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ABSTRACT

The purpose of this study was to assess students’ preference on set menus served in school foodservice.
Questionnaires were distributed to 4,050 students enrolled in 34 middle and high schools located in Seoul,
Gyeonggi, and Gyeongnam provinces. The students were asked to assess their preferences on 78 set menus
using a S5-point Likert-type scale(l : very dislike - 5 : very like). Excluding responses with significant
missing data, usable responses were 3,433. Data were analyzed with descriptive analysis, t-test, and one-way
analysis of variance. There was no difference between middle and high school students in terms of set menu
preferences. On the other hand, there was significant difference between boys’ and girls’ set menu
preferences. Among the seven given set menu groups(rice and soup with side dishes, tangs, rice with
toppings, fried rice, western foods, noodles - ddeokguk - dumpling soups, and bibimbaps), boys had higher
preference scores for the rice and soup with side dishes, tangs, rice with toppings, and fried rice than that of
girls. Fried rice set menus were chosen to be boys’ favorite menus while western food set menus were most
preferred by the girls. Rice and soup with side dishes set menus were least preferred by both boys and girls.
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Table 1. General characteristics of the middle and high school students

N(%)
School Type Ngrcﬁflsd " Gr;de ; Total
Boys middle school 1 38(34.9) 71(65.1) -° 109(100)
Gitls middle school 4 143(35.0) 146(35.8) 119(29.2) 408(100)
Co-ed middle school” 1 542(43.3) 418(334) 293(23.4) 1,253(100)
Total 16 723(40.8) 635(35.9) 412(233) 1,770(100)
Boys high school 3 134(46.0) 157(54.0) . 291(100)
Girls high school 6 273(53.3) 202(39.5) 37(12) 512(100)
Co-ed high school” 9 470(55.0) 372(43.5) 13(1.5) 860(100)
Total 18 880(52.8) 733(44.1) 50(3.1) 1,663(100)
b boys : 714(57.0%), girls : 539(43.0%)
2 boys : 528(61.4%), girls : 332(38.6%)
* Did not participate
Table 2. Comparison of set menu preferences by school type
Menu Boys middle Girls middle  Co-ed middle . Boys ) Girls ) Co-ed Total
Category schi)ols sch_ools scliools high s_chools high slchools high Echools (n=34)
(n=1) (n=4) (=11 (1=3) (n=6) (0=9)

Rice and soup with 3674079 3374032 3444010 338093 33440.15 3.4540.09 34240.14
side dishes
Tangs 4.02+0.90 3.56:+0.48 3.66+0.99 3.78+0.78 3.67+0.21 3.7440.14 3.70£0.21
Rice with toppings 3.96+0.88 3.53+0.35 3.67+0.28 3.60+0.09 3.59+0.16 3.6240.09 3.63+0.16
Fried rice 4.19+0.83 3.57+0.54 3.80+£0.16 3.82+0.15 3.84+0.98 3.81+0.12 3.80+0.22
Western foods 4.18+0.82 3.76+0.44 3.84+0.15 3.88+0.20 3.80+0.11 3.86+0.17 3.84+0.20
Noodle - ddcokguk 4024090 363053 373015 365014 3T0I8 3Me014 37402
+ dumpling soups
Bibimbaps 4,05+0.98 3.7140.55 3.75+0.15 3.7440.18 3.88£0.18 3.84+0.17 3.80+0.23
Mean 4.0120.68 3.5940.45 3.70+0.11 3.69+0.81 3.70+0.11 3.7240.11 3.70£0.18

Scale : A 5-point scale was used from 1(vety dislike) to 5(very like).
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Table 3, Comparison of set menu preferences by demographics

Gender School level Arca’
Menu category Boys Girls Middle High Seoul Gyeonggi Gyeongnam
(n=1,642) (n=1,791) (n=1,770) (n=1,663) n=2,121) (n=808) (n=504)
Rice and soup MeantSD 3434048 3324037 3.44+0.17 3412012 341+0.14 3434018 3.4540.54
with side dishes t value 44744 0.64 0.1
MeanSD 3.78+0.59 3.5840.51 3.66+0.25 3.7340.15 3.7140.57 3.65+0.31 3.76+0.80
Tangs
t value 6.16%** -0.98 0.55
Mean+SD 3.64+0.62 3.554¢0.49 3.65£0.21 3.610.11 3.66+0.14 3.56+0.22 3.64£0.11
Rice with toppings
t value 2.77%% 0.74 1.05
Mean+SD 3.85+0.56 3.74+0.53 3.77+£0.30 3.8240.11 3.8140.15 3.74+0.34 3.86:0.12
Fried rice
t value 3.45%* -0.64 0.55
MeantSD 3.8240.61 3.8140.55 3.84+0.25 3.84+0.16 3.86+0.14 3.79+0.31 3.86+0.19
Western foods
t value 0.29 -0.04 0.43
Noodle - ddeokguk Mean+SD 3.70+£0.59 3.7140.53 3.73+£0.28 3.71£0.15 3.7320.15 3.7240.34 3.62+0.10
- dumpling soups ¢ yopye 027 0.18 031
Mean+SD 3.760.68 3.7840.60 3.76+0.28 3.83+0.17 3.78+0.16 3.81+0.36 3.86+0.15
Bibimbaps
t value -0.49 -0.96 0.16
Mean+SD 3.71£0.44 3.64+0.38 3.69+0.24 3.71+0.10 3.71£0.13 3.67+0.28 3.73£0.08
Mean
t value 2.91%* -0.25 0.18
" Povalue are presented.
PO, ##* P<001
Scale : A 5-point scale was used from 1(very dislike) to S(very like).
= Zlog veht 49, S8, usshl mE o WEER olqlek ' 7F HoF Xolg ®el
F88o] oigt Aoert =2 Aos Yeitki9). A kR, B 9N SSUREA 9T
A9 Azert ofglige] e foFes &
3. ZAF [i4 Sho Bt Alto] ME M3E H|W ket

A SBES] Yuatete] 2 How 24
A= Table 30 AAISHHTE BE RAL W59
MBEE 33 oo R SHIEY Hf Hike B
T ool Hi AEof QlojAi= gl
ofgtiErt foHoR 2 AHIxE HYo
(p<.01). o] W2 HITE HHY, JYS £
W AT B AR W 9 - TR
gyl unhE ol oSl s YR,
s, o W g - e o g9

Ao PSS

Aol Holx]
s, A,
BE S SAIE0] RS T
Ao® Uehta, g Ao SISS PR

HEE,

HTT>

|7 AS=E M,
458 78 AdEsksl
AoshA] He AL
AT B B
= AoE e
AT Aol Wi
371, e A9
g A =

s 7871



6 | B4 T AT S MEMNS MTE

dn

4, M2} 7HY 22 MEWRS M7} 7hY R2
HEMw 43

*dgy} 7} it AﬂEUﬂ
of AAlsHict Nh’ﬂ” % - LseEe] M A
Sobe MEHwe vELTAE/ M E7ASE
EE AEM 05)01% ko g fuALgoela
APramppiEy dYe NE@)E Ve A
50l 7P A3sHe Hfe FARE Vel 18
Mo MErw & v|EATAE AERt A
Aol AEMFRo] H ASE 43 ol4E 7
Eoielch wio] digh §9 EEEE By nEA
%M]ﬂ NEMF2 F= E3(4H) ol 30.3%, ‘of
+ E3(57)y0] 2.2%, ‘HE3H)y v A3rE
HQ ML 7.6%=2 Ve, AL 0|3 AE
Ao A= E0) 31%, ‘WS- FE 0] 40.7%,
‘HE ulyhe] NIwE HQl SRS 63%2 el
\:]— 1;}0 oga Hié}b ;\ﬂeuﬂ H]H]tﬂ-/ 7«]/1}
o BHEERINGE SHYY 683%7F ‘F °l

el Aees Btk g4 MEd Rl digh F9
HY Ade] 7|aE AN AdAE M AT
sk e Bk HFSdGTs) AESL,

A Ao 25eks B4 22AEY AR
=5 AR AFelMe dFeE F HEde vt

7 FoRIThaL S9lth(19,20). E7F 2SS A
o2 g AfeME ¥ F HUwY Ask
b AR BA Gt & 2AE 29
EXEE HERe BE AFoN HIske UFEL
2l Ao Usigth thors oA 7RG
up A e NEWR(G.96), Holxl 3

239 Azl
A3EE Rtk

HEE H47h g weke 7 AER
A WA 940l TS FoIELE FHol
AEAIT BF HEE 8471 2872 Yeht 2
A T80 ol % 4ol MEES o) $Us o)
wock o diel e SEved By, uhe 3
cHPol 8% Fohol NIAE ek W
W9 Alofael 10.7%, ‘Hoiko] 6% Vet
oo thgoR 9 REeA] BurlEaR A
AEAGO8), 2317 WSt Hzxd, Ay
B4 ARG, T AFIES PEUNE
A AEARG1), B8 R IF YR A
A R HENRGIS) wolglon, HEwrt we
9 Edir: 25 SIS, o S

F Aeriiel e SRR BES nY, shyse)
4 ool HEE B g A

A AEAFEINTE w2

5, 0| ME WHIE HENS M3E

3 A9 WUE AEdRe] g AsEs
Table 4o AAF|T. Wzl et daaT o
o) diRel et B ABEL 77 343, 3%
2 et gelael Folg ®olup<00), 2774
wpke AEry % 17702 MEdRA skl

2 Qo3 Aolg wlrh WulE F Haws} 7}
H e ik ANANES Ba)pisE 15

A AEH TR e, ot H AiEs
Zk7F 385, 3.702] AFTEE HPT Ystalo] ofahay
of Hla} FojHeR & HTEE velichp<05).
o] NEHF Z3H J= A= e o
TFoNE He dgFelN 75ert 22 Ao
ZAFEITH15,20-23). 7 ATl B3e mih= o
Aol /s FolmE 2o MEYRRE
yeht=t o MERR Aoy \ohy, sk
Hato] 747k 294, 2812 et HA 2AL o)
%5 7P e Aieg HYth



Journal of the Korean Dietetic Association 13(1):1-14, 2007 | 7

Rice and soup with side dish

Western food
: Meat spaghetti/mini pork cutlet/hot-dog/pickle(4.05£1.01) : Squid with radish soup/grilled fish/seasoned sedum(2.87+1.10)
0 ©
40 | 40
ao
: -
10 10 %
R I]
1 2 3 4 5 1 2 3 4 5
Western food Rice and soup with side dish

: Hamburger steak/cream soup/macaroni salad(4.04+0.98) : Beef with radish soup/squid and bulgogi/seasoned balloonflower
(3.08+1.04)

1 2 3

0
1 2 3 4 5

8 8 & 8Bg
8 8 & D

Rice and soup with side dish

Bibimbap
: Bibimbap/pan-fried Korean leek pan cake/fruit salad(3.97+1.08) : Spicy beef soup/fish broiled with soy sauce/seasoned dry seaweed
(3.09+1.02)
3 3
40 4
30 0
20 20
10 10 | I
. om O []
3 4 B 3 4 5
Western food Rlce and soup with 5|dc dish
: Pork cutlet/onion soup/green salad(3.96+1.07) : Fish broth with vegetable/pork broiled with soy sauce/seasoned
% % Korean leek(3.12+1.00)
50 50
40 40
30
20 ‘ 20
3 I § W//A
1 2 3 4 5 4 S
Fried rice Rlce and soup with side dish
: Fried rice with bacon/corn cream croquette/seasoned dry radishy : Zucchini soup(with Korean hot red pepper paste)/pan fried beef
% (3.91£1.06 % cake/seasoned vegetable(with mustard)(3.18+1.04)
50 50
) a0
30 0 |
2 20 |
1 2 3 4 5 1 2 3 4 5
Scale : A S-point scale was used from 1(very dislike) to S(very like). Scale : A 5-point scale was used from 1(very dislike} to 5(very like).

Figure 1, Five most preferred set menus Figure 2, Five least preferred set menus
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Table 4, Preference of rice and soup with side dishes set menus

Mean+3D

Set menus Boys(i=1,642) Girls(n=1,791) t-value
Spinach miso soup/bulgogi/stir-fried garlic stem 3.54%1.01 3.20£0.95 S.27%x%
i)l;ccglr;iemiso soup/chicken rib with Korean hot red pepper paste/black bean boiled in 3554101 331088 3. 7gkx
Beef with radish soup/squid and bulgogi/seasoned balloonflower 3.11£1.09 3.06+1.00 0.89
Seaweed soup/fried chicken/cooked and seasoned bean sprout 3.80+0.99 3.69+0.97 173
}s3aei::Cfe broth with bean sprout/stir-fried pork and sesame leaves/lotus root broiled in soy 3.30+1.10 3134101 230%
Egg drop soup/sweet and sour pork/seasoned obockgi(salted five vegetables) 3.78+1.01 3.54+0.96 3.57%*
Jjambbong soup(seafood and vegetable soup)ham boiled in ketchup/grilled seaweed 3.71+1.07 3.56+1.03 221*
Kimehi stew/pork bulgogi/cooked and seasoned garlic stem 3.854£1.04 3.70<1.00 2.34%
Soft tofu stew/steamed chicken and rice cake/seasoned cucumber 3.77+1.05 3.63+1.00 1.82
Cabbage miso soup/steamed spicy chicken/acorn-starch jelly with soy sauce 3.58+1.05 3.53+0.97 0.80
Fish cake soup/squid and bulgogi/stir-fried zucchini 3.2241.06 3.17+1.01 0.80
Spicy beef soup/fish broiled with soy sauce/seasoned dry seaweed 3.17+1.06 3.03+0.97 2.24%
fish broth with vegetable/pork broiled with soy sauce/seasoned Korean Jeek 3.24+1.07 3.0240.93 3,674
Squid with radish soup/grilled fish/seasoned sedum 2.94+1.12 2.81£1.07 2.04*
Kimehi soup/stir-fried beef and vegetable/cooked and seasoned garlic stem 3.34£1.10 3.30£1.05 0.68
Miso stew/ftied fish/potatoes boiled in soy sauce with spices 3.41£1.16 3.34+1.14 0.97
Ham stew/ddockbbokgi(stir-fried bar rice cake with Korean hot red pepper paste)/ 3662105 3.61:1.06 071
seasoned dry radish
Squid stew/potatoes boiled in soy sauce/cooked and seasoned bean sprout 332£1.13 3.21£1.09 1.70
Cabbage miso soup/ddokgalbi(chopped steak) with vegetable/seasoned cucumber 3.4340.96 3.29+0.96 2.53%
bean sprout soup/pork boiled in soy sauce/seasoned seaweed and cucumber 3.36:£0.98 3.23+0.93 2.17%
Radish soup/steamed spicy chicken/grilled scaweed 3.55+1.01 3.38+0.99 293%x
Mushroom soup/stir-fried pork and potato with spices/cooked and seasoned bean sprout 3.35+1.03 3.2240.99 2.15%
%:gggﬁle (ﬁ)ﬁg(vlgitig)rean hot red pepper paste)/pan fried beef cake/seasoned 3261108 3.10£0.97 2.51%
Potato and seaweed soup/squid and bulgogi/cooked and seasoned dry radish 3.32£1.03 3.14+1.02 2.95%
Pork and kimchi stew/sausages and peanuts boiled in soy sauce/stic-fried dry squid 3.53+1.04 3.39+1.07 2.28*
Tofu stew(with Korean hot red pepper paste)/stir-fried meatball and vegetable/stir-fried 3.70+0.98 3474102 3 75w
slice squid
Chicken porridge/seasoned jjolmyon(noodles) and vegetable/potatoes boiled in soy sauce 3.66+1.08 3.64+1.19 0.26
Mean " " 3434048 3.3240.37 44T7H%

Scale : A 5-point scale was used from 1(very dislike) to S(very like).
¥P< 05, #*P<01, **¥P< 001
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Table 5. Preference of tang set menus

Mean+SD
Set menus Boys(n=1,642)  Girls(n=1,791) t-value
Yukgacjang(beef and vege.table. with Korean hot red pepper soup)/chicken nugget/ 397410 3794096 5 60+
seaweed and cucumber with vinegar
Gamjatang(potato and pork soup)/pan fried Korean leek pan cake/seasoned obockgi 3.55+1.10 3.43x1.03 1.68
Woogeogigalbitang(ribs soup with vegetable)/sliced burdock broiled in soy sauce/ 3464118 3964105 5 545
cooked and seasoned bean sprout
i i i 'l ﬂ.k

Selolungtang(beef soup cooked in stock cow bones)kimchi pan cake/cooked and seasoned 3.80¢L11 3745111 0.96
spinach
Dackgomtang(Chicken soup)/fried dumpling/scasoned vegetable(with mustard) 3.82+1.11 3.72+1.11 1.53
Mandyogalbltang(mbs and dumpling soup)/cooked and seasoned bean sprout/ 3834106 3564103 42w
stir-fried dry seaweed
Sogogi younyangtang(beef soup)/fried sweet potatoes with sweet sauce/seasoned sedum 3.79£1.02 3.61£1.12 2.83%*
Dackgaejang(chicken with Korean hot red pepper soup)/potato salad/stir-fried fish cake 3.68+1.08 3.49+1.13 2.81%*
Sarioomi . . . . .

arigom ang(thlck beef soup cooked in stock cow bones with noodlesy/fried dumpling/ 39541 05 3654115 1 ¥
soft tofu with soy sauce
Mean 3.78+0.59 3.58£0.51 6.16%%*

Scale : A S-point scale was used from 1(very dislike) to S(very like).
#P<.05, **P<01, **P<001
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Table 6. Preference of rice with topping set menus

Mean=£SD

Set menus Boys(n=1,642)  Girls(n=1,791) t-value
Curry and rice/chicken cutlet/stir-fried dry squid 3.93+1.13 3.80+1.10 1.69
Bowl of rice topped with mafa tofu/fish cutlet/seasoned cucumber and cabbage 3.61£1.18 3.38+1.04 2.87**
103(5)(3/(1e (;)f alﬂ;:es ;:slz)lfij vg::nb;;;f)i(: shredded seafood and vegetables/vegetable croquette/ 3442112 3341097 43
Jajangbap/fried dumpling/radish pickle 3.791.18 3.8241.10 035
Bowl of rice topped with stir fried pork/potatoes boiled in soy sauce/fried squid 3.83+1.11 3.61£1.07 3.25%*
Bowl of rice topped with squid/macaroni salad/stir-fried seaweed stem 3.5041.15 3.49+1.10 0.17
Bowl of rice topped with mushroom/pan-fried squid cake/cooked and seasoned bean sprout 3.3241.20 3.29+1.14 0.39
Hashed rice/Mexican salad/cooked and seasoned garlic stem 3.86+1.02 3.63£1.08 3.59%%*
VMean 3.6440.62 3.55+0.49 2.77%+
Scale : A 5-point scale was used from 1(very dislike) to S(very like).
P01, *++P<001
Table 7. Preference of fried rice set menus

MeantSD

Set menus Boys(n=1,642) . Girls(n=1,791) t-value
Fried rice with kimchi/fried dumpling/cooked and seasoned garlic stem 3.85+1.05 3.84+0.98 0.13
Fried rice with seafood/potato salad/seasoned lettuce 3.53+1.14 3.5941.01 0.87
Fried rice/potatoes boiled in soy sauce/seasoned seaweed 3.67+1.15 3.58+1.03 121
i it bl it b e ke
Fried rice with seaweed/Mexican chicken/seasoned shredding radish 3.89+1.04 3.86+1.06 0.41
Fried rice with bacon/corn cream croquette/seasoned dry radish 3.93+£1.09 3.90+1.03 0.56
Fried rice with kmchi/fried squid/radish pickle 3.90+1.00 3.81x1.14 142
Fried rice with tuna and vegetables/potato croquette/three cold vegetable soup 3.89+1.03 3.76+1.12 2.10%
Fried rice with ghicken/jabchae(sir-ﬁied noodles, beef, and vegetable with soy sauce)/ 3.8041.00 3.61+1.10 300
seasoned obockgi(five vegetable)
Rice omelet/stir-fried vegetable and crab cake/seasoned cucumber pickle 3.91£1.02 3.63+1.16 4,10%**
Mean 3.85+0.56 3744053 3.45%%

Scale : A 5-point scale was used from I(very dislike) to S(very like).
#P<05, #¥P<01, ##4P<001
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Table 8. Preference of western food set menus

Mean£SD

Set menus Boys(n=1,642)  Girls(n=1,791) t-value
Hamburger steak/cream soup/macaroni salad 4.12+0.95 3.98+0.99 2.49%
Meat spaghetti/mini pork cutlet/hot-dog/pickle 4.10+1.03 4.02+1.00 1.04
Beef cutlet/cream soup/cabbage salad 3.91+1.03 3.79+1.02 1.61
Fish cutlet/mushroom soup/cabbage salad 3.57£1.19 3.61£1.20 -0.48
Chicken cutlet/mushroom soup/potato salad 3.90£1.09 3.87£1.14 0.44
Pork cutlet/onion soup/green salad 4.01+1.07 3.92+1.07 042
Pork cutlet/corn soup/potatoes boiled in ketchup 3.80+1.06 3.72¢1.11 1.20
Shrimp cutlet/miso soup/corn salad 3.61+1.07 3.61+1.10 -0.05
Seafood spaghetti/fruit and vegetable salad/radish pickle 3.77£1.14 3.78+1.21 -0.27
Mean 3.82+0.61 3.81+0.55 0.29

Scale : A S-point scale was used from I(very dislike) to S(very like).
#P<05
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Table 9. Preference of noodle + ddeokguk - dumpling soup set menus

MeanSD

Set menus Boys(n=1,642)  Girls(n=1,791) t-value
Dumping soup/pan-fried Korean leek pan cake/seasoned shredding squid 3.72+1.13 3.65£1.03 0.80
Ddeokguk/squid and bulgogi/seasoned dry radish 3.75¢1.07 3.59+1.02 2.10%
Buckwheat noodles/shrimp cutlet/cabbage salad 3.68+1.14 3.714£1.03 -0.46
ig:gﬁgﬂzim: pa:;l(zl edumplmg(thh Korean hot red pepper paste)/ 356115 3664107 128
Soojaebi(anchovy broth soup with wheat flakes)/stir-fried sausage with ketchup/seasoned lettuce 3.61+1.12 3.80£1.05 -2.98%*
izgscgliigkiggzgdles with sit-fried vegetable soup)/fried sweet potato with sweet sauce/ 37140.13 3874108 255+
Ddeokguk with kimchi/pork and potatoes boiled in soy sauce/stir-fried garlic stem 3.51£1.06 3.46+1.05 0.80
Udong/fried dumpling with sweet source/radish pickle 3.96+0.01 3.85:1.19 1.86
ij:;gglg)llz(nc(;gzheesn:nd vegetable with Korean hot red pepper paste)/fruit and corn salad/ 3814108 377+1.16 0,67
Mean 3.704£0.59 3.7140.53 <027
Scale : A 5-point scale was used from 1(very dislike) to S{very like).
¥P< 05, ¥*P<01
Table 10, Preference of bibimbap set menus

Mean+SD

Set menus Boys(n=1,642)  Girls(n=1,791) t-value
Bibimbap/pan-fried Korean leek pan cake/fiuit salad 3.92+1.12 4.00£1.05 -1.06
Bibimbap with edible mountain herbs/fried dumpling/potatoes boiled in soy sauce 3.82+1.21 3.92+1.08 -1.08
Bibimbap with butter/egg boiled in ketchup/cold vegetable soup 3.75¢1.16 3.71£1.12 0.52
Bibimbap with raw vegetable/squid and vegetable pan cake/stir-fried anchovy 3.64+1.23 3.65+1.16 0.07
Rice with bean sprout/grilled beefistir-fried potatoes 3.66+1.04 3.58+1.09 1.58
Bibimbap/egg boiled in soy sauce/stir-fried seaweed stem 3.88+1.11 3.82+41.25 0.89
Mean 3.76+0.68 3.78+0.60 -0.49

Scale : A 5-point scale was used from I(very dislike) to S{very like).
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