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Abstract

The usage of the ultraviolet(UV) sterilizers were surveyed for the 140 restaurants and catering businesses
(R&C) in Seoul and Gyeonggi-do. The survey revealed that there were many misuses of the UV sterilizers
in domestic R&C. No one have changed the UV lamps periodically among the surveyed R&C. Only a half
of the surveyed R&C put the cups in one layer in the UV sterilizers and only 60% placed the cups facing
to the UV lamps. Over three quarters of the surveyed R&C put wet cups in the UV sterilizers skipping dry-
ing process after washing. The sterilization time varied from O to more than 120 min, and showed the high-
est frequency in 6 to 10 min. Recommendations were made for the proper usage of the UV sterilizers.
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Table 1. Survey on usage of ultraviolet sterilizer in restaurants and catering businesses

Survey on Usage of Ultraviolet Sterilizers

Business types

Location

Number of UV sterilizers

Purpose of UV sterilizer use

Purchasing date of UV sterilizers

Position of UV lamp in UV sterilizers

Layout of cups in UV sterilizers

Direction of cups in UV sterilizes

Dryness of cups before putting in UV sterilizers
Sterilization time of cups in UV sterilizers
Periodical change of UV lamp

Korean

Chinese
Japanese
Western

Restaurants

Catering businesses
CityProvince: Gu: Dong:

Top, Bottom, Side
One layer, Multi layers
Upright, Upside down, Laying down
Wet, Dry

Yes, No
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Table 2. Surveyed restaurants and catering businesses on
usage of UV sterilizers

Korean 96 (68.6%)
Chinese 15 (10.7%)
Business Restaurants
types Japanese 9 (6.4%)
Western 17 (12.1%)
Catering businesses 321%)
Less than 100 9 (6.4%)
Served 101~300 105 (75.0%)
ervedmeals 341 500 20 (14.3%)
per day
501~1,000 5 (3.6%)
More than 1,000 1 (0.7%)

Table 3. Results of survey on usage of UV sterilizers
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Positions of UV lamp in UV sterilizers

Periodical change of UV lamp

Layout of cups in UV sterilizers

Direction of cups in UV sterilizes

Dryness of cups when they were put in UV sterilizers

Sterilization time of cups in UV sterilizer

Top 140 (100%)
Bottom 0 (0%)
Sides 0 (0%)
0 (0%)
One layer 69 (49.3%)
Multi layers 71 (50.7%)
Upright 84 (60.0%)
Upside down 55 (39.3%)
Laying down 1 (0.7%)
Wet 108 (77.1%)
Dry 32 (22.9%)
0 min 21 (15.0%)
<1 min 7(5.0%)
2~5 min 11 (7.9%)
6~10 min 47 (33.6%)
11~30 min 40 (28.6%)
31~60 min 8 (5.7%)
61~120 min 5(3.6%)
> 120 min 1 (0.7%)
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