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Parents’ Perception and Satisfaction of School Food Materials and Supplier
-Performance in Mokpo, Korea-

Seok-In Leel, Pyong-Yon Kangz, and Hyun-Young Jung3

!Department of Electronic Commerce, “Department of Urban & Development, and
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ABSTRACT The purpose of this study was to investigate parents' perception and satisfaction of school food materials
and supplier performance in Mokpo. To achieve these research objectives, a questionnaire was distributed to parents
at 66 schools, and a total of 589 were used in the final analysis. The results of this study were as follows. First,
satisfaction of school foodservice, showed the following scores: overall was 3.75, quality of food materials was 3.84,
reliability of food suppliers was 3.80, education was 3.53, and information was 3.50. Second, 38.5% of parents partici-
pated in receiving school materials. Exactly 80.6% of parents showed intentions to participate. The most difficult
thing for receiving materials was comparing quality of food materials (46.3%). Third, the most important factor cited
for school food supplier was quality (62.3%) and sanitation and safety (24.1%). Forth, most parents were positive
about the possibility of replacing foods used at school with environment friendly products. Local foods were cited
for use in school foodservice (92.2%). The reasons were good quality (39.9%) and contribution to the local community
(28.5%). In conclusion, parent's perception of school foodservice should increase to improve food material quality
of school foodservice. Institutions for certifying are needed to offer high quality food materials at school foodservice
and improved communication and education tool between the school and parents.
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Table 1. Descriptive characteristics of subjects (N=589)
Classification Frequency Percentage
Age (years)
20~29 10 1.7
30~39 178 30.2
40~49 335 56.9
50~59 64 10.9
>60 2 0.3
Gender
Male 80 13.6
Female 509 86.4
Education
Middle school 3 0.3
High school 222 37.7
College 312 53.0
Graduate 53 9.0
School class of child
Elementary 380 64.5
Middle school 82 13.9
High school 127 21.6
Job
Housewife 281 47.7
Office work 67 11.4
Technical work 61 10.4
Sales work 13 2.2
Self-employed 65 11.0
Specialized job 44 7.5
Public official 58 9.8
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Table 2. Satisfaction of school foodservice by subjects (Mean+SD)
School class Gender
Classificati Total i
assthication o Elementary hMlddle & t-value Male Female  t-value
igh school

Foodservice  Pice 3.69+0.886 3.80£0.924 3.50+0.785 3,968:‘* 3.35+1.008 3.74+0.857 -3.735""
oneration | mformation 3.5040.860 3.58+0.863 3.34x0.835 3.225"  3.35:0.915 3.52+0.850 -1.651

perat Food education 3.53+£0.873 3.64+0.873 3.33+0.839 4.176  3.26+0.742 3.58+0.885 -3.020
Foodservice  Sanitation and safety 3.97+0.814 4.13£0.777 3.68+0.801 6.645 3.70+0.753 4.01+0.816 -3.211"

environment  Eating place 3.754£0.903 3.85+0.896 3.56+0.887 3.774 3.56+0.939 3.78+0.895 -1.971

Food material Quality of food materials
supplier Reliability of food suppliers

3.80+0.827 3.93+0.806 3.57+0.818 5.117" 3.58+0.759 3.83+0.833 -2.626"

3.8440.806 3.99£0.772 3.56+0.772 6.394"" 3.63+0.817 3.87+0.800 -2.541

s’ s

Overall satisfaction

3.75+0.787 3.86£0.754 3.56+0.807 4.586  3.55+0.778 3.78+0.784 -2.483"

"P<0.05, P<0.01, " P<0.001.

S-point Likert scale (1: not satisfied at all, 5: satisfied very much).
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Table 4. Parent's importance perception of school food material N (%)
School class Gender
Classification Total Elementary Middle & high xz-value Male Female Xz-value
school
Rank 1 199 (33.8) 133 (35.0) 63 (31.6) 26 (32.5) 173 (34.0)
Rank 2 301 (51.1) 193 (50.8) 108 (51.7) 33 (41.3) 268 (52.7)
Nutrition Rank 3 79 (13.4) 51(13.4) 28 (13.4) 6.675 17 (21.3) 62 (12.2) 19.657
Rank 4 8(1.4) 3(0.8) 5(2.4) 2(2.5) 6(1.2)
Rank 5 2(0.3) 0(0.0) 2 (1.0) 2 (2.5) 0 (0.0)
Rank 1 336 (57.0) 219 (57.6) 117 (56.0) 42 (52.2) 294 (57.8)
Reliable Rank 2 203 (34.5) 136 (35.8) 67 (32.1) 27 (33.8) 176 (34.6)
food Rank 3 40 (6.8) 18 (4.7) 22 (10.5) 7.396 6(7.5) 34 (6.7) 11.717
material Rank 4 10 (1.7) 7 (1.8) 3(1.4) 5(6.3) 5(1.0)
Rank 5 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0 (0.0)
Rank 1 10 (1.7) 7 (1.8) 3(1.4) 3(3.8) 7 (1.4)
Rank 2 27 (4.6) 20(5.3) 7(3.3) 5(6.3) 22 (4.3)
Diversity Rank 3 225(38.2) 149 (39.2) 76 (36.4) 7.458 31 (38.8) 194 (38.1) 3.374
Rank 4 229 (38.9) 152 (40.0) 77 (36.8) 30 (37.5) 199 (39.1)
Rank 5 98 (16.6) 52 (13.7) 46 (22.0) 11 (13.8) 87 (17.1)
Rank 1 33 (5.6) 11 (2.9) 30 (14.4) 9(11.3) 24 (4.7)
Rank 2 43 (7.3) 23(6.1) 73 (34.9) 10 (12.5) 33 (6.5)
Taste Rank 3 167 (28.4) 103 (27.1) 64 (30.6) 3374377 22(27.5) 145(28.5)  12.663
Rank 4 194 (32.9) 121 (31.8) 20 (9.6) 17(213) 177 (34.8)
Rank 5 152 (25.8) 122 (32.1) 22(10.5) 22275  130(25.5)
Rank 1 8 (1.4) 7 (1.8) 1(0.5) 0(0.0) 8 (1.6)
Rank 2 11(1.9) 6(1.6) 5(2.4) 0(0.0) 11(2.2)
Supplier Rank 3 83 (14.1) 64 (16.8) 19 (9.1) 9.764" 4 (5.0) 79 (15.5) 14.845
Rank 4 150 (25.5) 97 (25.5) 53 (25.4) 31 (38.8) 119 (23.4)
Rank 5 337 (57.2) 206 (54.2) 131 (62.7) 45 (56.3) 292 (57.4)
"P<0.05, “P<0.01, ""P<0.001.
ol Aol BE AAnE ARG AARL o Galok Arh A4 AvH= Table 7o) AT 92.9%7 B asicha
H &% 26.3%% ZAFE AL 18G4 gigk elxo =z SHIRAL, 1.7%Rre] oA erthar SHET & X
T 2 AR TS ok dvhs wEe] 70.6% 2T SHE HlE-E 5.4%ATh Wi 5(28)2 G gAbet
2 = vstow, @Al s areldte] dnksikEat SRS o m A= Stalg Aol A g sitE
Helx A&t Ak 883k HlEo] 28.5%% AR o] Abgo] Fastrhal g Hlgo] FLAF 85%, SH-IL 90%
th ool AFAY 25 R EES doR 3 A = Ueht Hed 235 B A 9sitEe] AnlEde
QOO A ABABEAE) ST ALEL 50% o2 AHE  Basn], SaFAdA AosARe] AgE & AES A
sof drhal $HE SR} 46.68% % ZAIEAEE, B £ Foete] Fa i)
ATETh B2 HES BT vk A SRR E it o w A abE S ARG Rl el ol Folgh el daid =
ZAFeE Nam¥F Kim(14)9] AFollA = 38A-54E ALE T2 F439.9%), ‘A AGAS] EH e 7191°(28.5%), ‘e
< AA FHoRE Fdh= Aol 96.4%9] oS B o o] 801'(14.3%) o= FH3 L, 7HA' (3. 7] 71 ot
Fo WS Hol o ehgth AFAGU9Y B & H HES wol AGBARS G ol g3 7
RES PoR 2AG AsAE ABFFA) A4S A AAAS Fustelt A4L Y He A0R 24
© HEo] 98.5%% FAl ZAMHJAL, 18 A7l AR U A71A e GEAE dde R 3 A9l B
of Tt 14e] T hF WEER ololAt AR WG AGFAE AHGS F 18] A1) 377%E 2AFEO] 2
o, A A 2 NEg wYon, by FPOR WD
zEetae] ths AUSE F SRRt Foagstmel o i elata $He] Aold malth ol Ao Aol
U AUE £ grunt gaidels 184548 Holt Aow BEA9 9 Al AEAZ A A9
HF S = 8739 0M(X0.001), A8 mEA s & S 710 glal A e @S Aljt 5 Sl A ellA
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Table 5. Importance matter about school food suppliers N (%)
School class Gender
Rating Item Total Middle &
Elementary high school Male Female
Quality 367 (62.3) 238 (62.6) 129 (62.6) 51 (63.8) 316 (62.1)
Price 9(1.5) 2(0.5) 7(1.5) 2(2.5) 7(1.4)
Faster delivery 2(0.3) 2 (1.0) 0(0.0) 2(2.5) 0(0.0)
Speciality in industry 12 (2.0) 8(2.1) 4(1.9) 3(3.8) 9(1.8)
| Reliability 48 (8.1) 35(09.2) 13(6.2) 3(3.8) 45 (8.8)
Local industry 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Sanitation & safety 142 (24.1) 94 (24.7) 48 (23.0) 12 (15.0) 130 (25.5)
Parents involved in food 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
purchasing system
Contract condition 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Quality 151 (25.6) 99 (26.1) 52 (24.9) 17 (21.3) 134 (26.3)
Price 51(8.7) 28 (7.4) 23 (11.0) 8(10.0) 43 (8.4)
Faster delivery 27 (4.6) 19 (5.0) 8 (3.8) 4 (5.0) 23 (4.5)
Speciality in industry 53 (9.0) 37(9.7) 16 (7.7) 7 (8.8) 46 (9.0)
) Reliability 71 (12.1) 40 (10.5) 31 (14.8) 16 (20.0) 55(10.8)
Local industry 5(0.8) 2 (0.5) 3(1.4) 0(0.0) 5(1.0)
Sanitation & safety 240 (40.7) 154 (40.5) 86 (41.1) 31 (38.8) 209 (41.1)
Parents involved in food 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
purchasing system
Contract condition 3(0.5) 3(0.8) 0(0.0) 0(0.0) 3(0.6)
Quality 37 (6.3) 25 (6.6) 12 (5.7) 5(6.3) 32(6.3)
Price 108 (18.3) 68 (17.9) 40 (19.1) 17 (21.3) 91 (17.9)
Faster delivery 75 (12.7) 55(14.5) 20 (9.6) 10 (12.5) 65 (12.8)
Speciality in industry 102 (17.3) 71 (18.7) 31 (14.8) 17 (21.3) 85 (16.7)
3 Reliability 166 (28.2) 103 (27.1) 63 (30.1) 19 (23.8 147 (28.9)
Local industry 19 (3.2) 16 (4.2) 3(1.4) 0(0.0) 19 (3.7)
Sanitation & safety 73 (12.4) 42 (11.1) 31 (14.8) 9(11.3) 64 (12.6)
Parents involved in food 4(0.7) 2 (0.5) 2 (0.5) 2(2.5) 2 (2.5)
purchasing system
Contract condition 1(0.2) 1(0.3) 0(0.0) 1(1.3) 0(0.0)
Table 6. Parent's opinion of eco-foodservice in school using eco-friendly agricultural products N (%)
School class Gender
Classification Total Elementary hMlddle & t-value Male Female t-value
igh school
Ratio of <60 131 (22.5) 58(15.3) 73 (36.0) 32(41.0) 99 (19.6)
ccofriondly 607 69% 57(9.8)  39(103)  18(8.9) 6(7.7)  51(10.1)
. r;C It reg 70~79% 113(19.4) 76 (21.1)  37(18.2) 34.0727 16(20.5) 97(19.2) 20.967
gm(‘; ;S 80 ~89% 128 (22.0) 92(24.3)  36(17.7) 8(10.3) 20 (23.8)
produ 90~ 100% 158 (26.3) 114(30.1)  39(19.2) 16 (20.5) 137(27.2)
Have to use although 419(70.6) 275(72.4) 141 (67.5) 56 (70.0) 360 (70.7)
high price
Perception of Good for using eco-friendly 168 (28.5) 102 (26.8) 66 (31.6) 24 (30.0) 144 (28.3)
. . 1.564 0.862
eco-foodservice  agricultural products and
general products
No necessary 5(0.8) 3(0.8) 2 (1.0) 0(0.0) 5(1.0)
"'P<0.001.
SHAL ol A el Sk A glold E agle A ALYl ol dAle] 4 9
Ao FEEAY ddo] AFHe HAAFL T BE WA FEALPoRE AR Fust ojgria
(26.0%), ‘4 14 F5(24.1%) A2 ZAHE A A A A skar Avk26). 7M. vk Aol A9 A ¢l A
t}h. o] Kang 5(29)9] ZAF Aol A= ‘G u o] 7573} ZHlheE AA A F o' A9 FAE ] 4|7} o] Fol A
FEO BHAYS MY 2 BAE Al w5 A3 3 glon], ol AgsabEel Uid FEY dush gH
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Table 7. Parent's opinion of using local products in school foodservice N (%)
School class Gender
Classification Total Elementary hMiddle & t-value Male Female t-value
igh school

Pjgfggnl‘;iaff Necessary 547(92.9) 359(94.5) 188 (90.0) 70 (87.5) 477 (93.7) )
products in school No necessary 10 (1.7) 6(1.6) 4(1.9) 4.736 1(1.3) 9(1.8) 6.163

foodservice Don't know 32(5.4) 15(3.9) 17 (8.1) 9(11.3) 23(4.5)

. Eg:; f(r)w:upply 1437 1257 26(44) 7(88)  19(3.7)

Benefit of using o quality 84 (14.3) 60 (15.8) 24 (11.5) . 113138 73(143)
local products N Good for education 235(39.9) 161 (42.4) 74 (35.4) 17.247 28(35.0) 207 (40.7) 4.865

school foodservice Contribution of local 76 (12.9) 56 (14.7) 20 (9.6) 12 (15.0) 64 (12.6)

community 168 (28.5) 89 (23.4) 79 (37.8) 22(27.5) 146 (28.7)

Lack of information 142 (24.1)  76(20.1) 66 (31.6) 17 (21.5) 125 (24.6)
Problem of using Problem of supplier 173 (29.4) 127 (33.5) 46 (22.0) . 13 (16.5) 160 (31.4) .
local products in  Problem of short supply 153 (26.0) 104 (27.4) 49 (23.4) 17.031 26 (32.9) 127(25.0) 10.653

school foodservice Price 66 (11.2) 43 (11.3) 23 (11.0) 12 (15.2) 54(10.6)

Process of administration 54 (9.2) 29 (7.7) 25 (12.0) 11(13.9) 43 (8.4)

"P<0.05, "P<0.01.

TwoR ojojAy ¢ yolrt wHHSl adE Al Atk ol%Fe] HrE ZAE AT FEERE ¥ Y St Ao
(29). o]ell -guhet= ZF A Aol A= Srala A A L AlH A aTE7 397408 M =S HEE BYAL, 359
£ T AgsatEs 185 g e g Aol AAm F4 3.84%, FFdAd g A=A 3.80%
e vrkar 9l oz yepgth =4, Salga AR e Aol gk A
St whe )14 o] Afolell A x5 stulel] v A e =AM A3 AR e Aol = SR 38.5%
£ F RS AS AGsiEe stuga o] & ois) 2 2ARERAL o] ZEstue] dus AYE E SRR
T FAES MY S AR w2 ki, F- a1 sl (47.9%)7F & -aLsstulel] = A E E H-R(21.5%)
U s AUE F SR A AR Vo E Hop FAA R fo](/X0.00D3H AAs e B H
7hd 2 Ao AZstar s AbelE BAItHAXO0.01). 8 ol =k AAE A Al ol Hd Aol s o]
Aol wel A EatamS StalgA oA ARE-gel 3lo] A el A FAel gk o] 7 ofE gtk SR
AR A Aol & BlEdl, 25 3tulel th= A (46.3%)8FRA L, ‘U ol & AZF(40.6%), ‘Aol Lo
& IR Ag Mg E EARCEE ‘TedA R AIRE B-E(7.0%), ‘A 33 5-5'6.7%) A2 SHE3
TAE 7P & EAIAB3LR SR 1A e B, S 3 ok A, StagAd FEEE AR g&) Fa5HA A
Stae] ty= AU E F SHERe] Agoll= AR B F Z¥she Aol gk =95 AR A3 A A sl gk Al
(31.6%)= 7H¢ & £AIF o= 14star ATH/X0.01). s 1R SEe vgo] 57%E YEh 7MY 2 vE
el meA = 2 A e FE(B2.9%)= THE = Btk UA, Al dsikedt I8 E Ol digh A
T EAHORE A= v, oA Ag ‘TeaA R AR A3} 67.7%2] SHAE T34 AR 70% o %=
TA'B1.4%)E 7V AA A st= Ao YerEth(X &7 AARE ARk Ao] A st sdsklh A
0.05). o5 qbzoll tigh stal o] o] gol ik SR E o] Q14
ZAMN A 92.9%7F B adtrhar SEsiinh. Stulgol wE
Q o 212} e] ztol & BlE=H 2F e = AW E & S
2o Af AGsAtEe stug o] gl &l ‘F2 FE
B AgelM = HEA Sargad A sl v s EE S 7P E AHe R HE i, F- st s AR
o] A& TAbste] 5 ¢ RS FugAol Alest g & SR A9 A AarsEAel Vo' E 7 2 A
7] 918 Ao A Wkl wid 7| 2ARE Alest o2 A7kl Y& 2ol & BYTH(IXK0.01). ¥ A+ A
71 918l AAsdeh 2 AT RS s HEAY T of £Aske] AAE s v 2ok 3A, St el A
6571¢] staurel Z} 10454 o] AEAE vl Z38k3laL, & 589 I WS S A AFEE A F2 AR
F7F sEs o] HE 24 ARE o8kt ALY AdE Abgo] 7HE AT ofoll StalgA A AR AFAdE
fofstd et vk A, SR Ee] Stag Aol gk Fue & e A=A Ade] dad Ao AR
TS E AR A3 53 W] Wit 37570 R 3 =AY, St AA el e SRS B A&HH
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