KOREAN J. SOC. FOOD COOKERY SCI.
Vol 18, No. 6, DECEMBER, 2002

ZatMo| stug
- 3% A

A{ofl CH
qg

L

(o] ]
il

}

AlOI=EC
e Tl =k

= -

[

of¥
127
|o

27 ef - 1_/;:;<]. Az) - Aew

AUt Ao e 713

K3, Ao R oY

528 AF %ﬂoﬂr A AEAY

Degree of Satisfaction on the School Foodservice among the Middle School Students
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Abstract

A survey on the school foodservice was conducted from 693 middle school students to examine their degree of
satisfaction on foodservice with the object to enhance the quality of school foodservice in Gwangju and Chonnam
area. The degree of satisfaction with school foodservice ranked high in taste, temperature and service categories.
There were notable differences in the satisfaction level by the gender of the students. Male students ranked higher
than female students in taste, temperature and the sanitary condition of food containers. According to grades, first
grade students ranked the highest in satisfaction of food selection, temperature, services and cafeteria. Regarding the
amount of left-overs, soup and pot-stew were the greatest followed by side dishes. Reasons for leftover food were
listed as being tasteless, having no appetite, or large serving size. The items of priorities on school foodservice were
revealed as sanitary conditions, taste and variety in menu selection by the students.
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Table 1. General characteristics of the subject (N=693)
Variables N %
Male 353 509
Gender Female 340 491
Residential Gwangju 163 235
area Chollanamdo 530 76.5
< 145 31 45
. 146-155 196 283
Height 156-165 32 464
(cm)
166-175 124 17.9
175 < 20 29
30-39 64 9.2
Weight 40-49 322 465
(k) 50-59 234 338
60-69 57 8.2
70 < 16 2.3
Form of Private residence 649 937
residence Etc. 44 6.3
Type of Survival of birth parent 628  90.6
family Etc. 65 9.4
Primary school graduation 92 13.2
Education Middle school graduation 156 225
status of High school graduation 285 411
father College graduation 133 19.2
Etc. 27 39
Primary school graduation 98 14.1
Education Middle school graduation 123 322
status of High school graduation 277 40
mother College graduation 73 10.5
Etc. 122 17.6
s < 40 119 17.1
Father’s 41-50 483 697
age
51 < 91 13.2
N < 40 322 465
Mother’s 41-50 27 472
age
51 < 44 6.3
Simplicity labor 36 52
Father’s Personal-service business 421 608
. Official 116 16.7
occupation . .. . .
Professional administrative position 46 6.7
Etc. 74 10.7
Simplicity labor 38 5.5
Personal-service business 300 433
Mother’s Official 50 72
occupation  Professional administrative position 22 3.1
Full-time housewife 263 38
Etc. 20 29
Household < 500,000 100 14.4
monthly 500,000 - 1,000,000 204 294
income 1,000,000 - 2,000,000 227 328
(won) 2,000,000 < 162 234
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Table 2. Satisfaction with foodservice of middle school

lunch program (N = 693)
Item MzSD
Overall satisfaction 3.00£0.99
Taste of food 3.24+0.87
Kind of food 2.99+0.93
Temperature of food 3.18+0.72
Quantity of food 2.92+0.97
Sanitary conditions 2.87+1.01
Service 3.09£1.07
Price of food 2.62x0.91
Dining area 3.01+1.06
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Table 3. Meal satisfaction by sex, residential area and grade (N=693)

Variables Sex Residential area Grade
Male Female Gwangju  Chollanamdo ¢ 1 2 3 F

Item M:SD  MtSD M=SD M=SD M:SD  M:SD  M=SD

Overall satisfaction | 3.05+;.06 2.95+0.09 139 |[3.0421.00 299098 0.50 [3.25+0.97" 2.66+0.93° 3.00+0.96° 22.13"
Taste of food 332:0.89 3.15+0.84 267 |3.26:0.81 3.23+0.89 046 |3.40+0.87" 2.93+0.80° 3.30+0.86° 18.89"
Kind of food 3.01:0.96 296090 0.74 [3.06:090 297+094 1.15 |3.17+095 2.70+0.85° 3.00:091° 14.58"
Temperature of food | 3.26+(.74 3.10+0.70 297 |3.18+0.75 3.1820.72 0.01 [3.35+0.78" 2.96:0.65° 3.17+0.66° 17.08"
Quantity of food |2.95t1.06 2.90+0.86 0.67 |3.02+0.95 2.89:097 146 [3.11:0.99" 2.72+0.90° 2.87+0.94° 10.15
Sanitary conditions | 2.96+1.02 2.78+1.00 2297 [2.60+1.02 296+1.00 3.947 {3.03+1.03" 2.51+0.93° 2.99+097° 18.18
Service 3.15+112 3.02+1.01 159 [2.94:1.05 3.14+1.07 2.06 [3.32+1.04° 3.02+1.09° 2.82+1.03° 13.72""
Price of food 2.71C.95 2.53+0.85 262" 12.74:0.82 2.59+0.93 2.06 [2.75+0.93" 2.46+0.84° 2.60+0.91" 6.09"
Dining area 3144108 2.88£1.02 3327 |2.86x1.13 3.06x1.03 211 |3.22+L.11° 2.73+1.00° 3.00:0.97° 12.93
Top<05, T ip<01, 7 p<.00l
22 A8 R A 18A A 65.(2002) - 582 -
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Table 4. Reasons why students do not satisfy with
foodservice of school lunch program

Item Reason why students do not satisfy N %
Can not eat freely what students want to eat 102 52.8
Taste is not good enough 58 30.1
Amount of foods is too much 6 31
Overall . » .
Sanitary conditions is bad 18 93
Forced not to leave left-over 9 47
Total 193 100
Salty 26 228
Hot 17 149
Taste of food Bland 69 60.5
Sugary 2 18
Total 114 100
There are too much garden stuffs 53 257
Processed foods are used too often 8 39
. There are too little flesh meals 41 199
Kind of food There are too much fishes 16 7.8
Kind of food is not various 88 42.7
Total 206 100
Very little 58 246
. little 135 57.2
Quantity of gy 2 135
Too much 11 47
Total 236 100
Do not look clean 99 371
Several people use together 63 23.6
Sanitary Moisture remains much in vessel 21 7.8
conditions
Foreign remains 84 315
Total 267 100
Service are not kind 126 65.0
Dress and appearance are not hygienic 9 46
Service Suggestions are ignored 41 21.1
Handle utensils too harshly 18 93
Total 194 100
Uncomfortable distribuling lay-out 37 159
Not appropriate cooling & heating system 88  37.8
. Inconvenient arcangement of dining table and chair 59 253
Dining arca Not clean environment 35 150
Dark atmosphere 14 60
Total 233 100
Cold 10 132
i Lukewarm 22 289
Rice
Hot 44 579
Total 76 100
Cold 20 13.7
Soups Lukewarm 81 35355
Hot 45 30.8
Xz‘rgpﬂa Total 146 100
of food Cold 136 63.0
fried Lukewarm 75 347
food  Hot 5 23
Total 216 100
Cold 8 544
Steamed Lukewarm 63 399
food  Hot 9 57
Total 158 100
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Table 5. Whether or not students food over (N=693)
Division N %

Leave food 486 70.1

Do not leave food 207 29.9

Table 6. Kinds of left-over foods and reasons why leave

food (N=486)
Item Variables N %
Rices 13 2.6
Soups or pot-stew 271 55.8
Kind Side dishes 90 18.5
Kimchis 48 99
Etc. 64 13.2
Students hates the taste of food 226 46.5
Foods are not appetizing 98 20.2
Serving size is too much 97 20.0
Reasons It was the birst time to eat such food ftem 47 9.7

Diseased memory after foods were eaten 8 1.5
Students hates the smell of food 6 1.3
Foods are difficult to digest 4 0.8
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Table 7. Reasons that students eat all the food provided

(N=207)

Reason N %
Students like the taste of foods 77 37.1
Favorite food were proviled 76 36.5
Compulsorily 29 140
To spare foods 14 7.0
Food is good for health 10 52
Curiosity by advertisemert 1 0.2

Table 8. Attitudes when unfavorable foods are served

(N=693)
Division N %
Eat all for health 57 8.2
Try to eat all 183 26.4
Eat a little 265 38.2
Do not eat 188 27.1
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