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Abstract

The purpose of this study was to investigate the interests in food and nutrition information of internet users, and find
the major problems associated with the use of internet information. Of 660 internet users, including 152 professionals,
127 white-collars, 130 college students, and 29 others, 66.4% had accessed the internet to obtain information. Of the
subjects, 71% had used the internet to obtain nutrition information, 91.3% of which answered that they would keep using
the internet for this purpose. The area of greatest interest and need of the professional users, in relation to nutrition
information from the internet, was ‘recipe and menu’ (p<0.001). Whereas, the white-collars were most interested in
nutrition information for ‘diet for weight control’ and ‘diet’ (»p<0.001). Students were most interested in nutrition informa-
tion related to ‘diet’ and ‘diet for weight control’ (p<0.001). Due to the variety of interests and applications of different
users, there is a need to develop specialized nutrition information sites for internet users to easily obtain reliable and

valuable information.
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Table 1. General characteristics of subjects N(%) o] &3l £ Agol sNem oj5e] Bl ¥ HE o]&
v . =& Table 30 |51} Kang & Hyun(2001)2] &7
Gender A PCEA] o] &4} 25.2%, Qe o] 84} 38.8%7} eIl <
remale PABD % ARE o189 & ZYol 9ieh el <lelyl ol 87
202 e esh) of gut S4E ol50] L FY ol Yol FHE FE
Age 30~39 154( 23.3) Aoz AT 7V Bol $HE ol & BHL A B
' 40~49 70( 10.6) A& A8lA(34.5%), ‘DFE =8-S 47 H81A°(19.9%),
Professional 201( 30.5) A E @71 A (194%) 2 AT A2 9 50.7%
Oeeupation White-collar 174( 26.4) i;f‘?:; 52%57 ] Qjﬁ,ﬁj‘gii : 521]9] ;60]7:/1"3
A #E A, 2l %= E
Student 20327y £ S0, A1 Qe 9% A7 BE A 9
Orters Sl Bl 9% uE 71 gol ol&stn UdTkp<000D).
Total 6601900 2/} 2o 2B Bl R AN FF PR o1& B
Table 2. Purpose of using internet N(%0)
Occupation
Purpose Total p-value
Professional White-collar ~ College Student Others
Searching information 145( 72.1) 117( 67.2) 118( 54.6) 33( 47.8) 413( 62.6)
Chatting 11( 5.5) 9 52) 32( 14.8) 12( 17.4) 64( 9.7)
Game 13( 6.5) 7 4.0) 23( 10.6) 6( 8.7) 49( 7.4)
Shopping 8( 4.0) 4 23) 20( 93) 9( 13.1) A1 62) ”
Cultural life(movie, music) 6( 3.0 5( 29) 9 42) 3( 4.3) 23( 3.5)
Electronic mail 15( 7.5) 21( 12.1) 9 42) 4 5.8) 49( 74)
TV, Newspaper 3( 14 11( 6.3) 5( 2.3) 2( 29 21¢ 32)
Total 201(100.0) 174(100.0) 216(100.0) 69(100.0) 660(100.0)
™ p<0.001.
Table 3. Purpose of using nutrition information by internet A N(%)
Occupation
Purpose of using nutrition information Total p-value
Professional White-collar  College Student Others
For business purpose 77( 50.7) 7( 5.5) 2( 1.5 1( 34 87( 19.8)
For health 27( 17.8) 72( 56.7) 41( 31.5) 11( 37.9) 151( 34.5)
For diet 14( 9.2) 12( 9.4) 45( 34.6) 5( 17.2) 76( 17.4)
For getting knowledge 22( 14.5) 25( 19.7) 30( 23.1) 8( 27.6) 85( 19.4)
For getting the upgraded information 12( 7.8) 11( 8.7) 12( 9.3) 4( 13.9) 39( 8.9)
Sub total 152(100.0) 127(100.0) 130(100.0) 29(100.0) 438(100.0)
Total Internet users of each column 201 216 69 660
Sub total/ Total 76.0% 71.0% 60.0% 42.0% 66.0%

ks

" p<0.001.
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Table 4. Used keyword when searching diet and nutrition information on internet N(%)
Occupation
Keyword Total p-value
Professional White-collar  College Student Others

Food and food information 18( 11.8) 33( 26.0) 22( 16.9) 6( 20.7) 79( 18.0)
Nutritional support against disease 23( 15.1) 11{ 86) 4( 3.1) 1( 3.5) 39( 89)
Cooking and Recipe 45( 29.6) 21( 16.5) 17( 13.1) 11( 37.9) 94( 21.5)
Diet habit and health 17( 11.3) 11( 87) 12( 9.2) 5(17.2) 45( 10.3)
Diet 30( 19.7) 34( 26.8) 62( 47.7) 5(17.2) 131( 29.9)
Others 19( 12.5) 17( 13.4) 13( 10.0) 1( 3.5) 50( 11.4)

Total 152(100.0) 127(100.0) 130(100.0) . 29(100.0) 438(100.0)

” p<0.001.
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Table 5. Acquired nutrition information on internet and its applied area in practical life N(%)
Occupation
Total p-value
Professional White-collar Student Others

Acquired nutrition information

Diet for weiéht management 37( 24.3) 32( 25.2) 55( 42.3) 3(103) 127 29.0)
Diet for skin care 13( 8.6) 10( 7.9) 23( 17.7) 2( 69) 48( 11.0)
Nutritionally balanced diet 13( 8.6) 26( 20.5) 13( 10.0) 8( 27.6) 60( 13.7)
Food for getting rid of stress 2( 13) 3( 24) 4(C 3.1 - 9 2.0)
Nutritional support against disease 20( 13.2) 17( 13.4) 6( 4.6) 4( 13.8) 47( 10.7)
Cooking and Recipe 51( 33.6) 28( 22.0) 19( 14.6) 7( 24.1)  105( 24.0)

Information on drinking and smoking 2( L3) 6 47 ° - 2( 6.9) 10( 2.3)

Information on foods(ingredient and efficacy) 14( 9.1) 5( 3.9) 10( 7.7) 3( 10.4) 32( 7.3)
Total 152(100.0)  127(100.0)  130(100.0) 29(100.0)  438(100.0)
Applicative area

Diet for weight management 16( 14.7) 25( 27.8) 36( 39.6) 2( 9.5 79 25.4)
Diet for skin care 9( 8.3) 4 44) 14( 15.4) 1( 4.8) 28( 9.0
Nutritional balanced diet 14( 12.8) 13( 14.4) 11( 12.1) 1( 4.8) 39( 12.5)
Food for getting rid of stress 5( 4.6 2( 23) 1( 1.0 - 8( 2.6) "
Nutritional support against disease 18( 16.5) 13( 14.3) 4 44 6( 28.6) 41( 13.2)
Cooking and Recipe 37( 33.9) 29( 32.2) 20( 22.0) 7( 33.3) 93( 29.9)
Information on drinking and smoking - 1( 1.2) - 2( 9.5) 3( 1.0)
Information on foods(ingredient and efficacy) 10( 9.2) 3( 34 5( 5.5) 2( 9.5) 20( 6.4)
Total 109(100.0) 90(100.0) 91(100.0) 21(100.0)  311(100.0)
Area of nutrition information you want to receive

Diet for weight care 24( 17.3) 34( 29.3) 52( 43.3) 3(12.00  113( 28.2)
Diet for skin care 15( 10.8) 5( 4.3) 27( 22.5) - 47( 11.8)
Diet for nutritional balance 23( 16.5) 21( 18.1) 7 5.8) 6( 24.0) 57( 14.2)
Food for a getting rid of stress 6( 4.3) 4 3.5 40 3.5) 3( 12.0) 17( 42)
Nutritional support of disease 24( 17.3) 16( 13.8) 7( 5.8) 4( 16.0) 51( 12.8)
Cooking & recipe 36(v25.9) 26( 22.4) 14( 11.7) 3( 12.0) 79( 19.7)
Information on drinking & smoking - - I 0.8) 4( 16.0) 5C 13)
Food information(ingredient and efficacy) 11( 7.9 10( 8.6) 8( 6.7) 2( 8.0) 31( 7.8)
Total 139(100.0)  116(100.0)  120(100.0) 25(100.0)  400(100.0)

™ p<0.001.
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Table 6. Satisfaction level of acquired nutrition information and contents need to be improved that offered by nutrition

related web site N(%)
Occupation
Total p-value
Professional ~ White-collar Student Others
Satisfaction
Satisfactory 31( 20.4) 25( 19.7) 30( 23.1) 5(17.2) 91( 20.8)
So-so(usual) 101( 66.4) 90( 70.9) 93( 71.5) 23( 79.3) 307( 70.1) NS
Unsatisfactory 20( 13.2) 12( 9.4) 7 5.4) 1I( 35) 40( 9.1)
Contents to be improved
Easy to access information in daily life T1( 46.7) 41( 32.3) 71( 54.6) 14( 48.3) 197( 45.0)
Offering the latest information 17¢ 11.2) 11( 8.7 5( 3.8) 3( 10.3) 36( 82)
Offering sound information 45( 29.6) 62( 48.8) 40( 30.8) 7( 24.1) 154( 35.2)
Operating web site - 1.6) - 3( 10.3) 5( 1.1)
Posting operator & resources 4( 2.6) 1.6) 2( 1.6) - 8( L.B)
Easy of searching for information 15 9.9) 9 7.0) 12( 9.2) 2( 7.0 38( 8.7)
Total 152(100.0) 127(100.0) 130(100.0) 29(100.0) 438(100.0)

NS : Not significant.

p<0.001.
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