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Abstract

This study investigated the perception and attitude to leftover food at school food service by the questionnaire
survey of the elementary school students in Gwangju area. The school food service satisfaction was neutral
and school food service cost and quality was satisfactory. The dissatisfaction of school food service was shown
as unkind staffs and a shortage for fruit and beverage. The kinds of leftover food were seasoned vegetables
and kimchi. The reasons for leftover food were unfavorite food and the frequency was shown as once or twice
a week. For the order of eating food, the subject first ate food they had tried. The highest kind of an unbalanced
diet was beans and minor grains. To reduce food waste, many students perceived that tasty food, education
by a class teacher in class that it could pollute environment and do us damage, recycling as livestock feed,
'"No Plate Waste Day’ organized by school would be a feasible method to reduce food waste. The nutrient intake
of eaten food was significantly higher for all nutrients in the group receiving food waste education than the

control group (p<0.001).
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Table 1. General characteristics of the subjects (N=170)
Variables Item Frequency (N)  Percentage (%)
. Boys 97 571
Gender Girls 73 42.9
Apartments 24 14.1
The form of the Detached houses 115 67.6
habitation Town houses & villas 27 159
Shopping districts 4 2.4
Two 1 0.6
The number of the Three 17 10.0
family members Four 74 435
Five 51 30.0
Agriculture, livestock, fishing, forestry, mining industries 8 4.7
Specialized jobs 9 5.3
Office work positions 26 15.3
. Administrative positions 11 6.5
Occupation of the father Sales and service jobs 48 28.2
Production and labor workers 16 9.4
Engineers and technical posts 47 27.6
Etc. 5 2.9
Agriculture, livestock, fishing, forestry, mining industries 3 1.8
Specialized jobs 17 10.0
Office work positions 13 7.6
. Administrative positions 2 1.2
Occupation of the mother Sales and service jobs 45 26.5
Production and labor workers 11 6.5
Engineers and technical posts 2 1.2
Housewives 7 45.3
Under middle schools 9 5.3
< . Graduates of middle schools 9 5.3
The level of education .
of the father Graduates of high schools 66 38.8
Graduates of community colleges 6 35
Over college graduates 80 47.0
Under middle schools 4 2.4
. Graduates of middle schools 18 10.6
The level of education .
of the mother Graduates of high schools 84 49.4
Graduates of community colleges 5 29
Over college graduates 59 34.7
Under 10,000 63 37.1
10,000 ~20,000 57 335
All th 20,000~ 30,000 26 15.3
owance per mon 30,000 ~ 40,000 17 10.0
40,000 ~50,000 4 2.4
Over 50,000 3 1.8
TV, books 72 42.4
Schools 32 18.8
Efﬁfg;““i;gmw}edge Family and friends 24 14.1
v Internet and personal computer 40 235
Etc. 2 1.2

A = o A F4ol e HEETt =S o
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Table 2. Perception and attitude of the elementary students toward school food service (N=170)
Variables Item Frequency (N) Percentage (%)

Not very satisfied 27 159

. . Not satisfied 24 14.1

?dtébfdcthn to school Passable 75 441

00d service Satisfied 32 188

Very satisfied 12 7.1

Convenient for not bringing lunch boxes 49 28.8

L Tasting a variety of food 45 26.5

?(/)Ig(l;lt:e;r\iicsghool Less work to do for the parents 48 28.2

Spending less money than lunch boxes 9 5.3

Equal because of the same dishes 19 11.2

Both are proper 104 61.2

The cost of lunch Lunch meals are cheap comparing with the quality of meals 5 2.9

meals and quality Should enhance the quality of meals by raising the cost of lunch meals 7 4.1

of lunch Lunch meals are expensive comparing with the quality of meals 27 159

The cost is proper but should enhance the quality of much meals 27 159

Food is not delicious 29 17.1

L Noisy and messy while eating 34 20.0

E)iréle?etrsvll; school Unwholesome food 17 10.0

Unfriendliness of distributors 64 37.6

Spends too much time while waiting 26 15.3

Rice 8 4.7

Soup and stew 20 11.8

Food that need Meat 36 21.2

fmproving Namul (including kimchi) 12 71

Fruit and beverages 94 55.3

Rice 6 35

Kinds of Soup and stew 46 27.1

food " Meat 7 4.1

00c waste Fish 39 22.9

Namul (including kimchi) 72 424

Too much amount 40 235

Not proper seasoning 15 8.8

E%SOQZS{S Dislikes the food 63 371

Haven't tried before 10 5.9

Not delicious 42 24.7

4~5 times a week 40 235

The frequency of 3 times a week 43 25.3

food waste 1~2 times a week 84 49.4

Never 3 1.8

Tastes delicious food first 39 22.9

The sequence of Tastes new food first 40 235

tastin qfoo d Tastes healthy food first 35 20.6

g Tastes the food having good smells and looks 12 7.1

Tastes the food I have ever tasted 44 25.9

Eats only what Eats only what one wants 94 55.3

one wants Doesn’t eat only what one wants 76 447

Beans and mixed grains 36 38.3

Specific fruits and vegetables 27 28.7

Disliked food Fish 23 245

Meat and dairy products 5 53

All kinds of food 3 3.2
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Table 3. Perception and attitude of the elementary students toward food waste (N=170)
Variables Item Frequency (N)  Percentage (%)
Leaves food extremely a lot 14 8.2
Leaves food a lot 10 5.9
Amount of
food wast Leaves food averagely 19 11.2
aste Leaves some food 20 11.8
Leaves little food 107 62.9
Enhancing the dietary life education 13 7.6
Selecting self-distributing system 52 30.6
\V)&Z?S}itz to reduce food Cooking food deliciously 63 37.1
Lessening the amount of distributed food 20 11.8
Checking the preference of food regularly 22 12.9
Education related to Have learned before 133 78.2
food waste Have not learned before 37 21.8
Homeroom teachers while teaching 91 68.4
Ways to educate how N!.ltrl'thHIStS while eating 11 8.3
N d food " Distributors 7 5.3
0 reduce food waste Parents 21 158
Mass media 3 2.3
Recycling them as feed for livestock 81 47.6
Ways to dispose of Bury;ng them under the ground 8 4.7
food " Burning them 6 35
ood waste Using them as composts 55 324
Using every method 20 11.8
Wasting valuable food sources 39 23.1
Perception of necessity gagnagmglufs by destr?ymg efznv1ropment Z4 43.8
of food waste decrease educing le tovers because o preciousness 6 95
Spending a lot of money by disposing of them 24 14.2
Infecting diseases because of corruption 16 9.5
Practicing "No food waste day” 61 36.1
Instruction of teachers 23 13.6
Feasible reducing ways Dietary education to reduce food waste 12 7.1
Changing amount and ways of distribution 53 314
Improving cooking methods to reduce food waste 20 11.8
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Table 4. Comparison of food amount according to food waste education (N=170)
A class which received food A class which didn’t received
Kinds of food (g) waste education food waste education ¢
& Distributing Food waste Eating Distributing Food waste Eating
amount amount amount amount amount amount
Rice 200 0.00 200.00 200 7.43 192.57 -3.47"
Soup 180 2.54 177.46 180 23.62 156.38 -5.77"
Fish and meat 50 0.00 50.00 50 3.70 46.30 -4.23™
Vegetables 20 0.00 20.00 20 7.27 12.73 -545™
Kimchi 20 0.00 20.00 20 2.01 17.99 472"
Fruits and beverages 50 0.00 50.00 50 1.22 48.78 -1.70™"
Total 520 2.54 517.46 520 45.25 47475 -10.64™

*"p<0.001.
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Table 5. Comparison of the intake for nutrients of lunch meals according to food waste education

A class which received food

A class which didn’t received

Nutrients waste education food waste education t
Calories (kcal) 546.74+3.64" 510.06 +39.81 5.43"
Vegetable protein (g) 10.48+0.06 9.70+0.71 6.05™
Animal protein (g) 11.87+0.17 10.65+1.41 506"
Vegetable fat (g) 2.96+0.04 2.71+0.24 598"
Animal fat (g) 9.360.27 8.51%+1.39 356
Carbohydrate (g) 85.71+£0.14 81.06£5.01 548"
Dietary fiber (g) 6.90+0.08 6.09+0.56 723
Vegetable calcium (mg) 101.11+0.98 89.74+9.55 7.00""
Animal calcium (mg) 72.49+1.83 60.71:11.86 581"
Phosphorus (mg) 318.57+3.27 285.80+28.42 6.78""
Vegetable iron (mg) 3.54+0.03 3.16+0.31 7.06""
Animal iron (mg) 1.13+0.02 1.024+0.12 5.46°
Sodium (mg) 1,030.24+12.37 913.80+99.15 6.89
Potassium (mg) 1,010.03+10.05 895.67+92.01 7317
Vitamin A (ug RE) 262.01£3.54 234.86+22.82 6.95"
Vitamin B: (mg) 0.40£0.00 0.37+0.28 6.87°
Vitamin By (mg) 0.34%0.00 0.31+0.03 6.83"
Vitamin Bs (mg) 0.72+0.01 0.66-+0.59 6.95"*
Niacin (mg) 6.04+0.06 5.40+0.59 6.38""
Vitamin C (mg) 28.69+0.17 25.03+2.74 7.89"
Folic acid (ug) 110.37+1.25 92.84+13.47 767"
Vitamin E (mg) 2.74£0.03 242+0.25 7617
Cholesterol (mg) 90.53+1.03 83.16+7.98 5.42"
"Mean+SD. “p<0.001.
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