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Factors Related to Foodservice Satisfaction in Military Foodservice

Woon-Seung Yeo' - Yoon-Ho Lee
Department of Foodservice and Culinary Management, Kyonggi University

ABSTRACT

This study was intended to investigate and analyze the satisfaction of military meals service which was recognized
by air force soldiers who were familiar to the society's meals service, and to make suggestions for the analysis
results.

For the study, the questionnaire survey was conducted for 460 air force soldiers who performed military duties
in Chungcheong area for 23 days from June 3, 2003 to June 26, 2003. Total 460 copies of questionnaire were
distributed. But, among them, 431 questionnaires except 29 copies which included dishonest and untrustful answers
were analyzed for the study.

In terms of the soldiers' rank in demographical characteristics, 43.2% (186 respondents) of total respondents were
the airman first class, and 29.7% (128 soldiers) of total respondents were the airman second class. In terms of an
education level, 66.1% (285 respondents) of total respondents had the undergraduate school or higher education
level. Also, in terms of the growth area, 56.8% (245 respondents) of total respondents came from large cities.

Among 20 items about the military meals service, in the question of cooking soldier's kindness degree,
respondents answered that they were satisfied with the cooking solders' kindness at a medial level. The survey
showed the average 2.95 in this item. The satisfaction level of actions taken at the lack of foods, was 2.94 on the
average. Respondents answered that the soldiers' satisfaction on the actions taken at loss of foods was in the medial
level. The average was 2.94 and respondents answered that this satisfaction was in the average level. In the item
of daily menu placement, the average was 3.19. respondents showed the little higher satisfaction than the average.
As the result of investigating whether the castor's seasoning materials were frequently replaced, there was the
satisfaction of average level with 3.00 on the average. The satisfaction level of hot foods' temperature was 3.52 on
the average. Respondents answered that they were relatively satisfied with the hot foods' temperature preservation.
Also, the survey indicated that the nutritional satisfaction had the most influence.
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Table 1. General characteristics of the subjects

Ttem Division Frequency(number) Ratio(%)
(n=431) (100%)
private 28 6.5
Pfc 89 20.6
Class Corporal 128 29.7
Sgt 186 432
High school graduation 25 5.8
Attain’ments junior college talent and learning or graduation 118 274
schol::ship university talent and learning or university graduation 285 66.1
Etc. 3 0.7
Big city(at special city Wide area) 245 56.8
Growth Small town 140 325
e Farming and fishing villages(town, pastedown station) 46 10.7
Trace 91 21.1
Life experience  Boarding 27 6.3
before enlistment Boardinghouse 85 19.7
is not 228 529
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Table 2, General satisfaction in meals service
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Item Av. (standard deviation) T-value Degree of freedom  level of significance
General satisfaction about military degree 3.01(1.04) .140 430 .889
Satisfaction about dining with a superior service 2.97(1.07) 493 430 622
*:op<01
Table 3. Satisfaction in superior service
Item Av (standard deviation) T-value level of significance

Kitchen police's Hygiene forture putting 3.44(1.03) 8.846 .000**
Kindness of kitchen polices 2.95(1.26) .840 402
Hygiene fortune cleanliness of kitchen polices 3.10(1.04) 1.992 .047*
Warm food temperature interested person 3.52( .96) 11.199 000**
Cold food temperature preservation 3.33( .98) 7.011 .000**
Disposal at the food tribe 2.94(1.14) 1.144 253
Nutrition of satisfaction 3.03(1.02) .660 510
Dining with a superior time, accuracy 3.53(1.04) 10.510 .000%**
Yangnyeomtong cleanliness 3.18( .97) 3.774 .000**
Yangnyeomtong support furnishing 3.29( .97) 6.175 .000**
Informed menu and conformability 3.52( .92) 11.617 .000**
Preparedness status of kitchen polices 3.15(1.04) 2.922 .004**
Music tender 3.51(1.02) 10.480 000**
Yangnyeomtong content occasion, whether or not replace 3.00(1.08) .044 .965
Cleanliness of tableware 3.08(1.04) 1.529 127 .
Fly leaving alone to food 3.03(1.01) 570 .569
Today, menu furnishing 3.19( 97) 4.176 .000%*
1 person 1, meals norm furnishing 3.53(1.04) 10.605 .000**
Choice Tuesday, whether or not use 3.68( .92) 15.386 000**
Whether or not when partake of a dinner with a superior chastity 3.13(1.06) 2.551 011*

*oop<05, ¥+ p<0l
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Table 4. Regression analysis model verification of service configuration item in superior service satisfaction

Model Square anger Degree of freedom Av. square anger F-value level of significance
Revolution 301.664 6 50.277 109.290 .000
Residual 195.055 424 460

Whole 496.719 430

Table 5. Regression analysis model summary of service configuration item in superior service satisfaction

Matrix Variance included R’ Standard error R® change amount
2 486 a7 486
2,6 567 71 .082
2,6, 17 589 .69 022
2,6, 17, 14 .596 .69 007
2, 6, 17, 14, 4 603 .68 007
2,6, 17, 14, 4, 7 607 .68 .004

2=kindness of kitchen polices

4=warm food temperature interested person

6=disposal at the food tribes

T=nutrition of satisfaction

14=yangnyeomtong content occasion, whether or not replace
17=today, menu furnishing
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Table 6, Regression coefficient of service configuration item in superior service satisfaction

Standardization

Rain standardization coefficient

Model coefficient t-Value  level of significance
B coefficient Standard error  Beta coefficient
Good hand 174 139 1.258 209
Kindness of kitchen polices 284 038 334 7.493 .000
Disposal at the food tribe 180 045 190 3.986 .000
Today, menu furnishing 132 .050 119 2.630 009
Yangnyeomtong content occasion, replace 124 .044 125 2.831 .005
Warm food temperature interested person 098 .045 .087 2.199 .028
nutrition enemy, satisfaction 097 046 .092 2.119 035
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