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Abstract

The objectives of this study were to determine the recognition of food waste, school lunch leftovers and satisfaction toward

school lunch in middle school students in Seoul. Four hundred students were surveyed beginning April, 2007. The results
are summarized as follows. The primary means in which students learned about environmental pollution were ‘video media’
(54.7% males, 39.2% females) and ‘by teachers’ (23.2% males, 33.0% females). The primary effects on food habits after
participating in the school lunch program were ‘having a balanced diet’ (23.3%) in the females, and ‘decreased intake of
junk food’ (24.9%) in the males. The serving sizes for cooked rice, soup, and meat were higher in the females (3.46, 3.46,

and 2,91, respectively) than the males (3.18, 3.29, and 2.73, respectively). The primary school lunch leftovers for one week
were cooked rice (4.55), meat (4.35), kimchi (3.84), fish (3.60), vegetables (3.38), and soup (3.08). Importance-
performance analysis of the school lunch meal indicated that good taste had high importance, but low performance.

Nutritional balance, food safety, cleanliness of tableware and supplies, clean uniforms of employees, and cleanliness of the

dining area had both high importance and performance.
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<Table 1> General characteristic of subject N(%)

Characteristic Male Female Total
Family group unit
Nuclear family 149(78.4) 150(82.0) 299(80.2)
Large family 41(21.6) 33(18.0) 74(19.8)
Total 190(50.9) 183(49.1) 373(100)
Father’s occupation
Office worker 68(36.8) 53(28.65) 121(32.7)
Civil service 16(8.7) 12(6.5)  28(7.6)
Specialist 24(13.0) 18(9.7) 42(11.4)
Independent-enterprise 48(26.0) 66(35.7) 114(30.8)
Service 14(7.6) 17(9.2)  31(8.4)
The others 15(8.1) 19(10.3)  34(9.2)
Total 185(50.0) 185(50.0) 370(100)
Mother’s occupation
Housewife 68(34.7) 55(29.3) 123(32.0)
Working 128(65.3) 133(70.7) 261(68.0)
Total 196(51.0) 188(49.0) 384(100)
Family income per month (1,000 won)
Income<1,000 7(4.1) 7(3.9) 14(4.0)
1,000<Income<2,000 44(26.0) 47(26.1) 91(26.1)
2,000<Income<3,000 37(21.9) 49(27.2) 86(24.6)
3,000<Income<4,000 43(25.4) 40(22.2) 83(23.8)
4,000<Income 38(22.5) 37(20.6) 75(21.5)
Total 169(48.4) 180(51.6) 349(100)
Student monthly allowance (1,000 won)
Money<50 163(83.2) 152(82.2) 315(82.7)
50<Money<100 28(14.3) 26(14.1) 54(14.2)
100<Money 5(2.6) 7(3.8) 12(3.2)
Total 196(51.4) 185(48.6) 381(100)
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<Table 2> Way to learn about environmental pollution N(%)

Male Female Total

Print media 17(8.4) 24(12.7)  41(10.5)
Teachers 47(23.2) 64(33.9) 111(28.3) df=5
Video media  111(54.7) 74(39.2) 185(47.2) y*=11.13*
Internet 17(8.4) 18(9.5) 35(8.9) p=0.0488
Parents 9(4.4) 8(4.2) 17(4.3)
The others 2(1.0) 1(0.5) 3(0.8)

Total 203(51.8) 189(48.2) 392(100)
*p<0.05
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<Table 3> The understanding” of food waste and environment Mean+SD
Male Female
(N=203) (N=190) Total

Food waste is economical loss 3.87+£0.91 3.91+0.77 3.89+0.84 T=-0.45
’ ' ) ’ ' ’ (p=0.6508)

T=-1.00

+ + +

Food waste pollute the earth 4.01+0.83 4.08+0.75 4.04+0.79 (p=0.3185)

. . T=0.57
Protect environment by reducing food waste 3.89+0.78 3.84+0.81 3.87+0.80 (p-0.5687)
Have thought about how to reduce food waste 3.14£0.97 3.37+0.79 3.25+0.89 (5:6%?f4)
Make an effort to reduce food waste in my home 3.15%£1.00 3.14£0.97 3.14+0.99 (ng%é);o)

1=Strongly disagree, 5=Strongly agree
*p<0.05
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<Table 4> The effect of food habit after school lunch program N(%)
Male Female Total
Correction of unbalanced diet 12(5.9) 7(3.7) 19(4.9)
Increasing interest about nutrition and health 20(9.9) 12(6.4) 32(8.2) df=5
Having balanced diet 27(13.4) 44(23.3) 71(18.2) x’=15.67**
Decreasing intake junk food 50(24.8) 25(13.2) 75(19.2) p=0.0078
Better relationship with friends 10(5.0) 10(5.3) 20(5.1)
No change 83(41.1) 91(48.2) 174(44.5)
Total 202(51.7) 189(48.3) 391(100)
**p<0.01
<Table 5> Distribution of food" Mean+SD <Table 6> Serving size” of school lunch Mean+SD
Male Female Total Male Female Total
(N=202) (N=189) (N=391) (N=203) (N=189) (N=392)
Equally T=-0.60 . T=2.15*
distributed 3.65+1.04 3.71+£0.95 3.68+1.00 (p=0.5494) Cooked rice  3.18+0.70 3.46+0.36 3.12+0.56 (p=0.0322)
T=0.77 T=-2.50*
+ + + + + +
Equally eat  3.30+£0.96 3.23£0.94 3.27+0.95 (p=0.4395) Soup 3.29+0.69 3.46+0.69 3.37+0.70 (p=0.0128)
Adequately 3 o T=0.47
distributed ~ 2.9540.98 2.97+0.94 2.96+0.96 17018 Kimchi 3.11+0.64 3.08+0.58 3.09£0.61 () (3s6)
and ate all (p=0.8580) T=-2.58*
D Meat 2.73+£0.75 2.91+0.64 2.82+0.70 -
1=Strongly disagree 5=Strongly agree (p=0.0128)
. T=-1.29
Fish 2.93+0.74 3.02+£0.63 2.97+0.69 (p=0.1986)
SFp =LAl 0] uiAl Al = *
?) St 4 ] el e i Vegetable  3.15£0.75 2.99+0.67 3.070.71 T0262281
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L}'wcﬂ o= ] Hﬁ = o ]J—)J\ X Male Female Total
A= L (N=203)  (N=187) (390)
a4l 13] vjAlERS 53 HEE o|f3te] XABE 2 _
wEAS] 18] HAES 5% HES ofgeiel O} N Cookedrice  4.6140.68 449£0.86 455078 128
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_ FK
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<Figure 1> Importance and performance” analysis of meal satis-
faction.
D1=Strongly disagree, 5=Strongly agree
A: Overdone (none)
B: Doing Great - 6 Adequate nutritional balance
- 7 Safety of food

- 11 Cleanness of tableware & supplies

- 12 Clean uniform of employee

- 13 Cleanness of dining place (classroom or dining hall)
C: Low priority - 1 Favorite menu

- 2 Variety of menu

- 4 Good appearance

- 5 Adequate use of seasonal food

- 8 Adequate serving size

- 9 Hot dishes are distributed hot

-10 Cold dishes are distributed cold
D: Focus here - 3 Good taste
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<Table 8> Importance and performance” of school food service by gender Mean+SD
Importance Performance
Male Female Male Female
Favorite menu 3.34+1.00 3.42+0.94 (pTzth';&) 3.13+0.92 2.99+0.79 (pfg})'gs 5)
Variety of menu 3.68+1.01 3.66=1.03 (Pfg%?g g 48096 311094 (5:03.67(?(2)
Good taste 3.84+0.87 3.78+1.08 (pfgg?zz) 3.44+0.87 2.99+1.00 (5:366025 I)
Good appearance 3.49+0.90 3.51+0.83 (pT:B"géloss) 3.26+0.83 3.14+0.79 (pfg.llgzs)
Adequate use of seasonal food 3494093 357091 (pT:Bﬁ;eSG) 326+095  3.28+0.78 (pT;)_.gél(fe)
Adequate nutritional balance 3.70+0.92 3.90+0.91 (pT:B_.(I)?Zg) 3.57+0.93 3.52+0.92 (pfg.oélsalz)
Safety of food 3794101 3.97+1L11 (pT:O’j '06052) 3.58+0.97  3.27+1.00 (g:(?.bool;)
Adequate serving size 3484110 3.77+0.93 (g :6%66*1*) 3.0541.00  3.2458+0.90 (pT;)‘.g';%)
Hort dishes are distribuced hot 3544099  3.68+0.96 (pj;?)_.i.;727) 3344097  3.39+£0.92 (pizjgg(fg)
Cold dishes are distributed cold ~~ 3.33+0.98  3.77+0.88 5;0430201) 3212097  3.47+0.84 &j&ﬁ;
Cleanness of tableware & supplies ~ 4.10£1.00 452079 3;04050501) 3554100 3.58+1.09 (png‘g%)
Clean uniform of employee 4.08+0.97 4.41£0.85 (T:g:ég;*g) 3.87+1.03 3.88+0.93 (pT:;tg.zzgzzi)
(i of dning R 4262004 dsywoze 0D seei2 smeies 00

D1=Strongly disagree 5=Strongly agree
*p<0.05, **p<0.01, **p<0.001
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