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ABSTRACT

The Purpose of this research was to assess food safety knowledge and perceptions on hygiene education
among new owners of restaurant in Gyeongnam area. In the questionnaire survey to 462 new owners of the
necessity of hygiene education, more than half of them(56.3%) answered ‘Needed’ while ‘So s0(29.2%)" and
‘No need(14.1%)’ were also not a few. For the questionnaire asked what educational area was most
beneficial, ‘Restaurant management and service(53%)’ was the most selected followed by ‘Food safety
management and briefing on relevant food safety regulations(20.1%)’, ‘Tax management(12.8%)’ and ‘Food
culture and menu development(11.7%)’. According to evaluation on new owners’ food safety knowledge, total
average score was tummed out to 6.83(out of total score of 15), less than 50% of average correct answers, it
signified the demand for quantitative and qualitative improvement on hygiene education. To view the three
areas’ evaluation score, characteristics of foodborne illness(2.56 points, out of total 5 points) and general
hygiene management(2.54 points) marked more than 50% of correct answers while critical control points
marked only 1.73 points, the lowest score.
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Table 1, General characteristics of new restaurant owners

(N=462)
Characteristic N(%)"
Gender Female 330(71.4)
Male 132(28.6)
<30 48(10.4)
31~40 182(39.4)
Age

41~50 194(42.0)
=51 33(72)
Middle school 51(11.0)
Educational High school 316( 8.4)
background College 39(68.4)
B.S degree or higher 51(11.0)
Restaurant None 238(51.5)
management 1~2 year 101(21.9)
experience 3 year< 123(26.6)
. Rent 375(81.2)

0 h
wenership Owner 74(16.0)
Korean style restaurant 228(49.4)
Western style restaurant 70(15.2)
Type of Restaurants n.e.c 57(12.3)
Restaurant Japanese style restaurant 27( 5.8)
Chinese style restaurant 16( 3.5)
Others 52(11.2)
<20 207(44.8)
. 21~50 134(29.6)
Size(# of seats) 51100 61(132)
> 101 19(¢ 4.1)

" percentages do not add up to 100% because of rounding &
missing observations
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Table 2, Respondents' perception of hygiene education

(N=462)
Characteristic N(%)"
Experience of ~ No 256(55.4)
hygiene education Yes 186(40.3)
N 260(56.3
Necessity of coessany (56.3)
. . 135(29.2)
hygiene education
Not necessary 65(14.1)
. Restaurant management and service 245(53.0)
Educational .
. Food safety management and regulation  94(20.3)
subject

Tax management 59(12.8)
of most heipful
Food culture and menu development S4(11.7)

. Restaurant management and service 154(33.3)
Educational
subect Tax management 93(20.1)
" :1ee q Food culture and menu development 78(16.9)
. Food safety management and regulation  75(16.2)
reinforcement R
Change is unnecessary 36( 7.8)
Need to reduce time 282(61.0)
Hours of .
. Change is unnecessary 163(35.3)
education . .
Need to increase time 14( 3.0

K percentages do not add up to 100% because of rounding &
missing observations
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Table 3. Respondents' perception of HACCP

(N=462)
Characteristic N(%)"
Through lectures 51(11.0)
Channels of
HACCP Through TV program 82(17.7)
] . Through papers 60(13.0)
information
Never heard 156(33.8)
Understanding ~ Understand clearly 152(32.9)
degree of Do not fully understand 147(31.8)
HACCP Do not understand at all 145(31.4)

" percentages do not add up to 100% because of rounding &
missing observations
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Table 4. Understanding degree of HACCP by personal factor

(N=462)
. Understand Do not fully do not understand .
Variable Category clearly understand at all Total Chi-square
32(242)" : 63(47.7
Gender Male (24.2) 37(28.0) (47.7) 132(100) 13,157+
Female 120(36.4) 110(33.3) 100(30.3) 330(100)
Restaurant None 61(25.6) 74(31.1) 103(43.3) 238(100)
management 1~2 year 44(43.6) 30(29.7) 27(26.7) 101(100) 17.827**
experience 3 year< 47(38.2) 43(35.0) 33(26.8) 123(100)
Experience of No 71(27.7) 82(32.0) 103(40.2) 256(100) 13436+
hygiene education Yes 74(39.8) 62(33.3) 50(26.9) 186(100) '

" percentages do not add up to 100% because of rounding & missing observations
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Table 5. Food Safety Knowledge

(N=462)"
Dimension . Score
. iy o,
(Total points) Question Answer N%) (Mean#SD)
Food usually involved in Correct answer : Meat & poultry 186(40.3)
salmonellosis Incorrect answers 258(55.9)
Food usually involved in vibrio Correct answer : Raw seafood 295(63.9)
Characteristics  infection Incorrect answers 161(34.9)
of foodborne
disease Main contribution factor of Correct answer : Contamination from worker's dirty hand 205(44.4) 2.56£1.29
(5 points) staphylococcal food poising Incorrect answers 242(52.4)
Most effective method to prevent Correct answer : Time and temperature control 335(72.5)
bacterial growth at foodservices Incorrect answers 122(26.4)
Correct answer : 5~60C 163(48.7)
Temperature danger zone
Incorrect answers 288(61.9)
) i . Correct answer : Leaving chilled food in room temperature  225(48.7)
Non-sanitary food handling practice
Incorrect answers 228(49.3)
. ) o Correct answer : Use cutting board for raw meat when
Non-sanitary handling practice with .
preparation of vegetables 201(43.5)
cookingutensils
General Incorrect answers 249(53.9)
hygiene Correct answer : Affer tasting a soup 208(45.0) 2.54+1.26
management When handwashing is not needed
. Incorrect answers 242(52.4)
(5 points)
Correct answer : When you serve cooked food to dishes 346(74.9)
When disposable groves are needed
Incorrect answers 103(22.3)
) ) Correct answer : Only cleaning work instead of cooking 194(42.0)
Proper action on sick worker
Incorrect answers 255( 5.2)
Correct answer : Thawing in room temperature 179(39.7)
Non-proper practice of thawing
Incorrect answers 272(58.8)
) o Correct answer : Above 74C 44( 9.5)
Proper heating temperature guideline
Incorrect answers 411(88.9)
Critical
control Holding time for cooked food in Correct answer : Two hours 211(45.7) 17354109
131
points room temperature Incorrect answers 239(51.7)
(5 points)
Correct answer : Below 5TC 197(42.6)
Proper temperature for refrigerators
Incorrect answers 255(55.2)
Proper sanitizing temperature for food Correct answer : Above 71°C 167(36.1)
-contact surfaces Incorrect answers 281(60.8)
Total 6.83+2.60

" percentages do not add up to 100% because of rounding & missing observations
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