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Abstract

The objectives of this study were to determine the preferences and consideration factors for selecting processed
foods, in middle school students as well as their perceptions on food and nutrition labeling student. Middle
school students in the Seoul area were surveyed from October to November, 2006. The results are summarized
as follows: the preferred processed foods included ‘drinks’ (3.85), ‘noodles’ (3.81), ‘biscuits and bread’ (3.80),
‘milk and dairy products’ (3.71), and ‘meat and meat products’ (3.60). The most important consideration factors
in selecting processed foods were ‘expiration date’ (4.45), ‘taste’ (4.34), and ‘price’ (4.08). The two main
reasons for eating processed foods were ‘delicious’ (43.1%) and ‘convenient’ (33.9%). Food labels were
identified ‘sometimes’ (34.5%), ‘rarely’ (31.2%), and ‘almost never’ (18.6%). The primary reason for examining

a food label was ‘to confirm the expiration date’ (52.6%). The main reason for not reviewing a food’s

label

was ‘habitual purchase’ (57.8%). Nutrition labels were identified ‘rarely’ (33.4%), ‘almost never’ (24.7%), and

‘sometimes’

(23.5%). The reasons for examining nutrition labels included 'to confirm a high proportion of

nutritive substances’ (26.5%), ‘boredom’ (24.2%), ‘for weight control’ (23.5%), and ‘to improve health’ (18.1%).
The main reason for not examining a food’s nutrition label was ‘not interested’ (56.5%).
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Table 1. General characteristics of middle school students.
N(%)

onstituent family members

Nuclear family 196(83.3) 189(88.7) 383(85.9)
Large family 39(16.7)  24(11.3)  63(14.1)
Total 233(52.2) 213(47.8) 446(100)
Father's occupation
Officer 67(30.0) 72(34.8) 139(32.3)
Civil service 15( 6.7) 11( 5.3)  26( 6.1)
Profession 25(11.2)  21(10.1)  46(10.7)
Shop owner 73(32.7)  64(30.9) 137(31.9)
Services 18( 8.1) 18( 8.7)  36( 8.4)
Others 25(11.2)  21(10.1) 46(10.7)
Total 223(51.9) 207(48.1)  430(100)
Mother's occupation
Yes 133(58.1) 128(60.1) 261(59.1)
No 96(41.9)  85(39.9) 181(40.9)
Total 229(51.8) 213(48.2) 442(100)
Family monthly income
(1,000 won)
< 1,000 10( 4.8) 9( 4.5) 19( 4.6)
1,000 < money < 2,000 34(16.3)  35(17.3)  69(16.8)
2,000 < money < 3,000 68(32.5)  62(30.7) 130(31.6)
3,000 < money < 4,000 47(22.5)  54(26.7) 101(24.6)
4,000 < 50(23.9)  42(20.8) 92(22.4)
Total 209(50.9) 202(49.2) 411(100)
Student monthly allowance
(1,000 won)
< 50 196(85.6) 165(79.3) 361(82.6)
50 < money < 100 28(12.2)  33(15.9) 61(14.0)
100 < 5( 3.3) 10( 4.8) 15( 3.4)
Total 229(52.4) 208(47.6) 437(100)
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Table 2. The eating habit on snack of middle school students
by gender. N(%)

The frequency of snack per day

None 46(19.7) 40(18.9) 86(19.3)
1 100(42.9) 68(32.1) 168(37.8)
2 71(30.5) 77(36.3) 148(32.3)
3 13( 5.6) 22(10.4) 35( 7.9
4 or more 3(1.3) 524 8( 1.8)

Total 233(52.4) 212(47.6) 445(100)

df=4 5’=8.5995 p=0.0719

The preference of snack

Biscuit & bread 61(27.2) 67(36.4) 128(31.4)
Chocolate 10( 4.5) 13( 7.1) 23( 5.6)
Icecream 36(16.1)  7( 3.8) 43(10.5)
Fruit 37(16.5) 31(16.9) 68(16.7)
Noddle 14( 6.3)  6( 3.3) 20( 4.9)
Milk & yogurt 31(13.8) 16( 8.7) 47(11.5)
Mandu & dukbokki 19( 8.5) 34(18.5) 53(13.0)
Hamburger & pizza 5(22) 000.0) 5(1.2)
Drink (coffee, soft drink) 7( 3.1) 1( 0.5)  8( 2.0)
Other 4 1.8) 949 13(32)

Total 224(54.9) 184(45.1) 408(100)

df=9 x*=40.8871 p<0.0001"

The reason for eating snack

Hungry 151(64.8) 138(67.3) 289(66.0)
Habitually 34(14.6) 29(14.2) 63(14.4)
Solution of stress 3( 1.3) 1( 0.5 4(0.9)
Boredom 32(13.7) 28(13.7) 60(13.7)
Others 13( 5.6) 9( 44) 22( 5.0

Total 233(53.2) 205(46.8) 438(100)
df=4 %’=1.1905 p=0.8797

Eating time of snack

School break time 11 49) 10( 5.2) 21( 5.0)
Lunch time 8( 3.5 5(26) 13( 3.1
After school 80(35.2) 95(49.7) 175(41.9)
Before private institution 79(34.8) 47(24.6) 126(30.1)
After private institution 6( 2.6) 8( 4.2) 14( 3.4)
Midnight snack 29(12.8) 14( 7.3) 43(10.3)
Others 14( 6.2) 12( 6.3) 26( 6.2)
Total 227(54.3) 191(45.7) 418(100)
df=6 5’=12.8194 p=0.0460"
" p<0.05
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Table 3. The preference and consideration factor for selecting

processed food of middle school student’s by gender.
Mean+SD

The preference

of processed food
Biscuit & bread 3.73£0.86 3.88+0.89 3.80+0.87 -1.80

Milk & dairy product 3.82+0.97 3.60+0.99 3.71+0.98 236
Meat & meat product 3.67+0.89 3.54+0.93 3.60+0.91 1.50
Noodle 3.84+0.94 3.79+0.94 3.81£0.94 0.49
Fishery product 3.32+1.03 3.26+1.04 3.29+1.04 0.60
Frozen food 3.15+£1.00 3.29+1.00 3.21£1.00 -1.47
Canned food 3.12+1.01 3.04+0.97 3.09+0.99 0.88
Drink 3.89+£0.93 3.85+£0.94 3.87+0.94 0.43

Consideration factor”

Nutrition 3.13+£1.13  3.20+1.02 3.16+1.08 -0.71
Taste 427+0.82 4.42+0.71 4.34x0.77 -1.97
Price 3.98+1.07 4.19£0.79 4.08+0.95 -2.39°
Appearance 2.53+120 3.07+1.03 2.79+1.15 -5.02
Origin 2.99+£1.31 2.93x1.25 2.96+1.28 0.44

Expiration date 4.40+£0.99 4.51+0.85 4.45+£093 -1.34

A manufacturing 2655141 2.86=1.19 2755131 -1.71
company

V1= dislike very much, 5= like very much
? 1= do not consider at all, 5= certainly consider
" p<0.05
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Table 4. The preference and consideration factor for selectin rocessed food of middle school student's by family monthly income.
‘ Mean+SD

The preference” of Processed food

Biscuit & bread 4.1120.81  4.03£0.82  3.74+0.93  3.75+0.83  3.7240.92  3.80+0.87 217
Milk & dairy product 4.11£1.05  3.8120.94  3.60+096  3.55+0.96  3.83+1.01  3.71+0.98 2.39
Meat & meat product 3.68£1.16  3.52+0.98  3.60£0.94  3.55+0.93  3.66+0.82  3.60+0.91 0.34
Noodle 4212085  4.03:0.93  3.03£0.89  3.76+1.02  3.65:0.95  3.81+0.94 237
Fishery product 3.89£0.88  339+1.07  323+097  3.25+1.02  321+1.12  3.29+1.04 2.08
Frozen food 3.74£0.81  333+£1.02  3.13=1.04  3.1940.94  3.15+1.06  3.21+1.00 1.84
Canned food 3.74+0.81%  3.22+1.00°  3.0120.92°  2.94+1.05° 3.08£1.04 . 3.09+0.99 3.10°
Drink 4.42+£0.61  3.97+0.94  3.77£0.95  3.79+0.94  3.90+1.03  3.87+0.94 234
Consideration factor” ‘ '

Nutrition 3.3241.00  2.94+1.05  3.10£1.04  325+1.09  3.29+1.15  3.16+1.08 1.14
Taste 458£0.69 4194091  436+0.74  437£0.69 4414074  434+0.77 1.40
Price 4.4740.84"  422+095"® 4.08+0.84*" 4.18+0.88"% 3.84+1.14°  4.08+0.95 297
Appearance 3.00£1.29  291+1.04  2.69+1.15  2.83+1.11  2.79+1.27  2.79+1.15 0.61
Origin 3.16+1.21 2874129 3.02£1.21  2.92£130  3.05:1.38  2.96+1.28 0.38
Expiration date 479+0.54 4512080  4.35+1.04  4.47+0.93 4512090  4.45+0.93 1.22
A manufacturing company 3.32+1.11 2.62+1.28 2.63+1.31 2.87+1.26 2.86+1.41 2.75+1.31 1.67

V1= dislike very much, 5= like very much
9 1= do not consider at all, 5= certainly consider
AB Means in a row followed by different superscripts are significantly different at p<0.05

* p<0.05
Table 5. Recognition to processed food of middle school WEL AF9 F93% Holg FHIA ZEslxn H4EY #
students by gender. N(%) Fof ¢f3ty] wEdd F3EY S5 o] FF AL
2 2
Reason for eating 5. A|ZTA|Q &oloje
GZZd najtzﬁon 72 3.0; 32 1.5; 102 2.3; 3LI% 7H SUVE 3L A HeASA EEr
- . : % = 3 = ’ (A= 3 =] A= S
Habitually 200 8.7)  13( 64)  33( 7.6) 18'6%’/\ g3l g 11'2%’3 Zdod g:L] shA et
Convenient 68(29.4)  79(389)  147(33.9) 4.5% =o% YeRa Al uhg el HlSith(Table
Save time 12(52) 11(54)  23(5.3) 6). A& BAE F e olfE FE/RES U
Other 11( 4.8) 8(3.9)  19( 4.4) AaA 52.6%2 7HE Bol T AN Bl W= A
Total 231(52.2)  203(46.8)  434(100) 7HEo] EojQER Lolry] YA 17.1%, o™ 04%“
df=6 4'=5.5373 p=0.4770 7} B QEA dolrr) YA 146%, THE, FF 5
Criterion for selecting 02 A AT vy YA’ 52%, THEo gu]-?_]
;FV adve:tlsmg 2(6)( ;Z) 23(1431.;) 4195(131.42) =) etolR 7] YA 3.8%, ‘H= wo} zg L o
u . . . - -
Fr:iz:l(:ir’nspselection 7E 3 li 22 10; QE 2 1; CRRZL AN 2.4%, AZANE A7) AFA 14%
. . . N N . >
Always a same 132(582)  107(51.2)  239(54.8) ’_fgf UFE};‘E}' Ii_‘m_DSJijLLee J;W (20(12)9] ?1;—301]_/\10 N
Reliable products 44(19.4)  47022.5)  91(20.9) B0l HFEANE HUshe o7t HENTE FUst
New products 3( 1.3) 6( 2.9) 9( 2.1) 71 a7y T we AL B 04?9} dX gt 1HE
Other 15( 6.6) 9( 43)  24( 5.5) E ZA QAES gutdos AERAE FIA °*°k75‘
Total 227(100)  209(100)  436(100) HE 3P|t 4 E9 kA é—% ol 1A YL
df=6 1’=9.5179 p=0.1465 ool Wh3k ol)o] Bi= AL o & gk
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Table 6. The identification of food labeling on processed
food by gender. N(%)

Identify the contents
Never identify
Nearly not identify
Rarely identify -
Sometimes identify
Certainly identify

13( 5.6)
49(21.0) 34(16.0) 83(18.6)
72(30.9) 67(31.5) 139(31.2)
81(34.8) 73(34.3) 154(34.5)
18( 7.7) 32(15.0) 50(11.2)
Total 233(52.2) 213(47.8) 446(100)

7( 33) 20( 4.5)

df=4 y’=8.1458 p=0.0864

Reason for identifying the contents

To recognize the food additives
which are harmful to the body

To recognize the kind of
nutritive substance

To compare a price, weight etc.
to other company product

20(13.3) 29(21.2) 49(17.1)
25(16.7) 17(12.4) 42(14.6)

7( 4.7y 8(58) 15(52)

To confirm a manufacturing

2(13) 2(15
company (13) 2(15)

4( 1.4

To confirm expiration date (the

83(55.3) 68(49.6) 151(52.6
manufacturing date) (35.3) 68(49.6) 151(52.6)

To recognize the price 427 (51 11( 3.8)
To recognize the cooking method 5( 3.3) 2( 1.5) 7( 2.4)

" Other 4027 429 8(28)
Total 126(50.2) 125(49.8) 251(100)

df=7 y’=6.2615 p=0.5096

Reason for not identifying the
contents

Feel confident to have correct

2( 3.3
selection ( )

1( 24)  3(29)

Habitual purchasing 33(55.0) 26(61.9) 59(57.8)

Too small and coarse labeling 15(25.0)  8(19.1) 23(22.6)
Hard to understand labeling 406.7) 4( 95 8(178
Do not trust labeling 2(33) 2(48 4(39
Other 4 6.7) 1( 24) 5 4.9)

Total 60(58.8) 42(41.2) 102(100)

df=5 %*=1.9794 p=0.8520

AF BAE &2 A e olfE 58.7%Y FHAYE
o] ‘FHAHOE Fujsty] Rl g s Bol $HEY
I, BA UE ZAY 2887 B E 22.6%, ‘EAU
& olsh & F §7] WEo’ 7.8%, ‘FEAE AL BA
%7] W&’ 3.9%, ‘FAsA dux LulE HYgL & &
AT Aslol ol 2.9% ol AEo] WE oML
UATE A EFae] Wy A g3 T3 EY T A
A FHE AT FRACE AFIA YL£S LY 5 ¢
AT AFT A AZBEAE FUA G AT o)
A HAF 2&FH TRI} Qlojof & Aot} A EEA A

dA-Ee] AHse 7HAES A4 2 BF &
F 2 FAE, S7HEE BRE, AEF 95HER 529
F, wEFE U] AEFEA WE F T8 Ak
AZEA WEE 37 dE A3E Table 79 YeR
At A D wF Y A F5713H67.3%), 7HE(67.4%),
W8F343%)d <oy, ¢+ 2 FAFL F50%
(91.1%), 7}2(46.7%), FHED2.4%), ‘“S7MEE LS +57]
FH70.8%), 7FA(56.1%), FAA(31.7%), ‘BFRE FE1E
(60.2%), 7FA(58.0%), AZ IAHE(30.1%), ‘AIE5FE
713H69.1%), 71(49.2%), U E(27.4%), ‘WSHNER =
FE718H69.6%), 7HA(52.9%), AZE 3AH(26.0%), ‘EZY
FE #5713468.3%), 71A47.0%), BEHEQ27.9%), ‘&
Fe 7H4(64.4%), FE718H64.0%), AZ3)AE(29.1%)¢]
£o 2 FQ3A AZshe AR et 7HEAE R/
o M AEEA UL FL=AdM LTEFE AYsn
FE818e 7 T8 AF8Ar $5FE HEE 7L
2 298 4459t SEFE A AFTEL B9
A 7hsAdol A7) gEd AXEE YEFE 5713
Vg FasHA AZsle A2 Holn {57zt 1
Fe AT AFEEE AL Mg T8 Adsks
580 FEHELE ¢ € FAFE, oAFFAA
A AR E FasH AZste AFEAANGIAT.
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7. YUHEA| Eolojs

FABA A e g oot AAR AF FEHT A
© 7HEAE BAE FEIFAY 9F AN OE FUE
Al Rl BE 2AG ZAFE Table 89 YEHISIH. 7}
FAE o] % A FIFEAY LS THE Iy 33,4%,
A oA gEth 24.7%, ‘A Z gk 23,5%,
‘FA3] FRlgh 12.1%, ‘A5 FUAA F=h 6.3% <
o]1a Mol WE fojAo] UERGTHTable 8). FUTAS
A3 FRlgith ot AR ERIFP = A 0] 16.4%,
28.6%=2 B 82%, 18.9%RETH A UEhdth JUEA R
EAE Fste olfE o FUdavt ®ol Eo Yyt
A7 YA 26.5%= M w43, TG AAEADY
24.2%, ‘AFHAE AMAH 23.5%, AZHEE AHA
18.1%, ‘Th2 FAL AFo FAFAG vnEr] HeA’

7.4% ol AR mE FAol YERT. A8
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Table 7. An importance”

of food labeling contents by gender.

N(%)

mr g | Mo QL3 13UETS)  1I8G84)  67332)  50048) 34(168)  23(114)  T0(G47)  34(168)
oo o Female  S8(07) 126(667) 135(714)  67(355) 61G23) 26(138) 32(169) 43(28) 9 48)
Total  101(25.8) 263(67.3) 253(64.7) 134(343) 111(284) 60(154) 55(14.1) 113(28.9) 43(11.0)
Milk & dary M 076 179000)  8@22) 4071 789 32161)  36(181) 310156  3819.1)
Female  81(415) 180(923) 100(51.3) 30(15.4) 89(45.6) 21(10.8) 32(164) 24(123) 13( 6.7)
product o el 136(345) 35900L1) 18446.7)  64(162) 167(424) S3(135)  68(173)  55(14.0)  51(12.9)
Voot & megt MElE QLD 140(67.0) 114546) 45C13)  49234)  36(172)  63(G01) 33(158)  42201)
roduee | Female  45034) 144(50) 1(S7T8)  44029)  S6(92) 47245 64333)  33(172)  2015)
Total  89(222) 284(70.8) 225(56.1) 89(222) 105(262) 83(20.7) 1273L7)  66(16.5)  64(16.0)
Male  52(246) 115(4.5) 116(550) 53(25.1) 60(284) 42(19.9) 27(128) 53(25.1)  46(21.8)
Noodle  Female  71(35.9) 131(662) 121(61.1) 56(283) 53(268) 46(232) 28(14.1) 48(24.2)  28(14.1)
Total  123(30.1) 246(60.2) 237(580) 109(26.7) 113(27.6) 88(21.5)  55(13.5) 101(24.7)  74(18.1)
rishery Male  47(21.1) 143(64.1) 95(42.6)  68(30.5) 43(193)  S3(23.8) 49(22.0)  44(19.7)  40(17.9)
Female  38(18.6) 152(74.5) 115(564) 43Q2L.1) 74(363) 59(289) 53(26.0) 42(20.6)  16( 7.8)
product o al  85(19.9) 205(69.01) 210492) 111(26.0) 117274) 112262) 102239 8620.1  S56(13.1)
Male  42(199) 138(654) 103(488) 56(265) S0(23.7) 46(21.8) 38(18.0) 38(18.0)  61(28.9)
Frozen food Female  64(32.5) 146(74.1) 113(574) 49(24.9) 52(264) 49(249) 38(19.3)  39(19.8)  30(15.2)
Total  106(26.0) 284(69.6) 216(52.9) 105(25.7) 102(25.0) 95(233) 76(18.6) 77(189)  91(22.3)
Male  46(217) 138(65.1) 98(46.2) 41(193)  55(25.9) 38(17.9) 46(21.7) 41(19.3)  59(27.8)
Canned food Female  60(29.9) 144(71.6) 96(47.8) 46(22.9) 60(29.9) 43(21.4) 47(234) 41(204)  45022.4)
Total  106(25.7) 282683) 194(47.0) 87211y 115279) 81(19.6) 93(22.5) 82(19.9) 104(25.2)
Male  63(28.1) 132(58.9) 142(63.4) 44(19.6) 50223) 38(17.0) 30(134) 54(24.1) 51(22.8)
Drink  Female  63(30.1) 145(69.4) 137(65.6) 51(244) 50(23.9) 48(23.0) 23(11.0) 4521.5)  30(14.4)
Total  126(29.1) 277(64.0) 279(64.4) 95(21.9) 100(23.1)  86(19.9) 53(122) 9922.9)  81(18.7)
A triple answer.
E SaA FEFANE Fdte AA(34.4%)0) EEHY 8. YUEA| LIRS Z%
(122%)ET =4 Yehdd S e 3 Kim DS FFIRoE BN B F e UYL MEFER, B

TS

I Lee JW(2002)8] 79} 1ESAHE UdoZ 3 Jeong
HH(2005)8] ATFolA dFax FFS 71 4302 9l
oy BustHth =93K1998)8 ATFAAE AH|REO
AF FURAE ol 83hs FHo| /Y ARAE(552%),
2139 FEFH23.9%), AFHE(11.8%), 2F2| 8] 1(6.9%)
T2 Ueh} IR e ddad U #MEGE
AZ#E ] o B BN /AT Y AT BT 9o
X [}

FAEA WES FRASHA U= olfs YUdEA
Aol gloIA’ 56.5%, ‘YAFAIZF UE FAY 2@k
26.8%, ‘FUEAE olFlsty] AHYAM 11.6%, ‘FUE
b QAM15% £o8 vElgTh a3e= Nﬂlx}%A
2R ARE AFs] Y& BE stFAEe o
BEAFA oG BAA], 7] T& A5 %’omﬂ
5 FUEANE sof & Aol

z—urg

Mo

hinh o_.>:

ot

A F2THEE A A 248 A 25 (2008)

3tE, did, A, SY2EHE, 7714, HEY, YEE, 4
MME AN AFEHRE /M Ro}u}i A7} 5 of
1= GFAAE 37A T HdElg A3E Table 99 eI
. S F 8}741 AZsE 7HEAEY FEES
‘Az 94 oo FLF (682%), BFIHE (55.5%),
A (52.7%), ‘; FAE 2 g8 (56.6%), F71AZ
&, A8 (50.0%), AL (47.7%), “S7HEEF L AW (73.0%),
FEF (57.9%), FUZHE (50.0%), ‘HFH'= FIF (63.6%),
A (53.2%), BFIE (51.0%), ‘ﬂ%%’t F9F (54.1%),
A (52.0%), BAA (44.2%), ‘WENEFE FEF (64.9%),
A (57.1%), DHE (36.3%), ‘FFH % FEHF (59.8%),

[

N

A (57.4%), GHE (40.5%), ‘=5 FEF (60.8%),
HIEF (40.3%), A (34.6%)<] f& el A
A 2F wel Fo9dhd Hg C’J@‘(ﬂ 2o A

A4 ABE s m

& 5 AL PR
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F8A 9 7FEAE R Ak AE JIEAC oF 4= 171

Table 8. The identification of nutrition labeling on processed
food by gender. N(%)

Identify the contents

Never identify 14( 6.0) 14( 6.6) 28( 6.3)
Nearly not identify 70(30.0) 40(18.8) 110(24.7)
Rarely identify 86(36.9)  63(29.6) 149(33.4)
Sometimes identify 44(18.9) 61(28.6) 105(23.5)
Certainly identify 19( 8.2) 35(16.4) 54(12.1)

Total 233(52.2) 213(47.8) 446(100)

df=4 %’=18.3653 p=0.0010"

Reason for identifying

the contents
To confirm the high proportion

of nutritive substance B29.3) 36238 79065)
For weight control 18(12.2) 52(34.4) 70(23.5)
Boredom 40(27.2) 32(21.2) 72(24.2)
To compare nutrition labeling 15(10.2) 746) 2274
to other company product
For health management 30(20.4) 24(15.9) 54(18.1)
Others 1€ 0.7) 0( 0.0) 1( 0.3)
Total 147(49.3) 151(50.7) 298(100)

df=5 ¥’=22.5496 p=0.0004"

Reason for not identifying
the contents

Not interest to nutrition

labeling 45(53.6) 33(61.1) 78(56.5)

Too small or coarse labeling 24(28.6) 13(24.1) 37(26.8)

Hard to understand labeling 9(10.7) 7(13.0) 16(11.6)

Not nutrition labeling 2( 2.4) 0( 0.0) 2( 1.5)

Others 4( 4.3) 1( 1.9) 5( 3.6)
Total 84(60.9)  54(39.1) 138(100)

df=4 §’=2.7759 p=0.5960
" p<0.05

V. 20 9 #=

A wgo) b FAT A7 BadEe 4ET
AN AFHY 2Hlg FAoI o5 Fa Toh HFe
TS 94T AFAFOR HEYFEA BT e A
% B4 YA 2 DY oY AANH FLE BEol
gk & ATNH FAHEY HBHE FABET AT
2 AFEAS FEEAS T AAEE Y AR

test 2o,

L ZA A 859%7F “@Eolgda ohw o] Hgle.

25 AL 0] 323%= 7P =4 JElhgon cojnyrt
AdE 7HAL e YL 59.1%, 719 ¥ Fd
200~300%HY W9k o] 31.6%E 1A =93 FEAe I

olo 4z oX r

£=0 «uke) wuko] 82.6%E /M =4 Yebgth

2. FHAYEY AT E F 1287} 70.1%E tHE2
S AABRL AEsle o2 Hap D WR 31.4%,
‘HAAF 16.7%, EAFEHF, 9Foly 13%, % €
AE 11.5%, ©ololA2TAFEHF 10.5%, ‘ZZFHAF 5.6% ‘&3
7 49%, ‘TRERF 2.0% FHA 2 AT 12%To 2
Uelgth coto] 2R (16.1%, 3.8%), ‘T 2 FAE
(13.8%, ‘8.7%), ‘=HHF (6.3%, 3.3%), ‘TEF (3.1%,
0.5%), ‘FWA = IAAF 22%, 0.0%)] HEse st
Aol oA H}y o FHat g WR (27.2%, 31.4%)
AT (16.5%, 16.9%), ‘BAFEHE, HECy (8.5%,
18.5%), ‘2FIR (4.5%,7.1%)2] HIZEE ostie] o =
< Aog Yeyt, tjF-Ee $84(66.0%)°] vi7t 13}
A s AFR . SEE T wHE 2 (41.9%)%
A7 A (30.1%)°] FE A& AAHASE AU o
ATk

3. A THEAFEY AEEE FEF 387, WH
3.81, ‘A B wF 380, <¢F B FAF 371, Sk
F3.60, ‘o157 329, ‘WFHEFR 321, ‘FEHF 3.09
o YuRnh - 2 fAF ) HEEE dHY(3.82)
o] AFAB.60)ETH wUTH 7HFAF il Al mAEE
FETIR 445, BF 434, THA 409, ‘¥ 3.16, Uit
2> 296, ‘9H 2.79, ‘AZIAY 275 £22 e
TFEAEY gb, TR, QI AAY4.42, 4.19, 3.07)
o] Jd8tAl(4.27, 3.98, 2.53)RTt Tul A © 1 AL
2 Yyttt A5FFE gE JtFEe) Aise B2
Yo AL AEFFo 100%Y "Ik 374, <1007H~
2009+ 3.22, ‘4005 o]AP 3.08, 2005H~3007HY’ 3.01,
3009H~4005HY” 2.94 &= oL ASFFEO| 1007HY 7|
ol A 52 gk HaTrt 1009Hd oAb e A5
T8 e FRNEY 3T

4. 7HFAES AHSE olf v Wol FoMA 43.1%,
AN 33.9%, ‘FHHOE 7.6%, ‘Alzto] A Ho
M 53%, 7FE0]l ABEA 3.5%, <GUol FoA 2.3%
ol A mE FoAdol §islth diFRe FIA
(54.8%)°] ‘& HY Ao JIFAEE Hdse Aoz
UHERS T

5. 7FaAFe AFFA WEE UAZ FAST 31.1%,
THE AP 31.2%, ‘A9 A Berh 18.6%, &
A3 FAFP 11.2%, ‘AH FASHA ¥tk 45% 2
2 Ueiga A e fo4dS AT AF ZAE &
A e olftE FEIITES s A 52.6%=E T}
=4 Jelgth AF ZAE 9 A gE ol Ul
w9 F8A(57.8%)°] ‘FHALRE Fujstr] gl
g EAZE UE ZAY 2787 Wi 22.6%,

rir

g
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N(%)

27(12.7)

Bisouit & 128(60.4) (50.0) 67(31.6) 92(43.4)  61(28.8)  44(20.8)  41(19.3) 25(11.8)
Bread 146(76.8)  117(61.6)  49(25.8) 120(632) 49(25.8)  9( 4.7) 22(11.6) 28(14.7)  13( 6.8)
Total  274(68.2) 223(55.5) 116(28.9) 212(52.7) 110(27.4) 53(13.2)  63(15.7)  55(13.7)  38( 9.5)

Milk & dairy Male  7537.1)  56(27.7) 95(47.0) 84(41.6)  37(18.3) 100(49.5)  58(28.7)  24(11.9)  26(12.9)
produt | Female  98(505)  43(222) 129(66.5) 105(541)  25(129)  98(50.5)  45(232)  4(21)  16(83)
Total  173(43.7)  99(25.0) 224(56.6) 189(47.7)  62(15.7) 198(50.0) 103(26.0) 28( 7.1)  42(10.6)

Meat & meat MPE 104495 37(17.6)  90(429) 135(643) -10248.6) 37(17.6) 37(176) 17(81)  14( 6.7
product | Female  13067.0) - 32(165)  86(443) 160(825) 100(516) 1S(77)  1S(7.7)  21(108)  5(26)
Total  234(57.9)  69(17.1) 176(43.6) 295(73.0) 202(50.0)  52(12.9)  52(12.9)  38( 94)  19( 4.7)

Male  114(53.8)  93(43.9) 72(34.0) 103(48.6) 63(29.7) 26(123) 23(10.9) 42(19.8)  19( 9.0)

Noodle ~ Female 148(74.0) 117(58.5)  48(24.0) 116(58.0) 52(26.0) 22(11.0) 13( 6.5)  47(23.5)  17( 8.5)
Total  262(63.6) 210(51.0) 120(29.1) 219(532) 115(27.9) 48(11.7) 36( 8.7) 89(21.6)  36( 8.7)

Fishery Male  106(49.1)  67(31.0) 89(412) 98(45.4)  71(32.9) 50(23.2) 34(15.7) 32(14.8)  16( 7.4)
oroduet | Female 123(594)  73(353)  98(473) 122(589)  62(30.)  45(2L7)  22(106)  38(184)  10( 48)
Total  229(54.1) 140(33.1) 187(44.2) 220(52.0) 133(31.4)  95(222.5) 56(13.2)  70(16.6)  26( 6.2)

Male  117(55.5)  45(21.3)  69(32.7) 98(46.5)  86(40.8)  35(16.6) 45(21.3) 27(12.8)  28(13.3)

Frozen food Female 151(74.8)  53(26.2)  81(40.1) 138(68.3)  74(36.6) 28(13.9) 13( 6.4) 33(163)  14(6.9)
Total  268(64.9)  98(23.7) 150(36.3) 236(57.1) 160(38.7)  63(15.3)  58(14.0)  60(14.5)  42(10.2)

Male  116(53.2)  55(25.2)  86(39.5) 110(50.5) 66(30.3)  41(18.8) 42(19.3) 15( 6.9) 27(12.4)

Canned food Female 138(66.7)  48(23.2) 86(41.6) 134(64.7) 65(314) 31(15.0) 35(16.9) 39(18.8)  15( 7.3)
Total  254(59.8) 103(24.2) 172(40.5) 244(57.4) 131(30.8) 72(169)  77(18.1)  54(12.7)  42( 9.9)

Male  120(524)  57(24.9)  54(23.6) 69(30.1)  67(29.3)  60(262)  90(39.3)  43(18.8)  54(23.6)

Drink  Female 147(70.0)  49(46.3)  34(162) 83(39.5) 50(23.8) 55(262) 87(41.4)  46(21.9)  51(24.3)
Total  267(60.8) 106(24.2)  88(20.1) 152(34.6) 117(26.7) 115(262) 177(40.3)  89(20.3) 105(23.9)

R triple answer.

< T 7 dE Ao] oA 2.9% ¢ 2 eyt
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