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Abstract

The purpose of this study was to investigate the status of current nutrition labeling on the packaging of the
processed foods that provide consumers with a reliable and consistent source of information, which has been
considered as a useful aid for food selection and a potent educational tool for nutrition in daily life. The 2,160
processed foods purchased at the supermarket on September, 2002, were divided by food category issued from
the 2002 food codes and assessed in the terms of the nutrition composition labeling and nutrition claims.
Nutrition composition labeling was found on 356 of the 2160 processed foods items. Milk and dairy products
had 49.7% of nutrition composition labeling, which was the largest number among the food category. Tables
were most frequently used as the type of nutrition composition labeling (79.8%). Nutrition composition including
many different ways of expression, such as a table of nutrition composition, indication of nutrition composition,
analysis table of nutrition composition and comparative table of nutrition composition, made frequent use of
nutrition composition labeling titles (78.7%). The various unit of measures were use in the nutrition labeling of
the processed foods, per 100g or 100m!/ was the highest (44.6%) under the currently practiced nutrition labeling.
The correct labeling standard with nutrient content and % RDA except energy, was used on 47.8% of labels,
and those with only liability indication nutrient and liability indication nutrients plus discretion indication
nutrients were 25.3 and 22.5% respectively. The processed foods with nutrition claims were 8.0% (172 items).
Nutrition claims were divided in two ways: nutrient content claims and nutrient comparative claims. The most
frequently used claims were contained in the former (44.4%) and more or plus in the latter case (16.3%). Ca
was the most popular item as a nutrition claim nutrient (50.6%).
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Table 1. Frequency of nutrition composition labeling and nutrition claims by the food category and items of processed foods
according to the 2002 food code
number (%)

Nutrition Nutrition
Food group Food Item Processed food composition %) . (%)
. claim
labeling
bread or rice cake 73 6 8.2) 3 4.1)
biscuit 197 69 (35.0) 11 (5.6)
candy 85 5 (5.9) 7 8.2)
Snakes chocolate 40 3 (7.5) 2 (5.0)
gum 18 14 (29.2) 11 61.1)
jam 7 0 0.0) 0 0.0)
subtotal 420 97 (23.1) 34 8.1)
sugar 12 4 (33.3) 0 0.0)
Sugars yut 9 0 0.0) 0 (0.0)
___________ oligo sugar 11 1 9.1 0 0.0)
subtotal 23 5 L7 0 0.0
lce creams ice cream 37 0 (0.0) 0 (0.0)
ice bar 29 2 6.9) 2 6.9)
subtotal 66 2 (3.0) 2 3.0)
milk 19 10 (52.6) 5 (26.3)
low fat milk 5 2 (40.0) 2 (40.0)
processed milk 27 5 (18.5) 2 74)
Milks & dairy fermented mitk 62 40 (64.5) 9 (14.5)
products milk cream 2 0 0.0 0 0.0)
butter 3 1 (33.3) 0 0.0)
nature cheese 5 0 (0.0) 0 0.0)
processed cheese 20 13 09 0 (0.0)
subtotal 143 71 49.7) 18 (12.6)
processed meat 209 9 4.3) 8 (3.8)
Meat products  processed egg 16 0 ©.0) 6 (37.5)
subtotal 225 9 4.0) 14 6.2)
Fishery products processed fish product 113 12 (10.6) 7 6.2)
. soybean curd 15 8 (53.3) 0 0.0)
Bean curd or jelly oy 4 1 (25.0) 3 (75.0)
subtotal 19 9 47.3) 3 (15.8)
Edible fats & oils edible fat & oil 35 7 (20.0) 6 17.1)
Noodles noodle 122 48 (39.3) 14 (11.5)
leached tea 45 0 0.0) 5 (11.1)
extracted tea 33 0 0.0) 0 (0.0)
Teas powder tea 9 1 Ly 1 (1.1
fruit tea 6 0 0.0) 0 0.0)
coffee 68 0 0.0) 0 0.0)
subtotal 161 1 0.6) 6 37D
fruit and vegetable drink 79 2 (27.8) 20 (25.3)
carbonated drink 55 10 (18.2) 9 16.4)
Drinks soybean drink 3 3 (100.0) 3 (100.0)
fermented drink 6 0 0.0) 0 (0.0)
powder drink 3 3 (100.0) 0 0.0
other drinks 49 6 (12.2) 4 0.0)
subtotal 195 44 (22.6) 36 (18.5)
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SOy sauce 20 4 (20.0) 1 5.0
fermented soybean paste 10 0 0.0) 1 (10.0)
hot soy paste 12 0 (0.0) 3 25.0)
chunjang 3 0 0.0) 0 (0.0)
chungkoojang 1 0 (0.0) 0 0.0)
mixing soy sauce 11 0 0.0) 0 0.0
. vinegar 18 0 (0.0) 2 (11.1)
Seasoning foods Sauci 45 0 0.0) 1 2
tomato ketchup 3 2 (66.7) 1 (33.3)
carry 2 0 (0.0) 1 (50.0)
red pepper power or thread 3 0 0.0 0 0.0
processed spice 18 0 (0.0) 0 0.0
dressing 12 0 0.0) 0 0.0
____________________________ complex seasoning food 19 0 e 0 (0.0)
subtotal 177 6 (34 10 (5.6)
ginseng tea 3 1 (33.3) 0 0.0
canned-bottle ginseng 1 0 0.0) 0 0.0)
. other ginseng food 1 0 (0.0) 0 0.0y
Ginseng products red ginseng tea 1 0 ©0.0) 0 (0.0)
red ginseng drink 5 0 (0.0) 0 0.0
. Other red ginseng food 1 B ) E— O ©0) .
subtotal 11 I\ .1 0 0.0
kimchi 8 0 0.0 0 0.0)
. . . fermented fish 27 0 (0.0) 0 0.0)
Kimehi & pickles pickle 47 0 0.0) 0 00)
- simmered food 8 0 ©o o 0.0
subtotal 90 0 (0.0) 0 0.0
takju 1 0 (0.0) 0 0.0)
yakju 13 0 (0.0) 0 0.0
chungju 2 0 (0.0) 0 0.0)
beer 9 0 (0.0) 1 (11.1)
L wine 6 0 0.0) 0 0.0)
Aleoholic drinks soju 15 0 0.0) 2 (13.3)
whiskey 5 0 0.0 0 (0.0
general distilled alcoholic drink [ 0 0.0) 0 ©0.0)
liquor 16 0 0.0 0 0.0
. Other alcoholic drinks 1 L () H U ©9)
subtotal 69 0 0.0 3 4.3)
Dried meats dried meats 22 0 (0.0) 0 (0.0)
instant dried food 18 13 72.2) 2 1Ln
processed nuts 21 1 4.8) 0 0.0)
starch 5 0 (0.0) 0 0.0
processed fruit and vegetable 17 0 ©0.0) 1 5.9
seasoning laver 20 5 (25.0) 0 0.0)
fried food 22 1 4.5) 0 0.0
Others honey 1 0 0.0) 0 0.0)
imitation cheese 4 0 0.0) 0 0.0)
vegetable creams 4 2 (50.0) 3 (75.0)
processed popcorn 4 0 0.0 0 0.0y
processed salts 10 0 (0.0 2 (20.0)
e processed cocoa P 1 (1000 o 0.0)
subtotal 130 23 17.7) 8 (6.2)
processed cereal product 48 4 (8.3) 4 8.3)
processed legume product 4 0 (0.0) 0 (Y]
Products which is not processed potato product 5 0 0.0) 0 ©)
classified by Food processed fruit and vegetable product 25 3 (12.0) 3 9
Code processed fishery product 11 2 (18.2) 0 )
other processed product 41 12 (29.3) 4 9.8)
. mixed food additive 5 o 0 0 0.0
subtotal 139 21 (15.1) 11 (7.9)
total 2160 356 (16.5) 172 (8.0)
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Table 2. The type and title of nutrition composition labeling by the food category according to the 2002 food code

number(%)
Number Type _ Tide
Food Group  |of food T Nutriion  Nutrition, CAlories  Nutrition o
labeling Table Description Figure Co stion” Information” Nut%ient C%n;gi%s;%?n Facts Others

Snakes 97 4 3 - 78 12 - - 12 -

Sugars 5 5 - - - 5 - - 1 -

Ice creams 2 2 - - 2 - - - - -

. . enriched
Miks & dairy | ) | 39 3 5 63 5 - 2 . composition &
products nutrition

composition(1)
nutrition

Meat products 9 8 1 1 6 - - - - Jabeling(3)
analysis table

Fishery products 12 9 3 - 6 2 - - 1 of nutrition &
calories(4)

Bean curd or jelly| 9 9 - - 8 - - - - no title(1)

Edible fats & oils 7 7 - 2 6 - 1 - - -

Noodles 48 48 - 1 47 5 - - 6 -

Teas 1 ] - - - 1 - - . Standard
composition(1)
name of
enriched

Drinl 44 21 23 5 38 2 _ 5 _ composition &

~ content(2),
mineral
content(1)

Seasoning foods 6 5 - 1 3 - - - 2 no title(1)

Ginseng products 1 1 1 - - - - - 1 -

Kimchi & pickles 0 0 0 0 - - - - - -

Alcoholic drinks 0 4] 0 0 - - - - - -

Dried meats 0 0 0 0 - - - - - -
standard
composition(1),
nutrition

Others 23 23 - - 15 2 - - 4 analysis
comparative
table(1)

i

Products which is ;ggll};]);sslé())?

not classified by 21 21 - - 8 - 1 4 2 nutrition

Food Code analysis(1),
no title(3)

284 65 15 280 34 2 8 29 22
T 356
otal (79.8) (18.2) 4.2) (78.7) 9.6) (0.6) (2.2) 8.1 (6.2)

YNutrition Composition, table of nutrition composition, indication of nutrition composition, analysis table of nutrition composition,
comparative table of nutrition composition,

DNutrition Information, indication of nutrition information,

*Nutrition Composition Content, nutrition composition and content
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Table 3. The expression unit and data source of nutrition composition labeling by the food category according to the 2002

food code
number(%)
Number Expression unit Data source
Food Group of food | Per 100, Per OO Per Per Own
labeling or IOOmgl or O Onﬁ serving size package Others analysis Others
Snakes 97 31 15 22 24 per bundle(5) - -
Sugars 5 4 - - - no unit(1) - -
Ice creams 2 - 2 - - - - -
xgdksuct‘i‘ dairy 71 62 8 - ; no unit(1) - -
Meat products 9 9 - - - - 2 -
Fishery products 12 11 - - - no unit(1) 1 see nutrition(2)
Bean curd or jelly 9 9 - - - - 1 -
Edible fats & oils 7 7 - - - - 7 -
Noodles 48 9 17 20 1 no unit(1) 12 -
Teas 1 1 - - - - - -
per 1L(1),
Drinks 44 26 16 3 - per drinking unit(1), 2 -
per lbottle(1)
Seasoning foods 6 3 2 - - no unit(1) 4 -
Ginseng products 1 - 1 - - - - -
Kimchi & pickles 0 - - - - - - -
Alcoholic drinks 0 - - - - - - -
Dried meats 0 - - - - - - -
Others 23 14 4 4 - per drinking unit(1) 12 -
Products which is
not classified by 21 10 9 - - no unit(2) 10 -
Food Code
196 74 49 25 16 51 2
Total 336 (44.6) (16.9) (13.8) (7.0) (4.5) (11.6) (0.6)
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Table 4. The content expression of nutrition composition labeling method by the food category according to the

2002 food code.

number (%)

Number Only Tiability Lia}aility inqicaﬁgn Se\{e@ ﬁfxbility if&ciga%nliiggg . oqy fiisc‘retion
Food Group of food | indication mufrient m.un?nt .& dlscr.etlon mdlcz.mon & discretion mdlCZ.IUOD
labeling indication nutrient hutrient indication nutrient nuftrient
AV A A B B B c D" D" E' B
Snakes 97 25 26 5 6 16 17 1 1
Sugars 5 5
Ice creams 2 1 1
Milks & dairy 71 3 13 18 33 1 1 2
products
Meat products 9 3 3 2 1
Fishery products 12 4 1 1 2 4
Bean curd or jelly 9 1 7 1
Edible fats & oils 7 3 1 3
Noodles 48 6 20 1 i4 6 1
Teas 1 1
Drinks 44 2 4 18 11 1 1 6 1
Seasoning foods 6 2 1 1 1 1
Ginseng products 1 1
Kimchi & pickles 0
Alcoholic drinks 0
Dried meats 0
Others 23 1 12 1 6 1 1 1
Products which is
not classified by 21 1 5 1 6 6 2
Food Code
Total 356 46 90 7 15 80 85 3 2 10 12 1 5
(129) (253) (20 | 42y 225 (239 | 08 (0.6) 2.8) B4 | 07 (14
Yonly nutrient content
Pnutrient content & % RDA (all except energy)
“nutrient content & % RDA (a part except energy)
“nutrient content & % RDA (a part or all)
2zl 388 R #2048 A 135(004) - 106 -
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Table 5. Frequency of nutritent content claims and nutrient comparative claim by the food category according to
the 2002 food code.

number (%)

Numfber Nutrient content claim Nutrient comparative: claim
of
Food Grqup Food Tiem mémn Contain:  Free. High - Low Mgliﬁsor Ratio ‘Enriched Ifesv?/ e(r)r
bread or rice cake 3 2 0 0 0 1 0 0 0
biscuit 11 3 3 0 0 5 0 0 0
Snakes candy 7 7 0 0 0 i 0 0 0
chocolate 2 1 0 0 0 1 0 0 0
gum 11 6 9 0 0 2 0 0 0
subtotal 34 |19(67.9) 12(42.9) 00.0) 00.0) |10294) 00000 0000) 0(0.0)
Sugars 0 00.0) 000 000 000) | 0000) 000 000  00.0)
Ice creams ice bar 2 1(50.0) 00.0) 1(500) 000 | 000) 000 0006 000
milk 5 1 0 2 0 1 0 2 0
. . low fat milk 2 1 0 0 0 0 0 1 0
Milks & dairy /o cced milk 2 0 1 1 0 0 0 0 0
products fermented milk 9 4 1 0 4 0 0 1 0
processed cheese 0 0 0 0 0 0 0 0 0
subtotal 18 |6(15.0) 2500 3(7.5 4(100) | 1(5.6) 00.0) 4(222) 00.0)
rocessed meat 8 4 1 0 3 0 0 0 0
Meat products grocessed egg 6 3 0 0 0 1 0 2 0
subtotal 14 [7500) 17.1) 000 3Ql4) | 17.1) 000) 2(143)  0(0.0)
Fishery products |processed fish product 7 6(85.7) 0(0.0) 000 000 | 3429 000 10143y 000
Bean curd or jelly {jelly 3 266.7) 0000 00.0) 3(1000)| 000) 000 000 000
Edible fats & oils |edible fat & oil 6 1200) 0(0.0) 3(60.0) 2(40.0) | 000.0) 000 000  00.0)
Noodles noodie 14 12857y 0(0.0) 0(00) 000 | 2(143) 000) 000) 00.0)
Teas leached tea 5 0 3 0 0 2 0 0 0
powder tea 1 1 0 0 0 0 0 0 0
subtotal 6 1(143) 3(429) 000 000) | 2333) 000 000  00.0)
fruit and vegetable drink 20 8 10 1 0 2 1 0 0
Drinks carbonated -drink 9 7 1 | 1 1 0 0 0
soybean drink 3 2 1 0 0 0 0 2 0
other drinks 4 2 0 0 2 0 0 0 0
subtotal 36 [19(432) 1227.3) 245 3(6.8) | 383) 128 2560 0(0.0)
SOy sauce 1 0 0 0 0 1 0 0 0
fermented soybean paste 1 0 0 0 0 0 0 0 0
hot soy paste 3 2 0 0 0 1 0 0 0
Seasoning foods |vinegar 2 0 0 0 0 2 0 0 0
sauce 1 0 0 0 0 1 0 0 0
tomato ketchup 1 1 0 0 0 0 0 0 0
carry 1 1 0 0 0 0 0 0 0
subtotal 10 [4(444) 000 000 000 |5500 000 000 000
Ginseng products 0 000) 000 000 000 | 000) 000 000 000
Kimchi & pickles 0 0000) 000 000 0600 | 600 000 000 000
.. beer 1 0 0 0 1 0 0 0 0
Aleoholic drinks ..o 2 | 2 0 0 0 0 0 0 0
subtotal 3 2066.7) 000.0) 000.0) 1(333)| 0000) 00.0) 0(0.0) 0(0.0)
Dried meats dried meats 0 000 000 000 000 | 000 000 000 000
instant dried food 2 0 0 0 0 1 0 { 0
Others processed fruit and vegetable 1 0 0 1 0 0 0 0 0
vegetable creams 3 0 0 1 2 0 0 0 0
processed salts 2 0 0 1 1 0 0 0 0
subtotal 8 0000) 000 3(429) 3429 | 1(125 000 1(143) 000
Products which is |processed cereal product 4 0 0 0 0 0 0 4 0
not classified by  |processed fruit and vegetable product 3 3 0 0 0 0 0 0 0
Food Code other processed product 4 4 0 0 0 0 0 0 0
subtotal 11 763.6) 0(0.0) 00.0) 000) | 000 000 4364 00.0)
total 172 [87(44.4) 30(153) 12(6.1) 1909.7) [28(163) 1(06) 148.1) 0(0.0)
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Table 6. nutrients of nutrition claims by the food category according to the 2002 food
number (%)

Nmox%ber — = Nutrient
Food Group e Pro- Dieiary % Cmole Vi Vit Vi Vit Vit Vit Vit Folic
8 WOy o Co B g St ooy A4 B B C D D E oad DPA A Ohen
*vi%amil}llgl), Lganximine
(2), chitosan(2)
Snakes ¥oo-oo- - -2 3 - e e e e
collagen(1), CPP(3)
Sugars 0 .
Ice creams 2 - - - - - - - - - - - - - 2 - - - - - - wlitol(D)

*vitamin(6), nucleotide(7),
zeten(4), niacinamide(3),
it

) ) toc ), CPR(3),
M‘Oldkscg dairy 8 - - 3 4 ® B T - B - T 5 3 4 1 B 1 2 16 - mwﬁ)leu), Larghine(3),
produ CGRQ), bifidus(1),

Lcamithing(1), Za(),
B-carotene(),
arachidonic acid(1)
. } . . . . . . i } } } . } } *yitaminv(3), Seleniom(2),
Meat products 14 1 3 2 6 2 liny()
Fishery products 7 - 3 4 1 chitosan(T}
Bean curd or jelly 3 3 - - - - - 2 - - - - - - - - - - - - -
Edible fass & ofls 6 - - - 2 - - - - - - 3 - - - - 3 - - - - tochpherol(3)
Noodles 14 - - - - 5 - 1 - 1 - . - - - - - - - i - chlorelfa(l)
*vitamit1), mineral(L),
Teas 6 - - - - 2 - 1 - - - - - - 1 - - - - - T o)
isoflavin(1), L-camithine(2),
Drinks 36 3 - - 208 1 4 9 1 4 - - - 12 - 2 - - 3 - xylitol(3), 12 amino acid{1),
cathechin{1), CPP(1)
Seasoning foods 10 - - - - 1 - - - 3 - 1 - - - 1 -
Ginseng products 0 - - - -
Kimchi & pickles 0 - - - - - - - - - 2
Alcoholic drinks 3 1 - - - - - - - 1
Dried meats 0 - - - - - - - - - - - - - - - - - -
*wtanun(l) mineral(2),
Orhers 8 2z - ) ! ) ) i ) ) ) ) ) ) ) ) " lecithine(1), fcarotene(1)
Producss which is not .
ciasied by oot Coce 11 - - - - 1 4 3 - - - - - - - - - - 1 - - Hyitamin(4)
Total m 7 0 3 u 8 2 20 2 2 4 0 5 3 5 2 23 W 3 M 3

@06 (00) (L7) (64) (506) (146) (116) (122) (128) 3 (64 (29 (I (46 (12 (134 68 L7 (198 (LD

Ao Yehon ART wjehdl O} 247 146%  Ehdh 913E FoE dod wgngd o
ql 2574, ¥EY D7} 233, €21 1%, B, Aold @ ZZEHC ALYl Herd A 77, ujEhy
S92 209, 217, 200 A8 AOE ek B. 53, W]EHE B, 27, HlEFE C 47, WEY D 19

9. 2 9deE AR, B9, A4, F2ae8 3, Hed E77, §4bo] 270) .05, DHAS] o g
o=, okd 5 e FFH R FAF YA FEREAL A8F AEE o) HE Aoz
(Table 7). Bttt A 44 F) Z$E ek Bol gg #o) 2

Azeduy AgEd 2HL G/ZZqA 33 71, DHAS}H EPA° tigh Zo] 82 UEoH

A, 870A 233, FAFAA 1238 AHEHA o §7)F2 d-9-= DHAS EPAC) gt xR d 0l
o, 39 F¢E # }1“0117\1 183, 718t #AF 2 534 AEE ALz Yyt 4&FA9 =
A, 5827 17A }%51 Aot HoldFE #7HE HIEFEl Agh HIERY] Dol thd ZxE 0] 47 31
FAlA 748, FEF 43, AT F5F 2 57 H AreE Aoz YEEen 3579 4% ddg
A 2234, dRs E‘rv"ﬂ/ﬂ 24134 AE 3 2 Coll g Fxzr@ol 124, vlEtY D 27, DHA

14
o g9 4% A 113, 39 F5- 970] AHeH 3[Y AL Ao Uyt
A et &2l «1 d5 FHEEANA A, A, 3, A3 58 2L AERIEAE HE
7HE B2 1370] AMgHALH, FH2HES & 9 ¥4 S4E 432 deeA Aeg A
470) AH&H Aoz et HER aHlzbge] A €82
Ce} DHAC &k 2R AL FAFAA 2F 438 1 olT Med FRE FAS

rlo 2 >
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TRl Q142 3t ot AHRES] FLYFAE ¢
& W= Hste FFL 2ol M(IFEE BA
7b @) AEE FYste IR/ Egdn Raskg
S 99FE HAl= &SHAE 44 olgd ¢
Aoy avAEo] SR} FYAAE 2 A &
= FHdAE 2R §85HE &XJF JorzE B
o Bl JEY HdFF A A&HFHQA awA
Jga o] Fgap?

ol HejXAl AFoA BH FA) A|FHIL Q)
t 7MEAEY GYHE A2 165% AR B
H3E2 A GLEA] FAH LS Fo)7] A U
AupHol Alge Aot JLHE EA W& =
XAl oy AE, AFVEFTE 2 AELY E
71 ol A& JIEolyd FLaE FEAIGSE +A9)
w3 Aol FalA YA Fol FAIF FLRAE

AESAL, ¥R FRE B8] Yol @S
o) Bg Aoz Ayguch mepq aHRA nrh
Q3 olast7] 419H A AP ARFE
A7 AAME G Heln 9B e BA
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237} A8 Az 882 5 329 A
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