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A Study on the Perception and Satisfaction with School Food
Service among High School Students in the Busan and
Kyungnam Area

Young—Hun Kim, Yong—Bum Cho'
Dept. of Food Service & Restaurant Management, DongFEui University'“

Abstract

The purpose of this study was to evaluate student's perception of their high school foodservice in the
Busan and Kyungnam area. For this study, questionnaires were distributed to 254 students in 6 high
schools in the Busan and Kyungnam area. The students assessed the importance and performance of
school foodservice at 3.90/5.00 and 3.25/5.00 respectively. The importance mean scores of students were
showed significantly(p<0.001) higher in sanitation and freshness of food items than any other factor
while showed lowest in the frequency of dessert offering and the diversity of dessert items. The analysis
result revealed that two factors, the diversity of dessert items and the harmony of main dishes and
desserts, should be urgently improved. This result is expected to provide a school foodservice management
team with useful information in its food service operation.

Key words : school foodservice, satisfaction, importance, performance, IPA.
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= 4, YA 7ERD, AIAEHY), HE, oA F A {Table 1> General characteristics of the sample
g %}EH, ozt g et A 7,&:‘_, HHi], Hj A 9 g Item Frequency Percentage
T AR, 71EFCEH, A4, 2719 2D, T First year 47 18.5
ARIER A, X14), 7Iel A g FA1A, A Grade Second year 122 48.0
B AZ) 5 ol Fhelae 34) FEoz 73 Third year B8
o} Gender Male 122 48.0
AR BHE Ao B ATE e 3 B0 e T
CoElEE B o AN . 10 Under \1(million won) 17 6.7
Zwss vamop dima mkae DTG D
e = ST Monthly  \2.01~13.00 76 299
BRAQ o g AR A 32 99 54 income  \3.01~\4.00 55 217
of tigk 2R SAE] 7(F L)} Aol \4.01~5.00 32 12,6
Al A SugA dA 3 FEs AAE Over \5.01 24 10.6
o 7IANAHLZ HAE F ATk Martilla(1997)= Professional 48 18.9
FTAERSE BAL FFolu Aulat Ay Manager 2 87
P =23 S U5 2o 2 ERE Father's Office worker 43 16.9
AH|R7} o9 A Q12EkAL YU=A] FAl A s} occupation Self-employed 08 268
7] S8l wARelA AR Ao J1E aF Reriltre >
oA g7 B U ole g weslw B vabeume i B
X AE J=E g N ARAEE I Homomives Y
TANE G et o A= Aol vhaL s Professional 34 134
Atk 538 AE FAolv E54do] A&nlAtelA Manager 10 3.8
driv FQ3IAE BEHFG O TH LH|Rle] T Mother's  Office worker 23 9.1
=& yrista, kel EA9) Uist ddld 8 occupation Self-employed 46 18.1
To} Zp7ke] B4 ik 3 gt S &85 A Agriculture 1 04
o] 2% vs ‘?l‘él::_ B0 _:;_;_q o]a]_ 3} &= 9l Manufacturing jobs 11 43
s, oled £4¢ Bl BIFA) 4FH7) o S
£ o182} FREA o713 Abell vl W o e -
EE vluEAste] AT B8 BEE ot Type of
3 2 91e Ao Bokshel B ATeAs St residence Rente.d house 18 7.1
il == Relatives' house 10 3.9
724 FE S0 g 0|84 SHEY= ¥ Dormitory 2 08
A SN FE 7hed RS A7) A IPA gy Nuclear family 28 908
£ &3tk type Extended family 26 10.2
Under \10,000(won) 17 6.7
M. ZopEA \10,001~120,000 47 185
Monthly ~ \20,001~\30,000 76 299
1. EEO| QlHiX =4 allowance 130,001 ~\40,000 55 21.7
B oo mAS Bysly] o8] sl 9 \40,001~\50,000 32 12,6
Over \50,000 27 10.6
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o, 7 it %J—’F?J 2 201~300%H o]}
7} 29.9% 718 =A VERGoH, theo 2 301~
4007+ ©] 0}7} 21.7% o2 YElsth FE9
2ol B3 FEo 2= oA Hp- APl
26.8%, 2] 18.9%, 18]l 71E} A 19.7%=
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2%} Aok AR R = afd shule] §24%
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ajar Q1 AL 54390 o AAF o o}
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{Table 2> Dietary life of the sample

{Fo] - HH ah 23t TH54™, 41.865%).
940111’—; 21 80] glojA (24, 18.6%), ‘&
2 o} S BkA] Ferh E}i S
GAFE0] ARG o} AAte]

“BHA 0] 64.2%(16378)E urE}M_uq = R=NC)
2wyl 957} 289 (11.0%) 02 YERT A}
dArEe] F2 S AFse Ak A
7 A ApoPEhal S|Ek SHA7E 99%8(39.0%)
° 2 Yehgon, A AA} o]f 7HAS
3hal tkal SRS SHAE 19.3%(49%)E L}
ettt F2 27 HE 1 FHe Aolay

A

9

DR} 6578(25.6%) 0 F R 1
L g TR S A sk

Ao Z Yelylth 121s 38k T8 olfre
i 7b AP Al S S EHAE 10278(40.2%)
o= 7P = YERoH, ololx FHHoR
S AT SHE S HAT 687 (26.8%)

o7 Yehsth

Item Frequency Percentage
Type of communal feeding Direct Mgmt. 196 772
Outsourcing 58 22.8
Very much 95 374
Much 91 35.8
Necessity of communal feeding Moderate 56 22.0
Little 9 35
None 3 1.2
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{Table 2> Continued

Item Frequency Percentage
Very good 76 29.9
Good 105 413
Physical condition Fair 67 26.4
Poor 6 24
Poorest 0 0
Everyday 90 354
Frequency of having breakfast Often. o 236
Sometimes 64 252
Never 40 15.7
No appetite 24 18.6
Indigestion 8 6.20
Weight watching 10 7.75
Reason for skipping breakfast Habit 21 16.28
Lack of time 54 41.86
No preferred side dishes 9 6.98
Others 3 2.33
Korean style food 163 64.2
Bread & milk 28 11.0
Breakfast menu Fruits ! L6
Cereal & milk 15 59
Fruit juice 5 2.0
Others 39 154
Between breakfast and lunch 31 12.2
With lunch 17 6.7
Time of having snacks Betweer.l lunch and dinner 99 39.0
After dinner 49 19.3
Never 25 9.8
Others 33 13.0
Bread 65 25.6
Instant noodles 22 8.7
Fruit 36 14.2
Types of snacks Cakes, biscuits 75 29.5
Fruit juice 12 47
Nuts 8 3.1
Others 36 14.2
Habit 68 26.8
Hunger 102 40.2
Reason for having snacks Social reason 17 6.7
Removing stress 10 39

Others 57 24
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{Table 3> Comparative analysis of importance and performance

Item Importance Performance rvalue p-value
(Mean+SD) (Mean+SD)
Rice Quantity 3.61+0.821 3.34+0.864 4.220 0.000
Diversity 3.76+0.905 3.31+0.896 5.990 0.000
Quantity 3.45+0.914 3.2340.861 3.230 0.001
Soup Diversity 3.84+0.935 3.25+0.994 7.900 0.000
. ) Quantity 3.88+0.889 3.21£1.013 8.551 0.000
Side dish
Diversity 4.19+0.877 3.27+1.092 11.272 0.000
Harmony with main dishes 3.97+0.890 3.17+1.091 9.475 0.000
Dessert Quantity 3.81+0.934 3.10+1.094 80612 0.000
Diversity 3.91+0.988 3.05+1.124 9.547 0.000
Frequency 3.72+0.988 2.97+1.172 7.713 0.000
Color 3.25+1.018 3.2240.840 0.365 0.716
Harmony of ingredients 3.67+0.967 3.20+0.841 6.571 0.000
Nutrition 3.98+0.972 3.36+0.851 8.631 0.000
Seasonal food 3.81+0.956 3.36+0.922 6.469 0.000
Men Periodic change 3.88+0.862 3.30+0.999 7.432 0.000
Taste 4.38+0.811 3.44+0.997 12.587 0.000
Temperature 4.02+0.934 3.42+0.954 8.010 0.000
Freshness 4.40+0.812 3.39+1.038 12.680 0.000
Sanitation 4.56+0.707 3.39+£1.075 14.540 0.000
Value 4.23+0.870 3.34+1.024 10.622 0.000
Atmosphere 3.55+0.927 3.16+0.956 5.176 0.000
Clearness 4.22+0.946 3.33+1.018 10.924 0.000
Physical Condition 3.98+0.996 3.27+1.033 8.095 0.000
evidence  Clearness 4.15£0.912 3.29+0.967 10.786 0.000
Arrangement 3.48+1.030 3.33+0.951 1.829 0.000
Location of P.D. area 3.58+1.033 3.28+1.017 3.787 0.000
Condition 4.07+0.930 3.33+1.003 9.071 0.000
Utility Clear 4.19+0.953 3.33+1.041 10.037 0.000
Size 3.24+1.041 3.30+0.921 —0.727 0.468
Uniform cleanliness 4.15+0.961 3.39+0.991 9.668 0.000
Employee
Kindness 4.05+£0.979 3.32+1.059 8.625 0.000
Communication 3.67+1.000 3.22+1.072 5.786 0.000
Others Timing of meal time 3.93+0.886 3.44+1.031 6.847 0.000

Offering info 4.03+0.871 3.56+1.011 6.560 0.000
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<Fig. 1> School foodservice IPA graph.
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