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An Evaluation of the Foodservice Quality and Management of Preschool Foodservice
Establishments by IPA
- Focusing on Parents of Preschoolers in Metropolitan Area of Korea, China and Japan -
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Sanghyun Park and Nami Joo
Dept. of Food and Nutrition, Sookmyung Women's University, Seoul 140-742, Korea

Abstract

This study was targeted on the Korean, Chinese, and Japanese parents of preschoolers to investigate the importance and
satisfaction of foodservice quality and the importance and performance of foodservice management of the preschool
foodservice establishments. The present study conducted a survey on 390 randomly chosen parents of preschoolers (130
Korean, 130 Chinese, and 130 Japanese). Respondents' importance-satisfaction of foodservice quality characteristics and their
importance-performance of foodservice management were measured. In order to test for differences between the groups,
paired ¢-test, one way ANOVA, and IPA (Importance-Performance Analysis) were performed. The results were as follows.
The importance of foodservice quality was significantly higher than the satisfaction on all items, according to the parents
of Korea, China, and Japan. The importance of foodservice quality was higher in Korean parents than in Chinese and
Japanese parents. According to ISA results with foodservice quality characteristics, the characteristics with relatively low
satisfaction but high importance (II quadrant) was ‘Diversity of menu’ in both Korean and Chinese parents, and ‘Sanitation
of tables and chairs’ in both Korean and Japanese parents. The importance of foodservice management was significantly
higher than performance on all items in Korean, Chinese and Japanese parents. The performance of foodservice management
was higher in Chinese than in Japanese and Korean parents. According to IPA results with foodservice management, the
management with relatively low performance but high importance (II quadrant) was ‘Preparation’ in Korean parents, and
‘Facility and equipment’ in Japanese parents. Therefore, the items with relatively low satisfaction (performance) and high
importance should be well-managed.

Key words: foodservice quality, foodservice management, preschool foodservice establishments, importance-satisfaction,

importance-performance

EoluA =k o]He FFo 2 7HofA oleS BEd}
I W83 7)%0] F3hE HthKwon MO 2013). o]of| f-of

A3 A3t ZAEE ISR HEES, kS 2 QA7 BEE 21 78S 4 g A £8o] We
¥} grHo| BRI S7FsHA HHA 49 FAIZE2 7187t St E3l(Lee & Lee 2010), o] R} F2]de] B_A

T

M B

' Corresponding author: Sanghyun Park, Dept. of Food and Nutrition, Sookmyung Women's University, Seoul 140-742, Korea.
Tel: +82-2-710-9471, Fax: +82-2-710-9479, E-mail: psh798@sm.ac.kr

- 160 -



Vol. 28, No. 12015) &3 - 53 - AR |35} b5 FAlo] FANuA BASH 2 FALY

& o AN gk olHY Fgols REdtm BEoF & A
Zro] HolubaA] ofdolgolrt £ UML) HAFA AF
o] ksl Hgic. ofzlo]olut X ¢lef chi mlHet
oFFe dhol Hol® 1¥ oS FAe) HEe wu ik

u]Fek ofglo] S HALR SHe AIFAAALL ofdol

LAY, 7IEh o AR TR 4 gtk o]T AME
"G obE g, OIS, TS, Y HeE

thPark GN 2012). SFF410] A%, ratmFAlY, o]

N

X
5

0,

W3 g} FABYTL wnA AAHOE o]FoiH
b3 & 4 gich T et ofzle]E TR 3

(HURS A/
S

|44 e Akt 288 e Meo] tham, st

A3} Zro] FAjo] tisiMtt hF= WECl U2 AYH

o o O A 1 o 1)
oo I
flo ¥

of A ¢b7) Wil Frelo] WEAT AALe] 5D 5
Qleks Aol Slgich 20114 fojalo] A Te 5
¥, ol ol FA el A AMEPo] tht gol A=A
‘of ol FAlgel A AAEP7H A =lo] 5021 o)A 1009] Hlgk
o JPAF DR} G wHet ofo] tha BAFAA
Mol FAe7 vmd AL ol Rl ek

HESA ) O2W AR ojHolp= wid F7Fske] 2013
| 12¢ 7]1E 4377070 A2 20009 19276704 tu] 2.34)
F71eteh 3 ool o] obFS= 20134 12¢ 7|&
1,486,980 © 2 20004 686,000% tH] 28] o]AF =7}t
(MOHW 2014). E3F W35 Ao T2 {22 2009 o
= 83737042 5373619 obgo| o]-&3td Ao] uid 37}
3led 20140 §-x YTt 88267 AR 652,546 2] oFF
o] o] &3tal Ut FA YL ojHo|e H|F|A F7HEo] ¥
A9k ojdo|a} §X Y BE JfApet o] &dh= obs4Tt
2713k QTHKESS 2014).

froble BAA, SAA, ARlH o8 FASHA st
NZIZ, o] A719] Y el dAFete A3 wd e 7]
Z7} "ok £3] o] A7)0 FEE AT o] ' o
T W3R &3 $AE= A7} BrkGillespie AH 1981; Lee
T 2012). webA FRotolAl F21AR1 AALE AlFste] &

(o]

S FHUE 9FS FRRORA SUE HaUL

ofl
ox

317 sfjoF gtrhJang & Kim 2003).

ulFek ok A 4149 ofgoldlolt $X19 B4l
et AT FAY A T ATKim 5 2011), FYF A
2 %7} 2 AJung S 2010; Jung S 2011; Kim S 2013),
FASTE ez 9 nEd FUR7t B AL
5 2012a; Lee 5 2012b; Yoon 5 2012) 50| 2= i) &
RRE g o R gt n|HE} obs F4] WEEe gk Aol
£ 4R §190] A48 fote] ofvU S Yatow o
AE 7|3zt IEE d3Lee 5 1999), FEAY XA
FAEFE et SRR BHEE 2AF A(Lee & Lee 2010),

o

7} 161

BHEE @7(Kim & Lee 2013), W% A §3Y P} v
o] w2 FAAG o] FA BHES vug A
TLee 5 2013) o] glek. w3} oFF T4 Mo
AL RE AL FAo) e AT ooy FA @
Z2o] gig ATE $EF Ygolth

ol & AelAE HH} ol AR & BHRuS o
go FANHL EAEA 8] FaEe BEEg =
A, F429 Fagdel e FREs SAES 24
Stk R B4 S5, QR A F7b) Aol B vl B
oA e ob5S thHOR S BAIFAAN BE
49l FAF WS AASTA bt

oI CHAF B b

1. 4T CHAL & I

£ AT g 57419 w3} ol AR £ Fm(ely
Y B opA)E o stk o) AL, Fel W
A, 9po] mmo] AZSHe vA o5 S £ RuE 455
o 20124 19 T B T, FI YE 242 13059 4
BAE sl 2ASIETE ARAL ATdo] 7wy
sha, ZAk Aol 7198 3 ThA B4l o PaoE 24}
sho] Be T FT AR BE 100%F O, 7147 2

3 A2 Adstn BARA otk

Hidd
SH

2. al
AR A= A3 d7HChang & Kim 2003; Lee & Oh 2005;
Choe & Lee 2009; Song & Kim 2011)& #313}o] =4 - 24
FATH @5, FAARE FEEAY SaE9 T
P TLYYY o= Y=, diAFte R
TSt FAFH AFolAe ol&she BSAIEY 7
g, @4 A= SAFH, A AHAA AsEH= 54
TEL, Yoths FAFH 522 A FAAEE &

%

AEHe 249 % 9% vy Y 5 ik B9, S

= O

(¢}

Ao A, AE B oA A T A B F2, ofdo] 4
¥ 14 59 5 S48 A8 AT 7 5 AE B9
2, FA48 5 7H SR s /=1 A F
23HA] ek, 54 vl SRFIThet =1 A W=t
Al et 53 vl HEATHE 51 AER F7ISH A
o F42E #2992 YA 2 29, AAAE # 9
Fuso] sfgshe Ad 9 IFHE, A= 7o 5 AR
o siFshe ol H AR, AR 9 22, 14, =)
Aof o]2+= I B2l sgshe FA =T, AR
e, AdduaE], S4AE, F498 g1 9 wsopd



162 uFAFS

1 o

T FAE I pEe] Agehs F4 WA B4 F 671X
2 A 2wl S 537 Jr T BHrEH 5E
o}

Qw3 A, 89, nAt AuY 4 Fo=
T3k

3. SANz]

IO 1065 2 1095, AEO [25E &£ 340HEZ B

A9 Ol%o}MJ_, SPSS EA| =& I (ver. 21.0) T3 £4
stk 2959} EL (LI E) 719 o) S AlH 7] 95
paired rtestS AAIBIAIL, S, B3, Y& 7 7] Sawe}
NEL($PE) g ZolS AR 7] 93] one way ANOVA
2 AASHATh WS 7 2191 Zol7k 9l 7 Duncan's
multiple range test® AFFASSIHT B3 £ AT UIEE

I PP, YEL 37.6%= S A0, 624%=
o} F2]9] et 2L BT A9 R Al A
= H@’% ]'L'ol‘—ﬂ

AA ===

St

o _]—E]L&]E]EH & 3}of gt A3}= Table 19 AA]
stach 2AF A =2 222 100%7) ojo] e Ty

F40] 92.7%= 713

Aol o

%\401]1 '6”‘"_11'0 }\]A—l_‘] ZE]/U

WAL

oA &gt

T} o5 Q] =A|=0] 7H2E 2.8% 2 UEhgTh YRS
ol AEH o Fugt ZAZo] 21.6%, TAR Fujgt
QRN 2H ZAZo] 224%, A9 R MoA x|

= F40] 384%

itk 7V Weks 349 Fehs A4 =

AN 2T EHE= FAlo] T 98.1%, FF 96.3%, Y&
70.4%2 o2 FAF R} =ik

(FHE)E FAlol ¥ 3}t7] 93l [PA(Importance-Performance ZAAALS] AL Fhe B ojAolgla, 2o
Analysis)E A A|3FEHOh H 2001). 2} 27H(1.8%), SR} 1077H(98.2%) 2.2 UEGon, dES
2} 15“‘(12 0%), oA} 1107H(88.0%) 2.2 et A2 ot
23} 9l =k =} JEL 307} 2+ 79.2%, 75.2%= 7P Bk, S
Table 1. General characteristics and the status of foodservice type N(%)
Characteristics Korea China Japan Total
. Child-care center 106(100.0) 109(100.0) 47( 37.6) 262( 77.1)
Type of facilities )
Kindergarten 0 0.0) 0( 0.0 78( 62.4) 78( 22.9)
Home made lunch box 0 0.0 3( 2.8 27( 21.6) 30( 8.8)
F"Z?S:;Zl;;;gpe Purchased lunch box as a group 0( 0.0) 3 28) 28( 22.4) 31 9.1)
facilitics Lunch made at the facilities kitchen 106(100.0) 101( 92.7) 43( 38.4) 255( 75.0)
Other 0 0.0) 2( 1.8) 22( 17.6) 24( 7.1)
Home made lunch box 1( 09) 3( 2.7) 10( 8.0 14( 4.1)
Ideal foodservice Purchased lunch box as a group o¢ 0.0) oC 0.0) 13( 10.4) 13( 3.8)
type Lunch made at the facilities kitchen 104( 98.1) 105( 96.3) 88( 70.4) 297( 87.4)
Other 1( 0.9) 1( 0.9) 14( 11.2) 16( 4.7)
Male 0( 0.0 2( 1.8) 15( 12.0) 17¢ 5.0)
Gender
Female 106(100.0) 107( 98.2) 110( 88.0) 323( 95.0)
20~29 4 4.0) 81( 74.1) 8( 6.6) 93( 27.9)
Age 30~39 85( 79.2) 28( 25.9) 95( 75.2) 208( 60.3)
>40 17( 16.8) 0o 0.0) 22( 18.2) 39( 11.8)
High school or less 13( 12.2) 8( 73) 13( 10.4) 34( 10.0)
. College 50( 47.1) 49( 44.9) 46( 36.8) 145( 42.6)
Education level o
University 41( 38.6) 45( 41.2) 23( 18.4) 109( 32.1)
Undergraduate over 2( 1.8) 7( 64) 43( 34.4) 52( 15.3)
1 58( 54.7) 107( 98.1) 83( 66.4) 248( 72.9)
Number of 2 45( 42.5) 2( 1.9 40( 32.0) 87( 25.6)
preschool children 3 3( 2.8) 0( 0.0) 1( 0.8) 4 1.1
4 0( 0.0) 0( 0.0) 1( 0.8) 1( 02)
Total 106(100.0) 109(100.0) 125(100.0) 340(100.0)
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Table 2. Comparison between importance and satisfaction of foodservice quality characteristics
Foodserive quality characteristics Korea t-value China t-value Japan t-value
) Importance 4.07+0.60" 4.54+0.63 3.69+0.73
Quantity of food ] ) 2.68** 12.77%** 1.02
Satisfaction 3.76+0.95 3.49+0.69 3.60+0.68
. Importance 4.79+0.40 4.73+£0.44 4.41+0.65
Nutrition . . 10.69%** 19.12%** 10.06%**
Satisfaction 3.97+0.73 2.92+0.82 3.57+0.86
o Importance 4.55+0.54 4.58+0.56 4.03+0.73
Diversity of menu ] ) 6.03%** 19.18*** 6.25%**
Satisfaction 3.76+1.16 2.84+0.86 3.41+1.01
Importance 4.91+0.29 4.68+0.57 4.43+0.63
Freshness of food ) ) 11.03%*** 19.72%** 11.15%**
Satisfaction 4.08+0.70 2.88+0.82 3.47+0.73
) Importance 4.56+0.51 3.91+0.85 4.03+0.73
Using seasonal food . . 6.85%** 10.55%** 7.36%**
Satisfaction 3.70+1.09 2.91+0.62 3.38+0.82
Using eco-fri.endly food Im;?onan.ce 4.18+0.78 45300k 3.87+0.80 12.36¥+% 3.97+0.82 -
materials Satisfaction 3.7840.75 2.73+0.57 3.16+0.75
i i i Importance 4.36+0.55 4.49+0.59 3.59+0.84
Diversity of cooking mp 5 g 18 585+ 3.19%*
method Satisfaction 3.65+1.01 2.57+0.78 3.27+0.79
Importance 4.94+0.23 4.66+£0.47 4.76+0.50
Food safety ] ] 12.55%** 17.76%** 13.8]1%**
Satisfaction 4.12+0.62 3.28+0.68 3.70+0.68
Sanitation Of. tables and Importance 4.55+0.53 0,64+ 4.34+0.56 18,0545 4.30+0.70 .
chairs Satisfaction 3.86+0.68 3.03+0.54 3.46+0.83
Sanitation of foodservice Inl?on@ce 4.81+0.39 10.86%%% 4.34+0.55 P— 4.70+0.56 13.01%%*
employee Satisfaction 4.05+0.66 2.99+0.54 3.64+0.71
Sanitati.or.l kitchen and Iml?Onan.ce 4.864+0.35 . 4.27+0.54 P— 4.68+0.55 14,07+
dining hall Satisfaction 4.08+0.65 3.00£0.56 3.49+0.80
i Importance 4.45+0.58 4.25+0.59 4.38+0.64
Correction effect on - mporan 7.03%% 16,7455 8.16%+x
cating habit Satisfaction 3.89+0.72 2.85+0.61 3.62+0.84
Corre?tio.n effect. on Im];.)ortan.ce 4.53+0.57 7 5] 4342058 17,995 4.4120.63 9.04++*
sanitation habit Satisfaction 3.96+0.71 2.87+0.63 3.67+0.74
i Importance 4.17+0.92 4.05+0.62 3.43+0.76
Presenc.e. of exclusive mp . 0.00 13,7+ 0.14
dining hall Satisfaction 4.17+0.85 2.77+0.56 3.4120.81
i i Importance 3.69+0.83 3.92+0.71 3.13+0.78
Interior design and TP ~1.32 14,205+ -1.94
lighting of dining hall  gatisfaction 3.85+0.70 2.82+0.49 3.31+0.68
Importance 3.97+0.65 4.08+0.62 3.43+0.77
Meal cost ) ) 1.64 14.75%%* 0.50
Satisfaction 3.81+0.71 2.894+0.63 3.384+0.80

D MeantS.D., *¥p<0.01, **¥p<0.001.
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Table 3. Importance of foodservice quality characteristics among Korean, Chinese and Japanese parents of preschoolers

Mean Korea China Japan F-value

Quantity of food 4.08+0.75 4.070.60"° 4.55+0.63¢ 3.68+0.74" 4921 %%
Nutrition 4.6340.55 4.79+0.40° 4.73+0.44° 4.40+0.66" 18.75%**
Diversity of menu 4.3840.67 4.55+0.53° 4.60£0.56 4.02+0.72° 30.94%**
Freshness of food 4.66+0.56 4.91+0.29° 4.69+0.57° 4.43+0.64" 23.28%**
Using seasonal food 4.16+0.76 4.560.51° 3.92+0.85" 4.02+0.73" 24.93#**
Using eco-friendly food materials 4.00+0.83 4.14£0.83° 3.88+0.80" 3.98+0.84% 2.72
Diversity of cooking method 4.13+0.78 4364055 4.50+0.58" 3.60+0.83° 60.39%++*
Food safety 4.79+0.43 4.94+023° 4.67£0.47" 4.76+0.49° 11.61%**
Sanitation of tables and chairs 4.39+0.61 4.55+0.53° 4.35+0.56" 4.29+0.68" 5.61%*
Sanitation of foodservice employee 4.62+0.54 4.81£0.39° 4.35+0.55° 4.70+0.55° 24.772%**
Sanitation kitchen and dining hall 4.61+0.54 4.86+0.35° 4.29+0.54* 4.69+0.54 37.23%**
Correction effect on eating habit 4.36+0.61 4.45£0.58° 4.26+0.59° 4.38+0.64% 2.79
Correction effect on sanitation habit 4.44+0.60 4.53£0.57° 4.34+0.58" 4.42+0.62% 2.64
Presence of exclusive dining hall 3.54+0.96 3.70+0.98° 3.97+0.73° 3.07+0.93" 31.92%%*
Interior design and lighting of dining hall 3.54+0.87 3.56+0.94° 3.94+0.73° 3.16+0.80" 26.58%**
Meal cost 3.8120.76 3.9840.65° 4.08+0.64° 3.4340.79° 27.99%*

D MeantS.D., *¥p<0.01, **¥p<0.001.

*4 Indicate significant difference by Duncan's multiple range test.
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Table 4. Satisfaction of foodservice quality characteristics among Korean, Chinese and Japanese parents of preschoolers

Mean Korea China Japan F-value
Quantity of food 3.610.78 3.76£0.95"° 3.49+0.69° 3.59+0.68" 3.33*
Nutrition 3.48+0.91 3.97+0.73¢ 2.92+0.82° 3.55+0.86° 44 45%**
Diversity of menu 3.33+1.08 3.76£1.15° 2.84+0.86" 3.39+1.02° 21.88***
Freshness of food 3.4740.89 4.08+0.70° 2.88+0.82" 3.4520.74° 66.29%**
Using seasonal food 3.3340.91 3.71£1.08° 2.91+0.62" 3.38+0.82° 23.11%%*
Using eco-friendly food materials 3.22+0.81 3.78+0.75° 2.73+0.57" 3.17+0.75° 59.86%**
Diversity of cooking method 3.16+0.97 3.65£1.01° 2.57+0.78" 3.260.79° 42.67%**
Food safety 3.70+0.74 4.1240.62° 3.2840.68" 3.69+0.68" 41.86%**
Sanitation of tables and chairs 3.4610.77 3.8640.68° 3.0340.54" 3.48+0.83" 37.15%**
Sanitation of foodservice employee 3.56+0.77 4.05+0.66° 2.9940.54* 3.62+0.71° T1.41%**
Sanitation kitchen and dining hall 3.52+0.81 4.08+0.65° 3.00+0.56" 3.50:£0.80° 64.75%**
Correction effect on eating habit 3.46+0.85 3.8940.72° 2.85+0.61° 3.62+0.83 57.69%**
Correction effect on sanitation habit 3.50+0.83 3.97+0.72° 2.87+0.63" 3.66+0.74° 69.31%***
Presence of exclusive dining hall 3.1740.83 4.16+0.83° 2.7740.56" 3.40+0.79° 35.76%**
Interior design and lighting of dining hall 3.24+0.73 3.86+0.69° 2.82+0.49" 3.32+0.69° 51.59%#*
Meal cost 3.36+0.81 3.84+0.72° 2.89+0.63" 3.37+0.80° 44 70%**
Overall satisfaction 3.59+0.85 3.9240.79° 3.12+0.94° 3.72+0.83° 25.14%**

D MeantS.D., *p<0.05, **¥p<0.001.
*4 Indicate significant difference by Duncan's multiple range test.
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Importance mean score 4.46, Satisfaction mean score 3.9 Importance mean score 4.31, Satisfaction mean score 2.92
Section Foodservice quality characteristics Section Foodservice quality characteristics

2. Nutirition, 4. Diverstiy of menu, 8. Food safety, I (Doing great 1. Quantity of food, 8. Food safety,
I (Doing great, 10. Sanitation of foodservice employee, Keep it up) ” 9. Sanitation of tables and chairs,
Keep it up) 11. Sanitation kitchen and dining hall, 10. Sanitation of foodservice employee
13. Correction effect on sanitation habit

2. Nutrition, 3. Diversity of menu, 4. Freshness of food,

I(F here) 3. Diversity of menu, 5. Using seasonal food, II(Focus here) 7. Diversity of cooking method,
(Focus here 9. Sanitation of tables and chairs 13. Correction effect on sanitation habit
1. Quantity of food, 6. Using eco-friendly food materials, 5. Using seasonal food, 6. Using eco-friendly food materials,
[(Low 7. Diversity of cooking method, 12. Correction effect on eating habit, [M(Low 12. Correction effect on eating habit,
priority) 15. Interior design and lighting of dining hall, priority) 14. Presence of exclusive dining hall,
16. Meal cost 16. Meal cost
IV(Overdone) 14. Presence of exclusive dining hall IV(Overdone) 11. Sanitation kitchen and dining hall
Fig. 1. Importance satisfaction analysis of foodservice Fig. 2. Importance satisfaction analysis of foodservice

quality characteristics in Korea quality characteristics in China
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Section Foodservice quality characteristics

2. Nutrition, 8. Food safety, 4. Freshness of food,
10. Sanitation of foodservice employee,

11. Sanitation kitchen and dining hall,

12. Correction effect on eating habit,

13. Correction effect on sanitation habit

I (Doing great,
Keep it up)

I (Focus here) 9. Sanitation of tables and chairs

3. Diversity of menu, 5. Using seasonal food,

6. Using eco-friendly food materials,

7. Diversity of cooking method,

14. Presence of exclusive dining hall,

15. Interior design and lighting of dining hall, 16. Meal cost

[M(Low
priority)

IV(Overdone) 1. Quantity of food

Fig. 3.
quality characteristics in Japan

Importance satisfaction analysis of foodservice
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Table 5. Comparison importance and satisfaction of foodservice management

Foodservice management Korea t-value China t-value Japan t-value
) N Importance  4.68+0.50" 4.67+0.49 4.23+0.73
Menu planning and nutrition 6.65%** 17.01%%* 4.57%%*
Perormance 4.14+0.72 3.40+0.59 3.81+£0.82
. Importance 4.73+0.48 4.39+0.56 4.11+0.81
Purchasing and storage 9.03*** 14.23%** 5.99%**
Perormance 4.04+0.76 3.24+0.64 3.47+0.77
) Importance 4.67+0.51 4.42+0.56 4.1240.73
Preparation 9.18*** 17.66%** 6.89%**
Perormance 3.91+0.79 3.04+0.60 3.45+0.83
. Importance 4.74+0.52 4.51+£0.52 4.34+0.67
Hygiene and safety 8.86%*** 15.69%** 8.07***
Perormance 4.10+0.66 3.43+£0.56 3.54+0.81
» ) Importance 4.56+0.53 4.41+0.60 4.17+0.67
Facility and equipment 6.67%** 18.97%** 7.78%*
Perormance 4.06+0.64 3.05+0.50 3.42+0.78
i i Importance 4.5040.55 4.33+0.54 3.87+0.80
Internal environment(planning, P 7 5]k 19,305 5 |k
human resources etc.) Perormance  3.8740.75 2.974+0.44 3.3840.75

D MeantS.D., **¥p<0.001.
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Importance mean score 4.64, Performance mean score 4.02

Section Foodservice quality characteristics

I (Doing great,
Keep it up)

. Menu planning and nutrition, 2. Purchasing and storage,
. Hygiene and safety

[M(Low priority) 6. Internal environment(planning, human resources etc.)

1
4
II(Focus here) 3. Preparation
6
5

IV(Overdone) . Facility and equipment

Fig. 4. Importance performance analysis of foodservice
management in Korea

Table 6. Importance of foodservice management among Korean, Chinese and Japanese parents of preschoolers

Foodservice management Mean Korea China Japan F-value
Menu planning and nutrition 4.52+0.63 4.68+0.50"° 4.68+0.49 4.22+0.74 21.96%**
Purchasing and storage 4.40+0.68 4.73+0.48° 4.40+0.56° 4.11+0.80° 26.15%**
Preparation 4.40£0.65 4.6740.51° 4.44£0.56" 4.1240.73* 20 43%%*
Hygiene and safety 4.530.60 4.7420.52° 4.53£0.52° 4.350.67" 12.40%#*
Facility and equipment 4.38+0.62 4.56+0.53° 4.43+0.59" 4.1840.67" 10.72%**
Internal environment(planning, 4224070 4.5040.55" 4.35+0.55" 3.840.79° 31.55%

human resources etc.)

D MeantS.D., **¥p<0.001.

*4 Indicate significant difference by Duncan's multiple range test.

Table 7. Performance of foodservice management among Korean, Chinese and Japanese parents of preschoolers

Foodservice management Mean Korea China Japan F-value
Menu planning and nutrition 3.79+0.77 4.14+0.72"* 3.40+0.59° 3.81+0.81° 28.]5%#*
Purchasing and storage 3.58+0.80 4.04£0.76° 3.24+0.64" 3470.77° 33 57k*
Preparation 3.46+0.82 3.91+0.79° 3.04+0.60°" 3.43+0.82° 35.61%%x
Hygiene and safety 3.69+0.74 4.10£0.66° 3.43+0.56" 3.530.80° 29.80%
Facility and equipment 3.51+0.77 4.06+0.64° 3.05+0.50° 3.42+0.78" 64.22% %%
Internal environment(planning, 3.410.76 3.87+0.75° 2.9740.44" 3.3840.74° 47.70%%%

human resources etc.)

D MeantS.D., **¥p<0.001.
*4 Indicate significant difference by Duncan's multiple range test.
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management in Japan
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