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Evaluation of Foodservice Quality Performance of Middle Schools in Busan
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Abstract

This study evaluated the smdents’ satisfaction with the foodservice quality performance in the Busan area.
Questionnaires were distributed to 788 students in 8 middle schools. On a scale of 5.00, the average scores
were 3.04 for quality performance of meal, 2.83 for sanitation, 2.87 for menu, 2.74 for attitude of foodservice
staff, and 3.17 for rapidity of service. The students who always ate breakfast had significantly(p<0.01) higher
average scores of rapidity of service and menu than those who skipped breakfast. The students who skipped
breakfast had significantly(p<0.01) lower food intakes in cooked rice, soup/stew, and kimchi than those who ate
breakfast. The reason for food left on a plate was too much for cooked rice, poor taste for soup/stew, disliked
foods for side dishes, and too often provided for kimchi. The males demanded improvement in taste of cooked
rice, increase of side dish’s number, increase of portion size, and rapidity of service, while the females
demanded improvement in nutrition, variety of meal, and cleanliness of dishes. Through correlation analysis
between periods of meal service and foodservice quality performance, periods of meal service showed
significant negative correlation with meals, sanitation, menu and attitude of foodservice staff.
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Table 1. Characteristics of middle school students

Variables N(%)
Gender Male 294 (37.3)
Female 494 (62.7)
Grade 2 grade 432 (55.0)
3 grade 354 (45.0)
Periods of meal service 1~4 90 (11.5)
(y1s.) 5 166 (21.3)
6 236 (30.3)
7 190 (24.4)
8 98 (12.6)
Frequency of breakfast 0 92 (11.7)
(times/week) 1~2 118 (15.0)
3~4 130 (16.5)
5~6 158 (20.1)
7 289 (36.7)
Total 788(100.0)
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Table 2. Mean scores” of Foodservice quality performance Mean+SD
. Gender Periods of meal service (yrs.) Frequency of breakfast (times/week)
Variable Total
Male Female t-value < Syrs. > 5 yrs. tvalue 0~2 3~6 7 F-value
Meals
Taste 3.00£1.01 3.38£089 5287 3461091 3.124096 461"  320+098 322+0.89 328+0.98 045 3242095
Seasoning 299+0.97 3.24+089 355 326093 3.09+092 245  3.08:094 3.16:088 3.183096 080  3.15:093
Temperature 2984097 325+087 388"  3.23:0.88 3.11:x093  1.58 3114094 3131089 320:092 055  3.15:091
Combination of main and side dish ~ 2.86+0.93 3.0920.83 3417  3.13:0.83 2953090 2.647 3.01:090 3.00:0.83 3.01:090 001  3.00:0.88
Appearance 2.63+1.02 2.85+0.89  3.157  2.90+092 270:096 258"  278+091 2.79:094 2.74:098 0.7 2772095
Nutrition 3.16+096 3.34+0.84 2757  3.36+091 3.23:0.80 1.93 3.19+0.87 327+0.88 3.34+0.92 163  3.27:0.89
Portion size 250£1.12  3.04+101 4377 291£].13 2644109 3117 2.77¢1.04 275:1.04 292+1.18 048  2.73x1.10
Quality vs. price of meal 2.87+1.11 3.07+1.08 2477  3.15£1.09 2912109 287 296:1.13 299x1.06 3.03x1.09 025  3.00:£1.09
Sub mean 287079 313075 4487  3.18+074 2974076 3527  3.01x077 3.03:072 3.06:078 022  3.0420.75
Sanitation
Cleanliness of dish 2.76£1.07 2762105 001 3.03+1.01 263107 4817 2.68+1.05 2.75+1.01 284+1.11 134  2.76+1.06
Sanitation of meals 2.80+1.07 3.00:1.06 144 3.1221.02  2.87+1.09 3007 293+1.06 290+099 3.03:1.14 115  2.96£1.07
Cleanliness of employee clothes 296+1.07 3032106 2117 3.1841.02 3.01£1.09 206  3.05+1.09 3.00:1.02 3.04£1.09 113  3.07+1.07
Cleanliness of restoration area 242117 254111 135 2644113 242%1.14 249" 244£1.12  248:1.08 255+120 059  2.49:l.14
Sub mean 2.77+090 2.87+0.86  1.46 3.03+0.82 2734089 4177  2.79+0.88 2.78+084 291+090 174  2.83+0.88
Menu
Dessert supply 254115 3.04£101 6197  3.14+1.04 271+1.09 5117  2.92:1.04 275+1.04 292+1.18 207  2.85:1.09
Event meal supply 249+120 295+1.08 5367  3.18+1.02 258+1.16 6907 2.80+1.11 2.70£1.10 2.83+122 090  2.78:l.15
Variety of menu 3.10£1.05 325:1.04 191 3374100 3104106 3287  3.14:1.04* 304105 3.38£1.03° 776"  3.19:1.05
Consideration of preferences in menu  2.71£1.05 291098 2697  3.01x1.00 275£1.01 327" 2.69+1.02" 2.83:0.99* 2.95+1.02° 392" 2.84£1.01
Offering of menu information 295+1.15 298x1.17 030 295+1.15 296%1.18  0.10 2771110 3.00+1.11° 3.08+1.21° 4347  297+1.17
Provision of nutritional information 2.64+1.13 254104 118 2.59+1.02 256+1.10  0.36 243£1.05" 257+1.00 2.69+1.15° 342" 258+1.07
Sub mean 2.76+0.82 2.94:076 290 303073 2.78x080 4017 281075 282+0.78" 2.97:0.79° 3.56  2.87+0.78
Attitude of foodservice staff
Rapid treatment about complaints 234+1.09 246104 146 2554101 235+1.08 237 242£1.08 2.39+1.03 244+1.07 011  242+1.06
Reflection of students’ opinions 2.33+1.07 2.45+1.08 1.51 2.59+1.05 2.31x1.09 3297 2.36x1.09 241+1.04 2.44x1.11 0.31 2.40+1.08
Listening to students’ opinions 246+1.08 2.67+1.14 2517 2.80%1.09 249+1.13 3497 261£1.11 254£1.10 263116 041  259+1.12
Kindness of foodservice staffs 2.84£1.06 3.08£1.17 2727 3274106 2.86x1.15  4.697 298+1.14" 2.87:1.13" 3.12£1.12° 3397  2.99:1.13
Sub mean 258+0.88 2824094 3427  295:0.85 2632095 4327  270:090 2.69+092 2.81+094 141 2742093
Rapidity and exactness of service
Exactness of meal time 293+1.20 3.22+£1.08 3397  3.43:1.12 308x1.14 056 297+1.09° 3.06£1.09° 326£1.19° 4557  3.1i£1.(3
Service by official menu 332103 3.36+098 053 3424093 3.30+1.02 161 322103 3274095 3.51+1.00° 6137  3.35+1.00
Rapidity of service 2.80+1.11 3.15+099 3337  3.14:1.02 300£106  1.54 3024104 299+1.00 3.15+1.10 181 3.06+1.05
Sub mean 3.04+0.87 325+0.84 3.187 3244084 3.13:084 157 3.07:0.86" 3.11+0.82" 331:0.87° 580 3.17+0.86
Mean 2.82+0.74 299072 2837  3.11:068 2.84+074  4.3947 2.87:0.75° 2.883071° 3.02+0.75° 2944 293+0.73
" Score scales: 1 (Very unlikely) ~ 5 (Very likely)
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Table 3. Mean scores” of meal intakes Mean+SD
Variable Gender Periods of meal service (yrs) Frequency of breakfast (times/week)
Types of foods Male Female t-value < 5 yrs. > 5 yrs. t-value 0~2 3~6 7 F-value
(inchf(;’e‘;kfge"gieshes) 4326091 4301091 038  436:090 4282091 1149 409101 426:090° 451:078° 13839”
Soup / Stew 3.00+1.29 2.83+1.12 1.89" 2.81+L10 2.93£1.23 1296 271+125 2.90+.11" 3.02+121° 4085
Side dishes 3.80+1.08 3.66+1.05 173 3.57+1.08 3.60+1.06 0.343 354+1.06"° 3.64+1.08° 3.90+1.02° 8.070"
Kimchi 3.59+1.36 3.16+1.34 428" 3.15+142 341+133 2413 326+1.30° 320+1.37° 3.49+139° 353

Y Score scales: 1 (None eating) ~ 5 (All eating)

® Different letter indicate significant differences amon oups by Duncan’s multiple range test
an g gr Y p g

" p<0.05 7 p<0.0t
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Table 4. Reasons for food left on a plate N(%)
Cooked rice
. . Soi Stew Side dishes Kimchi
(includes one dishes) up /
Poor taste 45 (17.6) 185 (35.9) 124 (31.2) 102 (24.5)
Too much 82 (32.2) 71 (13.8) 31 (7.8 44 (10.6)
Have a poor appetite 50 (19.6) 46 ( 8.9) 44 (11.1) 32 (77
Disliked foods 10 ( 3.9) 117 (22.7) 110 (27.7) 47 (11.3)
Too often provided foods 13 ( 5.1) 24 (2.9 26 ( 6.5) 119 (28.5)
Not enough time to eat 12 ( 47) 15 (29 12 ( 3.0) 7 (17
Concern for weight gain 4 ( 1.6) 0 ( 0.0) 5(13) 2 (05
Eating habit of food left 14 ( 9.8) 31 ( 6.0) 23 ( 5.8) 25 ( 6.0)
Other 25 ( 9.8) 26 ( 5.0) 22 ( 5.35) 39 (94
Total 255 (100) 515 (100) 397 (100) 417 (100)
Table 5. Mean scores” of demand for improvement in meals, sanitation & service Mean+SD
N Gender Periods of meal service (yrs.) Frequency of breakfast (times/week)
Variable Total
Male Female t-value < 5yrs. > 5 yrs.  t-value 0--2 3~6 7 F-value
Meals
Taste of cooked rice 4.13£2.10 3.75£1.99 2527 3.87+1.97 3.89+2.08 0.12  3.99+2.08 3.88+2.07 3.85:1099 0288  3.90+2.04
Taste of side dishes 5.19£1.70 4.99x1.64 162 497+1.61 511169 106  500+1.68 4.96+1.73 521+1.57 1786  5.06+1.66
Increase of side dish’s number ~ 4.20£1.74 3.78x1.81 321" 386x1.80 396:1.80 074  4.26+1.78°” 392+1.84a  3.71:1.73" 56967  3.93+1.79
Increase of portion size 3.90£1.97 3.14£195 5187 329195 349+#201 137  3.71x1.90°  3.37+2.02"  3.27+2.02° 3.0617 3.42+1.99
Dessert supply 4214421 4443201 157  445+2.04 432199 087  4.28+2.01 4.3542.01 4.42+1.99 0319  436+2.01
Nutrition 3.19£1.83 371£205 3617 370:2.11 344:192 172 307£1.87a  373x201°  3.622.02° 73277 351:1.99
Variety of meals 3.18£1.95 4.15:195 6747 385+201 3.76+1.98 057  3.66+207°  3.80+191°  3.86+2.00 0.602  378<1.98
Sanitation & service
Cleanliness of dish 526£1.73 5.74:142 4227  567+1.57 550£1.59 141  551+1.66  5.58+1.59 5.57+1.45 0.150  5.56+1.56
Sanitation of meals 553+1.61 5.69:1.52 137  5.68%1.57 561+1.56 054 546159  5.76:1.55 . 5.62+1.53 2150  5.63%1.56
Rapid treatment about complaimis 4.10+1.83 3.92:1.81 1.346 3.73:1.76 411184 2747 377190  4.12%1.71 4.02£1.86 2416  3.99+1.82
Kindness of foodservice staffs 3.65£1.71  3.70x1.67 0437 3.67+1.62 3.69:t171 019  3.86+1.67° 3.74+1.62°  3.49:1.75 31637 3.68+1.69
Rapidity of service 398+177 3.60:1.68 3.037 3.70£1.80 3.76+1.68 042  382:182  367:1.63 3.77+1.75 0475 374172
Service by official menu 2.85£1.56 2.91+1.50 048  2.92+152 288+151 030  3.09:1.6° 277146  287+151° 27727 2.80+1.52
Offering of menu information 2.60£1.80 2.37+1.57 1.84° 255+1.67 2414166 110  2.43%1.6l 231+1.59 2.61+1.76 2284  245+1.66

" Score scales: 1 (very weak) ~ 7 (very strong)

? Different letter indicate significant differences among groups by Duncan’s multiple range test

" p<0.05 7 p<0.01
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Table 6. Correlations between periods of meal service, frequencies of breakfast and foodservice quality performance

Periods of Frequency of Meals  Sanitaion  Menu Attitude of Rapidity and
meal service  breakfast foodservice staff exactness of service

1. Periods of meal service 1.000 0.029 01307 01237 0168 0.1417 -0.062

2. Frequency of breakfast 1.000 0.021 0.047 0.068 0.043 0.099"

3. Meals 1.000 07227 07357 0.733" 0.619™

4. Sanitation 1.000 0.713" 0.759™ 0.640"

5. Menu 1.000 0.748" 0.609™

6. Attitude of foodservice staff 1.000 0.615"

7. Rapidity and exactness of service 1.000

p<0.05  p<0.01
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