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Abstract

Objective: To investigate the needs and appropriate content and format of nutrition labeling for
online take-out food among consumers in Hangzhou, and explore the influencing factors. Methods:
Subjects were enrolled in this study by convenience sampling. Information about demographic
characteristics, the needs and content and format of nutrition labeling for online take-out food
was collected by self-administrated questionnaire. Results: There were 375 people responded to
the survey. Among them, 269 (71.7%) agreed that it was necessary to provide nutrition labeling
for online take-out food. There was a significant positive association between education level and
the requirement for nutrition label of online take-out food (P < 0.05). 78.7% of the respondents
argued that the quality of ingredients of take-out food was the most important issue they con-
cerned about. Females were more concerned about the energy and fat content of the food than
those of males (P < 0.05). The subjects believe that the most common difficulties in the promotion
of take-out nutrition labels should be the uncooperative behaviors of online take-out shops
(55.7%) and the insufficient attention to nutrition labels of the public (51.2%). The most con-
cerned health risk information of take-out food was the risk for diabetes (84.8%), hypertension
(72.0), hyperlipemia (69.1%); cardiovascular diseases (61.3%), obesity (47.7%) and gut (40.5%).
Conclusion: The results from this study suggested that respondents generally hold a positive atti-
tude toward the use of nutrition labels on online take-out food. Promoting the nutrition labels of
online take-out food may help to increase the people’s attention to dietary nutrition and the selec-
tion of healthier diet, decreasing the risk of chronic diseases.
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28 _E AN R DL A, i . N H 2T (application, APP)SE#E T4k FiT4, fE&SAT)E
eIk 227 2 1) — Flop B AR B 1] % 2018 4 8 1, FRIE M _EAMSEH 8 EIAF) 3.64 14, #2017
IR 6.0% [2]. SRT, SRR EAMSEG AT H R TAER], (H[RINAEEE FR A& a5
W2 (3] [4]. EAMATTUER, fE3R5 BRI . RRESFEFRELE, WRATHREEIME
i B B R M BESE fh [5]. AL SCEREEAEDUM L X T J& I L 7R 79.9% 4 18 2 2 AR B E IS FRbRiR
DNTIRPEE A R, 73.4% 0 NBRRIHET B HUE FRAR IR [6], 2R BV 2 0 B B R AR A LA L
ZFERCRINTE R AR, BATC T 48 LA E FRbR iR A FLab b T2 AR B, W 2 et H N AR
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2. WERE5HE
2.1. J&R

AW TR BT T L AN e AR B, SR 7 [ HIE T, A SO BT I K% R
PRI BT B EIRX B E, AT B S A AR 2018 45 3 H R A SEHE, Al
WAL ) A RO RS JEAT R v 23T o AR AL SC SRS HORIT T 6 R, 0 TR 4 B8 IR IR R AT LU 1 2400 74.8% (6],
LA TRIAME, 208 10%10 e vFiR 2, KA PASS11.0 #HATREARRIHE, AIf345 580 308 Ao BT AW
FORJTEHIFE, W8 —E AR .. AT RBORE W& 375 4, BEIWCH R 375 ., AR
[FISC R 100%

22. FE

KHG WIS RRAE, FEAFEH WS B Mo AHESRMOANOZEAGE, AfFE
WEHER . MR BERE. BB, BUIRG . KEANEEN; 58 350 Ntk FAseE
FAE BAR IR R e R A, AFEL BTSSR sl B 0. IR B AP S8 3505 BAbm iR B
MR . WA, AREEREXEAE S HE& DANSE G B IR il feB B R 255 2. 1
W, 2k BANSEE ORI 25 S B APP T A SZ A, 2R ARSI P e SONEEET I b SRR
I 4 WA . AR R DOBU BT AT B3R X B 0E . BUN ISR 2% R YRR X Oy e e, 30EAT
AR R A . AR A ) S SR IE ] SPSS 21.0 B4 ST E0 i FE S NBUE, AR a2 Sk
e =i
2.3. REFEH

AW TCRIT — RIS &5, AROTFN ST 7% sot, EEUEERT, LR
WEXR 50 NBEATHUIAAE, R A D BEM TR G K, B RIS R 2 6 7E +
T BB, 3 lali,  [RIIN E R 2 AT AR S O B R &, R RAIE )8 B N S B . T i
ARG G IR, A GIANKT 1906 A il R T AR AN 5 i BT, ISR TR & H A T i
X (BT 4 1) 25 BEAT 58 BEFERZ K

2.4. Geit oA

X RN B AE 20R K F EpiData 3.1 3B TEIE N, @ B . kM AR B oK B B bR ifE
FERIR DR ER n(%)ETon . WEIEIAT EAMRL, AR ZE0H . BRI 503 Logistic
54T SRR AU S, DL P<0.05 NEA G202k,
3. 858
3.1. PEMNRNELXER

AUGRE T, WA SEET 375 A, HAd B 159 A, ot 216 A FEFTAREANRFLL “18~30
B ERHANTENE, FTEBA 79.5%. NRESZHERRERE, F0N “RKR¥FEE” ABEAEmZE,
MIL281 N, FrditeBiA 74.9%; ¥R AE(10 N, BT BN 2.7%. FELE 1.
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Table 1. The baseline characteristics of the study population

= 1. FENREKER

FEA AL N R (%)
e 18 BN 42 11.2
18~30 % 298 79.5
31~40 % 28 7.5
41 B 7 1.8
P % 159 42.4
« 216 57.6
25 b ASEAT MR 1~3 &/H 119 317
4~6 /A 256 68.3
KA B KB 10 2.7
i 41 10.9
N 281 74.9
WA K L 43 11.5
HRAL ITBER 26 6.9
b HER 88 23.5
[ERI4E 22 5.9
2 220 58.7
FHAtb 19 5.1
ASARAR I ER 333 88.8
LA/ [ 41 10.9
BISALAR/ 5y R 1 0.3
KRN 2000 JGEAF 36 9.6
2001~6000 TG 143 38.1
6001~1 /i 7C 112 29.9
1 gkl b 84 22.4
BMI {55 A H R (<18.5 kg/m?) 75 20.0
1A B 1EH0(18.5~23.9 kg/m?) 259 69.1
i HE.(24.0~26.9 kg/m?) 37 99
RESE (>27.0 kg/m?) 4 1.1
H PRI AI A {lpEd 73 19.5
1EH 234 62.4
EH 61 163
JEJBE 7 1.9
H R B AT AR Y o — Lk 213 56.8
LEESRRIN 100 26.7
JhE— L 62 16.5
H R B ERiE ) 2 103 27.5
& 124 33.1
FN 148 39.5
it 375 100
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3.2. FEMNRIME SN EEFEBRRNTE R

AU 3 TE L5 T BN SO 2 AN E TR BARE TR RIZE, 2hl2 “ENNEL
A SR EARES A RE RN/ B E SR ME BT EE” L RSN SE AR TEREE, 2%
Wi 45508 32 i AR JE 6 0 7 AN “ SE AR AR A R B AN ST E FRARIRY R R LR AN R BEAT I ),
FARR EE 6 2, ARHE AW 4 70, ARWAEFE 6 7r. (£E 2N 16 20, 1570 ANEE 10 7005 64 N,
I 5 B0 17.1%; f30ilid 13 M ABON 191 AN, BT di Loy 50.9%, WK > ABE[RI 26 1 s
FRfE BARIR, RHFEREE (L 2).

Table 2. The needs of nutrition labeling for online take-out food among study population

T2 FEMNRIE LI EFEERENT RSN

i) T ANHL FIR L (%) P4 X FrifEZ SD
e EE 53 14.1 6
BN FANSEEFRER -

AR X 150 40 :
— 123 32.8 4

450 1.04
AEE 38 10.1 3
e A H 1 0.3 2
ANENE 10 2.7 1
AT R 56 14.9 4

WERAN AR T E R E R, o

i — g 242 64.5 3

o ) 4 G 204 061
FEARTCR M 74 19.7 2
ANFIIE 3 0.8 1
A e [ 74 19.7 6

B EE 2

—fi% 93 24.8 4

4.84 0.88
A 5 13 3
A AEE 2 0.5 2
ANFIIE 6 1.6 1

Mt 375 100 16 12.27 2.04

AR BCE R R B0 GO 4 EAN S E SR B BRI SRR, K ERA R EEL #E
T P i () AT 22 ARS8 9745 EAR IR I T SR (P < 0.05), oSk A8 7745 A i, X E O
BAT NPT 3).

3.3. FENRIME LIZEFFENABTREAEFRLR

REBNERAT BINSE FEARENT FBFEARL . NRII/MH R Bes A0 B T AR, BT & bel o
BN 78.7%. 57.6% 54.7%F 44.0%. H, it BHEAZEGIRIREEE. TRk &YX =
KEREL, ERAEARIMFE (P <0.05). W TEEFUMMEAKIFREERER, WA GHEAE
2 AN SRS R RN ) B A R R S B (44.8%) . LN T CHEMRERESBME M “EREE
AN — RIS E N LE” LS ARG EBEN, 252 HA SR (P <0.05). VEILE 4.
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Table 3. The needs of nutrition labeling for online take-out food among subjects with different education level

= 3. TRIFERERENRNE LI ERERIRRNERIT

EIHE BRI R R (X £SD)

THEE

W & LAT L K& WA KL F {8 Pl

FRiRa 75 H 2 420+1.32 443+1.18 4.46+1.03 4.79 +0.80 1.539 0.204
FRiR fE 2 1 S i 45 2.70 +0.48 2.68 +0.69 2.95+0.60 3.12+0.54 4252 0.006
R [EbRR 3.80+ 1.48 4.85+091 4.87+0.84 491+0.87 4.956 0.002
B 10.70 £2.11 11.98+2.29 12.29+2.01 12.81+1.82 3.354 0.019

Table 4. The content and form requirements of nutrition labeling for online take-out food among study population
= 4. PAENRXE LN EFRERRRNAS R RIEFEER
5
28 ANSE IHE BARR A 2 BT 2
B (%) (%) HiH(%) x> P

EAS F B} 76.7 80.1 78.7 0.617 0.432
il 42.1 63.9 54.7 17.483 <0.001

Eh/eN 34.0 435 39.5 3.501 0.061

JIG 13/ L[] 50.9 62.5 57.6 5.008 0.025
EHEW 403 46.8 44.0 1.574 0.210
oKL&Y 25.2 40.7 34.1 9.892 0.002
. BRI 22.6 28.7 26.1 1.744 0.187

A AREFREERE 37.7 50.0 44.8 5.570 0.018
BIREIRR 38.4 35.6 36.8 0.291 0.590
AR + ARERRSEM 38.4 39.8 39.2 0.081 0.776
EIRRBA G — R S ) 17.0 25.9 22.1 4252 0.039

3.4. #Er 2k ESNSERRIR T RE B I E

55.7%MI NNEHE] 2k 1 AhSE FR45 AR RN 238 B 28 F A1 3215 AN B 6 St 0 i) 2L
MR IEE TR NTA L, TR e A RRIIER .. e B kR

HOeWSENR, ZRAEFRITEEN(P<0.001). FELES.

Table 5. The possible obstacles in the promotion of nutrition labeling for online take-out food

5. HEI L ESNSRARR T REIB B B I Y

51.2%H A&

AT E AR IR N

HES 22 AR 31 A A e
H(%) (%) HH%) x P
B A AT AR 43.4 45.4 44.5 0.144 0.704
B S T 22.0 39.4 32.0 12.654 <0.001
RIE N 49.7 52.3 51.2 0.253 0.615
LA eI 9.4 8.8 9.1 0.045 0.832
& LANSEIEARR S 52.2 58.3 55.7 1.396 0.237
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RURVAEEF, ZHEORE N G BA S E TR PR R A S, & TR0 UL 20 5l e R
7(84.8%), il E(72.0%), =ilfilE(69.1%), CoMLE B (61.3%), MEHEAE(47.7%)F98 X(40.5%) . ILE 1.
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Figure 1. The requirements of health risk information on the nutrition labeling
for online take-out food among study population

L. EEX R AT AR K E R R L(%)

3.6. £ LSNEEFEEARRB KR ME RS

DL R BERIZ EAPE FRE BARIR(Y: R =1, ABEFE =2)” NRAZE, LUAFER. Mhl. #BE
FERE R BEWN IO FRAR RS 75 BB R AR R 5 RS 5 84T O B A 70 il AR, T =708 logistic
BT SR EREERE. WNEFRRE R EE . ERhn U IR AT N2 A SO0 15 2
A2 EANSEE IR G BARIRB MR R . BOAREAE “BH e BB SR BT R “HIrh L BUR” f%S
2 EAN ST EIRE EAR IR R SRR L B s YOAE IR IR F MU R AT 9 52 AN SE N A% [R] 2k | 4b
FE FE BARR(ILE 6).

Table 6. The logistic analysis for the influencing factors of the needs of nutrition labeling for online take-out food

F* 6. & EINEEFBEBRRFKRIIFMWEE logistic EYAS

OR [ 95% CI

A B P OR
TR R
HERE L3S 1.997 0.020 7.363 1.367 39.660
h -0.328 0.573 0.720 0.230 2255
K& 0.085 0.847 1.088 0.462 2.563
INHNE TR R T EE AL —1.087 <0.001 0.337 0.192 0.591
B IR TR BTN A0 -1.635 <0.001 0.195 0.105 0.363
it s 0.692 0.151 1.999 - -

4. i
AUGAELERER, 71 7% G 2R 8 A F A5 305 BRI, 50.9%M A0 A ek -
IS FAE BARR B E I, SRR T SRR B, WA B RS, e O ST N T
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somd, Hob, HEREBEN AL EANSE FRE BTSRRI S . X5 SN S AN BB U S R71H
FAeh, m TS N B TV 2 R s (8] B BRAR SR AN A T R — TR A R
76.6%IH% A 7 R B B OSCFR SEamATE FRE BARIR, SLS%M A A E IR R E R E R G
DL R, SRR R EWI0]. BREZ G OHIRM T X AT 9% (AR TR I 79.2% 78 P A L E
PR AR, HAX 8.9%[I7H 23 R BE WS BAR X W bn 28 LRINZR[10]. IXEERF S LE R, TELR Ak
S S IR R B BT R AR, T RERRAS T B R IR B TR AR

BB TR AT S, 78.7% KR A X RARFITE B O I/ B R RE, &5 FAR T FE 2 5%
NI R =i [6]. M RE M GAR L T B oG T & i i Re & g /I8 [ B A oK A6 & 20 i b
H, FTRERE T X E B SRIEE VIR, 1 Lotk b 53 M A AR TR SBR[ 11] [12].

X EFEEFARIRIE R, AR RN TR R E R RSB AN REER
CEFRFEBN GRS ENIE” ERE RN, EFAR R (P <0.05). XI5RZE AR
SE TV B0 (0 — DU 7 R L, 2 0 W 8 FR AN UG, BEARAATTN & S IR AR S LA AR,
(AT ARZE S IR 15 B BARAR AR, D a0 R B R i AR DA A AR 25 [ 13] 0 AT BRI 22 1)
MNTERFEFRARR, AR TR R — P LE KA 2 H A S M8 7o R, R TRATT RO ST )
0O = B N S /S = e 02 I AW 0 £ B 1 VR 5 2 B S 5 = T 7 e W L il e S R
WFFCAHX BN = o Roberto 5 N FE R B, AR RRTE FRAR AT 78 S0 5 T ot 58 4F i B = A R4
HeWE, NI H TR A ARSI T SRR IR T, PRSI S A IR E DU R U AR A
BIERM R [14].

B TR EIIEM B, BRI & B E TG BN, R RS B RO TR A R OG0 1 1)
A, 89.3% MR A X G FIAE S FRpm iR ARy WA bl PR s L 46 J o MR R B A R RS E R . (R
[ J& B 77 S8 MR AR 5 (2015 4F) V46 B, F [ 2012 4R E 18 % K LA s N i ML 206 R 25.2%
WP EBIRZEN 9.7%, 5 2002 FEAHLL, 18 B R R ETHERA15], BEEFREERAL R IEEEE
Mo 2k bAoA, FEAESE. k. SlEl . SEreSE R, SR . Sk, &l b &
I R E YT FOTIS P REAFTE A R EEIA . TEANSEHbREA NG S, HAEBTH T SEER ey, s b
SRR 1) T R

A FRALAE—EWRRE. H56, EUFTE RGeS B, S 7 ORUE TR0 GO0 ] 36 P 25 (1) 38 R
BECE, FEEFREHRULEBIEFRIFEE, AL MmiE. X, BTIS TR T
R, TENTER B AP S8 FRAR IR IS R RN r] RS2 31— SR 2 IR R e . REHEZ KA. ®iFR
UF B TSR — 2D U0 UE A 5T 45

EERTR, AR, KREHOAEN G0 L L ANSE TG B IRRE RS E, WAhHSFT
H ORI S AHF TS F7105 BAR IR P 2 R0 30 DR HE S 3 2 Hh mT e A7 AE I R E AT T WP IR
=, KNS R S .
mEEE

AW AR A HRR S (W H %S N LQISH260002). [E X HARR¥HE L& (W HR SN
81602795)%5 8.
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