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The Survey of Children’s and Their Parents’ Satisfaction
for School Lunch Program in Elementary School
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Abstract

The satisfaction of elementary school children and their parents with the school lunch program by foodservice
system was assessed by questionnaire. The subjects participated in this survey were 1,136 students, first—6th
grade elementary school children and 1,140 parents in Seongnam area. The result was as follows: the
satisfaction score for school lunch program by foodservice system was rated as ‘high’. Students’ and parents’
satisfaction score were 3.63 point and 3.62 point (5-point Likert rating scale), respectively. Difference of
satisfaction score by grades was that high grade students were significantly lower than low grade students’
(p<0.001). Five grade students’ score was 3.23 point and 2 grade students’ score was 4.04 point. Children’s
favorite food types were meat, dessert, cooked rice and fried food. The least preferred food types were green
and seasoned vegetable, kimchi, soup and fish. Students felt shortage of favorite foods and a lot of dislike
foods. Parents answered that thorough sanitary management (22.5%) and use of good quality foodstuffs (11.5%)
were the most important factors in improvement of the school lunch program.
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AbiAb gAe] shd S Al R 13 134%, 2804 14.19%,
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Table 1. Composition of the respondents unit: N (%)

School Students

grade  Boy Girl Total Parents
1 87(159)  89(151)  176(134)  202(13.4)
2 100(183)  89(151) 189141  161(14.1)
3 80(146) 1100187 190149  170(14.9)
4 9(181)  107(182) 2060177  153(17.7)
5 73(133)  74(126) 147195  222(195)
6 108(197)  120(204)  228(204)  232(20.4)

Total 547(100.0) 589(100.0) 1,136(100.0) 1,140(100.0)

Table 2. General characteristics of the parents

Specification No (%)

Age (years) 30~35 491(43.1)
36~40 299(13.1)
41~45 260 (11.4)

> 46 90(3.9)
Education Under middle school 320(28.1)
High school 644 (56.5)

Above college 176 (5.4)

Frequency of 1 29(2.5)
meal/day 2 308(27.0)
3 774(67.9)

4 29 (2.5)
Frequency of eating 1~2 308 (27.0)
out/week 3~4 494 (43.3)
> 5 338(29.6)
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Table 3. Satisfaction for school meal = Ae® vepjeon] Ay shine FAMEeE 9yl
Grade Students Parents 712 FAY S AA Q] Wk S ) ohofdt Aldk
1 3.88+1.06"* 362+0.72% Aale oF 2 9lgldh
2 404+0.93" 3.69i069§
3 3.60+1.06™ 3.68+0.70 stmZAlol ofst Ol 7|0
4 363087 369+0.73 Sl N I H‘ )
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Table 4. Reason for satisfaction & dissatisfaction about school meal unit: N (96)
Specification Students Parents x* value
Variety of menu 422 (66.9) 452 (64.8)
A moderate price 9(1.4) 10(1.4)
Sani fi d t 26 (4.1 27(3.9) 5
Satistaction Girglgagst‘é"d and managemen 174 227'25) 10.152%
Children’s preference for the school meal 208 (29.8)
Total 631 (100.0) 697 (100.0)
Dislike menu 51 (40.8) 24(45.3)
Expensive cost 11(8.0) 4(7.5)
L . Insanitary food and management 17 (13.6) 7{13.2) NS
Dissatisfaction 1. 4 taste 47(37.6) 6400
Children’s preference for the school meal 18(34.0)
Total 125(100.0) 54 (100.0)

NS: not significant by Chi-square test.

Table 5. The role of school meal unit: N (%)
Specification Students Parents x* value
Planning healthy growth by proper nutrient intake 495 (44.2) 335(29.5)
Revision of biased nutrition habit 384 (34.3) 543 (47.8) 60.481°"
Cultivation of cooperation and order awareness 82(7.3) 73(6.4) '
Solution for the problem of inconvenience carrying lunch pack 160 (14.3) 186 (16.4)
Total 1,121 (100.0) 1,137 (100.0)

**p<0.001 by Chi-square test.
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Table 6. Concerned part of food choice satandard for chil—
dren at home and school (parents) unit: N (%)

TFood choice standard for children at home (parents)

Choice with my children’s liking foods 381 (34.0)
Choice with various food regardless my

children’s taste 739 (66.0)
Total 1,120 (100.0)
Wish for menu composition of school meal (parents)
Composition with students’ liking foods 83(7.8)
Composition with nutritious foods 1,041 (92.2)
Total 1,129 (100.0)
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Table 7. The most concerned part of feeding management (parents)
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unit: N (%)

Concerned part

Frequency (%)

Sanitary management 580(51.1)
The most concerned Quality of food 359(31.6)
part of feeding Recipe and cooking process 75(6.6)
management Nutritional education 114(10.0)
(parents) Modernization of feeding facilities 8.7
Total 1,136 (100.0)
. Well-known and thought as a good system 357 (31.6)
The level of recognition Unknown about this system 274(24.2)
about school Unknown about this system but thought as a good 500 (44.2)
foodservice system when joining parents
monitoring system Total 1,131 (44.2)
Students Parents % value
Have a concern for menu and nutritional information 383(34.0) 634 (55.8)
Attitude about Have a concern for only the menu 656 (58.2) 446 (39.3) 046,941
newsletter Have no concern and dump away 89(7.9) 56(4.9) :
Total 1,128 (100.0) 1,136 (100.0)

Sk

p<0.001 by Chi-square test.
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Table 8. Favorite and dislike food of students and parent’s children
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unit: N (%)

Favorite Food

Dislike food

Specification

Students Parents Students Parents
Cooked rice 477(14.4) 626 (18.5) 140 (4.6) 87(3.2)
Soup 330(9.9) 173(5.1) 499(14.8) 440 (16.3)
Kimchi 255(7.1) 342 (10.1) 577(19.0) 465 (17.2)
Green and seasoned vegetable 252 (7.6) 172(5.1) 592 (19.5) 601 (22.2)
Meat 738(22.2) 941 (27.9) 152 (5.0) 70(2.6)
Fish 256 (1.7) 423(12.5) 582(19.1) 409 (15.1)
Fruit & yogurt 515 (15.5) 239(7.1) 199 (6.5) 440 (16.3)
Fried foods 501 (15.1) 459 (13.6) 351 (11.5) 258 (9.5)
Favorite food in eating between meals (students)
Milk 46(2.0)
Yogurt 334(30.4)
Fruit 408(37.1)
Rice cake & bread 311(28.3)
Total 2,330 (100.0)

Table 9. Reason of leftover waste in elementary school

Table 11. Parent’s opinion about improvement of school

foodservice (students) unit: N meal (multiple response) unit: N (%)
Specification Frequency % Specification Frequency
Finicky eating habits 186 19.2 Complete sanitation management 94 (22.5)
A big portion 374 337 Satisfaction of present school lunch system 64 (14.6)
Bad taste 340 35.2 Use of good ingredients 48(11.5)
Habit of remaining meal 67 6.9 Portion size 36 28-6;
Cooking method 36(8.6
Total %67 100.0 Size control of ingredients 31(7.4)
Offering various foods 30(7.2)
: . .. Complete nutrition (eating habit) education 19 (4.5)
Table(lO. Research apout portion size in elementalr}r. sch(zol Transparency of school lunch management 12 (2.9)
meal (students, multlple. fesponst.e) unit: N (%) Controling use of instant food 11 (2.6
Specification Culsme of.b1g Cuisin.e of .little Menu plgn cons.idering nutrition 9(2.2)
portion size portion size Euthermic feeding 4 (1.0
Cooked rice 454 (14.2) 397 (14.0) Others 5(6.4)
Soup 650 (20.4) 269( 9.5 Total 418 (100.0)
Kimchi 766 (24.0) 190( 6.7)
Namul 590 (18.5) 291 (10.2)
Meat 196 ( 6.1) 675 (23.7) SR So] oA 2 AAuE 7Y deele Ae AR
Fish 368 (11.5) 461 (16.2) 1 ksl = : 3w T =
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