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ABSTRACT - This study was performed to develop children's food quality certification system as part of the
children's favorite foods safety management projects. As a component of the research, we developed a quality certifi-
cation logo to build up brand image which is familiar with children, as well as to offer the right standard and opportu-
nity for food selection. The age level contains elementary graders from 8 to 13. The logo concept was focused on
‘Safety’, ‘Certification, Guidance’ and ‘Health’ in accordance with the vision of the Korea Food and Drug Adminis-
tration (KFDA), “Safe food, good nutrition and healthy children”. The logo name was proposed as “Best Food for
Children”, “Safety Food for Children” and “Children Good Food”, which was decided by public subscription in the
KFDA. The 36 tentative plans for a seal were proposed depending on names. We conducted a survey for the 12 logo
samples, designed by the name of “Children Good Food”, to use as the basic material for the development of logo to
convey the meaning of children's food quality certification system effectively. This survey was conducted among 321
elementary graders and 331 parents of elementary graders. We selected the most favorite design through the survey

and applied it for products practicality. It is expected that a steady policy may be possible to implement by applying
the basis of the children's food project.
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Table 3. The status of domestic quality certification system logo - voluntary legal certification
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Table 4. The status of domestic quality certification system logo - private certification
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Table 4. (continued)
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Fig. 1. Proposal of logos according to names.
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Fig. 2. Survey of logo samples for children and their parehts.

Table 5. General characteristics of subjects

Characteristics Frequency (N) Percent (%)
Gender
Male 38 11.5
Female 293 88.5
Age
Under 30 13 39
30~39 141 42.6
40~49 172 52.0
Over 50 5 1.5
Occupation
Full time housewife 203 61.3
Salesman 74 22.4
Businessperson 28 8.5
Student 6 1.8
Others 20 6.0
Education level
Elementary school 6 1.8
Middle school 3 0.9
High school 128 38.7
College/University 192 58.0
Graduate school 2 0.6
Monthly income (ten thousands won)
Under 100 15 4.5
100~199 30 9.1
200~299 123 37.2
300~399 95 28.7
400~499 39 11.8
Over 500 29 8.8
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Fig. 3. Application to the products.
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