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Investigation of Facility Directors and Parents’ Awareness of
some Childcare Center Meal Service in Chungcheongnam-do

Sun Im Won*

Department of Human Nutrition and Food Science, Chungwoon University

Abstract: This study surveyed the perceptions and satisfaction of parents and facility directors on children’s menus at some

child care facilities in Chungnam-do. Parents preferred the menus provided by the the Center for Children’s Foodservice

Management (CCFM) without modification, and they wanted more food items that children eat included in menu and lessen

the numbers of one-dish meal. They also preferred food cooked and served directly for afternoon snacks. The performance

factors to be considered in menu planning were evaluated to be slightly lower than the importance. CCFM can meet the needs

of children’s food facilities and parents, while increasing their satisfaction, and help with menu planning that is beneficial to

children’s health by understanding the perceptions of facilities and parents on children’s menus.
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Table 1. Overall perception and satisfaction with menu management
Total facilities parents P s
(n=105) (=31) (n=74)
Using the menu without modification” 3.61£1.020  3.45£0.96 3.67£1.04 -1.006 0.317
Basing on kids’ favorite foods 3.51+0.98 3.45+0.85 3.54+1.04 -0.457 0.649
Offering children a variety of foods 3.87+0.84 3.70+£0.79 3.93+0.85 -1.287 0.201
Planning a different menu for 1-2 year and 3-5 year olds 3.55+0.94 3.32+0.89 3.62+0.95 -1.336 0.185
Center’s menus were helpful 4.09+0.86 4.10+0.98 4.08+0.81 0.085 0.932
Center’s menus were satisfying 3.88+0.93 3.80+1.03 3.91+0.89 -0.521 0.604
YMean+SD
5 point type scale (5: very agree or very satisfied~1: strongly disagree or very dissatisfied)
Table 2. Need for afternoon snacks and a la carte menus
Total facilities parents ity s
(n=105) (0=31) (n=74)
Afternoon snack? Fruits or salads 3.13+1.06"  2.80+1.03 3.26+1.05 2.024 0.046
Rice cakes 3.02+1.05 2.67+0.88 3.16+1.02 -2.327 0.022
Cooked foods 3.49+1.01 3.06+1.15 3.67+1.00 -2.701 0.008
One-dish meal” Deopbap 1.43+0.62 1.07+0.25 1.58+0.66 -5.616 0.000
Bokumbap 1.28+0.62 1.07+0.25 1.38+0.71 -3.193 0.002
Bibimbap 2.214+0.75 0.93+0.37 1.33+0.85 -3.231 0.002
Noodles 2.18+0.76 0.86+0.52 1.32+0.81 -3.306 0.001
YMean+SD
5 point type scale (5: very suitable~1: not suitable at all)
Ireasonable number of weekly servings (times/week)
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Table 3. Importance and performance of menu planning considerations

Importance? Performance”
Total facilities parents 1p) Total facilities parents v)
(n=105) (n=31) (n=74) (n=105) (n=31) (n=74)
Balanced diet nutritionall 45120.66"  4.57+0.63  4.48+0.68 0.625 4.18+0.72  4.33+0.55  4.10+0.78 1.452
Y o = AR (0.534) SO oo S (0.150)
Easy ingredient purchase 4.00+£0.78  3.93+0.92  4.03+0.72 0585 3.81+£0.75  3.73£0.78  3.85+0.74 0.706
y ingr p X . . . . . (0.560) . . . . . . (0482)
Children's favorite food 3.90+0.82  3.74+0.76  3.97+0.83 -1.235 3.67£0.74  3.60+0.62  3.70+0.79 0587
. . . . . . (0.220) . . . X . . (0.558)
. -0.207 -0.045
+ + -+ + +
Easy cooking 3.5840.74  3.56+0.64  3.59+0.78 (0.836) 3.51£0.75  3.50£0.63  3.51+0.80 (0.964)
Low material cost 3.20+0.84  3.15+0.66  3.23+0.91 -0410 3.30+£0.78  3.30£0.65  3.29+0.83 0.034
(0.683) (0.973)
Taste good 4424068  4.59+0.57  4.35+0.70 1.610 4.05+0.71  4.17£0.59  4.00+£0.76 1.065
g . . . . . . ©.111) . . . ) X . (0289)
YMean+SD
95 point type scale (5: very important~1: not important at all)
95 point type scale (5: very well performed~1: not performed at all)
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Importance

1: Balanced diet nutritionally
4: Easy cooking

2: Easy ingredient purchase
5: Low material cost

3: Children’s favorite food
6: Taste good

A) Doing great facilities:
B) Focus here null
C) Possibility of overkill parents: 3

D) Low priority

1, 6 parents: 1, 2, 6

facilities: 2, 3, 4, 5 parents: 4, 5

Fig. 1. Importance and performance of facilities and parents in children's meal planning
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