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Abstract

The objective of this study was to investigate important factors affecting food choice, specific dietary changes
over past few years and to find out consumer opinions concerning the use of yogurt and oligosaccharides.
Results of this study showed that three most important factors in food selection were taste (52.5%), nutrition
(23.4%) and safety (15.8%). Three most important nutritive factors were protein (26.3%), calorie (19.2%) and
vitamin (13.8%). Specific dietary changes of the respondent over past few years didn't affect meat intake,
but increased vegetable and fruit intakes. Majority of the respondent (52.3%) ate yogurt more than 3 times
per week and 35.6% of them ate 3~4 times per month. Reasons for intake of oligosaccharides were as
follows; low calorie (40.8%), sweetener (28.3%)and bifidogenic factor (25.0%). The respondent regarded that
yogurt had more preventive effect of disease than that of oligosaccharide.
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