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Abstract

This study was performed to investigate the use of preprocessed foods, satisfaction on using
them, and the plausibility to extend its use in 134 elementary school foodservices in Incheon by
questionnaire from December 11th to 28th in 1999. The percentages of school foodservices to
purchase and use preprocessed foods were 99.06% in seed, 97.64% in fishes and poultry, 87.74%
in meats, 57.55% in eggs, 55.32% in fresh vegetables, 51.42% in dried vegetables and 34.90% in
beans. Dietitians were satisfied with having used preprocessed foods, and the reduction in cooking
time was listed as the biggest advantage which could be obtained by using preprocessed foods.
However, dietitians showed relatively negative attitudes for the plausibility to expand use of
preprocessed foods.
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<Table 1> Demographic characteristics of the subjects

<900 17 16.04
900 << 1200 28 2642
Number of 1200< < 1400 27 2547
childrentobe fed | 1400 << 1700 21 19.81
1700 < 13 12.26
Total 106 100
<3 3 2.83
4~5 27 2547
Number of cooks 6~1 27 2547
8§~9 39 36.79
10< 10 943
Total 106 100
<25 12 11.3
Age of 25<<30 64 604
dietitians(years) 30< 30 28.3
Total 106 100
1< 3 2.8
1<<3 33 31.1
Total career of
dietans(years) 3<<5 49 46.2
5< 21 19.8
Total 106 100
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<Table 2> Use of Preprocessed food materials in elementary school foodservices

N(%), N=persons

i oods Not Preprocessed Toral
S preprocessed Primary? Secondary? Subtotal ,
potatoes 51(48.11) 55(51.89) 0( 0.00) 55( 51.89) 106(100)
carrots 81(76.42) 25(23.58) 0( 0.00 25( 23.58) 106(100)
onions 70(66.04) 36(33.96) 0( 0.00) 36( 33.96) 106(100)
green onions 55(51.89) 51(48.11) 0( 0.00) 51( 48.11) 106(100)
radish leaves and 93(87.74) 40 3.77) 9( 8.49) 13( 12.26) | 106(100)
Fresh Korean cabbage(ugugi)
vegetables sweet potato stalk 23(21.70) 35(33.02) 48(45.28) 83( 78.30) 106(100)
spinach 105(99.06) 0( 0.00) 1( 0.94) 1( 094 106(100)
platicodon 8( 7.55) 58(54.72) 40(37.74) 98( 92.45) 106(100)
lotus root 13(12.26) 47(44.34) 46(43.40) 93( 87.74) 106(100)
garlic 4( 377y 66(62.26) 36(33.96) 102( 96.23) 106(100)
ginger 18(16.98) 45(42.45) 43(40.57) 88( 83.02) 106¢100)
Mean (%) 44.68 36.19 19.13 5532
Beans & beans 33(31.13) 72(67.92) 1( 0.94) 73( 68.86) 106(100)
Their products | soy curd(tofu) 105(99.06) 0( 0.00) 1{ 0.94) 1{ 094 106(100)
Mean (%) 65.09 33.96 0.94 34.90
braken 16(15.09) 90(84.91) 0( 0.00) 90( 84.91) 106(100)
Dried stem of taro 17(16.04) 89(83.96) 0( 0.00) 89( 83.96) 106(100)
vegetables | rough aster(cham chwi) 76(71.70) 30(28.30) 0( 0.00) 30( 28.30) 106(100)
dried radish cubes 97(91.51) 9( 849) 0( 0.00) 9 8.49) 106(100)
Mean (%) 52.36 51.42 0 5142
chesnuts 1( 0.94) 104(98.11) 1{ 0.94) 105( 99.06) 106(100)
Seeds sesame seed 0( 0.00) 12(11.32) 94(88.68) 106(100.00) 106(100)
peanuts 2( 1.89) 5148.11) 53(50.00) 104( 98.11) 106(100)
Mean (%) 142 5251 1 4654 99.06
Bogs quail’s egg 8( 7.55) 98(92.45) 0( 0.00) 98( 92.45) 106(100)
chicken’s egg 82(77.36) 24(22.64) 0( 0.00) 24( 22.64) 106(100)
Mean (%) 4246 57.55 0 57.55
Sea squid 3( 2.83) 13(12.26) 90(84.91) 103( 97.17) 106(100)
products fishes 2( 1.89) 5( 4.72) 99(93.40) 104( 98.11) 106(100)
Mean (%) 236 .49 89.16 97.64
Meats Fstews 21(19.81) 85(80.19) 0( 0.00) 85( 80.19) 106(100)
for stir frying 5( 4.72) 101(95.28) 0( 0.00) 101( 95.28) 106(100)
Mean (%) 12.27 87.74 0 87.74
Poultry for stews 4 3.77) 36(33.96) 66(62.26) 102( 96.23) 106(100)
for frying 1( 0.94) 6( 5.66) 99(93.40) 105( 99.06) 106(100)
Mean (%) 2.36 19.81 77.83 97.64

1) primary preprocessing means removal of outer skin of food materias or just cutting to a right size
2) secondary preprocessing includes all processings just before cooking
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<Table 3> Effects of the career of dietitians on the use of preprocessed foods

EbstTh

3) AAE 4F A4 ZF AP VF=

QAN Z2FFue ZFIIE e WA
HES AHET APl thate] (Table HIN Bz vt
o} 7ol Bl WEdhe oAk ZIAZ R
e B=Er) 58 ghd) 4018 R T BT &
7] 2 asrh 393, 44 e FAE T

N(%) N=persons

<l | 15<3 | 35<5 | 5% Tod | gest
Braken Not preprocessed 2(66.67) A1212) | 9(1837) 1 1(476) 16(15.09) df.3 ¥2=8.612
preprocessedL primary 1(33.33) | 29(87.87) | 40(81.63) | 20(95.24) | 90(84.91) p=0.035*
Stem of Not preprocessed 2(66.67) 4(12.12) | 10(20.41) 1( 476) | 17(16.04) | df=3 x2=8.765
taro preprocessedL primary 1(33.33) | 29(87.87) | 39(79.59) | 20(95.24) | 89(83.96) p=0.033*
Not preprocessed 1(33.33) 0( 0.00) 0( 0.00) 1( 4.76) 2( 1.89) df=6
Peanuts preprocessed primary 2(66.67) | 13(39.39) | 25(51.02) | 11(52.38) | 51(48.11) 22=21.559
secondary 0(0.00) | 20(60.61) | 24(48.98) 9(42.86) | 53(50.00) p=0.001**
Total 3(100) 33(100) 49(100) 21(100) | 106(100)
*p<0.05
#*p(0.01
<Table 4> Satisfaction of dietitians on using preprocessed foods
N=persons
N{(%) 3 “Seore?
; ( ;‘S'Q?S@ | vosatisfied - uns:l;yﬁed ' Io@ standarmfiage;anon
price ( 0.0) 35(33.0) 55(51.9) 15(14.2) 1(0.9) 106(100) 3.1740.62
saving in cooking time 27(25.5) 73(68.9) 5( 4.7) 1( 0.9) 0(0.0) 106(100) 401+£0.75
hygiene 3(28) 48(45.3) 45(42.5) 9 3.5) 1(0.9) 106(100) 3544076
waste reduction 27(25.5) 70(66.0) 7( 6.6) 2( 1.9) 00.0) 106(100) 3.9940.68
seasonability 5( 4.7) 56(52.8) 42(39.6) 3( 2.8) 0(0.0) 106(100) 3.704:0.69
freshness 2( 1.9) 62(58.5) 32(30.2) 10( 9.4) 0(0.0) 106(100) 3.55+£0.68
organoleptic aspect(shape) 6( 5.7) 70(66.0) 29(27.4) 1( 0.9) 00.0) 106(100) L 3734059

1) Mean value of the responses with Likert-type 5 point scale ;

unsatisfied(1)’

‘very satisfied(5)’, ‘satisfied(4)’, ‘so-so(3Y’, ‘unsatisfied(2)’, ‘very
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<Table 5> Expectation of using preprocessed foods in elementary school foodservices

N(%), N=persons

“will increase 8(47.06) | 9(32.14) 8(29 63) | 8(38.10) | 5(38.46) | 38(35.85)
will be almost the same as the present time | 9(52.94) | 18(64.29) | 15(55.56) | 10(47.62) | 7(53.85) | 59(55.66) | #=6.051
will decrease 0 0.00) | 1(357) | 4(1429) | 3(1429) | 1(7.69) | 9 849) | p=0.642"

Total 17100) | 28(100) | 27(100) | 21(100) | 13(100) | 106(100)

ns : not significant
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<Table 6> Opinions of dietitians on the plausibility of using preprocessed foods in elementary school foodservices
N(%), N=persons

N (%) Scores!
: will not will use if increase in price is meant
<10% 10% < | 20%< |regardless| subtotal | Total | standard
‘ use <20% | <30% | ofprice | deviation
rice with assorted
one | mixtures(bibimbap) 73(68.87) | 20(18.87) | 8( 7.55)| 2(1.89) | 3(2.83) | 33(31.13) | 106(100) | 1.51£093
course | curry rice and jgjangbap | 69(65.09) | 24(22.64) | 7( 6.60) | 3(2.83) | 3(2.83) |37(34.91) | 106(100) | 1.56+095
dishes | fried rice 60(56.60) | 31(29.25) | 10( 943) | 2(1.89) | 3(2.83) |46(43.40) | 106(100) | 1.65+0.94
rice topped with beef, squid, etc | 68(64.15) | 26(24.53) | 7( 6.60) L 2(1.89)i 3(2.83) | 38(35.85) | 106(100) | 1.550.92
subtotal(%) 63.85 23.82 755 2.13 2.83 3632 1.57
soups | beanpaste pot stew 95(89.62) | 6(5.66) | 2( 1.89)| 1(0.94) | 2(1.89) | 11(10.38)  106(100) | 1.20+0.70
and | spicy beef soup 81(7642) | 16(15.09) | 4( 3.77) | 2(1.89) | 3(2.83) |25(23.58) | 106(100) | 1.40+£0.88
pot | soup with fish paste 89(83.96) | 11(10.38) | 1( 0.94) | 3(2.83) | 2(1.89) | 17(16.04) | 106(100) | 1.28+0.79
stews | pot stew with ham & sausage| 84(79.25) | 14(1321) | 2( 1.89) | 3(2.83) | 3(2.83) |22(20.75) | 106(100) | 1.37£0.89
subtotal(%) 8231 11.09 212 212 2.36 17.39 131
steams beef rib stew 60(56.60) | 33(31.13) | 3( 2.83)| 3(2.83) | 7(6.60) |46(43.40)) 106(100) | 1.72+1.11
g | chicken stew 56(52.83) | 35(33.02) | 4( 3.77)| 3(2.83) | 8(7.55) |50(47.17) | 106(100) | 1.79+1.15
stews potato 73(68.87) | 22(20.75) | 7( 6.60) | 3(2.83) | 1(0.94) |33(31.13) | 106(100) | 1.460.82
soy curd T7(72.64) | 22(20.75) | 3( 2.83) | 3(2.83) | 1(0.94) 129(27.36) | 106(100) | 1.39+0.76
subtotal(%) 62.74 2641 4.01 283 4.01 37.26 159
roast beef 65(61.32) | 27(2547) | 4( 377y 4(377) | 6(5.66) | 41(38.68) | 106(100) | 1.67+1.10
tir noodles mixed with 80(75.47) | 16(15.09) | 5( 4.72) | 3(2.83) | 2(1.89) |26(24.53)| 106(100) | 1.41£0.86
fries vegetables and meat(chapchae)
ham and vegetable 85(80.19) | 13(12.26) | 2( 1.89) | 3(2.83) | 3(2.83) | 21(19.81) | 106(100) | 1.36+0.89
squid 56(52.83) | 34(32.08) | 8( 7.55)| 3(2.83) | 5(4.72) |50(47.17)| 106(100) | 1.75+1.04
subtotal(%) 6745 2123 448 3.07 3.78 3255 1.55
fresh and| fruits or vegetable salad T6(71.70) | 24(22.64) | 3( 2.83) | 3(2.83) | 0(0.00) | 30(28.30) | 106(100) | 1.37+0.68
boiled | cucumber salad 93(87.74) | 8(7.55) | 3( 2.83)| 1(094) | 1(0.94) |13(12.26) | 106(100) | 1.20+0.62
salads | muk salad 84(79.25) | 15(14.15) | 3( 2.83) | 3(2.83) | 1(0.94) |22(20.75) | 106(100) | 1.32£0.75
subtotal(%) 79.56 14.78 283 | 220 0.63 2044 1.30
pan pan cake with kimchi T1(66.98) | 23(21.70) | 5( 472) | 43.77) | 3(2.83) 35(33.02) | 106(100) | 154096
fried | P20 cake with seafood 57(5377) | 33(31.13) | 6( 5.66) | 4(3.77) | 6(5.66) | 49(46.22) | 106(100) | 1.76+1.10
beef skewer 30(33.96) | 45(42.45) | 17(16.04) | 7(6.60) | 7(6.60) | 76(71.70) | 106(100) | 221£1.13
subtotal(%) 51.57 31.76 8.81 471 5.03 5031 1.84
cutlets 36(33.96) | 46(43.40) | 10( 943) | 4(3.77) | 10(943) | 70(66.04) | 106(100) | 2.11£1.20
Fried | fried & seasoned chicken | 46(43.40) | 41(38.68) | 6( 5.66) | 3(2.83) | 10(9.43) | 60(56.60) | 106(100) | 1.96+1.21
sweet & sour pork 43(40.57) | 43(4057) | 8( 7.55) | 2(1.89) | 10(9.43) | 63(59.43) | 106(100) | 199+1.19
subtotal(%) 3931 i 40.88 755 | 283 | 943 60.69 202

1) Mean value of the responses with Likert-type 5 point scale ; ‘will use regardless of price(5)", ‘will use at 30% increase in cost by using(4)’,
‘will use at 20% increase in cost by using(3)’, ‘will use at 10% increase in cost by using(2)’, ‘will not use regardless of price(1)’
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<Table 7> Effects of number of cooks on the plausibility of using preprocessed foods in elementary school foodservices
N(%), N=j

o L 8~9 :
2( 66.67)| 19( 70.37)| 16( 59.26) | 26( 66.67)| 6( 60.00)] 69( 65.
Curried rice <10% 0 0.00)] 7(2593)] 9(3333)| 8(2051)| 0( 0.00)| 24( 22.64)| df=16
and will | 10% <<20% 1(3333)] 0( 0.00)| 2( 741)| 2( 5.13)| 3(3000)| 7( 6.60)|x?=27.035
jajangbap | use |20% <<30% 0( 0.00)| O( 0.00)| OC 0.00)| 2( 5.13)| O 000)( 3( 2.83) p=0.041*
regardlessof price | O( 0.00)| 1( 370)) 0( 0.00)| 1( 2.56)| 1( 10.00)| 3( 2.83)
will not use 3(100.00) | 19( 70.37) | 24( 88.89)1 32( 82.05)| 6( 60.00)| 84( 79.25)
Pot stew <10% 0( 0.00); 6(2222)| 3(11.11)] 4( 1026)| 1( 10.00)| 14( 1321)| df=16
with ham 10% < <20% 0( 0.00)| O( 0.00)| O 0.00)| 0O( 0.00)| 2(2000)| 2( 1.89)4’=33.859
and sausage| useV |20% <<30% 0( 600){ 0( 0.00){ 0( 600} 3( 7.69)| O( 0.00)| 3( 2.83) p=0.006*
regardlessof price | O( 0.00)| 2( 741)| 0( 0.00)| 0( 000)| 1(1000)| 3( 2.83)
will not use 3(100.00) | 20( 74.07) | 22 81.48) [ 24( 61.54)[ 4( 40.00)| 73( 68.87)
Hard-boiled <10% 0( 000)] 7(2593)] 5(1852)] 8(20.51)| 2(20.00)| 22( 2075)| df=16
potatoin | will |10% <<20% 0( 0.00){ O( 0.00)| 0 0.00)| 4( 1026)| 3(3000)| 7( 6.60)|x*=31.301
soy sauce | use’ |20% <<30% 0( 000y O( 000)| O 0.00)| 3( 7.69)| 0( 0.00)| 3( 2.83) p=0.012*
regardless of price 0C 0.00); OC 000); O( 000y O( 0.00)| 1(1000)| 1( 094)
will not use 3(100.00) | 21( 77.78) | 23( 85.19){ 31( 79.49)| 6( 60.00)] 84( 79.25)
<10% 0( 000)| 6(2222)| 4( 1481)] 4( 1026)| 1( 10.00)| 15( 14.15)| df=16
Muk salad 10% < <20% 0( 0.00)| 0O( 000)| O( 0.00)| 1( 236)| 2(2000)| 3( 2.83)|x’=29.767
use | 20% < S 30% 0( 0.00)] O 0.00)] O 0.00)] 3( 7.69)| 0O 000)] 3( 2.83)] p=0.019*
regardless of price | O( 0.00)| O( 0.00)| 0( 000)| O 0.00)| 1( 10.00)| 1( 094)
will not use 0( 0.00)[ 7(25.93)] 11( 40.74)| 16( 41.03)| 2( 20.00)] 36( 33.96)
<10% 1( 33.33) | 16( 59.26) | 12( 44.44)| 14( 35.90)| 3( 30.00)| 46( 4340) df=16
Cutlet | will |10%<<20% 0( 0.00)] 1( 370)| 3( 1L11)| 3( 7.69)| 3( 30.00)| 10( 943)|7’=26.943
use? | 20% <<30% 0( 0.00)] O( 000)| 1( 370)] 2( 5.13)| 1( 1000)| 4( 3.77)| p=0.042*
regardless of price | 2( 66.67)] 3( 1L.11)| 0( 0.00)| 4( 10.26)| 1( 10.00)| 10( 9.43)
Total 3(100) [ 27(100) | 27(100y | 39100) | 10(100) | 106(100)
Dincreaseincost, *p<0.05, **p<0.01
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