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Abstract

The purpose of this study was to investigate the recognition and satisfaction with the menu quality of food
services in an immigration detention center. The survey was conducted from January 22, 2010 to April 22, 2010
by questionnaires. A survey with 265 respondents was conducted and data analyzed by the SAS Program. In
analyzing leftovers, the most common was kimchi (37.61%), followed by breads (21.52%), and beans/bean curd
(17.99%). The common cause for leftover were undesirable taste (31.84%), sickness or a lack of desire for eating
(19.85%). In terms of cooking methods, stir-frying, broiling, and frying were highly preferred to steaming, boil-
ing, and salting. In the analysis of preferences in the taste and satisfaction of food service, there were significant
differences in hot, sour, bitter, and light tastes (p<0.05, p<0.01, p<0.001). Satisfaction was low with hot and
light tastes, whereas sour and the bitter tastes showed a high degree of satisfaction. In the opinions for quality
improvement, most immigrants wanted a tastier food supply (58.69%), a diverse food supply (40.54%), and clean
utensils (36.68%). In the analysis of the gap between importance and performance, food taste, variety, and sani-
tation were recognized as poorly performed, causing major dissatisfaction with the food. The overall satisfaction
score was ‘average’ (3 points out of 5 points) with 3.26 points. The satisfaction score showed insignificant
difference depending on religions and duration of stay in Korea, but showed significant differences depending

on nationality (p<0.001).
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Table 1. Validity and reliability of quality attributes of foodservice at the immigration detention center

Factor Eigen value % of variance Cronbach’s
& (cumulative) alpha
Food 10.298 68.7 (68.7) 0.779
Texture of food 0.720
Smell of food 0.596
Temperature of food 0.533
Clean utensils 0.494
Portion size of food 0.458
Taste of food 0.420
Appearance of food 0.394
Provide preferred food 0.358
Provide additional rice and kimchi 0.266
Menu 1.576 10.5(79.2) 0.785
Variety of menu 0.649
Provide information of food, food-material 0.571
and recipes
Freshness of food material 0.536
Nutrition of food 0.486
Use food material in consideration of cultural- 0.445
and religious custom
Periodic change of menu 0.385
Sanitation & service 1.072 7.2 (86.4) 0.636
Clean clothing of food servers 0.725
Kindness of food servers 0.471
Sanitation of food 0.458
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Table 2. General characteristics of respondents (N=265)
N (%)
Gender Male 213 (80.4)
Female 2 (19.6)
<30 1(34.3)
Age (years) 30~39 5 (32.1)
>40 9 (33.6)
China" 115 (43.4)
Nationalit Vietnam/Thailand 65 (24.5)
Y Russia” 51 (19.3)
Mongolia 34 (12.8)
Christianity 31 (11.7)
Islam 8 (18.1)
Religion Buddhism 86 (32.5)
o Other rehglon 8(6.8)
Characteristics No religion” 82 (30.9)
<2 100 (37.7)
Length of stay in Korea (years) 2~4 under 79 (29.8)
>4 6 (32.5)
Length of stay at the immigration- 3~15 177 (66.8)
detention center (days) 1630 1(19.3)
>31 7 (14.0)
Yes 3(1.1)
Vegetarian No 254 (95.9)
Non-response 8( 3.0
Yes 1(79)
Food allergy No 233 (87.9)
Non-response 11 ( 4.2)

Mncluding ethnic Koreans lived in China. 2>Inchlding Uzbekistan.

o] F o] A ATH29).

o 18.1%, B 325% 9L
o 59 7E a7} 68%, 1 QL
; ?M AF71EEE 293 w9 37.7%,
ol R5%E UEIROH, BT 4o
~15909] 66.8% = 7} Bk, 16
o] 14.0% <o 2 JEFt} T3
A%Z Yeg, 54 544 g
AL 7T9%E FALH AT

}—‘

>

S
SR
2
32

2,
OQ fr
QL

p=4
{=7

m 2

=
Iy

SL A
)
o,

o

e
>

o o% o ¥ to fo

B o> do T 1o

o Lo

iy
i
]
gt
l'm _]m,
e
rr

N
e
e
Jo
J
X
<l

®
%]
N
AN)

£ o
e ot
%
-
N
lo
o
2
oifl
ol
>
2

i

o
ol
(d
f
oo
I
4N to,
o2
B
)
i)

)
b
ol o
1>

-z
fo
N = ox rp
o

00 H
v

o2
ol o
I

Ke) |
o
2
o

fu Lo
o
i1 o

r‘m M
2
b1
P
£
_0|L

it

>
C

2

R
1=
12

oz o
of
&
&
o
1>

2

N
}o{l
2
N
X
i)
o
)
x
w
S

.
@ _ﬂ s M2
1r E:: o=
2,
i)
(o
o
S
il
30 1o of
£ o
)
tilo
ot N
>
oL
£

N

Table 301] e} 213

7. 1/0)7} 713 wgro

> T

¢

_EL

3)Including Hinduism, Catholic, Lamaism.

(17.95%), H21(17.09%), F21(12.39%), F21(9.83%), 7€k
(5.13%) o2 YEt) E=8k 2hke] ARlo] HE AR
o] o 2= W(21.76%)°] 7Hd wekoen F-FH(17.99%),
27201(16.74%), AA(14.64%), A41(10.46%), 2(6.28%), 71
BH6.69%), &+ &(5.44%)2 YElsH. -89 A5 44
g Fq4 FEol st v, =, AAVE V1Ees A
He A2 GA Hell met e FA4= o] we}
7] 259 AT o2 wa =, A7) 7|BEHo s A
HaL, Agujae] oid AEHQ] o] AFgHLZ Qs
o] Ate s Hol e AL Hojx=d,
1] dEgAS g ez 3 Kim27)9] AFaA 712
T3] RHEAI7] A ste] AATE o] 5 gAY e] 74 dofst

HERH(22.6%) 0.2 714 ®ol Y71a e ™ Jun® Min
@De] =l AFGAl GAFALE o E § Nk 2
H]-I:H oﬂ

35 A

3L
o

7] ;‘q

d

Flr of

Z] o]

o]o

U

kel

Noz ugkos, dalel 2 A7AE %
(2349 Uehg s WEW BT 74 9

=

(29.79%) % =5



290 Az - AT - olFge
Table 3. Using status of detained foreigners (N=265)
Nationality 2
. Vietnam/ . ) N (%)
China Russia Thailand Mongolia value
Main dish 10 (10.42) 5(10.64) 8(12.70) - 23 ( 9.83)
Soups 21 (21.88) 11 (23.40) 6( 9.52) 4(14.29) 42 (17.95)
Food Side dish 14 (14.58) 6 (12.77) 12 (19.05) 8 (28.57) 44507 40 (17.09)
Kimchi 30 (31.25) 10 (21.28) 32 (50.79) 16 (57.14) ’ 88 (37.61)
Dessert 13 (13.54) 14 (29.79) 2(3.17) - 29 (12.39)
Others 8( 8.33) 1(213) 3( 4.76) - 2( 5.13)
Type of Fish 6( 5.71) 12 (27.27) 2(323) 5(17.86) 25 (10.46)
leftover Squid 11 (10.48) 5(11.36) 6( 968  18(64.29) 40 (16.74)
Beans, bean curd 17 (16.19) 1(227) 22 (35.48) 3(10.71) 43 (17.99)
Food Vegetables 16 (15.24) 7(15.91) 10 (16.13) 2(714) 109,467 35 (14.64)
material  Rice 6( 5.71) 4 (9.09) 5( 8.06) — ' 5( 6.28)
Bread 29 (27.62) 7 (15.91) 16 (25.81) — 52 (21.76)
Beverage 7( 6.67) 5(11.36) 1(1.61) — 3( 5.44)
Others 13 (12.38) 3( 6.82) — - 6 ( 6.69)
Leftover Barely ate - 2( 3.92) - 2( 5.88) 4(152)
food Amount Ate 1/4 2 1.77) 7(13.73) 1(154) 4(11.76) 4( 5.32)
" 1°Ft Ate 1/2 11(973)  14(2745)  6(923)  4(11.76) 4344 35 (13.31)
O TEHOVET Ate 3/4 29(2566)  5(980) 24(3692)  8(2353) 66 (25.10)
Ate almost 71 (62.83) 23 (45.10) 34 (52.31) 16 (47.06) 144 (54.75)
Not to his/her taste 31 (31.96) 24 (48.98) 25 (40.98) 5(18.52) 85 (31.84)
Sick or no preference 42 (43.30) 1(2.04) 8(13.11) 2( 7.41) 53 (19.85)
Not seasoned right 8( 8.25) 8(16.33) 10 (16.39) 8(29.63) 34 (12.73)
Not favorable recipe 12 (12.37) 2 ( 4.08) 8(13.11) 8(29.63) 30 (11.24)
Cause of Dislike dish or food material 13 (13.40) 3(6.12) 3(4.92) 8 (29.63) 27 (10.11)
Ieﬂz)ver“ Never tried before 2 ( 2.06) 5(10.20) 11 (18.03) 6 (22.22) 24 ( 8.99)
Strange smell 4(4.12) 3(6.12) 6( 9.84) 2(741) 15 ( 5.62)
Too much amount 1( 1.03) 3(6.12) 5( 8.20) 1( 3.70) 10 ( 3.75)
Other 4(4.12) 3(6.12) 2( 3.28) 0( 0.00) 9( 3.37)
Food not in good temperature 3( 3.09 2 ( 4.08) 1(1.64) 1( 3.70) 7(262)
Not well done 3( 3.09 0 ( 0.00) 1(1.64) 0( 0.00) 4( 1.50)
DResults of duplicated response. *p<0.001.
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Table 4. Preference of detained foreigners on cooking method (N=265)
Nationality
China Russia Vietham/ ;oo olia Fovalue MeantSD - Frvalue
Thailand
Rice only 384+1.02 373+1.10 381+0.85 353+£079 095  3.77+£0.97°
Rice Mixed grain rice 353+1.14* 329+110° 3.66+092* 274+114> 664™ 343+112> 637"
Stir-frying rice  3.88+0.92" 286+1.33" 389+0094" 285+1.18" 1838 356+1.15"
Loaf bread 329+1.10° 4.16+0.95" 337+094° 359+0.82° 9327 352+1.05°
Main  Bread Steaming bread  3.81+0.96" 3.92+1.04° 3.44+092° 374+0.86® 293" 373+097* 760"
dish Other bread 3.08+1.09° 392+096" 3.35+1.04" 359+1.13" 7.8 3.38+1.10°
Korean 3324116 341+1.17 377+1.04 356+0.82 227  348+1.10°
Noodles Chinese 375+1.07"  294+1.14° 310+£1.01° 294+1.07° 10.24™ 3.33i1.132 9.96™
Japanese 301+£1.24 308+119 3.00£101 315+076 018 3.04+1.12
Ramen 351+£1.13" 341+£122° 390+£0.96" 291+1.00° 629" 351+1.13"
Boiling 3914091  414+1.08  4.06+0.83 4.06+£0.85 086  4.01+0.92
Steaming 395+1.01 394+121 420+085 412+101  1.07  4.03+1.02
Fowls Boiling down 379+1.08 383+120 378+0.87 383+1.20 014  3.82+1.07 L45
Stir-frying 3974099 420+1.14  394+092 365+1.20 197  397+1.04
Broiling 395+1.05 4.04+1.16 394+0.8% 379+1.07 038  3.94+1.03
Frying 387+1.12  420+093  394+0.86 3.85+0.82 141  3.95+0.99
Boiling 360+£1.05° 296+1.11° 359+£0.90" 215+0.82° 2227 329+1.12"
Steaming 332+1.11" 292+1.22° 334+1.00"° 1.97+0.72° 1589™ 3.07+1.15°
Seafood  Boiling down 3.39+1.08 2.94i1.21:“ 3524099 2.26+0.93 12.67:: 3.19i1.14E“ 1L87™
Stir-frying 347+1.06° 292+1.18" 369+1.01° 218+0.83° 1896™ 3.25+1.15"
Broiling 3.85+1.04° 345+1.17" 358+1.00" 3.35+0.85" 298"  3.64+1.05
Frying 379+1.12°  3.42+120" 373+1.01° 326+0.83" 301" 3.64+1.09°
Boiling 358+1.05° 338+1.18" 338+1.12" 291+097° 342" 341+1.10°
Eggs Steaming 3634099 359+0.86  328+1.00 326+0.86 2645 3.49+0.96" 397"
Boiling down 374+1.00° 323+1.04° 360+0.81" 3.94+065" 486" 3.64+0.94° :
Fried 3784099 342+1.15 366+0.72 368+1.04 155  3.67+097
Boiling 325+1.01 350+0.84  347+1.07 347+£056 120  3.38+0.95°
Side Steaming 305+1.05 338+1.00 311+093 3124081 127  3.13+099"
dish Common  Boiling down 328+1.04 298+1.10 297+096 341+£070 255  3.16+£1.00° p—
Stir-frying 363+1.00" 383+1.06° 3.17+097° 341+£0.82" 492" 353+1.00° :
Broiling 321+1.08" 4.00+0.96" 3.19+0.96" 3.38+0.78" 824" 3.38+1.03"
Frying 348+1.07° 410+1.03* 3.22+094° 3324073 804" 351+1.03°
Cooked vegetables 3.02+1.06° 3.02+1.10° 3.19+086" 247+071" 4.09™" 2.99+1.00"
Raw vegetables 3504099 398-+078 3.69+069" 3124095 7.8 3.59+091°
Salad 274+110° 367£1.02" 345+0.99" 3.18+090° 1167 3.15+1.10"
Vegetables Salting 265+1.02> 3.06+£1.03" 3.08+£092" 285+1.08" 326" 28+1.02" 1392
Stir-frying 318+1.05 3.04+1.12 330+0.89 3.15+£093 062 318+1.01°
Frying 273+£1.00° 296+1.09" 3.16+095" 3.18+094° 330" 2.94+1.01%
Fried, pancake 281+1.16" 3.38+1.10* 3.30+0.97* 3.29+091° 486" 3.10+1.10™
Boiling 368+123 380+1.11 384+0.87 394+081 067 378+1.08"
Steaming 370+£1.17" 345+1.32° 381+091° 4.44+050° 6.04™ 3.77+1.11°
Meats Boiling down 3.69t1.083 351+£1.27° 3.80i0.99‘; 438+£049" 527 3.77i1.07? 454"
Stir-frying 392+1.03" 373+123 413+0.83" 461+050° 6167 4.02+1.01°
Broiling 400+1.08" 3.12+170° 430+0.87" 471+046° 16.25™" 3.99+1.23°
Frying 373+£1.15> 269178  410£1.01" 432+077 1655 3.69+1.34"
Kimehi Kimchi 351+£1.13 365099 382+100 368+1.17 114 3.64i1.08:‘ 0745
Kkakduki 315+1.11 329+1.09 356+097 347113 223  332+1.09° :
Fruit 4214078  394+090  423+082 424+08 155  4.16+083°
Fruit Fruit salad 3.14+1.23> 392+096° 3.84+099" 4.15+0.82* 1231 359+1.15° 2262
Canned fruit 352+1.19°  4.02+093" 342+1.05° 426+090* 7.14™ 369+1.11°
Dessert Soybean milk 345+1.05" 329+127° 387+1.02* 353+1.19" 298 354+1.12°
Beverage Milk 3974088 3824123 4204098 4094071 162 4022097 1 oo
Fermented milk ~ 3.76+1.09° 4.08+1.25" 379+1.04° 432+084" 3.00° 3.91+1.09° o
Fruit juice 3724096"  4.04£0.94" 4.08+£0.97" 4.32+073" 450" 3.95+0.95"

"p<0.05, “p<0.01, “p<0.001.

a-d ’ : :
Duncan’s multiple comparison.

5 point Likert scale: 1 point, highly dislike; 2 points, dislike; 3 points, average; 4 points, like; 5 points, very like.
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Table 5. Preference of detained foreigners on food material, type of menu and composition of menu, and number of preferred

food offered (N=265)
Nationality e
3 0,
China Russia \;f;ﬁz% Mongolia value N (%)

Pork 77 (67.54) 6 (11.76) 44 (67.69) 31 (96.88) 31 (96.88)

Beef 73 (64.04) 20 (39.22) 44 (67.69) 31 (96.88) 31 (96.88)

Chicken 40 (35.09) 35 (68.63) 31 (47.69) 15 (46.88) 15 (46.88)

Potatoes, sweet potatoes 17 (14.91) 8(15.69) 6( 9.23) 10 (31.25) 10 (31.25)

Preferred food Fruit 34 (29.82) 31 (60.78) 17 (26.15) 6 (18.75) 6 (18.75)
material” Fish 42 (36.84) 13 (25.49) 16 (24.62) 5(15.63) 5(15.63)
Beans, bean curd 3 (24.56) 2(3.92) 7(10.77) 5 (15.63) 5(15.63)

Vegetables 36 (31.58) 5 ( 9.80) 12 (18.46) 5 (15.63) 5 (15.63)

Soybean milk 8( 7.02) 3(5.88) 7(10.77) 0 ( 0.00) 0 ( 0.00)

Other 1( 0.88) 4( 7.84) 0 ( 0.00) 0 ( 0.00) 0 ( 0.00)

Korean 37 (33.04) 2 (4.08) 20 (30.77) 3(8.82) 62 (23.85)

Main dish with bread 20 (17.86) 38 (77.55) 34 (52.31) 14 (41.18) 106 (40.77)

Breakfast Chinese 40 (35.71) - 3( 4.62) 1(294) 129.02° 44 (16.92)

Western 11 ( 9.82) 7(14.29) 4 6.15) 16 (47.06) ’ 38 (14.62)

Fastfood 4 ( 3.57) - 3( 4.62) - 7( 2.69)

Other — 2 ( 4.08) 1( 1.54) - 3(1.15)

Korean 46 (41.07) 22 (44.9) 44 (67.69) 13 (38.24) 125 (48.08)

Preferred type Main dish with bread 6 ( 5.36) 9 (18.37) 8(12.31) 2( 5.88) 25 ( 9.62)
of menu Lunch/Dinner Chinese 50 (44.64) 2 ( 4.08) 2 ( 3.08) - 11657 54 (20.77)
Western 6 ( 5.36) 16 (32.65) 7(10.77) 19 (55.88) ’ 8 (18.46)

Fastfood 4( 3.57) — 4( 6.15) — 8( 3.08)

Other — — — — 0 (0.00)

Clear soup 34 (33.01) 24 (48.98) 19 (29.23) 6 (21.43) 83 (33.88)

Preferred Bean paste soup 18 (17.4%) 14 (28.57) 8(12.31) 8 (28.57) 41417 48 (19.59)

soup Spice soup 36 (34.95) 11 (22.45)  38(58.46) 14 (50.00) ’ 99 (40.41)

Other 15 (14.56) — — — 15( 6.12)

Cooked-rice 87 (76.99) 26 (50.98) 57 (87.69) 23 (67.65) 21 247 193 (73.38)

Bread 6 (23.01) 25 (49.02) 8(12.31) 11 (32.35) ’ 70 (26.62)

e 12) Soup 3 (74.11) 18 (36.73) 59 (90.77) 31 (91.18) w191 (73.46)

Preferred menu compositionl™ ;1 9(2580) 316327  6(923)  3(88) % 692650
Kimchi 4 (66.07) 26 (53.06) 46 (73.02) 17 (50.00) 7718 163 (63.18)

Salad 3 (33.93) 23 (46.94) 17 (26.98) 17 (50.00) ' 95 (36.82)

2~3 times/day 7 (15.32) 31 (60.78) 1(16.92) 14 (43.75) 73 (28.19)

Once/day 5 (49.55) 12 (23.53) 6 (70.77) 15 (46.88) 128 (49.42)

Bread 2~3 times/week 20 (18.02) 3( 5.88) 7(10.77) 2(6.25) 62.42"" 32 (12.36)

Once/week (. 9.01) 3( 5.88) ( 1.54) - 14 ( 5.41)

Not wanted (811 2(3.92) 1(3.13) 12 ( 4.63)

2~3 times/day 15 (13.76) 12 (25.00) 16 (24.62) 3(9.38) 46 (18.11)

Soybean OnCG/day 3 (62.39) 20 (41.67) 38 (58.46) 20 ( 62.5) » 146 (57.48)

milk 2~3 times/week 4(12.84) 4( 8.33) 5( 7.69) 2(6.25 62427 25(9.84)

Once/week ( 3.67) — 4( 6.15) 1(3.13) 9( 3.54)

Not wanted ( 7.34) 12 (25.00) 2( 3.08) 6 (18.75) 28 (11.02)

2~3 times/day 56 (52.34) 22 (43.14) 41 (63.08) 20 ( 62.5) 139 (54.51)

Number of Once/day 32(29.91) 15 (29.41) 16 (24.62) 5 (15.63) 68 (26.67)
preferred food  Soup 2~3 times/week 9( 841) 5( 9.80) 4( 6.15) 7(21.88) 2378  25( 9.80)
offered Once/week — 3( 5.88) 2( 3.08) - 5( 1.96)
Not wanted ( 9.35) 6 (11.76) 2( 3.08) - 18 ( 7.06)

2~3 times/day 4 (40.74) 16 (33.33) 31(49.21) 20 ( 62.5) 111 (44.22)

Once/day 29 (26.85) 8(16.67) 22 (34.92) 6 (18.75) 65 (25.90)

Kimchi 2~3 times/week 9( 833) 12 (25.00) 5( 7.94) 5(1563) 3872 31(12.35)

Once/week ( 6.48) 1( 2.08) 5( 7.94) 1(3.13) 14 ( 5.58)

Not wanted 9 (17.59) 11 (22.92) — - 30 (11.95)

2~3 times/day 26 (23.85) 14 (29.17) 25 (39.68) 11 (34.38) 76 (30.16)

Once/day 58 (53.21) 27 (56.25) 24 (38.10) 16 (50.00) 125 (49.60)

Dessert 2~3 times/week 11 (10.09) 5(10.42) 7(11.11) 4(1250) 1282  27(10.71)

Once/week 2( 1.83) 1(2.08) 2( 3.17) 1(3.13) 6 ( 2.38)

Not wanted 12 (11.01) 1( 2.08) 5( 7.94) - 18 ( 7.14)
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Table 5. Continued
Nationality ng
. . Vietnam/ . N(%)
China Russia Thailand Mongolia value
2~3 times/day 11(10.00) 33(6471)  9(1385)  6(1875) 59 (22.87)
Bread+ Sovbean  Once/day 62(5636)  8(1569)  47(72.31) 21 (65.63) 138 (53.49)
e +B"lzd oy 273 times/week  20(1818)  4(780) 71077 2(625 79.897 33(12.79)
Number of R TPONCA B8 Once/week 7(636)  3(588  1(154)  2(625 13 ( 5.04)
preferred food Not wanted 10 ( 9.09) 3(5.88) 1(154) 1(313) 15 ( 5.81)
composition Cooked-rice+ 2~3 times/day 63(57.8)  25(49.02)  47(7231) 24( 75) 159 (62.35)
offered Soo iSi dodiap . Once/day 272477 10(1961) 14 (2154  2( 6.25) 53 (20.78)
K(l.’r‘;lphi s 2~3 times/week 18 (1651) 10 (19.61) 4( 6.15) 6(18.75) 25.32°  38(14.90)
¢ Once/week — 2(3.92) — — 2( 0.78)
Not wanted 1(0.92) 2(3.92) — — 3( 1.18)

Hox

YResults of duplicated response. p<0.05, ““p<0.001.

PPreferred one from rice or bread, preferred on from soup or beverage, preferred one from Kimchi or salad.
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Table 7. Considerations for improvement of foodservice quality at the immigration detention center” (N=265)
Nationality
. . Vietnam/ . N (%)
China Russia Thailand Mongolia

Tasty food supply 8 (52.73)  33(64.71) 39(60.94) 22(64.71) 152 (58.69)
Diverse food supply 9 (53.64) 11(2157) 22(34.38) 13(3824) 105(40.54)
Clean utensils 5(4091) 19(37.25) 27 (42.19) 4(11.76) 95 (36.68)
Provide healthy food considering nutrition (44.55) 11 (21.57) 22(34.38) 113235  93(35.91)
Use fresh food material 6 (41.82) 8(15.69) 20(31.25) 13(38.24) 87 (33.59)
Maintain proper food temperature 3(39.09) 11(2157) 15(23.44) 11 (32.35) 80 (30.89)
Provide proper amount of food 3(30.00) 11(21.57) 18(28.13) 5(44.12) 77 (29.73)
Provide preferred food 5(22.73) 20(39.22) 12 (18.75) 9 (26.47) 66 (25.48)
Provide additional rice and Kimchi 1(2818) 17 (33.33) 9 (14.06) 5(14.71) 62 (23.94)
Provide favorable and less odorous food 9(26.36) 19(37.25) 11 (17.19) 0( 0.00) 59 (22.78)
Kindness of food servers 5 (22.73) 9(17.65) 12 (18.75) 2( 5.88) 48 (18.53)
Use food material that does not cause food allergy 7 (15.45) 6 (11.76) 8 (12.50) 1(32.35) 42(16.22)
Provide less salty and less strong tasting food 9( 818) 13(2549) 13(20.31) 5 (14.71) 40 (15.44)
Provide information of the food, material and recipe 6 ( 5.45) 8 (15.69) 8(1250) 14 (41.18)  36(13.90)
Provide food with good texture 17 (15.45) 8 (15.69) 4( 6.25) 1(294)  30(11.58)
Use food material considering cultural and religious custom 10( 9.09) 15(29.41) 4( 6.25) 1(2.94) 30 (11.58)

DResults of duplicated response.
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Table 9. Comparison of overall satisfaction on the menu for-
mat and personal preferance at immigration detention center

(N=265)
Mean+=SD F-value
Breakfast 3.28+1.02
Type of menu ) b Dinner 330092 %
China” 3.19+0.82°
. . Vietnam/Thailand ~ 3.63+0.76" s
Nationality Russia® 337+063" 1586
Mongolia 2.59+0.89°
Christianity 3.03+0.91
Islam 3.44+0.58
Religion Buddhism 3.31+0.91 2.42
No religiona) 3.27x0.77
Other religion 2.83+1.04
<2 3.24+0.87
ile%?e;’f( A 24 under 3194077 0.66
Y >4 3.34+0.86
Overall satisfaction 3.26+0.84

“p<0.001.

1)Includjng ethnic Koreans lived in China.

:Z)Including Uzbekistan.

Jncluding Hinduism, Catholic, Lamaism.

““Duncan’s multiple comparison.

5 point Likert scale: 1 point, barely satisfied; 2 points, not sat—
isfied; 3 points, average; 4 points, satisfied; 5 points, highly
satisfied.
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