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Evaluation of the Energy and Nutrient Content of HMR Rice, Noodles,
Porridge, Soup, and Stew, and Their Comparison with Restaurant Foods

Ye-Sun Kim - Seo-Young Yun - Mi—-Hyun Kim™
Dept. of Food and Nutrition, Kongju National University, Yesan 32439, Korea

ABSTRACT

Social and environmental changes, such as the rise of single-person households and advances in the food
industry, have led to the replacement of home-cooked meals with home meal replacements products (HMRs).
This study compared the nutrient content of a total of 1,680 HMRs and 158 restaurant foods by collecting
data on the nutrient content of comparable food types from the Food composition data for restaurant foods
published by the Ministry of Food and Drug Safety (MFDS) and evaluating the calorie and nutrient content
of HMRs based on nutrition labeling through market research from May 2022 to May 2024, focusing on rice,
porridge, noodles, soup/stew. The nutritional content and price of the HMRs varied widely, even for similar
foods, depending on the detailed food type. Therefore, it is necessary to make an appropriate choice based on
nutrition labeling according to the purpose of consumption. The HMRs had a lower calorie and nutrient con-
tent due to the smaller serving size when compared with restaurant foods. However, when the same weights
were compared, the sugar and sodium content in the rice and soup/stew were higher in the HMRs than in
the restaurant foods. In addition, due to the wide variety of HMRs available, many HMRs that can replace
restaurant foods are being produced. However, even for the same type of food, the serving sizes of the
HMRs and the restaurant foods were widely different, suggesting the need for a study to examine the appro-
priateness of the serving sizes of HMRs and restaurant foods.
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Figure 1, The types of foods surveyed and their details.

Y Ministry of Food and Drug Safety (2012~2017):

Food composition data for restaurant foods.
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Table 1. Energy and nutrient contents per serving of home meal replacement (HMR) rice products.

Variable

Total (n=453)

Bibimbap (n=63)

Rice bowl with
topping (n=53)

Fried rice (n=337)

F-value (P)

Serving size (g) 239.03+49.43" 218.61£53.76°" 276.05+81.44°
(70.00 ~480.00)” (70.00 ~360.00) (200.00 ~480.00)
Price (won/serving) 3,496.61+1,379.53 3,926.27+1,498.04° 4,968.01+1,800.27°
(996.00~12,560.00)  (1,596.00~8,900.00)  (3,000.00~12,560.00)
Energy (kcal/serving) 394.21+93.76 368.79+87.73 412.45£126.84°
(175.00~795.00) (180.00~660.11) (200.00~795.00)
Carbohydrate (g/serving) 64.89+17.40 63.83+16.88 66.54+23.56
(13.00~137.00) (19.61 ~111.20) (31.00~137.00)
Sugars (g/serving) 4.49+3.64 3.1543.28° 6.14£3.61°
(0.00~37.00) (0.00~13.00) (0.00~16.00)
Protein (g/serving) 12.17£5.21 10.00+4.74° 14.23+4.76"
(4.00~33.00) (4.00~28.00) (7.00~25.00)
Fat (g/serving) 9.48+4.58 7.99+3.97° 10.12+4.29°
(1.00~30.00) (1.00~19.00) (2.20~21.00)
Trans fat (g/serving) 0.03£0.30 0.00+0.00 0.050.19
(0.00~6.00) (0.00~0.00) (0.00~1.00)
Saturated fat (g/serving) 2114148 1.48+1.20° 2.19£1.27°
(0.00~11.00) (0.00~5.65) (0.70~7.00)
Cholesterol (mg/serving) 32.23£38.84 9.29+18.72° 27.16£32.56"
(0.00~333.00) (0.00~105.00) (0.00~160.00)
Sodium (mg/serving) 815.72+369.79 615.95+260.47° 861.32+447.18"
(35.00~2,640.00) (214.00~1,580.00) (260.00~2,000.00)
Energy from carbohydrate (%) 65.0+10.0 69.4£10.5" 64.0£9.5"
(22.5~90.7) (35.3~87.0) (42.2~82.0)
Energy from protein (%) 13.9£5.4 10.9+4.4° 14.0+5.2"
(4.4~345) (44~28.7) (7.0~27.2)
Energy from fat (%) 21.1£7.6 19.7£7.1 22.0£6.6
(3.6~64.3) (3.6~40.3) (5.4~36.5)

237.02+37.80°

(100,00 ~300.00)

3,184.88+1,082.06°
(996.00~12,300.00)

396.09+87.97%°

(175.00~700.00)

64.84+16.38

(13.00~108.00)

44843.61°
(0.00~37.00)

12.25+5.23°
(4.00~33.00)

9.66+4.69"
(2.20~30.00)

0.030.34
(0.00~6.00)

221153
(0.00~11.00)

37.32240.89°
(0.00~333.00)

845.90£362.99°
(35.00 ~2,640.00)

65.8+9.9"
(22.5~90.7)

12.745.6°
(5.8~345)

21,5479
(4.5~643)

22.47 (<0.001)

51.07 (<0.001)

3.42 (0.0335)

0.35 (0.7018)

10.09 (<0.001)

10.05 (<0.001)

4.18 (0.0159)

045 (0.6389)

6.65 (0.0014)

15.23 (<0.001)

1120 (<0.001)

4,55 (0.0110)

6.48 (0.0017)

2.85 (0.0590)

" Mean+SD
? Min~Max

3) abe

Means with different alphabets in each row are significantly different at

@=0.05 as determined by Duncan’s multiple range test (a>b>c)
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Table 2. Comparison of energy and nutrient content between home meal replacement (HMR) rice products and restaurant-

cooked rice.
Variable HMR (n=453) Restaurant” (n=26) 2 -value or t-value P)

Details 32.08 (<0.0001)

Bibimbap 63 (13.97 7 (26.9)

Rice bowl with topping 53 (11.7) 12 (46.2)

Fried rice 337 (744) 7 (26.9)
Serving size (g) 239.03+49.4327 476.92+117.67 -10.26" (<0.001)
Energy (kcal/serving) 394.21+93.76 670.69£113.39 -14.45 (<0.001)
Carbohydrate (g/serving) 64.89+£17.40 103.76+19.63 -11.00 (<0.001)
Sugars (g/serving) 4.4943.64 5.58+6.50 —0.85 (0.4048)
Protein (g/serving) 12.17£5.21 23.06+8.80 —6.24 (<0.001)
Fat (g/serving) 9.48+4.58 18.26+5.33 -9.42 (<0.001)
Trans fat (g/serving) 0.03+0.30 0.1£0.12 —2.41 (0.0201)
Saturated fat (g/serving) 2.11£1.48 4.49+2.85 —4.24 (<0.001)
Cholesterol (mg/serving) 32.23+38.84 122.52+100.81 —4.55 (<0.001)
Sodium (mg/serving) 815.72+369.79 1,321.01+446.00 —6.70 (<0.001)
Energy (kcal/100 g) 166.04+30.01 145.58+26.34 3.40 (<0.001)
Carbohydrate (g/100 g) 27.4146.82 22.70£5.06 3.47 (<0.001)
Sugars (g/100 g) 1.87£1.55 1.20+1.40 2.15 (0.0319)
Protein (g/100 g) 5.17+2.17 4.84£1.30 1.21 (0.2365)
Fat (/100 g) 3.94+1.70 3.96+1.31 -0.06 (0.9523)
Trans fat (g/100 g) 0.01+0.12 0.02+0.02 -0.93 (0.3516)
Saturated fat (g/100 g) 0.88+0.57 0.95+0.63 -0.65 (0.5138)
Cholesterol (mg/100 g) 13.66+16.32 25.86+20.54 -3.65 (<0.001)
Sodium (mg/100 g) 339.88+131.87 276.46+69.26 425 (<0.001)

1

w o

MeantSD

9 tovalue by t-test

)
) 0 (%)
)
)

Ministry of Food and Drug Safety (2012~2017): Food composition data for restaurant foods
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Table 3. Energy and nutrient contents per serving of home meal replacement (HMR) porridge products.
Variable Total (n=324) Rice-based porridge (n=212) Sweet porridge (n=112) t-value (P)

Serving size (g)

Price (won/serving)

Energy (kcal/serving)

Carbohydrate (g/serving)

Sugars (g/serving)

Protein (g/serving)

Fat (g/serving)

Trans fat (g/serving)

Saturated fat (g/serving)

Cholesterol (mg/serving)

Sodium (mg/serving)

Energy from carbohydrate (%)

Energy from protein (%)

Energy from fat (%)

286.95+94.72"
(110.00~500.00)”

3,994.22+1,557.92
(1,470.00~8,500.00)

197.30+£78.49
(48.00~515.00)

34.58+15.97
(5.40~107.00)

5.26+8.44
(0.00~55.00)

7.30+4.86
(0.80~31.50)

3.41£3.16
(0.00~21.00)

0.02+0.10
(0.00~0.90)

0.68+1.02
(0.00~13.00)

10.52+14.72
(0.00~86.67)

497.284241.10
(0.00~1,583.00)

70.5+15.3
(18.5~137.5)

14.4£9.8
(24~74.6)

15.1£11.0
(0.00~60.7)

301.92488.06
(130.00 ~500.00)

4,184.01+1,547.97
(1,470.00~8,500.00)

188.65+66.61
(48.00~412.50)

30.92+12.37
(5.40~75.00)

1.05+1.49
(0.00~12.00)

7.50+4.36
(1.50~31.50)

3.88+2.86
(0.00~20.30)

0.02+0.11
(0.00~0.90)

0.760.77
(0.00~5.00)

15.07+14.98
(0.00~86.67)

558.38£232.78
(0.00~1,583.00)

66.0+13.6
(18.5~137.5)

16.4+10.5
(52~74.6)

17.6+9.4
(0.0~60.7)

258.62+100.64
(110.00~500.00)

3,634.9941,519.44
(1,470.00~7,300.00)

213.66+95.30
(65.00~515.00)

415241941
(11.00~107.00)

13.22+10.26
(0.00~55.00)

6.94+5.68
(0.80~30.00)

2.52+3.52
(0.00~21.00)

0.02+0.09
(0.00~0.53)

0.54+1.36
(0.00~13.00)

1.75£9.27
(0.00~75.00)

381.61£213.34
(40.00 ~990.00)

78.0£14.7
(36.7~120.0)

11.847.1
(2.4~44.9)

1024120
(0.0~50.6)

4,00 (<0.001)

3.06 (0.0024)

—2.48 (0.0143)

525 (<0.001)

-12.48 (<0.001)

0.91 (0.3664)

3.52 (<0.001)

0.28 (0.7792)

1.60 (0.1124)

9.82 (<0.001)

6.69 (<0.001)

~7.99 (<0.001)

4.78 (<0.001)

5.65 (<0.001)

" Mean+SD
? Min~Max
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Table 4, Comparison of energy and nutrient content between home meal replacement (HMR) porridge products and

restaurant-cooked porridge.

Variable HMR (n=324) Restaurant” (n=12) % -value or t-value (P)
Details 0.01 (0.9296)
Rice-based porridge 212 (654)2) 8 (66.7)
Sweet porridge 112 (34.6) 4 (33.3)
Serving size (g) 286.95:94.72” 766.67+107.31 -17.15” (<0.001)
Energy (kcal/serving) 197.30+£78.49 615.00+197.35 -7.31 (<0.001)
Carbohydrate (g/serving) 34.58+15.97 104.03£19.18 -14.69 (<0.001)
Sugars (g/serving) 5.26+8.44 3.68+5.08 0.65 (0.5193)
Protein (g/serving) 7.30+4.86 22.31421.22 —2.45 (0.0323)
Fat (g/serving) 3.41+3.16 12.18+10.78 -2.82 (0.0167)
Trans fat (g/serving) 0.02+0.10 0.03+0.08 —0.48 (0.6317)
Saturated fat (g/serving) 0.68+1.02 2.58+2.97 —2.21 (0.0488)
Cholesterol (mg/serving) 10.52+14.72 46.47+95.50 -1.30 (0.2189)
Sodium (mg/serving) 497.28+241.10 1,205.98+348.28 —6.99 (<0.001)
Energy (kcal/100 g) 71.03£29.09 79.77+19.39 -1.03 (0.3031)
Carbohydrate (g/100 g) 12.5245.92 13.8043.21 -1.31 (0.2128)
Sugars (g/100 g) 2.0743.02 0.52+0.81 5.40 (<0.001)
Protein (g/100 g) 2.61£1.83 2.74+2.00 -0.24 (0.8094)
Fat (/100 g) 1.21£1.17 1.51+1.09 -0.85 (0.3932)
Trans fat (g/100 g) 0.01+0.04 0.000.01 0.75 (0.4600)
Saturated fat (g/100 g) 0.25+0.45 0.31+0.28 -0.42 (0.6737)
Cholesterol (mg/100 g) 3.62+4.98 5.15+9.50 -0.55 (0.5901)
Sodium (mg/100 g) 172.68+5.35 158.67+42.21 1.09 (0.2957)

1
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MeantSD

)
'n (%)
)
) t-value by t-test
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Table 5. Energy and nutrient contents per serving of home meal replacement (HMR) noodle products.
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Variable

Total (n=671)

Noodles with broth (n=399) Noodles without broth (n=272)

t-value (P)

Serving size (g)

Price (won/serving)

Energy (kcal/serving)

Carbohydrate (g/serving)

Sugars (g/serving)

Protein (g/serving)

Fat (g/serving)

Trans fat (g/serving)

Saturated fat (g/serving)

Cholesterol (mg/serving)

Sodium (mg/serving)

Energy from carbohydrate (%)

Energy from protein (%)

Energy from fat (%)

241.56+128.22"
(58.00~750.00)

3,479.18+1,683.95
(946.00~9,000.00)

433.01£131.51
(40.00~1,016.00)

80.36+24.65
(9.00~179.00)

9.49+7.79
(0.00 ~72.00)

12.04+5.57
(0.00 ~42.00)

7.00+7.80
(0.00 ~67.00)

0.05+0.17
(0.00~2.40)

2.0843.64
(0.00 ~33.00)

10.47426.71
(0.00~380.00)

1653.11647.30
(245.00~4,691.68)

75.7413.9
9.8~121.8)

11.03.7
(0.0~53.7)

13.3£12.0
(0.0~67.8)

231.33£151.50
(58.00~750.00)

3,095.01£1,627.55
(946.00~9,000.00)

400.37£122.09
(40.00~886.00)

79.06:23.03
(9.00~179.00)

7.64+7.00
(0.00~50.00)

11.1145.24
(0.00~38.00)

4.10+4.66
(0.00~28.00)

0.0120.09
(0.00~1.07)

1.03+1.43
(0.00~10.00)

5.93£13.90
(0.00~140.00)

1,943.20:602.82
(285.00~4,691.68)

80.3+11.0
(9.8~121.8)

113437
(0.0~53.7)

84+7.6
(0.0~58.9)

256.56:81.00
(75.00~541.00)

4,042.73+1,607.60
(1,225.00~9,000.00)

480.89+130.39
(90.00~1,016.00)

82.27426.78
(19.00 ~155.00)

12.20:8.11
(0.90 ~72.00)

13.39+5.76
(0.00 ~42.00)

11.2449.39
(0.00 ~67.00)

0.09:0.24
(0.00~2.40)

3.6245.07
(0.00 ~33.00)

17.13437.48
(0.00~380.00)

1,227.56+443.34
(245.00~2,920.00)

69.0415.0
(22.5~114.8)

11.0£3.8
(0.0~40.0)

20.0+13.6
(0.0~67.8)

.79 (0.0054)

—7.44 (<0.001)

-8.16 (<0.001)

1,62 (<0.001)

7,55 (<0.001)

-5.32 (<0.001)

-11.62 (<0.001)

.16 (<0.001)

-8.18 (<0.001)

-4.72 (<0.001)

17.71 (<0.001)

10.99 (<0.001)

-0.17 (0.8669)

-13.19 (<0.001)

" Mean+SD
? Min~Max



(619.47 kea)Ht} foJF oz IJYThP<0.001). 13]
A2 g e5sHE(P<0.001), ZH(P<0.001), Tl
Z(P<0.001), RHHP<0.01), SHAE|Z(P<0.001)2]
sleke slgzEEAlo] SolRog Uokn UEE 3}
2 @5k 7Pg7ERAN(1,653.11 mg)o] €4)(2,227.76 mg)
Br} gojdoa UIHP<0.001). EAR|EE T
SIAY] e 47“01 AfolE HOIX] ¥k

100 ¢ B FFoE Hlu Al olUx]e 7Pg7hEA]
(217.16 keal)o] A1 &A1(92.08 kcal)HrT} =il
(P<0.001), ER=SIET 71g7HHAI41.80 g)o] £JA]
SA(14.82 @)X} =QTHP <0.001). TP <0.001)9}
TEZEP <0.001)9] e 7370l [fojFog

J Korean Diet Assoc 30(3):161-180, 2024 | 171

BT SUAHEP <0001 e Aol
foHoR wWgtm, UESY éﬁgﬁ% 7Pz
(887.37 mg)o] 2JA] 22130099 mg)=
A, ERAAY, ERGS F &
AtolE HolX] gtk

g AR 780l e 18]

AIRBY AR AR 42 18] A
Y Y 3F 714, ouix L 9L FFS B

Table 6. Comparison of energy and nutrient content between home meal replacement (HMR) noodle products and

restaurant-cooked noodles.

Variable HMR (n=671) Restaurant” (n=36) % -value or t-value (P)
Details 2.11 (0.1460)
Noodles with broth 399 (59.5)" 17 (47.2)
Noodles without broth 272 (40.5) 19 (52.8)
Serving size (g) 241.56+128.22” 740.28+229.23 -12.95% (<0.001)
Energy (kcal/serving) 433.01£131.51 619.47+131.51 -8.29 (<0.001)
Carbohydrate (g/serving) 80.36+24.65 101.93£22.07 —5.68 (<0.001)
Sugars (g/serving) 9.49+7.79 9.87+8.84 —0.29 (<0.001)
Protein (g/serving) 12.04+5.57 24.07+8.96 -7.97 (<0.001)
Fat (g/serving) 7.00+7.80 12.90+10.84 -3.22 (0.0026)
Trans fat (g/serving) 0.05+0.17 0.10+0.22 -1.37 (0.1794)
Saturated fat (g/serving) 2.0843.64 4.00£5.93 -1.92 (0.0627)
Cholesterol (mg/serving) 10.47+26.71 111.01£138.58 —-4.35 (<0.001)
Sodium (mg/serving) 1,653.11+647.30 2,227.76+799.49 -5.12 (<0.001)
Energy (kcal/100 g) 217.16£92.72 92.08+38.62 16.98 (<0.001)
Carbohydrate (g/100 g) 41.80+20.87 14.82+4.94 23.42 (<0.001)
Sugars (g/100 g) 4.35£2.97 1.57£1.57 9.73 (<0.001)
Protein (g/100 g) 5.83£2.70 3.43+1.21 10.58 (<0.001)
Fat (/100 g) 3.01£2.95 2.13£2.56 1.75 (0.0802)
Trans fat (g/100 g) 0.02+0.07 0.02+0.05 -0.25 (0.8055)
Saturated fat (g/100 g) 0.86+1.28 0.69+1.31 0.77 (0.4410)
Cholesterol (mg/100 g) 3.89+8.21 14.63£15.06 —4.25 (<0.001)
Sodium (mg/100 g) 887.37+£562.49 300.99+59.71 24.55 (<0.001)
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)
'n (%)
)
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Table 7. Energy and nutrient contents per serving of home meal replacement (HMR) soup/stew products.
Variable Total (n=232) Soup (n=168) Stew (n=64) t-value (P)
Serving size (g) 336.45+89.38" 339.87+96.56 327.65+67.41 1.09 (0.2774)

Price (won/serving)
Energy (kcal/serving)
Carbohydrate (g/serving)
Sugars (g/serving)
Protein (g/serving)

Fat (g/serving)

Trans fat (g/serving)
Saturated fat (g/serving)
Cholesterol (mg/serving)
Sodium (mg/serving)
Energy from carbohydrate (%)
Energy from protein (%)

Energy from fat (%)

(225.00~1,100.00)”

4,160.51+2,409.63

(1,020.00~29,300.00)

147.70105.71
(16.67~895.00)

9.3347.93
(0.00~50.50)

2.37+2.40
(0.00~16.00)

11.59+7.80
(2.00~67.50)

7.17:6.84
(0.00 ~54.00)

0.08£0.17
(0.00~132)

2.27+3.30
(0.00~29.00)

33.42+46.41
(0.00~500.00)

1,143.724567.73
(40.00~4,310.00)

24.8:143
(0.0~722)

34.5£14.0
9.4~76.8)

40.7+15.9
(0.0~132.4)

(240.00~1,100.00)
4,176.17+2,713.24

(1,020.00~29,300.00)

122.11£102.60
(16.67~895.00)

6.96+6.74
(0.00~50.50)

1.42+1.56
(0.00~8.00)

10.6248.38
(2.00~67.50)

5.83+6.71
(0.00 ~54.00)

0.0620.15
(0.00~1.20)

1.6742.52
(0.00 ~28.00)

30.91434.86
(0.00 ~250.00)

1,008.44:535.85
(40.00 ~4,310.00)

23.1%15.0
(0.0~64.6)

37.9£148
9.4~76.8)

39.0416.9
0.0~1324)

(225.00~600.00)
4,119.38+1,331.65

(1,980.00~7,966.67)

2134448325
(95.00~580.00)

15.44+7.53
(4.50~46.00)

4.812.48
(0.00~16.00)

14.10+5.36
(6.67~30.00)

10.61£5.95
(1.60 ~37.00)

0.12+0.22
(0.00~1.32)

3.80+4.41
(0.33~29.00)

39.85£67.56
(0.00 ~500.00)

1,491.274498.16
(570.67~3,350.00)

29.4+11.0
11.9~722

27.046.8
(16.8~44.2)

43.6£12.7
(8.5~69.2)

0.21 (0.8320)

-6.40 (<0.001)

-8.32 (<0.001)

-10.24 (<0.001)

375 (<0.001)

-5.02 (<0.001)

-2.04 (0.0448)

-3.70 (<0.001)

-1.02 (0.3130)

-6.28 (<0.001)

-3.56 (<0.001)

7.67 (<0.001)

-1.92 (0.0570)

" Mean+SD
? Min~Max
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Table 8. Comparison of energy and nutrient content between home meal replacement (HMR) soup/stew products and

restaurant-cooked soup/stew.

Variable HMR (n=232) Restaurant” (n=84) % -value or t-value (P)
Details 2.38 (0.1230)
Soup 168 (724 68 (81.0)
Stew 64 (27.6) 16 (19.0)
Serving (g) 336.45+89.387 570.83+209.59 -9.93% (<0.001)
Energy (kcal/serving) 147.70+105.71 296.45+194.46 —6.66 (<0.001)
Carbohydrate (g/serving) 9.33+7.93 16.55+13.27 -4.69 (<0.001)
Sugars (g/serving) 2.37£2.40 2.33+2.64 0.12 (0.9054)
Protein (g/serving) 11.59+7.80 31.24£25.38 —6.97 (<0.001)
Fat (g/serving) 7.17+6.84 11.70£10.33 -3.74 (<0.001)
Trans fat (g/serving) 0.08+0.17 0.12+0.35 -1.14 (0.2575)
Saturated fat (g/serving) 2.27£3.30 2.8143.29 -1.27 (0.2050)
Cholesterol (mg/serving) 33.42+46.41 172.29+203.94 -6.18 (<0.001)
Sodium (mg/serving) 1,143.72+£567.73 1,725.24+705.41 -6.80 (<0.001)
Energy (kcal/100 g) 43.51426.13 51.66+27.83 -2.41 (0.0167)
Carbohydrate (g/100 g) 2.76£2.16 3.13+4.04 —0.79 (0.4333)
Sugars (g/100 g) 0.73£0.73 0.47+0.66 2.88 (0.0043)
Protein (g/100 g) 3424183 5.1843.04 ~4.99 (<0.001)
Fat (/100 g) 2.10£1.72 2.05£1.52 0.26 (0.7926)
Trans fat (g/100 g) 0.02+0.05 0.03+0.11 -0.33 (0.7392)
Saturated fat (g/100 g) 0.67+0.91 0.47+0.46 2.52 (0.0122)
Cholesterol (mg/100 g) 10.04£15.46 26.60+27.80 -5.18 (<0.001)
Sodium (mg/100 g) 343.00+£149.16 309.98+82.44 248 (0.0137)

1

w o

MeantSD

)
'n (%)
)
) t-value by t-test

4

Ministry of Food and Drug Safety (2012~2017): Food composition data for restaurant foods



174 | FPEZABAMDE Q4 B, B, - S RIHE0| BUY

’

WA R0 79 4del Qi ulgol =4 Uy
AHe] 84.0%3AaL, ZHeAlEe F5E AR )
ool 89.1%2 LreR} 7Pg7ha) s )
RFEe] A&Hl AT i} ololxle B8
5|ggtcHKorea Rural Economic Institute 2023). 7}74
THEA WOl Ht 18] AT 239.03 gO = Sk
JFsts] AAMEAIQHMinistry of Health and Welfare
200004 RINSRRL Q= o] 191 18] Bfel 210 g
W Hlusils ol 10% ol =& sFECIE, ol
B Aol mAFE 7P7hEA] wiRels Wt v
W e ol 3 A% Ao W §AY

A B71Elo] Uepd Aotk ®Re AR £
of wiet 18] AFFe vlusils o, FH(276.05 ¢
o] 7P¢ =il FHaW(237.02 g), HIRRH21861 g) &
o2 Ueh} mE wee 191 18] Bl 210 gur}
otk 7PEEA] RiRe @¢E7HE AR Choi
5(2022)8] AolM = GHfo] 297.1 go= 7PF EA

[¢)

—

el 7Pg7hEAl whRe] 13 Alesd g 7HEe
349661902 191 71 71% 13] 7 9J4] vjg9l

19,7304(Korea Rural Economic Institute 2023)x} H]
A AgeA @ 7ldel AP Tks 2ol
% otk

Ui 18] Algd 9 dFEe 5 oluxl, 9,
olE, X, ZSR, FEAHE UEE Ol

Wl Fb w9k 990z Pyl 18] Age]

ne R

VY g, @iaevt 2y Q) Ros v
AUk 5] YR WL 614 g0 MY 35 g B
o 26) 7k 9t ol Aso] BE U] 98
WhEs 97 42 tzos 47Ed. 9RE 3

o shar
= ¥o

=
|;_|

HE Py, dASEE, ARuEe S
T} Aol YthBurt & Pai 2001; Johnson
2007; Malik 5 2010; Te Morenga 5 2014). S+=
FEa 7R A1 F oudR] AFT
10% o= AFT A& dskal QIcKMinistry
ealth and Welfare 2020). G5 g=fo] =4d o
W] A B ollux] o] 41245 kel FF
2 o 6%e] ouxE 3o B G F=
w824 e FeiM Bl 3E9Ee 1EE o F8
HHo IR F2 WREZFH IR Bol A
HER F=F Fo7L o=

VB AR a4t R, Koy
Bl B ouxRBIE&E 27 65.0%, 13.9%, 21.1%2
el YA AF7IEAM AAlsks ol|x]AAGH|
91 55~65%:7~20%:15~30%(Ministry of Health and
Welfare 2020)} Blaslgie o) =4 wgjo] T3t
otk Al SRR ARG W, WS B Y
Slo] SO, WP BEue] AP Vo
9] Hlgo] it grstEERE HHcke oluX|
Halgol 65% o4l AS AEwEse] WA
& 37ZE 4 $Han 5 2019), HFH &l
70% o)Al 739 thASSH(Song & Joung 2012)}
gud ¥ Ul 4 gRe F/MTNa
(Kim 5 2009) Bi1slo} Qick. whehd 7pgzhaal w)
T Bl M3 A NS TS Rae)
£ Bo BHEHE 959 At 9
o7} d gt

7P37EA WY 18] AR Q4] W5R476.92 ¢)
oF HlaL A] oF 60% FEOR WL, olof w2t 15]
A G oldx], g4dls, @Hd, 1, ERAX
Y, EE, BUAHE UEE IS 94 UR
of st} frojHoz Hoith ofAolM 13] Aa
o Z7k= ouRlo) MAT ol WE 5O ARS
SRR A ZAE 13T wiKant & Graubard
2018), 94} WHRO| 13] A3 A7g/del digh &
TE ed Aoz Helrh sPgRbEAD 94 54
S TY FTYLE MW Al 7PEEAY oYX,

T
>

it
oZ,

1o o ot @t mx

)
=
T

o
o



| AJAL Th8A), ]
gol REA B
Z 2007; Cho & 2011). &
?ﬂﬂol»— AHRIES TR
FoIM 82912 1

F 7Y ER a9lolHE
a7} Has e 7y

>

E;&-l){okﬂ_&_l

)

L
i)

P

~
By
3

N

= £ 34502 13 AZF
g SR

o B

W or
>~

o

il
e

3

F

%‘T‘Q}Ey o‘l'l‘
W, Ao 2 RE o X]H]
151%2 eshE oux]H]

J Korean Diet Assoc 30(3):161-180, 2024 | 175

2 g@3kE ouxElEe] 80%E ole =T
by AHRRs 7PgZHEAl SRE ARE o WR
o vlsto] ofUx|7} Wi ep3tEe HiFo] =2 A
& oot oA At EFSE 7]el vhkRet
A AdFIelaL, didAlel whet epskEe] BFol Ig
o AS 9 & AEchks Zo] vigEE Zol.
Al EZRY 18] AEFS
766.67 g0.2 2,68 o) =T, 18] Al T oy
A, ©edtE, oE, 1, 2, UYEE O
BE P8 SR fYEeR Wokth aEu
100 g & HlaL Al 7PgzhmAle] gRgto] 9o H]
St Ao =ik 7PETHEAY 9ile A
5to] ojopa F=kS H|Wek Choi & Kim(2020)9] A
TolM MEF, ©EF, 38159 100 ¢ & Y4 7
ZoHa Al BE FRA 7PI7EEAY] BR ¢
o] oAHTE folfog =A Yt & A7 AL
S Ao Bt} ol= 7PE7EAlY] A% 7HHSH
AHE HSske ARk 54437 7138 alefsto]
AR EREE SR A7V ° olRoE 7
o] A= % 3—’31@ —’F At T 2 Aol B 7t

N
)
oA,
)
2
1=
=2
)

ol
ok
2
o
!

o,
N
Ny
&
g
ﬁ
]o
5 ©
>5
)
I
o
o
N
B
o
wn
X
1o,

HWie SEiuRlA w3t 87 593 F4] 59
lLtoltkleong S 2016). U WH ool 2022
Tl WY ol 244%7F Zhek] 20209E |4
A9l 71 FAIE Ho|il chMinistry of Food and
Drug Safety & National Food Safety Information Service
2021; 2022; 2023). R|EHE 715082 Wo] Jsh=
7RAEY F5 eoME WRIF 160%= 7V =
Al Vel Statistics Korea 2023). & ATto|A Z=AF
3 JPg7A WRE % 71508 oF Myl 7t
g z8] e AR F AF7E 7FseE RTC Aol
Sk 7PE7HEAl WRe] 15] MBS 24156 g0



176 | 7FgZEEMat o | ®, = - & - MPHRe| FAE=

’

UER, oA HR(74028 g)o] 13 ko] eFoR

RTE ol 2 Aol TPITHEA wRY e
ﬁi A ke =] ol EA] &2 Tl
fEo 5/\}01] Fohd AlEE ATHoR Ao
z=E] Al & APt 483 =89 Dd% Azl 3027
(A A 45%)RaL, Hl=EY WRe| AeE 3
T B He U & aay %kL%ﬂ B Al
o] 2097HCAA AEL] 31%)7F Ak whb ==
HFY 73 OF 300~600 g HIZEY WRHY Ao
W] §48S waslol oF 100~200 g ATt Al

Al FELE 7K AoR AlRdHh WR AR &
Foll w2t 18] AlFE2 FriEe =9 gl Hg=
A e AE FFOR vHFEY HWF(256.56 g)7}
=E9 HWR23133 gl Hlsto] fFofFow ol
1S 18] A3 3 7H4e i 3479.189902 71
7HEA] HER(3496.6190)2 FARE $E0I9a, MR
ol weh HimEd w4023 529 U
7} 3,095.014] v[5}e] 1,0009 713 =9tk
7P37HEA WHRe 18] AEYE T dY%h
HZE9 WRoM UEES A BE 9927t
Eokh UES gke x| W] Hro] 1,653.11 mg
o7 gl 5k UEF FEAFITED =1L, A

7 ARl 2,300 mge] OF T2%E

et
4 L
l..

My ndt
s
3R

ro
a
z
=
olf ]“J Olﬂ _ﬂ
[y*)
S
=]
=
®
S,
X
;b
ek
w2 ooy

a odd

ok

(o]
) j olM

(o

it
Foot

4 d

s

=

3

&

—

a3

[\S]

[}
5
g
N

>,

>~
afu
_);l_l‘
o
A

18] Al Wil 3¢ YEF
A e HFFY 2% £EL
W 5 A3 Al A 7IERIE
om|gtc}. Ho|Fol|A Tufsh= H
7}2 3t Shin £(2017)2] P T HE
10159 18] AeF & YEF T=F FFol 1,4632
mgl 2 EA HAEQich ZPYTHEA WRe] B¢ A
F Al HEFY] It HFE TP s d%
;e Bl HEF FFol W AFs ﬁ%}ﬂ,

5 Aol Y wRl A9 Al $iER ol

]

(o ox
i
ot

_]

r
mo1o N W =k g

-
»LrR

)

>
“ 30
of
o% F%
SR e
o

Q.

Lm

i

[=]

Hlw

0

i)
ok
_:)
o
H
il
ol
rg
©
ox
o
=

EF A5ge =
ax FdFE Fole Aol 9 Aotk &
AzAAedME HEF o] W 7;'1]?:‘—’] HHP
A A UEF oFF Hlu

ueh fAF AES UHEE dFel tig Bledt =

AASEL o, WRE AT 245 Y Yo

w2t doht AHE s =Rl gk AR Al

?J—Hﬂ-ﬁ]— ii]_8_7}. 012_ 7-10]1:}

HRY gglE ourMIES 15T%E gdhE
oURMHIES £, AR f3dl detde =
7ol WS 803%2 v w3tk 53 %%
AR Al B ma 5o oE FERY
ZoJsto] ¢ A= AAE Fdslor & dasdo
k. 7PEbEA %:—.—'% A SA HlwslglE o
EHARG ZeAT

S
EH

Rl

>

i

1o

>,

)

=2

l:l
oﬁL‘

o o
b =)

L1 T =)

g 7IEe® Hlad Al 7P7HEAS ofux], d4gt

2 9%, 92 UEE I90l 94 SAun B3

o ol YolM QIFR wieh 2ol gnmAe 7
¢ FlEe SRl WgHR Ugb] dros @

e QA AT 7P HRY £ T Hlale

ofn] gl siso] ofick

g APiRE We FAOR S wEelY)
RN A sl F8 FAOlthKim & Cho
2004). 2023 7FZAIE AR|RFEERAL ASEM By
A1 e SATE B 39 S48 2o

B Ao Q= AHRR= 77.8%0]1, 2022E7kK] T+
¢ Bz} S71519thKorea Rural Economic Institute
2023). AFNASAY = -7 - HF AFY POS
dEoe Avem amd Ad de olEel
23.42% Z7Veldal, 2020WEE x&Foz =rkslal
Q10i(Food Information Statistics System 2023), §H=¢1
Axfe] FjRo] e 3w MR FhEEALe

2 gol AulEn 9ge ¢ 4 gtk A

ol){



]7H1T.,] 194 AZ2FS 33645 go &2, AFEo
18] AR50 g2t H]
Al ‘ZF 35% 7}%‘5 =K Ministry of Food and
Drug Safety 2023). AsdF ¢ 7HEe H3F
4160519901913, Fth 2930004 24 1,02099]

WIS Hled, -9 WAFA 9D 4ol of

S0l % 8 A W -
7;‘19& Hlt,

AT 18] AIH G
Eﬂi‘iﬂa% ARt BE Y4 ol A7
Rl vl 2]
ol AIHA Bl
N5t 9] g4z
Jgaslo] 4] gl v
stod o 179 Wk, 94 5% oﬂLm S

A
HlZ Al 18] A

. :LEiL} 100 g &
o Al

2%, 17(]7HTr7} 28%9'}31_ B3t 94l ;‘L
= 81%, WF 19%= AR &
xto ]7} 9lo] Aalal e o

ch AN TN
cRNTY GFEAl 7 ouix]e}h
4 A e e xw}aau}. dek

H}.E == =2
b

S0l 1
3 O% Ao M
. TP e

J Korean Diet Assoc 30(3):161-180, 2024 | 177

18] ABF F AR AHAS Hgla 9N B
Hlstol 18] MBge] A, & 71Ul AAE 43
1ol oluixE T GPa POl FES
o4 FFE FPIRBAT wa Al 18] A3FE oF
37k 3L, oluRls *é"d 1 71E oA 4
Al 14 FES] SFEO
Folgict. 7Pz

=

=

s

UEES AR BE °§°Ji o] %‘2}2‘3{ Hl=
% b

= b

E

rr _|>'
>
&
bo
1z
O
HU

FEAsE fAel
17} 8|2 Al 18] A2k =]

we szolqth JPhEA AARE 2
Rt} oluxle YESS] T3het 9oadl Hk
=oF M7NFY 18] AFFE =] st WA 2%
glojof & Aoz HQIth

X
H:1 W
Hir
rlo
>
)
e
3Q
K
fo

2 A+ IR 57 U -8 ARE 5
Ao 2022 SURE 20249 SYTIR] AFEAE
ST Al 77 A digk FYRA] 718 oUx]
9 JdA SR el Al AlEojekEobE A ol A
I7EE 94 QPR RFRAOA Blat 7FsE §)
g 24 7Y odR ¥ F4a I AEE
Sto] Z7PITHRAIRER 45370, S5 32470, HR 67171,
= -5 AR 2327 F 16805 QA SA(HF
2670, &7 1270, W7 3670, =& - WAF 8470)
3 15859 Ui S vluolla, ABE QoF
st ot 2tk
1. 7Pg7bEA] vbkeo] i 13] RlIZeERe Thh276.05 g),
Eo1K237.02 g), HEHI218.61 g) 40|ATKP <0.001).
13] A2 3 713L 349661902, oyxl:=
guto] 41245 keal2 7P =9k, E-849H396.09
keal), B]®I9H368.79 kcal) 40|ATHP <0.05). Tl
AL G423 g), FEH(1225 g), HIANH10.00 g)
&od =oR(P<0.001), HES E3F Fuk861.32



178 | 7FgZrEMat oM & ®, = - | - MUHRS| Y

’

mg), F51(845.90 mg), HIHRH615.95 mg) <0l
THP <0.001). 7P87FH A9l 18] AZ2Re 239.03 g
oF A9l 47692 gHTt Worw 13] AlTEY
OflLIR](P<0.001), ERSHE(P<0.001), THEENP <0.001),
LEEP<0.001) =F 2% QAHT} Webth 100
g T FFoE vl Al 7PZHHA] HiRe] oyx]
(P<0.001), EHREHE(P<0.001), TE(P<0.05) L
UEF(P<0.001)9] dfFo] 9JAlo] Hlste] =9kt

2. 7PE7HEA] E79 18] Az AE 43 ot
2HA AARE (30192 g)o] TT H(258.62 g)H
o} =UThP<0.001). 13] Al & 7L 3,994.22
YO=, fUx|(P<0.05)2t Bal=(P<0.001), B
F(P<0.001)9] 3hFe Tyt Ho] AALE FHHrh
9L, YEES AARE Ho| gt FHTE =9
THP <0.001). 94 Z59] 13] AT 766.67 g
o2 7PP7HHA)(286.95 g)o] WL, ofo] wE
Sl LIRI(P <0.001), ERSHZP <0.001), LFEE(P<0.001)
AFE QJAloM =8I 100 ¢ B FFOE H]
Al ZPITMRA Fo] gR gfo] QAR
ooz ZQITHP <0.001).

3. 7P7H A WRe 18] AT AR 434 o
2t Eo| =R o2 vizg g FAR A
EY WF256.56 g7t EY WFH231.33 gETt
E=HP<0.01). 13 AT & 7142 3,479.18¢
0 oUR|= B]ZES(480.89 keal)o] Z-E3(400.37
keal) Bt} E=31(P<0.001), BR8P <0.001)7 T
AP <0.00)E HFEF0] TEFET =90t
UEES] g 5% HFH1,943.20 mg)7t v|=;
53 WH(1,227.56 mg)Hc} =JYTHP<0.001). 2|
Ak vlal Al 13] Al G YL T ollux]
(P<0.001), ER=SHE(P<0.001), THAZ)(P<0.001), L}
EFP<0.001) BF 7PgzhHAlo] QAT Wit

4. 7Pd7HRA] = - & - RS 13] AR 33645 ¢
ojL, AIF Foll uket = - G} MINF Aol
of fel&Ql xtol7h (it 18] A3 G 7ML
416051401t 7PEZEEA] MRRS] oyx]E
21344 keal2 =« &3(122.11 kea)Hr} =F

= & Hlu

(P<0.001). JEFS] Z2ol= R7HFH(1,491.27 mg)
7b 2 g2(1,00844 mg)HTh E=QCHP <0.001).
QA9 13] RTEE 570.83 go= 7pPg7hHAlY|
H|5ko] =9k31(P<0.001), SWX|(P<0.001), BH=5}
E(P<0.001), THEEEI(P<0.001), A[HHP<0.001), L}
EFP<0.001)2 257 oAo] 7Pg7tHEAel H]s}
of Edth 100 ¢ F FFe= Hlw Al 7P
A =B - APIRS] SRP<001), ZSKIY(P<0.05) B
LEE(P<0.05) o] elalHr} folro=z =it

oot Ze AuE Bl b o
SHOME AR ol Tt PRI} THoINE
o

Aolg B & 4 gk we sk

of 18] H3go] AL olof Wt ofuirlel Yy F
Fo| R Aol mgol, U FYoE HlmA|
WRS %GRS GRS UEE Pl
oaurt ¥ Aolg Hgth B dv: Y 47
7R 5t 2RIz @tERIo AR TR 7}
JaEy A %L FF ARE SHHAIL 9
N eN9) A9 ZAE PPTEA 2N fET AF
SJOREQMAIAS 94 PR RRAY TR &4
F oigol wt SAS BT T gt 7t
AU 27 Rt DAY RS tEs] o
Y, elmg o4 Al 4 Ee FRobR Sk
FEAQ AWES L ik TG 4E 5
Sk Qe PINEA AR BR, W 39 A
A 18] M3F. 1A 2 Gk Y Has §
s MBS U, FAH KIS Bk A
oulx] W G e I ABE AN e 9
L ol g /PPN Tt Qlsto] o
g 9T & g AFol Bol AR gt 7t
24, 9N VIR 18] ABFl BY &4
SHIME 2 Alo]2 Mol FF FUANT 94
o 18] M3l NPHS HESH: A7) BaKE

AAlsI%T



ORCID

Zdod|A: https://orcid.org/0000-0003-1562-2702
£49¢: https://orcid.org/0000-0003-2393-4722
740§ https://orcid.org/0000-0002-0805-0630

REFERENCES

Burt BA, Pai S (2001): Sugar consumption and caries risk: a
systematic review. J Dent Educ 65(10):1017-1023

Cho DH, Chung HJ, Cho HY, Lim ST (2011): Health functions
and utilization products of germinated brown rice. Food Sci
Ind 44(1):76-86

Choi E, Kim BH (2020): A comparison of the fat, sugar, and
sodium contents in ready-to-heat type home meal replace-
ments and restaurant foods in Korea. J Food Compos Anal
92:103524

Choi 1Y, Yeon JY, Kim MH (2022): Energy and nutrition eval-
uation per single serving package for each type of home
meal replacement rice. J Nutr Health 55(4):476-491

Costa AIA, Dekker M, Beumer RR, Rombouts FM, Jongen
WMF (2001): A consumer-oriented classification system for
home meal replacements. Food Qual Prefer 12(4):229-242

Food Information Statistics System (FIS) (2023). POS sales re-
port by items. Available from: https:/www.atfis.or.kr/home/
offsales.do. Accessed January 31, 2024

Han YH, Kim HJ, Chung RH, Back WS (2019): A retro-
spective study of the relationship between sleep duration,
carbohydrate intake and the atherosclerotic cardiovascular
disease risk in Korean, based on the 2013-2015 Korean
National Health and Nutrition Examination Survey. Korean J
Fam Pract 9(1):89-95

Hwang DY, Jeong SB, Kang JW, Choi 1Y, Kim MH, Choi
MK, Bae YJ (2023): Home meal replacement use and diet-
ary quality according to its use frequency among university
students in Chungcheong area. Korean J Food Nutr
36(4):253-263

Jeong JY, Park HJ, Won SY, Kim SS (2016): Quality charac-
teristics of noodle added with radish juice containing pulp.
Korean J Food Cook Sci 32(5):559-566

J Korean Diet Assoc 30(3):161-180, 2024 | 179

Johnson RJ, Segal MS, Sautin Y, Nakagawa T, Feig DI, Kang
DH, Gersch MS, Benner S, Sanchez-Lozada LG (2007):
Potential role of sugar (fructose) in the epidemic of hyper-
tension, obesity and the metabolic syndrome, diabetes, kid-
ney disease, and cardiovascular disease. Am J Clin Nutr
86(4):899-906

Kant AK, Graubard BI (2018): A prospective study of fre-
quency of eating restaurant prepared meals and subsequent
9-year risk of all-cause and cardiometabolic mortality in US
adults. PLoS One 13(1):e0191584

Kim EK, Lee JS, Hong H, Yu CH (2009): Association between
glycemic index, glycemic load, dietary carbohydrates and
diabetes from Korean National Health and Nutrition
Examination Survey 2005. Korean J Nutr 42(7):622-630

Kim HH, Lee YK (2013): Analysis of presumed sodium intake
of office workers using 24-hour urine analysis and correla-
tion matrix between variables. Korean J Nutr 46(1):26-33

Kim HS, Choi EJ (2004): Awareness and preference for the
commercial Korean traditional foods among college students
in Kyeonggi province. J] Hum Ecol 8(1):181-195

Kim K, Park S, Kim JY (2020): Factors contributing to the re-
duction of sodium intake by food manufacture and cooking
venues according to the national sodium reduction policies. J
Nutr Health 53(6):648-662

Kim MH, Choi 1Y, Yeon JY (2021): Status of serving labeling
of home meal replacement-soups and stews, and evaluation
of their energy and nutrient content per serving. J Nutr
Health 54(5):560-572

Korea Rural Economic Institute. Consumer attitude survey for
processed food. Naju: Korea Rural Economic Institute; 2023
Dec. Report No.: C2023-47-2. 141 p

Korea Rural Economic Institute. The consumer behavior survey
for food 2023. Naju: Korea Rural Economic Institute; 2023
Dec. Report No.: E16-2023. pp.126-625

Kwon SO, Choi I, Joo Y, Yoon J (2022): Problems encoun-
tered in analyzing the market size, purchase, and con-
sumption of HMR in the Republic of Korea. Korean J
Community Nutr 27(6):480-491

Lee SR, Kim SD, Kim SU, Lee YJ, Lee KA, Kim NY, Hong
MS, Lee SD, Hwang IS, Yu IS, Jeong JS, Shin YS (2022):
Monitoring and assessment of nutritional content in home
meal replacements (HMRs). Korean J Food Sci Technol
54(3):313-319



180 | JFEZFRADE Q4 B, B, - MIHZO| BUY

’

Malik VS, Popkin BM, Bray GA, Després JP, Hu FB (2010):
Sugar-sweetened beverages, obesity, type 2 diabetes mellitus,
and cardiovascular disease risk. Circulation 121(11):1356-1364

Ministry of Food and Drug Safety (2012): Food composition
data for restaurant foods. Ministry of Food and Drug Safety.
Cheongju. pp.8-267

Ministry of Food and Drug Safety (2013): Food composition
data for restaurant foods. Ministry of Food and Drug Safety.
Cheongju. pp.12-227

Ministry of Food and Drug Safety (2014): Food composition
data for restaurant foods. Ministry of Food and Drug Safety.
Cheongju. pp.18-176

Ministry of Food and Drug Safety (2015): Food composition
data for restaurant foods. Ministry of Food and Drug Safety.
Cheongju. pp.18-273

Ministry of Food and Drug Safety (2016). About one in two
children and adolescents (46.3%) ate too much sugar.
Available from: https://impfood.mfds.go.kr/CFBBB02F02/getCntnts
Detail7entntsSn=281921. Accessed April 7, 2016

Ministry of Food and Drug Safety (2016): Food composition data
for restaurant foods. Ministry of Food and Drug Safety. Cheongju.
pp.16-159

Ministry of Food and Drug Safety (2017): Food composition
data for restaurant foods. Ministry of Food and Drug Safety.
Cheongju. pp.16-102

Ministry of Food and Drug Safety (2023). Food labeling
standard. Available from: https://www.foodsafetykorea.go.kr/
portal/board/boardDetail.do?menu_no=3400&bbs_no=newbbs
5001 &ntctxt no=1096645&menu_grp=MENU_NEWO1.
Accessed September 27, 2023

Ministry of Food and Drug Safety (2023). South Korea's food
industry surpassed 100 trillion won, accounting for approx-
imately 5% of the country's GDP. Available from: https:/
www.mfds.go.ki/brd/m_99/view.do?seq=47506. Accessed July
27, 2023

Ministry of Food and Drug Safety, National Food Safety
Information Service . Report on production performance for
food etc 2020. Cheongju: Ministry of Food and Drug Safety;
2021 Aug. Report No.: 11-1470000-001922-10. pp.27-35

Ministry of Food and Drug Safety, National Food Safety
Information Service . Report on production performance for
food etc 2021. Cheongju: Ministry of Food and Drug Safety;
2022 Jul. Report No.: 11-1470000-001922-10. pp.29-37

= & Hlu

Ministry of Food and Drug Safety, National Food Safety
Information Service . Report on production performance for
food etc 2022. Cheongju: Ministry of Food and Drug Safety;
2023 Jul. Report No.: 11-1470000-001922-10. pp.31-40

Ministry of Health and Welfare (2020): 2020 Dietary reference
intakes for Koreans. The Korean Nutrition Society. Seoul.
pp.1-40

Park ES, Kim ME, Choi MK (2019): Nutritional assessment fo-
cusing on minerals of ready-to-cook foods sold in Korea. J
East Asian Soc Diet Life 29(6):501-510

Shin GN, Kim YR, Kim MH (2017): Nutritional evaluation of
convenience meals in convenience stores near the universities.
Korean J Community Nutr 22(5):375-386

Song Y, Joung H (2012): A traditional Korean dietary pattern
and metabolic syndrome abnormalities. Nutr Metab Cardiovasc
Dis 22(5):456-462

Statistics Korea (2023). Mainly purchased HMR item survey in
2023. Available from:https://kosis.kr/statHtml/statHtml.do?
orgld=114&tblld=DT 114053 063&conn_path=I2. Accessed
March 31, 2023

Statistics Korea (2023). Mainly purchased HMR item survey in
2023. Available from: https://kosis.kr/statHtml/statHtml.do?
orgld=114&tblld=DT 114053 059&vw_cd=MT ZTITLE&lis
t id=D2 114053 001 003&scrld=&seqNo=&lang mode=ko
&obj_var_id=&itm_id=&conn_path=MT_ZTITLE&path=25
2FstatisticsList%252FstatisticsListIndex.do. Accessed March
31, 2023

Te Morenga LA, Howatson AJ, Jones RM, Mann J (2014):
Dietary sugars and cardiometabolic risk: systematic review and
meta-analyses of randomized controlled trials of the effects on
blood pressure and lipids. Am J Clin Nutr 100(1):65-79

Yang YH, Kim MH, Kwon OY, Lee KJ, Park SC, Lee JW,
Byun MW, Kim MR (2007): Effects of gamma irradiation
on the physicochemical properties of rice flour porridge.
Korean J Food Cook Sci 23(6):961-967

Yoo SE, An DH (2023): An analysis of the factors affecting
the consumption of home meal replacement and eating out.
Korean J Food Mark Econ 40(2):47-64

Yun JG, Kim JS (2014): A study on commercialization strategy
based on SWOT analysis :
sulting practice of aseptic packaged cooked rice production
technology. Korean Manag Consult Rev 14(3):127-139

commercialization strategy con-





