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Abstract

The purpose of this study was to investigate eating habits and dormitory foodservices’ satisfaction in university students
using dormitory foodservice in the Jeollabuk-do Iksan area. Self-administered questionnaires were completed by 195
students (86 male, 109 female). Many students (58.5%) ate less than two meals per day and spent around 30 min eating
meals. The results show that snack and midnight meals were the main reasons (37.9%) for unhealthy eating habits. Main
source of nutritional knowledge and information were TV and the Internet (58.5%), followed by friends and people (25.1%),
nutrition books (10.3%), elective courses (4.6%), and newspapers and magazines (1.5%). Men had significantly higher
satisfaction scores for nutrition, taste, diversity of menu, as well as hygiene of dormitory food court compared to women
(p<0.05). Salty taste was the most important factor in evaluation of taste satisfaction, whereas sour taste was opposite. The
reason for taste dissatisfaction in the dormitory food court was not salty enough, and it may be related with their eating
habits. The results show that students need education for adequate knowledge and information about the relationship

between health and nutrition.
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1992; Lee & Byun 1992; Lee 2004; Park et al. 2004)
B EQJAL, HY tiohle] o4 Wyt =555 Skl AT
9] o]&Eo] A %= A2E YUEFHTHWoo et al. 2005).
ol AFEARIe W} 9ol dFsheel weh 4H|A}
£0] 7|4l she et viws Holaal ok A3l B
o}zl Ao 7IQ1gk Ao g AZFET), o] thste] Ty,
A9 Ee SGAE e E gkl w4 ARl 4
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2 XLSTAT(XLSTAT version 2015, Addinsoft, NY, USA)
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2 AT AR FY st Y] duiakel A A=
<Table 1>3} 22}, ZAREAE A1 1958 oA Tt
A2 869 (44.1%), AT 1099 (55.9%) 2= o8]
o] go] =UTE A ZAFNIAES] Hdt A% 2245+
Loddo1R o Hat AF A= BMI= 8 A4 22.56
+2.13 kg/m?, o8HYL 20.46+1.84 kg/m?, HU AA| = 21.39
£2.23 kg/m*e 2 YERTE S A7EA 20143 A5 (Korea
Health Statistics 2014)°] €]gF 19-298|9] Hi AN WA 4+=
U=} 23.6+£0.24 kg/m?, oA} 21.7£0.23 kg/m?e) A3} ¥ w8}

AS W 2 A7Ad FsHS 1.04 kg/m?, AL 1.24
kg/m*7F A ZAERACE AR EARS] A A A4 A
21(18.5<BMI<23.0) EX& A 1328(67.7%)2-2 A
4878 (55.8%)2F oA 847 (77.1%)2-2 YER} ZA A}
Eo] ks 23Tt 3hE TS AAS(18.5>BMI)
139(11.9%), ZHA5(23.0<BMI<25.0) 1178(10.1%), H]%
(25.0<BMI) 17(0.9%)°]1} 3L FeHL AA 5 29(2.3%),
FAF 257(29.1%), HITF 119H(12.8%)C 2 FALE o] Fs}
o] AR} oA oR AT vl AoR 7t
HATHP<0.001). ©]= 20143 A5 A AE (Korea
Health Statistics 2014) 5 A A &A= 25 kg/m? o] 7]
ol e 19-294] tide] vk fHEEe] H ZH} 32.0%,
15.0%% BHire 2t5ef 1HA S tiedEe] vivt 2Ap4 5%
G 10.2%2} o8 2.4%(Jang & Hong 2013), Y54
o s HAF ol HIA 39.8%<F oA

<Table 1> General and physical characteristic subjects

Gender(N,% 2 -
Variable (Item) M%) Total(n=195) (6 SRS

Male(n=86) Female(n=109) (p-value)
Age 23.36+1.79" 21.73+1.06 22.45+1.64 7.862***(0.000)
BMI? (kg/m?) 22.56+2.13 20.46+1.84 21.39+£2.23 7.375%**(0.000)
Under weight 2(2.3) 13(11.9) 15(7.7)
Normal \.Jveight 48(55.8) 84(77.1) 132(67.7) =29358%%
Over weight 25(29.1) 11(10.1) 36(18.5)
Obesity 11(12.8) 1(0.9) 12(6.2)
Major Field
Science and engineering 27(31.4) 13(11.9) 40(20.5) 17.370%%
Humanities and social sciences 28(32.6) 27(24.8) 55(28.2) (d 001)
Art and sports 8(9.3) 23(21.1) 31(15.9) ’
Natural science 23(26.7) 46(42.2) 69(35.4)
Sleeping period
Less than a six hour 25(29.1) 37(33.9) 62(31.8) 4,009
Six to eight hour 57(66.3) 60(55.0) 117(60.0) (0'2 60)
More than eight hour 4(4.7) 11(10.1) 15(7.7) ’
No response 0(0.0) 1(0.9) 1(0.5)
Excercise

3.463%*

No 42(48.8) 79(72.5) 121(62.1) 0.001)
Yes 44(51.2) 30(27.5) 74(37.9) '
Health interest
Very not interested 2(2.3) 0(0.0) 2(1.0)
Not interested 6(7.0) 433.7) 10(5.1) 8.407
So so 26(30.2) 31(28.4) 57(29.2) (0.078)
Interested 38(44.2) 65(59.6) 103(52.8)
Very interested 14(16.3) 9(8.3) 23(11.8)
Health condition
Not healthy 6(7.0) 4(3.7) 10(5.1) 4.015
So so 41(47.7) 67(61.5) 108(55.4) (0.134)
Healthy 39(45.3) 38(34.9) 77(39.5)

YMean=SD, ?Body mass index
#£p<0.01, **#p<0.001
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<Table 2> Dietary habits of subjects

Gender (N,%) x> or t-value

Variable Item

Total(n=195)

Male(n=86) Female(n=109) (p-value)
Less than two meals 45(52.3) 69(63.3) 114(58.5)
Number of meals Three meals 31(36.0) 37(33.9) 63(34.9) 9.332%
per day More than four meals 10(11.6) 2(1.8) 12(6.2) (0.025)
No response 0(0.0) 1(0.9) 1(0.5)
Less than 10 minutes 28(32.6) 37(33.9) 65(33.3)
Meal Period Around 30 minutes 56(65.1) 64(58.7) 120(61.5) 5.589
cal Ferio More than an hour 1(12) 8(7.3) 9(4.6) (0.133)
No response 1(1.2) 0(0.0) 1(0.5)
Snack frequency per day 1.68+1.03 1.61£1.01 1.64+1.02 0.491(0.624)
Snacks 49(60.5) 56(54.9) 105(57.4)
Drinking soda 26(32.1) 30(29.4) 56(30.6)
Snacks kind" Hamburger, pizza 13(16.0) 8(7.8) 21(11.5)
Fruits 7(8.6) 23(22.5) 30(16.4)
Dairy products 16(19.8) 17(16.7) 33(18.0)
Strongly disagree 12(14.0) 11(10.1) 23(11.8)
Disagree 25(29.1) 26(23.9) 51(26.2) 6ol
Selective eating Neither agree nor disagree 29(33.7) 32(29.4) 61(31.3) ( 0’ 141)
Agree 18(20.9) 28(25.7) 46(23.6) '
Strongly agree 2(2.3) 12(11.0) 14(7.2)
Yes 67(77.9) 56(51.4) 123(63.1) [5.415%++
Drinking alcohols No 19(22.1) 50(45.9) 69(35.4) (6 000)
No response 0(0.0) 3(2.8) 3(1.5) ’
Very not interested 1(1.2) 0(0.0) 1(0.5)
| £ food Not interested 9(10.5) 3(2.8) 12(6.2) 8,040
iﬁfiief of foo So 50 12(14.0) 11(10.1) 23(11.8) (0090)
Interested 48(55.8) 66(60.6) 114(58.5) '
Very interested 16(18.6) 29(26.6) 45(23.1)
Strongly disagree 1(1.2) 0(0.0) 1(0.5)
Disagree 11(12.8) 8(7.3) 19(9.7) 3.904
Degree of gluttony ~ Neither agree nor disagree 19(22.1) 20(18.3) 39(20.0) ( 0' 419)
Agree 44(51.2) 63(57.8) 107(54.9) ’
Strongly agree 11(12.8) 18(16.5) 29(14.9)
Selective eating 6(7.0) 1009.2) 16(8.2)
Eati bl Snack, midnight meal 28(32.6) 46(42.2) 74(37.9) 2.950
alng proviem Irregular meal time 26(30.2) 24(22.0) 50(25.6) (0.399)
Processed food, instant food 26(30.2) 29(26.6) 55(28.2)
L Newspapers and Magazines 3(3.5) 0(0.0) 3(1.5)
ﬁncq‘“flg"“ mgte of TV or internet 50(58.1) 64(58.7) 114(58.5) 4087
inf‘(’)mﬁg:nag)r Nutrition books 7(8.1) 13(11.9) 20(10.3) 0259)
heath and nutrition Frlenfls and people around 21(24.4) 28(25.7) 49(25.1)
Elective courses 5(5.8) 4(3.7) 9(4.6)

Ymultiple response analyze, *p<0.05, ***p<0.001
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<Table 3> Breakfast habits of subjects

Gender (N,%)

XZ

Variable Item Total(n=195)
Male(n=86) Female(n=109) (p-value)
Not eat at all 30(34.9) 29(26.6) 59(30.3)
Not eat sometimes 19(22.1) 33(30.3) 52(26.7)
Eating breakfast Tend to eat 27(31.4) 28(25.7) 55(28.2) (gggg)
Frequently eat 7(8.1) 15(13.8) 22(11.3)
Always eat 3(3.5) 43.7) 7(3.6)
Loss of appetite 7(8.1) 6(5.5) 13(6.7)
No time 37(43.0) 74(67.9) 111(56.9)
Reasons to skip Weight loss 6(7.0) 10(9.2) 16(8.2) 23.356%**
breakfast Not hungry 7(8.1) 6(5.5) 13(6.7) (0.000)
Troublesome 29(33.7) 10(9.2) 39(20.0)
No response 0(0.0) 3(2.8) 3(L.5)
Rice, side dish 59(68.6) 66(60.6) 125(64.1)
Cereal, milk 13(15.1) 26(23.9) 39(20.0)
Breakfast menu Ramen(noodles) 8(9.3) 4(3.7) 12(6.2) 6.857
Sweet potatoes, Potatoes 3(3.5) 8(7.3) 11(5.6) (0.232)
Meat 3(3.5) 43.7) 7(3.6)
No response 0(0.0) 1(0.9) 1(0.5)

#44p<0,001

S el gl oHIAAL BRE S92 HEsE Qo

ek},
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A2 shF 28] o]g9] ATt F 1029 (52.3%) 0= 7P
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gt on o S=AME SITh I 37.4%, SRitk ot
13.3%, T BTk 7t 5.1%, T1$- 3RITh7} 2.1%2 e}
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o] ‘BRIt e} ‘Higolthel thell FUsH 43.1%= 7 B
o] ZalAT Ut 83%=E FAlH o] ofsho] 7]14A}
2 2219 nhol] tiste] FeAET wEET E=UdTh
(p<0.05). F=3H U tjsiE0] 7|&AL A1 22]<] shol] 7F
A de olfRe AT T 81 (41.5%) R T
ol el AP} 29.7%, “ETH7} 10.8%, Wkt
6.7%2] A= UERSTE o]} Tho] J-2]9] uto] Ax7] wf
woll WSS oF e A A gute] 73k 2Adel| uist
REL &3] Wil ASo=E AlsEw 25ae] Wt
Q7 A9 S2)9] g TESkA] ek 7Ele] oo w
= AL 2] 7k #AZL ofEr AAH o= 54 Bt



o] Q7] W] WS vk S, s el
oF WAV Al 24 qho] DA gobr] AAHOZ o
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<Table 4> Students’ satisfaction for usage of dormitory foodservice

Gender (N, %)

2

Variable Item ”Eotal X
Male(n=86) Female(n=109) (n=195) (p-value)
Not very satisfied 6(7.0) 6(5.5) 12(6.2)
L Not satisfied 15(17.4) 19(17.4) 34(17.4)
doggg?lir;atészgt‘coom‘” So so 32(372) 40(36.7) 72(36.9) (8‘322)
Satisfied 31(36.0) 42(38.5) 73(37.4) '
Very Satisfied 22.3) 2(1.8) 4.1
None 13(15.1) 13(11.9) 26(13.3)
One time 19(22.1) 26(23.9) 45(23.1)
?;ﬂ“:;gryoffo‘jgg:ofr’: Two times 44(512) 58(53.2) 102(52.3) 3398
(per day) Three times 9(10.5) 10(9.2) 1909.7) (0.639)
more than three times 0(0.0) 2(1.8) 2(1.0)
Not response 1(1.2) 0(0.0) 1(0.5)
Not very good 6(7.0) 4(3.7) 10(5.1)
Overall acceptance for Not good 10(11.6) 11(10.1) 21(10.8) 6353
dormitory food court’s So so 37(43.0) 60(55.0) 97(49.7) ( 0‘ 174)
food Good 28(32.6) 33(30.3) 61(31.3) '
Very good 5(5.8) 1(0.9) 6(3.1)
Not very tasty 4(4.7) 6(5.5) 10(5.1)
Taste acceptance for Not tasty 17(19.8) 9(8.3) 26(13.3) 12.114%
dormitory food court’s So so 35(40.7) 47(43.1) 82(42.1) ( 0' 017)
food Tasty 26(30.2) 47(43.1) 73(37.4) ’
Very tasty 4(4.7) 0(0.0) 42.1)
Not salty 38(44.2) 43(39.4) 81(41.5)
Salty 26(30.2) 32(29.4) 58(29.7)
Reasons not to satisfy the Spicy 3(3.5) 10(9.2) 13(6.7) 4283
taste Sweety 11(12.8) 10(9.2) 21(10.8) (0.509)
Others 8(9.3) 13(11.9) 21(10.8)
Not response 0(0.0) 1(0.9) 1(0.5)
Soup, stew 36(41.9) 36(33.0) 72(36.9)
Rice 3(3.5) 6(5.5) 9(4.6)
Lefiover food Kimchi 25(29.1) 34(31.2) 59(30.3) 2.829
Meat, fish 3(3.5) 8(7.3) 11(5.6) (0.726)
Vegetables 18(20.9) 24(22.0) 42(21.5)
Not response 1(1.2) 1(0.9) 2(1.0)
Korean food 31(36.0) 38(34.9) 69(35.4)
Western food 16(18.6) 19(17.4) 35(17.9)
Favorite meny fiems Chinese food 18(20.9) 15(13.8) 33(16.9) 5.499
Flour based food 14(16.3) 30(27.5) 44(22.6) (0.358)
Fast food 6(7.0) 7(6.4) 13(6.7)
Not response 1(1.2) 0(0.0) 1(0.5)
Sweet 10(11.6) 16(14.7) 26(13.3)
What is an important key Sour 5(5.8) 3(2.8) 8(4.1) L645
in tasting food, whey Salt 54(62.8) 66(60.6) 120(61.5) ( 0' $01)
evaluate the food? Bitter 7(8.1) 9(8.3) 16(8.2) ’
Hot taste 10(11.6) 15(13.8) 25(12.8)

*p<0.05
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<Table 5> Food service operating and environmental facilities satisfaction”

. Gender Total t-value
Variable
Male(n=86) Female(n=109) (n=195) (p-value)
Employee service and kindness 3.41x0.81% 3.38+0.69 3.39+0.74 0.285 (0.776)
Kitchen and hall noise 2.91+0.83 2.84+0.83 2.87+0.83 0.524 (0.601)
Instruction for Food service of dietitian 3.15+0.80 3.224+0.71 3.19+0.75 -0.635 (0.526)
Modernizing the facility level 3.16+0.82 3.17+0.67 3.16£0.74 -0.022 (0.983)
Nutritional information 2.86+0.85 2.78+0.75 2.82+0.79 0.700 (0.485)
Opinions of students when planning menu 2.84+0.93 2.83+0.90 2.83+£091 0.087 (0.930)
Adequacy of food expense 3.30+1.00 3.21+0.95 3.25+0.97 0.648 (0.518)
Cafeteria mood 3.24+0.85 3.34+0.72 3.30+0.78 -0.844 (0.400)
Number of Seats 3.55+0.96 3.53+0.85 3.54+0.90 0.110 (0.912)
Napkins, mirrors and water supply facilities 3.45+0.87 3.52+0.83 3.49+0.85 -0.564 (0.573)
Total mean 3.19+0.87 3.18+0.79 3.18+0.83

DScore scale: 1 (very unsatisfied) 5 (very satisfied)
IMean+SD
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<Table 6> Satisfaction of foodservice menu"

. Gender Total t-value
Variable
Male(n=86) Female(n=109) (n=195) (p-value)
The appropriateness of the amount per serving 3.40+£0.97" 3.38+0.83 3.38+0.89 0.148 (0.882)
Nutritional value 3.36+0.68 3.10+0.65 3.22+0.67 2.700** (0.008)
Freshness of foodstuff 3.43+0.83 3.32+0.74 3.37+0.78 0.964 (0.336)
Taste of Food 3.17+0.88 3.12+0.76 3.14+0.81 0.466 (0.642)
Testing of food taste 3.13+£0.90 2.83+0.80 2.96+0.86 2.467* (0.015)
Food appearance 3.24+0.86 3.05+0.85 3.13+0.86 1.599 (0.111)
The diversity of the menu 3.14+1.13 2.77+0.99 2.93£1.07 2.409* (0.017)
Desserts serving 2.77+1.04 2.51+0.99 2.63£1.02 1.725 (0.086)
Total mean 3.21+0.91 3.01+0.83 3.10+0.87

DScore scale: 1 (very unsatisfied) 5 (very satisfied)
IMean+SD
*p<0.05, ** p<0.01
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<Table 7> Sanitation satisfaction of foodservice”

. Gender Total t-value
Variable
Male(n=86) Female(n=109) (n=195) (p-value)
Tableware 3.3420.79" 3.17+0.66 3.24+0.72 1.655 (0.099)
Spoon 3.28+0.79 3.06£0.66 3.15+0.73 2.147* (0.033)
Water cup 3.21+0.88 3.06+£0.69 3.12+0.78 1.368 (0.173)
Table 3.13+0.80 2.82+0.79 2.95+0.81 2.694** (0.008)
Chair 3.16+0.85 2.87+0.80 3.00+0.83 2.442% (0.015)
Cook dress 3.60+0.80 3.51£0.72 3.55+£0.76 0.828 (0.409)
Cleanliness of interior kitchen, dining hall and floor 3.44+0.80 3.39+0.71 3.41+0.75 0.517 (0.606)
Sanitation of food distribution 3.14+0.82 3.20+0.73 3.17+0.77 -0.557 (0.578)
Total mean 3.29+0.82 3.14+£0.72 3.20+0.77

DScore scale: 1 (very unsatisfied) 5 (very satisfied)
IMean+SD
*p<0.05, ** p<0.01

<Table 8> Correlations between eating habits and perception of foodservices

. . . Using no.
Variables BMI S.l P Exercise LS Sele(.:tlve Drinking .Meal Gluttony e of dining O.V§rall Ta:ste
time concern  eating interest n room liking liking
BMI 1 -0.033 0.140  -0.021 -0.128 -0.255  -0.027 0.052 -0.027 0.033 0.014 -0.018
Sleep time -0.033 1 0.036  -0.009 -0.086 0.055 0.030 -0.038 0.085 0.167 0.074 0.128
Exercise 0.140 0.036 1 0.253 -0.097  -0.152 0.157 0.067 0.140 0.057 0.048 0.154
Health concern -0.021 -0.009 0.253 1 -0.053 -0.075 0.462 0.366 0.205 0.183 0.215 0.208
Selective eating -0.128  -0.086  -0.097  -0.053 1 0.150 0.054 0.081 0.058 0.081 -0.045 -0.026
Drinking -0.255 0.055 -0.152  -0.075 0.150 1 -0.051 -0.192 -0.105 0.035 0.066  -0.005
Meal interest -0.027 0.030 0.157 0.462 0.054 -0.051 1 0.520 0.246 0.155 0.187 0.212
Gluttony 0.052  -0.038 0.067 0.366 0.081 -0.192 0.520 1 0.228 0.055 0.195 0.237
Satisfaction -0.027 0.085 0.140 0.205 0.058 -0.105 0.246 0.228 1 0.256 0.632 0.751
Using no. of 0033 0167 0057 0183 0081 0035 0155 0055  0.256 1 0241 0235
dining room
Overall liking 0.014 0.074 0.048 0215  -0.045 0.066 0.187 0.195 0.632 0.241 1 0.707
Taste liking -0.018 0.128 0.154 0208 -0.026 -0.005 0.212 0.237 0.751 0.235 0.707 1
Values in bold are different from 0 with a significance level alpha=0.05
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