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ABSTRACT

This study was conducted to characterize well-being menus and to examine the service frequency and prof-
itability of those served in the contract-managed workplace foodservice. In-depth interviews were conducted
with six persons who were in charge of menu management in the headquarters of six different foodservice
management companies during March, 2007. In addition, 122 set menus consisting of 777 menu items, which
were on one month menus served during January to April, 2007, were collected from three workplace oper-
ations managed by three different foodservice management companies. As a result of the in-depth interviews,
four categories of well-being menu items were extracted: 'medicinal *© functional menu item', ‘envir-
onmentally-friendly menu item', 'matural food menu item', and 'harmful components-limiting menu item'.
Accordingly, a well-being menu item was defined as 'a menu item with increased nutrition value or decreased
health risk by changing food material or cooking method'. When the menu items (n=777) were analyzed by
applying the definition and categories, approximately 14% of the items were identified as well-being menu
items and most of them were either medicinal - functional (65%) or natural food menu items (33%).
Approximately 59% of the 122 set menus included at least one well-being menu item, and therefore they
were named the well-being set menus. These well-being set menus, however, were not significantly different
from the rest set menus in terms of profitability as measured by the contribution margin. The results of this
study could be useful for foodservice management companies to develop and plan well-being menus targeting
workplace foodservice operations.
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Table 1, General characteristics of interviewees,
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Interviewee Company Age Years in

I W Gender (vears)  foodservice Work responsibility Position License
A a Female 36 8 Menu management Team manager Dietitian
B b Female 30 6 Menu and nutrition management Assistant manager Dietitian
C c Female 32 3 Menu development and management Team manager Dietitian
D d Female 29 4 Menu management Assistant manager Dietitian
E e Female 28 5 Menu and customer health management Team member Dietitian
F f Female 29 5 Menu development Assistant manager Dietitian
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Table 2. Characteristics of well-being menu items referred by
interviewees,

Interviewee

Characteristics
id

Menu items including oriental medicine ingredients

Menu items prepared with natural foods such as un-
processed ingredients

Menu items prepared by modified cooking methods

Menu items including well-being ingredients

Menu items prepared with organic ingredients
Menu items including much vegetable

Menu items prepared by modified cooking methods
Low calorie menu items

Menu items including less trans fat

Korean traditional menu items

Menu items influenced by advertising media

Menu items prepared with vegetable protein
Low calorie menu items

Menu items prepared with unsaturated fat
MSG (Monosodium glutamate) free menu items
Trans fat free menu items

Menu items having a variety of colors

Menu items prepared with natural or vegetarian foods
D Low calorie menu items

Korean traditional menu items

Menu items including medicinal ingredients

Menu items including environmentally-friendly food
Menu items prepared by modified cooking methods
Low calorie menu items

MSG (Monosodium glutamate) free menu items

Menu items influenced by mass media

Menu items prepared with organic ingredients
Menu items prepared by modified cooking methods
MSG (Monosodium glutamate) free menu items
Trans fat free menu items

Menu items influenced by mass media

Event menu items
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Table 3. Types of well-being menu items,

Changing direction
Changing factor

Increased nutrition value

Decreased health risk

Food material

Cooking method

Medicinal-functional menu

Natural food menu

2)

% Environmentally-friendly menu

4

P Harmful components-limiting menu

" Menu items with increased nutrition value by adding medicinal or functional ingredients

2 Menu items with decreased health risk by using environmentally-friendly ingredients

® Menu items with increased nutrition value resulted from minimized nutrient loss by minimized cooking process
 Menu items with decreased health risk by using harmful components-limiting cooking methods

Table 4, General characteristics of contract-managed workplace foodservice operations having provided menus for this study.

Workplace managed by Workplace managed by Workplace managed by Total

company a (n=40) company b (n=38) company ¢ (n=44) (n=122)
Workplace type Office Factory Office
Operation location Seoul Gyeonggi-do Seoul
Contract type Operating cost-based contract ~ Operating cost-based contract ~ Operating cost-based contract
Meal price (won/set) 3,000 3,000 3,000 3,000

Mean+S.D.

Food cost (won/set) 1,763+64 2,163+£358 1,740+186 1,880+299
Number of meals per day 25177 463+89 23673 311+129
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Table 5. General characteristics of menus analyzed in the study.

n (column %)

Workplace managed by =~ Workplace managed by =~ Workplace managed by Total
company a (n=40) company b (n=38) company ¢ (n=44) (n=122)
4 0 ( 0.0) 0 (0.0 1(23) 1(038)
Number of menu 5 2 (5.0) 4 (10.5) 0 (0.0 6 (49
items  included 6 26 (65.0) 25 (65.8) 19 (432) 70 (574)
m set menus 7 9 (22.5) 7 (184) 21 (47.7) 37 (30.3)
8 3(75) 2(53) 3(698) 8 (6.6
Main dish 1 40 ('100) 38 (1100) 44 (100) 122 ( 100)
0 3(75) 5(13.2) 3(6.98) 11 ( 9.0)
Soup and stew
1 37 (92.5) 33 (86.8) 41 (93.2) 111 (91.0)
0 1 (25) 8 (21.1) 4(9.1) 13 (10.7)
Main side dish 1 32 (80.0) 21 (55.3) 34 (71.3) 87 (71.3)
2 7 (17.5) 9 (23.7) 6 (13.6) 22 (18.0)
Number of menu 0 1(25) 0 (0.0 1(23) 2(16
items  included o 1 10 (25.0) 12 (31.6) 8 (18.2) 30 (24.6)
in set menus Other side dish
by meal com- 2 27 (67.5) 20 (52.6) 25 (56.8) 72 (59.0)
position 3 2(5.0) 6 (15.8) 10 (22.7) 18 (14.8)
0 0 ( 0.0) 0 (0.0) 4(9.0) 4(33)
Kimchi 1 37 (92.5) 38 (100) 40 (90.9) 115 (94.3)
2 3(75) 0 (0.0 0 ( 0.0) 3(2%
0 25 (62.5) 22 (57.9) 15 (34.1) 62 (50.8)
Dessert 1 13 (325) 15 (39.5) 29 (65.9) 57 (46.7)
2 2 (50 1(26) 0 (0.0) 3(2%
Table 6, Comparison of distribution of well-being and general menu items by meal composition,
n (column %)
Classification Main dish Soup and Main side Other side Kimchi Dessert Total +* value
(n=122)  stew (n=112) dish (n=131)  dish (n=228) (n=121) (n=777)
Well-bing menu item 24 (19.7) 4(3.6) 7(53) 51 (224) 0( 00 20 (31.7) 106 (13.6) 7 4
General menu item 98 (80.3) 108 (96.4) 124 (94.7) 177 (77.6) 121 (100.0) 43 (68.3) 671 (86.4) '

w5 <0,001

Table 7, Comparison of distribution of types of well-being menu items by meal composition,

n (column %)

Type of well-being menu items” Main dish Soup aild Main side cher iide Dessert "llotal 4 value
stew (n=4)  dish (n=7)  dish (n=51) (n=106)
Medicinal-functional menu item 4 (100.0) 6 (85.7) 23 (45.1) 14 (70.0) 69 (65.1)
Natural food menu item 0( 00) 1 (14.3) 26 (51.0) 6 (30.0) 35 (33.0) 20.71%*
Environmentally-friendly menu item 0( 00) 0 (0.0 2 (39) 0 (0.0 2 (19

" "Harmful components-limiting menu item' was not listed because none of the menu items belonged to the type

**p<0.01
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. Workplace ~ Workplace ~ Workplace
well-being
. managed by managed by managed by Total
menu items
per set company a  company b  company ¢ (n=72)
menu (n=24) (n=22) (n=26)
1 14 (58.3) 16 (72.7) 20 (76.9) 50 (69.4)
2 6 (25.0) 6 (273) 3(115) 15 (20.8)
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Table 9, Comparison of contribution margin of well-being and general set menus,

Company Well-being set menu General set menu Z value”
n MeantS.D. n Mean+S.D.

a 24 1,2274£73 won 16 1,243+67 won —0.566

b 22 8334427 won 16 860+251 won —0.059

c 26 1,231+196 won 18 1,299+170 won —0.932

Total 72 1,108+321 won 50 1,141+263 won —0.393

K by Mann-Whitney U test
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