SEY A0 ChE 2 o)
glolat JHMzH

Factors on Negative Perception of Consumer on Animal Foods and Things to Do for the Future
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Fig. 1. Number of patients from foodborne disease by dif-
ferent food classes (KFDA, 2011).
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Table 1. Per capita meat consumption of main countries.

USA | EU |Korea|Japan|China

Per capita meat
1142 | 76.2 | 38.8 | 443 | 4438
consumption (kg)
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Fig. 2. Protein sources on diet of different countries.
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Fig. 3. Aggressive marketing for animal products (Place
and Mitloehner, 2012).
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