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Comparison of Students’ Satisfaction with Middle School Foodservice
by Region in Gangwon Province
Mi-Ra Jang - Jun-Young Kim

Dept. of Food Science, Kangnung National University

ABSTRACT

The purpose of this study was to evaluate students’ satisfaction with foodservice of middle school by region in

Gangwon province. Students’ satisfaction concerning foodservice quality characteristics was surveyed by using
importance performance analysis(IPA) technique in middie school foodsevice operations.

Middle school students from four cities(Gangnung, Sokcho, Wonju, Chuncheon) were surveyed by self-developed

questionnaire. Total of 1,025 questionnaires(female 521 and male 504 respectively) were analyzed using SAS
program. The results of this study are summarized as follows:

1.
2.

The performance level of foodservice quality attributes was significantly different according to region.

The attribute of the highest performance level was taste of food. The attributes of the lower performance level
were waiting time of meal service and treatment about complaints. The attributes of the higher importance level
were hygiene of food and dining room and hygiene of spoon and cup and drinking water table.

. Satisfied quality attributes identified were taste of food and variety of menu. Dissatistied quality attribute

identified was treatment about complaints.

. The satisfaction of middle school lunch service was lower than their elementary school period.
. The satisfied quality attributes of middle school foodservice were portion size, facility of dining room, hygiene

of food, variety of menu compared with their elementary school period.

Key Words : Satisfaction, Importance, Performance, Middle school lunch service, Foodservice quality attributes

Hjste R Paur)el dokd ApAlo] Aoprh=d] o

= Fodof 2-38) oakR WAL Ay wx| g vlgo]
244%01040@ 7;1@4 ol AZto] RE3IIL A&

2ud7le) 39 A9 ATe QY DS A

] A A

Zasith 2 S-ehvet 34 Tk obdle o -
e 152 oy gon Taz;zz} o Fo elsto] of B
HMAl 1 2005 7 259, AHEAY @ 2005 9F 26¢ o Ll gl At 3} A ZAAE 7o)l =
TCorrespondlng author : Mi-Ra Jang, Dez%artment ot Food ] L}E]— ] ELL ( E}E} i o= ]Oﬂ“
Science, Kangnung National University, 123 Jibyeon dong, S APAPS =R AR o:] \74 I Y3 AL JLA
Kangnung, Gangwon 210-702, Korea FAANE A=A o §717% SR Aatel 24
Tel : 033)640-2334, Fax : 033)647—9535, 94 VER= ;qz}oHo]; h 3) Byl A Al %'(:5_]: ogoot%

E—mail : jmr@kangnung.ac kr



406 | THTL KHE FUYQ S0 St BET HIt

T3 U2 B2 FHRES Fol Wasi
oelutete] SaFAS BHo) Ao AN
o o 7]of}7]

El A

olske] (@), 19539 95 Y28 E3
5 FoRRE AHEY. SRS 75 FA
7)(1953-1972), A 2A7](1973-1977), A= EH7]
(1978-1983)& WA Eo] gom 1984y sl &
%718 grolshd, 7ko) Aol w2 shma) 57)
¥ A Esto] 25okw i F43} ) 19984

=

J‘?i

(W,
h
oS
ol
s
[
>
o

2
s O
3
=
8
o0
0,
e
T
b
[\¥)
r_\E
L 2
o ML M Ao ofn

=
- &4 5=
Bl 7 v 2002qu1| 23HH ek 12
DA} Bl & A G Ert AN
Al ek 2002 ofl= 4BH —;z—akﬁ} 9. 1222 w&Ql
5 A A1t

A EEAE BABHL glof 20044 o) HERg
< 169%241 2003 T2 HEhg 18.7%¢]] vl 7ha
Shlth 2SI YRS 2003 7%l o
20049 04%2 Zafn F3tao) H%&P— 2003149}
29.7%0141 20041 27.8%2 7HA81ct T
J] 53.1%0N4 47. 7% 7H48le] i%
80| Tl wRUARAR ] et
et leHE2 s start 7w %‘—Qﬂ, 25
9 o2 Hrt (6).

a4 20039 pufjxulEo] 16433(85.1%)
ojk=tl 2004 1,5311(85.4%) 2 B]-& HAA oF
1o} S7HE B, =AEEARl o et 2003
d 2873(14.9%)01 Q=] 2004 AL 2623(14.6%) 2
Hlgo| gaste] AggAolA Z=AEgAlY) Hg2
Hasta wjzeulgol F7kstct (6).
BANEE A ME dExenr) HegAlanr
= Heb=tl 2% (109 oA 2419 o
=220 FUYY] BT 5w 2 368
e e} gezelo] vsf w4 vebdon
Aol At AYE49) B 57
36700 e HEEs 298 HAE

WAL= 2007 0] FANSE BR

53kl 2003
2F

e]
a'e_

|
w&
m$j2
ST PR}

_L?l_',

()

2 o
-
J

e @ 2 El
Ho
ro
iy
Y
o
B3
i)

b oyo W2
o & ofx

o= e A%

66.5%2 4]0l A
AT $23) AR YA Yok (12) SAS

& olg ol gloliz 7 Wit (13). ol
249 ] Yt 7 ) DEES 3
QY28 M7} |0l AL sofo}

wAlol| digt mlgAIz} 2AF 7¥ 9] SRRl Importance
Performance Analysis(IPA) Technique (14,15)-& 4]}
oko] 7ol FAA0 AR sReES ARz 7
AHOE Uehjol, g% - ButE0) H3S T
7 oot 2 4 QA Shol AuAY HagHos



Journal of the Korean Dietetic Association 11(4):405-417, 2005 | 407

HAE R Qlek IPA WdA e BE S i3t &
24T Sasze] BRIHe 247 HEo® o83l
o] & Jjo] Btk oz WS 45H31H A B, C, D

9} 45 (Quadrants)©] A§7]=d, 2t AHE A2 2+ E4
gole] FaAat peazo] Ao o) E%
A 4 A Bt (16). AARER(Focus here) 4:H|2L7}
Za3A A3k 2 s3ER oot Byl £4
0] 9)&= 9d%o]1, BARELH(Doing great, keep it up)e
AR SR8 "§7 totm AR Z gEe] W
3t EAo] Q= g odoltt, CAREH(Low priority)
AH|Ate] 284 J 12 um AR e oF
L EX4o] 9= ooo]1, DAREH(Overdone) A:H|
A7t a3 Az e & SAEE 540
U= FHol.

Qo4 o) DA YEY FAUSE 24
AT A 8okl TS BEES PN o]

dast 2 7|15 Ag a8l
Aol thE Az ARE IYE HE T+ Y= 7t
&

£ 79 4 LA ohrt Ao

Zaw 24 228 vzsl AddE 949 3
o7} Qx| Lot 1z} stgr) ol & 24 1R
= 24 2E AU 48T v welH 4
2 Azstd dik

D I

1. ZAKHA

3}

w2 A4 A AEAE 1) A9
(15, 0j15)& thitoR au|zAkst
Hlg %, S Ao G4 f:fm 177
ool Makgel & AEAE SO ulle) 1675
ng sjasigon 2APIZHE 20024 98~ 1080)
oIk, siegl M8 7hed] Koo B2 Hol g vl
sp7] Sla eiEe 2 o4 2AME EAl]A
AHA AT BEA 2 PE 4 = BAZ 24K

wr Tl
>
o2 of

ol

A

Mo
R R

30
A
9

oix
o

eetol g 4EAE BA A2 ohHek FHA
A VG 2B, FEADINE BEH 42
£ Qestol 10713 33t 474, Wet A,
ojgtm AWl g §A Aol oAt &
102559 B2AE FANRE o4tk

o
Mo
RS

>~
S

ne,
o
o pu I
>
o
g
[
Al
>
do
of

i ke
1>

1> £
2 4

Mo
ol
lo
ot
4y
ox,
1
32
o

24} lakare] 8o} ol shd, 715 4 ok 4

A B4, AARE 2, 1) 9 A5l dstel 241

~—

(2) Eughe| 24t +3+E

A9 M, Bk 94, 7HE 5 2370 ol dhsl
AT Yol tiste) ZARIAT. T84
& Za3tA (1), S28HA] YTh2d), BEoltt
(GA), Fa3teh4x), E FRIITHSHZE B7IsHe
E o}QI e e FA dT(13), FA4 4o
%), BEoIth34), Frh4d), W FHGHZ ¥
HEa=

2l ofN

3, A2 BN

AR o) BA B SAS(Statistical Analysis Systen)
8022 olgasich e el thet S BB



408 | BUTU XNE FUYQ| SA0| Rt PEET Bt

BRI 3l ) w52 ol 5
7t eitene @ Aol B4 AelA s
cJetol A0 Aol2 Saskeh 2 Al o
ShAFeRe] ﬁﬂ;ﬁ’—} FEHA 59 7& TAFS A
ST R HEe A9y HolFRe £ Y
o SRS F0AT Fpad dole
—El HEAHLS(One-way Anova)
Fol7F Q)& o A AAHr

mlo m{)l' e, r

A (Multiple range test)&

Aglct 12y o)

A= NESEE f;wltﬂi 30%H =) H3zo|lA]
1 F50%01%1aL YA ZAR AL
2F A Elo] Qo] shdd o

rlo

2ok MY dAr
o
o fUorr

_[O

Sl s mSelq xoE §ojHel
Aolg LhehA) gskom 4mt SHor F4E v}
o) vigol 7h @A e

155 obAIAL HASE 2AARe AT
& whegeks Azeld iy mEoA Ko 2ol
vrERA] Spoteh obAAF M B4 6782 A of
Hg ool Y Sale) vl detle) A9 &
29} L—rh OF 54%-62%, 7=k 2L WM 45.5%

O|%T AER oM Aol herix ok,
oF 52%, e A% 2 oF 46%48%
2 foldel wol gler.

4 S 2ol Aol T $0
Aol kel sjobt wAlel 22,

o Wi ShEol YFL 249 WEA

=)

Wi

Z

@

ok Jl~>

=
e

=,

B|3] o] 2ol 4] AJAFet u]go] =k Ao A
3 Hlge Yo AR Yo o Lo
S HojFo] B AN XU S|
E3 F240] 2 A2 Ao Holh Uold 4
Fth

7189 E &5 ExAE gy ZRojA Ay
2 890 o)z}t 99T }_A}EHAPZ}QJ eF 60% #
Z7F ¥ A5 1009HY-3009H ©.

AL T2 geel e % g3} §o
o} [e]

Yo% o ox
o oX

xo

Table 204 % 47 4G9 IRt FepaL
B FA $HSES Bt 2412948 BE ol
o 2202 Wielsel, 1200 2%, 9%, 24

FEEE B0 2092942 Hol} goloy

=
f
41
ﬂJ
>
®
<
=
:‘?‘:
_\2
2
o
U
C
3
i)
o T g

2.
W19l Wl Forgol Saes 2930 7]

TToE

=), WA 22 FARRe) 2 FEYE olgit

AER deplo] 7 A a9 Pk 3
g B S 249 Y 38, 337), £49
AR 5, 325), 22 FARY olmel P94
5, 33)01U0k SxE A9 (W =, 2.98),
SO A2 B, 287), 9419) 191 HaeH
T, 28000130tk AFE 2410 g1 =, 322),
w7 FE, 330), Ag 9] g of
(109 35, 327)0190ch. 20 &4)9) w1 3=,



Journal of the Korean Dietetic Association 11(4):405-417, 2005 | 409

Table 1. General characteristics of respondents, N (%)
region Males Females
Gangnung  Sokcho Wonju Chuncheon  Total ~ Gangnung Sokcho Wonju Chuncheon  Total
variables (n=215)  (n=94)  (n=96) (n=99)  (n=504) (n=184) (n=130) (n=118) (n=89)  (n=521)
Grade
first 75(34.9)  34(36.2) 29(30.2)  32(32.3) 170(33.7)  67(36.4) 31(23.9) 48(40.7) 27(30.4) 173(33.2)
second 73(34.0)  29(30.9) 37(38.5)  33(33.3) 172(34.1) 53(28.8) 64(49.2) 70(59.3) 31(34.8) 218(41.8)
third 67(31.1)  31(32.9) 30(31.3)  34(34.3) 162(32.1) 64(34.8) 35(26.9) 0(0.0) 31(34.8) 130(25.0)
NS X'-test, p<0.0001
Members of
family
<2 2(0.9) 0(0.0) 0(0.0) 0(0.0) 2(0.4) 3(1.6) 3(2.3) 0(0.0) 1(1.1) 7(1.3)
3 23(10.8) 8(8.5) 773)  1(1L.1)  49(9.8) 15(8.2) 11(8.6) 7(6.0) 4(4.6) 37(7.2)
4 132(62.0)  62(66.0) 39(61.5)  56(56.6) 309(61.6) 92(50.0) 64(50.0) 68(38.1) 62(70.5)  286(55.3)
5 39(18.3) 18(19.1) 19(19.8)  23(232) 99(19.7) 54(29.3) 38(29.7) 31(26.3) 15(17.1)  138(26.7)
6< 17(8.0) 6(6.4) 11(11.4) 9(9.1)  43(8.5) 20(10.9) 12(9.4) 11(9.4) 6(6.8) 49(9.5)
NS NS
Frequency of
breakfast
0~2 times/week  53(24.7)  17(18.1)  19(19.8)  30(30.3) 119(23.6) 47(25.5) 37(28.5) 24(20.3) 17(19.5) 125(24.1)
3~5 times/week  64(30.8)  19(20.2)  25(26.0)  24(24.2) 132(26.2) 54(29.4) 31(23.9) 39(33.1) 25(28.8) 149(28.7)
6~7 times/week  98(45.5) 58(61.7) 52(54.2)  45(45.5) 253(502) 83(45.1) 62(47.6) 55(46.6)  45(51.7) 245(47.2)
NS NS
Hometown
city 131(61.8)  63(64.5) 77(81.0)  77(77.8) 348(69.9) 113(62.8) 94(74.0) 104(88.1)  81(94.2) 392(76.7)
farm village 2013.7)  11(119)  12(126)  20(202) 72(145) 21(1L7)  9(7.1)  12(10.1) 5(5.8)  47(9.2)
fishing village 38(17.9) 8(8.7) 1(1.1) 0(0.0)  47(9.4) 35(19.4) 18(14.1) 1{0.9) 0(0.0)  54(10.6)
mountain village 7(3.3) 2(2.2) 1(1.1) 0(0.0) 10(2.0) 3(1.7) 3(2.4) 0(0.0) 0(0.0) 6(1.2)
others 7(3.3) 8(8.7) 4(4.2) 2(2.0) 21(4.2) 8(4.4) 3(2.4) 1(0.9) 0(0.0) 12(2.3)
X’-test, p<0.0001 X'-test, p<0.0001
Household
monthly
income(10,000won)
<50 8(4.1) 4(5.1) 7(8.4) 7(8.0) 26(5.8) 5(3.0) 7(6.0) 1(1.2) 1(1.5) 14(3.2)
50~100 31(15.7)  13(16.7)  10(12.1) 9(10.2)  63(14.1) 12(7.3)  17(14.7)  9(11.0) 5(7.5)  43(10.0)
100~200 61(31.0) 15(19.2) 26(31.3) 28(31.8) 130(29.2) 56(33.7) 32(27.6) 21(25.6) 19(28.4) 128(29.7)
200 ~300 57(28.9)  21(26.9) 25(30.1)  27(30.7) 130(29.2) S3(31.9) 39(33.6) 27(32.9) 22(32.8) 141(32.7)
300< 40(20.3)  25(32.1)  15(18.1) 17(19.3)  97(21.7)  40(24.1) 21(18.1)  24(29.3) 20(29.8) 105(24.4)
NS NS
NS: not significant(p< 0.05).
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Table 2. The comparison of performance assessment by male students according to region (mean + SD)
attributes Gangnung Sokcho Wonju Chuncheon al
ribul -V
(n=215) (n=94) (n=96) (n=99) pvaiue
1. taste of food" 3.37+0.88% 2.98+0.95° 3.22+£0.93° 3.36+0.79" 0.0029
2. temperature of food 3.22+0.90" 2.87+1.00" 3.1040.95% 3.29+0.70" 0.0045
3. portion size of food 2.82+0.96 2.86%1.13 2.86+1.11 2.86+0.94 NS?
4. number of side dish 3.07£0.93° 2.60+1.12° 2.79+1.03% 3.03£0.97* 0.0007
5. combination of food color 2.8740.78% 2.54£1.07° 2.66+1.03™ 2.96+0.86" 0.0031
6. combination of food appearance 2.85£0.78" 2.43+1.04" 2.751.00° 2.94+0.96" 0.0005
7. hygiene of food 3.19+1.06° 2.48+1.09° 3.30£0.97" 3.42+0.83° 0.0001
8. variety of menu . 3.02+1.14 2.75+1.12 3.01£1.12 2.92+1.00 NS
9. variety of dessert 2.83+1.07° 2.32+1.16° 3.06+1.15° 2.85+0.95" 0.0001
10. interior decoration of dining room 2.86+1.10° 2.37+1.03° 3.27+1.01° 2.99+0.97° 0.0001
11. convenience of dining room 2.54+1,08% 2.30+1.20° 2.84+1.25" 2.69+0.95" 0.0066
12. hygiene of dining room 3.09+0.97° 2.28:1.01° 3.1920.99° 3.06£0.89° 0.0001
13. hygiene of spoon 3.25+1.12° 2.41+1.08° 3.06+1.08" 2.96+0.98° 0.0001
14. hygiene of drinking water table 3.20+1.07° 2.33+1.06° 2.84+1.08" 3.07+0.97" 0.0001
15. hygiene of cup 3.21%1.11° 222+1.08 3.09+1.16° 3.09+1.00" 0.0001
16. waiting time of meal service 2.13£1.10° 1.80+1.08" 2.08+1.03" 1.85+0.80" 0.0204
17. convenience of meal service 2.72+1.06 2.48+1.21 2.74+1.05 2.68+0.91 NS
18. hygiene of meal service 3.15£0.86° 2.48+1.11° 2.94+1.03" 2.96+0.88" 0.0001
19. cleanliness of foodservice staff 3.23£1.04° 2.85+1.14° 3.14%1.10° 3.1940.93" 0.0320
20. kindness of meal service staff 2.94£1.13 2.62x1.07 2.99+1.16 2.731.10 NS
21. offering of nutrition information 2.73+1.08 2.24+1.07° 2.90+1.13" 2.42+0.88° 0.0001
22. price of a meal 3.08:1.01° 2.63+1.18° 2.69+1.19™ 2.94+0.89® 0.0012
23. treatment about complaints 2.28+0.94° 1.99+1.10° 2.4921.05° 2.43%1.01° 0.0032
Mean 2.94+0.60° 2.41+0.64" 2.89+0.65° 2.90+0.51° 0.0001

Doy very poor 2: poor 3: moderate 4: good 5: very good.
* values with different superscript(a,b.c) are significantly different(Duncan Test, p< 0.05).
' NS: not significant(p< 0.05).
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Table 3. The comparison of performance assessment by female students according o region (mean + SD)
attributes Gangnung Sokcho Wonju Chuncheon p-value
(n=184) (n=130) (n=118) (r—89)
1. taste of food" 3.13+0.69™ 3.38+0.74" 3.29£0.70™ 3.16£0.77°  0.0107
2. temperature of food 3.05+0.79" 3.25:0.79" 2.9140.76° 3.12£0.67 0.0057
3. portion size of food 2.89:0.88" 3.1340.92° 2.78+0.72° 324:0.80°  0.0001
4. number of side dish 2.79:0.83 2.86+0.85 2.78+0.79 2.87+0.86 NSV
5. combination of food color 2.70+0.78 2.7840.75 2.82+0.70 2.73+0.84 NS
6. combination of food appearance 2.65+0.80 2.73£0.74 2.66+0.72 2.74£0.83 NS
7. hygiene of food 2.83+0.95° 2.95+0.98" 2.55+1.06° 3.00+0.88° 0.0023
8. variety of menu 2.7120.94° 3.08+1.07° 2.8120.94° 2.65£1.08°  0.0040
9. variety of dessert 2.80+0.86" 3.3241.02° 2.76+0.96" 2.80+1.11°  0.0001
10. interior decoration of dining room 2.86+0.89" 2.69+0.89" 2.57+1.01° 2.81:0.90"  0.0407
11. convenience of dining room 2.45t0.95 2.4310.92 2.54+1.08 2.18£0.90 NS
12. hygiene of dining room 2.91+0.81° 2.79+0.90 2.61+0.94" 2.91:0.77" 0.0177
13. hygiene of spoon 3.10+0.87° 2.87£0.92" 2.530.92° 2.87+0.82°  0.0001
14. hygiene of drinking water table 2.99+0.87 2.82+0.94% 2.68+0.97" 2.89+0.73"  0.0245
15. hygiene of cup 2.93+091° 2.83+0.98° 2.48+1.02° 2.81:0.87°  0.0008
16. waiting time of meal service 2.23:091° 2.1541.02° 2.03+1.03% 1.80+0.77°  0.0037
17. convenience of meal service 2.76+0.89% 2.91+0.88° 2.60+0.99" 2.22£091°  0.0001
18. hygiene of meal service 2.96£0.77" 2.88+0.78" 2.64+0.85" 2.76+0.92®  0.0080
19. cleanliness of foodservice staff 3.10£0.85 2.87+1.00 3.00+1.00 3.13£0.97 NS
20. kindness of meal service staff 2.60+1.06™ 2.9141.09° 2.52+1.12° 2.82+1.05%  0.0153
21. offering of nutrition information 2.41£0.93 2.44+1.01 2.3610.88 2.18+0.92 NS
22. price of a meal 2.74+0.97 2.82+0.98 2.81+0.96 2.71+0.89 NS
23, treatment about complaints 2.17£0.93% 2.3541.02° 2.12+0.92% 1.98+0.93°  0.0391
Mean 2.77+0.49™ 2.86+0.54° 2.68£0.52" 2714045 0.0317

D1 very poor, 2: poor, 3: moderate, 4: good, 5: very good.
Y yvalues with different superscript(a,b,c) are significantly different(Duncan Test, p< 0.05).
% NS: not significant(p< 0.05).
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Table 4, The comparison of importance assessment by male students according to region (mean + SD)

attributes Gangnung Sokcho Wonju Chuncheon pvalue
(n=215) (n=94) (n=96) (n=99)

1. taste of food" 4.38+0.83 4.39:0.94 4.16+1.00 4.26+0.88 NS

2. temperature of food 3.97+0.81 4.01+0.93 4.0410.98 3.90+0.87 NS

3. portion size of food 3.98+0.88 4,06:0.98 4.00+1.02 4.03+0.87 NS

4. number of side dish 3.88+0.97 4.09+1.01 4.04+0.99 3.86+0.94 NS

5. combination of food color 3.08+1.19 3.27+1.38 3.41+1.21 3.25+1.08 NS

6. combination of food appearance 3.25%1.16 3.29+1.35 3.47+1.24 3.33£1.06 NS

7. hygiene of food 4.52+0.76" 4.40+1.06™ 4.23+0.99° 4.2920.97" 0.0459

8. variety of menu 4.00+1.05 4.05+1.07 4.14+0.96 3.96+0.92 NS

9. variety of dessert 3.87+1.06 4.1141.14 3.95+1.14 3.83+0.90 NS

10. interior decoration of dining room 3.40+1.13 3.52+1.23 3.76+1.12 3.45+0.98 NS

1. convenience of dining room 4.09+0.94 3.97+1.10 4.13+0.98 3.80+0.96 NS

12. hygiene of dining room 4.39£0.88 4.28+1.01 4.15£0.99 4.3310.80 NS

13. hygiene of spoon 4.54£0.74° 4.350.99% 4.25+1.02° 4.161.05° 0.0027

14. hygiene of drinking water table 4.530.76 4.38+1.00 4.27+0.95 4.31+0.89 NS

15. hygiene of cup 4.49+0.79 4.42+0.86 4.29+0.94 4.30+0.92 NS

16. waiting time of meal service 3.831.04° 4.30£0.93° 4.03+1.12% 3.8421,12° 0.0023

17. convenience of meal service 3.91+1.01 4.15£0.91 3.93£1.08 3.87+£0.94 NS

18. hygiene of meal service 4.29:0.91° 4.18£0.97" 3.98:+1.08° 4.070.96® 0.0436

19. cleanliness of foodservice staff 3.80+1.14 3.79+1.19 3.91+1.14 3.85+0.99 NS

20. kindness of meal service staff 3.88£0.99 3.83z1.13 3.9411.01 3.82+1.03 NS

21. offering of nutrition information 3.62+1.13 3.58+1.27 3.76£1.17 3.42+1.07 NS

22. price of a meal 3.90+1.00 3.86t1.16 3.98+1.12 3.61£1.00 NS

23. treatment about complaints 4.21+1.02* 4.26+1.08° 4.16£0.95" 3.87+0.95° 0.0225

Mean 4.00+0.60 4.04+0.73 4.00+0.82 3.89+0.65 NS

" 1: never important, 2: unimportant, 3: moderate, 4: important, 5: very important.
) values with different superscript(a,b,c) are significantly different(Duncan Test, p< 0.05).

“NS: not significant(p< 0.05).
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Table 5. The comparison of importance assessment by female students according to region (mean + SD)
. Gangnung Sokcho Wonju Chuncheon
attributes p-value
(n=184) (n=130) (n=118) (n=89)
1. taste of food” 4.45+0.67 4.42+0.67 4.49£0.64 4.34:0.75 Ns¥
2. temperature of food 3.88+0.71 4.04+0.81 3.92+0.76 3.84+0.85 NS
3. portion size of food 3.76+0.78 3.84+0.87 3.95+0.76 3.72+0.89 NS
4. number of side dish 3.76+0.80 3.93+0.88 3.89+0.79 3.87+0.81 NS
5. combination of food color 3.03+0.88 3.20£1.07 3.0220.97 3.01+0.89 NS
6. combination of food appearance 3.20+0.98 3.28x1.15 3.12x1.01 3.11+0.98 NS
7. hygiene of food 4.56+0.75" 4.64+0.63% 4.76+0.52° 4.48+0.74° 0.0161
8. variety of menu 4.07+0.81 4.15+0.85 4.20£0.81 4.18+0.80 NS
9. variety of dessert 3.88+0.86 4.03+0.90 4.14+0.84 3.96+0.88 NS
10. interior decoration of dining room 3.27+0.95 3.43+1.03 3.37+£0.92 3.31+1.01 NS
11. convenience of dining room 4.07+£0.90 4.02+£0.98 4.22+0.77 3.99:0.89 NS
12. hygiene of dining room 4.41£0.75 4.4510.81 4.55+0.65 4.33+0.89 NS
13. hygiene of spoon 4.5120.77° 4.5240.78° 4.7440.53° 4.4540.75° 0.0099
14, hygiene of drinking water table 4.47+0.70° 4.50£0.74° 4,69£0.57 4.4320.80° 0.0275
15. hygiene of cup 4.4710.72° 4.52+0.74" 4.69+0.55° 44740.69" 0.0271
16. waiting time of meal service 3.77+0.89" 3.85¢1.02% 4,04£0.93* 4.02£0.91* 0.0455
17. convenience of meal service 3.86+0.85 3.88+0.90 3.89:£0.91 4.02£0.95 NS
18. hygiene of meal service 4.33+0.79 4.36+0.82 4.41+0.76 4.33+0.78 NS
19. cleanliness of foodservice staff 4.00+1.04 4.13£0.93 3.99+0.85 4.03+1.03 NS
20. kindness of meal service staff 4.0210.91 4.00+0.93 4.13+0.77 3.91£1.01 NS
21. offering of nutrition information 3.26+0.93 3.38+£1.06 3.32+1.04 3.11£1.04 NS
22. price of a meal 3.90+0.91 3.99+1.02 3.92+0.90 3.87+1.01 NS
23. treatment about complaints 4.24+0.98 4.09+1.14 4.37£0.90 4.34£0.94 NS
Mean 3.98+0.46 4.02+0.57 4.08+0.42 3.97+0.46 NS

1. never important,

2: unimportant, 3: moderate, 4: important, 5: very important.

2 values with different superscript(a,b,c) are significantly different(Duncan Test, p< 0.05).

¥ NS: not significant(p< 0.05).
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Table 6, Importance performance analysis results of foodservice quality attributes

Gender Region AY B C D

Gangnung 1 lb),23 1.7,8.12,14.15.18 3,5,6.9,10.16,17.20,21 2,4.13,19,.22

Male Sokcho 9.12.14,15,16.23 1.3.4,7.8,13,17,18 10,11,21 2,5.6,19,20,22
Wonju 3,11.14,16.23 1,2.4.7.8,12,13,15 5.,6,17.22 9,10,18,19,20,21
Chuncheon 3 1.2.7.8,12,13,14.15,18 9.11,16,17.20.21,23 4.5,6,10.19,22
Gangnung 8.11,20,23 1.7,12,13,14.15,18.19 5.6.16.17,21,22 23.49.10

Female Sokcho 11,12,14,15.23 1.2,7.8,9.13,18,19 5.6,10,16,21,22 3.4.17.20
Wonju 7.11,12.13,15,18,20,23 1.8.9,14 6,10,16,17,21 2,3,4,5,19,22
Chuncheon 8,11,16,17,23 1,7,12,13,14,15,18,19 21 2,3.4,5.6,9,10,20,22

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

® Foodservice quality attributes :

1. taste of food 2. temperature of food

3. portion size of food 4. number of side dish

5. balance of food color 6. balance of food appearance

7. hygiene of food 8. variety of menu

9. variety of dessert 10. interior decoration of dining room
!

1. convenience of dining room 12. hygiene of dining room

13.
15
17
19.
21

23

hygiene of spoon

hygiene of cup

convenience of meal service
cleanliness of foodservice staff
offering of nutrition information
treatments about complaints

4.
16.
18.

20.
7

hygiene of drinking water table
waiting time of meal service
hygiene of meal service
Kindness of meal service staft
price of a meal
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Tabie 7. Satisfaction of middle school foodservice(MSFS) compared with elementary school foodservice(ESFS) {mean t 3D)
Region Sokch Wonj Chunch ]
a n 0 -
Gender ngnung OKC onju uncneon p-value
Satisfacti f MSFS d 3 ,
atistaction © compare 1.74£0.55% 1.510.54° 1.82+0.66" 1642061  0.0181
Male with ESFS
Performance of MSFS” 2.94+0.60" 2.41+0.64° 2.89+0.65° 2.90+0.51° 0.0001
Satisfaction of MSFS compared 1.720.49" 1.94£0.74° 1.68+0.54" 1.56+0.57" 0.0028
Female Wwith ESFS
Performance of MSFS” 2.77+0.49% 2.86+0.54° 2.68+0.52" 2.7140.45° 0.0317
U 1. dissatisfied. 2: moderate, 3: satisfied.
L very poor, 2: poor, 3: moderate. 4: good, 5: very good.
% values with different superscript(a, b, c) are significantly different(Duncan Test, p< 0.05).
Table 8, Satistied attributes of middle school foodservice compared with elementary school foodservice N(%)
d
. Gender Male Female Total
Attributes
Portion Size 210(33.0) 178(23.1) 388(27.6)
Facility of dining room 186(29.2) 261(33.9) 447(31.8)
Hygiene of food 66(10.4) 76(9.9) 142(10.1)
Reflection of preference 19(3.0) 14(1.8) 33(2.4) xtest
Variety of menu 93(14.6) 135(17.5) 228(16.2) p=0.001
Price of a meal 21(3.3) 39(5.1) 60(4.3)
Cooking method 20(3.1) 12(1.6) 22(2.3)
Method of meal service 22(3.5) 55(7.D) 77(5.5)
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