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Abstract

This study was performed by questionnaire to investigate the preference and satisfaction on the menu of school foodservice of
high school students. This study aims at providing useful information to establish subdivided menu developing direction. The
subjects were consisted of 637 high school students{435 males and 202 females, 5 direct type schools and 5 trust type schools)
in Gyeongju area. The results of this study were: The preferred school foodservice menu of subjects was ‘seasoned roast
chicken’, ‘steamed pork rib’, ‘beef rib soup’, ‘yogurt’, ‘sandwiches’, ‘boiled rice with assorted mixtures’, ‘boiled rice’, ‘watermelon’,
‘spaghetti’ in that other. On the other hand, the preference for ‘spinach soybean soup’, ‘steamed Mideodeok’, ‘boiled lotus
root’, ‘roasted sweetpotato stalk’, ‘chopped and seasoned cucumber’ was very low. Males favoured rice and meats, while females
liked better noodles and vegetables. Direct type foodservice students’ preference scores were higher than those of trust type
foodservice students in side dish menu categories. The preferred and satisfied menu of subjects was meats and sweet foods, and
but the preference and satisfaction for vegetables and tough foods was very low.
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<Table 1> General characteristics of the subjects)

Variable Group

Male 435( 68.3)D

Gender Female 202( 31.7)
Tota 637(100.0)

Direct 333(52.3)

Type of foodservice management  Trust 3040 47.7)
Total 637(100.0)

Over 2 a day 8(1.3)

1a day 26(4.1

Frequency of eating out 34 a week 35(5.5)
1~2aweek 271(42.5)

Rarely 297( 46.6)

Total 637(100.0)

<2 10( 1.6)

3 59(9.3)

Number of family 4 393( 61.6)
=5 175( 27.5)

Total 637(100.0)

First 309( 48.5)

Second 249( 39.1)

. . Third 47(7.4)
Ranking of birth Forth 150 2.4)
> fifth 17¢ 2.7)

Total 637(100.0)

; Male 172.3cm
Height(mean, cm) Female 161.5cm

1) N

<Table 2> Dietary attitudes of high school students by gender
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(Mean£SD)
Variable Interest Total t value
Male Female

An effort to do regular dietary life 3.431+0.98 3.16£0.90 3341096 3.413%*
An effort to keep regular mealtimes 3.35+1.00 3.10+0.94 3.27+0.99 3.120
An effort to have a balanced diet 3.60£1.07 3.37+1.04 3.534+1.06 2,587
An effort to intake proper quantity of food 3.35+1.05 3.32+1.01 3.34+1.04 0.287
An effort to reduce intake of a salt 2.82+1.17 271+£094 278+1.10 1.200
An effort to reduce intake of a sugar 2.86+1.18 2.82+0.99 285+1.12 0.422
An effort to reduce intake of a pungent food 294+1.14 2.84+1.00 291+1.10 1.076
An effort to reduce intake of a instant food 3.01+1.25 3.00+1.24 3.01x£1.25 0.176

#5<0.01, **p<0.001
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<Table 3> The preference of main dishes by gender

(Mean=+SD)
Item Gender Total t value
Male Female

Rice boiled rice 4.04+0.86 3.97£0.75 4.02+0.83 1.045
Kinds unpolished rice 3701096 3.47£0.85 3.63£0.93 3.038*
voiled barley 3.37+1.03 3.25+091 3.33+1.00 1.471

Total 3.70+0.74 3.56+0.63 3.60+0.71 2.49*

Noodle noodle 3.57+1.13 3.41+1.01 3.52+1.09 1.737
Kinds dumping soup 391+1.06 4.07+0.84 3.964+1.00 -2.067*
spaghetti 4.00+1.00 3.90+0.94 3.97+098 1.164

Total 3.83+0.79 3.79+0.67 3.82+0.75 0.504

Ilpum boiled rice with assorted mixtures 4.03+1.10 4.07+0.98 4.05+1.06 -0.385
Kinds cuttle fish rice 3.69+1.26 357+1.01 3.65+1.19 1.186
curried rice 371%£1.25 3.53+1.14 3.65+1.22 1.723

Total 3.81+091 372+073 3.78+0.85 1.214

Bread doughnuts 3.81+111 3.60+1.13 3.74+1.12 2.154*
Kinds sandwiches 4.13+0.95 4.17+0.89 4141093 -0.469
Total 3.97+0.92 3.89+0.87 3.94+0.90 1.094

#p<0.05, *p<0.01
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<Table 4> The preference of side dishes by gender (Mean +SD)
Item Tl GeﬂderFemale Total t value
Soup Soup seaweed 3.53+1.07 4071086 3.70+1.04 -6.877
chopped beef soup 3.75£1.03 3.76+0.93 3.76+1.00 -0.098
beef rib soup 430+0.91 3.97+1.00 4201095 3.993
Kinds bean sprout soup 3.09+1.12 3.24+0.98 3.14+1.08 -1.584
spinach soybean soup 270+1.15 2.64+1.02 268+1.11 0.685
Total 3.481+0.71 3.54+0.64 3.50£0.69 -1.042
rolled fried egg 3911097 3.82+0.89 3.83+094 1223
roast pumpkin 3.28+1.16 3.33+1.09 3.30+1.14 -0.506
Jeon and wonton pie 323+1.15 3224+1.04 3.23+1.12 0.127
steamed roasted ham 3.87+1.03 3.67+0.98 381+1.01 2.314*
Kinds roast seaweed 3.68+£1.00 3.94+0.85 3.76+097 3377
roasted mackerels 3.36+1.19 3.41+1.08 3.38+1.15 -0.458
Total 3.56+0.70 3.56£0.64 3.56+0.68 -0.138
steamed chicken 4.22+0.93 417%0.90 42014092 0.668
Steamed steamed pork rib 4351+0.81 4.17+0.89 4.30+0.84 2428
Kinds steamed mideodeok 271+1.21 2.69£1.09 270+1.18 0.176
steamed egg 3.61+1.01 3.74£0.90 3.65+0.98 -1.474
Total 3.72+0.67 3.70£0.62 3.711£0.66 0.493
Jeolym pickled 292+1.12 3.23+0.95 3.02+1.07 -3.666"**
Kinds Total 2.92+1.12 3.2310.95 3.02+£1.07 -3.666"*
seasoned bean sprouts 3.16+£1.04 3.360.90 3.22+1.00 -2.474*
Seasoned chopped and seasoned cucumbers 2.88+1.10 2.99+1.00 291+1.07 -1.202
green chop suey 3.55+1.09 3.75+£0.90 3.61+1.04 -2476*
Kinds salad 3.55+1.14 4.01£091 3.70+1.09 -5.485**
Total 3.2840.77 3.53+0.60 3.36+0.73 -4.320"*
boiled lotus root 274+1.13 290+£1.09 2.79%1.12 -1.610
Hard boiled boiled beancurd 3.38+1.10 346090 3.40+1.04 -0.858
foods Kinds boiled pepper and anchovy 2.78+1.14 291+1.11 282+£1.13 -1.312
Total 2.971+0.88 3.0940.75 3.001.0.84 -1.661
roasted mushroom 2.98+1.26 2.86+1.17 2.94+1.23 1.127
Roasted roasted sweetpotato stalk 282+1.13 3.04+1.04 2.89+1.11 -2462¢
food roasted potato and vegetable 3.3811.09 3434094 3.40+1.05 -0.551
Kind Dukboki 381£1.13 3.98+0.93 3.86+1.07 -1.992*
Total 3.25+0.79 3.33+£0.67 3.27+0.75- 1.267
Fried breaded pork cutlet 417097 4.23+0.80 4.19+0.92 -0.857
food sweet potato tasted soup 374+1.14 4022097 3.83+1.09 -3.147*
Kinds seasoned roast chicken 4.36+0.88 4.18+0.88 4.30+0.88 2.316*
Total 4.0910.78 415+0.71 411£0.76 -0.876
Gimchi cabbage kimchi 3.70+1.10 3.824+0.95 3.74+1.05 -1.397
Kinds pickled young radishes 357£1.15 3.67+1.00 3.60+1.11 0.993
sliced radish kimchi 3.67+£1.17 3.831+1.00 3.72+1.12 -1.656
Total 3.05+£098 3.85+1.54 371+£1.19 -1.766

*p<0.05, *p<0.01, **p<0.001
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<Table 5> The preference dessert dishes by gender (Mean+SD)
Item Gender Total t value
Male Female
milk 4.03+1.10 3.67+1.15 391+1.13 3.600%
yogurt 4.21+£093 4.04%0.92 4161093 2.149*
Dessert currant tomato 3.80+£1.14 4.00+1.09 3.86+1.13 -2.100*
watermelon 3.98+1.14 4.04+1.04 4.00+1.11 -0.615
Total 4.01£0.85 394+0.77 3.98+0.83 0.962
*p<0.05, **p<0.001
<Table 6> The preference of main dishes by type of foodservice management (Mean+SD)
Item - Type of foodservice Total t value
Direct Trust
boiled rice 4.04+0.79 4.00+0.87 4.02+0.83 0.693
Rice unpolished rice 3.6810.85 3.57+1.01 3631093 1.488
Kinds voiled barley 34114092 3.25+1.07 3.33£1.00 2.006*
Total 3.71+0.65 3.61+0.77 3.66£0.71 1.848
noodle 3.63+1.04 3.40+1.14 3.52+1.09 2571
Noodle dumping soup 4.06+0.87 3.85+1.11 3.96+1.00 2.741%
Kinds spaghetti 4.00+0.9 43.93+1.02 3.97+0.98 0.810
Total 3.90+0.68 3.731£0.82 3.821+0.75 2.802**
dumping soup 4.06+0.87 3.85+1.11 3.96+1.00 2.741*
Tipum mixtures 4.11+0.96 3.98+1.16 4.05+1.06 1.487
Kinds x cuttle fish rice 373+1.08 3.57+1.29 3.65+£1.19 1.666
curried rice 3.62+1.20 3.68+1.24 365+1.22 -0.648
Total 382079 3.75+0.93 3.78+0.85 1.071
Bread doughnuts 3.66+1.13 3.84+1.09 374%£1.12 -2.056*
Kinds sandwiches 4153093 4141094 41440.93 0.121
Total 3.90+0.91 3.994+0.90 3.94%0.90 -1.204

*p<0.05, *p<0.01
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<Table 7> The preference of side dishes by type of foodservice management (Mean+SD)
Item Type of foodservice Total t value
Direct Trust

seaweed soup 3.78+1.01 3.62%+1.08 3.70+1.04 2.004*

schopped beef soup 3.87+0.94 3.63£1.05 3.76+1.00 3.023*

Soup beef rib soup 426085 413+1.05 420+0.95 1.643
Kind bean sprout soup 3.18*+1.01 310+1.15 3.14+1.08 0.953
spinach soybean soup 2.75%£1.09 261%1.13 2.68+1.11 1.686

Total 3.57+0.60 3.42*0.76 3.50+0.69 2.778*

rolled fried egg 3.91+0.90 3.86+0.99 3.88+0.94 0.646

rodst pumpkin 3.26£1.09 3.34+1.18 330+1.14 -0.791

Jeon and wonton pie 3.284+1.05 3.16+1.19 3.23+1.12 1.330

steamed roasted ham 3.87£0.95 3.74+1.08 381+1.01 1.591

Kinds roast seaweed 3.79£0.92 3.73+1.02 3761097 0.781
roasted mackerels 3.414+1.08 3341123 3.38+1.15 0.761

Total 3.59+0.63 3532074 3.56+68 1.087

steamed chicken 4.24+0.86 4.17%0.98 420+0.92 0.951

Steamed steamed pork rib 436+0.77 4.22%0.90 4.30+0.84 2.053*
Kinds steamed mideodeck 273+1.13 267+1.22 270+1.18 0.665
steamed egg 3.69+091 3.61+1.04 3.65+0.98 1.116

Total 3.76+0.61 3.67£0.71 3.71£0.66 1.650

pickled 3.15+1.02 2.88+%1.12 3.02+1.07 3.165*

Jeolym Total 3.15+1.02 2.88%+1.12 3.02+1.07 3,165%
Kinds seasoned bean sprouts 3.32+£0.94 3.12+1.06 3.22+1.00 2,510
Seasoned chopped and seasoned cucumbers 296£1.01 286%1.13 291+1.07 1.248
green chop suey 3.75£0.91 346+1.14 3.61+1.04 3.483%
Kinds salad 3.84+1.00 3.55%1.17 3.70%+1.09 3,406
Total 3.74+£0.64 3.25+0.81 3.36%0.73 3.825%

Hard boiled lotus root 2.84+1.10 2.74+1.15 279112 1.170
boiled boiled beancurd 3.40£0.96 340%1.13 3.40%+1.04 -0.027
foods boiled pepper and anchovy 2.97+1.08 2.65+1.18 2.82£1.13 3.522%
Kinds Total 3.07+0.80 2.9310.88 3.0010.84 2.081*
roasted mushroom 292+1.23 297+1.23 294+1.23 -0.558

Roasted roasted sweetpotato stalk 2.96+1.09 282112 289+1.11 1.657

food roasted potato and vegetable 3454095 334+1.14 3.40+1.05 1.422
Kind Dukboki 4012095 371£1.18 3.86+1.07 3.473™
Total 3.33£0.71 3.21%£0.78 3.27+0.75 2.113*

Fried breaded pork cutlet 424+0.85 413+£0.99 4.19%0.92 1.448
food sweet potato tasted soup 3.80+£1.06 3.86%+1.13 3.83+1.09 -0.658
Kinds seasoned roast chicken 4.33+0.84 4271093 4.30+0.88 0.955

Total 4.13+0.73 4.09%0.79 411£0.76 0.642

cabbage kimchi 3.81+£0.97 365£1.13 3.74%£1.05 1.949

Gimchi pickled young radishes 3.65+1.06 356+1.15 3.60+1.11 1.055
Kinds sliced radish kimchi 3.83+1.04 3.60x1.19 372+1.12 2514
Total 381+131 360+1.02 371+£1.19 2.260*

*p<0.05, *p<0.01, ***p<0.001
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<Table 8> The preference dessert dishes by type of foodservice management

(Mean+SD)
Item _ - Type of foodservice Total t value
Direct Trust

Trust Dessert milk 391+1.12 391+1.14 391+1.13 -0.051

Yogurt 416+0.90 4164097 4164093 -0.112

Direct Currant tomato 391+1.11 3.82+1.15 3.86+1.13 1.051
Watermelon 4.00+1.09 4.00+1.13 4.00+1.11 0.072

Total 3.99+0.82 3.97+0.83 3.98+0.83 0.334




<Table 9> Satisfaction on the menu of school foodservice

Item Satisfaction Satisfaction Ranking
Rice boiled rice 3.58+£1.00D 7
Kinds unpolished rice 3.28+1.04 26
voiled barley 3.10+1.03 32
Noodle noodle 3.06x£1.14 35
Kinds dumping soup 341+1.18 15
spaghett 338+1.24 16
Soup seaweed soup 3.34+1.15 22
Kinds chopped beef soup 3.44+1.12 11
beef rib soup 3.65+1.16 1
bean sprout soup 2.99+1.06 38
spinach soybean soup ~ 2.65+1.16 47
Ilpum boiled rice with assorted  3.59+1.2 16
mixtures
Kinds cuttle fish rice 318+1.27 29
curried rice 3.30£1.26 25
Bread doughnuts 3.10+1.30 31
Kinds sandwiches 3.34+1.31 21
Jeon and rolled fried egg 346+1.1 29
roasted roast pumpkin 299+1.11 37
Kinds wonton pie 2.94+1.08 39
roasted ham 3.35%1.18 20
roast seaweed 3.34+1.12 23
roasted mackerels 3.09+1.22 33
Steamed steamed chicken 3.59+1.2 45
Kinds steamed pork rib 3.62+1.2 53
steamed mideodeok 2.49+1.15 48
steamed egg 324+1.13 27
Jeolym Kinds  pickled 282+1.15 41
Seasoned seasoned bean sprouts  2.94+1.05 40
green chopped and seasoned  2.81+1.05 42
cucumbers
Kinds chop suey 3.16+1.20 30
salad 3.33+£1.23 24
Hard boiled lotus root 273£1.13 45
boiled food  boiled beancurd 3.08+1.12 34
Kinds boiled pepper and 276+1.16 44
anchovy
Roasted roasted mushroom 2.80+1.18 43
food roasted sweetpotato stalk 2.70+1.12 46
Kind sroasted potato and 3.03+1.14 36
vegetable
Dukboki 3.37+1.26 17
Fried breaded pork cutlet 3.57+1.2 48
food sweet potato tasted soup 3.37+1.21 18
Kinds seasoned roast chicken  3.63+1.2 32
Gimchi cabbage kimchi 341+1.21 14
Kinds pickled young radishes  3.20+1.24 28
sliced radish kimchi 3.36+1.20 19
Dessert milk 3.42+1.35 12
Kinds yogurt 3.60+1.2 74
currant tomato 3.41+1.30 13
watermelon  3.44+1.34 10
Total mean 322+1.23
U Mean+SD
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