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Abstract

School foodservice customers are likely to be tired of repeated cycle menus and their satisfaction for meals offered
in schoal is inclined to be low. The menu variety is an important factor in increasing customer satisfaction. The
purpose of this study was to investigete customer perspectives for applying rice based bread menus in order to add
menu variety and promote using rice processed products in school foodservice. The questionnaire was distributed to
760 parent samples in elementary schools and 520 student samples in middie’high schools and a total of 665 and 387
usable data were collected, respectively. Food habits such as preference for cooking method, menu preference, food
alergy and nutritional perspectives for menu and customer perception for rice based bread like qudity, reliability,
price, and purchasing convenience were investigated using 7 Likert scale. Also expected menu types applying rice
based bread and offering frequency of rice bread menu were examined. Preference level for bread-based meals were
moderate and students preferences were dightly higher than parents. Menu types applying rice bread expected by
middie/high school students were western food (49.4%), spaghetti (28.4%), set menu (13.7%), noodle (17.6%), Korean
food (11.1%), Chinese food (10.9%) and porridge (4.5%). The most occupied rate was once in a week for expected
offering frequency. Most respondents perceived that rice bread was more nutritive and qualitative than the wheat based
one. (Korean J Community Nutrition 14(5) : 545~555, 2009)
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Table 1. General characteristics of student
Elementary school” Middle/High school
lterms (N = 665) (N = 387)
N (%) N (%)
Male 255 (43.3) 198 (51.2)
Gender Female 334 (56.7) 186 (48.1)
No response 76 (11.4) 3(08)
1st 154 (23.2) 152 (39.3)
2nd 85(12.8) 90 (23.3)
3rd 88(13.2) 136 (35.1)
Grade 4th 72(10.8) -
5th 77 (11.6) -
6th 112(16.8) -()
No response 77 (11.6) 9(23)
Yes 50( 7.5) 96 (24.8)
Breakfast No 597 (89.8) 274 (70.8)
No response 18( 2.7) 17 ( 4.4)
Yes 639 (96.1) 364 (98.4)
Using sTngs of school Lunch No 4( 0.6) 6(1.6)
foodservice
No response 22 ( 3.3) 17 (4.4)
Yes 59 ( 8.9) 172 (44.4)
Dinner No 587 (98.3) 197 (50.9)
No response 19( 2.9) 18 ( 4.7)
Breakfast 0.38 £ 1.47% 1.40 + 2.60
Using frequency of Lunch 481 £ 1.21 5.08 + 1.60
school foodservice per one week Dinner 0.50 + 1.71 2,45 + 2,89
Subtotal 5.68 £ 3.67 8.92 + 6.01
Satisfaction for the school foodservice? 532+ 1.28 4.63 £ 1.81

1) For son or daughter of parents respondents
2) Likert 7 point scale :
3) Mean £ SD

1 = very unsatisfaction, 4 = moderate, 7 = very satisfaction
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Table 2. Food allergy and indigestible food

7hula e H (24, 8%)_31%& 51, A3 o]
BT 44.4%% JEPU), 2 - 1580 FanEr e

o 4.637 07 BES ok ol§]‘5}t FolLt.

ofl, 0110

sl EH/E]—O }__‘g_ts}/\g_/] ._/\1 1:!1 NA]’%E& Z= =1
ZAVeH A3 (Table 3), 215 4#2717) Q= gHYs
219] 16.5%0] aeal= 110%5o] Q<] ul ele =
21Fo] vl vpeFsiAl Vel o digh Telr) &7
AVBIGITH B8] 258k 2 whzk 08 75o]o] tjt oty
2717} 259 (3.8%) 0 % 71wty B0} 207 (3.0%),

ARE 139 (2.0%), HA27]) 1038 (1.5%), U715 99

i

lo
ot

e

~
tlo £ oo
0%

o
>

ey MR (L4 o e W% elEsle A
[terms (N = 665) (N = 387) 1.4%0°) 1;;3\1;}‘ = Jﬂ__zs]—l\g = /\1 3 O]—g."E7]7]_ 9]l = 61—
N (%) N (%) A 50w AA S0 14.0%5 Hlw A Ao 229
o o E;;’;: s :;;‘g; om, Bepolel -6 Lel 277} 242 7 (1.8%) 2 e}
No response 2( 0.3 0( 0.0 Y 7HE 2 RS HERIth
Allergen 25( 3.8) 5(1.3) Z582 27.6%, & - Ae s8] 33.6%7F 4257 &
Eggs 25(3.8) 5(1.3 A o= AEo] Sl Ao E FANSIAL, T F WO &
Milk 25( 3.8) 7(1.8) 2lo] &l 2538k (56 , 8.49%) 3} = - 1S3 (507,
Buckwheat 2( 03 0( 0.0 12.9%) 2% 7};8' ]g_ Eoﬂq_
Nuts 8( 12 5(1.3)
Food Soy 2(03) 1(03)
allergy Wheat(Flour) 9( 1.4 4(10) 2) XYW MIL
Mackerel 25( 3.8) 6( 1.6) A Anate] el tigt As e Ak 915t
Crab/Shrimp 13( 2.0 4( 1.0 El7) Bxl Ho o] =3 HiR A Zol7], A -S4 4l V)
Pork 10019 0000 o) 1071 zelie] thsted 714 Ak 224 1744
e, o V(o e ATESIES Soitk 24 29 (Table 4), S0 9
Melon 3( 0.9 4(1.0 Table 3. The students' preferred cooking methods
Others 22( 3.9 4(3.9) Elementary School  Middle-High School
Subtotal 166 59 Category for (N = 665) (N = 387)
cookeries
Yes 184 (27.6) 130 (33.6) N (%) N (%)
No 478 (71.9) 254 (65.6) Deep Frying 115(17.5) 72 (18.6)
No response 3(09 3(0.8) Pan Frying 42 ( 6.3) 18( 4.7)
Ingestant Sauteing(Stir Frying) 147 (22.1) 115 (29.7)
Mik 54( 8.1) 36 ( 9.3) Giiling 116 (17.4) 60 (15.5)
o Flour products 56 ( 8.4) 50(12.9) Stewing (Simmering) 71 (10.7) 30( 7.8)
";dfgf;“b' Rice cake 9( 1.4 13( 3.4) Blanching 17 ( 2.6) 3(08)
Pork 16( 2.4) 13( 3.4) Steaming 42( 6.3) 24( 6.2)
Calamary 39( 5.9 12( 3.1) Boiling 59( 8.9 26 ( 6.7)
Apple 6(09) 6(1.6) Raw 8(1.2) 18( 4.7)
Fried food 38( 5.7) 31( 8.0) Others 5(0.8) 11( 2.8)
Otners 12( 1.8) 8(21) No response 43( 6.5) 10( 2.6)
Subtotall) 230 167 x? value 35.024***
1) Multiple choices **%: p < 0.001



Table 4. Students' preference for the menu category
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M Elementary School Middle-High School
enu
Male Female tvalue? Total Male Female tvalue? Total
Koreandisnes 590 4 1330 5374+ 127 0190 539+ 132 506+ 1600 526+ 1.54 -1.161 517 + 1.57
(Rice with side dishes)
One dish meals 492 + 149 496 + 149 -0.253 492 + 150 530+ 155 522+ 147 0.545 527 + 1.51
Western dishes 531 £ 1.71 520+ 1.54 0.844 520+ 1.62 525+ 1.72 476 + 1.56 2.821** 501 £ 1.66
Noodles 529 £ 138 533+£ 148 -0.314 525+ 147 546 £ 1.61 512 =* 156 2.012* 530 £ 1.59
Chinese dishes 526 £ 1.64 523 % 1.46 0.333 518 £ 156 523+ 175 4.70=% 1.63 2.959** 497 £ 1.71
1) Mean % SD, Likert 7 point scale (1: = dislike extremely, 4 = moderate, 7 = lke extremely)
2] Independent samples t-test
. p <0.05 **; p<0.01
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Fig. 1. Students' and parents' perception for the nutritional value
of bread or rice based menus.
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Fig. 2. Preference for bread-based menus.
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Fig. 3. Perception for the menus expected to be offered with bread”.
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Fig. 4. The expected offering frequency of bread based menus.

Table 5. Students' preference for the flour and rice products

erms Elementary School Middle-High School
Male Female tvalue? Total Male Female fvalue? Total
Flourbread 4.84 + 1.44V 4.82 + 1.37 0.208 480 £ 1.40 459 £ 1.61 477 £ 1.60 -1.048 4.68 = 1.60
Ricebread 3.73 £ 1.61 3.83 + 1.59 -0.673 3.77 £ 162 416 £ 1.64 417 £ 1.58 -0.056 417 £ 1.60
Rice noodle 3.68 + 1.56 3.70 = 1.59 -0.160 3.66 £ 159 417 £1.68 426+ 1.77 -0.451 422 = 1.72
Rice snacks 4.20 £ 1.51 4.43 + 1.60 -1.664 430+ 1.60 462+ 1.72 476 £ 155 -0.809 4.68 = 1.64
Rice cake 470 £ 159 4.72 £ 1.57 -0.154 468 £ 157 477 £1.79 497 £ 1.63 -1.092 487 £ 1.71

1) Mean £ SD, Likert 7 point scale (1 = dislke extremely, 4 = Moderate, 7 = like extremely)

2) Independent samples t test between male and female
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Table 6. Students' and parents' perception for the rice and wheat products

erms Students Parents

Rice bread Flour bread tvalue? Rice bread Flour bread tvalue?
Quality 4,90 + 1.49" 3.95 + 1.45 8.147%** 527 £ 1.31 3.96 + 1.21 18.473***
Texture 4,66 + 1.46 4,39 + 1.46 2.231* 4.84 + 1.29 458 + 1.26 3.291**
Taste 457 + 1.48 484 + 1.48 -2.396* 4,82 + 1.30 495 + 1.25 -1.372
Nutrition 530 £ 1.53 3.81 £ 1.43 13.090**** 584 + 1.28 3.78 £ 1.22 28.361***
Healthfulness 528 + 1.49 3.63 £ 1.45 14.075*** 582 + 1.30 3.33 +£ 1.22 32.635%**
Digestion 506 + 1.54 3.66 £ 1.56 11.5371*** 5.63 = 1.30 3.39 £ 1.32 29.283***
Reliability for products 5.07 £ 1.52 3.89 £ 1.54 9.810%** 558 + 1.34 3.69 £ 1.22 24,993***
Favorableness 481 =+ 1.65 4.35 = 1.56 3.958*** 562 =+ 1.34 3.76 £ 1.30 24.577***
Accessibility for purchase  3.71 = 1.66 549 + 1.72 —12.280*** 3.256 £ 1.56 6.09 £ 1.48 —28.782%**
Reasonable price 3.91 £ 1.47 4.68 + 1.58 —6.602%** 3.61 £ 1.37 4.42 £ 1.46 —10.815%**

"Mean £ SD, 7 Likert scale scores (1: Absolutely disagree, 4 = Moderate,

2 Poired samples t test between rice bread and flour bread
. p <0.05 **; p <0.01, ***; p <0.001

[e]

F4o] o] Frta
(p <0.001), A,
FAt SOl E I a BEpellA] &
o7 =7 L}E}‘)ﬂ(p <0.001).
T B/l vlal] WolAu SR ((p
8 (p <0. 05) “FollA el tfgk <1
st Wb, SRS 5 - 1 B
»séluuol-ﬁq_ 13 _1?1;}3;_ o]/ﬂg 1 O]l: 73
AREEAIA fe)de] vebd Tt (p <

A (p < 0.001) 3} 7142 A4 (p <0 oo1)oﬂA11£ T+

& Qo o
, 239, Aol A1EY,

A7)

B 7ROl A o] 2 0 & T 352 QI EE YERIQICH
103

W71 dE2re W Sl 258l (gluten) ol &gk

BAe = 549 U4 (gluten intolerance) el €3+ 7o)

] ZAS BRSO =ubsl HAF(diarrhoea) B4 B

227]% ¢} (Sabatino &

AR A9 HAEET
(Schlzophremas) UpH o] old 4= Qv A Ao}
Wy = 5 (Macuffin 5 1982; Alaediani 5 2002) 3
< @7}—? A =7 Aol AN e 278 &)
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ZeHoll gk sk w2 Am|AE2] FeRel digh As
L ALY 2509 789 55 (23.6%), 101 (18.6%),
B2 (18.5%), 28 (11.4%), #2171 (9.6%) , 73 (6. 8%)
4 (6.8%), W13 (2.7%), 4 521 (1.3%), 71¥H(0.8%)
o Yelen, & a1 eAe] A9 5 (30.4%), 17
(19.0%), 71 (15.9%), =8 (7.9%), %°171(6.9%), 8
(6.3%), T3 (4.8%), 8 52 (4.8%), 71EH(2.9%), HIF
(0.8%) =05 vpepsttt. st w2lof] theh 2| xfe] vt
5 A7 w9 o8] A= (Snyder 5 1995; Kim &
2003; Lee & Lyu 2005)-2 8k F-2le]] tgk T wr) o
& HarspiaA] s AnjakEe] B eE #eeks 7
] 3?_10]‘/\1/\},4 x1’01£ 7}%5]_3/_ D}Ohs} uﬂ“ O] xﬂJ—
ARG Meyer & Conklin(1998)2- sk 32419]
ol 7V 2 FEFE WA W A% TR
AT (Meyer 2000) oA 1= gha
‘uﬂlﬁ_ = _'g— i = Boﬂtﬂ—oizyq Ul/kg
N s TR vl 2
Z3FE o] Fo R HAIEEA] AR el A v
vlirE AFE) 91 2l szl

sl el Al En) F2lE
Z29E B83fo] olgA 2
wlre) FA A3

Oé OO]:Q_

RLE

(o3

o o
Off

¢

o o\ o
r,

=
I
ki

c
ok
3R
o

,_]__‘_‘
wi X

22

o 1>

BN
oo

|

1> e 0O & o =l

Z10]
S5 7HAaL Oirﬂz
ol oJ8l A AR

2 Ao)7] wiolnt. S Flsl Zedh

éjﬁi o



=

o

- 553

- o]3]ed

E]'. Michael

-

A
e)

1__

Lo}

_E’ri[l
(Oh & Lee 2009)

| W7
S W0 U
A
v A ko] A

S AJAE

3

1%

-« o]le} -
3]
[}
& 719
i

A v
B 2] b et
SR

<

]
15}

paA

Zlo] u}

RS

o] of

3

[

A
k|

oF
A= A
= eniAe] 2

Qo

o

—_
%EM‘MWW_uMDI}
qu_/O _UL_‘.F
;qaawmﬂw@@@gn
xﬂﬂ,mxioxoTﬂouox_.ﬁoqwtﬁT@ 1r
A ]m«ﬁoo_/:H]W]nnn el
B2 T o= w 63 = 39 ]ﬂ%o
_r‘.,‘._o U‘.g L N _/i = M‘ul‘mﬂ
1.UMMHTO#EQ_EEPW_%%]O.H% Aﬂ]«%] bo 44 o
ﬁn_w_ry11oﬁﬁl_€§ﬁ T 0 < Vi N, E T o
;aeoﬁﬁmclxurm V%]%é J]x%}moﬂi H%.Lmoyk
mzv_:ﬂo omﬂ]ﬁfﬁ_zouaﬂo;a _ﬁxmxﬂ%&lrﬂe%tﬁo 20 g0
Lfﬁﬁlqﬂ 0T % E Yoy B E )1,w1:%zzgwq
mﬂﬂx{%m.#zmo o W ﬂ@ﬁeﬁr?Moﬂ.}u%J 5 )
_#omﬂﬁllPNuL mmwao# K J.Llﬁe% - oL7ﬁo1rL61ﬂE o <
mmﬂwﬂ_ﬂ}ﬁu%&zJﬁH%g Mwo%ﬁmﬁ@%o%%ah%lv% il
TR 1ﬁ_E$1JA|€A_ﬂ_]EE xtPn_ o 7 o B i
%mmwwm%mﬂaqum% aogmﬂmw@wzﬂ%%ag <3
%ﬂ@woﬂﬂdw.%%wwﬁﬂzﬂﬂ%g&womv%ﬂﬂvm;aﬁ E<
OEE%ILE%LES_T%EJEGEQQ(%Xtx?urm RY B
oW o= ﬂ.@- Jnﬁt 0 _Eolo ﬂﬂ].ljlﬂﬂﬂllﬂuﬂ kﬂﬂ.ﬁ _rn_o#a o)
%ﬂ%%ﬂ@{ﬂﬂ%ﬂﬂ@@gmﬂwwuﬁi&ﬁ%ﬁﬂﬂﬁﬂm 2
M e o ® 1lua = .7ouT]m,o luu_ ,ﬂH_ ! g
]11%5320 el Lod|J.L7 ,)annmxﬂn]ﬂll;oﬂukmu? L
ﬂw.o1moﬂ|ﬂa§§}ﬂvdlsﬁ MOWV;_7 %oﬂxlomwl% = A
ﬂ%wﬁﬁmmaﬁ%ﬂunumxmbwﬂalﬁmmﬁj%ﬂt@%ﬂ%ﬂ%@“ﬂ%%%@ i Mmﬁ
mmm@kmﬁﬂwmm@&ﬁ%awwmq%mmagﬁwﬁﬁ@w x| 25
£ K oor 0 R .Lvs%ﬁxiyeauel}ﬂmﬂl.,o1t m_ﬂ_. AT | & =
(o)) jmy — x ‘Ul I . e — R o N ct Ehel — ﬂvl I gi sl Oﬂ
:u iﬂll ];oﬁ 0<1_|01r 1_%! o eyl ) .11165 e
mmguwwpammq@aﬂa%wg#%wammmmazmqw | =
_ooﬂﬂﬂﬂoﬂOﬁA‘mL:EWloa%\Ol}‘lwoAU,WAOdJ&OOM:oZﬁ]__/Imo‘.A <o
ST mmaﬂAELﬂ%ﬁﬂiEEWO%EWOWV&WM fr M
13. X_v,awu_ o_a mmo\ol_/\lﬂloﬁv_]ﬂxoﬁa\lﬂﬂ!nm _—
3 AT}1% 311A%4 X > 4 & B T
el W oof R S XU T o WMo 2 X 5 X iy = el
oa%_}fuf#%ﬂeun.ﬁi ~ @Ho]ogmﬁﬁﬂol,%waﬂﬂmo s 1
ouL:ALHTmE.QerWALok s OUEHELEVeTEOJEl1$]17a 5
L,l,@l T o "y Mo_lllﬂ_,lﬂ X m o do ooﬂeo,] i
OerlllﬂﬂVﬂwnao% < = = ﬂ.?}%ux BT
iﬁﬁﬂ&lc_aﬂwulﬂﬂﬁnﬂ Z;Wﬂﬂ ,m%qu%oﬁoﬂHIﬁ <0 T IO H.fﬂA_l
o_lpol‘_ﬂ_ﬂylE H].# dﬂﬂmﬂ OEWWH_WEUFSOTN%MOW#EﬁO =
; o7 K —_ Xomo X i T o = 5
mwm%ﬁa%%%ﬁi mﬂ@@wiwmﬁwiw@ﬂ%waMﬂwaﬁ
o B Y %%?%iﬁ ) B%@W%ﬂzou%ﬂﬂoﬂﬂl%ﬂﬂon X
=M . M Hool O oor X T 2o © 2% o S - o F® &)
ﬁam,awrﬂﬂﬂ;aa; mfw%u,ﬂuﬂa% uﬁ%}ywﬂﬁWﬁ%hwo1
ﬂhﬂ%j %.yfgu.%m iﬂﬁﬁq%%wﬂm;u7%ﬂo1wﬂﬂm%ﬁﬂ
Oiopg_ﬁd o I @Egék%x%;ﬁﬂwﬂgmﬁf%EOWMHQQM
N = <) NJHHPO = MOPL %4@«?&.7%%010@1%.% B N
o 2 7 h2 % i }Sﬁ)aﬁwr}%io = =5 T X -
oaﬂ.ceﬂjlvz _Joaﬂgu ﬂé;vﬂri__o W R _Eiau]lﬂumowou;ﬂau
lézgom;m% oy B zo?8}4#}m£ﬂ&ﬁg1ul}}_:
o) " e VA OL‘._I io E._ ZL OT4 ;01_ . = = o} E = 10 a E
% HTﬁﬁ_zélz%% =T 2 B olw 2 MATJHEM g5
.\./ T 1_ ) 4‘|. _ N} j— = il
Eo%woﬂowoWﬂ%mmﬂM %Lﬂvﬂ.dm:i%%Mm 3%nxnmoieﬂa.5aﬁ%ma%%%
%w%hﬁﬁgﬂﬁaﬂ gﬂwmxﬂﬂQMmM%%ﬂp&w%EW%%ﬂ
E(O_E]_ == R ) xz1r;o7( & K o rob 2
ﬂmzulmdtcuﬁwmm,iﬂ ﬂ%%nmnﬁ%folﬂurm_:ﬁicfﬁf%ou.mﬁ%@ﬁod;
,S}il_u TE oy L oo N EoEmET R
W37,3 sﬁ%#ﬂQL#moﬂlﬂL]1XP7.5%ZT xe]]o Emﬂoé_a_%ﬁ
bllEENﬂ%EOOEﬂzTJH‘Ol HEWOECM Ru.mW/\EIE‘llo;o]Woﬂ_vﬂ_/oﬂem_\llﬂmma‘iloﬂ_l
ﬂﬂaﬁ_ﬁﬁlﬂ%ﬂ%; ura7i%7ﬂ1]omsﬁﬂo%ﬁma&nﬂyﬂﬁﬂi
%QQQH%@NJGLEQAQEﬂwoﬂrﬂlxxuuuﬁfmawﬂieﬂ
7Moﬁi@@.ﬂ%@zbﬂméWEw_/rjrﬂﬂﬂ‘iiﬂ@%ﬁ
b@qﬂ«maww@QQ%@a@%ﬁmg
Aﬂmﬂjimm.sﬁliﬂwurrﬂﬂumdwﬁmoma
OZTM§Emﬂ%§@,@
SurHJ%EEHP
< T N
Mo



0
£
1>
U
fo
4
f
HT
T
tfo
offt
r g
i
oE
101@
El
z
1
_1}L
oo
_\1L
olr
o,
HT
T

A=2] 2k gl o) tist 71 S5 AR, S o
2ol A vl 2-gol digh An|af QAT -5 gl A
o] 2182 & Q& w2l Ful, el AlgRlize] tigt 7|
& 2Aske, 2 9l Wrkee] 5248 v walgitt. &
Aol AvpE Qokshd v 7tk
1. & - 15888l gtusalel tish e 4.63 (73
v 71%), e e ELe] Skl SF

5 32% ekttt 258
U1(96 1%) 5 ﬁg}“ﬁ%

oé

flo
N
it
o
>,
[
o

Elait}.

2.2 g A S3s AR A G277 Sl
AL 25 A -SR] 16.5%(110%), 5 - 1L
SBe A S3Ake) 14.0% (548) 2 w7 22 5o
IR Ll =) EH AF 2ol o veksiAl vElL
olof thst #e)7 Jég

FS ARFSISATE

A% e oHE 55 (23.6%),
701 (18.6%), F17 (18.5%), =4 (11.4%), 32°171 (9.6%),
F3(6.8%), R (6.8%), AR (2.7%), A &2 (1.3%), 7]
EHO0.8%) o2 ZA AL, T - e ES] AT Fe
(30.4%), F171 (19.0%), 701 (15.9%), ZH (7.9%), &
0171 (6.9%), % (6.3%), 57 (4.8%), A 2 (4.8%), 7|
EF(2.9%), B3 (0.8%) s=0.7 et} Z2H A5 o
A - EAIZEe] Afo|i= FEREA] kgkot, 258t
Ao} 5 e sz 2 As el FAACE 2
21 2lo]E VERAITH(p < 0.001).

4, 25882 AS v Likert 748 LT 2AEH A
3}, 324 (5.39), 97 (5.25), 84 (5.20), T4 (5.18), ¢
F99(4.92) £ox e oH, & - a5Ee] 45

W (5.30), d#28 (6.27), & (5.17), A (5.0, &
21 (4.97) <207 YR
5. W AlE AEFTFL AE A2 2] vlvre] Gzl ol
Q12 AL Ay}, Wi ko 2 A E WE o) vy E o
oFolabz Qlalo] A vElgkon], ShgeA Kt SHy-

IellA] ol9h 22 sl TS EE e 2o % R
6. " A wlirel] thet NF e A Ax) sk ul st
TFA S AR A EE YeRdon A4 (294
= YEhA= ko) s oAt sHEe] A7t
= O A Vel

7.3 S AlgEglom sk wlvre] el digh o
o7 B s 1 735 9k (43.5%), 34 (32.9%),
ATAE (24.5%), DEFS2(12.3%), A7 B.9%), =
(6.9%), T2 (2.9%), 71€H(1.8%) =22 Vel

I-U of [’-c‘i‘

Sy o] ¢ F2(49.4%), 2~3kAE] (28.4%),

AEF(13.7%), de(17 6%), et (11.1%), T=ra2
(10.9%), 5 (4.7%), 71E}(4.4%) =°]3]tt.

8. W A o] AlF Wizl thek 7|thE AR At
SRR 9l A 1 BerellA] 1ol 1519 RIsTE 7R
AATE A 02 e

9. BAE ARl gt Az AR Ax, 2 (p < 0.001),
A= (p < 0.001), 23 (p < 0.0l gt 5 - 3158t
*@91 e 57 258 SRl nlsl fojd o' 5o A

o7 A}

10. A&Luu]—q. U17]'§F““]'°ﬂ r,Hr}_]— OJ Al
Ao} SHEL B 7R R O o) 3

Aot 915105, B, 27 G, 23,

, S

AL A3 5 - ars et
FZlo| ] &£}y Q1

e 215

ek, W, TR, A0l 49 B
ko] QLA E7} U bR o)A 0 2 vl Lehe).
S5 4o o 2nla Wt 18] ) e 4

2 A3t i AeE B St

=] [e]
Hofshz AL st

# ol S8

rN

o mlo
do
%
> ¢

1>
_|>L Jz 1o
it i N o
o2
2 3
&
T
re
rQ
©
iin)
[
it
i
)
il
i)
N
4
Oé

ol
ro
>,
4
N
i
lo
g
1?‘:1
F“
Ir
i
_; (
i\
olrt
1o,
¥
FL\T
N
ol
i
il
o

i
2
i
to
(o
1z
=
[l
[ =
2=r
ol il
1o
%
O
l‘%
é
3
o
=

e oo

_134,:1
N it
T
o‘r_u_g
%mz
= b

A,

v

t

10 ok (T oo o W

B

e
=
I
)
o
)
=2
bl
N
2
]
o
30
tlo
>i r—{“
H*d
;L

Alaedini A, Green PHR, Sander HW, Hays AP, Gamboa ET, Fasano
A, Sonnenberg M, Lewis LD, Latov N (2002): Ganglioside
reactive antibodies in the neuropathy associated with celiac
disease. J Neuroimmunology 127: 145-148

Arvanitoyannis IS, Krystallis A (2005): Consumers beliefs, attitudes
and intentions towards genetically modified foods: based on the
perceived safety vs. benefits prospective. Inter J Food Science
and Technology 40(4): 343-360

Baxter SD, Thompson WO, Davis HC (2000): Fourth-grade
children's observed consumption and preferences for school
lunchfoods. Nutr Res20: 439-443



Eertmans AA, Victoir G Vansant, Bergh O (2005): Food-related
personality traits, food choice motives and food intake: Mediator
and moderator relationships. Food Quality and Preference
16(8):714-726

Kim KA, Lim SJ, Jung LH Jeon ER (2003): Meal preference on the
school food service of middle school students in Gwangju and
chollanamdo Area. Korean J Soc Food Cookery Sci 19(2): 144-
154

Kim SH, Cha MH, Kim YK (2006): High school students
preferences and food intake on menu items offered by school
foodservice in Daegu. J Korean Soc Food Sci Nutr 35(7): 945-
954

Korea Foodservice Annua Report (2009):
Information Co., Ltd

Kum JS (2002): Globaism and commercidization of Korean
traditional rice prodeucts. Food Industry and Nutr 6(3): 11-22

Lee KA, Lyu ES (2005): Comparison of student satisfaction with
foodservice of middle school by place for mea service in Busan
area. JKorean Soc Food Sci Nutr 34(2): 209-218

Lee KE (2005): Adolescents nutrition intake determined by plate
waste at school food services. Korean J Community Nutr 10(4):
484-492

Lee NY, Kwak TK, Lee KE (2007): Set menu preferences of middle
and high school students in school foodservice. J Korean Diet
Assoc 13(1): 1-14

Macuffin D, Gardiner P, Swinburne L (1982): Schizophrenia, celiac
disease and antibodies to food. J Allergy and Clinical

Korea Foodservice

ol - olle} - AN

. o]gﬂog - 555

Immunology 69(3): 12-20

Meyer MK (2000): Influence of food choices on high school
students perception of school foodservicee. J Am Diet Assoc
100(8): 952-954

Meyer MK, Conklin MT (1998): Variables affecting high school
students: Perception of school foodservice. J Am Diet Assoc
98(12): 1424-1428

Michael JC, Anita E, Michad K, Carol N (1998): School caterers
atitude towards providing hedthier menus. Hospitality
Management 17(3): 275-287

Monthly Publication for the Food Industry (2002)

Oh YS, Lee SA (2009): A study on the effect of LOHAS trends on
healthy menu and healthful dietary behavior. Korean J Culinary
Research 15(1): 225-239

Park HO, Cho WK (2005): Food Preference of Atopic Children in
Incheon Area. JFood & Nutr 18(3): 279-285

Sabatino AD, Corazza GR (2009): Coeliac Disease. Lancet 373:
1480-1493

Snyder P, Lytle L, Pellegrino T, Anderson M, Sek J (1995):
Commentary on school meas from school food service
personnel and researchers. AmJ Clin Nutr 61(1): 247-249

Son YH (1999): The study on the satisfaction level on the school-
feeding of and food preferences of elementary school children.
M Sthesis. Kangwon National University

The Ministry of Education, Science and Technology (2009): http:/
www.mest.go.kr/



