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A Study of the Operation of Contract Food Service Management and
Menu Preferences of Middle School Students in Seoul
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ABSTRACT

This research was to investigate the operation of contracted food service management and menu preferences of
middle school students in Seoul. Questionnaires were distributed between Dec. 1 and 20, 2000 in 10 middle schools.
Statistical data analyses were completed using the SAS package, including the mean, standard deviation and frequency
analysis. The results can be summarized as follows: The average number of meals per middle school was 1,000 and
only lunch was served in each school. In terms of facilities and equipment, low rates of the possession of cooking
equipment and food carts were the major hindrance to work and production efficiency. The students’ main demands
were taste, sanitation, variety of food, the introduction of brand foods, the price of foods, and the speed of reaction to
their dissatisfaction. Most of the schools provided rice for lunch, while the students preferred noodles, mandu and bread.
“beef-rib soup was preferred to broth. For side dishes, fish, roasted meat and fried foods were highly favored, along with
processed foods, with low preferences for vegetables. The middle school students favored fruits. Lastly, they requested
that the quality of school meals be improved through the development and supply of various desserts. (Korean J Com-

munity Nutrition 7(4) : 559 ~570, 2002)
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Table 1. General characteristics of subjects

Category | Characteristics Frequency Percentage (%)
Male 151 51.4
Gender | Femdale 143 48.6
Subtotal 294 100.0
First-grade 126 429
Second-grade 94 320
Grade
Third-grade 74 25.1
Subtotal 294 100.0

44 - 59 - 561
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Table 3. Possession rate of Facilities and Machinery in targeted
middle school

g4 - 54 - 563

Table 4. Requirements of medis service in middle school students

Class Description Frequency
(%)
Troublesome (in the lunch box 200 (68.7)
preparation)
To keep their school policy 43 (14.8)
Why choose To have same meals 10( 3.4)
the catering To supply well balanced meals 10 ( 3.4)
service  More variety menu 8 (27
For economic reason 2007
Feels like better 1(03)
The others 17 ( 5.8)
Just only lunch 226 (77.7)
Breakfast & lunch 45 (156.5)
Wishes about aj the three meals 8(27)
food service
frequency Lunch & dinner 7(24)
Just only breakfast 4( 1.4
Just only dinner 1003
Taste in meals 169 (20.3)
Hygiene 160 (19.3)
The menu diversification 146 (17.6)
Infroduction of external restaurant 106 (12.8)
The prices of food 52 ( 6.3)
Rapid conduction about complain 47 ( 5.7)
Suppling seasonal menu 29 ( 3.5
Requirements Quick meals 29 ( 3.5)
inservice  Kind service 26 ( 3.1)
(CSE roc?s in Suppling breakfast 15( 1.8)
Convenience and position of used 14 ( 1.7)
in refectory facilities
Change over supply form 10(1.2)
Interior improvement of refectory 10( 1.2
Change of tableware 9( 1LY
Nutritional education & giving 5(06)
related information
Suppling dinner 4(05)

Facilities and Machinery ereSS(eAss'_oj‘)
Cook sink 100
After-treatment sink 80
Lighting 80
Drainage 100
Mosquito net 100
Built-in worktable 100
Mobile work table 100
Basic Exhaust hoods 100
facilities  Cook utensil custody 90
Refrigerator 100
Freezer 100
Warmers 40
Storage warehouse 90
Measuring machinery 70
Lathe/tableware custody Q0
Mean 89
Rice washer 10
Peelers 10
Vegetable (Food) slicers 20
Meat (Food) grinder 30
Rice cooker 90
Tiltting kettle 100
Rice cooker (gas range &) 30
Range 40
Cook

stage Fryer 40
Many purposes cooker 20
Griddle 80
Baking 0
Oven 20
Steam cooker 40
Chopper 0
Milk homogenize 0
Mean 33
Food conveyance an elevator 70
Food Carts 70
conveyor  Serving container 30
Mean 57
Stage 60
Automatic high presser cleaning Q0

Serving machine
and Tableware disinfector 60
Washing  Waste disposal table 60
Dining table 80
Mean 70
Hot-water supply system 80
Others Drinking water facilities 80
Mean 80
Average 65
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Table 5. Menu preference of staple in middle school students

’\élzzs Menu item Menu Mean + SD
L Plain rice 3.98 £ 0.88
Plain rice
Sum 3.98 +£0.88
Rice with mixed grain 3.37 £1.03
Rice with  pice with black beans 2,55 + 1.19
E'rf]e"? Rice with red beans 224 +1.22
Sum 272 +1.25
Rice with potatoes - sweet 2.80 £ 1.24
potatoes
R';?X;"gh Rice with mixed vegetables 3.10 + 1.28
vegetables Rpe with mixed vegetables 3.02 = 1.22
in stone pot
Sum 296 £ 1.25
Cooked rice Cooked rice with assorted 4.24 + 1.02
with assorted  vegetables
vegetables  sum 424 + 1,02
Rice Friedrice 4.26 £ 1.02
Friedrice Omlet rice 4,30 = 0.92
Sum 4.28 =097
Beef topped rice 416 = 0.95
Mixed seafood topped rice 3.44 £ 1.26
Rice with seasoned 3.61 £1.21
To{?::d vegetables & beef
Rice with black bean sauce 3.82 = 1.18
Curry rice 3.99 = 1.17
Sum 3.80 £ 1.19
Soup and  Soup and rice 359+ 1.15
rice Sum 359 £1.15
Rolled rice Rolled rice 421 £1.03
(Japanese Rolled rice, Japanese style 4.07 = 1.18
-style) sum 414 +1.08
Total 3.65 £ 1.10
Bakeries Sandwich 426 +1.03
Bakeries 5y Toast 422 +099
c;nr;:c- fcig:;i; Hamburger 4.39 + 093
tioneries Sum 429 £ 0.99
Total 4.29 + 0.99
Noodles in broth 393114
Naengmyun 4,03 = 1.20
Ramyon 4,00 = 1.11
Sujebi 3.76 £ 1.20
Noodles
Spaghetti 419 = 1.08
Noodles Black bean paste noodles 4.08 + 1.05
Mz%zu Glutinous noodles 388 +1.20
Sum 398 = 1.15
Mandu 427 = 0.96
Mandu  Mandu and soup 414 = 1.10
Sum 420 +1.09
Total 4,09 £1.00
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Table 6. Menu preference of soup and hot soup/stew in middle

school students

Menu — Menu Menu Mean + SD
class item
Potato soup 322+ 1,15
Egg soup 3.41 +1.08
Kimchi soup 347 £1.14
Starch vermicelli soup 335+ 1.14
Alaska pollack soup 2.76 £ 1.20
Sea mustard soup 3.61 £1.19
Dried alaska pollack soup 290+ 1.22
Clear  Beef soup 368 £ 1.11
soup )
Fish paste soup 3.40 = 1.19
Squid soup 3.08 £ 1.26
Clam soup 2,94 +1.29
Bean sprout soup 339 £1.16
Taro soup 253 +1.25
Squash & salt-fermented 222 +1.23
S°“§ shrimp soup
an
hot soup Sum 314 +1.26
Soybean Soybean paste soup 3.53 +1.26
paste soup  sym 3.53 £ 1.26
Beef rib soup 422 +0.98
Potato soup 373 +£1.23
Beef shank soup 3.76 £ 1.28
Beef ) . .
+
shank soup Chicken soup with ginseng  3.80 + 1.28
and Beef & bone soup 397 £1.20
hot soup Beef soup with seasoned red 4.05 + 1.13
pepper sauce
Seafood soup 3.35 + 1.38
Sum 384+ 1.24
Sea mustard & cucumbersoup 3.06 £ 1.29
lced soup
Sum 3.06 £1.29
Total 339 +£1.26
Hot fish soup 3.36 £ 1.30
Fish - Hot fish stew 2.87 +1.30
shellfish
stew Assorted hot seafood soup 2,93 + 1.37
Sum 3.05+1.34
Hot pork stew 3.60 + 1.26
Ho'rf Hot combination meat stew 3.86 + 1.18
mea
stew Hot beef stew 3.74 £1.22
Stew Sum 3.73 +1.22
CC;ZSC;A Soybean Soybean paste stew 3.63 £1.24
role  Postestew  gym 3.63%1.24
Casserole 341 £1.29
Casserole
Sum 3.41 £1.29
Kimchi stew 3.87 £1.18
Mushroom stew 2.89 + 1.40
Other
Uncurdled soybean stew 3.67 £ 1.29
Sum 3.48 + 1.36
Total 3.46 £ 1.29
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Table 7. Menu preference of side dishes in middle school stu-

Table 7. Continued

dents Menu
Menu " ] R class Menu item Menu Mean + SD
class enu item Menu Mean =+ SD —
Stoarmog Steamed fish 200 = 126 Shr-fr!ed egg plant 251 £ 1.38
fish - shellfish  sym 500 = 1.26 Stir-fried potato 3.28 +1.33
Chickon stow 301 = 111 Stir-fried royal fern 2.68 £ 1.27
Steamed  Beef rib stew 423 + 0.92 Stir-fried braken 271 £1.35
meat  Steamed beef shank 3.50 + 121 Sﬁ":'feg E.hcrd. 2";’5 i 13;
Sffc?onc}es}d Sum 388 £ 113 Stir-fried zt::-f::d y:fr:\z stem garlic 25? ; 1.25
Steamed Steamed vegebatales 296 =127 vagetables T
vegebatales sum 506+ 127 Stir-fried mushroom 2.58 £ 1.37
Steamed 6gg 366+ 113 Stir-fried burdock 233 £1.26
Other Sum 366+ 113 Stir-fried bamboo shoot 2.18 £1.22
wrp f, e sme
Grilled fish Grilled fish 321+ 128 foods —
- shellfish sum 3201 + 1.28 Sum . 2.65 = 1.37
Grilled beef rib with 420 + 0.97 Stir-boiled Dduk seasoned 302133
seasoning stirfrio with red papper paste
Grilled chicken rib with 408 + 1.00 Stir-boiled soybean curd in 3.02+1.33
seasoning ngec?r:ss/ fermented black bean sauce
Griled Griled  Bulgogi 428 + 0.91 Stir-fried beans 276 £1.26
foods meat Griled pork belly 418+ 1.03 Sum 324+ 1.36
Grilled Beef with vegetables 4.20 = 1.01 Mixed dish of vagetables &  3.71 £ 1.18
Grilled ham 413 £1.07 Other beef
Sum 421 £1.00 Sum 371 +£1.18
Other Grilled seaweed 3.86 = 1.20 Total 3.38 = 1.27
Sum 3.86 +1.20 Braised Braised fish 3.02 £1.36
Total 3.76 £ 1.16 fish - Braised fish paste 3.20 £ 1.27
Pan-frieq Pan-fried fish 3.02+1.32 shellfish g m 311 + 1.32
fish - Pan-fried seafoods 3.13 £1.32 Braised egg 3.62 + 1.25
shelfish  sum 3.08 +1.32 Braised chicken & vegetables 4.12 = 1.13
Pan-fried Pan-fried meat rolls 361 £1.20 Braised 5 qised beef seasoned 413 1.1
meat Sum 361 £1.20 mso’r I it soy sauce
Pan- ) Pan-fried vegetables 3.09 = 1.36 99 Braised ham & sausage 3.92+1.19
fried Vzgg;zgis Pan-fried mungbean 3.67 £ 1.23 sum 395+ 1.20
foods Sum 3.33+£1.32 Braised potato 3.48 = 1.31
Pan-fried rolled egg 3.85+1.10 Braised sweet potato 344 +1.31
Pan-fiied Egg-fry 3.87 £1.07 . Braised perilla leaves 3.07 + 1.38
Pan-fried ham 389 +1.11  Brased Braised radish 264+134
Sum 3.87+1.09 foods Braised mushroom 2.62 + 1.37
Total 347+ 123 Braised g/ qised lotus root 257 £1.36
Sﬁ(rg—(fried. évhip—orm octopus 3.57 = 1.33 vegetables Braised burdock 243 + 1.32
o sQui
Stfli:rf]n?d STir-fri:d anchovy, dried  3.23 £ 125 Braised taro 2322125
shellfish  Stir-fried fish paste 3.24 +1.22 Braised green pepper 227 £ 1.29
Stir sum 335 + 127 Braised squash 241 £1.34
fried Stir-fried chicken 382+ 1.19 Sum 273+ 139
foods Stir-fried pork 394+ 1.15 Braised soybean curd 3.14+£1.34
Stir-fried  Stir-fried bacon 409 + 1.06 Braised  With seasoning
meat  Stir-fried beef 4.04 + 1.07 beans Braised fried soybean 292+ 135
Stir-fried sausage & ham  3.90 + 1.19 Sum 3.03 +1.35
Sum 3.96+1.13 Total 3.20 = 1.31




Table 7. Continued

A - 359 - 567

Table 7. Continued

Menu Menu item Menu Mean = SD Menu Menu item Menu Mean =+ SD
class class
Fried fish 3.33 +1.40 Seasoned egg plant, 243 + 1.32
Fried fish Shrimp cutlet 3.77 £ 1.30 cooked
- shellfish Fish cutlet 3.58 + 1.35 Seasoned stalk of sweet 2,61 + 1.39
potato, cooked
Sum 35+ 1.36 S d brak ked 2.55 + 1.40
easoned braken, cooked 2.55 + 1.,
Fried chicken with red 3.83 = 1.19 ,
pepper oil Seoso:eg shepher’s purse, 2.48 + 1.37
Fried chicken 419 £ 101 cooke
+
Pork cutlet 426 £ 097 2e°s°ned Do‘:ot‘goc’ked 2.2573 = :27
Fried easoned root of Chinese 2.38 + 1.31
foods :??ef Zuﬂeff ith ‘8 32; f 8;2 bellflower, cooked
fied beef with swee AR Seasoned radish, cooked 2.34 + 1,31
Sour sauce Seasoned
_ Ham cutlet 409 £ 1.11 vegetables se:;f,ﬁ?fgﬂgezem 240 =135
Fried sum 412 + 1.07 cooked ‘ '
foods Seasoned spinach, cooked 2.74 + 1.40
i +
Fried potato 410113 Seasoned dried radish  2.45 = 1.34
Fm(edh sv:jedet C;j:;o’rcﬁo 385+1.28 leaves, cooked
e
) . shr © Seasoned Chuinamul, 238 £1.35
fried  Fried green pepper 2.89 + 1.46 cooked
vegetables . .
/ seaweeds Fr!ed seaweed 329+ 148 Seasoned bean sprouts,  2.92 + 1.41
Fried sea tangle 2.85+ 1.45 cooked
. Seasoned
Fried assorted vegetables  3.36 + 1.43 Veget- Korean traditional 2.70 + 1.40
Sum 3.39 + 1.44 ables seasoned dish of
Fried & sweetened 3.87 £1.28 assorted vegetables
Other sweet potato Sum 253 £1.37
Sum 3.87 =+ 1.28 Seasoned crab meat, 3.24 +1.38
Total 3.74+1.29 cooked
Seasoned cold dish of 2.38 + 1.30 Seasoned whelk, canned 3.23 + 1.43
combination with Seasoned oyster, fresh 290 + 1.52
mustard sauce Seasoned Seasoned whip-arm squid, 3.15 + 1.48
Seasoned (salted) radish  2.96 = 1.35 fish - cooked
Seasoned root of Chinese 251 + 1.33 shelifish  Seasoned alaska pollack, 2.80 + 1.44
bellfiower dried
Secsko)ned (dried) radish 255 +1.38 Seasoned SqUid, cooked 3.32 + 1.37
cuoe . Seasoned squid, dried 3.26 + 1.36
Seasoned radish 2.66 £ 1.36 S 313514
Seasoned acorn starch jelly 2.92 = 1.40 S um FP——— 3'45 — ]'35
easoned cold chicken A5+ 1.
+
Raw Seasoned water dropwort 2,52 = 1.32 vegetables with mustard
vegetables Seasoned sea mustard with 2.58 + 1.38 Seasoned  squce
Seasoned soursauce meat Seasoned beef shank 311 x1.34
veget- Seasoned vegetables 267 £1.35 . 326+ 138
m 28 £ 1.
ables Seasoned cucumber 206 +1.42 u n
Seasoned (salted) 294 + 1.40 Total 301 +1.39
cucumber Cubed radish Kimehi 346 £ 1.34
Seasoned sea lettuce 2,68 + 1.42 Chinese cabbage Kimchi  3.65 + 1.26
Seasoned cold jelly-fish 255+ 1.39 Radish leaves Kimchi 3.57 £1.27
with mustard & Radish roots & leaves 3.57 +1.30
assorted ingredients Kimchies  Kimchi
Kimchies
Sum 2.68 = 1.38 I Cucumber Kimchi 346 +1.36
Assorted vegetable salad  3.60 + 1.40 Chinese cabbage & 347 +1.38
Salad Tuna salad 3.67 £ 1.31 radish Kimchi
ala
Bean salad 2.99 +1.40 Sum 3.53+1.32
Sum 342 +1.41 Total 3.53 £1.32
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Table 8. Menu preference of dessert in middle school students

Menu

Menu item Menu Mean £ SD
class
_ Milk 3.87 =£1.17
Milk
Milk Sum 3.87 = 1.17
and ) Yoghurt 4,29 +0.88
dairy dairy v oghurt, curd type 429 101
products products
Sum 429 + 0.95
Total 4,08 = 1.06
Sweetened rice beverage 4.28 = 1.07
Sujonggua 3.38 = 1.47
Beverages Juice 445 +0.84
Beverages
Soda 4.36 = 0.95
Sum 412 £1.19
Total 412 = 1,19
Citrus fruit, mandarin 4.46 + 0.77
Banana 459 +0.73
Tomato 428 + 1.07
. Watermelon 452 = 0.79
Fruits
Fruits Strawberry 454 + Q.76
Apple 448 = Q.79
Plum 4.48 + 0.85
Sum 4.49 + 0,84
Total 4,49 £ 0.84
Glutinous rice cake 3.90 = 1.25
Songpyon 400 = 1.09
Glutinous rice mixed
Dduk  with honey. dried 393 127
Dduk (K _ e
orean-  jujube & chestnuts
(Korean-  gvie rice i 41341
style rice cake) muimi 13 £1.06
cake) Cubed rice cake 3.95 = 1.21
Kikuldduk 4.51 = 0.81
Sum 408 = 1.14
Total 408 +1.14
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