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Hygienic Practice Attitude of Housewives in Seoul and Related Factors
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Abstract

The study investigated the hygienic practice attitudes of 500 housewives living in the Seoul area through survey.
The survey questionnaire evaluated general information, purchasing behaviors, 4 parts of hygienic practice attitude
and the associated factors. The subjects were mostly full-time housewives aged in their 30~40’s, high school
graduates from middle-class families who had been married for 6~10 years. The mean score for hygienic practice
attitude was 2.9 out of 5 point scale, representing a fairly low hygienic practice attitude except for food preparation
area(3.4 pt.). Factors affecting hygienic practice attitude were age, occupation, and marriage term. Practice attitude
was positively correlated with age (p<0.01). Full-time housewives had better practice attitude. Housewives with <
5 and > 26 years of marriage showed inferior practice attitude (p<0.05). In addition, food purchasing behaviors
were strongly related to hygienic practice attitude. Housewives gathering hygiene information from mass media
maintained a significantly higher practice attitude (p<0.035), and so did the housewives focusing on ‘nutrition’ and
“freshness’ when fish and frozen foods were purchased (p<0.05). In contrast, housewives focusing on cost had a
significantly lower practice attitude (p<0.05). In conclusion, the level of hygienic practice attitude of housewives
was fairly low and was affected by age, occupation status, marriage term and several aspects of purchasing
behaviors. Therefore, it is extremely important to conduct training and education for housewives to improve their

hygienic practice attitude and awareness of hygiene.
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Table 1. Demographic characteristics of subjects

Characteristics Classification N %
20-29 50 10.0

Age 30-39 220 44.0
40-49 178 35.6

(rs.) 50-59 50 10.0
>60 2 0.4

Total 500 100.0

Middle school 38 7.6

High school 287 57.4

Education College/University 160 320
Graduate school 14 2.8

No response 1 0.2

Total 500 100.0

1 5 1.0

2 46 9.2

3 86 17.2

Family size 4 276 55.2
(person) 5 69 1338
6 13 2.6

7 4 0.8

9 1 0.2

Total 500 100.0

<5 88 17.6

6-10 127 25.4

Marriage terms 11-15 109 218
(yrs.) 16-20 75 15.0
21-25 62 124

>26 39 7.8

Total 500 100.0

Full-time housewife 399 79.8

Part-time job 52 10.4

Occupation Full-time job 30 6.0
Self-management job 18 3.6

No response 1 0.2

Total 500 100.0

Monthly <30 80 16.0
expenses 31-40 145 290
for food 41-50 157 314
(10,000 won) >51 118 23.6
Total 500 100.0

Detached house 124 24.8

Apartment 235 47.0

Residential type Tenement house 63 12.6
Dasedai house 64 12.8

Housing in commercial building 14 2.8
Total 500 100.0

<100 53 10.6

h?u‘)s';ﬁlﬂyd 100-200 183 36.6
. mm
(10,000 won) >400 37 74

Total 500 100.0

Sz 7 A A02E A235(2006)
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Table 2. Purchasing behaviors related to food hygiene

Items Responses N %
Family, relatives 8 1.6
) Newspaper, magazine 185 37.0
Information School 20 40
source TV 245 49.0
of hygiene Inaccessible 27 54
Others 14 2.8
No response 1 0.2
Total 500 100.0
Major concern Price 20 40
on fish Freshness 437 87.4
s Taste 34 6.8
purchase Nutrition 9 1.8
Total 500 100.0
Expiration date 412 82.4
Major concermn Brand 46 92
on frozen food Convenience of cooking 24 4.8
purchase Price 10 2.0
Others 8 1.6
Total 500 100.0
. Traditional market 130 26.0
Favorite Large-sized discount 271 542
grocery store '
shop to go Department store 31 6.2
Nearby supermarket 68 13.6
Total 500 100.0
Variety of goods 116 232
Good hygiene practices 76 15.2
Reasons for Convenience for shopping 202 404
favorite grocery  Superior quality of
19 38
products
shop to go )
Low price 74 14.8
Others 13 2.6
Total 500 100.0
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Table 3. Assessment of housewives’ hygienic practice attitude

Variable Contents Mean+SD
How to wash hands 3.20+1.07"

Wearing accessories during cooking process 2.14+1.47

Personal hygiene How to dry hands during cooking 245+1.22
How to treat a cut of hand during cooking 3.57+1.17

How to handle raw eggs 2.97+1.30

Mean 2.86+0.59

How to confirm doneness of hamburger 3.31+1.27

Using another vessel for tasting food 3.66+1.07

Food preparation Reheating lefiovers fully 3.36+1.24
Thawing frozen meat and fish 3.16+1.28

Preparing ingredients for cooking 3.57+1.13

Mean 3.41+0.63

How to keep tuna can and mayonnaise before using 2.28+1.25

How to wash fish 2.99+1.28

How to use washed vegetable once 2.93£1.36

How to keep left overs of hot food after a meal 2.07+1.29

Food management How to keep lost of leftovers after a meal 2.76x1.30
Reutilizing thawed food once refrigerated after cooking 3.18+1.24

Reutilizing refrigerated leftovers after few day 2.97+1.19

Using packaged vegetable without washing 1.67+0.99

Keeping vegetables in the lower part of refrigerator below raw meats or chickens 3.01+1.13

Purchasing refrigerated or frozen food in grocery shopping at first hand 1.83+£0.94

Mean 2.56+0.48

Using dish clothes separately for each purpose 2.72£1.27

Equipment sanitation Checking interior temperature of refrigerator and freezer 2.88+1.26
Using cutting boards and knives separately for each purpose 2.16+1.18

Mean 2.58+0.91

Y Scale : 1=do not practice at all, 2=practice seldomly, 3=practice moderately, 4=practice well, S5=practice very well

- 233 - 2T B ot e A A28 A 235.(2006)
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Table 4. Hygienic practice attitude score according to demographic characteristics of subjects
Variable Classification Personal Food Food Equipment Total
hygiene preparation management sanitation
20-29 _ 3.100.65" 3.20+0.51 3.25+0.41 2.19+0.82 2.94+0.35
Age 30-39 3.21+0.60 3.1410.54 3.29+0.40 2.58+0.89 3.06+0.36
40-49 3.21+0.65 3.1040.57 3.29+0.42 2.70+0.91 3.07+0.41
(yrs.) 50-59 3.18+0.72 3.04+0.65 3.20+0.48 2.53+1.05 2.99+0.53
>60 3.70+0.14 2.90+0.14 3.45+0.49 3.00+0.47 3.26 031
F-value 0.68 0.68 3.187 1.66
<5 3.19+0.64" 3.1340.52 3.27+0.41 2.38"+0.89 2.99"+0.34
6-10 3.18+0.68 3.14°+0.53 3.24+0.41 2.46°+0.91 3.01"°+0.40
Marriage 11-15 3.26+0.55 3.14°+0.57 3.34+0.40 2.79°+0.84 3.13°+0.32
term 16-20 3.13+0.67 3.15°+0.63 3.29+0.40 2.80%°+1.04 3.10°+0.46
21-25 3.28+0.57 3.13°+0.53 3.26+0.43 2.65°+0.77 3.08°+0.38
>26 3.11+0.74 2.90°+0.60 3.21+0.46 2.36°+0.99 2.89°+0.54
F-value 0.70 0.94 3907 3.05
Full time housewife 3.22%°+0.63 3.1240.57 3.31°+0.40 2.61+0.90 3.07°+0.40
. Part time job 3.14°+0.61 3.050.47 3.15°+0.40 2.61+1.07 2.99"+0.39
Occupation . . . o b
Full-time job 2.84°+0.66 3.16+0.48 3.06°+0.40 2.31+0.90 2.84°+0.41
Self-management job 3.46"+0.55 3.14+0.59 3.23*+0.53 2.26+0.73 3.02°°+0.36
F-value 461" 5587 . - 1.80 3.49
Total 3.20=0.64 3.12+0.56 2.58+0.92 3.04+0.40

3.28+0.41

Y Mean score in Likert scale (Mean+SD)
" p<0.05, 7 p<0.01, ™ p<0.001.

#7¢ Mean with different superscripts in the same colu_mn are signiﬁcantly different by Duncan’s multiple range test (p<0.05).
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Table 5. Hygienic practice attitude score according to food hygiene related to purchasing behaviors
Variable Classification Personal Food Food Equipment Total
hygiene preparation management sanitation
Family, Relatives 3.25+0.80" 3.130.52 2.94°+0.24 2.50=0.96 2.95"+0.31
Newspaper, Magazine 3.24+0.63 3.07+0.58 3.31"+0.43 2.69+0.97 3.08"+0.41
Information source School 3.05+0.42 3.17+0.43 3.20°+0.39 2.73+0.74 3.04°£0.31
of hygiene TV 3.22:0.64 3.18+0.57 3.29°+0.41 2.56+0.89 3.06°+0.39
Inaccessible 2.83+0.66 2.9420.48 3.07°+0.37 2.14+0.92 2.74°+0.45
Others 3.1920.61 3.07:0.27 3.19"°+0.36 2.36+0.73 2.95"+0.31
F-value 227 1.42 3167 2.10 378"
Price 2.99+0.71 2.80°+0.53 3.21+0.38 2.55"+1.03 2.88+0.43
Major concern on Freshness 3.24+0.63 3.13"°+0.56 3.29+0.41 2.63£0.92 3.07+0.39
fish purchase Preferences 2.9140.58 3.12*°+0.55 3.18+0.47 2.14™+0.72 2.84+0.43
Nutrition 3.00+0.59 3.36'+0.48 3.13+0.34 2.00°+0.90 2.87+0.39
F-value 396" 279 133 4417 555"
Expiration date 3.25+0.64 3.12+0.56 3.29+041 2.59°+0.92 3.06°+0.40
Major concern on Brand 2.93+0.61 3.03+0.49 3.14+0.38 2.55"+0.87 2.91*°+0.43
frozen food purchase Price 2.82+0.71 3.14+0.72 3.24+0.44 1.77°+0.69 2.74°+0.43
Others 3.25+0.23 3.40+0.41 3.1920.34 2.21°50.53 3.01*°+0.20
F-value 3.96" 2.79° 1.33 440" 5557
Variety of goods 3.27+0.60 3.10:0.62 3.3310.42 2.78+0.95 3.12"+0.39
Good hygiene practices 3.04£0.75 3.07+0.53 3.17+0.42 2.41+0.90 2.92°+0.46
Reasons for favorite  Convenience for shopping 3.17+0.61 3.12+0.57 3.31+0.40 2.55+0.88 3.04°+0.37
grocery shop to go  Superior quality of products 3.37£0.71 3.21£0.49 3.2410.47 2.54+0.76 3.09%°+0.39
Low price 3.25+0.63 3.18+0.49 3.21:0.42 2.49+1.00 3.03*+0.41
Others 3.4320.48 3.02:0.35 3.31£0.32 2.90+0.82 3.16'+0.31
F-value 2.02 0.55 2.12 2.14 2.62

" Mean score in Likert scale (Mean+SD)
" p<0.05, 7 p<0.01, " p<0.001.

""¢ Mean with different superscripts in the same column are significantly different by Duncan’s multiple range test (p<0.05).
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