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Abstract

The purpose of this study was to analyse serving size, plate waste, and sensory evaluation on
menu of university foodservice. This study was conducted in three restaurant of one university for 14
days, 1995. The serving size of food was measured by weighing machine. The plate waste of food
was calculated by the aggregative selective plate waste measurement technique. Questionnaires of
sensory evaluation were developed and hand-delivered at three restaurants. Rating criteria of
sensory evaluation were appearance, taste, temperature, color, flavor, texture and overall quality.

The plate waste of side dish were 35.5%, 42.5%, and 39.2% in A, B, and C restaurants. The
plate waste of kimchi were 46.8%, 36.3%, and 55.9% in A, B, and C restaurants. So, university
foodservice manager should concern quality of side dish and kimchi. The score of fried food in
sensory evaluation was low. So, batch cooking was needed. The score of rice in sensory evaluation

of C restaurants was very low. Therefore, steam ice cooker in C restaurants should be changed by
gas automatic rice cooker.
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<Table 1> Menu operations in 3 foodservices

ﬁ‘fgﬁgﬁ menu price
during semester(Mon-Sat) <set and choice menu> 1200/1300won : soups, stews
10:00-19:00 (lunch, supper) lunch: soups, stews
. during vacation (Mon-Tue) supper: soups, stews , fried rices | 250-550won: drinks
A foog:gkvsxces 10:00-18:30 (lunch, supper) | self- | drinks: beverages, milk and dairy | 400-700won: snacks
foodservice snacks service products,
snacks: kimbab, pan-broiled
dduk seasoned with red
pepper paste, dumbling
during semester(Mon-Sat) <set and choice menu> 800won: toasts,
B foodservices | 08:00-15:00 (breakfast, lunch) olf. breakfast: toasts, soups with rice | soups with rice, noodles
. during vacation | lunch: western food, fried rices, | 1300won: western food
foodservice service
(6.30-8.31 and 12.16-2.19 noodles
closed)
during semester (Mon-Sat) <cafeteria menu> 100-800won: cafeteria menu
11:00-18:30 Lunch & Supper: rice 1 (small/large) | 250-600won: beverages & milk
(lunch and supper) . | soups 2, main dish 3 products,
. . . cafeteria| . = S :
C foogrs‘ifilli(v SICCS during vacation el side dish 1 2, side dish 2 2 400-700won: bakeries
foodservice | pakeries | (Summer,supper) .| dessert 1, kimchi 1 and confectioneries
11:00-18:00 (tunch, supper) service drinks: beverages & milk products
during vacation (winter) bakery: bakeries and confectioneries
12.23-2.29 closed
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<Table 2> Serving sizes of menus in 3 foodservices

soups 4419 + 287
stews 3409 + 30
A topped rices 2873 £ 952
foodservice rices 263.5 £ 190
side dishs 1 355+ 95
side dishs 2 140 £ 6.1
kimchis 363+ 95
western foods 2224 + 105.0
noodles 6770 + 2174
B fried rices 3493 £ 679
foodservice | rices 2103 £ 40.7
side dishs 46.8 + 412
kimchis 392+ 55
rices 296.6 + 132
stews 2490 + 00
soups(clear soup) 2463 + 335
soups(soybean paste soup) | 245.7 £ 21.8
C main dishs(western food) 157.1 + 264
foodservice | main dishs(korean food) 2358 + 520
side dish 1 42.5 + 260
side dish 2 300+ 87
desserts 733 £ 68
kimchis 559+ 86

<Fig. 1> Plate wastes(%) of menus in A foodservice
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<Fig. 2> Plate wastes(%) of menus in B foodservice
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<Fig. 3> Plate wastes(%) of menus in C foodservice
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<Fig. 4> Sensory evaluations of menus in A foodservice
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<Fig. 5> Sensory evaluations of menus in B foodservice
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