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Abstract

The study was carried out to investigate the efficacy of current nutrition labeling of processed foods and examine
awareness among university students of nutrition information given current nutrition labels, and also awareness of the
one-serving size of snacks that come in differently sized packages. A total of 100 students in Chungbuk, Korea participated
in this study. About 60% of the subjects knew about nutrition labeling; however, a very small percentage (11%) of the
subjects reported an experience of being educated about nutrition labeling. Also, just 32% of the students checked nutrition
labels when they purchased processed foods. When understanding of nutrition information on labels of snacks in differently
sized packaging was tested, over 80% of the subjects understood nutrition information accurately. Five different package
sizes were studied. Of these 5, packages containing about 200% of one standard serving showed the highest rate of
misunderstanding of total energy contents per container. Interestingly, the students most strongly preferred containers that
contained 300% of one standard serving. From these results, we conclude that students consider the current recommendation
for a serving size to be small, which may be related to misreading of nutrition labels of snacks that come in packages
containing less than 300% of one standard serving size. To improve accurate understanding of nutrition labels of snacks,
total package labels or dual column labels on packages containing less than 300% of one standard serving size should be
considered.
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Table 1. Key information of nutrition label of the test samples
A B C D E
Total serving size(g) 30 70 90 180 400
One serving size(g) 30 35 45 45 45
Energy content per container(kcal) 150 330 440 880 1,980
Energy content per one serving(kcal) 150 165 220 220 220
Servings per container(servings) 1 2 2 4 9
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Table 2. General characteristics

N(%)
19 years and under 53(53.0)
20 years 18(18.0)
Age 21 years 20(20.0)
22 years and over 9( 9.0)
Mean+S.D. 19.6+1.6
Male 77(77.0)
Gender  Female 23(23.0)
Total 100(100.0)

g E 2 Aol 2 Aol ApRH o m Fofstarz} st
QA G H|-&o] ofsHYof H]sto] WQIE FFFo] Z17]
fEolH, 2 AFZA Y Ao JlojAE 17t Hojof g
82l F9] sholch. FEFEAlS] et ola= D &8 Aeof
ol 2ARE AdY dAtEol sk, "@/d ofdel vls] Ho
Al Z 3} ZFo F1H A1 Lo A] GkFA|of Tjgt o] =, o]
Ae 2 FujgEo] W Aes HuED Qitklee F 2002;
Jung & Jung 2008; Bae 2014). o]&3t AP A5 119
sto] Ao 24 Al AA| A E AER Yol FAEA
= A&t

=A==
rSL'
rm
|
o
.—]
=3
(¢]
(98]
B
iy
£

X cEPAOl A EA] Tt °J?<l£°ﬂ B]5}o]
gL e g0 vehgth GgEAl ggt B8
& ARME 11%7to] JFFEA ol et =
wrokcha whabgieh TRbRe TulES 2R A3t
Z 137} 41%=2 71 =2 8]8L BHET, F 2-33]7} 36%,
Z 4537} 10% w02 Yehgron, A9 Abgx) ghthzt
9%, ZF 63] o4 FUUCIT} 4% LhelLt, A} fshAY]
90% olAke] F 18] o4t MAFS TPt Aoz vebt
o} GOFEAlS] et QIX], Bg e W JFFA] LY 57
Y o, MR T W= P ol fol=el 2ol
Bol7] gkstet.
Wb S Ao FBAE Ul A GFEA] Bl
B2 2R Kim 5(2013)9] Aol oJshH GFEA 2]
82 7 0) FUBHA] YeTh 7} 404%, AH BIskA| Rt
7} 22.7%, 7HE ERlIEh 19.8%, ‘HA2 ERIgh 14.5%,
“SHA13] SolgthE 23%2 JUFFAIS BIsHE H|go| oF
37% =2 ebgth Won HR(2010)9] e thahyg it



Vol. 28, No. 5(2015)

ety FLEA B8 % IAF 13 ATF FEEA A= 861

Table 3. Awareness, use, and educational experience of nutrition labeling of the subjects

Total Male Female )
NCA) N N .
Awareness of nutrition labeling of ~Yes 64(64.0) 13(56.5) 51(66.2) 0.7250
processed foods No 36(36.0) 10(43.5) 26(33.8)
Educational experience of nutrition ~ Yes 11(11.0) 2(.87) 9(11.7) 0.1620
label of processed foods No 89(89.0) 21(91.3) 68(88.3)
Checking nutrition label of Yes 32(32.0) 5(21.7) 27(35.0) 14453
processed foods No 68(68.0) 18(78.3) 50(65.0)
Never 9( 9.0) 3(13.0) 6( 7.8)
Once a week 41(41.0) 11(47.8) 30(39.0)
Frequency of purchasing snacks ~ Two or three times a week 36(36.0) 7(30.4) 39(37.7) 0.9996
Four or five times a week 10(10.0) 1( 44) 9(11.7)
Over six times a week 4( 4.0) 1( 4.4) 3( 4.0
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Table 4. The rate of accurate understanding about nutrition information of the nutrition labels among the five snacks with

different container size

A B C D E ,
Type X
N(%) N(%) N(%) N(%) N(%)
Correct 91(91.0) 82(82.0) 89(89.0) 85(85.0) 87(87.0)
E;;rgcyo ;Z?;Z?t Incorrect 2( 2.0) 7( 7.0) 5( 5.0) 8( 8.0) 5( 5.0) 6.3856
Unknowing 7 7.0) 11(11.0) 6( 6.0) 7( 7.0) 8( 8.0)
Correct 86(86.0) 87(87.0) 90(90.0) 84(84.0) 85(85.0)
Total i‘fﬁi{) 22?5:; Incorrect 6( 6.0) 8( 8.0) 4( 4.0) 9 9.0) 9( 9.0) 3.6690
Unknowing 8( 8.0) 5( 5.0) 6( 6.0) 7( 7.0) 6( 6.0)
. Correct 85(85.0) 89(89.0) 93(93.0) 94(94.0) 93(93.0)
Secr:r‘:tliielzer Incorrect 7( 7.0) 4( 4.0) 1( 1.0) 1( 1.0) 2( 2.0) 10.3890
Unknowing 8( 8.0) 7 7.0) 6( 6.0) 5( 5.0) 5( 5.0)
Correct 20(87.0) 18(78.2) 19(82.6) 18(78.3) 20(87.0)
E;;riyo Ii‘;?:sr“ Incorrect 1( 4.4) 3(13.0) 2 8.7) 3(13.0) 1( 4.4) 22105
Unknowing 2 87) 2 87) 2 8.7) 2 8.7) 2 87)
Correct 16(70.0) 19(82.6) 19(82.6) 17(73.9) 18(78.3)
Male Iir;e:)iye ’zs‘:r‘i:; Incorrect 2 8.7) 1( 4.4) 0( 0.0) 2 8.7) 2 8.7) 3.4046
Unknowing 5021.7) 3(13.0) 4(17.4) 4(17.4) 3(13.0)
. Correct 15(65.2) 17(73.9) 18(78.3) 19(82.6) 20(87.0)
Secrg’::tlag;efr’er Incorrect 3(13.0) 2 8.7) 0( 0.0) 1( 4.4) 0( 0.0) 7.4981
Unknowing 5021.7) 4(17.4) 521.7) 3(13.0) 3(13.0)
Correct 71(92.2) 64(83.1) 70(90.9) 67(87.0) 67(87.0)
E;:rrg; ;‘;ﬁ:‘r}t Incorrect 1( 1.3) 4 52) 3( 4.0) 5( 6.5) 4 52) 57119
Unknowing 5( 65) 9(11.7) 4 52) 5( 65) 6( 7.8)
Correct 70(91.0) 68(88.3) 71(92.2) 67(87.0) 67(87.0)
Female ;er;e:)gnye Z‘;ﬁi’; Incorrect 4 52) 7( 9.1 4 5.2) 7( 9.1) 7( 9.1) 25160
Unknowing 3( 4.0) 2 2.6) 2 2.6) 3( 4.0) 3( 4.0)
. Correct 70(91.0) 72(93.5) 75(97.4) 75(97.4) 73(94.8)
Seg;‘;iieﬁer Incorrect 4 5.2) 2( 2.6) 1( 1.3) 0( 0.0) 2( 2.6) 6.4082
Unknowing 3( 4.0) 3( 4.0) 1( 13) 2 2.6) 2( 2.6)
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Table 5. The awareness and preference of container’s size for eating in single eating occasion or purchasing among the

five snacks with different size

A B C D E ,
Type X
N(%) N(%) N(%) N(%) N(%)
) ) ) Male 18(78.3) 5(21.7) 0( 0.0 0( 0.0) 0( 0.0 | 71362
I think this provide the lowest . 67(87.0) 9(11.7) 0( 0.0) 0( 0.0) 1( 1.3) '
energy among these
Total 85(85.0) 14(14.0) 0( 0.0 0( 0.0) 1( 1.0)
I think the total size of this is Male 9(39.1) 4(17.4) 9(39.1) 1( 44) 0( 0.0) 33053
proper to eat in single eating Female 23(29.9) 26(33.8) 26(33.8) 1( 1.3) 1( 1.3) '
occasion Total 32(32.0) 30(30.0) 35(35.0) 2( 2.0 1( 1.0)
Male 0( 0.0) 7(30.4) 9(39.1) 3(13.0) 4(17.4) 6.9066
I usually like this size of snack Female 0( 0.0) 26(33.8) 44(57.1) 3( 4.0) 4(52) '
Total 0( 0.0) 33(33.0) 53(53.0) 6( 6.0) 8( 8.0)
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