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Use and Assessment of Home-Delivered Meal Service
for Children from Low-Income Families

Jeong—-A Moon, Chang-Hee Yoo, and Kyung-Eun Lee

Department of Food and Nutrition, Seoul Women’s University

ABSTRACT The purposes of this study were to investigate consumption of home-delivered meals among children
from low-income families and to assess their perception of the home-delivered meal service. A survey was conducted
on 392 children who had received home-delivered meals, and 208 questionnaires (response rate: 53.1%) were analyzed
using SPSS (ver 18.0). The respondents consisted of elementary school students (36.1%), middle school students
(33.7%), and high school students (30.2%). Approximately half of children received home-delivered meals during
their semester and vacation periods, and 52.2% of respondents shared the delivered meals with their brothers or sisters.
Eighty-six point one percent of respondents consumed delivered meals within 4 hours after the meals were received
at home, and approximately a fifth of respondents left the delivered meal boxes on a sink counter or table until
eating. Leftover foods were kept in the refrigerator (52.2%) or on the sink counter/table (2.5%). The quality of the
home-delivered meal service was assessed as 3.3 points based on a 5-point scale. ‘Food safety is good’ received
the highest score (3.62) and ‘Food taste is good’ received the lowest score (3.07). The results showed that children
receiving the home-delivered meal service should be provided information on proper handling and consumption of
the delivered meals at home.

Key words: home delivered meal, low-income family, service assessment, children
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Table 1. General characteristics of respondents

Frequency (%)

Elementary

Middle school High school

Variable school students students students Total
Boys 33 (44.0) 37(52.9) 31(49.2) 101 (48.6)
Gender Girls 42 (56.0) 33 (47.1) 32(50.8) 107 (51.4)
Total 75 (100.0) 70 (100.0) 63 (100.0) 208 (100.0)
<2 5(7.6) 9 (14.0) 8 (14.0) 22(11.8)
3 24 (36.4) 31 (48.4) 28 (49.1) 83 (44.4)
Family si 4 19 (28.8) 12 (18.8) 15 (26.3) 46 (24.6)
amily size 5 14 (21.2) 6 (9.4) 5(8.8) 25 (13.4)
6= 4 (6.0) 6(9.4) 1(1.8) 11(5.8)
Total 66 (100.0) 64 (100.0) 57 (100.0) 187 (100.0)
Mother 25(33.8) 31 (44.3) 26 (41.3) 82 (39.6)
Guardi Parents 30 (40.5) 20 (28.6) 12 (19.0) 62 (30.0)
l,“,ar 1ans N Grand mother 13 (17.6) 10 (14.3) 17 (27.0) 40 (19.3)
1ving together Others 6(8.1) 9 (12.9) 8 (12.7) 23 (11.1)
Total 74 (100.0) 70 (100.0) 63 (100.0) 207 (100.0)
Underweight 9 (13.6) 4(6.2) 10 (16.9) 23 (12.1)
Bodv M Normal weight 52(78.8) 50 (76.9) 42(71.2) 144 (75.8)
I‘;yl) ass Overweight 2(3.0) 8 (12.3) 4(6.8) 14 (7.4)
ndex Obesity 3(4.5) 3 (4.6) 3(5.1) 9(4.7)
Total 66 (100.0) 65 (100.0) 59 (100.0) 190 (100.0)

1)Categorized based on BMI curve by age (underweight: <5 percentile, normal weight: 5~ 84 percentile, overweight: 85~94 percen-

tile, obesity: = 95 percentile).
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Table 2. Respondents' use of home-delivered meal services

Frequency (%)

Variable Elementary Middle school High school 2 value
school students students students X
Period of using meal service (months)
=12 30 (44.8) 13 (21.6) 5(8.7)
13~24 16 (23.9) 16 (26.7) 19 (33.3) 26.78
25~36 16 (23.9) 15 (25.0) 15 (26.2)
=37 5(7.4) 16 (26.7) 18 (31.8)
Total 67 (100.0) 60 (100.0) 57 (100.0)
Frequency of meal service/week during semester
0~1 14 (20.3) 18 (26.9) 14 (25.0)
2~3 13 (18.8) 8 (11.9) 12 (21.4) 3.58
4~5 33 (47.8) 34 (50.7) 26 (46.4)
=6 9(13.1) 7 (10.5) 4(7.2)
Total 69 (100.0) 67 (100.0) 56 (100.0)
Frequency of meal service/week during vacation
0~1 1(1.5) 4(6.2) 4(7.1)
2~3 23 (34.3) 21 (32.3) 21 (37.5) 437
4~5 33 (49.3) 33 (50.8) 27 (48.2)
=6 10 (14.9) 7(10.7) 4(7.2)
Total 67 (100.0) 65 (100.0) 56 (100.0)
Family member who have a meal together"
Alone 26 (35.6) 13 (18.6) 17 (27.4)
Brothers or sisters 36 (49.3) 39 (55.7) 32 (51.6) _
Parents 25 (34.2) 23 (32.9) 21 (33.9)
Grandparents 11 (15.1) 8(11.4) 17 (27.4)
Other 7(9.6) 7 (10.0) 5(8.1)
Total 73 (143.8) 70 (128.6) 62 (148.4)
Eating on days without delivery service"
Cook by oneself 31 (42.5) 33 (47.8) 31(49.2)
Cook by others 25(34.2) 30 (43.5) 24 (38.1)
Dine out 9 (12.3) 7 (10.1) 12 (19.0) -
Eat leftovers 12 (16.4) 10 (14.5) 9(14.3)
Eat nothing 1(1.4) 4 (5.8) 3(4.8)
Others 11 (15.1) 4 (5.8) 3(4.8)
Total 73 (121.9) 69 (127.5) 63 (130.2)

)Multlple choices available.
"P<0.001.
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Table 3. Respondents' handling and consumption of home-delivered meals at home

Aobge] AguE e o4

939

Frequency (%)

Variable Elementary Middle school High school 2 value
school students students students X
I eat delivered meals
As soon as it is delivered 8(11.4) 11 (16.0) 7(11.4)
Within 2 hours it is delivered 37 (52.9) 21(30.4) 24 (38.7) 14.97
Between 2 and 4 it is delivered 21 (30.0) 25 (36.2) 19 (30.6) ’
After 4 hours it is delivered 3(4.3) 6 (8.7) 10 (16.1)
Next day morning 1(1.4) 6 (8.7) 2(3.2)
Total 70 (100.0) 69 (100.0) 62 (100.0)
How to store delivered meals before eating
Keep in a refrigerator 46 (62.2) 47 (67.1) 51(82.3) 16.97"
Leave on the counter/table 15 (20.3) 19 (27.1) 11 (17.7) ’
Others 13 (17.5) 4(5.8) 0(0.0)
Total 74 (100.0) 70 (100.0) 62 (100.0)
How to handle leftovers
Discard 29 (39.7) 31(44.9) 22 (36.1)
Store in a refrigerator 33 (45.2) 36 (52.3) 37 (60.7)
Leave on the counter/table 4(5.5) 1(1.4) 0(0) 13.69
Leave on a cool place 1(1.4) 1(1.4) 0(0)
Store in a freezer 0(0) 0(0) 0(0)
Others 6(8.2) 0(0) 2(3.2)
Total 73 (100.0) 69 (100.0) 61 (100.0)
How to eat leftovers
Eat without reheating 19 (26.8) 15 (21.7) 15 (23.8)
Eat after reheating using gas stove 21 (29.6) 26 (37.7) 16 (25.4) 3.87
Eat after reheating using microwave oven 22 (31.0) 22 (31.9) 26 (41.3)
Others 9 (12.6) 6 (8.7) 6(9.5)
Total 71 (100.0) 69 (100.0) 63 (100.0)
Eat all meals delivered at once (n=204)
Yes 38 (52.1) 33 (47.8) 22 (36.1) 3.59
No 35(47.9) 36 (52.2) 39 (63.9)
Total 73 (100.0) 69 (100.0) 61 (100.0)
Reason of not eating at once"
Big portion size 14 (41.2) 6 (16.7) 8 (21.1)
Not tasty 6(17.6) 13 (36.1) 14 (36.8) _
Saving for next meal 12 (35.3) 15 (41.7) 16 (42.1)
Sharing meals with family 2(5.9) 3(8.3) 7(18.4)
Others 6(17.6) 1(2.8) 2 (5.3)
Total 34 (117.6) 36 (105.6) 38 (123.8)
)Multlple choices available.
"P<0.01.
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Table 4. Experience of foodborne diseases related to the delivered meals

Frequency (%)

Variable Elementary school students

Middle school students High school students

Experiencing foodborne diseases related
to the meal service ever

Yes 7(9.7) 5(7.5) 10 (16.9)
No 65 (90.3) 62 (92.5) 49 (83.1)
Frequency of experiencing foodborne diseases
related to the meal service ever
1~2 4 (57.1) 4 (80.0) 5(72.5)
3~4 0(0.0) 0(0.0) 2 (25.0)
=5 3(42.9) 1 (20.0) 1(12.5)
Handling the problems
Taking medicine and never telling anyone 1(16.7) 0(0.0) 1(11.1)
Telling the problem to family members 6 (83.3) 3 (75.0) 7(77.8)
Others 0(0.0) 1(25.0) 1(11.1)
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Table 5. Recipients' perception on quality of home-delivered meal service

Variable Mean+SD" Factor loading

Food nutrition is well balanced. 3.42+0.93 0.738
Number of menus is good. 3.41£1.03 0.660
Variety of menus is good. 3.32+1.11 0.751
Presentation of meals is good. 3.30+1.14 0.619
Food quality is good. 3.24+0.99 0.615
Quantity of meals is proper. 3.21+0.97 0.644
Season of meals is proper. 3.13£1.15 0.657
Food taste is good. 3.07+0.96 0.681
Food safety is good. 3.62+0.96 0.850
Lunch boxes are clean and safe. 3.55+1.07 0.891
Lunch box is easy to use. 3.55+1.16 0.751
Lunch box is delivered when it is convenient. 3.32+1.13 0.649
Temperature of meals is appropriate. 3.28+1.07 0.713
Average 3.33+0.73

YA 5-point Likert scale used from 1 (strongly disagree) to 5 (strongly agree).

Table 6. Quality of home-delivered meal service by general characteristics Mean+SD
. Category

Variable Menus Service Average

Gender Male 3.28+0.73 3.55+0.85 3.35+0.70
Female 3.26+0.77 3.384+0.90 3.31£0.75

t-value 1.179 1.397 0.643
Elementary 3.45+0.69" 3.55+0.88 3.49+0.69"
Grade Middle 3.35+0.79" 3.47+0.92 3.39+0.79"
High 2.97+0.69" 3.37+0.82 3.12+0.64"

F-value 8.109™ 0.800 4.535"
<12 3.44+0.78" 3.58+0.79 3.49+0.73

Months of receiving 13~24 3.21+0.65% 3.37+0.85 3.27+0.67
meal service 25~36 3.30+0.75% 3.60+0.89 3.40+0.73
=37 3.00+£0.72" 3.26+0.94 3.10+0.71

F-value 2.737" 1.593 2.387

A 5-point Likert scale used from 1 (strongly disagree) to 5 (strongly agree).

"P<0.05, ~"P<0.001.

Different superscripts in the same column indicate significant differences by Duncan's multiple range test at P<0.05.
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