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A Study on the Current Nutrition Labeling Practices
for the Processed Foods Retailed in the Supermarket in Korea

Chang(Hong), Soon-ok
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ABSTRACT

Our current food hygiene law mandates nutrition label(NL) for the special nutrition foods,
health support foods, instant foods, and foods with certain nutrient emphasized note, only.
Currently more processed foods are bearing nutrition labels though the format is quite in-
consistant.

This study examined the status of current nutrition labeling practices for the processed foods
that are retailed in the supermarket. The obtained information was assessed in the aspects of
numerical data presentation on nutrients content, descriptive terms, health claim, and the format.

The results are summarized as follows.

1) Foods with NL are limited to the food category specified by current hygiene law while
voluntary nutition labeling is few.

2) Descriptive terms such as free, low, and sufficient are not substantiated with quantitative
data. The efficacy of microelements which has not been clalified yet are overemphasized but
major nutrients are ignored.

3) The regulations for the descriptive terms are set on the base of the nutrient content per
100 g or 100ml under current nutrition labeling act. It would mislead consumers thus the
definition for these descriptor be better set on the unit of the amount of food customary eaten
at one time. For this the standard serving size should be set officially.

4) Quantitative nutrition information given on food products is difficult to compare because
of the lack in formality. The title of NL, load and kinds of nutrients, order of nutrients listed,
the unit of expression, RDA comparision, and reference RDA are inconsistant among the foods
similar in dietary property. Uniform format is needed to give NL the credibility and usefulness.

Proividing nutrition information to the consumers with NL is a worldwide practice though
its efficacy has been controversial. Under newly legistered health promotion law in Korea
nutrition education is expected to take part in to improve national nutrition condition and NL
would be a potent tool for public nutrition education. It appears to be the time to mandate
NL to all the processed foods in the market. The result of present study would initiate further
consumer experiments related to NL. Various interest groups such as food and nutrition
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professionals, public health organizations, government regulatory agencies, food producers and
marketers, and consumer groups need to particepate and communicate for the legislation of
NL and the development of NL format. (Korean J Nutrition 30(1) : 100~108, 1997)

KEY WORDS : nutrition labeling - nutrition education tool - fortification - food label.
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Table 1. Food groups and items studied for nutrition label
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Food group

Food items

Grain products

Breakfast cereals, Biscuits, Crackers, Chips, Pancake mix"

Flour, Flour mix, Soup mix

Milk and Milk products
Margarine
Processed meat and fishes

Milk, Dried milk, Butter, Cheese, Yogurt, Cream, lce cream
Margarine, Processed fats
Sausage, Ham, Fish cake, Dried meat, Canned fish -

shellfish

Dried fish, Salted fish

Ready to eat foods
Fruit juice and drinks

Processed Fruits - Vegt®

Eggrolls, Retort pouch food, Ramyun

100% Fruit juice, Diluted fruit juice, Artificial fruit juice
Soft drinks
Canned fruits -

vegt, Dried fruits - vegt

Eggs Eggs with various treatment
Oils Salad oils(corn, soybean, etc.), Sesame seed oil
Alcohols Beer, Soju, Whisky, Rice wine, Wine etc.

1) mix : mixture 2) Vegt : Vegetables
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Table 2. Nutrition information on the package of processed foods

Information Nutrient Food ltems
Quantitative Data
Nutritient contents All Breakfast cereal, Biscuits, crackers, Chocolates,
Candies, Milk, Yogurt, Cheese, Butter, Icecream,
Ramyun(Fortified), Retort pouch foods
Descriptive terms
Free Sugar Fruit juice, Chocolate
Cholesterol Margarine, Salad Oils, Biscuits
MSG Soup Mix
Light Sugar Cola
Fat Canned fish
Low Calories Diet food : Fiber noodle, Dietra bar
Fat Milk, Processed meat(Ham)
Salt Processed meat
(Heat treatment) Milk
High Fiber Cereal, Crackers, Juice
Calcium Biscuit, Chips

Source - Fortified Vitamins and Fe

Supplemented Vitamins and Zn

Calcium

Vit C

Vit Ds

Vit By, B,
Carotene
Vit A
Tocopherol
lodine

Fe

Fiber

DHA

Health claims and message

Cholesterol lowering func.”

Calcium func.

DHA & brain development

Oligo sugar func.

Tocopherol func.

w — 3 fatty acid func.

Breakfast cereals

Ketchup

Milk, Yogurt, Ramyun, Crackers, Biscuits
Fruit Juice, Soup mix

Candies, Fruit juice

Milk, Egg, Cheese, Margarine, Ramyun
Ramyun, Candies, Snacks

Cheese, Milk

Margarine

Eggs, Margarine, Milk

Eggs

Diluted Fruit Juice, Drink, Ramyun
Breakfast cereals, Snacks(Biscuits), Yogurt, lcecream,
Fiber drinks

Egg, Cheese, Milk, Yogurt, Snacks

Yogurt, Salad Oil(Corn Oil, Soybean Oil), Egg
Biscuits, Ramyun, Milks, Youguart

Egg, Milk, Yogurt, Cheese, Snacks

Alcohol, Yogurt

Egg

Egg

1) func : function
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package of the processed foods

Food grofgps Breakfast cereal| Snack foods” Cheese Soup mixture Retort pouch foods
Informatiom K P |N L HC|N S HIODMLG|) M O D (G L
Table title x? X
Nutr. composition @) - o - - -|- - 0 - - -
Nutrient contents - Q| - - - -|- - -|- - - - - - 0
Calorie & nutrient content - - - - - 1= = —|- O - - - -
Nutr. information/facts - Oew)| - O O OO O -|- - - - - - -
Unit for information X X
Per package - - R B - - - - 0O 0O
Per 100g - Olold) - - - 10 O Ot - O -
Per serving size O Omew - O O O|- - -1|- - -]1- - - - =
Listed nutrients in order X
Cal Cal |Cal Cal Cal Cal|Cal Cal Cal|Cal Cal Cal|Cal Cal Cal Pro Cal
Prot Fat [CHO CHO CHO CHO|CHO Pro Fat|Prot  Fat Prot|Pro Pro Pro CHO Pro
Fat Chol |Pro Pro Fat Pro|Pro CHO CHO|Fat  Prot Fat {CHO Fat Fat Fat CHO
CHO Sodium| Fat Fat Pro Fat|Na Na Nal|CHO CHO CHO|Fat CHO CHO Na Fat
Vit CHO | Na Na Na Na [bCar Ca Fort’ Na Na Na Na Cal Na
Folate Pro |(Ca)® (Ca) Ca DHA' (DHA)
Iron  Vit.A,C|(DHA) (Vit) DHA P (Ca)
Na Ca, Fe D,
Fig. 1°
RDA Information X X X X X X X X [|[x X X X X X
% of RDA All Nutrients Fortrified nutrients
Reference RDA Male 20-29Y Male 16-19Y 79, Child, 1800kcal
Bar Graph O X X X X
1) Biscuits, chocolate, chips, crackers are included.
2) Manuf : Manufacturer. K, P, N, L, H etc signifies the name of different manufaturer.
3) X indicates no information was shown on the specified aspects.
4) Vit : Vit A, By, By, Be, Nicotinic acid, C, and E are included.
5) The detailed contents are shown on Fig. 1.
6) Nutrient in the ( ) is shown only on the foods that are fortified with the specific nutrient.
7) Fortified nutrients, Vit A, D, Ca, are shown in % of reference RDA.
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Nutrition Facts

Serving Size 1 cup (228g)
Survings Per Container 2

Amount Per Serving

Calories 260  Calories from Fat 120
% Daily Values*
Total Fat 13g 20%
Saturated Fat 5g 25%
Cholesterol 30mg 10%
Sodium 660mg 28%
Total Carbohydrate 31g 10%
Dietary Fiber Og 0%
Sugars 5g
Protein 5g
Vitamin A 4% . Vitamin C 2%
Calcium 15% . Iron 4%

¢ Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower de-
pending on your calorie needs :

Calories : 2,000 2,500
Total Fat Less than 65g 80g
Sat Fat Less than 20g 25g
Cholesterol  Less than 300g 300g
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 25g 30g

Calories per gram :
Fat 9 « Carbohydrate 4 « Protein 4

Fig. 1. New nutrition label in USA.
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