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Recognition and Use of Nutrition Labeling among Hamburger
and Pizza Restaurant Consumers in Daejeon

Min-Young Lee, Joung-Won Lee'
Department of Consumers' Life Information, Chungnam National University, Dagjeon, Korea

Abstract

To investigate recognition and use of nutrition labeling on eating-out menus, self-recorded questionnaire was surveyed
for 641 consumers who visited hamburger and pizza restaurants in Dagieon from May to July, 2010. Subjects were
women of 51.3% and 92.9% aged 10s or 20s. Use frequency of hamburger and pizza restaurants was 2-3 times a
month with 56.9%. Of subjects 41.0% knew nutrition labeling mandates of eating-out menus, 64.6% have seen
nutrition labels of menus, and 44.5% read nutrition labels when purchasing. Among subjects who read nutrition labels,
67.0% (29.8% of totd) referred to it when menu purchase and 60.4% (26.9% of total) experienced changing menu.
The ratio of reading nutrition labels was different among gender, diet trial frequency and monthly esting-out cost.
Reasons for not reading labels were “not interested in” or “never heard about” for 57.0%, and “not noticeable” for
28.7%. The ratio who read correctly al 3 pieces of information, such as calorie amount, daily vaue, and way of using
daily vaue was 39.2%. Average number of correct reading was 2.13, which was different among gender, marital
status, having children, diet trial frequency, monthly eating-out cost, the restaurants use frequency, and accompanying
person. Many subjects wanted to be additionaly provided with cholesterol and transfat. Therefore, practica and
differentiated consumer educations considering consumer features are required for better nutrition labeling usage.
Government's regulatory efforts and voluntary effort of eating-out companies, such as adding nutrients on labels and
improving labeling places, are dso necessary. (Korean J Community Nutr 16(2) : 227~238, 2011)
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Table 1. General characteristics of the subjects

Characteristics N (%)
Male 312(48.7)
Gender
Female 329 (51.3)
10-19 167 (26.1)
20 -29 428 (66.8)
Age (Years)
30-39 24 ( 3.7)
>40 22( 3.4)
Underweight (< 18.5) 140 (21.8)
Body mass index Normal (18.5 - 22.9) 371 [57.9)
(Kg/m?) Overweight (23 — 24.9) 78 (12.2)
Obesity (> 25) 52( 8.1)
Underweight 124 (19.3)
Self-evaluated body Normal 308 (48.0)
weight Overweight 168 (26.2)
Obesity 41 ( 6.4)
) Unmarried 576 (89.9)
Marriage )
Married 65 (10.1)
_ Have not 24 (36.9)
Children”
Have 41 (63.1)
None 297 (46.3)
Weight-reducing tial 1 —2 Times 177 (27.6)
More than 3 times 167 (26.1)
Middle & high school student 31( 4.8)
College student 484 (75.5)
Occupation Office worker 96 (15.0)
Housewife 6( 2.5)
Others 14( 2.2)
Less than 100,000 244 (38.1)
Monthly expense of 100,000 — 190,000 196 (30.6)
eating-out (Won) 200,000 - 290,000 140 (21.8)
More than 300,000 61( 9.5

Total N = 641
1) Among the maried subject (n = 65)

o} 8 tighge] 75.5% 7H weke.
Hl= 1099 W 9o 38.1%% M %
30.6%% ettt

2. BDHI:I-l'I-l . ]I|7([7H 0|_9_ tglE

AN AR WA - 9 0] W= Table 291
AAgE vle} o] gk Hol] 2~3Ho] 43.4%% 7V vl $F
ol 1/ 28.9%, A2 o] g3+ %=t} 14.2%% VFels:
Uk A - 2ol A Ehe o)z Tke] SlelA7t
45.7%, WP AL AJ7Eo] §lojA 25.1%, FellA =] <A
A 13.1%% WebdaL o] F5-aire 0.8%%= 7H +t
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A Bk 78.0%% 71 w3441, 71 56.8%, 9
13.4%= Yebsit). A - dapgel A Witehs Al
2 277F 86.1%%E 71 B9kl 7155 14.8%, &4 6.6%
= UrEB&E}.

Table 2. Use of hamburger and pizza sfore of the subjects

Variables N (%)
Use frequency
Almost none 91 (14.2)
1 Times per month 185 (28.9)
2 — 3 Times per month 278 (43.4)
More than 1 — 2 times per week 87 (13.6)
Reason of use"
Good faste 293 (45.7)
Too busy to have a meal 161 (25.1)
Too boring to eat at home 84 (13.1)
Good atmosphere 46 ( 7.2)
Low in price 35( 5.9)
No other choice but eating out 29 ( 4.9)
Sometimes just want to eat 12(1.9
To have fun with friend or family 10( 1.6)
Full of nutrition 5(0.8)
Others 31 ( 4.8)
Considering factor for menu selection”
Taste 500 (78.0)
Price 364 (56.8)
Origin of food materials 100 (15.6)
Nutrition 86 (13.4)
Style 78 (12.2)
Who goes together"
Friend & Colleague 552 (86.1)
Family 95(14.8)
Alone 42 ( 6.6)
Total N = 641

1) Multiple response
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Fig. 3. Consumers' behaviors for nufrition label reading. *Among the subject who read nutrition labels (n = 285).
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Table 3. Reasons for not reading nutrition label

Variables N (%)
Not inferested in nutrition label 160 (44.9)
Nutrition label is not noticeable 102 (28.7)
Never heard about nutrition latoel 43 (12.1)

No time to read nutrition label 28( 7.9)
Do not know how to read nutrition label 21( 5.9
Others 2( 0.6)
Total N = 356

1] (p < 0.05) & YR eH, A 75l {28 Afol&
HQl W= AW (p < 0.001), AEH-(p < 0.05), AR
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Fig. 4. Percentage of corect answer by question and distribution of correct answer number among 3 questions about nutrition label

information on hamburger and pizza menus.

Q1: Energy amount, Q2: Daily value of sodium (%), Q3:

Appropriateness of sodium amount compared with the daily value
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Table 4. Subject's number of reading nutrition label and the number of correct answer by general characteristics and hamburger and
pizza store use behavior

Reading nutrition label

Number of correct answer”

N (%) 1 Mean = SD 1/F2
Male 125 (40.1) 1.98 + 0.943
Gender 4.761* —4,409***
Female 160 (48.6) 2.28 £ 0.769
10-19 69 (41.3) 2.13 £ 0.886
20-29 194 (45.3) 2.14 + 0.869
Age (Years) 3.253 0.341
30-39 14 (58.3) 1.96 = 0.859
> 40 8(36.4) 2.14 + 0.834
Underweight (< 18.5) 64 (45.7) 2.21 £ 0.782
i Normal (18.5 — 22.9 170 (45.8 2.16 + 0.842
Body rrloss index .( ) (45.8) 2,555 5204
(Kg/m?) Overweight (23 — 24.9) 33 (42.3) 2.00 £ 0.993
Obesity (> 25) 18 (34.6) 1.90 + 1.053
Underweight 45 (36.3) 2.10 £ 0.932
X Nomnal 146 (47.4 2.20 £ 0.811
Self evaluated . (47.4) 4.709 1.702
body weight Overweight 77 (45.8) 2.07 £ 0.870
Obesity 17 (41.5) 1.95 £ 1.071
) Unmarried 260 (45.1) 2.16 £ 0.863
Mariage ) 1.055 2.189*
Married 25 (38.5) 1.91 £ 0914
, Have not 7(29.2) 1.58 £ 1.018
Children 1.389 —-2.258*
Have 18 (43.9) 2.10 + .0800
None 117 (39.4) 2.12 £ 0.917%°
Weight-reducing trial 1-2Tmes 79 (44.6) 8.366* 2.25 + 0.767° 3.090*
More than 3 times 89 (53.3) 2.02 + 0.878°
Middle & high school student 10(32.3) 2.42 + 0.564
College student 207 (42.8) 2.09 + 0.903
Occupation Office worker 54 (56.3) 8.047 2,22 + 0.797 1.753
Housewife 8 (50.0) 238 £ 0.719
Others 6(42.9) 2.00 £ 0.784
Less than 100,000 98 (40.2) 2.03 £ 0.877°
Monthly expense of 100,000 - 190,000 81 (41.3) 2.20 £ 0.921%®
) 9.835* 2.996*
eating-out (Won) 200,000 - 290,000 78 (55.7) 2.26 + 0.745°
More than 300,000 28 (45.9) 2.02 £ 0.904°
Almost none 32 (35.2) 1.77 + 0.908°
1 Times per month 82 (44.3) 2,35 + 0.737°
Use frequency ) 7.708 R 13.923***
2 — 3 Times per month 138 (49.6) 2.20 + 0.821
More than 1 - 2 times per week 33 (37.9) 1.83 + 1.048°
Alone 20 (50.0) 1.63 = 1.125°
Who goes together Family 24 (35.3) 2.587 1.99 £+ 0.855° 8.4071***
Friend & colleague 214 (43.9) 2.18 + 0.848°

1) Full number is 3

2) By ttest (1) or by ANOVA (F)
ab: Values with different superscript letters in a column are significantly different aof p < 0.05 by Duncan's multiple range test
* p <0.05, ***: p < 0.001
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Table 5. Needs for providing time and place of nutrition labels where consumers see best

1

9%, 53.3%, =5 212}

o 7 UeRdth(Fig. 5). )4 AA0IA 3=
At Goki WA T T2} Q)

Providing place

Providing time

Hamburger Pizza
Menu book 371 (58.0)"2 385 (60.8)"
Before fai Menu board 233 (36.4) 179 (28.3)
efore foking a seat 540 (84.2)" Counter 205 (32.0) -
/oefore ordering menu
Display stand 152 (23.8) 131 (20.7)
Stand menu 145 (22.7) 156 (24.6)
Inside Aft dering bef Table tent 203 (31.7) 267 (42.2)
the store erordering before 76(11.9) Pamphlet 144 (22.5) 161 (25.4)
serving foods
Poster 138 (21.6) 150 (23.7)
Tray mat 204 (31.9) 123 (19.4)
) Wrapper 189 (29.5) 126 (19.9)
After offering foods 25(3.9) )
Delivery box 91 (14.2) 250 (39.5)
Counter - 143 (22.6)
Homepage 149 (23.3) 176 (27.8)
Advertisement 162 (25.3) 176 (27.8)

1) N (% of total N=641) 2) Multiple response

Saturated fat
Sodium

Protein

265

Mandatory nutrients
most interested

Cholesterol

85

84.6

-

B Hamburger

-
% Trans fat P Pizza
P Calcium 25,0
-] Vitamin C 33
-
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Fig. 5. Nufrients which consumers were most inferested among 5 nutrients labeled mandatorily and wanted to be added on nutrition

labels of hamburger and pizza menus. * Multiple response
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Table 6. Hamburger and pizza store nutrition labeling status surveyed af the study period

Company Providing place Nutrients provided

Lotteria Menu board", Counter, Homepage 5 nutrients?

KFC Menu board", Poster, Homepage 5 nutrients
Hamburger Burger King Menu board", Poster, Stand menu, Homepage 5 nutrients

Mcdonald Menu board", Poster, Homepage 5 nutrients

Popeyes Menu board", Poster", Counter, Homepage 58%:2;2&%2;?52}@@& Fo,

Pizza Hut Menu book, Homepage 5 nutrients

Mr. Pizza Menu book”, Table tent, Homepage 5 nutrients

Domino's Pizza Homepage 5 nutrients

Pizza Etang Homepage 5 nutrients + Carbohydrate, fat
Pizza Pizza School Menu board, Homepage 5 nutients + Carbohyrate, Far.

Cholesterol, Trans fat
Imsil N Cheese Pizza Menu book1), Poster, Homepage 5 nutrients
Pizza Maru Menu book"”, Menu board", Counter", Poster, Pamphlet, 5 nuffients
Stand menu, Homepage
59Pizza Menu board", Counter, Homepage 5 nutrients + Trans fat

1) Energy only, 2) 5 nutrients: Energy, Protein, Sugar, Sodium, Saturated fat
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