A PRk ARlE] AH|ehs A AR oW Hajel ofs] Anh QFHEHA
A7 EE AT B ofels Rk o}, 54 AR 9] AR
A G F2E0] oWl EFA (quality)S HA3kar QlERlol el ddsl] ofduk AE
MR} A AR A S sk Blo] Thsste] Fdol tigk ) A9
AE = 1 HRFS) whE H]-E(search cost)S /NE 2|} 7181
HaL, AR AAA 02 E ufg- vl &2l A Desolth wka] A= Ak
B2l GAuk 20|z B2 AR O] A X} (information gap)7} ZA|BHA H™, o]¢
g4 g1 A3 sl AE A8 (adverse selection) €)Y =54 &llo] (moral hazard)

S AP 3 (market failure) 7} 2HAYSHAl ok

=4
d

N
=
s
o
X,
SL
>

rr
s

WARsk 20\ 3 AR ANE Folv] ANAE FUHolT HRH FATFA
(agen) 2 3ol FFA YA ARG PHATHES sh= Aol ARl JuAel
A3 Aolr), FANFAEE vhFAR Stelrlel A s hEHe A
3 ekow Flololq ge) $8%3 gliv], 2uAEe BAGRE BEele] S
of WA FAE T HENGL FFT 5 W S0 Jue) ANE A

=
T A H= Aolv, FAA SR FAIHETT 5AES]
g

%
a4 &4je] gelow ARANO M AR vt PYS AsAI)E ke Selars

* FHFERAALTY FI799Y (skim@kreire.kr)

w G FERAATY AEATY (heo0411@kreire.kr).)
Fare s EgAdTge) 2018 1290 W “HAE AR #8F 2 S8% Aandeleld 243t sjeakE
FTHoZ AAE A5



ZoltH(ol A1 9] 2004).
FElUEhRs A BAAIEE 298] flel 1996 A
AL=7b A= AL glom, AARES] AlE Ydlekal 4

FASIAE 27 SR 5 A

=
ofrt
1
i<
g
N
FN
o
2
o
ol
&

B 2271 102Q1E ofdo 2 Jojshar, IAAGS dete
A7 skt
&A1 e-FAAEL P AL vl EU7E 2Adske o} 3hard wisie). Ao

Aol E4F AT-FA] SEEE Aazshy] flaf vt AR =S 7eolal 3l
A

_>ui
2
N}
(@)
—
(0e)
rL
E
N i)

TR 5 glom, HrPh SReIA ofel wek A QAR TRE FAAR
o] Aol o)A ow FASok sh o FHAE EAEE, QFAEE U ol EA

FEAA == 1) F 55 (United States Department of Agriculture,

USDA) ke = AJdJskal Qli= 7] )15 EAIAN(USDA Certified Organic), $F Bl 354 Q15

A A (Verification & Quality Labels)2} Bl A1352] 9= (Food and Drug Administration,

FDA)S] T30 2 Algslal Q= 21359 Y FAI A (Nutrition Facts Labe) 2 -3t = UTh

(Keenan et al. 2015). P]579] 5255 A5 FAIA = AREA] whehr= 40|AL 7 AA],

EAAA, A & T8 A, B A aHA 59 S 34 A
<

x5 H
2 W VIS SR ko Adska g 24 ok ol
o

H

b4
r
o
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Do
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~
r o
ol\
=5
>,
2

287 A Q1T FAIQ USDA #7195 #7] 7155 58l 5245 AR, A8
A 7SS AL B 7He R s S A 7ISdol ARl AlEE Ao S
R A T les 1SSk AlolthUSDA 2018h). W= 7] Q1T Ol e
A B L AR, AR, RS flEl A B e BE S, S B L
A8, AL, RS S8 AeA L mF5EE T8), (a2 AR g 2 ke
F 2gE AES HRT AYTteARE @ BE TheE), opAES XA

USDAS] 7] EAZIES 78 2 Ale] A9 sjda AR sfde] 385w 278
Fgskal glo

™ (USDA 2018h) #7144 el mhefsirlel] xPEE FFofof ah=t|, 7|
A TRl 100%91 AES] 75- USDAS] 7] QIEmtaE F-22 B8 Al 2780
‘100% fr71°5(100% Organic)’ ©-& 3EA] & = Utk {71 At ol 100% ™

o] o] AlF2] 7-9-oli= USDAL] 7] A5PAL} 7715 (Organic) ¥AITE ARS- 7153}
3, F7] ARt el 95% PIRE 70%%1 AlEe] 7ol fr71E 0082 WHE(Made
with Organic 00) °]2}i= - T-& AHEE 7 A2}, USDAS] 7] IS wtaE F-2E

5 $ITHUSDA 2018h). <18 1> USDAQ] 9Rldll f7]5 A A E Kot

<I¥ 1> USDAY #7]& %A Atel

¢f°¢}0¢fa/

100% ., /
Organic &‘é;ﬂéola usn A
(¢ ) / ne CALIFORNIA
CALIFORNIA CABERNET SAUVIGNON CABERNET SAUVIGNON
100%
Organically Grown Grapes Made with Organic Grapes
2% Alc./Vol. et
S sk e
100% Organic Made with Organic USDA 7915w =

Zt5: USDA(2018d).



2.2. <t

2

2.2.1. T2 A2~ AdF X2 13 (Process Verified Program, PVP)

1

Z2A2 1T ZEIFL 10 9001 EFARI FH ] Al2Eld| g HS5S F8]
FAEs7kel B AE AAE 719E0] AR ZdsEell USDA PVP EAIE akal dvfed
Q== 3= Ao tH(ASTM International 2011). PVPE E3 7]-&

A2 PG At AA vpAE HAERe 7H FlAAU, Never Ever3(Z 24, SHAYA]

T 554 PARES ARREHR] S9)s) 1S BHlE S ARESlo] AL RS APEs
& 9

A pvpelli= 507H2) 7199} oF 190709 S@A(LA4Aho] ZeE o] l=H], 7190l
U 54 ARRS F=eske] AAkelithe AS USDAS] 213 A E Q]98] (Program
Review Committee)7} X 785 AT - 150z WA o|TH(USDA 2018b). 271 %
& ZEIH A F 67FE ool AldstH, o]% mihd HFgirt

<19 2> PVP ¢I=

- A4 §lo] A5

- AT e FAATL AEE m

— I AI==0] At} o A=)

- Z2@ 9 AR glo] AHSE w

- b)) e ALSE —- -
Processverified usda. gV

— Non—GMO/GE

25 USDA(2018a).

2.2.2. 3% &< %A (Qualified Through Verification, QTV)

As 3 T2 kA Ad Ad ) 24, 28)ar 3 AlFe] golgh Az 9
88 A8l AAEE AL F4 B ZEIOITHUSDA 2018D). QIVE AAke] kel
27} oz}, AL ol AAE 2o 14 34 A *—1‘?3 o JEE gt HE

TuAA AL, QTV

-

oy
o,
EJI
jatt)
o
>
o
ot
s
2
I
%
ok
ON
N
~
>
%
!
S
to
(o,
2
il

AGA AZEe] dAE o]l oF goh(USDA 2018f).
USDA AMS(Agricultural Marketing Service)2] 7]&d 7= A 7AE B3l 7199
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HACCP(H1® 4 T4 ¥ 71o)A19 2 AR 22030 fa4dS Aok, 7874
ArE AeH oz ke 719 USDA AMSS} Aok A4 <I¥ 3> QTV %
gk o] $-H-E QTV A=l E3E| o] S1E AFel A WENTOF 4
] %
USDA QTV HAZ AFgE 4= QITHUSDA 2018f). g %
= =
S an |\
= =
2 W
23, FA 9@ 54 B A% FA R
THRoyenN©
2.3.1. =3 2YH ™ 2 & 13 (Quality Monitoring #1321 USDA(2018a).

Program, QMP)

F4 BUEY 22032 USDAZE A, WU, 8 S B a0 Sl diste]
H=e] S Vlsoldt a5 7EE T MEe R AARe] fAjelA AlES QSehs Al
©JEHUSDA 2018g). ©] 15 MW Fria Ale s APl AHIARA, A5ie] )
FEE FrEfshsd] glo} EabAolal ARl WS BAskal vk 2la Akl
227 sk Aol ofsl o] STk QuP= AAZE AAF Al thall USDA A7t

Aeo] AES AXA Fomn 7|1Ee] F4 BE TS Bas ¢ ok H7ks 54
eI Ve 8 A S
F7H o= 23 4 gk eI SolE ARG bl ATraE ARgato] dl
e

T o BE QUP ARIA7E QUP 1SS AR o 9l A2 o THUSDA 2018g).

011

o

el tieiMs ee] B SEAAE SR YsSB4 WIS

2, USDA= HE$} 2| =9] HF x4 55 o= FAlstolok shaL, A 8d S5

>

=]
AFol v=9] T3 752 T55=A S8 Al=otUSDA 2018e). #4 51 ¥A
Z

22, A%, BlE7], 7IWE HIER vt TE 9L dEle

&9 ¥4 FA= 5



HE Q@8 4 Qs AA|, QR wE bEE AlFe] Tkl FEE R AMSe) Tl R
S "WwE wEk A, B, BE 9 Tl ¥ HUY(USDA 2018e).

PACKED UNDER INSPECTION OF
THE U8, DEPT. OF AGRICULTURE

OFFICIALLY GRADED

FARUHY 2209 9EF FE S bET w A e w

)
sl

N,
ol
Al

2} USEDA(2018a).

4 F4 sw B AAA FEE AlEE s APEA Q) A2~ USDAZF Al
A o] W= TH VTa TFoh=Al ARk fAA QIFEhs Almolth o,
n)= el A AkE] = dzto] 9l Lol ntk 28 ETHASTM International 2011). FAARS
FAATNER)S AAste] & Ui J8-E9] e 8RRl Fd] o]Foix|aL, ¢z, 714,

(e}
el stol] whEl AA, A B B 5HS o] 3CHUSDA 2018c).

2 4%l e ARsh 715 S s Uo)

T+ Prime, Choice, -2 Select® -5 3L A|F2] &
I 57 95 A T 4 QTHUSDA 2018a). 3HH, 2 a17]dl] thsA] = An]Ake]
=AY 2Rl A Sk Tender) 2 wi-$- 9A$H(Very Tender)

HAE et ook 9% HAS AAS AU 2o PEde AEE Agehe

B
=
N
-
hinss
i
ol
9,
=

O
o
N

ff>
R
)
[>
2
i
L)
ﬁ
(m
i
ol =
—V‘—I‘

N OFSHCF(ASTM International 2011).

1) 712 S5o] uARA] ¢ke Bl = PB Hille 7|8 F2 ¥ Standard and Commercial S5 2ol A
A ojs ] ek Utlity, Cutter @ Canner 559 377} 9.
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EAA @33 AA v %3t BU

<719 5> USDAY 17 24 SF 9= =

) USDA @l USDA {

Ao] u]¢ #3186 HEgleo Avkel=

W (v 7]¢F A LF Ao AR Prime BT F4
Fopgke Agel ool T whEel A dwHoz vlEYel 1 plaEd w3
S3ur) gut
25 USDA(2018a).
2.4. GLIEAIA
2.4.1. S F-FA 2
FUERAIA = w7 AE Y k= (Food and Drug <9 6> W5 G FA vk
Administration, FDA)®] 3 AW4 A 21% ==
wete = |Nutrition Facts
101.98} Al3E0] oA E F Alo)| LAt Al E 8 servings per container
Serving size 2/3 cup (559)
a ATHAF O FFQFAA A FohI el | ———
2014). BRAE AL HE avlol) Ags | Calories 230
— _ _ _ . _ _ %% Dally Value*
= BE XA 235 giste] ®7)5ke] oF sk}, o Total Fat &g 10%
- " Saturated Fat 19 5%
EL OE]J‘?" &]1%01] 6_]'04% % ﬂ“ —81%3}L E]‘ TramF%l 0g
. . . . Cholesteral Omg 0%
(A Fo] oFE oA A2 F P A B Y 2014).2) 2)3% Sodium 160mg 7o
Total Carbohydrate 3/ 13%
FA A Zo oJ3te] A|E A0 F AR % " Dietary Fiber 4g 14%
Tetal Sugars 129 '
Alstoof sh= JH= %, AW (ESAY 2 E Includes 10g Added Sugars __ 20%
Protein 35
ozl Er) = 2 1 lEE g3l Aol
A=A, =4 |2, HEH, B ke (Aol Vitamin D 2meg 0%
Calcium 260mg 20%
2 G5, @ vgh 2 F71 2 H R D, o S e
Z:]"i/ﬂ\’, <} %:_)_% }‘_%}@—E}_ _,‘i_,_/\] -g’—z_]-o] %v‘i‘?—l’ 78]% Polassium 235mg [
" The % Daily Vakeo (DV) hells you Now much & nutiont in
1__ o = aw?h?amnumbamlymimwms
ol <% 6>3} o] ARE AANE F PO | emeeiommn i
2 TAStolof SR, Fho] FhAA @G A DA,

2) 27tE QATF AlF AR, SRR AlEsiAY 73l widE o] iz A3 T
oA St A=gEo] A5 A B FIARE, AolRgA, ol5g A5 Adeihs, 2R S48 5 IR
FA AL g



F7HH oz ARgE 4= Qlar, Zbzbe] 7)ol Ajtek Aol FH-3H(Rich in), 733}t
(Fortified)’, ‘5ol T2 (Health) 52 % FAE AFES 5= JQup(AF o) oFE kA

]2 EOhA A B 2014).

L

2.4.2. A}8-3 A —Facts Up Front

=

2 So] thato] iﬂ]ﬂ—%ﬂ A o3l & 4= A=
Lo TH( A F o oA -2 AR 2014). ABFAZ
AAAZHEMA) B AR AT AEVD7E TR glom, T V)] 44 39 AAE
o] o]& Aldstarl Ut} B (keal), BHg), YEF(g), XA W(g)o] 7|3 HA] diidelr,
AH el dda 2TE Tt BAE TR TR (A F o REh A A E kA 1Y

2014). <719 7> Facts Up Front "}=19] o& HojFt)

o
JH“

1)=12] Facts Up Fronts= X7 213

B AEH 77 GEEAA

D-[H

<71% 7> Facts Up Front %A] vl=

2.5.1. AF9d3EA] 7174(2018.7.26. ) F-F
7120] A3 oJ BT} A7k Ule TAlo] 2Tk AnRE0] @ FALERS 2E3]
HkgslA] Betths nlgto] Al7|gel el FDAE 201410 2GS AN RS TEEe]

_|_4

31, 20161 7Y 269 5-H WA so] A85a QU2 E] FEQPHA-AEQFAA R 2014,
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< 8> v JFIT FA WA

<
ERE ERE
Nutrition Facts Nutrition Facts
Serving Size 2/3 cup (55g - - x«"_T’_ }0|
Servings Per Container Abcm 8 HIZA|=: 8 servings per container | ol
f——————u-\---—----- -  —] =nio Serving size 2/3 cup (559) tﬂg}
SEIpENS o S LS I
Calories 230 Calories from Fat 72 %Niﬂﬁ ﬁ@ Amount per serving 2 ?El'ga EM
% Daily Value* i 30 | Pl
Total Fat 8g 12% Calories gt
Saturatecd Fat 1g 8% %% Dally Value*
Trans Fal Og Total Fat 89 10%
Cholesterol Omg 0% Saturated Fat 1g 5% Qlol pxkaF
Sodium 160mg ) 7% Trans Fat Og Arlo[E
Total Carbohydrate 37g 12% Cholesterol Omg 0%
Dietary Fiber 49 16% €odium 160mg 7o
Sugars 19 - r
Protein 3g Total Carbohydrate 379 13%
Distary Fiber 4g 14%
Vitamin A 10% % Tetal Sugars 129
FSylt= —
Vitamin C 8% Htg =A Indudes 10g Added Sugars 20%
Celcium 20% Protein 5 5|
jren 5% ——— 225 EA|
 Percont Dally Vakwes are based on a 2,000 Calore det o4Ok A Vitamin D 2meg 10% |— HIE}”JD, s
Your Gaily valus may be higher or lower depending on oo — = vy HE F=
your calorio needs. R s =) Calclum 260mg 20% A8 22 HA|
ol ‘] 45°
Total Fat Lessthan 65g 809 fron g =
Sat Fat Lessthan 209 259 Polassium 235mg 6°
Cholesterc! Less tha D00y 3000y =
Sodum Lossthan 2400mg  2,400mg * The % Day Vais (DV) tolis you how much 3 nutriont in AT M ALSH
Total Camohydrte 3009 arse a senving of 100d cONtribates 10 a Cally dlet. 2,000 calones | =
tary Fiber 259 309 aday s ued for genetal nutribon advics —r7|’
. = g = I~ i X a1
Am FHENAFR- AT T FFETAH2014).

HE F 2o frof7)7ke] FEEE 2018 79 26U NE] AE GA= oA o B
Heks =Fsfor dth o 8o 2E ) AR A= g, 2) H7H 271 571 3)
HEF A 2 uER] CE AlQ)sta el D 718 71 4) HIE T wul29] %Daly
Value ¥ o}Y2} T (mg &) #7], 5) Daily Value®} G FFaiApgle] djst A F7}

o] Atk <Od 8>3 PR FA A A FE valsie S 5 gl

[‘

2.5.2. A7V FA] 7174 (2018.9.6. 71 3%)

7159 epae Bd ) A azto] AR o7 wtEo] W Aey) w2 ghrlo] = e)e]

(Dietary Guidelines for Americans)o| 4] AolH H71d7te] 41 glo] 8-S &
FAFATHEDA 2018b). o] 7ho]=ele] = b2 AeHEnto]
Ho]F Al 22 T A EE £ Y/ X3z, FDAT 2018%
2E Aol volE Ay Fllx M7l FAF EeEEE R S 2 CHEDA
2018b). o]¢} o] H7FFe] 19 7IEXE AMaAl LFAF 02N LHRpEe] 17 AdkE
TshEHl Qlo] Hbde] S 2] 4] s AXsked gel 2 AoE ToiE
THEDA 2018b).

iy
©
o
(@))
e
4T
a
of
lc:r&

S|
>,



EU9] 25 QIS-FAAIEE BAR S B9 F71001%5 BAlE Egs 255l #st
A Al (Labelling for Food Issues)2} 4% ¥ 2135 A A (Nutrition Labelling) 2 7%+

X
T AT ES 2016).

WA AR S = H We8h-5 ARste] 54 Aol A AL 7 AL )
A B AEES Q158hs AR EUelA #e)4] 5433 e BAS AR e
= HEslar ol tist FRE MRl Al Aoz ikl Al FIPAE FHiAl
T UEE k= Blo] JAo|vkFN- 2016). 54 A9 A4 2 549 dEH A
HE Egefe] 1 A9 afe] B A AER] A9 A HAS ARSE = glon,
15 fleide vt 22 Al 7 7Ies S5stofof Sk 2016). AA, HAHA7F
& A, A E= wTteof &b, A, Al FHolv B0 54 A oe] g4
Q3lell 7]etafof sh, Al Al A2 X HellA AFe] ALt Tk, EHI7E o) F
ZoF gt}

AlETE 7 PDO FEAIE 7 A8k &b, AAHA A B S (Protected Designation of

Origin)’ &= &7+

e

ot Jm ©
o oxt
o MY

2

F7EE BAT 5 ATHAEY 2016).0

(2) A8 A EA| .3 (Protected Geographical Indication, PGI)
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AsgresH At A 7S SUAA 7 S sz Zlo] H4 o= shal Qi

5S4 A9 AgH @8 S A A e 28sto]l 1 A99 Aol B4
A A A e AR g e, o] fldiM = vt &2 Al 7

s, A, AT 2|2 A Fell A AlFEe] AL 7he, 8] T Aol g WA o] Foi 4]
of gith. A A BN RE7 rAE AR s e} T A2 AlFe] AR SlE A2A
Ao elef A Ak Blo] A H k= Sloltt.
AF8 3 PGL FAE $HA| sEABHOF 8HH, A 2] A3 A B3 (Protected Geographical

Indication) 2= 15 F7I= ZAIE 4= JAH(HFA 2016).

l:k:l

01}1 FI
A
=
~
ay
=2
gy
)
5
=
w2
o
@
Q,
=N
=
<
()]
=
ay
=
ay
5
=
I
23
U)
()]
N

WE,
a3
1o
e
o
r
r o
o|N
rlo
2
oft
1>
o
=,
I
2,
Y
18
2,
=
o

7
ARgstel AEA WA 0 A, b, Fulel BAR Aakstolok s, A, AE

o] g Aol tlstel AEH 02 AGHAY AFS] HEH EHS WAslo}
Ak A, AE W3] B S0l Aol A Ea = A9 ole} sl Slaled
57 F7ht Age) A% 0ok AZHLSS W BT 5 Qor], A, AE BYel
F20] nRHe SHUNS AAY EUS WEAM 8T g AU ARsH
ABEAERZ EAE AT & gk oluh

sk EAs ok ohH, A EAHE X 5 (Traditional Speciality

=
Guaranteed) 0|2t 15 F7I2 FAE & I (AF-S 2016).



Shaz, RS QoA M) SAE A QB 0 el s olo gt
(European Commission 2010). F-7] 9AE ol 7171215 Al A& 4= =
AR b2 A QiAo ALREE WAET Aad, A9 P B EE AR
A olu} Aol S M) ARSI A2 71E A Ao AMEE B3} 27
WA O & Ao ARgo] 875 = Hul™, BIE, oAt T E 3 (European
Commission 2008).

BUS) 717K QuE(oIAE] Wi Ao EFstolorshal 7] AAlE )

5% o191 7SN £7191% BN AP SIC) #7] BHES Slrlshs olrt #A
f BAEE QAR F oM@ o] #7194 EAH oo} Fr.

3.1.3. 5= At - =29 F4 Q1<% 4] (Label Rouge)

E}H;Q?EE— e At VS, 7 5o A dAleA] o R Agk 8 20
= oHE BEOE X3 wH L R A S AFshe Aot el dd
<] 2016). a}%‘az FA el shbES ekl AT, ST, AR, s, A
2 5 U] sakE 9 A5y 2 22 njAE AR 23k epARE gAE

L5k

T 5 JE A AL W AANE FE AR, 71, 2 5o
A

=

4>

3 a7 A FSaolatholdad 9 2016), F A5 FalAE AR A
2 WAL AldEolok shar, FARES] A FAE Al AL 5 A ARt wgk
Fu5o] thstel BFE Wolok Bk o] AEe] Hel AFPAAZTANYY
(Commission National des Labels et des Certifications de Produits agricols et
alimentaires, CNLC)ol| A B3 RFal =] 4] 53 A+-Ax(Institute National Institute

of Origin and Quality, INAO)®Y| o]&l Q18 A57]3el] 2]&] o] FoRth(o]dd 2] 2016).

N
HN

A2l A HAI &
AATL(2016), o] 4d 9

—~

2016).
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S,
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stofof

o] 3tk

[¢)
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%
Q54 wA~ ¢ 13

/y]og

<)

(¢}

hyA
3t

-

R

o {7

=

A== EE

, A&,

o

= F9%(low energy and energy—free), A AW B
A%

T

Z7}e] )R

%

-

R

Ol
[¢]
2 8719 A 3

2 749 7

] A
=
2

.

A

T

A
5991

[¢]

a].%]_’ O])\E

a

g

Q)
=
gl

[e]
%

g H1E

FA W (low fat and fat—free), 42, T4, F71d(low sugar, sugar—free, with no added

sugars), A9 EE F719(low sodium/salt or no added sodium/salt)

(European Food Safety Authority, EFSA)2] HAS

5) AEREA 2 2% 2002/46/EC7

AEL 2014). 20| Fhjx]

(Nutrition Claims)=

=
=



AitAke] Fol7h 1.2mm oo & FAstofok Stk AR keal, FUIE TS 100g
= 100 DPHE EASIE, vl 2k} njEknle QB EA et vlEoR B4
ofgitt. A, 'erdlhe, Wi, AP, 1 A, E3pHel tiste] ofF Aol obd
vhe el 7] Psshte o EA AR 3708 Ausle] BAR 5 glokalEeloREeh
AAAFFAH R 2014), EF FAFE)7E Bt o) 3 AAA X 2o ZAso} &},

suAel A BES FA olof B,

Nutrition information

Typical per 100g per 30g
composition portion
Energy 1640 kJ 492 k]

387 kcal 116 keal
Protein 5¢ 15¢g
Carbohydrate 85 ¢ 25g
of which 35g 11g
sugars
Fat 3g lg
of which 15¢ 05¢g
saturates
Fibre 2g 05¢g
Sodium 05¢ 02¢g

3.2.2. 3| 9= AH BA - =, T
(1) Y 1 plus 4 =&
£919] 1 plus 4 R AR F7 FEAAEL /F34F £ Aol A1§7F55ha

Al = ARS7 Featrh( Ao o b A AP A B 2014). AR (keal), 1‘/*(g)

=
=

6) 19, 2z, Ak I £V S
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(2) 332 Nutri—Score

RS Nutri-Score 22 A5 o]g8to] AlFo] i s Fiksto] BAlshH=

Al 3t
A&A F7F G LEAA O] THBuzyn et al. 2017). 2017 109 31 Zg2~ FHZHE
a4 e B T AR FAAE, A 27] 6709 7199 ol AR E (Fleury
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<71% 12> X3 Nutri—Score EA]

NUTRI-SCORE NUTRI-SCORE NUTRI-SCORE
0o B €05 @
NUTRI-SCORE NUTRI-SCORE
ez (03 @G

A& Buzyn et al.(2017).

FHATS AP S ] 18 thazre] 9 Eell 715e] wd A 3]0l
Alsko) gpiled ¥ A, Al I A H (Directive 2000/13/EC)' 2 2]352] o kAol 3k
o] A}3] A% (Council Directive 90/496/EEC) S 3l =2 Edtel A28 213FFA|FA

(Regulation (EU) No 1169/2011)& 2014\ 129 13U FE 2-&3}17] AlZHTh(1 4
2016).7) ANEHE A2 ] FUE-L 1) FHO 7 T RO HA =
7)), 2) LelEr] B dlsle] 24, ~el T mlAA JEE 58l ARE o Yis)
3 Z3kEA 18, 3) HI2ER SollA AlFEE A ek o2l diste] A delEr]
M AR AlF, 4) O] AR 2 A3l giste] 54 9% 4R 2 58 v,
Skl Al A o Qlo] U A AR 8 Folth

i

oo*'

3.3.2. X %22] Nutri—Score =%
et Yol A GGaEalell ARSE= dallgh goi9) HlE W x5l Aol tigh
2R ol RE Wt o] A HH 02 A|7|HofgirY. ofof ek eaE viTke

o
A Tt LTS Faglste] AH|Rke] ofslE Folaal W, UEF, AW gy
Wi ASES Mo E FAISHS Nutri—passE 3317 AJZFSATH A E-2] S A -2 559

AE 2014). 20061 W7 QA7 e AT 2 AA G ks viEo g B

7) & G AT e o 20169 12€ 1395E A LHEE 2W9 G477 &

16 » AAEY 2019. 1293



—_
N
<
=
u_ o e oHe
= Nox %
X N x W T
z g ﬂ_% o H o T
M o < < = wOR OE B _ﬂwﬁ
2 W = o ee Ho _zu N g o
,W ™ “w :-L i ZT m % W Ov O#E
A : = 5 : §
: : §i; ©°9 5.z 55X
S B - <2 g
o Pie I, e = >
) - MM 2 i 5 % Lo
(o)) ! . 7 B
o L2 ¢ SR U R
.._ O el b ZT E- o = X W ,_Iryl
g3 5 9 m r—— + . Ma w83 T m Eu
i A — o o T WL X <
o o) Ot n S H.f \q
B P 2 3E 2 L
T mﬁ_v o g > 7 X 2 5 r WW
K S 559 g oo g p 5
{] A 8 Spg - £ 4w E e
b » O s %%4@ < 3 2 o oy
5 T2 | : c 2T LG Bl 2B o B
= - =1 Z —_—
5 = 1Bl T s ze8S LFig G
B 5 o CICS A s 8 R
- i |5® T RO OHA = 2|2 B o &
) J© =N Hn 0 = Mo 0 23 y ¢ ,_Mo o
°) N p - X < ) o) e s v o =0 R
By - B R i R H X
ol v B g T o < < o
on R % T o Oy - L M
Hin il Lf ‘N_.r T ) ~
Mo 2 s g o
wp B o 2 o o= X by B i T xR
< oo il 8 & T X xR T Ho e
== v %ﬁ v_ll Bl R I TH o ,UF %o
A b ER R G T2 x F
Pz m e T < < By
o r— -
o i <
#g x T B
< __&E <

sisl 9159 EAL o 17



2
>
o
i
..

o

%
¥

Atk F-EyEte] AEEAE oA F
EA3 A{AA7} FAepd A 3ol AR Fsks Ao] AERAlEe] Jaa2Ql v
SHeA dagh Alom Btk 53] elukel 57t 525 QISAIx 5 B A9} A7
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o] AT P AEGI} FAF 2vlARE GACIM Aot QYFRE 4= 5 WA ¥ A
FarollA] FREdh] Ao =
ALOE 52 71E 25 F8l Al He= o] 2 AR oot} Bleich et al (2015)°]
Aol W=, = ARl SHAFY] 69%7F WAEFES] JABRE, 76%7F EFSA
YR E ERIsk= o= L}E} LS AT Sol7] S8l Aol 288 ke SHAPE
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Eldt). E3), v]|=9] Facts Up Front, =Y 2

o] &l 5o] nrk A7 XA e &

mlmg

M| R] FFFA Tk o]t ARE o2 AARE AL oY HS G5 T,
|5 SIS WS 3] s F7HA Q) =971 E Q8K Grunert et al.
2010).8) ©]2]dF =HE 3183}, Grunert et al(2010)= 213 AW ok A|e] HA9] =
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18 » AAEY 2019. 1293



Eitsy

7017

31 QklA] =97} o]

o

A

9% 4

1o, g,

5]

%

sp7F AgtE AL 9= Al

H
=

Fol 54 5ol vhale] 2

Al

Q54 w2z . 19

Ho

<)



AL olokEolA ] 2017. TAE 9o ¥AY|E,
21350 OFEOLA 2] A O A B, 2014, “A| &)= FUARE FAAE B ok v)w

AR 2016, “SFAAT] AEFAAE". AN, 1897, pp.79-94. FEEEAAATY.

ASTM International. 2011. “Standard Specification for Tenderness Marketing Claims
Associated with Meat Cuts Derived from Beef”. F2925—11.

Buzyn, A., Travert, S., Griveaux, B., 2017. “Etiquetage nutritionnel : Signature de l'arrété
recommandant ['utilisation de « Nutri—score »”. Ministére des Solidarités et de la
Santé.

European Commission. 2008. “COMMISSION REGULATION (EU) No 889/2008”. Official
Journal of the European Union. (https://eur—lex.europa.eu/eli/reg/2008/889/0j).
(A 2018. 9. 20.)

European Commission. 2010. ‘COMMISSION REGULATION (EU) No 271/2010". Official
Journal of the European Union. (https://eur—lex.europa.eu/LexUriServ/LexUriServ.
do?uri=0J:L:2010:084:0019:0022:EN:PDF). (A <: 2018. 9. 20.)

FDA. 2016. “Food Labeling: Revision of the Nutrition and Supplement Facts Labels”.
(https://www.federalregister.gov/documents/2016/05/27/2016—11867/food—labeli
ng—revision—of—the—nutrition—and —supplement—facts—labels). (F1 A Y: 2018. 9. 22.)

FDA. 2018b. “Statement from FDA Commissioner Scott Gottlieb, M.D., on an updated
approach for including added sugar information on the Nutrition Facts labels of
pure maple syrup and honey”. (https://www.fda.gov/NewsEvents/Newsroom/Press
Announcements/ucm619596.htm). (1< 2018. 9. 19.)

GMA. 2018. “SmartLabel Fact Sheet”. (https://www.gmaonline.org/file—manager/SmartLabel
%20Fact%20Sheet%2012-3-15.pdf). (M4 L: 2018. 9. 20.)

Grunert, K G., Wills, J. M., Fernandez—Celemin, L., 2010. "Nutrition knowledge, and use
and understanding of nutrition information on food labels among consumers in

the UK". Appetite. 55(2):177—189.

20 ¢ AAFY 2019. 1295



Keenan, S., Spice, S., Cole, J., Banfi, P., 2015. Food safety policy and regulation in the

USDA.

USDA.

USDA.

USDA.

USDA.

USDA.

USDA.

USDA.

United States. Policy Department A: Economic and Scientific Policy. IP/A/ENVI/
2015—05. European Union. (http://www.europarl.europa.ew/studies). (Z1A: 2018. 9. 20.)
2018a. “Understanding Food Quality Labels”. (https:/www.ams.usda.gov/sites/
default/files/media/AMSProductLabelFactsheet.pdf). (732 : 2018. 6. 10).
2018b. “Evaluation of USDA’s Process Verified Programs”. Audit Report 50601—
0002—23.

2018c. “United States Standards, Grades, and Weight Classes for Shell Eggs”.
(https://www.ams.usda.gov/sites/default/files/media/Shell_Egg Standard%5B1%5D.
pdf). (FAY: 2018. 9. 21.)

2018d. “Guidelines for Labeling: Wine With Organic References”. (https:/www.
ams.usda.gov/sites/default/files/media/NOP%20Wine%20with%20organic % 20refer
ences.pdf). (AL 2018. 6. 10.)

2018e. “Poultry—Grading Manual”. (https:/www.ams.usda.gov/sites/default/files/
media/PoultryGradingManual.pdf). (34 <: 2018. 6. 10.)

2018f. “Qualified Through Verification”(QTV) Program for the Fresh—Cut Produce
Industry”. (https://www.ams.usda.gov/sites/default/files/media/QTV_Program_Guide
%5B1%5D.pdf)). (A Q: 2018. 6. 10.)

2018g. “Quality Monitoring Program”. (https://www.ams.usda.gov/services/ auditing/
qmp). AAY: 2018. 9. 21.

2018h. “The National Organic Program’s Online Training”. (https:/www.ams.
usda.gov/sites/default/files/media/OrganicLabeling TrainingModule.pdf). (7324 <:
2018. 6. 10.)



