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Abstract

The purposes of this study were to evaluate food safety knowledge and to assess home food safety performance
of home-delivered meal service recipients. Two facilities providing home-delivered meal services for older adults
were located in Seoul. A total of 120 service recipients were surveyed using an individual interview technique
and 97 responses were used for data analysis. A statistical data analysis was completed using SPSS program
(ver.14) for descriptive analysis, t—test, ANOVA, and correlation analysis. The majority of the participants were
70 years old or older and females. They perceived their health status as poor or very poor and took more than
one kind of medicines. An average score of the food safety knowledge test was 11.48 based on 18 points (63.8%).
The results revealed that the older adults knew the importance of hand washing but were not aware of when
and how to wash hands. There was room to improve knowledge on cleaning and sanitizing fresh fruits and
using wiping cloth. The knowledge score for each category was not significantly different by gender and age.
The home food safety practices of the older adults was rated as 2.8 out of 4 points; the highest score was
associated for proper food handling category and the lowest score was for cleaning and sanitizing. The worst
performance was related to managing hand cuts and wounds (1.96). The total knowledge score and an average
performance score were significantly correlated (p<0.01). Food safety education programs targeting the older
adults who receive home-delivered meal services would improve the recipients’ food safety knowledge and
practices related to consumption of the meals at home. The programs should focus on not only improving food
safety knowledge but also changing food safety practices.
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Table 1. General characteristics of respondents

Variable N (%)
Male 19 (19.6)
Gender Female 77 (79.4)
No response 1(1.0)

<69 4(4.1)
Age (vears) 70~84 74 (76.3)
ge =85 18 (186)
No response 1(1.0)
No formal education 59 (60.8)
. Elementary school 24 (24.7)
gjculfaﬁﬁi Middle school 3(3.1)
& High school 8(82)
College and others 3(3.1)
Alone 46 (47.4)

Livin With a spouse 23(23.7)

& . With unmarried offsprings 12 (12.4)
arrangement  with married offsprings 5(5.1)
Others 10 (10.3)

<300,000 9(9.3)

Living 300,000 ~500,000 50 (51.5)
expense/ 500,000~ 1,000,000 10 (10.3)
month (won) >1,000,000 3(3.1)
No response 25 (25.8)

Self-support 6 (6.0)

Source of  Subsidy from governments 81 (81.0)
income” Subsidy from family members 9(9.0)
Others 4 (4.0)

Very poor 50 (51.5)

Perceived Poor 28 (28.9)
health stat Neutral 11 (11.3)
caith SIS - G o0d 7(7.2)
No response 1(1.0)

Others (cataract, hearing problems) 54 (27.8)

Hypertension 51 (26.3)

Arthritis 43 (22.2)

Diabetics 22 (11.3)
Hsla lth‘l) Respiratory diseases 8(4.1)
problems Alzheimer disease 7(3.6)
Cardiovascular diseases 4(2.1)
None 3(1.6)
Stroke of paralysis 2 (1.0)

Yes 82 (84.5)

Medication  No 12 (12.5)
No response 3(3.1)

YMultiple choices.
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Table 2. Home-delivered meal services received by re-
spondents

Variable N (%)
Tvpe of meal service Lunch box service 77 (79.4)
rezgive q Side dish service 19 (19.6)
No response 1(1.0)
<18 25 (25.8)
. 18~47 39 (40.2)
(erl‘;rglg‘l)"f SEIVICE USe - 3~05 22 (22.7)
>96 8(8.2)

No response 3(3.1)

Frequency of service

Lunch box 5 times/week 10 (10.3)
6 times/week 67 (69.1)

No response 1(1.0)
Side dish service Twice/week 19 (19.6)
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Table 3. Food safety knowledge of home-delivered meal service recipients
Correct answer 2)
Category Item N (%) Score
Personal I have to wash hands before eating. 90 (92.8)
hygiene (3) It is okay to wash hands with water only. 33 (34.0) 1.56+0.72
ve After washing hands, I can prepare foods for others even if I have diarrhea. 27 (27.8)
Moldy rice cakes are safe to eat after moldy areas are cut away. 69 (71.1)
Food It is safe to eat fruits like oranges without washing. 20 (20.6)
. Fermented seasoned squids are easy to spoil than beef. 62 (63.9)
handling . . . 3.68+1.15
) It is safe to eat a leftover lunch box stored on a table or sink counter for dinner. 56 (57.7)
Leftover side dishes must be stored covered in a refrigerator. 92 (94.8)
It is safe to eat milk for 1~2 days after use-by date. 54 (55.7)
I must reheat leftover meat patties stored in a refrigerator as hot as cooking 82 (84.5)
Food before eating.
preparation I must wash lettuce under running water. 88 (90.7) 3.20+0.88
(4) Thawing frozen squids in cold water is safer than thawing in hot water. 82 (84.5)
Meats losing pink color are cooked well. 52 (53.6)
Separation It is okay to cut radish after cutting raw chicken using the same knife. 82 (84.5) 1514060
(2) I must wash hands after cooking egg fries. 60 (61.9) D
Cleaning/ Utensils must be dried using cloth towels. 67 (69.1)
sanitizing It is safe to use wiping cloth if boiled once a week. 22(22.7) 1.59£0.79
(3) Cutting boards must be washed and sanitized after every use. 64 (66.0)
Total score 11.48+2.57%
‘1)( ) A possible total score for each category.
“Mean = SD.
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Table 4. Comparison of food safety knowledge of home-delivered meal service recipients by gender and age (Mean=+SD)

Category
Personal Food Food Separation Cleaning/ Total
hygiene (3)" handling (6) preparation (4) (2) Sanitizing (3) (18)
Gender Male 1.89+0.74 3.74+1.28 2.79+1.03 1.394+0.70 1.32+0.75 11.05+2.37
ende Female 1.49+0.70 3.67+1.12 3.31+£0.82 1.55+0.58 1.67x0.79 11.62+2.62
t value 2.24" 0.22 -2.32" -1.00 -1.77 -0.86
Age 65~69 2.00+0.00 3.50+0.58 2.75+0.50 1.00+0.82 1.50+1.30 10.75+2.36™
( eir) 70~84 1.60+0.74 3.78+1.11 3.29+0.91 1.54+0.60 1.67+0.75 11.86+2.41°
4 >85 1.33=0.69 3.39+1.34 2.94+0.83 1.47+0.51 1.28+0.83 10.17+2.94°
F value 1.77 0.91 1.62 1.53 1.84 348

Y() A possible total score.
“p<0.05. *PMeans with different superscripts in the same column are different significantly by Duncan’s post hoc test.
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Table 5. Home food safety performance of home-delivered meal service recipients (Mean=SD)
Item Score
I wash my hands and arms using soaps. 3.05+1.04
) I dry hands with aprons after handwashing.” 3.21+0.93
Personal hygiene I prepare foods with hand cuts and wounds covered with bandages."” 1.96+1.01
Average 2.713+0.52
I discard food that has passed use-by dates. 3.27+£0.86
Food I store leftover stews in a refrigerator. 3.24+1.02
handling I store fresh spinach under counter of raw chicken in a refrigerator.” 2.69+1.09
Average 3.08+0.59
I use chopsticks to see meats cooked.” 2.66+1.04
I taste food with separate a dish and utensil. 2.85+1.05
. I reheat leftover foods as hot as cooking before eating. 3.28+0.76
Food t;
oc preparation I do not refreeze thawed foods. 2.364+1.04
Average 2.791+0.55
I use separate wiping cloth. 2.83+0.98
) I use specific knives and cutting boards for specific foods. 3.12+0.97
Separation I wash hands after touching shell eggs. 246+1.17
Average 2.80+0.77
) I wash and boil wiping cloth every day. 2.17+0.77
Cleaning and I wash and sanitize cutting boards after every use. 2.61+0.96
sanitizing
Average 2.39+0.75
Average 2.79+0.37

D -
Reverse coding.

Scale: 1, strongly disagree; 2, disagree; 3, agree; 4, strongly agree.
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Table 6. Home food safety performance of home-delivered meal service recipients by gender and age (Mean+SD)
Category
Personal Food Food Separation Cleaning and Aver
hygiene handling preparation epard sanitizing erage
Gender Male 2.85+0.60 3.35+£0.49 2.715+£0.45 2.43+0.90 2.38+0.90 2.81+0.37
Female 2.710+0.51 3.02+0.59 2.80£0.58 2.89%0.71 2.41%0.70 2.80+0.37
t value 1.07 218 -0.34 -2.20" -0.19 0.14
Age 65~69 2.50+0.19 2.83+0.43 2.73+041 2.33£0.90 213111 2.53£0.39
( egar) 70~84 2.75+0.51 3.10+0.59 2.80+0.59 2.82£0.73 243+0.73 2.81£0.34
v >85 2.64+0.59 2.98+0.59 2.713+0.45 2.75%+0.90 2.23+0.75 2.74%+0.43
F value 0.72 0.64 0.12 0.79 0.68 1.32

Scale: 1, strongly disagree; 2, disagree; 3, agree; 4, strongly agree. 'p<0.05.
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Table 7. Correlation analysis of home food safety performance and food safety knowledge of home-delivered meal service

recipients
Knowledge
Category Personal Food Food S . Cleaning/ Total
. . . eparation .

hygiene handling preparation sanitizing score

Personal hygiene -.052 -.128 -.073 .08 .021 -.090

Home food Food handling. -.115 110 175 238" .054 175
safety Food pr'eparatlon -.118 .042 .182** .086** .130** .123**
formance Separation -.087 .090 342 .506 375 407
ber Cleaning/sanitizing 077 135 079 256" 429™ 302
Average score -.153 .086 279" 413" 316 316

"p<0.05, “p<0.01.
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