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Abstract

The purpose of this study was to investigate the perception of the school dietitian on superior agricultural products
(SAP) and the status of using superior agricultural products in school meals. Questionnaires were distributed to 185
school dietitians after face to face interview, and a total of 181 responses were used for analysis. 82.3% of the
respondents were using SAPs in school meals and there was a significant difference between elementary school
(95.1%), middle school (76.8%) and high school (66.7%) dietitians (p <0.001). 85.2% of the dietitians, who were
using SAP, were purchasing SAPs through electronic bidding, and the main reason of not using SAPs was the higher
price of SAPs than that of general agricultural products. The good agricultural practices (GAP) product was considered
the most appropriate agricultural products for school meals by the majority of respondents (66.9%), and organic
products was the next (13.3%). In addition, the most important selection criterion for a SAP perceived by school
dietitians was safety (58.0%), and the main reason of using SAPs in school meals, when two choices were allowed,
was ‘to provide healthful food to children’ (98.9%). The major barriers to using SAPs in school meals (two choices
were allowed) were ‘too expensive’ (73.5%) and ‘unstable supply’ (32.6). In conclusion, it was suggested that there
should be an improvement in SAP supply and management systems to increase the use of SAPs in school meals.
(Korean J Community Nutr 17(3) : 312~320, 2012)
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Table 1. General characteristics of subjects

Variobles N (%)
Less than 30 29 ( 16.0)
30~ <40 94( 51.9)
Age (yrs)
40~ < 50 53 ( 29.3)
Over 50 5( 28)
Less than 5 51 ( 28.3)
Period of working in 5~<10 73(40.9)
the school 10~<15 33( 18.3)
foodservice (yrs) Over 15 23( 12.8)
No response 1(-)
Total 181 (100.0)

Table 2. Foodservice characteristics of schools with subjects

Variobles N (%)
Elementary school 82 ( 45.6)
Middle school 56( 31.1)
School level _
High school 42 ( 23.3)
No response 1(-)
Establishment National or public school 159 ( 87.8)
type Private school 22(12.2)
Self-operated 178 ( 98.9)
'\T/\'/%ZO(%?]?S”T Confracted 20 1.0
No response 1(-)
Less than 1,200 5( 28)
1,200 ~ <1,400 35(19.3)
Food cost 1,400 ~ <1,600 42 ( 23.2)
(won/meaql) 1,600 ~ <1,800 66 ( 36.5)
1,800 ~ <2,000 30( 16.6)
Over 2,000 3( 1.7)
Total 181 (100.0)
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Table 3. Actual status of using superior agricultural products
Variables N (%)
) ) Use 149 ( 82.3)
Use of superior agricuttural products
Do not use 32(17.7)
Electronic bidding 127 ( 85.2)
How to purchase .
A private confract 22 ( 14.8)
High price 24 ( 75.0)
A maijor reason not to use Do not know where to buy 4(129)
Etc. 1( 3.1
Companies' promotional materials 88 ( 48.6)
National agricultural products quality management service 43 ( 23.8)
A major information source of superior
) Infernet 32(17.7)
agricultural products
Other dietitians 10( 5.9)
Etc. 8( 4.4)
Certificates from producer 122 ( 67.4)
How to check the certification Certification labels on product package 57 ( 31.5)
Companies' promotional materials 2( 1.1
Total 181 (100.0)
Table 4. Education for superior agricultural products
Variables N (%)
) ) ) Educate 105( 58.0)
Education on superior agricultural products
Do not educate 76 ( 42.0)
School homepage 56 ( 53.3)
School newsletter 31 ( 29.5)
A maijor method of education Education at lunch time 13( 12.4)
Etc. 1( 1.0
No response 4( 3.8
Do not use superior agricultural products 29( 38.2)
) Lack of time with excessive workload 24 ( 31.6)
A maijor reason not to educate ) ) "
Lack of education program and poor feaching conditions 22 ( 28.9)
Etc. 1( 1.3
Total 181 (100.0)
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Table 5. Differences in application of superior agricultural products by school level

School level
Variables Elementary Middle High Total x
school school school
Use of superior agricultural  Use 78 (95.1)" 43 (76.8) 28 (66.7) 149 ( 82.2) 17 8o
products Do not use 4( 4.9) 13(23.2) 14 (33.3) 31(17.2) '
<20 9(11.0) 3( 5.4) 8(19.0) 20( 11.1)
Proportion of superior 20~ <80 25(30.9) 33(58.9) 18 (42.9) 76 ( 42.2) 16.962
agricuttural products? (%) 50 ~ < 70 29 (35.4) 15 (26.8) 8 (19.0) 52( 28.9) '
>70 19 (23.2) 5( 8.9) 8(19.0) 32(17.8)
Education on superior Educate 57 (69.5) 29 (51.8) 19 (45.2) 105 ( 58.3) 8.167
agricuttural products Do not educate 25 (30.5) 27 (48.2) 23 (54.8) 75( 41.7) '
Total 82 (45.6) 56 (31.1) 42 (23.3) 180 (100.0)

1N (%)

2) Proportion of the amount of superior agricultural products fo the total agricultural products used in school medals (%)

*kk n < 0,001

Table 6. Differences in application of superior agricultural products by dietitians' working period

Dietitians” working period in the school foodservice (yrs)

Variables Total 1
<5 5-~<10 10~<15 >15

Use of superior Use 41 (80.4)" 52(71.2) 32(97.0) 23(100.0)  148( 82.2) 16,031+
agricuttural products Do not use 10(19.6) 21 (28.8) 1( 3.0 0( 0.0 32(17.8)

<20 9(17.6) 9(12.3) 1( 3.0 0( 0.0 19( 10.6)
Proportion of superior 20 ~ < 50 21 (41.2) 35 (47.9) 12 (36.4) 9( 39.1) 77 ( 42.8) 12.640
agricuttural products” (%) 50 ~ < 70 15 (29.4) 16 (21.9) 13 (39.4) 8( 34.8) 52 ( 28.9)

>70 6(11.8) 13(17.8) 7(21.2) 6( 26.1) 32(17.8)
Education on superior Educate 27 (52.9) 36 (49.3) 24 (72.7) 18( 78.3) 105 ( 58.3) 0623
agricultural products Do not educate 24 (47.1) 37(50.7) 9(27.3) 5(21.7) 75( 41.7)

Total 51 (28.3) 73 (40.6) 33(18.3) 23(12.8)  180(100.0)

1N (%)

2) Proportion of the amount of superior agricultural products o the total agricultural products used in school medals (%)

* p <005
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Table 7. School dietitians' perception on superior agricultural products

Variables Frequency
GAP (Good agricultural practices) products 121 ( 66.9)"
. ) Organic products 24 ( 13.3)
Appropriate agriculfural products Low pesticide agricultural products 15( 8.3)
for school meal
Pesticide-free agricultural products 17( 9.4)
Local agricultural products 4( 2.2
Safety 105 ( 58.0)
Freshness 41 ( 22.7)
Selection criteria Price 25( 13.8)
Brand 8( 4.4)
Nutritive value 2( 1.1)
To provide healthful food to children 179 ( 98.9)
) ) ) To invigorate local economy 92 ( 50.8)
Reasons for using superior agricultural ) .
products? To reduce environmental pollution 44( 24.3)
and protect ecosystems
To follow the social trend fowards well-being 30( 16.6)
Too expensive 133 ( 73.5)
Unstable supply 59 ( 32.6)
Inconsistent quality 48 ( 26.5)
) ) Limited product type 46 ( 25.4)
Problems to use superior agricultural ) o
products in school meais? Mistrust of cerfification 31(17.1)
Lack of publicity 30( 16.6)
No nutritional difference 14( 77)
with general agricultural products '
Low preference of students 5( 238)
Total 181 (100.0)
Taste 3.46 + 0.58%
) . . . . Appearance 3.13 £ 0.86
Satisfaction with superior agriculttural Safety 406 + 0.76
products
Overall satisfaction 3.85 £ 0.52
Total 3.62 £ 0.49
1)N (%)

2) Double choices were allowed
3) Mean £ SD, 1: not satisfied at all, 5: satisfied very much
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