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A Study on the Current Nutrition Labelling Practices for Processed Foods
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ABSTRACT

This study examined the status of current nutrition labelling and claims for the processed foods that were purchased
in the supermarket. They were assessed in the aspects of frequency and content of nutrition labelling and claims. The
results are summarized as follows; The percentage of products contain the nutrition labelling or claims of processed
foods of investigation were 18.7% and 18.8% respectively. In the nutrition labelling method, the format separated by
expression contents with ‘only liability indication nutrient’ or ‘liability indication nutrients plus discretion indication
nutrients” were 44.7% and 43.4% respectively. In the case of type and title, ‘table’ and ‘nutrition composition’ were
used most frequently, 83.9% and 83.2% respectively. And in the case of expression unit, ‘per 100 g or 100 ml’ was
higher (56.8%) than others. Nutrition claims were divided into ‘nutrition content claim’ and ‘comparative claim’, in
the former the most claim was ‘containing’ and in the other ‘more or plus’ used most frequently. ‘Nutrient function
claim’ was 13.4% and ‘Implied nutrient claim’ was 7.3% of all the claims. Results of the evaluation of current nutrition
labeling system, nutrition labelling was less advanced and variable in content and format and also the information was
not easy for consumers to understand and use them. To support achievement of the nutrition label, there must be
program and initiatives for better understanding and communication and guidances on food labelling and nutrition for
food manufactures. (Korean J Community Nutrition 7(4) : 585 ~594, 2002)
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Table 1. Food groups and items of processed foods”
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Food groups Food items
Dried meats Dried meats
_Snacks . Biscults gums bread or ice cakes jams chocolafes candies
Other foods Processed of fruits and vegetables, processed of nuts, creams, processed salts, starch, laver,

Teas Fruit teq, powder teq, extraction teq, coffee
sugars  sugar syrup, oligosugar, sugar, yut
Beancudorjely  Soybeancud
“Noodles  Noodles T
“Meats  Processed meats, processed eggs
lcecreams  Icebars ice creams
Fshes  Processedfihes

milks, milk creams, low fat milks

Others”

Processed milks, processed cheeses, concentration milks, fermentation milks, butters, dried milks,

1) ttis classified by Food Code 2000.
2) They are products which is not classified by Food Code.

A F 2 u5 AF GUYEA 74 (Code of Federal
Regulation 21 part 101)-& Fste] EF/315i
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Table 2. Frequency of Nutrition Label and Nutrition Claim by the
Food Group

(% : No. of nutrition labelling or claim/No. of processed food x
100)

Food F.OOd '\l;?rloc.)f nﬁ’forilﬁf)fn n’:ljfri‘ﬁ(c))fn
group ftem Food | label %) claim (%)
Diedmeofs Diedmeds 27 [0 00 0¢ 09
"""""""" Biscuifs 178 [50( 28.1)35( 19.7)
Gums 8 110125 2(250
Bread or rice cakes 27 | 5(185) 2( 7.4
Snacks
Jams 6 | 0C 00) 0C 0.0V
Chocolates 51 | 2(C 39 1( 20
Candies 53 | 6( 11.3) 4( 7.5
Tota T 323 |64( 19.8) 44( 13.6)
"""""""" Processed fruit and ” 1 ;)'(' 54 5) ’ 7 (' ) 636)
veg.
Processed nuts 19 | 0C 00) O( 0.0
Creams 8 | 8(100.0) 7( 87.5
Processed salts 5 [ 0C 000 500000
Otherfood g0 2 | 1C 38 2( 7.7
Laver 9 | 4( 44.4) 3( 33.3)
Dried foods 61 [38( 62.3) 20( 32.8)
Fried foods 3 |0C 00 0C 000
Processed popcorn 4 | 0( _00) 0( 00
Total 146 157( 39.0) 44( 30.1
Kimchi and " Salted fishes 12 | o 00) 0( 0.0
|pickles _Reducedfoods 39 | 0C_00) 0(_00)
Tota 51 | 0( 00 0( 00
"""""""" Futtea 1 | 0( 00 0( 00
Teas Powder tea 1 {0C 00y OC 00
- Extraction tea 8 | 0C 00) 1( 3.3
Coffee 20 | 1€ 50 1¢ 39
Totdl 3 [1( 83 2( 6D
T Usugarsyp 2 [0 00 0o( 00)
Sugar 2 |0C 00) OC 0.O)
Sugars
Cligosugar 1 [ 0C 0.0) 1000.0)
_____________ W e 8] 0C 00) 5¢ 29
ot 13 10C 00) 6(462)
Bej:;‘yc‘"d " Soybean curd 10 | 3( 300 1( 100
Noodles  Noodles 102 [27( 26.5)19( 18.6)
"""""""" Processed meafs 170 14( 82)19( 112
Meats
] Processedeggs . 5_].0¢_ 00 0¢ 00
._T‘_)f(.]! 176 14 8.0) 19( 10.9)
U lcebas 32 [ 1C 31 4( 128
lce creams
ececeene...feecreams 35 1.0C 00 1¢ 29
Total 67 | 1C 1.5 5(C 7.5

£540 ok AL AE
E PN T B2 A3 v} Q3 (ZAMAH]| A
2000), FHEEHAT3 A ‘AR AFZSAT} FFA

Table 2. Continued

food foog T on nuton
group ffem Food | label (%) claim (%)
Fishes Processed fishes 87 4(_ _46)10_(‘ 11.8)
"""""""" Processedmiks 6 | 4( 66.7) 4( 66.7)
Processed cheeses 17 120 70.6) 11( 64.7)
Concentration milks 1 10 000 0C 0O

Milkand  Fermentation milks 39 [24( 61.5) 25( 64.1)
mitk Butters 4 102500 0( 00)
products  pried milks 2 | 20000) 2(100.0)
Milks 19 | 9( 47.4) 10( 52.6)

Milk creams 4 | 2( 5000 2( 50.0)
lowfatmiks 16 | 20128 6(379)

Totad 108 [56( 51.9) 60( 55.6)
""""""" Fruitand veg. Drinks 32 | 7 21.9) 7( 21.9)
Other drinks 19 [ 20105 4(C21.1)

Drinks Soybean drinks 5 | 2(40.0) 2( 400
Powder drinks 2 |1(5800) 0( 0O
Carbonated drinks 18 | 2011.) 3167

Tota T 76 [14C18.0) 16( 21.1)
“Ginsens_ Othergirseng 1| 0(_00)_0( 00/
"""""""" Soysauce 16 | 0( 00) 5(313)
Dressing 10 | 20200 1( 100

Complex spice 17 | 0C 0O 1C 59

Sauce 13 | 6C 00y 0OC 0.0)

Spice food Vinegar 9 | 0C 00) 6(66.7)
Curry 1 1(100.00 1(100.0)

Tomato ketchup 3 | 0C 00y 30100.0)

Processed spice 8 [0( 000 0C OO

Mixing sauce 1 ]0C 00 0C 00)

Tow T Tw s am (2
Othes 7 8 |0( 00) 2( 250
Total 1302 [244 18.7 245 188

= 2010d s0AZFAEE A3 A5 AF

A& (Health Plan 2010) oA 2zt 7132189 FUEA|
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Table 3. Nutrition labelling method number (%)
Food group o\ e OMEr 1o o6 SOV CUId o idtes Meats 1°® Fishes ™MK prinks Spicei Total

foods or jelly cream products food |

Format”
A 34 38 - 1 1 5 - 1 14 3 2 1109(44.7)
B 23 15 -~ 2 16 - 1 2 38 8 1 106 (43.4)
C 4 - - - - - - - 3 - 9C3.7)
D T - - - - - - - 1 - - 1 2008
B 2 4 - - - - - 1 - 2 - 1 18( 74
Type? T __________
Table 57 87 - 3 27 5 1 3 37 9 3 1202(82.8)
Description 5 - - - - - - 1 20 - 1320130
__ Figure B 2 - 1 - - 9 - - 1 2 - | 26007
Tnes T
Nutrition composition” 57 6 - 3 26 14 1 3 47 13 3 203 (82.3)
Nutrition information® 4 1T - - - - - - 2 - -1 7029
Calories & nutrient - 15 - - - - - 1 - - - 1 16( 66
Nutrition composition content”  — T - - - - - - 3 1 - 1 5(2D)
Nutrition facts 3 3 - - 1 - - - - - - 7029
Others No title, fo.b'le of colori(.a cqmposiﬁon, §peciﬁc composition, table of standard ' 9 37
e _...._...._.composiion, intensification composition and contentete. . e

Expression unit T
Per 100 g or 100 ml 32 30 - 3 4 14 - 4 45 9 2 1143(58.6)
Per OO gor OO mi 4 18 - - 19 - 1 - 1 3 - 1 66(27.1)
Per serving size 1 8 - - - - - - - 1 111145
Per package 15 - - - - - - - - - . 15( 6.2)
Others No unit, per sheet, per bundle etc. : 9( 3.7)
Datasouce T T
Own analysis T4 - - 1 7 - - 1 2 11 67(27.5)
Own analysis 1 a4 - - 11 7 - - 1 2 1 : 67 (27.5)
Others Korea advanced food research institute, kfda, recommended dietary ' 3(12)

allowances for koreans

1) Format: A: only liability indication nutrient, B: liability indication nutrient + discretion indication nutrient, C: only discretion indication
nutrient, D: several liability indication nutrient, E: severail liability indication nutrient + discretion indication nutrient,
2), 3) Entirely express the approprite heading, 4) Nutrition composition, table of nutrition composition, appearance of nutrition

composition, analysis table of nutrition composition, composition,

5) Nutrition information, appearance of nutrition information,

6) Nutrition composition content, nutrition composition and content .
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Table 4. Secession of nutrition labelling of the subject
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Secession Definition Note
Nutrient content An expressed nutrient content claim is any direct statement about the content fact B
; L N N . KOREA
L Gaim (or content degree) of a nufrient in the food, e.g., “free”, "low”, "high”, “confain“etc. 77"~
Nutrient An expressed nutrient comparative claim is comparative appearance about the content fact 1
- : ot laee? S P P e w KOREA
... comparative claim___ (or content degree) of a nutrient in the food, e.g.. less”, "more”, “strengthen”, “addition” efc. "7 "
Nutrient function Nutrition function claim is a nutrition claim that describes the physiclogical role of the nutrient in
. growth, development and normat functions of the body (e.g.. calcium aids in the CODEX?
claim
teeemeeeoen......Qevelopment of stongbonesandteetr)
Claims about the food or an ingredient therein that suggest that a nutrient or an ingredient is
Imolied nutrient absent or present in a certain amount (e.g., “high in oat bran”), or that the food because of
P its nutrient content may be useful in maintaining healthy dietary practices and that are USA?

content claim

made in association with an explicit claim or statement about a nutrient (e.g., “healthy,

contains 3 grams of fat”)

* Claims related to a “heatthy diet”

* An expression that is similar to health claim

* Nutrition claim which has not any parficular standard
* An expression that appears only nutient name

1) Food Code, 2) Draft Guidelines for Use of Health and Nutrition Claims,

3) 21 CFR 101
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Table 5. Frequency of 'nutrition content claim’ and *‘comparative claim’ by the food group number (%)
Food Food , ‘Nutrient content claim’ ‘Nutrient comparative claim’
group item ! Contain  Free  High More or  potio  Enriched o5
' plus fewer
Biscuits 3B 8 4 0 7 1 1 0
Gums 200 2 0 0 0 0 0
Snacks Bread or rice cakes 2! 0 0 0 2 0 0 0
Chocolates 0 0 0 1 0 0 0
iieeen..... Condies a4 2 0 .0 . o .1 0 0
o 44100 227)_6(136)_0(_00) 0( 00110 227) 2( 48 1( 23 0( 00)
Processed fruit and veg. 7’: 0 0 0 6 2 1 o0
Creams 70 0 5 0 2 0 0
Other food Processed salts Si 1 0 1 0 0 0 0
Starch 2 0 0 0 0 0 1 2
Laver 3 0 0 0 0 0 0 0
... Driedfooss 200 3 0. L I 0 ... 2. 0
ot a8 4( 9.1 0( 00) 7(159)0( 00): 9(136) 4 9.1) 4(_ 91 2( 25
Extraction tea 1 0 1 0 0 0 0 0
Teas H
e Coffee MO L0 0 i o 0. 0 .0
ot 2;.0¢_00) 2(1000) 0( 00)0( 00); 0C 00) 0( 00) 0¢ 00) 0( 00
sugars Oligosugar 1 0 0 0 0 0 0 0
R YO . 5 0 . L S S | 0 ... 0 .0 ..
otal 6 0(_00)_1(16.7) 0( 00 0( 00);_ 11677 0( 00) 0( 00) 0( 00
_Beancudorjelly Soybeancud 11 0C _00) 0( 00) 0( 00)0( 00 0(, .00 0( 00 0( 00 0( 00
_Noodles _ Noodes _ ______  19.191000) 0( 00) 0( 00)0( 00)0( 00 0( 00) 0( 00)0( 00)
Meats ... Procesedmedts 19 2 | 0 .0 3 i _ SO S o 1.
Jotol o ........199.20108) 0( 00) 0( 00)3(158): 8(421) 3(158) 0( 00)1( 83)
ce cream Ice bars 4§ 4 0 0 0 0 0 0
e Jecreams M1 0 .0 .0 i . 0 . O ... 0.0
ot 5.6(1000) 0 00) 0( 00)0( 00)! 0C 00) 0( 00) 0( 00 0( 00)
Fshes _ Processedfishes 10! 5(500) 0 00) 1(100)0(_00) 3(300) 0 00)_ 1(100) 0(_00)
Processed milkks . 1 0 1 0 1 0 0
Processed cheeses 11 I 0 0 3 0 4 0 0
, _ Fermentation milks 25 5 0 0 0 2 0 0
M'g‘rgggcr?s"k Dried milks 2 0 0 0 0 0 0 0
Milks 100 2 0 0 1 3 3 0
Milk creams 25 1 0 0 0 0 0 0
o Low fat miks é 1 oo 0o 3 . o 2 T 0
ot T T 00 167y 0 000 4( 67)4C 673 10 17) 12( 200) 4(_67) 0 00}
Fruit and veg. Drinks 700 2 1- 1 0 0 0
) Other drinks 4 2 2 0 0 0 0 0
Drinks .
Soybean drinks 2: 1 0 0 0 0 2 0
_____ Cabonateddrinks & 1 2 [ o o o 0o
Total I 1604(250) 6(375) 2(128) 1(_63); 1(.63) 0(_00) 2( 125 0( 00)
Soy sauce 5 2 1T 0 0 1 0 0
Dressing 1 0 0 0 0 1 0 0
. Complex spice 1 0 0 0 0 0 0 0
Spice food Vinegar 6 0 0 0 0 0 0 0
Curry TH 0 0 0 0 0 0
oo Jomatoketohup 3.0 0 .0 0 i | 0 o 0o .0
Total 720118 1( 00) 0( 00 0( 00)i 0 00) 2(11.8) 0( 00 0( 00
" Others 2, 0( 00) 0C 00) 0 0.0)0O( 0O 0 0.O) 0C 00) O( 00) 0C 00
Total 245194( 38.5) 16( 6.5 14( 57) 8( 3.3)133( 13.6) 23( 9.4 12( 49 3( 12

1) Number of nutrition claim,  2) n/N X100
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‘Gokar)e AZREAE T AFY FAREY #
A& Table 6°l AAEATE F2EA] € 24570 A
Z 33749 D= 13.4%7F G975 FEREA
3n, AF FEERe AR 144, LEAFRFIL S

w ol ok

Table 6. Content and frequency of ‘nutrient function claim’ number (%)"
Nutrient ' Expression contents Food group
) Helps form and maintain healthy hair and skin, is necessary for proper "
ViaminA ...} development of bones and feeth, ond helps us seeindimlight jSnacks (. Miks @)
_Vitamin B, _i Isnecessary for energy formation process fom carbohydrate Snacks () .
Vitamin B, 1 Is necessary for energy formation, helps form and maintain heatthy skin ! snacks (1), Milks (1)
____________________ L ONd YOS b e
Vitamin B, i lsnecessary for energy formgﬂp_n_,_r]gl_qs_ t_w_ech‘hy blood, skin and nerve | _Snocks o
Vitamin C : Helps in the obsqrpflon of water and helps maintain healthy skin ' Snacks (1)
____________________ c_andteeth antoxidant .
Vitamin D Heflges flr? the absorption of calcium and helps maintain healthy born and E snacks (1), Milks (1)
Folate i lsnecessary for cell growih and heafffy blood | iSnacks()
Iron Important in blood o move oxygen to all body celi : Snacks (2), Processed cheese (1)
e T s necessary for Growth, hedlihy skin and sk mmunity fonction ooy T
. 1 Is necessary for healthy bones and teeth, and helps function of nerve and: Snacks (3), Processed cheese (1),
Cadalcium ' H f
.................... Lomuscle oo h_ Processed fruitand veg. (1)
CPP Is necessary for absorbtion of natural calcium through body Snacks (1), Processed cheese (1)
Dietary Fiber Intestinal disorders effect Fermentation mitk (2), Snacks (1)
_Colagen """ Helps formation of healthysn _Femenfofionmik(
DHA : One of the functional fatty acid, especially is existed in the blue back fish Processed fruit and veg. (1),
____________________ i Processed cheese (D
_ Acetsufarm kalium | High sugar spice, sweetness is 200 fimes of sugar ....iCoffeem
_Oligosugar | Bifidus fungus growth, infestinal disorderseffect ; Qligosugar (1), Mik creams (1) __
_lactatefungus __ : Intestinal disorders effect . ; Fermentation mik (2)
Niacin : Carbohydrate and fatty acid metabolism, cell breathing, Milks (1)

' steroid composition metabolism

Total

33(13.4%)

1) %: n/245 (number of nutition claim) X 100



Table 7. Contents and frequency of ‘implied Nutrient content claim’

o]-a‘ﬂ;z

g - s - Aol - 593

number (%) "

Expression contents

Food group

Sweet potato. Alkali food, enriched vitamin and mineral

broken by the fire,

Mushroom. has gunyl anin acid that is natural taste content and improves its fiavor.
contains letinal, erythinal, erythatenyl, dietary fiber, vitamin B and vitamin D

Tomato. has lycopen which is natural color. is vegetable which has carotin and

vitaminC etc.

Potato. Alkali food, contains several nutrient which is necessary to our body.
matches with an acid food like meats or fishes and then maintenances nutrition
balance. enriches vitamin B1 and vitamin Bz and also vitamin C which is not easily
Cuttlefish. contains abundant taurins. Taurin is made by interior ofthe b-éc-igl.- __________
But because of it's small quantity, it is must be eaten by food.

Tomato ketchup (3)

Total

[

18 ( 7.3%)

1) %: n/245 (number of nutrition claim) x 100
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