Journal of Nutrition and Health (J Nutr Health) 2014 47(1): 77 ~ 88

http://dx.doi.org/10.4163/jnh.2014.47.1.77
pISSN 2288-3886 / eISSN 2288-3959

HZFEXY ISSHO| 7|=mAlgA HEE

AAA - A%
org

e, ATt A%t

Research Article

A survey of foodservice satisfaction and menu preference of high school boarding
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ABSTRACT

Purpose: This study analyzed the foodservice satisfaction and menu preference of 506 high school boarding students
in Jeju surveyed from July 2—30, 2012 with the aim of providing basic data for improving the quality of boarding food-
service management. Methods: The data were analyzed using descriptive analysis, t—test, and Pearson’s correlation co-
efficients, using the SPSS Win program (version 12.0). Results: Regarding satisfaction with dormitory foodservice, the sat-
isfaction scores for service and hygiene were 3.46 (out of 5 scales), whereas the score for menu quality was 3.26 points.
In terms of satisfaction by meal, dinner showed the highest score, at 3.70 (out of 5 scales). The satisfaction scores for
breakfast were significantly higher in girls (3.36) than boys (2.93). Regarding intake of meals provided, dinner showed the
highest score, at 3.96 (out of 5 scales), whereas breakfast showed the lowest score, at 3.63 points. Intake of lunch and
dinner was significantly higher in boys (4.12, 417 respectively) than girls (3.72, 3.76, respectively). Regarding the require-
ments of subjects for dormitory foodservice, 43.4% of subjects selected improvement of food taste and 36.6% of girls
chose menu diversity. In terms of menu preferences for main dishes, the students preferred noodles (4.06) and one—dish
cooked rice (3.92) to cooked rice (3.66). The subjects preferred beef rib soup (4.10) and Kimcehi stew (3.99) in soups and
stews. With regard to the menu preferences for side dishes, steamed foods showed the highest score, at 3.95 (out of 5
scales), whereas seasoned foods showed the lowest score, at 2.89 points. The students preferred beef, pork, and chick-
en to fish and vegetables. The students preferred dessert the most with fruit juices (4.52). Bread and rice cake were more
favored by girls, showing significant differences between boys and girls (p < 0.05, p < 0.01, respectively). Conclusion:
Development of a systematic nutrition education program that can encourage practice of proper eating habits is needed.
In addition improvement of the quality of boarding school meals through the service of various menus is needed.

KEY WORDS: foodservice satisfaction, menu preference, boarding foodservice management, service and hygiene,

menu quality.
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Table 1. Descriptive characteristics of subjects n=426
ltem Frequency Percentage
Male 303 71.1
Gender
Female 123 28.9
First 101 23.7
Grade Second 196 46.0
Third 129 30.3
1 126 29.6
Dormitory residence period (semester) 2-3 193 45.3
4-5 107 25.1
<3 166 39.0
3-<5 162 38.0
Pocket money (10,000 won per month)
5-< 10 84 19.7
10 < 14 3.3
= . Urban 291 68.3
Living region
Rural 135 31.7
3—4 per week 8 1.9
. . . 1-2 per week 104 24.4
Frequency of eating out in vacation
1-2 per month 219 51.4
Rarely 95 22.3
. Yes 314 73.7
Dual income of parents
No 112 26.3
< Middle school 17 4.0
. High school 200 46.9
Education of mother
College 185 43.4
Graduate < 24 5.6
Very unhealthy 10 2.3
Unhealthy 44 10.3
Health status So-so 115 27.0
Healthy 171 40.1
Very healthy 86 20.2

AzE &4 4T

ZAFAFO] 7S AL Ao A Al aRES 2-4]9] /l—l_l_] < 7]
UMl 2L BAS ATk Table 49 AASHGCH, A4l
AF(3.96), HAAAL (392), oFRdAIAL (363)9] o= urﬁ}kkﬂ}

ZgHo] Qlojal= oA A A FEd B70)0] ot
/\(1)4 (3.55) Eﬂ- o} 01/]_ _%)__,]3} x]_o]L- 04%\41 z%xl/\l/\].g i
SHAYC] AFHH @.12)0] A5ty (372) Bt fold o2 E9ko
™ (p < .00D), AGAAF A3EEE G @17)o] ofshY (376)
of vlal Ao & = Uehgth (p < .001). 7|54 A5
7ol lojAl= I3t 2oli= fl o oFAIAL HAIAIAL A
YA} % 1817 (2} 372, 4.10, 4.15), 4~58}7] (2} 3.64, 4.04,
4.07), 2~38}7] (ZF 3,63, 3.92, 3.98)2] 420 & AF|eFo| WS
= % 4 Utk

(R EE R RE
2t EEHAYe] 714k ALl that AN B

ZA3}= Table 5&F Z-om, ko] 4 (43.4%), "2 theF
(BL0%), BiAEF Z7} (174%), B2 3.8%), 2188 (3.3%)
o] =0 & Uehgth Aol Qo= T e uhe] g
A} (49.2%), ™37 TFFAl (287%), BlA=F E71 (14.9%), B4
27 @4.6%), TR (1.3%)2] <=0 2, oJshAY2 vl 9] thaF
A (36.6%), Bre] FFAF (29.3%), B A1 271 (23.6%), B4
A 8.1%), 4133 (1.699)2] <=0 = Yrepstom dhd 7hof
O3t Zpo] & B} (p < .001). 7|<AF AF71 7k QlojA =
18}7]19] 749 gro] gFAF (38.9%), vl+2] thaFA (35.7%), Hi
ek 271 (14.3%), 3287 8.7%), FAY9Y 2.4%)9) 40
82, 2~3817|9} 4~5817 = Bke| 3 (7 46.1%, 43.9%), ™l
o] theFA (ZF 30.6%, 26.2%), BiA1EF 27} (ZF 17.6%, 20.6%),
A (Z 3.6%, 3.7%), FAE7 (ZF 1.0%, 2.8%)2] <=2
2 YERY {93 2ko] E BTt (p < .05).
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Table 2. Satisfaction with dormitory foodservice by subjects”

Item Total (n = 426) Gender
Male (n=303) Female (n=123)  t-value
Menu quality Food taste 3.14+1.03 293+ 1.07 3.36 +0.99 —-3.769"**
Food temperature 3.50 £ 0.89 3.51 £0.86 3.49 £ 0.92 0.251
Amount of main dish 3.70 £ 0.89 3.74+0.86 3.67 +0.93 0.680
Amount of side dish 3.06£1.14 3.19+1.16 293+1.13 2.105"
Freshness of food 3.42+£0.95 3.41 £0.95 3.43£0.95 -0.212
Harmony of menu items 3.03+1.08 2.91+£1.07 3.15+1.10 —2.105
Diversity of menu items 3.00+1.18 284+ 1.17 3.17+£1.19 —2.626"
Average 3.26 +1.02 3.22+1.02 3.34+1.03 -1.30
Service & hygiene Cooking employees’ kindness 3.33+1.17 3.41 +£1.20 3.25+1.14 1.242
Guidance of dietary behavior 3.43 £1.06 3.48+1.12 3.39 +1.00 0.755
Disclosure of foodservice information 3.66 £ 0.93 3.65+£0.98 3.67 £0.89 —0.240
Smoothness of distribution and service 3.34+1.05 3.53+1.04 3.15+1.07 3417
Atmosphere of hall 3.53 £0.95 3.61 +0.98 3.45+0.92 1.617
Foodservice sanitation 3.48 + 0.94 3.58 £0.91 3.38 £0.98 2.016"
Average 3.46 £ 1.02 3.54 + 1.04 3.38 + 1.00 1.47

1) 5-point Likert scale (1: not satisfied at all, 5: satisfied very much)
Mean £ SD, *: p<0.05, **: p<0.01, ***: p<0.001

Table 3. Foodservice satisfaction of subjects by each meal”

) Total Gender Dormitory residence period (semester)
em _ _

(=426 (nAiOsEa) (Eein ¥ 2|§) fvalve | 26) (n2: 1393> (ni 1507) Fvalue
Breakfast 3.14+1.03 2.93+1.07 3.36+0.99 —3.769™  3.08+0.90 3.06 +1.14 3.02+1.10 0.980
Lunch 3.50 £ 0.89 3.51 £0.86 3.49 £0.92 0.251 3.51 £0.77 3.57 £0.92 3.38 £ 0.91 1.540
Dinner 3.70 £ 0.89 3.74+0.86 3.67 £0.93 0.680 3.71+0.78 3.77 £0.89 3.64 +0.98 0.656
Average 3.45+0.94 3.39 +£0.93 3.51+£095 -0.95 3.43+0.82 3.47 £0.98 3.35+0.10 1.06

1) 5-point Likert scale (1: not satisfied at all, 5: satisfied very much)
Mean £ SD, **: p<0.01

Table 4. Food intakes of subjects by each meal”

Total Gender Dormitory residence period (semester)
ltem _ Male Female 1 2-3 4-5
(n = 426) g 3

(n = 303) (n=123  VAve (o9 (n=193) (n=107)  vale
Breakfast 3.63 +0.97 3.70 £ 1.00 3.55+0.93  1.425 372+1.02 343+097  3.64+097 0.370
Lunch 3.92 +0.69 412 +0.67 3.72+0.71 5.405™*  410+070  3.92+0.72  4.04+0.67 2.674
Dinner 3.96 £0.71 417 +0.63 376 +0.79 5756  415+0468  3.98+0.71 4.07 +0.71 2.147
Average 3.64 +0.79 400+0.77 3.48+081 420 399+0.80 3.84+0.80 3.92+0.78 1.73
1) 5-point scale (1: little eating, 5: eating all)
Mean £ SD, ##x: p <0.001
H% 7|18 = Agof| QlojAf= Wi o] R 3ol tigf] JEAYe) 7| vt

ofshirh 7 eRgorLt v 7hol §olat Xpoli= gigict

UEL AR L RO 105), 2 EEo]2 (399), M (3.8)
FHeletol s 378)9) 4202 /1B E sk ok, Ade] Gloiit
2 J=-84F (3.99), L Egto|A (397), ZHYlEto] A (3.82),
MY 38009 £O.2, olSHIS H (11), 2 Befol
@02), VI (3.89), 7Heletols (374)9) 0 2 vehort

ol A = AAART (3.80), Eolst (378), A=y} (3.65), E
29 (3.60), A= (3.59), =R 3.59)9 = o 2 YERGAL

wehy
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Table 5. Requirements of subjects for dormitory foodservice

n (%)

) Total Gender Dormitory residence period (semester)
em — -
n =420 (anos!g@ (Ewe:m y 2!(39) wvave :]1 26) (n2: 1393> <ni 1507> -value
Improvement of food taste 185 (43.4) 149 (49.2)  36(29.3) 49 (38.9) 89 (46.1) 47 (43.9)
Diversity of menu 132 (31.0) 87 (28.7) 5(36.6) 45(35.7) 59 (30.6) 28(26.2)
Foodservice sanitation 4(33) 4(13) AV 08,193+ 3(24) 7(38) 4(37) 20.711%
Increasing serving size 74(17.4) 45 (14.9) 29 (23.6) 18 (14.3) 34(17.6) 22(20.6)
Environment of foodservice 16 ( 3.8) 14 ( 4.6) 2(1.6) 11(8.7) 2( 1.0 3(2.8)
Etc. 5(1.2) 4(1.3) 1(0.8) 0(0.0) 2(1.0 3(28
* P <0.05, #+x: p<0.001
Table 6. Menu preference for main dishes by subjects” Mean = SD
Gender
ltem Total (n = 426) Male Female
(n = 303) (n=123) fvalve
Rice with barley 3.60 £ 0.91 3.65+0.91 3.56 £0.92 0.940
Rice with assorted grains 3.59 £0.96 3.65£0.95 3.54 £0.97 1.076
Rice with brown rice 3.78 +0.81 3.82 +0.79 3.75+£0.83 0.817
Cookedrice Rice with black rice 3.80 £ 0.86 3.80 +0.87 3.80 £0.85 0.021
Rice with glutinous millet 3.65 +0.89 3.66 +0.90 3.65 +0.89 0.135
Rice with sorghums 3.59 +0.93 3.60 + 0.95 3.59 £ 0.91 0.185
Average 3.66 +0.89 3.69 + 0.89 3.64 +0.89 0.52
Omelet rice 3.99 £0.88 3.97 £0.94 4.02 £0.83 —0.436
Curry rice 3.78+1.05 3.82+1.05 3.74+1.06 0.697
One-dish cooked rice Cooked rice with assorted vegetables 3.84 + 1.05 3.80+1.13 3.89 £+ 0.98 -0.850
Fried rice 4.05 +0.89 3.99 +0.93 4.11+0.86 -1.211
Average 3.92+0.97 3.90 £ 1.01 3.94+0.93 —0.45
Noodle in broth 3.90+1.05 3.95+1.02 3.85+£1.09 0.940
Black bean paste noodle 4.12+0.89 411 +0.97 4.14+0.82 -0.328
Noodle Spaghetti 421 +£0.90 4.19 +0.98 423 +0.83 -0.325
Hand-made noodles in broth 4.15+0.88 4,17 £0.92 4.14+0.84 0.312
Spicy cold noodle with vegetable 3.90 + 1.06 3.88+1.12 3.93+1.00 —0.420
Average 4,06 +0.96 4.06 +1.01 4,06 +0.92 0.04

1) 5-point Likert scale (1: don't like at all, 5: like very much)
Mean £SD
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Table 7. Menu preference for soup and stew by subjecfs”

Gender
ltem Total (n = 426)
Male (n = 303) Female (n = 123) t-value
Fish paste soup 3.56 £0.98 3.43+£1.03 3.68 £ 0.94 —-2.381"
Dumpling soup 3.70£1.02 3.65+£1.02 3.75+£1.03 -0.922
Sea weed soup 3.76 £0.94 3.66 £1.04 3.87 £0.85 -1.977*
Dried Alaska pollack soup 2.61+1.17 2.61+1.17 2.62+1.18 —0.058
Soup Bean sprout soup 3.37 £ 1.05 3.29 £ 1.11 3.46 £ 1.00 —1.421
Soybean paste soup 3.58 + 1.04 3.47 £1.12 3.70 £ 0.96 —2.024"
Beef soup with seasoned red pepper 3.78 +1.07 3.79 £1.02 3.78+1.12 0.073
Beef rib soup 4.10 £0.85 4.14 +0.87 4.07 £0.84 0.795
Average 3.56 £1.02 3.51 £0.91 3.62 £ 0.99 —1.46
Soybean paste stew 3.92+0.84 3.85+0.93 4.00+0.76 —1.531
Kimchi stew 3.99 £0.87 4,00 £0.91 3.98 £0.83 0.170
Stew Frozen pollack stew 272+ 1.14 2.67 +1.12 278+ 1.17 -0.934
Spicy soft tofu stew 3.79 £1.02 3.82+1.02 3.76 +1.03 0.495
Average 3.61 £0.97 3.59 £1.00 3.63£0.95 -0.16

1) 5-point Likert scale (1: don't like at all, 5: like very much)
Mean £ SD, *: p<0.05
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Table 8. Menu preference for side dishes by subjects”

Gender
Item Total (n = 426)
Male (n=303) Female (n = 126) t-value
Braised beef rib 4,24 +0.83 4.25+0.83 423 +0.83 0.260
Steamed foods Steamed egg 3.66 £1.09 3.60 £ 1.11 3.73+1.07 -1.110
Average 3.95+0.96 3.93+£0.97 3.98 £0.95 -1.07
Braised tofu with seasoning 3.14+£1.20 3.03+1.14 3.26 +1.27 -1.793
Braised mechury egg 3.47 +£1.08 3.38 £ 1.06 3.56 +1.11 -1.570
Braised Potato 3.33+1.08 3.28+1.07 3.38 £ 1.09 -0.877
Braised pork seasoned with soy sauce  3.72 £ 0.99 3.78 +0.99 3.66 £ 0.99 1.102
Braised foods Braised bean 2.94+1.19 282+ 1.16 3.07 £1.22 -1.989*
Braised meatball with sauce 3.57 +£1.18 3.48+1.19 3.67 £ 1.17 -1.516
Braised fish paste 3.36 £ 1.12 3.24+1.10 3.49 +1.15 —2.086"
Braised fish 2.63+1.20 248+ 1.15 278 £1.25 —2.363"
Average 3.27 £0.98 3.19£1.11 3.36£1.16 -1.30
Stir-fried pork 4.04 £0.85 4.08 £0.90 4.00 £0.81 0.845
Stir-fried chicken 419 +£0.84 419 +0.87 4.20 £0.81 —0.165
Stir-fried squid 3.36 £1.23 3.33+£1.23 3.39£1.23 —0.482
Stir-fried fish paste 3.47 £1.09 3.41+1.13 3.54+£1.05 -1.168
L. Stir-fried anchovy (dried) 3.58 £ 1.00 3.50 = 1.07 3.67 £ 0.94 —1.623
Stir-fried foods o .
Stir-fried noodles with vegetables 3.51 +£1.07 3.43 +£1.09 3.59 £ 1.06 -1.417
Stir-fried sausage 3.79 £1.03 3.83 +£0.94 3.75+1.12 0.721
Stir-fried mushroom 2.84+1.26 274+ 1.19 2.95+1.33 —1.608
Stir-fried potato 3.33£1.44 3.18 + 1.06 3.49 +1.08 —2.646™"
Average 3.57 £ 1.09 3.52+1.05 3.62 + 1.05 -0.84
Grilled fish 281 +£1.23 2.72+1.12 291 +1.34 —1.348
Grilled tofu 3.36+1.18 3.29+1.15 3.44+1.22 -1.155
. Grilled laver 3.74 £0.99 3.62 +1.06 3.86 +0.93 —-2.230"
Crilled foods .
Grilled egg 3.74+£1.03 3.69 +0.99 3.79 +1.07 -0.938
Hamburger steak 3.81£1.14 3.82+1.12 3.80 +1.16 0.139
Average 3.49+1.12 3.43+1.09 3.56 £1.15 =1.11
Pork cutlet 4.17 £0.90 4.22 +0.88 4.13+0.93 0.914
Fried squid 3.63+£1.18 3.60+1.16 3.67 £ 1.21 —0.498
Fried foods Fried pork with sweet & sour sauce 4.10 £0.91 4.09 +£0.91 411 +£0.91 —-0.203
Fried mixed vegetables 3.48 = 1.11 3.39£1.12 3.57 £1.10 —1.469
Fried chicken 4,23 +£0.84 4.25+0.85 422 +0.84 0.344
Average 3.87 £1.02 3.86 +1.01 3.90 + 1.03 0.24
Seasoned spinach, cooked 2.94+1.21 2.81+1.19 3.07+1.24 -2.008
Seasoned squid, cooked 3.18+1.20 3.06 £ 1.25 3.31+1.16 -1.880
Seasoned zucchini, cooked 2.89 +1.21 272+1.17 3.06 +1.26 —2.648™
Seasoned stem of garlic 2.69 +£1.26 2.59+£1.18 2.80+1.23 —1.694
Seasoned cucumber 3.07+1.18 2.90 +1.19 325+1.17 —2.784**
Seasoned foods Seasoned acon jelly 3.36+1.14 3.25+1.12 3.47+1.16 -1.789
Seasoned radish 3.09 £ 1.53 2.94+1.19 3.24 +1.08 —2.342*
Seasoned wild plant, cooked 2.67+1.18 2.58+1.13 2.76+1.23 —1.408
Fresh Pak Choi 271 +1.15 2.67 +1.15 276+1.16 -0.720
Seasoned green laver 2.59 +1.14 2.47 £1.09 2.72+1.19 -2.021%
Seasoned seaweed 2.65+1.22 2.50+1.18 2.80 +1.26 —2.398*
Average 2.89 £1.22 277 £1.17 3.02+£1.20 -1.97
Kimchi 3.76 £0.95 3.81 £0.94 3.72+0.97 0.946
Young radish leaves Kimchi 3.58 = 1.01 3.57 £1.07 3.60 £0.96 —0.246
Kimchi Radish roots & leaves Kimchi 3.34 £ 1.04 3.29 +1.07 3.40 + 1.01 -0.987
Seasoned cubed radish Kimchi 3.48 £ 1.05 3.49 +1.08 3.48 +1.02 0.048
Average 3.54+1.01 3.54 +1.04 3.55+0.99 0.06

1) 5-point Likert scale (1: don't like at all, 5: like very much)

Mean +SD, *: p<0.05, **: p<0.01
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Table 9. Menu preference for dessert by subjects”

Gender
Item fotal Male Female
=420 a8 (o103 valve
Bread 433+0.81 424+089 4.43+073 —2.093"
Rice cake 401+100 3.83+1.11 420+089 -3.286"
Fruit 4.42+080 4.35+090 4.50+0.70 —1.656
Yogurt 450+ 0.69 4.51+£0.70 4.50+0.68 0.165
Milk 408+ 1.05 4.17+097 399+1.14 1.668
Fruit juice 4.52+0.68 4.57+0.64 4.47+073 1.332
Average 431+084 428+087 435+0.81 -0.65

1) 5-point Likert scale (1: don't like at all, 5: like very much)
Mean £SD, *: p<0.05, **: p<0.01
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Table 10. Correlation with foodservice satisfaction and menu preference of subjects

Satisfaction with

Foodservice

ltem Menu dormitory MeQu Servi.ce & satisfaction Infake of
preference foodservice quality hygiene by each meal meals
Menu preference 1
Satisfaction with dormitory foodservice 0.369** 1
Menu quality 0.348** 0.944** 1
Service & hygiene 0.344** 0.931** 0.758"* 1
Foodservice satisfaction by each meal 0.418™ 0.707** 0.717** 0.604™ 1
Intake of meal 0.220™* 0.147** 0.162** 0.112* 0.173** 1

*: p<0.05, **: p<0.01
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