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Abstract

The purpose of this study was to investigate the parents’

perceptions of children's favorite foods. Mothers of

elementary school students in Seoul were asked in a survey about their perceptions of children’s favorite foods and
their opinions of the related policy. Respondents pointed out the problems of children’s favorite foods including
insufficient sanitation, concerns with food additives, untrustworthy manufacturer, unsafe food distribution system and
overuse of MSG. Overall hazardous perceptions of children’s favorite foods were 2.71 out of 4.00. Most respondents
believed that the children’s favorite foods contained some harmful ingredients or over nutrients, and 69.2% of those
respondents knew exactly which ingredients may cause children’s health problems. The hazardous perception of
chocolate, yogurt, sport drink and fruit drink were low compared to others, whereas hazardous perceptions and
accuracy were high in candies, icebars, hamburgers and pizza, In terms of comprehensive countermeasures against
unsafe children’s foods, the respondents perceived that the establishment of standard amounts of nutrient value and
food additives was the most important issue. (Korean J Community Nutrition 14(1): 67~76, 2009)
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Table 1. General characteristics

Variables N (%)

Monthly < 100 16( 4.0
income 100 - 199 55( 13.9)

(10.000won) 500 _ 999 121 ( 30.6)

300 - 399 93 ( 23.5)

> 400 111 ( 28.0)

Total 396 (100.0)

Father's Middle school 5( 1.3
education High school 97 ( 24.5)

background College of university 253 ( 63.9)

> Graduate school 41 ( 10.4)

Total 396 (100.0)

Mother's Middle school 11( 2.8)
education High school 149 ( 37.6)

background College or university 223 ( 56.3)

> Graduate school 13( 3.3)

Total 396 (100.0)

Mother's Yes 232 ( 58.9)
occupation No 164 ( 41.4)

Total 396 (100.0)

Types of Full time job 129 ( 55.8)
mothers A self-employed business 55 ( 23.6)

occupation - part time job 48( 20.6)

Total 232 (100.0)

Number of One 145 ( 36.6)
children Two 216 ( 54.5)

>Three 35( 8.8

Total 396 (100.0)
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Table 2. Number of children's favorite food stores around school
and frequency of children's purchase

Variables N (%)
Number of children's One 22( 5.6)
favorite food stores wo 161 ( 40.7)
Three 127 ( 32.1)
Four 86( 21.7)
Total 396 (100.0)
Frequency of Seldom 109 ( 27.5)
children's purchase/week 1 _»o 215 ( 54.3)
3-4 42( 10.6)
Almost everyday 30( 7.6)

Total 396 (100.0)
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Table 3. Parents' perceived problems of children's favorite foods

N (%)
Processed foods Hygiene 323 ( 20.5)
Food additive 309 ( 19.6)
Unreliable producer 255 (116.2)
Past expiration date 197 (12.5)
Unrelioble food ingredients 165 ( 10.5)
Cheap price 124 (7.9
False indication 104 ( 6.6)
Low nutritional value 97 ( 6.2)
Total 15749 (100.0)

42 = 557.50%%+

Cooked foods  Poor sanitation during cooking 351 ( 22.6)
Lack of food distribution safety 327 ( 21.0)
system
Unclean eating environment 324 ( 20.8)
Excessive use of MSG 286 ( 18.4)
Unrelioble food ingredient 156 ( 10.0)
Nutritional unbalance 76 (4.9
Low nutritional value 36 ( 23)
Total 1556" (100.0)

y2 = 948.72%k*
**x 0o < 0,001

1) Multiple response
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Table 4. Overall recognition of harmfulness of children's favorite
foods

Children's favorite foods Recognition of Don't know

hamfulness” N (%)

Confectionery Cookies 2.82 £ 0.852 13(3.9)

and sweefs Candies 292+ 080 1(0.3)
Chocolates 2,69 + 0.81 7(210)
Coftton candy 290+ 1.11 1(0.3)
Average 2.83 £ 0.89

Ices Ice cream 2,63 £ 0.82 34(10.1)
Ice bars 291 £ 0.91 -
Average 2.77 £ 0.87

Bakery Waffles 258 £0.80 10( 3.0
Bread 257 £ 0.73 -
Average 258 + 0.77

Noodles Instant noodles 2.60 + 0.88 -
Jajang-myeon 2,67 £ 0.75 -
Average 2.63 £ 0.82

Korean snacks Tteoklbokki 2.56 £ 0.74 -
Boiled fish paste 2.63 £ 0.74 -
Kimbap 2.81 £ 0.67 -
Average 2,67 £ 0.71

Skewered foods  Tteokkochi 2,75 £ 0.71 1(0.3)
Chickenkochi 2,79 £ 0.94 1(0.3)
Average 2.77 £ 0.83

Fried foods Fritters 2.85 = 0.99 -
Fried chicken 2,63 £ 0.90 -
Average 2.74 £ 0.95

Fast foods Hamburger 2.77 £ 0.99 -
Pizza 2.77 £ 0.93 1(0.3
Average 2.77 £ 0.96

Dairy drinks Colored milk 2.89 £ 0.63 4(1.2)
Yogurt 2,35 £ 1.03 -
Average 2.62 + 0.83

Other drinks Pops 296 £1.13 6(1.8)
lon drinks 2.36 £ 0.89 -
Fruit drinks 253 £ 0.86 -
Average 2,62 £ 0.96

1) Descriptor: 1: Not harmful~4: Very harmful

2) Mean £ SD

Foll nlal frail/dtel tisk QA7 dujd oz v Zlo s
ZARE] STt
ojgo] 7|5 A% fal el tidt JEw A A3,
I 69.2%% WA F& JEE B} 53] AP
S QA=) AT} 82.3%%} 91.4% = A
T A0E YElR, TRy o2 FANG
78.8%, 86.9%% Ak HalS
AL Q= AL ERITE. o] 2lel = oto]AHE(70.2%,
84.5%), WA (76.0%, 83.7%), 9 AH(76.3%, 83.8%)
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Table 5. Perception and accuracy level of harmful components of children's favorite foods

Children's favorite Harmful components N (%) Perception  Accuracy
foods Added Transfat  Natrium Chole- MSG Coloring Food N (%) N (%)
sugar sterol additive
1 Cookies 169 (42.7) 249 (62.9) 167 (42.2) 122(30.8) 100(25.3) 170 (42.9) 195(49.2) | 318(80.3) 179 (56.3)
2 Candies 244 (61.6) 7(1.8 20(51) 28(71) 46(11.6) 235(59.3) 137 (34.6) | 362(82.3) 298 (91.4)
3 Chocolates 200 (50.5) 55(13.9) 31(7.8) 62(157) 36( 9.1) 133(33.6) 131(33.1) | 286(39.6) 218(76.2)
4 |cecream 239 (60.4) 94(23.7) 58(14.6) 153(38.6) 36( 9.1) 210(53.0) 129 (32.6) | 305(77.0) 204 (66.9)
5 Icebars 177 (44.7) 9(23) 21(53) 68(17.2) 34(86) 192(485) 99(25.0)| 278(70.2) 235(84.5)
6 Waffles 132 (33.3) 143 (36.1) 33(8.3) 79(19.9 59149 64(162) 94(23.7) | 301 (76.0) 203 (67.4)
7 Breads 141 (35.6) 210(53.0) 103 (26.0) 111(28.0) 9Q0(22.7) 87 (220) 175(44.2) | 307 (77.5) 143 (46.6)
8 Instantnoodles 81 (20.5) 198 (50.0) 209 (52.8) 123(31.1) 219(55.3) 82(20.7) 123(31.1) | 320(80.8) 208 (65.0)
9 Jajang-myeon 69 (17.4) 137 (34.6) 148(37.4) 162(40.9) 187 (47.2) 47(11.9) 79(11.9)| 315(79.5) 164 (52.1)
10 Ddukbokgi 63(15.9) 25( 6.3) 123(31.3) 36(9.1) 210(53.0) 35(88) 79(19.9)| 299(75.5) 108 (36.1)
11 Fish paste 39(9.8) 78(19.7) 61(15.4) 86(21.7) 149(37.6) 62(15.7) 105(26.5) | 317(80.1) 107 (33.8)
12 Kimbab 27( 68) 26(66) 57(144) 42(10.6) 160(40.4) 38( 9.6) 51(12.9)| 270(68.2) 245(90.7)
13 Ddukgochi 84(21.2) 105(26.5) 104 (26.3) 106 (26.8) 188(47.5) 78(19.7) 94(23.7)| 311(78.5) 208 (66.9)
14 Frifters 63 (15.9) 251 (63.4) 82(20.7) 228(57.6) 124(31.3) 41(104) 99(25.0)| 320(80.8) 227 (70.9)
15 Hamburger 55(13.9) 245(61.9) 75(18.9) 210(53.0) 88(22.2) 45(11.4) 122(30.8) | 301(76.0) 252 (83.7)
16 Fried chicken 41 (10.4) 280(70.7) 113(28.5) 247 (62.4) 94(23.7) 52(13.1) 96(24.2) | 315(79.5) 229 (72.7)
17 Chickengochi 78 (19,7) 181 (45.7) 79(19.9) 128(32.3) 134(33.8) 71(17.9) 140(35,4) | 306 (77.3) 136 (44.4)
18 Pizza 104 (26.3) 191 (48.2) 118(29.8) 226(57.1) 95(24.0) 47(11.9) 101 (25.5) | 302 (76.3) 253 (83.8)
19 Colored milk 181 (45.7) 29(7.3) 41(104) 32(8.1) 39(98 164(41.4) 109 (27.5) | 296 (74.7) 234(79.1)
20 Yogurt 164 (41.4) 21( 5.3 19( 498 1(03) 34(86) 72(182) 65(16.4) | 225(56.8) 194 (86.2)
21 Pops 198 (50.0) 4(1.0) 106(26.8) 41(10.4) 56(14.1) 129(32.6) 109 (27.5) | 281 (71.0) 223(79.4)
22 lon drinks 112 (28.3) 4(1.0)0 48(12.1) 18( 45) 54(13.6) 110(27.8) 73(18.4) | 231(58.3) 174(75.3)
23 Fruit drinks 168 (42.4) 3(08 31(78 27(68 22(56) 113(285 73(18.4) | 269 (67.9) 176(65.4)
24 Coftoncandy 236 (569.3) 22(5.6) 31(7.8 53(13.4) 18( 4.5 130(32.8) 85(21.5) | 312(78.8) 271 (86.9)
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Fig. 1. Perception and accuracy level of harmful components of children's favorite foods.
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Table 6. Important policy of safe food and good nutrition for
children

Variobles N (%) Average
Level of

Importance”
211 ( 53.3) 4.02 + 1.322
99 ( 25.0) 3.63 + 1.18

Reinforcement of food standards

Reinforcement of food safety and
healthiness

Activation of nufrition indication
education and promotion

40( 10.1) 2.60 £ 1.14

Expansion of nutritional indication of 30 (
the processed food

Establishment of nutritional standards 16 (
of the processed food

Total 396 (100.0)
§2 = 378.43%%+

1) Descriptor: 1: not at all important~5: very important
2) Mean = SD
*xx 0 < 0,001

7.6) 237 £ 1.14

4.0) 2.38 + 1.36

Table 7. Important issues influencing the each policy of safe food and good nutrition for children

Issues N (%)
Reinforcement of food standards  Reinforcement of food ingredient origin indication standard 99 (25.0)
Reduction of trans fact among processed food 98 (24.7)
Provision of food ingredient safety evaluation system 94 (23.7)
Reinforcement of food additive toxic ingredient standard stipulation 69(17.4)
Reinforcement of food additive standard 36( 9.1)
x2 = 59.48%**
Promotion of food safety Establishment of food safety zone and infroduction of licenses for instant food stores 146 (36.9)
and hedlihiness Demand for management of toxic food such as vending machines 78 (19.7)
Prohibition of producing children's food that promotes obscenity and speculative minds 61 (15.4)
Improvement of abilities on food post management public officers and food hygiene 43 (10.9)
inspector
Examination on the safety of additives 42 (10.6)
Insurnace of food safety through collecting inspection 26( 6.9)
y2 = 32.10%**
Establishment of favorite food Provision of counsel plans for reduction of intake of additive sugar 115 (29.0)
nufriional sfandaras Establishment of nutritional standard for sugar, saturated Fat, and Sodium confents 100 (25.3)
Revision of foxic content nutrition standard 99 (25.0)
Infroduction of easy indication of food ingredients 82 (20.5)
¥2 = 46.57***
Establishment of nutritional Food nutrition labeling, and Fast food of restaurant food indication 118 (29.8)
standards of fhe processed f00d yqition on the food nutrition labeling related information text 112 (28.3)
Development of education tools and information 102 (25.8)
Food nutrition labeling campaign and education promotion 64(16.2)

72 = 1639w

**x p < 0,001
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