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Abstract

This study was conducted to evaluate the effects of the LOHAS index value of school food service employees on the
purchase of food materials and foodservice quality. The subjects consisted of 566 foodservice employees. The findings
were as follows. (1) The foodservice employee's LOHAS index fell within that of aNOMADICS group with an average
of 72.18 points out of 100 points. (2) When the age, working experience and LOHAS index of the foodservice
employees was high, the necessity, view, interest and recognition of LOHAS introduction for the improvement of the
foodservice environment was high. (3) The amount of environmentally-friendly food materials purchased by foods-
ervice employees was high, when they had a high LOHAS index. (4) High foodservice quality management items of
foodservice employees were 'sanitation management' (3.87 points) and 'human resource management' (3.84 points),
whereas 'menu management' (3.57 points) and 'food material and inspection management' (3.61 points) scored low. (5)
The LOHAS index of foodservice employees has a significant impact on the purchase intention of environmentally-
friendly food materials in LOHAS and NOMADICS groups. (6) This study confirmed that a higher LOHAS index of
foodservice employees was associated with higher foodservice quality management behavior, which leads to an
improved quality of foodservice.
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Table 1. Genera characteristics of the subjects

Variable Group N(%)
Mae 330( 58.3)
Gender
Femae 236( 41.7)
20-29 114( 20.1)
30-39 128( 22.6)
Age(yr)
40-49 208( 36.7)
>50 116( 20.5)
<High school 201( 35.5)
Education University(College) 351( 62.0)
>Graduate school 14( 25)
" ) <3 132( 23.3)
Working experience 35 233( 41.2)
(years)
>6 201( 35.5)
Totd 566(100.0)
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Table 2. LOHAS life consumption attitude score by age

Age(yr
Variable Tota gely)
20-29 30-39 40-49 =50 F

eris’ztt :;??T?;p;’::gy & energy eficient 3374109 297+120° 310+108° 355:091° 3.71+1.80° 14.143***
I am active in environmental protection and select

product that food additive, anti-oxidant, antibiotics, 363+1.05 321+1.23° 343+098° 3.74+101° 4.06+0.78% 15.952%**
antiseptic etc. do not come.

i'ngi’é' atgeogiij:I]a\tN:r?ninrz discharge toxicant and 3514139  311+1.04° 337+10° 369093° 375+109° 11.248+**
I am willing to pay 20% additional expense to health 51 11 50349510 974106° 317+4112° 366+091° 9.711%**
ware that make considering continuance possibility

'enf’/‘fsl:]?nz;tf][‘r’li' dl?%foﬁgwm” effect of 334+1.09 3.04+108° 306+1.06° 347+111° 3.70+093% 11.385¢**
La?;c'g]evﬁi'::qﬁ by consdering effect to reach in 5 51100 3214101°  316:093° 350:1.00° 3.66£098°  7.369+**
| buy products that continuance and refill can possible. 370+1.01  344+094° 363+095° 3.86+1.02° 3.77+107°  4.817**

| prefer product that use material that can continue.  3.63+0.90 337+0.90° 348+087° 3.80+0.87° 3730947  7.452%**
I live conscious life which think whole society. 361+0.87 351+1.00° 3.36+0.76° 3.73+0.86° 3.78+0.82°  7.014***
Lo‘;::)ielri tsoiii;%feprmucm by continuance 3674085 3.42+094° 348+08%° 3817+080° 3.90:077° 10.681***
lesrﬁ:uio?:; t&aﬁti‘;f;fffﬁsbgo;?ﬁ.fm 370:088 3.35:0.80° 346+086° 392+4079° 3.89+088° 16.774**
Lozgriaf’?/;aggs product which share LOHAS 3474094 316+103° 327+094° 360+0.87 3.79+0.80° 12.886***
| subtract and eat food considering food garbage 389+098 358+1.03° 381+1.03° 410+0.79° 3.91+1.09° 7.426***
gr:]e;arle tz/gu';ggdén'd T)"rffte reasoneble size after 390+083 367+112° 386:081° 401+070° 3.97+070°  4.608**
| participate actively in separate garbage collection.  3.99+0.85  3.68+1.15°  3.84+0.80° 4.16+0.71° 4.12+0.67° 10.489***
'Or:”ajn?z :ggcﬁufurd food that is cultivated by 3.48+1.02 3214123 328+095° 367+0.90° 3624098 15.406**
| often eat fresh vegetable and fruit. 3.77+0.81  361+1.01° 377+0.73° 3.74+069° 3.97+085°  3.782**
| prefer natural food & seasoning than processed food.  3.77+0.87  342+0.98°  3.64+0.76° 3.73+0.87°  4.31+057° 25.080***
Lre?gyog ::222 E:gg:g and refuse income product 5 0. 090 330+1.08° 3424083  384+082° 407067 21.962%**
| enjoy low fatty food, low calorie food, 3494097 339+101° 334+10® 349+093° 376:090° 4436+

and non-carbonated drink.

Total

72.18+14.32 66.65+17.89" 68.71+14.09° 74.58+12.23a 77.12+11.23a 15.882***

Y Means+ SD.; 5-point Likert Scale(1 = disagree strongly, 5= agree strongly)

**p<0.01, ***p<0.001

*Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test

717 gl 19.8%, TR G 21%] BEECH
°]= Kwon YJ 5(2006)2] LrtAH|AL el AgollA
26.0%7} Zet=Fe, 45.7%7F EvEFE, 21.5%7F ©
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Table 3. The LOHAS distribution score by genera characteristics

Veridbjes INDIFFERENTS CENTRISTS  NOMADICS LOHAS ot 2 el
(20-39) (40-59) (60-79) (80-100) X
20-29 8( 7.0) 40( 35.1) 36( 31.6) 30( 26.3) 114(100.0)”
30-39 4 3.1) 31( 24.2) 69( 53.9) 24( 18.8) 128(100.0) )
Age X2 = 63.89%**
years 40-49 0( 0.0) 33( 15.9) 109( 52.4) 66( 31.7) 208(100.0) JU
>50 0( 0.0) 8( 6.9) 65( 56.0) 43( 37.1) 116(100.0)
Total 12( 2.1) 112(19.8) 279( 49.3) 163( 28.8) 566(100.0)

. <3 10( 7.6) 30( 22.7) 58( 43.9) 34( 25.8) 132(100.0) , B
Working 35 2( 0.9) 58( 24.9) 94( 40.3) 79( 33.9) 233(100.0) X = 5047
experience df=6

(years >6 0( 0.0) 24( 11.9) 127( 63.2) 50( 24.9) 201(100.0)
Total 12( 2.1) 112(19.8) 279( 49.3) 163( 28.8) 566(100.0)

Y N(%), ***P<0.001

Table 4. The necessity, view, interest and recognition of LOHAS introduction for foodservice environment improvement by LOHAS
index of the subjects

Verisbjes o NDIFFERENTS CENTRISTS ~ NOMADICS — LOHAS el
(20-39) (40-59) (60-79) (80-100)

Necessity of LOHAS dietary life 342+¢078°  183+039" 3224093  370:064°  410:064°  62.821%*
environment in the foodservice company

View to increase purchase of environ-

mental-friendly food materias in the 3.30+0.85 1.83+0.39° 2.88+0.74° 3.49+0.58° 3.79+0.78° 63.108***
food service company

Interest for LOHAS dietary life
environment

Recognition for LOHAS dietary life
environment

3.68+0.81 2.67+1.44° 2.80+0.70° 3.24+0.69° 3.77+0.90* 38.622***

2.99+0.80 1.83+0.39" 2.55+.0.85° 2.98+0.59" 3.39+0.87% 39.126***

Y Means+ SD.; 5-point Likert Scale(1 = disagree strongly, 5= agree strongly)
***p<0.001
*Means in the row with different superscripts are significantly different a p<0.05 level by Duncan's multiple range test

T dWE 2ot avlA glolz2Ede JHAI SlE 3, FASHIIME flst 25tAo| Ha M} BME
2o 2 YEFHTHPp<0.001). w2 9A ZF-Agte] wetbs= ZAAAS ] Zala Mg Fxw FABAANHS
3-5119] 33.9%, 39 w|TFe] 258%, 6 ©]d| 24.9%7} o5 =alro] WaAY FAES 54 Ao ZAS
=epagde] &b o= uEht FAUAC 359 Azl Taple 404 mE whs} 2k WA FALA W)
TR AT 7P w2 2k AR R AdS UEBE zaozel A 4 599 Wawe) akE 329
HIE A= HERATH(p<0.001). A ellre] A7 AAs Tl tg F7F Aol of
Table 5. The purchase behavior on food materias by LOHAS index of the subjects
eretes oty 'NDIFFERENTS CENTRISTS ~ NOMADICS LOHAS .

(20-39) (40-59) (60-79) (80-100)

Trying degree for purchase of

1) d1) C b a % % %
environmental-friendly food materials 3.44+1.00 1.00£0.00 2.50+0.92 3.55+0.72 4.06+0.76 132.068

Indication confirmation degree of
environmenta-friendly food materials
Y Means+ SD.; 5-point Likert Scale(1=disagree strongly, 5= agree strongly)

**%p<0.001

**Means in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test

3.36+1.07 1.000.00" 2.46+0.92° 3.46+0.86° 3.96+0.88* 05.331***
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Table 6. The foodservice quality management delivery level by LOHAS index of the subjects

INDIFFERENTS CENTRISTS NOMADICS LOHAS

Variables Total (20-39) (40-59) (60-79) (80-100) F-value
;rri‘ﬁddgye g‘ég‘\iﬁ Cznd day consumption 3 67,0840 1834039  330+0.80° 350075 417+068° 60547+
;?gfge‘ﬂ%eﬁff”gwor periodical inspection 570,083 16310397 3324085 364069 420+0.68° 64417

Food S )
materid & gﬁg;ﬂf‘e“gﬂg”gfﬁgg of ordinary  sp4001  200:063F  314:083 342+090° 4.14+330° 9.284%**

Inspection tal-friendly f d
management pm;ggemgcohrgng““ m produce 347+094  167+078"  271+087° 348:071° 4.10+0.80° 93.731***
%gﬂgteﬁ)r:“igﬁgommgs and 367+078  167+049" 3204073 369+058° 4.11+0.70° 82.237+**
Total 361+079  180+03%F  311:06%° 355:055° 4.13:0.88° 34.360°**
g%‘“or;g:fi orr‘]edth new menu development 5 ening4  200:060°  326+073° 351073 395:087° 35.881%**
g‘g”r%;ﬁm'ca' use of standard recipe  35.084  1504080"  3.00t067° 353t0.70° 405073 75453+
Various menu sdlection possibility offer  355:0.80  1.50:052°  3.05:0.80° 3.55:0.78° 4.05:0.71° 67.450%**
Fresh food materia use 394+079  183t030d  350:08%° 3.96:0.60° 4.35:0.65 76.214***
Menu dffer that nutitive value is 360086  150+0.80°  294+071° 367+064° A4.12+0.77% 100.451%**
Menu Menu offer that is good for hedlth 368:0.85 150:0.80°  3.00:068° 3.75:058° 4.21+0.78° 115.380***
management \1enyy offer that use organic food materid 3.42+097  167+0.78"  257+084° 354+071° 3.93+094° 82.898**
Mainly natural seasoning use 3.42+1.00 1.67+0.78" 263+0.79° 345+0.80° 4.06+0.91° 81.639***
\e/xetgefﬁr? ii”dmgg’ﬂ'carbonated drink 3414088  183+072"  287+061° 338:0.78° 3.96:0.83° 63.458***
1 person quantity offer 363:0.86  1.83:072° 327072 364:0.76° 4.01+0.84° 41.935%*+
Hot food fervently, cold food isprovidecoldly 3.87:0.84  150:052°  3.34:0.83° 3.96:0.62° 4.26+0.7F 85.723**
Low calorie, low faity product use 334:089  167:049"  279:073° 3.30:0.78° 3.94+0.77° 71.066**
Total 357+067 167:054°  299+049° 35904 4.06:0.61% 65.727%**
Hygienic tableware provide 393:0.80  183:039"  350:081° 3.96:0.60° 4.33+0.74° 70.678**
grgﬂﬁﬁgs pdrress f:t‘%r?opearame 380079  1.83t0.72°  350:0.70° 3.86:0.68° 431067 64.323***
fqznrita“eﬁ:‘mt Periodic disinfection of the kitchen 387:079  233:078"  3.46:080° 3.87+0.64° 4.28+0.7F 49.872**
0 Periodic hygiene education enforcement  3.74+0.83  2.17+0.94°  3.28+0.70° 3.72+0.74° 4.21+0.72° 55.680***
Refreshing kitchen environment. 389+0.77  233+0.78"°  345+0.76° 389+0.63° 4.33+0.65% 61.545**
Total 3.87t069  210:069°  335t060° 38740520 4.26:0.63% 37.593***
Employee's kind 383073  233t0.78"  350+0.66° 3.84+0.61° 4.17+0.74° 43.914***
Guest mesting in neat appearance 390+0.68 2504052  359+059° 3.87+0.54° 4.27+0.7F 51.120**
:;nr)?ﬁnce Correct offer of food. 385:0.73  2.33+0.78°  350+062° 3.81+0.61° 4.23+0.73F 45903**
management Immediate processing about meal complaint  3.87+0.81 2.17+0.72° 358+0.73° 3.81+0.68" 4.32+0.77% 49.967***
Safety education enforcement 373:t081  233t04%°  353:073 3.73:0.77° 3.97+0.81° 20.841***
Total 384:063 233t060°  353t060° 3.82:048° 4.17+0.68" 25.160°**
Garbage adminisiration education enforcement 3.71+0.77  2.33+0.98° 337+0.67° 3.74+0.68* 4.00+0.78° 32.791***
Food trach and garbage processing thoroughness 3.87+0.81  2.17+41.11°  356:0.76° 3.85:0.68° 4.23+0.76° 41.570%**

Food waste g p ngthoroug

& Saety  Well practica use of waste vessd 3674087  217+111°  334+072° 3.60:0.77° 4.13:0.85 30.762%**
Management Fyrnishing over fire extinguisher 3.83+087 217+1.11° 35240.71° 382+0.80° 4.20+0.83 34.105***
Total 3774068  2214112° 344106 375:056° 4.11+0.69° 22.374**
Overdl 3724061  202¢056°  328:049° 373:041° 4.14:t057° 49.739%**

1) Meanst S.D.; 5-point Likert Scale(1=disagree strongly, 5=agree strongly)

*%p<0,01, ***p<0.001,

abcMeans in the row with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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Table 7. Regression andysis of influence on the purchase behavior on food materials and foodservice quality management delivery

level by LOHAS index

INDIFFERENTS CENTRISTS NOMADICS LOHAS
Dependent Variable (20-39) (40-59) (60-79) (80-100)
Beta p Beta p Beta p Beta p
N ?arg;sz of environmental-friendly food o000 70 470 o4 463 000 215 006
behavior Indication confirmation degree of
environmental-friendly fosg materias 082 922 103 286 303 000 244 002
Food materid & Inspection management 577 .049 .207 .031 313 .000 .158 .047
Menu management 410 .186 480 .000 .393 .000 456 .000
Foodservice ~ Sanitation management 127 .007 .210 .026 .300 .000 405 .000
management  Human resource management .856 .000 140 140 377 .000 445 .000
Food waste & Safety Management .939 .000 -.041 .668 330 .000 .366 .000
Overal management .886 .000 .233 .015 408 .000 439 .000
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