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A Study on the Purchase Patterns of Processed Foods and Perception of

School Dietitians on Nutrition Labelling in Chonbuk Area of Korea

. . ¥
Yeon-Soo Cha, Ok-Sim Choi and  Jeong-Ok Rho
Dept. of Food Science and Human Nutrition, Research Institute of Human Ecology, Chonbuk National University, Jeonju 561-756, Korea

Abstract

This study was conducted to investigate the purchase patterns of processed foods and perception of school dietitians on
nutrition labelling in Chonbuk area of Korea. Self-administered questionnaires were collected from a total 156 dietitians.
Statistical data analysis was completed using the SPSS v. 11.5 program. The results were summarized as follows. Among
the 156 school foodservice systems, 64.7% of schools were operated in conventional system and 35.3% were in commissary
system. Among the processed foods, seasoning foods(98.4%) and cereal products(93.3%) were used widely in school
foodservice. Among the general characteristics of schools and dietitians, the style(p<0.01), and type of foodservice(p<0.05),
career, and age of dietitians respectively affected the purchasing pattern of the processed foods. Approximately 30% of
dietitians responded that some fortified foods used for the meal preparation(eg. Ca-fortified yoghurt). Only 57% of dietitians
who has more ten year job career was agreed with the important of fortified foods for the menu planning. Despite the
levels of education of the dietitians became higher, were no relationship between the confidence on fortified foods and the
improvement on health for children. About 96.2% of dietitians knew nuirition labelling of processed foods. Only 25.6%
of dietitians checked nutrition labelling of processed food when they purchased these foods for school lunch. The main
reason for their checking nutrition labelling of processed foods was for nutrient of products. The dietitians understanding
and trust in nufrition labelling of processed foods were not high. But the half of dietitians responded that the nutrition
labelling can be helpful for the purchase of processed foods in school foodservice systems. Therefore, it is necessary to
activate the mandatory nutrition labelling of processed foods and to prepare its consumer education program for school
dietitians.

Key words: purchase patterns, influencing factors, processed foods, dietitian.
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Table 1. General characteristics of schools and dietitians

N(%)
. Total
Variable
(n=156)
Elementary school 108(69.2)
Type of .
Middle school 30(19.2)
school
High school 18(11.5)
Style of Urban 76(48.7)
foodservice Rural 80(51.3)
Schools -
Type of Conventional 101(64.7)
foodservice Commissary 55(35.3)
1 time/day 147(94.2)
Frequency of .
. 2 times/day 1( 0.6)
serving/day
3 times/day 8( 5.1)
20~29 27(17.3)
Age(years) 30~39 109(69.9)
40~49 20(12.8)
>3 20(12.8)
3~5 31(19.9)
Career(years)
L 5~10 54(34.6)
Dietitians
10< 51(32.7)
College 36(23.1)
Education level University 108(75.6)
Graduate school 22(14.1)
. Married 107(68.6)
Marital status .
Single 49(31.4)
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Table 2. Using frequency of processed foods N(%
) Frequency(n=156)
. Using - -
Food group Food item 2~3 times 2~3 times
: rate(%o) None Everyday
/month /week
Soy sauce 100.0 - 1( 0.6) 73(46.8) 82(52.5)
Seasoning
food Ketchup/curry etc. 96.8 5(32) 44(28.2) 106(67.9) 1( 0.6)
oods
Mean 98.4
Yogurt 87.2 20(12.8) 105(67.3) 30(19.2) 1( 0.6)
Yoghurt 98.1 3( 1.9 84(53.8 68(43.6 1( 0.6)
Milk & dai .gh ( 19) (53.8) (43.6)
duct Milk 73.7 41(26.3) 78(50.0) 12( 7.7) 25(16.0)
roducts
P Cheese/butter 76.9 36(23.1) 100(64.1) 20(12.8) -
Mean 84.1
Bread 79.5 32(20.5) 110€70.5) 14( 9.0) -
Cereal Noodle 93.6 10( 6.4) 124(79.5) 22(14.1) -
ered Wheat flour 100.0 - 122(78.2) 34(21.8) ;
products
Starch 100.0 - 32(20.5) 120(76.9) 4( 2.6)
Mean 933
Fruits can 90.4 15( 9.6) 109(69.9) 32(20.5) -
Vegetable
Bean can 853 23(14.7) 98(62.8) 35(22.4) -
products
Mean 879
Tuna can 87.8 19(12.2) 124(79.5) 12( 7.7) 1( 0.6)
Fidh Mackerel pike can 8.9 142(91.0) 13( 8.3) 1( 0.6) -
lzdelyt Whelk can 67.9 50(32.1) 101(64.7) 4 26) 1( 06)
roducts
P Fish meal 96.2 6( 3.8) 111(71.2) 39(25.0) -
Mean 65.2
Vienna sausage 88.5 18(11.5) 120(76.9) 16(10.3) 2( 1.3)
Frank sausage 63.5 57(36.5) 84(53.8) 13( 8.3) 2( 1.3)
Smoke ham 84.0 25(16.0) 99(63.5) 28(17.9) 4( 2.6)
M Bacon 19.9 125(80.1) 28(17.9) 3( 19 -
t
e Red sausage 45 149(95.5) 5(32) 2 13) -
products . .
Bulgoggie(Maekjek) 5.1 148(94.9) 6( 3.8) 2( 1.3) -
Dukgalbie 14.7 133(85.3) 22(14.1) 1( 0.6) -
Meat ball 212 123(78.8) 31(19.9) 2( 1.3) -
Mean 377
Mandoo 80.8 30(19.2) 118(75.6) 8( 5.1) -
Pork cutlet 16.0 131(84.0) 22(14.1) 3( 1.9) -
Fried fish 25.0 - 117(75.0) 34(21.8) 5( 3.2) -
. Fried chicken 30.8 108(69.2) 41(26.3) 6( 3.8) 1( 0.6)
frozen Hot dogs 442 87(55.8) 66(42.3) 3( 1.9 -
oods
Sticked meat 103 140(89.7) 14( 9.0) 2( 1.3) -
Pizza 38 150(96.2) 5( 32) 1( 0.6) -
Doughnut 18.6 127(81.4) 26(16.7) 3( 1.9 -

Mean 28.7
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Table 3. Reason of the using the processed foods N(%)
Cookil F 1
Variables coing orm & style Preference ete Total p-value
methods of food
T " Elementary school 53(49.1) 12(11.1) 34( 31.5) 9( 8.3) 108(69.2)
Cyh’: 10 Middle school 15(50.0) 2( 6.7) 12( 40.0) 1( 3.3) 20(19.2) 792"
schoo
High school 6(33.3) - 11( 61.1) 1( 5.6) 18(11.5)
Style of Urban 26(34.2) 7( 9.2) 36( 47.4) 7( 92) 76(48.7) Loy
Sehool foodservice Rural 48(60.0) 7( 8.8) 21( 26.3) 4( 5.0) 80(51.3) '
chools
Type of Conventional 39(38.6) 10( 9.9) 44( 43.6) 8( 7.9) 101(64.7) 015
foodservice Commissary 35(63.6) 4 7.3) 13( 23.6) 3( 5.5 55(35.3) ’
1 time/day 71(48.3) 14( 9.5) 52( 35.4) 10( 6.8) 147(94.2)
Frequency of . NS
) 2 times/day - - 1(100.0) - 1( 0.6) 3.49
serving/day
3 times/day 3(37.5) - 4( 50.0) 1(12.5) 8 5.1
>3 7(35.0) 1( 5.0) 9( 45.0) 3(15.0) 20(12.8)
3~5 20(64.5 2( 6.5 8( 25.8 1( 32 31(19.9
Career(years) (645) (63) ( ) (32 (199) 18.42*
5~10 31(57.4) 5( 9.3) 13( 24.1) 5(9.3) 54(34.6)
10< 16(31.4) 6(11.8) 27( 52.9) 2( 3.9) 51(32.7)
20~29 17(63.0) 3111 5( 18.5) 2(74) 27(17.3)
. Age(years) 30~39 52(47.7) 8( 7.3) 44( 40.4) 5( 4.6) 109(69.9) 13.36*
Dietitians
40~49 5(25.0) 3(15.0) 8( 40.0) 4(20.0) 20(12.8)
Mearital Married 48(44.9) 9( 8.4) 43( 40.2) 7( 6.5) 107(68.6) LogS
status Single 26(53.1) 5(10.2) 14( 28.6) 4( 8.2) 49(31.4) '
College 18(50.0) 2( 5.6) 13( 36.1) 3( 8.3) 36(23.1)
Education L. NS
level University 47(48.0) 10(10.2) 35( 35.7) 6( 6.1) 108(75.6) 4.44
Graduate school 9(45.0) 2( 5.0) 9( 45.0) 2( 5.0 22(14.1)
*p<0.05, **p<0.01, ™:; Not significant by x “test.
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Fig. 1. Use patterns of fortified food in foodservice.

Table 4. Kind of fortified foods in foodservice

Variables Kind of foods No.
Fortified meal 9

Rice & meal Sprouted brown rice 5
Red ginseng rice 1

Dongchunghacho rice 1

Fortified eggs 7

Fish & eggs DHA tuna cans 3
Ca fortified fish meal 1

Vegetables Ca-sprouted beans 1
Ca-yoghurt 25

Ca-milk 9

Milks & dairy products Black bean-milk 1
Cactus-Bifides 2

Pomegranate-Bifides 1

Total 66
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Table 5. Perception of dietititians on fortified food according to their career and education level N(%)
Variables Caree.r(year)/ Strongly Agree Moderate Disagree S1.:r0ngly p-value
education level agree disagree
>3 4(20.0) 5(25.0) 8(40.0) 3(15.0) -
3-5 4(12.9) 11(35.5) 9(29.0) 6(19.4) 13.2) e
~ 5~10 4 7.4) 20(37.0) 21(38.9) 8(14.8) 1(1.9)
It should be consider
during menu planing 10< 7(13.7) 22(43.1) 12(23.5) 9(17.6) 1(2.0)
College 6(16.7) 15(41.7) 8(22.2) 7(19.4) -
University 11(11.2) 33(33.7) 37(37.8) 16(16.3) 1(1.0) 17.66™
Graduate school 2( 9.1) 10(45.5) 5(22.7) 3(13.6) 209.1)
>3 2(10.0) 8(40.0) 8(40.0) 2(10.0) -
3~5 2( 6.5) 14(45.2) 6(19.4) 9(29.0) - 036"
It's possible to 5~10 3( 5.6) 22(40.7) 19(35.2) 8(14.8) 2(3.7)
supplement of nutrient 10< 6(11.8) 18(35.3) 18(35.3) 8(15.7) 12.0)
for the child College 4(11.1) 16(44.4) 9(25.0) 7(19.4) -
University 7 7.1) 39(39.8) 33(33.7) 17(17.3) 2(2.0) 11.97%
Graduate school 2( 9.1) 7(31.8) 9(40.9) 3(13.6) 14.5)
>3 1( 5.0) 15(75.0) 3(15.0) 1( 5.0) -
3~5 . 19(61.3) 7(22.6) 5(16.1) - 1897
5~10 7(13.0) 28(51.9) 21(22.2) 7(13.0) -
It passible to take some ) 15(29.4) 25(49.0) 7(13.7) 4 78) .
nutrients superfluous
College 6(16.7) 20(55.6) 7(19.4) 3( 8.3) -
University 13(13.3) 54(55.1) 21(21.4) 10(10.2) - 6.80™°
Graduate school 4(18.1) 13(59.1) 1 4.5) 4(18.1) -
*p<0.05, ™: Not significant by 1 test.
Table 6. Recognition of dietitians about nutrition labelling deti Sle Ao vEhd duiet vlmd W FUAke] I
(NL) Neoy  EA B9 ugo] U avAug g e mdn,
Variables Total(n=156) Y BNE A Atk ST W F 9T I
P 32 5 YA olfE AT ol B0 e F%2e] FA]
Koow 0466 1 EE o 9(86.5%) 0105k 1 THe-E BHAL AFTe] 1)
Recognition  * erate 410263) T7%>07% BREG2%>AF F2 FH0.7%)S <ol
about NL Don't know 6 38) At} Kim¥ Lee?9] AFAME ZAF RAASLS A|E9
Suongly don't Know _ 392 AL BebOE I AFS) I T
) v a>AF #d2le] £z < o] f7t ZAENEE, B 4
Dt (T i e TG ASE Sa0 Pk M A7
Checking NL £ AT A DY BN AL S8k ol
70 checking XD g sebgeyn A5 dE-A2e 43 T
Check nutrition of products 135(86.5) =z J4_ Hlme) 408 ZANE ] B dF Azd= U2 AL
Reasons for Health care (32 Ak 28y 9% BAE FRIEA] @€ ol f+E Kim#t
checking NL Comparison with other products 12( 7.7) Leem o) A Az}, JOrAR EAo] FTASGAE FA
Improvement of food quality 1 0.7) 7} & AAY 28>0 E TA9 old7) olel ek
No answwer 3(19) ¥ FA7L gloire] o Ao, & AT 4
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Table 7. Perception of dietitians on NL N(%)
Strongl Strongl:
Variables oney Agree Moderate Disagree . £y
agree disagree
I understanding always about NL 13(8.3) 93(59.6) 43(27.6) 7( 4.5) -
I trust the NL 42.6) 31(19.9) 83(53.2) 37(23.7) 1(0.6)
I can receive the information, which I want 3(1.9) 83(53.2) 73(46.8) 40(25.6) 1(0.6)
The NL can be helped, if I select for the goods 11(7.1) 37(23.7) 48(30.8) 23(14.7) -
After I read the NL, then I use during the purchase 15(9.6) 1( 0.6) 31(19.9) 33(212) -
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2F Ao gloMe d¢ BAE &8s ZoE eyt
o} ol Im¥} Kim™9) A7 E A9 Q4 LujRte] 4
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