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Abstract

The purpose of this study is to analyze the school dietitian's cognition, practical use of environment-friendly
agricultural products to provide fundamental information for the qualitative improvement in the school food service.
The results of the study are as follows: 1. It was clearly recognized that the subsidy for the school food service
is generally insufficient, the amount of additional appropriate subsidy for the school food service was different
according to type of school and roughly 300~600 won in each of foods needs to be supported. 2. The environment-
friendly agricultural products that were often used in the school food service were vegetables and grains. 3. In the
analysis of cognition and problems toward using environment-friendly agricultural products, the dietitians
recognized that environment-friendly agricultural products should be appropriately used. A reason that environment-
friendly agricultural products were better than general agricultural products was composed of a use of less additive,
good ingredient, and good outer condition. 4. In the analysis of countermeasure on increasing environment-friendly
agricultural products in the school meal service, the response to that more additional subsidy was necessary for the
school food service. The highest and the most positive effects after using environment-friendly agricultural products
were students' health improvement and improvement in parents' satisfaction with the school food service. (Korean

J Community Nutrition 14(5) : 556~564, 2009)
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Table 1. General characteristics of the Subjects
Elementary school 83 ( 59.3)"
Classification Middle school 24 (17.1)
High school 33 ( 23.9)
Urban 38( 27.1)
Style of foodservice Rural 98 ( 70.0)
Remote country 4( 2.9
Type of food service Conventional 105 ( 75.0)
system Commissary 35( 25.0)
Total 140 (100.0)
1) N (%)
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Table 2. Conditions of ingredient cost and subsidy for school foodservice operations

Classification Style of foodservice Type of food service system
voriaies Blementary  Middle High Urban Rural Conventional  Commissary fotal
school school school
900-1000 13( 15.9)" 1( 29 12(11.8) 9( 8.8 4 (11.4) 13( 9.9
1000-1100 47 ( 57.3) 3( 136 3( 91) 13(37.1) 40( 39.3) 37 ( 36.3) 16( 45.7) 53( 38.7)
Ingredient 1100-1200 12( 14.6) 4(182) 5(152) 8(229 13(127) 16( 15.7) 5(14.3) 21( 15.3)
cost 1200 - 1300 4( 4.9 5(227) 10(303) 5( 143 14(137) 15( 14.7) 4(11.4) 19(13.9)
(won) others (1400) 6( 7.3) 10( 45.5) 15( 455) 8( 229) 23( 22.5) 25( 24.5) 6(17.1) 31 ( 22.6)
Total 82(100.0) 22(100.0) 33(100.0) 35(100.0) 102(100.0) 102(100.0) 35(100.0) 137(100.0)
x? = 60.871, p = 0.000%** x% = 5.845, p = 0.661 ¥ =1.647,p = 0.800
Appropriate 24 ( 28.9) 9(375 17(53.1) 18( 48.6) 32( 31.7) 42 ( 40.4) 8( 229 50( 36.0
Degree of Notenough 59 ( 71.1) 15( 625) 15( 46.9) 19( 51.4) 69( 68.3) 62 ( 59.6) 27 (77.1)  89( 64.0)
subsidy Total 83 (100.0) 24(100.0) 32(100.0) 37(100.0) 101(100.0) 104 (100.0) 35(100.0) 139(100.0)
¥? =5.907, p = 0.052 x> =3.582,p=0.165 ¥? = 3.493, p = 0.062
Under 300 23 ( 40.4) 2(14.3) 2(13.3) 5(27.8) 22( 32.4) 21 ( 35.0) 6(23.1) 27(31.4)
Appropriate 300 — 450 8( 14.0) 6( 42.9) 3( 20.0) 2(11.1) 15( 22.0) 11(18.3) 6(231) 17(19.8)
odditional 450 — 600 19 ( 33.3) 4( 28.) 6 ( 40.0) 9( 50.00 20( 29.3) 19( 31.7) 10( 38.5) 29( 33.7)
subsidy Over 600 7(12.3) 2(14.3) 4( 26.7) 2(11.1)  11(16.2) 9( 15.0) 4(15.4) 13(15.0)
(won) Total 57(100.0) 14(100.0) 15(100.0) 18(100.0) 68(100.0) 60 (100.0) 26 (100.0) 86 (100.0)
¥ = 10.965, p = 0.089 x? =7.496,p=0276 ?=1.278,p=0.734
1) N (%)

**% 0 < 0,001
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Table 3. The actual condition and perception on environmental-friendly agricultural products
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AT 48.6% =0l 0M, FolE W mAHAFE

Zahh 68.3%, ‘A 31.7% w02 ek g

A HESE 77.1%,

Type of food service

. Classification Style of foodservice systern
Variables Total
Elementary - Midale High Urban Rural  Conventional Commissary
school school school
Yes 64( 77.1)) 21( 87.5) 17( 51.5) 30( 78.9) 72( 70.6) 77( 73.3) 25( 71.4) 102( 72.9)
B use No 19(22.9) 3( 125 16(485 8( 21.1) 30( 29.4) 28( 267) 10( 28.6) 38( 27.1)
Total 83(100.0) 24(100.0) 33(100.0) 102 (100.0) 105 (100.0) 35 (100.0) 140 (100.0)
x? = 10.961, p = 0.004%* x?=1.017,p=0.600 ¥>=1.019, p = 0.601
Lg;i'rg;ggc”w 75(90.4) 18( 750) 25( 78.1) 30( 789) 88( 87.1) 84( 80.8) 34( 97.1) 118( 84.9)
Company advertizing 3( 3.9 1( 42 4(125 5(132 3( 31) 8( 7.7) 8( 5.8
ot b Brfggu‘f’;cTure dregon 30 36 40167 1( 31 3( 79 5( 49 8( 7 8( 58
confirmed  Advertizing of
envionmentally-fiendly  2( 2.4) 1( 42) 2( 6.3) 5( 49) 4( 38 5( 3.4 1( 29
party
Total 82(100.0) 24(100.0) 32(100.0) 38(100.0) 101 (100.0) 104 (100.0) 39 (100.0) 135 (100.0)
x? =11.201, p = 0.088 x? =14.875,p = 0.021* y?=6.283, p = 0.099
Have to use 28(33.7) 11(458 8(242 14(368) 33(327) 33(31.4) 14(400) 47( 33.9)
Properly use 49(59.0) 8(33.3) 16( 48.5) 13( 342 60( 59.4) 54( 51.4) 19( 54.3) 73( 52.1)
Nesessity of Don't use many 1( 120 5(208 4(121) 6(158 4( 39 8( 76 2( 570 10( 7.1)
use Don't have to use 5( 6.0 5(152) 5(132 4( 39 10( 9.5 10( 7.1
Total 83(100.0) 24(100.0) 33(100.0) 38(100.0) 101 (100.0) 105 (100.0) 35 (100.0) 140 (100.0)
x? = 20.763, p = 0.002%* x? = 14.057, p = 0.029* y?=4.082, p = 0.253
Good ingredient 22(268) 9(39.1) 1(323) 10(263) 22(222) 24(23.1) 8( 242 32( 23.4)
Good outer condition 4( 49) 1( 43) 1(333) 2( 53 4( 41) 5( 48 1( 30 6( 4.4
Reason of Litfle additive 56 ( 68.3) 13( 56.5) 26( 68.4) 72(727) 74(71.2) 24( 727) 98( 71.5)
use Tosty 1( 33.3) 1( 1.0 1( 1.0 1( 07)
Total 82(100.0) 23(100.0) 33(100.0) 38(100.0) 99 (100.0) 104 (100.0) 33 (100.0) 137 (100.0)
x? = 14.399, p = 0.025% x? =2263,p=0891 x2=0521,p=0914
Very Satisfactory 10(122) 2( 83) 40111 8( 81) 10(100) 2( 57) 12( 89
Sattisfactory 42(51.2) 11(458) 12( 41.4) 18( 50.0) 44( 44.4) 46( 46.0) 19( 54.3) 65( 48.1)
Customers Nomal 29(354) 11(458) 15(51.7) 14( 38.9) 43( 43.4) 42( 42.0) 13( 37.1) 55( 40.7)
safisfaction  Dissatisfactory (1.2 2( 6.9 4( 41) 2( 20 1( 29 3( 22
Total 82(100.0) 24(100.0) 29(100.0) 36(100.0) 99 (100.0) 100 (100.0) 35 (100.0) 135 (100.0)
x? = 9.406, p = 0.152 x? =2.865,p =0.817 x>=1.141,p = 0.767
Expensive 69(83.1) 20( 83.3) 26( 78.8) 31( 81.6) 84( 82.4) 83( 79.0) 32( 91.4) 115( 82.1)
Normal 13(157)  4(167) 7(21.2) 7(184) 17(167) 21(200) 3( 86) 24(17.1)
Aprice level Cheap 1( 1.2 1( 09 1( 10 1( 07
Total 83(100.0) 24(100.0) 33(100.0) 38 (100.0) 102 (100.0) 105 (100.0) 35 (100.0) 140 (100.0)

> =1.174,p =0.882

y? = 0.684, p = 0.94

¥?=2.823,p =0.244

1) N (%)
* p < 0.05 **: p<0.0]
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Table 4. Environmental-friendly agricultural products that are mainly used in school food service

Classification Style of foodservice Type of food service system
Factor Total
E'esrgfgg‘fry Middle school High school Uroan Rual  Conventional Commissary
Grains 33( 42.3)" 6( 26.1) 8( 33.3) 12( 36.4) 35( 38.2) 37 ( 40.2) 10( 30.3) 47 ( 37.6)
Vegetable 31( 39.7) 14 ( 60.9) 8( 33.3) 10( 30.3) 43 ( 46.7) 37 ( 40.2) 16 ( 48.5) 53 ( 42.4)
Fruit 6( 7.7) 2( 8.7 4(16.7) 6(18.2) 6( 6.9 10( 10.9) 2( 6.1) 12( 9.6)
Produced meat 3( 3.8 2( 8.3 1( 3.0 4( 4.3 3( 3.3 2( 6.) 5( 4.0
Seasoning 5( 6.4) 1( 4.3 2( 8.3 4(12.0) 4( 4.3 5( 5.4) 3( 9.1 8( 6.4)
Total 78 (100.0) 23 (100.0) 24 (100.0) 33 (100.0) 92 (100.0) 92 (100.0) 33(100.0) 125(100.0)

w2 = 7.739, p =0.459

42 =8587,p=0378

¥2 = 2595, p = 0.628

1) N (%)
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Table 5. The most preferable environmental-friendly agricultural products for school food service

Classification Style of foodservice Type of food service system
Factor Total
Elirgfg;?ry Middle school  High school Urban Rural Conventional  Commissary
Grains 13( 15.7)Y 3( 9.4 3( 7.9 13( 12.9) 12( 11.5) 4(11.4) 16( 11.5)
Vegetable 51( 61.4) 13( 54.2) 17 ( 53.1) 15( 39.5) 66 ( 65.3) 54 ( 51.9) 27(77.1) 81 ( 58.3)
Fruit 7( 8.4) 2( 8.3 6(18.8) 7(18.4) 8( 7.9 14( 13.5) 1( 29 15( 10.8)
Produced meat 10( 12.0) 7(292) 4(12.9) 12( 31.6) 9( 8.9 19( 18.3) 2( 57) 21( 15.1)
Seasoning 2( 24) 2( 8.3 2( 6.3) 1( 26) 5( 5.0 5( 4.8) 1( 29 6( 4.3
Total 83 (100.0) 24 (100.0) 32 (100.0) 38(100.0) 101 (100.0) 104 (100.0) 35(100.0) 139 (100.0)
x> =12.602,p=0126 ¥ =18.567, p = 0.016* ¥? = 8.550, p = 0.073
1) N (%)
* p < 0.05
Table 6. A preferable path of purchasing environmental-friendly agricultural products by dietitians
Classification Style of foodservice Type of food service system
Factor Total
Elesrsﬁg;?ry Middle school High school Urban Rural Conventional Commissary
Supplier 65( 79.3)" 17 ( 70.8) 25( 75.8) 31( 81.6) 76( 75.2) 81( 77.1) 26( 76.5) 107 ( 77.0)
Advertising company 12 ( 14.6) 6( 25.0 6(18.2) 6(15.8) 18( 17.8) 18( 17.1) 6(17.6) 24 17.3)
Adjacent large
supemmarket 3( 3.7) 1( 4.2 1( 3.0 5( 4.9 5( 4.8) 5( 3.6
Environmental-friendly
product website in 2( 2.4 1( 3.0 1( 26 2( 2.1) 1( 1.0 2( 59 3( 22
infernet
Total 82 (100.0) 24 (100.0) 33 (100.0) 37(100.0) 101 (100.0) 105(100.0) 34 (100.0) 139 (100.0)

¥ =2073,p=0913

y?=7.341,p =0.288 ¥’ =4517,p=0211

1) N (%)
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Table 7. Countermeasure on increase of using environmental-friendly agricultural products

Classification Style of foodservice Type of food service
system

Factor 5 " Viodh Total

ereniary acle High school  Urban Rural  Conventional Commissary

school school
More subsidy for medal service is offered 26( 31.3)) 9(37.5) 12( 36.4) 14( 36.8) 33( 32.4) 34( 32.4) 13( 37.1) 47( 33.9)
Diversity of distribution of
environmental-friendly agricultural products 16(19.3) 8(333) 7(21.2) 7(184) 24(235) 26( 248 5(143) 31(22.1)
Simpilification of distribution path 18(21.7) 5(208) 2( 61) 9(237) 16(167) 17(162) 8(229) 25(17.9)
Lowering ihe price of envionmentakfiendly o3 o7 7 5 ( g3 12( 36.4) 8( 21.1) 29( 284) 28(267) 9( 25.7) 37( 26.4)
agricultural products

Total 83(100.0) 24(100.0) 33(100.0) 38(100.0)102 (100.0) 105(100.0) 35(100.0) 140(100.0)

¥2 =9.620, p = 0,142

2 =2.346,p=0885 y%=2.141,p=0544

1) N (%)
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