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Combination Preferences of Side Dishes and One-Dish Items to
Develop Set Menus for School Foodservice

Kim, Seok-Young® - Min, Sun Ok - Lee, Myung Wha - Ryu, Seon A
Department of Food and Nutrition, Gyeoungsang National University, Jinju 660-701, Korea

ABSTRACT

The purposes of this study were to assess the preferences for one-dish items and the combination preferences of one-
dish items and side dishes that were served and eaten together. Participants were 710 fifth grade of elementary school
children who were asked to write three of their favorite one-dish items and to select a preferred side dish among 25 of
items for each one-dish item. In this way total 41 one-dish items were assessed to combine with a preferred side dish. The
results showed that schoolchildren chose Kuksu as their most favorite one-dish item followed by Jajangmyon and curry
rice. Kimchi was the most preferred side dish when they consumed one-dish items, especially Ramyon, Jabchebab, and
one-dishes containing much broth. Danmugy was liked when they consumed Gimbab, Jajangbab, and Jajangmeon. Kack-
dugi was chosen as a favourite side dish when they ate Chungmugimbab and fruit salad was most preferred with Spaggetti.
There is a difference in preference for side dishes among the three areas of residence. More schoolchildren in Namhae than
in Jinju or in Busan liked Kackdugi when they consumed several one-dish items, like curry rice and Dakjuk. (Korean J

Nutrition 39(3) : 307 ~315, 2006)

KEY WORDS : preference, set menu, one-dish item, kimchi, school foodservice.
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Table 1. General characteristics of the subjects n=710)
Variables Classification N (%)
Sex Male 378 (83.2)
Female 332 (46.8)
Metropolis 135 (19.0)
Area of residence Urban area 297 (41.8)
Rural area 278 (39.2)
Professional 565 ( 7.8)
Office worker 239 (33.7)
Father’s occupation Merchant 192 (27.00
Production worker 118 (16.6)
Farmer 51 (7.2
Others 55 ( 7.8)
Professional 59 ( 8.3)
Office worker 88 (12.4)
Mother’s occupation Merchant 143 (20D
Production worker 68 ( 9.6)
Housewife 286 (40.3)
Others 66 ( 9.3)
Nurnber of family memibers 4.4+ 09"

" Values are mean = S.D.
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Table 2. The 10 most popular one-dish items for the elementary

schoolchildren” (n=710)
One-dish item N (%)
Kuksu 310 (43.7)
Jajangmyon 293 (41.3)
Curry rice 210 (29.6)
Jajangbab 168 (23.7)
Bibimbab 136 (19.2)
Samgyetang 117 (16.4)
Bokkumbab 104 (14.6)
Udong 100 (14.1)
Spaghetti 98 (13.8)
Kimchibokkumbab 83 (7.8
£ value 422.88*

*: p<0.001 by 7 test
" They were asked to write three of their favorite one-dish items
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Table 3. The response to various characteristics of one-dish items served as a lunch in the elementary school foodservices (n = 710)

Variables Classification N (%) £ value

Kimcehi 247 (34.8)
Salad 207 (29.2)

Most favorite side dish Danmugy 116 (16.3) 192.62**
Buchugotjeoly 47 ( 6.6)
Others 93 (13.1)
Tasty 341 (48.0)

Taste of side dish Moderate 338 (47.6) 268.11**
Untasty 31 (4.4
Hot and sweet taste 342 (48.2)
Light taste 134 (18.9)

Favorite taste of side dish Sour and sweet taste 125 (17.6) 430.83**
Salty taste - 107 5.1
Others 2(03)
Appropriate 469 (66.1)

Portion size of side dish Too smatl 159 (22.4) 364.66**
Too big 82 (11.6)
Appropriate 534 (76.2)

Number of side dish Too small 147 (20.7) 589.74**
Too many 20 (4.0
Good 562 (79.2)

Feelings about eating one-dish item as a lunch Moderate 145 (20.4) 690.02**
Bad 3(048
Good taste 333 (59.3)
It gave variety 133 (23.7)
It served with desserts 39 (69

Reasons for the good feeling about one-dish item lunches Avoid waste (leffover) 24 ( 4.3) 839.18**
Eat more quickly 20 ( 3.6)
Others 13(23)
Total ‘ 562
Big portion size 34 (23.0)
Dislike side dishes 31 (20.9)
Small portion size 28 (18.9)

Reasons for the bad feeling about one-dish item lunches Poor taste 13 ( 8.8) 20.32*
Dislike 174
Others 31 (20.9)
Total 148

*: p<0.01, == p<0.001 by ;* test test
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Table 4. The 5 most popular side dishes that were wanted to be served with each one-dish item (n=710)
One-dish item Side dish Z value
Gimbab DM (33.5), KC (30.4), KD (154), FS (32, DCQO)" 3237.97*
Chungmugimbab KD (27.6), KC (25.1), DM(125), SM (83), FS 27), KM (2.7) 2123.89*
Kimchibokkumbab KC (21.7), KD (16.3), DC (145), DM(69), FS (63) 1238.12*
Bokkumbab KC (33.2), KD (186), DC (69, YK (51, DM@B9 2154.30*
Bulgogideopbab KC (24.9), KD (13.5), YK (69}, DC (65}, SG®b.1) 1172.18*
Ogingodeopbab KC (23.2), KD (142), DC (72, YK(5&5), SM((52 1032.96*
Bibimbab KC (35.4), KD (158), DC (78, YK(45, MB@QG7) 2253.52*
Ssakbibimbab KC (31.1), KD (16.1), DC (75, BK(58, YK @48 1811.20*
Yeolmubibimbab KC (24.4), YK (13.2), KD (124), DC (86), YM{(65 ‘ 1285.92*
Chamchibibimbab  KC (30.7), KD (156}, DM( 55), DC (42, MB42) 1701.62*
Kongnamulbibimbab KC (33.4), KD (189), YK ( 45), KK (41), DC@Mn 2138.38*
Samsaekchesobab  KC (30.0), KD (15.1), DC ( 49), KK (41, BK @39 1584.58*
Youngyangbab KC (332), KD (14.1), FS (48, DM(42), KK@&N 1881.62*
Jajangbab DM (48.0), KC (18.7), KD (163), PC(18), KK (1.4), FS (1.4) 4510.63*
Jabchebab KC (40.3). KD (25.6), DM( é8), DC(3.8), BK @1 3354.05*
Curry rice KC (39.9)., KD (337), DM(80), FS (28, BG(28) 4092.23*
Hash rice KC (37.6). KD (247), DM(72), KK (37). BG Q95 2794.49*
Patjuk KC (30.9), KD (21.6), DC (14.1), DM(34), FS @D, BK (3.1) 2291.27*
Hobakjuk KC (31.3), KD (20.3), DC (106), BG (49, BK &N 2143.24*
Dakjuk KC (35.6). KD (26.8)., KK (42), DC(39), YK @G5 2981.97*
Ddukkuk KC 47.0), KD (21.7), DC(3.8), YK (37, BK @21, KK (2.1), GK @21 3974.26"
Kuksu KC (42.1), KD (204), YK (62), DC(38), DM@7) 3378.31*
Yeolmukuksu, KC (31.0), KD (19.00), YK (127), DC (70, YM®49 2151.20*
Kongkuksu KC (34.8), KD (225), DC (65, YK(39, DM@3.8) 2571.41*
Naengmyon KC (33.9). KD (21.1), DM(62), YK (885, DC G2 2398.31*
Bibimnaengmyon KC (23.2), KD (203), DC(124), DM(83), YK (58 1549.30*
Jieolmyon KC (26.1), KD (13.8), DC (13.7), DM(11.0). BK (4.5) 1469.72*
Ramyon KC (68.9), KD (89, DV(66), DCIC(23), YK (1.6) 7959.15*
Haemulkalkuksu KC 48.2), KD (254), DC (3.1, YK(31, DMGOD 4433.57*
Dakkafkuksu KC 41.6), KD (27.5), BG (49, DC(44), YK @G9 3303.05*
Jjambbong KC (25.9), DM (224), KD (17.8), DC (80, BK 34 2130.42*
Jagjangmyon DM (67.6), KC (183), KD (134), DC(14), PCQ04) 5290.86*
Udong KC (29.9), DM (24.5), KD (204), DC(28), BK (28 2623.36*
Sujebi KC (40.7), KD (24.8), DM ( 58), KK(3.1), BG 3.1) 3477.89*
Spaghetti FS (18.3), KC (1569), PC (148, KD (120), DM ©4) 1194.99*
Kalbitang KC (37.3), KD (228), BG (38), DC (35, YK @2, DM (3.2), FS (3.2 2717.88*
Daejigamjatang KC (37.6). KD (245), DC( 38), YK (35, BG (@35 3028.80*
Komtang KC (42.1), KD (27.5), YK (32, DC(30), BU@GO 3883.59*
Samgyetang KC (43.1), KD (263), DC (31, YK(31, DMQO 3742.78*
Sollongtang KC (39.4), KD (300), DC (32, BG(30. VYK(27) . 3751.90*
Chuotang KC (37.2), KD (21.7), DC (47, BG(38), BK @D 2760.85*

*: 1 <0.001 by x° test

" Percent of respondents, DM: Danmugy. KC: Kimchi, KD: Kackdugi, FS: Fruit salad, DC: Dongchimi, SM: Saeongojingomuchim, KM:
Konojingomuchim, YK: Yeolmukimchi, SG: Sangchugofjeoly, MB: Myolchibokkum, BK: Baekkimchi, KK: Kaenipkimchi, YM: Yeolmu-
mulkimehi, BG: Baechugotjeoly, GK: Gatkimchi, PC: Pickled cucumber, BU: Buchugotjeoly
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Table 5. Classification of one-dish items by the percentage of respondents who chose Kimehi as a preferred side dish

n=710)

Percentage of respondents

One-dish item

Ddukkuk, Kuksu, Haemuikalkuksu, Dakkalkuksu, Sujebi, Jabchebab, Komtang, Samgyetang
Patjuk, Hobakjuk, Dakjuk, Yeolmukuksu, Kongkuksu, Naengmyon, Gimbab, Bokkumbab, Bibimbab,

Sakbibimbab, Chamchibibimbab, Kongnamulbibimbab, Samsaekchesobab, Youngyangbab,
Curry rice, Hash rice, Katbitang, Daejigamjatang, Sollongtang, Chuotang

Bibimnaengmyon, Jjeolmyon, Jjambbong, Udong, Chungmugimbab, Kimchibokkumibalo,

Bulgogideopbab, Ogingodeopbab, Yeolmubibimbab

Over 60% Ramyon

40 - 49%

30-39%

20-29%

10-19% Spaghetti, Jajangmeon
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Table 6. The difference of the number of subjects who chose a
side dish among 25 with each one-dish item among the three
areas of residence” by chi-square test

One-dish ltem £ value
Gimbab 79.7**
Chungmugimbab 71.3**
Kimchibokkumbab 75.8**
Bokkumbab 62.6™
Bulgogideopbab 112.0***
Ogingodeopbab 63.8"
Bibimbab 84.8***
Ssakbibimbab 55.4"
Yeolmubibimbab 64,5
Chamchibibimbab 64.2'%
Kongnamulbibimbab 541"
Samsaekchesobab 609"
Youngyangbalb 76.3**
Jojangbab 75.5™*
Jabchebab 65.9*
Curry rice Q6.4***
Hash rice 84.6***
Patjuk 95.5%**
Hobakjuk 73.0*
Dakjuk 93.4***
Ddukkuk 66.8*
Kuksu 53.6"™
Yeolmukuksu 50.1"
Kongkuksu 49.3"
Naengmyon 44,7
Bibimnaengmyon 404
Jjeoimyon 56.3"
Ramyon 53.7"
Haemulkalkuksu 412"
Dakkalkuksu 455"
Jjambbong 63.4"°
Jagjangmyon 80.6***
Udong 75.9**
Sujebi 422"
Spaghetti 446"
Kalbitang 60.8"
Daejigamjatang 523"
Komtang 60,2
Samgyetang 69.9*
Sollongtang 61.0"
Chuotang 69.3*

*: p<0.05, **: p<0.01, ***: p<0.001, by ¥’ test

NS: Not significantly different between the three areas of resi-
dence by x’ test at p<0.05

" Jinju, Namhae, Busan
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Table 7. The difference of the number of subjects who chose each side dish among 25 with curry rice or Dakjuk among the three

areas of residence” N (%)
) Curry rice Dakjuk
Side dish
Jinju Namhae Busan Jinju Namhae Busan

Kimchi 159 (53.5) 81 ( 29.1) 43 (31.9) 131 ( 44.1) 82 ( 29.5) 40 (29.6)
Baechugoftjeoly 7(24) 9( 32) 4 (3.0 4( 1.4 5( 1.8 3(22)
Kackdugi 68 (22.9) 121 ( 43.5) 50 (37.0) 65 ( 21.9) 95 ( 34.2) 30 (22.2)
Dongchimi 7 (24) 4( 1.4) 4 (3.0 14 C 4.7 9( 32 5(3.7)
Baekkimchi 3(1.03 4( 1.4) 0(00 9(C 3.0 5( 1.8 8 (59
Kaenipkimchi 3(10 4( 1.4 107 9C 30 17 C 6.1) 4 ( 3.0
Pakimchi 2007 1( 04 0(00 1( 03 4(C 1.9 4(30)
Gatkimchi 1(03) 1( 04 2018 3(C 1.0 5( 18 2(1.5
Yeolmukimchi 12 ( 4.0) 4( 1.4 107 10( 3.4 11 (C 40 4 (3.0
Yeolmumulkimchi 1003 1( 04) 0(00 3( 1.0 6( 22 6 (4.4
Buchugotjeoly 3(1.0 3¢ 1D 1007 7( 2.8 4( 1.4 3(22
Oimuchim 2007 1( 04 1(0.7) 1( 03) 10( 3.6 1(0.7)
Sangchugotjeoly 1(0.3) 5( 1.8 0(00 5 1.7 4(C 1.4 3(22)
Manulzangachi 0( 00 0( 0.0 1(07) 0( 0.0 0( 00 1(07)
Manulzzongmuchim 0(00 2( 07 0(00) 4( 1.4 0C 00 0(00
Danmugy 13 ( 4.4) 25( 9.0 19 (14.) 10(C 34 5( 1.8 6 (4.4
Muchojeoli 1(0.3) 0( 0.0 0(00) 1( 03 3C 1D 0(003
Pickled cucumber 3010 1( 04) 0(00 3( 108 0(C 0O 2(1.5)
Oizimuchim 0( 00 0( 00 0(00) 1 03 0( 00 0(0O
Mumalraengimuchim 1(03) 0( 00 0(00 1( 03 1( 04 (07
Myolchibokkum 1(03) 0( 00 0(00 6( 20 1( 04 0 (0.0
Konojingomuchim 2(07 2( 07 0( 00 0( 00) 2( 07 0(00)
Saeongaojingomuchim (00 1( 04) 0(00 3( 1.0 3(C LD 1007
Fruit salad 620 8( 29 6 (4.4 4( 1.4 4( 1.4 8 (59
Cabbage salad 1(03) 0( 0O 2(1.5 2( 07 2( 07 3(22
Total 297 (99.8) 278 (100.0) 135 (99.9) 297 (100.0) 278 (100.0) 135 (99.7)
¥ value 96.43* 93.35*

* Significantly different among the three areas of residence by #” test at p <0.001

Y Jinju, Namhae, Busan
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