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Abstract

This study was conducted to offer basic data that give effective ways to inform the country-of-origin labeling, where
the ingredients they are serving are from, at school foodservice and to reconsider the importance of the labeling origin
based on the survey by the elementary school students. 96.0% of the elementary school students agreed to the
regulation about the country-of-origin labeling and the older students were influenced more by media and also
supported the labeling. About the tendency of ingesting food from the country the students didn't like, 69% of them
disagreed to eat. In the ways to label the country-of-origin labeling at school foodservice, elementary school students
recognized easily the indication of origin designed by menu items, letter type. 76% of elementary school students
checked the country-of-origin labeling posted at restaurants. When the students eat out, 68% of them were unwilling
to have the food using the ingredients from the country they don't like. The country-of-origin for main ingredients
such as beef, pork, chicken and other meat products, rice, kimchi had high importance scores. We found that the
students think about the country-of-origin for main ingredients is important. Consequently, education and public
relations of the country-of-origin labeling for elementary school students would be required. (Korean J Community

Nutrition 15(4) : 507~512, 2010)
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Table 1. Demographic factor

Characteristic N (%)
Male 246 ( 51.9)
Gender
Female 228 ( 48.1)
Third 118 ( 24.9)
Fourth 113 ( 23.8)
Grade
Fifth 113 ( 23.8)
Sixth 130 ( 27.4)
Employed 212( 44.7)
Mother's occupation
Unemployed 262 ( 55.3)
Total 474 (100.0)
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Table 2. Students' perception on the country-of-origin labeling in school foodservice

. Grade
Variobles x
3rd 4th 5th 6th Total
Do you agree the country Agree 104( 88.1)) 111 ( 98.2) 110( 97.3) 130(100.0) 455 ( 96.0)
-of-origin labeling Disagree 14(11.9) 2( 1.8 3( 2.7) O( 0.0 19( 400 26.365***
implementation? Total 118(100.0) 113(100.0) 113(100.0) 130(100.0) 474 (100.0)
Teacher 51(436) 11( 9.7) 34(304) 12( 9.2) 108( 22.9)
How do you get informnation Dietiian 13(11.1)  8( 7.1) 10( 89) 24(185 55(11.7)
of the country-of-origin labeling Mass media 24( 20.5) 32( 28.3) 44( 39.3) 72( 55.4) 172( 36.4) 110.487%**
implementation? Parents 20(24.8) 62( 549 24(21.4) 22(169) 137( 29.0)
Total 117(100.0) 113(100.0) 112(100.0) 130 (100.0) 472 (100.0)
- .  Yes 45(38.1) 14(12.4) 25(22.3) 60( 46.2) 144( 30.4)
Are you willng fo eat ingredients 73(61.9) 99( 87.6) 87(77.7) 70(53.8) 329( 69.6) 38.332%*x
from unpreferred country
Total 118(100.0) 113(100.0) 112(100.0) 130 (100.0)) 473 (100.0)
Summarizedlabeling  14( 11.9)  4( 35) 13( 115 8( 6.2) 39( 8.2
Indvidualladeling by g4 71 01 77( 68.1) 82( 72.6) 92( 70.8) 335( 70.7)
Which type is easy to each menu item 07 a5
understond? Both of them 20( 16.9) 28(24.8) 17(150) 19( 14.6) 84( 17.7) '
Neither of themn O( 00) 4( 35 1( 09 11( 85 16( 3.4
Total 118(100.0) 113(100.0) 113(100.0) 130(100.0) 474 (100.0)
Letter 54( 46.6) 32( 28.3) 42( 37.2) 68( 52.3) 196( 41.5)
. . Letter with picture 42(362) 43(38.1) 51(451) 21(16.2) 157( 33.3)
Which fype is ecsy fo Both of them 20( 17.2) 34(30.1) 16( 142) 35( 269) 105( 22.2) 40.831%**
understand?
Neither of themn O( 00) 4( 35 4( 35 6( 46) 14( 3.0
Tofal 116(100.0) 113(100.0) 113(100.0) 130(100.0) 472 (100.0)

)N (%), ***: p < 0.001
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Table 3. Importance of the country-of-origin labeling on main ingredients
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Main ingredients Grade F-value
3rd(n=118) 4h(n=113) 5th(n=113) 6th(n=130) Totalmean (N = 474)
Beef 4.32 £ 0.83'° 4.95 + 0.23° 4.64 £ 0.63° 4.88 + 0.32° 4.70 = 0.60 31.394%**
Pork 4.32 £ 0.77° 4.87 £ 0.38° 4.39 £ 0.82° 4.65 £ 0.54° 4,56 + 0.68 17.179%%*
Chicken 4.25 £ 0.96° 4.81 £ 0.67° 4.49 + 0.72° 4.76 £ 0.43° 4.58 £ 0.74 15.638%**
Rice 4.58 + 0.93° 4.85 £ 0.59° 4.61 £ 0.69° 4.82 £ 0.46° 4.72 £ 0.69 4.891%*
Kimchi 4.48 £ 0.94° 4.79 £ 0.70° 4,53 + 0.88° 4.85 £ 0.36° 4.67 £ 0.76 7.131%%*
Meat products 4.26 £ 0.97° 4.80 £ 0.55° 4.47 £ 0.81° 4.72 + 0.45° 4.57 £ 0.75 13.323%**

Scores were measured using 5 point Likert scale (1: very not important, 2: not important, 3: neutral, 4: important, 5: very important).

1) Mean = SD

** p < 0.01,

*x p < 0,001

a, b, ¢ Mean followed by different letters are significantly by Scheffe's test.

Table 4. Necessity of the country-of-origin labeling on non-main ingredients

Grode F-value
3d(n=118) 4th(n=113) Bth(n=113) 6th(n=130) Totalmean (N = 474)

Onion 279 £ 097° 340+ 1.21° 3.1+ 1.00° 269 £ 1.05° 2,98 £ 1.09 10.895%**
Carrot 3.01 £ 0.96° 3.81 £ 0.61° 3.14 £ 099® 267+ 1.01° 3.14 + 1.03 30,227 #k
White radish 3.02+ 1.03° 387 +038 314+107° 282+ 1.03° 3.20 =+ 1.01 28,271 %k
Cabbage 3.02 £ 1.05° 3.82+ 0.47° 324+ 095® 278+ 1.03° 3.20 + 0.99 28,07 4%
Potato 3.36 £ 0.99° 393+ 0.32° 345+ 0.86° 3.32+ 0.82° 3.51 + 0.83 14.484%%*
Vegetables Sweet potato 3.37 £ 1.01° 3.88 £ 0.43° 343 +£0.82° 327 £ 0.81° 3.48 + 0.83 13.144%%*
Garlic 278 £ 1.13° 329+ 1.24° 311+ 1.00® 267+ 1.18° 295+ 1.17 7.551%**

Ginger 259 £ 1.29° 306+ 1419 294+ 1.19° 269+ 1.18° 2.81 £ 1.28 3.385*
Cucumber 3.29 £ 0.92° 381 £0.77° 324 +1.08° 3.02 £ 1.04° 3.33 = 0.99 13.997 ***
Leek 2,69 £ 1.20° 358+ 1.03° 323+ 1.13° 266+ 1.15° 3.02 £ 1.19 18.123***
Young greenonion 2,69 = 1.21° 3,64 £ 0.90° 3.13 £ 1.15° 267 £ 1.12° 3.02 £ 1.17 19.739%**

Mackerel 335+ 0.83° 373+ 0.88° 358+ 0.74° 3.56 + 0.61° 3.55 £ 0.78 5.005%*

Hairtail 3.33+ 091° 372+ 0.94° 358+ 0.74° 3.56 + 0.61° 3.54 = 0.81 4.578%*
Seafood Spanish mackerel 322+ 1.06° 366+ 097° 359+ 0.75° 3.53 + 0.61° 3.50 = 0.87 6.028%**
Squid 301+ 1.17° 365+ 0.88° 343 £+ 0.94° 3.36 + 0.93®° 3.36 £ 1.01 8.385%**
Small octopus 298 £ 1.19° 363+ 0.89° 350+ 090° 3.35+ 0.91° 3.36 £ 1.01 Q.35
Blue crab 307 £ 1.16° 377 £0.71° 352+ 079 331 %1.17° 3.41 £ 1.02 10.653%**
Red pepper powder 3.04 + 1.09° 3.73 £ 0.84° 3.64 £ 0.78° 3.08 £ 1.24° 3.36 = 1.06 15.160%**
Seasoning  Flour 281 £ 1.19° 388 + 0.43° 340+ 0.85° 3.06 £ 1.21° 3.27 £ 1.06 25,527 %%
Sesame 303+ 1.07° 382+ 050° 345+ 083 312+ 1.21° 3.34 + 1.00 16.619%***

Scores were measured using 5 point Likert scale (1: very not necessary, 2: not necessary, 3:

1) Mean = SD
* p <005 **: p<

0.01,

Fk ke p

< 0.001

a, b, ¢ Mean followed by different letters are significantly by Scheffe's test.

neufral, 4: necessary, 5: very necessary).



Table 5. Students' perception on the country-of-origin labeling at restaurants when eating out

Grade )
3rd 4th 5th 6th Total &

Do you check the Yes 84( 72.4)) 84( 757) 81(71.7) 110( 84.6) 359 ( 76.4)
country-of-origin No 32(27.6) 27(243) 32(283) 20(154) 111(23.6) 7313
at restaurants when '
eating out? Total 116(100.0) 111(100.0) 113(100.0) 130(100.0) 470 (100.0)

Trust in the restaurant 44 ( 37.3) 34(30.6) 40( 37.4) 60( 48.8) 178( 38.8)

For importance of other
What 1eason doyou  facfors 47(39.8)  24(21.6) 32(299) 27(220) 130( 28.3)
think people For not bein:

g able to check

uncheck the he countryofoginldbeing 20 42 22(198) 40 37) 13(106) 44( 9.6 41475
country-of-origin at
restaurants? For the lack of concern 21(17.8) 27(24.3) 30(280) 21(17.1) 99( 21.6)

The others 1( 08 4( 36 1( 09 2( 16 8( 1.7)

Total 118(100.0) 111(100.0) 107 (100.0) 123(100.0) 459 (100.0)
Areyouwilingtoeat  Yes 42( 36.2) 24(21.2) 25(22.1) 58( 44.6) 149( 31.9)
ingredients from No 74(638) 89(788) 88(77.9) 72(554) 323( 68.4) 9y gaprk
unpreferred country '

Total 116(100.0) 113(100.0) 113(100.0) 130(100.0) 472(100.0)

when eating out?

1)N (%), ***: p < 0.001
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