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Abstract The purpose of this study is to identify intervention design factors and directions, collect
necessary data, and provide information for information design that supports Korean adults to practice
a pro-environmental diet. Through prior research, 13 intervention design factors were selected, and the
design direction was set. Information on carbon emissions and energy quantities based on producing
100g (ml) of food was established on 274 Korean and foreign foods to identify carbon emissions based
on 1g of weight and 1kcal of energy. In addition, the daily diet of 30 Korean adult men and women was
investigated to determine the suitability of the information, and the amount of carbon emissions and
energy were determined. The average value of the eco-friendliness index was found to be 2.22g CO:
eq./kcal, and the characteristics of a high-carbon emission diet from 4 to 8g CO; eq./kcal were also
identified. These research results are valuable in the intervention design of pro-environmental dietary

support information systems.
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Table 1. Activity Index[4]

Activity Index
Less activity 25
In case of normal activity 30~35
In case of high physical activity 40
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Table 2. Comparing Scholars' Affordance Theory

Views[7]
Scholar Concept Classification Characteristics
* The physical |, Physical * Refers to the
i nature of the s .
Gibson ) * Theory of possibility of action
environment . .
(1979) direct by the actor in the
that enables . .
. perception environment
action
* Refers to the mental
Noman * Real perceptibility of the
(1988) « Perceived actor in the
environment
: P?rceptible + Mention about
» Hidden i
Gaver |. The incorrect affordance
(1991) - False but are limited to th
perceptual . Correct u dare imited to the
properties of Rejection product
— an object or
the actual « Cognitive - Reinterpretation and
Hartson properties of | Physical development of
(2003) an object + Sensory Noman's physical and
+ Functional cognitive affordance
* Biological
Zhang ghysmz:l L Argues mixed
(2006) erce'p. ua affordance
« Cognitive
* Mixed
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Table 3. A Comparative Study on Intervention Design
for Pro-environmental Behavior[9-12]

Scholar Type | Design Attributes & Directions
Study on design method for sustainable interaction
« Interpretation(Fact/Judgment/Evaluati
Sohn + Coenitive on/Instruction)
(2015) s . + Orientation(Neutral/Positive/Negative/
Intervention . .
Bi-directional)
+ Representation Fidelity
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Table 4. Summary of Research on Pro-environmental
Dietary Life[13, 14]

Scholar

Research Topics | Characteristics

The Health Co-benefits of Changing

Dietary Greenhouse Gas Emissions (GHGe)

through Dietary Scenarios in Korea

- Composition of Korean diet scenarios focusing
on foods with carbon footprint data

Seol - Environmental impact assessment and Health

(2016) Co-benefits Analysis based on comparison with

the Baseline diet

- Baseline : 2837.13 gCOze
- Average : 5832.63 gCOze
- No meat : 2539.73 gCOqe

+ High meat: 9796.66 gCOse

App. of Carbon footprint
on the food table

G

b4 YR D’,‘Lm

- Presentation of
daily necessary
energy according
to gender and age

- Provide 79 food
and fruit DBs

- Results of one
meal based on a
fixed serving

- Do not compare
the level of
greenhouse gas
emissions with the
average or others.

FACT (2013)

(Symbolic/Iconic/Indexical)
+ Degree of Exposure(Form Ambient to
Noticeable)
+ Functional Constrain(Enabling
functions/Automation/Modularization
« Physical )
Intervention |+ Operation Complexity(From Simple to
Complex)
+ Physical Workload(From Easy to Hard)
Study on a framework for pro-environmental behavior
through socio-pleasure
+ All user .
- Detailed guides for the following three
« Users with . .
Lee maste informations by user type
(2016) astery
goal L .
——————+ Communication & cooperation
+ Users with . L.
" + Comparison & competition
Perlormanc |, g, cial reward
e goal
Persuasive service design strategies for behavior
modification
+ Emotional
T =
suppor + Tailoring, Liking, Reward, Similarity,
an attitude o .
Surface credibility, Praise
toward
action
- Social Role, Authority, Expertise,
. Real-world feel, 3rd-Party
« Social study .
endorsements, Verifiability, Social
Won support = . L
. comparison, Normative influence,
(2017) | subjective K R L
Social learning, Recognition,
norms . . e
Cooperation, Social facilitation,
Competition, Surveillance
+ Tunneling, Reduction,
- Ability Self-monitering, Simulation,
support = a| Personalization, Rehearsal,
perceived Conditioning, Suggestion, Prompt,
sense of Call to action, Reminder, Cue,
behavior Request, Offer, Feedforward,
Feedback, Kairos
Design Intervention Factors for pro-environmental
behavior
« Result or profit/the result of one's
Kim&Yo| * Information comparison with oneself/the result of
on&Sim aspect a comparison/Instructions on how to
(2019) perform behavior
 Visualization | Numeric text/Relocate
information/Color/Icon/Graph/Meta
aspect phor

YE2(2017)2 AHIA TRl Qlo] M54 71&e
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Table 5. Intervention Design Factors for Pro-
environmental Behavior in Information

Design
Category Intervention Design Factors Source
Numeric text
Graph
Sensory Icon Kim&Yoon&Si
Affordance m(2019)
Color
Relocate information
Result or profit Kim&Yoon&sSi
P m(2019)
Before and after action ) )
comparison result feedback | Kim&Yoon&sSi
- : - m(2019)/
Comparison of results with Won(2017)
others(Competition)
Cognitive  |1nstructions on how to perform
Affordance behavior Kim&Yoon&Si
m(2019)
Metaphor
Orlentatlon(Neu-tral/Posmve/N Sohn(2015)
egative)
Interaction
Koo(2011)
Amusement
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chA SRS ARG 20209 590 SHEEEAR] 11 | A0170130009a | Chocolate pie 196 450
7129] Z@o]x ZE SAHHAEA QASA|EL 12 | A0170140289a (Chocolate chip cookie§ 274 514
]Et‘ Dnﬂ ] ]Oﬂ OH 1_ ] ﬂ 13 | A0170140299a Butter cookies 314 529
200995E 20209 5¥71A] &€ 3,8207(15]°]¢t. 14 | A0170150009a Crackers 248 463
0]%_ ;qE]__/l\_Zﬂn o]zE ;“E":’_j ]_0:1 A HHE% ?_]‘ﬁg 15 | A0170180009j | Macaroni snacks 285 484
o oo o - 16 | A0290040009a Almond cereal 168 415
W2 AEF 5787M(RotE AER AE ddeE 17 | A0290100009a | Corn cereal 149 383
%5\_ HHEE]: U_] oﬂ]_—] x] ]: ] qf:,—_]__ E___ ?’——';“5]'%1:]' 18 | A0290130009a | Brown rice cereal 131 394
reo L 19 | A0310030009t Popcorn 347 441
57871 AEFY B viEHE NS 2Tt 4 20 | B0010110005a | Potato powder 148 355
% ﬁaﬂ_o]tq OJEXH‘F]OHHTH .\ﬂ] ]% ]7;]_;(]4 ;q_q_;q 21 | B0020010009j potato chips 496 528
6 cr=1s - 22 | C0030040009a Acacia honey 130 319
= ZFeH Qlr}. TS oo 71gEo] st ‘21— 23 | C0090030009a Candy 142 58
E’l.o(;f:{ﬂ- %_F,O'k_q] ‘(I'Jr‘/‘]' /k]-“—‘:o] Eﬂ-“l EX—] 7]%_,] ;(ﬂ 24 | C0110020009a White sugar 38 400
_ B 25 | C0110040009a Brown sugar 50 400
= "}Q“B}h AL Ao %7] wfiZo] wpAE A< %’ 26 | C0110050009a |  Black sugar 60 400
HH;(ﬂoE _/[\_ %t‘ Et];g = 1:117610]._‘]—/_ %ol ;(ﬂE‘:,Lq] 27 | D0150000009a Tofu 87 81
28 | D0150020009a | Unpressed tofu 48 39
“41’611 Y8 tlolE = Biglo] Wasteirt. dolHH] 29 | D0150030009a Soft_tofu 101 54
o]/\E %— ’éé _/'\_ %\‘— qu_?_j‘_,] _L]-?Q o E]-»Q—jll- 71—1:]- 30 | D0170000009a Soymilk 53 61
31 | D0170010009a | Soymilk(black bean) 55 54
©) 5787H E‘Oﬂ EHOH ?l%‘?:]—g 7120 17H = 1}\1] 32 | E0050000009n |Perilla seeds powder| 192 532
Eo tjsl B4 &, 8F YRS RANS} 33 | E0300000609a Coconut milk 46 175
34 | F1500000001a | Pickled cucumber 853 11
o
of ZgestE, olluR|gol AA=A] gk A& 7 35 | F2060000009a | Garlic stalk jangajji| 192 118
,_,_ {L'L7]_£‘_ _'E_AJ_F_E[IG] ?(4_8_ 36 | H0130000759a | Tangerine juice 53 45
37 | H0130000759a [Seasoning dried laver; 1201 307
IT Y
@ 5787 AFB= 100g F= 100ml 7|02 T4 38 | H043003000Ra | Peaches(Can, white)| 193 6
&3} o x| g Ak 39 | H043008000Ra [Peaches (Can, Yellow, 25 81
- - _ _ 40 | H0530000749a Apple juice 142 58
= =}
® 5787 A& Hish 5#7Hi—i—ﬂ%*€]-‘:ﬁ94 =7HR 41 | H0720000009a | _ Orange juice 75 4
ZAZFCE Hojdl 3 o] wla} 1137 A= 42| H102000075%a [Grape juice (Natural fruit) 96 55
43 | 10160030009a Vienna sausage 386 267
23] gl
o= :L—'_‘Q’]— E XHX%EI 44 | 10170020009a Ham(Luncheon meat) 332 284
@ 11370 A& 180) st 100g E= 100ml 7|5 45 | 10220000009a Sundae 517 164
46 | 1028000D480a [Beef edible offalStomach) 490 306
9 ©& ST UAdE BHHoR it Beef edible offal
47 | 1028002D380a . . 617 223
(Large intestine)
48 | K165000D56Ba Dried filefish 715 314
\EXe) o
FZ AEE 113709] A2 vt vhEY QI8 Ulay 49 | K623000000Df | _ Roasted squid 597 308
] -] UH o]—‘— 7]—‘— %—Oﬂ H%P‘é]—tq ?——?‘TQ 3]}— 7((‘)]_@_ 20 K623000D56Ba | Dried sljuidkfillets 942 227
1 | K8000000009j Fish cake 182 167
+ Table 6"’]— Z"—]—E} 1137H 7]_1__‘%:_ © 787HU]—O] *Lx‘f'i_ Strawberry-flavored
52 | M0080011389a [ 166 85
=7k ERjsto] FEo R HejsleT, 4RI g soguriliauid ypo)
. S L Al o] OblHIA o 53 | M0080041389a Strawberry-flavored 236 05
= 35700 oAl A&l Lo 2 A A5 yogurt(Curd type)
54 | M0090000009a Milk 87 67
55 | M0090021469a | High calcium milk 83 64
Table 6. 113 types of processed food information 56 | N0030000009a Perilla oil 593 857
57 | N0200000009a Sesame oil 638 782
CFP | Energy 58 | N0220000009a | Soybean oil 343 826
No Food Code Food Name ( C(?)Vg‘/)lo (k(A‘lY/gI)OO 59 | 00070030000a Green tea 10 11
Ogg 16%m1) . C1300m1) 60 | 0023000000Ha Yuza tea 110 248
T [ A008000A030a White rice(raw) 97 363 61 |0032001000Na [Black tea with'Lijone 17 40
- . 62 | P0O010042369a vegetable juice 85 14
2 | AO14000A039a [Instant rice(White rice) 128 148 - -
- 63 | P0O080002379a Isotonic drink 45 25
3 | A0160050005a | Pan frying powder 161 373 -
- 64 | P0O090030009a Sprite 35 44
4 | A016007A010a | Glutinous wheat 83 360 -
- 65 | PO090060009a | Low-calorie coke 26 0
5 | A0160080005a Gravity flour 97 360
66 | PO090090009a Coke 37 46
6 | A0160100005a [Whole wheat powde 115 376
— 67 | Q0060001629a Beer 37 44
7 | A0160110005a Frying flour 161 368 =
—— 68 | R0010010009a | Brewed soy sauce 96 115
8 | A0170040159a biscuit snacks 250 484
N 69 | R0050010009a | Red pepper paste 173 206
9 [ A0170080179a shrimp snack 245 523 70 | S01400100092 [Cold noodles with 200 308
10 | A0170080209a |  Corn Snack 246 511 2 fLold noodles With water]

622
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71 | S0140020009a |Bibim Cold noodles| 194 306 of 9o} AR Q1% 7HAET v 2 =7t
72 | S0220000009a |Stir-fried Rice Cake 250 438 FZRAZITE Holdly 100 7]|Fe EbAnl=aF al
73 | S0300020009a | Shrimp fried rice | 365 124 e -'_‘Oq i g 71€] iy Hf °c =
74 | S0560000009d | Abalone porridge 188 77 OﬂLﬂZ]%{O_E %}’3’5}01 Table 731]' %—‘}0] 65‘6_9] ?l'/}-! ;g
75 | S0600000009a Jjamppong 255 55 H=E ¥_§<1_3 o o} 1:1-71=Ea}o 9]- 7Po] 100g7|&2
76 | S0780000007a | Corndog, Frozen | 769 323 = [ i“‘na EB 1ok 2 g—]—‘:-/]
77 | S0840000009d | Pumpkin porridge | 182 79 oA o] H7FREAZ/ZEREY] ARGl B 20f
78 | T021003000Na |Red ginseng Extract 188 11 O]/\J—O = 314_5?:,—_}: 7&“0[1 iLﬂ_&fg ;_(_1_8_3]_031 —’F’?ﬂ‘é}‘;’i‘:}.
Chicken porridge
79 - R . 121 61
with ginseng
80 - pollack pancake 358 187 . .
a1 - Drinking water T o Table 7. 65 types of Korean food information
82 - Tap water 25 0 CFP Energy
83 - Vitamin drink 125 46 (Avg.) (Avg)
84 - Apple carrot juice 163 40 No Food Code Food Name (gC02¢e/10|(kcal/100
Beef vegetable 0Og, 100ml)|g, 100ml)
85 - N 220 84
porridge 1| A013000A039a Rice, White, Cooked 52 155
86 - Soju(13%) 63 73 2 | AO13000A069a [Rice, Brown, Cooked| 73 186
87 - Soju(16.9%) 65 95 3 | A0180010001b Boiled Noodle 323 60
88 - Soju(17.2%) 67 96 4 | D0130000009a Kongjorim 212 325
8 - Soju(20.1%, 66 11 illz
2 oju20.1%) _ 3 5 | F0500000009 |  Ferilla Leaves 286 80
% ~ Mango-flavored ice 202 154 Pickle(Jangajji)
T 6 | F1120000009¢ Blanched 142 43
Melon-flavored ice Mungbean sprouts
91 - 196 160 —
cream 7 F1150010009¢ | Blanched Spinach 209 92
9 ~ [Vegetable mushroom| 182 84 8 | F1480010000a | Cucumber(raw) 463 31
porridge 9 | F1820000009b | Soybean sprouts 95 69
93 - Energy bar 305 430 Blanched Young
94 - Corn silk tea drink 47 0 10 | F1980050009¢ pumpkin 1162 63
95 - Lactobacilli 385 375 11 | F2050030009a | Kkakdukikimch 85 38
~ Premium 12 | F2050050009a | Dongchimi(Radish) 23 13
96 . 2115 0
Lactobacillus 13 | F2050070009a |  Baechukimchi 9 38
97 . lézi Sinseng 977 100 14 | F2050090009a | Yeolmukimchi 202 44
Red ginseng 15 | F2050140009a Ch°“§k3klﬁ{m°hl 80 50
98 - - 8273 313 Imchl
liquid(6years) Garlic Scapes
% . SpriteOkeal) % 5 16 | F2060000009a | o © tePe 439 100
100 - Hanrabong tea 148 262 17 | 1008000D079b |  Chkcken(Boild) 282 153
Seafood Chives Porkmeat, Bellyside(B
101 _ 333 145 orkmeat,Bellyside
Pancake 18 | 10140000169 | 7 M7 402 341
102 - Oriental raisin Drink] 50 0 Beef Bulgogi
103 - peach black tea 17 55 19 102900000002 (Sliced beef with sauce 3480 150
104 - Black garlic juice 280 50 20 | J0030000009b | Egg, Whole, Boiled 139 59
105 - Mixed pancake 423 225 21 | J0040000009m [Egg, Whole, Pan-fried 258 206
106 - Sneck 245 512 22 | KO0150000009b Mackerel,Boiled 178 154
107 - Chocolate snack 337 534 23 | K0150000009f | Mackerel,Roasted 177 189
108 - Plum extrack 178 233 Stir-fried small
109 - Plum wine 99 83 24 | K0670020009a anchovy, Cooked 198 400
110 - Cream pie 177 516 Squid, Seasoned,
2 K6270001271 2 100
111 - Kimchi pancake 320 202 > 7 78 | Salr-fermented 3
112 - Octopus fried rice 365 145 26 | 00100000092 Galbitang(Shortribso 886 60
113 = Mango shaved ice 297 107 up),Cooked
27 | S0040000009a Japchae 559 150
Gomtang(beef-bones
3.2.9 %A_! E'n_I'A—HE"XE E||0|E‘|H'||0|¢ 28 | S0050000009a oup). Cooked 1947 106
R N . 29 | S0060000009a Gimbap 185 155
U] 52157 At 547 1e -8 Tl A Gimchijiigae(kimchi
) A : s 30 | S0070000009a 162 58
280 AR W, = AL, W, W % 5ol gt )
o5 S jol® 7]=o] © 31 | S0140010009a | Mulnacnsmyeon. | 80
= 34 65%0 el 10E 7129 24 eSAUA= o Cooked
ol Ho|A[1715 F55I9T) ol 7HgolA seEgitt 32 | 50140020009 | PP Jachemyeon:| 62 100
= AAste] #551917] wiizol] =R E H7] A= -
33 | 50200000009a [POSManeligac(Soybel g 41
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34 | $0300010009a Fr1edr1ceﬁ(1crlnch1,Coo 160 122 '] == f) a HEOE ) ]’ Mq' ]’ ]
- o T HjETE AAke] obd W3 9 Z7](1000n. 1
35 | $0320000000a | BiPImsuksulSpicy | 35 124 _
noodles), Cooked 717 71202 AF[18]5kL Qo] & AFoA Iz
36 | S0330000009a Bibimbap 348 146 5.9 =] o
7 A AlEo] ElAHZEF ALY
Sosoaiyukgacianao &85l ot wEtA AR gAulES
37 | S0400000009a |t spicy meat stew),| 493 41 Al AEE 83 2006~20119 59 S2AEAERR
Cooked
Sundubujjigaez(Unpr @ 19 = }_/\]-‘6]—01 %{]Etﬂé 1000In 17];»{1 7]“‘:—’] “‘gﬂ'
38 | S0430000009a essedC tolf(udstew), 281 62 ARG A8sto] 100g 7|59 B BtA Hj&Fgo s
OO0Ke
Cheonggukjang-jjiga xJ /1\_1-6_]'93\]—4' L—./K]«Eoﬂ Iq—E]— Z}Eﬂ' Zﬂ"‘ﬂxl ?l-t A
e(Fermented = = =
7} 9 ~QE | AHA ZF t]o 29 A
39 | S0640000009a ||\ TR o] 372 71 F Slol, 3~699] Bt A dlo|EE &-8-oto] T4t
Cooked S}00, 7t A 4EACY AUAFS FAEE
Kalguksu(Chopped T st =9
40 | S0680010009a | noodles), Seafoods, | 66 56 AFGERE A8 B3 UL Aol At
Cooked Ao] et Ex Bl Wt Bavate gel 3
41 | S0750000009d Ad;;ﬁ dbeégoizg"l' 155 94 gt Afol= dHolEE F&ste] BHuEES A
Pumpkin gruel, 1, EAEAEREYONA BARE AFSHA e &
42 | S0840000009d Boiled. Cooked 246 71 ° -
olled, Cooke B0) A9 FRTHH ALt
43 - Barley, Cooked 54 118 ° o Nz Mals T -
“ ~ Rice whit Bean, 58 158 o2 Table 82 F AF=gt 5278 &A= sl
- Cooked 100g 71%9] €4 wiEFat o ux%g Helat Zeolth
45 - Seolleongtang 1540 77
Doenjangjjigae(Soybe|
46 - Citk:ftxjitiexi d 168 41 Table 8. 52 types of agricultural produce information
chive
47 - Raw radish salad 48 46 (/SFP> F&e'rg)y
48 - Pyeonyuk 740 443 No. Food Code Food Name (gCnge'/IO (kcaVl;%iOO
. . 2
49 - Kimchi pancake 397 214 0, 100mb|g, 100ml)
50 - Stir-fried Cuttle fish| 489 125 1 A008020A030a Rice, White 166 353
51 n Rice, é/gzigdgram 95 163 2 | A0250010479a |  Hulled barley 65 354
2 N o4 B 3 | A025002A010a Beer barley 71 352
- S t
oybean paste soup 4 | A0250070479a |  Naked barley 62 362
- S d 22 21
23 €4 MUStare soup > 5 | A0300020000a |  Sweet corn 123 109
54 B Soybean sprouts 59 3
soup 6 | B0O010060000a Potato 28 67
Radish(Raphanus 7 | BOO60110000a |  Sweet potato 19 140
55 - sativus) soup whit 657 18
Beef 8 | D0120020001a Drid soybean 57 409
56 = Bukeoguk 99 26 9 | E0260020001a Sesame seeds 378 556
57 - Cold cucumber soup| 39 39 10 | FO030000000a Eggplant 175 19
58 - Pumpkin stew 212 18
59 - Pollack stew 227 59 11 | FO180000620a Green pepper 280 29
60 - Beef,Boiledinsoysauce| 1965 171 12 | F018000C020a Hot pepper 164 85
61 - Stir-fried spicy pork 383 225 13 | FO41000B090a Carrot 13 31
62 - Potato pancake 141 133 14 | FO43000B090a Deodeok 379 89
Seasoned dried - 5 li
63 _ radish, 435 120 15 | F053000B060a Garlic 58 123
Pickled(Jangajji) 16 | F0O65002B090a Radish 11 20
o4 - Plum tea 77 58 17 | F0870002260a | Chinese cabbage | 12 17
02 - Sikhye 26 26 Chinese cabbage (in
18 | FO870050000a 11 13
green house)
3.2.3 MEASZMEQS 71 EANEY 19 | F0910040000a C(}llr‘l“zsui df;irv)e 33 2
U FHFAFTINE 7l R 75 2 20 | 70910050000 | Chinese }fhivegm 43 30
_ green nouse
=0 dlo J:r—/\l—?——‘:' o] A} O o Z AR =
o= vt ov== q-] EESR Z;l%'“ © L}E b OZ-" 21 | F1010162490a Lettuce 51 20
Aol 9lom, Q1E-9] 7|%0] HE 51F 7570 wAME 22 | F102000B100a Ginger 68 £
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23 | F1150010000a | Spinach(Outdoor) 72 29 1 | AO01001A010a Oat flakes 79 373
24 | F1150030000a [Spinach(in green house 34 27 2 | A0160010005a Wheat flour 113 334
25 | F1290000000a Cabbage 13 33 3 | A0210050159a Roll bread 93 316
26 | F1320000000a Onion 10 27 4 | A0210120009a Wheat bread 84 279
27 | F1480010000a [Cucumber(in green house) 80 14 5 | A0450000009a Rye bread 79 264
28 | F1860000000a Tomato 96 19 6 | A0450000009a Rye flour 100 351
29 | F1860010000a Cherry tomato 187 25 7 1008000B019j Fried chicken 548 280
30 | F1910030000a |Welsh onion(Shallot) 60 21 8 | 10080010000a Fresh chicken 316 177
31 | F1910040000a Welsh onion 25 23 9 | 10080010000a Frozen chicken 365 177
32 | F194000C010a Paprika 307 24 10 | 1014000D100a | Pork Minced meat 231 121
33 | F1980050000a | Young pumpkin 66 22 11 | 1014000D130a IPork negk and Steak: 295 221

34 | GOD40000000a | Oyster mushroom | 735 15 acon
35 | H0010010000a | Persimmon(Hard) 31 51 12 | 1014000D200a | Pork tenderloin 456 123
36 | H0100070000a Mandarin(in outdoor) 14 39 15 | 1027003D280a Beef round 2220 247
37 | H0100080000a |Mandarin(in green housd| 598 4 14 | 1027006D200a | Beef tenderlion 6800 200
38 | H0190010000a Srawberriedin green houss] 100 36 15 | 1027006D260a | Beef Top round 4230 164
39 | H0190010000a (Strawberries(in outdoor) 94 36 16 | 1027006D260a | Beef minced meat | 4370 164
40 | HO380040000a Pear 40 46 17 | 1027006D300a Beef flanchet 2240 251
41 | HO430020000a Peach(White) 37 49 18 | 1027006D820a Beef Outside 2230 284
42 | H0500020000a Apple 39 56 19 | 1027006D860a Beef Steak 4240 326
43 | H0610030000a [Watermelon(in outdoor| 18 31 20 | 1027006D940a | Beef Fillet 4480 | 146
44 | H0610030000a [Waternelorin geen housd| 22 31 21 | 1027006D940a Beef Foreend 2460 146
45 | H0730000000a [Five-flavor magnolia vind 96 81 22 | 1027006D950a |Beef knuckle shank | 4080 160
46 | HO78000B010a Yuzu 45 49 23 | 1036001D080a Lamb meat 8600 224
47 | HO86000B040a | Oriental melon 51 47 24 | J0030000000a Feg 324 136
48 | H0900000000a Kiwifruit 37 64 25 | K0150000000a | Fresh mackerel 22 180
49 | H098007B030a | Grape(in outdoor) | 33 58 26 | K0150000000a sze“mr:f“kerd 96 180
50 | H098007B030a (Grape(in green house) 387 58 27 | K0270000000a Fresh flat fish 330 125
51 |O007000B141a | Green tealdried) | 571 538 28 | K0270000000a | Frozen flatfish fillet| 780 125
22 | T0210020000a | Koeran ginsens 13 B 29 | K039001000Sa | Tuna Can(in oil) | 1300 191
30 | K0440000000a Fresh cod fish 120 87
324 1 9 43 H AM= oHel HloJE 31 | K0440000000a | Frozen cod fish 320 87
O]-oﬂ/\i :IL:'TO]' —:{-]ﬂ Al AlZ gl ol A]XHE 2307H X%_l;_]-‘il—i 32 | K1170000000a fish 447 121
]’1:‘ i't‘;—:]l-;]oi glz] O]—o]—g_ ]J_qu Z]——%— ﬁ—r]ol“——‘ 33 | K1370000000a | Salmon(Farmed) 2600 106
WA, sl 9 4B B o L{SeRRe e e |9 |0

- _ a |frozen herring 1le

FlolEHOIAE FEOA @S ke, SabEe] divt 36 | K4270000000a Mussels 9 82
s HH%EC’I: X‘ji 447M= -1’—7]—i EHS)J E]]O]ﬁ ‘g-l ?J‘EiLi 37 | K6000020000a Lobster 2020 124
A2 E £AH20-2315F9] Table 99} o] 100g 7|&2 38 | K6130050000a |  Fresh Shrimp 300 114
= AL B AElorglnt o EAL] B 1912 VI 39 | K6130050007a | Fecled and frozen | 5, 114

of w4 vjZalo] B71Eo] Slol WA 1212 149) shrin
o = s 40 | M0100040009a |  Yellow Cheese 1071 298
3FS 200g02 7Pgste] fATSHAC. 41 | N0250000009a |  Vegetable oil 363 021
42 | S0450010007a Spaghetti 424 90
Table 9. 44 types of others information & | s0760080007a Pizza(Chickep 675 250

supreme topping)
CFP Energy Hamburger(Beef
No. | Food Code Food Name | ég/i}1o (kgz/gi)oo 44 | S0800020009a |  patty, Tomato, 1870 229
02 lz)OmD & 100m) Lettuce, Onion)
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Carbon Footprint TOP 20 of Food Weigh-based

g C0Zeq./g)

Lembmeat I £5.0

Red ginseng IquidiGyears I 227
Beef tenderiion NG  GE.0
Beef File: I 445
Beef minced meat NN 43.7
Beef Steak I 424
Bef Topround G 42 3
Beef knuckle shank G 40.8
Beef BukogiiSlced beef with sauce) NN 34 8
Samon{Farmed) I 260
I 246

I 224

Beef Foreend
Beef flanchet
Bed Outside NN 223
Beef round N 22.2
Premium Lactobaciius I 212
Lobster N 20.2
Bed, Boied insoy sauce NN 196
Gomtang(beef-bone soup), Cooked N 19.5
Hamburger(Beef patty, Tomato, Lettuce, .. NN 18.7
Seolizongtznz NN 154

0 o 20 30 0 50 &0 0 100

Fig. 1. Carbon Footprint TOP 20 of Food Weigh-based

Carbon Footprint TOP 20 of Food Energy-
based

£ CO2 eq./keal)

Pickled cucumber I 77.5
Oyster mushroom EEEEE—— 40 0
Lambmeat EEE—— 554
Radsh{Raphanus sativus) soup whit... oee———— 365
Bedf tenderion N 34.0
Bedf Fillet m—— 50.7
Beef minced meat IEE———— 26.6
Red ginseng BquidiGyears) m—— 26 4
Bedf Topround N 258
I 055

245

Beef knuckle shank
Samon{Farmed)
Besf BukogiiSlced beef with ssuce) IEE—— 23.2

Premium Lactobacilus . 21.2

Seoleorgtans NN 20.0
Blnched Young pumpkin I 184
Gomtangibeef-bone soup), Cocked | 184
Red ginseng Extract

Besf Foreend

171
N 168

Lobster S 16.3

Cucumberiraw) m— 149

0 20 4 60 80 100

Fig. 2. Carbon Footprint TOP 20 of Food Energy-based
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olEl7} Gle AIRY S FIIE RARHAL fARE H|
olElE F&stgon, ¥ HolHE= H(Gap) Aot
AR gA e oUAFS o 71 AR
Hrt

A A8 A, oF 57%7F of AANE AZAL A
T, 32 59 2= 9 IH]0R AAE YiAskaL QIS
H, oF 27%@%)= B8 oY olvxE A6t A=
Aoz FIFlct. Table 103} Zo] ZAM| Zodgt &
Y 4 3089 1¢¥ B g4 wiE=RE 3,679g CO:
eq., 19 Hat AR F2 1,656kcalF o, Byt 3
A4 A¥E+= 2.22g CO; eq./kcalZ2 EAF It
A8t A A BE7} 4~8g CO; eq./kcal2 BFET

3] &8 499 717, 20, 21, 25)9] AL A3 oY
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Table 10. Results of a pilot application

No CFP Energy Index Over

’ (gCOze/day) | (kcal/day) | (gCOze/kcal) |Calories(V)

1 2557 1216 2.10 -

2 2466 1394 1.77 -

3 5234 1527 3.43 -

4 6064 2212 2.74 -

5 1337 935 1.43 -

6 5330 2777 1.92 \

7 3147 2708 1.16 \

8 1463 865 1.69 -

9 1049 1219 0.86 -

10 3524 3062 1.15 \

11 2831 1991 1.42 -

12 1973 1297 1.52 -

13 4167 1463 2.85 -

14 2179 1688 1.29 V

15 2852 2076 1.37 -

16 2213 2556 0.87 \Y

17 10745 2326 4.62 \Y

18 768 913 0.84 -

19 1533 1066 1.44 -

20 7512 1611 4.66 \

627

21 7330 1011 7.25 -
22 1826 1024 1.77 -
23 9137 2816 3.24 i
24 2022 736 2.75 -
25 8864 2158 4.11 =
26 1549 1188 1.30 -
27 1912 1426 1.34 -
28 3361 1617 2.08 -
29 2513 1102 2.28 -
30 2923 1703 1.72 -
Average 3679 1656 2.22 87
ot Al AG Al 2ARE Aol JgehA

ke, g, A, 7714 59 ool A
HESHA Zopich 1y AEHEA HARL Aol
o 74 7hel= Al AEof Aeke] 20% H=e] oA
£ 9z IS dAD Aol ursihd =
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Q1 30 o R 1Y AhE RAlSH] AEAEE 7]
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