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ABSTRACT

Objectives: The purpose of this study was to examine the coverage of the current
mandatory nutrition labeling system on the nutrient intake of Koreans.

Methods: KNHANES dietary intake data (2013) of 7,242 subjects were used in the analysis.
KNHANES dietary intake data were collected by a 24-hour recall method by trained
dietitians. For analysis, all food items consumed by the subjects were classified into two
groups (foods with mandatory labeling and other foods). In the next step, all food items were
reclassified into four groups according to the food type and nutrition labeling regulations: raw
material food, processed food of raw material characteristics, processed foods without
mandatory labeling, and processed foods with mandatory labeling. The intake of energy and
five nutrients (carbohydrate, protein, fat, saturated fat, and sodium) of subjects from each food
group were analyzed to determine the coverage of the mandatory nutrition labeling system
among the total nutrient intake of Koreans.

Results: The average intake of foods with mandatory labeling were 384g/day, which was
approximately one quarter of the total daily food intake (1,544 g/day). The proportion of
energy and five nutrients intake from foods with mandatory labeling was 18.1%~47.4%. The
average food intake from the 4 food groups were 745 g/day (48.3%) for the raw food
materials, 54 g/day (3.5%) for the processed food of raw material characteristics, 391 g/day
(25.3%) for the processed foods without mandatory labeling, and 354 g/day (22.9%) for the
processed foods with mandatory labeling.

Conclusions: Although nutrition labeling is a useful tool for providing nutritional
information to consumers, the coverage of current mandatory nutrition labeling system on
daily nutrient intake of the Korean population is not high. To encourage informed choices
and improve healthy eating habits of the Korean population, the nutrition labeling system
should be expanded to include more food items and foodservice menus.

Korean J Community Nutr 23(2): 116~127, 2018

KEY WORDS nutrition labeling, processed food, dietary intake, Korean National Health
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Table 1. Food group classification according to food type and nutrition labeling regulation

Classification

Group Food class
(Large classification)

Food type
(Small classification)

The number of
food item
(Total=5,120)

Mandatory
labeling

Raw food materials  Raw food materials

Processed foods Sugars
of raw material Glucose

characteristics
Fructose

Glutinous Rice Jellies (Yeat)
Sugar Syrups
Oligosaccharides

Edible Oils and Fats

Soy Sauces or Pastes

Seasonings

Dressings
Other Foods

Agricultural/Fishery/Livestock and egg Products
White sugar, Brown sugar, Other Sugars

Liquid glucose, Powder or crystalline glucose
Liquid fructose, Crystaline fructose, Other fructoses
Molasses, Other yeats, Dextrin

Fructo-oligosaccharides, Isomalfo-oligosaccharide,
Galacto-oligosaccharide, Malto-oligosaccharide,
Xylo-oligosaccharide, Gentio-oligosaccharide,
Other oligosaccharides

Soybean oil, Com oil, Canola oil, Rice bran oil, Sesame
oll, Perilla seed oil, Safflower ail, Sunflower oil,
Cottonseed oil, Peanut oil, Olive oil, Palm oil, Coconut
oil, Mixed ail, Processed fat, Shortening, Margarine,
Hot pepper seed oil, Flavored oil, Other edible oils

Meju(Fermented soybeans), Korean style soy sauce,
Brewed soy sauce, Acid-hydrolyzed soy sauce,
Enzyme-hydrolyzed soy sauce, Mixed soy sauce,
Korean soybean paste, Soybean paste, Seasoned
soybean paste, Gochujang (soy paste with red
peppers), Seasoned gochujong(Seasoned soy paste
with red peppers), Chunjang (Black-colored soy
paste), Mixed paste, Others

Korean style Meju (Fermented soybeans), Korean
fraditional soy sauce, Korean style soybean paste,
Cheonggukjang (Ground fermented soybean)

Vinegars, Sauces, Tomato ketchup, Curry, Powdered
red pepper or shredded red pepper, Spice products,
Composite seasonings

Dressing, Mayonnaise

Edible salts

1,588
20

1

1

25

4

X X X X X X

(@) 126

X 148
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Table 1. contfinued

Classification The number of
Mandatory )
Group Food class Food type . food item
ey M= labeling
(Large classification) (Small classification) (Total=5,120)
Processed foods, Confectioneries Confectioneries, Candies, Ice candies O 319
lr“to)”f'OTorV Breads or rice cakes Breads, Dumplings @) 170
coeling Cocoa products or chocolates Chocolates O 32
Jams Jam, Marmalade, Other Jams O 16
Processed meat and egg Processed meat product (Sausages, Hams) o 17
products
Fish meat products Fish sausage O 6
Noodles Noodles, Naengmyeon (Cold noodle), Dangmyeon
(Chinese noodle), Oil-fied noodles, Pastas, Other O 143
noodles
Coffees Formulated coffee, Liquid coffee O 19
Beverages Fruit/vegetable beverages, Carbonated
beverages, Soymilks, Fermented beverages, Ginseng/ O 269
red ginseng beverages, Other beverages
Foods for special dietary uses  Infant formula, Follow-up formula, Cereal based foods
for infants and young children, Other foods for infants
and young children, Foods for special medical O 26
purpose, Foods for weight control, Foods for pregnant
or lactating women
Other foods Ready-to-eat foods (Gimbap (rice rolled in dried laver),
) O 61
Hamburger, Sandwich)
Processing sfandards and Milks, Fermented milks, Processed milks, Ice creams,
ingredient specifications for Milk powders, Cheese, Butters O 519
livestock products
Long shelf-life foods (Retort foods) O 35
Processed foods, Confectioneries Chewing gum X 12
lNg nljondotory Breads or rice cakes Rice cakes X 23
abeling
(Voluntary Iaoeling) Cocoa products or chocolates Processed cocoa products X 10
Processed meat and egg Processed meat product (Except sausages and hams), X 93
products processed egg product
Fish meat products Fish cake, Half-finished fish meat product, Fish flesh, Fish
) X 135
meat paste, Other processed fish meat products
Bean-curds or Starch Jellies Bean curd, Ground processed bean curd, Yuba, X 37
(Mook) Processed bean curd, Starch jelly(Mook)
Teas Leached fea (Infused teq), Liquid teq, Solid tea X 87
Coffees Roasted coffee (Roasted coffee bean or that is
ginded), Instant coffee(Dried form of soluble extract X 35
of coffee)
Kimchies Kimchisok (Seasoned materials for kimehi), Chinese X o1
cabbage kimchi, Other kimchi
Salted and fermented seafoods Salted and fermented seafoods, Spiced salted and
(Jeotkal) fermented seafoods, Joet, Spiced/seasoned Jeof, X 77
Sikhae
Pickles Pickled foods, Sugaring foods X 61
Hard-boiled foods Hard-boiled agricultural product, Hard-boiled fishery X 8
product, Hard-boiled livestock product
Alcoholic beverages Takju (Korean turbid rice wine), Yakju (Korean cleared
rice wine), Sake, Beer, Fruit wine, Soju (Korean Distilled X 84
Liquor), Whiskey, Brandy, General Distilled liquor,
Liqueur, Other liquors
Dried Fish/Shellfish fillets Seasoned dried fish/shellfish fillet, Dried fish/shellfish fillet X 47

and other dried fish/shellfish fillet
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Table 1. continued
Classification The number of
Mandatory )
Group Food class Food type . food item
ey M= labeling
(Large classification) (Small classification) (Total=5,120)
Processed foods, Other foods Processed peanut and nut products, Capsules,
No mandatory Starches, Processed fruitvegetable products,
labeling Seasoned laver, Fried foods, Honey, Imitation cheese,

(Voluntary labeling)

Vegetable cream, Processed exiract products,

Processed corn products for popcom, Wheat flours,

Steamed rice, Uncooked foods(Saeng-Sik), Cereals, X 448
ices, Ready-to-eat foods (Except gimbap (iice rolled

in dried laver), Hamburger, Sandwich), Processed

mushroom products, Soft-shelled turtle products,

Yeast foods, Enzyme foods, Pollen processed

products, Royal jelly processed products, Agar

General processed foods
outside the scope of
‘Standards and specifications
for each food product’

Processed cereal products, Processed bean products,
Processed potato products, Processed marine
products, Other processed products

X 144

1) ‘Processed food of raw material characteristics’ cafegory: foods usually consumed with other foods or used as ingredients for

cooking.
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Table 2. Food and nutrient intake of Korean population according to the application of mandatory nutrition labeling

Mandatory labeling No mandatory labeling

384.4+ 7.6 1,159.4 + 14.3
(24.9) (75.1)
541.6 = 10.1 1,532.4 = 14.4
(26.1) (73.9)
744+ 1.6 2388+ 2.3
(23.8) (76.2)
133+ 03 60.4+ 0.8
(18.1) (81.9)
21.0+ 04 26.7 = 0.5
(44.1) (55.9)
68+ 02 75+ 02
(47.4) (52.6)
1,470.8 = 22.9 2,556.7 + 38.6
(36.9) (63.5)

Food and nutrients Total

Total food infake (g/day) 1,643.8 £ 16.2
(100.0)"

Energy (kcal/day) 2,0740 = 16.7
(100.0)

Carbohydrate (g/day) 3132+ 23
(100.0)

Protein (g/day) 73.7 = 08
(100.0)

Fat (g/day) 47.7 + 0.8
(100.0)

Saturated fatty acid (g/day) 143+ 0.3
(100.0)

Sodium (mg/day) 4,027.5+ 474
(100.0)

1) Mean = SE (%)

2) N=7,242

Total food
[ 43  EXy 253 | 29 |
intake : " - 3"_ : — ' |
Enersy T N 75 [ S TR
Carbohydrate [T S << T T S
Protein Y W < 5 I S T

Fat | N

Saturated
| 32 1
fatty acid 7777”%@ —_— —

Sodium 49.4
0% 10% 20% 30% 40%

= Raw Food Materials

Processed food of raw material characteristics

50% 60% 70% 80% 90% 100%

= No Mandatory labeling ™ Mandatory labeling

Fig. 1. Proportion of food and nutrient intake from 4 food groups according o the food type and nutrition labeling regulation

F(39.2%) o= HE 9| AF o] 7P Boka, T Hgo R
O FEA Wl THEAE (11.1%), “AARA 7H
213E2(9.6%) w=ololA YU i FFR T X3
o) FPURAE Tl M B2 ARE DS FUE Y
oFo R Uepdth YEFS AARA 7heF o m
El9] *HEEOI 1991.0 mg2 19 YEF @%Eu 49.4%
S AARIL, SPFGSEA vV 7R (27.6%) , <2
UOﬂOkﬁAl qw 7V A% (16.3%), QA8 44%’ (6.7%)
FoF _I?_HQOJT;]. =, ‘/]‘.E_%‘ H-ﬂ‘—‘— olzbé_ﬁ_

AT 7Fe A FEelA 71 wel AdFlsk, ol dEA
P 7HeAE o= E AHehs HlES W 0% U
Wt (Fig. 1).

So) xgHe

e H

L

= gﬁwb, 1~54 922 g, 6~11Aﬂ 1,243 g, 12~184
1,414 g, 19~294 1,714 g, 30~494] 1,738 g, 50~
644 1,606 g, 6541 o4+ 1,192 golglth. dA%e] Zrhak
5% % 4F 40| F71H} 50~644 AT TR A
FHo] 7Had= Heke Bt

JUA] Frhdoiiiel A FFe) nek TR 47) 4
Fo2RE] AHSH: 4F W P A3 vlgo) 4
Wz Ao)7k A A A3k, HE Gl AP

O
\:1



Pyl g9

o
[<]

3

=
L

%49)

FEA| A 2 2 Tt

o
[<]

122-38

L0000 > 80 FLLV) (80 F LY 90 F9uY) 0L Fewy) {0l F LTy oL F LTy ole'l F 268 (Aop/Bu)
LG F 106Gl 008 FG6LLC 6CLF9€68T LSGLLFGIOUT 06 FL189'L  8€GFEE€LCL  81EF90L9 wnipos
L0000 > ©G0 FOL) 0o Fzel o0 F92l) 90 Fvel) 90 Fool 490 ¥¢8) olr’'0 F6'G ) (Aop/O)
00 ¥90 00 FL'L 1'0 9L 10 *12 1o F/1 1'0 ¥l 00 *90 P10 AL} PeoIN|ng
L0000 > 0 F0L) G0 Fo6l) oGO0 Fr1Z) o600 Frlg) 80 FG8l) 480 F991) o0 FO€l) (Aop/O)
z0 F Ly €0 FLU 70 FCLL 80 FOvl [0 FLUL 90 ¥¢'8 €0 Fvv 104
oooo> 0 Flv) Lo ¥0v) 0 ¥8€) €0 Fre) HL0oFTle) L0 F9T)  H20 F1T) (Aop/O)
I'0 F2¢C I'0 ¥8¢ I'0 F6¢C z0 ¥8¢ Z0 FGT 1'0 9L 1'0 F60 usjold
L000C > {0 Fze) S0 FSv) ol'0 F6G) Hzo F95) g0 Fev) fco Fze) ol'0 F0T) (Aop/B)
vo FL6 G0 Fyvl g0 F9/L [0 FOLL 60 Fyvl 90 ¥¢6 €0 F Ly ajpIpAyoqIoD
L0000 > ol'0 FL¥ ) 20 Fv9) olco ¥6£4) g0 Fve) Jeo0 FTL) {€0 ¥09) olc0 Fvv ) (Aop/ipoy)
I'e ¥98 L'y FLPEL 'S * L'18lL 68 FT€0T 68 F6ULL TL FGLLL I'r F 065 AB1au3 solsiaLonIoyO
L0000 > {10 Fze) L0 =Fze) (L0 F£€) feo FLv) o Fov) (L0 F1e) olc0 ¥¢¢) (Aop/B)  [oueyOW MOI JO
GT FlLE L'l F 66y 9'L FG'L9 €e  F1'g9 G'¢ FG6S 6L F8ULE gL Fg6l YDJUl POO) [DJO] POO) PB8SEO0N
oo > €0 F6L) g0 wze)  Heo FeL) Je0 F0L)  Je0 F69) €0 FGL) G0 ool (Aop/Bu)
SVl F20ee V6 ¥ 168¢C 6'L FLV0€ 0/l ¥GG8e 80l ¥ ¢€'Gee L'oL F 0'z6l 8L FLuLvl wnipos
LO00C > {60 FoGY)  J60  FySy) W90 FTog)  Hgl Fose)l L'l FLTe) L'l Fv'L2) 60 F2'C0) (Aop/B)
z0 F0¢ Z0 Tév €0 Fv9 90 F8/ €0 F¥9 €0 TV Z0 ¥GT PIoD AYO) PapoINOg
L0000 > (80 Foer) 80 Foey W90 F2£8) 'L F9€E) Ol Fgle 0L F6'82) 80 FGve) (Aop/B)
G0 ¥90l 90 F69L [0 F /0T L'l FEeve 60 F86l L0 F9VL 70 ¥08 104
L0000 > (G0 ¥989) 90 F¢£99) oGO0 F609) 0L FL18s) 60 F6ULG) oL F9v9) o0l F 98P (Aop/O)
oL ¥8/¢ 'L F6Ly 'L F2'LS l'c 8¢S zT FL0S 9'L F0L¢ oL Flee uelold
L0000 > 90 F UG L0 F289) 90 F983) 0L F008) L'l FTVe) oll'l F099) oll'l F2'99) (Aop/O)
G'¢ ¥87TT ['S F6TTC 6T F.1'881 'S F6'8G1 I's F/181 6'¢ F8'8GL [T FELLL ejoipAyoqiod
L0000 > 90 F869) L0 F929) S0 F¢es) 60 FlL) 0Ll Frog) o0l F908) ol F L8y (Aop/100N)
O6LF&8rL'L €8l FOOVZ'L  9SLFE9SL'L 09¢ FZ/80'L €8 Frezl'lL 0Ll F 9926 9¢L F ¥'£L09 ABieu3
L000C > (0 F€19 {90 F01£9) oGO0 Fler) 60 FEUY 60 FrO) 60 FUGH) 0l F 6TV (Aop/B) spouspoul
TLLF660L €/l T8888 6'CL F8'86L 90C Frve9 06l T €659 7oL F 8095 0Zl ¥ 6'68¢ IOJU| POO) [J0L OO} MY
a (0o0l) (0ool) (ool (0ool) (0ool) (000l (0ool) (Aop/Bul)
606 F 1'LL2€ OLOLFGSI9L'Y  ¥88FLSOLY Vvl FE€GOV'Yy 8VOLF9T99C €6,/ F€108C  L'G8F 66891 wnipos
3 (©0o0l) (0ool) (0ool) (0ool) (0ool) (0ool) (0ool) (Aop/B)
z0 ¥89 €0 FGolL 70 FvGlL [0 F L6l G0 F88l 90 Fv/l 80 FO¥lL PO AYo) peloINOg
_ (000l) (o0l (0ool) (0ool) (0ool) (0ool) (0ool) (Aop/B)
[0 FL€T 60 F L€ 'L ¥9¢S zT F8v9 9L FZ09 9'L ¥ 605 L'z *F¢L¢ 104
B (0'o0l) (0'o0l) (0ool) (0ool) (0ool) (0ool) (0ool) (Aop/0)
L Fevs ¢l T80 'l ¥608 vz F868 vz TGI8 8l FLG9 8l TGy usjold
_ (0'ool) (0'o0l) (0ool) (0'ool) (0ool) (0ool) (0'ool) (Aop/B)
8y FZ'log 0v ¥ /Gee L€ FL'See €9 F9TlE 66 F9lee 'S ¥ 7'68C 9 F920C ajpIpAYoqIoD
N (©ool) (oool) (ool (0ool) (0ool) (ool (0ool) (Aop/1ooN)
€LTF 689l SVZ FVEE0T  9LTFEGETT VIS FTLIET €68 FLITT  LEEFTEL8L  §SYF 9Teel ABieus
3 (©0o0l) (0'ool) (ool (0ool) (ool (ool (0ool) (Aop/B)
T9TFrTol'l  ¥9T F L'909'L /'8 FO8EL L 886 FLvLLL €/T FGEIWL  0STFoTHT L l'0TF LT Y0JUl POOJ [0JOL [o)leT}
(86T’ L=U) (0sr'L=U) (€z0'z=U) (0L9=U) (rGo=u) (or9=u) (£0G=U)
(enoAd -G9 79-0G 67-0¢ 6261 gL-cl LL-9 G-l JUBIINN/POO4 dnoib pood

(zvz'L=u) dnoib aby

sdnoib ebo Ag (uoipinBer Buledp| uolINU puD 8dAL POO} O BulPIoD0) sANOIB POO) 7 UJOL SSYDJUI JUSIINU PUD POOo) Alojeld *¢ @1qpL



BpRS - olahal - ol - 123

GO'0>d 1D IS8] S, UoLBJUOC AQ lusisyp AupoyubIs aIb sleqoyUdio JUsIeP UM SenjoA (€

((uoew %) 35 F UPB (g
18} YAONY AQ enjoad (|

L0000 > W90 ¥ 80l oS0 F90l) G0 F LSl (0L F972T) ('L FesT) {60 Fg'eT) o'l F9°1E) (Aop/Buw)
7'GE F 9'96€ 7'0e F 60LY L6 F L9LL 6’V F G'006 L'9y 0188 €6 ¥ 8'G/9 8'99 F L'L¥S wnipos
10000 > oL Foce) 60 F1¢2) 0 F¢1g) ol F L'LY) L F9ULY) 21 ¥ 959 o€l F 679 (Aop/O)
1'0 ¥0¢ 1'0 F0¢ Z0 Fv'§ vo F 18 v0 FT6 G0 F¢0l 80 FOO0L pPooAYo) pejoInog
L0000 > 60 Fo8l) Lo FvLL) 90 FTwe) o9l F 12e) €L F6'L8) 'L F9ey) oL F 1728 (Aop/B)
€0 F8v 7o F L 90 Fegel 60 FT6l 60 F 12T oL Fvee l'e 612 floR|
L0000 > (S0 FoLL) J(S0 FvLL) ol7’'0 F 961 (80 F¢'l12) (80 *8¢T) {80 862 o€l F £7E) (Aop/0)
€0 *09 €0 F9/ vo FLUL 90 FZGlL G0 F86GlL [0 FE9L L'l F /6L uelold
L0000 > oS0 FLL) 90 Fovl) (90 *F902) o60 Fe'lg) 0L Fele) o80 F9'67) el F6'1¢€) (Aop/6)
6T F9UL¢ T F9Ly 9T F969 9'¢ FT'86 6¢ F8'l0L ¢ ¥G/8 v'9 F.1'99 ajoIpAYoqILD
000> 490 FoTU W60 FOEU  olG0 Frol 60 F €T d0'L F608) 80 FgUE)l el F89¢) (Aop/ioo) Buleqp
'€l ¥ 002C L'gl * 1'68C 6'SLF 09y 2T ¥ G0E9 6T F 9L 81 F £L919 G'Sy F 6025 ABIBUI  frompuopy
L0000 > Go F9cl) (S0 Fovl) o9°0 F807) 0L F6ee) 0L Fere) 60 FvLg) o2l F T (Aop/O) gelelel]
V'L FL1GL ['8 FGlTe GZL ¥ 6'79¢ z'8L ¥ 8'0vs V9L F 7’08y 9GL F 7'69% v'GLF vely YPJUI POO) [OjO] pesseo0ld
oooo> 0L Fewe) 80 Flee) 90 ¥00e)  H60 95T d80 F1'67) oL Fe9z  H0L Feol) (Aop/Bud)
L6V F2T0L0'L Ty ¥0T8T'L vOrFvleT'l  ¥0S F 8/S0'L TEE F 9198 olEFz0olLL 9'CC * 0'GZE wnipos
L0000 > 90 Fv12) 0 F¢6l) oGS0 F691) (80 F60Ll) <80 F/16) 90 *78) o90 F02) (Aop/0)
00 Ul 1’0 F9'L 1'0 F6'L z0 F /L1 I'0 FG'L 1’0 F¢'L I'0 ¥80  PIOO A pajoIning
oopo> 90 FOU  Ll90 FTel Lo FTiU  H80 F 6Tl ®80 T2l &0 FEL) o0 FrOl (Aop/6)
10 FCv z0 F19 0 FvL 90 FTL G0 ¥G9 70 F9G €0 FG¢ 104
L0000 > G0 FZ9L) 7o Fe8l) oGS0 FL6l) 60 FTULL w80 FE9l) L0 FOLU o800 F /vl (Aop/0)
€0 ¥88 7’0 FGTlL vo FLYL 80 FOvl [0 FGTl G0 F60lL 'L F2L usjold
oopo> 70 FEOU oo F8TL  H€0 FEGU oGO F LUEU o0 FE0U 80 FeL) o990 F66) (Aop/B)
gL F0le V'L ¥ 80y 'L F06v [l FG8¢ 6L F1L¢e 87 F8¢e L'l 60T ajoIpAYOqILD
L0000 > o7’0 F el o FvLl) 70 F el (20 FTol) o90 FGLL o90 F6LL o9°0 F 90l (Aop/10) Buleqol
06 FE€9¢C LIl F0¢eLE 8Ll F S LSy L'Se + 2'06€ €'el ¥ 825 €Vl F v'eee L'el F syl ABIBUI  frompuopy
L0000 > L0 F67C2) (90 Fg52 oGS0 F¢72) (80 F912) 90 F s 20 F vl oS0 F90LU) (Aop/O) ON 'spOO}
XA GGl ¥ 09y 9L *8TLS Ve ¥ 80ly T6 FEVIT '8 F8vLL Tl F986 SAOIU| POOY [040] pesse00id
(862’ L=U) (0sy'L=U) (€z0'z=U) (029=u) (rG9=u) (ov9=u) (£0G=U)
(enoa-d -G9 79-0S 617-0¢ 6C61 8l-cl L1-9 ol JUSILNN/POOS dnoib poo4

(gwg’'L=u) dnoib aby

penuyuoo *¢ a|qpl



2 FFQl AJolE BT F AF AHY T 4N AET
Z47ke] AF BlES B, Aol ddo] FrlskrE A4
2% AFE T IAEA 2Eo] AHEHE vl 19
o= Frleh= A o® FAESIT AAEA A% RN E
o] A5 njgo)] 7P W Ag e 19~2941= A vlE
2 41.9%31, o152 AdtA o2 thE 4]l A=l v]s]
TVEAES] AFNE0] B ATS Bk AA) AF A2F
FZ o TFIUTA O A0 ZHE O] AH vlES
#o| Z7FeE hashe A3E Btk (p<0.01). 1~54)
oA 44.2%% AA8H Flo] A7 F7tel wel Haf T
slo] 30~4941914= 20.8%, 504 ool = 14% o8t
2 YERE 21E B 5 QS

47N A FE o2 HE O] U] AdFHn]Ee] AR Sl
T A% AR AR AEs 1ol vrkE
T Akt Ao, tiyate] Aol wrekE
2 AH7F 50% oS AAFA AFo] AA|E
Aow BAyin}t, wik o] FreE= A4
HF 7 DAFA AF 0] A vES T

QJOEA TP 2F0] ABhs W& Fhshe

Z
)
A
E

L
R

uf
A

ﬁd
&R %
wyo

£ 0o F o b

¢

3

£

1o

o,
ook
fllo

X
N
Ol 0_?5
g
%

(o3
o 2L
g °F
off 12
2 >
— 4
z 12 of
2 o0
)
=Y

N,
5
L
T4
B
°
Hu i
Ay

o
0,
K

o

-

=
X d
:
1©

9 o
2 o2
0!

fo

>,
=
o
>
o
&
f
o,
Ao
X
A
=
o M
o
M
]
—
l
o
=
o

79 A 52.1%, E3HL] 64.9%F, 6~114] ojdo
o] B9 & A] 42.6%, AL 55.6%F <2
T Ot 2E o 2 RE e Aow BAE g
UES A% T AR 23%0] 2Ashs n&e]
Had ol S5He Ao] Holx] gigkon «ojRoddn
Al P 7V 0 ZRE] 9] A0F] 1SS THE oJokao) nf
WA= Ao] 7S ek 8= B3l

—

[eh#)
o

S

2

ki

& s Fele] AA A8l o g
5 T8l YU ARE At RSE AvEoRA
FFEAAES] A asdS vpefshaL, 7hyofi-ef o5
Al of el mhE AEE JFFT TS

35 QA AL ES) AR BAlk=d) J]elstiat 2

I

S @
K o%

. o
H

i3

44 g T 7HAE
99 golaL, o] T

A 5 Gl AFORNE Y 4

)

5
7

e - ola) -

o1t - 124

N
=

F) 24.9%9) 384 golih. =, 745
WA Z7VRe FAE woln YATH2] 71
AR JFIRE DL 5 e HAE
o AA AF A 1/4 5l Basiole
£ Y oA AN el 514 el
% F I TAPEA Y AHBAFO 2
A, REREEE, T, A, ESA, E R

b~4T 4% 50101 $-2]

[0}
flo

o 1> u o
jusl

= f
IS ¥
og L IX Wy (0
o0, oH A ofN v
= 1..‘;: R O
_hﬁ W o
N
)
\

of X
02 AN
DANED

iz
du
o N
2
g o
12
>
—
oo
=

yo
[
g,
(o3

3/

off
HF
q 2
Jr
M
4 1o
Hl
N
i
=2
2
Uy
S,

£ 1o
i)
K3
>

brl

Al
=
il
°
A
oy
<

Moo

Eiv)
o
oo
T
>,
>,

By o2 o2 4 T
4
39
rr
o
o
2
ol
N
1o
g
Y
s
N
T
£ o
Hl
rlj
Yy
o
of\

ofX
r
X
ot
.-
H
=)
> of
o
0,
)
o
N
nor
-y
et
=
>
N
N
dl
>
n
1o
o2
2 0

>
2
ki
1o,
lo o
H
= o
Do
—

> of
>
_C:L

o K

| %O

E 0

2

brl

ot

=

rulru

1o o
1o
o
o
OO
tﬁ J
>
2

2013 =975 Aol SJshd 2584 o) dellA] 7H
25 A8 A JUBAE elethal SEE B80) 23.1%%
YERF[15], 2% A5 & oA ol 7hs2)s A
o] vlE T} JoFEA] o] & Hlgo] B W S o
ATk Ukt gEe] A7e e A feiMeE 9
A Tl AS glste] Y RE Kk FHA AlE
WS = Qi S WHEaL, JUEAL FEEE =0)7] §
3 A& JUw S E Qs A1 o7 Al FL

AANZA 213 AFF2 WA 27 AFZL Artel 717k
& 48.3%2] AFNIES Ko vt HARlEe] AAEA
2E3) 7FAE Y] A IS 1S S Holal 9l
207 VeIt S5 AAR 2o AF 5 AF] st
PR E L AEe sk A1 A4 AlE
W G7P} 7hset e s, T Al EellA kAl o
L Sojjstoiof & & ohet -] 1o A dgelA] w
2 0TS AASRL Q= AAEA 2%l thet FF R Al
3 RS 123 A Ut Qivkal AlsEinh AAlEA A<l
F g FE S AR g Ol FR0E A
Fsl7] Heke T2 7P elA zeld FElE AdFsHAY &
2] &2 FaloflA] 5241 FHE AF st E S 9lok w
2hx] =lEe] Akl AAE AAE YsliMe THAlE
O] YA A= A B ohet A AHelA Fx18kaL Q)
= 914 9 F29] gl Ao Fuw H skt skt



125 + B JPTAA =2 Tl 5 QL= bR 4]

iy
A
N
= o
T ®
ok
rry 2
* g
r%: gl
[e}
"2
—1
ET N
o we
(H ﬁ%
- 0
r—‘i% o2
Eile
L
[o3 rg
A2
i
T -
x
o =z

2
AN
@
_\|L
ozi

2l

lo
o
o
5
rr
pay
b
i
iui
Jm
ol
=

LW Tﬂg T&H—HX“)
2FEOZHE 7)1
O wHEH| HHHlE A
Aol Aol JZHJJJ 2E oY
PR O R R o] AT vt TS
=2 7he g elA 7 A T Akslebd g
O] FE A= 7401 1371 £
O Al ETH16,17].
Xlﬂo | *Ptﬂﬂj % E*l o 7]%*4%—%

o
=2
rlr
o)
(@)
N
o
o3
L
o,
2

o r_?L'

o m>’ i
Og‘i ol
38
=
1o
<
o2
o0
]
>,

00 %2

T
;Eﬁ% '
2>k

W
>,
% I o T

n%E
2
g’
_OJ

i
e

:{o U{H o}
)

= ¥
30,

by fo r

2
2
nﬁ‘i
£ 5
o
o2
[
ut —
9,
%

o
o2
ot Mo v odE 1>x N R o ox

M
Jn
o
N
E
o
H
O
>}L
v
o,
3
rr
g
02 =
2,
f
>

2 |
@
rlr do X
o
<, ol o
4 o
zo fo
=R =S
-,
oy =
ko T
rok m
o, Y
l{t >
o o
2 53
PR
(S0
30 3‘*3 r1r of
5
N
zx flo [N

K
o
n)
8
o
()

. oy
£
o
S
)
)
it
)
ok

o ot
1=
b=+
o

o

‘?;I
CERREEE

)

il

EN

i

_0|L

)

1

:Cl}L_ll

2

rlr

e

2

o 2
N
%
]
kv
R
o
=~

1o w d
2

v
i
)
2
(03
W
>,
2
kit
Job
2 to
i
of o
o
X
N
ol
FF
1>
N

o
u
g,
=1
N
o
?1_1‘
ot
=2,
=
o
oX,
s
il
N
b
2
Ju x o on
kol
o {1 % 30 T

i

30 |o
F1
o ok

Al
=)
b
~
S,
r\l
o
<t
1>,
0%
"

32
wo, Mo

o _HJ
o p.
ey

12

N
ofl

o 2 x
N o2
2
T
T 2
le R
1> =
o 1]
Moo
> O
o
(e ofN Hx
-4 A
i
K
=)
H
&
[e2x#)

jﬁ A Ao

9
T
_\'9, O
ol
FIF

4

d

i/

fr <
rﬁ FPI AR

iﬁl Al Arkehe 219, Pgo R Qs
EFY T2 welo® Uehgtt 18]

o) HEF A A9, 5 Fol X3
011*1 **ﬂi%}i Hgo] 49.4%% 718 Bk
Fa) AF sk 2o el

ofy

=2
X
O
L—.~r

m o 2 2 & 2 1> v
s
o R\
o
VR
SE o
>
juilcAe

o &g
=
T
E
N
ok
JZ

A= éi'ﬂi 7}77}01 A8 2% 8 <dAEA
71 AE 019l T 07 W vl 8-S A3 A fEe
AT 5o E3HE o) FGFEA] UV 7HeAE o R 1
A YEF AHF 27.6%5 AAIEISILE o= A7
SFFAE A S AE ATl SRl YEF AlF 2
71 W] 7|oJ8hs AlEare] 2855 (38.6~44.3%), A

A5F(28.2-36.8%), J:—E 921
W7 (5.3-7.4%) =
t}19].

2 FO oA = H TR A O RN E Y YER A
FFe Fol7] st Wikto® YEF §eF n|wdEAA (2%
S18H A1133323%, 2015.5.18. 33, 2017.5.19. AF)
& TY5te a2 HEF de T fAKSE

AE(10.0~14.1%), ©
B e 23 AR Aol

A3 | usiol BASHES: S ek Fx1ska ik, &
& AFFY BAVIE AYING Fal G EA 2
2 WA S S04 2Rl A ol ol
HIHQ) S Zdekslel ViE ROl b Aol six ek
FR05)3L ITHAFRlOREFAA 1] A12016-45%). 9
AR 7FEAE ZHE ITIPEA F2Q AR AT
£ P Table 20 AN uhs} o) OJFGFEA )
A AN AIHSRE L= o) 36.5%] ik Teht
AR A 2] AHgElo] GREAF HolglolE A
HIA7E AR S 9] ofRIEks 1% 79T, Table
291 AN uke} o] AATA AHFAE FFHE A
o PRI Y FBAE 0BT A F Y
L

UEE AT 1A HEF HAF) 16.3%] 2ahe 5
Fololek. nebd L= Ads o) AEHE Foly
S SRoREA g A Heit B ast, 0|9 g

7 K, B4, 4N 22 o) HEF S
A FFS PAT 5 AR ATAFORNE ] HEF
HAZ Fol7] 918 A2 448 o] WaE oo} &
Zo 7 Helr},

194 ©)3¢] 41l AAZ O Qo] Z7Fate] npe}
PFBAFO R WIS A A1F ulEo] Fassha AH Y
232 0] AFn]go] A|A 0 7 Z=bek= AeES etk 19~
2941 QAR AFO T AL 41.9% (694 )0
2 T A9l AFel WS b e mlES ngle, of
= Aol 7hgAlEe] ApHshe Zlot ek Arja o
The 212 ojuldtth, o] AYFE R vl B 4

n'L

10] AA|sH= Hlgo] ot i AgFel nls) 47 2o
ARtk AABAES BET UG HYBE SH= 3
o £ 02 BT YO AHNAY 5 7FAE
ol e} e ol o A o) wiie] 213
ol sz Aok LR el e A
JPYRATE B3 #F Y AYBE Tk 2lo] B
QST 6-11409) 12-18419] 2% JYEANE 7H3
A% fole) AFS) HHTL A O B S woln
0], W12 O R o 5% thYOE B YR LS| B
2490] & Eshlolea & 5 91 Zlolth. et oflo] 1
HadEe] JoHiA o § B Atk ol PS04
A3t B QA Al T o3/} 1 A0z Sk
5918 A ow AZkan
AT St Qo] ALY 9714 oA o
A QJopdEel U, TSR (PR, T, A (EakA
W, BN, ZASHE, HEF SN SUagee

i
>
iih)
o
il
off
%
i
A
ot
M
it
o
N
Jr
o
=2
°
)
)
&
Lo

u



wh, A, A, LHE RS 7744 QJepie] 4
O X] Haﬂ

= Hlaste] EASIgiTt Wi, ek SelAHE S A
e dlofejulo]A0] FAl= el HF T BAS 138k

T

2k, A AFeloRELAR Y GF e FRAL
chzo] Sele] B FR AH Ak sjersh) Sla) Tl

o Apsio) eblelel $418 A77} AWHTH20]. 9 2
o}, 2] S F PSS 191 12 Bt 614 g o]
glom, 14 447 oliA el 12.8%% A o] % 7}

o St 2
o B i g
=22
S 3 B
B E
1> ht s
el o
rz N
Ko 4z
A, o
-
i
An)
1o
ofl
Hu
2
Y
oft
S
fiu}
z
M
1z

2

o2 e
RN
>

g,

1o

—d

12

=]

>,

il

ol

k=

pac

rr

k)

©
foHe

o rr

2
=

EES
b

>
i
o
T -3

)

>

>«
R
>~
2
X
2

f:
]
o
30
rr
o,
=
N
2
%
Al
2
30

Helth e-gutetke] ARt e LolA el
tEA] 2Falo] Aelsls A& st QAR =

o) S M 5 YR 3] 1AM LA

7
Koo
ol mrt

ey
Hl
1
~
>
E
=
~
o M

o
Ir
=
©
N
"5
o
oS
7|
>
>
O
W
d
(o
&)
)
12
a
2 i
ox, —

)

ok

o2

OO

P

>

B

Sl

1o

>
A0
o 2
Moo
d X

i
-
pac
rr
N
rE
o
o
=)
i
o
rr
poy
©
iz}
3
o
=
o
o
uii'

=5}
>
2
b
it
ofo
ol ﬂJlO
o
2(_5
B
4P
2
-
B
=)
_>|~I_,
|
e
o
oF
o
ol
T o2

¥ Qe @ GREAAET B9 A A
T Qe YR W7 o= FERA Al )
3, gHrele] AR A % Gk AT T RYFEA
o AFS Bal A AF Q Joka HA AR 2
o302} 3, 0] 913 FRABdEA} A67] 1A
(2013¥) 8] AFERAZA AA2E o] §3to] 1WA &
2] Selo] ek LE AFS O TPEA Y AT v

ok AEOR AN, 2k FFBAFo el o) R elo
EATE of ol mhet 47k f YO TR, 19 F 4

S - olalal - ol - 126
P oz e YASHE A%

CES 71 AF 4
2 Ao} QA

o2
OO
b
X
4
o o
(o3 O{N
o
1>
o
o

o2 W&
(o3
0,
S
oot
ot
K
i
Mo
1z
ol
2
o

Rl
e
o,
1o
of
o2
k>

X,

\a
=

1%
_O'L
2
o 2
[
Y,
)

L
i
>,

©

2

U oftt

— M

W

>,
o A
x X J

= o
_ﬁ N
i o
1> X

A o8

Do Ao o o
[e}
O

L = W O

oo
o~
ije]
~
o
&
i
)
24
1>
o

lo off

32

H Lo
—
~

oM omx o2 ML o w2 o

—
og M
o2
o
4y
i)
ot
ol
{o
-
o9
o2
K
>
=
o
>
il
H
-z

oA, ershs, gl A,
18.1%~47.4% 9=, 9
A © JHO] BEo] F2
o, Eg Aol Tkl uhet o A

[e)

% Johh M S TS 7

O
)

i)
AN
ol
FIF

[e]

o2
59

ol
W)
(m
3@
o
=
o >
Mo
T

o>
3L Hu

¥
pac
5o

lo

RS
oz

G e
W oW T

L@
-z
An)
izl
EN
ol
rr
1>
]
4

d

F

s

N
o2
o,

L 1

s =
1w

> ]

A

S
2 of
=

delsta 717

_O,L‘

I

m il

M

Q>
o
1>

5 o=
et

off 9L oft |o
N
rjl do
X
e
1o
Jn
of
OO
K
>,
o
e 1>
o
o to b e
ot
fu)
_0|L

'
1>
W,
o
1>
1o
2
0,
K
S
2
b
s
ol
2
1

ot
=
o ol

3

¢

2

o2
o2
o,
st
il
f
i)
B
oo
g X
o 2
e o
3 b
N
o% A
o 32
2 iy
o (ot
B ok
>,
o)
m
R A I (Y
dob S rlo X

30 2

tlo b1 |

2o
£ oE o
>,
ok

S
rO
4
uj
1o
N
iz
o,
et
i
2
of
st
BN
o

R}
~

References

1. Korea Agro-Fisheries and Food Trade Corporation. 2016 Report
of food industry information survey (4): Analysis of processed
food consumer. Naju: Korea Agro-Fisheries and Food Trade
Corporation; 2016.

2. Korea Health Industry Development Institute. 2013 food industry
analysis report. Cheongju: Korea Health Industry Development
Institute; 2013.

3. Ministry of Food and Drug Safety. The report on the nutrition
labeling standardization. Cheongju: Ministry of Food and Drug
Safety; 1999.

4. Korea Consumer Agency. A study on foods labelling
standardization. Seoul: Korea Consumer Agency; 1998.

5. Neuhouser ML, Kristal AR, Patterson RE. Use of food nutrition
labels is associated with lower fat intake. J Am Diet Assoc
1999;99(1): 45-53.

6. Graham DIJ, Laska MN. Nutrition label use partially mediates the
relationship between attitude toward healthy eating and overall
dietary quality among college students. J Acad Nutr Diet 2012;
112(3): 414-418.

7. Bae YJ. Evaluation of nutrient and food intake status, and
dietary quality in Korean adults according to nutrition label
utilization: Based on 2010-2011 Korean National Health and
Nutrition Examination Survey. J Nutr Health 2014; 47(3): 193-
205.

8. Park HJ, Lee JS, Kim EK. Assessment of nutrition label

education in sixth grade elementary school students. J Korean



127 - 9 JPTAA =2 Tl 5 9l bR 4]

Diet Assoc 2010; 16(3): 226-238.

9. Chung EJ, Jeon JS, Ahn HS. Reading and understanding of food

11.

12.

13.

15.

. Ministry of Food and Drug Safety. Nutrition

& nutrition labels and dietary behaviors of female middle and
high school students. J Korean Diet Assoc 2010; 16(3): 239-254.

. Lee KA, Lee HJ, Park EJ. The effect of use of nutrition

labelling on knowledge and perception of nutrition labelling, and
awareness of nutrition labelling usefulness with among college
students. J Korean Soc Food Sci Nutr 2010; 39(2): 253-266.
European Food Information Council. EUFIC's Global Update on
Nutrition Labelling. Belgium: European Food Information
Council; 2015.

Ministry of Health and Welfare. Korea Health Promotion
Foundation, The 4th Health Plan 2016~2020. Sejong: Ministry of
Health and Welfare; 2015.

Ministry of Health and Welfare. The 2nd National Nutrition
Management Plan 2017~2021. Sejong: Ministry of Health and
Welfare; 2017.

labeling of
restaurant menu [Internet]. Ministry of Food and Drug Safety;
2015 [cited 2018 Feb 3]. Available from: https://www.mfds.go.kr/
nutrition/index.do.

Ministry of Health and Welfare, Korea Centers for Disease

17.

18.

19.

20.

Control and Prevention. Korea Health Statistics 2013: Korea
National Health and Nutrition Examination Survey (KNHANES
VI-1). Cheongju: Korea Centers for Disease Control and Prevention;
2014.

. Na MO. Palm oil in food industry: Thermal stability and

processing quality. Food J 2007; 120(1): 40.

Gapor AB, Ong ASH, Kato A, Watanabe H, Kawada T.
Antioxidant activities of palm vitamin E with special reference
to tocotrienols. Elaeis 1989; 1(1): 63-67.

Anderson CA, Appel LJ, Okuda N, Brown 1J, Chan Q, Zhao L
et al. Dietary sources of sodium in China, Japan, the United
Kingdom, and the United States, women and men aged 40 to 59
years: the INTERMAP study. ] Am Diet Assoc 2010; 110(5):
736-745.

Song DY, Park JE, Shim JE, Lee JE. Trends in the major dish
groups and food groups contributing to sodium intake in the
Korea National Health and Nutrition Examination Survey 1998-
2010. Korean J Nutr2013;46(1): 72-85.

Lee HS, Kwon SO, Yon MY, Kim DH, Lee JY, Nam JW et al.
Dietary total sugar intake of Koreans: Based on the Korea
National Health and Nutrition Examination Survey (KNHANES),
2008-2011. J Nutr Health 2014; 47(4): 268-276.



