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Abstract

The purpose of this study was to determine the differences in perception of food hygiene and interest in dietary
information among university students. A total of 550 college students from Seoul and the surrounding metropolitan area
participated in this questionnaire using one-to-one interviews from September 20th to 28th, 2012. Three groups were
classified according to level of awareness and practice of food safety. The highest education level of food safety was in the
active-practice group (69.6%), with 58.0% in the want-practice group and 24.6% in the low-practice group. There were
significant differences between the awareness and practice groups in terms of importance of food safety (p<0.001). Exactly
74.3% interest in food hygiene was measured in the active-practice group. Interests in dietary and food information were
different between the groups: 71.4% for the active-practice group versus 24.6% for the low-practice group (p<0.001). Low-
practice group showed the lowest scores for interests in organic food, pesticide-free food, low-pesticide food, slow food,
LOHAS, healthy-functional food, nutritional labels, and expiration dates. In conclusion, appropriate levels of food hygiene
and food safety education should be provided by the food industry according to perception of food awareness and practice

of food safety.
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<Table 1> General characteristics of respondents N(%o)
Group
Characteristics Total 12
1D 2 3
Gend Female 40(73)  257(46.7) 45(82)  342(622)
ender Male 2953)  154(28.0) 2545)  208(37.8) 0,714
Total 69(12.5)  411(74.7) 70(12.7) 550(100)
Seoul 21(15.4) 97(17.6) 1833)  136(24.7)
Kyunggi-do and metropolitan 31(5.6)  154(28.0) 35(64)  220(40.0)
Residence Chungchung-do area 14(2.5) 139(25.3) 12(2.2) 165(30.0) NS
Junra-do area 1002) 7(1.3) 3(0.5) 11(2.0) 0.077
Kyunsang-do area 2(0.4) 14(2.5) 2(0.4) 17(3.3)
Total 69(12.5)  411(74.7) 70(12.7) 550(100)
1,000~2,000 1833)  111(202) 173.1)  146(26.5)
House income 2,000~3,000 28(5.1)  179(32.5) 31(5.6)  238(43.3)
(thousand won) 3,000~4,000 13(2.4) 76(13.8) 152.7)  104(18.9) 0,968\
>4,000 10(1.8) 45(18.2) 7(1.3) 62(11.3)
Total 69(12.5)  411(74.7) 70(12.7) 550(100)
Smoki Non-smoking 58 352 60 470
moKing smoking 11 59 10 80 0.940NS
Total 69 411 70 550

DGroup 1: seldom thinks about food safety

Group 2: think that food safety is important and has the instant to practice but does not practice
Group 3: actively looking for methods to practice food safety and continuously practicing

NShot significant
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<Table 2> Experience of food safety education, importance of food safety and interest of hazardous food N(%)
Group
Variables Total 1
1" 2 3
Experience of food Yes 17(24.6) 238(58.0) 48(69.6) 303(55.3)
safety education No 51(73.9) 171(41.7) 21(30.4) 243(44.3) 0.000%%*
Total 69(100) 411(100) 70(100) 548(100)
Not important 3(4.3) 2(0.5) 0(0.0) 5(0.9)
Importance of So so 21(30.4) 30(7.3) 6(8.6) 57(10.4)
food safety Little important 21(30.4) 89(21.7) 9(12.9) 119(21.6) 0.000%%*
Very important 24(34.8) 289(70.3) 55(78.6) 368(66.9)
Total 69(100) 411(100) 70(100) 550(100)
No interest 6(8.7) 3(0.7) 2(2.9) 11(2.0)
. ] Little interest 36(52.2) 49(11.9) 2(2.9) 87(15.8)
hazgzgei Coad So so 23(33.3) 153(37.2) 14(20.0) 190(34.5) .
Interest 45.8) 164(39.9) 29(41.4) 197(35.8) 0.000
Very interest 0(0.0) 42(102) 23(32.9) 65(11.8)
Total 69(100) 411(100) 70(100) 550(100)
Dsee the Table 1.
#£p<0.05, **p<0.01, **+%p<0.001
<Table 3> Knowledge and attitude of food hygiene N(%)
. Group
Variables Total v
1 2 3
Never know 10(14.5) 5(1.2) 3(4.3) 18(3.3)
Little know 31(44.9) 90(22.0) 5(7.1) 126(23.0)
Self-assessment of So so 23(33.3) 215(52.4) 27(38.6) 265(48.3) s
food hygiene Well know 5(7.2) 94(22.9) 28(40.0) 12723.1) 0.000
Very Well known 0(0.0) 6(1.1) 7(13) 132.4)
Total 69(100) 411(100) 70(100) 549(100)
No need to change 39(56.5) 88(21.5) 12(17.1) 139(25.3)
_ Need to improve 17(24.6) 167(4.07) 14(20.0) 198(36.1)
Attitude about food  gygtain interest and try 12(17.4) 155(37.8) 44(62.9) 211(38.4) 0.000%**
hygiene Missing 1(02) 0(0.0) 0(0.0) 1(02)
Total 69(100) 411(100) 70(100) 549(100)
Dsee the Table 1.
#£p<0.05, **p<0.01, **+%p<0.001
A - A 2F 22 21.5%. AF b AR - A aF 3e (p<0.05). ‘I8 Apgro] 3 He 2412 M HJAE AMS
17.1%5 JepQITE vide] U= ofn] 8] 9 A1F <k gth o] e IF 1, 1F2, Lu30] FoHoE Apolrt

o mjg- 217 2231 lowm ko g% AL Al ANE
S fFAskES =8 Aojrpehe 32 AF I IA-
A TF 39] 62.9%. AF P Q1A - AH IF 2¢] 37.8%
S UERIIEL 45 obd A - A3 5 12 174%0e
ERfjo] Het 7be] fro]2 ZpolE LERARITH(p<0.001).
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o g, 2wl HIs) 253 FolHoR w2 A4E B
ATk AHL 30 ol E5 9] 7 HerthE %,
w20l Bl w3 ATt FoHes =4 Uehkt

YERSTHp<0.001). “BAT i wHE & ﬁ(ﬂal =2,
FguEh S WA ety 49 151, 200 Bl 2F 39
A7t FolH o= TQTHp<0.001). ¥gare] 2-39 o)
e Zg 222 HA] gerhe] Ae 25100 vlE 2F
o] F7E folH o w2 HFE BATH(p<0.05). 2
28 e o S7A] m=4A srEeebe] A9 oE 1, 2
w2, La30] AR Apolvt vElton 1F 39 A
7} 7P EShTHp<0.001). “AAR = vIFA] 3l vi2HE
GPDH 7AF 2w, 220 H]EH T 39 ATt freld
2 =UHp<0.001). ‘=rl= & Mg FESIA A
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<Table 4> Practice of food safety Mean+SD
. Group
Variable Total F-value
I 2 3
Wash hands before eating 341091 3.57+091%® 3.87+0.98° 3.59+0.92 4.641%*
Wash hands for 30 sec. 2.55+0.96° 2.98+0.95° 3.78+1.03° 3.03+1.01 30.493%**
Use personal dish 2.90+0.98° 3.21+0.85° 3.59+0.86° 3.22+0.88 11.252%**
Check the expiration date 3.75£1.05% 4.09£0.93° 420+1.0° 4.07+0.97 5.622%%*
Do not eat street food in uncleane place 2.3541.14° 2.55+1.04° 3.26£1.09° 2.61£1.09 15.742%**
Do no eat food after expiration date 3.68+1.28 3.99+1.03 4.01£1.21 3.95+1.09 2.516M
Do not eat over stored foods in refrigerator 2.68+1.04° 2.83+0.98% 3.04£1.08° 2.84+1.00 2.320*
Heat the food sufficiently 3.30+1.05° 3.68+0.92° 4.04+0.90° 3.68+0.95 10.777*%*
Do dish washing immediately 2.96+1.10° 3.16+1.00° 3.80+1.04° 3.22+1.04 14.082%**
Use cutting board separately with meat and vegetables 2.96+1.09* 3.16£1.08* 3.80£1.24° 3.22+1.13 17.383***
Dsee the Table 1.
Dabemeans in the same row with different superscripts are different(p<0.05)
NShot significant , *p<0.05, **p<0.01, ***p<0.001
<Table 5> Interests and source of dietary and nutritional information N(%)
. Group
Variables Total 1
& 2 3
o Yes 17(24.6) 251(61.2) 50(71.4) 318(57.9)
Interest in dietary N 40(58.0) 101(24.6) 16(22.9) 157(28.6)
& nutritional \ 0.000%**
. ; Don't know 12(17.4) 58(14.1) 4(5.7) 74(13.5)
information
Total 69(100) 410(100) 70(100) 549(100)
Internet 34(50.0) 225(56.4) 36(54.5) 295(55.3)
TV 23(33.8) 119(29.8) 15(22.7) 157(29.5)
Source of dietary Education class 3(4.4) 24(6.0) 6(9.1) 33(6.2)
& nutritional News paper, journal, book 1(1.5) 14(3.5) 6(9.1) 21(3.9) 0.117*
information Friends 7(10.3) 16(4.0) 3(4.5) 26(4.9)
Etc. 0(0) 1(0.2) 0(0) 1(0.2)
Total 68(100) 399(100) 66(100) 533(100)
Yes 18(26.1) 183(44.5) 36(51.4) 237(43.1)
Manage No 42(60.9) 196(47.7) 26(37.1) 264(48.0) 0014+
weight Don’t know 9(13.0) 32(7.8) 8(11.4) 49(8.9) :
Total 69(100) 411(100) 70(12.7) 550(100)
Dsee the Table 1.
*p<0.05, **p<0.01, ***p<0.001
3ol 74 2w 1, w200 Bl 24 39 AT el w2 grfsteiof & Zlojrt
o0& =THp<0.001). Park 5] AT(2009)014], 24)F oF
A B A AEATA £ A, AEAZEA AH 5 AIE OFF 01X - AH LF Tof 1 Yo HEo| S
3 &So ek obd Yol mlFs] 4B WAePOR <Table $>& 4% bl Q1A + A3 S WE A e
A NF PANTE 0T SEL BROM, 4B A M2 GF PR A5 PPl Aolv} YA 2ARE Aol
AP BB SEE oI & U PFT ) AFRBE, Y ok JPEIRO) O BAEE A gAjeld] FAHOE §
A AL WA B Yol AR Lot & 4 AU F Aol F Uehion, 4F 44 A - HAF 2F 3
oje} o] AF A A - AH IF 12 AF IR (71.4%)°] A% b 1A - AH 5 124.6%)°0 Hl3l =
of tigh mi-¢- w2 AR ol AF YA ANAdsk L FAES BATHP<0.001). Park 52 S7(2008)014 2)&
©owE EE S e AR At 2R FU S BEe) mE Awgd, el Auss, gol4
o] AF el gk AF2Q AHS F=shr] S8l AF AN BT =2 Fead) AP W2 fdol
A AA B AHFEl wWE A ATE SN AF A AR 7ol Zk2E 70.1%, 66.6%%= EA A AT
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<Table 6> Interest and understanding of dietary information Mean+SD
Group
Variables Total F-value
1M 2 3
Organic food 2.57+0.99% 3.26+0.99° 3.53x1.11° 3.21+1.04 18.207***
Pesticide-free food 2.54+0.96° 3.12+1.01° 3.49+1.13¢ 3.09+1.05 15.554%%**
Low pesticide food 2.39+0.93% 2.95+0.98° 3.36+1.16° 2.93+1.02 16.609%***
Local food 2.16x1.07° 2.54+1.15% 3.01+1.12° 2.55+1.15 9.979% %%
Food mileage 1.90+0.97* 2.21+1.09° 2.79+1.25° 2.25+1.12 12.015%**
Slow food 2.70+1.13% 3.19+1.11° 3.50+1.10° 3.17+1.13 9.467%%*
LOHAS 1.93+0.99% 2.40+1.11° 2.96+1.22¢ 241+1.14 14.820%**
Healthy-functional food 2.83+1.12° 3.26+1.12° 3.56+1.14° 3.24+1.14 7.486%**
Nutritional label 2.96+1.22° 3.54+1.06° 3.90+0.97° 3.51+1.10 14.013%**
Expiration date 3.68£1.21° 4.22+0.96° 4.14£1.04° 4.14+1.02 8.506%***
Law material 2.87+1.14° 3.61£1.05° 3.81+1.12° 3.54£1.10 16.744%*x*
Origin mark 3.10+1.24° 3.76+1.04° 4.01£1.06° 3.71+1.10 14.346%**

Dsee the Table 1.
2)a,b.c

*p<0.05, **p<0.01, ***p<0.001

288 9 PR g5 ARE Al Y BFoA <l
Bz TVE] vlFo] 71 =4 Yelstth. 2% b Q1A -
AA 25 39 A9 AEY(54.5%), TV(29.5%)% AEE
IEat9om, A% < QA - AH 1F 29 A= UH
N(56.4%)2F TV(29.8%), 213 b Q1A - A 25 1 ¢l
E(50.0%), TV(33.8%)=5FH FEE 53t Jee
2188 g R g5 ARAAM e 7F FolFQd Aol
£ B ATHp<0.05)

kel AsAe ] it A2 = FolZQl ZeolE VERY
A, 2F o AR - HAH 2F 3(51.4%)°] AF A
A - AAH IF 1(26.1%)°0 HIsle] 2Fo 22415 AE
g o AFAEE 7ol T AoE A THp<0.01).

6. AlMg H=oi ciet &t ofsl =

<Table 6>°] o]&}H, 2| 8E A x| thst A7} ol A
TE BE oM A Jerhe] fo)Z 2 2po]2 YER]
th AE ¢kd %] - AH aF 18 BE FEA 7 o
2 A5 Ho|HA f71EAE, F5okE, AseklE, 2

Al

olr
oX,
4

el

AF¥T LBIFT "Faks 714717 B
1SRN, AAEE 9 R, AR EA] Sl tigh w2
] F=E YEPN ST F7152Fel Ak ATt o
739, e 1 2E300 Hls) frolF e v s
(p<0.001), F&F2 & tgh I} ola=e] 7
T, ZEL LE2, w30l Al AelE HlowH
(p<0.001), A-gF2alFol A3t A4} ol ] A9 151,
252, Za30] ARl zelE BHAtHp<0.001). EHFE=
o] B9 IFIS LT, LE3IF frolFoR e FrE B
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(26.5%), o1 T APMEEe) 2387 (43.3%), 4AHH TR AP ak
2 1047(18.9%), APl 629 (11.3%)= ZAFE Tt
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