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Perception of Nutrition Labeling on Restaurant Menus among Adults in Suwon
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Abstract

The purposes of this study were to investigate the perception of nutrition labeling on restaurant menus, and to analyze
the differences among subject's characteristics, eating-out behaviors, and dietary attitudes. Information concerning
general characteristics, health status, eating-out behaviors and dietary attitudes of subjects was collected by a structured
questionnaire. From January 5th to February 27th in 2009, 406 questionnaires were completed by 157 males and 249
females. Statistical analyses were performed using by SPSS 14.0 package program. The perception of the importance
of nutrition labeling was 3.89, while knowledge of whether restaurants provided sufficient nutrition information scored
2.26 indicating that being highly conscious of nutrition labeling, respondents did not view the supplied information as
sufficient. Nutritional perception was greater in females and varied in both genders with age and health status.
Significant differences concerning the perceptions of nutrition labeling were evident, based on eating-out behaviors and
dietary attitudes. The results imply that nutrition labeling on restaurant menus should be based on consumer
characteristics. Relevant nutrition labeling might help improve health by encouraging proper dietary habits and
providing valuable nutritional information. Recognition of the importance of nutrition labeling and strategic
implementation of labeling in menus would be prudent strategies for restaurant managers. (Korean J Community

Nutrition 14(4) : 420~429, 2009)
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Table 1. General characteristics of subjects

Variobles Group N (%)
Male 157 (38.7)
Gender
Female 249 (61.3)
20-29 105 (25.9)
30-39 74(18.2)
Age (year)
40 - 49 98 (24.1)
>50 129 (31.8)
Middle school 20( 4.9)
High school 187 (46.1)
Education
College & University 176 (43.3)
Graduate school 23 ( 5.7)
< 100 86(21.2)
100 -199 102 (25.1)
Income/month
(10,000 won) 200 — 299 126 (31.0)
300 - 399 55(13.6)
> 400 37(9.1)
Employed 183 (45.1)
: House wife 89 (21.9)
Occupation
Student 74 (18.2)
Others 60 (14.8)
<185 26 ( 6.4)
BMI <230 193 (47.5)
>23.0 187 (46.1)
' Good 112 (27.8)
Percewo?d health Fair 248 (61.5)
status
Poor 43 (10.7)
No 281 (69.2)
Yes 125 (30.8)
Obesity 52 (41.6)
Cardiovascular diseases 46 (36.8)
Chronic disease
Diabetes 11( 8.8)
Osteoporosis 8( 6.4)
Liver disease 6( 4.8)
Others 2( 1.6

N = 406
a) N (number of respondents) is less than 406 due to the miss-
ing values.
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Table 2. The behaviors of eating-out of the subjects

Behavior of eating-out N (%)
Rarely 48 (11.8)
Less than 1 time/month 61(15.0)
Frequency 2 — 3 fimes/month 126 (31.1)
of eating-out 1 - 2 times/week 103 (25.4)
3 — 4 fimes/week 46(11.3)
More than 5 times/week 22 ( 5.4)
Korean food 305 (75.1)
. n Westemn food 43 (10.6)
S ey Cresofcoa 2 (5
Fast food 18 ( 4.4)
Japanese food 17( 4.2)
<10 204 (50.2)
Eafing-out 10-20 159 (39.2)
expenditure / month
(10,000won) 20-30 30( 7.4)
> 30 13( 3.2
Taste 261 (64.3)
Nutrition 50(12.3)
Price 43 (10.6)
Criterion of selecting ~ Afmosphere 20( 4.9
restaurants Sanitation 14( 3.5)
Service 9( 22
Location 7(1.7)
Amount 2( 0.5)
N = 406



Table 3. Dietary attitudes scores of the subjects

Dietary attitudes” Mean £ SD N (%)
Good 86.37 £ 5.02 49 (12.1)
Fair 69.31 £ 5.71 173 (42.6)
Poor 44.54 + 9.78 184 (45.3)
N = 406

1) Good: scoring beyond 80, Fair: scoring 60 — 79,

Poor: scoring 0 —59
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Table 4. Perception scale of the nutrition labeling of restaurant
menus

Contents Mean + SD"
Nutrition labeling on restaurant menus is necessary  3.89 = 0.89
Nutrition labeling has an effect on selecting menus 3.61 £ 0.87
Nutrition labeling helps me to manage weight

3.75 £ 0.87
control
Restaurant provides enough nutrition information 2.26 £ 0.98
NuTn’non Igbellng of restaurant helps me in health 3.87 + 0.73
dietary life
| will wsﬁ the restaurant again that provides nutrition 382 + 082
labeling
N = 406
1) 5 point Likert scale of which 1 = very disagree and 5 = very
agree
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Table 5. The difference of perception on the nutrition labeling by gender, age and chronic disease

Gender Age Chronic disease
Male Fermnale t 20-29 30-39 40 - 49 >50 F Yes No vole
N=157) (N =249 value (N = 105) N = 74) (N = 98) N=129) value (N=125)  (N=281)

Nutrition labeling on
restaurant menus s 371 £ 094 400+ 0.84 8263 390+ 1.02 378+ 097 3794079 402+078 1677 390+ 088 3.88+ 090 0440
necessary

Nufifion ldbeling hasan 4 /4 o3 370+ 082  6.321*  3.44 + 0960 3.70 = 0.92° 351 + 0.83° 377 + 0.78° 3524* 374+ 0.84 356+ 088  3.600%
effect on selecting menus

Nufifion ldoeling helps me 4 oo} g8 381 + 0.86 1230 368+ 098 384+ 0.88 368+ 0.82 381 + 080 0878 385+ 082 371 +088  1.580
fo manage weight control

Restaurant provides enougn » o 4 g9 230 + 097 0004 236+ 1.09 216+ 0.83 237+ 102 215+ 091 1.605 230+ 1.05 223 + 094 2318
nutrition information

Nutrition labeling of
restaurant helps me in 375+ 079 3.96+ 0.68 14.775%* 384+ 082 388+ 076 376+ 072 400+063 209 38 +071 387 +074 0304
health dietary life

| will visit the restaurant again
that provides nufrifion 3.69 £ 092 3.96+ 0.74 12947+ 367 + 098° 3.88 £ 0.76® 377 + 0.76® 3.97 £ 0.73° 2.817% 3.89 + 0.87 3.80+ 080 0211
labeling

1) Duncan test executed for multiple comparisons
* p < 0.05 ** p<0.01, *#*+ p< 0,001
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Table 6. The difference of perception on the nutrition labeling by frequency of eating out, kinds of visiting restaurant and criterion of
selecting restaurants

Frequency of eating-out

Rarely Less than 2 — 3 times/ 1 - 2times 3 — 4 times/ More than
1 time/month month Jweek week 5 times/week value
(N = 48) (N=261) (N =12¢) (N=103) (N = 4¢) (N =22

Nutrition labeling on restaurant
menus is necessary

Nutrition labeling has an effect
on selecting menus

Nutrition labeling helps me
o manage weight control

3.65 £ 0.98° 3.82 £ 0.96® 4.02 + 0.78% 3.76 £ 0.85° 4.02 + 1.04® 4.18 + 0.73° 2.555*

348 £ 099 352+ 091 378+079 354+083 357+ 09 355+ 09 1437

356 090 379+080 375+085 377+084 376*100 39 £095 0.723

Restaurant provides enough

o . 231 £ 106 236100 229+099 211 +£085 237102 218+ 1.14 0.825
nutrition information

Nutrition labeling of restaurant
helps me in health dietary life

| will visit the restaurant again
that provides nutrition labeling

373+ 076 387+ 074 395+ 066 384+073 396+082 377 +087 0.925

350 £ 0.95° 3.90 £ 0.79° 3.95+ 0.71° 3.80 £ 0.81%° 3.67 + 0.92%° 4.00 + 0.76° 2.834*

Kinds of visiting restaurant

Korean Food Westem Food  Chinese Food Fast Food Japanese Food F
(N = 305) (N = 43) (N=23) (N=18) N=17) value

Nutrition labeling on restaurant
menus is necessary

Nutrition labeling has an effect
on selecting menus

3.92 + 0.87 3.88 = 0.88 3.61 £ 0.99 413 + 0.89 3.65 £ 1.11 1.251

3.64 + 0.88 3.51 £ 0.86 3.48 £ 0.90 3.69 £ 0.79 3.47 £ 0.87 0.512

Nutrition labeling helps me

! 3.76 £ 0.85 3.72 £ 0.96 3.65 £ 1.03 406 £ 0.77 3.53 £ 0.72 0.895
o manage weight control

Restaurant provides enough

o ) 2,27 + 0.98 2,28 + 0.88 2.17 + 0.89 231 + 1.08 194+ 1.14 0.519
nutrition information

Nutrition labeling of restaurant

i X ' 3.89 £ 0.72 3.84 £ 0.75 3.91 £ 0.90 3.88 = 0.62 3.76 £ 0.75 0.165
helps me in health dietary life

| will visit the restaurant again

) o . 3.90 £ 0.77¢ 3.56 £ 0.98°  3.65 £ 1.07° 3.63 £ 0.72° 3.59 + 0.80° 2.463*
that provides nutrition labeling

Criterion of selecting restaurants

Taste Nutrition Price Atmosphere  Sanitation Senice Location Amount F
(N =261) (N =50) (N=143) (N=20) N=14) N=9) N=7) N=2 value
Nutrifion labeling on
restaurant menus is 3.98 + 0.82° 400 £ 0.91° 3.60+ 0.93® 345+ 1.05%® 400+ 0.88° 3.44 + 1.33% 3,00 + 1.00° 4.00 + 1.41° 3.320%*

necessary

Nutrition labeling has an

offect on seleciing menus 3.63+ 084 388+£076 349+096 330+ 108 371+073 344+ 088 314+107 300+ 283 1535

Nutrifion labeling helps me

a a a a a b b
fo manage weight control 3.77 £ 0.81¢ 3.80 £ 0.85° 3.84+ 0.92° 3.60 £ 1.10° 3.86 + 0.86° 3.44 + 1.01¢ 3.00 £ 1.00% 2.00 £ 1.41° 2.355*

Restaurant provides
enough nutition 224+ 097 235+ 092 221+089 205+089 243+ 122 289+ 136 200+ 058 300+ 283 1.043
information

Nutrifion labeling of
restourant helps me in 3.90 + 0.69° 390+ 0.78° 3.88+ 0.70° 3.95+ 0.94° 3.71 £ 0.61° 3.67 = 0.87% 3.57 £ 0.98% 200 £ 1.41° 2.392*
health dietary life

| will visit the restaurant
again that provides 383+ 0.78°4.10 £ 0.67c 3.80+ 0.74°° 3,70 £ 1.13* 3.93 £ 0.62* 3.78 £ 0.97* 3.14 + 1.21° 1.00 + 0.00° 5.214%*
nufrition labeling

1) Duncan test executed for multiple comparisons
* p < 0.05, **: p<0.01, *** p<0.001
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Table 7. The difference of perception on the nutrition labeling by dietary attitudes

Good Fair Poor F
(N = 49) (N=173) (N =184) value
Nutrition labeling on restaurant menus is necessary 4,08 £ 0.93 4,01 + 0.86 3.78 £ 0.90 2.841%1
Nutrition labeling has an effect on selecting menus 3.70 £ 0.87 3.69 £ 0.87 3.561 £ 0.87 2111
Nutrition labeling helps me to manage weight control 3.91 £ 0.80° 3.80 £ 0.79° 3.59 + 0.93® 6.341%*
Restaurant provides enough nutrition information 2.35 = 0.97 2.30 = 1.03 2,20 £ 0.92 0.638
Nutrition labeling of restaurant helps me in heatth diefary life 4,12 + 0.60° 3.94 +£ 0.67°° 3,75 + 0.80° 6.262%*
I will visit the restaurant again that provides nutrition labeling 4.00 £ 0.76° 3.93 £ 0.74%® 3.67 £ 0.8%° 5.832%*
1) Duncan tfest executed for multiple comparisons
* p <005 ** p<0.0]
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