T AW H 2 2P| X| 36(2): 184-197, 2021
J. Korean Soc, Food Cult, 36(2): 184-197, 2021
=7 A =S sElsel ols.
Copyright © The Korean Society of Food Culture

ISSN 1225-7060(Print)
ISSN 2288-7148(Online)
https://doi.org/10.7318/KJFC/2021.36.2.184

CrossMark

click for updates

12 | |
T AIZO|Q o] Alm QA
7teAEolE U AFHA] L ATE]
MBI - O] 7| &2
ipzdiskE e Tk G e AT, “Eru ek A EY et}

Body Shape Awareness and Utilization Status of Processed Foods and
Food-Labeling by Some University Students in Sejong City

Hae Bin Sung', Je-Hyuk Lee**

"Major in Nutrition Education, Graduate School of Education, Kongju National University
*Department of Food and Nutrition, Kongju National University

Abstract

This study investigated the recognition and utilization status of food labeling and nutrition labeling, according to the body
type recognition of university students. In a total of 351 subjects, the male subjects comprised of 25.8% belonging to the
underweight awareness group, 46.3% normal weight awareness group, and 27.9% overweight awareness students. Among
the female students, 29.2% belonged to the underweight awareness group, 36.6% were normal body weight, and 34.2%
were the overweight group. When purchasing processed foods, the price (4.05 points), expiration date (4.03 points), and
gross weight (3.88 points) were the most considered factors of the food labeling content (5 points) for all body shape
recognition groups. The food labeling of canned foods was checked most by the underweight awareness group (p<0.05).
For bread and snacks, the contents of food labeling were confirmed most by the normal weight awareness group and the
overweight awareness group (p<0.001). For beverages, the normal weight awareness group checked more food labels
(p<0.01). The underweight awareness group (55.2%) hardly checked the nutritional labeling, and 22.9% of these subjects
did not check at all. Our results may provide the necessity to improve the incorrect eating habits of students, by evaluating
differences between the cognitive body type and the actual body type by BMI.
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<Table 1> BMI and body shape awareness of the subjects n(%)
Body shape awareness
Division Total 2 ()
Underweight Normal Overweight
Gender Male 49(25.8) 88(46.3) 53(27.9) 190(54.1) 3427
Female 47(29.2) 59(36.6) 55(34.2) 161(45.9) (0.180)
Ist 8(44.4) 6(33.3) 422.2) 18(5.1)
Grade 2nd 30(36.1) 24(28.9) 29(34.9) 83(23.6) 18.864++
3th 32(32.3) 40(40.4) 27(27.3) 99(28.2) (0.004)
4th 26(17.2) 77(51.0) 48(31.8) 151(43.0)
Underweight 51(63.0) 23(28.4) 7(8.6) 81(23.1)
BMIY Normal 45(23.2) 103(53.1) 46(23.7) 194(55.3) 13&)%%%’;**
Overweight 0(0.0) 21(27.6) 55(72.4) 76(21.7) '
Total 96(27.4) 147(41.9) 108(30.8) 351(100)

YBMI (Body mass index): weight (kg)/height (m?) (WHO, 2020)
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43.6% (15398), 74 20.5% (72%8), F571% 16.2% (579) 7F 68 B 371802 7P ol 7P Wol AFHek= 7}
o] eo® FE AFAA N wet AAT Q14=e] 7) TAFOIUN, 1 o2 WR(3.37H), W #xK3.34
TAEY] AY7|ES % 333%, §571% 292%, 714 ), ek fAIE(3.0558)0] wolddnh. B, 7P AFRIE
18.8%2] <=olUth. WS, AR Q1 BIRHAIY Q14 7h g 7HEAES QISHIESA (230787 FXEeA(2.14
7+ ZHzb gk 51.0, 42.6%, 7HE 190, 24.1%, FEHE el B3, AGAX A= BARN] =5, W, Bt 4
10.9, 13.0%°13th. AN thetd S0l A& A2} AARL AL, - 2 AR AFNEE w9k, SxEe, <
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<Table 2> Body shape awareness and purchasing status of processed foods by subjects n(%)
Body shape awareness
Division Underweight Normal Overweight T:(;t?l pal()
(n=96) (n=147) (n=108) E=20
Supermarket 38(39.6) 35(23.8) 24(22.2) 97(27.6)
Discount store 21(21.9) 66(44.9) 47(43.5) 134(38.2)
Where to buy Convenient store 11(11.5) 30(20.4) 22(20.4) 63(17.9) 36&%10];**
Internet 25(26.0) 12(8.2) 15(13.9) 52(14.8) ’
Other 1(1.0) 42.8) 0(0.0) 5(1.5)
Taste 32(33.3) 75(51.0) 46(42.6) 153(43.6)
Nutrient component 11(11.5) 16(10.9) 14(13.0) 41(11.7)
Price 18(18.8) 28(19.0) 26(24.1) 72(20.5)
Choice criteria Quantity 2(2.1) 42.7) 5(4.6) 11(3.1) 2(1 683397)*
Food safety 22.1) 5(3.4) 3(2.8) 10(2.8)
Expiration date 28(29.2) 16(10.9) 13(12.0) 57(16.2)
Manufacturing company 33.1) 3(2.0) 1(0.9) 7(2.0)

#p< .05, #**p< 001
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<Table 3> Body shape awareness and the intake status of processed foods by the subjects

Body shape awareness

Total

Factor Underweight Normal Overweight (=351) F
(n=96) (n=147) (n=108)

Milk and dairy products 2.80+0.98° 326£1.11° 2.98+0.98* 3.05+1.05 5.964**
Meat processing products 2.80+0.83% 3.09+0.97° 2.92+0.90% 2.96+0.92 3.018*
Fish products 2.60+0.84° 2.56+0.86° 2.34+0.80° 2.50+0.84 3.003*
Frozen foods 2.79+0.89 2.75+0.96 2.68+0.98 2.74+0.95 0.391
Sauce 3.17£1.03° 2.7240.96° 2.98+1.07 2.92+1.03 5.849%%*
Noodles 3.74+0.92% 3.18+0.93* 3.30+1.03* 3.37+0.98 10481 %%
Canned foods 2.18+1.42 2.20+0.96 2.02+0.93 2.14+1.01 1.092
Bread and snacks 3.71£0.91° 3.05+0.96* 3.39+1.08° 3.34+1.02 13.121%*+*
Beverage 4.07+1.04° 3.47£1.02* 3.72+1.08* 3.71£1.07 9.674%*%
Instant food 245+091° 2.37+1.03° 2.06+0.93* 2.30+0.98 5.028%**

DMeantSD. *p< .05 **p< .01, ***p< 001

+5¢Values with differnet letters are significantly different from each other by a Duncan’s test
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<Table 4> Body shape awareness and the utilization of food labeling by the subjects

Body shape awareness

Factor Underweight Normal Overweight T_otal F
(n=351)
(n=96) (n=147) (n=108)

Expiration date 4.06+0.72 4.03+0.94 4.18+0.98 4.08+0.90 0.879
Raw materials and origin used 3.32+1.23 3.20£1.12 3.27£1.17 3.26+1.16 0.312
Specific ingredients and content 2.26+0.89* 2.92+1.08° 2.59+1.08° 2.64+1.06 12.054%**
Nutrient component display 2.23+1.06" 2.93+1.08° 2.56+1.20° 2.62+1.15 11.606***
Method of return and exchange 1.94+0.97° 2.25+1.01° 2.04£0.95® 2.10+0.99 3.314%
Precautions for Food Storage 3.02+1.25 3.22+1.13 3.12+1.14 3.14+1.17 0.898
A manufacturing industry 3.14+1.23 2.95+1.10 2.98+1.17 3.01+1.16 0.826
Price 4.25+0.81 4.05+0.95 4.27+0.89 4.17+0.90 2402
Net contents 3.93+0.81 3.88+0.89 4.01+0.83 3.93+0.85 0.750
Food certification mark 2.25+0.94° 2.78+1.09 2.42+1.07° 2.52+1.07 8.377***
Packing material 2.40+1.14° 2.80+1.05° 2.43+1.10° 2.57+1.10 5.328%*

DMean£SD. *p< .05 **p< .01, ***p< 001

+b¢Values with differnet letters are significantly different from each other by a Duncan’s test
5 Likert scale: 1=never use, 2=generally no use, 3=normaly use, 4=generally use, 5S=always use
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<Table 5> Body shape awareness and the checking level of food labeling by the subjects

Body shape awareness

Total

Factor Underweight Normal Overweight (=351) F
(n=96) (0=147) (n=108)

Milk and dairy products 3.57+1.18 3.91+1.10 3.87+1.09 3.81+1.13 2917
Meat processing products 3.25+1.07 3.54+0.97 3.39+0.99 3.41£1.01 2.429
Fish products 3.15+1.02 3.37+1.03 3.16+1.12 3.24+1.06 1.778
Frozen foods 3.16£1.11 3.35+1.05 3.15£1.18 3.24+1.11 1.423
Sauce 3.22+1.10 3.05+1.05 3.24+125 3.16+1.13 1.052
Noodles 2.81+1.31 3.07+1.07 2.99+1.26 2.97+1.20 1332
Canned foods 3.19+1.16° 3.03+1.06™ 2.77£1.29° 2.99+1.17 3.446*
Bread and snacks 2.80+1.46° 3.59+1.10° 3.31=1.41° 3.29+1.34 10.493%++
Beverage 2.54+1.36" 3.09+1.13° 2.81+1.33® 2.85+1.28 5.551%*
Instant food 327+1.16° 2.99+1.04* 2.86+1.21° 3.03£1.13 3.492%

DMean£SD. *p< .05 **p< .01, ***p< .001

“*Values with differnet letters are significantly different from each other by a Duncan’s test
5 Likert scale: 1=never check, 2=generally no check, 3=normaly check, 4=generally check, 5=always check
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<Table 6> Body shape awareness and the important food labeling by food n(%)
Body shape awareness
Division Underweight Normal Overweight (nT:(;tgl]) ~ ®)
(n=96) (n=147) (n=108)
Expiration date 31(32.3) 99(67.3) 64(59.3) 194(55.3)
Raw materials and origin used 1(1.0) 6(4.1) 3(2.8) 10(2.8)
Specific ingredients and content 11(11.5) 9(6.1) 4(3.7) 24(6.8)
Nutrient component display 47(49.0) 26(17.7) 31(28.7) 104(29.6)
] ) Method of return and exchange 0(0.0) 0(0.0) 0(0.0) 0(0.0)
M‘“;rzgjcf:“y Precautions for food storage 0(0.0) 1(0.7) 1(0.9) 2(0.6) 5250708;;**
A manufacturing industry 33.1) 3(2.0) 2(1.9) 8(2.3)
Price 0(0.0) 3(2.0) 2(1.9) 5(1.4)
Net contents 2(2.1) 0(0.0) 0(0.0) 2(0.6)
Food certification mark 1(1.0) 0(0.0) 0(0.0) 1(0.3)
Packing material 0(0.0) 0(0.0) 1(0.9) 1(0.3)
Expiration date 11(11.5) 39(26.5) 26(24.1) 76(21.7)
Raw materials and origin used 16(16.7) 33(22.4) 13(12.0) 62(17.17)
Specific ingredients and content 43(44.8) 29(19.7) 39(36.1) 111(31.6)
Nutrient component display 8(8.3) 18(12.2) 9(8.3) 35(10.0)
Meat orocessin Method of return and exchange 0(0.0) 0(0.0) 0(0.0) 0(0.0) -
prg e & Precautions for food storage 8(8.3) 3(2.0) 2(19) 133.7) C001)
A manufacturing industry 3(3.1) 7(4.8) 2(1.9) 12(3.4)
Price 2(2.1) 17(11.6) 17(15.7) 36(10.3)
Net contents 4(4.2) 1(0.7) 0(0.0) 5(1.4)
Food certification mark 1(1.0) 0(0.0) 0(0.0) 1(0.3)
Packing material 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Expiration date 13(13.5) 46(31.3) 32(29.6) 91(25.9)
Raw materials and origin used 17(17.7) 37(25.2) 20(18.5) 74(21.1)
Specific ingredients and content 34(35.4) 20(13.6) 22(20.4) 76(21.7)
Nutrient component display 13(13.5) 17(11.6) 13(12.0) 43(12.3)
Method of return and exchange 1(1.0) 2(1.4) 0(0.0) 3(0.9)
Fish products Precautions for food storage 5(5.2) 3(2.0) 2(1.9) 10(2.8) 32(533; *
A manufacturing industry 6(6.3) 6(4.1) 3(2.8) 15(4.3)
Price 33.1) 13(8.8) 13(12.0) 29(8.3)
Net contents 33.1) 3(2.0) 2(1.9) 8(2.3)
Food certification mark 1(1.0) 0(0.0) 1(0.9) 2(0.6)
Packing material 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Expiration date 11(11.5) 43(29.3) 31(28.7) 85(24.2)
Raw materials and origin used 17(17.7) 22(15.0) 14(13.0) 53(15.1)
Specific ingredients and content 29(30.2) 19(12.9) 15(13.9) 63(17.9)
Nutrient component display 7(7.3) 17(11.6) 11(10.2) 35(10.0)
Method of return and exchange 2(2.1) 0(0.0) 0(0.0) 2(0.6)
Frozen foods Precautions for food storage 13(13.5) 3(2.0) 9(8.3) 25(7.1) 4530703;**
A manufacturing industry 4(4.2) 9(6.1) 4(3.7) 17(4.8)
Price 8(8.3) 21(14.3) 14(13.0) 43(12.3)
Net contents 4(42) 10(6.8) 10(9.3) 24(6.8)
Food certification mark 1(1.0) 3(2.0) 0(0.0) 4(1.1)
Packing material 0(0.0) 0(0.0) 0(0.0) 0(0.0)
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<Table 6> Body shape awareness and the important food labeling by food (continued) n(%)
Body shape awareness
Division Underweight Normal Overweight T_otal 7~ )
(n=351)
(n=96) (n=147) (n=108)
Expiration date 16(16.7) 42(28.6) 31(28.7) 89(25.4)
Raw materials and origin used 12(12.5) 18(12.2) 1009.3) 40(11.4)
Specific ingredients and content 22(22.9) 19(12.9) 18(16.7) 59(16.8)
Nutrient component display 9(9.4) 20(13.6) 8(7.4) 37(10.5)
Method of return and exchange 1(1.0) 1(0.7) 1(0.9) 3(0.9)
Sauce Precautions for food storage 17(17.7) 5(3.4) 14(13.0) 36(10.3) 3;50;;1
A manufacturing industry 6(6.3) 12(8.2) 8(7.4) 26(7.4)
Price 6(6.3) 22(15.0) 14(13.0) 42(12.0)
Net contents 3(3.1) 6(4.1) 2(1.9) 11(3.1)
Food certification mark 3(3.1) 1(0.7) 1(0.9) 5(1.4)
Packing material 1(1.0) 1(0.7) 1(0.9) 3(0.9)
Expiration date 8(8.3) 33(22.4) 25(23.1) 66(18.8)
Raw materials and origin used 3(3.1) 15(10.2) 5(4.6) 23(6.6)
Specific ingredients and content 15(15.6) 15(10.2) 8(7.4) 38(10.8)
Nutrient component display 30(31.3) 23(15.6) 21(19.4) 74(21.1)
Method of return and exchange 1(1.0) 0(0.0) 0(0.0) 1(0.3) 30,6305
Noodles Precautions for food storage 7(7.3) 42.7) 3(2.8) 14(4.0) (:00 6)
A manufacturing industry 18(18.8) 17(11.6) 20(18.5) 55(15.7)
Price 9(9.4) 32(21.8) 20(18.5) 61(17.4)
Net contents 4(4.2) 6(4.1) 43.7) 14(4.0)
Food certification mark 1(1.0) 1(0.7) 2(1.9) 4(1.1)
Packing material 0(0.0) 1(0.7) 0(0.0) 1(0.3)
Expiration date 13(13.5) 43(29.3) 29(26.9) 85(24.2)
Raw materials and origin used 29(30.2) 25(17.0) 19(17.6) 73(20.8)
Specific ingredients and content 7(7.3) 9(6.1) 4(3.7) 20(5.7)
Nutrient component display 2(2.1) 18(12.2) 6(5.6) 26(7.4)
Method of return and exchange 1(1.0) 1(0.7) 2(1.9) 4(1.1)
Canned foods Precautions for food storage 19(19.8) 11(7.5) 15(13.5) 45(12.8) 4(2(1)3;; *
A manufacturing industry 2(2.1) 10(6.8) 43.7) 16(4.6)
Price 10(10.4) 18(12.2) 19(17.6) 47(13.4)
Net contents 7(7.3) 53.4) 5(4.6) 17(4.8)
Food certification mark 5(5.2) 3(2.0) 4(3.7) 12(3.4)
Packing material 1(1.0) 42.7) 1(0.9) 6(1.7)
Expiration date 31(32.3) 69(46.9) 38(35.2) 138(39.3)
Raw materials and origin used 7(7.3) 11(7.5) 5(4.6) 23(6.6)
Specific ingredients and content 13(13.5) 8(5.4) 5(4.6) 26(7.4)
Nutrient component display 8(8.3) 19(12.9) 13(12.0) 40(11.4)
Method of return and exchange 1(1.0) 1(0.7) 2(1.9) 4(1.1)
Bread and snacks Precautions for food storage 17(17.7) 8(5.4) 14(13.0) 39(11.1) 3(307;81)*
A manufacturing industry 5(5.2) 9(6.1) 7(6.5) 21(6.0)
Price 4(4.2) 12(8.2) 12(11.1) 28(8.0)
Net contents 3(3.1) 8(5.4) 7(6.5) 18(5.1)
Food certification mark 3(3.1) 1(0.7) 4(3.7) 8(2.3)
Packing material 4(4.2) 1(0.7) 1(0.9) 6(1.7)
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<Table 6> Body shape awareness and the important food labeling by food (continued) n(%)
Body shape awareness
Division Underweight Normal Overweight T_otal 7~ )
(n=351)
(n=96) (n=147) (n=108)
Expiration date 20(20.8) 35(23.8) 23(21.3) 78(22.2)
Raw materials and origin used 6(6.3) 16(10.9) 5(4.6) 27(7.7)
Specific ingredients and content 17(17.7) 21(14.3) 13(12.0) 51(14.5)
Nutrient component display 8(8.3) 14(9.5) 13(12.0) 35(10.0)
Method of return and exchange 0(0.0) 2(1.4) 1(0.9) 3(0.9)
Beverage Precautions for food storage 12(12.5) 5(3.4) 4(3.7) 21(6.0) 2(9();3;)
A manufacturing industry 6(6.3) 13(8.8) 9(8.3) 28(8.0)
Price 8(8.3) 27(18.4) 22(20.4) 57(16.2)
Net contents 9(9.4) 10(6.8) 8(7.4) 27(7.7)
Food certification mark 5(5.2) 2(1.4) 4(3.7) 11(3.1)
Packing material 5(5.2) 2(1.4) 6(5.6) 13(3.7)
Expiration date 12(12.5) 49(33.3) 33(30.6) 94(26.8)
Raw materials and origin used 10(10.4) 14(9.5) 9(8.3) 33(94)
Specific ingredients and content 10(10.4) 16(10.9) 8(7.4) 34(3.7)
Nutrient component display 6(6.3) 12(8.2) 7(6.5) 25(7.1)
Method of return and exchange 1(1.0) 2(14) 0(0.0) 3(0.9)
Instant food Precautions for food storage 4(4.2) 42.7) 2(1.9) 10(2.8) 52&90606;**
A manufacturing industry 9(9.4) 15(10.2) 5(4.6) 29(8.3) .
Price 6(6.3) 20(13.6) 19(17.6) 45(12.8)
Net contents 4(4.2) 3(2.0) 5(4.6) 12(3.4)
Food certification mark 27(28.1) 8(5.4) 10(9.3) 45(12.8)
Packing material 7(7.3) 42.7) 10(9.3) 21(6.0)
*p<.05,**p<.01,***p<.001
AL(Pp<0.01), EXDF = AAF 1479 30.2% (295 )7} AEFA YLz aska Tt
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<Table 7> Body shape awareness and the perception of nutrient labeling by the subjects n(%)
Body shape awareness
Variables : : Total v ()
Underweight Normal Overweight (n=351)
(n=96) (n=147) (n=108)
Have you ever received an  yeg 34(35.4) 37(25.2) 3027.8) 101(28.8) 3.051
education or promotion for ’218
nutrition labeling?  No 62(64.6) 110(74.8) 78(72.2) 250(71.2) (218)
Fix for easy understanding 40(41.7) 51(34.7) 34(31.5) 125(35.6)
What is the first thing to  Fix for easy readability 41(42.7) 58(39.5) 45(41.7) 144(41.0) 8339
improve on nutrition labeling? Caution mark highlighting 13(13.5) 22(15.0) 17(15.7) 52(14.8) (214)
Expanded indication of origin 2(2.1) 16(10.9) 12(11.1) 30(8.5)
Never check 22(22.9) 12(8.2) 18(16.7) 52(14.8)
Do you check nutrition 1511y check 53(55.2) 61(41.5) 41(38.0) 155(442) 28 078%**
labeling when you buy 001
proceeded food? Usually check 19(19.8) 53(36.1) 32(29.6) 104(29.6) (-:001)
Always check 22.1) 21(14.3) 17(15.7) 40(11.4)
Internet 45(46.9) 106(72.1) 57(52.8) 208(59.3)
; Bulletin board 27(28.1) 20(13.6) 29(26.9) 76(21.7) .
Where do you get an 22.973%**
fomration? TV, Newspaper 19(19.8) 149.5) 13(12.0) 46(13.1) (003)
Magazine, book 5(5.2) 5(3.4) 8(7.4) 18(5.1)
Etc. 0(0.0) 2(1.4) 1(0.9) 3(0.9)
Unnecessary 1(1.0) 3(2.0) 1(0.9) 5(1.4)
Do you think education or PR Generally unnecessary 6(6.3) 7(4.8) 4(3.7) 17(4.8) 23,5560+
of nutrition labeling is Normal 17(17.7) 56(38.1) 22(20.4) 95(27.1) ('003)
necessary? Generally necessary 39(40.6) 59(40.1) 51(47.2) 149(42.5)
Necessary 33(34.4) 22(15.0) 30(27.8) 85(24.2)

#4p< 0] **%p< 001
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ANEHA] =P 7F 44.2% (1559), A= BRIgh 7} 29.6%
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<Table 8> Body shape awareness and the checking status of nutrient labeling by the subjects

Body shape awareness

Factor Underweight Normal Overweight T_otal F
(n=144)
(n=21) (n=74) (n=49)
Nutrient content 3.81+1.06 3.74+0.89 4.10+0.77 3.88+0.89 2.515
Size portion 3.69+0.97 3.51+0.83 3.80+0.96 3.64+0.91 1.523
Noncholesterol 2.88+0.95 3.23+0.93 3.31+0.94 3.19+0.94 1.831
Low calorie 3.85+1.19 3.48+1.08 3.65+0.93 3.60+1.05 1.238
Sugar-free 3.04+£1.22 3.03£1.10 3.37£1.07 3.15<1.12 1475
Dietary fiber 2.73+1.25 2.93+1.12 3.08+1.00 2.94£1.10 0.876
Vitamin C 2.81+1.27 3.03+1.12 3.12+1.17 3.02+1.16 0.624
DMean+SD

5 Likert scale: 1=never check, 2=generally no check, 3=normaly check, 4=generally check, 5=always check.
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