CHBIE AR S| SHEX|

J Korean Diet Assoc ~ 20(2):87-98, 2014

http://dx.doi.org/10.14373/JKDA.2014.20.2.87

Perception and Satisfaction of Free Foodservice
in Male Middle School Students in Chungnam

Yu - Rin Kim - Eun - Jin Kim' - Mi - Kyeong Choi'"
Major in Nutrition Education, Graduate School of Education, Kongju National University, Yesan 340-702, Korea
'Division of Food Science, Kongju National University, Yesan 340-702, Korea

ABSTRACT

The purpose of this research was to investigate perception, necessity, and satisfaction of a free foodservice
in male middle school students. This study was conducted at male middle schools with paid foodservice (PFS
group, 250 students) and with free foodservice (FFS group, 250 students) in Chungnam. Average age of stu-
dents in the PFS group was 13.1 while that of FFS students was 12.8 years. Exactly 88% of PFS students
and 94% of FFS students responded that school foodservice is necessary, which was a significant difference
(P<0.05). As the reason for participating in foodservice, about 32% of the PFS students answered the
school’s request while 33.6% of FFS students answered nutrition, showing a significant difference (P <0.001).
Exactly 72.8% of PFS and 96.4% of FFS knew about FFS (P<0.001). More PFS students (86.4%) than FFS
students (66%) answered they would not participate in foodservice if the FFS would be introduced and the
quality of meal service would deteriorate. After initiation to FFS, there were significant differences in assess-
ment of foodservice: 77.6% of PFS students answered expected that the quality of foodservice would degrade,
whereas 74.4% of FFS students answered that quality would not degrade (P <0.001). Satisfaction of foodser-
vice was 2.3 points for FFS students, which was significantly lower than the 2.5 points for PFS students (P
<0.001). To sum up assessment of foodservice was positive, whereas satisfaction was not significantly differ-
ent between PFS and FFS. Based on this research, households, schools, and governments should promote FFS
in order to diminish financial pressure for students.
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Table 1, General characteristics of the subjects,

Variables PFS students (n=250) FFS students (n=250) Total students (n=500) t-value
Age (years) 13.120.8" 12.840.6 13.0+0.7 3.236%*
Height (cm) 159.6+12.2 159.6+7.2 159.6+1.0 —0.031
Weight (kg) 58.549.4 55.947.31 57.248.5 3.415%*
BMI (kg/m’)” 227424 21.9+1.7 223+2.1 4.384%%x

" Mean+SD

2 Body mass index

**P <(0.01, ¥**P <0.001

PES: paid foodservice, FFS: free foodservice

Table 2, Characteristics on home environment of the subjects,

Questions Answer PFS students FFS students Total students ¥ value
(n=250) (n=250) (n=500)

Father’s age (years) 30~40 4 (29.6)" 3(12) 77 (15.4) 84.51 1%+
41~50 169 (67.6) 219 (87.6) 388 (77.6)
51 or older 7 (2.8 8 (11.2) (7.0

Mother’s age (years) 30~40 8 (35.2) 9 (31.6) 167 (33.4) 0.838
41~50 144 (57.6) 150 (60.0) 294 (58.8)
51 or older 18 (72) 21 ( 84) 9 (7.8

Father’s education level Elementary school 2 (038) 1(04) 3 (0.6) 41.121%**
Middle school 19 ( 7.6 72 (28.8) 91 (18.2)
High school 127 (50.8) 114 (45.6) 241 (48.2)
University 102 (40.8) 63 (25.2) 165 (33.0)

Mother’s education level Middle school 12 ( 4.8) 51 (20.4) 63 (12.6) 28.329%**
High School 156 (62.4) 138 (55.2) 294 (58.8)
University 2 (32.8) 61 (24.4) 143 (28.6)

Father’s job Self-employed 6 (38.4) 151 (60.4) 247 (49.4) 24.925%**
Professional jobs 131 (52.4) 88 (35.2) 219 (43.8)
House husband 23 (92) 11 (44) (6.8

Mother’s job Official/office worker 83 (33.2) 81 (32.4) 164 (32.8) 2.887*
Housewife 84 (33.6) 73 (29.2) 157 (31.4)
Self-employed 60 (24.0) 76 (30.4) 136 (27.2)
Others 23 (9.2) 20 ( 8.0) 3 ( 8.6)

Average income (won) 1~2 million 73 (29.2) 102 (40.8) 175 (35.0) 21.617***
2~3 million 59 (23.6) 80 (32.0) 139 (27.8)
3~5 million 107 (42.8) 3 (252) 170 (34.0)
5 million or higher 1 (44 5(2.0) 6 (32

Residence type Detached house 6 (38.4) 162 (64.8) 258 (51.6) 37.869%**
Apartment 130 (52.0) 66 (26.4) 196 (39.2)
Row house 24 (1 9.6) 2 (8.8) 46 (1 9.2)

DN (%)
*P <0.05, ***P<0.001

PES: paid foodservice, FFS: free foodservice
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Table 3, Perception of school meal service of the subjects,
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PFS students

FFS students

Total students

Questions Answer (1=250) (1=250) (1=500) 7 -value
Necessity of school Yes 220 (88.0)1) 235 (94.0) 455 (91.0) 5.495*
meals No 30 (12.0) 15 ( 6.0) 45 (9.0)
Reason for eating They are nutritious 75 (30.0) 84 (33.6) 159 (31.8) 94.071%**
school meals School urges me to eat 81 (32.4) 34 (13.6) 115 (23.0)
They are part of school life 26 (10.4) 54 (214 80 (16.0)
Every student eats 57 (22.8) 15 ( 6.0) 72 (14.4)
Parents urge me to eat 6 (24) 55 (60) 61 (12.2)
They are in hygienic conditions 5(20) 8(32) 13 (2.6
Effect of school It is convenience 113 (45.2) 124 (49.6) 237 (47.4) 11.251*
foodservice I can get along better with friends while eating 96 (38.4) 102 (408) 198 (39.6)
together
They help me eat the food I previously 20 ( 8.0) 17 ( 6.8) 37 (74
disliked such as vegetables and kimchi
It’s educational to learn table manners 12 (148) 7(28) 19 (13.8)
My disease such as obesity and atopy was 9 (36) 0 (00 9 (18
improved
What are school Simply being served with a meal 93 (37.2) 84 (33.6) 177 (35.4) 68.424%**
foodservice? The national welfare service 32 (12.8) 106 (42.4) 138 (27.6)
Something to improve my health 97 (38.8) 36 (144) 133 (26.6)
A part of education 28 (11.2) 24 (19.6) 52 (10.4)
Educational role of It helps students get involved in other 134 (53.6) 136 (54.4) 270 (54.0) 10.15%
school foodservice educational activities by eliminating hunger
It helps students know the table manners and 46 (18.4) 56 (224) 102 (20.4)
rules
It gives other educational assistance such as 39 (15.6) 42 (16.3) 81 (16.2)
making friends and physical activity
It doesn’t do any good in education 25 (10.0) 8(32) 33 (6.6)
It takes a role as a course of education 6 (24) 8(32 14 (23)

DN (%)
*P <0.05, ***P <0.001
PES: paid foodservice, FFS: free foodservice
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PFS students

FFS students

Total students

Questions Answer (1=250) (1=250) (1=500) 7 -value
Awareness of free meals I know it 182 (72.8)" 241 (96.4) 423 (84.6) 53.437%*
I don’t know it 8 (27.2) 9 (3.6 77 (15.4)
The route to know about FFS School teachers 7 (42.3) 91 (37.8) 168 (39.7) 20.383***
Parents 9 (21.4) 94 (39.0) 133 (31.4)
Internet, TV 2 (34.1) 56 (23.2) 118 (27.9)
Newspapers, books 4(22 0 (00 4(09
Would you reject the FFS according to the Yes 216 (86.4) 165 (66.0) 381 (76.2) 28.684%**
quality if the FFS were implemented? No 4 (13.6) 5 (34.0) 119 (23.8)
Do you think the quality of school meals will Yeg 194 (77.6) 4 (25.6) 258 (51.6) 135.339%**
be worse after the FFS implemented? No 6 (22.4) 186 (74.4) 242 (43.4)
DN (%)
**%p <(.001

PES: paid foodservice, FFS: free foodservice
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PFS students FFS students Total students

. 2
Questions Answer (n=250) (1=250) (1=500) X “-value
Do you think Yes 74 (29.6)" 208 (83.2) 282 (564)  146.041%*x
FES is necessary? 176 (70.4) 42 (16.8) 218 (43.6)
Why do you think  Because it is included in the national welfare 48 (19.2) 157 (62.8) 205 (41.0) 178.629%**
the state implements  services
FFS?

@ FES To improve our health by using safe food 131 (52.4) 5020 136 (27.2)

To eliminate discrimination against needy 55 (22.0) 76 (30.4) 131 (26.2)

students

Because it is a part of the compulsory education 16 ( 6.4) 12 (48) 28 (56)
What you expect It will reduce a financial burden of school 55 (22.0) 156 (62.4) 211 (42.2) 101.536***
from FFS? foodservice from parents

It will reduce the discrimination that needy 149 (59.6) 47 (18.8) 196 (39.2)

students have experienced

It will improve our health by using safe food 24.(9.6) 23(92) 47 (194)

It will improve the national welfare standards 22 (88 24 (9.6 46 (19.2)
What do you wish  To use good materials such as eco-friendly 136 (54.4) 54 (21.6) 190 (38.0) 80.062%**
for FFS? agricultural products

To be served with a better meal in terms of 47 (18.8) 84 (33.6) 131 (26.2)

nutrition

To improve the taste of school meals 33 (132) 94 (37.6) 127 (25.4)

To be cooked hygienically safer 34 (13.6) 18 (72) 52 (10.4)
DN (%)
**%p <(.001

PES: paid foodservice, FFS: free foodservice



Table 6. Satisfaction with school meal service of the subjects,

PFS students

FFS students

Total students

Items of satisfaction (1=250) (1=250) (1=500) t-value
Amount of cooked rice 3.3£0.5" 3.3£05 3320.6 —0.810
Variety of cooked rice 3.1£0.6 3.0£0.5 3.120.6 0.702
Amount of soup 3.1£0.6 3.1£0.4 3.1£0.5 0.540
Variety of soups 3.120.6 3.3+0.5 3.240.5 —2.092*
Amount of side dishes 2412 22413 23£1.3 2.366*
Variety of side dishes 25413 2213 24+£1.3 2.753%%
Temperature of foods 24+£1.3 2.1£13 23£1.3 2.948%*
General taste of meals 23+12 2.0£12 23£12 1.902
Temperature of the dining place 23+1.2 2.0£1.1 2111 3.537x*
Facilities like a food distribution counter, return leftovers, and 2.3+1.2 2.1£1.2 2.2+£1.2 1.569

used utensils
Cleanliness of tray, spoon, chopsticks, and cups 22412 2.1£1.2 22412 1453
Cleanliness of the dining room, the food distribution counter, 2.0£1.0 1.9£1.0 2.0£1.0 1.216
chairs, and tables

Hygiene of the food distribution process 24+13 22£13 23%1.3 1.883
Cleanliness of meal service employees’ dresses 24+14 2.1£1.3 23+1.4 2.586*
Cleanliness of food and water 2.7+1.5 22+15 2.5+1.5 3.463*%*
Kindness of meal service employees 2.6+14 2.1+14 24+14 3.481%*
Adequacy of food distribution place 2.6£1.4 22+13 24+14 3.362%*
Cost according to the menu 2.3+1.2 2.0£1.2 2.1£1.2 2.367*
Food distribution time and the mealtime 24+£1.3 22£13 23+13 2292*
General satisfaction with the school meals 25+14 2.2£1.3 24+14 2.960%**
Mean scores 2.5¢1.1 2.3+1.2 2.5¢1.1 1.750*
" Mean+SD, score: very satisfied (5)~very dissatisfied (1)
*P <0.05, **P<0.01, ***P <0.001
PES: paid foodservice, FFS: free foodservice
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