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Abstract

The goal of this study was to find the way of reduction on food wastes in the university cafeteria. Four hundred
and two students from three universities in Daejeon city were surveyed. The data were analyzed by SAS program.
The results were summarized as followings: 24.95% of the total users use the university cafeteria everyday.
Reasons for the utilization were listed as time saving 31.40%, near place 26.73%, low price 23.16% and no other
place to eat 17.82%. Recommendations for the improvements of university cafeteria were listed as menu variation
38.26%, taste 37.83%, price decrease 10.43%. Female students left more food wastes than male students and most
leaving food was side dish than Bab, Guk and Kimchi. The major reason of leaving foods was shown to be
influenced by the taste and amount of foods supplied in university cafeteria. And they preferred kimchibock-
kumbab to other kinds of bab. But they disliked Flounderjolim, pickled anchovies, Ggonchigui, Ginger, Burdock,
Lotus root and Crown daisy. The perception of users on the reduction of food waste was 84.10% of total students.
The students who know on the method of food wastes treatment were 58.26%. Improvement for reduction of
food wastes of university cafeteria can be summarized to emphasize on taste, menu variation, adequate of serving
size, also that should be conduct studies for systematic administration method and standard education for
reduction of food waste.
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Table 1. General characteristics of subjects N(%)
Item Male Female Total 1’
State of residence
Own house 40(42.55) 198(53.80) 238(51.52) 543
Kin house 7( 7.45) 22( 5.98) 29( 6.28) df=4
Cooking for oneself 27(28.72) 99(26.90) 126(27.27)
Boarding 15(15.96) 38(10.33) 53(11.47)
Loading 5( 5.32) 11( 2.99) 16( 3.46)
Total 94(20.35) 368(79.65) 462(100.0)
Meal expenditure(won/per meal)
< 1,000 8( 8.60) 26( 7.10) 34( 7.41) 4.51
1,000~2,000 37(39.78) 142(38.80) 179(39.00) df=4
2,000~3,000 43(46.24) 185(50.55) 228(49.67)
3,000~4,000 3( 3.23) 12( 3.28) 15( 3.27)
> 5,000 2( 2.15) 1( 0.27) 3( 0.65)
Total 93(20.26) 366(79.74) 459(100.0)
Cost of eat out(won/month)
< 50,000 16(17.20) 99(26.90) 115(24.95) 18.15™
50,000~100,000 38(40.86) 181(49.18) 219(47.51) df=4
100,000~200,000 26(27.96) 72(19.57) 98(21.26)
200,000~300,000 10(10.75) 14( 3.80) 24( 5.21)
> 300,000 3( 3.23) 2( 0.54) 5( 1.08)
Total 93(20.17) 368(79.83) 461(100.0)

" p<0.05, " p<0.01, ™" p<0.001.
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Table 2. Use of university cafeteria N(%)
Item Male Female Total 1’
Frequency of use
Every day 16(17.02) 99(26.97) 115(24.95) 7.60
Three or four per week 8( 8.51) 37(10.08) 45( 9.76) df=5
Two or three per week 28(29.79) 70(19.07) 98(21.26)
Scarcely use 42(44.68) 161(43.87) 203(44.03)
Total 94(20.39) 367(79.61) 461(100.0)
Reasons for the utilization of university cafeteria
Low price 29(31.87) 75(20.95) 104(23.16) 19.10™
Time saving 33(36.26) 108(30.17) 141(31.40) df=5
Near place 15(16.48) 105(29.22) 120(26.73)
Good taste 1( 1.10) 0( 0.00) 1( 0.22)
Hygienic 0( 0.00) 0( 0.00) 0( 0.00)
No other place to eat 11(12.09) 69(19.27) 80(17.82)
Variety of menu 2( 2.20) 1( 0.28) 3( 0.67)
Kindness of workers 0( 0.00) 0( 0.00) 0( 0.00)
Total 91(20.27) 358(79.73) 449(100.0)
Reasons for the utilization of restaurant outside campus
Large in amount 16(17.39) 17( 4.66) 33( 7.22) 29.70™
Good taste 33(35.87) 138(37.81) 171(37.42) df=5
Variety of menu 26(28.26) 172(47.12) 198(43.33)
Kindness of workers 0( 0.00) 0( 0.00) 0( 0.00)
Hygienic 0( 0.00) 0( 0.00) 0( 0.00)
Influence of interior decoration 3( 3.26) 2( 0.55) 5( 1.09)
Low price 2( 2.17) 7( 1.92) 9 1.97)
The others 12(13.04) 29( 7.95) 41( 8.97)
Total 92(20.13) 365(79.87) 457(100.0)
Recommendations for the improvements of university cafeteria
Variety of menu 26(27.96) 150(40.87) 176(38.26) 1543
Improvement of taste 36(41.94) 135(36.78) 174(37.83) df=6
Large in amount 16(17.20) 25( 6.81) 41( 8.91)
Facility 2( 2.15) 7( 1.91) 9( 1.96)
Hygienic 1( 1.08) 11( 2.99) 12( 2.61)
Price decrease 9( 9.68) 39(10.63) 48(10.43)
Temperature of food 0( 0.00) 0( 0.00) 0( 0.00)
Kindness of workers 0( 0.00) 0( 0.00) 0( 0.00)
Total 93(20.22) 367(79.78) 460(100.0)

" p<0.05, ™ p<0.01, " p<0.001.
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Table 3. Attitude on the dietary life and eating habits of university students N(%)

Item Male

Female Total X

Dietary habits

Eat properly 23(24.73) 139(37.87) 162(35.22) 31.08™
Do not leave foods 55(59.14) 108(29.43) 163(35.42) df=3
Eat little 8( 8.60) 36( 9.81) 44( 9.50)
Subtract necessary amount of food 7( 7.53) 84(22.89) 91(19.78)
Always leave foods 0( 0.00) 0( 0.00) 0( 0.00)
Total 93(20.22) 367(79.78) 460(100.0)
Do you have unbalanced diet?
Yes 31(32.98) 151(41.14) 182(39.48) 2.08
No 63(67.02) 216(58.86) 279(60.52) df=1
Total 94(20.39) 367(79.61) 461(100.0)
Meal time
< 10 min 40(42.55) 67(18.26) 107(23.21) 2645
15~20 min 48(51.06) 242(65.94) 290(62.91) df=2
20~30 min 6( 6.38) 58(15.80) 64(13.88)
> 30 min 0( 0.00) 0( 0.00) 0( 0.00)
Total 94(20.39) 367(79.61) 461(100.0)

" p<0.05, " p<0.01, ™ p<0.001.
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Table 4. Leaving food and dietary habits N(%)
Item Male Female Total P
Bab
Do not leave 63(67.74) 100(27.32) 163(35.51) 53.107
Leave sometimes 26(27.96) 219(59.84) 245(53.58) df=2
Always leave 4( 4.30) 47(12.84) 51(11.11)
Total 93(20.26) 366(79.74) 459(100.0)
Guk
Do not leave 25(26.88) 32( 8.72) 57(12.39) 39.46™
Leave sometime 52(55.91) 158(43.05) 210(45.65) df=2
Always leave 16(17.20) 177(48.23) 193(41.96)
Total 93(20.22) 367(79.78) 460(100.0)
Side dish
Do not leave 27(29.03) 52(14.17) 79(17.17) 15.91""
Leave sometime 53(56.99) 209(56.95) 262(56.96) df=2
Always leave 13(13.98) 106(28.88) 119(25.87)
Total 93(20.22) 367(79.78) 460(100.0)
Kimchi
Do not leave 37(39.78) 83(22.62) 120(26.09) 2268
Leave sometime 47(50.54) 165(44.96) 212(46.09) df=2
Always leave 9( 9.68) 119(32.43) 128(27.83)
Total 93(20.22) 367(79.78) 460(100.0)

* p<0.05, ™ p<0.01, " p<0.001.
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Table 5. Reasons for leaving food N(%)
Item Male Female Total 2?2
Bab
Serving size was too large 8(26.27) 74(28.03) 82(27.89) 0.02
The food was not tasty 22(73.33) 190(71.97) 212(72.11) df=1
Total 30(10.20) 264(89.80) 294(100.0)
Kuk
Because of large quantity of soup 15(28.08) 77(23.33) 92(23.39) 0.14
Because of large quantity of solid food 5( 7.69) 24( 7.27) 29( 7.34) df=3
The food was not tasty 38(58.46) 198(60.00) 236(59.75)
Did not like the food 7(10.77) 31( 9.39) 38( 9.62)
Total 65(16.46) 330(83.54) 395(100.0)
Side dish
Serving size was too large 6( 9.52) 31(10.00) 37( 9.92) 5.64
The food was not tasty 38(60.32) 138(44.52) 176(47.18) df=2
When dislike food was supplied 19(30.16) 141(45.48) 160(42.90)
Total 63(16.89) 310(83.11) 373(100.0)
Kimchi
Serving size was too large 20(40.00) 77(28.00) 97(29.85) 3.48
The food was not tasty 27(54.00) 167(60.73) 194(59.69) df=2
Did not like the food 3( 6.00) 31(11.27) 34(10.46)
Total 50(15.38) 275(84.62) 325(100.0)

" p<0.05, " p<0.01, ™ p<0.001.
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Table 6. Food preferance of ranking for reduction of the food waste N(%)
Unfavorite Favorite
Item %’
Male Female Total Male Female Total

Bab
Kimchibockkumbab 7( 7.45) 24( 6.52) 31( 6.71) 87(92.55) 344(93.48)  431(93.29) 0.10
Bockkumbab 11(11.70) 67(18.21) 78(16.88) 83(88.30) 301(81.79) 384(83.12) 2.25
Bulgogiduphab 7( 7.45) 60(16.30) 67(14.50) 87(92.55) 308(83.70) 395(85.50) 473"
Omelet and rice 25(26.60) 95(25.82) 120(25.97) 69(73.40) 273(74.18) 342(74.03) 0.02
Japchaebab 44(46.81) 248(67.39) 292(63.20) 50(53.19) 120(32.61) 170(36.80) 13.63"
Sogogidubbap 13(13.83) 88(23.91) 101(21.86) 81(86.17) 280(76.09) 361(78.14) 445
Hirice 34(36.17) 162(44.02) 196(42.42) 60(63.83) 206(55.98)  266(57.58) 1.88
Pork cutlet 17(18.09) 56(15.22) 73(15.80) 77(81.91) 312(84.78) 389(84.20) 0.46
Japchaebab 31(32.98) 112(30.43) 143(30.95) 63(67.02) 256(69.57) 319(69.05) 0.22

Side dish
Bulgogi 5( 5.32) 28( 7.61) 33( 7.14) 89(94.68) 340(92.39)  429(92.89) 0.59
Jaeyukgui 6( 6.38) 53(14.40) 59(12.77) 88(93.62) 315(85.60)  403(87.23) 432
Roasted mackerel 20(21.28) 93(25.27) 113(24.46) 74(78.72) 275(74.73) 349(75.54) 0.64
Jangjolim 9( 9.57) 60(16.30) 69(14.94) 85(90.43) 308(83.70) 393(85.06) 2.66
Hairtailgui 18(19.15) 86(23.37) 104(22.51) 76(80.85) 282(76.63) 358(77.49) 0.76
Ggonchigui 23(24.47) 130(35.33) 153(33.12) 71(75.53) 238(64.67) 309(66.88) 3.98
Flounderjolim 44(46.81) 238(64.67) 282(61.04) 50(53.19) 130(35.33) 180(38.96) 10.04™
Pickled anchovies 37(39.36) 171(46.47) 208(45.02) 57(60.64) 197(53.63)  254(54.98) 1.52
Mackereljolim 24(25.53) 97(26.36) 121(26.19) 70(74.47) 271(73.64) 341(73.81) 0.02
Tangsuyuk 4( 4.26) 35( 9.51) 39( 8.44) 90(95.74) 333(90.49)  423(91.56) 2.67
Eggechim 7( 7.45) 32( 8.70) 39( 8.44) 87(92.55) 336(91.30)  423(91.56) 0.15
Salad 7( 7.45) 24( 6.52) 31( 6.71) 87(92.55) 344(93.48)  431(93.29) 0.10

Foods
Cabbage 19(20.21) 78(21.20) 97(21.00) 75(79.79) 290(78.80) 365(79.00) 0.04
Radish 24(25.53) 11832.07) 142(30.74) 70(74.47) 250(67.93) 320(69.26) 1.50
Burdock 43(45.74) 213(57.88) 256(55.41) 51(54.26) 155(42.12) 206(44.59) 446"
Lotus root 47(50.00) 207(56.25) 254(54.98) 47(50.00) 161(43.75)  208(45.02) 118
Crown daisy 38(40.43) 210(57.07)  248(53.68) 56(59.57) 158(42.93)  214(46.32) 833"
Ginger 60(63.83) 290(78.80) 350(75.76) 34(36.17) 78(21.20) 112(24.24) 9.14" »
Ggonchigui 26(27.66) 147(39.95) 173(37.45) 68(72.34) 221(60.05) 289(62.55) 482
Garlic 19(20.21) 156(42.39) 175(37.88) 75(79.79) 212(57.61) 287(62.12) 1565
Sea tangle 26(27.66) 143(38.86) 169(36.58) 68(72.34) 225(61.14)  293(63.42) 404
Cuttlefish 18(19.15) 37(10.05) 55(11.90) 76(80.85) 331(89.95)  407(88.10) 590"
Pork 8( 8.51) 27( 7.34) 35( 7.58) 86(91.49) 341(92.66) 427(92.42) 0.14

" p<0.05, " p<0.01, ™ p<0.001.
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Table 7. Perception for the food wastes

Ttem Male Female Total X
Do you have necessary for reduce food wastes?
Yes 82(88.17) 304(83.06) 386(84.10) 148"
No 8( 8.60) 47(12.84) 55(11.98) de=2
I don' know 3( 3.23) 15( 4.10) 18( 3.92)
Total 93(20.26) 366(79.74) 459(100.0)
Do you have endeavor for reduction of food waste?
Yes 79(84.04) 248(67.57) 374(81.13) 9.84
No _ 15(15.96) 119(32.43) 87(18,87) df=1
Total 94(20.39) 367(79.61) 461(100.0)
Are you going to participate for improvement of food waste?
Yes 68(72.34) 306(83.38) 374(81.13) 595"
I have no concern 26(27.66) 61(16.62) 87(18.87) df=1
Total 94(20.39) 367(79.61) 461(100.0)
Do you know method for the food wastes treatment?
Yes 53(56.38) 215(58.74) 268(58.26) 0.17
No 41(43.62) 151(41.26) 192(41.74) df=1
Total 94(20.43) 366(79.57) 460(100.0)
" p<0.05, " p<0.01, " p<0.001.
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