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Soldier Satisfaction with Military Food Service

Gi-Rag Son, Minjeong Park, Myoungsub Youn and Yoonhwa Jeong'

Dept. of Food Science and Nutrition, Dankook University, Seoul 140-714, Korea

Abstract

This study was performed to investigate the soldiers' preference for meals provided and their satisfaction with military
food service. The average daily calorific intake was 3,976 kcal, representing an extra 467 kcal over the 3,500 kcal state
as the minimum daily kecal needed for each soldier based on the manual of the Korea Ministry of Defence. The soldiers
preferred Korean food to Western food. The soldiers' overall satisfaction was researched in 7 areas such as quality and
hygiene. They were pleased with two facts: holiday food is provided occasionally and the food is served quickly. However,
they were dissatisfied with two issues: the poor nutritional information of the food, and the low frequency of special meals.
The variety of choice needs to be improved and the cooks need to be better trained. When providers plan the food time
table, a sensational menu needs to be considered to satisfy the soldiers' taste. To improve the quality of military meal food,
new systems are necessary such as food schedule, nutritional goal and different systems with independent food providing

for the company's involvement.
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Table 2, Content of menu in military food service
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Table 2. Continued
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Table 3. Nutrition value of meals per day in military food service
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Fig. 1. The preference of soldiers for general food type.

Fig. 2. The preference of military food service for menu
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Table 4. The soldiers’' preference on the menu in mili- Table 4. Continued
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