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Abstract

This survey investigated the perceptions of domestic consumers regarding food additives and ‘Clean Label’ concept.
Clean Label aims to provide consumers with information that the food products exclude the addition of artificial in-
gredients and instead use natural processing method. However, so far, there is no common and clear definition of Clean
Label for domestic consumers. In the results, when purchasing food products, consumers expressed concerns about
food additives at a high rate among all respondents (63.7%), and the reason were linked to human health. In addition,
the survey results on the domestic consumer’s awareness of Clean Label indicated that 74.4% of all respondents had
only heard of the term or encountered it for the first time, and 33.6% have never obtained related information or
knowledge. Thus, it is still considered that Clean Label is an unfamiliar term with an unclear definition. In this study,
domestic consumers perceived the Clean Label to include organic, natural and free from artificial ingredients. Also, they
believed that the introduction of Clean Label in the domestic food market is necessary and were willing to pay additional
costs for it. In conclusion, to apply the Clean Label concept to food products excluding artificial additives and in—
gredients, it is important to establish and disseminate a unified definition between consumers and manufacturers.
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Awareness of Clean Label among domestic customers

Table 1. General characteristics of the subjects (n=2,000)

Subjects Option Frequency (%)
Male 1,017 (50.9)
Gender
Female 983 (49.2)
20s 340 (17)
Age 30-40s 696 (39.4)
50-60s 873 (43.7)
Married 1,292 (64.6)
Marital status Single 705 (35.3)
Others 3 (0.2
None 984 (49.2)
) 1 child 393 (19.7)
Number of children )

2 children 521 (26.1)
More than 3 children 102 (5.1)
Student 99 (4.9)
Retirement 122 (6.1)
Manufacturing worker 179 (9.0)
) Professionals 182 (9.1)

Occupation )
Service and sales 190 (9.5)
Housewife 404 (20.2)
Office worker 762 (38.1)
Others 62 (3.1)
<200 204 (10.2)
200-299 342 (17.1)
300-399 426 (21.3)
, 400-499 345 (17.3)

Monthly house income (10,000 won)

500-599 300 (15.0)
600-699 143 (7.2)
700-799 107 (5.4)
More than 800 133 (6.7)
1 70 (3.5)
2 159 (8.0)
Monthly food purchase frequency 3 256 (12.8)
4 340 (17.0)
5 351 (17.6)
More than 6 824 (41.2)
10 184 (9.2)
10-19 291 (14.6)
Monthly processed food purchase expenses 20-29 379 (19.0)
(10,000 won) 30-39 368 (18.4)
40-49 330 (16.5)

More than 50

448 (22.4)
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Awareness of Clean Label among domestic customers

Table 2. Recognition of subjects regarding food additives

99

Subjects (n=2,000) Option Chosen percentage (%)
Manufacturing date/expiration date/sell-by-date 24.2
Place of origin 16.6
Brand/trademark/manufacturer 15.4
Important considerations when Nutritional information 151
purchasing food Capacity/volume 11.9
Food additives 10.3
Functionality/food benefits 5.9
Others 0.6
Sugar/salt 25.4
Food additives 19.5
Endocrine-disrupting chemicals 17.0
Concerns when purchasing food Calories 16.3
Genetically modified foods 11.8
Fat 9.9
Others 0.3
Concerns about diseases 59.5
Concerns about food additives Artiicil taste and aroma 150
Concerns about non—edible food additive usage 14.4
Addiction 10.5
Sweetener 18.1
Preservative 15.5
Food coloring 15.1
Food additives in processed foods Flavor enhancer 15.0
that I'm familiar with Antioxidant 14.3
Color retention agent 13.2
Acidity regulator 8.6
None 0.3
Sweetener 22.3
Flavor enhancer 18.7
Preservative 18.5
Permissible food additives Antioxidant 161
Acidity regulator 9.0
Food coloring 8.2
Color retention agent 7.0
None 0.1
Intention to purchase processed Yes 68.9
foods with minimal food additives No 74
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Table 3. Recognition of subjects regarding food labeling

: _ . Chosen
Subjects (n=2,000) Option percentage (%)

Do you usually check for food ~ Yes 61.5
labeling, when purchasing

processed foods? No 12.2
Do you trust the information Yes 65.1
about food labeling on product

packaging? No 10.4
Do you find the food labeling Yes 68.9
information actually affects your

purchase decision? No 7.4

Administration, 2023).
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R7: Radio/Podcast
R8: Website for local government

R1: Internet (portal, community, etc.)
R2: SNS (facebook, twitter, etc.)

R3: Youtube R9: Acquaintances

R4: TV program R10: Website for government/agency

RS: Newspaper (print/on-line) R11: Not obtained any relevant information
R6: Printed materials (books, magazines, etc.)  or knowledge

Fig. 1. Awareness of Clean Label concept. A: Domestic
customer’s response to awareness of Clean Label. B:
Pathways for acquiring information about Clean Label.
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Table 4. Perception of subjects regarding Clean Label concept

Frequency (%)

Excluding
Free from all o chemical  Labeling in
Subjects Response of\{eeh;:?nn;ul Free from food Siﬁfere:(j(i)e#tsse processes consideration Using only
ayrtiﬂcial all artificial ~ additives (ngn—Gl\/IO (refining or  of religion, food Others
S additives  (artificial/ . 'y chemical dietary ingredients
additives natural) organic, etc.) treatment,  habits, etc.
etc.)
Total (%) 4,507 16.6 23.7 17.5 19.5 9.7 3.8 8.9 0.3
Gond Male 2,219 17.0 24.3 17.4 19.4 9.1 3.7 8.8 0.2
ender
Female 2,288 16.1 23.1 17.5 19.6 10.3 4.0 9.0 0.3
20s 766 13.6 24.0 19.1 19.7 10.4 3.8 9.3 0.1
30s 770 17.8 21.6 17.3 19.5 10.1 4.8 8.6 0.4
Ages 40s 934 16.7 23.3 17.2 20.3 9.4 4.0 8.4 0.6
50s 1,086 17.3 23.9 16.1 19.2 9.4 4.1 9.8 0.2
»60s 951 16.9 25.3 18.1 18.8 9.6 2.7 8.5 NA
Office worker 1,685 17.2 23.1 17.2 20.3 9.3 4.2 8.3 0.5
Professionals 391 17.4 22.8 18.9 18.7 8.7 4.1 9.5 NA
Service and 421 15.2 254 18.5 19.0 9.7 3.1 8.8 0.2
sales
~ Manufacturing 405 15.6 24.2 16.0 21.2 9.9 2.7 10.4 NA
Occupies  worker
Housewife 939 16.1 24.2 17.8 19.2 9.8 42 8.5 0.3
Student 235 14.5 23.8 18.3 17.9 1.5 5.1 8.9 NA
Retirement 289 19.0 23.9 16.6 18.0 10.7 1.4 10.4 NA
Others 142 14.6 23.4 16.1 16.8 13.1 5.1 10.9 NA
Married 2,951 16.3 23.9 17.5 19.3 9.8 4.0 8.9 0.2
Marital .
status Single 1,546 16.9 234 17.5 19.9 9.7 35 8.8 0.3
Other 10 20.0 20.0 20.0 10.0 10.0 NA 20.0 NA
None 2,201 16.9 23.9 17.3 19.5 9.6 35 9.1 0.2
Nurr}ber 1 865 16.5 235 17.8 21.0 8.9 3.7 8.1 0.5
o
children 2 1,198 16.6 234 17.4 18.6 10.4 44 9 0.2
More than 3 243 13.2 25.1 17.7 18.5 10.7 4.5 9.9 0.4
(200 460 18.7 23.7 15.9 18.7 1.1 2.4 9.3 0.2
200-299 768 15.5 22.4 18.4 20.4 10.3 3.0 9.9 0.1
Monthl 300-399 966 17.6 24.5 16.5 19.0 10.2 3.4 8.3 0.4
onthly
‘house 400-499 704 16.2 26.6 18.5 20.5 8.9 2.6 7.7 0.1
income
(10,000 500-599 673 16.0 24.1 17.4 18.9 7.9 5.2 10.0 0.6
on
won) 600-699 361 15.0 22.7 19.1 18.8 1.1 55 7.8 NA
700-799 260 18.5 20.0 15.8 18.8 10.8 5.4 10.8 NA
More than 800 315 17.1 21.6 18.1 20.3 8.3 6.0 8.3 0.3

GMO, genetically modified organism; NA, not applicable.
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A= &7 7FE2 A% 37HEo] Bol Z3E 1 AlxHHo]
B35t0] 29 2hl o] F2 AEL 59 shtoltYong
et al., 2020). 'TA, F1] FXI, FiS} 52 HHOE ARG E=
opEAtd T} B, pH 24 5ol 7152 71 Qi 59 4
Z 7M=L AA Yol Ad(Long et al., 2011; Smith, 1967)0] B
2wt 9l ool TR % Sl 71E B T Ha
obo] AZE A AR gt At

71E9] & 72 AREShe olwEe BAIA dEl/dol
e, S il AES ARsP| oA At TS A
WAL b} Ao R we WA 47 AMgsiEA 7}
2 Qo] E71HE 4= itk & dAtollxls, 29 2hd AlE
W H7HEE diAlote] HA HW7HEE FUbeHAY 7129 &
42 qAlshEA B} o S gl ofo] that 27} v
£ AE tigt oo zE 59.0%7F ‘AFP I -SHIFAL
14197} <T9A) gieFR Seeleln avlApt gtk 23
2 AlFol gt 871 3o, olF FE5h= AlEol tish
27} |82 A& 9JFfo] 9lomz 2 ghylo] Zf AR
484 £UL 15T Ao A

o)
AT QHAT AES AP AvIRe] 277} ol
A, Thees] Azo] E7 U 4R oE Yol JHske

AE AR F AYA WHEe) 97, A % SEI

ghIshe AuAISe] Hgo] Z7hEa 9t AghA T4 A

71go] BHL, 2147} olsfely] 418 A1E AR AMS 2 9

Amol FHasto] FlEet A5 29 21 AEol3 sjo] de]

o= A&H 0w AE 247} S Y SAloltt. 17

U 29 2L g E g2o] 7t AE BA, B A7

£5) oA oFd AuAE0] e 2 olstsiA| Foi]

U At ules QXS Eois AL SIS A, ¥

A7 715 5O Tt A5 gRE AxYA S49

golsolng, AZE F75H 284 F4l0) EAES F w

sl 2l 2plolaks Hokdel A U A% 317} Was)

. 2 ehao] S| A4l Ae] 7] SeiAl 2 et Q)

% 9 AR Aol ojg Awaolw Wakeh 7ol ABElolob

Bk, w7, AnAISOlA 2 2ha AEe] A=hde Ay

o e ARE 5840w AgsliA shs o] Wash,

olg £ 29 2 AEe| A% HA-2S Yot 4uIAE

A
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