J. East Asian Soc. Dietary Life
Vol. 13, No. 5(2003)

o]

362

— 0 = A — =
1 2
=y

A Study on the Dietary Behavior of Students and Utilization of
University Foodservice in Incheon Area

Jeong Ok Rho” and Kyung Ja Woo?

I)Deplﬂ of Food Science and Human Nutrition, Chonbuk National University
2)Dept. of Food and Nutrition, Inha University

Abstract

This study was conducted to investigate the dietary behavior and utilization of university foodservice in Incheon area.
Self administered questionnaires were collected from 305 students. Statistical data analysis was completed using a SPSS
v. 10.0 program. The results are summarized as follows: Most students had poor dietary behavior, such as skipping meals.
Only 21.4% of male students and 30% of female students responded to have breakfast regularly. About 60% of students
were utilizing for lunch at the university foodservice and 3.9% of them for dinner, which mainly caused by the reasons

n o n

"low price", "time saving", "near place".

In particular, only 21% of students used the university foodservice daily. More

than 80% of students responded to have lunch at restaurants around campus when they did not have meals at the university
foodservice. Reasons for not utilizing the university foodservice were responed as simple menus and tasteless, etc.
Recommendations for the improvements of the university foodservice can be summarized as menu variation, emphasis on
taste, reducing of noise, expending opening time, reducing waiting time, sanitation, change of old utensils and comfortable

atmosphere of dining hall.

Key words: university foodservice, dietary behavior, utilization, improvement.
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Table 1. General characteristics of the subjects N(%)
C"ategories Male Female Total
Sex 145(47.5) 160(52.5) 305(100)
Age(years) 25134244  21.59+1.83
Major ‘

Social science 135(93.1) 125(78.1) 260(85.2)

Natural science 10( 6.9) 35(21.9) 45(14.8)
Type of residence

One's own house  68(46.9) 127(79.4) 195(63.9)

Relative's - 5( 3.1 5( 1.6)

Dormitory 8( 5.5) 2( 13) 10( 3.3)

Boarding 2( 1.4) 5( 3.1) 7( 2.3)

Self-Boarding 67(46.2) 21(13.1) 88(28.9)

The other - - -
Birth area

Seoul 42(29.0) 63(39.4) 105(34.4)

Incheon 31(21.4) 35(21.9) 66(21.6)

Kyungkido 6( 4.1) 16(10.0) 22( 7.2)

Kangwondo 8( 5.5) 4( 2.5) 12( 3.9)

Choongchungdo 11( 7.6) 10( 6.3) 21( 6.9)

Kyungsangdo 18(12.4) 10( 6.3) 28( 9.2)

Pusan 6( 4.1) 7( 4.4) 13( 4.3)

Jeonlado 20(13.8) 15( 9.4) 35(11.5)

Jejudo 3C 2.0) - 3( L0O)

The other - - -
Grown area

Seoul 38(26.2) 34(21.3) 72(23.6)

Incheon 43(29.7) 61(38.1) 104(34.1)

Kyungkido 12( 8.3) 35(21.9) 47(15.4)

Kangwondo 8( 5.5) 3 1.9) 11( 3.6)

Choongchungdo 10( 6.9) 7( 4.4) 17( 5.6)

Kyungsangdo 13( 9.0) 8( 5.0) 21( 6.9)

Pusan 3( 2.1 5( 3.1 8( 2.6)

Jeonlado 17(11.7) 7( 4.4) 24( 7.9

Jejudo 1( 0.7) - 1( 0.3)

The other - - -
Monthly expense
(1<01.800-W) 5( 3.4) 10( 6.3) 15( 4.9)

11-20 25(17.2) 45(28.1) 70(23.0)

21-30 50(34.5) 61(38.1) 111(36.4)

31-40 30(20.7) 29(18.1) 59(19.3)

41-50 20(13.8) 8( 5.0 28( 9.2)

15(10. 7( 4.4 22( 7.2

51< (10.3) ( 44) (72)

Mean + S.D.
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Table 2. Dietary behaviors of the subjects N(%)
Categories Male (n=145) Female (n=160) Total (n=305) Significance
Breakfast regularity
Every morning 31(21.4) 48(30.0) 79(25.9)
5~6/week 13( 9.0 22(13.8) 35(11.5) b = 0.031%
3 ~4/week 25(17.2) 31(19.4) 56(18.4)
1 ~2/week 41(28.3) 40(25.0) 81(26.6)
None 35(24.1) 19(11.9) 54(17.7)
Favorite lunch menu
Korean foods 137(94.5) 145(90.6) 282(92.5)
Western-style foods 2( 1.4) 3( 1.9) 5( 1.6)
Chinese foods 2 14) - 2( 0.7) p = 0127
Noodle/Ramyun 4( 2.8) 12( 7.5) 16( 5.2)
Cookies/Beverage - - -
The other - - -
Dinner regularity
Everyday 17(11.7) 10( 6.3) 27( 8.9)
5 ~6/week 21(14.5) 18(11.3) 39(12.8)
p = 0.012%
3 ~4/week 28(19.3) 46(28.8) 74(24.3)
1 ~2/week 51(35.2) 71(44.4) 122(40.0)
None 28(19.3) 15( 9.4) 43(14.1)
Most important meal
Breakfast 14( 9.7) 24(15.0) 38(12.5)
Lunch 40(27.6) 63(39.4) 103(33.8) p = 0.028*
Dinner 76(52.4) 60(37.5) 136(44.6)
None 15(10.3) 13( 8.1) 28( 9.2)
*: p<0.05 by 1 test, % Not significance.
Table 3. Dietary behavior by type of residence of the subjects N(%)
One's own Relative's Dormitory Boarding Self- Total
Categories house boarding Significance
(n=195) (n=5) (n=10) (n=7) (n=88) (n=305)
Most importance meal
Breakfast 31(15.9) - - 1(14.3) 6( 6.8) 38(12.5)
Lunch 67(34.4) 3(60.0) 4(40.0) 2(28.6) 27(30.7) 103(33.8)  p = 0.209"°
Dinner 80(41.0) 1(20.0) 6(60.0) 2(28.6) 47(53.4) 136(44.6)
None 17( 8.7) 1(20.0) - 2(28.6) 8( 9.1 28( 9.2)
Regularity of breakfast
Every morning 67(34.4) - - 3(42.9) 9(10.2) 79(25.9)
5~6/week 26(13.3) - 2(20.0) 1(14.3) 6( 6.8) 35(11.5) b = 0.000%*
3 ~4/week 40(20.5) 2(40.0) 2(20.0) - 12(13.6) 56(18.4)
1 ~2/week 48(24.6) 3(60.0) 5(50.0) 1(14.3) 24(27.3) 81(26.6)
None 14( 7.2) - 1(10.0) 2(28.6) 37(42.0) 54(17.7)

#k: 50,001 by 7z -test, " Not significance.
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Table 4. Utilization of university foodservice N(%)
Categories Male (n=145) Female (n=160) Total (n=305) Significance
Purpose of using
the university foodservice
LL.mch 86(59.3) 100(62.5) 186(61.0) p = 0.000%%*
Dinner 6( 4.1) 6( 3.8) 12( 3.9)
Lunch & Dinner 33(22.8) 4( 2.5) 37(12.1)
None 20(13.8) 50(31.3) 70(23.0)
Frequency of using
the university foodservice
1 time/day 34(23.4) 9( 5.6) 43(14.1)
2 t1me§/day 16(11.0) 5( 3.1) 21( 6.9) p = 0.000%**
1~2 times/week 35(24.1) 35(21.9) 70(23.0)
3~4 times/week 27(18.6) 25(15.6) 52(17.0)
1~2 times/month 19(13.1) 33(20.6) 52(17.0)
None 14( 9.7) 53(33.1) 67(22.0)
Ways to eat the lunch
in the case of not using
the university foodservice
Home 19(13.1) 4( 2.5) 23( 7.5) = 0.002%*
Campus cafeteria & snack corner 12( 8.3) 6( 3.8) 18( 5.9) P ’
Restaurants around campus 112(77.2) 144(90.0) 256(83.9)
Lunch box 2( 1.4) 5( 3.1) 7( 2.3)
The other - 1( 0.6) 1( 0.3)

**; p<0.01, ***: p<0.001 by x’-test.
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Table S. Reasons for using the university foodservice
N(%)(Plural answer)

Categories Male Female Total

Low price 116(35.4) 101(33.7)  217(34.6)
Time saving 88(26.8) 71(23.7)  159(25.3)
Near place 76(23.2) 77(25.7)  153(24.4)
For the taste 3( 09 12( 4.0) 15( 2.4)
For the hygienic 8( 2.4) 8( 2.7) 16( 2.5)
Because of friends 18( 5.5) 4( 1.3) 22( 3.5)
No other place to eat 14( 4.3) 18( 6.0) 32( 5.1)
Variety of menus 2( 0.6) 7( 2.3) 9( 1.4)
For the kindness - 1( 0.3) 1( 0.2)
More convenient - - -
For the quantity 3( 09 1( 0.3) 4( 0.6)

Total 328(100) 300(100) 628(100)

Table 6. Reasons for not using the university foodservice
N(%)(Plural answer)

Categories Male Female Total

Small quantity 16( 5.9) 2( 0.7 18( 3.2)
Bad taste 58(21.2)  63(22.4) 121(21.8)
Not enough variety 54(19.7)  74(26.3)  128(23.1)
Consumes too much time 40(14.6)  42(15.0) 82(14.8)
Too much crowd 38(13.9) 49(17.4) 87(15.7)
Unhygienic 11( 40) 12( 4.3) 23( 4.2)
Expensive 2( 0.7) 1( 0.4) 3( 0.5)
Unkindness 2( 0.7) 1( 0.4) 3( 0.5)
Kind of side dish 35(12.8)  20( 7.1) 55( 9.9)
Too much noisy 13(47)  15( 53)  28( 5.0)
Opening time 5( 1.8) 2( 0.7) 7( 1.3)

Total 274(100)  281(100)  555(100)
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Table 7. The necessary improvements for the university foodservice

Categories Male Female Mean+S.D. T-value
Variety of menus 2.46+0.57 2.44+0.58 2.4540.57 0.279"
Improve the taste 2.3740.61 2.34+0.65 2.35+0.63 0.481™°
Increase of quantity 1.94+0.78 1.86+£0.69 1.90+0.73 1.052™
Hygienic control 2.2140.63 2.31+0.57 2.26+0.60 -1.348™
Lower the price 1.78£0.77 1.83£0.73 1.80£0.75 -0.532"
Temperature of foods 1.78+0.64 1.8110.60 1.80+0.62 -0.469"°
Kindness of employee 1.98+0.68 2.09+0.52 2.04+0.60 -1.568"
Change of utensils 2.22+40.65 2.22+40.62 2.22+40.63 0.027"
Extend the opening time 2.24+0.74 238+0.62 2.3140.68 ~1.793"
Reduce the waiting time 2.26+0.65 231£0.67 2.29+0.66 -0.670
Change the atmosphere of 2.07+0.69 2.19+0.64 2.13+0.67 -1.635"
entrance
Information board 2.01+0.67 2.10£0.61 2.06+0.64 -1.272%
Change of the illumination 1.95+0.67 1.93+0.61 1.94+0.64 0.280™°
Music 2.2740.73 2.16+0.66 2.2140.70 1.336™
Reduce the noise 2.2840.68 2.30+0.64 2.2940.66 -0.227"
. Not significance.
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