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Table 2.2 Military service period of each class

Class Service period Frequency Percentage Cumulative percentage
Staff sergeant less than 5years 3 2.7 2.7
less than 6 months 19 17.1 19.8
Soldier 6 months ~ 12 months 35 31.5 51.4
12 months ~ 18 months 40 36.0 87.4
more than 18 months 14 12.6 100.0
Total 111 100.0

+3" AR E SPSS 18.02 °]&3sto] EA 3T & w42l ARbE <l g
SAE olgste] NIx, MEE, FF, BF WAE EASAE £, B2 thE AFTEe] Aol 77
S o] sl BAREAS AAST npA e R 37 EA L] dA A AedE S S e
S S A= 89de EEdnh F5HeE ANEQ UEEolu SyNee o 99, 4 A
BE, A B, AAF Al FH A9, A A W] ARE FA Y] /7, dEske A, 22 BAA
o APEott. FH5URe} SYPUF #S5 P2 53 A= Aot f4 Aok AT &4, 2
o e N, 47, 54 A= A5 Boe At

4 2
#5052 0,052 APl B2 SRS B4

A2 SHAREC] 2550 v w AT &4 2 A8 Arfol g S dol= 89.2% (997)7F H
Folty ol e SH= Hion, 54 AnkAl vEro A 69.4% (7T7%)7F ‘HFolty o]
o] = Btk w A9 &4 % A AEiel vEs SR A9 E o dAFer 7 Aol o
o BEET Eae € 7 Uth ol wolghke 5% SAdA R ATl tiE FET Ao} FelEol

T RSES Fol7] A% o] vidd A & o Qo A 2 3 A4 el thE datet
Ao Ak Ql BE o thst W= A= Table 3.13 Table 3.29F Zth.

Table 3.1 Hygienic conditions of kitchen

Hygienic Conditions Frequency Percentage Cumulative Percentage
Very Good 5 4.5 4.5
Good 41 36.9 41.4
Nomal 53 47.8 89.2
Bad 11 9.9 99.1
Very Bad 1 0.9 100.0
Total 111 100.0

Table 3.2 Overall satisfaction of military food services

Overall Satisfaction Frequency Percentage Cumulative Percentage
Very Good 5 4.5 4.5
Good 22 19.8 24.3
Nomal 50 45.1 69.4
Bad 25 22.5 91.9
Very Bad 9 8.1 100.0

Total 111 100.0
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Table 3.3 ANOVA for the satisfaction difference between classes

sum of squares  The degree of freedom  mean square F p-value
Correction model 18.189a 4 4.547 5.757 0.000
Section 377.087 1 377.087 477.433 0.000
Class 18.189 4 4.547 5.757 0.000
Error 83.721 106 0.790
Total 1036.000 111
Total of Correction 101.910 110
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Table 3.4 Follow-up tests for satisfaction of each class

Group
Class N T 3
Sergeant 43 2.42
Corporal 8 2.88 2.88
Duncan Private 1st class 50 3.20 3.20
Private 2nd class 7 3.43
Staff Sergeant 3 3.67
p-value 0.105 0.113

571 Won 7 349 BEES 240E 2ASE Fol A Bk 3 WA PHE £9E ol
S T WA PHe HNEAL olgHTh A WA PR 99 2 349 DEES AFeks 107
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Table 3.5 Influential factors for military food services
Priority Factor 1 2 3 4 5 6 7 8 9 10 Total
Tasty Freq 58 32 3 3 I i 111
% 52.3  28.8 11.7 2.7 3.6 0.9 100.0
Nutrition Freq 9 23 25 16 17 5 2 6 1 1 111
% 81 207 225 144 153 4.5 1.8 5.4 3.6 3.6 100.0
- Freq 21 32 20 9 3 1 2 6 3 T 111
Quantity % 18.9 28.8 18.0 17.1 2.7 3.6 1.8 5.4 2.7 0.9  100.0
Hygionic condition  F7ed 16 2 17 24 1 70 10 7 9 2 111
% 144 10.8 153 21.6 3.6 9.0 9.0 6.3 8.1 1.8 100.0
Ervironmmont Freq 3 1 3 6 21 16 30 0 13 5 111
% 2.7 3.6 2.7 54 189 144 270 9.0 117 4.5  100.0
- Freq ) 3 6 5 4 23 22 26 111
Ambient factors % 18 27 54 135 126 207 19.8 23.4  100.0
Waiting time Freq T 1 1 17 20 16 17 24 8 i1
% 0.9 3.6 3.6 153 18.0 144 153 216 7.2  100.0
Prosonceof desert _Fred 1 T 10 22 13 16 9 16 2 6 i1
% 9 0.9 9.0 19.8 16.2 144 171 144 1.8 5.4 100.0
Moma Freq 1 1 12 13 15 17 14 1 21 1 111
% 3.6 3.6 10.8 11.7 135 153 126 3.6 21.6 3.6  100.0
Freq 2 5 T 6 7 1 21 10 55 111

Kindness of cook % 1.8 4.5 0.9 5.4 6.3 3.6 18.9 9.0 49.5 100.0
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Table 3.6 Descriptive statistics for factors

Factors Minimum Maximum Average Standard Deviation
Tasty 1.00 5.00 3.6216 1.0095
Quantity 1.00 5.00 2.9099 1.0318
Hygienic Conditions 1.00 5.00 3.5293 0.6586
Environments of Cafeteria 1.50 5.00 3.5495 0.5599
Effect of Others 1.00 5.00 2.8108 1.0576
Waiting time 1.00 5.00 3.1171 1.0157
Fixed Meal Time 1.00 5.00 3.3604 0.9322
Existence of Desert 1.00 5.00 4.0000 0.8634
Satisfaction of Menu 2.00 5.00 4.1261 0.7642
Menu 2.00 5.00 3.5000 0.6606
Kindness of Catering Staff 1.00 5.00 3.4369 0.7749
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Table 3.7 Regression analysis of overall factors

Model Sum of squares The degree of freedom Mean square F p-value
Regression Model 34.374 10 3.437 5.090 0.000
1 Residual 67.536 100 0.675
Total 101.910 110

Table 3.8 Regression model of overall factors

Model Unstandard coefficient Standdard coefficient
t p-value
B Standard error B

(Coefficient) 2.359 0.876 2.693 0.008

Tasty -0.127 0.085 -0.133 -1.500 0.014

Quantity 0.389 0.083 0.417 4.687 0.000
Hygienic Conditions 0.296 0.149 0.203 1.993 0.049
Environments of Cafeteria -0.279 0.165 -0.162 -1.688 0.095
1 Effect of Others -0.009 0.081 -0.009 -0.107 0.915
Waiting time 0.042 0.098 0.044 0.423 0.673

Fixed Meal Time 0.049 0.107 0.048 0.461 0.646
Existence of Desert -0.023 0.112 -0.021 -0.207 0.837
Satisfaction of Menu -0.194 0.120 -0.154 -1.624 0.107

Menu 0.128 0.108 0.103 1.184 0.239
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Table 3.9 Stepwise factor selection

Model Unstandard coefficient Standdard coefficient
t p-value
B Standard error B

1 (Coefficient) 1.584 0.241 6.568 0.000
Quantity 0.453 0.078 0.485 5.794 0.000
(Coefficient) 2.278 0.397 5.741 0.000

2 Quantity 0.429 0.078 0.460 5.536 0.000
Tasty -0.173 0.079 -0.181 -2.181 0.031
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Abstract

The purpose of this study is to examine the satisfaction level for military food
services as well as to find out influential factors which affect satisfaction. The ques-
tionnaire survey was conducted by 111 soldiers. In the satisfaction analysis for mili-
tary food services, 69.3% of soldiers presented positive response. There are, however,
some differences in satisfaction between corporal and private groups as well as corporal
and sergeant groups. Overall, the corporal group shows low satisfaction for military
food services. To identify influential factors for satisfaction of military food services,
we considered various factors: tasty, nutrition, quantity, hygienic conditions, environ-
ment, ambient factors, waiting time, presence of desert, menu, and kindness of a cook.
Satisfaction analysis shows that main significant factors are tasty and quantity of the
food. Thus, tasty and quantity of the food are need to be consistently monitored and

improved to increase the satisfaction of military food services.

Keywords: Influential factor, military food service, quality improvement, regression

analysis, satisfaction level, variable selection.
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