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ABSTRACT

The purpose of this study was to investigate the current nutritional labeling practices in the processed foods
industry. Package labels provide consumers with reliable nutritional information, which has been considered a
useful aid for food selection and a potent educational tool for nutrition in a daily life. To assess the
nutritional composition labeling and nutritional claims on the food package labels in the Korean market, 2,691
processed foods were purchased from a wholesale market in August, 2004, under the food categories specified
in the 2004 Food Code. Nutritional composition labels were found on 674 out of the 2,691 processed foods
items. The study findings were as follows. Milk and dairy products showed the highest percentage(56.6%) of
nutritional composition labeling among the food categories, while 86.2% of processed foods carried
inappropriate types of nutrition labels. The ftitle of nutritional composition labeling was ordered according to
the nutritional composition presented on the top part of the box. The regulations method which it indicates
was 77.8%. The expression unit of the nutritional composition labeling was per 100g(32.8%) or per 0Og
(29.4%). Of total processed foods, 83(3.1%) offered nutritional claims in their labels. These claims were
divided into two ways: nutrient content claims and nutrient comparative claims. The most frequently used
term in nutrient content claims was "contained"(67.2%). "More" or "Plus" were frequently used term in
nufrient comparative claims(11.2%). Calcium was the most popular among nutrients claimed by processed
foods(34.3%).
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Table 1. Frequency of nutritional composition labeling for each according to the food category determined in the 2004 Food Code

Number(%)
Food category Food Item Processed food Nutrtional %
composition labeling
Bread or rice cake 80 15 48.8
Biscuit 230 64 27.8
Candy 168 33 19.6
Snacks Chocolate 52 4 77
Gum 14 5 35.7
Jam 16 2 125
Subtotal 560 147 263
Sugar 17 8 4711
Yut 10 0 0.0
‘ Sugar syrup 4 0 0.0
Sugars Oligo sugar 1 0 0.0
Sweetener 4 2 50.0
Subtotal 36 10 27.8
Ice cream 12 0 0.0
Ice creams Iee bar 47 0 0.0
Subtotal 59 1 1.7
Milk 32 11 34.4
Low fat milk 4 2 50.0
Processed milk 61 18 29.5
Fermented milk 59 52 88.1
Butter milk 0 0 0.0
. Condensed milk 1 1 100.0
Milks & Dairy products Milk cream 1 0 0.0
Butters 1 1 100.0
Nature cheese 0 0 0.0
Processed cheese 11 11 100.0
Dried milk 3 2 66.7
Subtotal 173 98 56.6
Processed meat 195 38 19.5
Meat products Processed egg 1 1 100.0
Subtotal 196 39 19.9
Fishery products Processed fish product 122 24 19.7
Bean curd or Jelly Soybean curd 20 11 55.0
Edible fats & Oils Edible fat & Oil 43 8 16.7
Noodles Noodle 213 116 54.5
Leached tea 82 0 0.0
Powder tea 59 5 85
Teas Fruit tea 18 0 0.0
Coffee 59 0 0.0
Subtotal 218 3 2.3
Fruit and vegetable drink 116 30 259
Carbonated drink 39 3 7.7
Soybean drink 25 19 76.0
. Fermented drink 4 1 250
Drinks Powder drink 2 0 0.0
Other drinks 57 21 36.8
Water 4 0 0.0
Subtotal 247 74 30.0
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Table 1. Continue

Number(%)
Food category Food Item Processed food let.rmonal . %
composition labeling
Soy sauce 30 2 6.7
Fermented soybean paste 18 1 5.6
Hot soy paste 26 0 0.0
Chunjang 6 10 16.7
Chungkoogjang 3 0 0.0
Mixing soy sauce 8 0 0.0
Vinegar 8 0 0.0
Sauce 78 21 269
Seasoning foods Tomato ketchup 8 5 62.5
Curry 19 2 105
Red pepper power or Thread 9 0 0.0
Processed spice 36 0 0.0
Dressing 27 5 185
Complex seasoning food 24 5 20.8
Flavor oil 12 1 33
Subtotal 312 43 13.8
Kimchi 24 0 0.0
Fermented fish 30 1 33
Kimchi & Pickles Pickle 3 ! 28
Hard-boiled food 3 0 0.0
Subtotal 93 2 22
Dried meats Dried meats 50 0 0.0
Instant dried food 35 o2 629
Processed nuts 2 1 38
Starch 3 0 0.0
Processed fruit and vegetable 0 0.0
Seasoning laver 35 5 143
Others Frying 0 0.0
Honey 8 0 0.0
Vegetable creams 8 0 0.0
Processed salts 12 0 0.0
Subtotal 133 28 21.1
Processed cereal product 123 53 43.1
Processed legume product 10 7 70.0
o Processed potato product 7 2 28.6
Products which is not classified by ~ Processed fruit and vegetable product 47 4 8.5
Food Code Processed fishery product 5 1 20.0
Other processed product 19 1 53
Subtotal 211 68 322
Total 2,691 674 250
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Number(%)
Number of Appropriateness of typcl) Appropriateness of title”
Food category . . Parti
food labelin . artial . Not . . Not
g Approptiate inappropriats Inappropriate expression Appropriate  Inappropriate expression
2 41 1 13 103 32 12
Snacks 147 (177 27.9) (45.6) (8.8) (70. 1) QL7 (82)
Sugars 10 0 4 > ! > L
& (0.0) (40.0) (50.0) (10.0) (40, 0) (50.0) (10.0)
Ice creams 1 0 0 L \ 0 -
! (0.0) (0.0) (100.0) (100.0) (0.0)
. ) 4 17 3 it 79 7 i
Milks & Dairy products % @1 (173) (643) (143) (89.39) (8.0) 22)
6 6 b 5 3 3 4
Meal products 3 (154) (154) (56.4) (12.8) (2.1) an 102)
. 7 1 2 4 19 1 4
Fishery products % (29) @2 (50.0) (16.6) (19.2) 42) (16.7)
4 1 5 1 9 1 1
Bean curd or Jelly u (364) ©.1) (45.5) (9.0) (90.0) (10.0) ©1)
. . 0 1 7 6 2
Edible fats & Oils 8 0.0) (12.9) (87.5) - (75.0) (25.0) )
19 9 8 3 107 6 3
Noodles 116 (164) (1.8) (73.3) 2.5) (94.7) (5.3) 2.6)
o 5 0 3 2 ) 4 1
(0.0) (60.0) (40.0) (80.0) (20.0) -
. 9 30 3 i3 59 3 b
Drinks 7 (122) 27.0) (@4.6) (162) (1.) @1 (162)
Seasoning foods 43 0 6 2 12 2 N 11
g 0.) (14.0) (58.1) 279) (70.0) (10.0) (20.0)
S 0 0 2 1 1
Kimchi & Pickles 2 00) 0.0) (1000) ) (500) (50.0) -
8 5 15 3 2
Others 3 (286) (179) (536) - ©29) (.0 -
Products which is not 68 10 11 38 9 46 13 9
classified by Food Code (14.7) (16.2) (55.9) (132) (67.6) (19.0) (133)
Total 674 93(138)  125(185)  382(56.7) 4(110)  S24(T78) 81(12.0) 69(10.2)

" The type of nutrition composition labeling
- Appropriate : Length form expression

- Partial Inappropriate :
- Inappropriate : Width form or line form labeling
? The title of nutrition composition labeling

- Appropriate :

Length form labeling and the difference of nutrition arrangement order

Nutrition composition, Table of nutrition composition, Indication of nufrition composition,

Analysis table of nutrition composition, Comparative table of nutrition composition

- Inappropriate : Nutrition information, Indication of nutrition information
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Table 3. Expression unit used in nutrition labels by food category

Number(%)
Expression unit
Food category Number 9f ' !
food labeling Per Per Per Per Not Others
100g 100m/ O0g OOml  expression
A packet(15), 1Meal(1)
Snacks 147 5(G1L0%)  000%)  44(299%)  000%)  748%) ﬁ,“l‘:cel()f)r %’ﬁegzr ?plziig:
1Packing(1) (14.3%)
Sugars 10 880.0%  00.0%)  1(100%)  000%  1(100%)
Tee creams 1 000%  000%  1000%)  000%)  00.0%)
Milks & Dairy products 98 2(QT6%)  SHSSI%)  220%)  882%) (1%
Meat products 39 26667%)  000%  10256%)  000%)  3(17%)
Fishery products u 0833%  000%  000%  000%)  4167%)
Bean curd or Jelly 11 6(545%)  000%)  2182%)  000%)  3(273%)
Edible fats & Oils 8 B(375%)  000%)  S625%)  000%  0(0.0%)
Noodles 116 18(055%  000%  S0d31%  000%)  0(0.0%) Pe;uﬂfg‘g ;Tiflgég)g(glii‘;m
Teas 5 000%)  000%  S100%)  0(00%)  0(0.0%)
Drinks 74 100%  000%  000%  30(405%)  704%) }0011;3‘1115(11)) if‘fﬁz;(l)
Seasoning foods 5 H063%)  000%)  25(68.1%)  000%)  110256%)
Kimchi & Pickles 2 1500%)  000%)  1500%)  000)  0(0.0%)
Others 2 T50%)  000%)  19679%)  000)  00.0%) Meal?)  (7.1%)
cﬁ;‘;?f‘l‘:gs b”;’hifi‘o és C“:se 68 2(G23%)  000%)  3BESS%)  000)  0(132%) IMeald)  (5.9%)
Total 674 VIGLY)  BU129%)  198294%)  38(6%)  SATT%) 78(11.6%)
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Table 4. Frequency of nutritional claims for each according to the food category determined in the 2004 Food Code

Number(%)
Nutritional claim
Food category Food Item Processed food Expression Processed
90, o,

number % food number(f) g
Bread or rice cake 80 0 0.0 0 0.0
Biscuit 230 15 6.5 12 52
Candy 168 8 48 5 3.0
Snacks Chocolate 52 3 58 5 3.8
Gum 14 0 0.0 0 0.0
Jam 16 0 0.0 0 0.0
Subtotal 560 26 4.6 19 34
Sugar 17 1 59 1 59
Yut 10 0 0.0 0 0.0
Sugar syrup 4 0 0.0 0 0.0
Sugars Oligo sugar 1 0 0.0 0 0.0
Sweetener 4 0 0.0 0 0.0
Subtotal 36 1 48 1 28
{ce cream 12 0 0.0 0 0.0
lee creams Ice bar 47 0 0.0 0 0.0
Subtotal 59 0 0.0 0 0.0
Milk - 32 6 18.8 2 6.3
Low fat milk 4 1 250 1 250
Processed milk 61 7 115 4 6.6
Fermented milk 59 10 16.9 4 6.8
Butter milk 0 0 0.0 0 0.0
) . Condensed milk 1 0 0.0 0 0.0
Milks & Dairy products Milk cream 1 0 0.0 0 0.0
Butters 1 0 0.0 0 0.0
Nature cheese 0 0 0.0 0 0.0
Processed cheese 11 1 9.1 1 9.1
Dried milk 3 0 0.0 0 0.0
Subtotal 173 25 145 12 6.9
Processed meat 195 4 20 4 20
Meat products Processed egg 1 0 0.0 0 0.0
Subtotal 196 4 20 4 20
Fishery products Processed fish product 122 6 49 4 33
Bean curd or Jelly Soybean curd 20 1 50 1 50
Edible fats & Oils Edible fat & Oil 48 3 6.3 1 2.1
Noodles Noodle 213 i1 52 11 52
Leached tea 82 0 0.0 0 0.0
Powder tea 59 0 0.0 0 0.0
Teas Fruit tea 18 0 0.0 0 0.0
Coffee 59 0 0.0 0 0.0
Subtotal 218 0 0.0 0 0.0
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Table 4, Continue

Number(%)
Nutritional claim
Food category Food Item Processed food Expression " Processed "
number food number(f)
Fruit and vegetable drink 116 18 155 12 103
Carbonated drink 39 1 2.6 1 26
Soybean drink 25 0 0.0 0 0.0
. Fermented drink 4 0 0.0 0 0.0
Drinks Powder drink 2 0 0.0 0 0.0
Other drinks 57 8 14.0 6 10.5
Water ‘ 4 0 0.0 0 0.0
Subtotal 247 27 109 19 17
Soy sauce 30 2 6.7 2 6.7
Fermented soybean paste 18 0 0.0 0 0.0
Hot soy paste 26 0 0.0 0 0.0
Chunjang 6 0 0.0 0 0.0
Chunghoogjang 3 0 0.0 0 0.0
Mixing soy sauce 8 0 0.0 0 0.0
Vinegar 8 0 0.0 0 0.0
; Sauce 78 9 0.0 3 38
Seasoning foods Tomato ketchup 8 0 0.0 0 0.0
Curry 19 1 53 1 5.3
Red pepper power or Thread 9 0 0.0 0 0.0
Processed spice 36 0 0.0 0 0.0
Dressing 27 4 14.8 2 74
Complex seasoning food 24 0 0.0 0 0.0
Flavor oil 12 0 0.0 0 0.0
Subtotal 312 16 51 8 26
Kimchi 24 0 0.0 0 0.0
Fermented fish 30 0 0.0 0 0.0
Kimehi & Pickles Pickle 36 0 0.0 0 0.0
Hard-boiled food 3 0 0.0 0 0.0
Subtotal 93 0 0.0 0 0.0
Dried meats Dried meats 50 0 0.0 0 0.0
Instant dried food 35 0 0.0 0 0.0
Processed nuts 2 0 0.0 0 0.0
Starch 3 0 0.0 0 0.0
Processed fruit and vegetable 3 0 0.0 0 0.0
Seasoning laver 35 0 0.0 0 0.0
Others Frying 3 0 0.0 0 0.0
Honey 8 0 0.0 0 0.0
Vegetable creams 8 0 0.0 0 0.0
Processed salts 12 0 0.0 0 0.0
Subtotal 133 0 0.0 0 0.0
Processed cereal product 123 4 33 2 1.6
Processed legume product 10 0 0.0 0 0.0
Processed potato product 7 0 0.0 0 0.0
Products which is not Processed fruit and vegetable 4 1 2.1 1 2.1
classified by Food Code product
Processed fishery product 5 0 0.0 0 0.0
Other processed product 19 0 0.0 0 0.0
Subtotal 211 5 24 3 14

Total 2,601 125 46 &3 31
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Table 5. Frequency of nutrient comparative claims and nutrient content claims by food category
Number(%)
Nuirient content claim Nutrient comparative claim
Food Category nﬂ%ﬁgﬂcg‘m . ) . More or  Ratio or . Less or
Contain Free  High or rich  Low plus compatison Enriched fower
Snacks 26 1973.1)  13.8) 0(0.0) 00.0) 4154 0(0.0) 2A1.7) 0(0.0)
Sugars 1 00.0)  00.0) 0(0.0) 00.0)  1{100.0) 00.0) 0(0:0) 00.0)
Ioe creams 0 00.0)  00.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Milks & Dairy products 25 8320)  0(0.0) 1400 4(160)  4(16.0) 00.0) 8(32.0) 0(0.0)
Meat products 5 4800)  0(0.0) 0(0.0) 0(0.0) 1(20.0) 0(0.0) 0(0.0) 0(0.0)
Fishery products 6 35000 0(0.0) 0(0.0) 000)  2333) 0(0.0) 1(16.7) 0(0.0)
Bean curd or jelly 1 1333)  0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Edible fats & oils 3 000)  00.0)  3(100.0) 0(0.0) 0(0.0) 0(0.0) 00.0) 0(0.0)
Noodles 11 11(100.0)  0(0.0) 0(0.0) 00.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Teas 0 00.0)  0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Drinks 27 0(77.8)  4(142) 274) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Seasoning foods 17 17(100.0)  0(0.0) 0(0.0) 00.0) 00.0) 0(0.0) 0(0.0) 0(0.0)
Kimchi & Pickles 0 00.0)  0(0.0) 0(0.0) 00.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Others 0 00.0)  0(0.0) 0(0.0) 000)  2(66.7) 000)  1(333) 0(0.0)
oduts b"y’hiﬁi‘oc‘f ot 3 000)  000) 000 000 2667  000) 1333  000)
Total 125 84672  5(40) 6(4.9) 432 14(112) 0(0.0) 129.6) 0(0.0)
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Table 6, Appropriateness of terms used for nuirient content claims and nuirient comparative claims

Number(%)
Appropriateness of Appropriateness of
Food Category négrliltrirtl)tr)lercl(;ifrn nut.rient content claim terms : nutrieint comparative claim terms‘
Appropriate Inappropriate Appropriate Inappropriate
Snacks 26 12(46.0) 8(30.0) 0(0.0) 6(23.0)
Sugars 1 0(0.0) 0(0.0) 0(0.0y 1(100.0)
Ice creams 0 0(0.0) 0(0.0) 0(0.0) 000.0)
Milks & Dairy products 25 4(16.0) 9(36.0) 0(0.0) 12(48.0)
Meat products 5 1(20.0) 3(60.0) 0(0.0) 1(20.0)
Fishery products 6 1(16.7) 2(33.3) 0(0.0} 3(50.0)
Bean curd or jelly 1 0(0.0) 1(100.0) 0(0.0y 0(0.0)
Edible fats & oils 3 0(0.0) 3(100.0) 0(0.0) 0(0.0)
Noodles 11 8(72.7) 3(27.3) 0(0.0) 0(0.0)
Teas 0 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Drinks 27 12(44.4) 15(55.6) 0(0.0) 0(0.0)
Seasoning foods 17 5(29.4) 12(70.6) 0(0.0) 0(0.0)
Kimchi & Pickles 0 0(0.0) 0(0.0) 0(0.0) 0(0.0y
Others 0 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Products which is not 3 0(0.0) 0(0.0) 0(0.0) 3(100.0)

classified by Food Code
Total 125(100.0) 43(34.4) 56(44.8) 0(0.0) 26(20.8)
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Table 7. Nutritional claims nutrients for each food category according to the 2004 Food Code

Number(%)
Number Nutrient
ey Cabo P Di OO oo vt Ve VE Vi Vi Vi Vi Vi
category  nuirition a0 Pro- ietary _ Chole Vit it it it it it it it
claim EnergyhydIale e Ca In Fo "o Sugar salcifi}éa gl A B B B C D D E Others(number)

Xylitol(2),Bio-M(2),Aqu

acal(2),
Snacks 37 r - - -5 - 2t 1t 1 - - 2 2 1 5 1 - 2 Isomalto-oilgosugar(1),
CPP(3), Mix-vitamin(1),
Chitosan(1),Chlorella(1)
Sugars 1 - - - 1 R R

Ice creams 0 - - - - - - . - . R R P . . R .

BGSH(1), DHA
precursor(1),
L-Valine(1), Bifidus(1),
Green tea
extract(Catechin)(1),
Tmmunity protein(1),
Vitamin(1), Growth

Milks & N
Diry 68 - - - 6 16 1 9 4 - 7 - 3 2 - 1 2 2 5 - fcto(1), Amchidoic
roducts acid(1), Ant ocyapm(l),

P Isoflavon(1), Lactic acid

bacterium(2), Compound
vitamin(1), Natural
tocopherol(1),
Carotene(1),
Nucleotide(4), CPP(4),
CGE(3)

Meat

products - 23 - 1 - CGF(1)

Fishery 1 ; 3 ) A N . 3 DNA(1),

products Chito-oligosugar(1)

Bean curd ! ; ) 1
or Jelly ) : ) 0T I

Edible fats 1 1
& Oils . ) : . :

Brglucan(l), Oleic

Noodles 15 E e ¥ S R S T acid(1), Lactic acid

bacterium(1)

Teas 14 B T L T R 22 2 21 1 2 Naiacin(1)
L-argininn(1),
L-Valine(1), L-glutamic
acid(1)
B-carotene, VitaminF(1),

Drinks 35 - - - 1 15 - 1 3 1 2 1 - - - -1 - - - Amino acid(3), K(1),

Mg(1), Collagen(2),
chiorella extract(2),
Nucleotide(1), CPP(I),
CGF(1)

o GABA(2), Lycopene(1),
easoning ) B B } A N A ) B ) ) ) Essential amino acid(1),
foods 17 6 ! 3 Lol 2 Vitamin(1), Mineral(1),

Niacin(1), C.GF.(6)
Kimchi &
Pickles ) ) : - 0T o7
Dried meats 0 - - - - - - - . -

Others 3 S T S S - - e .. P(1)

Products
which is not .
classified by - -2 1 3 - - - - - Vitamin(1), P(1)
Food Code

Total(%) 216 1 14 11 2 16 & 7 7 4 2 2

10 1 9 407 4 6 2 2
©35) (00) (05) ©@2) (43) ©3) 66 (1) 09 (14 37 62 62 19 @9 (102 (19) 6 A9 @8 (09 O.7

90(41.7)
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