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Abstract

The purpose of this study was to analyze University student’s dietary behavior for processed foods and recognition on
food nutrition labelling according to the degree of health concern. For this study, 302 University students in Gyeonggi region
was surveyed by questionnaire from May in 2016 and it included the questions about general matters, dietary behavior on
processed foods, and the food nutrition label system. It was analysed by SPSS win 23.0 program. And the results are as
follows. According to the result of the factor analysis, the preference of processed foods were showed 3.21~3.97. There
were significant differences in milk and milk products preference according to health concern (p<0.05). Also frequency of
processed foods was shown significant differences in milk and milk products, noodles, beverage, and fast food (p<0.05),
whereas no significant differences were found in meat products, snack, bread and frozen food (p>0.05). Also, the processed
food purchase consideration according to health concern was shown significant differences in nutrition, origin, manufacturing
company (p<0.05), whereas no significant differences were found in taste, price, exterior, brand, and shelf life (p>0.05).
Thus, it is necessary to do continuing public relations and to provide more opportunities for nutrition education so that
the University students may obtain right dietary behavior on processed foods and the system of food nutrition indication
be established properly.
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Table 1 AT ALY YA SHL Lobu] Slstof
HIERAS AARE Axtolch. iehy A 3020 Es
L J3hAy 85(28.1%), oJBHAY 217(71.9%) 2.2 LpeRY, o
apajo] et £E7} Be Ao yehth AFEY
Lo gl QAR 255(84.4%), AHF 35T(11.6%), 7|4t
107(3.3%), 3t 298(0.7%) o2 Yeson, 3 & =2
109+ 9 u]wk 297(9.6%), 10~19%F ¢ 317(10.3%), 20~29%3k
91 7478(24.5%), 30~39%9F ¢ 77'9(25.5%), 405+ ¢ o] A} 917
(30.1%) .2 Ve s, shde 18hd 27'8(8.9%), 2814 88
(29.1%), 3314 687(22.5%), 43Hd 1198(39.4%) .2 el
ok E3F ZA ALY 7ol e AR EE Yol A,
7] W Balo] ¥ IF2 33(10.9%), BE I1E2
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Table 1. Personal characteristics of survey group

. . . Frequency  Percentage
Section Specification ) %)
Gender Male 85 28.1

Female 217 71.9
House/relative H 255 84.4

Residence  Trace 35 11.6
type Dormitory 10 33
Lodging 2 0.7

Less than 100,000 29 9.6
100,000~190,000 31 10.3

(ﬁ}fmﬁfiﬁs 200,000~290,000 74 25
300,000~390,000 77 25.5

More than 400,000 91 30.1

Year 1 27 8.9

School Year 2 88 29.1
grade Year 3 68 225
Year 4 119 394

Low 33 10.9

cfzig; Medium 40 132

High 229 75.8
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Table 2. Preference of processed food according to health concern
Section Specification Health concern Total F
Low Medium High
Milk and dairy products 3.30+1.31 3.40+1.08 3.9840.97 3.79+0.97 10.591°
Meat products 4.00+0.90 3.90+0.90 3.7840.95 3.82+0.94 0.938
Snack 3.57+1.11 3.50+1.03 3.52+1.01 3.52+1.02 0.053
Processed food Bread 3.73+1.07 3.7740.95 3.8740.96 3.8440.97 0.443
preferences Noodles 4.39+0.55 3.95+0.90 3.9240.89 3.97+0.87 4293
Beverages 3.91«£1.10 3.60£1.08 3.44+1.13 3.51£1.13 2.517
Fast food 3.36+1.02 3.45+1.03 3.15£1.01 3.21+1.01 1.848
Frozen food 3.42+0.93 3.32+1.07 3.24+1.06 3.27+1.05 0.470
*p<0.05, “Mean+S.D.
Table 3. Intake frequency of processed food according to health concern
Section Specification Health Cf)ncem - Total F
Low Medium High
Milk and dairy products 3.90+1.73 3.92+1.60 4.70+1.22 4.51+1.37 9.498"
Meat products 4.33£1.19 4.05£1.17 4.04£1.20 4.07<1.19 0.851
Snack 3.72£1.50 3.60+1.31 3.75+1.20 3.72+1.25 0.232
Processed food Bread 3.93+t1.14 3.82+1.25 4.16£1.15 4.09+1.17 1.748
intake frequency  Noodles 4.81+0.92 4.47+0.87 4.13+1.05 4.25+1.03 7.571"
Beverages 4.91+0.97 4.25+1.33 4.22+1.37 4.30+1.34 3.8017
Fast food 4.24+1.32 3.81+1.41 3.62+1.27 3.71+1.30 3.483"
Frozen food 3.36+1.29 3.07+1.34 3.13+1.25 3.15+1.26 0.550
*p<0.05, “Mean+S.D.
BATHOR AT AOIE e G009 o 27 YR} wrod, AEes BR. IH L &
A7l Aol B2 S 7HAES AFd o AF, S7HE, R, AR, (54 22AF, ¥
M= 7S AZshe A= YeEbdth Yoon HR(2010)2 7+ T o2 2AN vE & A7 ARE 23S UEI AT
AR YS9 7HAFY AF s AR 23 & Table 4= tfSHIS9] 7154 FY ) Al L2ARE =

Table 4. Purchase considerations of processed food according to health concern

Health concern™

Section Specification - - Total F
Low Medium High
Nutrition 1.93+0.70 2.47+0.87 2.9340.96 2.76+0.98 18.547°
Flavor 4.7240.45 4.55+0.55 4.55+0.60 4.57+0.58 1.309
Price 4.03+0.72 3.95+0.67 4.05+0.76 4.03+0.74 0.350
Processid food  Eyterior 3.27+1.06 3.05£0.87 3224108 3204105 0538
urchase
- . Brand 3.00+1.25 2.85+1.02 3.04+1.03 3.01+1.05 0.599
considerations
Shelf life 3.84+1.14 4.00+1.19 4.16+1.06 4.10+1.08 1.434
Origin 1.66+0.81 2.25+0.92 2.65+1.08 2.49+1.08 14.399°
Manufacturing company 2.03£1.04 2.47+0.93 2.61£1.01 2.53£1.02 4.952"

*p<0.05,

“Mean+S.D.
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Table 5. Check of processed food labelling according to health concern

Health concern™

Section Specification Total F
Low Medium High
Milk and dairy products 3.45+1.32 3.32+1.26 3.85+1.15 3.74+1.20 4518
Meat products 2.60£1.22 2.87+1.04 3.37+1.08 3.22+1.12 9457
Snack 2.00+£1.08 2.15+0.97 2.60+1.16 2.48+1.15 6.074
Check of - pread 2484127 2774097 3.01+1.18 2.9241.17 3328
processed food «
. Noodles 2.00+£1.06 2.42+0.90 2.64+1.07 2.54+1.06 5.679
labelling
Beverages 2.00+1.14 2.32+0.99 2.65+1.17 2.54+1.16 53.483"
Fast food 3.09+1.25 3.25+1.10 3.53+1.21 3.44+1.21 2.545
Frozen food 2.39+1.17 2.95+1.06 2.95£1.22 2.89+1.20 3.229
*p<0.05, “Mean+S.D.
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Table 6. Recognition of processed food labelling according to health concern

Health concern

Section Specification Total X
Low Medium High
‘ Make 6( 4.0) 15(10.1) 128(85.9) 149(49.7) .
Food labelling 19.556
No make 27(17.9) 25(16.6) 99(65.6) 151(50.3)
Very well 7(10.8) 5( 7.7) 53(81.5) 65(21.7)
Well 10(11.0) 9( 9.9) 72(79.1) 91(30.3)
Nutrition labelling  Usually 5( 4.9) 16(15.7) 81(79.4) 102(34.0) 26.346"
Not know 9(25.0) 10(27.8) 17(47.2) 36(12.0)
Not at all 2(33.3) 0( 0.0) 4(66.7) 6( 2.0)
Read nutrition  Yes 27( 9.8) 35(12.7) 214(77.5) 276(91.7) 6s5a
labelling No 6(24.0) 5(20.0) 14(56.0) 25( 8.3)
Healthcare 0( 0.0) 3( 6.5) 43(93.5) 46(17.0)
Weight management 7( 9.2) 15(19.7) 54(71.1) 76(28.1)
fjgjggnﬁl’;b‘:ﬁfﬁz Nutrition check 14(12.5) 12(10.7) 86(76.8) 112(41.5) 18.158"
Compare of other products 1( 9.1) 3(27.3) 7(63.6) 11( 4.1)
Curiosity 5(20.0) 1( 4.0) 19(76.0) 25( 9.3)
Not necessary at all 0( 0.0) 0( 0.0) 1(100.0) 1( 0.3)
. Not necessary 2(20.0) 1(10.0) 7(70.0) 10( 3.3)
Ed;f)ﬁggoind Usually 10(20.0) 11(22.0) 29(58.0) 50(16.6) 13.705"
Need 16( 9.6) 22(13.3) 128(77.1) 166(55.1)
Very need 5( 6.8) 6( 8.1) 63(85.1) 74(24.6)
"p<0.05
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= Ao Uyt 2 a3 fAR 2545 UE St

Yoon HR(2010)-2 tfeHFE2] FdEA HES A= =
ARt At FEREAIE WS F g3 ATk (12.9%)9F F &
I AP (36.7%)= 3 A S| & ZETP(10.6%)2 ‘X5
HEE.5%)= F32A Sl vl WAtk Yang SH(2008)
L g A, 36.7% JE7}, Lee & Lee(2004)2 2002
el B 18.1%7F FUEAIE & Eest= Aoz YER
=, AlRbe] BT JARAE Qs sy v
0] Zolvh= A2 FEEAZE FH AR Qe Aol
J A7} Yoon HR(2010)£ st 5] JFEA YL ¢
o] B o] QoA iR oJoka ek 3ol(41.7%)T} 2T
(30.8%)E <JafiAQl ﬁgi ZAE =T, e o] A7l
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Cho & Yu(2007)2 ] Z-J o A| o]
oAl AUPEL HAY ARES ERlstr] Yl 53.5%, ‘%
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=0 2 'L, Shin YJ(2009)2 thEHY ] & AIA =0
B Q1A BEHo A= AF2E 415%, ‘FERE 5
20.9%, ‘QFAA Bl 16.5%, ‘EFAIELL] Bl 15.1% &o2
ZA37F Uebgth E3F Yang SH(2008)-2 AE2] o &
o] A FFSFA et A= ZALA = FUL TFFS
2R15E7] Y3l A’ 7F 39.9%, ‘AlFHEE HAsiA’ 17.1%, ‘A
S A 14.8%, ‘7407 12.2%, <2 A A
10.6%, ‘EFAHAIET B wst7] YA 5.3% OS2 eyt
o4 AFALNEE Bl TR FYiof T AR
B, Fofl 2L H7HES sty AEY S &
37| A8l FYFEAIE Rt A LR Koy, Ay 9]
7% thololEof o] Q)2 HE0] Wol AlF2ES ¢
3 FEEAE Fstes A7 B2 Ao Alsd
Yoon HR(2010)-2 st E9] FS:EAlo thgh wSolut
TH7} HegkR] ol AL Ayl FRIF Qg Holth(42.0%)
of ‘o B a3t HoltP(38.6%)= 582 SHo| ‘A B
SHA] ATh(0.8%)9t “H a31A] Pk (3.4%)= FHH SHEl
H|8l =9kt GFA A A=l uhet AFFLEEA et w
Solu TR Hade BN A}, JdA4o] ¥ 1F
o= ‘i ZRsith 7t 43.1%E W2 159 30.9%ET} =
oL} ‘HEO|PE 2o 20| [02%2 WS 189] 23.7%
Hop WtHp<0.05). 3T Yang SH(2008)-> HEA| S thahy
< e JFEEAY gt wSoly FHIF sttt
AZtet= vlE&o] 80.5%F L, AFFF AR L, 89.3%
7} 2R3y “7)3 99, B TR = 73.5%71 2 /5
I 7|3 Qe Ao = el o, Park SM(2006)2 Z3HAY
= e s A% Ao = A o2 FFEA|
nEov FEI7F destrtal FEEGh o2 & o, ofX]7}

f

qEtasel A7 BAE] G2 JHRAE B ANED AFEA Q] B wm A7 55

Jorzg Iy 7|
F ANE £ 5 e AR V"t
Aol et F7F A
2 A7 A2 AFILEA] o
3 7= “BA] W ol3148°(3.66), Al AE Al ==(3.55),
Ale 54 et 9a3.43), ‘8714 T (3D, VIAE
Aol tigt W5 (3.04) o2 HoHaL, 11 WPl 3.04-3.66
23X a9 Hejol £tk AFIFEAIY A=
of HF=o] I3 2F T BA W ol AlE AE Al
=&, Al 54 et 2e4d, w2 i, v1AE AR
off g ¥&'2 A48 Y=ol weh FAE R Fofdt
Aol 7k e TH(p<0.05). Yoon HR(2010)2 Hshd52] 4
FRAI Tt FrrollA T E ARl et ©5(2.85), T
o2 AlE 54 et 284°26]), ‘E7)4 1E(242),
A W ol8l g (2.40), AIF AE Al ==(239) 22 H3t
R, I HY= 2392852 <A THTP O] HYof &3}
o, HEFFBAAE=Y A=} o] At EF T
718 Aol tigt B2, AlFE B4 vhet 284 GUA4
TFEE 7T Aol7F AATHp<0.05). o]= ‘EA] W& °]
AT AF 54 wot 284 FFAA =A vEd AL
2 Hof, A% - IRAE T3l AFY &< wefsh= A
o2 Hoth

ook Ol
S =<

a=

£ ATNE H7IE A9 oS o A% Bl
o] wet /HFAE BA JAFH AF - GFEA o]
HES Pobum, AF - JFEA AR LHLE Q14
212 915 e Ee] LM GYAAE FHA T, AR 4

Table 7. Assessment of food nutrition labelling according to health concern

Health concern”™

Specification - - Total F
Low Medium High
Satisfies about food nutrition labelling 2.93+1.17 3.12+0.85 3.40+0.82 3.31+0.88 5.173°
Believe in the written details 2.69+1.16 2.85£1.00 3.12+0.94 3.04+0.98 3.737
Assistance during product selection 3.00+1.11 3.45+0.84 3.65+0.95 3.55+0.97 7.099
Understand of the food nutrition labelling contents 3.39+£1.19 3.35£1.02 3.76+0.93 3.66+0.98 4.460
Need for product characterization 2.714£1.25 3.15£1.02 3.58+0.90 3.43£1.00 13329

*p<0.05, “Mean+S.D.
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oY 21799(71.9%), AT Hl= A R A 25578(84.4%),
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