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ABSTRACT

Tailored nutritional education is generally found to be more effective in changing behaviors and to be more fully imple-
mented than a non-tailored equivalent. This study was conducted in order to develop tailored nutritional education mate-
rials on food additives in processed foods based on need and levels of knowledge of educational targets of elementary-
school students in Seoul Metropolitan City. The focus group interview was conducted with six elementary-school
nutrition teachers in order to gather information and to develop a tailored quantitative questionnaire for the survey. Based
on the results from 138 nutrition teachers, all answered that education on food additives in processed foods for students
is necessary and both teachers and students need to receive education regarding definition, safety, and use of food addi-
tives for each processed food, in the form of video, PPT, and teaching-learning plan. Nutritional education materials for
two classes were developed using video clips (grocery shopping and cooking class) about food additives in processed
foods, PPTs with activity papers, two teaching-learning plans, and school newsletters to parents. In conclusion, the cur-
rent study warrants conduct of further studies short-term and long-term impacts and efficacy of tailored need-based nu-
trition education in promotion of healthy nutrition by conveying proper scientific knowledge regarding food additives in
processed foods for elementary-school students. (J Nutr Health 2013; 46(4): 357 ~ 368)
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Table 1. General characteristics of survey subjects

Characteristics N ltems N (%)
Sex 138 Women 138 (100)
20—-29 10(7.2)
Age (vears) 138 30—-39 17 (12.3)
4049 106 (76.8)
>50 5( 3.6)
College graduate 4(29)
) University graduate 101 (74.3)
Academic background 136
Graduate school 13( 9.6)
Graduate school of education 18 (13.2)
>5 28 (20.7)
6—10 28 (20.7)
Work experience (years) 135 11-15 21 (15.6)
16—20 43 (31.9)
20< 15(11.1)
. Subject exclusive teacher 12(10.3)
Current responsibility 116 "
Nutrition teacher 104 (89.7)
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Table 2. Need assessment of nutrition education about processed foods and food additives

Categories N [tems N (%)
Need of education 138 Yes 138 (100)
Kindergarten 5(3.7)
) Low grades (1—-2 grades) 45(33.1)
Proper education stages 136 .
Middle grades (3—4 grades) 47 (34.6)
High grades (5—6 grades) 39 (28.7)
One lesson 6( 4.7)
Two lessons 78 (61.4)
Proper number of lessons 127 Three lessons 24 (18.9)
Four lessons 16 (12.6)
> Five lessons 3(24)
Introduction 103 (78.0)
) ) Activity 1 13(9.8)
Teaching or}d learning stages 132 Activity 2 10( 7.6)
for use of video
Activity 3 5(38)
Activity 4 1(0.8)
Teaching-learning plan 37 (27.2)
Printed materials 19 (14.0)
Additional teaching media necessary 134 PPT 64 (47.1)
for use of video (Multiple answers) Practice 43 (31.6)
Real objects, models, drawing board, wall map and pictures 79 (58.1)
Others 1(0.7)
Safety of food additives 67 (48.9)
Usefulness of food additives 9( 6.6)
Food additives used for each processed food 44 (32.1)
Core video contents (Multiple answers) 137 Bleaching agents, couplers and preservatives 32(23.4)
Food/nutrition labels 35 (25.5)
Flavoring and coloring agents 38(27.7)
Others 1(0.7)
Increasing motivation 84 (60.9)
Easy understanding 75 (54.3)
) ) Supporting scientific basis 43 (31.2)
Considerations for development 138 Utilization in everyday life 62 (44.9)
of video (Multiple answers)
Increasing class participation 15(10.9)
Increasing class concentration 25(18.1)
Others 1(0.7)
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Table 3. Current status of nutritional education class

Categories N ltems N (%)
. . Yes 72 (52.6)
Having a nutrition class 137
No 65 (47.4)
Persons in charge of nutrition 79 Class teacher ( 2.8)
education Nutritionist (nutrition teacher) 0(97.2)
Regular curriculum 5(20.8)
Extracurricular activity (20 8)
Forms of nutrition education 79 Discretionary activity 0 (69.4)
class (Multiple answers) Nutrition counseling 4( 5.6)
Open class 10 (13.9)
Others (Practice) 6(83)
1-2 per week 25 (34.7)
1-2 per 2 weeks 5(6.9)
Frequency of class 79 1—-4 per 4 weeks 5(6.9)
(Multiple answers) 1 per 6-8 weeks 2(28)
<3 per year 21(29.2)
1-2 per year 14 (19.4)
Lack of standardized nutrition curriculum 51(72.9)
Lack of education facilities and media 11 (15.7)
Maijor difficulties in class 70 Lack of knowledge and confidence of nutrition teachers 9(12.9)
(Mulfiple answers) Lack of support of Principals 6(8.6)
Lack of time for preparing educational materials, due to heavy workload such 53 (75.7)
as school feeding
Materials of Seoul Metropolitan Office of Education and School Health 24 (33.3)
Promotion Center (Dietary life experience through five senses)
Materials of School Nutrition Teachers' Association and Korean 41 (56.9)
Dietfetic Association
. Research-based materials of government-affiliated organizations 23 (31.9)
Maijor routes to get . . . .
X . (Korean Food and Drugs Administration, Ministry of Agriculture, Forestry and
educational materials 72 R R
] Fisheries , etc.)
(Multiple answers)
Web sites for nutritionists (www .kdclub.com,http://www.yori.co kr/, etc.) 16 (22.2)
Other nutrition teachers 39 (54.2)
Newspapers, TV, and food service magazines 5(6.9)
Internet sites 6( 8.3)
Printed materials 19 (26.8)
) . . PPT (87 3)
Major edu.cohonol media for 71 Videos (Internet and TV) 0 (56.3)
use (Multiple answers)
Practice 7 (23.9)
Real objects, models, drawing board, wall map and pictures 16 (22.5)
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Table 4. Current status of nutritional education class about processed foods and food additives
Categories N Items N (%)
Having a class about food Yes 55(40.7)
e 135
additives No 80 (59.3)
] i Self-production 26 (47.3)
Mofen.ol production 55  Use of basic materials 26 (47.3)
(Multiple answers)
Modification and supplementation of basic materials 21 (38.2)
Internet sites 21 (38.2)
Seoul Metropolitan Office of Education 9(16.4)
Sources of materials 55 Teoching materials 7 (]2.7)
(Multiple answers) Local education offices 2(3.6)
Korea Food & Drug Administration 32(58.2)
Others 7(2.7)
Very satisfied 1(1.9
Material satisfaction 53 Satisfied 24 (45.3)
(Multiple answers) Intermediate 24 (45.3)
Unsatisfied 4(7.5)
Inappropriate levels for each grade 37 (68.5)
) Uninteresting videos 18 (33.3)
Problems of pre§em video 54 Exaggerated and extreme contents 11 (20.4)
materials (Multiple answers)
Shortage of scientific evidences 14 (25.9)
Others 1(1.9
Need and definitions of food additives 36 (65.5)
Methods to read food and nutrition labeling using food wrapping papers 41 (74.5)
Making ice cream without additives 17 (30.9)
Implemented educational 55 Undersfcmdlr;g of:rowbrerry—ﬂovored milk (banana-flavored milk) 31 (56.4)
contents (Multiple answers) components and practice
Making red-bean ice dessert without additives 2( 3.6)
Comparative experiments of natural and artificial coloring agents 14 (25.5)
(juice and so on)
Others 1(1.8)
Teach g ) Cooperation-centered method 11 (20.8)
eaching and leaming - . )
methods (Multiple answers) 53 Inquiry-centered method (social problem solving method) 11 (20.8)
Activity-centered method 31 (58.5)
One lesson 35(72.9)
Implemented number 48 Two lessons 22 (45.8)
of lessons Three lessons 3(63)
> Four lessons 4(8.3)
1-5 times 32 (69.6)
) . 6—23 times 9(19.6)
Experience of education 46 .
24-29 times 2( 4.3
30—44 fimes 3(6.5)
1-3 grades 2( 4.3)
) 4-5 grades 42 (91.3)
Targets for education 46
6 grade 25 (54.3)
All grades 1(22)
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Table 5. Reasons for non-implementation of nutritional education class and class about food additives in processed foods

Categories N Items N (%)
Nuftritional education class
Because it is not included in the regular curriculum 16 (24.2)
Because class hours are not given 37 (56.1)
Rﬁ;g:;;%rtzz;; 66 Because there is a shortage of time, due to heavy workload such as school feeding 34 (51.5)
Because there is a lack of educational materials 10 (15.1)
Because there is a lack of confidence and knowledge about nutrition education 7 (10.6)
| will surely do it 20 (32.3)
If class hours are given 62 lwil doit 26 (41.9)
I may do it 16 (25.8)
Nutritional education class about food additives in processed foods
Because class hours are not given 55 (73.3)
Reasons for non- 75 Because there is a shortage of educational materials 12 (16)
implementation Because educational contents are difficult to understand 4(5.3)
Others 4(5.3)
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