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Abstract

This survey was conducted to investigate the attitude towards food hygiene, and the correlation between sanitary
knowledge and the performance of college students in Daejeon. The respondents were composed of 218 food majors and

296 nonmajors. The answer that food hygiene was very important was given more often by food majors (82.9%) and those
educated (80.5%) than non-majors (65.1%) and the uneducated (68.7%) (p<0.05). Information on food hygiene was
mainly obtained from TV, radio, or the internet. The average food hygiene knowledge score was 4.08 and that in practice
was 3.37 (p < 0.001). The average score was lower in practice than knowledge for personal hygiene, food separation use
and storage, washing-sterilization of food, and utensils. The average knowledge score was higher for food majors and
educated than that in non-majors and uneducated (p<0.001). The degree of HACCP perception was much higher in food
majors (34.9%) and educated (37.4%) than in non-majors (5.4%) and uneducated (8.2%). The knowledge and practice
scores were correlated (p<0.01). It is necessary that college students be educated to obtain useful knowledge about food
hygiene and conduct proper personal food sanitation in their daily life.
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<Table 1> General characteristics of the subjects N(%)

Mai Food major 218( 42.4)
or Non major 296( 57.6)
Freshman 67( 30.7)
Sophomore 52( 23.9)

b}
Grade Junior 49( 22.5)
Senior 50( 22.9)
Yes 171( 33.3)

2)
Lecture No 343( 66.7)
Total 514(100.0)

YMeans food major students. N=218

PMeans the experience of education related food sanitation
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<Table 2> The importance level of food hygiene in real life N(%)
Very important  Important Normal Unimportant ~ Very unimportant Total 1
e Food major  179(82.9) 35(16.2) 1(0.5) 1(0.5) 0(0.0) 2A61000)
AT Non major 192(65.1) 81(27.5) 14(4.7) 702.4) 1(0.3) 295(100.0) :
U 136(80.5) 29(17.2) 2(12) 2(1.2) 0(0.0) 169(100.0) g 7560
eemre No 235(68.7) 87(25.4) 133.8) 6(1.8) 1(13) 342(100.0) :
Total 37U(726)  116(22.7) 15(2.9) 8(1.6) 102) 511(100.0)
*p<.05 ***p<.001
<Table 3> The experience of taking food hygiene lessons N(%)
Yes No Total x2
, Food major 120(55.0) 98(45.0) 218(100.0) o
Major Non major 51(17.2) 245(82.8) 296(100.0) 80.868
Total 171(333) 343(66.7) 514(100.0)
Freshman 20(29.9) 47(70.1) 67(100.0)
Sophomore 18(34.6) 34(65.4) 52(100.0)
1) skoksk
Grade Junior 34(69.4) 15(30.6) 49(100.0) 63.922
Senior 48(96.0) 2( 4.0) 50(100.0)
Total 120(55.0) 98(45.0) 218(100.0)
#xxp< 001

DMeans food major students.
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<Table 4> The mass media that provides information of food hygiene according to major N(%)
Most Many Average Little None Total 1
Food major 20( 9.4) 89(42.0) 85(40.1) 14( 6.6) 4( 1.9) 212(100.0)
TV - Radio  Non major 27( 9.3) 90(30.9) 122(41.9) 37(12.7) 15( 5.2) 291(100.0) 12.298%
Total 47( 9.3) 179(35.6) 207(41.2) 51(10.1) 19( 3.8) 503(100.0)
Food major 21( 9.9) 74(34.9) 84(39.6) 30(14.2) 3( 14) 212(100.0)
Internet Non major 30(10.4) 66(22.8) 131(45.3) 43(14.9) 19( 6.6) 289(100.0) 14.786%*
Total 51(10.2) 140(27.9) 215(42.9) 73(14.6) 22( 4.4) 501(100.0)
Food major 9( 4.3) 38(18.1) 99(47.1) 56(26.7) 8( 3.8) 210(100.0)
Book Non major 1( 0.3) 28( 9.7) 105(36.3) 108(37.4) 47(16.3) 289(100.0) 40 374%**
Total 10( 2.0) 66(13.2) 204(40.9) 164(32.9) 55(11.0) 499(100.0)
Food major 34(16.0) 85(40.1) 72(34.0) 17( 8.0) 4 1.9) 212(100.0)
Lecture Non major 4(14) 21( 7.3) 104(36.0) 93(32.2) 67(23.2) 289(100.0)  168.705%**
Total 38( 7.6) 106(21.2) 176(35.1) 110(22.0) 71(142) 501(100.0)
Food major 9( 4.3) 60(28.6) 107(51.0) 26(12.4) 8( 3.8) 210(100.0)
Friend Non major 9(3.1) 61(21.0) 141(48.6) 57(19.7) 22( 7.6) 290(100.0) 10.243%*
Total 18( 3.6) 121(24.2) 248(49.6) 83(16.6) 30( 6.0) 500(100.0)
*p<.05 **p<.01 ***p<.001
<Table 5> The knowledge of food safety
. L Washing Temperature - 2)
Personal hygiene Division use Disinfection Time Total
Food major 431+0.61" 4.52+0.93 4.68+0.89 3.57+0.87 4254057
Major Non major 4.17+0.76 4.06£1.15 4.43+1.00 3.20+0.92 3.95+0.66
t-value 2.390* 4.948*** 3.024%* 4.544%** 5.488%**
Yes 4.37+0.58 4.52+0.92 4.71£0.80 3.57+0.93 4.27+0.55
Lecture No 4.16+0.75 4.13£1.13 4.44+1.02 3.25+£0.90 3.98+0.66
t-value 3.157** 4.230%** 3.301%* 3.686%*** 5.317%**
Total 4.23+0.71 4.26+1.08 4.53+0.96 3.36+0.92 4.08+0.64

*p<.05 #¥p<.01 *+*p<.001
"Mean+SD

The number of question was 20 from 4 category such as personal hygiene (6), division use (5), washing - disinfection (4), temperature - time (6).
The score of knowledge was allowed 5 for correct answer and 0 for incorrect.

DMeans the average score obtained from 4 category.
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<Table 6> The practice of food safety

. L Washing Temperature - 2)
Personal hygiene Division use Disinfection Time Total

Food major 3.42+0.50" 3.1440.55 3.69+0.54 3.35+0.41 3.39+0.34

Major Non major 3.46+0.49 3.23+0.55 3.55+0.57 3.24+0.39 3.37+0.35
t-value -0.847M -1.855™ 2.764%* 3.228%* 0.718™

Yes 3.47+0.48 3.21+0.56 3.71£0.55 3.37+0.44 3.43+0.36

Lecture No 3.43+£0.50 3.18+0.55 3.56+0.58 3.25+0.38 3.35+0.33
t-value 0.7778 0.429"8 2.898** 3.119%* 2.390*

Total 3.44+0.49 3.19+0.55 3.61+0.56 3.29+0.40 3.37+0.35

*p<.05 **p<.01 NS: Not significant
YMean+SD

The number of question was 20 from 4 category such as personal hygiene (6), division use (5), washing - disinfection (4), temperature - time (6).
The score of practice was calculated by using 5-point scale (1: strongly disagree, 5: strongly agree).

DMeans the average score obtained from 4 category.
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<Table 7> The comparison between knowledge and practice of
food hygiene

Mean+SD t-value
4.08+0.64

Total” knowledge

sksksk
Total Practice 3.37+0.35 24.694
P I hvei Knowledge 4.23+0.71 29 550k
ersonal ygiene Practice 3444049 7
Divisi Knowledge 4.26+1.08 2] 445e+k
HvISion use Practice 3.19+055 <
ing - Knowled: 4.53+0.96
Washing owledee 21.084%%*
Disinfection Practice 3.61+0.56
Temperature - Knowledge 3.36+0.92 1.925NS
Time Practice 3.29+0.04 ’

***p<.001 NS: Not significant
DMeans the average score obtained from 4 category.
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<Table 8> The correlation of knowledge and practice of food safety

Knowledge Practice
. Personal  Division Washing - Temperature Personal Division Washing - Temperature
Knowledge Practice . .. . . . . . .
hygiene use Disinfection - Time hygiene use Dsinfection - Time
Knowledge 1.000 0.255**%  0.639**  0.803**  0.746**  0.629** 0.094* 0.141%%  0232%*  (0.287**
Practice 1.000 0.121%%  0.181**  0.175%*  0.240**  0.705**  0.726*%*  0.703**  0.625%*
Personal hygiene 1.000 0.376**  0.308**  0.161**  0.169** NS NS NS
g, Division use 1.000 0.526**  0.273** NS 0.175%%  0.183**  0.163**
3
< Washing 1000 0340%* NS 0.104%  0239%*  0.165%*
g Disinfection
é Temperature -
1.000 NS NS 0.155%*%  0.442%*
Time
Personal hygiene 1.000 0.284**  0.314**  0.216%*
3 Division use 1.000 0.352**  (.315%*
-2 Washing - -
g Disinfection 1.000 0.360
Tem.p erature - 1.000
Time
<Table 9> The awareness of HACCP N(%)
Know it Know it Just know it Don’t know it h7c s Total 1
very well well know
. Food major 20( 9.2) 56(25.7) 57(26.1) 59(27.1) 26(11.9) 218(100.0)
Major . 112.884%**
Non major 2(0.7) 14( 4.7) 44(14.9) 110(37.3) 125(42.4) 295(100.0)
Lectur Yes 19(11.1) 45(26.3) 45(26.3) 40(23.4) 22(12.9) 171(100.0) 04 T7QHH*
eeure No 3( 0.9) 25( 73) 56(16.4) 129(37.7) 129(37.7) 342(100.0) :
Total 22( 4.3) 70(13.6) 101(19.7) 169(32.9) 151(32.9) 513(100.0)
Freshman 1( 1.5) 3( 4.5) 11(16.4) 34(50.7) 18(26.9) 67(100.0)
. Sophomore 2( 3.8) 5( 9.6) 18(34.6) 21(40.4) 6(11.5) 52(100.0) .
Food major 1/ ior 7(14.3) 16(32.7) 20(40.8) 4( 82) 2 4.1) 49(1000) 12834
Senior 10(20.0) 32(64.0) 8(16.0) 0( 0.0) 0( 0.0 50(100.0)
Total 20( 9.2) 56(25.7) 57(26.1) 59(27.1) 26(11.9) 218(100.0)
**kp<001
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213k Axe] ATt 0.2392 AFAAde ot ek $
2 A0F VERAAL(p<0.01), 2)3F2] 2% 2 AZF Ao o
A SRR 2]} ARl *hﬁrzﬂﬁ} 4427 o] e A
02 ZAMEATHP<0.01). THAY FHE o= AAE
A(Kim & Choi 2002)014] “&#AIF7F 0.2852 A 2] 7}
ARlo] efzre] A o] U= AR AL, AEAY
FHE oz 3 A (Lee 5 2006)1A ﬂﬁuﬂx]e =
3 2F2A0] et RS A FHe] AEAA AAT}t
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HACCPO| th3l 1A EE Ay, wS4Y, shddg %
AFet A= <Table 9>} 24t} HACCPO| thsl] 2532k
o] 9.2%7F wig- 43 Uk, 25.7%7F & LA ik,
26.1%7F i bR AT vH-FAbe] A9oll=
0.7%7}F “vil$- 2 <43 Uop, 47%7F & LI P
14.9%7} ‘<43l b= FH3ITh =, HACCPO izl 2|
FEAFAE 61.0%, HAFAR= 20.3%7F 432 1o HACCP
AA e zfe|7h F A o2 YERHTHP<0.001). FEAS o
SIS thae & AAE Yoon(2006)2] AFollM % 2]EAF
212] 62.6%, HIHZAFe] 11.0%7F HACCP tha] &2 9l
o SHste] AEFHE wsS w2 gighge] HACCP <l
A=zt A o E=A et ARdEAE g 2 g
AP, & L3 e, L i $HI A=
A Adud 18hde 224%, 28hdS 48.0%, 3%
87.8%, 431> 100.0%°]THp<0.01). HACCPS %3 E=
= A2 181 26.9%, 231 11.5%, 3819 4.1%, 43
0.0%= YeRsth. shido] Eoldas HACCPY| 14 =7} =
o= AOE A=, ol 2EA Ol A-HE Ao
7} thE-E2] thstoll 38hdo)| o] Fox|aL A7) wjEel
o2 Azt=E)

HACCPA| =0l thaf] 2&923) dHe w82 &
o] 11.1% A 22 3o 0.9%7t “wfl-9- 2 &ar

r

il
¢

rLoo
worle ik

p

E

Pk

lo

Sl
5}
= ST
s o Yol 26.3% WA ke Aol 73% )
A Qrb i, WS Whe Sl o] 26.3% HEA] RS- SHA o)
16.4%7} “4al Jrp il AR o] WSS vk s Eo] W]
%2 S ETE HACCPY] <12%7F o =3hTh(p<0.001).
2008 11€ 71302 HACCP A& girts AE Azt
JEoF 41871, JFA 4 32 oz XEHHo 7
Hg @ Ao s Ed (Koo 5 2008), A thehyol
g5 F HREo] H RS ARk o uishy Fthe] B4
=

| 9 WSS dte] HACCPS IAA7)E Alo] F s},
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V. 89 9l AR

ARG S o R AFA0) gk Bl=e} o
o] A Z9A XA} AR o] BAE AR B2 A
= 23 2

1. A EAFAE 218 (42.4%), HIAZAE 2968 (57.6%)
ojom. AFEH} AHH FHES W2 HFo] dv
17199(33.3%), Ad°] gl L 3431 (66.7%)2 AL
Atk

2. AF9A o] vl Fasihar S ShS AEHFA}
(82.9%)7F B FAH(65.1%)H.CHp<0.001), 2] =AY & 7
3 2H(80.5%)7} B3 E2H68.7%) .t} T EATHP<0.05). 2]
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E94 e ArE F2 de v TV - e - <l
o]t TV ] & o83k A9+ Aat 51.4%
HIHFAE 40.2%, JEUS o83t A= HAFA}F 44.8%
HIZAFARE 33.2%% UEF BH(p<0.01). AF2H56.1%)7t Hl
HAFAHB.7%)ETt ZFolE F8lA A& BRE o gol
A= Ao ALY TH(p<0.001).

3. A F9 gk "t ae A o] 4.08%, A3l
33740% ygith

21ZA A2 ] A vnEs AR & A )
Qlo] AAok & A, 21F] F+F AR, AEH 227179
A - Aol thigh A7 A 2R STH(p<0.001).
2EA AT AF 271 AlF " A%l 3.61
oz 7P A UskaL, 21F9 HEARSe] 319502 7}
7 GHA AT A2 A e] Aol 02552 A
g Ate] A8 A2 IAARI o] e o A
T7b v Aog AL AFHFATT vl AE,
2 E RG-S e o] BEx] ke A RT FfQle] A
Aok & A, AF 27T AlF B Am, AFY] T
i ARgol tisk XA HF7E H A ZAE A THp<0.001).

4. HACCP®| 1A =& 234 324(34.9%)7F v 34}
(5.4%)5T} B =4 e (p<0.05), AEIA 28-S o
SHAY(37.4%)0] REA] 42 SHY(8.2%) ETt HACCP®] <14
E7F B E3THp<0.001).

2 AFAHE EUE v 22 AJS et} gt
gt A= et oAl 21F948 HRE AlFat] A&

Aol e S Fol3 AR E ARG 5 = A
A& $5HES slof Sk, w3 ThsEo] AFSA o

W 2Es
©7173.2007. SPSSE 0183 FAEA - oA ? Aol
u]. p 248
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