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Abstract

This study was assessed the menu satisfaction and preferences of high school boarding students in Gyeongggido. Data
collection was carried out through surveys given to 300 high school boarding students; a total of 274 were usable.
Statistical analyses were done using the SAS package program (version 8.2 for Windows). The results of this study are
summarized as follows: 54.0% of respondents were freshman and 46.0% were sophomores: and 52.9% of respondents
were male and 47.1% were female. According to the results of the menu satisfaction survey, males and females signi-
ficantly differed on appropriate food temperature, freshness of food, harmonic combination of menu, menu variety,
quality of ingredients, appearance of food, and frequency of supplied nutrition information. A significant difference
regarding menu satisfaction was also found between grade level. First grade students were more satisfied than second
grade students. Moreover, menu preferences were significantly high for omelet-rice, fried rice, pork-on-the-bone soup,
deep-fried chicken, fruit salad, spicy chinese cabbage salad kimchi, chinese cabbage kimchi, and all desserts. On the
other hand, pumpkin and rice porridge, beef and rice porridge, barley rice, soft tofu stew, soybean paste soup, braised
japanese spanish mackerel, and sauteed squash were not significantly preferred. The results showed that high school
boarding students' menu preferences differed depending on gender, grade, and boarding period. In conclusion, the
results of this study should provide dieticians information for improving menu planning. In addition, foodservice
satisfaction of the boarding school students can be improved by continuous menu improvement.
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Table 1. General characteristics of the subjects

Variables N(%)
First 148(54.0)
Grade
Second 126(46.0)
Male 145(52.9)
Gender
Female 129(47.1)
Boarding period <13 169(61.7)

(months) > 18 105(38.3)
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Table 2. Foodservice practices of the boarding school students

Variables N(%)
Never 3( 1.1)
Frequency of breakfast 1-2 13( 4.8)
(per week) 3-4 33(12.0)
5-6 225(82.1)
Never 3( 1.1)
Frequency of lunch 1-2 0( 0.0
(per week) 3-4 10( 3.6)
5-6 261(95.3)
Never 11( 4.0)
Frequency of supper  1-2 2( 0.7)
(per week) 3-4 23( 8.4)
5-6 238(86.9)
I did not like today's menu 105(45.3)
No enough time 34(14.6)
No appetite 30(12.9)

The reason of skipping To go to the other cafeteria 15( 6.5)

a meal
Habitually 13( 5.6)
Others 35(15.1)
No response 42
The percent of breakfast among one-day meals" 27.149.1
The percent of lunch among one-day meals" 37.947.5
The percent of supper among one-day meals” 35.249.4
Breakfast 2.5+0.9
Overall satisfaction” Lunch 3.0£0.7
Supper 3.0+£0.8
Korean food 134(48.9)
] Western food 85(31.1)
:;iumi(z:n?vorlte Japanese food 35(12.8)
Chinese food 10( 3.6)
Others 10( 3.6)

1) MeantS.D..

2) MeantS.D.: 5-point Likert-type scale(1: very poor~5: excellent).
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Table 3. Favorite meals patterns of the subjects

Total Gender
Menu items o Male Female X
(0=274)
(n=145) (n=129)

Breakfast items

Korean food 172(62.8)"  77(53.1)  95(73.6) 12.33%%*

Western food 69(25.2)  38(26.2) 31(24.0) 0.17
Cereals 172(62.8)  93(64.1)  79(61.2) 0.25
Breads 124(45.3)  61(42.1)  63(48.8) 1.26
Rice cakes 47(17.2)  18(12.4) 29(22.5) 4.87*
One dish menus  59(21.5)  33(22.8) 26(20.2) 0.27
Juk 108(39.4)  43(29.7)  65(50.4) 12.29%**
Noddles 46(16.8)  29(20.0) 17(13.2) 2.27
Lunch items

Korean food 128(46.7)  59(40.7)  69(53.5) 4.49%
Western food 145(52.9)  75(51.7)  70(54.3) 0.18
One dish menus  191(69.7) 106(73.1)  85(65.9) 1.68
Noddles 103(37.6)  42(29.0) 61(47.3)  9.77**
Supper items

Korean food 159(58.0)  72(49.7)  87(67.4) 8.87%*
Western food 153(55.8)  95(65.5) 58(45.0) 11.70%*
One dish menus  142(51.8)  74(51.0)  68(52.7) 0.08
Noddles 75(27.4)  37(25.5) 38(29.5) 0.53
])N(%) : Plural response.

#p<0.05, **p<0.01, ***p<0.001.
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Table 4. Comparison of menu evaluation scores according to the characteristics of the subjects

Total Gender Grade Boarding period(months)
.. otal
Evaluation items (n=274) Male Female First Second <18 >18
(n=145) (n=129) (n=148) (n=126) (n=169) (n=105)
I 2.9+0.9 2.7+£1.0 2.7£1.0 2.840.9 2.8+1.0 2.6£0.9
Taste 2.7+£1.0
t=0.01 =-1.01 t=1.38
) 3.0+0.9 2.7+0.9 2.840.9 2.9+0.8 2.8+0.9 2.8+0.8
Appropriate food temperature 2.8+0.9
t=2.39%* t=-1.41 t=-0.14
) ) 2.9+1.0 2.7+0.9 2.841.0 2.8+0.8 2.8+1.0 2.7+0.8
Portion size 2.8+0.9
t=1.70 =-0.11 t=0.80
) ) 3.0+0.7 2.840.9 2.9+0.9 2.94+0.7 2.9+0.9 2.840.7
Number of side dishes 2.9+0.8
t=1.79 t=0.10 t=0.75
2.840.9 2.4+0.9 2.7+0.9 2.6+0.9 2.8+0.9 2.4+0.8
Freshness of food 2.6x0.9
t=3.61%** t=1.13 t=3.92%**
. o 2.540.9 2.1+0.9 2.4+1.0 2.1+0.9 2.4+0.9 2.1+0.8
Harmonic combination of menu  2.3+0.9
t=3.40%** t=2.36* t=3.34%**
) 2.7+1.0 2.4+1.0 2.6+1.1 2.5+40.9 2.6%1.1 2.5+0.8
Menu variety 2.6%1.0
t=3.16%* t=0.48 t=1.36
Frequency of supplied favorite 2540.9 2.54+0.8 2.5+1.0 2.5+0.9 2.5+0.9 2.62+0.98 2.4+0.9
menu T t=0.83 t=0.50 t=1.63
i ) ) 2.94+0.8 2.5+1.0 2.7+0.9 2.6+0.9 2.8+1.0 2.4+0.8
Quality of ingredients 2.7+0.9
t=3.68%** t=0.69 t=3.3]%**
Appearance of food 58409 2.94+0.9 2.6+0.8 2.9+1.0 2.7+0.8 2.9+0.9 2.540.8
(shape, color, etc.) R t=3.00%* t=2.00%* t=3.64%**
Frequency of supplied nutrition 3.1+1.0 2.7£1.0 3.0£1.0 2.8+1.0 3.0+1.0 2.7+1.0
information (country-of-origin
.. . 2.9+1.0
labels, nutrition labelling, food =3.10%* =1.59 =2.40%

information, etc.)

Y Mean+S.D. : S-point Likert-type scale (1: very poor ~ 5: excellent).

*#p<0.05, **p<0.01, ***p<0.001.
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Table 5. Results of menu preference rating by the boarding school students

53t

R EERE

nErel7)ae 353

Menu items Means£S.D. F-value Menu items Means+S.D. F-value Menu items Means+S.D. F-value
Rices or Breads Cream soup 3.6+1.2°% Kimchi pancake 3.8+1.0°
Cooked rice 3.740.9" Vegetable soup 34127 Green onion pancake 3.6+1.1°
Unpolished rice 3.7+0.9% TG ES Steamed soft-dubu 3.3+1.1¢
abed
Barley rice 3.440.9° Tangsuoeuk 4.00.9 Deep-fried dumpling 3.7+1.1%
. . . abc .
Bibimbap 3941.0™ Spicy grilled chicken ~ 4.0+0.9 Deep-fried sweet potato ~ 3.9+1 o°
Omeletrice 4.040.9° Hamburger steak 3.8+1.1%f Seasoned acorn starch jelly ~ 3.2+1.0%
. def
Fried Rice 1.040.9" Braised spareribs 3 8+0.9%f Braised potato 3.1£1.0
o Sauteed dried anchovies ~ 3.1+1.1°%
Curry-rice 3.7+1.1¢ Deep-fried chicken 4.1+0.9 auteed dried ancuovies
q pall . Kimchis
; d Braised meatbal 3.6£1.1
NES N . .
Spaghetti 37+ Spicy chinese cabbage 3741 2°
Banquet noddles 3.8+1.0°¢ J— Barbecue porkchop 3.7+1.0° salad kimchi L
Chilled buckwheat 5 7, 4o Glazed fried chicken ~ 4.1+0.8™ Chinese cabbage Kimchi  3.6+1.0°
noodle soup T 35.98*** e b
Pork cutlet 4.1+0.9* Diced radish kimchi 3.3+1.0 13.50%%5
Japanese noddles 3.7+1.1% o . :
hed Braised chicken 3.7+1.0% While radish kimchi 3.2+1.0
Chicken and rice porridge  3.7+1.1°°
i . Jeyuk-bokkeum 3.6+1.12 Young summer radish kimchi ~ 3.2+1.1°
Pumpkin and rice 3341.0° T
porridge o Deep-fried shrimp 4.0+0.9%°% Radish water kimchi 3.1£1.1°
Beef and rice porridge ~ 3.4+1.1 Fish-cutlet 3411 0" Desserts
Toast 3.941.0™ : o
Stir-fried baby octopus ~ 3.2+1.2" Banana 43409
Sandwich 3.9+1.0™ o Pineapple 4.540.7%
Braised japanese 29410
Muffin 3.8+1.0™ spanish mackerel T Apple 4.5+0.8%
Soup - Stews - Tangs Grilled mackerel 32412 Mandarin orange 4.620.6
Dumpling soup 3.6+1.1°° Side dishes Melon 4.4+0.9%
cdef : 2
Seaweed soup 3.5+1.1 Fruits salad 4'4i0‘9b Korean fruit punch 4.5+0.8™
of Pumpkin salad 3.7+1.2
Clear beef soup 3.4:‘:1.0f 5 mpKin Sla;l e Lemonade 4.5+0.7"
ettuce sala RSN
Soybean paste soup 3.341.0 . Yoghurt 4.540.7°
Spicy beef and leck soup  3.7+1.0°¢ Lettuce wraps 3.5+£1.0 Chocolate milk 45:00.8" 2.92%kx
Ham stew 3441 1def Seasoned soybean 3041 0% ocolate mi T
o o sprout namul Orange juice 4.540.6"
Kimchi stew 3.5¢1.0 5.81%** Cabb cfgh
. abbage wraps 3.0£1.1 2.92%F% 1o tan 4.4+0.8%
Soft tofu stew 3.4+1.0 Seasoned spinach 3.0+1.1%" . . ) d
Sovbean paste stew 3 541 0% ) . e Grain powder drink mix ~ 4.3£1.0
oybean p D*L Julienned radish salad ~ 2.9+1.1 ] b
Pork-on-the-bone soup ~ 3.9+1.0" Seasoned cucumber 2.8+1.1" Rice punch 4'4i0'8b .
Chicken ginseng soup ~ 3.8+1.0° Sauteed squash 2.6+1.1° Hot dog 44409
Thick beef soup 3.7+1.1% Egg-vegetable roll 3.8+1.0° Slice of cake 4.5+0.8"
Beef soup 3.5+1.2% Braised egg 3.5+1.0° Doughnut 4.4+0.9"™
D Mean+S.D. : 5-point Likert-type scale (1: extremely dislike~3: neither~5: extremely like).
?27J . Means with different letters are significantly different by Duncan's multiple range test.
#p<0.05,**p<0.01,***p<0.001.
ug2 J)sAelA A7 AFsia e ashdel i o] 71axd Hlg] "o 7Eks folFom Yk,
5 FEAN717] flsiAs Sl thgk Jidol Hast HA LA v FAXE 553 2IAEYY] 75
tu o, o Wa) HAZHA, v FERD ALRL] 75w}
g, "] v SelAE g§EA, 98 §En fFoHoz Yohthp<0.001). ©] AHE Fd wwe F
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Table 6. Comparison of menu preference according to the characteristic of the subjects

o _ Gender _ Grade _ Boarding period(months)
Classification Menu items Menu items : Menu items
Male  Female t-value First ~ Second t-value <18 >18 t-value
) Curry-rice 4.0£1.0 35511 t=3.69%** Spaghetti 3.8+1.0 34+12 t=3.17** Spaghetti 3.8£1.0 34+12 =3.17**
g;zzz:r Toast 38610 40809 t=221%
Sandwich 3.8£1.0 4.1£09 t=222%
Seaweed soup 32+1.2 3.840.8 t=-4.69***
Soup Soybean paste soup ~ 3.2£1.0 3.5£1.0 t=-2.10*
Stews - Soybean paste stew ~ 3.3+1.0 3.6£1.0 t=-2.20%
Tangs Spareribs-potato-tang  4.0£1.0  3.7+1.0  t=2.07*
Thick beef soup 3.6£1.1 0 3.9+10 t=2.16%
Hamburger steak 4.0+0.9 3.6+1.1 t=3.48*** Hamburger steak 4.0£1.0 3.6+1.1 t=2.50* Hamburger steak 4.0£1.0 3.5+1.1 t=3.76%**
Braised spareribs 4.0£0.9 3.6£1.0 t=3.47*** Braised spareribs 4.0£0.9 3.6+1.0 t=3.13** Braised spareribs 4.0£0.9 3.6+1.0 t=3.68%**
Braised meatball 3.8£1.0 3.4£1.0 t=2.71** Braised meatball 3.8+1.0 3.4+1.1 =3.07** Braised meatball 3.8£1.0 32+1.1 t=4.57%**
Glazed fried chicken  4.240.8 4.040.8  t=2.15* Spicy grilled chicken 4.2+0.8 3.8£1.0 =3.08* Glazed fried chicken ~ 4.2+0.8 3.9£0.9 t=2.17*
Pork cutlet 42408 39409 t=2.99** Braised chicken 39409 3.6£1.0 t=2.15*% Pork cutlet 42408 39+0.8 t=2.44*
Mot diches Jeyuk-bokkeum 3.9£1.0  3.3£1.1 t=4.15%** Stir-fried baby octopus 3.3+1.2 3.0£1.2 =2.21* Jeyuk-bokkeum 3711 3411 t=2.70%*
Fish-cutlet 3.5¢1.2 30412 t=2.69** Fish-cutlet 3.5£1.2 3.1+12  t=247*
Stir-fried baby octopus  3.3£1.2 3.0£1.1 t=1.98*
Spicy grilled chicken ~ 4.2+40.8 3.8£1.0 t=3.39%**
Barbecue porkchop 3.9+1.0 3.441.0 t=3.39%**
Tangsuoeuk 4.1+0.9 3.8+0.9 t=2.33*
Deep-fried chicken 42408 4.0£1.0 t=2.34*
Fruits salad 42410 45408 t=-2.74** Sauteed dried anchovies 3.2£1.1 2.9+£1.0 t=2.05* Sauteed dried anchovies 3.2+1.1 2.8+1.0 t=2.89%*
Pumpkin salad 34412 41411 t=-4.36***Steamed soft-dubu 3.5¢1.2 3.1#1.1  t=2.49*% Steamed soft-dubu 35412 31410 t=2.92%*
Side dishes Lettuce salad 3.6£1.2  41+l.1 t=-3.41***Lettuce salad 37412 4.0£1.1 t=-2.00* Braised potato 33+l 29+1.0 t=2.44%
Deep-fried sweet potato 3.71.1  4.0£0.9 t=-2.71** Egg-vegetable roll 39409 3.6+1.1 t=2.14%
jSeeﬁljoned acorn starch 31A10 34410 =236+
Radish water kimchi ~ 3.0+1.1  3.3%1.1 t=-248* Radish water kimchi ~ 2.9£1.1 3.4£1.1 t=-3.09** Radish water kimchi ~ 3.0+1.1 3.4+£1.1 t=-3.02%*
Diced radish kimchi ~ 3.2+1.0 34+1.0 t=198*
Kimchis E;lgﬁ summer radish 10410 344l 2dl*
Chinese cabbage kimchi 3.4+1.1  3.7+1.0 t=-1.99*
Chocolate milk 4.6£0.6 44409 t=2.11* Chocolate milk 4.6+0.7 44409 t=2.34* Chocolate milk 4.6+0.7 43409 t=2.57*
Desserts Banana 45+0.7 42410 t=3.10** Banana 44408 42£1.0 t=2.23*
Apple 4.6£0.7 43+08 =2.71%*

" Mean+S.D.: 5-point Likert-type scale (1: extremely dislike~3: neither~5: extremely like).
*p<0.05, **p<0.01, ***p<0.001.
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