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Perception of Foodservice Quality Attributes of Older Adults: Compared by
Lifestyle and Dining Frequency in Continuing Care Retirement Communities

Sunhee Seo’

Department of Food and Nutritional Sciences, Ewha Womans University, Seoul, Korea

ABSTRACT

The purpose of this study was to identify the differences of older adults’ perceptions of foodservice quality attributes of
current offerings in Continuing Care Retirement Communities (CCRCs) in terms of their lifestyles (length of residency,
special diet, housing option, travel frequency, dine out frequency), dining frequency, and demographics in the dining room
of CCRCs. The survey was administered to residents in three CCRCs. Data was analyzed for 140 surveys using t-test,
ANOVA, and factor analysis. This study found female older adults perceived the following attributes were more important
than male ones' presentation of food, color and garnish, texture of vegetables, taste and flavor of food, and respectful attitude
of serving staff. Older adults who have a special diet perceived the seasoning and bite sized pieces were more important
than those who have a general diet. Also, there were significant differences between frequent visitors and occasional visitors
in the dining room of CCRCs. By knowing the differences by residents’ demographics and residential characteristics, the
foodservice manager can establish strategies to increase the dining frequency of residents in the dining rooms of CCRCs.

(Korean J Community Nutrition 11(2) : 261 ~270, 2006)
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262 - =909 F4 AHlx FA <

= gz ol AFdRe k9Bl AT AAE FEI] A
kA Zata Q7] QRoE Q189 AFE AF ) Fof
2918 A AE HAHE FANE 7 Y WS Tt
A= Z0] AlFsith 2Rl 54 SHeA B o, F4 A
HlAE 2159 AAE #Aske Ul B85S £ B oY

2} 297k a4, ARe] wd 507 A5 FAETt F
t}n el o™ (Chung 2001), 5052 F4 U§ Bok=
F4 AAlel g HEE7 w2 A0FE BHITHNam
2000). A7HA FUY =AES Y& 4 AMH|A X2
I8 5059 AAl FFE e o7 8IS 1Y

3t} Alggstar QIR sk FHot.

AW ERS (v]Zo|A4%E continuing care retirement com-
munity 2} 22l8) & 21EdA =5 E HulEe e F
A FeEA Z7} FAlo] Ak AWERRY] dFshe =0E
& 7 dEelM AFste] 3% el we S3FAT
9 (independent living) 914 A& 774 (assisted living
care) ¥ 7H5 2.9k (skilled nursing home) 22 $AZIch
AER-9] AF dele il FEY3 ol ER oIk
o] AmelolE A5 Al 2ol w2t AF el
So] AseRE W FAAA JALE Sl 2E AR AE
3 5= Qi) AMERZS] F4 Au)2is AHERE FFAA
B F99 93o] Hug AmeRe] gzt F2 AujA
gdae o e AFE] o AF HEE 4t

FRES A of3l0lA 7 & 4 L diEte] B
o2 AWeR: Ul F44E o]&sta irh

ABERAN AT 4 Mulae A S84 2
& F39 AER QA Mujx 5 FFO AujAT} 8
AzDct AEH} MulAE uAA BF F3% 947} &
22 oy AEL AAudt WA 07 AFsh=A, MHAE
= qi7o] oWl AE MH|AE k=R Felshs A
o] Wj¢ Zoslth xQl AHAE UFoR 3 AT HAHE
of = xQl 2RSS FHE TG =B &
T2 2 A7 AT AuA e FHo] $L Al
Folu} MulAo] ¥ 7HE & AEE £ ok et
(Moschis 2003).

aAA Bk I MuAE AFEr] skl Al
EA] gt /NEA olsollMFE AMulA FHo £4 117,
M)A FA e N, Aul A EA7 1 BEee)
ZA =9 BAE FHshs 75l HZ EuHI Ut
o]2e] o SRS Helou} AAEFe XS] 4] AH]
A (foodservice) ol B&sl] Aujx F2e o] A7k
th(DeLuco & Cremer 1990; Dube 5 1994a; Dube &
1994b; Johnston & Upton 1991; Lau & Gregoire 1998;

O’'Hara 5 1997). DeLuco & Cremer (1990) ¢ A7+
229 g & ZAeo)d, RuR, &5, A, I¢
A 7 59 $4 (attribute) & S419] F4 49 (food qua-
lity dimension) 2 WERAT Adgto] 1 FolM 71
Zo3 £Xo)m 7 thgo] Wt ko g1 §lrk Dube
5(1994b) & BAE0] Ay MY FAMHA A9
7712 99& AAte] SE(flavor of meals), 2JARS] ZA
o] 4 (presentation of meals), 2AH2] A48 (freshness
of meals), =7 2AFe} 2% (temperature of hot meals),
27 2219 &% (cold food temperature), AAF AJH]A
A)Zre] AR g (meal service timeliness), AAF AH] A2
A8 % (meal service reliability), 98¢ = (attitude
of the staff), &% 8]~ (customization) & V7o B3R
th 7 FolA 2419 E4 (food quality), BF AH]2(cus-
tomization), €2]& AEsi= v g2 Bl= (attitude of the
staff that deliver meals)7} B 34 8218 vIELo] A
A F&S vjx)E 99 (dimension) 2.2 ZAFE T
ZFUollA Yang 5(1995)2 et Falaelx] AMulx &
A 44 714, Chang & Kwak (1997)& tha} F2]4ellA
o) FA AT} HFAApte] MulA F4 38 g5
T, Yang 5(1999a)2 12 allellA AMu)s F-ol| FF
& UjXE 29dd gt 248 AssiGitt 3k Hd A
4 4 #EE A F4 B7F =7 /i (Yang 2003)
o] B AT Uk T, =0 E tio R e 34
oo} F4 AqulA Fho] ofgA AgE D AAHE A
o Bek ATE RET Aoy xAHAE H8H0E ¥
Aspr| Y3t ueto g Au|A EAo #el d77} Fesith
w219 Aggy #aEd ojHe] dF HUES AEd
w919) ok 9 A% Adelel tigt vt vl wol ofF
oJF ot w9l that 2 Aol tigh ATt FET AA
olch, tiEEY el F FH ATE 19 vy F4
AH)A Q1A (perception of foodservice) ol thdt HF =
AR 91 F44 EE FA4 29ARNE WEeR |
A Au|A Be] AHE ZARBIe PR 119 F4] AulA
off thgt QA& ZAR " vt 9tk xRlo] w54 A
HlA 9o F QAR Q1SS Fotale] xS g
Aehs ALY F2) Mu2g Jidske Zo] $AAH
oo} ditta Al gl wehd, 91 F4 dAEe] F8

Aol AEe o AA S HHFE TTMIA ITTH
A7E T2 A & ok T=F = 34 F4 A
o tht AN FA Mua Qe FFEE FE QA0
&4 Ao odt Aol BeAdo] AV = Mu)x F
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A Q9] Holo] FFE F WrEel et 2P s}
o Fuhe] Mel A91e] @l o) 2AHE Lee (1999)
£ A%o] 2AY Aulx WS Fod ATFALH W
2 A3k GF 1Y 34 Apls Fe i o
Folits A8t Aol the MSERh Auls o B

< GFgE X Rog BMEHCHKwak & Park 1999).

2 AT FHLS VT ek AF =059 Avjeh
WS40 F4 Mbls FE diE A4 selska A
BER9] A5 e8] ARG (oY N, Y I, &
Ha oR, AF e, AF7ID 7 44 ol s H )
TEAEA, AHE BAE S wel =AES F4 M
& FA00 thgt A4 A7k YAl AHFO=H 2UE
o g she F4 AHlA AFAENA =UES A%
¥ g 2 9 Aus 30 ded VI2YRE

Alzstaat sh= o gl

SN 2 e

1. ZAOY

B A7) e ulz Sl 9A8 ekee] AT
£ eqlow soin) AT oake AMERS THED (The
consumers’ s directory of continuing care retirement
communities) & ©]&3le] F&9 F22 HAAsgoH, A
HERE W3 ARl FAANE £ AT 9] BF
427} PFs 2oz Aagic

2. TN 8H

& A7 F4 AEae] FAof g
3 Al 3o} ekl AFehe =SS
AR A ATARE AMERS A BEske, A
HERE: B3 AP FAMHL G 9 sl AT
g 543 A, QR 71HeE S ERE F 2 2
TEAME SIITh A7 AFshs AMEREolM gt
7 AR 7188k A& AF O &iF Agol 2uE 4
T4 =152 AT $8E 7SS AER Al R
M F 14077} SFHATHE & 28%).

3. BENY W

AEA G A FES FAMu L 20 B8 Fas
o} o] thet AEY A4S ARSI 54 AfHiA
T4 40 dE S50 = vWi¢ T3 o5, 5 =)
+ LW FAEA = o 23, 5 =i 2D E 57
HAE HEE ARGl EolEgtrh A B8 A% A
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T 9 BRERT AERR AFshe =1ES LR
2AAEE A& WA (focus group interview) ATE npgro
AT} F 832 AF WA 457 9] AvjeR: A
F xQso] Fofsilnh AFHA] #Hoddh Q15 AH]
2 FA Qo] e FE 7MY T8 S49 FASY Y
A A 2 S48 disl digLeiich e 2R
1039] AHER: AFwRIEE YO Z pilot testE A4
SISiT Pilot test A#E vlg oz $HAES oldlEE ¥
o]7] g3l AR v&& FHsy 2% X 27E &
kit

B ATl 28" g4 M)A 2 $4L 849 9
BE(taste and flavor of food), ©219] &% (temperature of
food), AANFL] AA8Hquality of ingredient/fresh ingre-
dient), 72 F]¥ A7 (tenderness of meat), A
9] 27t (texture of vegetables) <212 ZE|o] A (pre-
sentation of food), &419] UAFZF(portion size), A&
3 o)¥-9) IS A5 (frequencies of menu items served),
29 7H(seasoning), &2/ 477 A4 (color & gar-
nish), A8l= 22419 27](bite size pieces), AH|A £
9] A5 L% (clean appearance of wait staff), AJ8]A
F 49 F9] & (attentiveness of wait staff), AJH]A
ZA99] 7121948 (personal hygiene of wait staff), 8]
2 049 AL UE o Yot $4 7€ (food sanita-
tion/food handling skills of wait staff), 18] $349)
AB)2 7% (service skills of wait staff), AB]A £H92)
dlulE Hlx (courteous/respectful attitude of wait staff),
A2 9] th7] A7 (wait time prior to service) 2} 18
N Egoz T

AEAQ F WA FE-2 AR AR gk 9 4y
B U g4 o] 4 RITY) JATFEAEH, 213 HAH &
QS Loty sted A8, A, 8, & %, 3, A
T e, S o7, A HE, o4 NT AF 7|7 A
HERE W F44 o]f RIE (o}, A4, Ad) 59 14%
Fo 7 o]Foixlch
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=3 A EE 9e5)7] Y31 Cronbach’s alpha
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Al 22 AeRo AFsR= AL tdRte] A7 FAE
2, AME] ZAAA 5L Table 13 Zth F 597F 1409
Z oz} 95701 GR= 44 o g JeRdor HE A
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Table 1. Respondents’ demographics and socioeconomics

9, 80~894] Alo}7} 86, 904 o)ide] 24707 WF
ojF} AES w9lo] 45%°)3 UHR] 41%9) kA ¢
gl T iohﬂl 2 Ao 2 Yeth Al SEE =

AE2] 29%+= EF4o] $20,000~$39,999, 24%2) =1
£2 $40,0000~$59,9999 +U& FABIL AU RoE
el shkol 3 (52%) o SRR tiE £9 ol
S AAEka Y

AT oldAte] Aok 9 AMER: U §44 o8 1l
S Table 200 #AJs vigl 2o}, AEAR] Fojgt 4
HERE AF 215 FFFos & 2o 53] A% 948
gt ddel 3~43] AE APE she AOE eIt o
F0) §ERHB9%) 7t oFAIAL Alzbeell AERY] &
A0E o] g31A] g whde) A FE o)E3: Ao
Ueldth 292 42%7) AFYe) 33 o)) AMER:
o] FA4E ol gsty Qi AeE etk 3 16%
9] xR1E0) XJAE 3 = AR et §F =

—_

F

Total (N = 140)

CCRC° A (N =73)

CCRCB (N = 33) CCRCC (N=34)

Number (%) Number (%) Number (%) Number (%)
Gender
Males 44 (31.4) 28 (38.4) 10 (30.3) 6 (17.6)
Females 95 (67.9 45 (61.6) 23 (69.7) 27 (79.4)
No response 1008 0(00 0(00 1(29
Marital status
Single 13 ( 9.3) 7 (9.6 4 (12.1) 2(59
Married 63 (45.0) 40 (54.8) 16 (48.5) 7 (20.6)
Widowed 58 (41.4) 24 (32.9) 10 (30.3) 24 (70.6)
Divorced 3(20n 0(00) 3(9h 0(00
No response 3(24 2(27) oC00 1(29
Education
Less than high school degree 429 341 0(00 1(29
High school degree 22 (158.7) 7(9.6) 8 (24.2) 7 (20.6)
Some college 38 (27.1) 16 (21.9) 10 (30.3) 12 (35.3)
Undergraduate degree 17 (12.1) 13 (17.8) 3(9.1) 1029
Some graduate work 13 (9.3 10 (13.7) 1(3.0 2(59
Graduate degree 43 (30.7) 24 (32.9) 10 (30.3) 9 (26.5)
No response 3(24 (e Qele)] 1(3.0 2(59
Income
Less than $20, 000 12 ( 8.6) 3040 4 Q2.1 5(14.7)
$20,000 — $39,999 40 (28.6) 20 (27.4) 11 (33.3) 9 (26.5)
$40,000 - $59,999 34 (24.3) 18 (24.7) 11 (33.3) 504.7)
$60,000 — $79,999 15 (10.7) 10 (13.7) 2(60) 3(88
$80,000 - $99.999 2( 1.4 1(1.4) 0(00 1029
$100,000 or more than 320 1(1.9 0(00 2(59
No response 34 (24.3) 20 (27.4) 5(15.2) 9 (26.5)
Age (Mean =+ SD) 84.13 + 6.92 84.71 = 6.30 80.86 = 9.53 85.80 + 4.17

9CCRC: Continuing care retirement communities



Table 2. Respondents’ residency characteristics and dining behavior in the dining room of CCRCs®

A A 3265

Total (N = 140)

CCRCA (N=73)

CCRCB (N=33)

CCRCC (N=34)

Number (%) Number (%) Number (%) Number (%)
Accomodation
Apartments 78 (65.7) 40 (54.8) 15 (45.5) 23 (67.6)
Cottages 3(2) 1014 1(3.0 1(29
Duplexes 33 (37.9) 28 (38.4) 17 (51.5) 8 (23.5)
No response 26 (18.6) 4(55) 0(00 2(59
Diet
General diet 109 (77.9) 60 (82.2) 25 (75.8) 24 (70.6)
Special diet 23 (16.4) 9 (12.3) 8 (24.2) 6 (17.6)
No response 8(57) 4 (55 0 (00 4(11.8)
Length of residency (year) 499 = 502 450 = 4.76 6.32 = 6.08 4,63 = 417
Frequency of dine out (month) 508 + 7.24 449+ 578 461 + 4.89 6.82 £ 10,97
Frequency of travel (year) 342+ 445 279+ 3.39 4.77 £ 6.46 347 = 392
Frequency of dining in CCRC (per month)
Breakfast 078 =+ 4.2 011 £ 094 035+ 0.77 270t 8.14
Lunch 11.61 =12.44 6.19 £ 9.63 14.45 + 13.27 2047 £ 11.17
Dinner 288 = 6.63 397+ 696 118 + 4.80 224+ 7.1
Total meal 15.27 £ 16.61 10.27 £14.17 19.39 + 22,50 22,00 £10.73
°CCRC: Continuing care retirement communities
Table 3. Factor analysis of food service quality aftributes (importance)
Factor 1 Factor 2 Factor 3
Importance of atiributes”™ Service.qucli’ry of Food quadlity Il Fc?od qu.clifyl
wait staff (appearance) (ingredient)
a = .873 a = .798 o = .745
X1. Taste and flavor of food 549
X2. Temperature of food 487
X3. Quality of ingredient/ fresh ingredient 530
X4. Tenderness of meat 373
X5. Texture of vegetables 450
X6é. Presentation of food 562
X7. Portion size 524
X8. Frequencies of menu items served 484
X9. Color & garnish 471
X10. Bite size pleces 517
X11. Seasoning 611
X12. Clean appearance of wait staff 657
X13. Attentiveness of wait staff 671
X14. Personal hygiene of wait staff 714
X16. Food sanitation/food handling skills of wait staff I
X16. Service skilis of wait staff .580
X17. Courteous/respectful attitude of wait staff 663
Variance (%) 35.79 3.99 7.05

*: § point Likert-type scale of which 1 = not very important and 5 = very important

QIE9 B AF 717k 5dolH 56%2] =1E0] olE
(apartments) ¢, 38% %} x1E5°] F Alci29 H(duple-
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Table 4. Factor analysis of food service quality attributes (performance)

Factor 1 Factor 2 Factor 3
e e
a = .805 a =768 a = 876
X1. Taste and flavor of food .842
X2. Temperature of food 645
X3. Quality of ingredient/fresh ingredient 679
X4. Tenderness of meat 559
X5. Texture of vegetables . 405
Xé. Presentation of food 613
X7. Portion size .581
X8. Frequencies of menu items served 634
X9. Color & garnish 681
X10. Bite size pieces 713
X11. Seasoning 546
X12, Clean appearance of wait staff 751
X13. Attentiveness of wait staff .800
X14. Personal hygiene of wait staff .785
X18. Food sanitation/food handling skills of wait staff .680
X16. Service skills of wait staff .700
X17. Courteous/respectful attitude of wait staff 673
Variance (%) 34.46 9.42 431

*: 5 point Likert-type scale of which 1 = very poor and § = very good

ule} o] 17709 F2) Mulx T4 $49 Fo58) 3
T BES FYUS 7l e91e® FRIHUT 7 91 52
9 4 1(AAR), 949 ¥4 1@, T894 A
v 2 2 gigsielch 34 Aula 4 $49 FoE
o A 291 F 2419 FA [ (HAR) ole &3 A X1~
X57} 439, ©]59] Cronbach’s alpha #2Z 0.745Z% 1}
Eiel g2l F4 N o &4 W X6~X11
o] 43}, 0]&2] Cronbach’s alpha #& 0.798% e}k
Wik Fe] MulA FA ol &4 W X12~X179]
23}, 0]5¢] Cronbach’s alpha #& 0.873°.2 et
o} F4 Aula 32 £49 £Y5 A 2 F FAd
4 [ (AA8) ol 4 ¥ X1~X571 &34, 0159
Cronbach’s alpha & 0.768% Uelgth 5219 £4
O(W) ol =4 Al X6~X11°] 431, ©]&9) Cron-
bach’s alpha #& 0.805% Yebgth ‘YUY ArlA &
A o= &3 W X12~X17°] &3P, ©]&2] Cronbach’s
alpha 2t& 0.876°= Uehsdth 3k 54 Auls 4 &
Aol 2252 A 2919 FAS FYAY Ml FH
(4.48), ‘&2 4 1 (A2 4.35), 39 F4 I
()’ (3.83) o7 Jeht v 72 &34 fjst +¥%
9] Al 218 ‘FUAY MulA FA (4.37), A F2

I (AA8)’ (395), F49 4 I (AW’ 387 2%
EPgth RlEo] ke 4 FA T (A=) o o
g Fowol vis) 1 FHEET B A= Ae & T

ict.
3. Mo AHER W Z42 0|8 ke pIHF SN

E4°) oE 24 MU~ FE 29 F2F A9

gk AWeRe Uf F44 o8 RI%g A75AIEE
EAoll & F4 AnlA A A 2919 FoE AIE =
ARkl S8l 59 2t AT 98T £4(ANOVA)
£ AN AT, F2) Aula FEY A 2 F B B
(D’ ol FAHR] z2e}7h AATHE = 2.194, p = .030).
‘el et S29] 2 DB’ (t=2.496, p=.014)
7 FHYe] Al B (t=2.127, p=.035)°l F4F
2l o)zt Ak A7 xRlo] FAF QIR S48
I’ & T4 Auls F2' & o T8 94
sioick. widel, AFRE, 282 R, 94 RIE, o3 Wl
E, AT QTEAEE B4 F vol, AL 4R, »
SFE, FYol met 34 Al A A 29, BHY F
A TEAD 2 FE 1QW FALY Mus &
2 ol gt T8 % AAelle FIH 2= Aol7} Tk
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Table 5. Importance differences of food service quality by special diet

General diet Special diet p value
Seasoning 415t .82 374 .75 0.029*
. Mean £ SD
| rt f
mportance of aftrbutes Bife size pleces 364 =103 2.83 £ 103 0,007+
Mean * SD
*: p<0.05, »x: p<0.01
Table 6. Food service qudlity differences by dining frequency
. CCRC°A (N =73) CCRCB (N = 33) CCRCC (N =34
Dining frequency
>=15 <15 pvaiue >=15 <15 pvaue >=15 <15 pvalue
Importance Clean appearance 4.39 4.7 0.021"
Temperature 419 367 0031"
Personal hygiene 4.63 407 0016
Performance "
Service skills 4.44 4,07 0.043
Wait time 3.78 457  0.040"

°CCRC: Continuing care retirement communities
*: p<0.05

4. MEINL MHER W S42 01§ X BE 24 A
H2A S8 44 3253 YNE £¥E A1°|

1) W& 730 4E Aol

AAF ol e F4 Aula FA9 oJg] S48 st
2polE ZARE| A3 dYEAF A4 (ANOVA) S AAjst
A3}, optEo] AFdle w9lEo] BEH (cottages) ol A
T3 QIR 2419 25 (F =4.038, p =.020) 9 A
St AAE[F =4.716, p=.011) & ¢ =23H Q4lskn
om S/ F=Ee ARF =3.724, p=.027)°] ¢
Z FEE 1 vk vt

2) S84 °I5°] BE X|(Table 5)
M Ho)2 1 Yl wATE Yk Ao}
SR} 249 ZHt = 2,206, p = .029) %
9} 27t = 3419, p = 00D E © F&3H Q1
S et A4, B 2 NS sy
A5 55 selale AT F4 Aula £}
& Zoz Azdr)

3) <4 Bk ME Ao

g 9] 3l 435 FHOE 1 s o] B
E2 t S AT A, YAE 43 ol dhe Bl
219 ZeAlelo)ldel tig 8= (t = 2.742, p = .007)
£ 4% 43] vt sk =AERT U WA s
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=t =258 p=.011), 49 2t =2.01, p=.041)l
distel 2 28k 43T 3ls Aoz yekkth

5) HF it HE Aol

AF7IZE 5EE FAHCE 1w g W 53 B2
t A4E ANE A, §7Y F=a¥ AP = 2.163,
p =.032)°l A 5 o] AFE lE0] 51 wlrk A
Fo =UEEY o 54 7kt A%tk

6) AHELR L A2 ©|§ IO ME AjO| (Table 6)

AHERE Wl F44 o] 32l 15315 71F 02 el
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Table 7. Importance differences of food service quality by gender
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