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Abstract

The purpose of this study is to set up a appropriate portion by consumed size of food in industry food-
service operation. The results were summarized as follows: 51.7% of the subjects were 30 to 39 years
old, 83.3% of them had highschool education. They represented that taste of food was the most import-
ant point in food intake. Individual consumption sizes for physical workers in the industry foodservice
were cooked rices 238g, soups 212g, pot stewes 230g, stir fries 40g, stewes 60g, fresh and boiled salad
42g, kimchies 51g, one course dishies 406g, grills 51g, meunieres 47g. Properly portioned meal sizes for
physical workers based on a statistical data showed cooked rices 240~270g, soups 270g, pot stewes 310g,
stir fries 60g, stewes 75g, fresh and boiled salads 76g, kimchies 67g, one course dishies 470g, grills 80g

and meunieres 50g in the foodservice industry.
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Table 1. General characteristics of subjects N(%)
Characteristics Male (N=130) Female (N=110) Total (N=240)
Age(years) 20~29 43(33.1) 27(24.5) 70(29.2)
30~39 70(53.9) 54(49.1) 124(51.7)
40~49 12( 9.2) 24(21.8) 36(15.0)
50~59 5( 3.8) 5( 4.5) 10( 4.2)
Educational Middle school 15(11.5) 13(11.8) 28(11.7)
level High school 108(83.1) 92(83.6) 200(83.3)
College 7( 5.4) 5( 4.5) 12( 5.0)
State of Healthy 67(51.5) 58(52.7) 125(52.1)
health Average 45(34.6) 40(36.4) 85(35.4)
Weak 18(13.8) 12(10.9) 30(12.5)
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Table 2. Dietary life behavior of subjects N(%)
I Male Female Total Ref
tems (N=130) (N=110) (N=240) eterence
Favorite diet  Korean-style food 105(80.8) 84(76.4) 189(78.8)
form Western-style food 11( 8.4) 8( 7.3) 19( 7.9) X2=10.425
Chinese-style food 4( 3.1) 7( 6.4) 11( 4.6) N.S.
Japanese-style food 7( 5.4) 7( 6.4) 14( 5.8)
The rest 3( 2.3) 4( 3.6) 7( 2.9)
Concern of Nutrition 14(10.8) 12(10.9) 26(10.8)
food choice  Taste 106(81.5) 85(77.3) 191(79.6) X2=13.234
Form, Color 5( 3.8) 6( 5.5) 11( 4.6) N.S.
Smell 4( 3.1) 4( 3.6) 8( 3.3)
Quantity 1( 0.7) 3( 2.7) 4( 1.7)
View of Fulfilling hungry 56(43.1) 33(30.0) 89(37.1)
value for Intaking nutrition 24(18.5) 20(18.2) 44(18.3) X2=21.254
diet Eating light food 16(12.3) 18(16.4) 34(14.2) P<0.002
Eating favorite food 34(26.2) 39(35.5) 73(30.4)

N.S.: not significant at p==0.05
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Table 3. Measurements of serving and consumption size in the industry foodservice

A F49 190 A AAF

Serving size(g)

Consumption size(g)

Consumption

Food group Menu group mean+S.D, mean+S.D. rate(%)
Cooked rices Cooked rice 242.43+27.56 238.56+39.19 98.40
Average 242.43+27.56 238.56+39.19 98.40
Bean sprout soup 246.51 £51.03 208.00%£29.25 84.38
Fermented soybean paste soup 279.01£39.15 250.01+63.21 89.61
Soups Potato soup 261.33+29.86 217.88+38.19 83.37
Tangle soup 256.91+£34.92 189.631+14.35 73.81
Odang soup 236.22+47.02 194.25+19.93 82.23
Average 255.99+40.40 211.95+32.99 82.68
Pork and kimchi pot stew 222.45+19.75 188.42+12.75 84.70
Soybean paste stew 429.21£23.35 344.05£61.25 80.16
Pot stewes Soybean curd stew 259.12£15.16 202.65+12.31 78.21
Kongbigi stew 357.21+43.38 225.22+92.03 63.05
Gochujang stew 238.01+39.73 190.53+£67.75 80.05
Average 301.19+28.27 230.17+49.22 77.23
Egg plant stir fry 31.85+ 3.94 29.50+ 6.94 92.62
Stir fries Nakgi stir fry 50.93+11.15 39.45+16.71 77.46
Potato stir fry 70.22+ 6.55 50.55+14.21 71.99
Average 51.01% 7.21 39.83+12.62 80.69
Beef stew 115.75+12.79 110.35+ 9.05 95.33
Fish stew 73.25%33.47 60.95+21.15 83.21
Stewes Potato stew 50.21+ 2.95 39.75+ 9.15 79.17
Pugochu stew 38.11+ 5.19 29.12+ 8.59 76.41
Average 69.33+£13.60 60.04+11.99 83.53
Duduk salad 65.11+ 8.84 57.41+15.15 88.17
Fresh and Dale salad 60.29+ 0.35 45.81+ 6.92 75.98
boiled Doragicucumber salad 52.08+ 3.13 42.08+ 5.5 80.79
salads Mumalang salad 50.72+ 3.45 22.39+ 5.08 44.14
Average 57.05+ 3.94 41.92+ 8.17 72.27
Korean cabbage kimch 66.12+ 0.85 55.21+13.27 83.49
Yalmu kimch 65.92+12.91 55.73+10.45 84.54
Kimchies Radish kimch 61.93+ 8.25 43.66+12.11 70.49
Cucumber kimch 75.95+12.88 49,45+12.15 65.11
Average 67.48+10.97 51.02412.01 75.91
Beefdupbab 565.21+94.45 555.34+12.15 98.25
Bibimbab 505.01+26.25 424.52+36.44 84.06
One course Haidupbab 429.11+16.29 385.751+52.78 89.89
dishes Jabchaebab 420.02+15.25 365.25+23.69 86.96
Curry rice 570.22+11.35 301.02+13.98 52.61
Average 497.98+32.72 406.17 +27.81 77.66
Fish grill 90.03+15.35 85.85+ 9.25 95.28
Janga grill 65.33+25.27 49.69+13.25 76.18
Grills Beef grill 52.21+ 9.85 41.93+12.89 81.22
Loast laver 72.51+43.29 28.91+10.35 40.21
Average 69.68+23.43 51.08+11.40 72.84
Pa jun 40.72+ 3.35 31.25+ 6.57 75.29
Fish jun 45,28+ 2.95 37.57+ 9.51 82.99
Meunieres Hobag jun 76.22+ 5.21 57.02+18.95 75.45
Pugochu jun 70.33% 6.25 62.33+12.87 88.62
Average 58.14+ 4.44 47.04+11.98 80.59
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Table 4. Estimation of satisfaction for consumption size at industry foodservice

Male(%5) Female(%)
Food group P
1 2 3 4 5 1 2 3 4 5
Cooked rices 1.25 945 7835 1052 0.43 585 28.72 60.40 5.03 p<0.05
Soups 1671 77.56 5.73 2.0 3095 5823 873 ns
Pot stewes 311 1920 69.96 7.73 1.05 2453 67.98 595 049 ns
Stir fries 1.95 27.25 5425 1855 525 1275 57.35 2250 215  ns
Stewes 414 1878 59.39 17.69 417 295 7879 14.09 ns
Fresh and 495 13.92 59.87 19.39 1.87 248 1476 70.06 11.45 1.25 ns
boiled salads
Kimches 255 11.85 65.42 14.45 573 375 1859 60.75 1415 276 ns
One course dishes 5.80 60.06 34.05 3.76 10.66 54.13 27.22 4.23 ns
Grills 427 830 51.33 2808 8.02 8.69 50.26 41.05 ns
Meunieres 2.19 12.46 66.45 1653 237 275 12.25 70.46 12.65 1.89  ns

T-7k: significant at p<0.05 ns: no significant, 1. The quantity was too much, 2. The quantity was much., 3. The quan-

tity was moderate. 4. The quantity was little, 5. The quantity was very little,
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Table 5. Establishment of proper protion

Industry foodservice (physwal
worker : 21~59years)

Food group Serving Establish-
size (g) ment (g)
Cooked rices 242 240~270
Soups 255 270
Pot stewes 301 310
Stir fries 51 60
Stewes 69 75
Fresh and boiled 57 7
salads
Kimchies 67 67
One course dishes 498 470
Grills 70 80
Meunieres 53 50
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