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Abstract

This study was conducted to suggest potential future directions in the effective operations of food safety information on
the internet. This study consisted of two sections. The first section was a survey that was performed by 186 dieticians in
Daegu and Gyeongbuk area. The second section was the assessment of the quality of food safety information on the
internet. 163 web sites that provided food safety information on three major searching engines using the search words
‘food safety’ and ‘HACCP’ were investigated. The trained panels evaluated the contents of the web sites using a 3-point
scale assessment tool. The data collected data from the questionnaires were statistically analyzed using the SPSS
package program (version 14.0). The results of this analysis were as follow. The primary purpose of internet usage by
detitians was to search for information (87.2%). In addition, the detitians' satisfaction degree of food safety information
on the internet was 3.17 out of 5 points. The operators of web sites that were evaluated by the researchers were business
and industries (76.1%), public organizations (15.3%), and individuals (8.8%). The following four items, update of con-
tent, offer scientific basis or explanation of content, offer useful information and new informations, should be improved
immediately. Among evaluation items, six items were shown to be significantly different according to the operators of
web sites. The evaluation scores of web sites that were operated by public organizations were significantly higher than
those of web sites operated by individuals or business and industries. In conclusion, regular and consistent qualitative
evaluation of web sites is needed to improve the quality of information that is provided via the internet. In addition, web

sites that provided information on food safety should be actively operated by public organizations.
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Table 1. Demographic characteristics of the subjects N(%)

Business and Industry 45(24.2)
Classification School 124(66.7)
Hospital 17(9.1)
. Self-operated 167(90.3)
T f t

Food ype ol operation Contract-managed 18(9.7)
services Frequency of 1 113(61.7)
meals(time/day) >2 70(38.3)
<400 84(45.7)

N f 1
Selr‘zzer:r ézeas >400~<1,000 61(33.2)
PEEEY " >1 000 39(21.1)
Associates degree 29(15.7)
Education level Bachelor's degree 125(67.6)

Master's degree or higher 31(16.7)

Ermlovment tvpe FUIFMe 128(68.8)
Dictitians P YNt WP b i time 58(31.2)
3 27(15.0)

>3~<5 51(28.3

Career(years) >5~<10 42§23 3;

>10 60(33.4)
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Table 2. Results of dietitians' usage practice of information on

internet sites N(%)
Daum 71(39.2)
Search Yahoo 10(5.5)
engine Naver 93(51.4)
Others (Empas, Google etc.) 7(3.9)
Search for information 157(87.3)
Usin Social interaction 2(1.1)
o cg)se Convenience of life 11(6.1)
purp Cultural life 42.2)
Shopping 6(3.3)
Reliable information on food safety 82(44.4)
The first Dlvers.lty‘of information 57(30.8)
Organization of contents and layout 6(3.2)
reason of
selectine a Easy to access 15(8.1)
. g Easy and enough explanation of terms 2(1.1)
web-site
or phrases
Up-to-date of information 23(12.4)
Using 5~6 54(19.4)
frequency
(times/week) 2500
< 23(8.2)
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Table 3. Comparison of food safety information satisfaction on the internet according to the characteristics of the subjects

Variables Satisfaction t or F value
Business & Industry 3.18+0.54"
Food Type School 3.2140.67 F=1.93
services
Hospital 2.88+0.78
. Self-operated 3.16+0.66
Type of operation t=-0.82
Contract-managed 3.2840.58
Associates degree 3.31+0.54
Education level Bachelor's degree 3.09+0.69 F=2.86
Master's degree or higher 3.35+0.55
Bl . Full-time 3.08+0.68 =3 15
mploymen e =-3.
ploy P Part-time 3.38+0.56
Dietitians <3 3.19+0.56
>3~<5 3.18+0.77
Career(years) F=0.46
>5~<10 3.26+0.50
>10 3.10+0.72
Dairy 3.2340.72
Using frequency 5~6 3.14+0.54
. F=2.07
(times/week) 3~4 2.83+0.38
) 3.27+0.47
Total 3.17+0.66
) Means+S.D. : S-point Likert-type scale from 1 to 5(1: strongly unsatisfaction 3: neither unsatisfaction nor satisfaction~5: strongly satis-
faction).
#%p<0.01.
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Table 4. Operators and contents of the evaluated web sites

N(%)

Individual 14(8.6)

Operators Business and Industry 124(76.1)
Public organization 25(15.3)

Food 13(8.0)

Nutrition 13(8.0)

| Cuisine and Cooking 21(12.9)
Contents” Menu information 11(6.7)
Food safety news or reports 83(50.9)

Consulting or Q & A 154(94.5)

Total 163(100.0)
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Table 5. Results of quality evaluation on contents of web sites N(%)
Evaluation items Agreement Partly agreement Disagreement
The scientific basis or explanation of contents are enough 7(4.3) 17(10.4) 139(85.3)
The contents are clear 138(84.7) 19(11.6) 6(3.7)
The contents are specific 20(12.3) 63(38.6) 80(49.1)
The contents are not exaggerated 149(91.4) 12(7.4) 2(1.2)
The explanation of contents are sufficient 56(34.3) 73(44.8) 34(20.9)
There are enough explanation for technical terms 15(9.2) 102(62.6) 46(28.2)
The contents are interesting 25(15.3) 119(73.0) 19(11.7)
The contents of articles are consistent to the titles 152(93.3) 9(5.5) 2(1.2)
There are not intentional advertisement for specific items 125(76.7) 23(14.1) 15(9.2)
The contents provide new informations 23(14.1) 11(6.8) 129(79.1)
The offered information is very useful 4(2.4) 27(16.6) 132(81.0)
The operator is specialized 87(53.4) 50(30.7) 26(15.9)
The web site provide relevant sites 71(43.6) 11(6.7) 81(49.7)
The web site is rapidly connected 157(96.3) 6(3.7) 0(0.0)
There are contact address and feedback mechanism 29(17.8) 96(58.9) 38(23.3)
The contents are well updated 11(6.7) 11(6.7) 141(86.6)
The quantity of information are enough 15(9.2) 63(38.7) 85(52.1)
The searching information is easy 48(29.4) 89(54.6) 26(16.0)
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Table 6. Quality evaluation on contents of web sites according to the operators

.. Business & Public
L Individual ..
Evaluation items (n=163) (n=14) Industry organization F-value
(n=124) (n=25)
The scientific basis or explanation of contents are enough 0.19+0.49" 0.43+0.65" 0.13+0.42° 0.36+0.64" 4.27*
The contents are clear 1.81+0.48 1.86+0.36 1.80+0.49 1.84+0.47 0.15
The contents are specific 0.63+0.69 0.50+0.86 0.66+0.66 0.56+0.77 0.50
The contents are not exaggerated 1.90+0.34 2.00+0.00 1.87+0.38 2.00+0.00 2.20
The explanation of contents are sufficient 1.13+0.73 0.71+0.83 1.18+0.72 1.16+0.69 2.58
There are enough explanation for technical terms 0.81+0.58 0.64+0.63 0.79+0.55 1.00+0.71 2.00
The contents are interesting 1.04+0.52 1.21+0.80™ 0.97+0.46° 1.38+0.54" 4.87%*
The contents of articles are consistent to the titles 1.92+0.31 1.86+0.36 1.91+£0.34 2.00+0.00 1.14
There are not intentional advertisement for specific items 1.67+0.64 2.00+0.00" 1.57+0.70" 2.00+0.00" 7.19%*
The contents provide new informations 0.35+0.72 0.29+0.73 0.30+0.68 0.64+0.86 2.47
The offered information is very useful 0.210.47 021£043"  0.15£036"  0.52+0.77°  6.85%*
The operator is specialized 1.37+0.75 0.93+0.92° 1.34+0.73" 1.80+0.50" 7.23%*
The web site provide relevant sites 0.94+0.97 1.2140.89® 0.81+0.96" 1.40+0.91° 4.64*
The web site is rapidly connected 1.96+0.19 1.93+0.27 1.97+0.18 1.96+0.19 0.27
There are contact address and feedback mechanism 0.94+0.64 0.79+0.70 0.98+0.61 0.84+0.75 1.00
The contents are well updated 0.20+0.55 0.21£0.58 0.17+0.51 0.36+0.70 1.28
The quantity of information are enough 0.57+0.66 0.64+0.84 0.56+0.62 0.60+0.76 0.14
The searching information is easy 1.13+£0.66 1.07+0.48 1.10+0.67 1.32+0.69 1.17

" Means+S.D : 3-point scale(2: Agreement, 1: Partly agreement, 0: Disagreement).

2) a~c

*p<0.05, **p<0.01.
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: Means with the same superscripts in each row are not significantly different by Duncan's multiple range test.
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