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Department of Home Management, Yeungnam University

ABSTRACT

The goal of this study was to find the way of reduction on food waste in the university cafeteria. A
survey was conducted on the 500 faculty members using Yeungnam University cafeteria, and if illustrates
the faculty’s use and perception for the reduction of food waste. Its results can be summarized as follows:
32.0% of the total users use the university cafeteria everyday, also 86.6% of the users preferred Korean
style dish. Female users left more food than the male users resulting in more food wastes. The male users
resulting in more food waste and the most leaving food was Kimchi than the other types of foods. The
most favorite stew and side dish turned out to be Yukgaejang and Bulgogi respectively. also
Kimchibokkumbab was the preffered dish. But they disliked Sunjiguk, Ginger, Jellyfish and Mackerel pike.
The perception of male users on the reduction of food waste was lower than that of female users. The best
way of food waste treatment recognized by the users were utilizing the waste food as fodder for animals
or fertilizer.
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Table 1. General informations on the subjects

Variable Group N(%)
Male 302( 604)
Gender Female 198( 396)
Less than 30 80( 16.0)
30 ~ 39 226( 452)
Age 40 ~ 49 1340 268)
50 or more 60( 12.0
Own house 436( 87.2)
Boarding house 7( 14)
Residence Self-boarding house 37( 74)
Hostel 8( 16
Others 12( 24)
. . Big city 293( 58.6)
Mm’zvt’ﬁg‘m % Small - medium city  145( 29.0)
8o Farm - sea village 62( 12.4)
Very good 59( 11.8)
Good 212( 424)
He:Idszon Fair 165( 33.0)
@ Poor 55( 11.0)
Very poor 9( 1.8
Type of Extended 51( 10.2)
family Nuclear 449( 89.8)
Less than 10 13( 26)
10~20 50( 10.0)

Pocket money ’
20~30 90( 18.0)
(10.000won/menth) 4 256( 51.2)
More than 40 91( 18.2)
Less than 1,000 2( 04)
1,000~2,000 81( 16.2)
Meal expenditure  2,000~3,000 213( 42.6)
(Won/per meal) 3,000~4,000 117( 234)
4,000~5,000 58( 11.6)
More than 5,000 29( 58)
Less than 25,000 45( 90)
Eafing-out 25,000~50,000 113( 22.6)
o ‘fﬁture 50,000~100,000 178( 356)
(ﬁwon) 100,000~150,000 96( 19.2)
More than 150,000 67( 134)
No answer 1C 02)
Total 500(100.0)
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Table 2. Use of university cafeteria N(%)
Variable ~ Group Male Female Total 1%-value
Every day 132( 437) 28( 141) 160( 32.0)
Frequency Two or three per week 79( 262) 70( 354) 149( 298) 56.11%**
of use Three or four per month 44( 59.5) 30( 405) 74( 14.8) df=3
Scarcely use 47( 156) 70( 354) 117( 23.4)
Korean 273( 904) 160( 80.8) 433( 86.6)
Favorite Western 13( 43) 20( 10.1) 33( 66) 96,354+
dich Japanese 4 13) 2( 10) 6( 12) _
es Chinese 8( 26) ol 00) 8( 16) df=4
Noodles and snacks 4 13) 16( 81) 200 4.0
Fixed menu 227( 75.2) 130( 65.7) 3B%7( 11.4)
Favorite Special menu 64( 21.2) 50( 25.3) 114( 22.8) 8.92*
menu Noodles 6( 20) 12( s61) 18( 36) df=3
Others 5( 17 6( 30) 10 22)
Menu 170( 56.3) 133( 67.2) 303( 60.6)
Criteria of Nutrition 21( 700 6( 30) 27( 54)
selece;.‘ng Quantity 9 30) 8( 40) 17C 34) 12.18*
o Price 33( 109) 9( 45) 42( 84) df=5
menu According to other's opinion 59( 195) 35( 17.7) 94( 188)
Cthers 100 33) 7( 35) 17( 34)
Total 302(100.0) 198(100.0) 500(100.0)
High in price 2( 43) 3( 43) 5( 43)
Unsavory 18( 38.3) 25( 35.7) 43( 36.8)
Reason of Poor menu 8( 17.0) 10( 14.3) 18( 154) 173
scarcely use Bad hygiene 2( 43) 3( 43) 5( 43) df.= 6
v Too crowd 8( 17.0) 9( 129) 17( 145)
Bring on€’s own lunch 7( 149) 17( 24.3) 24( 205)
Others 2( 43) 3( 43) 5( 4.3)
Total 47(100.0) 70(100.0) 117(100.0)
* p<05, ** p<.0l, *** p<.001
Table 3. Dietary habits N(%)
Variable Group Male Female Total 2%-value
Eat properly 143( 474) 102( 51.5) 245( 49.0)
Do not lcave foods 115( 38.1) 51( 25.8) 166( 33.2)
Usual dietary  Take the profer amount of food 25( 83) 31( 15.7) 56( 11.2) 1638
habits at beginning df=4
Always leave foods 3( 1.0) 7( 35) 100 20)
Eat up even if full with food 16( 53) 7( 35) 23( 46)
Guk and Kimchi are quite enough 39( 129) 18( 91) 57( 114)
Eat Kimchi and side dish without Guk 12 40) 9( 45 21( 42) 490
Perception Eat Guk, Kimchi, side dish evenly 239( 79.1) 168( 84.8) 407( 81.4) df'= 4
for meal Guk is quite enough 10¢ 33) 3( 15 13( 26)
No answer 2( 0.7 0( 00) 2( 04)
Total 302(100.0) 198(100.0) 500(100.0)
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Table 4. Degree of satisfaction on the meal (Mean*S.D))
Group Gender t-value
Male(N=2302) Female(N =198) Total(N=500)
Hygiene 291+0.76 2971082 286079 194
Quantity of Bab 3.19x0.76 3.28+0.70 3.23+0.74 -141
Quantity of Guk 3.18+0.78 3241073 3.20£0.76 -0.86
Quantity of Kimchi 3.031+0.83 3.09£0.76 3.06+0.80 - 0.69
Number of side dishes 2.601+0.87 2521087 2.57+0.87 1.07
Quantity of side dish 2.53+0.96 2581083 2551091 -0.60
Nutrition 2.51+085 2461085 2.49+0.85 0.60
Taste 244089 2431089 2431089 0.07
Price 2.78+0.85 2.70+£0.88 2.75+0.86 1.04
Overall satisfaction 2.63+0.80 2.58+0.77 2611079 061
Method of sharing food 2.85+0.85 2.73+071 2.81+080 1.69
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Table 5. Statistics of left-over waste foods N(%)
. Do not leave Leave sometimes Always leave x-value
Variable
Male Female Male Female Male Female df=2
Bab 257(85.1) 84(42.4) 44(146) 96(48,5) 1( 0.3) 18( 9.1) 10521
Guk 143(47.4) 66(33.3) 112(37.1) 89(44.9) 47(15.6) 43(21.7) 998"
Side dish 128(42.4) 73(36.9) 134(44.4) 95(48.0) 40(13.2) 30(15.2) 156
Kimchi 130(43.0) 64(32.3) 108(35.8) 91(46.0) 64(21.2) 43(21.7) 669"

* p< 05, ** p<0l, *** p< 001
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Table 6. Preference for dishes of university cafeteria menu

Group
Variable Male Female Total
Food N(%) Food Food N(%)

Yukgaejang 83(28.1)  Yukgaejang 46(235) Yukgaejang 129(26.3)

Miyukguk 31(105) Miyukguk 31(158) Miyukguk 62(12.6)

Favorite  Gomguk 30(10.2) Doenjangchigae 18( 9.2) Dakbacksuk 46( 94)

Dakbaeksuk 30(10.2) Dakbaeksuk 16( 82) Gomguk 42( 86)

Gu(}i( Sogogimushroomchigae  18( 6.1)  Kimchichigae 15( 7.7)  Doenjangchigae 36( 7.3)

Canhigae Baechuguk 41(145) Sunjiguk 34(176) Sunjiguk 700147)

Sunjiguk 36(12.7) Gomguk 27(14.0) Baechuguk 55(11.6)

Unfavorite Gomguk 25( 88) Chuertang 19( 98) Gomguk 52(10.9)

Cuttlefishguk 23( 81) Miyukguk 17( 7.3)  Manduguk 33( 6.9)

Manduguk 19( 6.7) Baechuguk 17( 7.3)  Cuttlefishguk 32( 6.7

Bulgogi 107(36.6) Bulgogi 50(25.5) Bulgogi 157(32.2)

Roasted mackerel 19( 65) Jangiolim 140 71)  Jaeyukgu 31( 6.4)

Favorite  Jaeyukgui 18( 62)  Jaeyukgui 13( 6.6) Roasted mackerel 30( 6.1)

Tangsuyuk 15( 51) Hairtailgui 13( 6.6) Jangjlim 28( 5.7)

Side Jangjolim 14( 48) Eggechim 12( 6.1) Hairtailgui 27( 5.5)

dishes Flounderiolim 23( 82) Pickled anchovies  17( 89) Ggonchigui 29( 6.1)

Ggonchigui 22( 78) Jaeyukgui 13( 6.8) Flounderjlim 29( 6.1)

Unfavorite Ddukboggi 18( 64) Mackereljolim 11( 58) Pickled anchovies 26( 55)

Mackereljolim 13( 46) Roasted mackerel 9( 47)  Mackereljolim 24( 5.1)

Radish salad 13( 46) Jangacchi 9( 47) Jaeyukgul 23( 49

Kimchibokkumbab 76(26.7) Kimchibokkumbab  69(356) Kimchibokkumbab 145(30.3)

Bulgogidupbab 41(144) Omelet and rice 23(11.9)  Bulgogidupbab 58(12.1)

Favorite  Bokkumbab 39(137) Bokkumbab 17( 88) Bokkumbab 56(11.7)

Omelet and rice 26( 91) Bulgogidupbab 17( 88) Omelet and rice 49(102)

Bag Japchaebab 17 60)  Iced noodles 13( 67)  Japchaebab 28( 58)
an

noodles Kimchibokkumbab 39(14.6) Hirice 30(16.7) Kimchibokkumbab 62(13.8)

Hirice 32(119) Japtangbab 30(16.7)  Hirice 62(13.8)

Unfavorite Japtangbab 30(112) Kimchibokkumbab  23(12.8) Japtangbab 60(13.4)

Omelet and rice 26( 97)  Bokkumbab 17( 94) Bokkumbab 38( 85)

Bokkumbab 21( 78) Iced noodles 14( 7.8) Omelet and rice 32(71)

* Subjects were to select multiple items,
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Table 7. Preference for dishes of university cafeteria menu N(%)
Vaiab) Group
anavie Male Female Total

Sunj 59(19.5%) Sunj 91(460%)  Sunj 150(30.0%)
Jellyfish 56(185%) Mackerel pike 35(17.7%)  Ginger 80(16.0%)
Ginger 49(16.2%) Pork 34(17.2%)  Jellyfish 79(15.8%)
Mackerel pike 39(129%) Ginger 31(15.7%)  Mackerel pike 74(14.8%)

Unfavorite Jelly 4(113%) Carrot 28(14.1%)  Jelly 62(12.4%)

foods Sea tangle 33(109%) Jelly 28(141%)  Mackerel 53(10.5%)
Cuttlefish 32 32(106%) Mackerel 24(121%)  Sea tangle 49( 98%)
Radish 29 29( 96%) Jellyfish 23(106%)  Dried cuttlefish 48( 96%)
Mackerel 29 29( 96%) Crown daisy 21(106%)  Carrot 47( 94%)
Dried cuttlefish 20  29( 9.6%) Lotus root 20(10.1%) Pork 46( 92%)
Sunj 40(13.2%)  Sunii 59(29.8%) Sunj 99(19.3%)
Jellyfish 40(132%)  Pork 34(172%)  Jellyfish 57(114%)
Sea tangle 32(106%)  Carrot 29(146%)  Ginger 54(10.8%)
Ginger 32(106%) Mackerel pke  23(116%)  Carrot 51(10.2%)

Foods picked out  Mackerel 28( 9.3%) Ginger 22(111%)  Mackerel pike 47( 9.4%)

(not to be eaten) Hairtail 26( 8.6%) Chicken 19( 96%) Pork 45( 9.0%)
Radish 25( 83%) Burdock 17( 86%)  Mackerel 43( 86%)
Mackerel pike 24( 7.9%) Garlic 17( 86%)  Sea tangle 42( 84%)
Jelly 24( 79%)  Jellyfish 17( 86%)  Jelly 41( 82%)
Crown daisy 32( 76%) Jelly 17( 86%) Crown daisy 36( 7.2%)

* Subjects were free to select multiple items.
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Table 8. Perception for the food wastes (MeantSD)
Gender
Group Male(N=302) Female(N=199) Total(N=500) = ‘2
Need to reduce food wastes 384£0.70 394+0.75 388+0.72 -147
Recycling of food wastes is necessary 4061080 417+0.75 4111078 -149
Usually, endeavor to reduce the food wastes 3544091 3531088 3541090 022
Will participate actively if effective improvement
for the reduction of food wastes suggested 397+078 408+0.67 4011074 -1.68
Table 9. Method of food wastes treatment N(%)
Variable Group Male Female Total
Perception for the food wastes Know 35( 11.6) 25( 126) 60( 12,0
treatment Do not know 267( 884) 173( 87.4) 440( 88.0)
Incineration 5( 17 1( 05) 62 :133
, Reclamation 7( 23) 9( 46) 16C 3.
D“:Z::etr’f‘e:;hn‘;‘fﬁ“ food Fodder for animals 174( 576) 107( 540) 281( 562)
Fertilizer 114( 37.7) 79( 39.9) 193( 3856)
Others 20 07) 2( 10 4 08)
Total 302(100.0) 198(100.0) 500(100.0)

8. SAE 487|9 M2/

Table 95 S48 287 AWdd that A}
§ Aot ZARERS 88.0%7 LA LT
S4E 247171 %A AdHEA ZEDIL A
. ZI|YZY o] gASAA S4E 27t €
i W& =X, O Aue detyd 285EA9 °
Bt &Y ARE A9 FEIGH SF4E
247 ¢& AFEOE ¢ 2¢ & AE Aoz
AZEY. SHE 24719 vd Y YWY Es
FTEARE o3 Aol Four 97 AN
576%, AA7F 540%2 7t BYI, SO 2E §
vt X GA7t 37.7%, A7} 39.9% %

N. 2 <

e FUAge) 28 27 £9 74 )
A&7 A J1xARE PHEE) 8k g T
o] oj&¥g L &4 HILE, SHE 2Fr)9
Aejet SAE 2 7)o] ¥ g FAR Ade
o3 2

1 ZARRGALS] Q%L 307t 452%2 7HE B3t
o AFYeT APt 87.2%, 274/ 9
@ A7t 42%R4. ¥g §E2 0~40%d
o] 512% RoH 719 AApIELE 2,000~3000
fo] 4£26%%

2. MY EHPNFE ol ¥3= HlEL FRH43T%),
A2 141%) 928 AY o]48A @ AAY
E 234%7F HA. o183A eE olk= 368%
7t gto] ST Y, EAEE AA thdort 205%,
o] thFtA ¥t 154%9] ol Fot
e AAREE dY R g dssged
AAEFE 714%7F AHE AIHRL HALE
Agste 7182 A7l 606%AT

3. Wad Hgdd 9y A7 ‘guA Hew
(474%. 515%). "@71A F=F (381%. 258%).
B g €M W (83%. 15.7%)9 &
oY, FY BF 'F, X, ByL FIAF He
e 3R 791%, A& 848%EA ulE AA}
HEE 7HA3 AT

4. AAF 2wy distde %, g w3
%3 & ANFHA VEFE, 7MY, ARAE, WY



Vol. 10, No. 1(2000)

oy E0EE vehldch

5 %, B AAR UFd SHER2YNE 2
A A3 9 ZF AXE P Bel B

6. 4o dE HE Fxe F 2 AAe 4%,
lE=s, g, 33, 830 §o ¢22 A
Zatgoy HAF, RS, F5, HFF, 249
F T ol R Bis), AgTo,
2FoFol, BXHE, A Fo] FY £22 M3
it Ao, 7ARuzY, A7 5L 49
gtglon gk o W2 ARSI, BuUIEY B
&1 2ngelx, Ay §& HEaA Yol
Y A ¥7 FEhle HES 9 2F A
A, A%, 473, A, 1F FolUh

7. &4E 2710 A AHLE ‘FAok Pt 388,
AgEol B gadE 411 FHE 29719
Qo] AAHE HFHoZ FosiActe
T SHANE 40124 A7) b g2 S
g UEIAT ‘Wi SHE 2¥7)E Fo))
s =¥3a be 9 EF B4 Q4&a
ANt

8. &4& 28719 AL dade 3y BF
JAE7E vl Wgtom, uigdag Agye §
Ee ALY HE[Z o] &317)E vk AT

ole g ANE FHNT AIAE T} o
AL WrRE v QS Bg clgAEY B
of Dhalole HANISS HUjY 23UN AHQ
& BEAFE AL £8 2R ol
o SIgE ESAYo WAl e A
2UET Yol BE 3] F2 PYolV)E AN 5
3240 WEH BADT Yool AT E @
e Aol AHYEE 4ol BEAA UFd
Y& Sl ZlHsa Aol oleigel At @
o 2y 248 2dsE 2RHoE ol £
2 WlE 84 £= Y20 daelt zAYEL

‘

32

roax oy

et FRATY 4 287 FFE A8 2L G4 R o) &dH A 97

IHE Y87 AT PERE 948 Wl dNE
ALE geppenz wjyg G4 A48
Wre AR 22302 2o AT FoEgE 3
A% AL AIAS o4 25 e Agy
Rolth. SHE 2H71E 100% AELY &+ e &
M AFHE o2 7HA] A Oy A e
A&Ho2 TR AW 4 8 2¥ &
A =8F 719k e FAT AzEn

V. #2828

L #A%, 4%, s4v, 3¥: 48 297
€ FHLE ¢ A4% 94 F AfAucld 2%
T FLEAANMAT TR I, 199,

2. o F: FHE 247]9 HELEL AY FA4
T FHE 247 Ad4EE AEAE 11-19,
1999,

3 uES: @7RAL A% 24/ 249 g4
Ayl 38 d7- 233 2 Ad AL
THLE- 7IURE YA =7, 1993,

4 °1FE: S4F 247 d8 R Q) ag
Q7. AR RS} HAey =7,
1996.

5. c1BA: 287 &o17) AWEEY FHAg 4H
e - 2d7) Fol7] AUGH EEY WEE,
1993,

6. 8734 S4E 24719 A3 YA, 1994,

7 REE gAY FUAG o4 L SAE
287] 23l RF 94 2A A7 FopA ol
Age}2iA], 9(2):125-134, 1999,

8. el A4A: WA ZRAEY JYEH /%
Eol #F A7 FohAerARYA, 9(3):
336-344, 1999,

9. AT SHE 247 FFE A zAYE
T I Iz AR, 14(2):159-167, 1998,



