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Abstract

This study was aimed to evaluate the relation of food hygiene knowledge and practices of the contract foodservice
employees and housewives. The employees were mainly sampled using convenience sampling method and surveyed
through the questionnaire. The SPSS 12.0 was used for statistical analysis: data frequency, #-test, one-way ANOVA. The
scores of the contract foodservice employees were higher in personal hygiene and time-temperature control from hygiene
knowledge category and in cleaning & sanitizing, and time-temperature control from hygiene practice category than those
of housewives. The level of hygiene knowledge improved with continuous education, and people aged over 51 year showed
better score in hygiene practices than those of age 20~35. The score of hygiene knowledge or hygiene practices were
higher in the group who graduated from middle or high school than the group who had MS degree, because they might
have the good hygiene habit or behavior from the continuous education about the food hygiene.
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Table 1. General characteristics of subjects
Classification N %
20~35 89 30.5
Age 36~50 148 50.7
More than 51 55 18.8
Contract foodservice employees 128 438
b Housewives 164 56.2
People who took the education 113 38.7
Food hygiene education
People who didn't take the education 179 61.3
Lower than middle school 40 13.7
High school 114 39.0
Education level University 124 42.5
Above graduate school 13 4.5
No response 1 0.3
Total

292 100.0
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Table 2. Reliability test
Classification Cronbach alpha Classification Cronbach alpha
Personal hygiene 0.526 Cleansing & sanitizing 0.649
Cross-contamination control during preparation 0.593 Time-temperature control 0.618

Table 3. Difference of food hygiene knowledge between housewives and contract foodservice employees

Mean+SD .
Classification t value p value?
AY (n=164) B (n=128)
Personal hygiene 436£0.54 4.61£0.58 3671 0.000°
Cross-contamination control during preparation 4.43+0.52 4.53+0.59 1.636 0.103
Cleansing & sanitizing 4.57+0.53 4.63+0.61 0.794 0.428
Time-temperature control 4.14+0.49 4.3840.62 3.631 0.000"

Y A : Housewives, B : Contract foodservice employees, = <0.05,
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Table 4. Difference of food hygiene practices between housewives and contract foodservice employees

Mean+SD »
Classification ¢t value p value
A (r=164) B (7=128)
Personal hygiene 4.09+0.63 4.13+0.77 0412 0.067
Cross-contamination confrol during preparation 3.69:0.64 3.81+0.73 1.508 0.133
Cleansing & sanitizing 3.51£0.63 3.86+0.85 3.934 0.000"
Time-temperature control 3.8120.65 4.01+0.70 2473 0.014°

Y A : Housewives, B : Contract foodservice employees, > p<0.05.

Table 5. Difference of food hygiene knowledge and practices between groups who took food hygiene

education and didn't it

A (r=113)" B (»=179) ,
Classtfication ¢t value p value”
Mean SD Mean SD

Personal hygiene 4.70 0.52 433 0.55 5.773 0.000 "

Eoofi Cross-contamination control during preparation 4.66 0.50 435 0.55 4.926 0.000°
ygiene ) o .
knowledge Cleansing & sanitizing 475 0.51 4.49 0.58 3.893 0.000
Time-temperature control 447 0.59 4.10 0.50 5.565 0.000"

Personal hygiene 427 0.68 4.01 0.68 3.160 0.000°

E()o?i Cross-contamination control during preparation 3.96 0.71 3.60 0.63 4.402 0.000"
ygiene .
. Cleansing & sanitizing 4.00 0.78 345 0.65 6426 0.000

practices

Time-temperature control 4,14 0.67 3.74 0.64 5.028 0.000°

DA People who took the education, B : People who didn't take the education, > p<0.05.
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Table 6. Difference of food hygiene kowledge and practices among age categories

Classification 20~35 36~50  more than 51 F value p value
Personal hygiene 4434059 4.48+0.55 4.52+0.58 0.434 0.648
Eooé Cross-contamination control during preparation 4.42+0.60 4.48+0.55 4.54+0.48 0.815 0.444
ygiene
Cleansing & sanitizing 4.5940.59 4.55+0.60 4.72+0.42 1.880 0.154
knowledge
Time-temperature control 42540.57 4224055  4.29+0.60 0312 0.732
Personal hygiene 3.9340.69" 4.17+0.64° 425:0.78° 4638  0.010°
Eoo'd Cross-contamination control during preparation 346+0.67° 3.80:0.64° 4.03£0.67 14112 0.000"
ygiene .
. Cleansing & sanitizing 33020.67° 3.76£0.72° 3.99+0.75°  18.877 0.000
practices
Time-temperature control 3.5940.63* 4.0420.63° 4.02:0.74° 14085  0.000"
* Means with different superscripts in a row are significantly different at ¢=0.05 by Duncan's multiple test.
Table 7. Difference of food hygiene knowledge and practices among age categories
. . . Above
Middle High Univer-
. Graduate
Classification School School sity F value p value
School
n=40 n=114 n=124 n=13
Personal hygiene 445+070°  4514056°  4.48:0.52°  4.14+051°  1.677 0.172
C -contaminati trol
Food foss-contamination contro 400£0.66 453051 447053 436:070 1577 0.195
hygiene during preparation
knowledge  Cleansing & sanitizing 4444072 4.68+049°  459+053°  429+087°  3.102 0.027°
Time-temperature control 4.15+0.70 4.30+0.54 4.2440.53 4.03£0.53 1.425 0.236
Personal hygiene 4.08+0.87 4254063  4.01£0.67  391£0.67 2817 0.039
Cross-contaminati trol *
Food . i n'<.1 on con 3.84+0.75°  3.89+0.63°  3.60:0.67° 347079 4759 0.003
hygiene during preparation
practices Cleansing & sanitizing 385+0.87°  3.85+0.72° 347067 3244077  8.022 0.000"
Time-temperature control 3.98+0.68° 4.11+0.72°  3.73+0.59° 3351051  10.088  0.000°

* Means with different superscripts in a row are significantly different at @=0.05 by Duncan's multiple test.
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