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An Assessment of Customer Satisfaction towards University Residence
Hall Foodservice and Subjective QOL (Quality of Life):
Focused on the University Students in Daegu, Gyeongbuk Area

Mi Kyung Choi’, So Hee Choi, Songi Lee
Department of Food Science & Nutrition, Keimyung University, Daegu, Korea

Abstract

The purpose of this study was to identify the factors of university residence hall foodservice quality which has
correlations with subjective QOL (quality of life) of target customers. A total of 176 questionnaires from students of
4 universities in Daegu, Gyeongbuk area were used for the analysis. The male students using residence hall
foodservices were highly satisfied with ‘clean appearances of employees’ (4.86 + 1.25) and ‘clean facilities’ (4.79 £
1.26), while the degree of satisfaction with ‘convenient facilities” (4.50 = 1.20) showed the highest score with female
students. Ranking analysis using Spearman’s p revealed that there were significant correlations between students’

satisfactions with the dimensions of ‘foods and kindness of employees’, ‘hygiene’,

‘nutrition’, and ‘convenience’ and

their QOL, even though physical QOL of female students showed no significant correlation with satisfaction towards
residence hall foodservices. As a conclusion, there should be efforts to improve the QOL of target customers through

foodservice quality management. (Korean J Community Nutrition 14(1) :

KEY WORDS : residence hall foodservice - quality of life

=2

—

N

st 7]sAl A5 8Hgo] Sokstal e e
T} oA WA Kok TRkt AH| A8 Al Eo] Q%7
A1ZEFaL (Lawn 2003; Yang 5 2003), Z20f] whe} A}
off AN E FEZ AEAS Folsh= 5 Falo] o]Fo]A]
gt} (King 1997; Matsumoto 2001). HZol& o] &3t
AuIAE] HAls B g o ® o] FHA SHEe] v
7} 3ke] AS =o] 4= 9l F 8 o}g- Al Hiel] tjEk B
A% FoA 1 Ao} (Glickman 5 2007).

gt 71sA AT S i 2~3715

e

‘

b

714Ak 34

g 2009d 1€ 34 A5

Agd: 20099 2€ 18 A=

Corresponding author: Mi Kyung, Choi, Department of Food &
NutritionKeimyung University, 2800 Dalgubeoldaero, Dalseo-Gu,
Daegu 704-701, Korea

Tel: (53) 580-5872, Fax: (53) 580-5885

E-mail: mkchoi@kmu.ac.kr

114~122, 2009)

* QOL - customer satisfaction * university student

X O

%‘%’: ] HE R sty 7|GAF 21
AAAl B} (Yang 5 2003). wehA] e
]'— Ay sl 782 22 A
AT =, vlirel A, 2ARKE 5
thall =7]= A5 (boredom) & Eol= Zlo] FAllo]
(McCool 5 1994; Yang 5 2003). 53] tjehyE9]
Q- APYET) o]8HE-8 ol AR o7 AlA Ao T ATF
el Qlont FREEERE Hlofuh ARl m A o] A
= Fop ks WlolA W AEH AL Astal §lo] ol
of thgt 173 &ke] A #e P EAE ThRol Aok &
t}(Preston 5 1990).
are] Aol thgk Y-S Ak TS Ak e 5%
alof ALSlE vl st o & A7 | IAfehs A 0 R
e eafzo] FIA Aol s Wtk ARE st
i =g AFE AZE S (Deiner 2000; Kim
2005), &3] Aga}st Folol|A X7 A4 S, A

Hlel Al A S8 Fow Beie 5 ole 4o A 2

rsl—)gE_ o /;]

F—.(Z o2
o

F-.Joﬂ,_ﬂé

O_u

= 593

_L4

[e]

o

o(r

=
o

I

~114-



ol FoAo] Az B ATAES] AT tide] =
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(2008 715 2F 77,500 T8) oiv] Ht 9.6%°] st

Wiz A= 2135 B 3eEglon 1S 2R
SHE AR 17655 HF 4l AHEiT 185
82.6%).

2. 2N 1§ X

B AT ASATE 913t0] AEAES o g3iglon 7]
SAL 2 B W] Pl 2159, 0 4] Aol B
o 1183, A 5RO Tysigc

V%At ) F R Pieh B A% S (Yang
5 2000a; Yan g % 2000b; Song 2007)& Er|Z £
S EES¥ 2 g - ekl o Likert 7
B A= 64 e -k 0 S EA
o}, ate] Aof| B3t S48 ANEA gho] 20 A7 49

2, Ay B ge] A0 37k golew A FEE S
A=l Sl Au e T4 BAfef wht golg Helshs
Zo] v A8k 2 (Lehman 1995), ¥ Aol 3241 A

Hl2se] B4 B3t 454 ol gtk BelAE A
W k) A3k a7 9 k) A el el Eaha)

AR -

ATk B 7Y JoAE 97} 2l se) o] of



116 - 71441 34 WS s} 234 4] A

3l 1o T v A E A4 st she T4
kel A’ (Deiner 2000)S S48k T8 A=,
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ZAF tlPdAke] AnbA 54J-8 Table 1l AlAIskGIC 4
HE H12F 1129 (64%), AAAF 6478 (36%) &2 oA KTk
ko] vlgo] A yebstth ghd el A9 18hd 847
(47%), 2834 32 (18%), 3&81d 298 (17%), 4814 25
8 (14%), her78 69 (3%) 0.2 18hd 89| S5tgo)
7P =9k, AFTIREE 1817|199t 7578 (43%), 3~43}7]
3274 (18%), 1~23t7] 284 (16%) w013, 3 & &=
2 <20~30%H v|ek 657 (37%) ¢, <30~40%+g v]wk 37
H(21%), 10~20%+ vgk 309 (17%) w=0]3]t}. 714
Ab 2] o] & W= A9 ) o] §rolgtal Sk o]

Table 1. General characteristics of the subjects

Category Frequency (N) % Valid %
Gender
Male 112 64 64
Female 64 36 36
Grade
Freshman 84 47 47
Sophomore 32 18 18
Junior 29 17 17
Senior 25 14 14
Graduate 6 3 3
Residential period
< 6 month 75 43 43
6 - < 12month 28 16 16
12 — < 24 month 32 18 18
24 — < 36 month 21 12 12
36 - <48 month 13 7 7
> 49 month 7 4 4
Allowance/month(won)
< 100,000 17 10 10
10 - < 200,000 30 17 17
20 - < 300,000 65 37 37
30 - < 400,000 37 21 21
> 400,000 27 15 15
Frequency of using residence hall foodservice
Almost always 54 31 31
Almost always except for weekends 56 32 32
1 -2 times a day 29 17 17
Sometimes 34 19 20
Seldom 0 0
No response 3 2
Total 176 100 100

547 (31%), T2 A8l #2] o]&r0] 561 (32%) ©.
2 60% o) EAY0| Z|sAl Flof 2] RS 9

A5 g3tk

2.538E19 B MRk
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Table 2= 715AF 4] 4 578 Tte] Bl Al
= 24 AE vEhd Zloltt. g el 4 A3t 471
o

A @Rlo] FEHRAL = w9 2]l AAA7} 0.5 o
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Table 2. Validity and reliability test of the measure for customer satisfaction towards residence hall foodservice

Factor Item Factor  Eigen value % of  Cumulative % of Cronbach's
loading variance variance a
Foods and Use of seasonal foods 0.763 4.778 22.753 22.753 0.895
kindness of  vigiety of menus 0.757
employees Variety of foods and cooking methods 0.753
Flavor of foods 0.735
Quality of ingredients 0.696
Less use of processed foods 0.672
Temperature of foods 0.624
Kindness of employees 0.552
Hygiene Hygienic cooking and rationing processes 0.834 3.164 15.068 37.821 0.879
Clean dishes and foods 0.797
Clean facilities 0.789
Clean appearances of employees 0.710
Nutrition Less use of foods and cooking methods which may 0.774 3.039 14.473 52.294 0.836
involve more fat
Nutritiously balanced meals 0.726
Providing information on foods or nutrition 0.715
Degree of salty or sweet fastes 0.635
Serving fruits or vegetables with every meal 0.563
Convenience  Convenient facilities 0.797 2.254 10.735 63.029 0.731
Pleasant dining environments 0.718
Quantity of foods 0.570
Ak 291 29) FHEL QAR ZHABY A DEE v $L Btk So] ERHo] ANk o) L
o 2719} G4, JAR A, AT 2 Q) $E0 5 ok 2w HET, 29 2] BS- o] B A=
o] 1} B ghmojoja] gAoletal QIS st ol NI gt @A) vke] S dEel tis) Rt v
Rom QR 39 A= VI U 24 - Y Al W, vl Aol 1= g, A3 fAol] T v AL
b, cFgHoR HFE Ak, AlE H Y ARAS,  E I 58] 5= EFstER AlAA 4re) droletar 1
AL HEAY AR, w7] ey ALY Al T EEsith
o] P& og «Jofolata HP3ISith 291 4of X3 g ZF o_l AEuket A4kl (Cronbach's @) B 0.7
EE2 TAA A AR YA, AR s AABVE, 5 oo YERaL, I AlAA Lkl («if item deleted)
Ao epr o ol oleta WHsiirt. o] F71EE A9 glo A% w3 A5,
7k @i AEuket ¢4kt (Cronbach's ) B 0.7
Vo Yekdal, 35 AAN Ukt (aif item deleted) 3. USAL 34 BN 44 DIEES FHN 4o M 4AF
o] T7He = B¢ glo] AFHEE HSH A 1) 750 8N 32 £S48 U5
Table 43= AJHe] whE 7]4A} §4] F4 498 wEE

2) TN Ao &
Table 32 34 4ol A 574 =779 Bhdieel Al
A AIE vhepd Zloloh gHAA 99l 74 At 270
R W] eql

291 19 289 IHEZ = o] glojdt} s U= d
Aol W g5 o= FAsHTE, vhs Ame] vl alell
WL S, o= A S W) abell ] F2.8 A 55 ol F

9

Tk, AR 1] 4R vhe] ol 7T, ol 4ke) o

TOIAAL, o7 79 A A Al ARES] HeEl A (4.50
+ 1.20), F A3 2218730 (4.45 £ 1.33), <987 =
2] vjA) 290 (4.40 £ 1.32) =02 et D538] &
Sk RS2 TRl QlojA] AllFaL ohekst Ao Al
(3.81 = 1.48), wi7] A} #de] A5 (4.04 £ 1.56),
AE W JAREYR AT (4.05 £ 1.30)9 07w
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Table 3. Validity and reliability test of the measure for subjective quality of life

Factor [tfem Factor  Eigen % of Cumulative Cronbach's a
loading value  variance % of variance
General If I could live my life over again, | would change almost nothing. 0.790  2.697 29.968 29.968 0.806
quality of life | gm satisfied with my life. 0.779
So far | have gotten the important things | want in life. 0.749
In most ways my life is close to my ideal. 0.693
The conditions of my life are excellent. 0.576
Physical | am sdatisfied with my daily living activities. 0.805 2.512 27.911 57.879 0.730
quality of life | gm satisfied with my sleep. 0.728
| am satisfied with my condition of defecation and urination. 0.724
| eat enough food for health. 0.596
Table 4. Customer satisfaction towards residence hall foodservice by gender
Factor ftem Male Female 1
Foods and Use of seasonal foods 422 £ 133" 414 £ 1.31 0.398
kindness of  viriety of menus 381+ 148 403+ 1.36 -0.981
SMPIOYESS ety of foods and cooking methods 414+ 142 392+ 1.38 1.007
Flavor of foods 4.43 £ 1.28 4.38 £ 1.35 0.262
Quality of ingredients 4.49 £ 1.27 411 £1.22 0.977
Less use of processed foods 414 £ 1.23 3.95+ 1.25 0.984
Temperature of foods 4,63 £ 1.18 439 £ 1.16 1.324
Kindness of employees 4,45 + 1.65 4,06 + 1.32 1.671
Total 428 £ 1.04 412 £ 0.98 0.905
Hygiene Hygienic cooking and rationing processes 475 £ 1.23 4,40 + 1.32 1.751
Clean dishes and foods 4,68 £ 1.29 4,30 £ 1.23 1.889
Clean facilities 4,79 £ 1.26 4,38 £ 1.26 2.083
Clean appearances of employees 486 £ 1.25 4,32 + 1.06 2.914%*
Total 4,76 £ 1.07 4.41 £ 1.01 2.081*
Nutrition Less use of foods and cooking methods which may involve more fat  4.07 £ 1.26 3.60 = 1.20 2.396*
Nutritiously balanced meals 423 + 1.24 3.86 £ 1.31 1.892
Providing information on foods or nutrition 4.05 £ 1.30 3.73 £ 1.72 1.629
Degree of salty or sweet tastes 413 £ 1.43 3.83 £ 1.43 1.326
Serving fruits or vegetables with every meal 4.04 = 1.56 3.42 = 1.52 2.535*
Total 4.10 £ 1.06 3.70 £ 1.03 2.439*
Convenience  Convenient facilities 472 £ 1.33 450 £ 1.20 1.110
Pleasant dining environments 4.48 + 1.38 4,45 + 1.33 0.136
Quantity of foods 4,63 = 1.55 420 £ 1.43 1.809
Total 4,62 £ 1.16 4,39 £ 1.03 1.330

* p<0.05 **: p<0.0]
1) Mean = SD (1: not satisfied atf all, 7: satisfied very much)

TR Zlo g Ve, oAk A9 7] i 2kl
o] AT (3.42 £ 1.52), 718717 B2 &4 - Z2H
A$ (3.60 + 1.20), “AlF 2 Jokatad JrA P (3.73
+ 1.72) 9] AR WA ekt e EE T
A 2]lel tist W=7} = A R, g9k 29lef ot
N7} G el

/3 zjolof] QlojAl MW o2 Wt ]3| ojxte] &

2 A S8 ST ATH o R B Ao g el
o, F212Q1 2] 7t Rt 2912 #1421 (p < 0.05)

3 p <0.05) 02 F & 1= oIz} Rl H]
FolH 02 §IEEh A hebdieh, A FEERe
A 2] £12°(p < 0.01), Y1717 B2 54 - 27
el ARk (p < 0.05), 7] Azt 2hle] Al (p < 0.05)
R S e g R o e L



=~ N
T T
#39o] w314 4He) A 5L Table 5o AAIE v}

A4 gke] A B s dish o) =9kon, o}
O] A Uiz A7) W2 dhefl vkl (4.21 £ 1.18)
= AAREY Ghe] A ghio] 7P A JERT 4] A
o] Wekd 30 7= Wxpo] Ag- o] Hlojdt} Flk v
= @Al W R o= 4] sHlcE (3.51 + 1.91), ol
A= ko] a2 oPd} 7T (.71 £ 1.42) 59 &
o] QISlaL, o#ke] B¢ @Al o] e el vt
(3.38 £ 1.24) 8} ‘A= o] 42 o)+ 71t (3.38
+ 1.23) 5ol 7P vkt

‘3 Zjolef] QloAl= HNHA 4ke] A 42 [0 4%l Af
o7} ot A4 ghe] A f2- ol vls| =7}
o)A o 7 WA YRt (p < 0.001). £3] v - vl A
o]l 515 3k} (p < 0.001) 52 45 dd Zjol7t 713
T Aow vk, @A) ve] FasdEfel dis) v gk
(p <0.0D), ‘Yo &zl 2= st} (p < 0.05), A
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Factor ltem Male Female t
General If I could live my life over again, | would change almost nothing. 3.51 £ 1.91Y 3.42 + 1.31 0.357
quaity of life | qm satisfied with my life. 434 £ 153 421 +1.18 0.655
So far | have gotten the important things | want in life. 3.82 £ 1.30 3.75 £ 1.18 0.362
In most ways my life is close to my ideal. 3.71 £ 1.42 3.38 £ 1.23 1.559
The conditions of my life are excellent. 4.41 £ 1.41 4.06 = 1.40 1.578
Total 3.96 = 1.16 3.75 £ 0.92 1.324
Physical | am sdatisfied with my daily living activities. 473 = 1.39 406 = 1.17 3.414*
quaiity of life | gm satisfied with my sleep. 417 £1.76 3.38 + 1.24 3.500%*
| am satisfied with my condition of defecation and urination. 491 =+ 1.50 402 £ 1.35 3.94Q%%*
| eat enough food for health. 464 + 1.9 411 £ 1.53 2.171%*
Total 4,61 £1.22 3.89 £ 0.78 4.806%**

* p <005, **: p<0.01, *** p<0.00]
1) Mean = SD (1: not satisfied at all, 7: satisfied very much)

Table 6. Spearman's p between customer satisfaction towards residence hall foodservice and subjective quality of life

Subgroup Quality of life dimension Foods and kindness of employees Hygiene Nutrition Convenience

Male General quality of life 0.247* 0.215% 0.334 %% 0.297%*
Physical quality of life 0.254%** 0.245* 0.286** 0.245%*

Female General quality of life 0.334** 0.444%% 0.357** 0.293*
Physical quality of life 0.111 0.227 0.112 0.053

Total General quality of life 0.27 71 %% 0,298 0.336%** 0.283%#*
Physical quality of life 0.200%** 0.287] #** 0.257%** 0.196**

* p <0.05 **: p<0.01, ** p<0.001
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