o g 2] AL 3] o F s A 15(1) : 108~123, 2010
Korean J Community Nutrition 15(1) : 108~123, 2010

RTAS PN K I ATTAT
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Department of Home Economics Education, Wonkwang University

Abstract

The purpose of this study was to investigate school food service satisfaction and menu preferences of high school
students in Iksan, Cheonbuk area. Self-administered questionnaires were completed by 692 high school students. Data was
analyzed by SPSS 11.5 statistical software. Significant differences between genders were tested by the y’-test or t-test.
The mean satisfaction score with school food service were 2.8 points out of 5 points. The satisfaction scores for menu
(2.8 points) and food temperature (3.1 points) were low, but satisfaction with hygiene and facilities (2.7 points) and
service (2.6 points) were lowest. The reason that high school students left food was 'the food taste is not good' (65.3%).
The school food service areas needing improvement according to the subjects were food taste (39.3%), hygiene (24.3%).
The mean score for menu preference was 3.7 points. The highest menu preference menu for the rice category was stir-
fried rice (bokeumbap), for the soup was meat soup, for the kimchi was Korean cabbage kimchi. Based on the results
we made the following suggestions: To increase the satisfaction with school food service, changes in the school food
service policies are needed at the government and school levels. Efforts should be made to improve the taste of school
food. The school food service menu should be improved by taking into account the preferences of the users. There is
also a need for the development of nutrition programs like nutrition consulting linking students and family, and nutrition
camps that will encourage correct dietary habits. (Korean J Community Nutrition 15(1): 108~123, 2010)
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Table 1. General characteristics of the high school students

Variables Frequency %
Male 355 51.3
Gender
Female 337 48.7
. Urban 576 83.2
Living area
Rural 116 16.8
Family o Nuclear 633 91.5
amil e
Y Enlarge 59 8.5
~3 54 7.8
. 4 394 56.9
Family number
5 189 27.3
6~ 55 7.9
) Yes 438 63.3
Working mother
No 254 36.7
High 40 58
Family income Medium 541 78.2
Low 111 16.0
Weak 66 9.5
Health Medium 267 38.6
Healthy 359 51.9
Total 692 100.0
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Table 2. Satisfaction of school lunch program of the high school students

Male

Female Total

Varidoles Mean + SD Mean + SD Mean + SD Fvalue
Taste of food 28+ 1.13 3.2+ 0.85 3.0+ 1.02 —4,857 %
Smell of food 28+ 1.10 3.2+ 083 3.0+ 1.00 —5.5Q4 sk
Quantity of main dish 33+ 1.14 3.2 £ 0.91 3.2+ 1.03 1.370
Quantity of side dish 24+ 1,18 2.6 £ 0.95 2.5+ 1.08 -1.622
Number of side dish 25+ 1.11 2.7 £1.02 2.6+ 1.07 -2.324
Menu Food color 25+ 1.04 2.7 £ 0.91 2.6 £ 098 —2.909**
Harmony of food 2.5+ 1.08 2.8 = 0.80 2.6 £ 0.97 —5.362%
Nufrients 29+ 1.03 3.0+ 076 3.0 £ 0.9 -0.514
Quality of food 26 £1.12 2.9 £ 0.89 2.8+ 1.03 —4.361%*x*
Salty taste 25+ 1.13 2.8 £ 0.94 2.6+ 1.05 —4.110%*x*
Total 2.7 £ 0.88 2.9 £ 0.66 2.8 £ 0.79 —3.892%%"
Rice 3.2+ 1.08 3.4 £077 3.8 £ 0.95 —-3.025%*
Soupstew 3.0% 1.08 3.2 = 0.90 3.1 £ 1.00 —2.532%
Food Jorimpan-fried 28+ 1.14 3.1+ 086 29+ 1.03 —4.327%%x
tfemperature
Kimchisalad 30+ 1.12 3.2 £0.89 3.1 £1.02 —2.830%*
Total 3.0+ 090 3.2+ 0.70 3.1 £0.82 —3.892%
Service manner 29+ 1.17 2.5+ 0.99 2.7 £ 1.10 4,728%**
Information 24+ 1.08 2.4 + 091 2.4 + 1,00 0.202
) Dietitian 28 + 1.06 2.6 + 094 2.7 £ 1.01 2.542%
senvice Fee of school lunch 22+ 1.08 25+ 082 2.4+ 097 _3.789%+
Time for meal 28+ 1.03 3.0+ 0.85 2.9 + 095 —2.625%*
Total 2.6 £ 0.82 2.6 £ 0.69 2.6+ 0.76 0.472
Hygiene management 25+ 1.02 2.6 £ 0.95 2.6 £ 0.99 -1.868
Cleanness of vessel 2.2 £ 0.99 2.4 + 0.99 2.3 £ 0.99 —2.756%**
Smell of the dinning room 2.7°ce0.98 2.7 £ 0.91 2.7 £ 0.94 -1.071
Interior of the dinning room 2.4 £ 0.97 29 £ 0.77 2.7 £ 091 —7.432%**
Hygiene, Tablechair 2.6 £ 1.00 2.9 £ 0.87 2.8+ 094 -3.117%x*
facilities Convenience 2.6 + 20.95 2.7 £ 0.86 2.7 £ 0.91 —2.796%*
Shape of vessel 2.7 £ 0.93 2.9 + 0.82 2.8 + 0.88 —3.528***
Cloths of cook 3.0£1.01 32+ 075 3.1 £ 0.90 -3.277%x*
Atmosphere of the dinning room 22+ 1.04 25+ 091 2.4 £ 0.99 —3.729%x
Total 25+ 072 2.8 £ 0.65 2.7 = 0.70 —4,375%
Total 2.7 £ 0.71 29 + 0.57 2.8 + 0.65 —-3.425%*

* p <0.05 **: p<0.01, *** p<0.001
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Table 3. Requirements for school food service of the subjects

Variables Male Female Total o
N (%) N (%) N (%)

Rice 33( 9.3) 38( 11.3) 71( 10.3)

Soup 63 (17.7) 54 ( 16.0) 117( 16.9)

VegetableNamul 151 ( 42.5) 135( 40.1) 286 ( 41.3)
Food for Meat 1 ( 31 16( 4.7) 27( 3.9 8.941
plate waste Fish 70( 19.7) 52 ( 15.4) 122( 17.6)

Kimchi 27( 7.6) 41 (12.2) 68 ( 9.8)

Fruit o( 0.0 1( 0.3) 1( 01

Total 355 (100.0) 337 (100.0) 692 (100.0)

Dislike the food taste 242 ( 68.2) 210 ( 62.3) 452 ( 65.3)

Too big portion size 34( 9.6) 58( 17.2) 92( 13.3)

Stomach ache when eat the food 10( 2.8) 4( 1.2) 14( 2.0
Reason for Not digest 7( 20 6( 1.8 13( 19 13.594%
plate waste

Not appetite 52 ( 14.6) 42 12.95) 94 13.6)

Never having the food 10( 2.8) 17( 5.0 27( 3.9

Total 355 (100.0) 337 (100.0) 692 (100.0)

More quantity of food 40( 11.3) 16( 4.7) 56 ( 8.1)

More taste food 167 ( 47.0) 105( 31.2) 272 ( 39.3)
Requirements Various recipes 64 ( 18.0) 66 ( 19.6) 130( 18.8) 42,633%*x*
for school food service  Balanced nutrients 24( 6.8) 42 ( 12.5) 66( 9.5)

Hygiene 60( 16.9) 108 ( 32.0) 168 ( 24.3)

Total 355 (100.0) 337 (100.0) 692 (100.0)

* p < 0.05 ** p<0.001
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Table 4. Menu preference scores by menu category
variables Male Female Total tvalue
Mean £ SD Mean £ SD Mean £ SD
Rice (bap) 3.5+ 1.23 3.3+ 1.05 34+ 1.15 2.193*
Noodle (kuksu) 40+ 0.83 3.9+ 070 40+ 0.77 2.823%*
Soup (kuk) 32+ 077 3.4+ 055 3.3+ 0.68 -3.057%*
Stew (Chigae) 3.6 £ 0.79 3.6 £ 0.62 3.6 £ 0.71 0.530
Steamed food (cchim), boiled food in soy sauce (jorim) 3.4 076 3.5+ 059 3.4 £ 0.68 -0.426
Griled food (gui) 40 £ 0.75 3.7 £ 0.62 3.8 £0.70 4,587k
Stired fried food (bokeum) 35+ 0.75 3.4 £ 056 3.5+ 0.67 1.581
Fried food (twigim) 4.0 £ 0.80 3.7 £ 0.61 3.9+ 073 5.23Qkskk
Pan-fried food (geon) 3.8 £ 1.00 3.7 £ 0.77 3.7 £ 0.90 2.110%*
Muchim 3.0 £ 0.81 3.2+ 058 3.1+£072 —4.27 3%**
Kimchi 3.3 £0.96 3.3+ 079 3.3+ 0.88 -1.244
Fruits 43+ 0.78 4.2 £ 0.66 42+ 0.72 1.842
Beverage 40+ 0.70 3.6+ 0.63 3.8 £ 0.69 6.725%%%*
Teawater 3.7 £ 0.85 3.7+ 0.64 3.7+ 0.75 -0.609
Total 3.7 £ 0.61 3.7 + 0.47 3.7 £ 0.55 1.801
* p < 0.05 ** p < 0.01, *** p < 0.001
Table 5. Menu preference of main dish of the subjects
Variables Male Female Total tvalue
Mean £ SD Mean £ SD Mean £ SD
Fried rice (bockeumbap) 4.2 £ 0.99 3.9+ 0.88 4.1 £ 0.95 3.322%*
Woodong 4.2 £ 0.97 40 £ 0.84 + 0.91 4.026%%%*
Bibimbap 39+ 1.25 3.9 £ 1.00 3.9 £ 1.13 0.406
Plain rice 3.8+ 093 3.7 £0.75 3.7 £ 0.85 1.228
Rice Jajang rice 3.8+ 1.18 3.4 £1.02 3.6 £1.12 4,157 ek
Curry and rice 3.6 £ 1.31 33+ 1.15 3.5+ 1.24 2.645%*
Rice with mixed grain 3.5+ 1.05 3.6 £ 0.82 3.5+ 094 -1.812
Rice with squid 32+ 1.30 3.4 +£1.07 3.3+ 1.20 -1.580
Rice with mungbean 28 £ 1.16 28+ 1.10 28+ 1.13 0.522
Spaghetti 42 + 1.05 40 £ 091 4.1 £ 0.99 1.955
Mandukuk 4,1 £ 1.06 3.9 £ 0.90 40 £ 0.99 2.147*
Kalguksu 40+ 1.03 3.9 £ 0.86 40 £ 0.95 1.878
Noodle
Kuksu 41+ 1.05 3.7 £ 0.95 3.9+ 1.01 4,457 %k
Jiolmyun 39+ 1.20 3.8 £ 0.96 3.8 £ 1.09 0.309
Sujebi 3.8+ 1.13 3.7 £ 0.95 3.8 £ 1.04 0.813

* p < 0.05 **: p<0.01, *** p<0.001
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Table 6. Menu preference of soup, stews of the subjects

Male

Female Total

Variables Mean + SD Mean + SD Mean + SD Fvalue
Meat soup 3.9+ 1.01 3.7+ 0.85 3.8+ 0.94 1.943
Seaweed soup 32+ 1.14 3.7 £ 0.89 35+ 1.05 —5.685%**
Soybean paste soup 3.3+ 1.12 3.6 £ 0.86 3.5+ 1.00 —3.278%*
Soytbean sprout soup 3.3 £ 1.09 3.5+ 0.80 3.4 £ 0.96 —3.063**
Kimchi soup 3.3+ 1.18 35+ 0.88 3.4+ 1.05 -2.375%
Dangmyun soup 3.5+ 1.08 3.4 + 0.89 3.4 + 0.99 1.600

Soup (kuk)
Amuk soup 3.4+ 1.16 3.4 + 0.86 3.4 £+ 1.03 0.078
Potato soup 3.2+ 1.20 3.5+ 092 3.3+ 1.08 —3.238%**
Egg soup 3.3+ 1.11 3.4+ 086 3.3+ 1.00 —2.469*
Squid soup 2.7 £1.21 3.2+ 0.99 30+ 1.13 —5.043%%*
Buker soup 27 £1.17 2.8 £ 0.95 2.8 £ 1.07 -1.328
Cold cucumber soup 2.7 £ 1.23 2.8 £ 1.01 2.7 £1.13 -0.715
Rib stew 4.3+ 1.02 39+ 084 4.1 £ 0.95 4,719
Sulrung stew 4.1 £1.10 3.8+ 0.94 3.9+ 104 3.67Qkk*

) Kimchi stew 3.9+ 1.03 3.9 £ 0.80 3.9 £ 093 0.354

Stew (chigae) o
Eukjoejang 39 £ 1.12 3.8+ 094 3.8+ 1.03 1.214
Fish stew 28 £ 1.19 3.0+ 0.97 29+ 1.09 —2.673%*
Mushroom stew 2.7 £ 1.22 3.0+ 1.10 28+ 1.17 —3.977 %%

* p <0.05 **: p<0.01, *** p<0.001
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Table 7. Menu preference of side dish of the subjects
Variables Male Female Total tvalue
Mean £ SD Mean £ SD Mean £ SD
Rib jjim 4.4 + 0.85 4.0 £ 0.82 4.2 £ 0.86 5.825%**
Chicken jjim 4.2 £ 0.99 4.0 £ 0.87 4.1 £ 0.94 2.979%*
Pork jorim 3.9 £ 1.01 3.9 £0.79 3.9 £ 0.91 0.418
Egg jorim 3.5% 1.12 3.5+ 0.87 3.5+ 1.01 -0.099
steamed food (Chim).  potato jorim 35+ 1.14 35+ 0.93 3.5+ 1.04 -0.737
boiled food
in soy sauce (jorim) Amuk jorim 3.4+£1.18 3.3 £ 093 3.3 £ 1.06 1.238
Fish jorim 3.1 £ 126 3.2+ 1.03 3.2+ 1.15 -0.487
Sliced squid jorim 3.1t 125 3.3+ 105 3.2% 1.16 —2.681%*
Black bean jorim 28 £ 1.24 3.0+ 1.09 29+ 1.17 -1.981%*
Lotus root jorim 25+ 1.27 29 £ 1.12 2.7 £ 1.22 —4.514%**
Bulgogi 4.4 £ 0.77 3.9 £ 0.79 4.2 £ 0.82 7.874%%*
Grilled chicken rib 4.3 £ 0.92 4.0 £ 0.81 4.1 £ 0.88 3.97 1 %%
Sangeok 4.1 = 1.03 3.7 £ 0.87 3.9 £ 0.97 4,534%%%*
Grilled food (gui)
Grilled ham 4.1 £ 0.97 3.6 £ 0.98 3.9 £ 1.02 7.619%**
Grilled seaweed 3.7 +£1.08 3.9+ 083 3.8 £ 0.97 -1.820
Grilled fish 3.2x 1.22 3.2 1.01 32+ 1.12 -0.633
Bulgogi 4.3 £ 0.92 3.8 £ 0.90 4.1 £ 094 7.11Q%**
Pork bulgogi 4.2 + 0.93 3.8 £ 0.82 4.0+ 0.90 5.883%***
Stir-fried sausage & ham 4.1 £ 0.99 3.6 £ 0.94 3.8+ 1.00 7.328%**
Jabchoe 3.9 1.13 3.6 £ 0.88 3.7 £ 1.02 3.392%*
Stined fried food Stir-fried Kirmchi 3.6+ 1.13 3.8 £ 0.92 3.7 £1.03 -2.115%
(ookeum) Stir-fried squid 3.2x1.28 3.5 £ 0.96 3.4+ 1.14 -3.377**
Stir-fried potato 3.3 1.21 3.5 £ 0.95 3.4+ 1.09 —2.437*
Stir-fried Amuk 3.3+ 1.20 3.2 £ 0.92 3.3+ 1.07 0.374
Stir-fried anchovy 3.0+ 1.20 3.2+ 0.90 3.1 £ 1.07 —2.225%
Stir-fried eggplant 24+ 1.20 25+ 1.04 24+ 112 -0.997
Tangsuyuk 4.4 £ 0.83 4,1 £ 0.83 4.3 £ 0.85 5.715%%*
Fried chicken 4.2 £ 0.96 4,0 £ 0.83 4,1 £ 0.90 2.768%*
Port cutlet 4.3 £ 0.90 3.9 £ 0.82 4,1 £ 0.90 7.193%x**
Hmaburg steak 4.3 £ 0.97 3.7 £ 0.96 4.0 £ 1.01 8.538#**
Fried food (iwigi) Fried mandu 42 £ 1.01 3.8 £ 0.97 4.0 £ 1.02 5.730%**
Sweet potato maktang 4.1 £ 1.09 40 £+ 0.89 4.0 £ 0.99 1.056
Fried potato 4.0 £ 1.07 3.8 £ 0.87 3.9 £ 0.98 2.160*
Fried vegetables 3.8+ 1.21 3.7 £ 0.97 3.7+ 1.10 0.932
Fish cutlet 3.6 £ 1.31 3.3 £ 1.09 3.5+ 1.21 3.309%**
Fish cutlet 3.2+ 1.33 3.1+ 1.00 32+ 1.18 1.421
Kimchi geon 3.9+ 1.12 4.0 £ 0.89 4.0 £ cel1.01 -0.577
Homul geon 3.7+t 124 3.7 £ 0.99 3.7+ 1.13 0.525
Pan-fied food (geon) Meat yanja geon 40 £ 1.04 3.7 £ 0.99 3.9+ 1083 4.672%**
Green onion geon 39+ 1.16 3.6+ 1.20 3.7+ 1.14 2.813**
Green pumkin & leek geon 3.5t 1.26 3.4+ 120 3.4+ 1.19 1.241

* p < 0.05 **: p<0.01, **p < 0.001
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Table 7. Continued
Variables Male Female Total tvalue
Mean £ SD Mean £ SD Mean £ SD
Fruit salod 4.1 + 1.03 4.2 + 0.89 42 £ 0.96 -1.741
Vegetable salad 3.8+ 1.12 3.9 £ 0.97 39+ 105 -1.286
Macaroni salad 3.5+ 1.29 3.5+ 1.10 35+ 1.20 -0.136
Soybean sprout muchim 3.3+ 1.17 3.5+ 084 34 +£1083 —-3.383%**
Jelly muchim 32+ 1.24 3.3+ 1.00 32+ 1.11 -1.333
Danmugi muchim 3.0£ 1.12 3.2 £ 0.97 3.1+ 1.06 —3.062**
Radish salad 30=% 1.16 3.2+ 1.00 3.1+ 1.08 -2.512%
Bolled food with soUCe ¢y 1oy chim, 29+ 1.24 33+ 1.01 31+ 1.15 3,036k
(muchim)
Spinach muchim 29 £1.20 3.1 +£1.01 30+ 1.12 —2.843%**
Cucumber salad 29+ 1.26 3.0+ 1.06 29+ 1.17 -1.304
Bean sprout muchim 27 £1.17 3.1 £ 099 29 £ 1.11 —4.913%%**
Fembrake muchim 27+t 1.20 3.1 £ 1.09 29 £ 1.16 —4.946%**
Seaweed muchim 26+ 1.22 29+ 1.10 28+ 1.17 —3.7Q7 %%
Roots of balloon flowers muchim 25+ 1.16 2.7 £1.01 2.6 £ 1.09 -1.629
Cold dish of jellyfish 24 +£1.23 2.7 £1.16 26+ 1.20 —3.955%**
Korean cabbage kimchi 3.7+ 1.13 3.6 £ 0.98 3.7 £ 1.01 0.914
Diced radish kimchi 3.6+ 1.19 3.6 £ 0.97 3.6 £ 1.09 0.438
Sesame leaves kimchi 3.3t 1.34 3.6 £ 1.02 3.5+ 120 —2.884%**
Youlmu kimchi 33t 1.16 3.5 £ 0.96 3.4+ 1.07 —2.202*
Kimchi Chonggak kimchi 3.3+ 1.14 3.5+ 098 3.4+ 1.07 -1.799
Watery kimchi 32+ 1.28 3.3+ 1.03 32+ 1.17 -1.338
Mustard leaves kimchi 30x 1.26 3.0 1.07 3.0=x1.12 0.438
Radish water kilmchi 29+ 1.20 3.0 £ 0.99 3.0x 1.11 -2.186*
Green onion kimchi 3.0x 1.29 30x1.13 3.0=x 1.22 -0.137
* p < 0.05 ** p<0.01, *#*p < 0,001
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Table 8. Menu preference scores of fruits, beverage, teawater of the subjects

Male

Female Total

Variables Mean + SD Mean + SD Mean + SD Fvalue
Orange 4.4 £+ 0.91 43 £ 0.74 4.4 + 0.83 0.803
Tangerine 4.4 + 0.88 43 £ 0.78 44 + 0.83 1.197
Apple 4.3 £ 0.93 43 £ 0.76 4.3 £ 0.85 0.434
Strawberry 4.4 + 0.83 4.3 £ 0.83 4,3 +£0.83 2.420%*
Kiwi 4.4 + 0.93 4.2 +£ 0.82 43 £ 0.88 1.990*
Melon 43 £1.02 4.2 +£ 0.84 43 £ 093 0.828
Fruits Pineapple 4.4 + 0.92 4.3 + 0.81 4.3 + 0.87 2.106*
Banana 4.4 £ 0.96 42 + 0.88 43 £ 092 2.175%
Plum 42 +£1.04 4.2 £ 0.82 42 £ 0.94 0.261
Watermelon 42 £ 1.00 + 0.95 42 £ 0.98 2.150*
Pear 4.2 £ 1.00 3.9+ 098 4.1 £ 1.00 3,947
Grape 4.2 £ 1.01 4.1 £ 0.86 4.1 £ 094 1.689
Tomato 3.8+ 124 3.9 £ 1.04 3.9+ 1.03 -0.910
Juice 45 £ 0.77 4.2 £ 0.85 4.3 £0.83 5,224
Yogurt 4.3 £ 0.83 40 £ 0.86 4.2 + 0.85 4.384%%*
Sikhye 42 £1.05 3.9 £ 1.01 40+ 1.04 4,11 7%
Beverage Milk 40 £ 1.09 3.6 £1.07 3.8 £ 1.09 4,858%**
Carbonated drink 3.9+ 1.20 3.5+ 1.08 3.7+ 1.16 4,792
Coffee 3.6+ 1.29 3.3+ 1.14 34 +1.22 2.927%*
Sujungkwa 34+ 135 3.1+£1.20 3.3+ 1.29 3.862%
Barley tea 4,1 £1.00 + 0.79 4,1 £ 0.90 -1.006
Cormn tea 3.7+ 1.18 40 £ 0.89 3.8+ 1.06 —2.815%*
Tea water Green tea 3.7x1.17 3.7 £ 0.90 3.7t 1.04 0.050
Cassia fora tea 34+ 1.20 3.7 £ 0.96 35%1.10 —3.132%*
Water 35+ 1.18 3.1 £1.02 33+ 1.12 4, 4445

* p < 0.05 **: p<0.01, ***+p < 0.001
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