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Abstract

(a) investigate overall operating conditions of university

69

residence hall foodservice, (b) compare them by the management systems. Questionnaires were
hand delivered and mailed to 73 foodservice managers. A total of 56 were usable; resulting in
76.7% response rate. The survey was conducted between October, 1998 and May, 1999.
Statistical data analysis was completed using the SAS/Win 6.12 for Descriptive Analysis, x2-test.
Sixty-four percent of the foodservice operations were ‘self-operated’; 23% were ‘contracted’;
and 13% were ‘rented’. Eighty-three percent of operations provided ‘single menu’; forty-six percent
of foodservice operations with ‘partially self-service’; and forty-one percent with ‘complete self-
service’. Forty-four percent of overall foodservice operations provided 1,000-2,000 meals per day;
thirty-one percent provided less than 1,000 meals per day, and twenty-four percent provided more
than 2,000 meals per day.
The highest meal price was 1,950 won and the lowest was 700 won with average of 1,295
wort. The mean number of employees was 12.2; the number of working hours was 59.7 hours per

week.
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<Tabie 1> General characteristics of university
residense hall

(N=56)
Category Number Percentage(%) M + SD
Opening of residence hall
Before 1970 3 6.1
1970s 9 184
1980s 25 510 77
After 1990 12 24.5
Total 49 100.0
Number of residence hall ... ... 3.5+36
Number of student resident ... ... 836.4+603.1
Sex of resident
Male 495.0+441.1
Femae 7 77 313.0£266.9
Composition of resident
College students 740.41-474.9
Graduates ... .. 51.8+145.7
etc. ¥ 15.8+51.1

a) etc : foreigners, professor, etc
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<Table 2> General characteristics of university residense hall foodservice

(N=56)
Number of foodservices 2 12.5 12+£05
3 3.6
Arapyung® | e 248.8+226.5
numberofseats L 327.9+204.6
Location®
Bl 9 16.6
B2 2 37
1st floor 36 66.6
2nd floor 4 74
1st, 2nd floors 1 1.9
etc. 2 3.8
Operating system
Self-operated 36 64.3
Rented 7 125 | .
Contracted 13 232
Menu type
Single menu 47 83.8
2 selective menu 3 54
Cafeteria menu 3 54 | 7
etc. 3 54
Delivery system
Served by employee 6 10.7
Completely self-service 23 411
partially self-service 26 64 | 7
etc. 1 1.8
Billing system
1 per semester 33 589
1 per month 11 19.6
1 per quarter ) 5 89 | L.
every meal 5 89
etc 2 36
Pricing method per month
3meals x 30days 20 364
2meals? X 25days+
3meals X holiday? 11 200
Meal planl Meal plan2® 11 200 | 7
Meal plan3? 5 9.1
etc. 8 14.5
Snack corner / Convenience store
Snack corner 1 1.8
Convenience store 34 60.7
Both 8 “3
Neither 13 23.2
a) Korean unit of area b) None(N)=2 ¢) Breakfast + Dinner d) Sunday, holiday

¢) Meal plan | = prepaid meals, meal plan 2 = meals except prepaid ones
f) Meal plan 3 = not prepaid meals
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<Table 3> Management systems by number of meals served®
number(%)
: Management %ystcm : Under 1,000 1,000~2,000 Over 2,000 - value
Operalmg system
Self operated 8(57.1) 12 (60.0} 10 (90.9) 1.88
Rented 4(28.6) 0( 0.0 0( 0.0)
Contracted 2(14.3) 8 (40.0) 1(9.1)
Menu type
single menu 13(92.9) 14 (70.0) 10(90.9) 226
2 selective menu 0¢ 00 2(10.0) 1(9.0)
Cafeteria menu 1(7.1) 1(50) (0.0)
etc. 0(00) 3(15.0) 0(0.0)
Delivery system
Served by employee 2(14.3) 4(20.0) 0( 0.0) 3.07
Completely self-service 5357 10 (50.0) 3(273)
Partially self-service 7(50.0) 6(30.00 8(72.7)
Billing system
1 per semester 7 (50.0) 12 (60.0) 8(72.7) 0.07
1 per month 4(28.6) 5250 0( 0.0
1 per quarter 2(14.3) 1(5.0) 1(9.1)
~ every meal 1(7.1) 2(10.0) 2(18.2)
Pricing method per month
3meals X 30days 7(50.0) 420.0) 5(50.0) 1.14
2meals x 25days 3meals holidays® 2(143) 6 (30.0) 1 (10.0)
Meal plan 1 Meal plan 29 3(214) 4(20.0) 1(10.0)
Meal plan 39 1(7.1) 2(10.0) 2(20.0)
etc. 1(7.1) 4(20.0) 1(10.0)
Total 14(31.2) 20 (44.4) 11(24.4) 100.0%
a) None(N)=11 b) Breakfast - Dinner c) Sunday, Holiday
d) Meal plan 1 = prepaid meals, meal plan 2 = meals except prepaid ones
¢€) Meal plan 3 = not prepaid meals
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<Table 4> Prices of meal

(N=36)
_ Pricing method permonth
3meals X 30days 1,171.6+242.8 700 1,650
2meals® X 25days 3meal X holiday® 1,255.0+249.9 900 1,700
Meal plan 1 meal plan 29
meal plan 1 1,400.0+210.7 1,100 1,800
meal plan 2 1,650.0+255.0 1,300 1,950
Meal plan 39 1,430.0£290.7 1,000 1,800
etc. 1,4140+178.1 1,170 1,650
Total selling price 1,295.1+250.8 700 1,950

a) breakfast - dinner

¢) Meal plan 1 = prepaid meals, meal plan 2 = meals except prepaid ones

b) sunday, holiday
d) Meal plan 3 = not prepaid meals

<Table 5> Number of meals served

(N=56)
Breakfast 555.0+3832 100 2,000
h 18.1+514. 2,200
I, Weekdays Ll.mc 618.1+514.5 80
Dinner 599.3+395.6 120 2,000
Total number of meals served 1,678.1+1,187.8 380 6,000
Breakfast 296.5+268.3 40 1,600
> Saturd Lunch 362.6+316.4 40 1,600
- Dalur
n Dinner 409.8+3334 30 1,600
Total number of meals served 1,050.1+£871.4 170" 4,800
Breakfast 294.1+268.3 40 1,600
3. Sund Lunch 362.9+3164 40 1,600
Oy Dinner 445343388 30 1,600
Total number of meals served 1,082.5 £ 866.5 170 4,800




<Table 6> Numbers of emplyee

(N=56)
Foodservice employee M+ SD Minimum Maximum
Dietitian 1.1+04 1 3
Employee 7.8+63 1 28
Part-time employee 7.8£59 1 24
Officer 1.4+09 1 4
etc. 1.8+1.8 1 7
Total 122+7.0 2 31
<Table 7> Working hours of employees per week
(N=56)
Working hourspér week M+ SD Minimum Maximum
Dietitian 52.14+11.38 18 84
Employee 66.32+13.66 48 98
Part-time employee 62.67£14.70 33 91
Officer 5321+11.34 40 80
ete. 63.55+12.37 40 84
Total 59.73+10.53 44 90
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