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Table 1. The Status of Sustainable Agricultural Certification, 1999-2007

Numbers of Numbers of

Year ] ] Area(ha) Output(ton)
Registration Farm
2007 16,187 131,460 122,882 1,785,874
2006 11,481.0 79,635.0 74,995.2 1,128,093
2005 8,717 53,478 49,807 797,747
2004 5,820 28,951 28,216 460,735
2003 4,892 23,301 22,238 365,203
2002 2,919 11,892 11,239 200,374
2001 1,128 4. 554 87,279
4678

2000 704 2,448 2,039 35,406
1999 598 1,306 875 26,643

2007. National Agricultural Products Quality Management Service



Table 2. Production of Certified Sustainable Agriculture.

Year Sort Total Organic Trslenrsiétéon Free _Low.

agrichemicals agrcl)cr grrrllifccals agrichemicals agrichemicals

2007 Cereals, grain 327,892 26,245 78,506 223,141
Fruits 521,561 6,196 22,530 492,335
Vegetables 729,405 66,577 185,780 477,048
ggﬁgggz 51,557 47733 10,700 36,124
a%rrllogaiﬁl%rsal 154,707 3,152 146,060 5,495
Otherwise 752 276 413 63

007 Total  imes 070 1398 1234706
2006 1,128,093 55,973 39,430 320,308 712,380
2005 797747 38,058 30,033 242,068 487583
2004 460735 23,446 13,300 167,033 256,956
2003 366,107 25,342 8,849 120,358 211,558
2002 200374 16,249 4,865 76,828 102,432
2001 87,279 10,625 45 32,274 44,334
2000 35,406 6,538 - 15,694 13,174
1999 26,643 6,996 - 11,798 7,849

2007. National Agricultural Products Quality Management Service
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800,000
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400,000
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Figurel. The Status of Sustainable Agricultural Certification, 1999-2007



Table 3. Production of Certified Sustainable Livestock, 2005-2007

Organic Transition Free
Year Sort TOTAL (ton) -
Livestock  PFOLYEAN  anriiotics
2007 Beef
516 36 480
Dairy
1,487
products 2,202 715
Pork 101
1,207 1.106
Chicken 4,155
95 4,060
E 5,250 280
> 4,968
Otherwise 239
1 231
2007 SUM 2.002
13,562 11.560
2006 SUM 1,671 1,661 0 .
2005 SUM 256 504
32 _

2007. National Agricultural Products Quality Management Service
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Table 4. Financial Support for Purchasing Organic Crops by Local Autonomous

Entities, 2007 (Unit: A million won)

Numbers of Supported Schools

Amounts of Financial Support

Jurisdiction

Middle High Middle High
Elementary Total Elementary Sum
shcol school shcol school
Seoul - - - - - - - -
Busan 44 3 3 50 1,071 237 311 1,619
Daegu 35 6 - 41 610 237 - 847
Incheon 174 56 32 262 3,285 1,490 885 5,660
Gwangju 16 12 10 38 453 336 175 964
Daejeon 116 1 - 117 2,226 3 - 2,229
Ulsan 36 4 2 42 501 78 2 581
Gyeonggi-Do 1,454 512 176 2,142 25,166 6,022 3,415 34,603
Gangwon-DO 155 41 21 217 964 365 303 1,632
Chungcheongbuk
b 82 41 19 142 495 282 340 1,117
-Do
Chungcheongnam
b 430 191 116 737 5,384 3,050 3,200 11,634
-Do
Jeollanam-DO 426 128 60 614 7,380 3,285 3,374 14,039
Jeollabulk-DO 453 250 153 856 13,591 7,205 6,932 27,728
Gyeongsangbuk—
b 499 283 - 782 3,465 1,765 - 5,230
0
Kyungsangnam-
b 373 132 78 583 7,497 2,806 1,309 11,612
0
Jeju-DO 97 32 16 145 1,882 1,050 826 3,758
Total 4,390 1,692 686 6,768 73,970 28,211 21,072 123,253

2008. Ministry

of Education and Human Resources Development

_12_
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Table 5. Numbers of Sustainable Agricultural

Gyenggi—-Do School

Crops

used by Schools in

Numbers of| Numbers of Crops Numbgrs of Sustainable
School . Agricultural Crops
Schools Produced in Korea
used by shools.
Elementary,
Middle, High 1,729 79 9
Research School 1 10 93

Table 6. Details of Sustainable Food Ingredients.

(Gyenggi Provincial office of Education. 2008.11)

Numbers of

Sort Levels of Quality Guarantee Rate of Sus.tamable Origin  Additi Provision
Usage  Agricultural e ves
Crops
Cereals _ Above par I'ree 17 13(76.4%) DOMES pree | Direct
agrichemical agriculture tic Transaction
Vegetables . Abov§ par Fr.ee 9 83(92.2%) Dor_nes Free Transacgon
agrichemical agriculture tic Enterprise
. Above par i
Fruits V P . 22 16(72.7%) Dor_nes Free Transac‘gon
Low agrichemicals tic Enterprise
Stock .o .
f l .
Farm Certi 1e.d I 4 4(100%) Domes Free Enterprise
Livestock tic
Products
Industrial Koean paste —using of D T i
ndustria above par Free 61 8(13.1%) OMES  pree - ransacton
Products . . . tic Enterprise
agrichemicals agriculture
Pickle vegetables for the D T i
Kimchi winter - Free 12 2(16.7%) ~OMCS pree - ransaction
. . . tic Enterprise
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Table 7. General characteristics of the middle school studentes

Variables Total SAG GAG p
2-3 37(19.1)1 28(23.3) 9(12.2)
Number of family 4-5 149(76.8) 85(70.8) 64(86.5) 0.035"
6-9 8(4.1) 7(5.8) 1(1.4)
41-50 years less 138(82.1) 81(82.7) 57(81.4) 0.838
Age of father 50 years or more 30(17.9) 17(17.4) 13(18.6) '
30-40 years less 12(6.8) 5(4.9) 7(9.5)
Age of mother 41-50 years less 153(86.4) 89(86.4) 64(86.5) 0.254
50 years or more 12(6.8) 9(8.7) 3(4.1)
Pofessional job 130(69.2) 86(74.8) 44(60.3)
Occupation of
Salesperson 13(6.9) 10(8.7) 34.1D
father 0.220
Self-employed job 41(21.8) 17(14.8) 24(32.9)
Etcetera 4(2.1) 2(1.7) 22.7)
Pofessional job 81(41.8) 57(48.3) 24(31.6)
Occupation of Salesperson 10(5.2) 7(5.9) 3(4.0) 0.10
105
mother Self-employed job 18(9.3) 8(6.8) 10(13.2)
House wife 85(43.9) 46(39.0) 39(51.3)
1) N(%)

S.A.G : Sustainable Agriculture product Group

G.A.G : General Agriculture product Group
"P<0.05, “TP<0.01, ©7 "P<0.001
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Table 7. General characteristics of the high school studentes(continued)

Variables TOTAL S.A.G G.A.G P
2-3 22(16.3)"  19(25.7) 3(4.9)
Number of family 4-5 111(82.2)  54(73.0) 57(93.4) 0.006"
6-9 2(1.5) 1(1.4) 1(1.6)
41-50 years less 93(72.7)  45(67.2) 48(78.7)
0.144
Age of father 50 years or more 35(27.3)  22(32.6) 13(21.3)
30—-40 years less - - -
Age of mother 41-50 years less 122(93.1)  67(95.7) 55(90.2) 0.210
50 years or more 9(6.9) 3(4.3) 6(9.8)
Professional job 91(68.9) 55(77.5) 36(59.1)
Occupation of
Salesperson 9(6.8) 5(7.1D 4(6.6)
father 0.082
Self-employed job 30(22.7) 10(14.1) 20(32.8)
Etcetera 2(1.5) 1(1.4) 1(1.6)
Professional job 45(37.8) 28(37.8) 17(28.3)
Occupation of Salesperson 5(3.7) 1(1.4) 4(6.67)
0.178
mother Self-employed job 13(9.7) 5(6.8) 8(13.3)
House wife 71(53.0)  40(54.1) 31(51.7)
1) N(%)

S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product GroupS
"P<0.05, " TP<0.01, ©7 TP<0.001
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Table 8. Age adjusted characteristics of the subjects.

Middle school High school

Variables
SAG GA.G p S.AG GAG

Wei boy 53.4+1.77Y 59.6£2.11 0.04" 59.1£2.19 64.3+2.57 0.19
eight

(kg) girl 47.8+1.21 46.0£1.63 0.40 49.6+1.15 47.7+1.51  0.38

. boy 168.3+1.04 168.4+1.24 0.96 172.0%1.15 174.1+£1.32 0.33
Height

(cm) girl 161.6+4.02 165.8+£5.48 0.56 160.7£1.08 163.6+1.28 0.14
BMI boy 18.7£0.55 21.0+0.64 0.01" 19.9£0.60 21.3+0.69 0.20
(kg/m?)

girl 18.5+0.51 17.6+0.68 0.32 19.2+0.36 17.6+0.47  0.02°

b Mean+SE, Age adjusted age.
S.A.G : Sustainable Agriculture product Group

G.A.G : General Agriculture product Group
"P<0.05, " "P<0.01, " "P<0.001
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Table 9. Overall satisfaction levels of school foodservice

Middle school

High school

Variables
S.AG GAG D SAG GAG D
Very satisfied ~ 22(18.2)" 2(2.6) 18(24.3) 0(0)
Direct Satisfied 63(52.1) 21(27.3) 26(35.1) 9(14.8)
management So-so 25(20.7) 36(46.8) 0.001 22(29.7) 21(34.4) 0.001
of foodservice Dissatisfied 9(7.4) 10(13.0) 6(8.1) 22(36.1)
Very dissatisfied 2(1.7) 8(10.4) 2(2.7) 9(14.8)
Very satisfied 6(8.2) 1(1.7)
Venu Satisfied TR T e 34(46.6) 5(8.3)
and taste So-so 34(28'8) 16(:20-8) 0.001 19(26.0) 12(20.0)  0.001
Dissatisfied 1(0.85) 4(5.19) 8(10.1) 30(50.0)
Very dissatisfied : : 6(8.2) 12(20.0)
Very satisfied 10(8.4) 5(6.49) 5(6.9) 0(0)
Satisfied 46(38.7) 17(22.1) 19(26.0) 4(6.7)
Menu diversity So-so 49(41.2) 35(45.5) 0.042 28(38.4) 16(26.7)  0.001
Dissatisfied 11(9.2) 16(20.8) 14(19.2) 30(50.0)
Very dissatisfied 3(2.5) 4(5.19) 7(9.6) 10(16.7)
Very satisfied 37531.1; ?(3.93 26235.63 ( O(Og
- Satisfied 57(47.9 18(23.4 33(45.2 7(11.7
Quality of food So-s0 93(193)  33(42.9) 0.001 14(19.2)  29(48.3) 0.001
ingredients Dissatisfied 2(1.7)  18(23.4) 0(0)  17(28.3)
Very dissatisfied 0(0) 5(6.49) 0(0) 7(11.7)
Very satisfied 23(19.3) 3(3.9) 12(16.4) 3(5.0)
Seasonal Satisfied 60(50.4) 29(37.7) 40(54.8) 12(20.0)
menu So-so 29(24.4) 36(46.8) 0.003 16(22.0) 28(46.7)  0.001
Dissatisfied 6(5.04) 5(6.49) 3(4.1) 12(20)
Very dissatisfied 1(0.8) 4(5.19) 2(2.7) 5(8.3)
Very satisfied 27(22.7) 2(2.63) 9(12.3) 1(1.7)
Nutrition Satisfied 64(53.8) 26(34.2) 35(48.0) 6(10.0)
balance So-so 24(20.2) 37(48.7) 0.001 23(31.5) 36(60.0) 0.001
Dissatisfied 4(3.36) 7(9.2) 2(2.7) 12(20.0)
Very dissatisfied 0(0) 4(5.26) 4(5.5) 5(8.3)
D \i/o
N(%)

S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product Group
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Table 9. Overall satisfaction levels of school foodservice(continued)

Middle school

High school

Variables
SAG G.A.G P S.A.G G.A.G P
Very much 23(20.0)V 4(5.8) 16(22.2) 2(3.7)
Health much 65(56.5) 26(37.7) 26(36.1) 2(3.7)
ca . So-so 26(22.6) 27(39.1)  0.001 19(26.4) 30(55.6)  0.001
promotion not much 1(0.87) 9(13.1) 4(5.6) 19(35.2)
not very much 0(0) 3(4.35) 7(9.7) 1(1.9)
1
Very satisfied 11(9.32) 9(11.8) 7(9.6) 0(0)
Kindness of Satisfied 46(39.0) 15(19.7) 16(22.0) 8(13.8)
foodservice So-so 34(28.8) 30(39.5) 0.013 23(31.5) 18(31.0) 0.023
staff Dissatisfied 18(15.2) 8(10.5) 23(31.5) 22(37.9)
Very dissatisfied 9(7.6) 14(18.4) 4(5.5) 10(17.2)
Very satisfied 8(6.8) 2(2.6) 5(6.9) 0(0)
Type of Satisfied 44(37.6) 15(19.7) 26(35.6) 117
distribution of So-so 39(33.3) 34(44.7)  0.019 25(34.3) 17(28.3)  0.001
foodseving Dissatisfied 21(18.0) 16(21.1) 13(17.8) 29(48.3)
Very dissatisfied 5(4.3) 9(11.8) 4(5.5) 13(21.7)
Very satisfied 4(3.36) 1(1.3) 1(1.37) 0(0)
Foodservin Satisfied 13(10.92) 3(3.9) 8(10.96) 3(4.92)
) & So-so 74(62.18)  32(41.56) 0.007  50(68.49)  17(27.87) 0.001
size Dissatisfied 23(19.33)  32(41.56) 11(15.07)  30(49.18)
Very dissatisfied 5(4.2) 9(11.69) 3(4.11)  11(18.03)
Very satisfied 12(9.92) 3(3.9) 6(8.2 1(1.6)
Satisfied 30(24.8) 12(15.6) 13(17.8) 3(4.9)
Price So-so0 50(41.3) 36(46.8) 0.187 32(43.8) 13(21.3)  0.001
Dissvatisfivedv 20(16.5) 17(22.1) 13(17.8) 27(44.3)
Very dissatisfied 9(7.4) 9(11.7) 9(12.3) 17(27.9)
Very satisfied 5(4.3) 7(9.2) 2(2.7) (1.7
Foodservice Satisfied 42(35.9) 17(22.4) 17(23.3) 9(15.0)
information “So-so 58(49.6) 43(56.6)  0.204 42(57.5) 26(43.3)  0.041
Dissatisfied 11(9.4) 7(9.2) 10(13.7) 17(28.3)
Very dissatisfied 1(0.9) 2(2.6) 22.7) 7(11.7)
1 1)
N(%)

S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product Group
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OS.AG

Food dislike Poor taste Over instant, Not menu diversity Improper food
import food temperature

Figures 2-1. TFactors of dissatifaction with school foodservice(middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Food dislike Poor taste Over instant, Not menu Improper food
import food diversity temperature

Figures 2-2. Factors of dissatifaction with school foodservice(high school)-continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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OS.A.G
EGAG

(responde
percente

Frequent Less meat Frequent fish, Frequent Poor taste of
vegatable clam soybean paste boiled rice
soup
and Kimchi

Figures 3-1. Reason of dissatisfied with menu (middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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OS.AG

Frequent Less meat Frequent fish, Frequent Poor taste of
vegatable clam soybean paste boiled rice
soup
and Kimchi

Figures 3-2. Reason of dissatisfied with menu (high school)-continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Table 10. Factors of dissatifaction with school foodservice

Variables Middle school High school
SAG G.A.G P SAG GAG D
Dislike food 10(27.03)D 4(9.3) 0.038 8(25.8) 5(9.8) 0.054
Poor taste 12(32.43) 23(53.49) 0.0568 15(48.4) 28(54.9) 0.567
Factorst te) Too much use instant, import food 1(2.7) 1(2.33) 0.914 0(0) 3(5.88) 0.169
ment, taste Not menu diversity 13(35.14)  16(37.21)  0.553 13(41.9) 19(37.3) 0.674
Improper food temperature 4(10.81) 2(4.65) 0.297 0(0) 0(0)
Frequent vegatable 9(60.0) 2(22.22) 0.072 2(22.2) 5(23.7) 0.98
Less meat 2(13.33) 2(22.22) 0.057 7(77.8) 8(36.4) 0.04
Food dislike . Frequen; fish, clam 2(13.33) 1(11.11) 0.873 3(33.3) 1(4.55) 0.03
requent soybean paste soup
and Kimchi 2(13.33) 3(33.33) 0.243 1(1.11) 4(18.2) 0.63
Poor taste of boiled rice 2(13.33) 2(22.22) 0.571 1(11.1) 6(27.3) 0.33
Eating unfavorite food 9(42.8) 1(4.17) 0.002 6(42.9) 0(0) 0.002
Intolerate of selfserving distribution 8(36.1) 16(66.7) 0.055 10(71.4) 11(40.7) 0.062
Cause of _dissatistation witn  Difficuty inddgs'hingb up dfood 00 1417 0344 1(7.D) 0(0) 0.160
distributi f foodservi ess o ood distributed on a
istribution of = foodserving i 7(33.3)  28.33) 0037 3(21.4) 3111 0.375
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distribution line

1) N(%),
S.A.G : Sustainable Agriculture product Group , G.A.G : General Agriculture product Group
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Table 11. Number of satisfied subjects on menu.

Middle school High school

Type
SAG GAG p SAG GAG p

Boiled rice  102(84.3)"  47(61.04) 0.001 58(79.45) 44(72.13) 0.322

Soup 51(42.15)  35(45.45) 0.647 29(39.73) 15(24.59) 0.063
Side dish 55(45.45)  25(32.47) 0.069 20(15.07) 5(8.2) 0.005
Kimch 81(65.94)  32(41.56) 0.001 53(70.60) 37(60.66) 0.143

Dessert 56(46.28)  27(35.06) 0.119 26(35.62)  8(13.11) 0.003

D N(%)

S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product Group

G WA, e s PASF AW, 0 FAA 2 g s
2 2AE g
qod BuE A4S g va] 2AG gl ABFFA 2
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Table 12. Satisfaction levels by menu

Middle shcool

High school

Variables SAG GAG D SAG GAG D
Boiled rice 3.92+0.947 3.43%1.21 0.003 3.87£1.13 3.44£1.06 0.264
Soup  3.10+1.14 2.97+1.23 0.456  3.30+1.23 2.94+1.05 0.191
Portion size Side dish  3.12+¢1.17 1992 2655105 1373 o004  286+1.11 1643 197x081 1373 o001
Kimch  3.64:0.96 3.12+1.12 0.001  3.61£1.05 3.28+1.10 0.075
Dessert  3.18%1.32 2.63+1.26 0.004  2.74%1.26 2.15+0.86 0.002
Boiled rice  4.07+0.84 351111 0.000  4.04%1.01 3.62+0.98 0.016
Soup  3.44%1.11 3.31%1.10 0.451  3.18+1.24 2.72%1.01 0.021
Taste Side dish  3.50£0.97 1580 316102 1522 o0.004 3284100 1967 2531079 1399 0.000
Kimch  3.83%0.89 2.97+1.23 0.000  3.78+0.98 3.30+0.98 0.006
Dessert  3.9620.95 3.37%1.15 0.000  3.79+0.97 2.83+0.98 0.000
Boiled rice  4.02+0.86 3.52+1.06 0.000  4.13%0.90 3.77+0.95 0.028
, Soup  3.83+0.96 3.42+1.10 0.005  3.75+1.04 3.52+1.00 0.195
feobriety e Side dish 3873092 1392 s43r004 1190 0001 375¢108 1300 02103 1G4% o0.001
Kimch  4.06+0.87 3.57+1.02 0.000  4.04£0.91 3.53+0.98 0.003
Dessert  3.87+1.03 3.38+1.08 0.002  4.00£0.93 3.05+1.11 0.000
Boiled rice 12.01£1.89 10.45+2.82 0.001 11.93%2.51 10.71£2.54 0.006
Soup 10.37+2.53 9.66+2.91 0.070 10.04+2.69 9.02+2.47 0.024
Total = Side dish 10.572.35 9.1942.38 0.001 9.79+2.68 7.43%2.03 0.000
Kimch 11.43+2.46 9.62:2.80 0.001 11.33%2.43 10.0042.70 0.004
Dessert 11.01£2.56 9.29+2.78 0.001 10.43+2.69 7.9442.58 0.001

Y Mean*SE, S.A.G : Sustainable Agriculture product Group , G.A.G : General Agriculture product Group
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Table 13. Satisfaction levels of equipment and hygiene

Middle shcool

High school

Variables SAG GAG D SAG GAG D

Foodserving tray  3.9940.98" 3.48+0.97 0.000 3.90+0.98 3.18+1.07 <.000
Airconditioning 5 7 4 gg 3.38+1.04 0.024  3.88+0.84 9.38+1.06 <.000

(Cold. heat) 18 5 12 9
Table, chair 3.7740.91 18.69 3358090 17.31 0,002 3.69£0.94 .4  2.35£1.04 < 5  <.000

: : +3.53 +4.92 —o -
Equipment FOOdseCrOVrlggrsupply 3.76+0.85 3.30+0.97 0.001 3.82+0.78 62 2574095 78 <000
FOOdseCrOVr‘Segrremm 3.52+1.06 3.08+1.05 0.005 3.28+1.14 2.47+0.95 <.000
Hyglegep&ft:poon 3.0841.01 3.13+1.03 0.771  3.06£1.17 2.8340.87 <214
Food hygiene 3.85+0.98 3.04+1.10 0.000 3.72+0.98 2.82+1.02 <.000
. Neatness of a 3434009 1850 3.1240.99 1600 0034 3.63+0.91 ‘22 2684098 140 <000

Hygiene dining room, table +3 68 4441 6%3. 7£3.
Hygiene of cooking 4 o7, gg 3.31+1.04 0.000 3.86+0.83 °  2.93+099 T <000

process

Uniform —of 4.2040.71 3.4+1.04 0.000  4.0%+0.89 3.340.89 <.000

foodservice staff

b Mean+=SE, S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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ES.AG

Watery Poor taste Frequent No good the Dryness
cereals feel of a
material

Figures 4-1 . Reasons of dissatifaction with boiled rice(Middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Watery Poor taste Frequent cereals No good the feel Dryness
of a material

Figures 4-2 . Reasons of dissatifaction with boiled rice(High school)-continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Frequent Not menu Poor taste
fish, clam  vegatable diversity

Frequent Less meat  Frequent

soy paste
soup

Figures 5-1 . Reasons of dissatifaction with soup (middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Frequent soy Less meat Frequent fish, Frequent Not menu poor taste
paste soup clam vegatable diversity

Figures 5-2. Reasons of dissatifaction with soup (High school) -continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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OS.AG

Frequent Less meat Frequent fish, Less fried and Not menu
vegatable clam ham food diversity

Figures 6-1 . Reasons of dissatifaction with dish (middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Frequent Less meat Frequent fish, less fried and Not menu
vegatable clam hem food diversity

Figures 6-2 . Reasons of dissatifaction with dish (High school)-continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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overly frequent improper aged dislike menu improper salinity or very
hot

Figures 7-1. Reasons of dissatifaction with kimchi (middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group




(respon
percen

Overly frequent Improper aged Dislike menu Improper salinity or
very hot

Figures 7-2. Reasons of dissatifaction with kimchi (High school) —continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Not menu Poor fruit Less rice Less drinks Not seasonal Short of
diversity sugarcontent cake fruits serving size

Figures 8-1 . Reasons of dissatifaction with dessert (middle school)

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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(respo
perce

Not menu Poor fruit Less rice Less drinks Not seasonal Short of
diversity sugarcontent cake fruits serving size

Figures 8-2 . Reasons of dissatifaction with dessert (High school) —continued

S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Table 14. Necessities of school foodservice.

Middle school

High school

Variables SAG

G.A.G P S.A.G G.A.G P
Very necessary 51(42.5)D  22(29.0) 30(40.5) 8(13.3)
Necessary 54(45.0) 32(42.1D 32(43.2) 25(41.7)
School
So-so 10(8.3) 17(22.4) 0.039 10(13.5) 22(36.7) 0.001
foodservice
Not necessary 4(3.33) 3(4.0) 0(0) 3(5.0)
Not very necessary 1(0.8) 2(2.6) 2(2.7) 2(3.3)
Very necessary 10(8.3) 9(11.8) 2(2.7) 4(6.7)
Necessary 24(20.0) 21(27.6) 10(13.5)  12(20.0)
Dietary
So-so 46(38.3) 32(42.1) 0.020 28(37.8) 26(43.3) 0.081
education
Not necessary 31(25.8) 5(6.6) 21(28.4) 16(26.7)
Not very necessary 9(7.5) 9(11.8) 13(17.6) 2(3.3)
1) (N)%

S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product Group
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Table 15. Demands for School foodservice.

Variabl Middle school High school
artables SAG GAG D SAG GAG D

. Menu variety 18(150)Y  9(11.8) 0532 31(42.4) 27(45.0) 0.066
The most important 4 taste 44(36.7)  39(51.3) 0.043  30(41.1) 23(383) 0.769
factor of school Safety of food ingredients 63(52.5) 28(36.8) 0.032 0(0.0) 2(3.3)  0.746
foodservice Traditiogal Korea menu 201.7) 1(1.3) 0.845 3(4.1) 2(3.3) 0.116
Inexpensive price 3(2.5) 1(1.3) 0568  24(324)  6(10.0) 0815
Traditional Koreamenu 8(6.7) 5(6.6) 0.969 4(5.4) 5(83)  0.501
?alame bgt‘ﬁeendvvbester? a;d Koreanfood  57(479) 39(51.3) 0642 25(33.8) 35(58.3) 0.005
. requent fish-and bean foo 6(5.1) 2(2.6) 0.408 2(2.7) 1(1.7) 0687

Advisabl , . . . . . .
1 visable ment fg‘;ﬁuﬁg irf‘”f;;rr‘i Z(ffdetables 18(151)  7(92) 0228 15(203)  6(10.0) 0.104

plan

Cooking method for minor nutrition Ioss. 15(12.6) 2(26) 0016  9(12.2) 467 0.2%5
reducing fat 16(135) 15(19.7) 0241 13(17.6)  6(10.0) 0212
. . Correcting habit about unbalanced diet 36(30.0) 7(92) 0002  24(32.4) 6(10.0)  0.002
Dietary improvement y.ssening have a snack 16(13.3)  18(23.7) 0.062 9(12.2)  16(26.7) 0.032
through school Reducing lefover 11(9.17) 4(5.26) 0.316 6(8.1) 000.0)  0.024
foodservice Selecting food for health 21(17.5) 56.6) 0.028 12(16.2) 2(3.3) 0015
No improvement 40(33.3)  41(54.0) 0.004  24(32.4)  36(60.0) 0.001

Y(N(%)
S.A.G : Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Table 16. Practice score of dietary behavior Guidelines

Middle shcool

High school

Item
SAG G.A.G P SAG G.A.G P

Consuming various 4.0940.95”  3.70+1.09 0009  4.1840.84  3.60+0.94  0.000
fruits and vegatables
Drinking milk at least o501 /o 9934147 0908 2754147 2224126 0027
twice a day
Limiting consumption of
sweet snack and fried 3.43%£1.07 3.36%1.11 0.639 3.524+0.98 2.85+0.88  0.001
foods
Limiting consumption of
fast foods like 3.9141.05 36141.25 0076  4.1041.05  3.25+1.00 0.001
hamburgers and pizza
Increasing physical
activity exercising 3.38+1.14 3.05+1.41 0098  2.27+6.38  2.83+1.08 0.456
everyday
Not being on a diet
nutritionally imbalanced  4.404+0.96 4.07%1.19 0.046 4.33%£0.10 3.98£1.03 0.051
or too often
Not drinking alcoholic ) 0,119 4150143 0214 4142135 415121 0974
beverages
Limiting consumption of 5,0\ g0 5411119 0018 3654118  3.25£1.07 0.042
carbonated drinks
Drinking water

377£1.07  3.88%1.07 0507  3.87+1.01  3.60£2.00 0.119
frequently
Not skipping breakfast  4.05+1.09 3.61£1.41 0107  4.43+1.03  3.65£1.45 0.001
Having dinner at proper ;.. 10 3974130 0278 3484106 3304127 0365

time

Y Mean+SE R

S.A.G: Sustainable Agriculture product Group, G.A.G : General Agriculture product Group
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Table 16. Practice score of dietary behavior Guidelines-continued

Middle shcool High school
[tem
S.AG G.A.G p SAG G.A.G p
i +

Not eating substandard — 850£126 57011 15 0331 363£115 3084112 0.006

foods

Reading a food label of o\ ) o0 5osi139 0931 3794110 3004130 0.613

processed foods

Having a rice meal at o) 590 4304101 0939 4204079 4134103  0.346

least twice a day

Having a meal with rice

. . . 4.20£0.99 3.85%£1.07 0.275 4.06%0.99 3.40£1.06 0.000
and various side dishes.
Total score 60.15%£8.75 57.49£11.89 0.098  59.42+9.98 54.03£8.57 0.001

Y Mean+SE
S.A.G: Sustainable Agriculture product Group, G.A.G : General Agriculture product Group

A stue] A= 4.1041.05, 3.25+1.00= F9 % kol 7} A A= (p<0.001).
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w9 et 25 ZH7E 3.50+1.26, 3.73+1.18%, 115 & Lo A = 3.63+1.15,
3.08+1.12%2 Fo]H Atol7k AN JAAFA AFolM AdH=7F =4 o
E} %t TH(p<0.006).

44F AF 14 OFEAE JFEAG FENBS FAGY AL F

Table 17. Frequency and amount of leftover

Middle school High school
Variables
SAG G.A.G P S.A.G G.A.G P
Never 43(36.1) 11(14.5) 22(30.6) 1(1.7)
Frequence ~Sometime 48(40.3)  24(3L6) 0, 38(28) 8133
and Amount A small of leftover 24(20.2) 29(38.2) 9(12.5) 32(53.3) 0.001
Lot of leftover 1(0.8) 6(7.9) 2(2.8) 11(18.3)
Always 3(2.5) 6(7.9) 1(1.4) 8(13.3)

7 N(%)
S.A.G : Sustainable Agriculture product Group
G.A.G : General Agriculture product Group
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Abstract

Comparison of secondary student’s foodservices
satisfaction levels and dietary behaviors according to

ues of sustainable agricultural products.

Deok Hee Song

Dept. of Nutrition Education
The Gradurate School of
Education

Sungshin Women's University

The purpose of this thesis is to provide information as to how school
foodservice management has positive effects on the satisfaction with
foodservice and dietary behavior of students in secondary school,
comparing the satisfaction level as well as dietary behavior between
students who have used sustainable agricultural products and students

who have used general agricultural products.

The subjects of this research are middle and high school students in

adolescence. They are classified into two groups based on whether they



use sustainable agricultural products as food ingredients in the school
foodservice or not. One is Sustainable Agricultural Products(S.A.G) the
other is General Agricultural Products(G.A.G) Each group was surveyed
to compare general satisfaction and dissatisfaction on the school
foodservice, factors of satisfaction or dissatisfaction by the kind of food,
satisfaction levels on foodservice management types, practices of dietary

behavior, and habit correction on leftover.

The followings are summary of this study;

1) In general, the number of the family members of two group is
almost 4-5. The students in the S.A.G group tend to have less family
members than ones in G.A.G group. Most of their parents are 40s to
50s, and fathers are usually specialists in their work fields, while
housewives are dominant jobs, specialists next as their mothers’
occupations.

When it comes to physical measurement, BMI is figured out after
revising their age.

The BMI and weight of male students in the middle school using
general agricultural products tend to be high, while the BMI of female
students in the high school using sustainable agricultural products is

high. However, they are normal positions.

2) In the general satisfaction survey, the level of satisfaction in S.A.G
group members 1s high. Especially, students in high school who have
used sustainable agricultural products since 2005 are satisfied with their
school foodservices.

The followings are the results of differences of satisfaction level in



S.A.G group

A. The satisfaction level of both middle and high school students on the
Type of Foodservice Management is P<0.001, Taste and Menu P<0.001.
As for Menu Diversity, the satisfaction level of middle school students is
P<0.042, and high school students (P<0.001.) There is the significant
difference in the result of the Quality of Food Ingredients. 79.0% of
students in middle school and 80.8% of highschool students which have
used sustainable agricultural products are satisfied with the quality of
food ingredients. We can figure out that he quality of food ingredients is
the most significant factor of satisfaction level on sustainable agricultural
products.

In survey on Health Promotion, 76.5% of middle school students and
58.3% of highschool students tell that sustainable agricultural products
have helped them promote their health. Consequently, School Foodservice
operation using sustainable agricultural products not only has an effect
on Iincreasing students’ satisfaction, but is the main factor of high
satisfaction with quality of food ingredients and health promotion. In
addition, in other surveys including Seasonal Menu, Nutrition Balance,
Kindness of staff, Type of Distribution, Food Size and Cost of
Foodservice, satisfaction level on sustainable agricultural products

maintains high.

3) Factors in detail of students’ satisfaction with foodservice

The followings are research results from the survey on Food Size by
Food Categories, Proper Food Temperature, Equipment and Hygiene of
school foodservice.

A. Adding up points of satisfaction level on Food Size, Taste and Proper



Temperature, there are some differences of satisfaction levels between
middle school students and highschool students in the S.A.P group.

B. In the survey on satisfaction levels of equipment, students show
various satisfaction levels on Foodserving tray, Airconditioning and Table
& Chair. In Hygiene, Hygiene of cooking process and Uniform of

Foodservice staffs.

4) In the dietary behavior research, students, especially, highschool
students in S.A.G group are very satisfied with their foodservice,
compared with students in G.A.G group. They show the change of
dietary behavior. They start eating various fruits and vegetables, eat
snacks, fried dishes , soda and fast food less. Besides, students in S.A.G

group have reduced their leftover.

In conclusion, using sustainable agricultural products in the school
foodservice is a main factor to increase students’ satisfaction with
foodservice as well as to have an effects on changing their dietary
behavior. If schools and families lead students to change their dietary
behavior through the education related with subjects on sustainable
agricultural products, student’s satisfaction level on foodservice will be

increased.
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