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ABSTRACT

The purpose of the study was to assess students’ preferences on vegetarian menus served at middle and high
schools. Four school food service programs that served primarily vegetarian menus were located in Seoul, Kyunggi,
Kangwon, and Choongnam provinces. A total of 100 menu items frequently served at the schools were identified.
Students participating in the school meals programs were asked to assess their preferences of the menus using a
5-point Likert-type scale(l : very dislike ~ 5 : very like). Excluding responses with significant missing data, usable
responses were 659. Statistical analyses were performed with descriptive statistics, t-tests, and one-way analysis of
variance. Menu items of the highest preference scores included kimchi stew, stir-fried kimchi, nangmyon(cold
noodles), fried rice and kimchi, miso stew, soft tofu stew, and hard-boiled quail eggs in soy sauce. By menu
category, one-dish foods(3.97) were the most preferred and muchim and namul were the least preferred. Female
students showed higher preferences on kimchi, steamed items(jjim), stir-fried items, namul, and muchim than male
students; middle school students’ preference scores were higher than those of the high school students in most menu
categories. The menu preference is known as one of the most important factors determining students’ food con-
sumption and satisfaction with school food service. Dietitians working at school food service programs that serve
primarily vegetarian menus should provide students with nutrition education on proper food selection and focus their
efforts on developing new recipes using various vegetables and preparation methods to improve students’ food
consumption and menu preference.
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Table 1, Descriptive characteristics of participating schools

Variable School  School  School  School
A B C D

No. of enrollment 1,178 1,590 548 353
Participation rate(%) 84.9 84.9 82.1 93.5
Food cost/meal(won) 1,300 1,260 1,500 1,050
No. of foodservice staff 6 11 5 4
Working hours/wk Dietitian 51 52 52 50
Staff 56 55 58 54

Table 2, Respondents’ profile

Variable Frequency Percentage
Gender B(')ys 306 46.7
Girls 349 533
School Middle school students 279 42.6
grade High school students 376 574
Seventh-Day Adventists 457 69.7
Protestants 59 9.0
Religion Roman Catholic 22 3.4
Buddhists 20 3.1
Other 97 14.8
Working Yes 366 55.9
mother No 289 44.1
] 90 or less 251 39.8
:'r‘;‘i;ﬁ?idex 91-110 313 49.7
%) 111-120 42 6.7
121 or higher 24 3.8
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Fig. 1. Menu preference scores by menu category
A5-point scale was used from (very dislike) to  very
like),

£9] 7]3%3= Table 30| AA|=o] k. HHFo| ohgt
SHISY] 7|3 Hd 3.330]900, ANi4.13)¢] 7]
Fwrb 7P ek #nHk3.69), 2alE(3.46), 5
H(3.31), AER3.27)9 oIy, AAFHN3.00)
¥} B8N2.70)9] 71EE7} 7R Wehth ebbzo s 4
Hhol] g ZkEHtel 713 wrt yha AAFHE e
713wk drkar Hare 7)) A4tk fARE Aao]
oh(4,6,7). AT AdolAE & Tdo] A
grEn R chilA7ke oly] §i3) Ftolu -y
5 &40 ARE=H olE Wil et ¥ 7]
=7h EA7E 2 4 ok g gkl v)swet
AFES oIV HOH o]52] HFH NAE PxsH=
FFago] pgEofof g Aot

=t 2 "] oigt Bt 7|8 3778 HE o
goldel. AAAMN4.37), BAANE4.29), «FHAN
@.21), S7H4.17), BFZ417)9 73 et =9
d RHE, F(3.18), 201¥=(3.16), HiFE=(2.92)9]
7]@5&. vholtl Aupd oz sREL ZHut e

& U Azsigied ols YA d StugAoM=E K
04 A= Zdekolck YRbAT F2l0] He SHES 4

9

4
ul A S0 SRANRS Aot

fob £

J

Hrd $ 7FY w2 7I2=E EAd 49E8d
A= YR4.30), HREEH4.29), H=(4.25), 2
2jo]244.22), HRN(4.20), 2AEN4.11), E(4.10),
TAMI4.10)9) 71Tt w3 W, GEE(3.45),
2PH(3.37), 3¥rE(3.31) 9] 7|E e Wttt 711]5'—
i R o ‘”HLOWE et w2 =
Ao HuElehd, 7) 7o 73 HERYY
gje] 4ol wisf 2 Aor HuEgled.S SOl
M 7P 71557} %—8— Uﬂ‘v‘r% (Tl (4).



324 | MATY HUSH HRY U T - ITUYSO 49T

Table 3. Menu preferences scores of rice, soups/stews, and one—dish foods

Group Menu items Mean SD
Plain rice 4.13 0.87
Brown rice 3.69 1.02
Rice and barley 3.46 1.07

Steamed rice Rice and sorghum(susubap) 331 1.02
Rice and glutinous millet(chajobap) 3.27 1.05
Rice and chinese millet(kijangbap) 3.12 1.16
Rice and black beans 3.00 1.26
Rice and red beans 2.70 1.21
Kimchi stew 4.37 0.94
Miso stew 429 0.96
Soft tofu stew 421 1.06
Yukgaejang 4.17 1.08
Miso soup 4.02 0.97
Cream soup 3.91 1.21

Soups/Stews Seaweed soup 3.89 1.10
Bean sprout soup 3.69 1.12
Egg drop soup 3.67 1.18
Potato soup 3.66 1.10
Radish soup 3.18 1.23
Cold cucumber soup 3.16 1.33
Cabbage soup 2.92 1.27
Cold noodles(nangmyon) 4.30 1.03
Fried kimchi and rice 4.29 1.05
Rice cake soup 425 0.97
Rice omelet 422 1.02
Bibimbap 4.20 1.16
Spaghetti 4.11 1.11
Jjolmyon 4.10 1.20
Soojaebi 4.10 1.11
Kalguksu 4.09 1.13

One-dish foods
Janchiguksu 4,04 1.16
Jajangbap 4.04 1.20
Jajangmyon 4.01 1.14
Bibimguksu 3.99 1.21
Hash rice 3.88 1.23
Curry and rice 3.84 1.30
Sweet red bean porridge 3.45 1.37
Ramen 3.37 1.46
Pumpkin porridge 3.31 1.44

Scale : A 5-point scale was used from 1(very dislike) to 5(very like).
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AT FolAe WHFHAG)E 7P Foltdl,
Z57)(3.95), AFAAGT1), L0]4H0](3.58) =0l
ti(Table 4). F3/7FolF FollAe AT0l4.10), AR

Table 4. Menu preference score of side dishes

2ol 105 71 Folshs A0 Ui, S5
(381), R HARGTY, TEHG63), AAHGA9) &
o% ZAEGT ASGAE o8 FAFE BAR
% 71557t B8 2ol gAT, Aol Fehg v
2 gAtel mejgl RATENA, AYD) 7I5E

Category Menu items Mean SD

Cabbage kimchi 4.09 0.98

Kimehi Radish kimchi 3.95 1.02
Yeolmu kimchi 3.71 1.11

Cucumber kimchi 3.58 1.23

Grilled laver 4.10 0.97

Fried eggs 4.10 1.08

Grilled/Pandiiied items Pan-fried comn ears 3.81 1.20
Veggie burger 3.72 1.28

Pan-fried zucchini 3.63 1.26

Pan-fried stuffed sesame leaves 3.49 1.24

Fried sweet potatoes 4.20 0.96

Fried rice cakes 3.97 1.09

French fries 3.95 1.12

Fried meatballs 3.94 1.14

Fried items Fried tofu 3.78 1.13
Fried mushrooms 3.59 1.24

Fried sesame leaves 3.38 1.19

Fried lotus root 2.95 1.26

Onion rings 2.84 1.23

Steamed sweet potatoes 4.10 1.05

Steamed potatoes 3.95 1.13

Steamed items(jjim) Egg custard 3.93 1.11
Steamed sesame leaves 3.05 1.28

Steamed pumpkin 2.99 1.33

Stir-fried kimchi 4.30 0.97

Stir-fried rice cakes 4.21 1.01

Stir-fried potatoes 4.12 1.02

Japchae 3.92 1.09

Rice cake japchae 3.84 1.14

Stir-fried items Stir-fried veggie meats 3.52 1.33
Stir-fried veggie sausages 3.45 1.28

Sitr-fried mushrooms 3.04 1.30

Sitr-fried garlic stems 2.95 1.25

Kimbokkum 2.95 1.27

Stir-fried seaweed stems 2.94 1.24
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Table 4, Continues

Category Menu items Mean SD
Hard-boiled quail eggs in soy sauce 4.26 0.96

Hard-boiled eggs in soy sauce 4.12 1.03

Tofu jorim 3.89 1.10

Potatoes jorim 3.72 1.16

Small potatoes jorim 3.63 1.25

Braised items (jorim) Sesame leaves jorim 3.61 1.14
Peanuts jorim 3.16 1.30

Beans jorim 3.14 1.24

Lotus roots jorim 2.92 1.30

Burdock jorim 2.86 1.23

Radish jorim 2.58 1.17

Bean sprout namul 3.57 1.12

Sesame leaves namul 3.30 1.23

Spinach namul 3.15 1.20

Namul Fern brake namul 3.13 1.29
Mung bean sprout namul 3.02 1.19

Zucchini namul 2.73 1.17

Eggplant namul 2.60 1.30

Acorn custard muchim 3.45 1.24

Cucumber muchim 331 1.23

Mung bean custard muchim 3.20 1.26

Dried radish muchim 3.03 1.30

Muchim Bellflower roots muchim 2.83 1.30
Seaweed stem muchim 2.8 1.25

Garlic stem muchim 2.78 1.27

Agar custard muchim 2.68 1.21

Scale : A 5-point scale was used from I(very dislike) to 5(very like).
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Table 5, Comparison of menu preference by demographic characteristics

Gender School level Religion Modified Boca lndex(%)f Working mothers
Menu category senth-
Boys  Girls Middle  High oDy <9 91110 > 110 Yes No
Adventists
M+SD 3.93+0.78 4.010.68 4.30+0.58 3.73+0.74 390 074 4.13-067 4.08+0.65" 3.9040.75" 3.95+0.82" 3942071 4.010.75
One-dish foods
t value 199 109.82%** 13.91%** 4.44* 1.46
Kimchi M=+SD 3.73+0.80 3.92+0.83  3.87+0.82 3.80+0.82 3.82+0.81  3.8620.83 3.86+0.80 3.79+0.81 3.99+0.82 3.83+0.81 3.8410.83
imchi
t value 8.34*+ 1.00 44 1.78 .02
M+SD 3.81+0.71 3.80+0.79  3.66+0.79 3.77+0.73 3.85+0.77  3.71+0.73 3.82+0.74 3.78+0.74 3.98-0.83 3.78+0.76 3.84+0.75
Pan-fried items
t value 01 2.33 4.79* 2.00 97
M=SD 3.75+0.62 3.80-0.64  3.90+0.63 3.68-0.62 3.72+0.65  3.91+0.58 3.86£0.63° 3.7120.61° 3.8120.74"  3.76+0.62 3.79+0.66
Stews/soups
t value .98 19.92%** 12.10%* 3.77% 34
Eried i M=SD 3.60+0.73 3.64+0.76  3.69=0.79 3.56=0.71 3.6220.76  3.62+0.72 3.60+0.72  3.62+0.75  3.69+083 3.58+0.76  3.66+0.73
ried items
1 value A8 4.97* .00 .30 1.66
M+SD 3.53+0.84 3.66+0.85 3.79-0.81 3.46+0.85 3.55+0.87 3.73+0.77 3.68+0.81  3.55+0.85 3.62+0.96 3.56+0.85 3.65x0.83
Steamed items(jjim)
t value 3.59* 26.19%** 6.37* 1.58 191
i M+SD 3.4540.71 3.6620.67 3.69:0.69 3.47+0.69 3.58+0.71  3.53=0.67 3.58+0.68  3.55£0.69 3.58+0.78 3.54+0.72  3.59+0.67
Stir-fried items
t value 15.37x*% 16.29%** .61 A3 98
5 L M+SD 3.45+0.73 343+0.78  3.64+0.78 3.3020.71 3.39+0.75  3.56-0.76 3.46+0.70  341+0.76 3.58+0.92 3.44+0.76 3.45+0.76
Braised items(jorim)
t value 16 33.61%%* 6.69* 1.47 03
M+SD 3.37+0.74 3292071 347+0.72 3.23+0.71 333073 333070 336+0.69" 327+0.73° 3.55x0.70°  3.30:0.73 3.37+0.72
Steamed rice
t value 2.10 17.80%** .00 4.53* 1.32
Namul M+SD 2.97+0.92 3.15+0.86  3.24+0.93 2.94+0.84 3.02+0.87  3.1820.93 312090 3.01+0.88 3.16=0.88 3.06+0.86 3.08x0.93
amul
t valve 6.75* 18.85%#* 4.69* 1.54 06
Muchi M=SD 2.90+0.90 3.10-0.86  3.09+0.93 2.94-0.85 2.99+0.87  3.03+0.93 3.03x0.89  2.97-0.87 3.18=0.90  3.01+0.88 3.00+0.89
uchim
t value 8.35%* 4.57* 23 1.55 07

+

* P<05, ¥*P<01, ***P<001

Scale : A 5-point scale was used from 1 (very dislike) to 5(very like).

F-values are presented. (* ° Different superscripts mean significant differences at the alpha=05 by an LSD post-hoc test.)
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3 A4 ol RRE MR R B
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