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Abstract

This study examined the utilization of processed food and the recognition of food labels among 257 university students
(201 females and 56 males) in Seoul and Kangwon-do. The results of the study showed that the most important considered
information on food labels are shelf life, nutrition facts, and price in sequential order. Female students’recognition of
nutrition facts was significantly higher than that of male students (p<0.05). Female students more attentively checked the
manufacturer, origin of the products, and shelf life information on food labels than did the male students. In checking out
the food labels information, the most checked items on food labels were calories, trans fatty acid and cholesterol in that
order and the least checked information was the sodium contents. Among processed foods, male students’consumption was
dominant in instant noodles, frozen dumplings, and canned goods, while female students had more candies/chocolates. In
selecting processed foods, male students showed strong preference for cheaper and quantitative products, while female
students chose more tasty, brand new, well-known brand, and products of domestic origin. Frequency of canned and frozen
food consumption showed a positive correlation with BMI, while candies/chocolates showed a negative correlations with
BMI. Negative correlations were found in the attitude of selecting food with longer shelf life and BMI. The results of this
study suggest that university students need to be well informed to make wise food choices that contribute to a healthy
diet. Additionally, food manufacturers and government authorities concerned should make certain that consumers know how
to use food label information more easily and effectively through proper education.
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dAte] ARHEA]E Table 13} k. A, AF, A 2
BMI= H3Hgo] oS Rt} {2514 E3kal(p<0.001), oI5}
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t}. Lee & Kim(2001)o]| 9J5hd AL, 37| € FHA G F5
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3571 o2 P A (29.2%), '8 EFo] ¢ HoJAM(25.7%) 2] =]
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Table 1. General characteristics of the subjects
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Table 2. Perceptions on the food labels of processed
foods

Variables N %
Price 40 15.6
Most important Nutrient facts 82 319
items in the Shelf life 89 346
food labels Food additives 34 132
Place of origin 12 47
What do you think Period for available sales 115 447
the meaning of Deadline of intake 129 50.2
shelf life Period before the rot 13 5.1
Check for nutritional information 115 44.7
Reas9ns to Compare for other company 20 7.8
checking the
food labels To health and safety 122 475
No answer 68 26.5
Because it dose not help 66 25.7
Reason§ ot 10 pyifficult to see the small font 91 354
checking the .
Difficult to understand 75 29.2
food labels
No answer 59 230

RuE QA Ak 515 BE 2u|x150] AERAE & o
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3. JFEAIES| AZEA| OIX] M9} Eol HE

g Ee] NERA] TRt Q1] =S el HELE Table
33} 2, AFEA] O3t A1) AEE GJG34)0] et
AEOTO Blstel fola o Bokom(p<0.05), AEEA
% AZAL, YA, $E/TH ofshalo] Wate] Hlsle &
sl o EeIsHe Ao LerEThp<0.05). T, AF o
o] AAE NEEA A BISHE AT 7P B AL
24253 §5713H4.15)0] 9k ol ABEACNA 7Py
Fasithn Azete Aol $E719 deletn @ A
Ao} g, of AAH o= AYetA] Fg SHYSo] &

Male(N=56) Female(N=201) Total(N=257) t-value
Age(years) 21.542.7" 20.0+1.4 20.3+1.9 5.410%%*
Weight(kg) 70.5£12.0 51.9+5.2 56.0+10.5 16.971%**
Height(cm) 176.6+5.2 161.7+4.2 164.9+7.6 19.777%**
BMI(kg/m?) 22.6+3.4 19.8+1.6 20.542.5 7.785%
Pocket money(thousand won/month) 321172 267+130 279+14.2 2.191*
Y Mean + S.D.

£p<0.05, ***p<0.001
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Table 3. Degree of recognition and checking the items in food labels by sex

Male(N=56) Female(N=201) Total(N=257) t-value
Degree of recognition on the food labels 3.07+1.02" 3.3440.82 2.90+0.83 - 1.795%
Manufacturer 2.66+1.05” 3.01£1.04 2.94+1.05 -2.235%
Origin of the products 2.59+1.15 3.01£1.10 2.92+1.12 -2.430%
Net weight 3.41+1.15 3.35+1.02 3.37+1.05 0.337
Degree of checking  Shelf life 3.88+0.96 4.23+0.92 4.15+0.94 —-2.472%
the items Nutrition facts 2.79£1.30 2.98+1.06 2.93£1.12 0.999
Food additives 2.52+1.06 2.61+1.01 2.59+1.02 -1.043
Price 4.36+0.88 4.21+0.80 4.25+0.82 1.095
Notice 2.71£1.02 2.79+1.06 2.77£1.05 -0.492
Sugar 2.39+1.18% 2.74+1.13 2.65+1.15 -1.878
Energy 2.70+1.37 3.42+1.23 3.26+1.29 — 3.552%%%*
Degree of checking ~ Trans fatty acid 2.52+1.30 3.29+1.20 3.12£1.26 — 3.994*%*
the nutrient contents  Cholesterols 2.38+1.18 3.07+1.21 2.92+1.24 - 3.863%**
Vitamins 2.25+1.08 2.46+0.94 2.42+0.98 -1.335
Sodium 2.34+1.24 2.73£1.17 2.65+1.19 -2.118*
D Mean + S.D.
Y Likert scale point, 1 = do not know at all, 5 = certainly know
9 Likert scale point, 1 = do not check at all, 5 = certainly check
*p<0.05, ***p<0.001
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Table 4. Degree of recognition about the various food additives by sex

Male(N=56) Female (N=201) Total(N=257) t-value
Preserves 2.50+1.17" 2.89+0.98 2.81+1.04 -2.504*
Fungicides 2.64+1.18 2.89+0.94 2.81+0.98 - 1.647
Antioxidants 2.61£1.27 2.86+1.02 2.81+1.08 - 1.554
Coloring agents 2.64+1.23 3.15+0.99 3.04+1.06 = 3.208%*
Bleachs 2.77£1.21 3.16£1.72 3.07+1.63 -1.938
Seasonings 3.36+1.10 3.48+0.90 3.4540.95 -0.765
Sour additives 2.38+1.27 2.48+0.94 2.46+1.02 -0.680
Sweeteners 2.77+1.29 3.09+1.03 3.02+1.09 -1.949
Flavour 2.98+1.26 3.31£0.96 3.24+1.04 -2.122%
Fortifications 2.52+1.22 2.7240.97 2.68+1.03 -1.150
Emulsifies 2.46+1.26 2.80+1.05 2.73£1.10 -2.028*
Flour improvers 2.18+1.05 2.43+0.93 2.37+0.96 - 1.724

Y Mean + S.D.

? Likert scale point, 1 = do not recognize at all, 5 = certainly recognize

£p<0.05, **p<0.01
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o] Qa3lttyl 3F oW, AEH7HE risk communication Z
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2RI} $70% AERAE O ST YT, AET
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AAZAAEE AAHE sl FEQA) Blsle R
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Table 5. Degree of recognition and checking about the specific foods by sex

Male(N=56) Female(N=201) Total(N=257) t-value
Organic foods 3.05+1.10" 3.43+0.96 3.3541.00 -2.308*
r]::i:sﬁgi Radiation food 2.6120.90 2.47+1.04 2.4240.92 0.652
GMO foods 3.08+0.92 2.66+1.01 2.82+1.00 -0.146
Organic foods 2.57£1.04° 3.09+0.96 2.98+1.00 —3.377%%x
lz}egzn;f Radiation food 2.43+1.14 23741.05 2.38+1.06 0.356
GMO foods 2.52+1.08 2.5240.97 2.5240.99 -0.030
Y Mean + S.D.

? Likert scale point, 1 = do not recognize at all, 5 = certainly recognize

3 Likert scale point, 1 = do not check at all, 5 = certainly check

£p<0.05, **%p<0.001
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Table 6. Conditions for selecting the processed foods of 6. 713A1F2| FOHAIEY
the subjects 7FEA1E 9] FLuj Al e Table 63} 7t YR 7F3AE
Variables N % THH= ¢ 59 9 w|gko] 50.6% = 71 @ekom, 5~10%t
<50 130 50.6 A2 35.8% I 7HSAEY FAF L vl
CO(Slt O‘Z)fop‘r;)c:f;‘:iﬂfgo‘i 50~100 92 358 71 wora, 7sHe A7t 22 @ Sk giHol 70.8%
’ >100 35 136 £ A5k Aoz e} Choi BB(2013)E W tishAy
Concession 2 08 o] 2 @30 7HLE AF3=d), Ui o] ZH 67.4%
Where to purchasing Convenience 99 385 9} 67.8%7} 7HAS A FH3ttta 31Kt 7R AlELS o] &3l=
Supermarket 155 603 o9 “TFHBAP > “Grolo|Al® > “HiTLuFA” S9] 0]
Department store L 04 o owE lEAES) TE ARt olfE g o £
Before noon 23 89 O}A]” > “ArR7lHp > “JoFrly} Lrola]” 9] 4=0]9t} Won
When o purchasing 1% 1008 122 708 & YunQOIDE 7FEAES Ausl olse THEsA >
After dimner 187 gro] Foba > “Azke] AekEol A 59| doleki sk
Every time 4 16 Bac & Yeon(2011)2 i o] 7-3A1ES HeEld o) 9%
Tasty 151 588 Hohes gt 7H4 o2 Atk shith Kim & Kim(2012)
Basy toat 179 696 = FSEC] AFT A Ggael te BT NS
Hungry 139 541 mejspluc g gl S4o ARt st
Reasons to purchasing Economical 21 8.2 Song & Choi(2013)= H A 0] 7}EA1Z A Ao} Lujs
Rutritious PO ATl A AE T R4 ABAE 244
frend 2 % me g gt st
Various tastes 45 175
Lack (')f taste 30 129 7. J}BA|IZO| o|RHIE
Dnsantry 00 A B 179 B9l ol gUELE Table 73} 2o o
e o SN 8N ko ASE A > 349
purchasing Low nutritional value 54 232 == BBC.} ZATEEE > SHU S W S B 4
Environmental concerns 18 7.7 g FEAE SHUE0.00D, FEREE0.00D). F=
Lack of reliable 0 172 (P<0~0?1)%, oY *]"%”/—7::%%%00_5)’% o5t o A+
Fear of obesity 7 309 T A8k AU Park EJ2103)= i3 E0l 7H41ES

Table 7. Eating frequency of processed foods per week by sex

Male(N=56) Female(N=201) Total(N=257) t-value
Instant rice 1.20+0.48' 1.12+0.39 1.14£0.41 1.228
Breads 2.21+0.32 2.2740.74 2.26+0.76 -0.486
Instant noodles 2.30+0.68 1.8340.52 1.93+0.67 4.897**
Frozen dumplings 1.50+0.76 1.20+0.45 1.26+0.55 3.697***
Canning 1.59+0.78 1.2440.50 1.3240.59 3.970%**
Hams and sausages 1.91+0.79 1.77+0.73 1.80+0.44 1.226
Frozen fried foods 1.91+0.74 1.75+0.77 1.78+0.77 1.447
Juices and soft drinks 2.88+0.95 2414091 2.46+0.92 1.765
Milk and dairy 2.68+0.93 2.50+0.96 2.5440.96 1.271
Candies/chocolates 1.9240.70 2.1440.87 2.07+0.87 -2.600*

) Mean + S.D.
? Likert scale point, 1 = do not buy, 2 = buy 1~2 times/wk, 3 = 3~4 times/wk, 4 = 5~6 times/wk, 5 = buy everyday
*p<0.05, ***p<0.001
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Holi F(395), $571To] 71 AG4), %ol BE AB49)
2 7hEo] AR A(G33) Foldom, AFYIEe] He
RAQ65)°l 7 e A4S Bk HEE ojshilo] Bt
glo] Holi R(p<0.05), Bl Lhe AAE(p<0.05), it
AR BHE Ap<005)7 §HRAE AF(p<005)E A3
£ 29lo] ¥4k, WIS 7Hzol AR Rp<0.01)T Fol
B Z(p<0.05)% M3k 2.2lo] 3kt Choi BBQOI)E
AETONE u Aeshs 2e dET ofstyel HEd),
IS 9> 9 > A1 e £A9T, lshe S > o
> 717 9] 4eoletar sheieh. §HE, Choi & YiQ13)k Tt
S| QLA o] et A4, B L FERA ] B AT
A AETF A BAFTF] THE TF Hlste] fol5A
dPRR EA e Ae HPsks Aoz Uehgtha o
%t} Song & Choi2013) HAWSe] 71gAES Heg
uj So] -Holm, shmelA e x| Ao FEEH]

Table 8. Factors to selecting the processed foods by sex

Eiiﬂ%ﬂ%

A FGFA

A

NEHNBE Boleft o] A2 §irkal shgrk Kim & Kim
Q01)E ZFESo] A4F Tof Alo] Gopaol] thar BAlw
FAE Tejste] Aushe Anc Bt 44 FHOR A
5o FulE sk iR el Yastth sck

0. JEBAIE MEHIT U JLBAE Mei20(Dt BMIO| A
2y
—_

ABNEY AT D EAE ARt BMIS] 4
BIAL Table 99 2k F2YAFE0.1449, YFAUA
F(-0.1439)2] HFMEE BMIS] 9] 4TS Bk v
off APRHEBAG=-0.129%)2 S| FEL B AR
Re PRt ofshyol RS o A3 ol gakgtr
ofSpAe] BMIZL dsb it o fejsh ot 29 4ng
uQl Aoz AR FAFAEY FIHAL 482 A}
A7, e AAIUE £ESH Bto] 9% BRFE Zo
SH=H(Kim 5 2005), Oh & Lee(2006)% 7H413} Mgzl
AR Gorp-0067) HAFEl 7H4S B ol 47

BMIZ} 713489 AEaglols “fE71d0] 1 2 A
YShE RAU(=-0.138%0] 29 AT Wk vTRt AR
2 ANES TRIST 2 A FFo) don 587
3

%
gl A A173& #A] gethal B S5 Qo

Qo u #E

£ ATl HE fSPYEe] AFEA AG] gt <1 3
w9t 39l A, ZHEAF] THAE 2 7HFAFS] Ao
G XL 201S Bt HFEAAS EEHOR
ol gt BET > YEE JFWFY 7ZARE AFH

Factors Male(N=56) Female(N=201) Total(N=257) t-value
Low products 3.610.91'? 3.25+0.80 3.33+0.84 2.641%*
Looks delicious 3.77+0.93 4.00+0.64 3.9540.72 -2.098%*
New brand 2.70+1.00 3.06+1.02 2.98+1.03 -2.378*
Domestic materials 2.45+1.04 2.87+0.97 2.77+1.00 —2.698**
Quantitative products 3.7780.97 3.3640.87 3.45+0.90 2.853%*
Low additives 2.61£1.09 2.67+0.96 2.65+0.99 -0.370
Long shelf life 3.68+1.01 3.89+0.94 3.8440.96 - 1.409
Well-known brand 2.66+1.08 3.0440.99 2.96+1.03 —-2.354*
Good design 2.70+£1.07 2.93+1.02 2.88+1.04 -1453

D Mean + S.D.

? Likert scale point, 1 = do not agree at all, 5 = certainly agree
*p<0.05, **p<0.01



Vol. 28, No. 1(2015)

Table 9. Correlation's coefficients between BMI and
variables

Variables BMI(kg/m?)
Instant rice -0.13
Breads -0.23
Instant noodles 0.106
Frozen dumplings 0.132
Eating frequency Canning 0.144%
of the processed
foods Hams and sausages 0.012
Frozen fried foods 0.143*
Juices and soft drinks 0.011
Milk and dairy 0.077
Candies and chocolates -0.129*
Low cost 0.038
Looks delicious -0.101
New brand -0.064
The attitude of Domestic materials -0.066
selecting the Quantitative products 0.067
processed foods 1oy additives -0.041
Long shelf life -0.138*
Well-known brand -0.082
Good design -0.024
*p<0.05
4 pAEon, A7 A gt 2ok
1. epSo] ABEAGNA 7P FashA Azsks e
RB/NT > Gt > 7 S folgon], AERAE T
ABHe o] g “AZT} AL YalAoh “FFR | el
2 AL QRS A ST ABRAE SIS o
£ olg “2H7t Folk 1] oA, ol YA, E =
2ol & HlojAe] ol ik

2. 1A ARl ot ofs) AL ofatayel WehR
o olaA) woron], She AZAL AR, $E7IFHE
oI5 o Belstlnh. AFEACNN WSS ouA >
ENAAPAL > B XS 5o o2 BAL S, ¥
ehul} g e Selsks Ak ule wekth Aus
£ ofshilo] o), ERAK AL 2HAHE D YEE B
ao% oI5 o sl

3. oSEL WehSe] lstel AEAHE B YA,
A, g 9 o] stel FolsiA o & AAskn
AT, §71%5A1Fol thste] ofstayo] Wt o5
o QXS Felg F st

4 F1BAE AU 9 suk 9 vjwo] WA sHY] 50.6%
ol 2 #HukACl A F A7k FsteArt 7HEA

HNEAE FolAEel AEEA AR 31

2 TS ol Y] BN > H9lolA > wanA
B9 folglom, HBAES U P ol it A%
oF Foba] > Aburta | golgith

5.6 S AN FBAE F ol gUES B AE

S RAE > FA L 2R > B> AYEIR > ZHE >
B 59 eAGoN, JERE G0l ZHW, YHUE,
2L, oS AYRBALS FASH o A% A
T gk

6 7SS Mok Sl ofshye sl 2L A
2 YsHe AF, YRS AF D Fh Y2 BE A4
E2 93 o /ﬂE-“,fi}%li e shtel AR Az

7. BNE 3 %&% 434 WEHAES AANEE
BMIS} 9] AhS Btk vivle] Abh2 2R BMIo] &
o Aphe Beth FFEAEY AHRA §E%ke] 2]
A% Agaths 2glo] BMIo| &9 ATk Rgrh

£ 470 qeAG0l ATAES HBEAA 5]
Vg Fa5 A2 G v &
o ro% AUE AR vl wgton, 4FEA
}fa% A2 Selst e ol A7t 2o} 17| o]
cIofsl] ofeleln Sholck & A7) A el
‘ e glgle
oPeh BE AvA el 4FEAE A

Sy %01] A =L BA7123 go] Bashy
oI fitel /A Az 4 L Bl e
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