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Measuring Attitudes and Satisfaction Level towards Military Foodservices
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!Graduate School of Education and 2Dept. of Food and Nutrition,
Chungbuk National University, Chungbuk 361-763, Korea

Abstract

The purpose of this study was to examine the attitudes and satisfaction level towards military foodservices
as well as suggest effective ways to increase foodservice quality. A questionnaire survey was administered
to 413 subjects, which included 400 soldiers and 13 foodservice managers. The survey period was from August
6 to August 25, 2008. The collected data were statistically treated using SPSS V12.0. Most of the investigated
soldiers were 20~ 25 years old. The foodservice managers were male general officials and the majority of them
had no prior food service training. None of the foodservice managers had a dietician certificate. Menu was
planned through a local foodservice conference, and most food materials were delivered in the form of center-type
and military unit-type. Deficiency and deterioration of food service facilities (28.6%) as well as deficiency in
the number of cooking personnel (14.3%) increased the difficulty of operational management. Soldiers expressed
a desire for increases in Western (25.7%) and Korean traditional foods (21.5%), which meant menu diversity.
To increase the quality of military foodservices, taste of food (40.6%), increased portion size (30.4%), and im-
provement in hygienic conditions (13.6%) were demanded by the soldiers. Food taste (30.8%), improvement in
hygienic conditions (23.1%), and better job management were all demanded by the foodservice managers. After
factor analysis, quality attributes were rearranged into five dimensions, including facilities, food, menu, service,
and sanitation most attributes were over 4 points out of 5 total in importance, but only 3 points in performance.
The importance score was higher than the performance score. Soldiers’ overall satisfaction level was on average

3.43 points out of 5 points.
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Table 1. General characteristics of respondents

N %
Private second class 62 15.7
Class of military svstem Private first class 129 32.6
sy Corporal 116 29.3
Sergeant 89 225
Soldier

20~24 380 96.0
(N=396) Age (years) 95929 16 40
Graduation of highschool 54 13.6
Education Undergraduate degree 335 84.6
Over college degree 7 1.8
Male 12 92.3
Gender Female 1 77
Sergeant first class 3 23.1
Master sergeant 3 23.1
Chos of milry sysem - SieL I L
Foodservice First lieutenant 1 7.7
manager at Captain 2 154
military system Less than 1 5 385
(N=13) Career as a foodservice of military 1~2 4 30.8
system (year) 2~3 1 7.7
More than 3 3 23.1
Taking the program 3 23.1
Taking education program on Taking education program on general 1 7.7

foodservice management supply and demand of goods
None 9 69.2
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Table 2. The present state of military foodservice operation (N=13)
N (%)
Operation Self-operated (100)
License on dietitian None 3(100)
Menu planning In foodservice committee (100)
From commissary 1077
Supplying method of food material From military unit 1077
From commissary and military unit 11 (84.6)
Fixed quantity service 1077
Serving method Self-service 5(38.5)
Partly self-service 7(53.8)
Times of menu plannin 1 time/week 4(308)
b £ 1 time/month 9(69.2)

. Notice board 9(69.2)
Notice method of menu Homepage and notice board 4(30.8)
Holding ‘an additional job except for None 13 (100)
foodservice management

. D Average number of meals per day 206.92 £187.46
Operational status Number of seats 143.46 +134.23
Number of cooking personnel 4.15+1.77
Cooking personnel” Number of private cook 0.38+0.51
Number of cooking personnel with license 054+1.13

"Mean +SD.
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Table 3. The utilization state of military foodservice
N %
Less than 10 82 20.7
. . . . 10~20 231 58.3
Time taking for having meal (minutes) 20~30 77 19.4
30~40 6 15
Breakfast 247 62.4
Mealtime left the most plates waste Lunch 97 245
Dinner 43 10.9
Soup 265 66.9
Side dish 80 20.2
Food of the most plates waste Rice 25 6.3
Kimchi 18 45
Dessert 1 0.3
Everyday 25 6.3
Frequency of purchasing at post 4~5 25 6.3
exchange of military (times/week) 2~3 100 2.3
1 239 60.3
None 7 1.8
Ice cream 130 32.8
Beverage 57 14.4
Snacks purchased at post exchange Bakery 57 14.4
of military Cookie 53 134
Processed meat 16 4.0
Dumpling 2 0.5
Social relationship 137 34.6
For the season 108 27.3
No preferred menu item 93 23.6
The reason for purchasing at post Small quantlty of meals 27 6.8
exchange of militar No having meal 15 35
g y Preference 13 3.3
For buying the supplies 1 0.3
For dessert 1 0.3
No reason 1 0.3
Total 396 100.0
Table 4. The opinion on the military foodservice operation
N %
Deficiency of budget 3 10.7
Narrowness of kitchen 3 10.7
Plates waste management 1 3.6
Difficulties in operational Sanitation management 2 7.1
management’ P Deficiency of skilled cooking personnel 3 10.7
g Deficiency of cooking personnel 4 14.3
Deficiency and deterioration of foodservice facilities 8 28.6
Unable to cook 1 3.6
None 3 10.7
Considering factor for Clean uniform and appearance of cooking personnel 3 23.1
improvement Labor adequate to tasks 6 46.2
on cooking personnel’s tasks Productivity in job performance 4 30.8
Improvement of food taste 161 40.6
. . . Increasing portion size 120 30.4
Considering factors on increasing . . .
. L. Improving hygiene condition 4 13.6
the quality of military . .
foodservices Increasing variety of menu 29 7.4
S ° Improving cooking personnel’s kindness 17 4.3
Improving environmental factor 15 3.7
”Duplicated response.
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Table 5. The opinion of foodservice operations at military foodservices
N %
Parching 181 45.7
Steaming 55 13.9
. Boiling down 18 45
Preferred cooking method Baking 28 71
Frying 102 25.8
Seasoning 9 2.3
Grain 13 3.3
Meat 311 785
. Sea food 12 3.0
Preferred food material Vegetables 31 78
Seaweed 7 1.8
Processed food 21 5.3
Increasing service of Korean food 140 215
Increasing service of Western food 167 25.7
Increasing service of Chinese food 95 14.6
Increasing service of Japanese food 123 189
Desire on menu items" Decreasing service of frozen food 59 9.1
Decreasing service of processed food 49 75
Improvement on taste 13 2.0
Increasing service of processed food 1 0.2
None 3 05
Not good health 31 7.8
Portion size was too large 100 25.4
Low preference of food material 121 30.6
Not proper saltiness of food 76 19.0
Not appropriate temperature of food 6 15
. o 3 Not hungry due to eating snack 20 5.1
The reason for plates waste Not proper cooking condition 26 6.4
No plates waste 3 0.8
Not tasty 7 1.8
Large quantity of soup 3 0.8
Small quantity of side dish 2 0.5
Too busy to eat meals 1 0.3
Total 396 100.0

YDuplicated response.
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Table 6. Validity and reliability of quality attributes of foodservice at the military

i=]
L5

i)

B
s
1>

24999 %

% of variance

Reliability

Factor Eigen value (cumulative) index
Facilities 20.188 51.77 (51.76) 0.93
Waiting time 0.592
Operation time 0.467
Prenotice for menu 0.427
Number of chairs 0.617
Convenience on layout of dining tables and chairs 0.599
Moderate heating and cooling 0.556
Ventilation 0.636
Calmness 0.780
Comfortness 0.788
Lighting 0.738
Food 1.950 5.00 (56.76) 0.94
Taste 0.567
Saltiness 0.620
Nutrition 0.597
Freshness 0.720
Temperature 0.596
Portion size 0.560
Appearance 0.545
Cooked condition of food 0.560
Balance of main dish and side dish 0.496
Safety of food material 0.614
Freshness of food material 0.616
Menu 1.658 4,25 (61.02) 091
Variety of menu 0.716
Seasonal menu 0.650
Service of preferred menu 0.697
No absence from stock of cooked food 0.522
Service of dessert 0.588
Number of side menu 0.594
Cyclical change 0.716
Service 1.271 3.26 (64.28) 0.92
Sanitation of dining room 0.566
Sanitation of kitchen 0.684
Sanitation of cooking personnel’s uniform 0.797
Sanitation of distribution and withdrawl zone 0.711
Fast distribution 0.473
Distribution personnel’s kindness 0.574
Complaints handling 0.564
Sanitation 1.121 2.88 (67.15) 0.88
Sanitation of food 0.479
Sanitation of drinking water 0.738
Sanitation of table ware 0.740
Sanitation of dining tables and chairs 0.549

I = 2

fir
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Table 7. The importance and performance for quality meal service attributes of military foodservices
Attributes Importance' Performance” t-value
Waiting time 4.12+0.88" 3.50+1.05 9.03""
Operating time 4.18+0.88 3.55+1.04 9.26""
Prenotice for menu 4.20+0.89 4.09+0.95 1.73"
Number of chairs 4.22+0.89 3.67+1.09 7917
Convenience on layout of dining tables and chairs 4.10+£0.94 3.68+0.99 6.06™"
Facility Moderate heating and cooling 4.39+0.84 3.45+1.28 12.19™
Ventilation 4.31£0.80 3.60£1.10 10.40™"
Calmness 3.94+1.01 3.50£1.04 6.03""
Comfortness 4.07+0.94 3.49+1.07 8.09™"
Lighting 3.994+0.98 3.684+0.99 447
Average 4.15+0.73 3.62+0.83 9.61"™
Taste 4.38+0.78 3.45+1.02 14.47
Saltiness 4.38+0.76 3.444+0.98 4511
Nutrition 4.29+0.80 3.66+0.87 1057
Freshness 4.44+0.74 3.60+0.96 13.82"
Temperature 4.08+0.87 3.59+0.89 7.86""
Food Portion size 4.02+0.94 3.58%1.05 611"
00 Appearance 3.70+1.04 3.39+0.90 452
Cooked condition of food 4.43+0.74 3.80+0.91 10.90™"
Balance of main dish and side dish 4.14+0.88 3.43+0.95 10.93™
Safety of food material 453+0.72 3.88+0.92 10.99™
Freshness of food material 452+0.73 3.82+0.93 11.82"
Average 4.26+0.60 3.60+0.74 13.92"
Variety of menu 4.22+0.88 3.28+1.07 13.46™
Seasonal menu 4.19+0.87 3.71+£0.92 764"
Service of preferred menu 4.22+0.86 3.45+0.99 11.83™
M No absence from stock of cooked food 4.23+0.86 3.34+1.02 13.34™
end Service of dessert 4.34+0.81 3.88+0.90 752
Number of side menu 4.08+0.88 3.62+0.92 7.23"
Cyclical change 418+0.84 3.40+1.06 11.49™
Average 4.21+0.69 3.52+0.80 12.95™
Sanitation of dining room 4.32+0.83 3.75+0.94 9.01™
Sanitation of kitchen 454+0.73 3.86+0.97 11.06™
Sanitation of cooking personnel’s uniform 4.44+0.76 3.76+1.02 10.69™
Servi Sanitation of distribution and withdrawl zone 4.44+0.76 3.71+£1.00 11.59™
ervice Fast distribution 4.22+0.89 354+1.02 10007
Distribution personnel’s kindness 4.22+0.88 3.36+1.23 11.35™
Complaints handling 4.26+0.83 3.36+1.11 12.96™
Average 4.35+0.66 3.62+0.87 13.34™
Sanitation of food 459+0.73 3.77+1.04 12.97
Sanitation of drinking water 458+0.71 3.95+0.93 10.73™
Sanitation Sanitation of table ware 455+0.71 3.944+0.94 10.19"
Sanitation of dining tables and chairs 4.41+0.80 3.70+1.03 10.83™
Average 4.53+0.66 3.84+0.85 12.82"
f)Sfpoint Likert type scale (1-very unimportant/ 5-very important).
%’5*p0int Likert type scale (1-certainly no/ 5-certainly yes).
YMean £ SD.
"p<0.05, "p<0.001.
Z BN 9 S EE 44 o) aEohed AL Ul &5 FA A A9 FoAdo] ZxH T AT I FE(B4.6%)
(NG Al AREA)I A, o SIS F9 FAYE T TN AL FaFA
@24 B0 £4 F FAE AUk Y Be S4e J4ST Jene AR AFNE JAvE vy A4
Aol SANNETE 4508)0IAT, SAGe] £ 3 ANIES G JUF ATATE T VEE PR
o] e|@o] H 370H 2 1 Btk AE A5k 7 ATk #F F44E 20073 HACCPARE =02 9144
B pe S4e Ao A Ad FAGIT 4003)  olv] AP AEL FFAA b e} AR £
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Table 8. Overall satisfaction level on military foodservice

: . 1)
Satisfaction score

Private second class 3.45+0.84%
Private first class 3.39+0.96
Class of military system Corporal 3.49+1.01
Sergeant 3.39+1.01
F-value 0.29
20~25 3.42+0.96
Age (years) 26~30 356+1.10
t-value 0.32
Graduation of highschool 3.50+1.01
Educati Under graduate degree 3.41+0.97
ucation Over college degree 3.57+0.54
F-value 0.26
Everyday 3124097
4~5 3.24+0.78°
Frequency of purchasing at post exchange 2~3 3.13+1.03"
(times/week) 1 3.60+£0.92°
None 3.71+0.95"
F-value 550"
Average 3.43+0.97

})S*point Likert type scale (1-much unsatisfied/ 5-very satisfied).

Mean + SD.

**Means with different letters are significantly different by Duncan’s multiple range test.

“p<0.001.
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