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Abstract

The purpose of this study was to investigate the ambience factors which affect
children’s consumption of school meals, in order to provide policy makers and school
canteen managers with practical recommendations on how to improve children’s food
intake in the future. The study was conducted in four schools in Belgrade, over a
period of two weeks, adopting the techniques of in-field observation and content
analysis. Overall, forty visits to school restaurants were performed and 205 pictures
were gathered on those occasions. The results show that all three investigated aspects
(i.e. kitchenscape, tablescape and platescape) affect children’s food consumption, as
well as their willingness to eat specific food items. The avenues of further research as
regards this topic are also addressed.
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YTHULHAJ IPAKCE ITIOCJ1Y/KUBAIbA
HA JEYJY HCXPAHY Y HIKOJIAMA

Ancrpakrt

Capxa oBe cTyauje Ouia je Ja ce UCTpake aMOMjeHTaIHU (akTOpH KOjH yTHUY Ha
HCXpaHy Jele y LIKoJaMa, Kako OH ce KpeaTopuMa IOJIUTHKE ¥ MeHaliepruMa IIKOJICKUX
KaHTHHA TpYXXWIe NMPaKTHYHE Hpernopyke kKako y OyayhHoctH na moOosbuiajy nedju
YHOC XpaHe 3a IKoJicke oopoke. CTy/uja je cripoBezieHa y 4eTHpu Hikoie y beorpany, y
Hepuoiy O JABe Helebe, KopucTehM TeXHHMKe MocMarpama Ha TepeHy M aHalu3e
caapkaja. YKyImHO je 00aBJbEHO HYETp/ECeT IOCeTa MIKOJICKMM PECTOPaHHMa U TOM
MPUIMKOM je TIPHKYIIbeHo 205 ¢oTorpaduja Koje Cy moToM aHanmu3upane. Pesynratu
MOKa3yjy Ja CBa TP MCIIUTHBAHA acleKTa (Tj. KyXHCKO ypeleme, CToHa AeKoparja i
nocylhe Ha KOM ce XpaHa cepBHpa) YTUUY Ha JAe4Hjy HOTPOIIbY XpaHe, Kao U Ha IbHXOBY
CIIPEMHOCT J1a jeny onpelheHe HamupHuIle. Y TOM CMHUCIY, Yy pay ce Takohe pasmarpajy
HauMHH JaJbUX UCTPAKHUBAA HA OBOM II0JBY.
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INTRODUCTION

The majority of research that addresses children’s eating behavior
examines meal sizes, types of food, and other nutritional aspects of eating
habits. The importance of the decoration of the meals provided for chil-
dren is recognized in several studies (Boschini, Falasconi, Cicatiello &
Franco, 2020; Klanjsek & Pajnkihar, 2016; Kaiser et al., 2015; Storcks-
dieck et al., 2014; Hu et al., 2010; Salazar, Feenstra & Ohmart, 2008;
Guang-Jun, 1995) conducted in different settings. However, studies in-
vestigating the relevance of the food serving context — serving practices
and environment, especially in Serbia, are still few.

Sobal & Wansink (2007) argue that re-designing the eating land-
scape, which is often an unrecognized aspect of eating behavior, can af-
fect food intake. They list four pervasive environments and their assumed
influences:

= Kitchenscapes may moderate the quantity of food consumed

through the availability, diversity, and visibility of foods;

= Tablescapes affect variety, abundance, and accessibility;

= Platescapes influence portion and/or package size, arrangement,

and utensil type;

= Foodscapes are related to food-item forms and landmarks.

Policymakers from several countries of the EU understood the pos-
itive impact of child-friendly décor in facilities for school meals provi-
sion. They introduced it into legal acts, stating that:

“Dining facilities should support the educational experience relat-
ed to food, hygiene and health and provide opportunities for social
interaction and development [...] and giving children enough time
to eat (20-30 min). Recipes are included in 47% of school food
policies, and around 40% address kitchen facilities/equipment (41%),
procurement practices (38%), and food arrangement/presentation
(38%)* (Storcksdieck et al., 2014).

Some policymakers define certain aspects of dining arrangements
more precisely. For instance, Germany suggests that every child should
have an eating space of 1.4-1.7 square meters, while the dining room
should be colorful, full of light and decorated with appealing arrange-
ments (e.g., plants, pictures, table decoration). Maltese policy recom-
mends bright murals with a food theme, new tables and chairs, and back-
ground music. Moreover, they also advocate for posters promoting
healthy eating with pictures of fruit and vegetables to be displayed on the
walls, as well as new menu boards with clear information and prices.
Austria prescribes that a minimum of 10 pieces of fruit (of at least three
different types) are on display in every break.

Besides the exposure to food items and portion size, food decora-
tion is also relevant, as observed by one health worker:
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"It is evident that children prefer to eat food that is better looking
or decorated. Smaller children like it when parents serve them
food on plates and in glasses painted with cartoon motives."
(Klanjsek & Pajnkihar, 2016)

Moreover, other arrangement elements, such as the proximity of a
particular type of food on the table (Musher-Eizenman et al., 2010) and
food appearance (Kildegaard et al., 2011), strongly affect children’s eat-
ing decisions.

Finally, food decoration is correlated with children’s food intake in
some settings other than schools, such as: hospitals (José, de Castro, &
Canella, 2021), camps (Condrasky, Quinn, & Cason, 2007), or day care
centers (Hall & Holmberg, 1974), to name a few.

To better understand the influence of serving practices on chil-
dren’s food intake in Serbia, we conducted in-field observations and con-
tent analysis of the visual materials related to food serving in schools,
considering the fact that this place has a crucial impact on children’s di-
ets. This study is exploratory in its nature, given that this is one of the
first attempts to investigate the cited correlation in the domestic market.

LITERATURE REVIEW

Kitchenscapes represent the environment in which the food is pre-
pared and consumed. Many elements within cooking and dining facilities,
such as their size, furniture arrangement, lighting, temperature, sound,
and ambient conditions, affect food intake (Baskentli, Block, & Morrin,
2021; Sobal & Wansink, 2007). Moreover, Musher-Eizenman et al.
(2010) and Wansink, Painter & Lee (2006) argue that the proximity of the
food in the room or on the table significantly influences the quantity of
food intake. Finally, if food is stored in bigger containers, it is assumed
that storage costs would be higher; therefore, people tend to decrease
these costs by eating more food (Chandon & Wansink, 2002).

Tablescapes are related to the way the tables where food is served
and eaten look (Sobal & Wansink, 2007). Many parameters, such as size,
surface material, tableware arrangement and size and the number of peo-
ple participating in the meal, should be considered when assessing food
intake related to the table setting. In addition, some ambient features, like
music, smell, lighting, food temperature, and color, can affect food con-
sumption (Stroebele & De Castro, 2004) too.

The body of literature shows that, in the school context, it is espe-
cially relevant whether food is served on trays or on the table. In their ex-
periment, Garcia-Segovia, Harrington and Seo (2015) established that the
hedonic ratings for food appearance were much higher for food served on
the table than on the tray. The proximity of the food to the served person
significantly impacts the intake quantity (Musher-Eizenman et al., 2010;



756 J. Filipovi¢, S. Veljkovi¢

Wansink, Painter & Lee, 2006). Similarly, when the same quantity of
food is separated into different bowls, people serve themselves more
(Kahn & Wansink, 2004). Furthermore, Fagerberg et al. (2019) estab-
lished that the number of food additions significantly influences food in-
take. Their model showed that each food addition resulted in approxi-
mately 50g of extra food intake. Food intake will also depend on the so-
cial interaction during the meal — the duration of the meal is longer and
the amounts consumed are higher when people eat together with others
than when they eat by themselves (Bell & Pliner, 2003; Stroebele & De
Castro, 2004).

Platescapes represent the sum of the visible attributes of a particu-
lar plate or a similar food container (Sobal & Wansink, 2007). More spe-
cifically, they include all types of tableware, such as: plates, cups, glass-
es, bowls, boxes, jars, cans, and similar dishware. Their designs, in terms
of size, materials and colors, are vital for the food intake, as was posited
in many previous research (summary provided in Hollands et al., 2015).

Besides, the tableware’s color and materials also represent relevant
parameters for estimating food intake (Shankar, Levitan & Spence, 2010;
Pigueras-Fiszman & Spence, 2011). Color influences an individual’s per-
ception of flavor intensity, sweetness, pleasantness and acceptability
(Clydesdale, 2009). For instance, respondents in two studies (Genschow,
Reutner & Wanke, 2012) consumed less food and beverages served in red
plate/cup than in blue/white dishware. Another study (Piqueras-Fiszman
et al., 2012) revealed that people perceived strawberry mousse to be much
sweeter when it was served on a white plate, as compared to it being
served on a black plate.

Finally, previous research (Kuo & Lin, 2019; Wansink & Kim,
2005; Garcia-Segovia, Harrington & Seo, 2015) demonstrates that dish-
ware size largely influences food intake. Namely, a larger container in-
creases the amount consumed. Even though this notion has been investi-
gated at length with adults, it has been recently proven to be true with
children (Reale et al., 2019). Surprisingly, in the case of cutlery size, it
was revealed that the use of a smaller fork led to a larger food intake
when compared to food intake with a big fork (Zainol, Ariffin & Rozali,
2018).

METHODS

The analytical tools used when conducting research with children
usually differ to those employed in investigation with adult subjects
(Harvey & Lareau, 2020); the ethnographic approach demonstrated to be
one of the most suitable methods with younger subjects (Eder & Corsaro,
1999). As an ethnographic research method, observation has been used in
social studies for a long time. Its main advantage is that it provides the



The Impact of Serving Practices on Children’s Food Intake in Schools 757

possibility for researchers to examine individuals in their natural sur-
roundings in order to understand the investigated subject from their per-
spective (Baker, 2006). Watson (2011, p. 204) concludes that the opera-
tions of some organizations can be understood only by close-
observational research, which is in the heart of the ethnographic method.
The same notion is echoed by further studies (e.g. Bass & Milosevic,
2016), which cite that the observation of practices, coupled with inter-
views and archival data, provide powerful insights into practice-based
and interaction-based behavior.

Observation and visual research methods have advantages over
other methods in investigating food behavior (Ocampo, Marshall, Well-
ton & Jonsson, 2021), particularly regarding children’s food consumption
(Boschini et al., 2020; Biltoft-Jensen, Holmgaard Nielsen, Hess Yqgil,
Christensen, & Fagt, 2018; Salazar, Feenstra & Ohmart, 2008). This
study adopts the protocol of Kdngas & Maatta (2021), specifically de-
signed for the performance of ethnographic studies with children, consist-
ing of four stages: 1) acquiring the material, 2) assuming the role of a re-
searcher, 3) reaching the child’s voice, and 4) describing the results to
open up the world of children.

In order to conduct the first phase, we visited four schools in Bel-
grade over a period of two weeks (one week in autumn, and the other in
spring). The investigated schools are:

Dositej Obradovi¢ (municipality of Vozdovac);

Ljuba Nenadovi¢ (municipality of Cukarica);

Pavle Savi¢ (municipality of Zvezdara);

Gavrilo Princip (municipality of Zemun).

Data collection consisted of taking detailed photos of the serving
environment during visits. Any required, additional images were collect-
ed after these visits. Overall, we took and classified 205 pictures. Moreo-
ver, semi-structured interviews were performed with cooks and serving
staff, in order to better understand certain practices. Due to the general
ethical directives of performing research with children, they have not
been addressed directly by the investigators.

Subsequent steps consisted of analyzing the visual materials and
drawing pertinent conclusions. In order to comprehend the observed phe-
nomenon and analyze the corresponding results, we followed the direc-
tions developed by Sobal & Wansink (2007) and Salazar, Feenstra &
Ohmart (2008). The aspects considered are provided in Table 1.
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Table 1. Selected Microscale - Scapes Influencing Food Intake

Scale Scape Example Definition

Room Kitchenscape View and/or appearance of a room or bounded
setting where food is consumed

Furniture  Tablescape View and/or appearance of a piece of furniture or
surface from which food is consumed

Container  Platescape View and/or appearance of a container from which
food is consumed
Object Foodscape View and/or appearance of an edible item that will

be consumed
Source: Sobal, J., & Wansink, B. (2007). Kitchenscapes, tablescapes, platescapes,
and foodscapes: Influences of microscale built environments on food intake. Environment
and Behavior, 39(1), 124-142.

Given that the foodscape is mostly beyond the control of schools, it
was not investigated in this study.

RESULTS AND DISCUSSION
Descriptions of the Eating Environment and Serving Practices in Schools

In the primary school (PS) Dositej Obradovi¢, lunch is prepared
for 80 children every day, no matter how many children come to lunch.
Meal portions are standardized by content and quantity. Two days a
week, children can choose alternative dish components - for example, if a
child does not like potato salad, an alternative is rice, or if a child does
not like macaroni with cheese, he/she can eat sweet macaroni. Lunch is
served on trays, with the exception of soup, which is placed on the tables
at the beginning of the meal. After eating the soup, the children go to a
stand where they can pick up the main course. They carry the course to
the table and eat it. If someone wants more food, he/she can come to the
cooks and ask for another portion of the course. Children usually form
habits at home, and if they do not eat soup at home, they will not eat it in
school either.

PS Ljuba Nenadovi¢ applies a somewhat different practice. Lunch
is prepared for a registered number of children. The cook prepares a large
quantity of food, and divides this quantity into approximately equal por-
tions for all children present. There is no alternative meal. Special meals
are prepared for two children with diabetes and a rare blood disease. The
process of serving lunch consists of first setting the soup on the tables (if
soup is on the menu), together with bread and salad. On each table, bread
and salad are served in small baskets for several children to share. The
children usually do not eat a lot of the bread or the salad. The children of-
ten do not like soup, so they immediately return it or eat only half of their
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portion of soup. After the soup, the children go to a large table where they
can pick up the main course. They carry the course to the table and eat it.
If someone wants more food, he/she can come to the cooks and ask for
another portion of the course. After the main course, they go to a large ta-
ble again to pick up dessert.

In PS Pavle Savi¢, the cooks have a precise norm per portion (for
example, 200 g of macaroni are served per portion). Thus, they multiply
the number of children registered for lunch on a given day by portion size
to calculate the total quantity of food that should be prepared. There is
only one dish for lunch; hence, the children cannot choose an alternative
dish. The entire meal is served by the cooks. Soup is served first, after
which the cooks serve the main course with bread and salad. At the end of
lunch, they provide the children with dessert (cake or fruit).

In PS Gavrilo Princip, lunch is prepared daily for 142 children.
Meal portions are standardized by content and quantity. There is only one
dish for lunch; therefore, the children cannot choose an alternative dish.
However, one child has diabetes, so his portion of the meal is adjusted (he
does not get cake for dessert, he gets fruit). Also, if someone fasts for re-
ligious reasons, they are served a different type of meal. The serving
practice consists of the cooks setting the soup (if it is on the menu) and
the main course, with bread and salad, on the tables before the beginning
of lunch. Dessert (cookies or fruit) is served on standard plates, placed
separately, so one plate belongs to one class.

Observed Microscale Scapes

The first determinant considered was the kitchenscape, represent-
ing the location in which the food is made and ingested. It can be ob-
served in picture no. 1 that the eating facilities in PS Gavrilo Princip are
much more child-friendly than those in PS Ljuba Nenadovié. In the for-
mer, the tables are covered with colorful, cartoon-inspired tablecloths,
while the latter has brown, uncovered and unappealing tables. Even
though the furniture size in both schools is adjusted to accommaodate chil-

Picture 1: PS Gavrilo Princip vs. PS Ljuba Nenadovi¢ - dining rooms
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dren, the furnishings look more attractive in the case of Gavrilo Princip.
The walls are not decorated with healthy food murals or posters in either
school, although, in Gavrilo Princip, the pictures on the wall have chil-
dren-related themes. For hygienic reasons and the children’s safety, the
floors are better in Ljuba Nenadovi¢, because laminate can be quickly and
efficiently cleaned up. Moreover, the dining room in Ljuba Nenadovi¢ is
quite spacious, with large passages between the rows of tables, which en-
able the children to easily navigate the space with food. Still, it can influ-
ence their smaller food intake.

Exhibits 2 and 3 demonstrate two opposing storage strategies, re-
flecting two different types of procurement. While the cooks in PS Pavle
Savi¢ order the food needed from their suppliers every day, in PS Gavrilo
Princip, the deliveries are less frequent. This practice is observable be-
cause both fresh and frozen vegetables are present in Gavrilo Princip.
However, a large amount of vegetables in jars (pickle) in PS Pavle Savi¢
probably implies that it is more convenient for the cooks to serve pre-
prepared salad than to prepare fresh salad themselves. In accordance with
the observation in literature (Chandon & Wansink, 2002), PS Gavrilo
Princip, with a larger quantity of stored items, prepares the same number
of meals every day (142), no matter how many children are expected to
attend lunch. PS Pavle Savi¢, with a more modest quantity of stored
items, prepares a limited number of meals meant only for those children
who registered for lunch on a given day.

Picture 3. PS Gavrilo Princip - storage facilities
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In the following stage of our analysis, we turn our attention to ta-
blescapes, or the appearance of the tables on which the food is served and
consumed. As previously cited, in the school context, it is especially rele-
vant whether the food is served on trays or whether it is served on the ta-
bles. Even though the soup is served on the tables in PS Dositej Obra-
dovi¢ (picture 4), according to the cooks, children usually do not like this
type of food, and 10-15% of them immediately return it and go and stand
in line to get the main course on a tray. This finding contradicts the re-
sults of Garcia-Segovia, Harrington and Seo (2015).

Picture 4. Tray with a main course and soup set on the table in PS
Dositej Obradovi¢

Another factor affecting intake quantity is the proximity of food to
the served person (Musher-Eizenman et al., 2010; Wansink, Painter &
Lee, 2006). In picture no. 5, we can observe a similar distance between
the seats and all food types in the upper two cases, while in the bottom
two cases, bread and salad are not equally distant from all children around

Picture 5. Table settings in four schools
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the table. It can be assumed that more bread will be consumed by the
children closer to the bread trays, and that more salad will be consumed
by the children closer to the salad bowls.

In all examples, we can see wooden chairs and tables, mostly in
unattractive shades of brown. While this helps make surface cleaning eas-
ier and stains less visible, it does not improve the children’s enjoyment
and comfort in the ambient.

As explained in the descriptive analysis, three out of the four in-
vestigated schools (all but Pavle Savi¢) use buffet arrangements to serve
some meal parts, usually dessert. Previous experiments revealed that,
when food is clearly organized into recognizable patterns in a tablescape,
people take less for themselves than when food is presented in a disor-
ganized fashion (Kahn & Wansink, 2004; Fagerberg et al. 2019).

In picture no. 6, a dessert arrangement in PS Ljuba Nenadovi¢ is
depicted. It should be noted that the cakes are accompanied by juice-
boxes which are arranged behind the tray with the cakes and are, thus,
less accessible to the children (red circle in the left-hand picture). In con-
trast, fruit (bananas) is served with water, poured into plastic cups and
made readily available to the children (red circle in the right-hand pic-
ture). The middle picture shows that the dining ambient is enriched with
healthy food-related posters containing written recommendations for food
consumption (red circle in the middle picture), such as: a lot of water
should be drunk, each meal should be followed by a brief 10-15 min
walk, food should be enjoyed and eaten in a relaxed atmosphere, etc.

Picture 6. Dessert serving in PS Ljuba Nenadovi¢

Unlike the Ljuba Nenadovi¢ School’s motivating ambiance, a less
appealing dessert arrangement can be found in PS Gavrilo Princip (pic-
ture 7). Cookies are simply placed on plates and the floor of the dining
room is colored in grey. Given that it was Christmas time when the study
was conducted, the surface was decorated with some winter-themed
greeting cards. Thus, it can be concluded that dessert can be served in a
more attractive manner.
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Picture 7. Dessert serving in PS Gavrilo Princip

Food intake is also dependent on the social interaction during the
meal. In picture no. 5, it can be observed that all schools stimulate chil-
dren’s interactions during meals. This practice is essential for food intake
since the ratings of overall acceptability for foods are at the lowest level
for children — i.e., acceptability increases with age (King et al., 2007), but
a group can influence an individual to try a new type of food or eat some-
thing that he/she does not particularly like (Bell & Pliner, 2003).

The final element that needed to be examined was the platescape,
embodying the aggregation of the perceptible attributes of a particular plate
or similar food container. Studies consistently indicate that people tend to eat
almost a whole meal when they determine the portion size by themselves —
i.e. they eat the entire portion that they put on their plates (Sobal & Wansink,
2007). However, this strategy cannot be applied to children’s consumption of
food, given that it is questionable whether they would serve themselves all
available food items, and in the quantities necessary for their balanced diet
and healthy growth. It is more likely that they would exaggerate with the
foods they prefer while avoiding the foods they do not like. The evidence for
such a conclusion is provided in picture no. 8, showing the leftovers of two
types of food that the children could take freely. In relation to the cakes, there
is almost no waste, while the apples and pears are mostly half eaten and
thrown away without being consumed fully.

Picture 8. Food waste of fruits (apples and pears) and cakes
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Furthermore, the color and materials of the crockery are also sig-
nificant parameters for assessing food consumption (Shankar, Levitan &
Spence, 2010; Piqueras-Fiszman & Spence, 2011). In pictures 6 and 8, it
can be observed that fruit in PS Ljuba Nenadovi¢ is served in green and
blue baskets, which are associated with healthiness. Moreover, it is the
only school which serves food on the more appealing white plates (pic-
ture no. 5), rather than on metal dishware.

Picture 9. The examples of good practices with dishware in Serbian schools

Concerning materials, Piqueras-Fiszman and Spence (2011) re-
vealed that respondents perceived yoghurt to be of a higher quality and to
taste better when tasted with a stainless steel spoon than with a metallic
plastic spoon. Zainol, Ariffin and Rozali (2018) support the relevance of
plateware materials too. Even though schools cannot significantly affect
the plateware color and material on a large scale (e.g., for all plates and
cups), some larger dishware pieces can be purchased to enhance the chil-
dren’s school meal experience (picture 9). It is also interesting to note that
the only food served in paper containers (cups) throughout our ten day
visit to the schools was vanilla pudding in PS Ljuba Nenadovi¢. The pud-
ding waste (picture 10) was the greatest dessert waste in that school that
week, compared to the leftovers of cakes and fruits that were served on
other weekdays.

Picture 10. Leftovers of pudding served in paper cups
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The pictures provided show that all schools serve food in plates
whose size is adjusted to children (smaller than usually used in house-
holds) and provide cutlery of a regular size. In addition, the shape of
dishware has an impact on food intake. For instance, in one study (Clicer
et al., 2018), consumers drank less and more slowly from short and wide
glasses than from tall and slender ones. This observation contrasts with
the findings of other studies (Lawless et al., 2003; Wansink & Van ltter-
sum, 2005), which concluded that wider glasses led to greater consump-
tion. Moreover, round plates are preferred to square ones (Zainol, Ariffin
& Rozali, 2018), and can thus lead to a higher food intake.

CONCLUSIONS AND LIMITATIONS

This study aimed to investigate the environmental attributes in
schools that might affect children’s food intake. Keeping in mind the
economic and human resources, time and other limitations, we have pre-
pared a set of recommendations we assume would be feasible in existing
circumstances. Adopting some of them should improve children’s experi-
ence with food, and lead to healthier habits in food consumption and a
more balanced food intake. With the intensification of the competitive
struggle between public and private schools in Belgrade and Serbia, satis-
faction with serving practices and its effects on children’s eating habits
and perception of food quality could be elements of differentiation in the
market of educational institutions. This has become a crucial point since
children up to the age of ten spend more and more time in school, using
extended stays. Our study draws several conclusions pertinent to policy
makers and school managers, as explained in the forthcoming paragraphs.

Our research revealed that kitchen staff should insist on the fresh-
ness of the food, and avoid storing vast quantities of some food items
while encouraging more frequent supply deliveries. Accordingly, there
are benefits of purchasing food in smaller packages (e.g., in bottles rather
than in gallons; in bags of 1 kg rather than bags of 5 kg) related to storing,
freshness, costs and waste.

In terms of decoration, the use of carpets in the dining room should
be avoided, while laminate is preferred. If possible, furniture should be
re-arranged, allowing children to sit at the table in groups of four, so they
can easily interact with each other, and so all four of them are equally dis-
tant from every food item served at the table. Moreover, it is highly im-
portant to decorate dining spaces in schools with posters that promote
children’s healthy diets. Children can draw these pictures in classrooms
and discuss the various aspects of healthy eating with teachers. The draw-
ings should be exhibited in the dining room during one semester.

The procurement of children-friendly table covers should be con-
ducted. Alternatively, each class can buy one oilcloth and decorate it with
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colorful food elements during art classes, before donating it to the kitchen
to have lunch on it. In that way, the dining room will become more cheer-
ful and enjoyable for the children, with minimum investment. Also, cooks
should dedicate more time to food decoration when it comes to the foods
that children do not like. In order to make them more attractive, these
food items may be garnished with some sort of food that children prefer.

Food in buffets should be organized into recognizable patterns, en-
abling children to mix and match different sorts of food, and to express
their creativity and adventurous spirit. Children should not be constantly
scolded for spilling food, given that this occurs due to their still develop-
ing motor abilities. Food buffets should be avoided when serving des-
serts, but should be used as salad and/or soup bars. New bowils, in cheer-
ful colors and of a smaller size, should be purchased to make soup more
appealing. In fact, all types of food identified as the least preferred by
children (e.g., lentils) should be served in these new bowls to encourage
children to eat more of these food items. Glasses of water should be
available and easily accessible throughout the meal. They should be of an
appropriate size for children — about 1 deciliter.

The presented research has several limitations. First of all, it was
conducted in only four schools and in only one city (Belgrade). The veri-
fication of these findings requires the observation of a larger number of
schools throughout Serbia. In addition, all of the schools visited during
this research belong to the public sector. Private schools, which are be-
coming more widespread, especially in larger cities in Serbia, should also
be investigated. Satisfaction with the way food is served was measured by
indirect methods (analysis of children’s behavior, reviewing photographs,
visual representations of leftover food, etc.), while future studies should
adopt more direct measures, such as interviewing children and parents,
employees in school restaurants and the management of the observed
schools. Additional factors that affect school-age children’s satisfaction,
and the decisions regarding the choice of school and the selection of all-
day school options should be addressed by further research too. Finally,
the cultural context should be accounted for, given that research in multi-
national and multicultural environments would give a better insight into
children’s behavior when it comes to nutrition in school restaurants and
satisfaction with food preparation and serving.
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YTUIAJ TIPAKCE ITIOCJIYKUBAIbA
HA JEY4JY HCXPAHY Y HIKOJIAMA

Jenena ®@ununosuh, Cama BesbxoBuh
Yausepzurer y beorpany, ExoHomckn daxynrer, beorpan, Cpouja

Pe3ume

Behuna ncrpakuBama Koja ce 6aBe HCXPaHOM Jielie y3UMajy Y 003Up BEMYHHY 00-
pOKa, BPCTy XpaHe U Apyre HyTPUTUBHE acrekTe. BaxxHocT nexoparyje oOpoka 3a aeiy
TIpero3Hara je y HeKOIMKO CTyIHja, ajii jOII YBEK ITOCTOjH HEIOCTaTaK CTyAWja Koje
UCTPaXKyjy PENEBAHTHOCT KOHTEKCTa MOCITYKUBaha XpaHe - MPAKCe M OKPYKera, I0-
ceOHO Ha CPIICKOM TPXKHIUTY. JIM3ajHHpare ,liej3aka cepBUpama” MOXKe YTULATH Ha
YHOC XpaHe, a lerOBH INIABHU aMOWjCHTAIHH JICJIOBHU CY: KyXHECKH I1€j3aXK, KOjH yTH4e
Ha YHOC KOJMYMHE XpaHe IyTeM JOCTYITHOCTH, Pa3HOBPCHOCTH M BH/IJBUBOCTH XpaHe,
CTOHH TI€j3aX, KOjU YTHUE Ha Pa3HOJIMKOCT, OONJbE M MPHUCTYNAYHOCT, U Mej3aKH MOCY-
ha Ha kojuMa ce cepBHpa, KOji YTHIy Ha BEJIMYMHY HOPIHja H/UIH TAaKOBakbha, Pacropen
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u T npudopa. Kpeatopu nonmmrrke U3 HeKOJMKO 3eMasba EY pasymenn cy mo3utuBan
yrunaj ypeheHnx oGjekara nmpriaroheHuX IENH 3a CepBHpam-e IIKOJICKOT oOpoka Ha
BUXOBE 3][paBHje olabMpe XpaHe U KOH3yMAIIdjy.

ITuse oBor pama 610 je a ucrmta (hakTope OKpYy>Kermha y IIKOJICKIM KaHTHHaMa KOjI
YTU4Yy Ha AEYUjH YHOC XpaHe TOKOM IIKOJICKUX 00poka. McTpakuBame je CIpoBeIeHO y
yetupH Oeorpaacke ocHoBHe mkouie: Jlocutej O6panosuh (ommruHa Boxxnosair), Jbyba
Henanosuh (ommrina Yykapuna), [1asne Casuh (omutuaa 3Be3napa) u ['aBputo IIpun-
mn (ommuruHa 3eMyH). KopumiheH je MeTon TepeHCKMX IoceTa TOKOM JBE Helelbe
CITy)KeHha PyYKOBa Y IIKOJCKAM KaHTHHAMa, Kao M aHaIM3a Capikaja CIIMKa IPUKYILbe-
HHX TOM NprukoM. AHamzoM 205 dortorpaduja, U3ByYEeHH Cy peIeBAHTHH 3aKJbYUIIH.

Pesynratn cryamje mokaszamu Cy Ja pacriopen CTojoBa, ypeheme MeH3H, HaduH
cepBUpama XpaHe, BeJIMUYHMHA MMOpLHja U JeKopamuja mocyha y koM ce emu cepBupa
XpaHa IMajy YTHIa] Ha IeYHjy CIPEMHOCT Ja HEKy XpaHy Ipo0ajy, Kao 1 Ha KOIUIUHY
xpane kojy he xomsymmparu. Mmajyhu y BUIy eKOHOMCKaA, KaIpOBCKA, BPEMEHCKa H
Jpyra OTpaHUYCHA, HA KPajy paja U3JI0KEH je HU3 MPEnopyKa 3a Koje ayTOpH CMaTpajy
ma On ux OMJIO M3BOAJBMBO YBECTH Y MOCTOjehMM OKOJHOCTHMA. YCBajame HEKUX Of
OBHX Hpernopyka Tpebayio 61 Jia mobosbIIa Aedrje UCKYCTBO ca XpaHOM y IIKOJNH U Ja
noBeze 10 hopMHpama 31paBUjUX HABUKA y FHXOBOj HCXPaHH U OaJlaHCHPAHOM YHOCY
XpaHe. YClien 3a0lITpaBama KOHKypeHTCKe 00opOe u3mel)y jaBHUX M MPUBATHUX IIKOJA
y beorpany n Cpbuju, 3a10BOJBCTBO YCITy)KHBAlkEeM U eeKTH Ipakce yCIy)KHBama Ha
HaBHKE y UCXPaHH JCLE U IEPLENIHjy KBaJIUTETa XPaHe MOIIIM OU OUTH eJIEMEHTHU JIH-
(hepeHIMjanMje Ha TPXKUIITY OOPa30BHUX YCTaHOBA. T0 MOCTaje KJbyYHA Tauka jep Aema
no 10 romuHa cTapocTH IPOBOAE CBE BHILE BPEMEHA Y LIKOJIM KOpHCTehH MPOgy:KEeHN
Oopasax.



