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ABSTRACT

525

The purpose of this study was to evaluate perception, acceptance and satisfaction of dessert menu in elementary school
children. Five hundred students (246 male, 254 female) were recruited at the elementary schools in Seoul. The results show
that dessert menus of elementary school lunches are needed to satisfy diverse acceptance and preference levels of children. For
dessert items chocolate milk among beverage items, peaches among fruits, chocolate cookies among cookies, piece cake among
breads and honey rice cake among rice cakes presented high acceptance scores. Furthermore, fruits, ice creams, juices and
cookies were the most liked food items. Taste and health of desserts were important factors in perception of dessert. Rice cake
(48.6%), a Korean traditional food, was the most preferred food item, followed by tea punch (31.2%), Korean cracker (10.0%)
and Shanja (4.0%). Taste (51.4%) was considered as the most important factor for improvement of dessert, and increasing
variety of dessert items (43.4%) was considered as the most important factor affecting demand of dessert. It is suggested that
continuous update of school dessert menus is needed to meet consumers’ demands and health aspects. Furthermore, Korean
traditional desserts might be the key for improving satisfaction in desserts in elementary school lunches.
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Table 1. The general characteristics of subjects

Classification N (%)

Male 246 ( 49.2)

Gender
Female 254 ( 50.8)
2~3 70 ( 14.0)

Number
of family 4~5 390 ( 78.0)
6 and up 40 ( 8.0)
Elementary-school graduates 0( 0.0
Educational  \fiddle-school graduates 11( 2.2)

background

of mother High-school graduates 200 ( 40.0)
College graduates or higher education 289 ( 57.8)
Mother’s Employed 298 ( 59.6)
employment Nt employee 202 ( 40.4)
Total 500 (100.0)
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Table 2. Acceptance for dessert items of elementary school lunch

Ay

HOoFA o} RATHEETE

Classification Male (n=246) Female (n=254) Total (n=500) t D
Milk & dairy product
Banana milk 4.400.93” 4.31£1.07 4.36+1.01 0.929 0.353
Chocolate milk 4.41+0.97 4.54+0.89 4.48+0.93 —1.503 0.134
Liquefied yoghurt 3.98+£1.11 4.10+£1.15 4.04+1.13 —1.134 0.257
Soya milk 3.52+1.34 3.53£1.42 3.53£1.38 —0.091 0.928
Squeeze yogurt 4.25+1.12 4.39+0.98 4.32+1.05 —1.463 0.144
Strawberry milk 4.30+1.00 4.29+1.09 4.30+1.05 0.101 0.920
Yogurt 4.22+1.08 4.41£0.89 4.3240.99 —2.235 0.026
Juice
Apple juice 4.30+0.96 4.39+0.98 4.35+£0.97 —0.931 0.352
Apple-carrot juice 3.32+1.25 3.14£1.33 3.23+£1.29 1.553 0.121
Blueberry juice 3.81£1.28 3.83+1.32 3.82+1.30 —0.187 0.851
Carrot juice 2.97+1.27 2.96+1.26 2.96+1.27 0.131 0.896
Citron juice 3.43£1.26 3.50+1.28 3.46+1.27 —0.610 0.542
Grapefruit juice 3.87+1.15 3.75+¢1.21 3.81+1.18 1.154 0.249
Drinks Grape juice 4.254+0.91 4.324+0.89 4.29+0.90 —0.932 0.352
Lemon ade 4.30+1.00 4.36+0.94 4.33+0.97 —0.615 0.539
Mandarin juice 4.11£1.02 4.02+1.11 4.06+1.07 1.028 0.305
Mango juice 4.36+0.99 4.37+£1.04 4.36+1.02 —0.092 0.926
Orange juice 4.12+1.03 4.11£1.01 4.12+1.02 0.041 0.968
Peach juice 4.44+0.86 4.46+0.88 4.45+0.87 —0.174 0.862
Pine juice 4.04+1.07 3.84+1.17 3.94+1.12 1.979 0.048"
Pomegranate juice 3.85£1.09 4.09+1.06 3.98+1.08 —2.511 0.012"
Prune juice 4.00+1.11 4.08+1.13 4.04+1.12 —0.784 0.434
Kiwi juice 3.87£1.15 3.96+1.25 3.92+1.20 —0.769 0.442
Tea
Citron tea 3.56+1.38 3.60+1.30 3.58+1.34 —0.346 0.730
Plum tea 4.00+1.16 4.09+1.09 4.04+1.13 —0.937 0.349
Korean traditional drink
Shikhae 4.10+1.27 3.82+1.34 3.96+1.31 2.395 0.017
Sujeonggwa 3.13+1.31 2.87£1.34 2.99+1.33 2.185 0.029"
Apple 4.44+0.85 4.51+0.90 4.48+0.88 —0.827 0.409
) Banana 4.46+0.88 4.36+1.02 4.41+0.95 1.232 0.219
Fruts Cherry tomato 3.76+1.38 4.09+1.27 3.93+1.33 —2.784 0.006™
Grape 4.37+0.94 4.46+0.90 4.424+0.92 —1.004 0.316
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Table 2. Continued
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Classification Male (n=246) Female (n=254) Total (n=500) t D
Hallabong 4.29+1.07 4.4240.97 4.35+1.02 —1.414 0.158
Kiwi 4.17£1.13 4.4140.97 4.29+1.06 —2.572 0.010"
Mandarin 4.38+1.08 4.68+0.72 4.53+0.92 —3.588 0.000""
Melon 4.45+1.00 4.55+0.89 4.50+0.95 —1.227 0.220
Orange 4.37+0.95 4.50+0.86 4.43+0.91 —1.600 0.110
Oriental melon 4.13+1.16 4.04+1.15 4.08+1.15 0.956 0.339
Fruits Peach 4.53+0.92 4.70+0.74 4.62+0.84 —2.200 0.028"
Pear 4.41+0.91 4.31£1.02 4.36+0.97 1.101 0.271
Pineapple 4.30+1.02 4.35+1.07 4.33+1.05 —0.571 0.568
Prune 4.17+1.17 4.43£1.00 4.30+1.09 —2.618 0.009™
Strawberry 4.46+0.88 4.7240.59 4.59+0.76 —3.943 0.000"
Sweet persimmon 3.97+1.20 4.09+1.22 4.03+1.21 —1.098 0.273
Watermelon 4.43+0.92 4.48+0.83 4.45+0.87 —0.683 0.495
Glutinous corn 3.89+1.24 3.82+1.21 3.85+1.22 0.578 0.564
Hotdog 4.26+1.12 4.22+1.06 4.24+1.09 0.406 0.685
Frozen lce fish cake 3.86+1.34 3.71£1.28 3.78+1.31 1.271 0.204
products  yce rice ball cake 3.39+1.40 3.41£1.23 3.40+1.32 —0.197 0.844
Ice soft persimmon 3.76+1.37 3.95+1.24 3.86+1.31 —1.609 0.108
Ice sweet potato 3.23£1.39 3.55+1.24 3.39+1.33 —2.707 0.007"
Butter cookie 3.83+1.32 4.04+1.20 3.94+1.26 —1.829 0.068
Chocolate cookie 4.38+1.05 4.50+0.86 4.44+0.96 —1.421 0.156
Coconut cookie 3.80+1.28 3.93£1.20 3.87+1.24 —1.086 0.278
Handmade cookie 3.98+1.26 4.18+1.19 4.08+1.23 —1.875 0.061
Cookies  Madeleine 3.60+1.24 3.81+1.19 3.70+1.22 —1.923 0.055
Nuts cookie 3.71£1.30 3.81+1.26 3.76+1.28 —0.871 0.384
Sweet bean jelly 3.63+1.37 3.15+1.35 3.38+1.38 3.919 0.000™"
Yakgwa 3.77£1.35 3.61£1.37 3.69£1.36 1.331 0.184
Yoogwa 3.48+1.33 3.48+1.25 3.48+1.29 —0.040 0.968
Apple pie 4.08+1.17 4.24+1.07 4.16+£1.12 —1.624 0.105
Baby custard cream 4.06+1.20 4.29+1.05 4.18+1.13 —2.243 0.025
Churros 4.35+1.04 4.22+1.22 4.28+1.13 1.277 0.202
Breads  Cream bread 4.07+1.28 4.18+1.14 4.13+£1.21 —0.992 0.322
Croissant 4.02+1.17 4.14+1.09 4.08+1.13 —1.161 0.246
Donuts 4.41+0.93 4.32+1.06 4.37+£1.00 1.074 0.284
Mornig bread 4.11+1.14 4.15+1.09 4.13£1.12 —0.359 0.719
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Table 2. Continued
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Classification Male (n=246) Female (n=254) Total (n=500) t p
Muffin 4.24+1.10 4.37+1.05 4.30+1.07 —1.361 0.174
Piece cake 4.33+1.03 4.50+0.97 4.41£1.01 —1.902 0.058
Pizza bread 4.35+1.05 4.09+1.22 4.22+1.14 2.515 0.012
Breads  Roll cake 4.34+1.11 4.42+1.04 4.38+1.08 —0.829 0.408
Steamed bread 4.14+1.16 4.06+1.19 4.10+1.18 0.827 0.409
Twisted bread stick 4.23+1.10 4.24+1.08 4.23+1.09 —0.046 0.963
Waffle 431+1.11 4.46+0.95 4.38+1.03 —1.601 0.110
Baekseolgi 3.89+1.28 4.01£1.16 3.95+1.22 —1.040 0.299
Cheese rice cake 3.69+1.41 3.78+1.35 3.74+1.38 —0.716 0.474
Chinese pancake 4.35+1.04 4.12+1.21 4.24+1.13 2.301 0.022"
Chocolate rice cake 3.92+1.37 3.70+1.32 3.81+1.35 1.810 0.071
Cloudlike rice cake 3.81+1.26 3.77£1.26 3.79£1.26 0.402 0.688
Glutinous rice cake 4.12+1.19 3.93+1.29 4.02+1.24 1.666 0.096
RBzzig:ice Honey rice cake 434+1.13 427+1.04 431+1.09 0.717 0.474
Injeolmi 4.08+1.19 4.06+1.19 4.07+1.19 0.246 0.806
Jeolpyeon 3.69+1.29 3.75£1.23 3.72+1.26 —0.507 0.612
Songpyeon 4.20+1.13 4.09+1.15 4.14+1.14 1.068 0.286
Steamed rice cake 3.88+1.24 3.57£1.31 3.72+1.28 2.725 0.007"
3color rice ball cake 3.52+1.31 3.55+1.31 3.54+1.31 —0.195 0.845
Yaksik 3.45+1.28 3.38£1.29 3.41£1.29 0.601 0.548
Apple icecream 4.40+1.09 4.38+1.05 4.39+1.07 0.215 0.830
Banila icecream 4.58+0.88" 4.68+0.75 4.63+0.82 —1.364 0.173
Chocolate icecream 4.52+1.00 4.70+0.77 4.6120.90 —2.150 0.032"
Grape icecream 4.45+0.95 4.48+0.98 4.47+0.96 —0.383 0.702
. ::;m Mandarin icecream 428+1.15 4.19+1.16 423£1.15 0.886 0.376
Mango icecream 4.40+1.10 4.34+1.11 4.37+1.10 0.605 0.545
Melon icecream 4.50+0.93 4.42+0.99 4.46+0.96 0.966 0.335
Strawberry icecream 4.54+0.88 4.47+1.05 4.50+0.97 0.739 0.460
Yogurt icecream 4.18+1.26 4.21£1.17 4.20+1.22 —0.310 0.757

1) Mean+S.D., 5-point scale: Minimum and maximum score for each statement is 1~5, 1=strongly disagree, 2=disagree, 3=neutral,
4=agree, S5=strongly agree.

2) © p<0.05,

™ p<0.01.
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AR (4.61+0.90), B7] o}o] 277 (4.50£0.97), L=5t ofo] =
A3(4.47+0.96) T2 o2 B VTEE B A
e} ofo]| A~ FE 7| Skl Ao 7} Q= A AR Ad)

%3 ofo] 2~ gt 7| S x| A I8N (4.70£0.77)°] &
&14(4.52+1.00)l B]3] ZF olo]x~Ad] thet 7swr}
8% =7 YeEPATHp<0.05). Cho et al(2010)2] 7H4d% A
glol] Tl AT ZAA 63hd S tIF R ofo]aT
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H(20.8%)°] 7Hg B A2 o= ehy, ofo] =AY
g 715 5=7F A Uebgeh

3. SugA0M MBEE FA9 AIEE

St 2o SR} S o f, BUE o|f, g
F4] T2 F57ol et 3= Table 33 2t} stug] &
2o gk WEEe ulg- vkt 29.6%, WHERT 28.6%
2 582%9] sHAYE0] REEAH U= REgo] UERsa HEo]
26.0%R o, BT 11.4%, vi$- B0 44% 5 &
S~ oE SH2 15.8% % YEhY kAR A
gyo] Fokth A2 e Feao] oghagol| Hl&l uf-9- vk
2T SRl Addldoz B, e By
the $Hol B2 2oz YETthp<0.05). Ahn SW(2013)
o F2 Al vl 54 WE Y S % AT ZAflA

HeAe 25t FAA Ageke #4 vlire 94, 75E @ NS 24} 531

T A (33.7%), APl Bl Al F=A1(13.1%), 52250
S AT (4.8%), AT Fol BobH(0.7%) T o
2 Uehton Ao wap = Feal(51.8%)0] oI8a44.0
Y%)oll vl Bo] SlojA] W& gtk gl oSt uTt =
Al YERSETE Choi JH(2010)9] ZEHS o= 3t 21
7] 715 AL AT ol HFstar ghe] 1A (38.0%)
T2 Folaths A7 B2 velg) gtags] F2d
el BeEATRE o 42 AuE A, 257} teksA]
o7t 48.1% 2 71 B3k, theo s HAH o g
1A (41.8%), ol U 2obx(10.1%) T com SH<=

4. StugAollM MI ==

of

Y52l F4ol thit 914 2 M T Table 49} 2

1 o
= <! .
= Sud iwe dawdd $4F FAA OAER o U@ 4L, 44 & 5ng 2E dEcn 4
el 7 =2 As=s yehlth dagd] 2 tisl  Zshe SH0l 53.4%= 7P B, el w2 Tk vl
VESYTHe $HS B9l SIS A%, go] ol BF S FRE FA B AN 2 drke o] 252%,
2Hte $Hol 47.8%% 7P Bkon, bR FRVE FNvteR REY JUdAE $4S FE AdE  dd
Table 3. Satisfaction for desserts of elementary school lunch N(%)
Classification Female Total v (p)
Very satisfied 85 ( 34.6) 63 ( 24.8) 148 ( 29.6)
Satisfied 56 ( 22.8) 87 ( 34.3) 143 ( 28.6)
10.978
Satisfaction of  Normal 69 ( 28.0) 61 ( 24.0) 130.260) 057
digested dessert  Upgatisfied 26 ( 10.6) 31( 1222) 57( 11.4)
Very unsatisfied 10 ( 4.1) 12 ( 4.7) 22 ( 44)
Total 246 (100.0) 254 (100.0) 500 (100.0)
Various menu 47 ( 33.3) 51 ( 34.0) 98 ( 33.7)
Good taste 73 ( 51.8) 66 ( 44.0) 139 ( 47.8)
Reasons for Large portion size 1( 0.7 1( 0.7) 2( 0.7) 3.067
satisfaction (0.547)
of dessert Suitable season to eat 15 ( 10.6) 23 ( 15.3) 38 ( 13.1)
Adequate temperature 5(C 3.5 9( 6.0 14 ( 4.8)
Total 141 (100.0) 150 (100.0) 291 (100.0)
Small portion size 6 ( 16.7) 2( 47 8 ( 10.1)
Bad taste 17 ( 47.2) 16 ( 37.2) 33 ( 41.8)
Reasons for 6.241
Monotonous menu 13 ( 36.1) 25 ( 58.1) 38 (1 48.1) .
dissatisfaction (0.043)
of desert Unsuitable season to eat 0( 0.0 0( 0.0 0( 0.0
Unadequate temperature 0( 0.0 0( 0.0 0( 0.0
Total 36 (100.0) 43 (100.0) 79 (100.0)

* p<0.05.
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Table 4. The perception and preference for desserts of elementary school lunch N(%)
Classification Male Female Total v (p)
Cleanness of aftertaste 139 ( 56.5) 128 ( 50.4) 267 ( 53.4)
Healthiness by plentiful nutrients 20 ( 8.1) 13( 5.1) 33 ( 6.6)
z:rfi?;?;; Supplementation for poorly fed nutrients 34 ( 13.8) 27 ( 10.6) 61 ( 12.2) (:)00?99)
Expectation for various menu and items 47 ( 19.1) 79 ( 31.1) 126 ( 25.2)
Introduction of traditional Korea foods 6( 24 7( 2.8) 13( 2.6)
Drinks 41 ( 16.7) 26 ( 10.2) 67 ( 13.4)
Dairy products 10( 4.1) 6( 24) 16 ( 3.2)
Fruits 36 ( 14.6) 49 ( 19.3) 85 ( 17.0)

Preference lcecream 96 ( 39.0) 98 ( 38.6) 194 ( 38.8) 18.479
of dessert  Cookies 23( 9.3) 42 ( 16.5) 65( 13.0)  (0.0107)
Breads 22 ( 8.9) 27 ( 10.6) 49 ( 9.8)

Rice cakes 8( 3.3) 2( 0. 10 ( 2.0)

Frozen products 10 ( 4.1) 4( 1.6) 14 ( 2.8)

Total 246 (100.0) 254 (100.0) 500 (100.0)
" p<0.05.

(12.2%), o] SH-std 747*011 FH6.6%), =45 T4 < &8
FE 42 T Uth2.6%) 59 o2 SHo] YEuith 4 =2 L}E};&E}(p<o.05).

[e]

H 2= JhY(56.5%) 2 AA8HAY(50.4%) B5F 24 T Sigks w3t B2l tigh Q124 2 M %= Table 5 2 Table
ZEoHA ellethar Aztele Sl 7Y Beke, A e 6TJr 2 = dE FA0l digk A s A wAE
2 deo] oY 25 A e, A o o, o= Fre At de T BRem(341+
gk vt FRE F2 o ek 7tk 2HA oo Akt 106) Yeun SO(2008)%] &2l thgh <14 5 7] I %
U= Sl 3L1%E FA(19.1%)° Hlal B2 Aoz y AP AFeM e dxeta e SA(3.50)0] B Aow &
ERATHp<0.05). SIS0 71 A 5ste T4 FEE ofo]~ Ao} FAReE 7 fz, o 2 UElt} Kim & Sh1n(2004)-4 Sl
APFE Adsste Yol 388%= M B, twer Foll mE dE Hid g JAE % 7)5% AgelA o
HAF 17.0%, =57 13.4%, T717F 13.0%, "WF 9.8%, F 7ol tig A= % Aol vlall Azt =A e, & A
AFF 32%, WEAFF 2.8%, U7 2.0% 59 €22 B 7o Akt A3t vehdth = A8 45 7ol g
L3S Bt AEEE WdeE(39.0%)3 o1 8(38.6%) B mollA BEo] B AF L HE o]aH(2.97+1.33)E e R
T ol nAYHE HY HEsGoLk oo ofge = uedth AEEE 37 A% T 939X PuE
el Blsl AL Fu FIIRE Wol At v, gehy o 9h(3.52+1.00)°] FHE(3.29+1.11) Blsl Al Ve

Table 5. Perception of traditional food items on desserts of elementary school lunch

Classification Male (n=246) Female (n=254) Total (n=500) t p
Perception of traditional dessert 3.29+1.11" 3.52+1.00 3.41+1.06 —2487 0.013"
The experience of make a traditional dessert in home 3114134 2844131 2974133 2258 0.024°

and school

1) Mean+S.D., 5-point scale: Minimum and maximum score for each statement is 1~35, 1=strongly disagree, 2=disagree, 3=neutral,
4=agree, S=strongly agree.
2) * p<0.05, " p<0.01.
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Table 6. Preference and the reasons for traditional foods as desserts of elementary school lunch N(%)
Classification Male Female Total ¥ ()
Rice cakes 110 ( 44.7) 133 ( 52.4) 243 ( 48.6)
Korean traditional snacks 20 ( 8.1) 30 ( 11.8) 50 ( 10.0)
Pregefﬁjoéype Korean traditional drinks 87 ( 35.4) 69 ( 27.2) 156 ( 31.2) (gf;;
Sanja 12( 49) 8( 3.1 20 ( 4.0)
Taraekwa 17 ( 6.9) 14 ( 5.5) 31 ( 62)
Taste 107 ( 43.5) 113 ( 44.5) 220 ( 44.0)
Reasons of Chewiness 14 ( 5.7) 11 ( 4.3) 25( 5.0)
ltif:cﬁfisosn:lf Freshness of mouth 28 ( 11.4) 13( 5.1) 41( 82) (3 'gj;)
dessert Traditional item 46 ( 18.7) 44 ( 17.3) 90 ( 18.0)
Health 51( 20.7) 73 ( 28.7) 124 ( 24.8)
Does not taste 39 ( 15.9) 47 ( 18.5) 86 ( 17.2)
Reasons of Too sweet 32 ( 13.0) 46 ( 18.1) 78 ( 15.6)
difﬂ;ieigz;sal"f Weight gain 67 ( 27.2) 46 ( 18.1) 113 ( 22.6) (:)%izgf)
dessert Unsuitable for dessert 44 ( 17.9) 33 ( 13.0) 77 ( 15.4)
Unique taste and smell 64 ( 26.0) 82 (1 32.3) 146 ( 29.2)
Total 246 (100.0) 254 (100.0) 500 (100.0)
" p<0.05.

W(p<0.05), 3= 5 F25 7Pgolvt staoA whEof
e et (3.11+1.34)0] oY (2.84x1.31)0l] Bl 2
© 82 YETHp<0.05). SHEES] HdEF2o] tigt s
75 A5she g0l 48.6%= 7 Bk, oo
F 31.2%, 3 10.0%, BN 6.2%, AT 4.0%
el AR s o 3A4(52.4%)°] HEtA(44.7%)
Hlg |75 doste o] B2 oz stk A
olfr=&, Bto] Fobd Hadt= o]
44.0%= 7 Bokom thgow A7t £ A ol
24.8%, A5 Aol 18.0%, 7I-23F Bro] LbA] 8.2%, A
= Tto] ol 5.0% 9 =22 YERETE Yeun SO(2008)
g] z{i‘é‘A]oﬂ tH?‘s], o]ﬂ UJ 7]:5—_ i/\]' oq:rLoﬂ;\i o]u ]
olr|(33.45%) AEFT4S A5dttn Yep} B Afe}
o0& d3s dehllen, s Jetd43.5%) 3 oA
(44.5%) BF o] Fotr Hsote Aol Bskov, 14
o F& A oA Asdthe S-S 8HA(28.7%)°] &3t
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= @olote olfrZE, 5fol Bt WAz UA gojitt=
shaio] 29.2%% 7H Boka, Thro® o] A A ojr
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+1.21) A 2A] T2 ko, 7HEAEe] fEle el
(3.89+1.19)2 H| A=A YERHTHp<0.05). Jang SH(2005)
o] 25 7Ha] AH A ZRA} Aol 7H] S e
o 85782 F918tK58.6%)7F & Ao w Ve, B A
?9} FAket Ao 2 YeRgtom, Jo & Kim(2008)2] Z3HY
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Table 7. Consideration factors for desserts of elementary school lunch

Classification Male (n=246) Female (n=254) Total (n=500) t P
Health and weight 3.13+1.19V 3.24+1.08 3.19+1.14 —1.083 0.279
Nutrition labeling of processed foodstuffs 3.13+1.29 3.22+1.13 3.18+1.21 —0.907 0.365
Shelf life of processed foodstuffs 3.77+1.24 4.01£1.14 3.89+1.19 —2.216 0.027?
Hygiene management 3.30+1.25 3.58+1.12 3.45+1.19 —2.623 0.009"
Reliability for dessert 3.31£1.23 3.58+1.11 3.45+1.17 —2.622 0.009™

1) Mean+S.D., 5-point scale: Minimum and maximum score for each statement is 1~5, 1=strongly disagree, 2=disagree, 3=neutral,

4=agree, S=strongly agree.
2) " p<0.05, ™ p<0.01.

A Eo] §E7|8 Bl oY (4.01+1.14)0)] "‘2“3(3-7&
124)°] H]&f frelH ez A F8718E g
R 31(p<0.05), $21¢] 9143} 2ol oigh
oJspygo] wak el ula B A5 Qe 3
Thp<0.01).

LA ME Al TEE

M S5 st 24
S0l StugaelA T4 A Al 7 F a5k A
she 847F 7oA A2 AIbe Table 83 2], Bt
Q8 Aztehs dAo] 52.8% % 7P Bk, thre
7 31.0%, wu % 13.0%, T2 2% 2.6%, T4 A
o A7 0.6% T == YEFSETE Cho er al(2010)°] 712
A Ad ¥ 7Wﬂrﬁﬂ QIR Aol FgE Aol A 0}554
2] e Al BH41.7%)2F 274(30.1%) < elshe 2oz U
u, 2 At Ak A el A Re o3y
(57.5%)°] FeHAY(48.0%)°l| Hlal +2 o] vts vl F Q3
aHEA L, Ao R G 40 K17.5%) oIgt
AA(8.7%)°l vlsl Fo3HA 1Eshs A2 YERATHp<0.01).
Hwang SJ(2007)2] 2] &L 84 Adx] S-2]9] 4 %
5](2 91), LA e 247@/\4(2 95), L219] 9} le@/w(z 90)0]
Sl e, 2 A3 Al BEE A9 S BE TN T

o 1%

_V&rimerio{N

a7 Rahe Ao ehgor], %&b Fadbl 42tel
£ Ao Ueht, $A9 4H A % b F2300 47
e Aoz AuEd

So 7 ol HETK18.4%), uH° wol —d(s 2%) 5 B

He AUQl o] 23.6%, = FXIvh= gl 6.4%, 7
o] W] gFethe ML 0.6%2 UERTh Ad2s Jdeka
o] ojghAel] Hlaf wo| W= Al AYo] A ERETHp<
0.01). SAEC] T2 A AZEE 5% o= H= Aol
49.6%= 717§ Bekom, thEo.2 10% ©|W(23.4%), 1 ©]
W(17.2%), 15 °JH(8.6%), 30% °lH(1.2%) T T2=
vebstt Al R Fetge A 18 o= vt F5H
HHLFA F218 ¥ o] 22.0%2 AJHY(12.6%)°l vl&l B

< Ao yeha, AvtHomr Jdebygo] of gl Hlsf
z,a:q S FoHA we] wE Ao ® UEhgthp<0.05). Lee KH
(2008)9] FHAM e} FANA e T3 AT ZALolA 2JAL
H(40.3%), o w2 HA(7.9%)°] =7 VERSLTh

S e

Table 8. The most important deciding factors for consumption of desserts in elementary school lunch N(%)
Classification Male Female Total ¥ ()
Taste 118 ( 48.0) 146 ( 57.5) 264 ( 52.8)
Temperature 3( 1.2) 10( 3.9 13 ( 2.6)
Portion size 43 ( 17.5) 22 ( 8.7) 65 ( 13.0) ((l)%ggi)
Health 80 ( 32.5) 75 ( 29.5) 155 ( 31.0)
Color and texture 2( 0.8) 1( 04 3( 0.6)
Total 246 (100.0) 254 (100.0) 500 (100.0)

™ p<0.01.
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Table 9. Eating behavior and desires affecting desserts of elementary school lunch N(%)
Classification Male Female Total v (p)
Very a lot of dessert 16 ( 6.5) 10 ( 3.9) 26 ( 5.2)
A lot of dessert 60 ( 24.4) 32 ( 12.6) 92 ( 18.4)
hg:i‘:e:f Adequate 156 ( 63.4) 191 ( 75.2) 347 ( 69.4) (éj)'g;l*)
A little leave 13( 5.3) 19( 7.5 32( 64)
Do not eat 1( 04 2( 0.8) 3( 0.6)
Within 1 minutes 54 ( 22.0) 32 ( 12.6) 86 ( 17.2)
Within 5 minutes 124 ( 50.4) 124 ( 48.8) 248 ( 49.6)
Intake time Within 10 minutes 46 ( 18.7) 71 ( 28.0) 117 ( 23.4) (1)206121)
Within 15 minutes 18 ( 7.3) 25( 9.3) 43 ( 8.6)
Within 30 minutes 4( 1.6) 2( 0.8) 6( 12)
Everyday 96 ( 39.0) 107 ( 42.1) 203 ( 40.6)
Number for 3 ~4/week 68 ( 27.6) 86 ( 33.9) 154 ( 30.8) o 108
hope supplying 1~2/week 72 ( 29.3) 59 ( 23.2) 131 ( 26.2) (0:056)
dessert Almost not provided 5( 2.0) 1( 04) 6( 12)
Not at all provided 5( 2.0 1( 04) 6( 1.2)
Drinks 48 ( 19.5) 38 ( 15.0) 86 ( 17.2)
Dairy products 15( 6.1) 6( 24) 21 ( 4.2)
Fruits 39 ( 15.9) 49 ( 19.3) 88 ( 17.6)
l?jzzisf:rst f)ofr Icecream 39 ( 15.9) 24 ( 9.4) 63 ( 12.6) 14.940
offered winter  Cookies 46 ( 18.7) 66 ( 26.0) 112 ( 22.4) (0.037)
Breads 34 ( 13.8) 45 ( 17.7) 79 ( 15.8)
Rice cakes 21 ( 8.5) 23( 9.1) 44 ( 8.8)
Frozen products 4( 1.6) 3( 1.2 7( 1.4)
Drinks 51 ( 20.7) 36 ( 14.2) 87 ( 17.4)
Dairy products 7( 2.8) 1( 04 8( 1.6)
Fruits 22 ( 8.9) 24 ( 94) 46 ( 9.2)
%Zzisf::t E‘}r Icecream 144 ( 58.5) 182 ( 71.7) 326 ( 65.2) 16.167
offered summer  Cookies 2( 08 2( 0.8 4( 0.8) (0.013)
Breads 4( 1.6) 3( 1.2 7( 14)
Rice cakes 0( 0.0 0( 0.0 0( 0.0
Frozen products 16 ( 6.5) 6( 24) 22 ( 4.4)
Total 246 (100.0) 254 (100.0) 500 (100.0)

9, el AAEESL Shgel] Ms) ME How et HY1E HUshe o] 40.6%E /MY B, theow |
U, B A7 AR Aoz ehhth, 9Fde] F40 B U] 3~431(30.8%), 17U 1~28126.2%) 59 09
M AE AFHD sreA AT 959 A% AL AT onl, Ae ABEA agkon EAch A8 AHA ke
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Table 10. Improvements and demands for desserts of elementary school lunch N(%)
Classification Female Male Total v (p)
Cooking method 8( 33) 5( 2.0) 13( 2.6)
Nutrition 56 ( 22.8) 55( 21.7) 111 ( 22.2)
Improvements Taste 135 ( 54.9) 122 ( 48.0) 257 ( 51.4) (g?ii)
Form and color 7( 2.8) 8( 3.1 15( 3.0
Hygiene management 40 ( 16.3) 64 ( 25.2) 104 ( 20.8)
Large portion size of dessert 37 ( 15.0) 34 ( 13.4) 71 ( 14.2)
Various dessert items 105 ( 42.7) 112 ( 44.1) 217 ( 43.4)
Demands Delicious dessert 49 ( 19.9) 41 ( 16.1) 90 ( 18.0) (gggg)
Dessert considered for weather 35 ( 14.2) 33 ( 13.0) 68 ( 13.6)
Dessert considered for seasons 20 ( 8.1) 34 ( 13.4) 54 ( 10.8)
Total 246 (100.0) 254 (100.0) 500 (100.0)
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