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Results: The perception with foodservice, variety of menu (p<0.001), importance
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Table 1. General characteristics of the study subjects
Variable N %
Age Under 20 33 13.1
21 116 46.0
22 81 32.2
Over 23 22 8.7
Education  High school 43 17.0
College 66 26.2
University 140 55.6
Graduate 3 1.2
Military rank  Private 48 19.0
Private first class 87 34.5
Corporal 74 29.4
Sergeant 43 17.1
Period of Less than 6 months 51 20.3
service 6 months ~less than 12 months 86 34.1
12 months ~less than 18 months 57 22.6
Over 18 months 58 23.0

Private

Private first class

Corporal Sergeant

(n=48) (n=87) (n=74) (N=43) fofal Fla
Variety of Menu 3.42+0.79"" 293+1.03° 265+1.00° 286+1.06° 293+1.02 5,974k
Importance Taste of food 10 (20.8)% 37 (42.5) 24 (32.4) 13(30.2) 84 (33.3)
Amount of food 9(18.8) 10(11.5) 9(12.2) 0( 0.0 28 (11.1) 03,015+
Variety of Menu 7(14.6) 15(17.2) 14(18.9) 2( 4.7 38 (15.1)
Balanced nutrition 22 (45.8) 25(28.7) 27 (36.9) 28 (65.1) 102 (40.5)
Problem Temperature of food 4( 8.3) 4( 4.6) 2(27) 5(11.6) 15( 6.0
Taste of food 4( 8.3) 12(13.8) 15 (20.3) 9(20.9) 40(15.9)
Mealtime 9(18.8) 7( 8.0 4( 5.4) 4(9.3) 24 ( 9.5) 21.453*
Amount of food 21 (43.8) 55 (63.2) 41 (55.4) 16 (37.2) 133 (52.8)
Others 10(20.8) 9(10.3) 12(16.2) 9(20.9) 40(15.9)
Leftover reason  Improper cooking 3( 6.3) 9(10.3) 10(13.5) 4(9.3) 26 (10.3)
Too much of food 8(16.7) 10(11.5) 3(40) 0( 0.0 21 ( 8.3)
Unfavorite food 12 (25.0) 42 (48.3) 28 (37.8) 19 (44.2) 101 (40.1) 21.670%
Bad taste of food 10(20.8) 10(11.5) 13(17.6) 10(23.3) 43(17.1)
Others 15(31.3) 16 (18.4) 20 (27.0) 10 (23.3) 61(24.2)
1) Mean £ SD
2) N (%)

a, b: Values with different alphabets with in each row are significantly different by Duncan's multiple range test.

* p <005 **: p<0.01, *** p < 0,001
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Food Piucfe  Phofefiicoss  Copol  Sergeon o Foe
Variety of menu 3.73£0.67™ 3.05+1.13° 2.84+1.12° 3.09+£0.97° 3.12+£1.07 7.610%**
Taste of food 4.04+0.74° 3.63+1.01° 3.16£1.16° 3.23£0.97° 3.47+1.05 8.362% k%
Adequate food quantity 3.63+0.89° 3.18+1.08° 2.85+1.08° 3.00+£0.76° 3.14+£1.03 6.1 64%%%
Appearance of food 3.92+£0.77° 3.45+0.90° 3.31+1.01° 3.19+0.85° 3.45+£0.93 6.104%*
Cleanliness of food 3.98+£0.96° 3.54+0.99° 3.46+1.06° 3.35+0.78° 3.567+0.99 3.916%*
Temperature of food 4.19+0.82° 3.67£0.88° 3.64+£0.92° 3.37+£0.87° 3.71£0.91 7.079%xx*
Balanced nutrition 4.10+0.88° 3.59 £0.93° 3.50+£0.93° 3.37+£0.87¢ 3.62+0.94 6.039**
Mean 3.94+0.65° 3.43+£0.78° 3.256+£0.85° 3.23£0.65° 3.44+£0.80 Q.64 *kk
1) Mean £ SD

a, b: Values with different alphabets with in each row are significantly different by Duncan's multiple range fest.

**: p < 0.01, #** p < 0.00]
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Table 4. Satisfaction with facilities by the rank of the soldiers

Facilities [Pnr iia’rae] Privoz‘:zﬂg’;)closs ?ﬁf?fl S[er:iigTT Total Fvalue  p-value
Lighting 423+0.72" 4.11%0.81 4.19+0.90 4.12+0.59 4.16+0.79 0.294

Heating and cooling 4,17£0.81 4.21+£0.79 4.16+0.91 4.28 £0.67 4.20+0.81 0.218

Ventilation 4.06+0.98 4.15+0.72 4.16£0.86 3.81+1.01 4.08+0.87 1.763

Layout of the tables and chairs 3.98+£1.00 417+£0.73 4.09+0.95 3.77+£0.81 4.04+0.88 2.256 NS?
Leffover disposal 4.27+£0.76 4.01£0.90 4.05+0.95 4.02+0.56 4.08+0.84 1.104

Food distribution 4.04+£0.99 3.90+0.98 3.93£1.02 3.95+0.82 3.94+0.96 0.237

Mean 413+£0.73 4.09+£0.71 4.10+£0.78 3.99+0.59 4.08+0.71 0.302

1) Mean £ SD

2) Not Significant

Table 5. Satisfaction with sanitation by the rank of the soldiers

Sanitation (Pnr iiitgj Privog:zfig’;j:loss (i;)r:p;);(]:ll S[erEi?BTT Total F-value
Tableware 3.58+£1.18'° 3.16+1.12%° 3.18£1.22%° 2.88+1.20° 3.20+1.19 2.783*
Tables and chairs 3.71+£1.22 3.43+1.03 3.41+£1.03 3.33+0.94 3.46+1.06 1.214
Process of distribution 4,04+ 0.99° 3.82+£0.91%° 3.57+£0.92° 3.60+0.76° 3.75+0.92 3.184%*
Employee's uniform 4.21+0.94° 3.92+0.82° 3.61£1.19% 3.12+1.12° 3.75+1.07 10.104 %%
Drinking water 4.06+0.98° 3.76 £0.95% 3.65+0.99° 3.40+1.00° 3.72+0.99 3.739*
Mean 3.92+0.97° 3.62+£0.80% 3.48 £0.93%° 3.27+£0.84° 3.567+0.90 4.608%**
1) Mean £ SD

a, b, ¢ Values with different alphabets with in each row are significantly different by Duncan's mulfiple range fest.

* p <005 **: p <001, *** p < 0,001
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Table 6. Satisfaction with service by the rank of the soldiers

Private

Private first class

Corporal Sergeant

Service (n=48) (n=87) (n=74) (N=43) Total F-value
Kindness of employees 421+087"  3.85%1.04>° 3.74+£1.10° 3.33%1.04° 3.80t1.06  5.712%*
Providing information on foodservice 4.06+£0.91° 3.83+£1.05% 3.64+1.18° 3.49+0.91° 3.76+1.05 2.800%*
Complains handling 3.73+0.87 3.33+1.17 3.31+1.28 3.40+0.90 3.41+1.12 1.653
Fast distribution 4.044+0.82° 3.72+1.01°  3.49%1.14® 3.30%091° 3.64+1.03 4.985%x*
Mean 4.01+£0.77° 3.68+£0.88° 354+1.03° 3.38+0.70° 3.656+090  4.435%*
1) Mean £ SD

a, b, ¢ Values with different alphabets with in each row are significantly different by Duncan's multiple range fest.

* p <0.05 ** p<0.0]
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