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Abstract

This study was conducted to provide some basic information for promoting efficiency in university
foad services, Subjects were 300 students of A,B and C university. The survey was done by questionair-
es, and the data were analyzed by SAS program. The quantity and nutritional value of food was evaluat-
ed as appropriate but temperature and freshness of food, use of seasonal food, variety of menu were
indicated as unsatisfactory. Male students marked lower points on the price but female students gave
lower scores for variety of menu and use of seasonl food. Employee hygiene fast service and neatness
and kindness of workers were evaluated as appropriate but foed sanitation and clesnness of dishes were
indicated as unsatisfactory, A and B university students scored low marks on food sanitation . Female
students scored higher marks on the employee’s neatness, Arrangement of tables and chairs, location of
returning utensils, location of counter use of menu board and ventilation facilities were scored as aver-
age but interior decoration and heating facilities were scored as low level. Students of a school scored
low mark on the arrangement of tables, location of counter, heating facilities and interior decoration but
students of B school scored low mark on the use of menu board. Calmness and comfortableness of dining
hall was unsatisfactory but locaticn of dining hall, serving time and waiting time were evaluated as ap-
propriate. In conclusion improvements for temperature and freshness of food, use of seasonal food, var-
iety of menu, food sanitation, cleanness of dishes, interior decoration, heating facility and resting area
were indicated as necessary.
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Table 1. General characteristics of subjects

LEREL D R

Male Female Total
Item
71{22.98) 238(77.02) 300(100.0)
Age Male Tfemale Total
19~20 21(29.58) 47(19.75) 68( 22.01)
21~23 16(22.54) 168(70.59) 184( 59.55)
24~29 34(47.89) 23( 9.66) 57( 18.45)
Total 71(22.98) 238(77.02) 309(100.0)
X2=66.920 DF=2 P<0.001
State of residence
Own house 27{38.03) 148(62.18) 175( 56.63)
Kin house 5( 7.04) 14( 5.88) 19( 6:15)
Lodging 8(11.27) 8( 3.36) 16( 5.18)
Boarding 7{ 9.86) 5( 2.10) 12( 3.88)
Cooking for onesel{ 24 (33.80) 63(26.47) 87( 28.16)
Total 71(22.98) 233(77.02) 309(100.0)
X*=21.876 DF=4 P<0.001
Pocket money{won /month) 8(11.27) 25(10.50) 33( 10.68)
<100,000 6(12.68) £2(26.05) 71({ 22.98)
100,000~ 150,000 14(19.72) 63(26.47) 77( 24.92)
150,000~200,000 16(26.76) 66(27.73) 85( 27.51)
200,000~ 300,000 16(22.54) 17( 7.14) 33( 10.68)
300,000~400,000 5( 7.04) 5( 2,10 10( 3.24)
>400,000
Total 71(22.98) 238(77.02) 309(100.0)
X2=21.564 DF=5 P<0.001
Cost of eat out{won /month)
<50,000 17(23.94) B0(25,42) 77( 25.08)
50, 000~100,000 31(43.66) 127(53.81) 158( 51.47)
100, 000~—200,000 17(23.94) 43(18.22) 60( 19.54)
200, 000 ~ 300,000 4( 5,63) 6{ 2.54) 10( 3.26)
>300,000 2( 2,82) 0{ 0.00) 2( 0.65)
Total 71(23,13) 236(76.87) 307(100.0)
*2=10.305 DF=4 P<0.05
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Table 2. Frequency on the use of nniversity food service N(%)

o Sex group University group

Item Male Female Total A B C Total

1/day 18(25.35) 76(32.34) 94(30.72) 43(30.71) 23(18.25)  28(70.00) 94(30.72)

2 /day 11(15.49) 9( 3.83) 20( 8.54) 10071 15(11.90) 4(10.00)  20(6.54)

3 /day 4( 5.63) 5{ 2,13) g{ 2.94) 2( 1.43) 7( 5.56) o0 0.00) 9(2.64)
3~4 /week  10(14.08) 25(10.64) 35(11.44) 15(10.712 14(11.11) 6(15.001  35(11.44)
1~2 /week  13(18.31) 37(15,74) 50(16.34) 26(18.57) 23(18.25) 1( 2500  50(16.34)

unused 15(21.13) 83(35.32) 98(32.03) 53(37.88) 44(34.92) 1( 2.50)  98(32.03)

Total 71(23.20) 235(76.80)  306(100.0)  140(45.75)  126(41.18)  40{13.07) 306(100.0)

¥*=18.700 DF=5 P<0.005 *=(3.831 DF=10 P<0.001

Table 3. The present condition of university food sexrvice
Food service  Management Menu Serving method Serving time  Meal{persons /day)

A Commission Plural Fixed quantity  10:30~14:00 1400

16:00~15:00 800

B Commission Plural Fixed, cafeteria  07:00~19:00 1000

C Direct Single Fized quantity  11:30~14:00 900
Food service Menu price{won) Dinning hall Numnber of Form of cooking room

: Area(pyeong) employee
A 1100~1500 111(first) 15 Open
47 (second)

B 1300~1500 100 15 Open

C 1100 o0 10 Open
Foad service Interior decoration Arrangement of table

A Airconditioner Line form

B TV, Radio, Oudio, flower, Airconditioner Line form

C Airconditioner Line form
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Tahle 4. Evaluation on the characteristics of food and mena Mean+5.D.

Sex group Unijversity group
Item Male Female Total Fvalue A B C F value

Food
Taste 2.72+0.85 2.79+0.66 2.77+0.71 0.49 2.8610.62° 2.59+0.79° 3.05+0.6(° 8.81*
Appearance 2.83+0.77 2.71+0.63 2.74+0.67 1.79 2.74+0.64 2.68x0.72 2.90+0.59 1.53
Nutritional value 2.82+0.72 2.82+0.56 2.82+0.60 0.00 2.87£0.51° 2.67+0,64° 3.08+0.66* 8.32%*
Freshness 2.63+0.87 2.64+0.67 2.64+0.72 0.01 2.80+0.58° 2.41+0.80° 2.83+0.68* 12.21=*
Quantity 2.72+0.81% 3.04+0.85 2.96+0.85 7.82** 2044089 2.98%0.81 3.00x0.83 0.00
Temperature 2.80+0.85 2.71+0.82 2.75+0.83 2.63 2.72+0.84 2.71+0.79 2.98+0.89 1.74
Menu
Variety 2.53+0.86 2.2640.77° 2.32+0.80 615" 219+0.76 2.45+0.83 2.40+0.78 3.80
Seasonal food 2.55+0.84* 2.20+£0.87" 2.35£0.87 477 2.31x0.86 2.39+0.87 2.38+0.893 0.25
Change of menu  2.25+1.13 2.36x£0.94 234+0.98 0.67 2.56+0,93 2.00+0.97° 2.65+0.89% 14.36"*
Price 2.75+0.95° 3.03+£092* 2.96+0.93 513 3.29+0.73 2.49+0.96° 3.35:+0,77¢ 35.56"

*2< 0,05, “*P<0.01, ™P<0.005, **P<0.001. Means with same alphabet are not significantly different,

Table 5. Evaluation on the employee attitude and sanitation Mean+5.D,
I Sex group University group
t
et Male Female Total F value A B C F value

Sanitation
Food sanitation 2.58+0.82 2.49+0.72 251+0.74 081 256071* 2.344+0.74" 2.85L0.70°F 8.31™*
Dishes 246077 2.40+0.72 2.41x0.73 0.44 2460707 2.31+0.69° 2.60+0.90° 2.87"
Tables, chairs 2.72+£0.76 2531079 2.57+0.79 316 2.31+060" 2.82+0.80°0 2.70+0,79° 16,377
Employee 2854077 282064 2.83+0.67 0.06 285057 2.81x0.72 283084 0.14
Employee
Neatness 2.9240.730 3.25+0.68° 3.17+0:70 12.72" 3.27+0.66 3.09+0.71 3.10x081 2.62
Kindness 2.90+£0.72 2.75£0.78 2.79k0.77 Z2.07 277079 2.80k0.77 2.80x0.69 0.05
Fast service 3.30+0.85 3.32+0.74 3.32+0.77 0.07 337060 3527079 328093 0.64

* P<0.05, =P <{.01, ™P<0.005, *F<0.00]1. Means with the same alphabet are not significantly different.
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Table 6. Evaluation on the facilities of dinning hall Mean+S5.D,

L Sex group University group
t
em Male Female Total F value A B C F value

Table, chairs 3.24+0,627 2.98+0.71° 3.04x0.70 7.70™ 2.78+0.68° 3.19%0.66" 3.45+0.55% 22 39"+
Counter location 3.07+0.70 2.97+0.84 299+0.81 0.90 287084 3.05+0.79 3.20-£0.72= 3.28"*
Return location  3.09+0.74 3.08+0.81 3.08£0.79 0.00 3.14x0.76" 2.92+0.81" 3.43%+0.75* 696

Menu board 2,80+1.04 3.01£1,09 296+1.09 208 335089 2.55x1.08 2.93x0.94* 20.34™"
Ventilation 2.86+£071 2.94+0.68 2.92+0.6¢ 0.81 2.97+0.68 2.86+0.67 2.95+0.75 093
Heating facility 3.03£0.70° 251+0.80° 2.63+0.80 24.27" 2.194+0.74* 2.68+0.67 3.03+0,67* 48.46"+
Decoration 2.99+0.78" 2.61£0.85° 2.69+0.85 11.39" 2.28+0.70° 3.05%0.84* 2.98+0,70° 37.93"*
Lighting facility 3.00%0.65 2.89+0.65 2.91+065 1.66 2.81%0.63 2.98+0.68 3.03+0.58 3.02

¢ P<0.005, ***P<(0.001, Means with the same alphabet are not signigicantly different.
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Table 7. Evaluation of convenience and atmosphere of dinnig hall Mean+5.D,

: Sex group University group
te
m Male Female Total F value A B C F value

Dinning hall
Calmness 2.48+0.89 240+£0.83 2424084 (.44 2.21+0.73* 2.6620.93 2.70+0.80" 8.48=
Comfortablness 2.66:0.74 258x0.71 2.60+0.72 0.67 2.40£0.66° 2.71x0.73" 2.08+0.66° 13 529
Convenience
Waiting time 2,970,993 2.77+0.88 2.82%0.89 2.74 2.63+0.86° 3.12+0.85 2.53+0.85" 13.62"
Resting area 2.27+1.06 2.053+£0.92 2.08+0.95 344 1.86%0.83° 2.22+0.99° 2.43+1.08° 8.31™*
Operation time  3.17£0.91 3164080 3.16+0.82 001 3.16=:0.84 3.20+0.82 3.00+0.75 0.92
Laocation 3.08+£0.79 3.21+0.88 3.18+£0.86 1.25 3450827 2.85+0.76° 3.18+0.90° 21.16"*

= P<0.001. Means with the same alphabet are not significantly different,
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