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Table 1. Students' perceptions of school foodservice

Quastion “Had a choice” group ___'Had no choica” group
Hao, ol surveys Mean 50 HNo. of surveys Mean =50

"1 How happy are you wilh the school loodsarvice averall? 210 38218 431 31217

2. Foods on the senang line & presented atiractively, i 36220 437 284148

3. hoodservice staff listen 1o shudents. 410 A5=22 41 3.2:2.2_
4 The choicas of frod allow me K meet resgious nesds R T T 431 33=19

5, Information an et content in foods is avalable. 905 2318 434 21=17

6. The choices of food allow me %o meet my ethnic and cultural ::le‘en;é.e-s_._- B0 6220 431 3319

7. Foodeervice stalf fraal me with respect B4 43=22 43 3623

B. Informaten on caltries containgd in 1ood is availabe 903 25x14 430 AEELT

9. Echool inodserdice prices are reasonabie for the amoent of food | get. 915 32=23 432 ) 28_:?
10, Tables in the dinmg naom are claan. 803 I -.'.!-5—? ? 434 3421
11, Nugrtion information on 100d products is posted an 25218 A 24:18
12, Theerne daysispacial events are offered, 893 38=20 432 o 312 ]
13 Foodsenvice staf #e courteous. 03 42=22 434 35z22
14, Time gan for meal peniods @ sdequate. i o 500 2822 433 25+7 1
15. Foodservice staff smie and graat me when | am served 13 35=22 437 3.0+22
16, Special swents and promations are oRored o1z 32220 428 T zoxig
17, Mumber of sering fnes is adequate. G20 a1 . 22 437 27=2n0
16, Foodsenvice sta® are friendly, a0 A1=21 432 15522
18. Tha dining &rea temperature is comioriable. 912 4122 L 39=22
2. Mome lewel in the dining area is O o2 dE+21 433
21, Tirme avadabie 10 edl Once Sealed s adequals 16 27+21 4.35-. )
22 Foogservice staff answer my questions. QC-EI N 39‘20 430 32=2
23 Quality of fond chaices is =31 34+18 428 FA=1%G
24 Quality of the brande of food offered iz . . . a0z 3318 425 24=16
25 Quality of the ingredients used & =1} ] ERES N 424
26 Flaver of the food 15 896 37x18 “. 425
27 Appearance of the foodsenvice staff s . . . 906 40415 425
28 Variety of food offered is .. i 906 36220 a3

"-S:c,aeo-f"'l-—'vé'y urhappy to 7=very hapoy for question 1, scake of 1=strengly disagres 1o T=slrongly agree for questions 2 to 22, acale of 1=poor to 7=excellent

forr cuuesshons 23 1o 28,

Z=: Meyer, ADA, 1998

5, 200, QA oo ARl SR Az} 4
& o] FARI Ao wAL TR
2 W 4 A nANS Anse] gom,
DAREL WRaAel e BES Fa o
o4d 4 glon] o2 B FHHOE el
9 RS 27T+ Aok

DANEL hgvt 2o UPe] 1YL o T

dl(Fig. 1), W 124¢] W=
aAje] dert H9A T

TeEE IARES RE Lm gt 9d F
Q99 g AYAs e FhEsa a
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