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ABSTRACT — A survey of consumers’ awareness and attitudes about food biotechnology was conducted during
May through August of 2001 with a random sample of 750 Korean consumers. More than 70% of the respondents
was exposed to some informations related to genetically modified (GM) foods. The greatest benefit of the
development of GM foods was thought to be the remedy for the food shortage in the future. More than 90% of
Korean consumers wanted GM foods labeled. About 20% of the respondents would buy GM foods voluntarily,
whereas over 50% would not until they found out more. More consumers responded that they would not buy
herbicide-tolerant GM soybean but buy vitamin-enriched GM soybean. It seemed to be that many Korean consumers
do not make decisions of acceptance or rejection of GM foods not on the basis of biotechnology but on the basis
of the word(s) used to describe the products, such as herbicide and vitamin. Only 4% of Korean consumers
responded that GM foods were the greatest safety-threatening factor of Korean foods and that the most interested
information on food labels was whether the food was produced by biotechnology.
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Table 1. Exposure to informations related to GM foods

Exposed Frequency (Yo)
Yes 530 (70.9)
No 187 (25.0)
Don't know 31(4.1)
Total 748 (100)

Table 2. Confidence toward the ethics of GM food developers

Degree of confidence Frequency (%)
Very confident 26 (3.5)
Confident 349 (46.5)
Neutral 149 (19.9)
Negative 180 (24.0)
Very negative 46 (6.1)
Total 750 (100)

Table 3. Most important benefit of GM foods

Benefit Frequency (%)
Healthier foods 122 (16.9)
Reduced food price 136 (18.8)
Remedy for food shortage 419 (57.9)
Don't know 47 (6.5)
Total ' 724 (100)
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Table 4. Labeling of processed GM foods and restaurant
foods prepared with GM ingredients

o Frequency (%)
Opinton
Processed foods Restaurant foods
Must be labeled 514 (68.6) 416 (55.5)
Better be labeled 203 (27.1) 270 (36.0)
Don't care 11(1.5) 38(5.1)
Don't have to be labeled 14 (1.9) 15 (2.0
Not necessary to be labeled 7(0.9) 11 (1.5)
Total 749 (100) 750 (100}
Table 5. Willingness to purchase GM foods
Willingness Frequency (%)
Very likely 152(20.3)
Wait and sce 375 (50.0)
Dont know 91 (12.1)
Not at all likely 132 (17.6)
Total 750 (100)
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Table 6. Percentage of respondents who will not buy GM
foods until found out more

Country Wait and see*(%) Source
USA 49 Monsanto®
Canada 42 "
Brazil 39 !
England 42 "
Germany 42 "
Finland 34

Japan 52 "
Korea 50 This work
Average 43.8
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Table 7. Ordinary tomatoes do not contain genes while geneti-
cally modified ones do

Answer Frequency (%)
True 204 (27.3)
False 324 (43.3)

Dont know 220(29.4)
Total 748 (100)

Table 8. Correct answers(%) for the question “ordinary
tomatoes do not contain genes while genetically modified ones
do”

Country Hoban Monsanto This work
Canada 52 35 -
USA 45 36 -
Austria 34 42 -
Finland 44 -
France 32 30 -
Germany 36 52 -
Ireland 20 - -
Italy 35 - -
Netherlands 51 - -
Sweden 46 - -
Spain 28 - -
England 40 37 -
Brazil - 30 -
Japan - 30 -
Korea - - 43
Average 38.6 357 43
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Table 9. Development of GM foods in Korea

Opinion Frequency (%)
Support 280 (37.5)
Reserve 280 (37.5)
Oppose 53(7.1)
Don't know 134 (17.9)
Total 747 (100)

Table 10. Willingness to purchase/eat herbicide resistant soy-
bean and vitamin enriched soybean developed by biotech-
nology

o Frequency(%)
Willingness — - —
Herbicide Resistant Vitamin enriched
Likely 170 (22.7) 433 (57.8)
Not likely 413 (55.1) 170 (22.7)
Dont know 166 (22.2) 146 (19.5)
Total 749 (100) 749 (100)
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Table 11. Greatest risk factor threatening the safety of Korean
foods

Risk factor Frequency (%)

Mishandling 141 (19.0)

Chemical residues including pesticides 291 (39.2)
Microbial contamination 44 (5.9)
Biotechnology 30 (4.0

Artificial additives 95(12.8)

Ethics of enterprisers 142 (19.1)

Total 743 (100)

Table 12. Most interested information on food labels

Information Frequency (%)
Nutritional information 76 (10.3)
Preservatives 118 (16.0)
Origin of production 68 (9.2)
Biotechnology 32(4.3)
Date of manufacture/expiration 442 (60.1)
Total 736 (100)

Table 13. Consumers' attitudes change after a news report

Attitude Frequency (%)
Don't care any more 213 (28.4)
Care, but eat 347 (46.3)
Stopped eating tofu since 28(3.7)

Does not affect me 161 (21.5)

Total 749 (100)
HEg Fe 434 E‘L%‘h aHl ko] e Aol Fgks mF

Ao} wig- UAHR] Aoz vieliT)

FAAH 2 ES dEt] HE Aol g AAE obF
el xgk Algge] B Ao veided 242 Ui
2 B3l o] fvh WlE-g B oA KEr] el Ao 7t
aigleh fAAAEE A2A Y B vEle] Be
of mlmAlRol A LBl ulst 7to] ARl A AR Z:
21E7 gk ok} }‘* & o g E “/Wq o= WA
71 Rol olshE Y BAlo) ool FOR QI ek
e AL+ e - o deEsie $ol 0l

Avls RAAAEGA ) fAA
o islol 1ol B Aol ohixt 23
sl BThe 2Le 8 JA 23l Tk Fgold
Aol ol AnjAbEe] fARAEGAE]
w2 v]go] v sr—m—: S PR ALEIHS] issue
=2E97) U] mEH G 2 g
ot 73'@01 Tk ARSI
,‘( A A

!
1999 8% SARAZTAF-HE L HE AR AR

- =
i S

Journal of Food Hygiene and Safety, Vol. 16, No. 2



158 Myung Hee Kim et al.

ARl o] A7 I (23] FEPAA )= o] Ak 2§
E olgate] RS AFoly AFHIES S Rl
Wz & wf AA7IES R srodd A Fel A IAEAC
20019 79 1394%H %XJXPZHZ?J *4%—?_57} s Fad
8ol XFEE 7FEAESE 2 & BABIES YA
(A FE2GEDRAH =] o] XﬂE«l Hs‘° AT ATk 2
EM *ﬂ?ﬂ“ﬁi’ 7R EONA FRRA F 2 Ee] dake

A 2% ol ofF gl 7R Eee B RS
Gl ﬂrf& 71EE AAFEA] 9 HAoM FAAEE Al
etk do $8E Jehlle i HA 92 Ao| A}
dor}. F= FollAel o] ARg-she o] W docu-
mentation HA3] A 3L o|F TESE T T3
AL 7Fsd = s, U7 B OE AdEiolA el A
2 &St vaaprt A = vt s, ol e dAS o
&3k ARZE ettt g Este ol AR o
= ¥ AYo] BrlhEsitt

ML,

F

7R R EE AEdle 989 38T #slr] of
H2 vt fEdds e o @93 HAoMeE &
ANAZS] Ajgho} AlztEl7] Aol wig
gEsteol & Zlolty HH3 B
Europe workshop'VellA] =2l 73} 7o) AZaiZw
A& A % food matrixoll we} ohE AHW), HEE
o] A7 E, E4FEEs gy Mg, standard2d
reference materlal("]Zq 7R B shel HeAy
e e W, FERAEEAFAEE 7HE S desd

o @ A7kl o Zow gk,
HAlS] Rt
°of 7 2000d% FHFAFATA FAAANRTEHA

A A7) APog o]Fof] FoZA ofo] A}
) B Apgde] =98 F FR} wa), dujl A

FAAES AW Ao rhga Bl MY Ao 924 olAE ASK: ukiu
2229%
FARAEGAE] AT Tl T JukRRle]

A= Hoie] olF e AFdaidelze ode

srom A Pleto] HATHE Alhe 20%0lAT. ke Btk B
&2 e AzA Y 2wk Alge Ao
F& Wke Algo] Aldos Be slow wol AFY &
Aoz vestth SAAAERAE] 988 Rolgn

o] wotr}. FHRAY RS &

o 3o
Eolzo] =0

o =4 or—

e FA Fe=

4%l AR St

5}
T

ol4]8 750%S tdeZ 2000 59 Y Alolof AEZE
AL SHATE 70%0) 4] SHERPT FRA R Ee) B YU E H3 A
vepith AR ECE 90%elde] S

ol Ao FHRAN =G E] & F
7t BAE7)S uf
o] 50% dold AL frushe Ay
o1} 7Zre wio Z kg vlely &
FABA FAR A2 Afde &

g
Brste ARe 2133 Hold S8R

e

it

1. Ferrell, R. President's forum on genetically modified plants,
ASM News 66, 445 (2000).

2. Avery, D.T. Why we need food biotechnology, Food Technol.,
54, 132 (2000).

3. TFT. TFT Expert Report on Biotechnology and Foods. Human
food safety evaluation of rDNA Biotechnology-derived foods,
Food Technol., 54, 53-61(2000).

4. Lee, K. Food Neophobia; Major causes and treatments, Food
Technol., 43, 62 (1989).

5. AR s, FAAER A
b SN EZAL A, (1999).

6. AU FHAHFFAE e 2zt
A, 2tk AL, O YMCA AR
(1999).

o Rede B &

2, FER
1=1H)38-45.

7. AGRL WER, oA, HEA. FRAARS AEe oA

“°ﬂ e 711X AL F % rﬂ =2 FhHezr, ¢
LA S81], 14, 397-407 (1999).

8. Hoban, T.J.: Consumer acceptance of biotechnology; An inter-
national perspective, Nature Biotechnol., 15, 232-234 (1997).

9. FFE. FAN G F BAEA, HEFFY 153, 8593
(2000).

10. Monsanto Co. Food Biotechnology 7 nation consumer
tracking study. Summary of highlights (1999).

11. Hoban,T.J. Seed Trade News (Ball Publ. Batavia, Ill) (1999)

12. o3 FHARzSTE T AFol B U%Zﬂ“* A 1
2 Eska) 249] 33, 46-49 (2000).

13. Anon. ILSI Europe hosts workshop on detection methods for
novel foods derived from genetically modified organisms
(GMOs). ILSI Europe Newsletter. No. 22. Aug. (1998).

Journal of Food Hygiene and Safety, Vol 16, No. 2



