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ABSTRACT

Purpose: The purpose of the study was to evaluate the status of events and importance—performance analysis (IPA)
between industry and school foodservices, Methods: The study subjects were dietitians in industry foodservices (n = 73)
and nutrition teachers in school foodservices (n = 135) in the Jeonbuk area, Demographic characteristics, status of events,
and problems of implementing events were assessed using a self—administered questionnaire, Results: Approximately 67%
of industry foodservices had implemented an event a month, whereas 40.7% of school foodservices did not implement
events for students, The type of events that industry and school foodservices had implemented most frequently were
Sambok event, Dongji event, Daeboreum event, Spring—Namul event, and Chuseok event. The industry foodservices had
significantly higher average scores for performance of events than those of the school foodservices (p ¢ 0.001). In the
Importance—Performance Analysis (IPA), high importance and high performance (A area: doing great) in industry
foodservices were seasonal events, traditional festival day events, anniversary events, traditional seasonal events, and
personal memory events, whereas in school foodservices were traditional festival day events, traditional seasonal events,
school events, and environment events. Conclusion: These results showed that events are important for the increase in
customer satisfaction, Therefore, it is necessary to consider educational programs on event implementation for dietitians and
employees in industry and school foodservices,
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Table 1. General characteristics of the subjects Table 2. General characteristics of food systems

Industry School Total Industry  School Total -

) 2. )
vorable in=73 (n=135) (n=20 * 'O variable (=73 (n=135) (n=208 value
Gender Type of foodservices
Male 2(2.7)" 0(0.0) 2(1.0) 3.74 Self-operated 18 (24.7)" 135 (100.0) 153 (73.6) 138.28™"
Female 71(97.3) 135(100.0) 206 (99.0) Contracted 55(75.3) 0(0.0) 55(26.4)
Age No. of total serving/day
20~29 46(630)  15(11.1)  61(29.3) e >200 27 (37.0) 27 (20.0) 54(26.0)
30~39 22(30.1) 47 (34.8) 69(33.2) ‘ 201~500 23(31.5) 38(28.1) 61(29.3) 11.10°
>40 5(6.8)  73(54.1) 78(37.5) 501~1000 18 (24.7) 45(33.3) 63(30.3)
Marital status >1001 5(6.8) 25(18.5) 30(14.4)
Married 18(24.7) 104(77.0) 122(58.7) 53.60™ Cost of a meal (Won)
Single 55(75.3) 31(23.0) 86(41.3) >1500 7(9.6) 6(4.4) 13(6.3)
Career (Years) 1501~2000 7(9.6) 81(60.0) 88 (42.3) 87.90
=9 28(384)  6(44) 34(163) 2001~3000 28 (38.4) 48(35.6) 76(36.5)
3~5 23(31.5) 20(14.8) 43(20.7) 7620 3001 31(42.5 0(0.0)  31(14.9)
6~9 21(28.8) 37 (27.4) 58(27.9) No. of employee
>10 1(1.4)  72(53.3) 73(35.1) >5 48 (65.8) 88(65.2) 136 (65.4)
Education level 6~10 17(23.3) 38(28.1) 55(26.4) 598
College 9(123)  11(B1) 20096 o 11~15 5(68)  9(67)  14(67)
University 54(740) 65(48.1) 119(57.2) 216 3(41) 0o 3(14)
Graduate school  10(13.7) 59 (43.7) 69 (33.2) 1)N (%)
Employment type " p<0.05 " p<0.001 by x*test
Regular 58(79.5) 77(57.0) 135(64.9) 10.45"
Non-regular 15(20.5) 58(43.0) 73(35.1) Table 3. Frequence of events
1) N (%) . Industry School Total 2.
" p<0.01,"": p<0.001 by y-test Variable (n=73)  (n=135) (n=208) * vlU®
>2times/1 Month  12(16.4)"1  2(1.5) 14 (6.7)
y . 1time/1~2Month 37 (50.7) 21 (15.6)  58(27.9)
AR 135709 Salglag 258kl 82713l (60.7%), 1 fime/3 Month 1307.8) 57422 70337 &V
Z. 1538k 5370 (39'3%)019\1213:] 100% AJoz & Almost no 11(15.1) 55(40.7) 66 (31.7)
FEAY AFAFT AT 75.3%7F S, 24.7%5 A 1) N(%) ,
- :p <0.001 by y*-test
° $g5w glo} )12l Aol BTk (p < 0.001). P v
%&'}\t A]'(ﬁiﬂ%/'\‘}-/‘\—g] 68'5%7]' 1?:—] 500/’\1] o]%}» 5’4—3_17_ Table 4. Promotion method of events
F2AAE 33.3%7F 1Y 501~10002, 18.5%% 10002] o]4F N Indusity _ School Totdl
o7 Yeh} F9)F9] xpo] S B At (p < 0.001). 38.4%2] (n=73) (n=135)  (n=208)
A}cﬁj]%}_\lv)}\_g] z:slq]] 8= 2001~3000 , 42.5%%= Cafeteria bulletinboard 58 (79.5)") 31(23.0) 89 (42.8)
. rolol o o/ 0] Bl re Menu sheet 31 (42.5) 26(19.3)  57(27.4)
30009 ool et 60.0%2] StulaAa= 1501~2000  gyent fiyer 13(17.8) 6(44)  19(9.1)
4, 35.6%%= 2001~3000 2.2 {-2] &<l o] 7} AT} (p  Face toface contact 12(16.4) 4(3.0) 16 (7.7)
- - - Home page 4 (5.5) 37 (27.4) 41(19.7)
<0.001). ZFTARIE] = ARAIEAA0] 65.8%, SFAL proqgeqst 2(27) 2(1.5) 4(19)
FAA9] 65.2%7} 59 o]al= UER) £-9)FQ) 2jol= ¢l Others 6(8.2) 31(23.0) 37(17.8)
At 1) N (%), Multiple answer
OHIE AA|BIE U S S 7V o] o]gaka glom arke-e AThE (42.5%),
A

FA&o X 9] oWIE AARIEE Table 33 ZTH Al ZTHE (17.8%), AENH TH (16.4%), 71E} (8.2%), &
A F2142] 16.4%= 3F Dol 23] o)A}, 50.7%2] F214E oA (5.5%), B (2.7%)9] =0 & o]Fox|1 AU}
2 FF 2ol 13]9] oMIEES dhal ITh 2#u 80%  ShuEdliolals EH|0)A] (27.4%), ABAXT (23.0%),
o] st At g 87l 13] B A9 3FA] =t 71E} (23.0%), AHEE (19.3%), THE (4.4%), AHUH
st 9921 2ol & BT (p<0.001). TH (3.0%), BF (1.5%)] &oltt. 71eke] WHEs &
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Table 5. Kind of events at industry and school foodservices

. Industry School Total
Kind of events (n=73) (n=135) (n=208)
Health events
Wellbeing 18(24.7)")  9(6.7) 27(13.0)
Vitamin 10(13.7) 0(0.0) 10 (4.8)
Anti cancer 6(8.2) 2(1.5) 8(3.8)
Gift events
Instant lottery 17 (23.3) 0(0.0) 17 (8.2)
Bursting a balloon 9(12.3) 1(0.7) 10 (4.8)
Seasonal events
Spring-Namul 43 (58.9) 21(15.6) 64(30.8)
Ssam festival 15(20.5) 4(3.0) 19 (9.1)
Watermelon 5(6.8) 2(1.5) 7 (3.4)
Shavedice withred bean 19 (26.0) 5(3.7) 24(11.9)
Traditional festival day events
New year's day 43(58.9) 25(18.5) 68(32.7)
Daeboreum 49 (68.1) 55(40.7) 104 (50.0)
Dano 4(5.5) 3(2.2) 7 (3.4)
Chuseok 42 (57.5) 66 (48.9) 108 (51.9)
Dongiji 51(69.9) 80(59.3) 131 (63.0)
Traditional seasonal events
Sambok 62 (84.9) 73(54.1) 135(64.9)
Anniversary events
Birthday 13(17.8)  12(8.9) 25(12.0)
Parent’s day 11(15.1) 2(1.5) 13(6.3)
Labor's day 7 (9.6) 0(0.0) 7 (3.4)
Children’s day 0(0.0) 39 (28.9) 39(18.8)
Teacher's day 0(0.0) 3(2.2) 3(1.4)
Valentine's day 38 (52.1) 5(3.7) 43(20.7)
Christmas 21 (28.8) 8(5.9) 29(13.9)
Black day 22(30.1) 24(17.8) 46(22.1)
White day 28 (38.4) 4(3.0) 32(15.4)
Company foundation day 23 (31.5) 0(0.0) 23(11.1)
School opening day 0(0.0) 2(1.5) 2(1.0)
Social service events
Food service for singled elderly 6 (8.2) 3(2.2) 9 (4.3)
with low income
Sport events
World cup 10(13.7)")  4(3.0) 14(6.7)
Olympics 0(0.0) 1(0.7) 1(0.5)
International food events
Chinese food 17 (23.3) 7(5.2) 24(11.5)
Japanese food 6(8.2) 1(0.7) 7 (3.4)
Italian food 4(5.5) 2(1.5) 6(2.9)
Tai food 2(2.7) 1(0.7) 3(1.4)
Personal memory events
Lunch box 25 (34.2) 6(4.4) 31(14.9)
Candy with sugar dissolving 15(20.5) 0(0.0) 15(7.2)
School events
Athletic competition 0(0.0) 23(17.0) 23(11.1)
Examination 0(0.0) 19 (14.1)  19(9.1)
School festival 0(0.0) 13(9.6) 13(6.3)
First day of semester 0(0.0) 4(3.0) 4(1.9)
Picnic 0(0.0) 5(3.7) 5(2.4)
Vocation 0(0.0) 1(0.7) 1(0.5)
Environment events
Food leftovers 48 (65.8) 43(31.9) 91 (43.8)
Eco-friendly food day 6(8.2) 7(5.2) 13 (6.3)
Promotion events
New menu test 23 (31.5) 1(0.7) 24(11.5)
Energy saving 3(4.1) 1(0.7) 4(1.9)

1) N (%), Multiple answer
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Table 6. Independent-samples T test of importance and performance of event in industry and school foodservices

Importance') Performance?
Kind of events Industry School Industry School
(Mean + SD) (Mean £ SD) fvalue (Mean +SD) (Mean £ SD) fvalue
Health 3.2940.95" 3.08+0.92 0.404NS 1.95+1.46 1.21+0.78 0.000™"
Gift 3.14+0.96 2.58+0.82 0.873™ 2.12+1.48 1.13+0.62 0.000™"
Seasonal 3.82+0.90 3.24+0.93 0.8417 3.36+1.34 1.64+1.24 0.362”
Traditional festival day 3.75+1.00 3.63%1.01 0.964N 423+1.17 3.53+1.56 0.000™"
Traditional seasonal 3.60%1.00 3.41£0.93 0.307M8 3.58+1.11 2.62+1.50 0.000™"
Anniversary 3.59+0.91 2.92+0.78 0.003™ 4.18+1.45 2.63+1.54 0.000™"
Social service 2.67+0.88 2.81+0.85 0.311M 1.36+1.03 1.16+0.67 0.001N8
Sport 2.82£0.79 2.76+0.78 0.785N8 1.40£1.01 1.11£0.57 0.000™"
International food 2.27+0.85 2.67+0.81 0.507” 1.88+1.39 1.21£0.78 0.000""
Personal memory 3.18+0.84 2.73+0.76 0.766™ 2.56+1.63 1.19+0.78 0.000™
School 1.00£0.00 3.00+0.88 0.000™" 1.00 £0.00 1.99+1.47 0.000™
Environment 3.11£0.86 3.17£0.96 0.115N 3.04£1.50 2.04+1.47 0.775™
Promotion 3.00+0.85 2.70+0.80 0.270" 2.04+1.46 1.30+0.92 0.000™"
Mean = SD 3.02£0.49 2.98+0.60 0.332N 2.51£0.67 1.75+0.65 0.180™"
*1 ) 5 point ‘rz/*pe scale (\‘*Sj*very important ~ 1: notimportant atall)  2) 5 point type scale (5: performed very well ~ 1: not performed at all)
1p<0.05 :p<0.01, :p<0.001byindependent-samples T test
Table 7. Paired-samples T test of importance and performance of event in industry and school foodservices
Industry (n=73) School (n=135)
Kind of event Importance’) Performance? Importance Performance
(Mean £ SD) (Mean £ SD) f-value (Mean £ SD) (Mean £ SD) f-value
Health 3.29+0.95 1.95+1.46 17.369™ 3.08+£0.92 1.21+£0.78 -19.397°
Gift 3.14£0.96 2.12+1.48 -5.903™ 2.58+0.82 1.13£0.62 -16.459"
Seasonal 3.82+0.90 3.36+1.34 -3.160” 3.24+0.93 1.64+1.24 -13.269™
Traditional festival day 3.75+1.00 423+1.17 3.094” 3.63%1.01 3.53%1.56 -0.741
Traditional seasonal 3.60%1.00 3.58£1.11 0.174 3.414£093 2.62+1.50 -5.514™
Anniversary 3.59+0.91 4.18+1.45 4.041 2.92+0.78 2.63%1.54 21877
Social service 2.67 £0.88 1.36+1.03 9.101™ 2.81+0.85 1.16+0.67 -18.706™
Sport 2.82+0.79 1.40+1.01 -10.136™ 2.76+0.78 1.11+£0.57 -21.719™
International food 2.27 £0.85 1.88+1.39 -2.138 2.67 £0.81 1.2140.78 -14.899™
Personal memory 3.18+0.84 2.56+1.63 -3.683™ 2.73+0.76 1.1940.78 -17.419™
School 1.00+0.00 1.00+0.00 3.00+0.88 1.99+1.47 -7.493™
Environment 3.11+0.86 3.04+1.50 -0.413 3.174£0.96 2.04+1.47 83517
Promotion 3.00+0.85 2.04+1.46 -5.623™ 2.70+0.80 1.30+£0.92 -14.868™
Mean  SD 3.02+0.49 2.51+0.67 -6.366"" 2.98+0.60 1.75+0.65 -17.9117
J ) 5 point Lype scole**(*S: very important ~ 1: notimportant at all)  2) 5 point type scale (5: performed very well ~ 1: not performed at all)
1p<0.05, :p<0.01, :p<0.001 by paired-samples T test
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Table 8. Effect and hindrance of event at the foodservices

Industry  School  Total

Variable (n=73) (n=135) (n=208)

Effect
Increase of the satisfaction 50 (68.5)") 86 (63.7) 136 (65.4)
Retention of relationship with customer 38 (52.1) 22 (16.3) 60 (28.8)

Increase of profit 25(34.2) 0(0.0) 25(12.0)
Variety of menu 22(30.1) 44 (32.6) 66(31.7)
Retention of the contract 21(288) 0(0.0) 21(10.1)
Source of needful information 2(27) 15(11.1) 17(8.2)
Hindrance

Lack of budget 38(52.1) 75(55.6)113(54.3)
Lack of employee 30 (41.1) 63 (46.7) 93 (44.7)
Low cost of meal 23(31.5) 53(39.3) 76 (36.5

Poor facilities
Lack of information about event
Lack of cooking skill

15(20.5) 57 (42.2) 72(34.6

)

16(219) 45(333) 61(29.3)
)

23(17.0) 29 (13.9)

6(8.2)

1) N (%), Multiple answer
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