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ABSTRACT

This study was conducted to understand the food preferences of university dormitory students
in the Gwangju area by gender and their satisfaction with the visual elements of dormitory
cafeterias. Women and freshmen were the students most likely to use the dormitory cafeterias
once a day for lunch, and many students used the cafeterias for less than six months. The
preferred foods from the dormitory cafeterias were fruits, followed by juices, beef, chicken,
and pork. Women preferred vegetables, tofu, and seafood, while men preferred meat and
sausages. When the differences in the recognition of the dormitory cafeteria facilities and
the environment through visual factors were analyzed, both male and female students showed
higher scores on the need for investment in food rather than in the environment. There
was no significant difference in the results of visual factors according to the ‘satisfaction” and
‘dissatisfaction’ with the dormitory cafeterias. As a result, recognition of the service and hygiene
in the dormitory cafeteria, satisfaction with staff and hygiene was high, followed by the service
important. The scores of both male and female students were high for the food, indicating that
investment in food rather than the environment was necessary. Therefore, investments in the
food provided and diet were required rather than investments in the facility, equipment, and
environment. It is necessary to understand the diversity of foodservice menus and diets for
university students to find and provide highly preferred meals. In addition to developing a
variety of menus for enhancing the health of the students, it is believed that efforts should
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be made to enable students to consume foods that they do not prefer but are nutritious

through nutrition education.

Key words: university dormitory students, food preferences, visual elements,

Gwangju area
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(Kim et al. 2005).
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Table 1. General characteristics and status of
dormitory cafeteria utilization of the

subjects
Variable N(%)
General characteristics
Man 151( 39.1)
Gender Woman 235( 60.9)
Freshman 154( 39.9)
Sophomore 82( 21.2)
Grade Junior 86( 22.3)
Senior 48( 12.4)
Graduated student 16( 4.1
Dormitory cafeteria utilization status
Frequency of 1 meal 262( 67.9)
utilization of 2 meal 114( 29.5)
the dormitory
cafeteria per day 3 meal 100 26
Main meal times Breakfast 39( 10.1)
at the dormitory Lunch 213( 55.2)
cafeteria Dinner 134( 34.7)
] < 6 months 217( 56.2)
Total p erlOd_ of use { 6 months—1 years 70( 18.1)
of the dormitory
cafeteria {1 years—2 years 61( 15.8)
> 2 years 38( 9.8)
Total 386(100.0)
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Table 2. Cafeteria food preferences of the subjects

Food groups Toral Men Woman t—value p
(n=386) (n=151) (n=235)
 White rice 438 + 090" 442 + 085 436 + 094 0.588 0.557
Group of grain ] o .
Multi—grain rice 413 £ 1.06 3.98 + 1.10 423 £ 1.02 -2.271 0.024
Clear soup 398 £ 1.10 397 + 1.02 398 * 1.15 -0.140 0.889
Soups Stew 433 + 087 437 £ 075 431 = 094 0.742 0.458
Soup 332 + 142 333 &£ 146 332 £ 140 0.081 0.936
Pork 452 + 081 468 £ 059 442 £ 091 33677 0.001
Meat Beef 460 + 076 469 + 0.68 454 + 0.81 1.935 0.054
Chicken 458 £ 075 464 = 073 454 + 0.77 1.215 0.225
Duck 428 + 1.01 444 + 088 418 + 1.07 2.544" 0,011
Fish 361 + 131 368 £ 126  3.56 + 1.34 0.834 0.405
Seafood Crabs 370 + 130 340 £ 140 389 + 1.19  -3.569""  0.000
Shellfish 333 + 141 320 £ 147 342 + 138 -1.483 0.139
Mollusks 373 £ 1.27 354 £ 135 385 £ 120  -2255°  0.025
Leafy vegetables 402 + 1.10 383 £ 1.10 413 + 1.09 -2.607"  0.010
Vegetable side Stem vegetables 401 + 122 395 = 1.22 404 = 122  -0.752 0.452
dishes Root vegetables 408 £ 099 385 + 1.09 423 + 0.89 -3.807"""  0.000
Fruit vegetables 386 + 121  3.62 £ 128 401 £ 1.13  -3.056"  0.002
Sausage 397 £ 1.20 414 £ 1.09  3.87 £ 1.26 2245 0.025
Fish cake 351 + 1.27 358 + 128 346 + 1.26 0.880 0.379
Processed food Tofu 4.15 £ 1.00 4.03 + 1.03 4.23 + 0.98 -1.990" 0.047
Surimi 319 + 137 322 + 140 318 + 1.36 0.278 0.781
Frozen fries 400 + 1.17 411 £ 1.13 392 + 1.19 1.556 0.120
Cabbage Kimchi 399 + 1.12 401 £ 1.12 397 + 1.13 0.366 0.714
Kimchi Radish Kimchi 376 £ 1.20 374 + 127 377 £ 116 -0.261 0.794
Young radish Kimchi ~ 3.86 + 1.16  3.79 + 1.18 391 * 115 -0.974 0.331
Fruits 472 £ 067 450 £ 091 485 + 041 -4.421°"" 0.000
Dairy product 450 + 0.84 446 £ 085 453 + 0.83 -0.857 0.392
Dessert Juice 464 = 070 456 £ 073 470 = 0.67 -1.923 0.055
Bread 406 = 1.04 412 £ 1.06 436 = 1.02 -2.211"  0.028
Salad 419 £ 117 395 + 1.28 434 + 1.06  -3.062"°  0.002
Mean = SD

ok

"p<0.05, “"p<0.01, ""*p<0.001
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Table 3. Recognition of the visual factors in the dormitory cafeterias

Ttem Total Men Woman value >
(n=386) (n=151) (n=235)

Consider facility and environmental factors 3.58 + 1.02Y 3.46 + 1.07 3.65 + 099 -1.723 0.086

Restaurant atmosphere affects meal satisfaction 3.68 £ 0.97 3.54 + 1.01 3.77 + 093 -2375" 0.018

Suitable environment for eating 391 £ 0.78 3.83 £ 0.85 393 £ 0.72 -1.517 0.130

Suitable tool for eating 3.96 + 0.86 3.80 + 0.98 4.06 + 0.76 -2.799"" 0.006

Need to invest in food rather than the environment 4.33 + 0.86 4.09 + 0.97 4.41 + 0.78 -2.352" 0.019

YMean + SD

"p<0.05, “"p<0.01

Table 4. Recognition of the service and hygiene in the dormitory cafeterias

Ttem Satisfaction With . Service Seore

staff and hygiene importance

Staff clothing hygiene 0.877 0.145 437 + 0.73"

Satisfaction with the friendliness of the staff 0.852 0.201 437 + 0.79

Satisfaction with hygiene in the dormitory cafeteria 0.779 0.171 398 + 0.84

Plating is an important factor in meal satisfaction -0.015 0.830 3.67 £ 1.01

Meal service is an important factor in meal satisfaction 0.248 0.722 425 £ 091

Ch;r;f;i ;SO;}S :;st}lla;lg;:r::ronment of the cafeteria are 0.325 0.603 405 + 0.87

Eigenvalue 2.271 1.665

Common variance 37.842 27.757

Cumulative variance 37.842 65.599

Cronbach’s «v 0.819 0.602

"Mean + SD
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Table 5. Perception of the dormitory cafeteria service and hygiene, overall satisfaction with the
dormitory cafeteria, and degree of intention to recommend

Ftem Total Men Woman value >
(n=386) (n=151) (n=235)

Satisfaction with staff and hygiene 424 £ 068 424 £ 070 424 £ 066 -0.039  0.969

Service importance 399 + 0.69 387 + 0.69 407 + 0.64 27357 0.007

Overall satisfaction 394 + 089 394 + 089 403 + 086 -2294" 0.022

Cafeteria recommendation intention 357 £ 1.09 357 £ 1.13 362 + 1.07 -0.997 0.319

Mean + SD

"p<0.05, ""p<0.01

o] AHlA =L IS HT) ofshijo] 8-0]5)
Al(p<0.05) &9k

v. 1%

2 ATE EAYG 14 et 7144 A%
2 FHOR Bo] 7154 YT HHDBS Y
o= U NENEES 144 AT A% 8

=
19| WIFEg LopH A} SI3ITE 7SA A5
it
=
-

N

125 FAPIA ‘79 AL " 2T
F=S R WuRy o] ASEr okt AEA
=] A8 o 7 B 4 B
T ATE 3 Min(2013)9] AF+Z 3ol A of
St E0] 7HE Folotes W2 daolg: Y
ot A9E Edvh ERL SROA EU 2R A
Mol &2 235 EA ol= Kim(2004)2]
AR Y TRt A9 3 AE7IEE ATATto
A BARE SR =4 vebged 2 o
T FYS ATE Ytk 2 AFtollA SR/e
Ao 2371, Jaol, HAL7] <28 Y
EFtOout Jeong et al.(2020)9] 4H|Z} 1,000
= WA CE RARE A48y} H4 Aoste &7
B CHRAIT, A7), I &80 YEHE
] ol APT ARl et AosR/I7 S
2 o eS¢ 4 ATk Cho(2011)9] A+

(Sle)

oA 24 A gy died2 S5 4% AR
£ Aot Histge e
Sk 94 Al dv], AARN, =], SN
s 5% AN 5 TS AEske AoE RAF
FoJ(Kim 2008) °l= 28 AlZto] AL gha]of]
et dees HoPt g2 & & A
ZISAE AR A 7|2 F EY BE TP
B2 ANE TPAL IR 9] 7% Kim(2004)
o] A2t ARkt A5 FEo
E I¥ 4 Aelg A7 Ryu & Heo
(2024)9] 7% FrHI oA A= 8ol B3|
AT 7154089 7% o] A Hlert W
XL, ol ZIseAe] &4 ol Bt HHE
oA ste aRler FFEHS Acr Hist
ATk WA Z]sARe] AFEShe diske)d 4
S I HFH| FELE =, TISAR A8l
+ WSS =017 f8) Ad W 4 Alge] 2
5lthe & AARIT E3L A 713 %0] 4
% T 1 Sofl weEh fefst Aol7k yEht
o I A9, Aol wet 25 H A 5 o
Tt S0 wet ghdRe] A 712kl i)
F71H4Q1 A7t Qg o7 wekEr
71SAE A1) Al B ], @ge] Hisf A
ot AME AJZHA g.9000] Tt AAollA e Eet

40 dhat FA7} Wa stk FBolH Hat,

0l



A=K TS 7 |==AR9)

ofspy mx %_:»3— 232 vepton], A4 5
A AT A omoﬂ EELE!
_<'3_

£ ZollA ofstTte] fogt AjolEs B

]CE]] O]H EHO]-}\HE_,] ’[:Ho]—'—!:’-/i} O]

o

[e]

i8] A3 Kim & Lee(2020)2] A< o
Holl A 4% Tl Eolof sk RES 54
o, TRt v, AlAR] Ho] SAsolof o}
FAe AT o HQ Agshe A7), A

;G o= J_]-a]gop]: o]—E]—._.
rﬂmﬂi e ﬁﬂ— 59l 4

o O
—%H
N

we H 1o 1o g o3 T
El
oy =
ot

o
i)
re
re,
iy
)
2,
‘lﬂ -{o

A3t de|HoE &419] gixl Acko] =9 wr}
= 7:14_ PRt HollA S IAES =
219] 914] W3} 9l HQto] Q4A| E|ojo & Aot}

£ AolMe Adat 214 84 7ol Higt
2AE @ A A A b FAp)
3lths 277} o B4 Uehdth 2y gska
RIS ”qol obd &2 7o) ot
il Choi & Kim(2015)& X< ot
AL A3 YL thatoe

1ro=2

=}

8 A\ Aol gL A
HH ST AMRTGE 20 &

A5Ql $8e Tefslel &4 4375 BEA

AE 7ISEo JlsAL A9 Al 2019] UEFE AL 603

Bue)
e 7 o
re 19
41
1o

o

OF o]lgHE &
AAIH
Al 9 Qo] digt 71%At A9

UEE B o]

A
ok

Q1419 Z3} 14912 9 - 9144l ) Faol
FZEon], Peht ofshy B B 2UE

Hairh 25912 Y AujATt 583 gRloR
Uretstth. of2igt il g4 AHIA9 A=, 1
A Gk 9 FAAEO] vA = Gl e Aet
Choi & Kim(2023)014] sH¥E0] F4] AH|A
F 24 B4 9 5ol Aol B ot A A
H|AE= A 23] Ao RS 712 A] Akt
£ Mol B Ao} atolE Kt I8y B A
T A3 Hd AEATE 289 SaT 8adke
oAl 1912 24 243} 98S Axsh, 4

o APEAE ek 0 POl HAE 4
Sl adeks AL I 4 ek AulA o 9
Aol ejgE BN Al a4 AL ofshy
o dspgRT} B veRtom, 7|44k Agel A
39l G 4 ofshye] WebynT B2 2
b pepde. wheto] thebgoel ofek ek Al

o] FAAH| A0 et FE B7FE AT Woo
et al. (2004)7} HiehFA]40] FAAHIA £ 5
Prof el AT Lee & Lyu(2017)9] Ao
A FA] AH|2o] disials Aol wEt 7242l
Zto|7h HolA] QkSkth= FolA & dAFet v
AT B Yi(2012)9] AollA= F4] AH|
20t WAE HE FEA FeAdo] ofgAHT
2 275 Hthe HollA £ Ao AutE=
A= Bt Bang & Jeon(2022)2 tjshF4]
I FAo HEE TSRS BludTt sHled,
T T4 o8t F dishEA ] WS =4
YEIHTHE FoflA Ao/ dAte] o] o] whet
A% fek2Alo] WEE Zo|7} Wasis Axt

E AT 5 A}t 2 AFE Fof o)



604 SIRX|GALSMETISISIR| H35H 45 2024

1o
rd
i

S5 £017] AsliA= s8] Y=
Al Zol 71} Fasitt 7t oigh U
o] Au|AoA M AFFRE A48 Byun
(20202 A 8], A9 &2 E fUE B
z] e, 439 H4 9 AL H, ot
i 9 ARIPAL A=Y Y, ThFet Hl
, AE|Ag] A&, A QlEEo] 5 8
ot ol= tigtw W sPYAg T 7|sAE Al &
Foll QlolA TEE =2 AT AlF 9 AH|At
AEH 0 FELEE #ol7] A 12T & Qe
Ao R & 4= Q.

£ A7 Aty ogE: ohgat Zok A WA,
AT A BFAG 1719 tighn 71sAE
71202 AT HolA AT e BEH
slot7]of ojgfgol UE & At digRF A7gol
UolA ofe] HES FH[oto] I3t ATE &
T 5 JEE PIRE AAct= Zo] Zasttt
5 AR, ExAL] QlojA] ofgo] Hlgo] dEh
AR gk JolA A7Aat 9] gl
ASEE AE UehS AF0] Ave Jo=
ARESLY] ofFRo] S 4= A F Aollxd=
gt ofgAy] HlgE 2Fote] HERANE
Zegotn, 2AO| AWtsHs I3t o] W Q3 A
o= Bt Al A, Zt A7F8ol| GlolA T
9] 7t vFobA] g2 Fo] rk= oA H|
o[E|9] FEjto] EAFITE 715 E XA A9 &
59| 71 ARSIEA] ot ATE thE A7t
" wghof| GlojAl AR o] WAL} T& A+
oA FES thgstA FHlsto] A+ Al
o] gHAIo] Ho|R] FrE HAZ AL LT
Ao Heltt. olggt Aghdo] o= & A+
£ 71S5Al AFohs disHS dideR 7%
AL AFe] FAEE 9 AE RAlSH] djgh

71&At Al e E7] 93t 7|2 AR 2 8§83t

|
=

>,
oft
>

A

_I

—

> om o e
ot
2

1%

N
o.

o

91_54 o
ol

0]

% Qe 2AZ AAstETkEE 297t Uk

B9 PHDBL oE 4% 7|3E
o 7144} A10] A7 2919] MEES A8
371 23E B3 A3t DA 7144t 4
g ol Al 240 st BAL FasH Azt
L o yehgrh webd 7154 A o] go
olA] TEEE o)y 93 thRte] HBES
TS AR A Algo] Wast) ol E
oot W SBAIG Z1%AL Aol olefat
2 al

25lo] Altho] thopy Tl AJALS] E7

2 QA7 sk 7144t o] Y AE 7]
S0} 7|4t Ag0] A7k 9919 BEE 24}
2 9o BEA sk 7144 A% deHe)
38692 thtow MERAE NS 7%
A} Aol AZEE AE 75w BEt 24
A oishge Ak, 3, FHE Fold v Ut
e 8%, AAAE ol Zow UeEhy
F%AL Ao A4, Au] 8 gAo] Hha Q4]
o] A% AT A B A} HEE
P Zrhe Bal SARCE 24 gigt =4

=2
o2 lo &

A et golat 2jol2 BTk 714At A5l
s . BukEo] WE A2 alld] gt ATk
S0J3k 2ol Holx| egkeh. 7|4k Algo] A
2 9 o] gt Q1419 a QR AT R WA
a9l A9 - 9] B, WA 2l Aula
of oo Uehdtt AulA £a4 A4S o
L} ofatao] sA(p(0.01) £, 7]
24} A)e) WuHEel MEEE dehn ofsh

&

1o



TS OBt T|Aro] A

o] I3 (p<0.05) B Ao ek

B Aol 714 95 s A 4]
£ 71559} 7144} Age) 4744 agle] wEE
VAT i 55 4t 8400 it £4p)
B asjrhs g2o] 7 Lrehton], 714k Alg
o4 141 ol 831A} ol 831K e ol ot
o= Uehd). wetd FAAAR 7144t 45
qsHAS ko DAFAle) Algo] i ol
slo} e el FAATA YHoINE Az

#Ql 2.9lo] S v guTt 4432 Hslo] wf

ho

2 2J4]0] A50lzl SPYE2 8H YAl 2 o
A4 slirel 9A| chorst Ak ek 19l
#710] 9ol WA o A ATTOZA

pSo] 7144 A Hol ol 85 sk 3]

—To=2

win-windsh= AZo|gl AlREHT}

References

Bang EJ, Jeon MS(2022) Perceptions of veterans
on military food service: compared to the
university food service experience. Korean J
Human Ecol 31(1), 131-142. doi:10.5934/kjh
e.2022.31.1.131

Byun UJ, Ji YH(2020) A study on the improvement
of school foodservice in university cafeteria
using revised IPA. Korea Academic Soc Tour
Leis 32(2), 235-251

Cho JY(2011) A study on dietary life, physical
status of university students by dietary habits
and body mass index classification and
suggestions of nutrition education program
model development. Dissertation, Ulsan
University

Choi MK, Choi SH, Lee SG(2009) An assessment
of customer satisfaction towards university
residence hall foodservice and subjective
QOL (Quality of Life): focused on the university
students in Daegu, Gyeongbuk area. Korean
J Community Nutr 14(1), 114-122

Choi WS, Kim JS(2023) Effects of K-meal service
on trust, customer satisfaction and loyalty:
moderating effect according to foreign and

AE 7ISE0 JlsAL A9 Al 2019] MR AL 605

domestic university students. ] Foodservice
Manag Soc Korea 26(5), 211-234

Choi YS, Kim HY(2015) The effects of customer
perception of the physical environment about
school cafeteria on customer satisfaction
behavior intentions: focusing on the university
restaurants in Kyungbuk province. Korean J
Tour Res 30(7), 379-398. doi:10.20878/cshr.
2018.24.4.009

Ha S§J, Ha MK(2008) Environment improvement
factors of the college cafeteria by the post
occupancy evaluation-Focused on W college
in Daejeon. ] Korean Soc Interior Design
17(5), 91-98

Jeong MK, Kim HJ, Lee HW(2020) Consumer
behavior for meat consumption and tasks to
its changes. Korea Rural Economic Institute
Report No 913, pll6

Jin YH, Kwon HS, Lee HL(2014) A study on the
eating out behavior by their residing types in
the university students. J Foodservice Manage
17(1), 287-305

Jin YH, You KH(2010) A study on the eating
habit and eating out behavior of the university
students in the Gyeonggi area. Korean J
Community Nutr 15(5), 687-693

Kang S, Choi KH(2009) Measurement and analysis
of the service quality of dormitory restaurants
through a statistical methods. ] Korean Data
Inform Sci Soc 20(6), 983-990

Kim HK(2004) Influence of age and gender on
food preference. ] Human Ecol 5(2), 15-37

Kim HJ, Lee HM(2016) Lunch eating patterns and
dietary habits of university students according
to major lunch place. J Korean Diet Assoc
22(4), 261-271. doi:10.14373/JKDA.2016.22.4.
261

Kim JR(2009) The recognition of tableware at
office food service customer. Master’s Thesis,
Sookmyung Women's University

Kim JS, Cho MH(2005) An analysis of the
management of university dormitories to
enhance the welfare of university students.
Korean ] Human Ecol 14, 331-339

Kim MH(2003) Problems and measures of group
feeding. Korean Society for Environmental
Sanitary Engineers Symposium, ppl131-142

Kim MJ(2008) A survey of dining-out behaviors
and menu preferences of university students



606 St A|HAre|E & Ste]

X HM353 43 2024

in the Seoul area. Korean ] Food Cook Sci
24(4), 525-535

Kim SH, Kwon SJ, Lee SY(2005) Comparison of
satisfaction with hygiene, environment and
service according to the operation mode of
university center. ] Korean Community Nutr
103), 331-340

Kim SK(2003) A study on user's behavior and
environmental analysis of university dining
facilities -focused on K university dining
facilities by the post occupancy evaluation-.
J Korean Inst Interior Design 38(9), 164-172

Kim YM, Lee IS(2020) Importance-satisfaction
and usage of university foodservice among
undergraduate students in Gwangju area. J
Korean Soc Food Sci Nutr 49(7), 743-753

Lee KAQ2004) Student’s attitude and satisfaction
towards university foodservices. Korean Assoc
Human Ecol 13(6), 1047-1053

Lee KA, Lyu ES(2017) Study on relationships of
performance with foodservice quality, perceived
value, customer satisfaction, and revisit intention
among university students in Busan. ] Korean
Soc Food Sci Nutr 46(12), 1531-1538

Lee KA, Park SY, Lyu ES(2017) Relationship
between foodservice satisfaction and customer
loyalty of university dormitory foodservice in
Gyeongsangbuk-do area. ] Korean Soc Food
Sci Nutr 46(2), 259-266 doi:10.3746/ikfn.20
17.46.2.259

Lim YH, Kim MW, Kwak HO, Park SH(2002)
Survey of foodservice satisfaction on Daejeon
university dormitory restaurant. J Living Sci
8(13), 65-77

Min KH(2013) A study on the eating habits and
healthy eating behaviors of the university
students in Jeonbuk area. Korean ] Food
Cookery Sci 29(4), 399-406. doi:10.9724/kfcs.
2013.29.4.399

Min KJ, Choi IS(2016) Studies on dietary habits
and residence students’ satisfaction with
university dormitory foodservice in Jeollabuk-
Do Iksan area. ] Korean Soc Food Cult 13(5),
442-456. doi:10.7318/KJFC/2016.31.5.442

Park BK(2006) A study on assessment of service
quality of companies’ contract foodservice
for colleges in Chungnam based on J company.
Master’s thesis, Namseoul University

Ryu GB, Heo YR(2024) Differences in nutritional
status according to the residence types among
university students in Gwangju. J Korean
Society Food Sci Nutr 53(2), 207-213

Woo KJ, Han BJ, Rho JO(Q2004) Quality
assessment of performance in the university
foodservice by students living in Incheon. ]
East Asian Soc Diet Life 14(3), 294-301

Yang IS, Lee HY, Shin SY, Do HWI(2003)
Development and application menu engineering
technique for wuniversity residence hall
foodservice. Korean ] Community Nutr 8(1),
62-70

Yang IS, Weon VH, Kang HS(2000) Evaluation of
customer's patron-age behavior and satisfaction
levels towards service quality dimensions of
university residence hall foodservice. Korean
J Diet Cult 15Q2), 79-94

Yi NY(2012) Importance-performance analysis
of service quality attributes of university
foodservice -A comparison of male and
female. Students’ perceptions in Daejeon-.
Korean ] Human Ecol 21, 389-405. doi:10.
5934/KJHE.2012.21.2.389



	광주지역 대학교 기숙사생의 성별 식품 기호도와 기숙사 식당의 시각적 요인의 만족도 조사
	ABSTRACT
	Ⅰ. 서론
	Ⅱ. 연구방법
	Ⅲ. 결과
	Ⅳ. 고찰
	Ⅴ. 요약 및 결론
	References


