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Abstract

The purpose of this study was to examine the attitude toward food safety and the HACCP of college students in
Daejeon. 51.9% of respondents had experienced food poisoning. The main symptoms of food poisoning were
diarrhea(73.4%), stomachache(57.3%), and vomiting(24.7%). Most students answered that food hygiene was important
and more students in private residences recognized the importance of food hygiene than in non-private residences (p<0.05).
More information about hygine was obtained from TV & radio(44.9%) than the internet(38.1%). Half of them were
afraid of food safety and more females felt unsafe about food sold than males(p<0.01). 37.6% of them were aware
of HACCP, more females(44.6%) than males(28.4%) had such knowledge(p<0.001). The more information they had
on HACCP, the higher the perception of the HACCP mark(p<0.001). 45.4% of them had seen HACCP mark on
food packages and more females had seen it than males(p<0.001). 64% of them purchased HACCP products. The
more information they had on HACCP, the more experience they had with HACCP consumption(p<0.001). 44% of
them were willing to buy HACCP products. Males(32.3%) wanted to buy HACCP products for their health and
females(49.6%) wanted to buy HACCP products if they were the same price (p<0.001). Education about food hygiene
and HACCP should be conducted for collage students' health though TV, radio, and the internet.
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HACCP AFo] of®l AglA] ECKIT. 5%) oE A HEE TUskE sloR 2AESITHp<0.03). A ol

Foll ulal vIRTH6.3%), 7IEH2.5%) o' 22rE webdE o7l Apolrt vehtA] ekl
ok Aldol wahr GE41.7%)e ai*ef}ﬁg(mri%)y_u}
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4) HACCP AIE Tof 2} 2Nl F84E vl Bol MBI AArHp<0.05).
AFEAN AH 44.9%7F TVe 2hrle, 38.1%7) <l

HACCP| tiate] ‘uljg- 2k ehargiet - dmgie} - 214
bl gkt 19348 tido.2 HACCP #e] v
e FARE RS <@ 1o Vbl sakiadate)
44()%‘7} iAol EdEbd palolulal v ol gxls)
AL 38.9%%= ‘bl 71742 ¢l HACCP A% 4],

8.8%= ‘7}Ao] M -,’—t;’, 78"/5 “Faeab el
0.5% 71e) o zAbEYch WL 43.5%7) el
478 $isiA] HACCP #1% 5 f;_l OB 49.6%7} v}
zio] FUa ol o vbg A VERAL, el A
A2 FEACI%)e] ASMEG.I%) R o] el g5t

olel Aol7h Vet p<0.001). A5Abelo] v
elael zlolr} iR A Qi

Jlog o= Zlo g vieldul el gl - S5 nie

1ol theled 50.6%7} Eeksbiul g Bokst
ChiL m};sz Ql191aL, oJBFR57.5%)0] WEFAN(41.4%) 1.
o} o Eekstokan w73 9lelvh(p<0.01).

A e ARARe] 37.6%7F HACCPO tis) ¢kar glglaL,

181A(44.6%)0] FEHE(28.4%) B} o] el s ¢
2 Arkp<0.001).

FALARRLO] 45.4%7) A1 EAbollA] HACCP viz2E
B Aol glukil HBINN, olsHY(S5.1%)0] WAy
(32.3%) e} o] wizE ¥ AFFlo] v WATHp<0.001).
HACCPel| tha] ¢ %,. =& HACCP vl=19] glA5rh
29k (p<0.001), HACCP whzi= 48 ola] 2 2%
ol 7p goleh ARk 64%E HACCP #F-& -+
gk ZdFlol slola HACCPel whate] obil gl&+%
.Q.Q-F E‘l é % HACCP AEe 74 #Hdol we #oz ZAEC
(p<0.001). HACCP A&e] pul] oJaks ARk
44%7} 7hAel Zalsby el olukn il JEae
43.5%7}F o] WAE A e, ofghle 49.6%7}
Zho] FUds e s JERTHp<0.001).

Bool A i iEe] HACCP Awe] w7} ¥
.9‘%* HACCP A9 7791 Z¥o] Wolrly- 2w viet
vh 2594 iq- EU\CCPoE% M THo] Basll s
1—:‘0, A i > SlE e

z"xl

<

4

88 o] Skl theh elxel HACCP olAlwE
271 9 1 M Aeje] tiehy 14 thdos
EEARE AAEe] de dpdals ohga)l gt

FoRAkALe] S1.9%7) Alase] #aks AElel Aol
itk Subslodnh. HEs AlgpEe] ZAbol 73.4%7}
Aapelen, I thgoE CEENST3%). HLE
(24.7%) ¢o® FAREGITE

AP Ak iR Aol Fasithn 89
i AR sk ggol AAERE sk SR

FAlol ek, i, ey, hEAA

(E 11) HACCP NHIE FojaAt

N(%)

4
b= 27(43.5)  20(32.3) 13(21.0) 2(32)  0(0.0)  62(100.0) -
oAy 48(36.6)  65(49.6) 4( 3.1) 13( 9.9)  1(0.8)  131(100.0) '
AFgH
2 32(40.0)  39(48.8) 2( 2.3) 6( 7.5 1(1.3)  80(100.0) «
8.646
ELR S 43(38.1)  46(40.7) 15(13.3) 9( 8.0)  0(0.0) 113(100.0)

A 75(38.9)  85(44.0)  17( 8.8) 15(7.8)  1(0.5)  193(100.0)

**Ep< 001 NS @ Not sigaificant
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