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Abstract

This study was performed to investigate the level and recognition and interest in nutrition labeling in restaurants according
to consumer interest levels in health and to suggest its application to restaurant lunches. By considering various statistics
and data on the frequency of reasons for dining-out, this study examined worker restaurant lunches and investigated the
level of recognition of interest in nutrition labeling, the type of nutrition information that is of interest and the preferred
format of labeling according to the level of interest in health. According to the results, while the frequency of dining-out
by workers was high, their consideration for health and nutrition labeling in restaurants was low. However, a high percentage
of consumers responded that nutrition labeling was a customer right and necessary to improve the quality of menu items
as well as public health. Therefore, active promotion of nutrition labeling in the dining industry is necessary. Interest levels
in additives, product origin and menu ingredients indicated in restaurant menus were higher than for nutritional information
such as nutrients and calories. When the preferred format for providing nutrition information was investigated, consumers
preferred information written on a menu board, and they wanted to broaden the range of information included in nutrition
labeling for menu items beyond calories and nutritional facts. Based on these results, recognition of nutrition labeling in
restaurants was found to below and the interest level in health was also lower than expected. However, most consumers
responded that nutrition labeling was helpful in choosing menu items can be a tool for nutrition education and can play
a role in improving the recognition of nutrition. Therefore, active promotion of nutrition labeling by the dining industry
is necessary.
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Table 1. Demographic characteristics of respondents

Table 2. Health interests while dining-out

Category N % Category Mean+S.D.
Male 68 33.0 Using fresh ingredients 3.65+0.91
Gender .
Female 138 67.0 q Less use oil and fat 3.44+1.02
F
30 35 413 % Plain flavor 3.36+1.01
preparation
30~35 o) 35.0 No artificial flavor enhancers or MSG 3.64+0.95
Age 35~40 34 16.5 Total 3.52+0.67
40 ~45 44 Health[wholesome] foods 3.27+0.94
In-season ingredients 3.19£0.99
i 2 Quality of ) ioin of ingredi 3.03+1.00
Office worker 77 374 ingredients Ongm. of ingredients 031
Professional 48 233 Organic food 3.1420.86
Self-employed 1.0 Total 3.16+0.68
Nutrition facts of it 3.33+0.8
Occupation Salesman 1.9 utrition facts of menu items 7
. Nutrition  Information on nutrition facts and calories  3.12+1.12
Service worker 26 12.6
. facts and Recommended daily allowance of nutrients 2.41+1.01
Administrator 3 1.5 .
calories Recommended daily caloric intake 2.64+1.03
Others 46 22.3
Total 2.8740.75
High school 5 2.4 . o .
- High quality ingredients 3.70+0.87
Education Col.lege. 16 78 Additional Healthy ingredients 3.5140.81
University 14l 684 Iﬁn;zon Health food 2.95+1.02
>Graduate school 44 21.3 Total 3.3940.65
Marital status ed 63 306 Total interests of health 3.2240.55
Single 143 69.4
<100,000 12 5.8 Aoz etk A7} g WA= Jogd= = zaH)r
Monthly 100,000 ~200,000 o4 311 ‘ﬁ°ﬂ it WA =G.52)7F 7P =0 e ' 7154
expenditure 200,000 ~300,000 65 31.6 (3.39), A E2] A(3.16) 02 FAET} E=gkon, Jopgr
on dining out  300,000~400,000 37 18.0 9l zrz o] gigt TAEL 2872 7} U vehget v
(won) 400,000~500,000 o 44 CK(2005)9] Aol of5te AZTAET} 5205 A9
500,000< 19 92 9 A9l e Ak B9k, FuE Aol oE U4
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Table 3. Health interests in dining-out according to level of health consciousness (Mean+S.D.)

Variable Cooking Quality of Nutrition facts Functional Total interests
method ingredients and calories menus of health

High 4.08+0.43" 379047 3.5240.58" 3.9240.50° 3.8240.30°

I:i:ez Midium 3574043 3.15£0.40° 2.8240.52° 3324049 32120.14°
health Low 2.87+0.54° 2.48+0.47° 2.25+0.57° 2.91+0.56° 2.61+0.33°
t-value 109.818*** 139.096%** 84.234**x* 62.509%** 342.116%**

*xkp<0.001, b Averages in the column with different superscripts are significantly different by Duncan's multiple range test.
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Table 5. Utilization, credibility and need of nutritional
information by interest level of health consciousness

(Mean+S.D.)

Issue Of yiration  Credibility Need

inquiry

High 3.6340.60"  3.75+0.62°  4.0420.61°
{:ieeﬁ; Midium ~ 32040.55°  3.3640.68°  3.7640.56"
heals | LOW 28040.72°  3.16+0.74"  3.44+0.68°

Fovalue — 28430%%  12387%%% 5262k
#49<0,001.

" Averages in the column with different superscripts are signifi-
cantly different by Duncan's multiple range test.

L& AluE A3l Table 59 AAE viet 2o A7TA]
Tof mEhA A JFFE A T8 F=(p<0.001)2}
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Table 4. Utilization, credibility and need of nutritional information

Issue of inquiry Mean+S.D.

Increase in interest from nutritional information or calories on menus 3414093

Adjustment of food selection according to daily recommended nutrient doses 2.98+0.81

Utilization Adjustment of food consumption according to daily recommended caloric in-take 3.1840.90

Restriction on food selection from inappropriate nutritional content 3.30+0.94

Total 3.2240.70

Improvement in menu nutritional information credibility 3.54+091

o Repatronage of restaurants providing nutritional information 3.40+0.93
Credibility G o .

Credibility in nutritional information content 3.33+091

Total 3.42+0.72

Availability of nutritional information is a consumer right 4.0140.88

Need Improvements in menu nutritional information content 3.58+0.79

Contribution of nutritional information to public health 3.67+0.80

Total 3.7540.65
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Table 6. Interests in nutrition labelling included in menu information (Mean+S.D.)
) Interest level in health
Variable ; — Total F-value
High Midium Low
Calories 4.06+0.76" 3.65+0.99° 331097 3.68+0.98 9.626%+*
Nutrient facts 3.86+0.65" 3.51+0.88" 3.18+091° 3.52+0.86 11.060***
% daily values 3.70+0.88" 3.3240.85 2.94+0.94° 3.33+0.93 11.860***
Country[place] of origin 4.24+0.66" 4.00£0.77" 3.5340.94° 3.94+0.84 13.227%%
Food ingredients 4.08+0.64" 3.95+0.66" 3.53+0.88" 3.86+0.76 9.734%**
Cooking method 3.82+0.78" 3.64+0.82° 331097 3.60+0.88 5.870%*
Artificial flavor enhancer or MSG 4.42+0.63" 4.0840.85" 3.56+0.95° 4.03+0.89 17.690***
Effect of main ingredients 3.97+0.82" 3.69+0.76™ 3.39+0.99" 3.69+0.88 73795k

#5)<0.01, ***p<0.001, " Averages in the column with different superscripts are significantly different by Duncan's multiple range test.

Table 7. Interests in nutrition facts included in nutrition labelling (Mean+S.D.)
. Interest level in health
variable Total F-value
High Midium Low

Calories 4.18+0.72"" 3.87+0.84° 3.34+0.95° 3.81£0.96 14.145%**
Carbohydrate 3.82+0.84" 3.630.77" 3.2140.93 3.56+0.87 8.700%***
Protein 3.89+0.84" 3.74+0.67 3.10+0.88" 3.60+0.86 18.168***
Fat 4.39+0.65" 421+0.74" 3.73+0.96" 4.1240.83 12.127%**
Cholesterol 4.32+0.75" 4.14+0.75" 3.68+0.92 4.06+0.84 10.810%***
Sodium 4.20+0.71° 3.86+0.91° 3.27+0.94° 3.79+0.93 18.781%**
Fiber 3.954+0.75" 3.63+0.79° 3.03+0.97° 3.55+0.91 19.798***
Calcium 3.9240.86" 3.58+0.73° 3.02+0.88° 3.52+0.89 19.892%**
Iron 3.71+0.84™ 3.2440.71° 2.9840.88° 3.32+0.85 13.652%**
Vitamins 3.98+0.83" 3.71+0.70° 3.3240.90° 3.68+0.85 10.783***

*xkp<0.001, b Averages in the column with different superscripts are significantly different by Duncan's multiple range test.
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Table 8. Appropriate format of nutrition labeling in restaurants N(%)
Variable Inappropriate Appropriate Very appropriate Total X 2(p)
High 8(12.5) 29(45.3) 27(42.2) 64(100.0)
Poster Interest level in health Midium 8(10.4) 46(59.7) 23(29.9) 77(100.0) 6.639
Low 13(21.0) 27(43.5) 22(35.5) 62(100.0) (0.156)
Total 29(14.3) 102(50.2) 72(35.5) 203(100.0)
High 8(12.3) 30(46.2) 27(41.5) 65(100.0)
Menu Interest level in health Midium 7( 9.1) 38(49.4) 32(41.6) 77(100.0) 1.688
board Low 10(16.1) 29(46.8) 23(37.1) 62(100.0) (0.793)
Total 25(12.3) 97(47.5) 82(40.2) 204(100.0)
High 21(32.3) 32(49.2) 12(18.5) 65(100.0)
Napkin Interest level in health Midium 34(44.2) 37(48.1) 6( 7.8) 77(100.0) 7.746
box Low 27(43.5) 22(35.5) 13(21.0) 62(100.0) (0.101)
Total 82(40.2) 91(44.6) 31(15.2) 204(100.0)
High 8(12.3) 28(43.1) 29(44.6) 65(100.0)
Table Interest level in health Midium 14(18.2) 32(41.6) 31(40.3) 77(100.0) 6.116
mat Low 18(29.5) 21(34.4) 22(36.1) 61(100.0) (0.191)
Total 40(19.7) 81(39.9) 82(40.4) 203(100.0)
High 11(17.2) 21(32.8) 32(50.0) 64(100.0)
Advertising  Interest level in health Midium 23(29.9) 38(49.4) 16(20.8) 77(100.0) 17.352
fliers Low 22(35.5) 25(40.3) 15(24.2) 62(100.0) (0.002)**
Total 56(27.6) 84(41.4) 63(31.0) 203(100.0)
High 0( 0.0 14(2L.5) 51(78.5) 65(100.0)
Menu- Interest level in health Midium 0( 0.0 24(31.2) 53(68.8) 77(100.0) 8.729
book Low 3( 4.8) 17(27.4) 42(67.7) 62(100.0) (0.068)
Total 3( L5) 55(27.0) 146(71.6) 204(100.0)

#5001
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Table 9. Appropriate nutritional contents according to the nutrition label format in restaurants N(%)
. Caloriestnutrition )
Variable Onl.y C?ﬂ_oneﬁ facts+nutrition Total &
calories nutrition facts . . )
information
High 15(23.1) 26(40.0) 24(36.9) 65(100.0)
Poster Interest level in health Midium 19(24.4) 29(37.2) 30(38.5) 78(100.0) 0.563
Low 12(19.7) 24(39.3) 25(41.0) 61(100.0) (0.967)
Total 46(22.5) 79(38.7) 79(38.7) 204(100.0)
High 16(25.0) 27(42.2) 21(32.8) 64(100.0)
Menu- Interest level in health Midium 23(29.5) 30(38.5) 25(32.1) 78(100.0) 1.954
board Low 13(21.3) 30(49.2) 18(29.5) 61(100.0) (0.744)
Total 52(25.6) 87(42.9) 64(31.5) 203(100.0)
High 23(35.9) 28(43.8) 13(20.3) 64(100.0)
Napkin Interest level in health Midium 27(36.0) 31(41.3) 17(22.7) 75(100.0) 3.075
box Low 15(24.6) 33(54.1) 13(21.3) 61(100.0) (0.545)
Total 65(32.5) 92(46.0) 43(21.5) 200(100.0)
High 9(13.8) 28(43.1) 28(43.1) 65(100.0)
Table Interest level in health Midium 6( 79 38(50.0) 32(42.1) 76(100.0) 1.762
mat Low 6( 9.8 27(44.3) 28(45.9) 61(100.0) 0.779)
Total 21(10.4) 93(46.0) 88(43.6) 202(100.0)
High 2( 32 21(33.3) 40(63.5) 63(100.0)
Advertising Interest level in health Midium 14(18.4) 20(26.3) 42(55.3) 76(100.0) 11.566*
fliers Low 8(13.1) 26(42.6) 27(44.3) 61(100.0) (0.021)
Total 24(12.0) 67(33.5) 109(54.5) 200(100.0)
High 2( 3.0) 19(28.8) 45(68.2) 66(100.0)
Menu- Interest level in health Midium 7( 9.0) 24(30.8) 47(60.3) 78(100.0) 3.375
book Low 3(49 22(36.1) 36(59.0) 61(100.0) (0.497)
Total 12( 5.9) 65(31.7) 128(62.4) 205(100.0)
*p<0.01.
H Hiel A} WA ZAHO|= 2RISR IT B 9 63.5%, LI 9] 55.3%, AZFTMAH =T B2 AT FS
BEE BE F7)8jof vk SEHY ZR+IIEE A 443%7F 22+ R BAHEY B JEE 95 1A
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QRO B AR W Eolsor i SEAst
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% ]800} ke SUA 24% ¥ ek A%
A= ure} PR E7)9 ATt 9Ixe] that Q14
#ol7t QA Wobi Ak, POPLE EAE, Ml ol B,
W2 5. ol W, viiwe] 27 Wil that Aol
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QXAA FFE B7] P AT =E 4w E AIH= Table
103} 2t 92 A| JUAE B7]9] -3t FeRE JF
AE Y8 AT MES FEY A3Er)393%2 7H
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Table 10. Preference for nutritional labeling in restaurants N(%)
) Detailed graph of Detailed description  Simple graph of  Simple description x°
Variable . . . . Total
nutrition facts of nutrition facts nutrition facts of nutrition facts )
High 30(45.5) 4( 6.1) 21(31.8) 11(16.7) 66(100.0)
Interest level . 4.146
) Midium 30(38.5) 9(11.5) 29(37.2) 10(12.8) 78(100.0)
in health (0.657)
Low 21(33.9) 7(11.3) 21(33.9) 13(21.0) 62(100.0)
Total 81(39.3) 20( 9.7) 71(34.5) 34(16.5) 206(100.0)
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