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ABSTRACT

The purposc of this study was to provide basic reference materials for improving the quality of the military foodservice so that
they can satisfy the customers' needs. The questionnaires employed in this study were developed based on the IPA(Importance
Performance Analysis). The questionnaires for the military customers(Group A which is the smaller size then Group B which is
larger in size ; a criteria for the classification is the number of soldiers served in the foodservice facilities) consist of demographic
variables, concerns about the military foodservice, and service practices. A toral of 656 military customers answered the
questionnaires. A statistical data analysis was conducted using the SPSS/win package program for descriptive analysis, a y’-test
and t-test. The results of this study could be summarized as follows : The IPA in case of Group A showed the following
attributes in Quadrant A("focus here”) : (1) availability of the meals that the customers prefer, (4) taste of the food, (16)
cooking methods that the customers prefer, (17) the overall quality of the breakfast. The IPA in case of Group B showed the

following attributes in Quadrant A(“focus here”) :

(11) cleanliness, (12) kindness of the foodservice personnel, (15) the overall

quality of the service, {17) the overall quality of the breakfast. The opinion of the Group A on the improvement of military
foodservice was significantly different from that of Group B in the areas of meals/service improvement, problems in military
foodservice, improvement in service methods, ete.(p < 0.05). (Korean J Community Nutrition 5(3) : 522~528, 2000)

KEY WORDS : the military foodservice - IPA(importance performance anafysis).
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Table 1. General characteristics of respondents Frequency(%)
Demographic background Group AIN=349)  Group B(N=307) Total(N=656) o
18-19 1( 0.3) 7(2.3) 8( 1.2)
20 48(13.9) 78(25.5) 126(19.3)
Age 21 96(27.7) 113(36.9) 209(32.1) 42.138*
22 123(35.5) 78(25.5) 201(30.8)
>23 78(22.5) 30(9.8) 108(16.6)
High school 121(34.8) 49(16.1) 170(26.0)
Educational level College 83(23.9) 67(22.0) 150(23.0) 35.605%
University 144(41.4) 189(62.0) 333(51.0)
N <1 year 158(45.3) 141(45.9) 299(45.6)
Years of military
cervice 1-2 vear 174(49.9) 148(48.2) 322(49.1) 0.407
2 years 17( 4.9) 18( 5.9) 35( 5.3)
* 1 p<.001
ot Z sl By, TN 59 7| BAGE Table 2. Health related habits of respondents
Z3 1, FEI NS Ao] AFE ¥ AFL S ttems Frequency Percentage
=99 5 Feke] WFgkel oo Y PHL t-testE Before” L 5jj 9;-;’
AL s A Alcohol 0 .
83kt 43t drinking** , Yes 310 49.9
After”
R — No 3 50.1
a-‘-l' 74 L é Yes 424 65.9
Before"
. No 219 34.1
Smoking*
1. OZ A AL Afer? &S 462 719
No 181 28.1
1) YHAY <0.5 hr 275 429
AZRT BRke] BAL A ] §)5ked BAMNAYAE Exercise 0.5-1 hour 204 31.8
o] YALEEE Table 1o viehigich. ciabate] g 2 gitowr oo
. ice wol 3N 6
T2 AYY 3499 (53.2%), BUE 3078 (46.8%) ¥ 6567  Job )
ommo Az Ao . o A= Labor work 298 47 4
o9t} BEFEE MA AEEY 73.6%(483%)7F IE p<.05, #+ : p<.001 difference between before and after mil-
tiE olaro g ;etgolon, B3] BHHY] 9o uf)  ftary service

Zolu} & AtFo] 62%2 AR st} nEtEow
vieRde}l, §H Lo 20~22417) 82.2% (536T) = i
24 ARAYm, B 12749 o) F~2470Y w]gho]
49.1%(32278), 1274€ v]gto] 45.62%(299F)2 & L}E}
ot

2) Hyn #EE Yagn
Table 2= A2 277 fad J@Epd B}l
veEltt, g5 Al 3 2o 252 R & H9t
dul A 7.3%41R) B} Yo F 50.1% 311 2 Bl F7t
o Hp <.001) A& dth & Feldez(p <.05) F
7¥stet. g F9Ee] 4%—(57 1%)7}F 54T 302
ol FE5 st 9low &R FYE AR AN w5F &

RS} A2 148 122 debieh

1) : Before military service 2) : After military service
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Analysis)
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Table 3. Mean scores for the importance and performance of foodservice management practice attributes Mean+5.D,
Attributes” Importance” Performance”

Group A Group B t-value Total Group A Group B t-value Total
1 3.90+0.84 3.95+0.87 - 0.641 3.92 2.95+0.72 2.7540.72 3.47 8+ 2.86
2 3.71£0.82 3.89-+0.85 —2.681% 3.80 3354084 2.79+0.83 8.451#%* 3.09
3 4.19+0.77 4.17+0.85 0.332 4.18 3.12+0.79 2.71x0.86 6.324*++ 293
4 4.38+0.79 4.28+0.77 1.585 4.34 3.04£0.85 2.7340.83 4.746%%* 2.90
5 3.544+0.90 3.631:0.88 -1.278 3.58 3.01+0.75 2.65+0.78 5932+ 2.84
6 3.94+0.82 3.91£0.83 0.522 3.93 3.25+0.85 2.81+0.89 6,305 3.04
7 4.05+0.79 4.00+0.84 0.767 4.03 3.31+£0.89 2724092 8.258++* 3.04
8 3.15£096 3274094 -1.644 3.21 2.574+0.98 2.42+0.87 2.008* 2.50
9 3.97+0.87 3.96£0.93 0.212 3.96 3.09+0.86 2.70+£0.78 6.010*** 291
10 3.58£0.91 3.75+0.92 -2321* 3.66 2.89+0.86 2.48+0.90 5.873%%* 2.70
1 4.27+0.82 4.29+0.84 -0.244 4.28 3.09£0.90 2.52+098 7,738 2.82
12 3.86+0.85 3.99+093 -1.856 392 2.98+0.96 2.34£1.03 8.200%** 2.68
13 3.85+0.76 3.86+0.86 ~0.241 3.86 3.16+0.84 2.61+0.84 8.236%** 291
14 3.814+0.77 3.93+0.83 -1.919 3.87 3.21+0.81 2,78+0.84 6.623%** 3.01
15 3.73+0.81 3.95+0.85 ~ 3,423+ 3.83 3.09£0.79 2.63+0.90 6.920*** 2.88
16 4.11+0.83 4.06+0.83 0.685 4.09 3.01+0.81 2.68+£0.83 5,178 2.86
17 4.04+0.82 4.00+0.90 0.605 4.02 3.02+0.88 2.56£0.86 6.803**+ 2.80
18 3.93+0.76 3.98+0.83 -0.793 3.96 3.204+0.80 2.860.81 5.232%+* 3.04
19 4.02+0.76 3.98+0.85 0.581 T 4.00 3.28+0.83 2.86+0.78 6.495*** 3.08
20 3.73+0.81 3.81+091 -1.084 3.77 2.97+£0.86 2.611£0.89 5279 2.80
Average 3.89 3.93 391 3.08 2.66 2.88

D p<05 #x 1 p< 0T w2 1 p< 001

1) : never important 2 : not important 3 : so-so 4 :
2) : very poor 2 - poor 3 : 50-50 4 : good 5 : very good
3) @ 1. Availability of meals that the customers prefer

. Convenient location

. Quality of cooked rice

. Taste of the food

. Appearance of the food

. The temperature of the food(cold)

. The termperature of the food(hot)

. Availability of nutrition education materials
. Nutrition balance of provided food

10. Prompt service
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important 5 : very important

11. Cleanliness

12. Kindness of foodservice personnel

13. Managerial ability of foodservice manager
14. Adequacy of serving hours

15. The overall quality of the service

16. Cooking method that the customers prefer
17. The overall quality of the breakfast

18. The overall quality of the lunch

. The overall quality of the dinner

. Variety of cooking method
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Fig. 1. Importance/Performance Analysis of foodservi-
ce management practices in Group A.

A : Focus here, B : Doing great, keep il up, C: Low
priority, D © Overdone.

19 1. Availability of meals that the customers prefer, 2.
Convenient location, 3. Quality of cooked rice, 4.

*15

Importance

*10 4

+*3

3 _00 1] !

Taste of the food, 5. Appearance of the food, 6. The
Je temperature of the food(cold), 7. The temperature of
the foodthot), 8. Availability of nutrilion education
materials, 9. Nutrition balance of provided food, 10.
Prompt service, 11, Cleanliness, 12. Kindness of food-
service personnel, 13. Managerial ability of food-
service manager, 14. Adequacy of serving hours, 15.
The overall quality of the service, 16. Cooking me-
thods that the customers prefer, 17. The overall qual-

2.60 2.80 3.00

Performance

3.20

ity of the breakfast, 18. The overall guality of the
lunch, 19. The overall quality of the dinner, 20. Var-
iety of cooking methods.

4201 .3

+16

*12 *7

Fig. 2. Importance/Performance Analysis of foodservi-
ce management practice in Group B.
A : Focus here, B . Doing great, keep it up, C : Low
13 priority, D : Overdone.

19 1. Availability of meals that the custormers prefer, 2

+10

Importance

*38

2.66

B 2l 4
.5

Convenient location, 3. Quality of cooked rice, 4.
Taste of the food, 5. Appearance of the food, 6. The
temperature of the food(cold), 7. The temperature of
the foodthot), 8. Availability of nutrition education
materials, 9. Nutrition balance of provided food, 10.
Prompt service, 11, Cleanliness, 12. Kindness of food-
service personnel, 13. Managerial ability of food-
service manager, 14. Adequacy of serving hours, 15.
The overall quality of the service, 16. Cooking me-
thods that the customers prefer, 17. The overall qual-

®

J

3.00 ! 1 I i L
2.43 2,53 2.63 2.73
Performance

2.83

ity of the breakfast, 18. The overall quality of the
lunch, 19. The overall quality of the dinner, 20. Var-
iety of cooking methods.

2.93
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