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ABSTRACT

The purpose of this study was to measure hospitalized patients' satisfactions with hospital foodservices, and
thereby identify areas for improvement and. provide basic data for the introduction of total quality
management with hospital foodservices. This survey was carried out questionnaires by 382 hospitalized
patients into 7 hospitals in Deagu, Busan, Changwon. The subjects were 50.5% male and 49.5% female.
Sixty-two percent of the subjects were over 40age, 31.4% were only educated to middle school or below,
28.3% were hospitalized for 7~14 days. The result of evaluation for hospital foodservice during the length of
hospitalization are as follows : Taste, seasoning, temperature, apperance of foods were higher in the short
hospitalized patients than in the long hospitalized patients, especially kind and combinazation of food were
significantly higher(p<0.001). The result of the foodservice with appetite status was significantly higher
score(3.33) in the good appetite patients than in the bad appetite patients score(2.00)(p<0.001). As the
hospitalization rooms were the significantly difference in the taste(p<0.05), seasoning(p<0.001),
apperance(p<0.01) of the foods, amount of service(p<0.01), variety of menu(p<0.05), combinazation of
foods(p<0.01) and opinion of patients(p<0.05).
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Table 1, Descriplive characterisitics of the patients

N(%)
Variables Male Female Total  X-value
Age(yrs)
<10 420 521D 9 24
10 ~ 19 11367 6 32 17 45
20 ~ 29 24(124) 19(10.1) 43(112)
30 ~ 39 35(18.1) 39(206) 74(194) 28.176™
40 ~ 49 55(28.5) 36(19.0) 91(23.8)
50 ~ 59 41(212) 28(14.8) 69(18.0)
60 ~ 69 17 (8.8) 27(143) 44(11.6)
> 70 6 (3.1) 29(153) 35 (92
Education
Elementary school below 17 (8.8) 19(10.0) 36 (94)
Elementary school 9 @7 33(175 42(11.0)

Middle school 17 (88) 25(132) 42(11.0)27.143™

High school 93(48.2) 170(37.0) 163 (42.6)

College 54.(28.0) 42(222) 96(25.1)
Graduated school 3 (16 0 3(16)

Length of admission(day)

7< 37(192) 61(322) 98(25.7)

7~ 14 45(23.3) 63(33.3) 108(28.3) "
14 ~21 26(13.5) 24(127) 50(13.1) 2913
21 ~28 16 83) 10 (53) 26 (6.8)

> 28 69(35.8) 31(164) 100 (26.1)
Medical Treatment
Internal department 41(21.2) 50(26.5) 91{23.8)

Pediatric department 9 (47) 35(185) 44(11.6)

Obstetrics and 39.216
gynecology department 1 (05 14 (74 15 40

Surgery department 121 (62.7) 76 (40.2) 197 (51.5)
Others 21(109) 14 (74) 35 (92)

Table 2. Admission room type and disease degrees of the

patients
N(%)
Variables Male Female Total  X-value
Admission room(beds)
One 12 (62) 18 (9.5) 30 (7.9)
Two 6 3Ly 9 48 15 40
Four 12 (62) 19(10.1) 31 (8.1) 6342
Six 68 (352) 56(29.6) 124 (32.4)
the others 95(49.2) 87(46.0) 182 (47.6)
Hospitalization moods
Very good 2(114) 14 (74 36 (94
Good ' 76 (39.4) 93 (49.2) 169 (44.3) 10650
Moderate 80 (41.5) 78(41.3) 158 (41.4)
Bad 14 (73) 4 21) 18 40
Very bad 1 (0.5) 0 1 (2
Pain degrees
Very slight 20(104) 11 (5.8) 31 (8.1
Slight 25(13.0) 38(20.1) 63 (16.6)
Moderate 111 (57.5) 104 (55.0) 215(56.3) 1%
Heavy 34(176) 34(18.0) 68(17.8)
Very heavy 3(l6) 2 (L) 5 (14
Appetite status
Very good 9 @47 6 (31 15 (39
Good 58(30.1) 35(18.5) 93 (24.3)
Moderate 96 (49.7) 110 (58.2) 206 (53.9) 1047
Bad 20(104)y 29(153) 49(12.9)
Very bad 10 52 9 @48 19 (5.0

Kind of meals
General diet 160 (82.9) 163 (86.2) 323 (84.6) 2.090

Therapeutic diet 3BT 26(137) 59(154)

Total 193(50.5)  189(49.5) 382(100.0)

Total 193(50.5) 189(49.5) 382(100.0)

* 1 p<0.001
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Table 3. Foodservice satisfaction of the patients

Variables Male(n=193) Female(n=189) Total{n=382) T-value
Characteristics of food
Taste 2.68+0.88 2.89+0.84 2.79+0.86 0.018*
Seasoning 2.80+0.95 2.96+0.94 2.88+£0.95 0.091*
Temperature 3.19+0.84 3.27+0.83 3.23+0.70 0.654
Apperance 2.79+1.03 3.13+0.91 2.96+0.98 0.001%**
Eating Time 3.14+1.09 3.25+0.97 3.19+1.03 0.306
Amount of service 3.38+0.95 3.55+0.87 3.47£0.91 0.070
Mean 3.000.96 3.18+0.89 3.09£0.90
Foodservice
Variety of menu 2.85+0.99 2.97£1.02 2.91£1.01 0.231
Combinazation of food 2.87+0.98 3.04£0.96 2.9540.97 0.076
Satisfaction of selective menu 2.97£1.10 3.06+1.05 3.00£1.07 0.255
Exact meal time 3.35+1.08 3.59+0.91 3.47x1.01 0.018*
Courtesy of employees 3.7340.95 3.86+0.94 3.79£0.95 0.177%
Cleanliness of employee clothes 3.7441.06 3.94+0.88 3.84+0.98 0.046%
Placing food within reach 4.02+0.99 4.0540.94 4.03:0.97 0.747
Prompt dealing with meal complaints 2.86£1.17 3.17£1.12 3.01£1.15 0.009**
Opinion of patients 2.88+1.15 3.07£1.19 2.98+1.17 0.109
Cleanliness of dishes 3.29+0.98 3.38+1.01 3.33£0.99 0.374
Cleanliness of meal 3.20+0.97 3.39£1.02 3.34£1.00 0.323
Accord of a medical prescription and meal 3.12+1.09 3.36+1.04 3.2441.07 0.032*
Meeting opportunity with dietitians 2.841.15 3.10+1.24 2.97+£1.20 0.038*
Information about meal 2.7141.08 2.93+1.05 2.82£1.07 0.044*
Mean 3.18£1.05 3.35£1.02 3.27£1.04

MeantS.D.

* 1 p<0.05, ¥ : p<0.01, *#* : p<0.001
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Table 4. Evaluation of foodservice with length of hospitalization

(n=382)
[tems Short(m=213)  Long(169)  T-value
Characteristics of food

Taste 2.92+0.87 2.62+0.82 0.001%#*
Seasoning 3.02+0.09 2.70£0.99 0,001 ##*
Ternperature 3.4240.99 2.99+0.94 0.013*
Apperance 3111092 2.7741.03 0.001**
Eating time 3.26+1.03 3.111.03 0.177
Amount of service 3.56+0.84 3.37+0.98 0.044*

Mean 3.21£0.79 2.93+0.96

Foodservice

Variety of menu 3.06+0.98 2.73+1.01 0.002%*
Combinazation of food 3.12+0.98 2.75£0.93 0.000%#*
rsna‘:isj“ﬁ"“ of slecive 30111 gosiio4 0397
Exact meal time 3.560.96 3.36+1.06 0.052
Courtesy of employee 3.84+0.90 3.73+1.00 0.306
cclloet‘i‘l‘;lsme“ of employee 3001086 373LIL 0059
Placing food with reach  4.11+0.91 3.94+1.03 0.086
S(r’fn“;‘]’;mi:almg ofmeal 3120 294109 028
Opinion of patients 3.11£1.21 2.81+1.11 0.015%
Cleanliness of dishes 3.37+0.98 3.28£1.01 0.374
Cleantiness of food 3.41£0.99 3.25+1.01 0.113
I‘?rz‘;‘c’;itﬁfnaaﬁed;f:;[ 3346107 3114106 0.039*
et opporunity W 3g6e120 2856109 0085
Information about meaf 2.94£1.06 2.67£1.07 0.015%

Mean 3.3541.02 3.15£1.05

Mean+S.D.
* 0 p<0.05, ** @ p<0.01, ¥** : p<0.001
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Table 5, Evaluation of foodservice with medical treatment
(n=382)
e S
Characteristics of food
Taste 2.9340.94 2.61£1.01 2.74+0.82 2.88+0.71 2.79+0.86 0.216
Seasoning 3.03+0.94 2.88+1.08 3.06+0.88 2.79+0.94 2.88+0.95 0.351
Temperature 3.50+0.16 3.40+0.50 3.09+0.38 3.28+0.98 3.23+1.70 0.436
Apperance 3.15+1.09 2724120 3.00+1.00 2.90+0.91 3.110.71 0.114
Eating time 3.17+1.19. 3.1341.04 3.46+0.51 3.15£1.02 3454081 0.452
Amount of service 3.36+0.94 3.47£1.06 3.40+1.12 3.48+0.86 3.47+091 0.520
Mean 3.19£0.87 3.0340.98 3.1240.86 3.08+0.90 3.15+0.99
Foodservice
Variety of menu 3.20+1.01 2.75+1.03 3.06+0.79 2.79+1.00 2.97+0.95 0.017*
Combinazation of food 3.2540.85 2.81£1.14 3.13£0.91 284097 2.94+0.93 0.014*
Satisfaction of selective menu 3.1441.18 2.93+1.26 3.06+1.09 2.94+0.99 3.0241.01 ~0.687
Exact meal time 3.58+1.00 3.630.83 3.66+0.48 3.38+1.07 3.42+41.06 0.349
Courtesy of employee 3.80+1.00 3.75¢1.01 4.13+0.63 3.78+0.98 3.77+0.59 0.728
Cleanliness of employee clothes 3.86+1.02 3.86+0.85 4.20+0.67 3.78+1.03 3.88+0.83 0.601
Placing food with reach 397111 4.11£1.06 433£0.72 4.0640.89 3.82+0.95 0.444
Prompt dealing of meal complaints 3.08£1.10 297+1.40 3.00+1.41 2.98+1.12 3.08£1.09 0.955
Opinion of patients 3.16+1.19 2.86+1.21 3.40+1.24 2.87+1.16 3.05£1.10 0.185
Cleantiness of dishes 3.40£0.94 3.06+1.24 340£1.18 3.3540.97 3.37+0.84 0.439
Cleaniiness of food 3.35£1.12 3.15£1.03 3.66+0.61 3.3341.00 3.48+0.65 0.439
Accord of a medical prescription and meal 335111 2.95+1.14 3.66%].11 3.20+1.02 337111 0.129
Meeting opportunity with dietitians 3.21+1.16 2.84£1.21 3334097 2.87+1.22 2.88+1.18 0.124
Information about meal 3.08+1.09 2.59+1.08 2.93+1.16 2.73£1.08 2.91+0.81 0.051
Mean 3.38+1.06 3.16+1.10 3.25¢£0.92 3.20£1.03 3.28+0.93

Mean£S.D.
* 1 p<0.05
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of i} oAl RoHQl Afolt LATHp<0.01).
A E717F we S ST XS w4
9] AFwol HATT} 4057, wjrigdel HiEAl
4277, A719] 484 3754, 2419 YA 3.80%
o8 & FAFE YeNoY B4 90t u
woby Seet IXES WET 3774, HEE 3.83
A, WA 411, 4719 984 3387, 2419 ¢
A 322708 W AeE VEhgith FAAY|
A B F A B9le] ueh AAke] ofFA, 4
719} S4lo) A, Al AHbAake] Ux|AgefA]
T2 Apo)7h ) thp<0.05).

(n=382)
Htems W e e oy ey P
Characteristics of fnod
Taste 3.05+0.89 2.8840.87 2.70+0.84 2.27+0.90 2.00+0.00 0.007+*
Seasoning 3.08+0.93 2.97+091 2.74+0.98 2.88+0.90 2.00+0.00 0.121
Temperatare 3.1940.95 3.24+0.89 3.29+£1.04 2.7240.82 3.00£0.00 0.764
Apperance 3.19£0.90 3.1240.94 2.78+1.04 2.660.59 2.00+£0.00 0.006**
Eating time 3.52+0.90 3.28+0.98 3.03£1.10 3.2240.94 3.00+£0.00 0.063
Amount of service 3.5840.76 3.5540.88 3.36+0.98 3.44£0.85 3.00+£0.00 0.379
Mean 3.26+0.88 3.17+0.91 2.98+0.99 2.87+0.83 2.50+0.00
Foodservice
Variety of menu 3.1140.88 2.99+1.07 2.800.97 2.77+0.87 3.00£0.00 0.327
Combinazation of food 3.160.87 3.01£1.03 3.8420.94 2.8340.78 2.00£0.00 0.173
Satisfaction of selective menu 3.27£1.30 3.59+0.96 3.41£1.01 3.500.70 2.00+0.00 0.053
Exact meal time 3.1941.30 3.5940.96 3.41£1.01 3.50£0.70 3.00+0.00 0.210
Courtesy of employee 4.05+0.62 3.87£0.97 3.65£1.00 3.7740.73 3.00+0.00 0.096
Cleanliness of employee clothes 4.054£0.79 3.93+0.98 3.69+1.03 3.8340.70 3.00+0.00 0.116
Placing food with reach 4.27+0.81 4,11£1.00 3.90+0.96 4.1140.83 2.00+0.00 0.030*
Prompt dealing of meal complaints 327116 3.07+1.22 2.93+1.07 2774121 2.00£0.00 0.320
Opinion of patients 3.47+0.90 2.98+1.29 2.89+1.10 2.77+0.87 2.00+0.00 0.082
Cleanliness of dishes 3.7540.80 3.40+0.99 3.16£1.02 3.38+0.84 3.00:0.00 0.018*
Cleanliness of food 3.80+1.00 3.39+1.04 3.20+£0.92 3.2240.94 3.00£0.00 0.020%
Accord of a medical prescription and meal  3.63£1.09 3.34£1.09 3.06+1.05 3.22+0.73 3.00+0.00 0.016*
Meeting opportunity with dietitians 3.11£1.30 3.08+1.26 2.86+1.11 2.61+1.03 2.00+£0.00 0.224
Information about meal 3.111.08 2.93£1.09 2.68+1.05 2.50+0.85 2.00:£0.00 0.054
Mean 3.51£0.99 3.37+1.06 3.241.01 3.1940.84 2.50+0.00
MeantS.D.
* 1 p<0.05, ** : p<0.01
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Table 7. Evaluation of foodservice with appetite status
(n=382)
-
Characteristics of food
Taste 3.33+1.23 2.96+0.87 2.84+0.72 2.36:+0.92 2.00£1.00 0.000%**
Seasoning 3.13+1.24 3.00£0.94 2.90+0.95 2.71+0.86 2.36+1.30 0.047%
Temperature 3.66+1.04 3.211093 3.27:1.12 3.08£1.05 3.00£1.15 0.768
Apperance 3.1341.12 3.184£0.92 2.9640.95 2.69+1.00 2474126 0.009**
Eating time 3.06+1.43 3.20£1.12 3.20+0.96 3.30+0.91 2.89+1.28 0.662
Amount of service 3.5341.06 3.44£1.02 3.45+0.84 3.63+0.85 331115 0.690
Mean 331118 3.16£0.96 3.10+0.92 2.96+0.93 2.67£1.19
Foodservice
Variety of menu 3.26+0.88 3.03£1.13 2.95£0.95 2.63£0.90 34241.12 0.019*
Combinazation of food 3.26+0.96 3.17+1.00 2.94+0.95 2.77+0.82 2.31+1.10 0.003%*
Satisfaction of selective menu 3.33£1.04 3.151.09 3.04£0.99° 277117 221131 0.003**
Exact meal time 3.80+1.04 3.5341.02 3.40+1.01 3.61£0.93 3314115 0.367
Courtesy of employee 4.26£0.70 3.8741.02 3.74£0.93 3.7540.87 3.68+1.05 0276
Cleanliness of employee clothes 4.00+1.41 3.89+1.05 3.80+0.93 3.87+0.88 3.78+1.08 0.895
Placing food with reach 420+£1.37 4.04+1.00 4.02+0.92 4.0840.83 3.84£1.25 0.861
Prompt dealing of meal complaints 3.20£0.94 3.01£1.25 3.06+1.13 2.97+1.03 3.52+1.38 0.385
Opinion of patients 2.93+1.33 2.98+1.33 3.00£1.13 3.97+0.90 2.68+1.37 0.853
Cleanliness of dishes 3.86+0.83 3.33£1.02 3.360.97 3.14+0.91 3.10£1.32 0.122
Cleanliness of food 3.53+1.24 3.38+1.07 3.37£0.94 3.2240.79 3.00+1.45 0.432
Accord of a medical prescription and meal  3.80+.0.77 3.24£1.29 3.2540.95 3.16+1.02 2.89+1.37 0.176
Meeting opportunity with dietitians 3.60+1.18 2.83+141 3.0541.07 2.85+1.15 3.5241.34 0.055
Information about meal 3.33£1.29 277122 2.87+0.98 2.71+0.88 2.36+1.34 0.091
Mean 3.59£1.07 3.30£1.13 3.2740.98 3.25£0.93 2.70£1.23

Mean+S.D.
* 1 p<0.05, ** @ p<0.01, *##* : p<0.001
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Table 8, Evaluation of foodservice with hospitalization room(beds)
(n=382)
Ttems (g;eo) ‘Jivfé) (EE;I) (nfiélf-) n(j;:%g?s Fvalue
Characteristics of food
Taste 3.10£0.99 3.86+0.83 2.64+0.91 2.6240.87 2.87+0.81 0.021%
Seasoning 3.20+0.80 3.20+0.67 2.45+0.80 2.71+0.99 2.99+0.95 0.001%**
Temperature 3.30£0.95 3.0620.59 3.9620.51 3.2240.89 3.1240.96 0.149
Apperance 293111 3.2620.59 2.70+0.82 2.75+1.09 3.13£0.96 0.007**
Eating time 3.4041.19 3.1341.35 2.87+1.08 3.18£0.92 3.2341.04 0.340
Amount of service 3.90+0.88 3.7340.59 3.1640.89 3.3540.99 3.5140.86 0.008**
Mean 3.3040.98 3.37+0.77 3.13+0.83 2.97+0.95 3.14+0.93
Foodservice
Variety of menu 3.13£1.04 3.00£0.75 3.61+0.91 2.7541.06 3.03£.0.97 0.044%
Combinazation of food 3.06+1.08 3.46+0.51 2.16+1.05 2.76+0.99 3.08+0.92 0.002**
Satisfaction of selective menu 3.0341.03 3.3340.81 2.70+1.29 2.98+1.07 3.03£1.06 0414
Exact meal time 3.760.62 3.60+0.50 3.5440.76 3.38£1.01 3.46+1.12 0.430
Courtesy of employee 3.96+0.61 3.80£1.20 3.64+0.95 3.70+1.01 3.85+0.93 0.449
Cleanliness of employee clothes 4.00+0.58 4.06+0.73 3.90+0.70 3.69+1.14 3.88+0.97 0.306
Placing food with reach 4.1340.68 4.20+0.67 3.96+0.87 3.87+1.11 4,1240.93 0.223
Prompt dealing of meal complaints 3.06+1.08 3.460.63 2.93+1.06 2.88£1.20 3.07+1.18 0.341
Opinion of patients 3.53+0.81 3.26+1.16 2.80+1.13 2.78+1.24 3.03£1.16 0.016*
Cleanliness of dishes 3.16+1.23 3.40+0.91 3.09+£1.07 3.33£1.07 3.40+0.89 0.482
Cleanliness of food 3.46+0.97 3.46£0.74 3.1240.85 3.25%1.11 341£0.96 0.428
Accord of a medical prescription and meal  3.66+0.80 3.53+0.74 3.2540.85 3.19+1.04 3.18+1.17 0.164
Meeting opportunity with dietitians 2.93+1.25 3.26+1.03 2.64+1.14 2.86+1.15 3.08+1.24 0.218
Information about meal 2.90£1.21 3.20+0.86 261091 271111 2.89+1.06 0.281
Mean 3.41£0.92 3.50+0.80 3.39+0.96 3.15+1.09 3.32+1.04

MeantS.D.
* 0 p<0.05, ** ; p<O.01, ¥** : p<0.001
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Table 9. Evaluation of foodservice with kind diets

(n=382)
T
Charactenistics of food
Taste 2774086 289087 0259
Seasoning 2874096  2.89:091 0273
Temperature 3.25+1.81 3.1240.88 0.567
Apperance 2.95+0.97 3.00+£1.07 0.351
Eating time 3184102 325:110 0535
Amount of service 3.48+0.92 3.41+0.85 0.492
Mean 3084109 3.00£0.94
Foodservice
Variety of menu 288101 3.10:093  0.027
Combinazation of food 2.9240.99 3.13+0.84 0.729
rsna;flfa“i"“ of selective 300104 3300083 0389
Exact meal time 3484104 339:083 0510
Courtesy of employee 3.82+0.94 3.65+0.98 0.606
Sllo"t‘}‘l’;lsi“ess of employee 37,097 367:104 0607
Placing food with reach  4.04:098 4012092 0995
iéfn“;‘l’;hi:almg of meal 300ii16 298114 0380
Opinion of patients 2.95+1.18 3.10+1.18 0.840
Cleanliness of dishes 3334100 3342098 0536
Cleanliness of food 3334100 339:097  0.603
gzzzﬁ;t;’jnaaﬁ‘iﬁl 3194108 3514099 0.021*
X:;Eﬁs opportunity With o o0i120 3206116 0152
Information about meal 2.76+1.06 3134111 0.210
Mean 3254104 335:099
MeantS.D.
* 1 p<0.05
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