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ABSTRACT

This study investigated customer perception of nutrition labeling at fast-food restaurants in Korea. Five hundred and fourteen
customers with previous experience at fast-food restaurants were surveyed in July 2012 in Korea. A total of 502 completed
questionnaires were analyzed (98.0%). The questionnaires asked about the general characteristics of the subjects, their
perceptions and opinions of nutrition labeling at fast-food restaurants, any nutrients they would like to see included in nutrition
labels, and their preferred nutrition labeling methods at fast-food restaurants. Of the respondents, 59.4% were male and 40.6%
were female; 42.4% indicated that they eat at fast-food restaurants two to three times a month. Half of respondents (54.2%)
knew of nutrition labeling of fast-food restaurants, with females being more aware than males. Males trusted nutrition labeling
at fast-food restaurants more than females did, and more males than females responded that nutrition labeling helps when
selecting healthy menu items. As for satisfaction with nutrition labeling at fast-food restaurants, males were more satisfied
than females, and customers between 30 and 39 years old showed the highest rates of satisfaction. Calories was the criterion
that most respondents (66.3%) wished to pre-displayed, followed by sodium and trans fat levels. Respondents mostly preferred
nutrition labels at fast-food restaurants to be in the form of symbolic icons (36.5%). The results of this study can help shape
the application of nutrition labeling at fast-food restaurants and can be used to help establish guidelines for nutritional

education for customers in Korea.
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Fig. 1. Method of nutrition labeling for fast-food restaurants
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Table 1. General characteristics of subjects and frequency
of visits to fast food restaurants

Characteristics Classification n(%)
Male 204( 40.6)
Gender

Female 298( 59.4)
10~19 98( 19.5)
20~29 166( 33.1)

Age(years)
30~39 104( 20.7)
>40 134( 26.7)
Marital Single 286( 57.0)
status Married 216( 43.0)
Office worker 71( 14.1)
Professional 53( 10.6)
Business owner 21( 4.2)
Service worker 78( 15.5)

Occupation
Production worker 114( 22.7)
Student 116( 23.1)
House wife 48( 9.6)
Others 1( 0.2)
Over 2 times a day 12( 2.4)
4~5 times a week 23( 4.6)

Frequency of

visits to 2~3 times a week 82( 16.3)
fast food 1 time a week 109( 21.7)

restaurants
2~3 times a month 213( 42.4)
Other 63( 12.5)
Total 502(100.0)
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Table 2. Perception on nutrition labeling of fast food restaurants and the range of providing nutrition labeling  n(%)
Gender Age(years)
Characteristics ~ Classification Total -value -value
(n:502) Male Female (p-value) 10~19 20~29 30~39 >4() (p-Value)
(n=204)  (n=298) (n=98)  (n=166) (n=104) (n=134)
Recognition Yes 272(54.2) 102(50.0) 170(57.0) 43(43.9) 101(60.8) 60(57.7) 68(50.7)
of nutrition "
labeling for 2.422 8.312
fast-food (0.120) (0.040)
cestarants No 230(45.8) 102(50.0) 128(43.0) 55(56.1)  65(39.2) 44(42.3) 66(49.3)
Lack of 5 370472) 90441y 14749.3) 31(31.6)  94(56.6) 53(51.0)  59(44.0)
information ’ ’ ’ ’ ' ’ '
Range of
providing Appropriate 4.339 47.635™"
nutrition information 217(43.2) 88(43.1) 129(43.3) 0.114) 42(42.9)  67(40.4) 40(38.5) 68(50.7) (<0.001)
labeling”
Alotof e 96) 260127)  22( 74) 25(25.5)  5(3.0) 1110.6)  7( 5.2)
information ’ ’ ’ ’ ’ ’ '

! Fast-food restaurants provided information about energy, sugar, protein, saturated fat, sodium.

* p<0.05, ™" p<0.001.
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Table 3. Opinion of nutrition labeling for fast-food restaurants" (MeantS.D.)
Gender Age(years)
. . Total t-value F-value
Classification (n=272)  Male  Female (, apye) 10~19  20~29  30~39  >40  (,ane)
(n=102) (n=170) m=43) (n=101)  (n=60) (n=68)
Nutrition labeling for fast-food 2321 0.153
.29+0. A45+0. .20+0. . . .29+0. 28+0.72  3.26+0.
restaurants can be trusted 3.29+0.85 3.45+0.89 3.20+0.80 (0.021) 3.37£0.93 3.29+0.97 3.28+0.72 3.26+0.70 (0.928)
Nutrition labeling for fast-food 2062" 1563
restaurants assists in the choice 3.2440.98 3.39+1.03 3.14£094 3.21£1.08 3.40+£1.04 3.13+0.91 3.10+0.85 ’
(0.040) (0.199)
of health menu
I was satisfied with labeling 1.373 0.893
3.18+0.88 3.27+0.96 3.12+0.83 3.3740.98 3.12£0.96 3.13£0.81 3.18+0.75
for fast-food restaurants (0.171) (0.445)

Y1 point for strongly disagree, 2 points for disagree, 3 points for neutral, 4 points for agree, and 5 points for strongly agree.

* p<0.05.
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Table 4. Desired nutrients to be provided information of nutrition labeling for fast-food restaurants n(%)
Gender Age (years
Total 2 2-value ge (years) 2 2-value
(n=502) Male Female (p-value) 10~19 20~29 30~39 >40 (p-value)
(n=204) (n=298) (n=98) (n=166) (n=104) (n=134)

Energy 333(66.3) 130(63.7) 203(68.1) ((1)(3)32) 51(52.0) 113(68.1)  68(65.4) 101(75.4) 1(?)'1)32)

3.539 17.935™

Carbohydrate  114(22.7) 55(27.0) 59(19.8) (0.060) 34(34.7) 32(19.3)  30(28.8) 18(13.4) (<0.001)

0.083 2.994

Sugar 59(11.8) 25(12.3) 34(11.4) (0.773) 11(11.2) 20(12.0) 8( 7.7) 20(14.9) (0.393)

. 0.271 7.560
Protein 105(20.9) 45(22.1) 60(20.1) (0.603) 28(28.6) 30(18.1)  26(25.0) 21(15.7) (0.056)
Fat 215(42.8) 81(39.7) 134(45.0) ((1);6‘2) 48(49.0) 72(43.4) 46(44.2) 49(36.6) (S;SZ)

1.375 15.014™
Saturated fat  127(25.3) 46(22.5) 81(27.2) (0.241) 16(16.3) 49(29.5)  17(16.3) 45(33.6) (0.002)
4208 28.846™"
Trans fat 217(43.2) 77(37.7)  140(47.0) (0.040) 24(24.5) 77(46.4)  38(36.5) 78(58.2) (<0.001)

. 0.388 10.907"
Sodium 220(43.8) 86(42.2)  134(45.0) (0.533) 29(29.6) 74(44.6)  52(50.0) 65(48.5) (0.012)

. 1.840 5.651
Calcium 46( 9.2) 23(11.3) 23( 7.7) (0.175) 14(14.3) 16( 9.6) 5( 4.8) 11( 8.2) (0.130)
Dietary fiber 29( 5.8) 13( 6.4) 16( 5.4) (822) 12(12.2) 10( 6.0) 3( 2.9) 4( 3.0) 15816?)

* p<0.05, " p<0.01, ™" p<0.001.
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Table S. Preferred nutrition labeling method for fast-food restaurants n(%)
Total Gender ¥’-value Age (years) ¥’-value
(1=502) Male Female (p-value) 10~19 20~29 30~39 >40 (p-value)
(n=204)  (n=298) (n=98) (n=166) (n=104) (n=134)
Chart 10921.7)  38(18.6)  71(23.8) 8( 82)  47(283)  28(26.9) 26(19.4)
Graph 115(22.9)  53(26.0)  62(20.8) 5896 21Q214)  43(25.9)  26(25.0) 25(18.7) 27 044"
Colored icons 95(18.9)  32(15.7)  63(21.1) (0.121) 26(26.5)  20(12.0)  17(16.3) 32(23.9) (0.001)
Symbol icons 183(36.5)  81(39.7) 102(34.2) 43(43.9)  56(33.7)  33(31.7) 51(38.1)
™ p<0.001.
Ehstet A|EA9 FH 9 FA Aol HAHd Ego] E e n
2. ko] SRAN542%) = HAEFEA A Ak 9 &3 &H|Rke] BAS fEdte Aol ¢ ew dad A
© dF 4w BA A= tiste] do gilon ddR oR Algdnh g A 8-S olal FEe FE tig &
th o] AR =7t EUTE 47.2%9] SHANE 9 e glof7] f18l o F8t A Fdaelol 2H|AEC] S
B A AR et REsthn SHEln O gge g Y AR FAE IR AlFele AE 2 A A
B 432%7F FF AR B FHO| Fo] AHstnR o] olr] IjrEFre] ket 914 9 woll & HE fA &
e Fs Aok gtk SREklth 718t vl i A Y 8 F UEE ffeske T
3HAEFEY dd AR A digh AlEwe A vl AlS] AR I PR A Ado] Bed Aow
o e B W WBE BA Aok dHGasH)el A4 AleEd
(3203)HTh frolr Ao e iEFER 9F HE E
AE AlFska sllem 94d(3.395)0] o4(3.145) Ek ZAle 2
AiEFERS G AR BAZL A% i 4G A =
28 Zrhu st B AT RS =S T2 FAMNRAY A
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