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ABSTRACT

The purpose of this study was to investigate the levels of recognition, practice and information acquisition behaviors
regarding food additives of university students for development of educational programs. The data were collected from 283
students in the Yeungnam region through a self-administered questionnaire. The level of concern about food additives was
intermediate. The level of checking labels for food additives when buying processed foods was not high. The main reason
for not checking labels for food additives was “Buying the special brand products repeatedly”. In the factor analysis for
perception of food additives, three factors were categorized; effect of food additives on human health, administration and
regulation of food additives, and necessity of food additives. According to regression analyses, grade, concern about food
additives and perception of amount of food additives had significant effects on human health. The significant variables for
administration and regulation of food additives were gender, grade, major, monthly allowance and concern about food additives.

In addition, major was

a significant variable for the necessity of food additives. Many respondents did not reduce intake of

food additives; males did less than females. Most respondents answered they did not acquire sufficient information about food
additives. Regarding needs for information content on food additives, respondents wanted information about safety of food
additives the most, followed by items of labels for food additives, and ways to reduce intake of food additives.
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Table 1. Characteristics of the respondents (N=283) = 73 o' A FH7HEC] AMEE A AT EE Slo] 3
Q3tog AEA7E gt BAEs} Holxlof & Hey
Variable Category N % ]’ =TT ]’E ] EH = ]’ ]—Xﬂ ]: = = ]’
| ek
M 93 329 - . .
Gender b TS BA4e] WE Aol S Avium 4, shd,
Female 190 671 ol uheh ol 2 mel eyl vl oS (p<0.1), 18}
Freshman 50 17.7 ol vlaf 2, 3, 481d(p<0.001), 2|3 B2 EHGSAE A
Sophomore 117 413 FAfel vlal] AEFGHAE AT AHp<0.001)7} 2] F3 7=l
Grade e e sl TS ol 71 s AR Ve Kim & Kim
Sen " 14 (2005)2] Aol A= el vl o] 4 Fd 7kl gk
enior ) _
TAE7E B dehtA 2 AT Aake} fatetl e, ole
Major in food, and nutrition 115 40.6 F2 ool TS @dsta 7] Wi Aoz Helth
Major
Others 108 %4 3. 7FBAIE Fof Al AZEIIE BA| el ME
Under 200,000 46163 PFEAE T Al AR B EAE ol A=
Monthly 500,000~ Under 300,000 105 371 gtolal ] A A3, Table 37 2] 53 w14 = A
allowance S1 = ey - _ = -
(won)  300,000~Under 400,000 86 30.4 3] FRlskx] &eth, 5 = 4 gl Hao] 24782
XN IZZ 72 TAIE o] 3lo)E] orl- 7 o
400,000 and over 46 163 =, HEFRE EAS el Seleh W sloR e,
ol3t At FAYS YA ® & Kim EJ(2007), Yang
YH(2009)9] A7} frAkgt Ao=, F - 158 st
ZA AFzlo] AlZEx] 7l 3t BAEE 54 g1 A - - N =
= A3 A4 gk, 5 = v B SAehell Fito] 29772 Aom Hold o ol A0 1 08l o] & Az
HE 2220|9ltTable 2). o] Aol Ao 8 Kim & Ao g melrh fejuteke] 79, 20061d 9Y o] & A F A%
-6 TROPUT(Table 2). O BV HESE BKIM& g paas) AaE D Qol, e QAR AERNES
Kim (2005)] A7elA 86.4%7F HEH7Feel tol Bg ol oo nag gastss shw 9ok e A= ds R of
}\]’9] AL Hol 7434_ H]'76H w ‘IH I:Hﬁ%g—o— EH}\]’OE 5 =] ar = AT A2 s U
G mu T e s e e T o] E9lE AR AMSlES sl AR, ol AE)
2 pde] AR bl g RS Aeld] va) %
& gzolgta @ ¢ vk et A P8 99
- Table 3. Check of labels for food additives when buying
A= 247 o A Al Al E T} A]
71 A s R Aol AFcte HEd # processed foods according to characteristics of the respondents
. D
Table 2. Concerns about food additives according to cha- Variable Category MES.D.7 #F value
racteristics of the respondents Freshman 2.06+1.06
Variable Category M+S.D.”  #F value Grade Sophomore 2311.23° 705"
Male 2.714+0.95 . Junior 2.77+0.97* .
Gend 5.66
e Female 3.09+0.80 Senior 2.88+0.92%
Freshman 2.5240.95° ) Major in food, and nutrition 2.73+1.11 .
Major 3.27
Sophomore 3.04+0.84° - Others 2.29+1.11
Grade 7.17
Junior 3.09+0.78" Under 200,000 2.24%1.04°
Senior 3.07+0.87° Monthly  200,000~under 300,000  2.47+1.01° .
allowance . 3.36
Major in food, and nutrition 3.23+0.86 . (won)  300,000~under 400,000 2.36+1.06
Major 4.39
! Others 2.79+0.83 400,000 and over 2.91£1.46"
Total 2.97+0.87 Total 2.47+1.13

*

* p<0.01, ™" p<0.001.
*® show the results of Duncan's multiple range test.
Y Rated with a 5-point Likert scale; 1=never, 5=highly.

* p<0.05, ™" p<0.001.
*® show the results of Duncan's multiple range test.
D Rated with a 5-point Likert scale; 1=not at all, 5=always.
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Fig. 2. Reason for checking labels for food additives.
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- Buying the special brand products
repeatedly

= Lack of time or worryingly
i Do not believe label for food additives

N Do not understand contents of label for
food additives

“ Can choose foods well without checking
label for food ad ditives

B Do not know existence of label for food
additives

.* Foods containing food additives are not good
for health

=To check label for food additives is interesting
# Hahitually

« To check label for food additives is consumer
right

T Be educated about checking label for food
additives

8 To check some food additives which | should
not take

.. To choose foods not containing food additives
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o o= A% YRS v AzkeReAl tlal BHE 5 59 o] HEUSRe] QAo v e G, A EUSBe
A E0R = A8 e vAA Eed 53 = vl 2o el g A, AEFRVREC e8] 379 ajlo] =&
FEFS mHthe 323308, SHAES AEFHIREC] A H) ol& 2%ld gt A28 AT EH Cronbach’s a
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Table 4. Perception of food additives intake
Variable Category M+S.D.” t/F value
Male 3.70+0.59 .
; Gender —2.02
Perc.e.ptlon of amount of food Female 3.8740.70
additives the respondent took
Total 3.81+£0.67
Male 3.01+0.85 B
Gender —3.14
Female 3.33+£0.71
48+0.58"
Perception of influence of Freshman 3.48+0.58
food additives on the Sophomore 3.35+0.79* o
t’s health Grade . 7.23
respondent’s ‘hea Junior 3.05:0.68"
Senior 2.88+0.89°
Total 3.23+0.77

" p<0.05, 7 p<0.01
*® show the results of Duncan's multiple range test.

Y Rated with a 5-point Likert scale; 1=never, 5=highly.
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Table 5. Result of factor analysis regarding perception of food additives
Factor Item 1 2 3 MxS.D."
I think food additives have great effects on health. 0.85 3.40+0.88
Effect of food
additives on I think intake of food additives has bad effects on health. 0.80 3.55+0.88
human health . . o
[ am interested in the effect of food additives on health. 0.49 3.30+0.89
I think usage standards of food additives are strict. 0.82 2.66+0.90
Administration
I think saf h ing f¢ iti h
and regulation t] 1fnf1 isigty re;sar(; dregardlng ood additives has been 0.70 2 5340.80
of food additives.. > oY SO
I think regulations for use of food additives are enough. 0.86 2.28+0.88
Processed foods go bad and are not safe without preservatives. 0.87 3.48+0.69

Necessity of

food additives
periods of processed foods.

Food additives benefits consumers by extending preservation

0.82 2.94+0.74

Percent of variance(%)
Cumulative percent of variance(%)
Cronbach’s a

M+S.D.Y

25.44 22.34 19.31

25.44 47.78 67.09

0.63 0.74 0.67
3.42+0.67 2.49+0.70 3.21+0.62

D Rated with a 5-point Likert scale; 1=never, 5=highly.
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Table 6. Result of regression analysis regarding perception of food additives

Effect of food additives

Administration and Necessity of

Variable on human health regulation of food additives food additives
ye t value ¥ t value Ve ¢t value
Gender
Male —0.01 -0.23 0.38 6.39"™ 0.08 122
Female Ref.) - Ref. - Ref. -
Grade
Freshman 0.28 435" -0.22 —2.93" —0.09 —1.12
Sophomore 0.14 2.14° —0.16 —2.05" —0.01 —0.13
Junior 0.05 0.76 —0.10 —1.29 —0.02 —0.30
Senior Ref. - Ref. - Ref. -
Major
Major in food, and nutrition 0.06 1.14 0.19 3.29" 0.26 420"
Others Ref. - Ref. - Ref. -
Monthly allowance(Won) 0.01 0.20 —0.16 —2.85 —0.12 —1.97
Concern about food additives 0.59 12.28™ 0.12 2.08 0.02 0.34
st hat the vespondom o0k 28 S8 007 129 007 -l
Constant 0.85 2.70 3.48
F value 27.52"" 9.14™ 3.97
Adjusted R? 0.43 0.19 0.08

" p<0.05, ™" p<0.01, ™" p<0.001.
D Ref. means a reference group in the regression analysis.
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Table 7. Practice of reducing intake of food additives

Variable Category M=£S.D." t/F value
Male 1.99+0.67 -
Gender —3.14
Female 2.2340.95
Total 2.16+0.87
™ p<0.01.

D Rated with a 5-point Likert scale; 1=not at all, 5=always.
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11(5.6%) 3(1.5%)

- Do not know the ways to reduce intake

12(6.1%) ir
of food additives

= Worryingly

#% Too time consuming

. 112(56.6%)

* Thinking no effect
~ Others
B Thinking that food additives are safe

Fig. 3. Reason for not practicing to reduce intake of food additives.

HW Fig. 37 o] 7MY B2 &S Bl AL A Tk Aol = WA eF ZAF Aggo] Eold =, Zetold
WS AR A ZaiA(56.6%) 01, 1 o Re of AW AAIA ] A Hl5= 2% AAL 7k
‘HAIOFA(28.3%)°, ‘AlZFo] o] AL T A (6.1%) Tl S}t http://www.consumernews.co.kr/news/view.html?gid=main
th 71g o RE Aol AWH T AEHME AHS = &bid=news&pid=422345). o|2]&+ FHE o]2]E Y&o] oY

U 5t BT T 5 ) MB, AR FRE v, 44 AWT 5 Yt PO HYS TG ANAE

=
Ui 871 W2 5ol ATk 2A 3RS SHellA 2 oAl AlgEo] AReM dHstes & dart v
A S Atz @A) oA e vl gl 7P w2 AE =
o, SEA A Hieh o] e SelAE HFH e A 7. AEEVI=0l chet HE 25 dS
HEF B AW FAEFE S017] A A el it P
Ag B FEIF Fed Jos Held. 1) AE&7I=0l tiet Y& &5 =z
g, AEFE AAE S 21—‘5 FE5S ThHr, AEF7Fed de JEE S8 da vk A4S

A2, G ANUT SR 8 R AR Ao ol Table 831 o] A thAS] 92,697} S
W E AR AR R, AFH/He] Belsle 4 @rha gk SduRE 19h0l(p=0.05). 432

nZL

w2 AFE AA(B2.9%), TFEAES Ell AT HA T HAEFGHAE AZATHp<0.01) FE3A Bkl &5
/\1 AH26.7%y, ‘A ZH R Al % ﬁiﬂla AHE(15.8%) ¥ HIEC] =T ol HFIIAL deAte B, AE
TO® UBRTHFig. 4). AF47He AFHE 2L F e A5 JE S&l AFFvEEd ti JEE As] Wi
WHoRE AFH7EEY] TR FE}E‘r ‘?}"Eﬂtﬂ, AFAL ]l Aoz Heln

AN A Aol B 7] AF9] e E9, EA AFH7EEel ek FHI}F FEekA vk SRR 2621
o Eolle APHRIUEET Wxitat o] 4 %7}%01 < WdeR I olfrE AN A3, 7P =2 SH e
T84 A, Ao HEoRA AuEe AAY = Advk. AFbEC HE ws, FHEIF B3E(46.9%) 1AL,
H, 2AA ] BolSle oFEAERCY o&d| Hrtee O v AF37EEC] #E &S0l olslst] o2+
2RI ZEe] 5, Dol Fetnr mAR Bl AF vl (42.7%), TheAEe] AFH7 ke FAVE B H(10.3%)
& zFo RN AFHIES] FTEFS AAT AUk ©IUTKFig. 5). & AIelA AFHIEC Ui uE, F

PAARDTRAI
&5 16(10.5%) ©

- Do not eatfoods containing food
additives

50:32 9%]
— Rinse under running water or blanch
S processed foods

# Use of natural seasoning instead of
synthetic seasoning

39(26.7%) “ Making various sauces personally

A Using canned foods by discarding filled
seasoning liguid

Fig. 4. Practice ways to reduce intake of food additives.
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Table 8. Information acquisition about food additives
Variable Category Sufficient Not sufficient Total x> value
Freshman 0( 0.0) 50(100.0) 50(100.0)
Sophomore 6( 5.1) 111( 94.9) 117(100.0) .
Grade 10.21
Junior 9(12.2) 65( 87.8) 74(100.0)
Senior 6(14.3) 36( 85.7) 42(100.0)
Major in food, and nutrition 15(13.0) 100( 87.0) 115(100.0) -
Major 8.92
Others 6( 3.6) 162( 96.4) 168(100.0)
Total 21( 7.4) 262( 92.6) 283(100.0)
* p<0.05, ™ p<0.01.
7 - Education or information of label for
) SEETEE food additives is not sufficient
1 123(46.9%)

— Contents on food additives are difficult
to understand

# Contents of labels for food additives of
processed foods are not sufficient

Fig. 5. Reason for insufficient information acquisition about food additives.
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Technical
books

Broadcasting
or newspaper search on the
company

Knowledge Family or

relatives

Packing
materials of
processed
foods

Internet

Doctor or
pharmacist

University or Food company
research
institute

Government Consumer

organization

(Rated with a 5-point Likert scale; 1=never, 5=highly)

Fig. 6. Information acquisition about food additives according to information providing sources.
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Fig. 7. Confidence on information about food additives according to information providing sources.
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Fig. 8. Needs for information content about food additives.
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