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Abstract

The purpose of this study was to monitor the current nufrition labeling practice on the packaging of the
processed foods providing consumers with reliable nutrition information, which has been considered as a useful
aid for food selection and a potent educational tool for nutrition in a daily life. The 2,214 processed foods
purchased at the a wholesale market in July, 2003, were divided by food categories issued from the 2003 food
codes and assessed in the terms of the nutrition composition labeling and nutrition claims. Nutrition composition
labeling was found on 533 out of the 2,214 processed foods items. The findings of this study were as follows
: Milk and dairy products had 66.4% of nutrition composition labeling, which was the largest percentage among
the food categories. Tables format (71.3%) is the most widely used type of nuwition labeling. The title of
nutrition composition labeling used the most widely was nytriion composition (71.3%). Nutrition composition
included many different ways of expression, such as a table of nutrition composition, and indication of nutrition
composition, etc. The expression unit of the nutrition composition labeling was use per 100g or 100mL
(40.5%). The processed foods with nutrition claims were 18.0% (399 items). Nutrition claims were divided into
two categories: nutrient content claims and nutrient comparative claims. The most frequently used nutrient
content claims were contained (43.9%) and more or plus in the nutrient comparative claims (16.0%). Ca was
the most popular item as a nutrition claim nutrient (33.6%).
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Table 1. Frequency of nutrition composition labeling and nutrition claims by the food category and items of processed foods
according to the 2003 Food Code

. Number(%)
Nutrition o G -
ood Tiem Processed food ~ composition % Nutxmon %
S X : claim
i labeling’
Bread or rice cake 92 15 16.3 3 33
Biscuit 159 57 358 20 12.6
Snacks Candy 74 9 122 6 8.1
Chocolate 58 6 10.3 3 52
Gum 17 14 82.4 9 529
Jam 12 o 0 0 0
Subtotal 412 101 24.5 41 10.0
Sugar 10 6 60 0 0
Sugars Yur 9 0 0 0 0
Oligo sugar 2 1 50 1 0
Subtotal 21 7 333 1 4.8
Ice cream 70 0 0 0 0
foe creams Ice bar 2 3 13 3 130
Subtotal 93 3 32 3 32
Milk 26 11 423 6 23.1
Low fat milk 11 9 81.8 19 1727
Processed milk 17 9 529 12 70.6
Fermented milk 61 50 32 17 279
Milks & Dairy Butter milk 2 0 0 0 0
products Condensed milk 1 0 0 0 0
Milk cream 2 0 0 0 0
Butters 2 2 100 1 50.0
Nature cheese 3 0 0 0 0
Processed 'cheese 15 12 80 6 40.0
Subtotai 140 93 66.4 61 436
Processed meat 168 24 14.3 19 113
Meat products Processed egg 2 1 50 0 o
Subtotal 170 25 14.7 11 6.5
Fishery products Processed fish product 75 17 22.7 11 147
Soybean curd 17 9 529 0 0
Pean curd or Jelly Jelly 2 2 100 3 150.0
Subtotal 19 11 57.9 3 158
Edible fats & Oils Edible fat & Oil 30 10 333 8 26.7
Noodles Noodle 142 79 55.6 22 15.5
Leached tea 38 1 2.6 1 2.6
Extracted tea 34 2 5.9 1 29
Teas Powder tea 15 1 6.7 11 733
Fruit tea 9 0 0 0 0
_______ Coffee 69 o 0 0 0
Subtotal 165 4 24 13 79
Fruit and vegetable drink 88 33 375 28 31.8
Carbonated drink 52 10 19.2 19 36.5
. Soybean drink 5 4 80 26 520.0
Drinks Fermented drink 6 0 0 0 0
Powder drink 8 8 100 32 400.0
Other drinks 63 28 444 48 76.2
Subtotal 222 83 37.4 150 68.9
- 619 - 32z #ar3 x] A218 AS55(2005)
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Soy sauce 28 2 7.1 0 0
Fermented soybean paste 13 1 7.7 0 0
Hot soy paste 11 0 0 0 0
Chunjang 4 0 0 Q 0
Chungkoogjang 2 0 0 0 0
Mixing soy sauce 15 0 0 0 0
Vinegar 15 5 333 4 26.7
Seasoning foods Sauce 59 15 254 16 27.1
Tomato ketchup 6 2 333 5 833
Curry 14 7 50. 7 50.0
Red pepper power or Thread 2 0 0 0 0
Processed spice 11 0 0 0 0
Dressing 17 2 11.8 0 0
Complex seasoning food 22 1 4.5 0 0
Flavor oil 1 0 0 0 0
Subtotal 220 35 15.9 32 14.5
Ginseng tea 2 0 Q 0 0
Canned-bottle ginseng 4 0 0 0 0
. i Other ginseng food 5 0 0 0 0
Ginseng ucts Red ginseng tea 4 0 0 0 0
Red ginseng drink 5 0 0 0 0
Other red ginseng food 2 0 0 0 0
Subtotal 22 0 0 0 0
Kimchi 6 0 0 0 0
Kimchi & Pickles Fermented fish 12 0 0 0 0
Pickle 34 3 8.8 2 59
Subtotal 52 3 5.8 2 3.8
Takju 3 0 0 0 0
Yakju 15 0 0 0 0
Chungju 4 0 0 0 0
Beer 8 0 0 0 0
Alcoholic drinks Wine 10 0 0 0 0
Soju 17 0 0 0 0
General distilled alcoholic drink 1 4] 0 0 0
Liquor 19 0 0 0 0
Other alcoholic drinks 7 0 0 0 ~
Subtoial 84 0 0 0 0
Dried meats Dried meats 21 0 0 0 0
Instant dried food 26 15 5717 1 38
Processed nuts 24 1 42 0 0
Starch 4 0 0 0
Others Processed fruit and vegetable 12 0 0 0 8
Seasoning laver 17 7 412 0 0
Honey 6 0 0 0 0
Vegetable creams 7 3 429 2 28.6
Processed extracted food 2 0 0 0 0
Processed popcom 3 0 0 0 0
Processed salts 12 0 0 0 0
Processed cocoa 2 2 100 0
Subtotal 115 28 24.3 3 2.6
Processed cereal product 48 11 29 10 20.8
Processed legume product 8 0 0 0 0
Prod A Processed potato product 7 0 0 0
not c?fssﬁgghbls Processed sugar product 2 1 500 1 50.0
Food Code . Processed fruit and vegetable product 4 0 o 0 0
Processed fishery product - 34 1 20 0 0
) Other processed product 102 21 26 6 16 15.7
Mixed food additive 5 0 ’ 0 0
Subtotal 210 34 16.2 27 12.9
Total 2,214 533 24.1 399 18.0
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Table 2. The type and title of nutrition composition labeling by the food category according to the 2003 Food Code

Number(%)
: e Number Type  Title o
Food Group - of food f oo oo “Nugjtion  Nufrition Nufriti o
b 0 fabeling Table  Description: Figure Othexs Composition”  Tnformation? Facts Othens
Snacks 101 96 2 - 3 32 13 11 -
Sugars 7 7 - - 1 3 1 -
Ice creams 3 2 - - 1 - - -
11 o Enriched composition
Ml‘soi‘ Dary g3 2 39 2 10 7 5. - & nutrition
procucts composition(1)
Meat products 25 17 1 5 2 18 - - Nutrition labeling(5)
Fishery products 17 13 2 : 2 8 : 5 Infommation(l)
How much calories
Bean curd or Jelly 11 10 - - 1 8 1 - do the konjak have?
Edible fats & Oils 10 5 - - 5 5 - - -
Noodles 79 77 - - 2 73 0 4 -
Teas 4 1 - - 3 - 1 - -
Nutrition component
. & contain(1),
Drinks 83 41 23 - 19 57 4 - Nutrition component
information(2)
Seasoning foods 35 24 - - 11 22 - 2 -
Kimchi & Pickles 3 - - - - - - -
Others 28 26 1 - 1 18 - 7 No title(1)
Products which is Comparative table &
not classified by 34 19 5 - 10 14 - 1 Nutrition analysis(1),
Food Code No title(8)
380 73 7 73 380 27 31 26
Total 533
(71.3) (13.7) (1.3) (13.7) (71.3) (5.1) (5.8) (4.9)

YNutrition Composition, table of nutrition composition, indication of nutrition composition, analysis table of nutrition composition,

2(:ocrnparative table of nutrition composition,
"Nutrition Information, indication of nutrition information,
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Table 3. The expression unit of nutrition composition labeling by the food category according to the 2003 Food Code

Number(%)
Nt — s
. Per 100g Per O0Og or L
food tabeling or 100 mL 0 OmL e ey
' Gum Per 2piece(5),
Per 2bundle(1),
Snacks 101 34 19 36 Per Sbundle(i),
No title(4)
Sugars 7 6 - - No title(1)
Ice creams 3 0 - 2 No tiile(1)
Milks & Dairy ’ .
products 93 65 - 10 No title(18)
Meat products 25 16 1 3 Per meal(1), No unit(4)
Fishery products 17 8 6 - No title(3)
Bean curd or Jelly 11 9 1 - No title(1)
Edible fats & OQils 10 5 - - No title(5)
A meal standard(39),
Noodles 79 4 8 26 No fitle(2)
Teas 4 1 - - No title(3)
Drin] Per 1C(230 ml)(2),
83 42 7 13 No title(19)
Seasoning foods 35 4 3 17 No title(11)
Kimchi & Pickles 3 - - - No title(3)
Others 28 13 12 1 1.5g(1), No title(1)
L Per meal(2),
Products which is not
. 34 9 1 10 A meal standard(2),
classified by Food Code No wnit(10)
216 58 118 140
Total 3
° 533 (40.5) ©02) ©02) @) 263)
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Table 4. Frequency of nutrient content claims and nutrient comparative claim by the food category according to the 2003
Food Code

Number(%)

Ny =

Bead or rice cake 3 0 0 0 1 0 0 0
Biscuit 20 11 2 3 0 2 0 2 0
Candy 6 4 2 0 0 0 0 0 0
Snacks Chocolate 3 2 0 0 0 1 0 0 0
Gum 9 2 7 0 0 0 0 0 0
Jam 0 0 0 0 0 0 0 0 0
Subtotal 41 21(51.2) 11(26.8) 3(7.3) 000.0) 4(9.8) 0(0.0) 2(4.9) 0(0.0)
Sugars Oligo sugars 1 0 0 0 1(100) 0 0 0 0
Ice creams Powers 3 3(100)  0(0.0) 000  00.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Milk 5 2 0 1 0 0 0 3 0
Low fat milk 19 8 0 0 8 0 0 3 0
Processed mitk 12 9 0 0 3 0 0 0 0
. Fermented milk 17 10 1 0 5 1 0 0 0
Milks & Dairy butter milk 0 0 0 0 0 0 0 0 0
products Condensed milk 0 0 0 0 0 0 0 0 0
Milk creams 0 0 0 0 0 0 0 0 0
Butters 1 0 0 1 0 0 0 0 0
Natural cheese 0 0 0 0 0 0 0 0 0
Processed cheese 6 ) 1 0 5 0 0 0 o 0
Subtotal 61 30(49.2) 1(1.6) 7(11.5) 16(26.2) 1(1.6) 0(0.0) 6(9.8) 0(0.0)
Processed meat 19 9 0 0 0 4 4 2 0
Meat products Processed egg 0 0 0 0 0 0 0 0 0
Subtotal 19 9474) 00.0) 000 000 4211 4211 2(105) 000
Fishery products Processed fish product 11 9(81.8) O(0.0) 1(9.1) 19.1) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
Bean curd or jelly Jelly 3 1(33.3) 00.0) 000) 2667y 000 000y 000 0(0.0)
Edible fats & oils  Edible fat & Oil 8 000.0) 00.0) 6(75.0) 1(12.5) 00.0) 0(0.0) 0(0.0 1(12.5)
Noodles Noodle 22 20(90.9) O0.0) 00.0) 0(0.0) 209.1)  0(0.0) 0(0.0) 0(0.0)
Leached tea 1 0 0 0 0 1 0 0 0
Extracted tea 1 1 0 0 0 0 0 Q Q0
Teas Powder tea 11 2 0 0 0 0 0 9 0
Fruit tea o Q 0 0 0 0 0 0 0
Coffee 0 0 0 0 0 0 0 0 0
Subtotal 13 323.1) 000y 00.00 00.0) 1(7.7) 000.0) 9(69.2) 0(0.0)
Fruit and Vegetable drink 28 1t 12 2 1 2 0 0 0
) Carbonated drink 19 14 1 1 1 0 0 0 2
Drinks Soybean drink 26 10 5 11 0 0 0 0 0
Power drink 32 8 0 0 Q 24 (] 0 0
Other drinks 48 8 P 1 3 2 0 33 0
Subtotal 153 51(33.3) 19(12.4) 15(9.8) 5(3.3) 28(183) 0(0.0) 33(21.6) 2(1.3)
Vinegar 4 0 0 0 0 4 0 0 0
: Sauce 16 15 0 0 0 1 0 0 0
Seasoning foods  r. o ketchup 5 5 0 0 0 0 0 0 0
Curry 7 7 0 0 0 0 0 0 Q
Subtotal 32 27(84.4) 0(0.0) 0000 000 515.6) 0(0.0) 0(0.0) 0(0.0)
Kimchi & Pickles Pickle 2 1(500) 0(0.0) 0(00) 00.0) 15000 0(0.0) 0(0.0) 0(0.0)
Instant dried food 1 0 0 0 0 1 0 0 (¢]
Others Vegetable creams 2 0 0 1 0 0 0 0 1
Subtotal 8 000.0) 000.0) 1(333) 0.0 13333 000 0000 1(33.3)
Products which is Processed cereal product 10 0 1 0 1 0 0 8 0
not classified by  Processed potato 1 0 0 0 0 1 0 0 0
Food Code Other processed product 16 0 0 0 0 16 0 0 0
Subtotal 27 00.0) 13.7) 0(0.0) 1(0.0) 17(63.0) 0(0.0) 8(29.6) 0(0.0)
Total 399 175(43.9) 32(8.0) 33(83) 27(6.8) 64(16.0) 4(1.0) 60(150) 4(1.0
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Table 5. Nutrients of nutrition claims by the food category according to the 2003 Food Code

Number(%)
i . Nutrient . : :
é Fe&ﬁih;xy Oligo Chole Vit Vit Vit "Vt oVie Vi Ve ViE Othess

" scduide sl A 0B BB C Do Dy B

Xylitol(2), Lecithine(1),
Taurine(2), Lcamithine(2),
Vitamin(2), Propolice(1),
Snacks 4 1 1 - - 16 2 1 W 4 - 2 3 4 1 4 - 1 2 - 5 . BioM@3), 320,
CPP(7), Collagen(1),
Phenylalanine(1),
Chitosan(1), Mineral(l)

Yeecams 3 - - - ... Lo 3

Selenium(1), Zetzn(9),
Tnositol(1), Xylitol(1),
Nucleotide(7), Chiorelia(1),
CPP(), Arachidonic acid(1),
Serine(1), Chondrochin(1),
C.G.F@3), Niacinamide(2),
Mls&Diy ¢\ 5 g o3 o 9 1 9 - n 7 5 2 5 2 0 4 4 u 'mgiﬁi’zfeé'gé}ég;
L-arginine(1), GM.T(D),
Taurine(3), L-glutamine(1),
1), L-valine(1),
Bifi dus(l) Pol phenol(2),
SOD(), Aele(),
L-aspartic ac1d

C.GF(2), Amino acid(1),
Meat products 19 - . 1 4 6 - - . - . . - - - 1 Nucleotide(1), Peptide(1),
Mireral(1), Xylitol(1)

Taurine(1)

Fishery products 1 - - 1 s - - 1 - - - - - - - 5 1
Beancwd or Jelly 3 2 - - - - -2

. . Essential fatty acid(1),
Edible fats & Oils 8 1 - - | - - 1 2 - - - - 2 3 - - " Diglyceride(?)
Peptide(1), Lactocol-K(1)

Vegetablesterol(1),
Teas 13 - - - -1 -1 - - - [ S | 1 1 1 t - - Lecithin(1), Nicotin
amide(1)
Nicotinic acid(6). B-carotene(1),
Jsoflavone(4), L-carniine(7),
Phospholipid(1), Acid(1),
dxlorellaa(i)d( L»glutar;unc(l),

. Amino acid(2), Mg(3),
Drinls T T e e O v iiior g

Catechin{1), CGK(1), CPP(1),
Phenylalanine(1), xylitol(3),
Zeten(2), Choline(I), Organi

ackk(1), Nucleotide(2), Ta\mne(A)
CGUK(7), Amino acid(l),
Seasoning foods 37 . e L U R, 6 S S - - - 1 - Nuceotide(1), Peptide(1),
Mineral(1)
Ginseng products 0 o , A . R
Kimehi & Pickles 2 - 3 B B . B .-
Alcoholic drinks 3 1 - 1 -
' Zeten(1), Niacin amide (2),
Ochers 3 1 - - i 3 -\ - 1 1 2 2 2 2 2 1 1 2 2 - T B (0
Products which is L
. Ash(2), Vitamin(4),
mt m by o t - - 11 3 3 - 1 i T T 2 T S S R N s i)
15 25 10 N 1% 2% 4L 2 31 8 29 20 2% 18 3 8 K 21 13 30 1
Tool . % @) @ () 0906% 69 a0 G5 0D 00 0D 69 63 65 07 0 6362 _06) 09 0 N
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