with treining and 2.94 per cent without train-
ing had no scheduled free hours. Of the hos ital group 1.53
per cent with training aimd none without training reported 20
or nore free hours per week., For the hospital grou; the mean
was 12,11 free hLours, for those with training, amd 11,74 free
nours for tnose without training. The median was 11.27 lor
those with training, and 10,80 free hours for those without
training in the hospital group.

Commercial food service managers with training had 2.94
per cent with no free hours and that group had none that had
20 or more free hours. The trained group had a mean of 12,26
free hours per week and a median of 13,75 free hours per week,

Those managers in conriercial units without apprentice vrzining

had slightly fewer free hours. OCf this group 2.94 ver cent had

no free nours and 2,94 per cent had 20 or more free hours.
This untrained group had 12.92 nean free hours per week and
12.75 median free hours per week.

The mean was 12,04 free hours and the median was 12,32
free hours for the 204 respordents with apprentice training.
Cf this group 0.96 per cent had no free hours, 1.47 per cent
had 20 or more free hours, and 66,17 per cent had 12 or more
free hours per week, (Table A4III) The daia shown in Table
#£XIV indicates that of the 104 respondents without ag:rertice
training 8.65 per cent did not nave any free tiue, 2,88 per

C€ent had 2 or more free hours per week, and 56.72 per cent



1

had 12 or more free hours per weck, The mean for this group
was 13.25 free hours per week and the redian was 11,50 free
hours per weck.
13. Types of Training Taken by iespcndents

Included in this study is a survey of the tyre of train-
ing taken by the 204 respondents who reported apyrentice traii-
ing. Careful review of the returned questionnaires put the
training into one of the following divislons:
a. american pietetic Association Apcremtice Training which
is given under the auspices of the national professional or-
ganization in one of its appurouved hospitals, colleges, or
other units,
b, National Restauraiit Association, apprentice training
which like number (1) is directed by a natlional orranization
and given in one ol its approved units, usually a coruiercial
restaurant, cafeteria or loiel,
¢ce The third division of cther types of training includes
training in hosypitals, or commercial units not agyroved by
one or both of the abecve, It alseo included training prograns
set up by the individual univs, i.e. colleges, sciocl luach
rooms, boards of education, and other food services.

The facts given in lable AV indicate tlst 74.02 per
cene of the respondents took the American Lietetic Associstion
training program. Tiils high percenvage was neavily wei, lLted

by the 62,36 per cent of the food service nanagers in hospital

P T P T o
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Coll, 22 2.72 17.24 31,04

Corm, 38 28,94 4737 23.69

Hosp. 131 92,36 1.53 6.11

S,Lun, é 50,00 16.€7 33.33

TCTAL _ 204 74,02 12.75 13.72
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positions who had taken the prescriied American bLietetic
Assoclation training prograrms, It is noted that 51,72 per
cent of the foud service managers in collezes also received
this training., [ifty per cea.t of the school lunch manasers
had their ajpprentice training u cer the direction of ihe Amer-
ican Dietetic Association., (f thc responde.ts in commercial
positions 28,94 per cent had completed the American Dietetic
Aassociation training irogran.

Cf the nanagers employed in collcges 17.24 per ceit re-
ceived tle Lctional Restauwrant Association apjroved apprent ice
training. Cf the hospital srovp 1.23 er cent and 16.67 per
cent of tlie school lunch group took their training in a unit
aprroved by tine lationwl lestaurant fAssociatien, In the conn=-
ercial group 47.27 rer ceitbt cecelved their training uncer the
auspices of the National Restaurant association,

In the groups reporting otler types of training, there

were 33,33 per cent of the school luncn raragers, 31,04 rer ceat

of the college food service nanagers, 22.69 per cent of the
coumercial nanagers, aid 6.11 per cent of the hospital foed
service managers.,

Cf the total number of responcdents 74.02 per cent rec-
eived apjrentice training under thie dlrection of the American
Lietetic Ausociation, 12,75 rer cent received their training
under the guidance of the Lational destaurant Asscciaztion, and

the other 13,72 per cent received theirs from various other

-y
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types of training prograins,
14. Length of Training Taxen iy despoiderts
The length of training received by the respondeits was

greatly influenced by tie tyre of training. The american

Dietetic Association apprrentice training prograiis are usually
The National nestauramt Association

A

twelve months in leiyln,

program was at one time twelve monthis but was then siiortened

to nine months, Tne otler tyyes of training varied in len;th

with the needs and standards of the individual prograim, The

length of training, as illustrated in Table XXVI, varied from

under six months to thirteen months and over, Cf the total

group oinly 3.43 per cent received less than six monuis of
training and only 1.96 per cemt had more than one year of train-
ing. C(f the total group reportin;, 74.51 per cent had twelve
moinths of training and 20,00 per ceut had training ranging from
seven to eleven months,

The nean length of t raining was 11,07 nonths and the
median was 11.71 mont:is of training, TableXVI shows that
the respondents in colliege had 6,90 per cent wiho received
dess than six months of training and 3.45 per cent who received

more than twelve months, In this group 66.96 per cent were in

training twelve months and 20,69 per cent were ih training from

& +time {rom six to nine months, The 68.96 per cent of food

S e@xrvice nanapgers with twelve months training was directly cor-

T"e] ated with tue fact tiat 63.96 per cent were trained under
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TABLS XXVIT

RULATICLSEIP CF TAAINING TC 1CLITICN

GRGUF RESPCLD.LITS Yo KC X USTFUL
Coll, 29 £9.66 10,34

Conui, 38 0,48 5.2 5.2
Hosp, 131 G3.89  4.58 1.53
5. Lun, 6 100,00

TCTAL 204 92.65 5.39 1,96




that tiere was a definite relationsuip between Lrainir; &nd
advancewent in the econoide status of thelr present rosition,
In this group 10,34 per cent felt that tuere was no such re-
lationship.

In the coiserclial units 82,46 yer cent Telt tn=t there
was a deflinite relationship vetween training and economic ad-
vancenent, 5.26 per cent felt there was no such relatioasnip
and 5,26 rer cent were cwubtful of the reletionship of train-
ing to trneir position in comnerical units,

Food service managers in hospitals had 93.89 per cent of
tiieir group with an aflliciative answer, L.55 per cent a neg-
at ive answer and 1l.53 per cent were in doubt of auy relation-
shi p between training and economic advancauent,

Cf the managers in school luach 100,00 per cent felt a
definite correlation of their previcus trairing to their
Frresent position,

Cf the total respondents wno received apirentice train-
ing 92,65 per cent felt 'tilere was a definite relatiouship,
5.39 per cent felt tnere was no correlation, and 1.96 per cent
Welre undecided about any relationship of training to jresent |
Positjon,

16, Uesirability of Training

A study was also uade of those without apprentice train-

[

N2 to getermiune whether or not the; felt such training to be

d s . . I e
©Sirable, As siow: in Table XAVLII, of the college group

—-v






TADLL XVIIT
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Coll 34 $1.77 25.29 2.9,
Corrme 4 {7.65 22,2

£oSp, 23 TL.42 2144 T34
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50,00 50,00

TCTAl 104 65.38  21.73 2.28
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61,77 per cent felt tnat training was desirable, 35,30 per
cent felt it was not, and 2,94 per cenl was doubtful of its
desirability. Of the food service managers in coutnercial
groups, 67.55 per cent felt training was desirable, anda 32.35
felt it was not, In the hospital group 71.42 per cemnt felt
training desirable, 21.44 felt it was not aid 7.1/ per cert
were doubtful., among the schiool lunch wanagers 50,00 per cent
felt it desireble ard 50,00 per cent felt it unnecessary,

Of the total respoidents 05,38 er ceat felt an apyren-
tice training program desiravle, 31.73 per cent feit it was
unnecessary, and 2,88 per ceut were doubtful about its des-
irability.

B. Professional Status of Food Service lanagers with and
Wwithout apprentice training.

1. FProfessioual hembersiip of Reporting Food Lervice lan-
QAgers,

A survey of the nmembership in professioral organizations
Was made to determine the professional status of those with
and wititout apprentice training., Table AxI{ shows the foll-
Owing facts, Of the trained group of respondents employed in
Collepges 51.72 per ceit Lelong to the Arerican Dietetic Assoc-
iation, 36.84. per cent of tiiose in comercial units are meribers,
90.8;3 per cent of the hospital food service nanagers are affil-
iated, and 75.00 per cent of the school lunch respordeiits are

Iﬂenfbers .






l'embersnip of trained pgroups in cne State .estaurent
hssociation was held by 13.79 per cent in collere food serv-
ices; by 34.22 per cent of the mana ers in comrercial units,
by 21.29 per cert of the foed service ranaers in hospitals,

.

tone of the school lunch maragers was affiliated with tiie libate
Restaurant Ascociatioii,

l.embershiip of the trained grour in the laticnal American
restaurant Associaid on was held by 13,79 per cent of the coll-
ege group, 31.60 per cent of the couuercial group, and only
1.53 per cent of those in hospitals belonged., 1In the school
lunch group there were no menbers of tne National Restaurant
Association,

Lembership of the trained group in the American livwe Le-
onomics Assoclation, voth staite and national, were as follows;
state, 27.59 per cent and national, 27.59 per cenuv by the coll-
ege group; state, 42,10 per cent and national, 50,00 per cent
in the commercial group; State, 21.62 per cent and lational,
16,03 per cent in the hospital group, and State, 16.67 per
cent and hational, 16,67 rer cent in the school lunch group.

A noteworthy per cent in each of the trained groups
were menbers of their own local food ranagement groups. !en-
bership in these groups was reported by 24.14 per ceat of the

Ianagers in colleges, by 18.42 ter cent of the food service
Ianagers in cormercial units, by 11,98 per cent of the nanagers

in hospitals, and by 16.67 per cent of the nanarers of school

1 -
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lempbership in local foou jurcihasing groups was re)orted
by tiiose respondents with training as follows: 10,34 per
cent of the cclle; e food service nanaers, 2.(3 rer ceunt cf
the cou.ercial managers, oaly 0,70 per cent of the nosjital

respondeits, ani 33,33 per cent of the school lunch managers,

lembersnip in other professional organizations was also
censidered, These organizations included business women's
gfoups, honorary fraternities, and others of similar nature,
The school lunch people nad no meanbers participating, all
other croups reported some such afriliation. (f those in
collieges 33.48 per cent were nenbers of such professional
groups, 23.69 per cent of thne comwercial group were ne.bers,
and 32,82 per cent of tne nospital group belonged to such
professional organizaticns.

Of the total respondents witn apprentice trainling, tne
membership in professional orianizations rerorted by the
total of all trained proups was as follows: american Liet-
etic Lssocilalion 74.51 per ceut, stat restaurant associa=-
tions G.80 rercent, hational destaurant Association 8,62 per

€ent | state ione sconomics issociations 25.98 per cent, nat-
1oria] american Houe icononics association 24.02 rer ceunt, local
fooqg nanagement groups 15.69 per cent, local food purcnasing
groups 3.43 per cent and niscellaneous professional organiz-

av lons 3C.39 per cernt,

S
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Table XX indicates the professional nienbersnip for the

104 respondents without aprrentice training as follows: &.62

per cent of the managers enployed in cclleces belonced to the

Anerican Dietetic Association; ¢,82 per cent of t hose ih coum=—
ercial units belongea; 21.44 jer cent of food service iwnasers

in nospitals neld mnienberships, and 25,00 per cent ol the school
lunch sanagers were alffilisted,

Meibership in state restaurant associations was held by
8.82 rer cent of those in collere units, by 29.42 per ceat of
those in conmercial units, and by 25,00 per cent of those in
scheool luich. It was ncted tnat none of the untrained food
service managers in nhospitals were nenlbers,

lembership in National Restaurant Ascociation was ield by
8.82 per cent of the managers working in colleges, by 29.42
per cent of tnose in coumercial units, and by 12,50 per cent of
the ranagers in school luncn units,

Consideration of membership in trie state and national Hone
Seonouics Associations gave the following inforiation: state,
35,30 per cent and national 28.33 per cent of those in college
units, state, 47.06 per cent and national, 44.12 per cent of
t hose in commercial units, state 42,86 per cent and national,
35,71 per cent of the hospital fouwl service managers, and state,
75,00 ;er cent and national 50,00 per ceunt of the school lwich
Tnanagers,

As in the preceding table, merbership from tnis group in
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local food nanagenent groups was worthy of consideration,
Table XX reveals that memberuhip in such groups was held Ly
8,62 per cent of the nanagers in colleyes, by 14,72 rer cent
in conmercial units, Ly 14.2G jer cent in hospilals, and by
25.00 per ceut of tne food scrvice managers in school lunch
units,

The membersniy of the respoudents in local food purchasing
groups was considerably smaller than in other organizations,
as indicated by the following percentages: 5,85 per cent in
the college group, 2.4 per cent in counercial units, 3,57 per
cent in the hospital group, anc i2 .50 per cent of those in the
school lunch group.

In other professioirl crganizations Lenbership was reported
by 5.088 per cent of tue college group, 20.47 per cent of the
comtuercial group, 57.14 per cent of the hospital group, and by
37.50 per cent of the school lunch groups

Table XXX presents the facts concerning the record of inen-

bership of all responaents witnout training. From this table

it was shown that 13.46 per cent of the group were reibers of
the American Lietetic Association, 14.42 per cent were members
°f a state restawant association, 13.46 per cent were menbers
°f the Lational Restaurant Association, 44,23 per cent were
aff:"-liated with a state Home iconomics issociation, 40.33 per
Cerit, Were aiiriliated with the national group of "ohe.American

Hor
U ~ . . . - B <. .
€ Cconomics Association, 13.46 per cent neld membership in

g -
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local food mana jeiieilt groujs, 4.01 per cent held nicabersinips
in local food puscchasiing groups, and 28.35 rer cent were alfil-
iated wich otier professiciial orjanleatlons,

2., lielessional deco, nition
LENG: €05

Irofessioral recogniticon of reportin . focd service

witn ana witiiont apirentice tralning was considerea tere as thet

rained through the wcans of writing, resecarch, and otiier activ-
ities, Tables XTI end . III show the rusults of the inquiry
recarding jrofessional stibus of tie respondents.,

The facts revealed in tLle two tables are: recornition was
Fained by the respordents of the college food service group vy
3e4> per cent of those with training and vy £,82 per cent of
those without training. By way of comarison of the two groups
of respondents in comiercial units 7.60 per cent of the managers
wWith training and 5.88 rer cent of the nmunagers without training
@achieved for thenselves professional recognition by means of
Wrxriting, ilecognition was gained awong hospital food service
Iamnagers by $.87 per cent with troeining and by 3.57 per cent wiith-

©ut traiuing. None of the school lunch respondents indicated

ANy recopnition received by writien work.

It was found tiuat none of tne entilie proup witnout training
hagq dorie any researcn work on a professional level, Altiiough
ot 4 large ver cent of the group with training had done a con-

Sj—‘-iezrable anount of researcn, the table reveals tnst 3,45 per

< \ . . , .
STt of the managers in colleges did resecrci work, 2,63 per

o

B e 3



TABLE XXVI

PROFESSICNAL RuCOGNITICN CF FOOD SERVICE MANAGERS

WLTH APFRLITICE TRAINING

GROUF RusSrONDENTS  WRITTLH 1S mARCH CTHER
Goll, 29 3.45 3.45 690
Comr, 38 7.90 2.63 13,16
Hosp. 131 6487 1:53 8,40
S.Lun, 6

TCTAL 204 642 1,96 8,22

TABLE XXXII

PROFESSICNAL ReCOGNITICN OF rOCD SHRVICE MANAGERS

WITHOUT APFRLNTICE TRAINING

GROUP RESFONDENTS WRITTLN RESEARCH  CTHER
Coll, b 8,82 5,88
Comm, 34 288

Hosp, 28 307 % T
Se.Llun, 8

TOTAL 104 2477 2,66

- -
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cent of the commercial group received recoznition for their
research work, 1,53 per cent ol the nospital jsrour received
professional recognit ion for research wark, and none of the
schiool luich group had done any research work,

Irofessional recognition for other activities was achiev-
ed by 6.5C per cent with traiiing aand by 5,88 rer cent without
training of those in the college grouys., Cf the food scrvice
managers in commercial units 13.16 per cent with apprentice
training and none without training reported activities which
resulted in rrofessional recognition, Cf the food service
rnanagers in hospitals 6,87 per cent with training and 3.57 per
cent without t raining received prcfessional recognition for
various activities perforred. None of the scliwol luncn rart-
icipants, either from the group with training or without traii-
ing reported activities to w.ilch prefessional recognition was
given,

The swmary of the infermation coincerning rrofessional
recognition for activities show that 6,42 per cent of the train-
ed group and 5.77 per ceat of the untrained group were recip-
ients of professional recognition for written work. (nly 1.96
per cent of those with training reported that they had done
research work of professional nerit, None without training re-
Ported any research activities, For other activities .32
Per cent with training and 2.88 per cent without training re-

Ceived professional irecognition.



3. rersonal and ltrofessioral Improvement

Consideration was given to tihe oprortunity Tor self and
professional improvement by five neans,

(a) Available library faclilities.

(b) Cproreunity for rrofessional contacts.

(c) Stimulation for personal and jrofessional growth.

(d) otinuwdacing associates

(e) Cther estliebic returns

The guestion was broken down by neans ol the five head-
ings listed above, Tubles ILKIIT and XIKIV reveal the resuits
of the questionnaires,
a, In both groups of respernidents the majurity of food service
managers felt tnet tliey had sufiicient available library fecil-
ities to ieet their deimnds, The findings are; thnet 96.55 per
cent of those in college food services with a prertice training
and 88,24 per cent witnout training answered tuat they felt
they had adeguate faucilities; 63.16 per ceat with training and
64,70 per cent witihiout t raining ia cormercial units reported
adezuste available 1library facilities, In hospital units,
73,8l per cent with training and 85,71 per cent without train-—
ing reported in the affirmstive regardii, adejuate library
facilities. Fifty rer cent of tue schcul luich wanasers with
tr'ui‘ling ald €7.50 per cent without craiuing weire in acrecuent
thai Lhey had suflicient available library facilities to stine

Wie.te personal and yrofessicial grovii,
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v, Oufficient oprorcuniiy in their present positions for
naking personal and professional contacts was reported by
75,00 per cent or more of the respondents in all groups. In
both groups of respordents, with trainiig and witnout train-
ing, wore in counercial units felt that they had opportunity
for professional contacts tnan ar;y other group. They led by
94.74 per cent affirmative answers in the group with treining
and £8,24 per cent in the group without aprrentice training.
Tne group of food service nanarers in school luuch reported that
83,33 per cent witi traluning and 87.50 per cent without train-
ing feit that they had good oprertunity for contacts.,  Anong
the coilege group 86.21 rer cent with training and 76.47 per
cent witiout training inuicated opportunity for contacts,

Cf the food service managers in hospitals 74.57 per cent witn
training and 35.71 per cent witnout training felt ithey had
sufficient opportunity for contacts.

c, Cf the food service aanagers in counercial units 94.74
per cent with training aud 94.12 per cent without trzining
felt that their present position afforded opportunities for
stimulating perscual and professional growth, Cf those in
school lunch, €3.33 per cent with training and &7.50 per cent
without training felt a stiiwulation for personal anu jprolfecs—
ional growtn was available in their present position. C(f the
food service manasers in collece units 86.21 rer cent witn

Craining and 73.53 per cent witnhout training lelt that their



yresent position offered stinwli for jpersoinal and grofesclon-
1 i J$
al growth. Caly 79.00 jer ceul with trairins and 50,00 per

felt the'r

4]

cent without training of tnose enploeyed 1 nosvital
138 LG i

presenc position was stlimdating to perscnal and professiovnal

growth,

d. A sonewhat differeunt picture was evident from acta yrece .t-

ed in answeir toti.e guesticn of wietier or not their presecit

position affcrded acguaintarice with stimulating associates, (f |
|

the college food service mana-ers GC.55 per cert with training

and 94.12 per ceat witnout training felt their iresent pos—

itions offered contact wicth chalienring ascociates, I couti—

ercial proups 76.32 per ent witnh training and £5.29 jer cornb

without trainineg indicateq tlet tneir pocitions offered cueli-

€nin;: ascociaticns, The nwwer of nosyital foed service ran-

aygers rejortin: ciallen: iily assoclates were sialier thon in the

coir.ei'cial or coliege groups. (f thie group 97.7% jer cent
with trainiag aad 64.29 per ceat witnoub tralaing rerorted
Challenying asvoclates, (nly 535,00 per cent of the trained nen-
Srers in school luwich wilts and 75.08 per cent of the iciwgers

Without training felt ihey nad challencing wssociabes.

€< 4l the groups had a jerceintaze of their nembers wno in-

Wl caied esthetic returns other than those already nmentioned ex-

c Lo - - R - C e \
€1t tivr scnool luncn group without ap rentlce troining, )

Lo the respcnceants fron the collepe unitbs indic.ted tiue ful-

-
L Owring esthietic returns from tueir jobs.
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1l. ithe ~piliity to cevelon coovicnal aud joeefeaoioral

12, Yhe or_addizebicn and cevelepsent of a wnit

13, leicurc tine

14, (pyortinits lor aoitlonel braiuing on the Job
15, The art of co-creretion

16, Tue op,crtunity to do scias btravel

17. Tueal ;co rajhical loc.tlon

12, cense of wcconplisiwient of cncts o jectivas ia lire
19, ine €luineint of aran reiavions

~r

20e. TFhilosopiy cof lire
21. Culitural advaicea es
22, Cos opollitan areus
23. C(pportuniiy sor out.lilde contacts and friendsnips
24, (pportunity for cuibacts wills prifecclenal pecple
in otnher areas
Lo ussthetic rebturns listed uy fuod service Laca €1 in schocl
lusen weres

(F
¢

Anowit of leicure tine

oucrt worklillg nows

Cpportunicyr foer contacis with zeoyle in cornunity
Ireuti e of position

velf-saticlactica in aciiovia. puals
vell-confldeice ofiercd by ;receal position
Contacts witn younys peoyle

=) O\ E-W N
Ll

.
He wplrit of co-operotion and frienclinecss
Tiie muivers of each guoup represeanted, eicert the nanapers

1N scihiocl luncn without training sre: Ia Tables .0, IIT and

AANXIV of the collerse ;roups rerorting, 41,20 rer cei with otroi -

L0 and J1.17 pece cent witnout training indic ted reslisation

©F Scue or all of the esthetic returns listed abeve, In the
COrar.eprcial units 25.69 per ceit orith training and 52.25 per cent
Without training felt they had esthetic returns in adéition to
these ouwtlined in the qguestionnaires, f the food service ana-
S€rs jip hospitais 35.01 per cent with training and 21.44 per

“e€nt ithout training enjoyed esthetic returas in adcition to
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@)
1

t hose specifically indicaved in the zucsticunairs, Althoush
none of tihe recjpondents witiiout trainin in schicol lunch uuits
rerorted z.ay otner benelits, 505,00 jer cent of tlie respondents
with training, felt tliey had some or wll of the jreviously
mentioned esthetic returns,

Cf the total respondert s with apyrentice iraining (Table
XXKIII) 79.90 per cent felt they had ale uate availal le li-
brary facilities, 80,85 per cent nad opyortusicy for perscnal
and professional contacts, 55,59 1er cent felt their present
position was stimwlaling to personal and proiessional growth,
85478 per cent of the group lclt tuey had challenying assce-
iations, and 24,31 per cent felt tiuey had estnetic returns in
adaition to those wentioned in the guestionnaires,

By comparison, the 104 respondents in colle;es, conmercial
units, iospitals and school lunch units slso reported op;ortun-
ities for personal ana professional ingprovewent, Table "XXIV
Teveals timt 79,81 per cent of the ;roup nad adejuate availablie
libl'éwy facilities, 83,65 per cert had the oppurtunity for per-
SOnal and professional contacts, 75.00 jer cent of tlhe group
felt tieir present positions stimulating to personal as well as
Professional growth, 61.73 per ceat nad challenging associates,
85 co-workers or rersonnel, anc 29.81 per cent felt they hud
€Sthetic returus ia addition to those rentioned in the auestion=

l’laipes.
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A guestiomnaire was prepared and sent to 1,000 e
Economics alwwmni of the varicus mlivvcrsities and collepes
wilch pranted degrees in Home sconcides. (13)  Cf the 1,000
gquest lonnaires sent 209 or 20,50 per cent were returned wi-
answered because ol chnarnge oi position and Lie lack of for-

warding aduresses., (I lie reraining questionnaires 33¢%, or
42,85 per cent were returned with full or partial answers,
Thirty-two or 4,05 per ceal of those returned were discarded
because they contained insufficient data for compilation,
Those usable for tabulation were 308 or 38,94 per cett,
he data received from these were coapiled and blarket tab-
UWlations were nade, indicating the effect of training on the
Prolessional and economic status of home economics graduates

in food scrvice manageuent positions. Lo mention is iiade of

Nnames of colleges or iadividuals in these tabulations,
A. Lbcononic otatus of rood cervice Managers with and
wichout Apprentice Training
1. lonctily Salaries of Food Service lanagers with and
witnout Apprentice Training
I'he monthly cash salaries reported in this study are
the salaries befure federal witholcing taxes and other

deductions were imade, The salaries iucluded casn aliowances

for Loard and room. (13)

Tiie data snow that in each of the groups that had



PR R



107

aprrentice traiuing none ol the respondents received a men-—
thly salary of less tnan 150,00 per mounth and 2.4 per cent
received monthly salaries of 370,00 or over., (I the 204 re-
spondents 46,04 per cent received cue nean or over of 257,36
and tie redian or over of ,247.40 per moath,

(f the food scrvice managers witiioue training 0.96 yer
cent received a nonthly salary of .,125,00 or below and only
1.92 per cent received a nwontinly salary of 5376.00 or over
per month, The mean cash salary of ;230,063 and the modian
or over of 201,00 per nonth was received by (0,53 1er cent
of those without apprentice traiuing.

A dilference was noted in nean of ,21.,73 per month,

faverin, the grovp with training., A cifference was ncted in
mecian favoring the group with aprrentice treaining vy 14,11
+ er rnonth,

2. lleals Furnished to Food Service Managers with and

without Advanced Training

I'ne analysis of the data for the group with training

show that 24.12 per cent did not receive ay meals and 9.61
Per cent of the group without apjrentice training., Cf the
ETroup with apprentice training 47.55 per cent received full
board ana 41,34 per cent of tihie proup witnout apjrentice train-
ing received it.

The mean of the group with epprentice training was 16,76

ANd the median was 19.54 meals rer week. The 1rean was 13.26






for the group without a);recitice btreiniing ani v wulsi was
15.68 neals per wecex.

5. Living .ual'tecs

Living jquarters were furiisicua for 27445 jer cent ol the

Iood service managers wivih &, rubice brainir,
rer ceav of tie _roupy wivhoue bralaing,
4, tala Vacation
The resuits show that no jaiu vacations were received by
2494 per cent of those with trainiag, aid by 5.77 per cent of
those witneout tralining.
The .mean lensin of wvecaticn ror the group witii cralning
was 21,92 dass and tunt for these withont apresatice training
was 20,25 days rer real’, The median len th of vacations for
tne group with trainin. was 22,27 days anc for trcoe wibhout
training 16.64 days jer year,
In both groups the school luich nalagers received the
longest vacation with ray. kext in order of longevity ol lensth
of :.aid vacation were, colleges, commercial, ana hospituls,
5. Paid Sick Leave
Those without apprentice training had less paid sick
leave by a nmean of 5,33 days and a nedian of 2,67 days ann-—
ually. Comparison of the two groups revealed tnat 11.76 per
cent  ith training and 24.04 per ceit without trzining <id not \
Fecejve any sick leave, Those who receive an wilirited

a
MOuny of sick leave were 20,59 pcr cent of those with training
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and 21,15 per cent of the group witnout training. Tie nean
for the two grouus was larger lor tiose without ap;rentice
training by .02 jyer cunt, whereas the inealan was larger for
those witn treining by .15 per cert.

6, Grecial Compensations (eceived by rood Lervice

l.anagers,

a, omercency care on the job was received by ¢1.,1& per
cent of those with training, and the saie benelits were re-
ceived by only 60,34 rer cent of thove without the advanced
training.

b. [hose witn aprrentice training, 75.90 per cent re-
ceived hosypitalization aand only 58.05 per cent of tinose with-
out training received hospitalization cicre for accidents which
occurred on the joo,

c. CI{ the group wiih traianing, 61,76 per cent and of
tne group without training, 49.04 per cent received general
medical care, A dillference of 12,62 per cent favoring the
EIrocup with training was noted.

d. Unemployient benefits or compensations were recelv ed
by a consideravly lower numver of respoauents in bothh groupss.
CEf the group witn apprentice training, 17.30 per cent of the
EXoup witnout training, 3.24 per ceit reccived unenploynent
benerits,

7. Added Services Furnisied Food Cervice lanagers,

a, Uniforms were furnished to a larger percentaye of
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9. emunerative Activities

a, Radio, wnich is one of tiie uore popular reans of
subsidizing income, siowed only 1.47 prer cent of those without
training using this as a remunerative activity,

b, The presentation of lectures seemed to be most pop-
wlar way of earning more than the monthly salary. (f those
with training only 4.90 per cent and of tnose without train-
ing only 3.84 per cent particirated in presenting lectures,

c. [Ihe quesiion concerning the publication of books
as a source of additional incore was answered ne:;atively uy
all the respondents of both groups.

de Cnly 1l.47 per cent of tnose with training and 2,28
rer cent of those without training inaicated that they had
dcne any written work for .agazines and newspapers,

e, lamphlets were written by 2,45 per cent of the
Tfood service ranagers with training, aud by nene of the ;roup
Wwithout apprentice training.

10, Ocheduled Viork Hours

For the 204 respordents with apprentice training, the
Ineuan was 44.19 héurs and the nedian was 43,17 scheduled work
hours per week, figures greatly inlluenced by the lenger
Wo rking hoursof the college group. Fortie group without
| prentice training the nean was 45.32 hours and thne median
Was 46,75 scheduled work hours per weck. ¢

It was noted that those with apyrentice trainiug nad
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snorter hours by a mean of 1,13 aud a mecian of 3,50 sched=-
uled work nours per weer,
11. ohifts worked by dlespenaents

Facts revealed rerarcl.ag siilts wor.od were: 185,00 jer

ceat of the school lurich nanarers in eacll proup worked a straig t
suift. Cf all tue respondents with ap:reitice training wio re-

ported 55,80 per cent worked a straight suift, 6,70 per cent

4

worked a broxen shift and 34.31 per cernt woried a combination

shift,

Cf those without ajprentice training 59.62 per cent work—
ed a straight shift, 14.42 per cent worked a broken shift, and
25,96 per cent worked a combination shift, It was noted that
Inore nanagers without training worked a straight shift, which
is usually considered as the iest desirable,

12, Free Hours

Data orn the number of free hours per week for managers
wa s based on the average seven C-hour days work weck.

Tne mean was 12,04 free h\ours and the redian was 12,32
free hours for the 204 respoadents with ap;rencice training.
OF this group 0.98 per ceit rerorted no free nours, 1l.47 per
Cent reported twenty or nore free hours, and of this group
66 «1l7 per cent had 12 or niore free hours per week,

The facts iiwdicated that of tlie group without aprrentice
1:'-‘t‘ed.ning 8,65 per cent reported no free time, and 2.88 per cent

il'*‘-’td twenty or more flree hours rer weci, Cf this group 56.72
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02,05 per cent felt a definite correlation, 5,39 per cent felt
no relationship between training and econonic advancement, and
1.9 per cent were doubtful of auy reiationship,

16, Training Desiruable

In answer to the question, wheiher apprentice training
prograns were decirable 65,83 per cent felt it most desirable,
31.75 per cent felt it was winecessary and 2,88 per cent were
in doubt about the desirubility of the training programn,

B, Froressional Status of rooa Service lanarers with and with-
out Apgrentice Training.

1. Irafessional leiivership of ileporting Food Service
llanagers,

Cf the total resporceits with apprentice training the fol-
lowing membersiip was found: 74,51 per cent were members of the
Anerican Dictetic Association, 6,60 per cent were rnembers of
state and 8.52 per cent were neuwbers of the letional iAwerican
itestaurant Association, 25,53 per cent of tiie respondents were
menmbers of the State group and 24,02 per cent were menmters of
the National group of the American Home rconomics Association,
15,69 per cent were affiliated with local food management groups,
3443 per ceat were menbers of local food purchasing groups, and
30,39 per cent were affiliated with other organizations.

Professional nembersnip of the responaents without aprren-
Cice training showed: 13.46 per cent were meumbers of the Amer-

lcan Dietetic nssociation, 14.42 per cent were ueuvers of the
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State and 13.46 per cent were merbers of the National Amer-—
ican Restaurant Association, 44,23 per cent were ne.bers of
tne State and 40,35 per cent were menbers of the National
American Home iconomics Association, 13.46 per cent were affil-
iated with loccal food wanageient grouys, 4.8l per cent were
nembers of local food purchasing grou;s, and 2&.85 jer cent
were affiliated witn otier professional orpanizaticus,

2. Frofessional iecornivion

Tue total of the respondents showed that: 6.14 per cent
of those with treining, and 5.77 rper cent of these without
training received recognition for writing. Cf tlie groups with
apprentice training, 1.90 rer cent received reccgnition for
researcn work., In the group without apprentice trzining, no
recognition for research work was rerported, trofessional
recoginition for other activities was reported by &€,82 per cent
of those with trainiing and by 2,88 per cent of those without
trainiinge.

3. Fersonal and Frofessioiial Improvenent

(a) Cf tie respondents with apprentice training 79.90
per cent and 79.81 per cent of those without training report-
ed adequate available library facilicties.

(o) Opportunity for social ana professional contacts
were available to 80.88 per cent of those witn apprentice train-
ing and to 83,65 percent of those without tiue training,

(c) Opportunities for stimulation of perscnal and



professional grogtin wese cited i 95,59 1er cent off tlose with

training and Ly 75.00 jer coat of those withioul treaiining,

N ¢ . Sy P T [V SR o e -t
(d) Cf those with ¢)irentice Lralidng S5.70 jer cent re-

ported contact witn stirulelin; assoclates anc of tnose whinouwd
training 8l.73 pec cont reported sucn contach,

(e; Noteworuiy pevcentaes ircan the _roups with anc with-
out training reperted tiab tney haa obier estnetic returns Jron
their posibtions thail thnose outlliied in the que tionnaire., Of
those wivh btroaining 34.31 [er ceav aud 29,01 rer cent of those
without trainiag felt their ;cesitionse afforded additional
esthetic rcturus,.

Comparison of ianformation resarding trained and untrained
managers suow slighil benefits for those with training (Tible
NAiV) Slisnt econuiic advantages were received Uy those with
training in the lollowing areas: medlan salaries, neals yer
weel, len:th of paid vacation, median length of paid sick
leave, energency care on jcb, rospitalization as a result
of job accident, general medical care, all tyyes ol ygrouy in-
surance, life, health and accident, and rctiremzent, rrofess-
ional lauidiry services, travel expenses, lecture giving, writ-
ing books, writing yamphlets, scheduled work howrs and free
tine per week,

Tne food service rnanagers without trailaing received econ-
omic advanta;es, in the followingz: wuneuployuent compensation,

uniforms furnisied, radio rrograns, writing for ragaczines,
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and newslapers and for straizit working si.ifts. (leble -.4V)

I'rofessional nemversihip was held by iore trained food
service nana;ers in vhe awmerican Lietelic association, local
food management groups, and oblier orpanizations. Tne untrain-
ed managers nad a larger group orchelr nwuiber affiliated with

the State and National nestaurant Assoclations, Ctate and Hat-
ional Anerican Home wconordcs associations and witn tiie local
food purciiasing grours.

Written, research and other professional recognition was

received by more trained food service managers. (Tavle XXXV)

Fage 119.

The trained food service manazers had iwore opportunity
for professioinal and personal improvenent through available
library facilities, stimulating position and stimulating
associates, The untrained food service nauapers nad rore op;or=—
tunity for personal and professional improvement throush more

professional contacts, and through other cutsiae interests,
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The resuits of tiis sludy reveal consider«ble w:.ifori—
ity of econcudc reitwrnis ana profesovional stalus I'or tue two
groups, food service nanagers with apjreitice training and
witiiout agjrentice trainiig. generally sjearin:, thoce with
aprrentice treining nhave slizil advenbiges over those won-
arers without appirentice treinilig.

Interrrctation of thne data stiow slicut advamteges for
tue group wita apyreaitice training in all tihe folliavin: areas:

noaihly salaries, living ruarters furnished, lensth of jaid

vacrticns, pald sick leave, srecial conrensaiions, lenth of

worringe weck, prefessional laundry services, amouut of travel

exjenses, opjortunities, for re.unerstive activities outsice

the joo, lrofessional rcecornition, -uul esinetic reivrns,
’ () 5}

9

wven thnoush the acdvantaze of eacii ol tiese is slicht, the cun=

ulacvive effect cf the total is ayjaraxtly e sulficient in-

centive for advernced training,

In respoinise to the pcooibiiiiyr ol a relationshiln between

apprentice training enu tue econonic and profecciov.nal a.viice-

ment, 92,05 per cont of tucse with treining fele tiere wao a

‘. ‘o

-

ve correlatiocin, 5.07 jcor cunt felb tihere was no coreelau-

o]
%]
e
.
e

ion anc 1.G6 yer cent werc w.lacicad.
nlelysis of tne data i vihe group without apjrentice

training reveal thabt 65.33 per ceut felt ural.dng was nost
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cesiravle, 51475 per cunt felt 10 oy waeeen nyy, nd 2,00

rer celbd bad ne deflalte feelln: albout 1
Ioeividual comients Irow tiie respcceits 1y otn rreuls

of food service ranegrurs sweariscd tiie apjleitice trealiring

rericd as tiet treining whiclh vrid_es the cap i collere

to the business wrld,

Thus tie recudits of the study suow cunsiderable unifori-
ity of econoric and jrofcescicial statuo witi tae fore; oirg
conclusicns not siicwiig a sharp contrasht between tie two Towgs
studied, slthoucn ti.e mwjorit; ol beth grows felt ayp;rerilice
tralilniing was desirabie, rron tue analysis of tne data a
recoli.endation for Jurclier study siiculd be considerec. A fur-
ther study over a cciisicgerable period of tiie to discover whny
the rajority of food service uanagers botil witn and witi.out
apprentice training have felt it a desirable jractice when there

has been such a sliznt differciice in the econcilic and jrores<ion-

al status of bLuth grou; s,
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PART II. PROFESSIONAL STATUS OF THE INDIVIDUAL (Check answers yes or no and write in year in blank provided)
A, Professional Affiliations:
€es no rear of be membership

1., Are you a member of any of the following?

a. American Dietetic Association AR T Qe ST e .y &
b. American Restaurant Association e W S
1, State
2. National o SR
¢. American Home Kconomics Association

. Stcate

2. National e <M

d. Local Food lManagement Groups
e, Purchasing Groups

f, Others
18

5]

~ e

) e —————
e

g c————————————
He

I —————————————
P

B, What professional recognition have you received during
was done,

- ~ £ - O 7 B - *art 3 2 A3 .~ o~ , Al
s of emplovment? Give subject and indicate year work

1. Written Work 2., Research 3, Other
Subject Year Subject Year Sub ject Year
4 SUb ), fe
Ao e

b, 5w

L4

o ®
e

Ce Cie

d, e V%
€ €

T QL0
L] ® L]
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Does your present I

L ibz

L Opport v for
I J

Aestnevlc

=

N

et
soclal

W

™ : e |
. Doyou feel
".LL (JAL/

Jdst-

If you took a
1, Where?
2. How long was

3

returns of
. Are your present

. Are the majority of
level®

+ hnat
Lilad U

positions that

ATV "(
4, 1\
c.l_l ;A.LJ‘~

post-graduate tr

the training period?

workKing

your

are
have

O\/A (1 Lol
not

> TRAINING

!

«..Lnu

9

Dg you feel that there has been

' your present pos
conditions

assoClat

pee

a

(=%

sibion offer 1 aveilable resources for g
business and proiessio CC C

conduclve € T or
o Y T A e
es and co-workers on your

K

aesthetic returns irom ycC

n listed?

period after

graguatlon:

correlation between your apprenticeship |

If you had no post—graduate training period following college,

In what specific

-

areas

of food service management ?

ersonal ana pr

ur

do you feel it

35S 1L at L rroveliel
i— o e

period

would have been helpiul?

Commerts you might have regarding your attitude about an apprenticeship training period.

and your own

adva

ncement ?




132

e e ————— - —— ]

00°992% 89°0LZ%SH*E Sh*e HEL*OT 06°9 69°02 HE°0T H0° 1€ we°ot qte 62 TVIOL
oT
00°6tE 00°6tt 00°09 00°04 ¢ 6
L1°90¢  LT°90¢ 00°04 00°04 7 8
00°982 00°982 00°0S 00°0S F2 L
9
0$°862 71°90¢ Ee° et L9°99 4 S
00°T92 00°292 00°0$ 00°SC 00° %2 ] ]
05°8ic ce'ee 00°0Z 00°02 00° 0% 00°02 4 €
00°9¢2 05°6%e 00°02 00°02 00°0% 00°02 4 2
00°T€2¥ 957 ¢ ‘ L9°91 19799 19°9T 9 T

8AOQY GLE 0%t Gt 00t Gle 0%¢ Gec  00¢ GLT 03T HMoted sjuep
NVIQZ{ NVIH @ = = = = = = = = = = -

£ B TA

ONINIVYI FOIINTYIdY HIIM SHEDVYNVYW FOTAYTS OO HOWTIOD JO0 SHIUVIVS XTHINOA



NN



133

orenT 17T CHeT Yt LT 95000 049 fz T

0T

04T 05°°1 NN0G 0L [ 5

O ot TIe 050 [4 ¢

R S O0*0% Diehiatd 4 L

Ly0r Lot £¢*cs Lo*oa ¢ g
NPT 00tTE 0*nnT i ki
00°5T  C§°VT 00* 22 T T o g €

O0°TC 00°te 0°*N0T q [4

05°0Z 0z°0C LO°9T L2°97?  L9°91

0
—

: 9 4 <. 61 sqtan
T rMZDY L=g 0T=TT €TI=CT M1 9l=LT 4102 T@  euo =uoUS ¥VER
nG —a%

CUTHIVED LT CUUOTIT UDTANIS (00 TOETIND @I yad T

1,
O TR Clden Lo JnoLovil oo WL [N



13

98° 4L 22 MV & 00°00T 6¢ Tviog

0T
00°00T 2 00°* 0 00°00T ¢ 6
0Cc*0$ T 00°0% T 00°00T ¢ 8
00°00T ¢ 00°* 0 00°00T ¢ L
9
00°00T ¢ 00°* 0 00°00T ¢ 4
00°sc 1 00°SL £ 00°00T 7 )
00°08 i 0c®oe ¥ 00°00T & E
00°09 £ 00°0% [4 00°00T & 4
00°00T 9 00°* 0 00°00T 9 L
i, 4 " DS, SN | ¥ __f# 4V
P SHX SINIANOJ SHYU

DNINIVHL ¥OIINTHdY HLIM SYIDVNVW TOTIAYAS QOO TOITTIOO QIHSINUNA SYAIUVYND ONIAIT



“x



35

g1

ot

05°TE  0S°TE 00°0¢ 00°0% 2 6 _
00°0¢ 00°0€ 00°00T ¢ 8
00°29 00°2S 00°09 00°09 F L
9

00°6T L9°LT L9°9T  eeet £ g
00°%c  0S°ze 00°9Z 00°%C 00°%C 00°%e 7 7
00°€2 00°Te 00°0%7 00°0C 00°0% 4 4
00°€C O7'1e 00° 0% 00°02  00°0% g Z
00°LZ ¢ O7°9¢ ¢ L9°9T 00°0S L9°91 L9°9T 9 T
SXV@  SAva  SAvd  SAva g #F o uvax

NYITHN NVIN GE-62 8- Te~ST %T-8 SXVO L ANON  SINWANOJSHY

ONINIV¥L FOIINAYddY HIIM SYHFDYNYW HDIA¥AS dO0A FOATIOO 78 TAAIZOHTY SNOILVOVA AIVd






136

S T § ST T GL°ET o't €' G1'e 069 6c TVAOL
0T
00*%T  00°%T 00°09 7 6
00°00T 7 8
00°%e  00°'®R 00°08 00°09 7 Z
9
00°6T  CO°6T getee £E e gecee € S
00*fT  00°%T 00°52 00°62 00°05 ¥ 7
00°9T  O%°LT 00°0Z  00°0Z 00°09 g [4
00°2T  08°TT 00°08 00°02 4 F
L9°TI$ 00°GT¢  €£°€e L9°91 00°05 9 T
837Ul JeAOo .y sleq sky]  sXeq 8507 squep
NVIQ®{  NYZW =~ =JFepul EM ¢€-62 82-z¢ Te-sT Y-8 gamow ANON namwm vax

DNINIYYI TDIINTYIIV HIIM SUTDYNYW FTOTAYAS QOQI IDATIOD X QHEAITORY FAVAT MOIS AIVd






137

——

‘00T 62 TE°6L €2 69°0C 9  65°L2 8 ™*2L T2 6L°tT T Te*98 & 6 TVIOL

0T
‘00T ¢ 00°0S T 00°0% T 00°00T 2 00°00T ¢ ¢ 6
‘00T ¢ 00°00T 2 0C*00T ¢ 0C*00T 2 ¢ 8
*00T 2 00°00T ¢ 00°00T 2 00°00T ¢ ¢ A

9
‘00T € 00°00T ¢ 0C*00T € ge°ee T L9°99 T ¢ 4
‘00T % 00°¢L € 00°¢ T 00°G6%C T 00°9L € oc*o0T ¥ % L]
*00T § 0C*0% 2 00°09 € 00°CY 2  00°09 & o00°C2 T o00°c8 Y & £
*00T ¢ 00°00T ¢ - 00°0c T 00'08 % o00°0C T o0°CB Y% ¢ 7
‘00T 9 S T T ¢ L3991 1 s 9 T
NOE % Mumo.wx*N |FOZ am & mOH% R ON % Rﬂ@H % & ON W & 89] um MMMMW PAUCHN

queuwfoTdusupn  oJe) TBOTPSW TBJISUSD 19,90y qopf Jo qTnsey*dsoy qop uo_8Je) LousSaewy -9

om——

DNINIVYL FOTINTUIAY HIIM SHFOVNVN FOTAYIS QOOJ FDITIOO ¥0d SNOILVSNAJIWOD TVIOEdS






138

LTS ST s2er Mt T€*0T € 99°63 oz CT°¢h L 959 ¢ 2 TV
01
0°0¢ T 00°0% T 00°COT ¢ C0*00T ¢ Z 6
00°0S T 00°05 T 00°00T  Z 00°00T ¢ < 2
00°CG T 00°0% T Co'00T ¢ Co*CoT ¢ c L
9
L9999 T fett T €ertce T L9°99 ¢ 00°00T ¢ ¢ g
00°SC T o6l ¢ 00°00T % 00°00T % K] Y
00%3CT ¢ 00°Cc T 00°0¢ T0ctng o00%0C T 4 4
oot T oo*ce Y 000Gz T 00°0% 1 000 7000 1 4 2
00°0s € 00°0S ¢ 00°2C 9 00°00T 9 9 T
Py L i L L £ ez r R
ol saj o!] saj o] sof =uods Yvui
_ sasuad TaARJd], ({ruotgssagoa) Linune] DOUSTUJT.] SULIOITUN -9y

CUINIYVUL BOToIIM oAV TS SNIUTIY

TUTAYES @04 @UTETIRINS SHOTAMES a@ECIY



139

€6°Le TT L0°29 8T 82°8%  WT cL®TS ST L0°c9 8T 6°L¢ TT 62 TVIOL
ot

00°05 T 00°05 1 00°09 T 00°09 T 00°00T 2 3 6
00°0$ T 00°0¢ T 00°00T 2  00°0¢ T 00°Cs T 2 8
00°00T ¢ 00°00T ¢  00°0¢ T 00°09 T ¢ L

9

geTee T L9°99 ¢ 00°00T € 19°99 ¢ ¢€e'ee T 4 4
00°64 € 00°Se T 00°54 € 00°C T 00°00T % Y b
00°02 T o00°08 % 00°0Y 2 00°09 € 00°09 € oOO%0o% 2 g £
00°*o% g 00°09 ¢ 00°08 % 00°0C T 00°00T § s (4
EE°EE g L9°99 Y L9°99 7 ogecee ¢ EeEeE 2 L9°99 ¥ 9 1
£ ON £ E mm.ﬂ% 2 OoN £ Mlmo»% 2 oz% z amH% MMMMW Yvax

qUamBIT30Y JUSDTOOY pu® U3TeSH goUBNSUT 8JTT —

ONINIVML AOILINTYdV HIIM SUHOVNVYN HOIA¥IS 0O FOEITIOO OL TTEYIIVAV HONVHASNI dNOuD



1,0

00°00T 62 00°00T 62 00°COT &2 ¢a'96 82 Gi'e 1 00'00T &2 62 TVIOL
ot
00°00T ¢ 00°00T 2 00°00T ¢ 00°00T 2 00°00T ¢ 2 6
00°00T 2 00°00T 2 00°00T 2 00°00T 2 00°00T 2 F 8
00°00T 2 0C°00T ¢ 00°00T ¢ 00°00T ¢ 00°00T 2 2 L
9
00°00T & 00°00T € 00°00T ¢ 00°00T ¢ 00°00T € € g
00°00T % 0C*00T ¥ 00°00T % 00°*00T % 00°00T % ] k]
00°00T ¢ 00°00T § 00°00T ¢ 00°00T ¢ 00°00T § 4 £
00°00T ¢ 00°00T § 00°00T ¢ 00°08 % 00°0C T 00°00T § 4 F4
00*C0T 9 00°00T 9 00°00T 9 00°00T 9 00°00T 9 9 T
2z £ 2 # 2 i ¥ i \m fF T F 4 F g7 g # 2 § sjumep
ON CEIR oN sa] EEYA oN FER OoN s8] -uods WYAX
sqeTydure dsno) B ey nxoom eJanjoo] oTPeY oy

DNINIVYL HLIM SVEDYNVA HOIAUES QOOJ FDITIO) 40 CHILIATIOV FATIVYANNNIY



151

08 6L°9% € 8hthe  69°02 6 TVIOL
0T
00°9% 00°9% 00°09 00°0% 7 6
00°9% 00°9% 00°09 00° 05 [4 8
00° % 00°s% 00°0¢ 00°09 Z L
9
00°ch - oo°eh L9°99  €e¢ee s
00°6% 0s 6% 00°sL 00°Ge ki k]
00°9% 00°2S 00°09 00°O% g €
04°EY 08°rY 00°0C  00°08 9 4
00°SY$ 058°s%$ 00°05  L9°91 geece 9 T
JeAQ SJNOH SJNOH  sanoy 8so] 4 qVIL
NVIA™H NYIR pue gy Ly=ry gh-of _ 66-LE J0 9¢-¢¢ squepuodsey

ONINIVYL HITM SUHDVNVI EDIA¥TS (QOOJd HOFTIOO HOJ SHNOH NUOM QHTINAEHOS



152

ZLeTS ge 01 £6°LE 62 TVIOL
ot
00°0¢ 00°0¢$ 7 3
00°09 00°09 c 8
00°00T 3 L
9
00°00T <
00°05 00°G2 00°S2 Y 7
00° 07 00°09 g €
00°0Y 00°0% 00°08 4 Z
geece . L9°99 9 T

JHOIVULS NTIOug  NOILVNI®@IOD  SINYANOJSTM  YVHEX

ONINIVYL HIIM SHIDVYNVW HOIAYFS QOO HOUTIOO X9 QEUOM JJIHS



13

05°6 ¢ T2*6 ¢ Gh*e  6L°ET 69° L2 8E T 6L°LT 6¢  TVIOL

o1
00°0T 0C°0T 00°09 00° 05 F 6
0C* 0T 00°0T 00°09 00°09 2 8
00°11 00°TT 00°0§ 00°09 e L

9
00°2T EE°ET L9°99 €E°¢€e £ 4
00°S 05°9 00°0§ 00°S2 0c®se k] k]
00°6 00°0T 00°02 oc*ch 00°0Y 4 4
c¢*01 02°TT 00°*02 00°08 g Z
00°6 § 0S°0Td L9°9T €€°¢E Lo°9T €e°¢¢ 9 T
NYIQ&ZA NVEI HNON T L 6 Al T 6T ®JI0[ §qUap  UVEL

-9 =8 =TI =-€T =97 =LT J0 oz =-uodsey

ONINIVEL FOTINEYIdY HIIM SUHOVNVW HOTAUHS

qoO0d FOHETIOD A0 MIEM ¥dd SHNOH HHud






ik

ho°te LAFAT [AART 62  IVIOL
o1

00°09 00°09 3 6
00°09 00°09 7 8
00°00T Z L

9

00°¢s2 L9°99 £ S
00°G2 00° %2 00°09 7 R
00°0% 00°09 4 €

00°09 00°02 - 00°02 4 Z
€€ tE L9°99 9 T
DNINIVEL 4O STJAL WMIO 'YV ¥ °Y  °Y °Q °Y sjuepuodsey uyIX

SUHOVNVW JOTA¥IS QOOJ FDITIOZ X9 QIAINOTY DNINIVHL JO SHAXL



145

00°2T§ 9L°01¢ 06°9 &Y' W2tll 96°89  GW°t 6 TVIOL

01
00°6  00°6 00°00T 7 4
00°2T 00°2T 00°00T 3 8
00°2T 00°2T 00°00T F L

9
00°2T 00°2T 00°00T € 4
00°TT O00°TT 00°42 00° 9. 0 7
00°¢T O7°cT 00°02 00°09  00°02 4 4
00°L  07°9  00°0% 00°0C 00°Ce 00°02 g Z
00°cT$ 00°CT$ 00°00T 9 T

—

NY LT NVI{ ‘owm g ‘ou om %owm °owm gy °ow g[ sauepuodsey Y vk
Japuf 9-L____8=6 OT-TI JI8A0

SUIDVNWA HOIAUIS QOO HDITIO0 A9 QHRAIZOHEY ONINIVHL JO HIONIT



1.5

£20T 99*68 6 TICC
cT
00°05 00°05 2 6
00°0CT 2 G
02°0CT b L
9
G0*CoT € S
00° &% G0* 5L T it
00°00T S €
CO* 02 00°08 q 2
0G*00T S T
Ol SHx SINAQUOSSTY  UVEX

UIOWNVIT IOTAUYES @OOJd JOJTIO0O 0 NOILISCd OL DNINIVEI JO JISNOILVINY



W7

QUL Lelie., N5%C £o®S Cetc N6°C TLCUL SLtCC ¢gts  GO°LT Yib*T hb*e e TVIOL

cotUse L2t0ce 22°00T T 6

JLo [oRes

o

° - -~ ® S 1 Y ~ OA\\ )
TN CoLEE L3909 Lol m” L
Y ey o 1o @ IS i AO;N o oﬂ_..»N O..,o_r‘. m
JL e Vi, e U O T S, NI @
-~ e T ! ® . J.oN e -y T e - 7~ 4
OLlle oy 'S L)) I TR 9 S

-
e

ot utle 00°uS 25°08

~ - . ’ - Raid A B g I's late " ® s N
Outlic cutild vi*ct 0L°¢cT 044 G0°5¢ 59°CT S T
O Lol L,tule L)TOTLT LT Tl L2321 Q g
S0 loe, CLtT (e SR S 7 1
o A Kl i ~7 A ) g S~ - P N p—— T
*AYT Goo 03¢ Sce 028 8Lz CGC Gz o0z QLT 05T tmotres syep
WIGED  NYIL - - - - - - - - - - - - -uods Ik
9,0 ST uet TOC )z T5Z o9z2 10z olT TST 9T » STT -3y

VATNTVE ROTILDNLALY LadalT Sy TLIATLC 004 EUITTI00 £ SEIVYTITC ATILNON



U8

09°6T¢{ 90°LT% 8°8  %é°c 9L TT W8T S$9°LT G6'zg Wb We VIOl

0T
00°Te 00°Te 00°00T T 6

8
00°Te L9°02 £eTEL  L9°99 £ L
00°Te 09°02 00°07 00°09 S 9
0S°TT L9°et geeee geeee geoee 4 g
00°4 QL8 00°¢C 00°Se 00°09 i ki
00°61 LT°LT 0s°2T 00°¢2 06°Lt 00°SC 8 4
SL*6T 09°8T L9°91 L9°91 49 °99 9 4
00°0c¢  SC°02C% 00°¢Z 00°44 o T

5597 6 (43 81 $3Uap

NVIQEH i 40 ¢ L8 OT-TT 2T-€T *%T 9T-LT 6T-02 TS  HNON ..:o.mm Yvax

ONINIVYL LNOHIIM SYIDVNVW HOTAHIS dO0Qd HOWTIOD) QHHSINMNA STYEW






149

8904 e AN 0T e TY10L
ot

Co*00T 1 T 6
00*00T & ¢ L

00°0: * 0o*0C T 4 9
L399 7 tecce T 4 4
CO*EL € 00°¢e T Y gl
09°L2 L 05°CT T g 4
o3 4 L3°9T T 9 Zz
00°09 7 00°0% A 7 T
9 # o F/ squapuodsay  {EYVGA

0N S

LTI GOTLOEY T INDALTY SHEDVIMT COIAYAS (004 E05TT00 Xd CHATSOES STEIATAY DITATT



150

e 2 ed 90°Lh 65°02 c8°8 6s°02 wése € TvIOL

o1
00°0¢ 00°CE€ 00°00T T 3

8
0C°TE L9t eetee geLe £ L
00°le 03°cz  00°0% 00°02 00°0C  00°Ce S 9
00°L2 getle  eetee {519 getee £ 4
00°9T 00°6T 00°6C 00°52 00°62 00*se % k]
00° Tt GL°TE 05°L8 0s°2T 8 4
00°Te £e°9c  L9°9T1 EE°Ee L9°91 Eeee 9 F
00°le¢  Sl°9eg 00°Se 00°0S 00°S2 i T
NVICH NVIA  s4eQ sXeq sXeq sfeq ssaT HANON SJUep yJvak

Ge-62 82 03 22 T2 03 ST Y1-8 skeq J ~uodsay

ONINIVYL FOIINTHIdY LNOHIIM SHIDYNVW HOIAVIS (004 FOATIOD X9 QHATIIOHY SNOILYOVA AIvd



1

i 08*¢T¢ W6*eTE  serce 88°¢ W6z QL°TT %S'eZ  W6°T 66°0C Wt TVIOL
o]
00°00T T 3
8
00°LT 00°Te gL ee EeeEL geece 4 L
OC°ET G2 LT 00°02 00°02 00°0C 00° 0% S 9
00°00T ¢ 4
05° 7T 05 00° e 00°9C 00°%C 00°c W ki
L9°TT QLT 09°Lt 0S°2T 05°LE 0s°2T 8 4
00°ST £e° ST 02°05 L9°9T  L9°9T L9°91 9 F2
00°1§ 001§ 00°Se 00°¢e %05 T T
JaA0 skeq  sieq sXeq sleq ssol S quap
NVIQZH NYIH * yopul sfeq 19 82 T2 T sedeq MENON -uods WyHX
G¢ 036z o3 03S6T o038 L -8y

———————
E—————

ONINIVHI IOIINNULV INOHLIM SHIDVNYW HOIAUAS (OO FOITIO) Ad (UATEOHY HAVHT MOIS AIVd



152

8T°T6 T€ ¢8°8 ¢ 88°69 6T ¢T°Wh 6T  2T°Wh 4T 88°9S 6T 00°09 LT 00°0§ LT 1€ TVIdL

0T
0°00T 1 00°00T T 00°00T T 00°00T T T '3

8
L9°99 ¢ ¢€£'tL T 00°00T 2 EE°EE T L9°99 T eLfte T L9°99 ¢ £ L
0°00T ¢ 00°09 €00°0%" ¢ 00°09 € O00°0F ¢ 00°05 € 00°C" ¢ & 9
0°00T € €ee€e T L9°99 € 19°99 T eette T O00°00T ¢ £ q
0°00T ¥ 00°05 ¢ 00°0§ ¢ 00°00T % 00°6C¢ T 00°9Z € 7% 7
0s°L8 4 0s°2T T  00°0¢ %o00°0s % 00%°¢ % 00°05 % 09°L¢ & 0§°29 & 8 4
£9°E8 9 L9°9T 1 €e'Ee T L9°99 % ge°ee 2 L9°99 % 00°0¢ £ 00°0S £ 9 c
0°00T 00°6L €00°9c T 00°¢L € 00°¢c T 00°¢L € 00°Se T % T
|Moz £ m»w 4 Z oz% Mmow% = oz% mnow £ H oN £ wwwmw% Mwwmw gyax

qusmAoTduatp 9J®8) T®OTPa{ TBISaUSD 19,90y qOp Jo AImsey °dsof qop uo ege) Adueldremy -0y
=

ONINIVYL INOHIIM SHEDWNVYA HOIAYIS (004 HDHTIOO O ITHVIIVAY SNOILVSNELIOO TVIOELS



M6°2q 8T 90°*LY 91 A8 4] ST  88°99 6T £2*8s O LT°TY 't e TVIOL

o1

00°00T T 00°00T T 00°00T T T 3

8

EEeEe T £9°99 4 49°99 2 gecee T L9°99 T eerte T £ L

00°08 7 00°0Cc 1 00°08 % 00'e 1 00°Ch ¢ 00°09 € 4 9

Leee T 49'9 ¢ getee 1 L9°99 ¢ 00°COT ¢ 4 4

00°42 T 00°9L ¢ 00°0s ¢ 00’0 2 00°00T % k] k]

0$°29 [4 09°Lt £ 0s°Le ¢ 05°e9 4 05°Le € 0§°29 ¢ 8 £

00°04 € 00°0¢ ¢ geee ¢ L9°99 W 00°0¢ € 00°05 ¢ 9 2

00°6L £ 00°¢C I 00°¢C T 00°¢L ¢ 00°¢L € 00°9%C T K] T

¥ - £ mnﬂ* m%m %wm»* Qozm kmﬁm Mmmwg
qUaITY3Y UBPTOOY pue yjTesH eduemsul 9311 —

DNINIVEL WO LINTHAILY LNOHLIM SUTDVNYW HOIAVAS @004 FOHTIO) O FTEYIIVAV HONVHNSNI dNO¥D



154

88°9S6 61 ST ST $9°L1 9 Gt®28 82 1e*e8 6¢ oL7TL 5 e TYIOL

o1

00°00T T 00°00T T 00°00T T T 6

8

getee 1 L9°99 ¢ 00°00T ¢ 00°00T ¢ [ L

00°09 € 00°CY ¢ o00'0¢ T 00°08 1§ 00°09 ¢ 0007 ¢ 4 9

L9'99 ¢ gecee T 00°00T € 49°99 2 &'t T 4 q

Co*¢c T  00°%L ¢ 00°00T % 00°00T % K] ]

0929 ¢ 09°Lg € 00°6%c ¢ 00°6L 9 00°9L 9 00°%c ¢ 8 4

00°0¢ €  00°0§ ¢ 00°00T 9 00°00T 9 9 2

00°00T ¥ 00°sl € 00°6c T 00°00T ¥ 7 T
S S S S SR S S S ST S S .

mmmc&xm Hobmmw E:oawwmmo.@v havcmmmﬂq uosmwmrm:m ma.no.w.wnwww lammm vk

ONINIV¥L JOILNTUIdV LOOHLIM SUFDYNVN JOIAYIS dOO4 HOATIOD Xd QIAITOTM SEOIAYIS qrady






155

50" 50° *Z ¢ 00°00T
0T
00°00T T 00°00T T 00°00T T 00°C0T T 00°00T T T 4
8
00°00T ¢ 00°00T € 00°00T € 00°00T € 00°00T € 4 L
00°00T & 00°00T § 00°00T & 00°00T § 00°00T § 4 9
00°00T ¢ 00°00T € CO°O0T € 00°00T ¢ 00°00T € € g
00°00T ¥ 00°00T % 00°00T ¥ 00°00T ¥ 0Cc*00T ¥ 7 i
00°00T 8 00°00T 8 00°00T 8 00°00T 8 00°00T 8 8 4
00°00T 9 €e°¢8 ¢ 19°9T T 0C'00T 9 €e*€8 ¢ I9°9T T 00°00T 9 9 C
00°00T % 00°00T % 00°00T ¥ 00°*00T ¥ 00°00T ¥ 7 T
Z ___# F £ F ¢ F £ F&F § F g F 4 F g F swuep
ON ON ON ON SIX ON SIX =uods ¥ YEX
sjaTudured *3e;] B °sMo) syoog 8N 3097 oipey -y

DNINIVEL FOTLINIBIAY IAOHIIM SUTDVYNVI TOIAVAS 004 TOFTIOO J40 SEILIAILOY HATIVHANNIHY
.‘ .



156

et ceten§ srag 86°0z  8G°(2 ¢ TIOL
01
00° 700%™ 00° 00T T 3
8
00°9% 00 9% L9°99 geree £ L
00°9¢  00°99  00°00T S 9
00°en 00°*M LE°EE geoee ceece 4 4
00°€7  05°€"  00°%2C 00°%2  00°09 ] Y
C0°6%  e€r°s7  05°L¢ 00°0%  0G'eL 8 €
oo°lr  ee*st  19°99 gL ee 9 2
L9°Llhg  §2°0S¢  00°00T g T
NYIQEN NV JI8A0 § oY SINOH 6t §s9] SINIANOSTY ¥vEX
pue g7 Ly - ev-of 03 L§ 9 = ¢¢

ONINIVYL ¥DILNTHddV INOHIIM SUTOVNVA TOIAYYS QO0d HOETIOO ¥OJ SUNOH HUOM QTINAWHOS






AETY qetee e ee e TVIOL
0T
00°00T T 6
8
teoee geoee £eee 4 L
00°0e 00°02 00°09 4 9
L9°99 geTee 4 4
00°CS 00°09 k] ki
05°LE 00°04 09°2T 8 t
00° 09 Leoee L9°91 9 F
00°%2 00°09 00°S2 ] T
HOIVMIS  N™OME  NOLIYNIGWOD  SINAQNOJSYY ¥vEX

DNINIVYL ¥OILNUALY INOHLIM SUIDYNVA IDIAVIS QOO0 FOFTIO0 X9 Q¥MUOM IJIHS






158

6c*6 ¢ 99°0T¥ 89°0C  88°¢ geze 6T  G9°LT 8902 e TVIOL

ot
00°2T co%zl 00° 00T T 6

8
00°8  ©0°01 49°99 geTee 4 L
00°8  00°8  00°09 Co°*0f S 9
00°TT 00°C1 geoee LE°EE  EE°EE 4 g
00°¢T 05°2I 00°52 00°GC  00°09 7 Yy
00°TT 7I'8  00°Sc  09°2T 09°cT 09°L¢ 0g°et 8 €
00°CT 00°0T 49°9T  49°9T ee°tt geoee 9 Z
00’8 ¢ 00°8 ¢ 00°S2 00°5. g T
NVIQCEZHd NVEZHd  3INON T L 6 et T 6T IO squspuodsay YUVEX

039 033 03 TT 03 €T 03 9T 03 LT JI0 02

DNINIVYL HADIINTHIY LAOHIIM SYEADVYNYW TOIAYES d00d FDITIOO J0 NTHM YHd SUNOH THYd



159

h

fiote Oc°®St LL°1Y9 e TVLOL

ot

000" 00°05 q G

C
o
¢
<
C
N
N
o\
|

00°*08 00° 0% T T

0s°cl

o
Y
~
<.
wW
o\

€3 L5t 9 <

00°0¢ 00°0S ki T

TidLEN2ad Q' SZX CLIEAOU-ZCEd EVLA

OIT.OWMIL JNOLLIT SENDY T TOTANET Q008 EDZTIOC O DITTITLl 40 ALTITIEVVISHd



H 00T veen v Lo, 052 ¢ 05°L 0.°G1 SO°LE <7°:T 9¢°¢ ¢G0T 92°S 9¢°S g¢ TVL

01
A TR N Co 0y 4 )
OotatT oot outool T o
00%yco  Lytiie £otte Letool titie ¢ L
AR N 00U Le S0%CE 00%Ce 0062 T 5
U'Je veteck Ottt A A A L 4
0, Toc Gllue *CU O XEZ 00°GE C0t4C % Y

50%lee 00tLie 00°Qs 00°03 [ 4

JO°ToC DutLed 00°¢C  CUtST 00°5C 00°G2

«“
[\

cO°3c. b1, 62T 62NT LStz rAAIe LGt L T

J0A) GLL 03 SCe Ol GuC  0SGC  GCC G2 QLT 091 M0Tes  s3uop
NI e BN OV | - - - - - - - - - - % =uods ¥Tx
-GLE 16 92E 10t 9.LC T6¢ g Toz  9LT  TST 92T T -9y

ONIIOVUL HCIZ TR TAY LT CRiitv.lmn LOTAVET 7000 TYICTIITIDD 0 STIEYTYC RTILIDT



162

12°98 19 9T° €T 00°00T 8¢ IVIOL

0T
00°00T z 00°00T ¢ 3
00°00T T 00°00T T 8
00°00T 4 00°00T ¢ A
00°SZ 4 00°¢2 00°00T 7 9
e ls ki 98l 0°00T L 4
00°%Z € 00° 5 00°00T 7 7
00°00T Z 00°00T ¢ 4
00°00T 3 00°00T 8 Z
00°00T L 00°00T L T
2 7 g Z F avax

ON SEX SINANDdSaY

DNINIVUL EOILNTUAdY HIIM SUTDVNVA ZOIAWIS QO0J TVIOUFIMO) QHHSINEAL SUZIUYND DNIAIT



. .
‘ .



163

LG*HTd 9ctqTe 9T°¢T 06°L 2609 6L°ST  €9°C 8¢ TVIOL

0T
00°8Z 00°8Z 00°04 0C*09 F 6
00°%T  00°%T 00°00T T 8
0s°*%T  0C°%T LeTee €e°ee gLt £ JA
00°0¢€ 00°92 00°5. 00° G2 7 9
0s*%T  Ce°l 62T 2h'TL 624t L 4
00°%T  00°7T 00°00T ] k]
00°%T  00°'T 00°00T 2 4
TL*HT  00°9T 09°2T 05°[83 8 7
0T*L & Tl.°8 ¢ LG°82 EM°TL L 1
NVICDT NV SZvd SXVA SAvA SAvA SAVA  G@NON  SINIQNOGEY  gvek

JA) RGE-62 8- Te-ST Y1-8 L

DNINIVHL HOLINHYAdY HLIM SHETOVNYW ¥OIAWAS dOQ TVIDUAETIOD XE QIATIOMY SNOILVOVA dIVd



1€l

o0z wIE 9¢*W1E ezhe 92°g 92*g  2E'9Z 2e*0T W8T 8¢ TVIOL
ot
00T 00°%T 00°09 00°09 7 6
00°L  00°% 00°00T T 8
00°*%T 00°*%T 00°00T 4 L
CO*tT 00°¢T 00°0% 00°0% k] 9
0S°*MT  EL°WT o8°zh 62°vT  94°82 6°HT L 9
00°Tz  00°T2 00°¢2 00°62 . 00’05 % ]
00°00T ¢ €
05° 1 Lo*e 09°29 00°42 05°CT 8 2
00°L ¢ ¢l's§ &Mt &t 98'c1 98¢ L T
*93TUT  d8A) sleq sheq sXeq sXeq €507 sqUap
NVIQIN  NYE ~Jspul  pue ge-6z -z  Te-S1 1-8 J0 ENON ~uods ¥VYIX
9¢ sdeq / -oy

DNINIVYL IOTINTYAdY HIIM SUHDYNYN HOIAUAS AO0d TYIOWEWWOD Ad QEAIEONY EAVHT MDIS AIVd






— £9°2q 02 Le*lW 8T 22*Me €T 8L°G9 G 2€°9¢  OT 89°¢tl g2 9T°tT ¢ 78°98 tt 8¢ TVIOL
ot

00°05 T O00°0s T 00°0¢ T 00°09¢ T 00°0¢ T 00°09 T 00*0¢ T 00°0s T ¢ 6
00°00T T 00°00T T 00°00T. T 00°C0T T T 8
L9°99 T £e°te T eE°tL T L9°99 2 L9°99 T eefee T getee T L9°99 ¢ ¢ L
00°64 £ 00°6C T 00°05 ¢ 00°05 2 00°%c T 00°GL ¢ o0*00T 7 % 9
TT°LS W 9etTh e LS8 T ENCTL S ec*vT T TL°68 9 T T TL*S8 9 4 g
00°6L € 00°SC T 00°%C T 00°SL ¢ 00°62 T 00°9L 4 00*00T 71 % 7
00°00T ¢ 00°00T ¢ 00°00T ¢ 00°00T ¢ ¢ 4

05°LE £068%°29 6 09°2T T 0§°L8 4L 00°00T 8 00°00T 8 8 4
9g8°ch € WT°LS W Ls*sT T EN°TL S 98t & WrtlS W L9532 ¢ el 9 L T
muoz £ ﬁwmﬂ%N . Ol £ wﬁmmm . . ON z 2 SHX = £ ON : = SHX - MWMMM YvEx

quanfoTdwaup aJge) TBOTPSW TBJIdUSD 9,00V qopf Jo 3nsay °dsoy oop uo ede) Lousdaswy =Y

DNINIVHL J0 LLMTY4AdVY HLIM SEIOVNVYA EOIAWIS dOOJ TVIDUIWIOD ¥OJd SNOILYSNIJIWOO TVIOIIS






166

oT°eY 9T 06°Ls T W8T L 8S°Te 1€ Or'e7 9T 00°L9 <&  8€ TviOl
ot
00° 09 T 00°05 T 00°00T ¢ 00°0§ T 00°0% T 7 6
00 ‘00T T 00°00T T 00°00T T T 8
00°00T ¢ 00°00T ¢ EE'CE T  69°99 ¢ (4 L
00°00T 7 00°0§ ¢ 00°0¢ ¢  00°00T % Y 9
62t T L8 9 62*%T T TL°S8 9 62T T T8 9 L 4
00°0§ 7 00°05 2 00°0CT W7 00°¢ T 00°¢L ¢ YN
C0°09 1 00°05 T 00°00T ¢ 00°00T ¢ 2 4
0§°LE £ 0§°29 ¢ 0s°Le € 08°T9 §  0S°LE € 05°29 & 8 2
9g°ch £ TeLs o 00°00T 4  WT1°Ls % 98°C% ¢ L T
Z oz* mwﬂ* moz 7 mmﬁm &ozm mmﬁ% mw%mg
JUaWUBIT38Y QL PTOOY pue Yyi1eeq Ooﬂdhﬂmﬁw 0JTT =8y

ONINIVYL FOILNFHddY HIIM SUADYNVN HOIA¥ES QOOd TYIOUTMOD OL FTIEVIIVAY FONVYNSNI dN0¥D






147

OT®2% 9T 06°L§ 22 GU°tTl & 18°98 €€ 00°05 6T 00°05 6T 8t TVIOZ
01
00°00T ¢ 00°00T ¢ 00°00T 2 ¢ 6
00°00T T 00°00T T 00°00T T T 8
ge*ee T L9°99 ¢ 00°00T ¢ L9°99 T eetee T 4 L
00°6L € o00°%e T 00°6C T 00°6L ¢ 00°00T % k] 9
00°00T 4  L§°82 F EN°TL S N TL 9 Letse Z L 4
00°0§ ¢ 00°09 ¢ 00°%e T 00°%L ¢ 00°%C T 00°¢%L € % 7
00°0s T o©00°cs T 00°00T ¢ 00°00T ¢ ¢ £
0s°L¢ £ 0s°29 & 0s2T T 0¢*l3 L 00°0s % 00°05 v 8 F2
eV TL ¢ LS°sT ¢ 00°00T 4 98°zh ¢ WT°LS k] L T
Z #__2 # S f 4 7 g F 2 #f suap
omwm:&unm Hgmmwe meﬁmmw mo.&vmwwqgmq vmmwﬂcﬁm ma.uow,mw: lc.mmm Hvak

DNINIVUL ¥DILNTEJJY HLIM SHEDVNYW JOTAYMS dOO4 TVIOHTIIOD QHHSINUNL STOTAYES q@IAAV



. L.. ..
. L . L. X .
. . .ot -
.- . . - - .
. v . . . .
. . ., R
¢ ' . . -
. .
'
. . . . L ol .
- ® - -




168

Letle  Le £9°T T Letl6 LE £€9°CT T 00°00T 8¢

Wi*v4 of oz*q 2 Letlé Lg €9°CZ T 8¢ TVIOL

0T
00°00T € 00°00T ¢ 00°00T ¢ 00°00T ¢ 00°00T 2 2 6
00°00T T 00°00T T 00°00T T 00°00T T 00°C0T T T 8
00°00T ¢ 00°00T ¢ 00°00T ¢ 00°00T ¢ 00°00T & £ L
00°00T ¥ 00°*0CT ¥ 00°00T % 00°00T % 00°00T % T 9
00°00T £ 00°00T 4 00°00T L 00°00T Z 00°00T 4 L 4
00°00T % 00°00T % 00°00T ¥ 00°00T % 00°00T % k] 7
00°00T 2 00 00T 2 00°00T 2 00°00T 2 00°00T ¢ 4 4
CC*00T 8 00°00T 8 00°00T 8 00°00T 8 00°00T 8 8 F2
TL°68 9 €2°MT T TL°98 9 o&*WT T 00°00T Z ERTL 9 Letsz T TL'G8 9 62MTI T L T
Yy F ¢ F 7§ 7 fF £ FEF g F 4 F g F £ feuep
omuoﬂmaqu. uommmmzo\z.. uwmm.w.qz oznxoommw ozouﬂvooqmmﬂ ozo.muw.m sk nwmm vk

ONINIVYL HIIM SHYEDVNVW HOIAYES QOO0d TVIDUHWAOCD 40 SHILIAILIOV FAILVUTINNTY






1£9

oo*eh$ LTt wetoe orTTeT  LETLT T €9°C ge  TvIOL

o1
00°T7 00°TY 00°00T Z [3
co°s7  00°8% 00°00T T 8
00°07 00°2H 414 £9°99 4 L
00°L7  00°9% 00°05 00°SC  00°S2 k] 9
os*o% 6L 98°2H 98¢ 82*hT L 4
00°T7  00°t% 00°6C 00°GC  00°0§ L] ki
A5 00°09 00°09 F 4
00°S%  0S°'r 09°Le 00°SC 05°Le 8 F
0S°one 9getehg  Lstse 62T WI'LS L T
NVIGEd NV d8AQ)  SIMOH  sJamoy SINOH §s9] SINEQIOISTY  dvuk

pue g% L=tk £7-0% bE=LE 10 9€=GE

DNINIVYL HOILNTHAAV HIITM SUIDYNYW FOIAYIS 0004 TYIDUINAND YOJ SUNOH NYOM TTINAAHIS






170

6L°S9 29°0T 69°€C ge  TVIOL

01
00°09 00°09 F4 6
00°00T T 8
L9°99 geeee 4 L
00°00T 7 9
98°2Y 15°82 Lg°82 Z 4
00° 0% 00°42 00°52 7 k]
0C°00T Z 4
00°0¢% 00°09 8 7
TL*°¢8 62Nt L T

IHDIVYIS Rick (0 NOIILYNIGWOD  SINAQNOASTM  ¥VAX

ONINIVYL HLIM SUFDVNVW HOTAYHS QOQd TVIDUIWWOO X4 @TDIHOM IJ4IHS



171

et § 922t § 292 06°L 269 25 06°L LM 9z°g 8¢ TVIOL

o1
07sT 00° ST 00°00T C 3
00°8 00° 8 00°00T T 8
0C* T £EET teece £9°99 £ L
00°tT 00°0T 00°6C 00°9T 00°S2 00°92 ] 9
LEYT CL°ET AR Ls*8e 982 62°Wl L 4
00°tT 00°¢£T 00°62 00°6C  00°0¢ k] 4]
00°6 0s°8 00°09 00°09 c €
00° Tt 09° Tt 05°¢T 00°%C 0§°ct 0g°er 05°LE 8 7
0C°ST ¢ W€l § Ls°82 62T WT°LS L T
NVITA NV TN T L 6 A A 53 ®IO ©7Uep H¥ydX

-9 -8 =TI =¢T =9I = LT Jo oz -uodsay

DNINIVHYL FOTINFUIdY HIIM SHEDVNVN HOIAYIS (004 TVIOUETIOO JO0 NTFM ¥dd SUNOH HHAYA






172

89°ez e In T 8¢ TViol
Bt

00°C0T [4 6
00°00T T 8
eeee 414 2eee 4 )
00°42 00°5L 7 9

1552 52T I5°ez ) 4
00°6.L 00°se k] k]

00° 09 00°0S c 4
00°*¢e 00°0% 00°62 8 c
[5av) VISET: Z T

ODNINIVYL J0 SUdXI ¥WIHIO Y ‘¥ °YV ‘Y °Qq °v SINIONOJSHY  UVIX

SUTOVNYH HOTAUZS (OQd TVIOWHWAOD X€ QIATHDTH DNINIVYL J0 SHIXL



173

00°TT$ <8°6 $ 29°0T 2S°0T 69°€C 92°¢  8L°Lh  £9°2 8¢ TVIOL

0T

Q0°*s  0$*%  00°0¢ 00°09 2 6

00°2T  00°cT 00°00T T 8

00°cT 00' 1T Letee 49°99 4 L

geeT  setet 00°%L  00°Se k] 9

00°CT 9876 Legz 6l LS L $

006  05°6 00°0¢ CC*Sc 00°S2 k] 7

00°6  00°0T 00°C$ 0Cc*0s 2 €

006  £9°L  0s*lc 09°2T 0S°CT 06*Lt 8 7

- L9°0T8 €2°oT¢ 93°ch 62T 98°C 4 T
WICH Wl o1 g *o ‘o O ‘O T °OW T SINVANOISHEY YYEX

Japun 9=L 8-6 OT-TT J94A0

SUIDVNVIL HDIAYIS dOOd TVIDUTTIOD X4 (QHAIVOHY ONINIVYL JO HIONHT



174

92°S 9C*s gh°63 8¢ Tvicl

(@]
—

00°00T [4

00°00T T

00°00T

00°00T
621 TL°68

00°62 00°62 00°0¢

C0°00T

00°00T

o o N 2 o ] N
~H ] N 4 N w| o W] oV

TL®S8

NALEN0d ON SIX SINIANOdSHY ¥VEX

SUIDVYNVIL EOIA¥RES Q004 TVIOWTMOO 40 NOILISOd O ONINIVML J0 dIHSNOLJWTWY






175

27 @~

o L. Gerilc. e Wo'e ore ot CLUWL ce's e5°0¢ 89°0C Cotw 9Ltll 'i6 e TTLOL

—r - T ot

02°%:5¢ SORSH 06°00T
SEAEN 55 LS 00°05 CO°CY ¢ 6
(R 24 SkG v 3 o L

O
O
L
(@]
wn\
(¥
0

00 Lle 05°LT1e 03°US

A

(SN

L]
(S
(4
(oA

00*9iC 96°* e Erter £ctee

o
.

L J
P
(\)
N

L ]
G
)

2
o
L ]
c
wn\
(@<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>