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Abstract

The objective of this study was to analyze labeling improvements and evaluate willingness to pay for health functional
foods with a focus on the caution for intake. For this study, we conducted a survey on health functional food intake behavior,
confirmation and improvements of cautions for intake. We assessed the willingness to pay for improvement of the caution
for intake. Consumers anticipate improved immune function, and fatigue improvement after consumption of health functional
foods. They mainly checked the function components related to efficacy and effectiveness, ingredients and their contents,
ingestion amount and method, expiry date and best mode of storage, product name, and cautions associated with ingestion
of health functional foods. They has been difficulties in obtaining sufficient caution information for intake from the current
labeling method. Therefore, it is necessary to improve the labeling of caution for intake. The analysis indicated that about
5.14% of the respondents were willing to pay more if new labeling was introduces. However, there is still controversy over
their safety, which is damaging to the consumers. Therefore, by providing consumers with accurate and detailed information
on cautions for intake, it can contribute to securing safety and improving the quality of health functional foods.

Key words: cautions for intake, health functional food, willingness to pay, improving labeling

M

Il

2013; Kim % 2014; Cho S 2015; Park 5 2015; Kwon &
2016). o] 2o % *ﬂ%élﬁ Agds, /\]‘%@% U Ko
EL} A QAR A S st Hoke] A7t A it
= (Kim HK 2004; Choi & Kwak 2007; Kang 5 2007; Cha & Kim

2 9 2008; Kim 5 2012; Yoon & 2015; Yu & Kim 2016).

ARG AEL AR £-88 715HS A
Be Abgate] A 71—L AEOR 20179

LE
e of 22 23749 U, AT 490 ABE A

[o

f
r‘rﬂz

:l:‘z
=]
N

OZi

11.2%2 23] A8t QQTHMEDS 2018). A7 5A1E 20154 uygg Fhmp w2 o ApA’ e 17k ulmA Ao
o) 71540l AR T2 W 7)o s FYLE 2dst AR AATISAB A Al g Al kol
A el 8 53 g wa gmol fEU ANS  olBddch 2 A, AFAFFRUAE AT A0 A2

AL AL ou|dtchMinistry of Government Legislation 2018). H2) 9} AZ}7|5AE HAA SRo figt 29 93 E vt
webd Be AT o) B A4E fde] 4w 44, 4R 9 A/SAE ddne Sguae wwstdd. o
SOl tigt 754 I+ 2 FHrPl digh A Eis Zloll= A7371641E A3 3 EAE YwstA] g2 ol F
o]Fojx 1 ¢JtKKang JH 2005; Chung & Lee 2012; Lee BJ Aol 4l B4 F3lets Wee 2 a8y A

' Corresponding author: Sung-Bum Yang, Associate Professor, Dept. of Environmental and Resource Economics, Dankook University,
Cheonan 31116, Korea. Tel: +82-41-550-3613, Fax: +82-41-559-7854, E-mail: passion@dankook.ac.kr

- 202 -



Vol. 32, No. 3(2019)

A71SAEF AR Al ol AR AlAL - A= 20159 5027,
20164 6967, 20174 8747422 &3] Z7I5FL ATtHwww.
foodsafetykorea.go.kr).

AR71SAF BA A T AR Al FYARY S 2R
oA A7 AdAer BAE FEE AFer= oA
- Fasich E3F an|R] A7 9 AE AH), A=2§ oF
=5 o, A7 =& WA s Ve YR | A%
7154FY F7 5 oI ARE AT wEbA A H
Al FAARY ARE 2 Z8sHd ol dAlE 54 T &
= %2 & ok 28y fEEHe "iE A37sAEY
AH A FYARP S 5 A - T AR 9, REEA] B3
A AR, gEE7) vhgo] e B9 AFH s 49 A
Azt Aok WA F=F G St Zo| TA|H o]
3 AAolth. 54 W H4x E: 54 $4% BAw
=7} meElo] QA oL AH A Thsw 34 &
As ARE AZHD YA gk

webd B AL ARISAES A A Foarap
of thet Q1Alat A 2t ARkl sl &A%t 3 A H
Al FARRY i it 7R E YA S Sk, o]
o Y vlA= allof tisf £A47 ol F&l AWA7E
AlEe] A grof 714 4 Qe Aolth

OITTHAL W b

1. ZAHHA

A7154F AR 5 AF A FAARF Y A 4
= 913 201849 104 104 5¥ 10 169714 A= A<l
HY 61082 gz AU AE2A s AAIskH:. old
BEO t24dS gEs7 {8 AqEE Gu|e} dF+E
aste] &Rt SHA 5 Aol 3037(49.7%), o4
o] 30774(50.3%)°1™, B+t Hol= 3624, o] tiE o]
9] S Yt ATHHHE 44978(73.6%), tishdE 4778
(7.7%)). 2142 34 38375(62.8%), Y552 3Hgo] zf
ZF 5174(8.4%), T2 447 (7.2%), A9 4174(6.7%), 71E} 40
H(6.6%)2] «oln, 128l 7Fe= 76%H(12.5%)°] I thTable 1).
B ZAM=s d=Eskn AE-8-E] 99 3)(DKU201809011-UE002)

o Helg wob sk

2. ZALHE

ARG AA 373715 AF AR B, AH Al FE
o] 2l %L AHA] FAR Al e F7HA=
AR RS A7 AE AH B dAE st Bt
Ak A Bt ol F, Zdishe 7154, FF 7o

W71 eAE AF Al FAANE FAAE Al dig 203

Table 1. General characteristics of respondents

Variables Frequency (N (%))
Male 303(49.7)
Gender

Female 307(50.3)
Age 36.2(9.8)"
High school 114(18.8)
Education University (college) 449(73.9)
Graduate 47( 6.6)
Office worker 383(62.8)
Housewife S1( 8.4)
) Student 51( 84)

Occupation
Unemployed 44( 7.2)
Self-employment 41( 6.7)
Others 40( 6.6)
Single 76(12.5)

Household (N)

Over two 534(87.5)
< 1,000 21( 3.4)
1,000~2,000 51( 84)
2,000~3,000 104(17.0)
3,000~4,000 105(17.2)
Income 4,000~5,000 96(15.7)
(thousand 5,000~6,000 91(14.9)
won/month) 6,000~7,000 46( 7.5)
7,000~8,000 40( 6.6)
8,000~9,000 21( 3.4)
9,000~10,000 12( 2.0)
> 10,000 23( 3.8)

Y Mean (S.D.).
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Table 2. Intake behavior on health functional food
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Table 3. Intake reason of the health functional food

Frequenc
Intake reason (Nq (%))y

Maintenance of current health 408(66.9)
Curing disease 211(34.6)
Prevention of diseases 71(11.6)
Recommended from family, friends, co-workers 58( 9.5)
Received a gift 16( 2.6)

Table 4. Labeling confirmed on purchasing a health
functional food

Labeling Frequency (N (%))
Functional component or nutrient 470(77.0)
Raw material 263(43.1)
How to intake and dosage 237(38.9)
Sell-by-date 174(28.5)
Product name 160(26.2)
Caution for intake 159(26.1)
Content 136(22.3)
Country of origin 98(16.1)
Mark of health functional food 97(15.9)
Manufacturer 86(14.1)
Not drug 36( 5.9)
Others 2( 0.3)

2. & Al FAKE| JHM
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Variables Result
Intake count (EA/day) 1.90£1.22"
Purchase amount 8.069.29

(ten thousand won/month)

Immunity 246 (40.3)?, Fatigue 225 (36.9), Intestine 156 (25.6), Antioxidant 119 (19.5), Eye 118 (19.3),
Skin 91 (14.9), Cholesterol 88 (14.4), Liver 80 (13.1), Body fat 74 (12.1), Joint/bone 56 (9.2), Blood

Functionality expected

flow 56 (9.2), Calcium absorption 33 (5.4), Blood glucose 30 (4.9), Blood pressure 25 (4.1), Memory 25

(4.1), Exercise capacity 20 (3.3), Others 12 (2.0), Relaxation 11 (1.8), Triglyceride in blood 11 (1.8),
Cognitive capacity 7 (1.1), Prostate 7 (1.1), Decayed tooth 3 (0.5), Urinary tract 2 (0.3)

Willingness to purchase

Yes 537 (88.0), No 19 (3.1), Don’t know 54 (8.9)

Y Mean+S.D.
2N (%).
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Table 5. Confirmation on the caution for intake

Confirmation Frequency (N (%))
Yes 513(84.1)
No 97(15.9)

Total 610(100)

Table 6. Reasons for confirmation on the caution for
intake

Reasons Frequency (N (%))
Side effects 291(56.7)
Habitually 50(29.2)
In the care of a disease 31( 6.0)
Allergy 22( 4.3)
Experience on a side effect 13( 2.5)
Others 6( 1.2)
Total 513(100)

Table 7. Satisfaction on the caution for intake

Variables Mean+S.D.
Character size 2.594+0.78
Location 2.8240.76
Contents 2.81+0.76
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Table 8. Improvement contents of the caution for intake

Contents Frequency (N (%))
How to intake (times, amount) 407(66.7)
Caution on indigestion with drug 402(65.9)
Possible diseases after intake 306(50.2)
Possible symptoms after over-intake 259(42.5)
Hoe to deal with abnormal symptoms 229(37.5)
Minimum or maximum dosage 199(32.6)

Table 9. Willingness-to-pay for improvement on the
caution for intake

Willingness-to-pay (%) Frequency (N (%))

0 199(32.6)
1~5 218(35.7)
6~10 146(23.9)
11~15 16( 2.6)
1620 22( 3.6)
21~25 4 0.7)
26~30 5( 0.8)

Average 5.14+5.62"

Y MeantS.D.
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Table 10. Effects of factors on willingness-to-pay for
improvement on the caution for intake

Variables Coefficient (¢-value)
Constant 4.607(2.728)""
Gender (female : 0) 0.273(0.546)

Age -0.092( -3.525)"
Household 0.038(0.155)
Income -0.153(-1.150)
Knowledge 1.526(2.893)"
Concern on health 0.185(0.379)
Willingness to purchase (No : 0) 0.568(1.073)
Confirmation on the caution for
intake (No : 0) 0.261(0.429)
Intake count (EA/day) -0.311(-1.397)
Purchase amount «
. 374
(ten thousand won/month) 0.539(3-374)
D" p<0.01.
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