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ABSTRACT

This study was conducted to evaluate the degree of maintenance of traditional dietary patterns in school lunch menus based on
cooking metheds. One week of school lunch menus for April and October and 3 dishes with high preference were obtained from
school food service dictitians in 353 schools representing all of Korea's provinces and major cities. Based on cultural characteristics, a
total of 992 different kinds of dishes were classified into 6 types (Korean, Western, Fastern, modified Korean, modified Eastern,
modified Western). The dishes were also divided into 24 categories by cooking method. The most frequently served dish type was
Korean' (78.4%) and the most frequently served meal followed the pattern Tice + soup + kimchi + side dishes'. The percentage of
Korean' side dishes other than rice, soup, and kimchi on menus was 76.3% and that for desserts was 50.8%. These figures indicate
that traditional dietary patterns have been changing in the categories of side dishes and desserts. A total of 44.3% of the dishes fell
under the ‘Korean' category. Among the meals served, the percentage of ‘Korean' dishes was relatively low, indicating that students
prefer foreign foods or dishes made according to foreign cooking methods. These results suggest that in order to improve the
quality of school food services, it will be necessary to search for common ground between the traditional diet and smdent
preferences. (Korean J Nutrition 33(2) : 216~-229, 2000)

KEY WORDS: school lunch menus, cooking methods, dish classes, types of dishes, food preference.
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Table 1. Response and the selection of schools for the study
Administrative | Ntilml]:c)fgr of f t'Numl.)er of e Questionnaires returned Questionnaires selected

i O T Number®) IS e, PeCerlge  Pecenase

Seoul 9 247 187 757 47 19.0 25.1
Pusan 5 72 57 79.2 14 19.4 24.6
Taegu 3 88 57 64.8 15 17.0 26.3
Inchon 3 40 32 80.0 20.0 250
Kwangju 2 40 22 55.0 225 40.9
Taejon 2 22 10 455 13.6 30.0
Kyonggi 24 130 75 57.7 19 14.6 25.3
Kangwon 17 212 123 58.0 k1l 14.6 25.2
Chungbuk 1 138 86 62.3 27 19.6 314
Chungnam 15 156 77 494 28 17.9 36.4
Cheounbuk 14 182 92 50.5 27 29.3 29.4
Cheounnamn 23 184 113 61.4 26 14.1 23.0
Kyungbuk 23 340 308 90.6 81 26.3 26.3
Kyungnam 20 265 127 479 41 15.5 323
Cheju 3 79 50 63.3 12 15.2 24.0
Total 174 2,195 1,416 64.5 388 17.7 27.4
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Table 2. Dish classes by cooking methods

Table 3. Type of dishes classified by foods and cooking methods

Nuz::; of Dish class
1 Rice(35)
2 Bakeries and confectioneries(®7)
3 Noodles and Mandu(® @ vH55)
4 Gruels(=3)
5 Soup and hot soup(= = BFF)
6 Stew and casserole(® 7] &)
7 Steamed foods(E &)
3 Grilled foods(7-2] &)
9 Pan-fried foods(*d 2 #-217)
10 Stir-fried foods(®-2-7)
1 Braised foods( % )
12 Fried foods(3] 2 7)
13 Seasoned vegetables( L} 2 W T3l )
14 Kimchies(3! 2] &)
15 Raw fishes(3] 33)1)
16 Salt-fermented foods(& 2 &)
17 Seasoned-fermented foods( 3o} 3] )
18 Seasonings(%yd &)
19 Milk and dairy products($-§ % &4 )
20 Beverages(2- 5 2 TF/)
21 Fruits(Z € &)
22 Meats, vegetables and nuts(A 2] &= 2 A1 ZE 21 A))
23 Dduk(Korean-style rice cake, B &)
24 Others(z]1 &}

Type of dishes Definition

1) 'Hoi', the Korean name for ‘raw fishes includes parboiled veget-
ables with hot pepper paste like raw fishes.

4 A, G, FFREY, APERNoE BF
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N
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Korean Dishes of traditional Korean foods and by Kore-
an cooking methods

Eastern Dishes of traditional Eastern foods and by East-
ern cooking methods(Japanese or Chinese)
Not transformed in Korea

Western Dishes of traditional Western foods and by

Western cooking methods
Not transformed in Korea

Modified Korean  Dishes of foreign foods cooked by traditional

Korean cooking methods

Modified Eastern  Dishes cooked by traditional Eastern cooking
methods with foods which are not used in trad-

itional Eastern dishes.

Modified Western Dishes cooked by traditional Western cooking
methods with foods from Korea or Eastern

countries.

2 71 AF AlFE 42 Table 49 21}, 242} 30714
ettom Holx (5% o4 AA s £4L UgsA

FHog= dFaert opd Belyt, 9, B 29
T, 8 2y A3y Bl AF AFHAL, Fo0%
Z ugFe] 7P AF AFHAT o2 AY Y
Aol FHE sjFAR7t 7 A AFHALH, B2
Ao 2= 4, Al B7], ATF2E Fol 7P A AT
H3Ax},

9] el 28 A x5 FA AP HELAS

A7e A7 vlashd v o vlsg S2o] AlFE L 3]
R TEIEEIEEEEREE
2 At FAFE 22 diFEe] Table 491 A=

B ATl 2 AFEE Sl TgEn)

g B A7 23S 19909 =Y gURA AES
438 3299 AME Awe EAF A7 ZAg ﬂ]ﬂsHE
Mz galsi » B3 ah—} Zol A9 1990 9] AT

A EAE eSS -, B B, $8Y, 33,
FUES, W93, 33, 4212, NFAT -] BF 24

AR AT AT £4 T £ 90 3. 4

ol Az st F4oM AgHE Sl 8 vt
;\]_21-4 }\]-,Q_QJJJ,]_ 71-/\]-3]-73]'_ BAe AL= o] # 8t 7gig:o]
23 HAHQA L 2A,

]
AZAUGE, D%e, BARY, 3497, £k, B
-

?‘0‘]‘ i h] =3 = -
AR, AA D7) B2 AR 9_%]01%% FETF T2
o BF 1 =2

A e g-g ;T )\J-L]'

HEEY 242 zedol et 2R 2= Table



33(2) : 216~229, 2000/219

S,

"~

G L= lrydnos wooiysnw
(0 Ve ([l dnos qen
{0 LIEE (4=lfle=)dnos wep (570 91 (Fdziseoeiod yum 201
{1"1)og (-Lisjdnos pue npueyy (S0 J91  (falkedo)sa)qrIaBan paxi yym asl
{£0)59 S -xfomiod pappaiys pauy-ns (2'LZ€ (4= lof®)dnos pinbs  {5'0 )41 {(lelamd)eon 19W0
(£'0 )29 (B lo B EIpinbs pany-ps {=h2)pieyo (50 181 [fA="5)5|e212D Al BUT Yiim adLl
(£'0 }/9 (S r RIAAOYOUR pAI-INSs (T LILE Y dnos agsed ueagdos (90 J1T (B e g1 paddol pinbs
(£'0 189 Am*m wialapees syo (77119 {+=la-S)dnos syoe|jod esely (frFesgla01
{20 )69 (TR BIYdWDY 9B Ysipes (Rl ta)aones {£'0 WL JOABIFHOMENWU YHam 301
{£°0 169 (Eklofk nmv_oou ‘pinbs pauoseas (€LY Jaddad pai Liim dnos usydiyo (faleBieaq
{Birdnlmiomod  (F1)5y (l« bl ZImans yoejlod Bse[y 10y (80 16T P sa|qElaan Pauoseas Yim 0
(£'0)0L 19aMs paujBams pue paly  (£'1)€5 {leleShasfng ('L Je¥ {(fafRIsInUISaYD Yum 200
(202 (=2 ledolperes ajgeadan  {g°])8S (el e Bmans yowny  {€'L JEY (| n - TE)s001R10d 123MS. L) an 231
(r0)LL S| [ fEbpod palns (871188 (d=fr fF)dnos orejod (b fohiod auois
{50 )/ (BE2sendwny (g0 J9/ (o |n B [x E)mats qu uod (e 2ol (€1 )y ul sa|gelafaa paxyw Liim il
{[edoisInLIs3YD pue {6'0 J£8 (RE{rfyomod pasiely  (g1)65 dnos poojess 04 ponosse (€7 J9¥ (fhLLA5Iwoo yim otk
agninl paup ‘Aauoy yim  (6°0 J¥8 (tiz Re)ysipe) pauOSESs  {6'L)09 (falnfdnos qussq (g1 ]L9 (Zlefrlzigeou Ao
2’0 paxiw aou snounnj@ (50 g8 (=G Bicpees uny {(+="5{c}mo|jul (B h2snoids
(£0 6 {lsfuoppw (0L )£6 {(Flezhanaspod  (671)79 ynm dnos aysed ueaqhos  {g'1 1z9 UBR(| pALOSES Ylim 30N
(2001 (HERREHIA (0] )56 {leBrtz2hyowny saaea| 7 1004 ysipel (o ledt2mals (6L 9 (7 lofz |oteiaon usey
{80 1L (PuoAdBuos  {0'1 )56 {2 Bystper papid - (1°2)/9 pino ueagAos pa|pinoun  (0°E 169 ({i-5-&IoK pan)
(Tl E=LM  ©1 )96 (f-4BBIF9 pouy-ued (70, (li£ bR Bmars ased ueaghos  {9°7 116 (b
{60 Tt oejod paysaul {LZeones Inos Fois {ic-L-jdnos pind ueagAos 92NES UB3q 28|q YiMm 201
(T )91 {B:Brexed sou snounn(d (1| }Z0L 2 15ams L iod paty AW*MH_,\EU_E_% (1€ 1501 {4 [nE2)201 UmoIg Litm 201
(€121 {fr{mjeurueq {Bd-=ipaood (5218 yim dnos agsed ueagqhos  (£'F kL1 (B ona i yuas 201
(£ )¢z {fmMead {1 )ZLL ‘sosds ueaqlunuy patioseas  {(H'E)801  (=lotg)dnos yoejod exsely palp {(§4 fhlmsa|qriadan
{z'z 0t (RRnuseyd  (2°L J6LL (Fedr)A| el yoess pauoseas  (9°¢)911 {=4z[o)dnos aised ysip (€€ )SEL PalI0Sse Ljim 0l Pay0od
(€7 W€ {Fluouiwisiad 24 biaysed Jaddad {1=L}r¥oBeqqen T+ Wil {fh=fued paxiw pim aou
gt s (TinE Rlorewo; Auayd (g7 }T! pai qua pauosess ynpQ psjlog-ued  (97glg L1 asaulyD yim dnos eised ueagqAos (07§ JE£L {(f&&eou snounn|3 yim 201
Ty 9s - (Bmnysoan 1186l (BhlrElpioos ‘Yoeuds pauoseas (661571 (4=&)dnos yspel  (Z°S 1641 {fuBIsueaq pat yum a1
(oS 129 (F{nzZ)orewo) (51 Jerl (lo--Fpaomeas pajjlid  (6°€)971 {1z [£7¢ [p)dnos g8aq (fibLIswnygios
{9°G )54 {(m=peded {971 )091 {[zfya00 3 s2|qe1adA JO ysIp PSXILt  (F'H)6EL (=RRidnos 838 {99 JeTE snoupn|d (piam Son
{57 1101 (@=Lsnyichk (61 J9g1 (2-2)pajooo Jnoids uesq pauosess (& lessiones Jaddad {6'9 )6ET {Ja=naiw snounid yim aou
(11281 (leBiAuagmens (g7 1897 {He f [0 FMaqUINOND pauosess [y HlTkl pa1 pauoseas yym dnos joaq (16 JZLE rﬂ.@wu: we|d
{oz1i9t {etvieldde (6 948 (l£Lftyowunt ustped pognd - (1°SH91 {=&{12)dnos noids ueaq (01 1)0BE {fiZ)sueaq yorlq Yitm 20U
(9'ZEl6EY (H-5hpw (1280t i Fr<=llrhiyowiy sBeqged sssuiyD  (0'6)88T {+= k5 |n)dnos presnul ess (581059 (falzEMepEg UM 20U
(%) 5 %.
Aduanbaly +a {e3Aouanbauy wa >u_._nmwwm_“_ 4a >u:.m_\._wum.._ 4 4=a
uassa(] saysip apis M3s 4o dnog 3|delg

saysip paasas Ajuanbaly 'y dgeL



220/ 2F0ta F4) A2 B

5ol AlA=et Q= whe} Zol AR
= 2 B§ 13.9%, g 2 73w
ZEF 5.5%, HAF 5.3%, AR 3.4%. JLF 3.1%.
R D AT 3.1%. TolF 25%. A 2@ RAF 2.1%.
AR 1.5%. *ngA 9 AEFRA 15%, | 2 SRR 1.3

18.9%, AAF 17.1%,
13.1%. ¥<# 5.6%.
Q

o &

Ft. G714 jF, A, F, UHE Bl HuE 2L uFEe T ZEA
Table 5. F 1 § dich w57 2EF7 RES AR, ReAle s fFe
able 5. Frequently served dish classes o .
; $ 4 $AF) 5 E Axsgh
Rank  Dish class Frequency(%) Apal = A ZAlelA Zele AClo <E.o
o) 30 1T == - Ha= 0
i Rice 3352(18.9) 10*‘4 F‘_“"}'i s ti—voﬂ Z‘HOHL = OO goa ]
2 Kimchies 3029(17.1) FOUAE BB, 2B W+ I+ AA + UE
z gOUP a“g hot SOE? 3;?88 ;‘;’) + 718 AL FEE £ At ol T+ F(EE A
easoned vegetables ) _ R
5 Stirfried foods 986( 5.6) ) + AR 7EAT Hate] B 2 FHF, B
6  Braised foods 969( 5.5) HAF, =HF. HF, TolF oz o] F A AL A
7 Fried foods 942( 5.3) Lol At g} ¢ Parky] A Azlel® g} ¥
&  Stew and casserole 606( 3.4) o = <
9 Fruits 557( 3.1) H Lee 17 Lee 50 2t} & x99} 54 4 ]
10 Milk and dairy products 554( 3.1) x5 8w AL Aoz 3 A =AL A3 dhafo] A
11 Grilled foods 445( 2.5) A=A Aol A e
12 Pan-fried foods 379( 2.1) - ﬁgq_oﬂ }"_oﬂ 15He A4 WE el w5 (= A
13 Steamed foods 267( 1.5) 7 + AR + ko] ApA &= 85L& 2 :A} IR of
14 Meats, vegetables and nuts 264( 1.5) £ goitl whe v|REom gl Aulo] wolu) 24E v]E
15 Noodles and Mandu 225( 1.3) N _
e} = Al H =7 = =]gl
16 Seasonings 105( 0.6) o2 st A Hd 2 uFe] 4 o w7 X,
17 Bakeries and confectioneries 80( 0.5) T(EE ), 1A, 93 zhao] HE A9 o}F] YA}
12 gdukl(Korean-style rice cake) gii gfi 2 34.3%. 018 394 ;qt_-_] )‘]A]_ Z 31.0%." 35.09% ']
ruels .
3 RN 210 gl AL
20 Saltfermented foods 19( 0.1) A S FA 2wkl 8]3] HAv), whekA] WA e A%
21 Raw fishes (01) ol A A, 7‘:4 7IE1~ HEhe FaF Zho] YA g
22 Others 16( 0 olZo] WLL oF &= 9T
23 Seasoned-fermented foods 12 0 F i F o
24 Beverages 2( 0. 0) gH, 1990 = i“:’] ok ZALe) T 9l Al 3
Total 17,689(99.9) 2 $4% a7 2% =y WAl she 7k A4
Table 6. Frequently served dish classes
Staple Soup or stew Side dishes Dessert
. Frequency . Frequency . Frequency , Frequency
Dish Dish
Dish %) is %) is %) Dish (%)
tice 3352(97.5) soup and 2449(76.7) Kimchies 3029(31.2) fruits 557(41.4)
noodles and Mandu 50( 1.5) hot soup seasoned vegetables 2310(23.8) milk and dairy 554(41.1)
gruels ( ,6) stew and 606(19.0) stir-fried foods 985(10.1) products
soup and hot soup 0.3) casserole braised foods 969(10.0) meats, vegetables  150(11.1)
bakeries and 5( 0.1) noodles and  136( 4.3) fried foods 942( 9.7  and nuts
confectioneries Mandu grilled foods 445( 4,6) Dduk(Korean-style  68( 5.0)
stir-fried foods 1( 0.0) gruels 2( 0.1) pan-fried foods 3790 3.9)  rice cakes)
steamed foods 267( 2.7) others 16( 1.2)
meats, vegetables and nuts 114( 1.2) beverages 200.1)
SRASONINES 105( 1.1)
bakeries and confectioneries 75( 0.8)
noodles and Mandu 39004
salt-fermented foods 190 0.2)
raw fishes 18( 0.2)
seasoned-fermented foods 12( 0.1)
gruels 2( 0.0
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Table 7. Types of dishes frequently served
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Table 8. Types of dishes frequently served by foodservice systems**

Foodservice systems

Type of dishes

Conventional ~ Commissary  Joint management
Korean 8,803(78.5)"  1,844(76.7) 3,217(79.1)
Eastern 217(1.9) 47(1.9) 63(1.5)
Western 858(7.6) 199(8.3) 246(6.1)
Moadified Korean 434(3.9) 94(3.9) 153(3.8)
Modified Eastern 784(7.0) 205(8.5) 340(8.4)
Modified Western 123(1.1) 16(0.7) 46(1.1)
Total 11,219(100.0)  2,405(100.0)  4,065(100.0)

1) Numbers in parenthesis are percentages of type of dishes within
each foodservice system.

**Distribution of types of dishes among the groups is significantly
different(y’ = 32.496, p = 0.001).

Staple Soup or stew Side dishes Dessert

Type of dishes Frecz;ue)ncy Type of dishes Frecz;f)ncy Type of dishes Fre(:;c;ncy Type of dishes Frecz;je;ncy
Korean 3005(87.4) Korean 2764(86.6) Korean 7411(76.3) Korean 684(50.8)
Modified Eastern 277( 8.1) Modified Eastern 298( 9.3) Modified Eastern 754( 7.8) Western 649(48 2)
Moadified Western 81( 2.4) Modified Korean 88( 2.8) Westemn 626( 6.4) FEastern 13( 1.0)
Eastern 57( 1.7) Waestern 23( 0.7) Modified Korean 578( 6.0) Modified Korean 10 0.1)
Modified Korean 14( 0.4) Eastern 20 (0.6) Eastern 237( 2.4)
Western 5( 0.1) Modified Western 104( 1.1)
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Table 9. Dishes with high preference

Table 9. Continued

Rank Frequency Dish

Rank Frequency Dish

1 73 rice with black bean sauce(=}#3h)
2 65  cooked rice with assorted vegetables(¥] & 3k
3 58  fried whole chicken with sweet & spicy sauce
(FdFH
4 48 pan-boiled Dduk seasoned with red pepper paste
(BHES
5 41 fried pork with sweet & sour sauce(83=%)
6 39 pork cutlet(E7H2~)
7 30 fried rice(&&-4h)
8 28 pork rib stew(5] =] 23] )
9 27 sea mustard soup(T] & =)
10 23 curry rice(Z}E 2he) )
beef soup with seasoned red pepper sauce(< 7))
12 22 mixed dish of vegetables and beef(Z])
13 19 fried chicken(%5 1)
14 16 SujeBi(£=A]4))
15 15 chicken soup with ginseng(4: A &)
16 14 beef rib soup(Zru] &)
fried chicken with sweet & spicy sauce(Z723)
18 13 hash rice(&}o] g}o] %)
Korean traditional noodles in broth(3&5-4)
20 12 braised meat rolls(gk =} = =)
21 11 Kimchi fried rice(7] %] £-23F)
black bean paste noodles(=t3H)
beef rib stew( ]QH]’Q
braised potato(7}4}3
croguette(al 2 #)
25 10 BulGoGi(& m 7| &317])
assorted fruit salad(z} ) M i =)
28 9 rice with seasoned bean sprouts(Z1}&13H
chicken gruel(%3)
fried pork with sweel & spicy sauce(®] 2] 27] 7+3)
31 8 rice with mixed vegetables in stone pot(< % 5H
spaghetti(2- 3} A €])
beef soup(4 17] =)
grilled pork with seasoning(s] ] 27] & 1.7])
pan-fried eggs(Z 7k 3)
stir-fried pork(®] z] 7] & &)
braised soybean curd with seasoning(F4-3%)
38 7 omelet rice(@ © o] A)
pan-fried meat rolls ElZ}H
stirried beeflA 7] 2 &
braised beef seasoned with soy sauce(d] 7 7] =)
fish cutlet(A§ 4 7} 2~)
fried assorted vegetables(ok=} 5] 1)
44 6 Mandu and soup( )
stir-fried squid(2. % o] 22
seasoned cucumber($.0] A 2l))
47 5 hamburger(38 1] #)

Dduk(and Mandu) soup(= (F+5)2)
hot tuna stew(z=2] & 7}])

chicken stew(% &)

hamburger steak(3 ¥ 7 A& o] =)
braised chicken(Zr27] = 9)

braised pork seasoned wilh soy sauce

HAL7EEE)

53 4 beef topped rice(4 1L7] 4 ¥
rice ball(z9 4y
hand made noodles in broth(Zh=4=)
beef and bone soup(d = &
loach soup(Fo &)
crab soup(Z Aleh)
stir-fried mushroom(t] 4 %
stir-fried sausage(Z= 4 %] $‘
stir-fried soybean curd(F
stir-fried tuna(?‘u]%%)
fried Alaska pollack(Z #] 5] 7))
fried and sweetened sweet potato(x Fu}ube)
seasoned whelk, canned(Z-#} o] T &)
salad(4 8] =
seasoned starch jelly(FF3)
Korean traditional seasoned dish of assorfed

vegetables(% 9 7))

meshed potato(W 4] =X o] &)

1:1[0

)

U'D
:';n: '

E’.)

Table 10. Dish classes with high preference

Rank Dish class Frequency(%)
1 Rice 265(22.8)
2 Fried foods 245(21.1)
3 Soup and hot soup 134(11.5)
4 Stir-fried foods 112( 9.6)
5 Seasoned vegetables 75( 6.4)
6 Noodles and Mandu 70( 6.0)
7 Braised foods 69( 5.9)
8 Steamed foods 54( 4.6)
9 Pan-fried foods 40( 3.4)
10 Grilled foods 37( 3.2)
1 Stew and casserole 23( 2.0
12 Bakeries and confectionaries 14(1.2)
13 Gruels 13( 1.1)
14 Dduk(Korean-style rice cake) 4( 0.3)

Qthers 4(0.3)
16 Raw fishes 2( 0.2)
17 Seasonings 1( 0.1)
Fruits 1( 0.1)
Total 1,163(99.8)

5. A2, B, 2401%S, W= Sol O 7 x5}



AA> 2P 4> U8 RE> TR Felnn @
Bak 58] A7 Zasks v vEH) ol 2AL P9
sold] 7 getn 42 B aFNAE R 4
A \EE7t B 249 A 719 S, Bak 5
& 2470l 7198 BEAG $YsHe ZAPEHIS] |
o 34 77 sl AAE TR Q. 48 5
o) 7|55 ol Yehd Ao Yo

@4, FuFHe A7 AT 245 BY 75
zASe) ABHE §9E% HHEY BT L &
12 wlwd A7} QoY o] A A% QAN 207 25
&l FAOA AF AZHE WEF 2ed, ¥, 33
3, 13ﬂa}ov~oﬂ A% 7127} g3km, 3 AR
e Aud

L > i

II.

= A -Zi?dﬁ-OﬂfﬂE 4317]24'1%‘ ﬂ71°hﬂ:’t%.
Az, SHAxY, A, Fol - HAFAAE E742
ATl Ea“‘% 7‘i1%°]*1~‘= A, AR,
SEVIE, 728 Fo] 7|Ex

B LFEE
) we 97 928 0188 2o 2ARE B OB

¥ Yim# Lee®7t A2 - 7] A] 1074 258w §
A Aeisl 2dx9 47n &4 16189 7]
8 vlme A7) Ade] HEW 259
4 -g AR, Ge=%,
715w g wh, WE 3 3 AR, @F FaFe
7]

e tEA AAHD AU

3=
H_H}‘]é], . O].3E

Al

2]

Z, A% ATEHE A3 7|EEr 28 247 BY
27} btz gen AEd oig dEwel 2y dg
AzErt o= A EEg & £ A F, AFTT
79 #7557t 2aWd gAQe] Bgtn, ZEEe

2AE B8, 29, 79, FAR 4E B w3k

2] Udte] AEA ReEoR 28 34 A= &

£ o83 AL 7|anrt 2ot FA(UE)2 7|8 37}
viokn, 28 Folgtx FFL Yo =9 7|3 E T ol$
Eeies

75Tt B %—/ﬂ F gFAo] MI%E TVEF BE
stIg i A F =29 8]-8(78.4%) Hls) A4
2olm, BFEEA (16 0%), #F8%(13.6%), A%
(12.3%), MFEE(7.9%). %4 (5.9%)9] vlgo] &
ez w3t &, A AFT vke} 2ol zﬂi = Z
el HElE & 240 hE 7| ZE7) g FAA
2= 7|FErF B 4 fYe 2XA & 3# <l =
o] 2 Ro|X & kot FExYwe Fg A vl g

E RS 4 33D 216-229, 2000/223

Table 11. Types of dishes with high preference in foodservice sys-
tems

Foodservice systems

Type df dishes

Conventional Commissary Joint management
Korean 335(45.2)"  54( 35. 8) 126(46.5)
Fastern 44( 5.9) 0 6.6) 15( 5.5)
Western 89(12.0) 9( 12.6) 35(12.9)
Modified Korean 101(13.6) 22( 14.6) 35(12.9)
Modified Eastern 111(15.0) 34( 22. 5) 41(15.1)
Madified Western 61( 8.2) 2( 7.9 19 7.0)
Total 741(99.9)  151{100.0) 271(99.9)

1) Numbers in parenthesis are percentages of type of dishes within
each foodservice system.

o] e F4] Alzlel H|& 7t v il FEEFTA
H]-go] &7t =4 et (Table 11).
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