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ABSTRACT

This study was performed to investigate the dietary habits and satisfaction of school foodservice by high school type

(academic high school students (AHSS)

: n=200, vocational high school students (VHSS)

: 1=200). Frequency of skipping

breakfast was significantly higher for VHSS compared with AHSS (p<0.001), and reasons for skipping breakfast were significantly
high for ‘lack of time’ and ‘habitually’ in VHSS (p<0.01). Duration of mealtime was significantly higher for AHSS compared
with VHSS (p<0.001). Frequency of snacking was high in both AHSS and VHSS, and after dinner was the most common
snack time for AHSS (p<0.001). Most commonly cited methods for improving dietary habits were ‘frequently skipping meals’
in AHSS and ‘irregular meals’ in VHSS. Reasons for leaving leftover foods were ‘no taste’ in AHSS and ‘side dish I don't
like’ in VHSS (p<0.05). Satisfaction of school foodservice was significantly higher for AHSS compared with VHSS (p<0.05).
Most commonly cited methods for improving school foodservice were ‘varied menu’ in AHSS and ‘food taste’ in VHSS
(»<0.05). Commonly cited dietary motivations were ‘preference’ in AHSS and ‘resolving starvation’ in VHSS (p<0.001). As
preference is an important factor, new menu development and continuous nutritional education should be necessary for menu
diversity in order to raise satisfaction by using foods with high preference and superior nutrition.
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Table 1. General characteristics of the subjects

Academic high Vocational high -Value

Variabl
anaples school (n=200) school (n=200)  or %’
Male 100(50.0)" 100(50.0) 0.00
Gender
Female  100(50.0) 100(50.0)
Height (cm) 167.4+5.47 167.3£6.0 0.11
Weight (kg) 59.0+7.9 59.8+4.8 —0.81
BMP® (kg/m?) 20.9+2.6 21.243.2 —1.07

Y N(%), ? Mean=S.D., ¥ BMI(Body Mass Index) = Weight (kg)
/Height (m)?.
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Table 2. Dietary habits of the subjects

215

Academic high school

Vocational high school

Variables (n=200) (n=200) X
7 times 77(38.5)V 41(25.5)
5~6 times 79(39.5) 49(24.5)
br:icf‘;;“z/ngjk) 3~4 times 19( 9.5) 50(25.0) 65.29"™"
1~2 times 19( 9.5) 28(14.0)
None 6( 3.0) 32(16.0)
Low appetite 34(27.6) 30(18.9)
Lack of time 56(45.5) 88(55.4)
oho soved 5 meal 210 (19
Reason for Habitually 11( 8.9) 17(10.7) 204"
skipping breakfast”
For weight control 3( 2.5) 5( 3.1)
No favorite menu 6( 4.9) 5( 3.1)
Indigestion 3( 2.5) 3( 1.9)
Not hungry 8( 6.5) 8( 5.0)
Little 69(35.6) 59(35.1)
%‘;::g;’stgf Moderately eat 111(57.2) 103(61.3) 32.69™
A lot 14( 7.2) 6( 3.6)
5~10 min 64(32.0) 39(19.5)
Duration of 10~20 min 120(60.0) 123(61.5) -
meal time 20~30 min 16( 8.0) 31(15.5)
> 30 min 0( 0.0) 7( 3.5)
> 3 times 33(16.5) 20(10.0)
Frequency of 2 times 72(36.0) 67(33.5) s34
snack (/day) Once 79(39.5) 90(45.0)
None 16( 8.0) 23(11.5)
Before breakfast 1( 0.6) 2( 1.1
Between breakfast and lunch 35(19.0) 19(10.7)
Snacktime” 2245
Between lunch and dinner 65(35.3) 104(58.8)
After dinner the night 83(45.1) 52(29.4)
Very severe 4( 2.0) 2( 1.0)
Severe 27(13.5) 18( 9.0)
Unbalanced diet Normal 73(36.5) 75(37.5) 7.11
Almost does not 81(40.5) 76(38.0)
Never 15( 7.5) 29(14.5)
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Table 2. Continude

HOoFA o} RATHEETE

) Academic high school ~ Vocational high school N
Variables X
(n=200) (n=200)
Overeating 44(13.1) 48(14.8)
Less food intake 17( 5.1) 14( 4.3)
Frequently skipping meal 10( 3.0) 14( 4.3)
Improvement of . .
dictary habit” Nutritional imbalance 75(22.3) 57(17.6) -
Unbalanced diet 70(20.8) 49(15.1)
Irregular meals 33( 9.8) 97(30.0)
Frequent snacks 87(25.9) 45(13.9)
Family's dietary habit 72(36.0) 43(21.5)
Economic conditions 7( 3.5) 8( 4.0)
Factor impact of . o
dictary habits Friend 17( 8.5) 10( 5.0) 15.28
Lifestyle patterns 102(51.0) 133(66.5)
Mass media 2( 1.0) 6( 3.0)

D N(%), ? Except for the subject that breakfast eat everyday, * Except for the subject that breakfast don't eat, ¥ Except for the

subject that breakfast eat everyday, > Except for the subject that breakfast don't eat. ™

e F 732t SHE vEo] QIEAl 38.5%, AHA
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66. S%E 71 %9 3, O TR ThEe] A5o] |l
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Table 3. Level of leftover food in the school foodservice

AEd 9 FANEE 217
del, st F3el met oAl 2ol & B th(p<0.01).

= 1 [}
EEAS U2 & Hong & Koo(2013) A-ollA] 255
Holl e FE 8o %%}JHE%(% %), 7+ AEH
! TOo g Busle 2

stug 5 2hzAL A= Table 33 2o 7 o H=

H]go] QIEA 17.5%, 2

2 H

32.5%, AAA 37.0%= e}
U stwd Aol gtk 54 ErlE olf= ‘uo] ¢l
H]-&-o] A3 49.0%, A AA 53.0%

Variables Academic high school Vocational high school 2
(n=200) (n=200)
Very much 7( 3.5)" 6( 3.0)
Much 28(14.0) 22(11.0)

le?tz%r:re f(‘)’i . Normal 33(32.5) 74(37.0) 1.56
Little 34(33.0) 62(31.0)
No leave 17(17.0) 36(18.0)
No taste 98(49.0) 106(53.0)
Large quantity 19( 9.5) 24(12.0)
Reason of Side dish I don't like 63(31.5) 49(24.5) 623"

leaving the food Feel full by having a snack 2( 1.0) 2( 1.0)
Food that is not properly cooked 4( 2.0) 2( 1.0)
Others 14( 7.0) 17( 8.5)
Rice 39( 9.7) 41(10.3)
Soup 155(38.8) 159(39.8)

Leftover food” Side dish 139(34.8) 144(36.0) -
Kimchi 48(12.0) 53(13.2)
Dessert 19( 4.7) 3( 0.7)
Pancaked and roasted 23( 5.7) 29( 7.2)
Steamed 27( 6.7) 24( 6.0)
Salting 99(24.8) 107(26.8)

si]:;ftz:siz) Vegetable and seasoned 145(36.3) 143(35.8) -
Fish and meat 57(14.3) 56(14.0)
Stir-fried 20( 5.0) 24( 6.0)
Fired 29( 7.2) 17( 4.2)

Y N(%), ? Respondents were allowed to select two choices,

" p<0.05.
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0.05). 25S Ugo R F4] 2 RS AN A3
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E 2 FHFRIEA 36.3%, AGA 35.8%), ‘AAFRIE
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Table 4. Satisfaction of school foodservice

oMo} fekiRa s

= |
A 20.5%, AAA 15.0%=2 YeRY gard pol= glle
o, AR gw F49 WHEEE v o2 UEITHTable
4). 5YS o2 3 Kim er al(2011a) ATl g
FAo wg- BN ¥ &L 27.0%%2 YERY, 2 AT A
o} Aol E Btk FuwFa] HELS sTA R H5sHen)
S B 13, ) 9= sE)sle] At 2EE 2o
HEEE JeEhE Aog Hrksle] & wf(Table 5), 124
Aol AFA Al Hlgf fre]H o Ee REEE Kol
P2 AFAE) 2219 AR (RIEAl 2.98%, AAA 2.76
A, p<0.05), =212] AT (QEA 2994, AGAl 2.764,
p<0.05), ‘A EH7P(QIEA 2737, 2AA 2517, p<0.05),
<A o]go] A (AEA 2.60%, AAA 2.38%, p<0.05),
w2l QAT (A 2,608, AFA 2397, p<0.05), ‘=
2 SARe] B 8 "= (R1EA 2.667, AGA 2.374, p<
0.05)= YestTh gk, <F2e] oF & AgA Aol 2,574
o2 QEA tY2.38F)cl vl FelHor e SRS

HAthp<0.05). AEA sHEC] & MEEE HQl 5o

d

p

. Academic high school Vocational high school )
Variables X
(n=200) (n=200)
Very satisfaction 3( 1.5)Y 1( 0.5)
Satisfaction 35(17.5) 18( 9.0)
Satisfaction of *
foodservice Normal 60(30.0) 85(42.5) 11.28
Unsatisfaction 64(32.0) 64(32.0)
Very unsatisfaction 38(19.0) 32(16.0)
Very satisfaction 10( 5.0) 4( 2.0)
Present satisfaction Satisfaction 31(15.5) 26(13.0)
compared with Normal 51(25.5) 67(33.5) 5.32
th t . .
© pas Unsatisfaction 64(32.0) 62(31.0)
Very unsatisfaction 44(22.0) 41(20.5)

D N(%), " p<0.05.
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Table 5. Satisfaction score of the school foodservice

219

Academic high school

Vocational high school

Variables (n=200) (1=200) t-Value
Food taste 2.65+1.11" 2.57+0.90 0.84
Food smell 3.01£0.90 2.8840.81 1.52
Food temperature 2.93+0.94 2.75+0.84 1.95
Quality of food(nutrition) 2.87+1.02 2.76+0.84 1.17
Balance of food color 2.61+0.88 2.75+0.84 —1.68
Menu diversity 2.40+1.18 2.50+1.03 —0.81
Using season food 2.98+0.88 2.76+0.92 2.49°
Quantity of main meal 2.74+1.01 2.80+0.98 —0.55
Quantity of side dish 2.38+0.93 2.57+0.96 —2.05"
Quantity of dessert 2.27+1.00 2.44+0.95 —1.78
Degree of dish cleanness 2.834+0.95 2.67+0.93 1.64
Quality of food material 2.954+0.88 2.84+0.85 1.27
Hygienic management of food 2.99+0.96 2.76+0.84 2.56"
Atmosphere in dinning room (classroom) 2.73+1.03 2.51+0.94 218"
Convenience in using dinning food 2.60+0.99 2.38+0.99 221"
Time consuming for food supply 2.60+1.04 2.39+0.98 2.02°
Food staff's uniform, way of talking and attitude 2.66+1.13 2.37+1.06 2.59
Education over nutrition and providing information 2.57+1.02 2.44+0.96 1.21
Reflection of students' opinions 2.01+0.94 2.17+0.99 —1.65

Y Mean+S.D (A 5-point scale was used from 1: very unsatisfaction to 5: very satisfaction), = p<0.05.
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Table 6. Improvement of school foodservice and values of dietary life

Variables Academic high school  Vocational high school 2

(n=200) (n=200)
Varied menu 77(38.5)" 54(27.0)
Food taste 53(26.5) 65(32.5)
Diverse recipe 12( 6.0) 19( 9.5)

Improvement in Hygiene management 9( 4.5) 16( 8.0) 18.42"
school foodservice Stability in food material 2( 1.0) 8( 4.0)
Cooking staff's attitude 25(12.5) 23(11.5)
Active education over nutrition 0( 0.0) 3( 1.5)
Others 22(11.0) 12( 6.0)
Health 37(18.5) 47(23.5)

Values of Preference 80(40.0) 35(17.5) o665
dietary life Habitual life 41(20.5) 47(23.5)
Resolving starvation 42(21.0) 71(35.5)

D N(%), * p<0.05, ™ p<0.001.

GH|E0] 40.0%2 7P =3kan, 27 st i e’
SHEEC] 355%2 7P A vElsen, AR &
H]&2 QAFAIZ) 18.5%2 AAA(23.5%)°l Bl @2 RS
2 Vel gl o491 AbolE B thp<0.001). 1174
23 Jgr) uhs f A sshe 71359 vinE sjdd o
2Fetal e Aoz vehd, 173 2 AES 913 w o]

a7

r
o ©

A2 AL ZA T AEA 1674 cm, 59.0 kg, 20.9 kg/n’,
AAA 167.3 cm, 59.8 kg, 21.2 kg/m’E g x}o]= 1%
th 2FT 2APA T, oA AN s = AGA BAo] =
R3L(p<0.001), ‘AlZro] QQojA], FHA o= ol 2 ALE 9
Al et SRl E=A UERSTHp<0.01). ofAAMEFE
AJA Aol ATsA H= HE&o] ERka(p<0.001), <1
A o] AAEES T wE A2 e THp<0.001). It
244 e A, A9A B BT 22 AoE UE
ka1, 1EA o] AYAAL o] & 1S HH Bk vl Eo]
=] ERSTHp<0.001). AR:1e] 253 T AT HL i
A e A e 7R 25.9%, AdAE B
AP 30.0%= SHEITE 7 = cwo] ditl

ol &
S
- 1

Sk v]go] Q1EA 17.5%, AAA 14.0%E 2Fo]= ¢l
I, 248 @) ol fE AdA el 4, ute] ¢l
= ‘Hojshe wixbolgtal SR Hl&o] =
YERGTHp<0.05). gtag2] ARl RS 1A 34
o] Al A Hlsl] It = (p<0.05), A&A T}
Aol AFAR) T2 A, S gAHEE), AT E
7P, A ol ge] A, vla] QAP < FAAR]
B4 9 "z wE=r)F 27 JEE o (7 p<0.05), A3 A
AL H2lo] oF HEETE =4 JERATHp<0.05). S
2o AAFo R A FYEL T3 vl SHH| &0
E2 u, AP SHEL <329l el $HH| o] E)
YERG3(p<0.05), 2 A E 7HX] &2 AEA gL 71T A
b, AgA AL Bl A o] =A YERSTHp<0.001).
ool A7 AHE THE W AEC] of A, A
T, b g 7k A To] AFEe guaddE 9
gt zfo]l & HYlom, gugllo] EvtEagitte $Ho
stttk g EAoA 7aErt Fa3% 8
o7 Yeh}, gk ow $5eia 75w}
g3t] HEEE Fo|7] flg M= vl Al
FEE A A2 vl s vhekE gk 2 AYE
He 9l AEAR dguso] Basitta s

ro,
|o
fu
2
> oo
_0‘1_
o rl

iz

]

M

i
2 o

M 1o g
T T S

il
NS (R
0 oo

REFERENCES

An JY, Lee HS (2002) Assessment of the nutritional value of



gkl

f0) o}

ru

25(2): 213~222 (2015)

=
J—i‘_o_

the plate waste generated in school foodservices in Kyung-
buk area. J Korean Diet Assoc 8: 311-317.

Bae SJ (2008) A study on the stisfaction and menu preference
of school lunch of middle school students selected areas in
Chungnam. MS Thesis Kongju National University, Kong-
ju. p 7-16.

Han MJ, Cho HA (2000) The food habit and stress scores of
high school students in Seoul area. Korean J Food Coo-
kery Sci 16: 84-90.

Hong EJ, Koo NS (2013) A comparison on dictary habit and
foodservice satisfaction of high school students in urban
and rural areas. Korean J Hum Ecol 22: 711-721.

Hong SY, Kim ES (1989) A study on the meal pattern of li-
beral high school students in Inchon. J Korean Home Econ
Assoc 27: 59-72.

Jang HS (2006) Body image recognition, nutrition knowledge
and nutrient intakes of middle school students according to
the obesity index. J Korean Home Econ Assoc 18: 97-110.

Kim GR, Kim MJ (2011) A survey on the dietary behavior of
high school students -About regularity of meal and number
of meal per day-. J Korean Soc Food Sci Nutr 40: 183-
195.

Kim DH (1998) Cooking behavior for the reduction of food
wastes. Korean J Soc Food Sci 14: 159-167.

Kim JY, Son SJ, Lee JE, Kim JH, Jung IK (2009a) The effects
of body image satisfaction on obesity stress, weight control
attitudes, and eating disorders among female junior high
school students. J Korean Home Econ Assoc 47: 49-59.

Kim KA, Kim SJ, Jung LH, Jeon ER (2003) Meal preference
on the school food service of middle school students in
Gwangju and Chollanamdo area. Korean J Soc Food Coo-
kery Sci 19: 144-154.

Kim MH, Bae YJ, Kim YH, Choi MK (2009b) The study of
dietary habits and satisfaction with school lunch program
for high school boys and girls in Chungnam province. Ko-
rean J Food & Nutr 22: 598-605.

Kim MH, Choi MK, Kim MW, Cho SU (2011a) Research on
the dietary habits and satisfaction of school meals of high
school students in Chungnam area. J East Asian Soc Die-
tary Life 21: 98-107.

Kim MS, Jeon ER, Hwang KH, Jung LH (2011b) Perception
and attitudes to leftover food at school food service -The
elementary school students in Gwangju area-. J Korean Soc
Food Sci Nutr 40: 137-147.

ha

Aed 8 FHNEE 221

A

Kim SH, Lyn ES (2002) A study on the perception and attitude
towards food waste reduction by the elementary school pu-
pils. J Korean Soc Food Sci Nutr 31: 1155-1162.

Kim UH (2008) Effect of foodservice by the classes teacher
on the foodservice satisfaction degree and plate waste of fe-
male middle school in Kyonggi province's area. MS Thesis
Kongju National University, Kongju. p 12-16.

Kim YH, Cho YB (2009) A study on the perception and satis-
faction with school food service among high school students
in the Busan and Kyungnam area. Korean J Culinary Res
15: 338-347.

Korea Health Statistics (2013) Korea National Health and Nu-
trition Examination Survey (KNHANES VI-1) p. 405, 429

Lee EJ (2012) A study on the degree of satisfaction with school
dinner by school meal service in Daegu. Korean J Culi-
nary Res 18: 277-291.

Lee JS, Ha BJ (2003) A study of the dietary attitude, dietary
self-efficacy and nutrient intake among middle school stu-
dents with different obesity indices in Gyeong-Nam. Korean
J Community Nutr 8: 171-180.

Lee KH, Park ES (2010) School foodservice satisfaction and
menu preferences of high school students: Focused on Ik-
san, Cheonbuk. Korean J Community Nutr 15: 108-123.

Lee KS (1996) The first workshop: The 3™ subject: National
surveys related nutrition in foreign countries Japan. Korean
J Nutr 29: 396-398.

Lee YN, Lee JS, Ko UM, Woo JS, Kim BH, Choi HM (1996)
Study on the food habits of college students by residences.
Korean J Community Nutr 1: 189-299.

Lyu ES (2003) The assessment of satisfaction with the school
food service programs in middle school by food service
management type in Busan area. MS Thesis Kosin Univer-
sity, Busan. p 606-701.

Ministry of Education (2014) 2014 Report of school foodser-
vice. Available from http://www.moe.go.kr/web/100066/ko/
board/view.do?bbsId=318&pageSize=10&cacheOff=N&
currentPage=0&searchOption=null&searchWord=C7D0B1B
3B1DEBDC4&encodeYn=Y &boardSeq=53991&mode=vie
w Accessed July 16, 2014.

Oh YM, Kim MH, Sung CJ (2006) The study of satisfaction,
meal preference and improvement on school lunch pro-
gram of middle school boys and girls in Jeonju. J Korean
Diet Assoc 12: 358-368.

Park JY, Bae YJ, Kim MH, Choi MK (2010) Study on levels



222

oy
o,
totr

of plate waste by elementary school students in Chungnam
province. J East Asian Soc Dietary Life 20: 997-1007.

Yang IS, Park MK (2008) Identifying the quality attributes
affecting customers satisfaction of school foodservice by
city and province: Student, parents, and faculty. J Korean
Diet Assoc 14: 302-318.

Yang LS, Yi BS, Park MK, Baek SH, Chung YS, Jeong JY,
Kim YJ, Kim HY (2013) Evaluation of the quality attribute
and satisfaction on school foodservice in 2010. Korean J
Community Nutr 18: 491-504.

Young EM, Fors SW (2001) Factors related to the eating ha-

0] - AXg FobAloh furkifth s

bits of students in grades 9-12. J Sch Health 71: 483-488.
Yuka H, Hideaki K, Naoyuki H (2014) The number of chews
and meal duration affect diet-induced thermogenesis and
splanchnic circulation. Obesity 22: E62-E69.
Yun EJ, Chung HY (2011) Comparison of the perception of
meals and nutrition knowledge in general and vocational
high schools. J Korean Soc Food Sci Nutr 40: 1244-1255.

Date Received Mar. 3, 2015
Date Revised Mar. 18, 2015
Date Accepted Mar. 23, 2015



	충남 일부지역 고등학교 유형에 따른 식습관 및 학교급식 만족도 조사
	ABSTRACT
	서론
	연구 방법
	결과 및 고찰
	결론
	REFERENCES


