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ABSTRACT

The purpose of this study was to investigate satisfaction with children’s foodservice facilities about program at Center for
Children’s Foodservice Management (CCFSM) by focusing on differences between associate and regular members. In December
2014, an online survey was conducted at 155 children’s foodservice facilities which were enrolled members at CCFSM in
Geumcheon-gu, Seoul. The questionnaire included the general characteristics of respondents, satisfaction with CCFSM’s services
: ‘Field consulting’, ‘Education and training for cook’, ‘Menu’, and ‘Newsletter’. The questionnaire was responded by 78 food-
service facilities for children, including 42 regular members (53.8%) and 36 associate members (46.2%). The analysis rate was
50.3% and the majority of respondents were child-care centers (94.9%). As a result, satisfaction with ‘Newsletter (4.87 points/5
points)’ was the highest while ‘Menu (3.95 points)’ was the lowest. Satisfaction with ‘Education and training for cook’ of
regular members (4.74 points) was significantly higher than that of associate members (4.41 points). For factors affecting overall
satisfaction with CCFSM’s service, there was a difference between associate and regular members. Regular members were
significantly affected by ‘Menu (p<0.001)’, and ‘Newsletter (p<0.05)’. Associate members were affected by ‘Education and
training for cook (p<0.05)’. Thus, satisfaction with Menu of CCFSM should be increased. The results of this study show that
there was a difference in satisfaction between associate and regular members. Therefore, CCFSM program should be implemented
depending on the characteristics of foodservice facilities for children and their needs.
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Table 1. General characteristics of respondents

Characteristics Total (n=78)
Child-care center 74 (94.9)
Type of facility Kindergarten 1(13)
Community child center 3 (3.8
Associate 36 (46.2)
Type of member
Regular 42 (53.8)
20’s 2 (2.6)
30’s 11 (14.1)
Age 40’s 42 (53.8)
50’s 22 (28.2)
60’s 1(13)
Director 66 (84.6)
Assist director 2 (26)
Position
Teacher 7 (9.0)
Others 3 (3.8
<1 12 (154
Periods of (154
membership 1= and <3 39 (50.0)
(years) 3< 27 (34.6)
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Table 2. Level"” of overall satisfaction with Center for Children’s Foodservice Management's service between regular and

associate members

Type of member

Item Total (n=78) t-value

Associate (n=36) Regular (n=42)
Field consulting 4.44+0.88” 4.64+0.48 4.55+0.70 —1.209
Education and training for cook 4.41+0.70 4.74+0.45 4.59+0.59 —1.356
Menu 3.83+0.88 4.08+0.90 3.95+0.89 —1.185
Newsletter 4.78+1.68 4.95+1.79 4.87+1.73 —0.442

R point for very dissatisfied, 2 points for dissatisfied, 3 points for neutral, 4 points for satisfied, 5 points for very satisfied.

2 Mean+S.D.
" p<0.05.
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Fig. 1. Degree” of satisfaction of the field consulting between regular and associate member.
D1 point for very dissatisfied, 2 points for dissatisfied, 3 points for neutral, 4 points for satisfied, 5 points for very satisfied.
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Table 3. Factors affecting overall satisfaction with Center for Children’s Foodservice Management's service of associate members

Unstandardized Standardized
Factors t p
B Standard error B
Constant 0.298 0.604
Field consulting 0.351 0.183 0.370 1.916 0.065
Education and training for cook 0.599 0.284 0.495 2.110" 0.044
Menu 0.015 0.146 0.016 0.101 0.920
Newsletter —0.042 0.062 —0.085 —0.674 0.506
n=36, F=12.819(p<0.001), R’=0.639, adjusted R*=0.589
" p<0.05.

Table 4. Factors affecting overall satisfaction with Center for Children’s Foodservice Management's service of regular members

Unstandardized Standardized
Factors t )4
B Standard error B
Constant —0.532 1.066
Field consulting 0.338 0.196 0.220 1.728 0.093
Education and training for cook —0.189 0.259 —0.112 —0.728 0.472
Education and training for children 0.223 0.181 0.140 1.237 0.225
Menu 0.628 0.105 0.756 5967 <0.001
Newsletter 0.125 0.046 0.288 2732 0.010

n=42, F=15.721(p<0.001), R*=0.704, adjusted R*=0.660

" p<0.05, ™" p<0.001.
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Table 5. Degreel) of agreement of Center for Children’s Foodservice Management’s service between regular and associate

members

Item

I think services provided by the center were well organized.

I think requirements about the center were well reflected in the field.

I think staffs of the center are the experts.

I am willing to recommend the center to others.

Type of member Total
. t-value

Associate (n=36) Regular (n=42) (n=78)
4.28+0.81” 4.40+0.66 4.35+0.74 —0.758
4.14+0.90 4.38+0.85 4.2740.88 —1.218
4.28+0.78 4.50+0.67 4.40+0.73 —1.353
4.224+0.80 4.55+0.67 4.40+0.74 —1.959

D1 point for strongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, 5 points for strongly agree.

? Mean+S.D.
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