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Abstract:

Food preferences of 700 students boarding at Montana State University dining halls in 1968 were
determined. One hundred twenty foods consisting of entrees, desserts, salads, and fruits served at
Montana State University's dining halls were Included in the study. Two types of inventories were
used. One inventory was used to determine the food preferences of the students. The other inventory
showed frequency of food servings desired.

From the food scores obtained, weighted averages for each food were calculated for the sample
population, the students served in the coed dining hall, and the students served in the dining halls
serving only men or only women.

The most preferred and the least preferred foods were tabulated.

Foods altered little from their natural state were highly preferred by the population sampled. Desserts
were the foods most often preferred. Fish entrees were not popular.

The men preferred more meats and desserts than the women.
The women preferred "waist watching" foods such as salads and fruits.

The type of dining hall, whether coed or not, had no apparent effect on the food preferences of the
students. The food preference differences which did occur among dining halls were related to the sex of
the students.
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-ABSTRACT

Food preferences of 700 students boarding at Montana
State University dining halls in 1968 were determined. One
hundred twenty foods consisting of entrees, desserts, salads,
and frults served at Montana State University's dining halls
were included in the study. Two types of inventories were
used. One inventory was used to determine the food prefer-
ences of the students. The other inventory showed frequency
of food servings desired. : .

From the food scores obtained, weighted averages for
each food were calculated for the sample population, the
students served in the coed dining hall, and the students
served in the dining halls serving only men or only women.
The most preferred and the least preferred foods were tabu-
lated.

Foods altered little from thelr natural state were high-
ly preferred by the population sampled. Desserts were the
foods most often preferred. Fish entrees were not popular,
The men preferred more meats and desserts than the women.,

The women preferred "walst watching" foods such as salads
end fruits.

The type of dining hall, whether coed or not, had no
apparent effect on the food preferences of the students. The
food preference differences which did occur among dining halls
were related to the sex of the students.
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CHAPTER I

INTRODUCTION

* IMPORTANCE OF STUDY

The past generation has seen many changes in the food
industry. Frozen foods, convenlence foods, bgtter packaging
and shipping, improved progessing methods (32), newer aﬁd
easler~to-use cooking equipment, and a greater variety ofl
foods in the supermarkets are Jjust a few of the changes.
Changes have also taken Place on .the Montana State Unlversity
campus. No chqice of foods was offered students in the 1939
cooperative houses (23) at Montana State College. Choice of
entrees, fegetables, fruilts, salads, desserts, cereals,
spreads, soups, and beverages are expected cholce by the qu—
tana State University students in 1968 (24) (Appendix A).

Unlike the students of the cooperative houses of 1939
who prepared their 6wn menus, did their own grocery shopping,
and prepared their meals and cleaned the dishes, Montana
State University students walk from their rooms to the din-
ing hall to find food- prepared and walilting. At the serving
area, they choose the foods they like, and then go to the
dining area and eat. After they complete their meal, they
load thelir trays on a conveyor belt or place them at

designated areas. No clean up is required and students
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are free to do ﬁhat they want.

Even with these changes in planning, preparation, and
serving of the foods, Montana State University students are
not satisfied. It may be that the mechanics of tﬁe Food
Service Department are not realized. Tt does not operate
for the sole purpose of filling hungry students (3), but has
a multiple role which it is constantly trying to improve.
The meals have to be nﬁtritionally~adequate, appetizing, énq
appealing. By satisfying thls role the department helps to
fulfill the needs for food and nutrition which exert signif-
icant influence on performance in school activitles, social

maturation, and preparation for a vocation (2).
PURPOSE OF STUDY

The purpose of this study was to determine the food
preferences of Montana State University fesident hall
students., "From the viewpoint of the educator and nutri-
tionist; the challenge is how to make food wants coincide
with nutritional needs . . . " (_19)0 By serving meals which
are more preferred by the students, a mdre rounded diet will
- be obtained, thus 1hsuring'a better 1ntakq of the daily

food requirements (20, 40).
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Past food citations emphasize the Iimportance of knowing

food preferences of the Armed Forces, hospitals, states,

regions,

colleges, and universities. The studiles dealt with

foods not as the institutlons prepared and served them, but

as they were prepared and served in past experiences of the

subjects.

A food preference study dealing with the foods as

the Unlversity Food Service prepared and served them is

important to both the Food Service Department and the students.

Once food preferences of students are 1dentified the following

outcomes
1.
2.

For

1.

2,

may occur:

Recipes can be improved.

Students could take better advantage of meals
already pald for in the room-and-board plan of
the University (20).

Students could spend less money on supplementary
meals and snacks (20).

Less food may be wasted (29).

Students may have better health and work more
efficiently (11).

the purpose of this study 1t was hypothesized that:

There would be a varlation in food preferences
among dining halls.

There would be a variatlon in food preferences
between sexes in the coed dining hall,
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CHAPTER II

REVIEW OF LITERATURE
USES OF FOOD

Food is used not only to nourish our bodies for mental

and physical growth. Food is used to:

1.
2,
3.
b,
5.
6.,
7.

relieve hunger (19, 4)

cement friendship (19, 4)

celebrate (19)

honor someone (19)

punish (19)

show trust and distrust (5)

express direct fellings such as:

Q.
b.
Co
d.
3.

anxiety (5, 35)
depression (5)

rage (5)
fear (5, 35)

love (5)

Many food aversions and preferences are developed

through the uses of foods. These food attltudes may be a

detriment to the well-being of the body. Understanding the

uses of foods and thelr relationship to the formation of food

attitudes could be a vital part of food and nutrition courses,

FOBMATION OF FOOD ATTITUDES

Food attitudes are formed in many ways starting at
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infancy and developing throughout life. .w1thout guldance,
training, and understahding these attitudes may lead to
huﬁger, malnutrition, and other factors which are attributed
to a poor diet. Poor or 1mpfoper food attitudes may lead to
food aversions. These aversions, according to a study by
Babcock (5), are deep-rooted and do not and cannot be
"changed in a day.

It would be simpler to prevent food aversions than to
correct them once they are formed. Thus, studies have been
madé to determine reasons for food attitudes. Factors invol-
ved 1n contribution to the formation of food attitudes are:

1. Dbdlochemical (31)

2. physiological (31)

3. socilal (22, 31)

4, educational (25, 31)

5. mental (31)_ '

6. sexual (31)

7. developmental (31)

8., denominational (31)

9. environmental (31)

10. ancestral (31)
11. reglonal (31)
12, assdcigtional.(Bl)




The developmenﬁ of food attitudes starts in the home.

If food aversiens are to be prevented, the home, then, wouid
be the place to start. Allen (2, p.336) reveals that the
derelopment and maturatlion of the &outh toward positive food
attitudes are affected by, "the process of preparing, serving,
and sharing family meals in the home . . . .".

A mother has the greatest influence on her small child-
ren. She prepares and serves the meals,'thus, the children
are dependent upon her for developing the proper food atti-
tudes. If the proper attitudes are‘conveyed,fan adequate
diet will follow. The nutritiohal knowledge and attitudes
of mothers effects the quality of diets of thelr pre-school
children as shown in the study by Eppright (13). This study
brought out the facts that children who had poor diets
generally had a mother who had had very little nutritional
knowledge, had unfavorable attitudes toward meal planning and
food preparation, and had a‘highly permissive attitude toward
the eating behavior of her children. |

A survey of food preferences of Florida men was
conducted by Abbott (1, p.8). He found that those fruits:

of lowest acceptance ﬁere those not grown in the

-state, such as gooseberries, raspberries, and

currants, and those of recent introduction and
limited distribution as the avocado and persimmon.
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People tend to prefer and accept those foods which are
familiar to them. Schuch's (31) study reinforces the con-
cept that people do not accept unfamiliar foods as well as
familiar foods. Smith (35) found this true in his study,
"Notes on Food Averslons and Body Build." These studies
émphasize the need for nutritional education of the parents
as well as the youngsters. They relate back to the studies
(2, 15; 32) of parental influence on young children. Schuch i
{31, p.596) emphasizes this by saying, "Food likes and dis-
l1ikes of people tend to reflect the food practices in the
homes in which they grew up.” Thus, if one food is accepted
over'another, it may be due to the fact that it was served
more often in the home, '

Nutrition education or knowledge is nqt the only factor
assoclated with proper eating behavior. The family comes
into focus when Hilton (17) studied the eating behavior of
girls and what influenced this behavior. He found:

The higher the scores on family relations,

emotional stability, and adjustment to reality,

the fewer meals missed and the better the nutri-

tional quality of food chosen.

Reinforcing Hilfoh's (17) study on emotional stability
are studies by Smith and Wallen, Smith (34) found that

persons with high manifest anxlety also had numerous food
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aversions. Women had more food aversions than did the mén.
Wallen's (37, p.312) study results were quite similar,
though he used strictly male subjects. His sﬁudy went as
‘follows:

A short food aversion checklist was admin-
istrated to 227 Marine recruits who were later
discharged on psychlatric grounds. A randomly
selected group of 789 recruits also filled out
the 1list. Comparisons show that the discharged
men marked a significantly greater number of
aversions than did the random group. High mean
aversion scores were found in a variety of dis-
orders including epllepsy, varlous types of neu-
rosis, and schizoid personalitles. Further study
of intra-cranial injury cases suggests that
aversion scores are higher in those with poor
emotional control,

Social classes are still another influence of food
attitudes. Again this is correlated to the family. Feldman
(15, p.329) studied the food attitudes in different social
classes of people in hospitals. His results showed:

Almost all studies have shown that individ-

nals from the less privileged social classes are

much more likely to be satisfied with hospital

food than are individuals from higher soclo-

economic backgrounds. . . » Patients who normal-

ly eat elaborately prepared and expensive meals

are obviously going to find it more difficult to

ad just to hospital fare.

Feldman believed that his results could be interpreted not
only for hosplitals but for most institutions where large

quantities of foods are prepared.
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FOOD PREFERENCE STUDIES

Inventories, questionnaires, and investigations of food
preferences have been carried out in school systems (12, 16,
31, 35), states, Armed Forces, and hospitals. It was hoped
the results of the food preference studies would ald students
eating in dining halls by serving more preferred foods,
dletlitians in planning menus, those people involved in the
different food preparation procedures, teachers, food buyers,
and processors--anyone working in the vast field of food and
nutrition.

Clow (9, P.1l) compiled data from one thousand question-
naires on food preferences in four areas of Montana. She
bellieved her study was of special importance to teach?rs.
~ She states:

The teacher of foods, in either high school

or college, may use these preferences as a guide

in developing and teaching new ways to serve the

already acceptable and nutritious foods and as a

challenge. to prepare the less acceptable, but '

nutritious, foods in ways which would appeal to

more people.

The University of the Pacific (36) conducted a survey
of lunch items, They believed their results would help in
' menu planning. .

Menu planning was also aided by a study by Abbott (1),

His study surveyed food preferences of native born Florida
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males, He workgd in cooperation with the Committee on Food
Research, Quartermaster Food and Coﬁtainer Institute for the
Armed Forces. Foods most preferred, not liked, and not tried
were tabulated. His results revealed the most preferred
meats to be beef, veal, fresh and cured pork, chicken, and
turkey. Those meats not preferred were lamb, tongue, and
hearfc° Fish and eggs were accepted by all groups. Oranges,
peaches, bananas, strawberries, grapefrult, apples, and pine~'
apple were preferred fruit.

Peryam (28) also tested the meh in the Armed Forces., In
his study he asked the men for their desired frequency of
serviné for each of the foods. An 8 point scale waé used. A
cholce ranging from twice a day to rareiy to never waé given
each man for each food. This inventory helped the Quarter-
‘master Food and Container Institute of the Armed Forces in
. determining which foods would be served more oftén, which .
should be served least often, and which should be éither
eliminated altogether'from the menu or improved so_that it
would be accepted by the men. |

Fikes (16) made a stﬁdy of college students attending
the Unlversity of Alabama.' She conducted the study because
she belleved food preferences of students reflect thelr food
attitudes. To successfully feed students, thelr food likes

and dislikes must be known. Fikes (16) found the twq sexes
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had different food preferences. _Those foods which were pre-
ferred by the mén were ham, oranges, turkey, ice creamn, and
fresh corn. The foods preferred by the Wémen were pecané,
rles, lemons, tangarines, and cookies. When men and women
eat together the differences in food preferences may not be
so marked, but, to insure best nutritilonal results for both
sexes the differences in food preferences must be known.

Fikes (16) did not ask the students to what degree they
1iked the foods. Her results showed that women liked lésser
or equal perceﬁtages of foods than men in z2ll food groups.
If she had pursued the degree to which they liked or disliked
the foods, her results may have been comparable to the results
found in studies by Wear and Barlow. Wear (38) found that by
age comparison of college students,.a higher percentage of -
foods were well liked by the women than by the men. Barlow
(6) also found that women liked more foods to a greater
extent than did the man. The men liked the foods but not as
much. When desserts were categorized,’Ebpright (12)'found.
them to be liked equally well by both men and women except
for cookies which were preferred to a higher degree by the
women., . |

Past studies of food preferences may be of use or

benefit to present studles. Thus, the general results of a
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few studles will be briefly mentioned here.

Wolfe's (40, p.27 and 33) study of food preferences of
the students of Glenville State College in WeSt Virginia
polnted out that: "The meats 'liked' least were the organ
'meats, lamb, and oysters. . . . desserts ranked highest in
percentage of acceptance by the students."”

The backbone of the Iowans' diet in Eppright's (12,

p.873) study was: "meat, bread, potatoes, dessert and

beverage other than milk,"

Litman's (22) study on the "View of Minnesota School
Children on Food", revealed foods which were frequently
scored as those usually being eaten. These foods were dalry
products, fruits, vegetables, meats, eggs, and potatoes.

Roast beef, baked ham, roast turkey, beef'pot roast,
ground beef, and macaronl and cheese were the top ranking
main dishes from a food preference stud& of 131 college
women by Capps (8). | |

Once evaluated, food preferences are left up to the
food service staff to follow the objectives of good food
preparation as illustrated. by West (39, p.32):

(1) conserve the nutritional value of the food;

(2) improve the digestibility; (3) develop and
enhance its flavor; (4) increase or at least

retain the attractiveness of its original color,
form and texture; and (5) free it from injurious
organisms and substances. '
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The combination of the two forces, 1nventofy and good
food preparation, may produce acceptable menus for the
students to help insﬁre their physical and mental health
for better study habits, attitudes, emotional growth, and
soclal welfare. It must never be forgotten that no one can
be completely satisfied éll the time. Food attitudes vary
greatly as Beal (7, pp. 88,89) points out:.

The nose of the moose is considered = dainty
mouthful in Canada. Sharks' fins, birds' nests,
and ducks' tongues are eaten in China. The Chumars
of India eat the flesh of animals that have died
of disease, and will touch no other meat. Elephant's
trunk is a table dainty in Africa. BRat ple may be
procured in Paris restaurants, and the Negroes of
Brazil, like the black people of Australia, eat
every rat they can catch. In the last-named coun-
try, kangaroo tall is regarded as a luxury for the
dinner tables of even wealthy and cultivated Cau-
casians. .

Could a menu be produced to completely satisfy all
people? No, as Peryan (26, p.717) explains:

It is, « « « . highly unlikely that any single
generalized method for gainling the acceptance of
novel. foods will be forthcoming. Instead, research
and applied efforts will have to. concentrate on
specific, related subproblems. One doesn't change
food hablits in general; one achieves a change of
behavior toward a particular item or group of itens,
in a particular direction, iIn a particular situa-
tion. Each problem will continue to regquire its
own analysis.
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CHAPTER III

DESIGN OF STUDY

This study was designed to discover the food prefer-
ences of students boarding ap Montana State University dining
halls., The foods were prepared and served to the students by

Montana State University's Food Servlice Department.
SAMPLE

There were é;?47 students boarding at three dining halls,
Hannon, Hedges, and Lewls and Clark at Montana State Univer-
sity during the\1968 winter quarter., The 451 women residing
in Hapner and Hannon dormitbries'ate in Hannon dining hall;
the 1,496 students from North Hedges, a women's dormitory,
and South Hedges and Roskie, men's dormlitories, ate at
Hedges dining hall; and the 790 male students residing in
Culbertson-Mullan1 and Langford dormitories ate in the Lewils
and Clérk dining hall. Approximately 100 students were
selected at random from each dormitory.

Sanpling procedﬁres were employed to insure generality

about food preférences of the entire student body eating at

1Culbertson—Mullan will be referred to throughout the
thesis as Mullan. It represents one dormitory in thils study.




15
the dining halls., It was determined a toﬁal of 700 students,
100 students from each dormifory could provide the desired
information, It was believed that such a random sample.would
represént the food preference for the entire dormitory. The
selection of'students from each dormitory was made by the
dormitory administrator. Each selected two floors from the-
dormitory housing approximately fifty students. These were
the studénﬁs used in the study.

PROCEDURE FOR COLLECTING DATA

Selectlion and Development of Inventories

Inventories had.to meet several criteria. They had to:

1, compensate for the large and varied population
- found at Montana State University,

2. be meaningful to persons of various ages, and

3. be easy to complete,

Two inventorles were deterﬁined to be necessary. One
inventory had to produce results of general levels of food
preferences, Jénes (18, p.36) determined that words such as
best, wonderful, favorite, breferred, good, welcome, tasty,
bad, neutral, don't care for 1t, only falr, ete, could be
used on a 9 point hedonic scale to "seleqf sultable descrip-
tive adjecfives for use as tables of successlve intervals on

subsequent preference schedules.”
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According to Peryam (27, pp,» 10 and 12): “The hedonic
scale 1s designed to measure human behavior potential not
characteristics of food. Response 1is detefmined in part by
his general attitude toward the food type based on his prior
experiences with it,." .

The advantages of the 9 point hedonic scale are (28,

U p.ll) | .

1. 1its simplicity which makes it suitable for -

use with a wide range of populations

2. subjects can respond meaningfully without

previous experlence

3¢ in contrast to other methods, within broad

limits, the results are meaningful for
indicating general levels of preferences.

Thus, a 9 point hedonic scale was chosen for Fbod
Attitude Inventory A. This inventory rated food likes and
‘dislikes startihg with 9 as like extreme;y to 1 as d;slike
extremely (Inventory A is included as Appendix B). '

' The second inventory, Fooﬁ Attitude Inventory B (see
| Appendix'c); dealt with how often the students would like to
eat the foods served at Montaﬁa State University dining halls.,
The assumed value of'an inventory of'this sort was based on
the success in its use by Peryam (28) in cooperation with the
Quartermaster Résearch and Englneering Commend, Quartermaster
Food.and Contalner Instlitute for the Armed Forces. This in-

ventory has a 7 point scale covering the frequency of servings

desired from 7 (once a day) to 1 (rarely or never). Since




\ - 17
this inventory appeared to fill the needs of Montana State
Unlversity's Food Service Department, it was used in this

S tU.d.y °

Evidence to be obtained

Both Inventories A and B contalned 120 food items.
They consisted of 63 entrees, 46 desserts, 6 salads, and 5
fruits, Inventory A answered the question: How well do the
students like the foods? Inventory B: How often would the
students like to eat the foods?

In order to follow Peryam's (27) suggestion,on contain-
ing the number of items on an inventory, Inventories A and B
were each divided into three parts, a, b, and d. 'Eacﬁ stu-
dent was given part a, b, or ¢ and was thereby expected to
rate only 40 items from the 120 food items in the study. In
effect, each student was glven approximately one third of
each of the entrees, desserts, salads, and frults of the
study. Limiting the items to 40 was designed to reduce stu-
dent error due to carelessness in filling oﬁt the inventories.,

In order to insure an equal distribution of inventories
among students, the following procedures were followed:

1. Each dormitory administrator selected two floors.
from the dormitory where approximately fifty students each

resided, :

2.. Each floor was assigned at fandom to either Inven-
tory A or B,
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3. The purpose of the Inventory was explained at

regular floor meetings. The appropriate Inventory was
distributed, completed, and returned at the same meeting. -

TREATMENT OF DATA

After fhe students scored the Inventories, the individ-
nal scores were complled onto a single work sheef. The
number of students scoring each food for éach value on the
scales used on both Inventories A and B was found. Weighted
averages for all food scores were calculated as shown in
Tables I through VI in Appendix D, Thus, the foods preferred
or not preferred by the average of the population sampled
means that, on the average,‘all the students sampled pre-
ferred or did not prefer those particular foods.

Sex comparisons for food preferences from the three
dininé halls would not produce a representative sanple.

Each dining hall may prepare and serve their foods differ- 4
ently. This could glter the foods and, thus, the prefer-
ences of the students., It was determiﬁed; therefore, to ’
compare the preferences of the sexes in the one dining ha11.
ﬁhich served both male and female students.

The study of extremesvwas believed to be of primary
importance to the application of the study. If the extremes
are know, adjustments can be made. If the most préferréd

foods and the leést preferred foods are studied, the knowl-
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edge galined can be applied to improve all menus. For the
purpose of this study, ten ber cent of the foods (entrees,
desserts, salads, fruits) inventoried which were rated high-
est, or mosp preferred, and 10 per cent of the foods which
were rated lowest, or least preferréd, by the students were
examined, This division gave 12 fobds which rated highest
and 12 foods which rated lowest. _

The Director of On Campus‘Living at Montana State
University requested that student rated entrees and desserts
be further examined. Té do this, the 12 entrees and 12
desserts rated highest aﬁd lowest by'the sample ﬁopulétion
Weré arbitrafily seiectedﬂ, Since only éix salads and flve
frults were included in the inventories, no further examina-

tion of those groups was needed.,
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CHAPTER IV

RESULTS AND DISCUSSION

The purpose of this study was to determine the food
preferences'of seven hundred Montana State University
residence hall students in 1968. The study was done because
a knowledge of student food preferences mighf result in the
improvement of reclpes, less food Waéte, énd better student
health and work efflclency.

One hundred and_twenty foods served by the Montana State
University Food Service Weré studied. These'foods were
ranked in order of preference and frequency of serving.,

These rankings, along with their ﬁeighted averages, are shown
in Tables I.through VI in Appendix D. For the pﬁrpose of
comparison and discussion, the foods which ranked in the
highest 10 per cent and lowest 10 per cent for each group
studied (sample population; coed dining hall, and the dining
halls serving only men or only women) afe given in indivi-
ual tables in this chapter. Entrees and desserts for each
group studied were fﬁrther analyzed, The twelve highest
rated and the twelve lbwesf rated entrees and desserts were

determined and tabulated.
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ATTITUDE TOWARD AND DESIRED FREQUENCY
OF SERVING FOR FOODS RATED IN THE
HIGHEST AND LOWEST TEN PERCENT
The one hundred and twenty foods studied were ranked
for the sample population, coed dining hall, and the dining

halls serving‘only'men or only women. A discussion of these

rankings follows.

Sample Population

Most liked foods for the sample population tended to be
those foods which were altered little beyégd thelr natural
state. Some of_these,were New York steak, frulits, and V
tossed salad. They are indicated in Table 1, Table 1 aiso
shows that over half of these foods were desired often by the
students., | 3 |

The foods disliked were those combined with other foods
such as liver and bacon, salmon loaf with fresh pea sauce,
and New England boiled dinner with brisket. These foods were
not only disliked but, in addition, studénts usually desired
to have them served least often or not at all. As shown in-
Table_z, this:demonstrated a correlation between disliked
foods and foods~students deéired to have served least often
or not at all.,

Frults were, on the aﬁerage, more preferred and desired

more frequently than any of the other food classes, Fruit
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desserts, with the exception of apple pié, were not as highly
accepted as whole frults, Apple pie and lce cream were very
popular'among the students. Chinese chews and cottagé pud-
ding with cherry sauce were not well-liked desserts,
Tossed salad was the most preferred salad, Ham salad
and macaroni salad were least preferred by the samplé popula-

tion.
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TABLE 1
Foods Most Preferred and Desired for Most Frequent

Serving by the Sample Population
(A1l Dining Halls)

Rank#
Food Preference Desired
Frequency

New York Steak 1 L
Oranges 2 6
Ice Cream 3 2
Apple Pie L 3
Bananas 5 9
Turkey and Dressing 6
Tossed Salad 7 1
German Chocolate Cake 8 :
Strawberry Shortcake 9
Raspberry Sundae 10
Apples 11 7
Bacon, Lettuce, Tomato

Sandwich 12
Jello Salad ‘ ‘ 5
Canned Frult _ _ 8
Fried Brezkfast Ham , 10
"Fruit Plate 11
Fried Bacon 12

¥Foods are ranked with 1 being most preferred.
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TABLE 2 °

Foods Least Preferred and Desired for Least Frequent
Serving by the Sample Population
(A1l Dining Halls)

Food

Rank*

Preférence

Desired
Frequency

Liver and Bacon

Salmon Loaf w/Fresh Pea Sauce

New England Boiled Dinner
w/Brisket

Ham Salad

Corned Beef on Rye

Liver with Onlons

Hamburger Ple

Macaroni and Cheese

Macaronil Szalad

Cottage Pudding w/Cherry Sauce

Baked Beans

Chow Meln on Noodles

Turkey Noodle Casserole

Chicken Salad Sandwich

Chinese Chews

\O 0O~ O\ W N
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*Foods are ranked with 1 being least preferred.
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Coed Dining Hall

A total of 1,496 students ate at Hedges dining Hall
during the winter quafter of 1968, These students roomed at
North Hedges, a women's dormitory, and South Hedges, and
Roskie; men's dormitories. The food preferences of these
men and women were obtained and tabulated.

The women scored tossed salad higher than the men in
both prefereﬁce (Table 3) and frequency of serving (Table 4).
This was also true'of the whole fruits (oranges and apples).

Jce cream was the only food well liked and desired to
have served often by both men and women.

Both men and women disliked liver and bacon, salmon loaf
with fresh pea saﬁce, and corned beef -on rye (Table 5). They
also desired to have these foods served least often, 1if at

all (Table 6).
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TABLE 3

" Foods Most Preferred in the

Coed Dining Hall (Hedges)

s e
P e

¥Foods are ranked with 1 being most preferred.

Rank*
Food Average Men Women

Apple Pie 21 1 L
Turkey and Dressing 2 3 9
Ice Cream 3 6 5
New York Steak b b Ct
Oranges 5 i 6
Chocolate Pudding 6 2
Lemon Chiffon Ple 7 3
Bananas ' 8 10 8
Bacon, Lettuce, and Tomato

Sandwich -9 9 11
Apples 10 2
Lemon Meringue Ple 11 8
Tossed Salad 12 1
Butterscotch Pudding 5
Strawberry Shortcake 11
Coconut Cream Pie 12 :
Banana Cream Ple 7
‘Raspberry Sundae 10
Chocolate Chiffon Ple 12
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TABLE 4

Foods Desired for Most Frequent Serving
In the Coed Dining Hall (Hedges)

Rank#*

Food Average Men Women

Tossed Salad
Ice Cream
Apple Pile

AV g e
W

Jello Salad

Oranges

Lemon Chiffon Pie

Hamburgers

Apples

Banana Cream Ple

Fried Bacon

Fried Brezakfast Ham . 7

Strawberry Shortcake 3
' 8

2

\O 0O~I O\ £\ D -
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e
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10
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N

Apple Crisp
Grilled Ham Steak 1
Fruit Plate :

Brownies
Cookles

Canned Fruit
Taploca Pudding

-
N 00~3 O

*Foods are ranked with 1 being desired for most frequent
serving.,
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TABLE 5

Foods Least Preferred in the

Coed Dining Hall (Hedges)

Rank#*
Food Average Men Women

Salmon Loaf w/Fresh Pea Sauce 1 2 3
Liver with Onlons 2 1
Liver and Bacon 3 3 L
Hamburger Pie L 1
Corned Beef on Rye 5 5 6
Lottage Cheese Salad 6 12
New England Bolled Dinner

w/Brisket 7 6 -
Macaroni and Cheese 8 ‘10
Macaronli Salad 9 L
Tuna Noodle Casserole 10
Chow Mein on Noodles 11 8
Baked Beans 12
Cottage Pudding w/Cherry

Sauce 7 8
.Ham Salad 9
Graham Cracker Torte 11 o
Salmon Steak 2
Egg Salad 5.
Jelly Roll 7
Spanish Steak 9
Meat Loaf 10
Lasagna 11
Hamburger Steak w/Mushroom

Gravy ) 12

*¥Foods are ranked with 1 being least preferred.
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TABLE 6

Foods Desired for lLeast Frequent Serving
In the Coed Dining Hall (Hedges)

Food

Rank#

Average

Men

Women

Liver with Onions

Liver and Bacon

New England Boiled Dinner
w/Brisket .

Salmon Loaf w/Fresh Pes Sauce

Corned Beef on Rye

Chow Mein on Noodles

Chicken Salad Sandwich

Turkey Noodle Casserole

Macaronl and Cheese

Baked Beans .

Chinese Chews

Spanish Steagk

Chicken a La King on Rice

Tuna Noodle Casserole

- Barbeque Pork Chops

Cottage Pudding w/Cherry
' Sauce

Ham Salad i

Chicken Noodle Casserole

o~ Fw e
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*¥Foods are ranked with 1 being desired for least frequent

serving.




30

Men's and Women's‘Dining Halls

The comparison of the preferences of the residents of
the dining halls which served oniy males or femaies‘revealed
results much like the results obtained from the men and
women of the Hedges coed dining hall.

The women eating at Hannon, a women's dining hall, had
much the same food preferences as did the women of the coed
dining hall. The students eating at Lewis and Clark, a

men's dining hall, had much the same food preferences as did

the men of the coed dihing hall.

When the most acceptable foods were compared, only toss-
ed salad, ice cream, apple ple, and New York steak were found
to be well liked (Table 7) and desired often (Table 8) by
students eating in the three dining halls and by the sample
population. -

The women dining in Hannon Hall preferred énd desired to
have served frequently more fruits and salads than did stu-
dents in the men’s dining hall or in the coed dining hall.
These foods were also popular among the women of the coed
dining hall (Table 3 and 4).

The foods least 11ked~and least desired by studehts in
all three diniﬁg halls consisted of foﬁr entrees, lliver and
bacon, New England boiled dinner with brisket, corned beef
on rye, and salmon loaf with fresh pea sauce. This also-

held true for the sample population (Tables 9 and 10).
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TABLE 7

Foods Most Preferred by Students in the Dining Halls
Serving Only Men or Only Women

Food

Rank#*

Lewls &
Clark (Men)

Hannon
(Women)

New York Steak

Ice Cream

Oranges

Apple Ple

Banana Cream Ple
Raspberry Sundae
Turkey and Dressing
Tossed Salad

German Chocolate Cake

Roast Beef

Fried Breakfast Ham
L.emon Chiffon Pie
Brownles

Bananas

Jello Salad
Chocolate Cake
Canned Fruit i
Strawberry Shortcake

O CO~3 O\ £ 1D
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*Foods are ranked with 1 being most preferred.
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TABLE 8
Foods Desired to be Served Most Often by

Students in the Dining Halls Serving
Only Men or Only Women

——
——— —— ———

V

Rank¥
Lewis & Hannon
Food , Clark (Men) (Women)
Ice Cream 1 5
Apple Pile 2 9
Roast Beef 3
Chocolate Cake i
Tossed Salad 5 1
Jello Salad 6 2
"Lemon Meringue Pie 7 -
Country Fried Steak 8
Strawberry Shortcake 9 ‘
New. York Steak ‘ , 10 6
Raspberry Sundae ‘ 11
German Chocolate Cake ‘ 12
Bananas - 3
Oranges _ L
Canned Fruit 7
Fruit Plate 8
Apples 9
Fried Breakfast Ham 10
Brownies 11

*Foods are ranked with 1 being desired for most freguent
~serving.
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TABLE 9

Foods Least Preferred by Students in the Dining Halls

Serving Only Men or Only Women

Rank#*

Lewls &
Food Clark (Men)

Hannon
(Women)

New England Boiled Dinner
w/Brisket

Baked Beans

Liver and Bacon

Macaroni Salad

Chicken Salad Sandwich

Corned Beef on BRye

Liver with Onions

Chinese Chews

Ham Salad

Frult Cocktail Pudding

Turkey Noodle Casserole

Salmon Loaf w/Fresh Pea Sauce

Barbeque Roast Pork

Fried Sausage Patty

Macaroni and Cheese

Barbeque Pork Chops

Spanish Steak

Barbeque Sliced Beef on Bun

Cubed Steak .

Chow Mein on Noodles

O O~ ON W o
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¥Foods are ranked with 1 being least preferred.
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TABLE 10

Foods Desired to be Served Least Often by
Students in the Dinilng Halls Serving
Only Men or Only Women

Rank#

Food

Lewis &

Hannon

Clark (Men) (Women)

New England Boilled Dinner
w/Brisket

Chlnese Chews .

Salmon Loaf w/Fresh Pea Sauce

Liver with Onlons

Liver and Bacon

Fillet of Sole

Turkey Noodle Casserole

Corned Beef on Rye

Graham Cracker Torte

Ham Salad

Macaroni Salad

Macaroni and Cheese

Cottage Pudding w/Cherry Sauce

Fried Sausage Patty

Spanish Steak

Chow Mein on Noodles

Barbeque Sliced Beef on Bun

Baked Beans

Chili Mac

O 0~ O\ £ DD
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.*Foods are ranked with 1 being desired for least frequent

serving.
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As previously reported, the Director of On Campus Living

at Montana State Uﬁiversity requested that the 63 entrees and
L6 desserts be studied in greater depth to give the ménu u
planners at Montana State University a more complete under-
standing of student desires. The additional analysis of the
12 entreeS‘and 12 desserts rated highest and lowest by the
sample population is reported and comﬁared with individual

dormitory ratings.
PREFERENCE AND FREQUENCY OF SERVINGS FOR ENTREES

Sample Population

Entrees were generally rated low (Appendix D). Becausé
of this, those which rated among the highest entrees were not
necessarily foods well liked by the students.. The more high-
ly preferred entrees were generally rated as being desired
for frequent serving as shown in Table 1l.

Most of the lowest rated entrees were casseroles or
other entrees in which the meat was combined with séverall
other food ingredients. Salmon loaf with fresh pea sauce,
New England boiled'dinner with brisket, chow mein on noodles,
chicken salad séndwiéh, and Spanish steak were not preferred
or desired to have served often by the students. Liver

entrees were especially disliked as indlcated by Table 12.
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TABLE 11
Twelve Entrees Most Preferred and Desired

For Most Frequent Serving by
The Sample Population

u
l!

Rank#®
Preference Desired
Foed | ' " | = Frequency

New York Steak 1 1
Turkey and Dressing 2
*Bacon, Lettuce, and Tomato

Sandwich 3 9
Fried Breakfast Ham L 2
Roast Beef 5 5
Hot Beef Sandwich 6
Itallan Spaghettl 7
Country Fried Steak 8 7
Hamburgers 9 6
Baked Ham 10 8
‘Fried Chicken 11 ‘
Grilled Cheese Sandwich 12 12
Fruit Plate 3
Fried Bacon : . i
Grilled Ham Steak o 10
Fried Link Sausage 11

*¥Entrees are ranked with 1 being most preferred and desired
for most frequent serving,
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TABLE 12

Twelve Entrees Least Preferred and
Not Desired for Frequent Serving
By the Sample Population

Rank¥*

Preference Desired
Food | Frequency

Liver and Bacon

Salmon Loaf w/Fresh Pea Sauce

New England Boiled Dinner
w/Brisket :

Corned Beef on Rye

Liver with Onions

Hamburger Ple

Macaroni and Cheese

Baked Beans

Chow Mein on Noodles

Chicken Salad Sandwich

Cold Cuts and Cheese

Spanish Steak

Turkey Noodle Casserole

Meat ILoaf

~
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#Entrees are ranked with 1 being least preferred and desired
for least frequent serving.
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Coed Dining Hall

Entrees scored low over-all (Appendix D). New York
steak was the entree both men and women liked well (Table
13) and desired to haﬁe served often (Table 14)., Men and
- women preferred turkey and‘dressing over éll other entrees
but did not want 1t served as often as-other entrees.

Men prefefred more meat entrees than did the women.
Women desired to have fruit plate served more often than any
other entree. Both men and women rated ham entreesvhigh.
New York steak, ffied‘breékfast ham, bacon, lettuce,'and
tomato_sandﬁich, and country fried steak were well liked and
desired to have served often by both men and women. As with
the sample population, the men and women of the coed-dinihg
hall least desired 1liver entrees and entrees in which the

meat was combined.with other ingredients (Tables 15 énd 16).
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TABLE 13

Twelve Entrees Most Preferred by Men and Women
In the Coed Dining Hall (Hedges)

Rank*

Food Average Men Women

Turkey and Dressing

New York Steak -

Bacon, Lettuce, and Tomato
Sandwilch

Hot Beef Sandwich

Grilled Cheese Sandwich

Fried Breakfast Ham

Roast Beef

Country Fried Steak

Hamburgers ' :

Ttalian Spaghetti : 10

Grilled Ham Stezak 11 .

Chilli : ' 12 ‘ 10

Wieners and Buns

Fruit Plate

Grilled Ham and Chilil

Fried Chicken

Baked Ham .
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'*Entrees.are ranked with 1 being most preferred.
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TABLE 14
Twelve Entrees Desired for Most Frequent

~Serving by Men and Women in the
Coed Dining Hall (Hedges)

Rank#

Food Average Men .| Women

New York Steak 1
Hamburgers 2
Fried Bacon 2
Fried Breakfast Ham .
Fruit Plate 5
Bacon, Lettuce, and Tomato
_ Sandwich 6
Grilled Ham Steak 7
Roast Beef 8
Sloppy Joes 9
Grilled Ham and Chili 10
Country Fried Steak 11 10
Fried Link Sausage 12 8
Baked Ham 7
9
1

N W
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Grilled Cheese Sandwich :
Hot Beef Sandwich 11
Hot Pork Sandwich

Tuna Noodle Casserole

o

it
i

#Entrees are ranked with 1 being desired for most frequent
serving.
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TABLE 15

Twelve Entrees Least Preferred by Men and Women
In the Coed Dining Hall (Hedges)

Rank¥

Food Average Men Women

Salmon Loaf w/Fresh Pea Sauce 1
Liver with Onions 2
Liver and Bacon 2
Hamburger Pie '
Corned Beef on Rye ' 5
6
7
8
9

W W

New England Boiled Dinner
w/Brisket
Macaroni and Cheese
Tuna Noodle Casserole
Chow Meln on Noodles
Baked Beans _ 10 .
Salmon Steak 11l 2
Turkey a La King 12 12 '
Chilli Mac 3
Chicken Salad Sandwich ‘ 11
Spanish Steak 6

S ONO~NWY FHO oM

*Entrees are ranked with 1 being least preferred.
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TABLE 16
Twelve Entrees Desired for Least Frequent

Serving by Men and Women in the
Coed Dining Hall (Hedges)

Ranlk#*
Food _ Average Men Women

Liver with Onions 1 8 1
Liver and Bacon 2 1 '3
New England Boiled Dinner

w/Brisket 3 5 2
Salmon Loaf w/Fresh Pea Sauce L 2 8
Corned Beef on Rye 5 9 L
Chow Mein on Noodles 6 7 5
Chicken Salad Sandwich 7 3 11
Turkey Noodle Casserole 8 6 9
Macaroni and Cheese 9 L
Baked Beans 10 6
Spanish Steak 11 11 12
Chicken a La King on Rice 12 9
Tune Noodle Casserole : 10
Barbeque Pork Chops 7
Chicken Noodle Cassercle 10

#¥Entrees are ranked with 1 being desired for least frequent
serving.
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Men's and Women's Dining Halls

As was found in the study of the men and women of the
coed dining hall, New York steék was the only entree highly
preferred (Table 17) and most desired (Table 18) by students
eating in dining halls serving only men or only women. _In'
Hannon, a women's dining hall, fruit plate was‘ranked higher
than in elther of the other two dinihg halls. Liver and
bacon, New England boiled dinner with brisket, corned beef - .
on rye, and salmon loaf with fresh pea sauce were entrees
rated low in preference (Table 19) and desirability of ser&—
ing (Table 20). This Wésiconsistent with the ratings noted

in the coed hall as well as for the sample population.
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TABLE 17

Twelve Entrees Most Preferred by Students

In the Dining Halls Serving
Only Men or Only Women

Rank#*

. Lewis &
Food ‘ Clark (Men)

New York Steak

Turkey and Dressing
Roast Beef - .

Fried Bresgkfast Ham
Grilled Ham and Chili

Hot Beef Sandwich
.Itallian Spaghetti
Grilled Ham Sandwich
Baked Ham ‘ _
Bacon, Lettuce, and Tomato

Sandwlch

Country Fried Steak
. Fried Chicken

Chill ‘
Fruit Plate
Hamburgers
Frled Link Sausage
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*Entrees are ranked with 1 being most preferred.
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TABLE 18
Twelve Entrees Desired for Most Frequent

Serving by Students in the Dining Halls
Serving Only Men or Only Women

Rank*
; Lewis & Hannon
Food ~ Clark (Men) | (Women)

Roast Beef 1
Country Fried Steak 2 11
New York Steak 3 1
Baked Ham L
Pork Chops 5
Fried. Bacon 6 5
Grilled Ham Steak 7
Turkey and Dressing 8
Hamburgers 9 L
Fruit Plate 10 2
Cubed Steak 11
Chili ‘ 12
Fried Breakfast Ham 3
Pork Cutlets 6
Bacon, Lettuce, and Tomato

Sandwich 7
Fried Chicken 8
Hot Beef Sandwich 9
Grilled Cheese Sandwich 10
Cold Cuts and Cheese 12

¥Entrees are ranked with 1 being for most frequent serving.
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TABLE 19

Twelve Entrees Least Preferred by Students
In the Dining Halls Serving
Only Men or Only Women

Ranik#*

Food

Lewls &

Clark (Men)

Hannon
(Women)

New England Boiled Dinner
w/Brisket

- Baked Beans

Liver and Bacon

Chicken Salad Sandwich

Corned Beef on Rye

Liver with Onions

Turkey Noodle Casserole

Salmon Loaf w/Fresh Pea Sauce

Chow Mein on Noodles

Chill Mac.

Lasagna

Cold Cuts and Cheese

Barbeque ‘Roast Pork

Fried Sausage Patty

Macaroni and Cheese

Barbeque Pork Chops:

Spanish Steak

Barbeque Sliced Beef on Bun

Cubed Steak

wotoMnEwhH

#Entrees are ranked with 1 being least preferred.
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TABLE 20

Twelve Entrees Desired for Least Frequent
Serving by Students in the Dining Halls
Serving Only Men or Only Women

Rank*

Food

Lewis &
Clark (Men)

Hannon
(Women)

New England Boliled Dinner
w/Brisket

Salmon Loaf w/Fresh Pea Sauce

Liver with Onions

Liver and Bacon

Fillet of Sole

Turkey Noodle Casserole

Corned Beef on Rye

Macaroni and Theese

Chicken Salad Sandwich

Tuna Noodle Casserole

Meat Loaf

Barbeque Spare Ribs

Fried Sausage Patty

Spanish Stesak

Chow Mein on Noodles

Barbeque Sliced Beef on Bun

Baked Beans

Chill Mac

Turkey Ple

O\ 0O~ O\ W N

Bl e
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=

¥Entrees are ranked with 1 being desired for least frequent

serving.
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PREFERENCE AND FREQUENCY OF SERVINGS FOR DESSERTS

Sample Population

Desserts were ranked higher more often than.any other
food (Appendix D). Those desserts which were among the low-
est rated_dessérts. therefore. were not necessarily foods
disliked by the students.

Pies and cakes were highly acceptable (Table 21). The
only dessert disliked and desired to have served 1nfrequeht-
ly, if at all, by the sample population was cottage pudding

with cherry sauce (Table 22),




ko
TABLE 21
Twelve Desserts Most Preferred and Desired

For Most Frequent Serving by
' The Sample Population

Rank#*

~ Preference Desired.
Food Frequency

Ice Cream

Apple Ple

German Chocolate Cake
Strawberry Shortcake
Raspberry Sundae
Chocolate Cake
Banana Creanm Fie
.Coconut Cream Ple
Lemon Meringue Pie .
Lemon Chiffon Pie ) 10
Cherry Crisp ‘ 11
Devil's Food Cake 12
Apple Crisp :
Browniles

O 00~3 O\ £ v H
(-
HRO O~ &WonH

|

=
N

#Desserts are ranked with 1 being most preferred and desired
for most frequent serving.
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TABLE 22
Twelve Desserts Least Preferred and

Not Desired for Frequent Serving
By the Sample Population

Rank*

- Preference Desired
Food Frequency

Cottage Pudding W/Cherry
‘Sauce

. Chinese Chews

Graham- Cracker Torte

Fruit Cocktall Pudding

Peach-Topped Cake

Fruit Cobbler

Berry Crisp

Fruit Bars

Jelly Roll ,

Angel Food Cake 10

Cupcake . 11

Cooklies 12

Blueberry Cobbler

"Vanilla Pudding

Lemon Pudding

Cream Puff. : . 1

e
O VHO WM

O O~ 0N FEwive

QO OWn~J

*Desserts are ranked wlth 1 being desired for least frequent
serving.




51
Coed Dining Hall

Men llked more desserts than did the women, but the
women scored more desserts higher than did the men (Appen-
dix D). The men and women liked different desserts (Tables
23 and 24). Women preferred more pies than the men, but men
wanted a gfeater number of pies served‘more often than did
the women. While the men preferred more cakes than did the
women, the women deslired to have more cakes served often.

Ice cream and lemon chiffon pie were thé only desserts
well liked by the men and women and also desired to héve
served often. This also held true for the sample population.

Apple pie ranked very high for both men and women in
preference, but the women did not desire it to be served as
offen as did the men. The sample population not only pre-~
ferred apple pie, but wantéd it served ofteﬁ'

The desserts which both men and women disliked (Table
25) and agreed should be served infrequently, if at all,
(Table 26) were Chinese chews, cottage pudding with cherry
sauce, lemon pﬁdding, and fruit cocktail pudding.

The men disliked cookies, graham cracker torte, and
blueberry cobbler and alsoldesired to have them served
infrequently, if at all. This d1d not hold true for the
women,

The women disliked strawberry chiffon pie and apple
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turnover and also desired to have them served infrequently,

if at all.

This was not true for the men.
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TABLE 23

Twelve Desserts Most Preferred by Men and Women
In the Coed Dining Hall (Hedges)

Rank*

Food Average Men Women

Apple Pie

Ice Cream

Chocolate Pudding
Lemon Chiffon Pile
Lemon Meringue Pie
Strawberry Shortcake
Raspberry Sundae
Tapioca Puddling
German Chocolate Cake
Butterscotch Pudding 10
Devil's Food Cake - 11
Cherry Crisp , 12
Coconut Cream Pie .
Chocolate Cake

- Banana Cream Pile
Chocolate Chliffon Ple
Graham Cracker Torte
Apple Crisp

Brownies

=

=

0O VWO o ank-HNDEH
-
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#Desserts are rénked with 1‘be1ng most preferred,
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TABLE 24

- Twelve Desserts Desired for Most Frequent
Serving by Men and Women in the
Coed Dining Hall (Hedges)

14

Rank*

Food Average " Men 1 Women

Ice Cream

Apple Ple

Lemon Chiffon Pie-
Banana Cream Ple
Strawberry Shortcake
Chocolate Pudding
Brownies '
Taploce Pudding

\O 0O~3 O\ £ v -
O N EOHW

12
Frozen Cherry Pile
Donut a La Mode
White Cake

Apple Crisp
Coconut Cream Pie
Lemon Yeringue Pie :
Strawberry Chiffon Pile ' 1
Cookles : ,
Raspberry Sundae
Devil'q-Food Cake
Iced Cake

Cupcake

Angel Food Cake
Fruit Cobbler

P
NHO

10

QO O~J\n

e

C— =

#Desserts are ranked with 1 being desired for most frequent
serving. ~ : ‘
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TABLE 25

Twelve Desserts Least Preferred by Men and Women
In the Coed Dining Hall (Hedges)

‘Rank*

Food Average . Men Women

Cottage Pudding w/Cherry
Sauce

Chinese Chews

Angel Food Cake

Graham Cracker Torte

Chocolate Chip Blonde Brownie

Lemon Pudding ‘

Frult Cocktall Pudding

Cupcake ‘

Peach-Topped Cake

Berry Crisp : o 10

Jelly Roll P11

Cookies . 12

Blueberry Cobbler -

Cream Puff

Strawberry Chiffon Pile ‘ 6

Pineapple Upslide Down Cake 1 g

0

Wil

oo oLt He XU, IR UV RV ) ol

1 1=
HON FOWnOWV NMDOWH
o

Apple Turnover .
Vanilla Pudding . 1

#Desserts are ranked with 1 being least preferred.
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TABLE 26
\ Twelve Desserts Desired for Most Frequent

Serving by Men and Women in the
' Coed Dining Hall (Hedges)

Rank#®*

Food : Average Men Women

Ice Cream

Apple Pile

Lemon Chiffon Pie
Banana Cream Pie
Strawberry Shortcake
Chocolate Pudding
Brownies

Tapioca Pudding,
German Chocolate Cake
Frozen Cherry Pile
Donut a La Mode
White Cake

Apple Crisp :
Coconut Cream Ple
Lemon Meringue Pie . :
Strawberry Chiffon Ple ) 1l
Cookies :
Baspberry Sundae
Devil's Food Cake
Iced Cake

Cupcake .
Angel Food Cake
Fruit Cobbler

\O OO~3 OV W0 D
O N EONW

12
11
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10
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#Desserts are ranked with 1 being desired for most frequent
serving. :
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Men's and Women's Dining Halls

Ice cream, apple pile, strawberry shortcake,.and German
chocolate cake were the desserts ranking high in preference
(Table 27) and desirability of serving (Tabie 28) by both men
in Lewis and Clark dining hall and women in Hannon dining
hall.

The men of the Lewis and Clark dining hall preferred
considerably more pies than did the women of Hannon dining
hall.

The women of Hannon Hall preferred an& desired to have
served frequently more cakes than men in Lewls and Clark
dining hall,

Those desserts which rated low for both preference
(Table 29) and frequency of serving (Table 30) by the men's
and women's dining halls were coftage pudding with cherry
sauce and Chinese chews,

The men in Lewis and Clark dining hall had a lower pre-
ference for more of the puddings than did the women of Hannon
Hall, but the women .desired more of the puddings served less

frequently than 4id the men.
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TABLE 27
. Twelve Desserts Most Pfeferred by Students

In the Dining Halls Serving
Only Men or Only Women

Rank#*
Lewis & Hannon
Food Clark (Men) (Women)

Jce Cream 1 1
Apple Pie 2 5
Banana Cream Pie 3
Raspberry Sundae b4 10
German Chocolate Cake 5 3
Lemon Chiffon Pie 6
Strawberry Shortcake 7 6
Strawberry Chiffon Pie 8
Lemon Meringue Pie 9
Frozen Cherry Ple 10
Coconut Cream Pie 11 -7
Chocolate Cake 12 L
Brownies , 2
Chocolate Chip. Blonde :

Brownies 8
Spice Cake 9
Apple Crisp 11
Cherry Turnover 12

)

#Desserts are ranked with 1 being most preferred.
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TABLE 28
Twelve'Desserts Desired for Most Frequent Serving

By Students in the Dining Halls Serving
Only Men or Only Women

Rank*
_ Lewis & - Hannon
Food Clark (Men) (Women)

Ice Cream 1 1
Apple Ple 2 2
Chocolate Cake 3 5
Lemon Meringue Ple b

Strawberry Shortcake 5 8
German Chocolate Cake 6 Y4
Raspberry Sundae 7 8
Coconut Cream Pie 8

Banana Cream Pie 9

Cherry Crisp 10 L
Apple Crisp 11

Cherry Turnover 12

Brownies 3
White Cake 6
Chocolate Chip Blond Brownles 7
Lemon Chiffon Ple 9
Donut a La Mode 10

¥Desserts are ranked wilth 1 being desired for most frequent
serving. .
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TABLE 29

Twelve Desserts Least Preferred by Students in
Dining Halls Serving Only Men or Only Women

Rank*

: Lewis & Hannon
Food Clark (Men) (Women)

Chinese Chews

Fruit Cocktall Pudding

-Fruit Bars

Cottage Pudding w/Cherry
Sauce )

Graham Cracker Torte

Peach-~Topped Cake

Vanllla Pudding

Cupcakes

Jelly Roll 7

Cookles

Frult Cobbler 9

Taploca Pudding

Berry Crisp g

8

N M2 NI

VoM E wivk

i
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Pumpkin Ple

Lemon Chiffon Pie
Angel Food Cake 10
Blueberry Cobbler 11
Lemon Pudding 12

*¥Desserts are ranked with 1 being least preferred.
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‘ TABLE 30
Twelve Desserts Deslired for Least Freﬁuent

- Serving by Students in the Dining Halls
Serving Only Men or Only Women

Rank¥*.
Lewis & Hannon
Food Clark (Men) (Women)

Chinese Chews - 1

Graham Cracker Torte 2

Berry Crisp 3

Cottage Pudding w/Cherry Sauce L 1
Fruit Cobbler 5 9

Pineapple Upside Down Cake )

Fruit Cocktall Pudding 7 8
Tapioca Pudding 8

Donut a La MNode 9

Brownies . 10

Fruit Bars 11

Blueberry Cobblexr : o 12

Cream Puff ; - 2
Jelly Roll : 3
Vanilla Pudding : ' : b
Peach-Topped Cake 5
. Butterscotch Pudding 7

Cupcakes 10
Lemon Pudding 11
Chocolate Chiffon Pie 12

#Desserts are ranked with 1 being desired for least frequent
serving. ‘
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CHAPTER V

SUMMARY, CONCLUSIONS, AND RECOMMENDATIONS.

SUMMARY

Montana State Unlversity's Food Service Department has
had many changes in the past generation. The changes have
beeﬁ intended for the benefit of the students by'providing
more preferred foods. This study was deéigned to help fur-
ther the changes by determining the most and least preferred
foods the Montana State University Food Service Department
was serving in 1968 to stﬁdents éating in Montana State
Univérsity.dining halls.

Previous studies have been made to discover the ﬁses of
foods and the formation of food attitudes. With these re-
’sults, befter food attitudes have been developed through nu-
tritional education. It has not always been possible to
educate those people who need this training; Thus, food
preférence s@ﬁdies‘have been conducted because it is felt
that once food preferences are_known, better nutrition will
follow.

A random sample df 700Astudents boarding at Montana
State University dining halls was selected. These students
were asked to score on two 1nvéntor1es 120 foods consisting

of 63 entrees, 46 desserts, 6 salads, and 5 fruits. On




63

Inventory A, the foods were rated on a 9 point hedonic scale
ranging from 9 (like extremely) tb'i (dislike extremely). dn
Inventory B, the foods were scored as to frequency of serviné
from 7 (once‘a day) to 1 (rarely or never), Welghted aver-
ages of the food scores were calculated to insure equal rep-
resentation based on the sample population, the three dining
halls, and the sexes in the coed dining hall.

The féod preferences of the students eating at Montana
State Unlversity dining halls 1ndicgted that many of those
foods which were highly preferred were also desired often.
Most of the foods which were least preferred were also desir-
ed least often.

The results indicated that entrees were scored low over-
all, thus, those recelving the highest ratings were not.
necessarily well liked by the students. Desserts %ere rated
high ovef-éll, thus, those ranking lowest were not necessari-
ly disliked by the students. Although the studgnts had a
high preference for desserts, they wanted the entrees, frults,
and salads which they scored high in preference, served more
of ten, '

The dining héll serving all women had food preferences
8imilar to the food preferences of the women of the coed ‘
dining hall. The dining hall serving all men had food pref-

erences similar to the food preferences of the men of the
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coed dining hall. The fact that one dining hall was coed
had no apparent effect on the food preferences of men or
women students,

Men preferred more desserts than women, but the women
scored desserts higher than the men. Men liked different
desserts than‘the women, w;men preferred more fruits and -
salads than did the men and scored salads higher than the
men. Men liked more meat entrees and ratéd them higher than

the women.
CONCLUSIONS

The following conclusions were drawn from the results
of the study.

1. The hypothesis that "there would be a variation in
food preferences between sexes in the coed dining hall" was
accurate,

2.. The hypothesis that "there would be a variation in
food preferences among dining halls" was correct.

3. The differences which occurred among dining halls
were related to the sex of the students dining in them. That
is, the food preference differences among dining halls serv-
ing only men or only women corresponded to those differences
found between the men and women served in the coed dining

hall.
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L, The foods most preferred were those altered little
beyond thelr natural state. '
‘ 5. Students were not as concerned about being served
enough well-liked desserts as they were about getting enough
well-liked entrees, salads, and fruits. This may have been
due to the fact that a student not liking a dessert offered
at a particularlmeal cbuld always select a salad as a sub-
stitute.

6. Students do have and are willing to reveal distinct

food preferences.
RECOMMENDATIONS

It is recommended that the nutritional aspect of the
foods served by the Food Service Department of Montana State
University be studiéd to determine if, oﬁce the preferred
foods are served, the nutriﬁional quality of the student's
diet would improve.

It is also recommended that a study be conducted to
determine specific reasons why certain foods afe not preferr-
ed by the students, both men and women. From such a study
the Food Servicé Department of Montana State University would
perhaps learn whether or not a reciﬁe could be improved to an
adequate level of student desirability or whether 1t should

be discarded.
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APPENDIX A
Weekly Menu Plan for the Dining Halls at
Montana State University in 1968
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73
WEEKLY MENU PLAN FOR THE DINING HALLS AT .

MONTANA STATE UNIVERSITY IN 1968
MONDAY
Breakfast

frult or juices
hot or cold cereal

.Scrambled eggs and ham slice

Toast, Jams and jellies, unlimited’
Unlimited choice of milk, chocolate milk, cocoa, hot tea,

coffee
Lunch
Choice of juice or soup with crackers
Cholice of 2 entrees: Wieners and buns - potato chips
-Chili-Mac
Choice of vegetable
Choice of one line salad
Unlimited breads
Unlinmited margarine
Choice of fruit with cookie or ice cream, or a line of salad

may be substituted for dessert

Choice of

milk, chocolate milk, hot tea, coffee, fruilt punch,

carbonated beverages

Entree:

Potatoes:
Choice of
Choice of
Cholce of

line
Unlimited
Unlimited
Unlimited

Dinner

Pork Chops
Country fried steak
Oven-browned with gravy
vegetables
salads
desserts: Strawberry shortcake, ice cream, or a
of salad may be substituted for dessert
breads

‘margarine

cholice of milk, chocolate milk, hot tea, coffee,

fruit punch, carbonated beverages
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DINING HALLS--Continued
TUESDAY
Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

Pancakes and bacon

Toast, jams and jellies, unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee

Lunch

Choice of juice or soup with crackers
Choice of 2 entrees: Chow Mein on noodles
Cold cuts and cheese
Macaroni salad
Choice of Vegetable
Choice of one line salad
Unlimited breads
Unlimited margarine ,
Choice of dessert: apple crips, ice cream, or a line of
salad may be substituted for dessert
Choice of milk, chocolate milk, hot tea, coffee, fruit
punch, carbonated beverages

Dinner

Entree: : ‘ Roast beef
- ' Grilled ham steak
Potatoes: Whipped with gravy

Choice of vegetables

Choice of salads _ '

Choice of Dessert: Banana cream pie, ice cream, or a line
of salad may be substituted for dessert

Unlimited breads

Unlimited margarine

Unlimited choice of milk, ' chocolate milk, hot tea, coffee,
fruit punch; carbonated beverages -
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DINING HALLS--Continued | SRR

- WEDNESDAY
'Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

Fried eggs and sweet roll

Toast, jams, jellies, unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee

Lunch

Choice of julce or soup with crackers

Entree: Sloppy Joes ~ potato chips

Choice of vegetables

‘Choice of one line salad

Unlimited breads

Unlimited margarine _

Choice- of dessert: Fresh .fruit, ice cream, or a line of
salad may be substituted for dessert

Choice of milk, chocolate milk, hot tea, coffee, fruit punch,
‘carbonated. beverages

Dinner
Entree:; : ~~ Fried Chicken
‘ Spanish Steak with tomato sauce
Potatoes: Whipped with gravy

Choice of vegetables

Choice of salads :

Choice of dessertss Chocolate cake, ice cream or a llne
of salad may be substituted for dessert

Unlimited breads

Unlimited margarine

Unlimited choice of milk, chocolate milk, hot tea, coffee,
fruit punch, carbonated beverages
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DINING HALLS-~-Continued
THURSDAY
Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

Sausage links and hash browns

Toast, jams and jellies, Unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee .

Lunch

Choice of juice or soup with crackers

Entree: Hamburgers and French fries

Choice of vegetables '

Choice of line of salad

Unlimited breads

Unlimited margarine

Choice of dessert: Brownie, ice cream, or a line of salad
may be substituted for dessert

Choice of milk, chocolate milk, hot tea, coffee, fruit punch,

carbonated beverages

Dinner
Entree: : Barbequed roast pork
Cubed steak
Potatoess Lyonnaise - gravy

Choice of vegetables

Choice of salads ' .
Choice of desserts: Fruit cobbler, ice cream, or a line of

salad may be substituted for dessert
Unlimited breads

Unlimited margarine
Unlimited choice of milk, chocolate milk, hot tea, coffee,

fruit punch, carbonated beverages
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DINING HALLS-~Continued

FRIDAY
Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

French toast -~ hard and soft cooked eggs.

Toast, jams and jellies, unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee '

Lunch

Choice of juice or soup with crackers
Choice of 2 entrees: Grilled ham sandwich
Grilled cheese sandwich - potato chips
Choice of vegetable
Cholce of one line salad
Unlimited breads
Unlimited margarine -
Choice of dessert: Butterscotch pudding, ice cream, or
a line of salad may be substituted for dessert
Choice of milk, chocolate milk, hot tea, coffee, fruit punch,
carbonated beverages

Dinner

Entree; Fish sticks - tartar sauce
Hamburger steak smothered in mushroom
gravy
Potatoes: Hash browns
Choice of vegetables \
Choice of one line salad
Unlimited breads
Unlimited margarine
Choice of dessert: Apple turnovers, ice cream, or a line
of salad may be substituted for dessert
Unlimited choice of milk, chocolate milk, hot tea, coffee,
fruit punch, carbonated beverages
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DINING HALLS—-Contiﬁued
SATURDAY
Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

Poached eggs and sweet rolls

Toast, jams and jellies, unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee

Lunch :

Choice of juice or soup with crackers
Choice of 2 entreess Cold cuts - potato salad
' ‘ Macaroni and cheese

Choice of vegetable

Choice of one line salad

Unlimited breads

Unlimited margarine _

Choice of dessert: Cookies, ice cream, or a line salad
may be substituted for dessert '

Choice of milk, chocolate milk, hot tea, coffee, fruit punch,
carbonated beverages ‘

Dinner
Entree: ‘ Beef stew with biscuit
Barbequed spareribs

Potatoes: Quarter brown with gravy

Choice of vegetables '

Choice of salads :

Choice of dessert: - White cake, ice cream, or a line salad
may be substituted for dessert

Unlimited breads

Unlimited margarine

Unlimited choice of milk, chocolate milk, hot tea, coffee,
fruit punch, carbonated beverages
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DINING HALLS—-Continﬁed
SUNDAY
Breakfast

Choice of fruit or juices

Choice of hot or cold cereal

Fried eggs and bacon

Toast, jams and jellies, unlimited

Unlimited choice of milk, chocolate milk, cocoa, hot tea,
coffee

Lunch

Choice of julice or soup with crackers

Entree; Ham salad and egg salad with potato chips

Choice of wvegetable

Choice of salad

Unlimited breads

Unlimited margarine

Choice of dessert:  Donut a La Mode, ice cream, or a line
salad may be substituted for dessert

Choice of milk, chocolate milk, hot tea, coffee, fruit punch,
carbonated beverages :

Dinner
Entree: Baked Ham
Potatoes: Sweet potato

Choice of vegetable

Choice of salads

Choice of desserts: Angel food cake, ice cream, or a line
salad may be substituted for dessert

Unlimited breads

Unlimited margarine ~

Unlimited choice of milk, chocolate milk, hot tea, coffee,
fruit punch, carbonated beverages '
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'APPENDIX B

Food Attitude Inventory A




FOOD ATTITUDE INVENTORY (Aa)

Directions: Blacken the score (9-1) that describes your feeling about
each of the following food items served to you in MSU dining halls.

Please follow the KEY to the left.

Remember 9 is the highest rating,

1 is the lowest rating of foods you have eaten, and 0 means you have

not tried the food,

FOOD ITEMS SCCRE
KEY Wieners & Buns 1. 987654321 0
Country Fried Steak 2., 987654321 O
Like Roast heef 3. 987654321 0 |
Extremely Fried Chicken 4, 987654321 0
Cubed Steak 5. 987654321 0
Like Fish Sticks 6, 987654321 O
Very Much Beef Stew w/Biscuits 7. 987654321 0
Chicken Noodle Casserole 8., 987654321 0
Like Italian Spaghetti e 087654321 0
Moderately | Turkey & Dressing 10, 987654321 O
Halibut w/Lemon 11, 987654321 0
Like Chicken Salad Sandwich 12, 987654321 0O
Slightly B-B-Q Pork Chops 13, 987654321 O |
Turkey Noodle Casserole 14, 987654321 O
Neither Liver & Bacon 987654321 O
Like nor Meat Loaf 16, 987656321 0
Dislike N.E. Boiled Dinner w/Brisket 17. 987654321 0
Pizza 18, 987654321 O
Dislike Bacon, lLettuce, Tomato Sandwich 19, 987654321 0
Slightly | New_York Steak 20, 987654321 O
Fried Dreakfast Ham 21, 987654321 O
Dislike Cottage Cheese Salad 22, 987654321 O
Moderately Salad 23, 987654321 O
Butterscotch Pudding 24, 987654321 O
Dislike Vanilla Pudding 25, 987654321 0
Very Much Coconut Cream Ple 26, 987654321 0
Strawberry Chiffon Pie 27. 987654321 0
Dislike Lemon Meringue Pie 28, 987654321 O
Extremely Strawberry Shortcake 29, 987654321 0
Apple Turnover 30, 987654321 0O
Not Tried Cherry Crisp 31, 987654321 O
Fruit Cobbler 32, 987654321 O |
Cottage Pudding w/Cherry Sauce 33, 987654321 0
Raspberry Sundae 34, 987654321 0
Choc, Chip Blonde Brownies 35, 987654321 0
Oranges 36. 987654321 O
Icecrean 37, 987654321 O
Chocolate Cake 38, 987654321 0
German Chocolate Cake 39, 987654321 O
Spice Cake 40, 987654321 O




Directions:
each of the

Please follow the KEY to the left,
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FOOD ATTITUDE INVENTORY (Ab)

Blacken the score (9-1) that describes your feeling about
fellowing food items served to you in MSU dining halls,
Remember 9 is the highest rating,

1 is the lowest rating of foods you have eaten, and 0 means you have

not tried the.food.

FOOD ITEMS SCORE

KEY Pork Chope 41, 98765432)1 O

Cold Cuts & Cheese 42, 9871654321 0

9 Like Sloppy Joes 43, 987654321 O
Extremely B-B-Q Roast Pork 44, 987654321 0 |

Grilled Cheese Sandwich 45, 987654321 0

8 Like Macaroni & Cheese 46, 987654321 0

Very Much Baked Ham 47, 987654321 0
Chilt 48, 987654321 0 |

7 Like Turkey a La King 49, 987654321 O

Moderately | Tunz Noodle Casserole LY 987654321 O

lLasagna 51 087654321 O

6 Like Hamburgers 52, 987654321 0

Slightly Hot Pork Sandwich 53, 087654321 0O

Swiss Steak oG, 087654321 O

5 Neither Fruit Plate 55, 987654321 ©

Like nor Baked Beans 56, 987654321 0
Dislike Roast Pork 5% 087654321 O |

Turkey Ple 58, 987654321 O

4 Dislike Salmon Steak 59, 987654321 0

Slightly Fried Bacon 60, 967654321 O

Iried Link Sausage 61, 987654321 0

3 Dislike Ham Salad 62, 987654321 0

Moderately | Tossed Salad 63, 987654321 O

Lemon Pudding 64, 987654321 O

2 Dislike Fruit Cocktail Pudding 65, 987654321 0

Very Much Chocolate Chiffon Pie 66. 987654321 O

Banana Cream Pie 67. 987654321 O

1 Dislike Frozen Cherry Pie 68, 987654321 O

Extremely Fruit Cobbler 69. 987654321 0

Jelly Roll 70, 98165432[ 0

Cream Puff 71, 987654321 0O

0 Not Tried Graham Cracker Torte 72. 987654321 0

Blueberry Cobbler 13, 987654321 0

Berry Crisp 74, 987654321 0

| Apples 75, 987654321 O

Cookies 76, 987654321 O

Angel Food Cake _77. 987654321 O

Cupcake 78. 987654321 O

Peach Topped Cake 79, 987654321 O

Grapes 80, 987654321 0





































































































































