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Relationship between job stress,
health functional food selection
attributes, and consumption values
among workers for information
technology in Gyeonggi area
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ABSTRACT

Purpose: This study examined the relationship between job stress, attributes of health
functional food (HFF) selection, and consumption values for information technology (IT)
workers, and analyzed the factors influencing the selection of HFF to improve health by
making the right choice of HFFs.

Methods: Three hundred forty IT workers in Gyeonggi area participated in the study. The
participants were divided into low or high job stress group. The differences in participants'
general characteristics, attributes of HFF selection, and HFF consumption values were
investigated, and the mediating effects of HFF consumption values on the relationship
between job stress levels and the HFF selection attributes were analyzed.

Results: Job stress levels were high in those IT workers with a length of service < 5 years

(p =0.013). The group with lower job stress levels had a higher tendency to consider the
ingredients contained in HFF products (p < 0.001), and their efficacy (p = 0.047). They also
showed greater emotional value for a sense of security from consuming HFFs to stay healthy
(p = 0.047). The group with higher job stress levels had greater epistemic value in that their
choice of HFFs differentiated them from the other workers (p = 0.036). Higher job stress was
associated with less consideration of the intrinsic attributes such as ingredients and efficacy
of the HFF selection attributes (p = —0.113), emotional value of the HFF consumption values
(p =-0.136), and the functional value such as practicality, price, and safety (p = -0.134).
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The job stress level influenced the intrinsic attributes through the functional and emotional
values, demonstrating that the functional and emotional values had appropriate mediating
effects on the relationship between job stress levels and intrinsic attributes.

Conclusion: Education needs to be provided for workers to relieve job stress and improve the
functional and emotional values, which contributes to choosing the appropriate HFFs.

Keywords: workers, job stress, functional food, food selection, consumption
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Table 1. General characteristics of the participants according to job stress level

Variable Number Level of job stress %> (p-value)
(Total = 340) Low (n=160)  High (n =180)

Sex 0.011 (0.918)
Male 152 (44.7) 72 (45.0) 80 (44.4)
Female 188 (55.3) 88 (55.0) 100 (55.6)

Age (yrs) 7.062 (0.029%)
<30 122 (35.9) 46 (28.7) 76 (42.2)
>30t0 < 50 147 (43.9) 79 (49.4) 68 (37.8)
>50 71(20.9) 35 (21.9) 36 (20.0)

Level of education 0.358 (0.550)
Junior college graduate or below 88 (25.9) 39 (24.4) 49 (27.2)
Undergraduates or above 252 (74.1) 121 (75.6) 131 (72.8)

Length of service (yrs) 8.636 (0.013%)
<5 165 (48.5) 68 (42.5) 97 (53.9)
> 510 <20 104 (30.6) 48 (30.0) 56 (31.1)
290 71 (20.9) 44 (27.5) 27 (15.0)

Monthly income 15.625 (< 0.001™*")
< KRW 2 million 55 (16.2) 21 (13.1) 34 (18.9)
> KRW 2 million to < 3 million 128 (37.6) 47 (29.4) 81 (45.0)
> KRW 3 million 157 (46.2) 99 (57.5) 65 (36.1)

Data are presented as number (%).
*p < 0.05; **p < 0.001.

AT tgAFEL] Uty EA3L 2| RAEYA 25 AuEH AL Fch 7ho] fo]
2}o] 7k rERLEA] 24T (p = 0.918). Bt 30A4] BIRE, 3041 0]/ 504 B[Rt 5041 o]/¢<] v]-&
35.9:43.2:20.9% T 304| 0]/ 504]| m]Rto] 7Hg Bkl A A ER A 4xF0] W2 F Thoj| A
Tk 3041 o]/ 504l B|gke] v]g-o] f-o5kA] =Skt (p = 0.029). =2 T 2ke] [-ol gt A}
o] 7F YEFA] 24T} (p = 0.550). 473 5 PIRE, 5 o]/ 201 1]9H 20 o] /42 H]&
2 48.5:30.6:20.9% 51 v[Fho] 7P Wokal A RAERA 30| =2 Hoolx 247
5 m)gko] H| 8-0] §-2]5HA] &3t} (p=0.013). ¥ Ha 25 2007HY v]TH 2009H 0] 300
Tkl b9k 3009HY 0]AFo] H]-8-2 16.2:37.6:46.2F 3007HY o]Afo] ZHa Wk B AE g
2 o] W2 Mool A € ok A5 3009H o] 4te] vl E&-o] f-ol5HA| = kTt (p < 0.001).

flo rot

It 5

Table 2°]|

210 Al
S A

Y
oY
i)
2
o
it
ox
Sl
o
kd
)
ol
K
2
)
e
i)
=
rE
M
&L
o Moo
A

0.001),

ox MN
0

AT

rlo

b
rlo
pat)
|o
u
i
o
L
&
re
ra
1o
2
)
B4

& Aol w3} H47H folaHA
52 Y 2 RT Aol 7k Lhehtx) etet.

HI|SAE 2H|7HKIQ NSAEHA 25
AT ALY A7 S AE Aot ARAE A SFo B B A3t
AIAIBHSIT A7) 55 A F 2] 7kx) 2] 574 3h9) 2.1 2 6.2l

B, A 7H) oM = A7 S AF H&o = AAde A1

L)
|o
U
T
o
5L
in)
)
1
o
(@]
3
o
R

N
N
N
=2
_>l:.
rr
in)
rju
>
it
i
i)
N
e
ok g

https://doi.org/10.4163/jnh.2020.53.1.54 58



xolo| APAEA, HATISAE el s U 2u7hxle] 27

= ==

IJNHS

Journal of Nutrition and Health

Table 2. Health functional food selection attributes according to job stress level”

Variable Level of job stress t (p-value)
Low (n =160) High (n =180)
Intrinsic attributes
1. I choose a health functional food considering the ingredients contained in the food. 4.39 + 0.65 4.07 £ 0.72 4.484 (< 0.001)
2. | choose a health functional food considering the content of domestic ingredients and the 3.98 + 0.96 3.86 +0.82 1183 (0.238)
country of origin.
3. I choose a health functional food considering the efficacy of the food. 4.42+0.72 4.27 + 0.68 1.996 (0.047%)
4. | choose a health functional food considering the scientific evidence of its efficacy. 3.98 +0.91 3.96 + 0.82 0.274 (0.785)
5. 1 choose a health functional food, considering that the food is suitable for my constitution. 4.06 +0.90 3.93+0.84 1.364 (0.173)
Extrinsic attributes
6. I choose a health functional food considering the design aspects of its packaging (color, 2.82 +1.07 2.87 + 0.95 -0.485 (0.628)
material, etc.).
7. | choose a health functional food whose packaging is hygienic and safe. 4.09 + 0.89 4.03+0.78 0.601 (0.548)
8. | choose a health functional food that is easy to store and carry. 3.84 £ 0.97 3.84 +0.72 -0.007 (0.994)
9. I choose a health functional food that | can buy easily anytime. 3.67 £0.95 3.58 +0.76 0.970 (0.333)
10. I choose a health functional food after listening to a customer consultant's professional 3.39 £1.03 3.38+0.92 0.151 (0.880)
explanation.
11. 1 choose a health functional food, considering the brand image of the concerned manufacturer 3.74 £ 0.84 3.70 = 0.88 0.402 (0.688)
and sales company.
12. 1 choose a health functional food that is advertised in the media. 3.11+0.96 316 +0.92  -0.484 (0.629)
13. I choose a lower priced one if the quantity is the same. 3.70 + 0.97 3.65 +0.91 0.491 (0.624)
14. | choose a health functional food, considering after-sales service such as exchange and refund. 3.33 £1.02 3.37+0.95 -0.332 (0.740)

Data are presented as mean = SD.

"The scores of the items regarding Health functional food selection attributes are assessed on a 5-point Likert scale, whereby the higher the score, the higher

health functional food selection attributes (1 = strongly disagree, 2 = disagree, 3 = neutral, 4 = agree, 5 = strongly agree).

ek

*p < 0.05; **p < 0.001.

Table 3. Health functional food consumption values according to job stress level”

Variable Level of job stress t (p-value)
Low (n =160) High (n =180)
Functional value
1. Itis practical to consume health functional food. 3.87+0.73 3.77+£0.73 1.293 (0.197)
2. Areasonable price of health functional food is important. 4.94 + 0.64 411+ 0.74 1.756 (0.080)
3. The safety of health functional food is important. 4.65+0.60 4.53+0.66 1.790 (0.074)
Conditional value
1. 1 become more interested in health functional food when people around me or myself get sick. 417 +0.87 3.99 + 0.85 1.931(0.054)
2. | become more interested in health functional food during the holidays and sale times. 3.46 + 0.98 3.37 £1.04 0.767 (0.444)
3. Ithink health functional food is fine for gifts. 3.84 +0.83 3.80 £ 0.76 0.435 (0.664)
Social value
1. Ithink of people's reactions to consuming health functional food. 3.04 £1.22 2.98 £1.08 0.431(0.667)
2. Itisimportant to express my dignity by choosing health functional food. 2.46 +1.12 2.52 +1.06 -0.559 (0.576)
3. I consider that a health functional food is a good match for my group. 2.35+1.15 2.55 +1.12 -1.626 (0.105)
Emotional value
1. The pleasure of consuming health functional food | want is important. 3.43£0.92 3.37+0.96 0.569 (0.570)
2. |feel satisfied with health functional food. 3.44 +0.83 3.31+£0.90 1.468 (0.143)
3. Itisimportant to feel safe consuming health functional food to stay healthy. 3.88 £ 0.80 3.70 + 0.82 1.991 (0.047%)
Epistemic value
1. Ishould buy health functional food that provokes my curiosity. 2.54 + 0.95 2.67 + 0.99 -1.167 (0.244)
2. | become fond of health functional food that is unique in design and packaging. 2.43+0.97 2.60 *1.02 -1.561 (0.119)
3. Itisimportant for me to choose a health functional food that differentiates me from others. 2.45 +1.01 2.69 +1.07 -2.107 (0.036%)

Data are presented as mean = SD.

"The scores of the items regarding Health functional food selection attributes are assessed on a 5-point Likert scale, whereby the higher the score, the higher

health functional food selection attributes (1 = strongly disagree, 2 = disagree, 3 = neutral, 4 = agree, 5 = strongly agree).

*p < 0.05.
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[ |
ARasda E, AL SAE s 59205 A77) A E 401712 o)
291 7o) WA E Lot 7] 93l A A| B4 (Pearson's correlation analysis)= A A S+ A 7}
£ Table 40 A AISHUTE A FAEA 22 SEHHIQI U7 SAF AHE&/d 592

o

A WAA £ fof et 7 ()2 ol 1o (r=-0.113; p < 0.05), BH7HH AT 247

7] AF aH7H] sH 291 F 7154 7HA] (r=-0.134; p < 0.05)2F A A 7FA] (r = -0.136;
p <0.05)2F%= FoJ gt £ ()& ZHPAE HIt o= A RAERA £F0| S5 LA
A £/d8 Aot F o] AR, 7152 7k 9 YA Zhx]of] o gk &+ gk a7l

+ A ou|ghet w3k o7 QIR A7 5 A E AB7EA| 9 FEH A A7 S A E
AElL/d o] oA E A HH, AL 519] 201 5 U A £/8-& 4H|7H+] 59 2.9

7152 7}2] (r = 0.509; p < 0.001), A3 7}2] (r = 0.394; p < 0.001), AF&1 2] 7FA] (r = 0.198;

0.001), ZH 2 7}A] (r=0.400; p < 0.001), VA& 7}] (r=0.171; p = 0.01)2}+ B+ 4 (1) &
%&%ﬂlg Hol= 7o g Yepgton 5] 7154 7tx]+= w2 4 (1) 4H8AE B
oF, 2|3 AL /d st aQl & A4 £4d-2 4H]7HA] k9l 2.%1 7154 7HA] (r=0.262;
p < 0.001), “F&A 7}A] (r = 0.347; p < 0.001), A8 A 7FA] (r = 0.503; p < 0.001), ZH A 7}
(r=10.426; p < 0.001), AA| A 7}=] (r=0.492; p < 0.01)2} BF A (+)& LA S Eol= 7
O 2 Yet o E5] A A 7tA= =2 A (+)9] AU EAIE BT

’U

AEA £, A7 SAF AEEA, 076 A& 4] 71| kel /AR 3] &4
A 5| A4 o] A= Table 50 ERHQIT A RAER A 23
737165418 Ae&/d 9] shel 2l F UiAl 4] &/l nlx|= 2 f-2nlgt 2o

LR m (B = -0.225; p = 0.038), WA £/dol] thatod 1.39% (t = -2.086; p = 0.038)2] A
2 et A7 54 & *Hl 7tx19] 5191 2.R1%1 7|54 7}| (B = 0.648; p < 0.001),
A 714 (B = 0.374; p < 0.001), AFS) A 7FA] (B = 0.130; p < 0.001), 84 7F4] (B = 0.345;
p <0.001), RVA|A] 7F2] (B =0.126; p < 0.001) 2+ F-2]n|6HA| 277|541 & A8l %44 o] 519
LRI F WA £ cll &5kl or, A4 £/d of] tliskod 242} 25.9% (t=10.879; p < 0.001),
39.4% (t=7.877; p < 0.001), 3.9% (t =3.715; p < 0.001), 16.0% (t = 8.014; p < 0.001), 2.9% (t = 3.190;
p = 0.002)2] A et =5t 1177 541 F 48|7H] 5H 81l 71634 7+
(B=0.302; p < 0.001), =4 7}4] (B =0.299; p < 0.001), A=) 4 7}2] (B = 0.300; p < 0.001), 7
42 7} (B =0.333; p < 0.001), 112 7F4] (B =0.329; p < 0.001) 2= -3-2|0|51A A4 75
AlE e/ ol 519 8.9l 5 LAl d £S5 ol Sokl o, 224 &/ ol thisto] 2H2 6.8%
(t=4.983; p < 0.001), 12.1% (t = 6.811; p < 0.001), 25.3% (t = 10.699; p < 0.001), 18.2% (t = 8.660;

Table 4. Correlation analysis between the constructs

Variable Mean SD 1 2 3 4 5 6 7 8
1. Job stress 2.29 0.33 1
Selection attribute 2. Intrinsic attribute 4.09 0.65 -013" 1
3. Extrinsic attribute 3.51 0.59 -0.090 0.562""* 1
Consumption values 4. Functional value 419 0.51 -0.134"  0.509™"  0.262"" 1
5. Conditional value 3.77 0.69 -0.084  0.394™"  0.347""  0.420"" 1
6. Social value 2.65 0.99 -0.001  0.198™*  0.503"* -0.004 0.360™** 1
7. Emotional value 3.52 0.76 -0.136"  0.400™" 0.426™*  0.374™" 0.521""  0.428"* 1
8. Epistemic value 2.57 0.89 0.007 0171 0.492"*  -0.005 0.31™  0.616™"  0.470™* 1

Hekk

*p < 0.05; **p < 0.01; ***p < 0.001.
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Table 5. Regression analysis of job stress level, health functional food selection attributes, and health functional food consumption values

Independent variable Dependent variable B SE B R? t (p-value)
Job stress level Intrinsic attribute -0.295 0.108 -0.113 0.013 -2.086 (0.038%)
Extrinsic attribute -0.162 0.098 -0.090 0.008 -1.655 (0.099)
Consumption value
Functional value Intrinsic attribute 0.648 0.060 0.509 0.259 10.879 (< 0.001"**)
Conditional value 0.374 0.047 0.155 0.394 7.877 (< 0.001"™)
Social value 0.130 0.035 0.198 0.039 3.715 (< 0.001™)
Emotional value 0.345 0.043 0.400 0.160 8.014 (< 0.001™*")
Epistemic value 0.126 0.040 0471 0.029 3.190 (0.002")
Functional value Extrinsic attribute 0.302 0.061 0.262 0.068 4.983 (< 0.001™)
Conditional value 0.299 0.044 0.347 0.121 6.811 (< 0.001"™)
Social value 0.300 0.028 0.503 0.253 10.699 (< 0.001™™)
Emotional value 0.333 0.038 0.426 0.182 8.660 (< 0.001™™)
Epistemic value 0.329 0.032 0.492 0.242 10.386 (< 0.001"**)
Job stress level Functional value -0.210 0.084 -0.134 0.018 -2.489 (0.013%)
Conditional value -0.177 0n4 -0.084 0.007 -1.550 (0.122)
Social value -0.002 0.165 -0.001 0.000 -0.010 (0.992)
Emotional value -0.314 0.125 -0.136 0.018 -2.515 (0.0127)
Epistemic value 0.020 0.147 0.007 0.000 0.136 (0.892)

ek

*p < 0.05; **p < 0.01; **p < 0.001.

p <0.001), 24.2% (t=10.386; p < 0.001)%] A H H-S Leb QT npx|gto 2 A B AEH A
o] A7) 5A1F A7k of] n|X]= F kel tigt B3] ARAl o] AatE A e A7)
715 AF 2H7HA] 5191 2291 F 7154 7HA] (B =-0.210; p = 0.013), A7 A 71| (B =-0.314;
p=0.012)°l §-9J 5+ FFFS x| = Ao 2 Vel o, ZH2} 1.8% (t=-2.489; p = 0.013), 1.8%
(t=-2.515; p=0.012)2] A& e QT BHA R AER A 530] AZ}7| SA1E 619
891 3 A4Z4A 7H4] (p=0.122), A& 7HA] (p = 0.992), AAIA 74 (p = 0.892)ll+= -F-2] 1]
St JFH S v A7 = A& YEHHT whebA 2 - to A e 77 5 A1 4] 74 9
ot 291 F 7154 7hx| ek 778 4 71| ol oo w7l 2] H 24 & X sl

N

|

|

UZIISHEF 271K 5 7155 7Hx] & Z2EH 7HA| Holof of7H =2

j7HS] AL F 7152 7H ] ui7ia} B4 2= Table 6] LFEFNACH 12HA| 0l A 2]
FAEHA $FEL 754 7)ol f-2l e FF2 MIF AL (B=-0.134;p =0.013), 22 A o] A 7]
57 7t YA 2 &40 -2l o B=0.509; p < 0.001), 3T-A | A] 2 LA
B A pE2 WA A /g0 el et 9F= vxl= A2 YEHIT (B =-0.113; p = 0.038).

oel;
o
o
o o
|o
rlr =)

BHA|ERO 2 4TS AEE] 18] ARAE A £FT 715H XS SYHelos &
T, U S48 500 R sto] EIARA S MAsTh 1T, 7|5 H 1K S

Table 6. Mediating effect of functional value subscale of health functional food consumption value

Step Explanatory variable > Dependent variable B SE B t (p-value)
Step 1 Stress level > Functional value -0.210 0.084 -0.134 -2.489 (0.013)
F (p-value) = 6.193 (0.013%) R? (adj-R?) = 0.018 (0.015)
Step 2 Functional value > Intrinsic attribute 0.648 0.060 0.509 10.879 (< 0.001"**)
F (p-value) = 118.345 (< 0.001***) R? (adj-R2) = 0.259 (0.257)
Step 3 Stress level > Intrinsic level -0.225 0.108 -0.113 -2.086 (0.038%)
F (p-value) = 4.352 (0.038") R? (adj-R? = 0.013 (0.010)
Step 4 Stress level > Intrinsic attribute -0.090 0.094 -0.045 -0.958 (0.339)
Functional value > Intrinsic attribute 0.641 0.060 0.503 10.651 (< 0.001%)
F (p-value) = 59.617 (< 0.001**) R? (adj-R?) = 0.261 (0.257)
*p < 0.05; **p < 0.001.
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2751912 o), A2 240 0] A (RY)S 26.1% =AM 35HA|ol| B]a] 23] A2 o] 24.8%
S7terAaL, Bl 714 AR 0.2 §ol5k3lth (F = 59.617; p < 0.001). E3F o] ZHAolA] 7]
5 7HE WAy S48 SAZCR g5t o310 (B = 0.503; p < 0.001), 37
oA Rl RE ARAEY A SFS WA 48 BAH R folsiH ol Z51A] £t
(B=-0.045; p = 0.339). THA] 7|54 7hx] & HRAER A 527 U4 £4-S edul7)
i s 4 Uk 2 JRAEY A S2T UAH 49 AP aTE A, 7154 M E
o7l &2 g o7l a7t e A o= Uebgtt npA| ke g o7 g ko] F A4 §-o)4d S el
5171 15l Sobel 252 AAIRF A} -2l 21 0= UEFGT (Z = -2.434; p < 0.05). THEFA]
Fig. 1a2} 0] 7|54 7}x]= A RAEY A Fo] YA A £/d0] vl x|+ JF= il
sH=Ao2 24 gk

A Z 2H= Table 701 JEFH T 127 ol A] 2] 7
Fd&F-S 1| X 1L (B =-0.136; p = 0.012), 25+ Aol A] ZH4
o1 (B=0.400; p <0.001), 3THA 0]l A A RLAE
2]+ 2 0.2 vpepyth (8 =-0.113; p = 0.038). 0}
Aato g 4A1E AZ517]) Yl ARAEHA 20 A A 711 & =YHRlo 2 51,
WA £/de S5HA 22 sto] b3 A RS AAlskele. 1 Ak A4 7H & &

S o, WA £432) AHY (RYL 16.3%2A 3ghA|0] H]3] WA o] 15.00% &
7k, 3] 7142 SAIF 0 2§25l Th (F =32.857; p < 0.001). E5F o] T ol ] 74 A

A
Functional value among
consumption values
-0.134 0.509
Intrinsic attributes

Job stress levels } among health functional

-0.113 (-0.045)” food selection attributes
B

Emotional value among
consumption values

-0.136 0.400

Intrinsic attributes
Job stress levels | among health functional
‘ g
-0.113 (-0.060)" food selection attributes

Fig. 1. The mediating effect models for consumption values on the path from the job stress levels (predictor)
to the intrinsic attributes among health functional food selection attributes (outcome). (A) Functional value
subscale of health functional food consumption value; (B) Emotional value subscale of health functional food
consumption value.

YIndicates the path coefficient when controlled by health functional food consume value (mediator).
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Table 7. Mediating effect of emotional value subscale of health functional food consumption value

Step Explanatory variable > Dependent variable B SE B t (p-value)
Step 1 Stress level > Emotional value -0.314 0.125 -0.136 -2.515 (0.012%)
F (p-value) = 6.327 (0.012%) R” (adj-R?) = 0.018 (0.015)
Step 2 Emotional value > Intrinsic attribute 0.345 0.043 0.400 8.014 (< 0.001™™)
F (p-value) = 64.229 (< 0.001°") R? (adj-R?) = 0.160 (0.157)
Step 3 Stress level > Intrinsic attribute -0.225 0.108 -0.113 -2.086 (0.038%)
F (p-value) = 4.352 (0.038") R? (adj-R?) = 0.013 (0.010)
Step 4 Stress level > Intrinsic attribute -0.119 0.100 -0.060 -1.187 (0.236)
Emotional value > Intrinsic attribute 0.338 0.043 0.392 7.784 (< 0.001"*")

F (p-value) = 32.857 (< 0.001

***)

R? (adj-R?) = 0.163 (0.158)

ek

*p < 0.05; ***p < 0.001.
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