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ABSTRACT

This study was researched to provide the accurate nutrition information and the menu. We questionnaired an recogni-
tion and necessity of the nutrition labeling to 684 customers in fast-food restaurants. After data cleaning, we used spss
package 14.0 and analyzed about the nutrition contents and place that display the nutrition labeling. First, we finded out
lower recognition of nutrition labeling in restaurants than processed food. Second, many people hoped that calory and
fat in various nutritions were displayed each 100 g or 100 mL. Third, the place displaying the nutrition information was
the menu board and the counter to identify easily. Fourth, we analyzed the recognition and necessity of the nutrition
labeling in fast-food restaurants by t-test and ANOVA. So, we knew that the recognition and necessity of the nutrition
labeling was higher woman than man. And the more they earn much money and learned, the more the nutrition labeling
are needed. But house-wife recognized the nutrition labeling lower than others. (Korean J Nutr 2009; 42(1): 68~77)

KEY WORDS : nutrition labeling, nutrition-information, menu, fast-food restaurants.
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Table 1. General characteristics of the subjects

Demographic variable Frequency Percentage
Gender
Male 261 38.2
Female 423 61.8
Age
10's 152 22.2
20's 296 43.3
30's 163 23.8
40's 49 7.2
50's 19 2.8
more than 60’s 5 0.7
Occupation
Elementary school 13 1.9
Middle school 63 9.2
High school 78 11.4
University student 152 22.2
House wife 65 9.5
Office worker 147 21.5
Expert 86 12.6
Workingman 27 3.9
Etc. 53 7.7
Academic career
High school graduate 120 17.5
College graduate 103 15.1
University student 178 26.0
University graduate 155 22.7
Beyond postgraduate school 33 4.8
Etc. 95 13.9
Monthly income
Less than 1,000,000 239 34.9
¥ 1,000,000—%2,000,000 178 26.0
#2,000,000—%3,000,000 88 12.9
#3,000,000—%4,000,000 22 3.2
4,000,000 5,000,000 10 1.5
¥ 5,000,000—% 6,000,000 9 1.3
More than W?7,000,000 138 20.2
Diet experience
None 300 43.9
1-2times 185 27.0
3—4 times 113 16.5
5—6 times 4] 6.0

More than 7 times 45 6.6
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Table 2. Recognition of the nutrition labeling in fast food res-
faurants

Contents Mean + SD"
Identification of nutrition labeling in restaurants  3.06 &= 0.945
Inducement of nutrition labeling in restaurants 1.99 £ 0.770
Inducement of nutrition labeling in restaurants 1.87 £ 0.818
except fast food
Nutrition labeling of restaurants was a help to 2.30 + 0.689
choose menu
Nutrition labeling of restaurants was a help to 2.18 £ 0.720
cook heath food in daily life
For nutrition labeling, | visit this restaurants again -~ 2.12 + 0.758
Identification of nutrition labeling in choosing 1.89 + 0.878

the processed foods

1) SD, standard deviation
1: very known, 2: known, 3: unknown, 4: very unknown

Table 3. Unit of nutritional fact in fast-food restaurants

Unit of nutrition Frequency Percentage
1 serving size 416 60.8
100 g (or 100 mL) 219 32.0
Etc. 49 7.2




Table 4. Nutritional fact list to display in fast-food restaurants

Contents Mean + SD"
Calory 1.71 £ 0.742
Mono saccharide 1.90 £ 0.751
Carbohydrate 1.92 + 0.733
Protein 1.88 + 0.730
Fat 1.71 £ 0.799
Sodium 1.91 = 0.837
Calcium 2.00 £ 0.792
Vitamine C 2.04 +0.813
Cholesterol 1.76 = 0.894

1) SD, standard deviation
1@ very important, 2: important, 3: unimportant, 4: very unim-
portant
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Table 5. A place to writing the nutrition labeling in fast-food res-
taurants

Contents Mean + SD"
Menu board 1.85 + 0.890
Menu book 1.91 £ 1.392
Poster 2.18 + 0.847
front of cashier 2.02 + 0.870
Upper of table 2.09 +0.879
Table tents 2.35 = 0.831
Pamphlet 2.06 + 0.875
Tray mat 1.99 + 0.876
Banner 2.34 + 0.881
Wrapping papers 2.13 £ 0.907
Wrapping box 2.15 £ 0.909
Personal computer in restaurant 1.77 + 0.853

1) SD: standard deviation
11 very good, 2: good, 3: bad, 4: very bad
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Table 6. The difference of recognition & requirement of the nutrition labeling in fast food restaurants

AANA AR FoFEAA 1A 2 D e A

Recognition

Requirement

Contents Mean =+ SD 7 Mean + SD 7
Gender Mae 3.06 + 0.939 0.0500 2.11 +0.786 10.977"
Female 3.06 + 0.949 1.92 + 0.709
Age 10's 3.39 + 0.806° 8.953” 1.84 + 0.776° 7.879”
20's 3.1 +0.910° 1.91 + 0.634°
30's 2.85 + 1.004™ 2.09 + 0.820%
40's 2.55 + 1.001° 2.41 + 0.888"
50's 2.95 + 0.848% 2.58 + 1.121°
60's 2.80 + 1.095% 2.00 + 1.000®°
Occupation Elementary school 3.23 + 0.832° 5.549” 2.23 + 1.235™ 4.483”
Middle school 3.43 + 0.838° 1.84 + 0.745%
High school 3.31 £ 0.827° 1.73 + 0.658°
University student 3.09 + 0.853" 1.87 + 0.560%°
House wife 2.69 +0.951% 2.23 + 0.766"
Office worker 3.05 + 1.016™ 2.07 + 0.825%
Expert 2.99 + 0.952° 1.97 + 0.743%
Workingman 2.33 +0.877° 2.41 + 0.797°
Etc. 3.13 + 1.001° 2.15 + 0.988"
Academic career High school graduate 2.88 £ 0.997 1.770 2.12 + 0.769% 3.590”
college graduate 3.13 £ 0.957 1.98 + 0.779%°
University student 3.20 £ 0.857 1.83 + 0.596°
University graduate 3.02 £ 1.010 1.97 + 0.821°°
Beyond postgraduate school 3.06 + 0.899 1.91 + 0.765%
Etc. 3.03 + 0.905 2.19 + 0.903°
Monthly income Less than % 1,000,000 3.15 + 0.909° 3.4347 1.82 + 0.635% 5.323”
¥ 1,000,000—¥2,000,000 3.07 + 0.960° 2.03 +0.773°
¥2,000,000—#3,000,000 2.94 + 0.963% 2.08 + 0.805°
¥3,000,000— ¥ 4,000,000 2.45 + 0.963° 2.09 + 0.921°
¥ 4,000,000—¥5,000,000 3.20 + 0.919° 1.80 + 0.632%
¥ 5,000,000— ¥ 6,000,000 3.89 + 0.333° 1.44 + 0.527°
More than 7,000,000 3.01 + 0.948° 2.21 + 0.875°
Diet experience None 3.09 + 0.960° 4.296” 2.00 + 0.787° 3.607”
1-2 times 3,11 + 0.969> 2.05 + 0.739°
3—4 fimes 2.95 + 0.864° 2.01 + 0.829°
5—6 ftimes 2.61 + 0.864° 2,02 + 0.724°
More than 7 times 3.38 + 0.806° 1.58 + 0.543°
1) Significantly different between less and more at a=0.05 level by student’s t-test
2) Significantly different between less and more at a =0.05 level by ANOVA
1: very importance, 2: importance, 3: unimportance, 4: very unimportance
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Table 7. The effect of the nutrition labeling to heath dietary life
in fast food restaurants

Category Mean £ SD t/F
Gender
Mae 2.25 + 0.786 15.423"
Female 2.14 £ 0.674
Age
10's 2,13 £ 0814  2.228”
20's 2.17 £ 0.656°
30's 2.16 £ 0.684°
40's 2.39 + 0.702
50's 2.42 £ 0.961%°
more than 60's 2.80 + 1.095°
Occupation
Elementary school 1.92 + 0.862° 2.222°
Middle school 2.13 +0.751
High school 2.15 + 0.869%°
University student 2.20 + 0.671%
House wife 2.37 + 0.698°
Office worker 2.13 + 0.633%
Expert 2.09 + 0.662%
Workingman 2.59 +0.797°
Etc 2.17 £0.778%
Academic career
High school graduate 2.18 £ 0.741%°  1.865”
College graduate 2.09 + 0.59¢°
University student 2.21 +0.741%
University graduate 2.16 + 0.669%°
Beyond postgraduate school 2.00 + 0.661°
Etc. 2.35 + 0.848°
Monthly income
Less than 1,000,000 2.10 £ 0.740 3.586
W1,000,000—W2,000,000 2.16 + 0.593
W2,000,000—W3,000,000 2.11 £0.734
W3,000,000—W4,000,000 2.00 + 0.617
W4,000,000—W 5,000,000 2.30 + 0.675
W$5,000,000—W 6,000,000 2.00 + 0.707
More than W?7,000,000 2.42 + 0.800
Diet experience
None 2.20 £ 0.736 0.450
1-2times 2.19 £ 0.093
3—4 times 2.11 £ 0.632
5—6 times 2.17 £0.771
More than 7 times 2.24 +0.883

1) Significantly different between less and more at a = 0.05 level
by student’s t-test. 2) Significantly different between less and
more at a = 0.05 level by ANOVA. 1: very effective, 2: effec-
five, 3: ineffective, 4: very ineffective
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