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ABSTRACT

Today, consumers need more information of well-being related food with an increase of
interests in health. Thus it is important to understand and provide well-being food related
information to consumers. This study was performed to investigate consumer needs for
well-being food related information. The needs scores (S-point Likert scale) to well-being
food related information were high over all. The highest score was observed in ‘disease care
and diet therapy’ (4.05 point). ‘Functionality of well-being food’ and ‘safety and hazard of
food’ were followed having high scores (individually 4.00, 3.99 point). Female subjects had
higher information needs than male subjects for well-being food related information such as
‘balance of diet’, ‘nutrients’ and ‘recipe of well-being food’. The needs for well-being food
related information increased by age, although subjects who were over 50 had a decrease in
information needs. There was a significant positive correlation between the majority of
well-being food related information and educational level. Information needs were not
significantly different by income. Conclusively, well-being food related information should be
provided to consumers according to the individual needs and ultimately consumers will
improve their efficiency and satisfaction in using well-being food related information.
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Table 1. General characteristics of the subjects

Frequency %

Gender male 286 322
female 602 67.8

<30 159 17.9

Age(y) 30-39 223 25.1
40-49 263 29.6

50< 243 27.4

middle school 52 59

Education high school 359 40.4
al level college 37N 41.8
graduate school 106 11.9

100-199 256 28.8

Monthly 200-299 259 29.2
income 300-399 158 17.8
(10,000 400-499 78 8.8
won) 500< 72 8.1
others 65 73
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Table 2. Consumer needs for well-being food
related information

Type of information : Needs
Functionality of well-being food 4.00£0.87"
Composition of well-being food 3.75+0.88
Disease care and diet therapy 4.05+0.87
Healthy lifestyle related food 3.92+0.91
Balance of diet 3.76+0.88
Nutrients 3.80+0.88
Recipe of well-being food 3.74+0.98
Well-being food of life cycle 3.67+0.96
Safety and hazard of food 3.99+0.90

1) Data were expressed as MeanzS.D.
(1=strongly disinterested, S=strongly interested)
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Table 3. Consumer needs for well-being food related
information by gender

Type of information Male Female
Functionality of well-being food 3.95+0.86" 4.03:0.87
Composition of well-being food 3.68+0.88 3.79+0.88
393:090 4.1010.85
3.97+0.90 3.89+0.92
3.580.89 3.850.862
Nutrients 3.61:0.94 389:084"
Recipe of well-being food 3394099 3.90:0.92"
Well-being food of life cycle 3.47+0.97 3.76+0.94
Safety and hazard of food 3.87+0.93 4.05+0.88

Disease care and diet therapy
Healthy lifestyle related food
Balance of diet

1) Data were expressed as Mean+S.D.
(1=strongly disinterested, S=strongly interested)
2) Significantly different by the t-test
(*p<0.05 **p<0.01 ***p<0.001)
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Table 4. Consumer needs for well-being food related information by age

Type of information <30 30-39 40-49 50<
Functionality of well-being food 3.96+0.89"% 3.93:091° 4.09£0.79" 4,00£0,89"
Composition of well-being food 3.55£0.85" 3.71:0.86™ 3.9240.83° 374093
Disease care and diet therapy 3.7810.78" 4.05+0.85 4.13:0.84 4.12:0.94°
Healthy lifestyle related food 3.810.85" 3.97+0.90° 4.0420.87° 3.80£0.99°
Balance of diet 3.5320.86" 3.8740.89" 3.91+0.82° 3.6720.93"
Nutrients 3.48+0.89° 3.840.84° 3.94£0.82° 3.83£0.94"
Recipe of well-being food 3.53£1.03° 3.78+0.98" 3.8420.89" 3.71£1.01%
Well-being food of life cycle 3.36+0.92" 3.780.98" 3.78+0.88" 3.65+1.01°
Safety and hazard of food 3.79£0.87" 4.04£0,94™ 4.1220.81° 3.93+0.96™

1) Data were expressed as Mean=S.D.(1=strongly disinterested, 5=strongly interested)
2) The same letters in a row are not significantly different(p<0.05)
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Table 5. Consumer needs for well-being food related information by educational level

Type of information middle school high school college graduate school
Functionality of well-being food 3772098  3.94:0.89™ 4.0520.85 4.1720.75"
Composition of well-being food 3.42+091" 3.6620.92° 3.7920.83" 4.09+0.74°
Disease care and diet therapy 4.06x1.02° 4.04+0.91° 3.99+0.85° 423+0.71°
Healthy lifestyle related food 3.69+1.04" 3.96+0.88" 3.89+0.92" 3.98+0.90°
Balance of diet 3.370.93° 3.75£0.90° 3.8120.89" 3.88+0.74°
Nutrients 3.69+0.92" 3.77£0.94° 3.79:0.84" 4.02+0.80°
Recipe of well-being food 3.5410.85" 3.70£1.04® 3.77£0.97" 3.8620.81"
Well-being food of life cycle 3.37:0.97° 3.65+0.98" 3.67:0.97° 3.88+0.84"
Safety and hazard of food 3.81:1.01° 3.95+0.92° 4.00£0.90™ 4.21+0.79°
1) Data were expressed as Mean+S.D.(1=strongly disinterested, S=strongly interested)

2) The same letters in a row are not significantly different(p<0.05)

Table 6. Consumer needs for well-being food related information by monthly income

Type of information 100-199 200-299 300-399 400-499 500<

Functionality of well-being food 3.98+0.90"  4.04+0.85° 391092 4.13:0.65°  4.11:0.83"
Composition of well-being food 3.67:090°  3.740.85" 3.85£0.87" 3.91+0.71°  3.90+0.89"
Disease care and diet therapy 397090  4.09:0.84° 4.08+0.87° 422073  4.10:0.86™
Healthy lifestyle related food 3.8140.96°  3.92:0.85° 3.98:093  4.06:0.87°  3.99+101°
Balance of diet 3.67+0.86"  3.78+0.83° 377094  4.08+0.68"  3.90:0.95"
Nutrients 3.71£0.89°  3.81:0.83° 3.83:092" 4.05+0.74°  3.89+1.00"
Recipe of well-being food 3.63t1.00°  3.76:0.96" 3.80+0.96™ 3.99:0.76° 3.74£1.09®
Well-being food of life cycle 3.55:0.94°  3.68+0.92° 3.75t1.03" 3.99:0.78°  3.781.06™
Safety and hazard of food 392:0.89°  4.02+0.90° 397:1.00° 424:072° 4.06:0.80™

1) Data were expressed as MeantS.D.(1=strongly disinterested, 5=strongly interested)

2) The same letters in a row are not significantly different(p<0.05)
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Table 7. Correlations between needs for well-being food related information and sociodemographic
characteristics such as age, educational level and monthly income.

Type of information Age Educational level Monthly income
Functionality of well-being food 035 (295)" .10877(.001) 036 (.296)
Composition of well-being food .083°(.013) .1717(.000) .102(.003)
Disease care and diet therapy .124"(.000) 030 (:367) 066 (.059)
Healthy lifestyle related food -007 (.840) 023 (.497) 079°(.023)
Balance of diet 032 (337) .099""(.003) .111°(001)
Nutrients .123"(.000) 077'(.022) .090°(.010)
Recipe of well-being food 053 (117) 072°(.033) 074°(.033)
Well-being food of life cycle 078°(.021) .0917(.007) .114°(.001)
Safety and hazard of food 045 (.180) .093"(.005) 072 (.040)

1) Data were expressed as Pearson’s correlations coefficient(p value)

2) *p<0.05, **p<0.01
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