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Abstract

The purpose of this study was to classify noodle meals into a few groups according to their menu patterns and cooking
methods from the 318 noodles and Ttokgook menus of 360 elementary school foodservices around Busan and
Gyeongnam province. Noodle meals with high frequency were also analyzed by season and region to give information
for menu planning and to improve elementary school foodservices. The menus were collected from the internet (http:/
www.kdclub.com) and the home pages of elementary schools between December 2004 and September 2005. Taking all
kinds of noodle meals together, the serving frequencies were significantly different among regions, but were not different
from season to season. Three different menu patterns were revealed from the collected noodle menus. The most frequently
served menu pattern was “main dish + starchy food & dessert + fruit & beverage + kimchi”. Gooksu, Ttokgook, Udong, and
Kalgooksu meals were served with this menu patten. The menu pattern of Jajangmeon meal was “main dish + side-
dish +starchy food & dessert+ fruit & beverage + (kimchi)”. For the Bibimmeon and the spaghetti meals “main
dish + soup + starchy food & dessert+ fruit & beverage +kimchi” was used. Ttigim, Danmugy, Saengchae, and chicken
were frequently selected as side dishes in the overall noodle menus. More side dishes of a wide variety were served in
Ttokgook meal, whereas Danmugy was the most preferred food item as a side dish with Jajangmeon and Udong meals.
Corndog, Mandu, Ttok, Matang, and doughnut were preferred food items as a “starchy food & dessert” with most kinds
of noodle meals, except spaghetti with which only garlic-bread was served. The fruit and beverage items were not different
with the majority of noodle meals. These results suggest that cost, food habits, compatible flavor combinations, and food
preference of children rather than nutritional considerations contributed to the selection of food items for the components
of noodle meals in the school foodservices. (Korean J Community Nutrition 12(1) : 106~113, 2007)
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Table 1. The serving frequency of one-dish medals, noodies and Trokgook medls by region and season’)

Variables N Region Season
Metropolis Uroan Rural 12 value Spring  Summer Fall Winter  * value
Schools 360 120 120 120 90 90 %0 90
Meals 7174 2456 2365 2353 1901 1875 1768 1630
One—dish meals 1601 520 552 529 1.02 382 427 406 386 3.21
Noodles & Tiokgook 318 64 127 127 24,96%** 72 74 97 75 5.20
¥ p < 0.001

1) One month is selectfed for each season: spring- Morch summer-June; fall-September; winter-December
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Table 2. Classification of noodles and Tiokgook meal names by main ingredients and preparation methods

Kind Noodles and Ttokgook iterm names

Gooksu Muigooksu (82)" Gooksuzanggook (30) Zanchigooksu (21)
Ongooksu (17) Gooksu (14) Kimchimulgooksu (3)
Kimchimakgooksu (1) Siwonhanmuigooksu (1)

Jajangmeon Jajangmeon (49) Samseonjajangmeon (2)

Tiokgook Tiokgook (39) Zorangyttokgook (2) Tiokmandugook (1)
Sagofttokgook (1)

Udong Udong (15) Haemuludong (2) Thgimudong (1)
lisikudong (1) Sanukkiudong (1) Uimealudong (1)

Kalgooksu Haemulkalgooksu (10) Dakkalgooksu (4) Kolgooksu (1)

Bibimmeon Bibimzzolmeon (3) Zzolmeon (3) Yachaebibimzzoimeon (2)
Bioimgooksu (1) Bioimnaengmeon (1) '

Spaghetti Spaghetti (3) Meatbalispaghetti (2)

Others Konggooksu (2) Rarmeon (1) Noengmeon (1)

1) The number of occurrences of each item name within the 318 sample menus

Table 3. The serving frequency of each kind .of noodle and Ttokgook meals by region and season

Variobles Group Gooksu  Jojangmeon Tiokgook — Udong  Kalgooksu  Bibimmeon Spaghetti  Others ¥ value
Regon  Mefopols 44(260))  1(20)  0(00) 9(29 2(133  3(300) 5(1000) 0( 0.0
Urban 55(325) 32(628) 19(442) 9(429) 8(53.3) 1(100) 0( 00) 3(750) 69.35%k*
Rural 70(41.4) 18(353) 24(558) 3(143) 5(333)  6(600) O( 00) 1(25.0)
Season®  Sping 370219 16(314)  6(140) 6(286) 6(400) 0(00 1(200 0(0.0)
summer  51(30.2) 100194  0(00 2( 95 3(200) 6(60.0) 1(200) 1(250)
Fall 63(37.3)  19(37.3) 516 1(48 1(67) 3300 2(400) 3(750) 2868
Winter 1810.7)  6(11.8)  32(744) 12(57.1) 5(33.3) 1(100) 1(200) 0(00)
Total 169(63.1)  51(160)  43(135) 21(66) 15(47) 10(31) 5( 1.6 4(13)
1) N (%)

2) One month is selected for each season: spring—March; summer-June; fall-September; winter-December

**¥ p < 0.001
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Table 4. The number of dishes within each component in various noodies and Ttokgook meals

Component No" Gooksu  Jajongmeon  Ttokgook Udong Kalgooksu  Bibimmeon  Spaghett Others Total
Soup ] 0( 00 4(78) 0O( 00) O( 00) O( 00 8(800 4(80 O( 00 16(50
0  169(100.0) 47(922)  43(100.0) 21(100.0) 15(100.0) 2( 20.0} 1(200) 4(100.0) 302(95.0)
Side-clish 3 0( 00) 0(00 1( 23 1( 48 0O( 00) 0O( 00 O( 00) 0O( 00 2(0.4)
2 3( 1.8 4(78 1( 23 3(143 1( 670 0 00 0( 00 0O( 00 12(38
] 25(15.3) 35(68.6) 16( 3720 4(190) 3(200 1(100) O( 00} 1(250) 85(267)
0 141(834) 12(235) 25(58.1) 13(61.9) 11( 733 9(%00 5010000 3(750 219689
Starchy 2 10( 59 2(39 1( 23 2( 95 1( 677 0( 00 1(200 0( 00 17(53
Ifge?;ei 1 132(781) 29(569) 30( 69.8) 14( 667) 10( 667) 5(500) 4(800) 4(100.0) 228(71.7)
0 27(160) 20(392) 12(279) 5(238 4(267 5(500 0( 00) O( 00 73(23.0
Fruit & 2 6( 3.6 3(59 0( 00) O( 00) O( 00Oy 0( 00) O( 00) O 00 9 2.8)
Beverage 1 123( 728) 45(88.2)  39( 90.7) 15( 71.4) {73.3)  9(9%900) 5(1000) 3(750) 250(78.6)
0 40( 23.7) 3( 5.9 4( 9.3) 6(286) 4(267) 1(100 0( 00) 1(250 59(18.6)
Kimchi 2 1( 09 ( 0.0) 1( 23 0({ 00) O( 00) O( 00) 0O( 00 1(250 3(09)
1 164(97.0) 35(686) 41(953) 18( 857 14(933) 10(1000) 5(100.0) 3( 750/ 290(91.2)
0 4( 24) 16(31.4) 1( 23 3(143 1( 677 0( 00} 0( 00) 0O( 00 25(79
Total 6 1( 0.6) ( 0.0) 2( 47) O( 00) O( 000 0O( 00) O( 0O O( 00 3(09
dishes 5 13( 7.7) 19(37.3) 5(11.6) 4{190) 1( 67) 4(400) 5(100.0) 2(500) 53(167)
4 119(704) 26(51.0) 33(767) 15(71.4) 10(667) 5(500 0( 00) 1(250 209657
3 36(21.3)  6(11.8) 3( 700 2( 95 4(267) 1(100 0( 00) 1(250 530167

1) The number of dishes within each component

2) N (%)
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Table 5. The serving frequency of the menu patterns of various
noodles and Ttokgook meals

Menu pattem Kind N(%)"
Main dish + Starchy food & Gooksu 103 (63.9)
Dessert + Fruit & Ttokgook 20 (53.5)

Beverage + Kimchi Udong 12(57.1)

Kalgooksu 7 (46.7)

Main dish + Side-dish + Starchy food & Jajangmeon 20 (39.2)
Dessert + Fruit & Beverage + (Kimehi)

Main dish +Soup + Starchy food & Bbimmeon  4{40.0)
Dessert + Fruit & Beverage + KMchi  spagnetii 4(80.0)

1) Percent of the serving frequency of the menu pattemn in
each kind of noodte
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Table 6. The 5 most frequently selected food items for the components in each noodle and Tiokgook meal

Kind Side-dish N (%) Starchy food & Dessert N (%) Fruit & Beverage N (%]}
Gooksu Chicken 10( 6.9) Comdog 17 (10.1) Yogurt (liquid) 28 (16.6)
Saengchae ( 3.6) songpyeon 15( 8.9) Tomato 5(89)
Danmugy&Qigy 4( 2.4 Doughnut 14 8.3) Milgam 14( 8.3)
Thgim 4( 24 Matang 8(4.7) Yogurt (Solid) 12(7.)
Saiad 2{ 1.2 Mandu 7040 Banana 11( 6.5)
Strowbeny 11( 6.5
Jajangmeon  Danmugy 37 (72.5) Comdog { 9.8) Yogurt {liquid) 16(31.4)
Golbaengiemuchim 2(3.9) Mandu 4(7.8) Tomato 9(17.6)
Thgim 2(3.9 Hobakinjelmi 3(59) Milgam 4( 7.8)
Saengchae 1( 20 Steamed egg 3(59) Banana 3(59
Ddangkongzolim (20 Zeungpyen8&Gyeongdan 3(59 Yogurt (Solid) 3(59)
Grape 3( 5.9
Tiokgook Yachaettigim 5(11.6) Doughnut 7(16.3) Milgam 24 (55.8)
Saengchae 4( 9.3 Mandu 4( 9.3) Yogurt (liquid) 6(14.0)
QOzingettigim 3(70 Matang 3(7.0 Pear 2(47)
Jeon 3(7.0 Songpyen 3(70 Grape 2(4.7)
Namul 2(4.7) Chicken 3(70 Others 8(18.6)

Juk 3070
Udong Danmugy 4(19.0) Yaksik ( 9.5 Milgarm 8(38.1)
Thgim 3(14.3) Matang 2(995 Yogurt (liquid) 3(14.3)
Donkkas 2( 9.5 Others 14 (66.7) Tomato 2( 9.5
Chicken 2( 9.5 Yogurt {Solid) 1( 4.8)
Oimuchim 1(4.8) Banana 1( 4.8)
Kalgooksu Gochuttigim 1(6.7) Mandu 3(20.0) Strawberry 2(13.3)
Fruit salad 1(067) Others 8 (53.3) Banana 2(13.3)
Danmugy 1(6.7) Yogurt (liquid) 2(13.3)
Saengchoe 1(6.7) Water melon 2(13.3)
Dakyachaebokkum 1(6.7) Others 3(20.0)
Bibimmeon Eomukzolim 1(10.0) Cake 2(20.0) Grape 3(30.0)
Comndog 1(10.0) Tomato 2(20.0)
Hukmichalbab 1(10.0) Apple 1(10.0)
Patjuk 1{10.0) Yogurt (Solid) 1(10.0)
Fruit punch 1(10.0)
Spaghett Garlic bread 4(80.0) Yogurt (liquid) 2(40.0)
Cake 1(20.0) Grope 2(40.0)
Apple juice 1(20.0)
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