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Children's 
Favorite Foods ?

Children's Favorite Foods

Snacks, candy, bread, chocolates, processed dairy 
(including processed dairy products, fermented dairy 
products), processed fish (including fish sausage), 
noodles (only packaged), drinks (including 
fruit/vegetable juice/beverages, carbonated, 
fermented, and mixed beverage (excluding drinks 
labeled or advertised as usually consumed by adults), 
instant cooked foods such as Gimbap, hamburgers, 
sandwiches, ice creams and popsicles

2. Cooked Foods

Baked products, ice creams, hamburgers, pizzas
Ramyeon, ddeokbokki(stir-fried rice cake), skewers, 
fish cakes, fried food, dumplings, hot dogs etc. sold in 
Children’s Food Safety & Protection Zones

1. Processed Foods



High-Calorie, 
Low-Nutrient 
Foods?

High-Calorie, Low-Nutrient Foods

2. 조리식품

제과·제빵류, 아이스크림류, 햄버거, 피자

어린이 식품안전보호구역에서조리하여 판매하는 라면, 

떡볶이, 꼬치류, 어묵, 튀김류, 만두류, 핫도그

1. 간식용

Category Subject Items Standard

Snacks

Processed 
Food

Snacks : snacks, candy, bread, chocolates
Processed dairy : processed dairy, fermented dairy, ice cream
Processed fish : fish sausage
Drinks : fruit/vegetable drinks/beverages, carbonated drinks,

fermented drinks, mixed beverage
Frozen confectionary including ice cream and ice popsicles

1. Protein <2 g, calorie >250 kcal
2. Protein <2 g, sugar >17 g
3. Protein <2 g, saturated fat >4 g
4. Calorie >500 kcal
5· Sugar >34 g
6· Saturated fat >8 g

Cooked Food baked products and ice creams

Meals

Processed 
Food

Soup based noodles (packaged only)
Instant foods : Gimbap, hamburger, sandwich

1. Calorie >500 kcal, protein <9 g
2. Calorie >500 kcal, sodium >600 mg
3. Saturated fat >4g, protein <9 g
4. Saturated fat >4g, sodium >600 mg
5. Calorie >1000 kcal
6· Saturated fat >8 g
* For soup-based noodles, sodium >1000mg

Cooked Food Hamburgers, pizza



What is 
high-caffeine food
?

High-Caffein Food 

2. Labelling requirements

State total caffeine content

Include “High Caffeine Content” 

Warning: “Children, pregnant women, and 

caffeine-sensitive individuals should be cautious”

1. Standard for High-Caffeine Content

Liquid foods with ≥ 0.15 mg caffeine per 1 mL 

(coffee and similar drinks)

High Caffeine Content 
000mg



Prohibited from
Selling

High-Calorie, Low-Nutrient Foods (Article 8 & 10)

Restrictions on 
advertising

※ High-caffeine food: caffeine content is ≥0.15mg/ml, which includes carbonated drinks, mixed beverages and
processed dairy drinks from among Children’s Favorite Foods



Prohibited from
Selling

Detrimental to Children's Emotional Health Food (Article 9)

Food detrimental to 
Emotional health



정서저해식품(제9조)Detrimental to Children's Emotional Health Food (Article 9)





Labeled Items

Businesses under
Mandatory Labeling

Nutrition & Allergy Labeling (Article 11 & 11-2)



표시사항

Labeling Method

식품접객업소영양성분및알레르기표시Nutrition & Allergy Labeling (Article 11 & 11-2)



표시사항

Labeling Method

식품접객업소영양성분및알레르기표시Nutrition & Allergy Labeling (Article 11 & 11-2)

Labeling Methods: In stores



표시사항

식품접객업소영양성분및알레르기표시Nutrition & Allergy Labeling (Article 11 & 11-2)

Labeling Methods: Order by phone or online

A leaflet, sticker, or other form 
displaying nutrition information must be provided.

If nutrition information is provided online, the leaflet or sticker may be omitted. 
However, the information must be displayed near the product name or price.



표시사항

표시방법

식품접객업소영양성분및알레르기표시Nutrition & Allergy Labeling (Article 11 & 11-2)

Hamburgers 
(Mandatory)

Bread
(Mandatory)

Coffee
(Voluntary)



High-Caffeine 
Color Labeling 

Nutrition Labeling 
by Color and 
Shape

Nutrition Labeling with Color and Shape (Article 12 & 12-2)



표시사항

표시방법

식품접객업소영양성분및알레르기표시Education of Children on Food Safety and Nutrition, 
and Publicity (Article 13)

Education Material

Experiential Program

Promotion/Advertising

“Strong Food Explorers” Experiential Program to Reduce Sugar



Quality Certification
Standard

Purpose

Quality Certified Food (Article 14 to 18)





Chidren’sMeal Service Support Centers

Visit Guidance
Sanitation, safety 

and nutrition 
management

Targeted 
Education
Children, 

principle/teachers, 
cooks, parents

Develop & 
distribute 
menus, 

standard 
recipes

Develop & 
distribute 

Info 
Leaflets for 
households

Develop 
education 
materials 
and run 

education 
centers





Methods

Purpose

REDUCING TEEN CAFFEINE INTAKE

Recommended maximum daily caffeine intake 
(body weight × 2.5 mg) shared to guide 
proper consumption.



THANK YOU
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