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Abstract

This study aimed to identify the relationships between the quality and image of school meal service and
satisfaction perceived from high school students and to access the moderating effect of its distribution types.
For the empirical analysis, this study used SPSS 18.0 and AMOS 18.0 and conducted frequency analysis,
reliability analysis, exploratory and confirmatory factor analysis, path analysis and chi-square difference test.
As a result of the analyses, the validity and reliability were identified showing over 0.4 factor loading value,
X’=258.831, d.£=98, RMR=0.059, GFI=.822, AGFI=.776, NFI=0.908, IFI=0.941, CFI=0.940. The results of
the structural equation modeling analysis are as follows: first, the quality of school meal service had a
significant influence on its image; next, the image of school meal service had a significant influence on

satisfaction with the service; last, there is

a significant moderating effect of distribution types in the

relationship between the image of school meal service and satisfaction with the service.
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<Table 1> General characteristics of the subjects

Characteristics N %
Male 141 54.4
Gender Female 118 456
First Grade 51 19.7
Classification Second Grade 133 514
Third Grade 75 29.0
T ¢ distribution Distribution in a classroom 128 49.4
ypes ol distributio Distribution in a cafeteria 131 50.6
H| 220133, M4 8Rl@dwdho =z EAE A
2. Stiigh EESM EIEN L AR 2 o WFAFe Ade vYEle KMO#S
B Aol A] EdSo] g RS A=3F 0.904, T2 Al AdwEe 735048 Yeh} =%
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B R A3} Cronbach'sH] 2] W23 A& AMgslgle IS Fetalr] 93t A= 4004 stud
W, 529 gro] 1o]dolgte 2o e 3EQ 4] AA|E3S] Cronbach's a= 0.914, ZF 291 7+
Q1S Mesila, SAAAXE 04 o]de] AS 9] Cronbach's a5 E5F 0.7 oo 2 &4 Yeht
AHEBIIEE 28N A stug FE454 AEAE FEEIY ddEn
= 3719 21709 &3 FolA Q1A AN
7} 0401311 3702] £, F 7 o]Fe] 2]l 3. stnZA 0|0IXIe| EIEM ! A2 24
A QRIAANA 7} 0.40) 3 0 =2 et 3 2715 g2 oln|A|el tigh ef /g AlEld w4
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<Table 2> The results of the reliability and factor analyses of the quality of school meal service

Factor Measurement item Factf)rs Eigen Variance Cronbach's a
loading value (%)

Tasty food 0.835

Food Good seasoning 0.820 2.741 17.130 0.917
Various menu items 0.777
Hygienic food containers 0.829
Hygienic uniform of employees 0.815
o Hygienic food 0.814

Sanitation Hygienic uniform of cooks 0.774 4.383 27.397 0929
Hygienic food dishes 0.748
Hygienic place 0.669
Employees' consideration of complainants 0.837

Service Prompt adjustment of complaints 0.824 2.337 14.607 0.838
Kindness of employees 0.712
Comfortable place 0.806

Distribution *-PPropriate serving 0738 2.302 14.390 0.736
Enough meal time 0.701
Convenient leftover disposal process 0.641

KMO(Kaiser-Meyer-Olkin) 0.904,  Bartlett chi-square 2750.889, p < 0.001
Total Variance (%) 73.524
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<Table 3> The results of the reliability and factor analyses of the image of school meal service

Factor Measurement item Factors Eigen Var(:ance Cronbach's a
loading value (%)
Correcting unbalanced diet 0.846
Enjoyable 0.820
I 2.659 66.468 0.827
tnage Better than other school meals 0.817
Cheap 0.778
KMO(Kaiser-Meyer-Olkin) 0.760, Bartlett chi-square 401.677, p < 0.001
Total Variance (%) 66.468
T KMOZE 0.760, +2 #4F A2 66.468, 5. &zt 24 S Sl0IX QOIEA
7} ole] WA 4B setel] Ash 0168w AL A glE A g
Cronbach's agt-2 0.827% B} 4lg]do] & Aads BA3 23S 25 g 232
Hedda & 5 gt <Table 5>°ll A|A|SISAT. Wa=e] FaarA £4
A3} mE Wegke] AR felall Jept
4. stnzh| O CHe 01 A2 o BalsZ A7t 43 A5X] Boh 24 U4
SN Honz i BgHE A3Edn @ 5
! & ol g3le] sty Fel

£ <Table 4>9]r 71—0] 57H° Eﬂf,\—oﬂlﬂ —3},]4,9] 3@1-0]%4 QolEA S N/\] s A _14_’ A3 ;q
olo] FZ&E|glom WMEMge] AL el FE FH(=258.831, d.£=98, RMR=0.059, GFI=
= KMOZHS 0.845, 72 B4k Adwlg e 72776,  0.884, AGFI=0.839, NFI=0.908, IF1=0.941, CFI=
7} golo] YA A:AL vhotaly] s o]&E 0.940A1A AAE FEL g1 o1, <Table 6>
Cronbach's aZbS 0.9062.2 B} Alg|gdo]  AASH vle} o] B3R E 0.6 o), Bits
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<Table 4> The results of the reliability and factor analyses of satisfaction

Factor Measurement item }Igzg;ils ]\Ella%zg Va(I‘(}/fZJ)lCC Cronbach's a
Food 0.903
General service 0.896
Satisfaction  Service 0.871 3.629 72.776 0.906
Hygiene 0.832
Food distribution system 0.747
KMO(Kaiser-Meyer-Olkin) 0.845, Bartlett chi-square 881.557, p < 0.001
Total Variance (%) 72.776

{Table 5> Conrelation analysis and average variance extracted(AVE)

1 2 3 4
Food(1) 0.794 0.462 0.426 0.171
Sanitation(2) 0.680%** 0.688 0.359 0.132
Service(3) 0.653%** 0.599%** 0.638 0.153
Distribution(4) 0.414%** 0.364*** 0.391%** 0.423

F) thzh oble AR 3 gEAFelM, At FAAE < 4w A 9
) Hzdell A el BAE g2 BAFEAFAVE)Y
) % p <005 **p<00l, **p <0001
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{Table 6> The results of the confirmatory factor analysis

Measurement  Standardized

Factor . . S.E t- value CCR AVE Fit
item estimate
FDI1 0913 > -
Food FD2 0.922 0.042 22.879 0.899 0.794
FD3 0.835 0.051 18.805
CL1 0.781 - - ,
CL2 0.795 0.069 13.978 X'=258.831
Sanita- CL3 0.841 0.067 15.023 d.f=98
tion CL4 0.906 0.067 16.558 0938 0688 RMR=.059
CL5 0.827 0.066 14.689 GFI=.8%84
CL6 0.821 0.074 14.566 AGFI=.839
SV1 0.827 - - NFI=.908
Service SV2 0.710 0.820 0.069 0.829 0.638 IFI=.941
SV3 0.852 0.994 0.070 CFI=.940
DBI 0.779 - -
Distri- DB2 0.767 0.105 9.519
bution DB3 0.497 0.098 6.992 0713 0423
DB5 0.501 0.087 7.042

6. ITTE0| MEIT QU J|A A

1) GIP2E0| Mgt

2 Ao 23 Ades Hse 249
=859.1, d.f=264, RMR=0.071, NFI=0.835, IFI=
0.879, CFI=0.878 % A A3x A7} A% 7]
F2|(RMR 0.05 ©]3l, RMSEA: 0.055.t} 2Fow
AEwsb £3 01580 2 7Y Ajests] ¢
<, GFI 0.9, AGFI 0.9, IFI 0.9, CFI 0.9 ©]4hell
7R 5 SEAITIA] Fote] A (modification
index: el<=e2, eld=el3, e18=e20, e24<e25, €26
Se2N)E EUE o|2F o7 BEAV} PR = W
Aelx 7IEAE AT Ad,  x=726.284,
d.£=259, RMR=0.070, RMSEA=.084, GFI=0.822,

{Table 7> The results of hypothesis testing

AGFI=0.776, NFI=0.860, IFI=0.905, CFI=0.905=
et

2) JidA3

7VA%E A3 <Table 7>3 2t} 7H 19
ASAH 32343 F2lon| Aol gk a9 s
ol ARATFE 221(0.596), 944(0.156), AH] =~
(0.121), ¥l21(0.231), t#k2 =21(10.133, p<0.001),
21748(3.182, p<0.001), A1H]~(2.646, p<0.01), Hl
21(4.575, p<0.001)> BAF = o] 3t 3k
Efiw o] F 7P folgt ats vElE A =
2] g zrolek. b 7 19] Shel7MdS BF A

o] shmaael F4a9e g ojnld

Hypothesis Path Path coefficient t value Results
H 1-1 Food -> Image 0.596 10.1337" Supported
Hypothesis H 12 Sanitation -> Image 0.156 3.182%** Supported
1 H 1-3 Service -> Image 0.121 2.646%* Supported
H 14 Distribution -> Image 0.231 4.575%** Supported
Hypothesis 2 Image -> Satisfaction 0.980 13.424%%% Supported

X’=726.284, d.£=259, RMR=.070, GFI=.822, AGFI=776, NFI=.860, IFI=905, CFI=.905

*p <005 *p<00l, **p <000l
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{Table 8> Moderating effects of division
Hypothesis X (df) X" Difference (df = 1)
Image -> Satisfaction 1 Zgzni:;rf(lgtl 9 B 43?6626 G18) 13.458(1)
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