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ABSTRACT

The purposes of this study were to : (a) analyze the portion size & plate waste of normal & soft diets provided by dietetic
departments in hospital, (b) investigate the factors affecting plate waste, and (c) determine the nutritional & monetary value of
plate waste. A questionnaire for food preference and sensory evaluation was developed and a survey was carried out for the 46
normal diet and 56 soft diet patients in Sanggye Paik hospital in Seoul. Serving size and plate waste were weighed by the electric
scale, and CAN-Pro program was used to evaluate the nutrition value. The data were analyzed using the SAS package program
for descriptive analysis, t-test, ANOVA, and Pearson correlation. The average plate waste rate for normal diet and soft diet were
30.3% and 49.6%. More plate waste amount occurred on female patients’ dict than male patients diets regardless of the kind of
diet. The plate waste percentage of male patients were higher than those of female on normal diet. On soft diet, patients who
hospitalized in surgery or pediatrics department were higher than in other wards. Plate waste of normal diet and amount were
correlated positively, but wastage and preference were correlated negatively. Negative correlation was between taste and plate
waste, and between temperature and plate waste, too. On the other hand, plate waste caused the deficiency of some nutrients
such as Ca, Fe, Vit.B, and a great monetary loss. (Korean J Community Nutrition 6(5) : 830~836, 2001)
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Table 1. Demograpic characteristics of patients

Normal diet(n = 46) Soft diet(n = 56)

Characteristics

No % No %

Gender

Male 16 348 23 41.1

Female 30 65.2 30 53.6

No response 0 0.0 3 5.4
Departmert

Internal medicine 6 131 10 17.9

Surgery 29 63.0 22 393
~ Ophthalrology

Otorhinolaryngology - 7 15.2 7 12.5

Dermatology

Obstetrics and gynecology 4 8.7 6 10.7

Pediatrics 0 0.0 12.5

No response 0 0.0 4 7.1
Duration of hospitalization(days)

<10 27 58.7 45 80.4

11-19 6 13.0 5 8.9

> 20 13 283 6 10.7
History of hospitalization

No 24 52.2 28 50.0

Yes 22 47.8 28 50.0
Nutrition education/counseling

No 38 82.6 54 96.4

Yes 8 17.4 2 3.6
Campaign for reduction of food waste

| don't know 21 45.7 40 71.4

| know 16 348 9 16.1

| participate positively 7 15.2 5 8.9

No response 2 4.3 2 3.6




Table 2. Plate waste percentage of normal & soft diet patients
Mean(%) = SD

Normal diet Soft diet

Breakfast 246 + 153 423 + 18.8

Lunch 32.3 + 20.1 490+ 213

Istday e 31.1 4 180 523 4 219
Average 26.7 £ 9.9" 498 + 17.5¥

Breakfast 31.6 £ 141 474+ 230

Lunch 342 + 20.2 51.5 + 24.2

nd day  piner 349 + 216 46.0 + 249
Average 345+ 1147 429 + 246"

Total 303+ 73 496 + 224
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Table 3. Plate waste of normal & soft diet by patients’ characteristics

. Normal diet Soft diet
Characteristics
Plate waste % Statistics Plate waste % Statistics
Gender
Male 108+ 27 141 £ 9.8
t=-1.49 t=—-3.9*
Female 120+ 2.2 304 + 203
Department
Internal medicine 19.1 £13.3 15.8 + 14.8°
Surgery 228+ 11.1 264 + 20.9°
Ophthalmology - Otorhinolaryngology - Dermatology 16.0+ 11.7 F=1.37 146 + 7.6° F=2.38*
Obstetrics and gynecology 29.7 £ 131 149+ 9.8°
Pediatrics - 354 + 18.7°
Duration of hospitalization{days)
<10 221+ 116 209 £ 17.0
11-19 226 £10.7 F=0.05 30.8 & 31.1 F=1.02
> 20 21.0+ 135 . 2854135
History of hospitalization
No 220+ 126 231+ 148
t=0.05 t=0.21
Yes 218 £ 11.2 221+ 213
Nutrition education/counseling
No 225125 227 + 184
t=0.77 t=0.16
Yes 190+ 7.8 20.5 £ 16.5
Campaign for reduction of food waste
| don't know 263 +10.8° 23.1 + 199
| know 15.6 + 10.8° F=4.93* 176 £ 113 F=0.52
| participate positively 185+ 9.1* 294 + 16.8

*1p < .05, % :p < .01

ab : Means with different letters within a column are significantly different from each other as determined by Tukey multiple comparisons

Table 4. Correlation between menu characteristics and plate waste

Plate waste %

Variables

Normal diet Soft diet
Taste -0.23 -0.30*
Temperature -0.13 -0.33*
Amount 0.60** 0.10
Preference -0.30* -0.11
*:p < .05 #x:p < .01
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Fig. 1. Nutritional value of normal diet.
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Fig. 3. Monetary value of normal & soft diet.
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