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Foodservice satisfaction of high school boarding students in

Busan

Na-Yeong Yun

Graduate School of Education

Pukyong National University
Abstract

This study examines and analyzes the foodservice - satisfaction using a
sample of high school students living -in dormitory in Busan. The main
purpose of the study is to clarify unsatisfactory factors about foodservice
among the dormitory students and to, provide fundamental basis for finding
ways to improve the quality of school foodservice.

For this purpose, the study conducted a survey using ‘a sample of 400
boarding students enrolled in high schools in Busan with a research period
between July 21% and July 31% in 2014. Among the retrieved responses,
survey results from the 357 respondents(93.75%) were finally used for the
analysis, which were statistically analyzed using SPSS 18.0. The study
results can be summarized as below.

Out of the total sample, 83.8% ate breakfast every day, 96.9% ate lunch
every day and 93.6% dinner every day, while more female students turned
out to be eating daily breakfast compared to male students(P<0.05). The
portion of students who ate up breakfast was 53.2%, and the proportions
were 86.6% and 87.5% for lunch and dinner, respectively. More male students

ate up the breakfast and dinner than female students(P<0.05), and the
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proportion of students who ate up lunch was 95.8% for freshmen, 84.5% for
sophomore and 82.4% for junior(P<0.05). As for the reason of leaving food
behind, least favorite food was most frequent with 33.9%, followed by bad
taste(23.5%), no appetite(18.8%), too much(15.1%), etc.(4.2%), lack of
time(2.8%) and bad seasoning(1.7%). Average snack intake per day was once
or twice(86.6%) and the types of refreshment turned out to be snacks(43.8%)
and ice cream(37.9%).

Regarding food quality of the meal satisfaction, food temperature(4.17) and
freshness (4.14) showed high satisfaction, while food taste(3.87) and
consideration of preference about menu showed low satisfaction(3.78). As for
the meal fee, male students(4.03) showed higher satisfaction compared to
female students(3.76), (P<0.01). Freshmen revealed higher satisfaction than
junior in food taste(P<0.05), menu diversity(P<0.01), food quantity(P<0.001)
and healthy menu(P<0.01), while satisfaction on fresh ingredients was higher
for freshmen compared to sophomore(P<0.05) and @ satisfaction on the
consideration of menu preference was higher for freshmen/sophomore than
junior(P<0.001). As for the service, menu information(4.57) and nutrition
information provision(4.54) showed high satisfaction; while cafeteria noise(3.13)
and distribution(3.80) showed low satisfaction. In cafeteria noise (P<0.01),
feedback reflection(P<0.01) and new food provision(P<0.01),
freshmen/sophomore showed higher satisfaction compared to junior students.
Regarding cleanliness, uniform cleanliness of the servers(4.41) and cafeteria
hygiene(4.20) showed high satisfaction, while tableware hygiene(3.93) showed
low satisfaction. Moreover, freshmen revealed higher satisfaction on
cleanliness compared to sophomore/junior(P<0.05).

As for the satisfaction of each meal, breakfast was 3.15, lunch was 4.04 and
dinner 4.12, where male students showed higher satisfaction than female

students in breakfast(P<0.05) and in dinner(P<0.05). As for the satisfaction of
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each meal according to school year, freshmen showed higher satisfaction than
sophomore/junior in breakfast(P<0.001). Meanwhile, freshmen/sophomore
showed higher satisfaction than junior in lunch(P<0.001) and freshmen
showed higher satisfaction than junior in dinner(P<0.001).

As for the meal type preference of each meal, female students had stronger
preference to Korean food compared to male students in breakfast(P<0.01)
and they also showed stronger preference to Korean food than male students
in dinner as well(P<0.05).

To sum up, it is necessary to search for a way of improving breakfast
satisfaction by developing a variety of breakfast menus. The fact that
preferred meal pattern differs in each meal should-also be considered when
providing the menu. More efforts to make quality enhancement are required,
such as improvement in cafeteria noise, menu that considers preferences,
cafeteria opening hour, etc. so that students can be provided with satisfactory

school meals.

- Vil -
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Table 1. General characteristics of subjects

Frequency(N) Percentage(%)
Male 140 39.2
Gender
Female 217 60.8
i 95 26.6
Grade o™ 97 272
3 165 46.2
<3 4 20.7
<10,$)g\%?r3r;§§nth> S e fo.1
5< 140 39.2
Unhealthy 39 109
Health status S0-s0 112 314
Healthy 206 57.7
Total 357 100
— 14 -
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Table 2. Anthropometric measurements of the subjects

Total Male Female 2
(n=357) (n=140) (n=217) * (p-value)
Height(cm) 166.1+7.9" 174.0+4.4 160.8+4.6 2%'(2)88)
Weight(kg) 57.048.9 64.9+7.1 52.245.9 2‘28:8(1)8)
BMI” 20.6+2.1 21.4+2.0 920.1£2.0 3%'(1)88)
Under weight 47(13.2)° 6(4.3) 41(18.9)
(BMI<18.5)
Normal weigh
ormal weight 256(71.7) 102(72.9) 154(71.0)
(18.5<BMI<23) i
25975
(0.000)
Over weight
e 43(12) 28(20.0) 15(6.9)
Obesity
Paaac 11(3.1) 429) 7(3.2)
Y Mean=SD
2 BMI(Body Mass Index) = Weight(kg)/height(m)2
Y N(%)
**P<0.001
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Table 3. Reliability coefficient of Food, Service and Sanitation

Cronbach’s Alpha Total
Food taste 0.935
Menu variety 0.937
Frequency of supply of 0.936
favorite menus )
Food Adequate food quantity 0.936 0.896
Reasonable price 0.936
Proper food temperature 0.936
Freshness of food 0.935
Nutritional-food 0.937
Neatness of restaurant
environment 0.937
Quietness of restaurant 0.940
Fast and exact feeding time 0.937
Appropriate meal time 0.937
. Provision of food and
Service nutrition information 0.939 0.834
Providing information about
foodservice 0.939
Adoption of “student’s. feedback 0.936
Kindness of employees 0.936
Diversification by new
menus 0.935
Sanitation of food 0.935
Cleanliness of food cans 0.935
Cleanliness of cookers 0.938
Sanitation  Neatness of restaurant 0.936 0.902
atmosphere :
Cleanliness of feeding and 0.936
withdrawal :
Employee sanitation 0.936
Total 0.939
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3.9%, ‘3-43]" 44%, 5-63]" 83.8%, HAA A= 23] mwF 06%, 3-43)
25%, 5-63]" 96.9%, A A= 23] mwF 1.7%, ‘3-43]" 4.8%, 5-63]
93.6% % YEFETE Shin (2010)¢] 471 A9 et 7|sAE =9
Aol A ol Ar = dF Ul 238 mwF 58%, ‘3-43]" 12.14%, 563’
82.1%, HAAALE 23] wul 11%, ‘3-43) 3.7%, ‘5-63]" 95.29%, A2
b= 23] mwY 47%, ‘3-43] 81%, 563 87.2% % H o] FAA Y
A58l Vs ARE S A2 Eo] o RSkH

Al mE AZojo X ol AAL Sl A W Ae dFdd 23] n
vt 57%, 3-43]" 17.1%, 5-63]" 77.1%, olsty& 23] vt 2.8%, ‘3-43]
9.2%, 5-63]" 83.0%°1™, dHe] wE FJA Zol7b AATHP<0.05).
Woo (2013)& A7|=A o dnta 353 A 9] ofd2xl AAE 7ol A

O

obIAAE RIE=7E Aol 23] mwFo] Wt 274%, oISt 258%=
Baus A, Kim (201002 A 7ls5A sty 5o oA ob3]
AL HEsE AFY 28 mebo] HZ|HALAL 17%, 7]%AMES 0.0%%
HaE Atk ol VIsAbe] S 4T Al AAE AlgEa 9l
7l Wi o 2 Atsdnh fAAAAke]l A w23 Ry 0.7%, 34
3" 3.6%, 563" 95.7%, oSt 23] W 05%, 3-43]" 1.8%, 563
97.7% 1A ot oA zpol= fIATh A ALY A FIhe 3-43)
3.6%, 5-63]" 96.4%, 13t 23] wwF 28%, ‘3-43]" 55%, 5-63]
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Table 4. Number of meals and intake by general characteristics

N(%)
Gender Grade Allowance(10,000won/month)
Total 5 o d d 5 2
Male Female X 1 2 3 X <3 3-<5 5< X
Breakfast <2 14(3.9) 8(5.7) 6(2.8) 4(4.2) 5(5.2) 5(3.0) 1(1.4) 8(5.6) 5(3.6)
(No. 3-4  44(123)  24(17.1) 20092) 7427 10(10.5) 9(9.3) 25(152) 2918  10(135) 10(7.0) 24(17.1) 891
fweek) 5-6  299(83.8) 108(77.1)  191(88.0) 81(85.3)  83(85.6).  135(81.8) 63(85.1)  125(87.4)  111(79.3)
Lunch <2 2(0.6) 1(0.7) 1(0.5) 0(0.0) 0(0.0) 2(1.2) 0(0.0) 0(0.0) 2(0.6)
(No. 3-4 9(2.5) 5(3.6) 4(1.8) 1.14 2(2.1) 2(2.1) 5(3.0) 2.686 0(0.0) 4(2.8) 5(3.6) 5.748
el 5-6  346(96.9) 134(95.7)  212(97.7) 93(97.9)  9B(979)  158(95.8) 74(100.0)  139(97.2)  133(95.0)
Dinner <2 6(1.7) 0(0.0) 6(2.8) 2(2.1) 2(2.1) 2(1.2) 1(1.4) 2(1.4) 3(2.1)
(No. 3-4 17(4.8) 5(3.6) 12(55) + 4759 4(4.2) 4(4.1) 9(5.5) 0.713 22.7) 5(3.5) 10(7.1) 3.303
W) 56 334086)  135064)  199(917) 89(937) | 9L(938)  154(93.3) 71959)  136(951)  127(90.7)
Little ~ 88(24.8)  25(17.9)  63(29.3) 14047 [ 27(281)  47(28.7) 15(20.3)  35(24.6) 38(27.3)
Breakfast — Half  78(22.0)  27(19.3) 51(23.7), 9955 23(242) | 22(229)  33(20.1) 7351  19(25.7) 22(15.5) 37(26.6) 8046
Al_rgﬁSt 189(532)  88(62.9)  101(47.0) 58(61.1) | 47(49.0)  84(51.2) 40(54.1)  85(59.9) 64(46.0)
Little 9(2.5) 3(2.1) 6(2.8) 0(0.0) 3(3.D 6(3.6) 0(0.0) 5(3.5) 4(2.9)
Lunch Half 39(10.9) 9(6.4) 30(13.8) 5024 4(4.2) 12(12.4) 23139 10121 7(9.5) 11(7.7) 21(15.0) 6.644
Alfgﬁ“ 309(86.6) 128(91.4)  181(83.4) 91(95.8)  82(845)  136(82.4) 67(905)  127(88.8)  115(82.1)
Little  13(3.7) 2(1.4) 11(5.2) 2(2.1) 3(3.2) 8(4.9) 1(1.4) 7(4.9) 5(3.6)
Dinner Half  31(8.8) 7(5.0) 2411.3)  7946°  5(5.3) 11(116)  15(9.1) 3851 7(9.6) 11(7.7) 13(9.4) 1.978
Al_”;ﬁSt 309(87.5) 131(93.6)  178(83.6) 87(92.6)  81(85.3)  141(86.0) 65(89.0)  124(87.3)  120(87.0)
P<0.05
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Aol me AoldlA olWAAle AFFe FeAe HA Wiy
179%, W A% Wy 193%, Ao o wey 629%, st A7)
W=} 29.3%, HF A= "= 237%, ‘A9 o Hety 47.0%9 01 A
Wol e §o4 o]zt YUTHP<0.05). BAAAE e A e A o

=) 2.1%, ‘9 AR HiE=t) 64%, ‘A th W=ty 91.4%, o dAe A

A Hedk 28%, B AX W=t 13.8%, ‘A9 of HiEd 834%°1H
of# ztol= gtk A A FEAL A Heoy 14%, W 8=
W=ty 64%, ‘A o HEry 914%, ot ‘AA HEty 52%,
A My 11.3%, ‘A9 o ity 836%clRem o4 2ozt 3l
THP<0.05). Lee (2012)9} ZAAq a153tul 7]sAA S Aol A o}3] 4
ALl A HHe 3567, HAAAL 3974, AY2Al 387- oo, FehA
o] oY HAAAE H Beol sAar(P<0.001), AYAAL= H3HA

o] ofstArt 1 ol 3 ta(P<0.001) B3
Shdof] wE Aol A oA ALY HAFEL 18d AA Hew 14.7%
W AR HEen 242%, A o BET 61.1%, 28td AA Heo
28.1%, ‘WF A= W&ol 22.9%, ‘AL o Wi 49.0%, 38d A A
o 28.7%, ‘W A W= 20.1%, ‘A9t dewr 51.2%0]W f9
zhol = flATh AAAANE 18hd G AE HE=ry 4.29%, A9 o HE
o 95.8%, 28hd ‘A HE=t 3.1%, 9= He=or 124%, ‘A9 u
W=ty 84.5%, 38hd A A Wi 36%, 9 AE HiEty 13.9%, A9
o W= 824%0 o fo 17F A ATHP<0.05). A9 A= 13
W HA Heoy 21%, 9 A Hety 53%, ‘A9 o HaEr 92.6%, 2
s A Her 32%, v Ax HeEg 116%, ‘A9 © gery
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A’ 235%, ‘Autel $1o1A 188%, ‘Fol WolAl’ 15.1%, 7IEF 4.2%, ‘414
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Table b. Reasons of leftover by general characteristics

N(%)
Gender Grade Allowance(10,000won/month)
Total
Male  Female x° i 2™ 3 X’ <3 3-<5 5< x°
Not delicious 84(235)  39(27.9)  45(20.7) 16(16:8)  14(14.4) 54(32.7) 8(10.8)  33(23.1)  43(30.7)
Dislike the food ~ 121(33.9) 43(30.7)  78(35.9) 26(27.4)  46(47.4).  49(29.7) 24(32.4)  43(30.1)  54(386)
Not seasoned 6(1.7) 0(0.0) 6(2.8) 3(3.2) 2(2.1) 1(06) 1(1.4) 3(2.1) 2(1.4)
Too big portion size 54(15.1)  19(136)  35(16.1)  13524° . 19(20.0) 14(144)  21(127) 29797  13(17.6) 28(196)  13(9.3)  27.733"

No appetite 67(188)  29(20.7)  38(175) 20(21.1)  16(165) 31(18.8) 17(23.0)  29(20.3)  21(15.0)

No enough time 10(2.8) 1(0.7) 9(4.1) 6(6.3) 1(1.0) 3(1.8) 5(6.8) 1(0.7) 4(2.9)
Others 15(4.2)  9(6.4) 6(2.8) 5(5.3) 4(4.1) 6(3.6) 6(8.1) 6(4.2) 3(2.1)

"P<0.05,"P<0.01
_ o4 -
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WolA’ 13.6%, 1B 6.4%, ‘AAF AlZke]l F-ZaA7 0.7%0] A o1, of 3HAY
S ‘ot 24 35.9%, ‘S2lo] o] ¢ 81
175% ‘ol BWobA’ 16.1%, ‘AAL AlZre] F-ajA’ 4.1%, Zro] <F gro}
A 2.8%, 71EF 2.8%°l™ el wE fo7 zo]rt Y ATHP<0.05).
o] mE zpolo A= 18-S ‘Holste 52 274%, ‘Yute]l glojAl’
21.1%, ‘Fol @WobAl 20.0%, ‘w21l uto]l glojA’ 21.1%, ‘“AJAF AlZke] F
3 A’ 6.3%, 71EF 5.3%, ‘KFo] WA gkolA’ 53%°l o, 23t
ojat= A 47.4%, ‘Yute]l floiA’ 16.5%, ‘Yol WolA’ 14.4%, ‘uto]
o1 A’ 14.4%0) At 3shde ‘&4 o] Bke] glolA 32.7%, ‘Holste &
27 29.7%, ‘4 gtel §lol A’ 18.8%, ‘ol BokA’ 12.7%, ‘71EF 3.6%, ‘A A
Algbo]l R4 1.8%, ‘Tko] A FolA] 0.6% Ao shdo] mE 9
A 2ol 7F A ATHP<0.01).

st g=o wE zpole ], 3vke] W] wke

4

a] o3

2lo] mro] glojA’ 32.4%,
Qo] flolA 23.0%, ‘ol HWolA 17.6%, ‘&2lo] "ol gloj A’ 10.8%,
1Y 81%, ‘AMAF AlZFo]l =4 6.8%, ‘Tho] BEA] gFobA’ 1.4%0] 0
] 3-5%he ‘HoletE 22 30.1%, ‘o] glolA’ 23.1%, ‘Hko]l glo]
A" 20.3%, ‘Fo] WolA’ 19.6%, VIEF 4.2%, ‘Fto] ukx] ¢rolr]’ 2.1%, ‘4]
AL AZRo] BZEFA 0.7%01 ATt 5 o] 4 ‘dojdE &4 38.6%,
‘mho] gloj A’ 30.7%, ‘Yute] flolAlT 15.0%, ‘Fol wWolbAl 9.3%, ‘AAF Al
Zho] BEF A 2.9%, ‘F1EF 2.1%, ‘7to] x| kol 14%Qom o]
ZFol 7k A A THP<0.01).
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Table 63 Zth AAF] wE Aol A, AAFS dFU oA A=
‘23] mwk 85%, ‘3-43]" 6.4%, 563" 85.18%, AAATL 23 wwy
35%, ‘3-43]" 125%, 5-63]" 84.0%, IAF 23] vlwy 23%, ‘3-43)
18.6%, ‘5-63]" 79.1%, Bk 3-43]" 9.1%, 5-63]" 90.8%°1™ 2% =}
o= fAATh AA A= AAFTA A 3-43] 2.1%, 563 95.7%, A
A FL 23] mw 04%, 3-43] 1.2%, ‘5-63]" 98.4%, AT 23]
vt 2.3%, ‘3-43]" 11.6%, 5-63]" 86.0%, HIRF-25-63]" 100%0]™ <] 2]
1ol 7F AATHP<0.001). A2 A AAF ¢ 343 4.3%, 563
95.7%, AAAZFL 23] wlEl 12%, ‘3-43) 3.9%, ‘5-63]" 94.9%, A=
‘23] vwy 7.0%, ‘3-43]' 9.3%, ‘5-63]" 83.7%, Wt ‘3-43]" 9.1%,
5-63]" 90.9%°] Ao fre]H Aol g
A7 e mE Aol A, AAsHA] S ol dFL oL BE
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3-43]" 13.1%, 5-63]" 825% % o™ Fol A Aol= itk A= A
FakA B A9 563 100%, HEA AF 3-43 0.9%, ‘563
99.1%, 173 ¢ 23] ww 063%, ‘3-43]" 3.9%, 5-63]" 95.1%°]™ H
oA Zpol7k AAMTHP<0.05). A2 e AAdetA] Xe A 23] mny
2.6%, ‘3-43]" 2.6%, ‘5-63]" 94.9%, BE A5 23 vy 27%, ‘3-43]
18.8%, 5-63]" 78.6%, A3 7 23] nw 34%, ‘3-43]" 7.3%, 5-63]’
89.3% o™ fo4 zolE fldrh
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Table 6. Number of meals and intake by BMI and Health status

Collection @ pknu

N(%)
BMI Health status
acer Nomal - eerer. Obesity 5’ Unhealthy So-s0 Healthy 5’
Brealfast <2 A(85) 9(3.5) 123) 0(0.0) 3(7.7) 2(1.8) 9(4.4)
(No./wreck) 3-4 3(6.4) 32(125)  8(186) 19.1) 6.356 5(12.8) 12(10.7) 27(13.1) 3477
56 40(85.1)  215840)  34(79.0) - 10(908) 31(79.5) 27(875) 170(82.5)
Lunch <2 0(0.0) 100.4) 123) 0(0.0) 0(0.0) 0(0.0) 2(0.6)
(No./wreck) 3-4 12.1) 3(1.2) 5(11.6) 0(0.0) 19.750" 0(0.0) 109) 8(3.9) 5.304
5-6 46(979)  252(984)  37(86.0) . 11(100.0) 39(100.0) 111(99.1) 196(95.1)
Dinner <2 0(0.0) 3(1.2) 3(7.0) 0(0.0) 1(2.6) 32.7) 2(1.0)
(No/week) 3-4 2(4.3) 10(3.9) 4(93) 19.1) 11787 1(2.6) 7(6.3) 9(4.4) 2553
56 45957)  243(949) 36371 10(909) 37(94.9) 102(91.1) 195(94.7)
Little 20435 58227 7(163) 3(27.3) 14(35.9) 29(26.1) 45(22.0)
Breakfast Half 11239 5923.1) 8(186) 0(0.0) 16.709° 9(23.1) 27(24.3) 42(205) 5.29
Almost all  15(326) 138541 28651  8(727) 16(41.0) 55(49.5) 118(57.6)
Little 12.1) 727) 123) 0(0.0) 0(0.0) 3(2.7) 6(2.9)
Lunch Half 9(19.1)  26(102) 4(9.3) 0(0.0) 5.301 4(10.3) 21(188) 14(6.8) 11.831°
Almost all — 37(787)  223(87.1)  38(884)  11(100.0) 35(80.7) 83(78.6) 186(90.3)
Little 2(4.3) 11(4.3) 0(0.0) 0(0.0) 2(5.3) 4(3.6) 7(3.4)
Dinner Half 8(17.0) 19(7.5) 3(7.3) 19.1) 7.039 2(5.3) 14(12.7) 15(7.3) 3562
Almost all  37(787)  224(882)  38(927)  10(90.9) 34(89.5) 92(83.6) 183(89.3)
"P<0.05,"P<0.01



43.5%, Rt A= H=w 239%, ‘Ao o Hew 326%, A3ATS AA
HeEny 22.7%, ‘v B W=y 231%, Al o Heny 54.1%, #AlES
A Hewy 16.3%, ‘W AR HeEny 186%, A vk Mty 65.1%, ]

AATHP<0.05). A = AAFTA AF obFdS “AA Hew 21%,
AR HE 191%, A9 v Wiy 787%, AT AA Y
2.7%, Wb AE W =) 102%, A9 o HeEw 87.1%, #ATS A
Hi=tl 23%, ‘W A= W=t 9.3%, A9 o ity 884%, H W
A v Hew 100%R e FolA Aol T AYAAlE AAT
A A obHE HA HED 43%, W AE HETY 17.0%, A9 o 9
= 787%, AAAEL AA Hewy 43%, ‘W A= HEn 75.9%, A

o] o Hewy 882%, HA TS W AR HEY 73%, 1Y ° Hedw

[e)
4
Azgelel whE AA gHF S ke AYeA R A

o 57.6%°lth AAAAE A7etA] Sstohbe 9 A= H = 10.3%,
‘A o HEry 89.7%, REolthe A A Hewy
18.8%, ‘A1¢ t W=l 786%, AAsttE A7
HiE=w 6.8%, A9 o HErl 90.3%0l e AR A9 AAEA B
o Aot HEQd AR A4 dHF] o ge o=
(P<0.05), Lee (2012)¢] Aol M= AAE A-(4.0738)7F BEA 45
(3.86%)eF AAEA E3 A@ERFETG HA HHAF] § =& Ao

= B ATHP<0.005).

_28_

Collection @ pknu



3. ALFA5S Aol Be S4L $E o

AAZFA Tt 07348 e F2& Pr1e olfri= Table 73 ZTh
|5 AAFY A5 ddstes 2
27.7%, ‘utol §loJA” 255%, ‘o] WolAl” 234% ‘Yuko]l glolA’ 12.8%,
‘Z1EF 6.4%, ‘Tko] X @Fola’ 219%, ‘AJAF AJZFo] REFFA 21%% o
o, AAAFe] A9 Aot 52 36.7%, ‘mto] flojAl 22.79%, ‘%ol
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2829, ‘Qluro]l Q101 A’ 23.1%, “uto] lolA’ 17.9%, ‘o] Wolx’ 17.9%,
‘AAF A Zro] B-FEA 51%, 71 EF 5.1%, ‘Zhol gkx] kol 2,690 3o
W, B A$ Wojsts &4 33.9%, ‘HHol §lojA’ 25.0%, ‘Qute]
o] A" 18.8%, ‘¥ol oA’ 14.3%, ‘Zko] urx] gFolx’ 2.7%, ‘AAF Alzto
B A 27%, V1EF 27%Cl Ak 17 A4S ‘Holsts &4 35.0%,
‘mho] glolAl’ 23.8%, ‘fiute]l {lolAl’ 18.0%, ‘Fol BobA’ 15.0%, 7IEF
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Table 7. Reasons of leftover by BMI and Health status

N(%)
BMI Health status
Under weight Normal weight O\]er Obesit z Unhealthy So-so Healthy 2
& & weight y X X

Not delicious 12(25.5) 58(22.7) 12(27.9) 2(18:2) 7(17.9) 28(25.0) 49(23.8)
Dislike the food 13(27.7) 94(36.7) 11(25.6) 3(27.3) 11(28.2) 38(33.9) 72(35.0)
Not seasoned 1(2.1) 3(1.2) 2(4.7) 0(0.0) 1(2.6) 3(2.7) 2(1.0)

Too big portion size 11(23.4) 33(12.9) 8(18.6) 2(18.2) 18.605 7(17.9) 16(14.3) 31(15.0) 5.013
No appetite 6(12.8) 51(19.9) 8(18.6) 2(18.2) 9(23.1) 21(18.8) 37(18.0)
) 1(2.1) 9(3.5) 0(0.0) 0(0.0) 2(5.1) 3(2.7) 5(2.4)

No enough time
Others

3(6.4) 8(3.1) 2(4:7) 2(18:2) 2(5.1) 3(2.7) 10(4.9)
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AR3 35 WA Gty 76%, 1-23] 86.6%, 33 o4 59%% o,
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Table 8. Number of snacks per day by general characteristics

N(%)

Gender Grade Allowance(10,000won/month)
fol Male  Female X 1" o™ 3" X’ <3 3-<5 5< X
Never 27(7.6) 5(3.6) 22(10.1) 9(9.5) 6(6.2) 12(7.3) 5(6.8) 12(8.4) 10(7.1)
172/day 309(86.6)  126(90.0)  183(84.3) 5.285 84(88.4)  88(90.7)  137(83.0) 8.859 65(87.8)  126(83.1) 118(84.3) 3.497
3</day 21(5.9) 9(6.4) 12(5.5) 2(2.1) 3(3.1) 16(9.7) 4(5.4) 5(3.5) 12(8.6)
- 30 —
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Table 9. Number of snacks per day by BMI and Health status

N(%)
BMI Health status
oder i V?Jgflt Obesity x° Unhealthy So-s0 Healthy x°
Never 12.1) 23(9.0) 3(7.0) 0(0.0) 3(7.7) 9(8.0) 15(7.3)
172/day 44(936)  219855) . 36(837) 10(90.9) 5.07 34(87.2) 98(87.5) 177(85.9) 0.791
3</day 2(4.3) 14(5.5) 49.3) 19.1) 25.1) 5(4.5) 14(6.8)
_ a3 -
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Table 10. Snack frequency of subjects

Frequency (N) Percentage(%)

Flour based food 58 16.4"
Fruits 45 12.7
Bread 57 16.1
Cracker 155 43.8
Milk/Dairy product 53 15
Beverage 57 16.1
Ice-cream 134 37.9
Others 8 2.3

Total o967 160.20%

YN(%) : Plural response.
- 35 —
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Table 11. Satisfaction of school foodservice by general characteristics

Total Gender Grade Allowance(10,000won/month)
ot Male Female t-value I 2 3¢ F-value <3 3-<5 5< F-value
Food taste 3.87+0.82 391078  3.84+0.84 0.3 4.05+0.67°  3.83+0.81"  3.76+0.88" 3.827 3.89+0.75  3.92+0.82 3.81+0.85 0.74
Menu variety 392+0.82  3.97+0.78  3.89+0.85 0.871 412:0.74°  398+0.75"  3.78+0.88" 5.442" 4012075 4.06+0.80°  3.74+.084" 5.875"
Frequency of supply of 3.78+0.86  3.84x0.85  3.74+0.87 1.054 4080.65°  3.87+079"  355+095" 13396  3.81#089  3.87+0.86 3.66+0.84 2.051
favorite menus
Adequate food quantity 301+0.86  3.96+0.86  3.88+0.86 0.904 413+0.78"  396+0.82"  3.76+0.90° 5717 3.96+0.78  3.99+0.89 3.81+0.86 1.556
Food " Reasonable price 386091 403080 376+096 29410 394:100  3.76:091  3.87:0.86 0.9 384094  390:0.89  3.84:093 0.176
Proper food temperature 417+071 4112073 4.20%0.70 1.206 4.25+0.68 4.11+0.73 4.16+0.72 0.97 419061  4.230.70 4.10+0.77 1.225
Freshness of food 414+073  4.07x0.75  4.18+0.71 1.375 4.29+0.68"4.03+0.74"  411+0.73" 3.434 412070  4.170.71 4.11+0.77 0.327
Nutritional food 397+0.85  4.00£0.82  3.96+0.87 0.448 422+0.73  393+089"  3.86+0.87° 5.739" 4.050.72  4.08+0.84 3.82+0.91 3.816
Sub mean 395063  3.99+0.66  3.93+0.61 0.826 414+0.58"  3.94+0.62" - 3.86+0.64" 6197 3.98+059  4.03+0.63 3.86+0.63 2.618
gfj‘frrgfrie‘;ft restaurant 4114085  4.16+0.85 - 4.08+0.86 0.801 4.05+0.93 4.07+0.88 417+0.79 0.711 418+0.80  4.09+0.91 4.10+0.82 0.262
Quietness of restaurant 313+097  3.19+1.03 - 3.09+0.93 1.003 3.2981,03" . 3.28+091°  2.95%0.94° 56497 288+101° 316098  3.23+0.92° 3.337°
Fast and exact feeding time 3.80+0.89  3.83t0.92  3.79+0.88 0.418 3.86+0.88 3.85+0.85 3.75+0.93 0.665 3.84+0.88  3.85+0.87 3.74+0.93 0.677
Appropriate meal time 408+0.83  4.13+0.80  4.06=0.85 0.814 4.00+0.96 4.11+0.81 412+0.76 0.662 405081  4.14+0.78 4.04+0.89 0.542
Cervice Provision of food and nutrition 457,061 452:066 ~ 4501057 = 1073 466052 4501063  450+0.64 2354 4524060  454+0.64  4.60+058 0.552
Pfrgg’égie‘;%iggformaﬁo“ about 454+062  450£063 457061 | 1064  460£057  454:063 | 452+064 0574 453055  452:067  4.58+0.60 0.375
Adoption of student’s feedback 387094  3.80:0.93  391+091 1.047 4.08+0.85"  397+0.88° = 368098 6.684" 3.76+0.89  3.93+0.95 3.86+0.94 0.845
Kindness of employees 426076  4.32+077  4.23%0.76 1.157 4140+0.72 4.27+0.73 4.18+0.80 24883 431070  4.300.73 4.20+0.82 0.79
Diversification by new menus 301+095  3.99+0.89  3.87+0.99 1.158 412+0.85"  401x084°  3.7441.04° 555 3.83+0.93  3.67+1.00 3.85+0.91 0.535
Sub mean 403055  4.05+0.60 - 4.02+0.51 0.479 412+057°  408+055"  3.95+053 3.224" 4.00£053  4.060.58 4.02+0.53 0.284
Sanitation of food 418+0.74  4.21+073 417075 0.513 431%0.72 4.22+0:63 4.09+0.78 2.696 415078  4.24+0.17 4.14+0.74 0.862
Cleanliness of food cans 410079  4.13+081  4.08+0.78 0.53 4.26%0.76 4.08+0.76 4.02+0.82 2.938 4.07£0.76  4.21+0.78 4.00+0.82 2.406
Cleanliness of cookers 303+0.84  4.02+083  3.87+0.85 1.704 4.00%0.86 3.94+0.77 3.88+0.87 0.635 3.84+0.92  3.99+0.82 3.91+0.82 0.894
Sanitation gftﬁfl‘ggg;zrgf restaurant 420:068  427:070 416066 1499 433063  4.12+065  4.18+0.72 2325 415070  427x064 4162071 1.22
Cvlfi%ﬁg?ae\ile()f feeding and 4134076  4.19+0.75  4.09+0.77 1.22 4.25+0.71 4.07+0.79 4.10+0.77 1.669 393+0.88"  4.20:0.70°  4.17+0.74" 3.266"
Employee sanitation 4414065  4.44+066  4.39+0.64 0.624 4.52+0.60 4.36+0.62 4.38+0.69 1.773 441066  4.45+0.61 4.37+0.68 0.486
Sub mean 416061  4.21+063  4.13%0.60 1.249 4.28+0.57 4.13+0.59 4.11+0.64 2.479 4.090.62  4.230.60 4.13+0.62 1.565
Total 404053  4.07+057  4.02+0.50 0.911 417+052°  404+052"  3.96+053" 4678 4.02£052  4.090.54 3.99+0,51 1.259

Mean £ SD Scale score :

Means with different letters (a~b) in a row are significantly different at p<0.05 by Duncan's multiple range test.

"P<0.05,"P<0.01,""P<0.001
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Table 12. Satisfaction of school foodservice by BMI and Health status

BMI Health status
Under Normal Over weight Obesity F-value Unhealthy S0-s0 Healthy F-value
weight weight

Food taste 3.77+1.07 3.86+0.75 3.98+0.77 4.27+1.27 1.419 3.87+1.00 3.79+0.77 3.91+0.80 0.754

Menu variety 3.98+0.90 3.92+0.80 3.79+0.77 4.36+1.03 1516 3.79+0.98 3.86+0.72 3.99+0.84 1.44
Frequency of supply of favorite 3.83+0.94 3754087 3.77+0.72 4.09+0.83 0.607 3.67+0.96" 3.89+0.83" 3.90+0.84" 51317

Adequate food quantity 4.06+0.84 3.91+0.86 3.74+0.90 4.00£0.77 1.077 3.97+0.99 3.78+0.79 3.78+0.86 2.072

Food Reasonable price 3.74+1.03 3.90+0.89 3.74+0.93 3.91+0.94 0.64 4.05+0.92 3.74+0.88 3.89+0.93 1914
Proper food temperature 4.17+0.79 4.18+0.69 4.12+0.76 4.27+0.65 0.162 4.38+0.59 4.15+0.65 4.14+0.76 1.992
Freshness of food 4.15+0.69 4.14%0.76 4.07+0.59 4.3620.50 0.481 4.15+0.67 4.04+0.67 4.19+0.75 1.636
Nutritional food 4.00+0.91 3.97+0.83 3.88+0.91 4.360.92 0.944 3.92+0.98 3.82+0.82 4.07+0.84 3.151"

Sub mean 3.96+0.72 3.95+0.61 3.89+0.55 4.20+0.71 0.757 3.98+0.72 3.85+0.58 4.01+0.63 2.466

Neatness of restaurant environment 4.06+0.96 4.11+0.82 4.09+0.97 4.55+0.69 1.007 4.36+0.67 3.96+0.92" 4.15+0.83" 3784

Quietness of restaurant 3.36+1.01 3.08+0.95 3.19+1.01 3.00+1.00 1.222 3.26+1.02 3.06+0.91 3.14+0.99 0.615

Fast and exact feeding time 4.02+0.90 3.77+0.91 3.72+0.77 4.00+0.77 1.358 4.08+0.81 3.79+0.85 3.76+0.93 212
Appropriate meal time 4.06+0.89 4.09+0.80 4.00+0.98 4.27+0.65 0.355 4.03+0.96 3.96+0.87 4.16+0.78 2141

- Provision of food and nutrition 457062 458061 451059 4.46+0.69 0.273 451068 450066 461056 1.392

ervice .. . .

Providing information about 457062 455063 451055 4.36+0.67 0.396 4.46+0.64 4.46+0.67 4.60£058 2.189

Adoption of student’s feedback 4.00+0.86 3.83+0.95 3.84+0.97 4.18+0.87 0.864 4.03+0.96 3.85+0.89 3.84+0.96 0.64

Kindness of employees 4.28+0.85" 4.20+0.77" 4514059 4.63+0.67° 2979 4.46+0.68 4.28+0.70 4.22+0.81 1.696
Diversification by new menus 4.02+0.90 3.89+0.98 3.84+0.84 4.27+1.01 2.980° 3.95+1.07 3.89+0.83 3.92+0.99 0.055

Sub mean 4.11+0.55 4.01+0.56 4.02+0.47 4.19+0.55 0.722 4.13+0.57 3.97+0.53 4.04+0.55 1272

Sanitation of food 4.11+0.87 4.18+0.72 4.21+0.71 4.36+0.81 2981° 4.18+0.72 4.11+0.76 4.22+0.73 0.893

Cleanliness of food cans 4.13+0.80 4.07+0.80" 4.14+0.74 4.64+067° 2982 4.23+0.71 4.00£0.77 4.13+0.82 158
Cleanliness of cookers 3.81+0.90" 3.92+0.84 4.00%0.76 4.36+0.81 2983 3.87+0.86 3.87+0.81 3.97+0.85 0.656
Sanitation  Neatness of restaurant atmosphere 4.13+0.68" 1.190.67 4.23+0.72° 4.82+0.40" 2984 4.44+0.55" 4.05+0.68" 4.24+0.68" 5.495"
Cleanliness of feeding and 4042081" 4130.75' 412:0.76" 4,64+0.67° 2985 4.18+0.76 4,07£0.71 4.16+0.79 0525
Employee sanitation 4.40+0.65 4.40+0.65 4.40+0.62 4.73+0.65 2986 4.56+0.50” 4.29+0.68" 4.45+0.65" 3.522"

Sub mean 4.10+0.66 4.15+0.60 4.18+0.61 4.59+0.51 2.029 4.24+0.54 4.06%0.62 4.20+0.62 2.091

Total 4.06=0.60 4.03+0.53 4.02+0.45 4.300.52 0.985 4.10+0.54 3.95+0.51 407053 2.186

Mean+SD Scale score : 1(very poor) ~ bH(excellent)

Means with different letters (a~b) in a row are significantly different at p<0.05 by Duncan's multiple range test. *P<0.05, “P<0.001
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Table 13. Satisfaction of school foodservice by meal intake

Breakfast Lunch Dinner
Little Half Almost all F-value Little Half Almost all F-value Little Half Almost all F-value
Food taste 345+0.83° 377075  4.11x0.74° 230017  3.44+053"  3.36+067°  3.95+0.82° 108117 344+053"  3.36:067  3.95+0.82° 10811
Menu variety 365+0.84"  392+083"  4.05+0.78" 7573 4004050  367+0.81  3.95+0.82 2.194 400050  367+081  3.95+0.82 2.194
Eaveite Srems PP f 340+0.84"  371:085 398+0.81° 151477 333:0.71  349:0.76  3.83:0.87 3951 333+0.71"  349+0.76"  383+0.87° 3951
Adequate food quantity 361:088"  394+081"  4.04:084° 77697 389+060" 341:0.88"  3.98+0.84" 7852 389+060  341+088  3.98+0.84 7852
Food  Reasonable price 3.45+086"  3.88+087"  4.04+091° 130087 344+053" 328+0.83" 365090 106217 3444083 3.28+083" 395+090° 106217
Proper food temperature 3.90+0.66"  4.24+063"  4.28+0.74 9.338"" 400071  390+0.64  4.21+0.71 3.662° 400071 390064  4.21+0.71 3662
Freshness of food 3.86+0.70°  413+0.76"  4.28+069°  10.138""  378+083"  374:0.72"  4.20+0.71" 8.189™" 3.78+0.83"  3.74+0.72°  420+071" 8189
Nutritional food 363+090°  3.83+0.84°  420+0.77° 16421 278+044" 359+0.82°  4.06+0.83" 154957  278+044° 359+0.82°  4.06+0.83" = 15495
Sub mean 362+054"  393+058°  4.12+0.62° - 217147 358t0.25  3.55+048 - 4.01+0.63" 11647 347+354"  371x055"  4.00+0.62° 7.265
Neatness of restaurant 391+0.83"  3.99+088"  4.25+0.84° 6.085" 411+0.78 4.10+0.79  4.11+0.87 0.003 4114078  410+079  4.11+0.87 0.003
Quietness of restaurant 305+0.10  2.95+094  3.24+0.96 3.013 300+1.00  3.05+0.86  3.14+0.98 0.234 300+1.00  3.05+0.86  3.14+0.98 0.234
Fast and exact feeding time 3.49+1.01° 3814085  3.95+0.82" 8.180™" 322+0:83 3.64+0.78 3.84+.90 2.856 3224083  3.64+0.78  3.84+0.90 2.856
Appropriate meal time 3.89+0.90"  4.06+0.76" 4.19+0.81" 3961 444+0.73° 93.77+0.84° 411082 3.904" 4.44+0.73 377084  4.11+0.83 3.904°
Sorvice oty 1004 and mUTHON 4 4020.70"  4624056° | 4624057 ABTT 444+0.73  439:067  459+0.60 2.216 444+053  439:067  4.59+.60 2.216
Providing information about 442+067  453+060  461+0.60 2.832 467:0.50  431:057  457+0.62 3.321° 467050  431:057  457+0.62 3.321
Adoption of student’s feedback ~ 3.49+0.95°  3.78+098" | 4.07+0.86°  12.894" 3.7840.97  3.38+0.99  3.93+0.91 6.608" 3.78+0.97  3.38+099  3.93+0.91 6.068"
Kindness of employees 3.83+0.82"  4.29+0.74° | 446+066° 22614  333+112°  408:0.70°  4.31:0.74" 8907 3.33+1.12"  408+070°  431+074° 8907
Diversification by new menus  3.47+0.90°  3.92+0.89" ' 4.12+093" 15376 = 3224044 356:0.85"  3.98+0.96" 5856 3.22¢044°  356+0.85"  3.98+0.96" 5856
Sub mean 377+051°  399+049°  4.17+054° 175327 3.8040.28  3.81+0.36 - 4.07+0.56 4714 3.68+0.39°  3.85t0.36"  4.07+0.56° 5155
Sanitation of food 378+0.69°  4.28+0.72"  433x0.71° 189227  400+0.87  3.850.81 423+ 72 5.039 400+0.87°  3.85£0.81"  4.23+0.72 5039
Cleanliness of food cans 378+0.82"  4.18+0.73°  4.22+077° 9822”7 378+083"  3.64+0.74"  4.17+0.78" 8769 3.78+0.83"  3.64+0.74" 417078 8.769"
Cleanliness of cookers 3.65+0.82"  4.01:075°  4.02+0.87 6.601" 367+1.00 - 359+0.68  3.98+0.85 4189 367+1.00  359+0.68  3.98+0.85 4.189"
Sanitation  peamope o Testaurant 397+065"  422¢066° 4313068 78827 380s0.60 397067  4240.68 37617 389:060° 397+067" 424+068" 3761
i fecting and 382:0.72"  4.19:074"  425+076" 10424 389+0.78 379061  4.18+0.77 5.029" 389+078  379:061  4.18+0.77 5029
Employee sanitation 416+0.69"  4.49+060°  4.49+062° 8987 378083  4.23+067  4.45+0.63" 6.521" 3.78+0.83"  4.23+067°  4.45+0.63 6521
Sub mean 3.86+055°  4.23+056°  427+062° 151527 3.83+0.53  3.85+0.54  4.21+0.61 7645 3.77+0.48"  3.92+0617  4.20+0.61° 5.853
Total 3744044  4.03+048°  4.18+053 230427  373x0.25  3.73+0.36"  4.09+0.54° 9.788"" 3.63+0.34°  3.82+0.44™  4.08+053 7624"

Scale score : 1(very poor) ~ 5(excellent)

Means with different letters (a~c) in a row are significantly different at p<0.05 by Duncan's multiple range test.

P<0.05, "P<0.01, "P<0.001
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Table 14. Satisfaction of school foodservice by number of snack

Snack (No./Day)

Never 1-2 3< F-value

Food taste 3.85+0.72  3.87+0.81 3.95+1.02 0.114

Menu variety 3.78+0.89  394+0.81 3.95+0.92 0.47

Frequency of supply of 356£0.80  381:0.84 362112 1422

Adequate food quantity 4.00£0.73  3.88+0.88  4.29+0.64 2.361

Food Reasonable price 3.80£0.80  3.84+0.91 4.05+1.16 0.499

Proper food temperature 4.26+0.66 4.15+0.72 4.38+0.67 1.271

Freshness of food 4.19+0.74 4.12+0.73 4.33+0.66 0.911

Nutritional food 3.81+0.92 397085  4.24+0.83 1.484

Sub mean 3.92+0.59 395063  4.10+0.67 0.650

Neatfiess of restgrdgt A11+097 = 4104085  424+083  0.243

Quietness of restaurant 2.85£0.86 3.17+0.97 2.90£1.00 1.932

Fast and exact feeding time 3.63+0.93 3.82+0.87 3.76£1.18 0.599

Appropriate meal time 4.00£0.92  4.09+0.82  4.10£0.89 0.149

o Provision of food and hutrition 4 50,050 4574062 = 448060  0.259

Providing information about 4634056 454062 443£068  0.621
foodservice

Adoption of student’s feedback  4.00+0.92 ~ 3.86+0.93  3.81+1.08 0.326

Kindness of employes 4.19+0.88 4.27+0.76 4.33+0.73 0.23

Diversification by ‘new menus 3.85+1.10 -+ 39240.92° 3.86+1.20 0.106

Sub mean 3984056 4.04+054  3.99+0.63 0.187

Sanitation of food 437+£0.74 416073  4.24+0.83 1.049

Cleanliness of food cans 4.33+0.68 4.08+0.79 4.05+0.92 1.275

Cleanliness of cookers 4.19+0.74 3.91£0.85 3.90+0.89 1.376

Sanitation  nromess Of restaurant 422¢064 420068  419+0.75  0.014

Cleanliness of feeding and 426076 AI13:074  405¢102 0512

Employee sanitation 4.37+0.69 4.40£0.65 4.52+0.68 0.382

Sub mean 4.29+0.58  4.15+0.61 4.16+0.74 0.670

Total 4.04+0.53  4.03+052  4.07+0.61 0.050

Mean+=SD

Scale score : 1(very poor) ~ 5(excellent)
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Table 15.

Satisfaction of breakfast, lunch and dinner by general characteristics

Gender Grade Allowance(10,000won/month)
Total
Male Female t-value ¥ o 3rd F-value <3 3-<5 5< F-value
Breakfast 3.15+1.15 3.34+1.15 3.02+1.13 2.531" 352+1.00° 3.03+1.10° 3.00+1.21° 6.995 3.18+1.15"  3.32+1.15°  2.96+1.12° 3.552"
Lunch 4.04+0.81 4.07£0.87 4.03+0.77 0.498 4.29+0.68" 4.14+0.72" 3.84+0.88" 11.003 4.20+0.78 4.08+0.78 3.93+0.85 2.997
Dinner 4.12+0.73 4.22+0.67 4.05+0.77 2.140" 4.28+0.66"  4.17+0.78"  4.00+0.74" 464 4.22+0.77 4.11+0.76 4.07+0.68 0.966
Total 3.77+0.77 3.83%0.75 3.70+0.73 2.216" 4.03+0.58" -+ 3.79+0.70" . 3.60+0.80" 10.605 3.85+0.69 3.84+0.75 3.65+0.74 2.698
Mean+SD
Scale score : 1(very poor) ~ 5(excellent)

Means with different letters (a~b) in a row are significantly different at p<0.05

P<0.05, “P<0.01, 7'P<0.001
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Table 16. Satisfaction of breakfast, lunch and dinner by BMI and Health status

BMI Health status
Under Normal Over weight Obesit F-value Unhealth So-so Health F-value
weight weight g y y y
Breakfast 2.98+1.31 3.15+1.11 3.33+1.08 3.18+1.40 0.683 2.85+1.31 3.11+1.07 3.22+1.15 1.887
Lunch 4.06+0.73 4.03+0.82 4.05£0.87 4.27+0.65 0.321 4.05+£0.92 3.96+0.73 4.09+0.83 1.039
Dinner 4.09+0.88 4.12+0.74 412+0.51 4.27£0.65 0.901 4.24£0.75 4.03£0.76 4.15+0.71 15
Total 3.72+0.79 3.76+0.74 3.84+0.68 3.91+£0.80 0.313 3.71£0.89 3.71x0.67 3.81+0.74 0.878
Mean+SD
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Table 17. Satisfaction of breakfast, lunch and dinner by meal intake per day

Breakfast Lunch Dinner

Little Half Al_rgﬁSt Fovalue  Little Half Al_rgﬁSt Fovalue  Little Half Atl_rgﬁs F-value

Breakfast 2.38+1.03" 297+1.18" 358+0.96° 42118 3.00+1.22" 242+106"° 324+112° 91297  300+1.22  263+1.16  3.20+1.13 3571

Lunch  370+070" 376+0.95° 424+074° 14666 378+0.67" 354x094"  412+077° 9792  362+065" 371+1.04" 4.09+0.78" 5071

*

Dinner  391+068"  4.01+077" 426+071° 8281 378+0.67" 371+087°  418+070" 8258  3460.78" 377084 418070 10296

Total 333+065" 365:0.80° 4.02+0.64° 3230477 352+0.80" 323074 384+071" 123717 336+0.74° 3.39+079" 3.82:0.72°  7.009"

Mean=SD

Scale score : 1(very poor) ~ 5(excellent)
Means with different letters (a~c) in a row are significantly different at p<0.05 by Duncan's multiple range test.

“P<0.05, “P<0.01, ""P<0.001
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Table 18. Satisfaction of breakfast, lunch and dinner by number of

snack
Snack (No,/Day)
Never 1-2 3< F-value
Breakfast 3.26£1.16 3.15+1.13 3.00+1.34 0.301
Lunch 3.96+0.90 4.06+0.79 3.95£0.97 0.316
Dinner 3.96£0.77 4.13+0.74 4.14%0.57 0.649
Total 3.73+0.84 3.78+0.73 3.70£0.80 0.149
Mean+SD
- 57 —
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A 2ol 7k AAJTHP<0.01). 71t oz Algd, W 5o AT

shdol] wWE  FololMe 18de F4(66.3%), F2(16.8%), 7IE
(11.6%), 4#F2.2(4.2%), d2(1.1%), 23hd-2 $H2(77.3%), F21(12.4%),
AE27(6.2%), 71EH21%), DA(21%), 38dL T4(685%), U2
(176%), A2 -dFa 71eH4.2%), T2 (1.2%)elAeH % o] =

S S0 wWE olol e 3vY wwre FA(71.6%), A (13.5%),
7TEHB1%), D21(4.1%), LFLT(27%), 357 2(70.6%), U2
(13.3%), LF82(7.0%), 71EH5.6%), L2(35%), 5uHd o] 42 32
(69.3%), &21(20.0%), 71EH4.3%), Y= (36%), €2 52 (1.4%)°] 3]
om fo]A zpol= §ldth

AAAALY B AA S, FA(385.6%), 7H2(32.8%), FTA
(11.5%), €21(9.8%), €#98.28(9.0%), 7JEH1.4%)R o™, 7|E} oo 2=
‘TS vl Al F ol A

Ao wE Aol G A 32(364%), $2(31.4%), F
(11.4%), ¥+ 8.7(10.8%), A2 (7.9%), 71EH2.9%), o3t F2](38.2%),
Sk21(30.4%), =21(11.5%), 42(11.1%), ¥+F8.21(8.3%), 7I1EH0.5%)°] A
om fo]A zpoli= §ldrh

shide] wWE Zolol M 18hd2 F2(389%), A1(32.6%), UF LT
(12.6%), =21(84%), ¥2(6.3%), 71e+(1.1%), 28hd-& F2(37.1%), g4
(32.0%), ¥21(12.4%), T4(10.3%), IFL8(6.2%), 71EH2.1%), 38>
3H21(33.3%), F21(32.7%), F2(13.9%), 421(10.3%), D¥F 27 (85%), 7|
EF(1.2%) % om folA xfol= At

e gmol mE Aolol M= 3nkdl minkE kA (35.1%), ¥4 (33.8%),
QA F A (12.29%), DF 2.20(54%), 71EH1.4%), 3-50 L A4
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Table 19. Preference menu by general characteristics

N(%)
Gender Grade Allowance(10,000won/month)
Total ; . S ; ;
Male  Female X 1" 2" 3" X <3 3-<5 5< X
Korean food 251(70.3)  85(60.7)  166(76.5) 63(66.3) 75(77.3)  113(68.5) 53(71.6)  101(70.6)  97(69.3)
Western food 57(16.0) 29(20.7) 28(12.9) 16(16.8) 12(12.4) 29(17.6) 10(13.5) 19(13.3) 28(20.0)
Breakfast Japanese food 10(2.8) 8(5.7) 2(0.9) 10,800 1(1.1) 2(2.1) 7(4.2) 16187 3(4.1) 5(3.5) 2(1.4) L0.9%6
Chinese food 2(0.6) 2(1.4) 0(0.0) 0(0.0) 0(0.0) 2(1.2) 0(0.0) 0(0.0) 2(1.4)
One-dish meal 17(4.8) 10(7.1) 7(3.2) 4(4.2) 6(6.2) 7(4.2) 2(2.7) 10(7.0) 5(3.6)
Others 20(5.6) 6(4.3) 14(6.5) 11(11.6) 2(2.1) 7(4.2) 6(8.1) 8(5.6) 6(4.3)
Korean food 117(32.8)  51(36.4) 66(30.4) 31(32.6) 31(32.0) 55(33.3) 25(33.8) 46(32.2) 46(32.9)
Western food 127(35.6)  44(31.4) 83(38.2) 37(38.9) 36(37.1) 54(32.7) 26(35.1) 46(32.2) 55(39.3)
Japanese food 35(9.8) 11(7.9) 24(11.1) 6(6.3) 12(12.4) 17(10.3) 9(12.2) 19(13.3) 7(5.0)
Lunch 6.708 7.142 9.674
Chinese food 41(11.5) 16(11.4) 25(11.5) 3(8.4) 10(10.3) 23(13.9) 9(12.2) 17(11.9) 15(10.7)
One-dish meal 32(9.0) 14(10.8) 18(8.3) 12(12.6) 6(6.2) 14(8.5) 4(5.4) 12(8.4) 16(11.4)
Others 5(1.4) 4(2.9) 1(0:5) 1(1.1) 2(2.1) 2(1.2) 1(1.4) 3(2.1) 1(0.7)
Korean food 128(35.9)  43(30.7) 85(39.2) 41(4312) 32(33.0) 55(33.3) 33(44.6) 56(39.2) 39(27.9)
Western food 117(32.8)  40(28.6) 77(35.5) 24(25.3) 40(41.2) 53(32.1) 17(23.0) 49(34.3) 51(36.4)
Dinner Japanese food 27(7.6) 11(7.9) 16(7.4) . 5(5.3) 6(6.2) 16(9.7) 6(8.1) 8(5.6) 13(9.3)
11.387 11.449 12.946
Chinese food 29(8.1) 16(11.4) 13(6.0) 7(7.4) 9(9.3) 13(7.9) 4(5.4) 9(6.3) 16(11.4)
One-dish meal 50(14.0) 26(18.6) 24(11.1) 16(16.8) 8(8.2) 26(15.8) 13(17.6) 18(12.6) 19(13.6)
Others 6(1.7) 4(2.9) 2(0.9) 2(2.1) 2(2.1) 2(1.2) 1(1.4) 3(2.1) 2(1.4)
“P<0.05, "P<0.01
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21(16.8%), 4+ 2.2(55%).

27(21%), AdA T
71€H4.7%),
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WA Fe T2
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(67.4%), ¥21(16.3%), L2(7.0%), T2(4.7%), L& -71EH2.3%), H]

& 32(81.8%), FA-UdFLTO01%)IeH  FHoH Aozt AATH
(P<0.05)

A3 e Aol A= AAsA Kk Ag 2(744%), &2
(15.4%), 71EH7.7%), LEL2(23%), Z&A A F2(705%), 2
(15.2%), 71EH6.3%), LFL2(54%), d2Q2.7%), H7}3F A T4
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321 (27.7%), 4EQ

2.9-718-(4.9%), F24(1.0%)°1em
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AA TS FA(38.3%),

o] Al 21(6. 4<y) =] N—xﬂ S okl

O

A]
(34.4%), ¥21(32.0%), <A11.7%), A2(11.3%), LFL82(8.6%), 7IE
(2.0%), HdAFTL 2(41.9%), F2(37.2%), T2(11.6%), L4 -dF 2+
(4.7%), BT FA(455%), TH2(36.4%), L2-F2(9.1%)olAN e {9
A 2ol glAT

A%l & AoldMs AAFskA X A9 $24(43.6%), FA
(20.5%), A2(179%), <2(10.3%), w82 (1.7%), HEd 4 T4
(33.0%), ¥*(30.4%), L2(16.15%), A+ 8¢(10.7%), +41(8.9%), 7l

(0.9%),

A7 A FAAL3%), B0
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Table 20. Preference menu by BMI and Health status

N(%)
BMI Health status
e Aol vt Obesity X Unhealthy ~ So-so  Healthy s
Korean food 32(68.1) 181(70.7) 29(67.4) 9(81.8) 29(74.4) 79(70.5) 143(69.4)
Western food 6(12.8) 43(16.8) 7(16.3) 1(9.1) 6(15.4) 17(15.2) 34(16.5)
Breakfast Japanese food 12.1) 6(2.3) 3(7.0) 0(0.0) 20.251" 0(0.0) 3(2.7) 73.4) o7
Chinese food 0(0.0) 0(0.0) 2(4.7) 0(0.0) ] 0(0.0) 0(0.0) 2(1.0) '
One-dish meal 1(2.1) 14(5.5) 1(2.3) 1(9.1) 1(2.3) 6(5.4) 10(4.9)
Others 7(14.9) 12(4.7) 1(2.3) 0(0.0) 3(7.7) 7(6.3) 10(4.9)
Korean food 13(27.7) 82(32.0) 18(41.9) 4(36.4) 17(43.6) 37(33.0) 63(30.6)
Western food 18(38.3) 88(34.4) 16(37.2) 5(45.5) 8(20.5) 34(30.4) 85(41.3)
Lunch Japanese food 3(6.4) 29(11.3) 2(4.7) 1(9.1) ny 7(17.9) 18(16.1) 10(4.9) 29101"
Chinese food 5(10.6) 30(11.7) 5(11.6) 1(9.1) ' 4(10.3) 10(8.9) 27(13.1) '
One-dish meal 8(17.0) 22(8.6) 2(4.7) 0(0.0) 3(7.7) 12(10.7) 17(8.3)
Others 0(0.0) 5(2.0) 0(0.0) 0(0.0) 0(0.0) 1(0.9) 4(1.9)
Korean food 13(27.7) 95(37.1) 16(37.2) 4(36.4) 13(33.3) 46(41.1) 69(33.5)
Western food 18(38.3) 88(34.4) P2E3) 16.8 15(38.5) 41(36.6) 61(29.6)
Dinner Japanese food 5(10.6) 12(4.7) 3(18.:6) 2(18.2) 01905 2(5.1) 10(8.9) 15(7.3) 19,666
Chinese food 3(6.4) 21(8.2) 3(7.0) 2(18.2) ' 3(7.7) 4(3.6) 22(10.7) '
One-dish meal 8(17.0) 34(13.3) 6(14.0) 2(18.2) 6(15.4) 10(8.9) 34(16.5)
Others 0(0.0) 6(2.3) 000.0) 000.0) 0(0.0) 1(0.9) 5(2.4)

P<.05
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