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Abstract

The purpose of this study was to evaluate the students’ satisfaction with the quality of middle school food—
service in Busan area. For purpose, questionnaires were distributed to 788 students in 8 middle schools (four
schools for classroom service, four schools for restaurant service). The average scores were -1.13 for gap
of meal, ~1.68 for sanitation, ~1.19 for menu, -1.63 for attitude of foodservice staffs, and -0.89 for rapidity
and exactness of service. The whole students assessed the important and performance of school foodservice
4.20/5.00 and 2.99/5.00. The restaurant service had significantly (p<0.01) higher average scores performance
of meal, sanitation, and rapidity and exactness of service than those of the class room service. The Importance—
Performance Analysis (IPA) gride, high importance and low performance (focus here) were cleanliness of dish,
cleanliness restoration area, rapid treatment about complaints, reflection students’ opinions, and listening to
students’ opinions in the classroom service and the restaurant service, but the quality vs. price of meal,
sanitation of meal, and dessert supply were included in focus here part in the classroom service.

Key words: the important, the performance, classroom service, restaurant service
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Table 1. Characteristics of subjects
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Variables N (%)
Sex
Male 294 (37.3)
Famale 494 (62.7)
Grade
2" grade 432 (55.0)
3™ grade 354 (45.0)
Place for meal service
Restaurant 392 (49.7)
Classroom 396 (50.3)
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Table 2. Mean scores for importance, preformance and gap of foodservice characteristics (Mean =SD)
Variables Importance“ Performance” Gapm
Meals

Taste 457£0.65 3.24%095 -1.33%1.14
Seasoning 45010.64 3.15%0.93 -1.35%1.16
Temperature 411£0.77 3.15%0.91 ~0.97x1.22
Combination of main and side dish 403£0.87 3.30%0.88 -1.01+1.29
Appearance 3.40x1.05 2771095 -0.63£1.39
Nutrition 421+0.86 3.27%£0.89 -093£1.26
Portion size 4.12%0.86 2.73%£1.10 -1.40%1.57
Quality vs. price of meals 431+£0.82 3.00x1.09 -132%f144
Sub mean 416052 3.03+0.76 -1.13+0.96
Sanitation
Cleanliness of dish 47210.58 276%1.06 -196+1.27
Sanitation of meals 480+£0.49 296+1.07 -1.84%£1.20
Cleanliness of employee clothes 417£0.95 3.07£1.07 -1.10£1.45
Cleanliness of restoration area 434+0.82 249%1.14 -1.85£1.47
Sub mean 450£0.55 2.83%£0.82 -1.68%x1.10
Menu
Dessert supply 419*091 2.85+1.09 -1.33x1.47
Event meal supply 413£0.99 278%1.15 -1.34+147
Variety of menu 428%0.80 3.19%1.05 -1.08%+1.35
Consideration of preferences in menu 4.00%0.90 2.84%1.01 -1.17%1.36
Offering of menu information 394093 297+1.17 -097+1.44
Provision of nutritional information 3.96£0.95 2.58%1.07 -1.37x1.44
Sub mean 404*0.66 2.87%£0.78 -1.19%£1.06
Attitude of foodservice staff
Rapid treatment about complaints 428+0.82 2427%1.06 -~1.85%1.43
Reflection of students’ opinions 443*+0.75 2.40%£1.08 -2.02£1.42
Listening to students’ opinions 4271081 259+1.12 -1.67%£1.48
Kindness of foodservice staffs 4.18£0.89 299+1.13 -1.17%x1.49
Sub mean 4371058 2.73%:0.93 -163*+1.17
Rapidity and exactness of service
Exactness of meal time 4.00£0.95 3.11%x1.13 -0.90x1.51
Service by official menu 3.96+0.99 3.35%1.00 -061%+1.50
Rapidity of service 4.05+0.91 3.06%1.05 -0.99+1.45
Sub mean 4.01£0.78 3.17%0.86 -0.84£1.22
Mean 4231050 2.93%0.73 -1.31+095

1.2)

Score scales: 1 (never important, very poor) ~ 5 (very important, very good).
3)Gap =Performance —Importance.
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Fig. 1. Importance and performance analysis of foodservice characteristics of whole students.

Variable

Characteristics

Meals

1. Taste 2. Seasoning 3. Temperature 4. Combination of main and side dish
. Appearance 6. Nutrition 7. Portion size 8. Quality vs. price of meals

9. Cleanliness of dish
. Cleanliness of employee clothes

Sanitation

10. Sanitation of meals
12. Cleanliness of restoration area

13. Dessert supply 14. Event meal supply 15. Variety of menu
Menu 16. Consideration of preferences in menu 17. Offering of menu information
18. Prevision of nutritional information
. . 19. Rapid treatment about complaints 20. Reflection of students’ opinions
Attitude foodservice staff 21. Listening to students’ opinions 22. Kindness of foodservice staffs

Rapidity and exactness of service

23. Exactness of meal time 24. Service by official menu
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Fig. 2. Importance and performance analysis of foodservice characteristics in class room service.

___Variable Characteristics
Meal 1. Taste 2. Seasoning 3. Temperature 4. Combination of main and side dish
cals 5. Appearance 6. Nutrition 7. Portion size 8. Quality vs. price of meals
Sanitation 9. Cleanliness of dish 10. Sanitation of meals
anitatio 11. Cleanliness of employee clothes 12. Cleanliness of restoration area
13. Dessert supply 14. Event meal supply 15. Variety of menu
Menu 16. Consideration of preferences in menu 17. Offering of menu information
18. Provision of nutritional information
. . 19. Rapid treatment about complaints 20. Reflection of students’ opinion
Attitude of foodservice staff 21. Listening to students’ opinions 22. Kindness of foodservice staffs
L . 23. Exactness of meal time 24. Service by official menu
Rapidity and exactness of service _ . .
25. Rapidity of service
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Fig. 3. Importance and performance analysis of foodservice characteristics in restaurant service.
Variable Characteristics
Meals 1. Taste 2. Seasoning 3. Temperature 4. Combination of main and side dish
5. Appearance 6. Nutrition 7. Portion size 8. Quality vs. price of meals
Sanitation 9. Cleanliness of dish 10. Sanitation of meals
11. Cleanliness of employee clothes 12. Cleanliness of restoration area
13. Dessert supply 14. Event meal supply 15. Variety of menu
Menu 16. Consideration of preferences in menu 17. Offering of menu information
18. Provision of nutritional information
Attitude of foodservice staff 19. Rapid treatment about complaints 20. Reflection of students’ opinion
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