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Abstract

This was preliminary study that was to find out the developing point in military meal service to focus
on seafood dishes that recently increased plate waste.

This study was conducted to analyze menu patterns in military meal service. The result of this study
was using to develop new seafood dishes in military meal service. On the basis of some findings,
several developing points how to plan meals include many kinds of seafood dishes and to modity taste
and cooking method that was more highly prefered by young military persons were suggested.

This preliminary study findings were as follows:

1. Each meal was served cooked rice and 4 kinds of dishes(soup or stew, main dish, side dish and

kimchi)

2. The seafood dishes was served as 28.6% in soup or stew, 35.0% in main dish and 36.4% in side
dish of total serving of seafood dishes.

3. All of raw materials of seafood were supplied by frozen, several items were supplied dried
material. Supplying seafood items were limited. Numbers of using seafood items were using 2.7
times per day. Laver and squid was most frequently used.

4. Seafood dishes were frequently serving in breakfast, especially seasoned & toasted laver was
served 28.8% of seafood menu in breakfast because of convenience.

5. The nuttients contents of each dishes were as follows, the soup was 86.5+3.2kcal and 10.9+
8.9¢g of animal protein, stew was 165.3470.2kcal and 13.3+7.9g of animal protein. Nutrients
content of other main dish and side dishes was different from 108.1kcal (in stearning dish} to
412.4kcal (in deep-at frying dish) according to different cooking method. The highest animal
protein dish that contented 18.9+5.1g of protein was pan-frying dish or grilling dish. Lowest
one was 8.4 +4.9g in braising dish.

6. Major cooking method of seafood was stew and the next was deep fat frying, stir
-frying and braising. Pan-frying or grilling was seldomly used in military menu because of
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limitation of kitchen facilities and cooking utensils.

On the basis of these findings, newely developing military seafood menus were focused on
combination dish(such as seafood cooked rice or seafood fried rice} and many kinds of sauce that was

applied to deep-fat frying dishes.

Key Words : seafood, military meal service, menu, preference, cooking method
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soup [60.0+38.1| 50 100 86.5+ | 2.1+ | 109+ | 27+ |1029+ | 1251+ | 0.06+ | 0.1+ | 13.0%
Ist | (n=9) [(6.0L1.6)+ (4)+ 352 14 89 22 53.8 137.1 0.04 0.04 114
dish| stew | 1019+ 60 150 1653+ | 50 | 133+ | 6.1% |17754 | 2217} 023+ | 036+ | 298+
(n=16);, 256 702 49 79 6.1 199.1 | 403.7 022 0.69 213
braising| 87.5+ 60 150 1312+ | 19+ | 119+ | 59+ |133.0%£ | 736+ | 017 | 022+ | 171+
(n=13) | 305 @+ 45.1 0.8 59 29 170.0 724 0.26 0.10 114
2nd | frying | 68.6+t 60 4124+ | 2.8+ | 120+ | 3104 | 598+ |2184+ | 0.13%£ | 013+ | 122+
dish| (n=15)| 39.2 @» 150 535 0.6 54 6.3 42 3752 0.19 0.07 0.88
steaming| 110+ 120 140 108.1+ | 1.17+ | 138+ | 42+ 70+ | 638+ | 01+ | 013 | 3.08%
(n=8) 245 (60)+ 30.9 0.06 36 28 63.8 404 0.07 0.06 0.53
seasoning| 68.6+ 60 120 1144+ | 198+ | 136+ | 36+ | 597+ | 2603+ | 011+ | 017 | 4.5+
(n=4) 39.2 (25)+ 23.6 047 54 1.06 94 453.1 0.02 0.05 4.08
3rd pan-frying 106.3+ %0 125 1479+ | 09+ | 189+ | 6.0+ | 759+ |1750% | 007+ | 012t | 2.8+
dish| (n=4) 20.6 719 0.6 5.1 59 513 182.8 0.04 0.07 42
stir-frying)  48.2+ 40 120 1205+ | 1.5% 84+ 6.6+ | 1458+ | 2379+ | 025£ | 05+ 64+
n=9) 446 (12)+ 258 0.6 49 29 1264 | 2317 04 1.0 53

+: drying types of ingredients
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<Table 2> Serving rate of seafood dishes in
composition types of each meal

Dishes No of serving(%)
1st dish(soup/stew) 378(28.7)
2nd dish(main dish) 461(35.0)
3rd dish(side dish) 480( 36.4)

Total 1319¢100.0)

150 200 250 300

(1st dish menas soup or stew, 2nd dish means main side dish, 3rd dish means side dish)

<Fig. 1> Menu combination of sea food
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<Table 3> Number of serving of seafood materials.

Seasoned Laver 153 | 50 | 57 | 260(19.7)
Squid 93 | 94 | 64 | 251(19.0)

Alaska Pollack 19 | 41 | 76 | 136(10.3)
Tangle 92 | 27 | 16 | 135(10.2)
Steamed Fish Cake 46 | 27 | 29 | 102( 71.7)
Hair Tail 212 | 2 64( 4.9)
Cod 2 23 | 34 59( 4.5)
Mackerel 31 13 13 57( 4.3)
Alaska Pollack, Dried 37| 1 7 55( 4.2)
Mackerel Pike 19 15 14 48( 3.6)
Fish Cutlet, Frozen 0 8 39 47( 3.6)
Tuna, Canned 3 14| 12 29( 2.2)
Clam 8 13 6 27( 2.1)
Shrimp, Dried 8 5 2 15( 1.1)
Mixed Seafood 1 12 2 15( 1.1)
Dried small Sardine 2 1 4 7( 0.5)
Young Alaskan Pollack, Dried | 0 0 5 5( 0.8)
Herring 3 0 1 4( 0.3)
Dried Green Laver 2 1 0 3( 02)

Total 551 | 367 | 401 |1319(100.0)
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<Table 4> Serving frequencies of sea food in each meal

Cooking method |- [LunchDimer Total(%)
soup/stew 162 | 107 | 109 | 378(28.7)
Seasoned Laver 153 | 50 | 57 | 260(19.7)
Frying 0 78 | 141 | 219(16.6)
Seasoning 38 1 62 28 128( 9.7)
Stir-frying 74 1 20 | 12 | 106( 8.0)
Braising 72 | 15 | 13 100( 7.6)
Steaming 28 9 7 44( 3.3)
Fermented food 23 4 28 55( 42)
Cooked cereal 1 18 3 22( 1.7
Salad 0 4 3 7( 0.5)
Pan-frying 0 0 0 0( 0.0)
Grilling 0 0 0 0( 0.0)
Total 551 | 367 | 401 | 1319(100.0)
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