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ABSTRACT - Literacy on food additives of elementary school teachers (ET) and nutrition teachers (NT) could
be influential factor on safe dietary education for school children. Therefore, the perceptions and information needs
on food additives were surveyed from 351 elementary school teachers and nutrition teachers in metropolitan area of
Korea, and the basic data for the promotion of risk communication on food additives among them were obtained.
Compared to ET who consider ‘taste’ (39.1%) as the most important factor while purchasing food, NT considered
‘safety’ (68.1%) first (p < 0.001). Among the food labelling items, the level of understanding on food additives was
the lowest both in ET (3.53) and NT (4.17), and NT showed better levels of understanding overall on food labels. Both
ET and NT regarded hazardous factors of food as environmental pollutants, foodborne pathogens, and food additives
in order, and tended to select ‘no additives’ or ‘no artificial color’ products while purchasing processed food.
Although NT answered that they know all food additives had been passed the evaluation of safety and effectiveness
tests (100%) and have standards of use (81.9%), majority of them (87.5%) believed the consumption of food additives
are harmful on human health. ET (75.2%) also regarded food additives as dangerous materials. Above results sug-
gested the necessity of proper and enough risk communication for both ET and NT. Both ET and NT wanted to have
information on the safety or hazard of food additives. Most preferred media to get the information on food additives
was TV (3.80) among ET and lecture (3.65) among NT. ET and NT trusted hospital, research institution/universities
or the personnels working in these institutions as the provider of information on food additives. The result that the trust
levels of ET and NT on government were relative low suggested the weakness of risk communication in Korean gov-
ernment. Although ET and NT answered that they do not trust mass media, their behaviors were affected by them such
as reading food labels in ET (39.4%) and reducing the consumption of food additives in NT (50%). They also indi-
cated mass media’s problem of sensitive approach on food additives and asked the urgent reaction of government by
providing sound information through experts on food additives. Above results revealed that ET and NT have different
perceptions and information needs on food additives, therefore, proper risk communication should be provided for
them to serve as dietary educators for elementary school children.
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Table 1. General characteristics of the survey subjects N (%)
. Elementary ~ Nutrition
variables Total School Teacher  Teacher
2029  53(15.1) 52 (18.6) 1(1.4)
30-39 112 (31.9) 104 (37.3) 8 (11.1)
Age (yr)
40-49 157 (44.7) 103 (36.9) 54 (75.0)
50-59 29 (8.3) 20(7.2) 9 (12.5)
Female 317 (90.3) 245(87.8) 72 (100)
Gender
Male 34 (9.7) 34 (12.2) 0(0)
Total 351 (100) 279 (100) 72 (100)
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Table 2. Food purchase behavior of elementary school teachers and nutrition teachers

Elementary school

Total teacher Nutrition teacher ¥ (p)
total 351 (100) 279 (100) 72 (100)
The most important factors in purchasing food
Taste 124 (35.3)! 109 (39.1) 12 (2.8)
Price 17 (4.8) 15 (5.4) 5(20.8) 36.027
Nutrient 79 (22.5) 73 (26.2) 6(8.3) (.000%**)
Safety 131 (37.4) 82 (29.4) 49 (68.1)
Important attributes when purchasing food (except brand of company, price and shelf life)
Nutrient 65 (18.5) 61 (21.9) 4 (5.6)
Main ingredients 111 (31.6) 75 (26.9) 36 (50.0)
Quality certification marks 19(5.4) 15(5.4) 4(5.6) (.1080'(1)23)
Food additives 47 (13.4) 37 (13.3) 10 (13.9)
Country of origin 109 (31.1) 91 (32.5) 18 (24.9)
The purchasing frequency of no artificial additives & no colorant processed food
Very rarely 4(1.1) 3(1.1) 1(1.4)
Rarely 21 (6.0) 19 (6.8) 2(2.8)
About half the time 42 (12.0) 39 (14.0) 34.2) (7170613)
often 213 (60.7) 165 (59.1) 48 (66.7)
very often 71 (20.3) 53 (19.0) 18 (25.0)
DAIl values are expressed as N (%)
**p <0.01 ***p <0.001
Table 3. Understanding level of food labels and use of seasonings for cooking
Total Elementary school Nutrition teacher t-value
teacher
Understanding level of food label
Main ingredients 4.04 £0.88'? 3.93 +0.87 4.46+0.79 —4.678%**
Food additives 3.67+0.95 3.53+0.95 4.17+£0.79 —5.812%**
Nutrient 3.96+0.82 3.90+0.78 421+0.93 —2.583*
Quality certification marks 3.68 +0.95 3.54 +£0.94 4.17+0.84 —5.127%%**
The level of using seasoning for home cooking
MSG seasoning 1.75+0.98% 1.90 + 1.04 1.17 £ 0.38 9,579
Natural seasoning 2.08 +1.20 224 +£1.25 1.44+£0.71 T A1T7***

DAIl values are expressed as mean = SD
D1 =not at all, 5 = very well

91 = never use, 5 = use always

*p < 0.05 **¥p < 0.001
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Table 4. The ranking of food safety-threatening factors
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Table 5. The perceptions on food additives of elementary school teachers and nutrition teachers

Total Elementary school teacher Nutrition teacher 1 (p)
total 351 (100)! 279 (100) 72 (100)
Awareness for food additives
little 2 (0.5) 2 (0.7) 0(0.0)
A litte 41 (11.7) 41 (14.7) 0 (0.0)
Medial 138 (39.4) 124 (44.4) 14 (19.4) (.(5)367*5*1*)
Much 150 (42.7) 105 (37.6) 45 (62.5)
Very much 20 (5.7) 7(2.5) 13 (18.1)
Do you know if there is the legal standards for food additives?
Yes 212 (60.4) 153 (54.8) 59 (81.9) 17.580
No 139 (39.6) 126 (45.2) 13 (18.1) (:000%***)
Do you know food additives have to go through MFDS safety evaluations?
Yes 239 (68.1) 167 (59.9) 72 (100) 42 448
No 112 (31.9) 112 (40.1) 0 (0) (:000%**%)
The health impact of food additives perceived by elementary school teacher and nutrition teacher
Very dangerous 58 (16.5) 43 (15.4) 15 (20.8)
Dangerous 214 (61.0) 166 (59.8) 48 (66.7)
Neutral 50 (14.2) 43 (15.4) 709.7) 6.403
Safe 20 (5.7) 19 (6.8) 1(1.4) (:269)
Very safe 1(0.3) 1(0.4) 0(0.0)
Don't know 8(2.3) 7(2.2) 1(1.4)

DAl values are expressed as N (%)

PResponses for only whom answered “very dangerous”, “dangerous” of The health impact of food additives

*xxp < 0,001
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Table 6. The most interested information, preferred media and information reliability about food additives of elementary school teachers

and nutrition teachers

Total Elementary school teacher Nutrition teacher t-value
The areas of information on _food additives
Definition & classification 2.53+1.72" 2.53+1.73 2.53+1.73 -0.012
Function & the amount used 2.79+1.23 2.86+1.21 2.50+1.26 —2.229%
Risk & safety 4.06+1.13 4.12+1.03 3.83+1.42 -1.613
Food labeling checking method 2.81+1.16 2.80+1.16 2.88+1.16 0.492
Dietary guideline 2.76 £1.28 2.68+1.22 3.06+1.43 2.015%
The preferred media to get the information on food additives
vV 3.72+0.79 3.80 +0.77 3.38+0.80 4.182*
Internet 3.60 + 0.82 3.66 +0.83 3.35+0.75 2.891**
Lecture 2.95+1.07 2.75+1.04 3.65+0.87 —6.740***
Subway/Bus advertisement 3.13£0.97 3.20£0.97 2.85+£0.87 2.836%*
Leaflet 3.26 +£0.98 3.24 £0.99 3.35+0.92 -0.827
Newspaper magazine 3.22+0.88 3.16 £ 0.91 343+0.73 -2.336*
SNS 2.92+1.02 291 +1.04 2.94+0.95 -0.225
Institutions’ reliability as a source of information on food additives
Government 3.77 £ 0.90 3.81+0.91 3.58+0.83 1.953
Company 2.53+0.87 2.57+0.91 2.38+0.66 2.015*%
Broadcast 3.28 +0.85 3.33+0.88 3.08+0.71 2.499%*
University & Research center 3.94+0.73 3.98 +0.74 3.81+0.64 1.806
Hospital 3.99 +0.68 4.06 +0.68 3.74 +0.60 3.676%**
School 3.80 + 0.66 3.82+0.68 3.75+0.55 0.772
Consumer organization 3.94£0.85 4.00+0.88 3.68 £ 0.69 2.907**
Internet site 2.79+0.74 2.77+0.76 2.86 £ 0.66 —-0.970
Information providers’ reliability as a source of information on food additives
MFDS employee 3.68 +0.89 3.72+0.91 3.53+0.80 1.607
Food company employee 2.58 £0.88 2.60 £ 0.92 247+0.71 1.295
Public media PD 3.14+0.85 3.17+£0.89 3.00 + 0.67 1.807
Professor researcher 4.03+0.70 4.08+0.74 3.88+£0.50 2.713**
Doctor pharmacist 3.99+0.72 4.07+0.74 3.67+0.53 4.383***
teacher/nutrition teacher 391+£0.74 391+£0.77 3.92 £ 0.60 —-0.032
Consumer organization members 3.81+0.84 3.85+0.86 3.65+0.70 1.787
Power blogger 2.51+0.90 2.49 +0.94 2.58 +£0.73 -0.937
Family/friend 3.17+0.73 3.25+0.73 2.83+£0.61 5.031%**
Nutritionist 3.83+0.71 3.81+0.71 3.93 +£0.68 -1.293

DAl values are expressed as mean = SD
P1 : not at all 5 : very much
*p < 0.05 *¥p < 0.01 **¥p < 0.001

Azks A2 noAZTh B AN WAL Auk 42
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Holi UTial St webA tiEeEe] Assta 2 A
HE 9= wAR)] TVE B3l BEst JrAFo] o]Fof
2 Fa7t ok

AEH7VE AR Al 713 e 2 =S 53 Likert
HAE(14: A8 AFsA] e 58 vl$ g2
ZAFSE A3t wAFE WYl thet AF vt 406802 7F
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=3, AFIAN2.578) gk AR =Tt 7P Skt A(p<0.001), 2BAFA (p<0.01)e] et A =7t Fo
B gEhA7)de] digh AR =rt 381702 7 A ApolE BN, Felg ApolE Bl FHA|E 7] He
e A
o b

F s, 4EAAQISE) B AHEst g Skt o@ AFEE B 5APE E9thTable 6). Jin & Kim?
AL JFIAE AEIAP<0.05), BEAHp<005), B o elrlEFIA ZAblA Ao, ek, AR

Table 7. The perceptions and behaviors of elementary school teachers and nutrition teachers toward information on food additives from

mass media
Total Elemizirg/e:chool Nutrition teacher x> (p)
The reliability level of food additives' information from mass media
Strongly unreliable 11 3.1V 6(2.2) 5(6.9)
Unreliable 105 (29.9) 84 (30.1) 21(29.2)
Neutral 153 (43.6) 118 (42.3) 35 (48.6) 11.926
Reliable 81 (23.1) 71 (25.4) 10 (13.9) (.018%)
strongly reliable 1(0.3) 0(0.0) 1(1.4)
total 351 (100) 279 (100) 72 (100)
Perception changes' level after watching mass media about food additives
Not at all 15 (4.3) 93.2) 6(8.3)
Not much 54 (15.4) 45 (16.1) 9 (12.5)
average 131 (37.3) 98 (35.1) 33 (45.8) 9.200
Somewhat 142 (40.5) 118 (42.3) 24 (33.3) (.056)
Very much 9(2.6) 9(3.2) 0(0.0)
total 351 (100) 279 (100) 72 (100)
Dietary changes after watching mass media about food additives
Don't eat food containing food additives 44 (29.1) 40 (31.5) 4(16.7)
Reduce food containing food additives 36 (23.8) 24 (18.9) 12 (50.0)
Check food label 56 (37.2) 50 (39.4) 6 (25.0) 10.976(.12%)
No dietary changes but perception changes 15(9.9) 13 (10.2) 2(8.3)
Total? 151 (100) 127 (100) 24 (100)
The problems of mass media's information about food additives
Exaggerated report 70 (25.9) 60 (28.7) 10 (16.4)
Emotional report 93 (34.4) 69 (33.0) 24 (39.3)
Lack of technical knowledge 59 (21.9) 46 (22.0) 13 (21.3) 3’251028)
Generalization 48 (17.8) 34 (16.3) 14 (23.0)
Total® 270 (100) 150 (100) 45 (100)
Solutions for the problems of mass media's information about food additives
Government reaction for inaccurate information 129 (36.8) 102 (36.6) 27 (37.5)
Balanced information delivery through food additives expert 173 (49.3) 141 (50.5) 32 (44.4)
Information delivery using reliable internet site 24 (6.8) 20(7.2) 4(5.6) 3.023
Information delivery using SNS 11 3.1) 11 (3.9) 0 (0.0) (.388)
Missing data 14 (4.0) 5(1.8) 9(12.5)
Total 351 (100) 279 (100) 72 (100)

DAl values are expressed as N (%)

PResponses for only whom answered ‘somewhat’, ‘very much’ of Perception changes’ level after watching mass media about food additives.
YResponses for only whom answered ‘yes’ of “Do you think that there is a problem with mass media’s information about food addi-

tives?”
*p <0.05
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A, AzFA M2 JERET, So 529 ABjApekA] <14
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7F GYRALET O AEsks A22 UERGTHTable 6).
ARl 2okx] FRY BF B, g 2@ Ay, A
A, St H T AR ErE Yo Aoz Jeh) AR
o g A EE Eole Ao 8% AR YERTh

A EFH7VE B-EEA tiFuA oA Al Fshks Wl
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153%% 23 Zo]S Hoi(p<0.05), LA} 2
4 g5 Al AEE O AFse Zes
(Table 7).
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