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Abstract

The purpose of this study was to investigate the perceptions of the foodservice industry workers in regard to the use of seasonings and
sweeteners in the restaurants, Questionnaires were distributed to 902 foodservice workers of various restaurants. Participants were questioned
on their perceptions of both natural and artificial seasonings & sweeteners. Furthermore, they were asked to respond to questions regarding
the need of public education and information about the use of seasonings and sweeteners, along with the demographic information, The
results showed that 65.7% of respondents used both the artificial seasoning and artificial sweeteners, while 9.9% of respondents used only
natural seasonings and sweeteners, The restaurant employees answered that they have tried to reduce the use of artificial seasonings and
sweeteners(3.69/5 point). Some of the respondents reported that they have tried to increase the used of natural seasonings and
sweeteners(3.54/5 point). There were significant differences in the respondents' perceptions and attitudes on the seasonings and sweeteners
by the restaurant type(p{0.05). The respondents perceived the need for education on the safety of artificial seasonings and sweeteners(3.71/
Spoint) and the production process of natural seasonings(3.75/5 point). There was no significant difference in the respondents' perceptions
on the need for education of the seasonings and sweeteners by the restaurant type. The findings suggest that education regarding the use
of artificial seasoning and artificial sweeteners, as well as cooking methods that use natural seasonings, is needed to reduce the use of

artificial seasonings and sweeteners in restaurants,
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A ol gk oHY HTH19.5%), S Y w|vk19.4%), ¥+ @A Ao 7 ZAMEYTHA L3 A% 2007).

o ol okel mNkS.3%) £oR YET o uiEdd #
A= IFAY 14.7%7F BEHA] &k, Rk Adbak Table 2. Characteristics of restaurants
2 ASu, A olde] dsonz b B M A

23k, ol ukd o]k Aaluky H]U]—o] 15.4%2 2FA|3H= Variable Frequency (%)
Aoz Uehdth HF ot uAe 2t gsw Awa U Operation Franchise restaurant 208(23.1)
Jon] 9lael WF Lo7zke 5340l ;4\ oz et tope Independent restaurant 670(74.3)
No response 24(2.7)
Korean 386(42.8)
Table 1. General characteristics of respondents Chinese 93(10.3)
Variable Frequency (%) Japanese 5662
Menu Western 93(10.3)
Male 390(48.2) Korean snack 59(6.5)
Gender Female 487(54.0) Others 184(20.4)
No response 25(2.8) No_response 3164
21 ~ (30 6875 (33.06 163(18.1)
33.060 ~ €60.12 253(28.0)
30 ~ @0 17209.D o, 66.12 ~ (99.17 176(19.5)
e e 40 ~ (50 335(37.1) Spacetn) 99,17 ~ (165.29 14215.7)
50 ~ <60 246(27 3) >165.29 143(14.6)
>60 466.1) No response 36(4.0)
{5,000 175(19.4)
No response 35(3.9) Average 5,000 ~ (10,000 364(40.4)
Elementary school 15(1.7) I?erlL; 10,000 ~ (15,000 176(19.5)
Middle school 64(7.1) P “:;e o 15,000 ~ (20,000 48(5.3)
Educational High school 391(43.3) person 20’002 ~ £25,000 30(3'?)
background College/Undergraduate 364(40.4) (won) Noirzeif))ggse ij EZ ;;
Graduate 30(3.3) (50,000 192.1)
No response 38(4.2) 50,000 ~ (100,000 55(6.1)
Owner 739(81.9) Daily sales 100,000 ~ ¢200,000 115(12.7)
General manager 6875) (won) 200,000 ~ ¢300,000 139(15.4)
- 300,000 441(48.9)
Position Cook 36(4.0) No response 133(14.7)
Waiter/waitress 18(2.0) Average number of customers per dayl) 87.99t127.9
Others 1501.7) Operation period (years)” 5.3+6.54
UMean+SD
No response 26(2.9)
Working 1 Total restaurants 73746.43 Sstzn)e 9 olTztnme] AlLERC 87]'1] S of
i;p:::ic;)(years) Current restaurants 5.01£5.2 3 54 % T2 Algste] =43} )j\ttﬂ, g7le] = = up 3k
FE A e 8ol 33530 T =) ‘)rEPﬁL‘;‘r. ot
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2008). 1y setzu|art AE 4 g7t ARAdE
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45 B 229 Fne ue N due s
7ML Tk Zi& 2 ZAR oAZL. webs getzus
2 AFAVFE st AMgsHE AL FAAYA 9L
s O‘OUE sletzng 4 OJ%WIEE #HA3ke]
o7 AMSHHA F2 s W F RS e SuE AR
A FA7F Bas 742§ AZbEt.

AAzrsel Av|EE AMEEA & olfv 23.8w7t
Ao HAT] wE OIE} SEES Y3, ‘2AHo] glstzn|
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22.4%2 ¥ v&S JERYh 2y 2007d A8 A
g AFdME FEERrsE AMSRE AAYPAIES ARt
Eo] HAAE T33.2007 3EFEAE BH36.8%) 0 gk A
FHgo] Mg FFEoR yeht B A7 Avels thh
zpol7t e Ae® Yehgthd 284 ds 2007). HA =
ngel AvEE wes WS B ARSSHA dete
SHE 21.7%e] gdon, tgoRe AETYY ofHw
(15.2%) , ‘ZEAZF B2AL.6%) , B ola]L6.4%) &
o2 Yeiyth FHES UdeR YAl Mg JFs
T 298 AR AFdME gstzu|g gto] @Wol U
785, AgAl Aelel E4] ¢k TS 7AE AR e
YJrhLim YHS} Na MY 2008).

sigtzns 9 QTS AMSSHA] G olfE AuE
W, 55807k Fel FA4 o dFe F7] Wi ol &
wote] 7P w& vles AL, 12307} ShekEAe]]
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o g 57% ESR4.A4%) , AzGA digh 21F] 5735
(4.3%) o2 Jepth A3 AT007)e] AgA =
=3 *F%EM 9 QAL AT AT E AAzm| 5T A
f3le= QAEL 2AEo] HIAANRE HEITHT5.00) 2L
olAsla gller, sletxn| g5 ARESs HAlEd HIshY
ARt 225 AH s AEEa AAE F 7FEAEY
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Table 3, Use of artificial seasonings and artificial sweeteners

Category Item Frequency (%)
Both artificial and natural seasonings and e
593(65.7)
Use of sweeteners
seasonings and Only artificial seasonings and sweeteners 99(11.0)
sweeteners ~ Only natural sweetening and sweeteners 89(9.9)
No response 121(13.4)
Improvement of taste 3.35£0.97
Convenient cooking 3.12+1.05
Purpose of use Customers preference 3.10£1.04
of artificial  Cost reduction 3.08+1.15
seasonings and Time saving 3.08+1.10
sweeteners’  Out of habit 2.68+1.17
Long shelf life 2524120
Improvement in nutrition 2451116
Expensive 215(23.8)
Customers Preferences for flavor of artificial
Reason not to . 202(22.4)
naral seasonings and sweeteners
use natura
: Difficulty of cooking methods 196(21.7)
seasonings and _
Difficulty of purchases 137(15.2)
sweeteners .
Lack of cooking time 105(11.6)
Hard to storage 58(6.4)
Adverse effects on health 503(55.8)
Chemical substances 111(12.3)
Media influences that say artificial
seasonings and sweeteners are harmful to 102(11.3)
Reason not to
ificial health
use artificial
i Much better tastes than the artificial
seasonings and ) 88(9.8)
seasonings and sweeteners
sweeteners
Customers preference for flavor of natural 2886)
seasonings and sweeteners ’
Insufficient evidences on safety 40(4.4)
Lack of faith in food manufacturers 39(4.3)
UMean+SD
3. 2lMeHe ME ool wE Zo|2 I Zo|=of s
oAl % BT

SpAdAe] Alg vl v xrlgek el W <l
2 gz A= Table 40 AT FEtzns 2
v s gk <14 B HEE Avrd, SHAES
YJaollA glstzrE 9 ?l%%‘ﬂl;%a AA AREE T =
gatk3.60%) 7 M e AFE JERL, theoEe
Fstzrs g QEste %L 5o Aol k3,61

.o 1>

A, Hean 2 ggnlel gue] o] ke
W, s o AFgele agel v el o

) 4 uh3.39%) o= 3
ZEFAHES Uz *4%7}‘%7}501] qw J&ré
3 A3 (2008)2] AFAME FAo] Jrta HI FEE
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Table 4, Comparison of perceptions and attitudes toward seasonings and sweeteners by the type of restaurants

2) ) Korean
Categor tem” Total Korean Chinese Japanese  Western snack Others Fvalue
oory n=856  n=380  n=93  n=54 n=9f n=181
n=57
Interested in information on artificial seasonings o b " ab b b _ b “
350+1.15 3501207 3951088 3.76£1.15 34141127 3404128 3.45%1.07 3.319
and sweeteners
o Know influences of artificial seasonings and
Artificial 3391097 3.39+1.02 3.60+0.74 326101 3314094 3324097 3391096 1.271
] sweeteners on health
seasonings i : o .
Interested in education on artificial seasonings and b a b b b b .
and 3.61£1.09 359+1.16° 3.98+0.61 3.60+119° 358+1.08 3.39+120° 3.53+1.02° 2.826
sweeteners
sweeteners Make efforts to reduce the use of artificial
A S \ S P "2 N a _ b b b - > -
A 3691123 3656129 4.17+084° 3754127 37441220 34441367 356+1.17° 3798
seasonings and sweeteners
Total 3565098 3531105 3913060° 358+1.03" 353+094° 338+1.12° 3.494092° 3,016
Make efforts to obtain the information on natural _
) 347111 349115 3724086 3.62+1.06 337£1.15 327£127 3.38t1.06 1.806
seasonings and sweeteners
Make efforts to increase the use of natural
Natural . 354+1.13 356+1.17 3791083 3.60+1.15 348+1.13 329+132 344+1.06 1927
) seasonings and sweeteners
seasonings

Know influences of natural seasonings and
and 347+1.04
sweeteners on health
sweeteners )
Make efforts to purchase the food with natural
. 3.47+1.13
seasonings and sweeteners

344%1.09 3.76£0.83 3.52%1.06

3.44+116° 3824081 3.45+1.18"

344%1.05 3.29%1.10 3.46+1.01 1928

ab

3.53+1.15" 333+1.28° 33911.11" 2250

Total 3.4910.99

348+1.03° 3774064 3.54+1.02

ab

34741.02° 3265115 3424097 2,208

YA 5-point scale was used (1: strongly disagree, 5: strongly agree).
? Mean+SD
'p€0.05, "p(0.01

a, b
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Means with different superscripts in the same row are significantly different by LSD's multiple test.
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Table 5, Comparison of perception on need of education on seasonings and sweeteners by the type of restaurants

zo|2 A2 ofdt o1y z=At 565

2) ) Korean
1) Total Korean Chinese  Japanese  Western Others
ltem snack F—value
n=856 n=380 n=93 n=54 n=91 n=181
n=57
Ingredients 3625123 362125 389089 3721120 357+130 354%129 352130 1.124
Information on safety 371125 374f127 4005089 3.62+129 360+132 361+138 30647128 12061
Antficial Directions 3691118  375t1.17 393+088 3844109 348+120 349+146 359+122 2066
ificia
T f artificial i d
seasonings and ypesg Alici seasoning 4n 356£1.13  355£1.12 3831088 3.60£1.00 3.49£123 347£130 3.49+1.16 1.162
sweetening on the market
sweeteners
Methods to read the labeling on the N b . b b, can *
3621117 3.60+1.19b 4011089 374t195 358125 334+127 355t120b 2599
processed food
Total 3621112 3624113  393£077 3.690£1.05 353129 350£126 355117 1691
Nutrition ingredients 373£125 3.65£127 4058094 392£124 366£121 367135 370£132 1559
Making ess of natural seasonings
g process OF AT sedsonings 375£130  371£132  4.09£1.06 398+1.09 373%130 354%143 3.60+135 1864
and sweeteners
Cooking methods using natural -
Natural . 373£127 3701128 404t104 388+1.10 371£129 352£146 364130 1,500
) seasonings and sweeteners
seasonings and . )
Marketing plans for food using the _ -
sweeteners . 368+124 367125 391£1.10 390£1.10 3359+124 357+133 359+128 1.171
natural seasonings and sweeteners
Successful cases of restaurants that use _ -
. 3.63+1.20  3.64+1.20 3824111 3851097 351£124 348125 3514127 1321
natural seasonings and sweeteners
Total 370£1.19 367120 399+094 388+110 3.65t1.18 354£128 3.62+123 1591
VA 5-point scale was used (1: very unnecessary, 5: very necessary).
? Mean+SD
24005, "p(0.01
“ " Means with different superscripts in the same row are significantly different by LSD's multiple test.
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