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Abstract

The purposes of this study were to identify the attributes of food and service quality, to examine the levels of
satisfaction and plate wastes leftover in school meals and to determine the relationship between student satisfaction
and plate wastes. A (uestionnaire was administrated to 1000 elementary students. The respondents comprised of 505
boys and 494 girls. The satisfaction score with the food service quality was rated as ‘average’, with a score of 3.06
out of 5. The quality attributes of the food service were categorized into three aspects, which included food, service
and hygiene. The satisfaction scores for the food- and hygiene-related factors were 3.20 and 3.24, respectively.
However, the aspect of service was rated at 2.74, indicating a low level of satisfaction. The intake rates of soup,
kimchi, fish and vegetables were lower than those of other types of foods. Two groups, a no-leftovers group and a
leftovers group, were classified based on whether students ate all or left foods. The satisfaction scores for the school
food service attributes between the two groups revealed that the no-leftovers group was more highly satisfied with
the food service quality than the leftovers group (p<0.001).
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Table 1. Demographic profiles of the respondents No(%)

Characteristics Boys Girls Total
Grade

5 grade 283 (56.0) 263 (53.2) 546 ( 54.7)

6 grade 222 («+4.0) 231 (46.8) 453 ( 45.3)
Number of brother & sister

0 person 71 (C4.1) 44 (89) 115 ( 11.5)

1 person 381 (75.4) 330 (66.8) 711 ( 71.2)

2 persons 46 (1 9.1) 95 (19.2) 141 ( 14.1)

3 persons 6 (12 19 (38 25 ( 25)

4 persons 1 (02 5(1.0) 6 ( 0.6)

5 persons 1 1 (0D 1( 01
Mother’s work

Yes 236 (46.7) 244 (49.4) 480 ( 48.0)

No 269 (53.3) 250 (50.6) 519 ( 52.0)

Total 505 (50.6) 494 (49.4) 999 (100.0 )
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Table 2. Eating habits of the respondents No(%)
Eating Yes No
Habits Boys Girls Boys Girls
Eating a breakfast 422 392 83 102
at home (42.2) (39.2) (8.3) (10.2)
Usually leaving 109 133 396 361
meals (10.9) (13.3) (39.7) (36.1)
Usually leaving 222 235 283 259
school meals (22.2) (23.5) (28.3) (25.9)
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Table 3. Satisfaction scores of foodservice attributes by students in elementary school (Mean+STD)
Attributes Total Boys Girls T-value
Food
Preference 3.12+1.03 3.14£1.12 3.10£0.93 084"
Variety of menu 347+1.10 345+1.14 3.48+1.06 -041
Taste 3.31+1.07 3.31+1.11 3.31+£1.03 011
Appearance 2.78£1.13 2.81+1.13 2.74%1.13 0.88
Food temperature 3.17£1.15 3.16£1.19 3.18+1.10 0.19
Usage of seasonal food 3.29+1.19 3.26+1.21 331+1.17 -0.89
Nutritional balance 3.85+1.03 3.86+1.08 3.84+0.98 0.30
Food safety 291+1.28 297+1.28 2.84+1.28 1.81
Serving size 29121.20 2.92+1.28 2.90+1.12 034"
Sub mean 3.20+0.79 3.21+0.82 3.19+0.75 043
Hygiene
Uniform 3.30+1.83 3.28+2.39 3.32+1.27 -0.48
Dishes 3.14+1.33 3.28+1.32 2.99+1.34 0.44
Kitchen 3.11+1.23 3.17£1.27 3.05+1.18 1.60"
Trays after service 3.41+1.18 3.46x1.22 3.35:1.13 1417
Sub mean 3.24+0.97 3.30+0.98 3.18+0.96 1.95
Service
Accuracy of service time 3.28£1.21 321+1.22 3.34+1.19 -1.89
Courteousness of the staff 2.78+1.26 2.79+1.32 2.76+1.19 039"
Promptness of service 2.99+1.10 2.98+1.21 2.99+0.99 0.08"
Communication with the staff 2.36+1.33 2.40+1.36 2.31+1.30 0.98
Prompt dealing with complaints 2.30+1.21 2.30+1.24 2.29+1.18 1.05
Sub mean 2.74+0.77 2.73+0.80 2.74+0.73 -0.04
Mean 3.06+0.84 3.10+1.22 2.90+1.08 0.82

" p<0.05, 7 p<0.01, 7 p<0.001
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Types of foods 0 Boys  Girks -t value Ages 849 EEE 2AE o 57 AT
Cooked Rice 5.56+0.95 5.61+0.95 5.50+095 177 g ARz, YRASe o b SE=
Soups 4.43+1.69 4.48+1.63 4.38+1.63 092 4 mom= m - =
Kimchi 448+1.78 4.49+178 4474178 0.14 01%?} FEF B EHF, Tol - A@F wa
Meats 526+1.17 542+1.09 5104123 4247 N15E7 3§ oy Rusg
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Table 5. Reasons for leaving foods in elementary schoel foodservice N(%)
Reasons Having no Disliking Bad Undercooking/ Too f)ften
Too much appetite foods taste Overcookin, provided

Types of foods Ppe s Teooking foods

. Boys 44 (18.6) 37 (15.6) 4 (1.7) S (21 10 ( 42) 11 ( 4.6)
Cooked Rice . 55 (23.2) 30 (12.7) 10 ( 42) 10 ( 42) 9 (3.8 12 (5.1
Soups Boys 37 ( 6.9) 40 ( 7.4) 56 (10.4) 85 (15.8) 20 ( 3.7 17 ( 3.2)
Girls 45 ( 8.3) 38 (7.1 85 (15.8) 93 (17.3) 14 ( 2.6) 9 (17
Kimchi Boys 32 (7.0 35 (77 41 ( 9.0) 42 (9.2) 22 ( 4.8) 53 (11.6)
Girls 29 ( 6.4) 23 (5.0 41 ( 9.0) 73 (16.0) 13 ( 2.9) 52 (11.4)
Meats Boys 31 (10.4) 32 (10.7) 11 ( 3.7) 23 (7.7 22 ( 7.9) 7023
Girls 29 (9.7 49 (16.4) 24 (8.1 32 (10.7) 31 (10.4) 7(23)
Fishes Boys 21 ( 4.6) 47 (10.2) 64 (13.9) 53 (11.5) 28 ( 6.1) 6(13)
Girls 21 ( 4.6) 44 ( 9.6) 76 (16.6) 60 (13.1) 30 ( 6.5) 9 (20
Vegetables Boys 28 (5.9 40 ( 8.4) 75 (15.7) 58 (12.1) 16 ( 3.3) 18 ( 3.8)
Girls 28 ( 5.9) 35 (7.3) 87 (18.2) 61 (12.8) 20 ( 4.2) 12 ( 2.5)
Dessert Boys 17 (10.1) 26 (15.4) 7(4.1) 16 ( 9.5) 9 (5.3) 13 (7.7
Girls 15 ( 8.9) 33 (19.5) 7 (4.1) 12 ( 7.1) 9 (5.3) 5 (3.0
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Table 6. Satisfaction scores by eating habits of students

in elementary school foodservice (Mean+STD)
Factors
i i Total
Habits Food Hygiene  Service otal
Leaving foods  3.3320.76 3.00+0.95 2.65+0.77 2.90+0.69

Eating all foods 3.37+0.77 3.44+095 2.81:0.76 3.23+0.69
t vatue 57697 55377 1165 5695
I: A8 28X &4, 22 218x 99, 35 Eo|t}

4 384, 5 W a2g

™ p<0.001
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