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Estimation on the Consumption Patterns of Potentially
Hazardous Foods with High Consumer Risk Perception
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Abstract This study investigated the frequency, amount and consumption patterns of 50 potentially hazardous foods
(PHF) along with consumers’ risk perceptions towards PHF in Korea. A quantitative survey was performed from May
through August by trained interviewers, surveying 1,000 adults aged over 18 who were randomly selected from six major
provinces in Korea. Consumers perceived seafood, including shellfish, mussel, sashimi and sushi, as the top foods with
the highest risk, followed by raw sliced beef. The food with the highest frequency intake per month was leafy vegetables,
which is used to wrap other foods, followed by blanched vegetables, fried chicken, etc. The group of middle aged
individuals with economic stability had the highest frequency intake of sashimi and sushi. Respondents living in small
regions consume greater PHF portions at once. Food safety education with regard to the risk of PHF is essential for

consumers, with high frequent intake of PHF.
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ARGz P ARE A&sto] AFE HAFE 7 3
glolth, FRIAZGGEEAPAA AF AFHF A= :il"‘rer 5\—31
= S A B B B Rt
A=k em U} =wle] Eol *é%l
st AFe TR & A, IR, AR e 585l
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(potentially hazardous food)ell Wgt HFF dHlolEHE FAHo=
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ZF dolEHlo]s 5] Fado] AAEUTHIL).
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B AELL JAHHHEEFE
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F2H9) 532 (Multi-Stage Random Sampling)dl] 2]} o] Fo1H B‘r
AEERARE 2011d 593 89l ZH7t 5008S tFe R AR
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Table 1. List of 50 potentially hazardous foods
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ZA}H X}EE SPSS 20.0 SA ¥4 Z=272)(SPSS Inc., Chi-
cago, IL, USAYS o g-3te] sk, tpaate] olul Apgle |l
o MEST Y, WAHEA(Cross tabulation)?h WlE=HE-2
(Frequency analysis)S ©]-8-3Fom 24 7S y’-test, rtest

£ dlo] F-o5FE p<0.05E A5t
Zu g I

EACHARE] UBHE Af3t
Qo] Folgh ZAYA] AW ARGE Table 29F 7

Category

Food lists

Vegetables and fresh- cut food (7 lists)

Fishery and fishery products (12 lists)
Ready-to-eat(RTE) food (15 lists)

Meat and meat products (9 lists)

Etc (7 lists)

salad, sprouts, blanched vegetables, leek, sliced welsh onion, algae, leafy vegetable to wrap other foods

raw oyster, shellfish, mussel, smoked salmon, tuna sashimi, sashimi, sea cucumber/sea squirt, squid/octo-
pus, jellyfish, flying fish roe, cockle, imitation crab meat/fish cake

sunsik/sangsik, luncheon, triangle kimbab, kimbab, sushi, california roll, rice ball, sandwich, hamburger,
hotdog, jabche, fried rice, bibimbab, cream cake, chou cream

raw sliced beef, ham/sausage/bacon, meat ball, omelet/steamed egg, stir-fried pork, punyuk, pigs' trotters,
fried chicken, chicken kebap

tofu, muk, dried filefish, dried julienned squid, beef jerky, cold noodle, jajang ramen
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Table 2. The general characteristics of the respondent

rlo

Variables Classification N %
Gender Male 498 49.8
Female 502 50.2
Age 20-29 190 19.0
30-39 208 20.8
40-49 228 22.8
50-59 180 18.0
>60 194 19.4
Education level ~ Middle school 190 19.0
High school 488 48.8
University 322 322

Job Farmer/lumberjack/fisher 34 3.4
Self employee 199 19.9
Labor worker 197 19.7
Professional job 172 17.2
House wife 249 24.9

Student 91 9.1

Others 59 5.9
Area Seoul 214 214
Incheon, Gyeonggi 284 28.4

Gangwon 30 3.0
Daejeon, Chungcheng 100 10.0
Gwangju, Jeolla 108 10.8
Daegu, Kyungbuk 106 10.6

Busan, Ulsan, Kyungnam 158 15.8
Area size City 466 46.6
Town 401 40.1

Village 133 133
Income(won) <199 197 19.7
200-299 190 19.0

300-399 293 29.3
400-499 167 16.7

>500 143 14.3

Family number <2 255 255
3 226 22.6

389 389

>5 130 13.0

Family size One generation 250 25.0
Two generation 685 68.5

More than three generation 65 6.5
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Table 3. Food ranking for the frequency more than once per month

Frequency
Rank
Total %" Male % Female %
1 Leafy vegetables used to wrap 913 Leafy vegetables used to wrap 90.1 Leafy vegetables used to wrap 904
other foods ™ other foods * other foods )
2 Blanched vegetables 72.3  Sliced green onion 94.4  Blanched vegetables 73.6
3 Fried chicken 68.1 Blanched vegetables 71.0 Imitation crab meat/fish cake 70.4
4 Sliced green onion 67.9 Fried chicken 70.6  Fried chicken 65.6
5 Imitation crab meat/Fish cake 67.3 Leek 664 Leek 64.2
6 Leek 65.3  Omelet/steamed egg 66.4 Sliced green onion 61.4
7  Triangle kimbab 62.5 Imitation crab meat/Fish cake 64.2  Algae 60.0
8  Omelet/steamed egg 62.4 Kimbab 64.0 Kimbab 60.0
9 Salad 59.8 Stir-fried pork 61.0 Salad 594
10  Squid/octopus 58.7 Salad 60.0 Squid/octopus 59.2
Y% of the respondent who has an intake frequency at least once a month
Table 4. Food ranking for the high consumption amount per one time
% of consumption
Rank
Total %" Male % Female %
1 Sashimi 280.1 Sashimi 301.46 Sashimi 248.38
2 Smoked salmon 228.1 Smoked salmon 235.50 Smoked salmon 220.20
3 Tuna sashimi 219.0 Tuna sashimi 227.31 Tuna sashimi 202.17
4 Squid/octopus 208.6 Squid/octopus 222.11 Squid/octopus 195.60
5 Sea cucumber/sea squirt 199.2 Sliced welsh onion 209.40 Sea cucumber/sea squirt 185.18
6 Sliced welsh onion 195.9 Sea cucumber/sea squirt 208.00 Sliced welsh onion 179.81
7 Sliced raw beef 184.3 Fried chicken 199.65 Jellyfish 169.98
8 Fried chicken 178.6 Sliced raw beef 198.08 Chou cream 169.54
9 Beef jerky 171.7 Pigs’ trotter 184.67 Blanched vegetables 166.90
10 Stir-fried pork 171.5 Stir-fried pork 182.11 Muk 162.87
Y% of recommended amount per serving
Table 5. Storage condition of S0 potentially hazardous foods at retail market
Storage condition
Frozen %" Refrigeration % Ambient temperature %
Meat ball 32.8 Ham/sausage/bacon 93.9 Chicken kebab 83.8
Squid/octopus 10.8 Imitation crab meat/fish cake 933 Fried chicken 814
Hotdog 8.8 Cream cake 90.0 Pigs’ trotters 80.1
Beef jerky 72 Triangle kimbab 88.9 Beef jerky 66.7
Sangsik/sunsik 72 Stir-fried pork 88.5 Hotdog 64.7
D% of the respondent
Table 6. Consumers’ storage methods of 50 potentially hazardous foods after purchasing
Storage methods after purchasing
Frozen %" Refrigeration % Ambient temperature %
Meat ball 63.2 Omlet/steamed egg 98.8 Beef jerky 24.6
Squid/octopus 37.0 Salad 98.7 Dried julienned squid 19.7
Dried filefish 314 Tofu 97.9 Sangsik/sunsik 19.0
Beef jerky 29.7 Imitation crab meat/fish cake 95.5 Dried filefish 17.7
Shellfish 28.9 Sprouts 95.0 Muk 14.1

Y% of the respondent
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Table 7. Frequency of eating out on the weekday and weekend

Variables Items Weekday Weekend
. May 0.44 0.32
Period August 060 039
Male 0.68 0.40
Gender Female 036 031
Seoul 0.71 0.39
Incheon, Gyeonggi 0.47 0.33
Gangwon 0.56 0.34
Area Daejeon, Chungcheng 0.48 0.44
Gwangju, Jeolla 0.50 0.24
Daegu, Kyungbuk 0.39 0.32
Busan, Ulsan, Kyungnam 0.54 0.46
City 0.59 0.39
Area size Town 0.47 0.35
Village 0.42 0.28
Farmer/Lumberjack/Fisher 0.16 0.17
Self employee 0.54 0.38
Labor 0.77 0.42
Job Professional 0.76 0.43
House wife 0.19 0.24
Student 0.61 0.43
Others 0.32 0.28
20-29 0.67 0.46
30-39 0.65 0.43
Age 40-49 0.54 0.35
50-59 0.42 0.28
60- 0.31 0.23
. Middle school 0.24 0.19
E‘i‘gaﬂon High school 052 036
University 0.68 0.44
<199 0.34 0.26
200-299 0.51 0.33
g‘:ooge 300-399 056 037
400-499 0.58 0.41
>500 0.60 0.42
One generation 0.52 0.34
Family size Two generation 0.54 0.37
More than three generation 0.33 0.25
t 3o Est ¥ Uehton Bd% 23 wE w249 @
4ge) sjaulge] ¥ & 4 9
B SIHABO Chet MBS Y QM
s07148] A4 Ao el 59 A2 2wlAel 919
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Table 8. Food for the high risk perception by the consumer

Score"
Rank Food name
Total Male Female
1 Shellfish 436 430 442
2 Mussel 435 428 443
3 Raw oyster 4.30 4.26 435
4 Sliced raw beef 4.29 420 4.39
5 Sashimi 427 4.19 435
6 Sea cucumber/sea squirt 4.19 4.10 428
7 Cockle 4.16 4.06 4.24
8 Tuna sashimi 4.10 4.00 420
9 Sushi 4.08 4.00 4.15
10 Flying fish roe 395 3.88 4.01

1: strongly safe-5: strongly dangerous (5-point Likert Scale)

Table 9. Food for the low risk perception by the consumer

Score"
Rank Food name
Total Male Female
1 Leek 1.93 1.87 1.99
5 Leafy vegetables used to wrap 2.00 1.95 205
other foods
3 Sliced green onion 2.02 1.98 2.07
4 Sprouts 2.12 2.05 2.18
5  Sangsik/sunsik 2.40 232 2.38
6 Salad 2.40 2.37 243
7  Blanched vegetables 247 243 2.51
8  Dried julienned squid 2.54 2.53 2.55
9  Diried filefish 2.59 2.57 2.61
10  Beefjerky 2.63 2.62 2.64

"1: strongly safe-5: strongly dangerous (5-point Likert Scale)

W ASIE Avlt v Qs Adse ATe 3,
Aok, sk, MR, A A, des, dRvER, 2
Aol /2R, 2] ]4% %_‘?— Tog UEith ’\‘ﬂ]x}** o
AZ AdEe] HAFE AL ’%‘”“F ZoZ ZAEA
=t AaFellM @%El—t— H& Al 10%-10° CFU/g, Wt
T 10-10° CFU/g 7521 Zlo= EJ_E]O;IDP(B 24). 35, A
Y 5o ok E coli 9 S aureus, Salmonella spp., C. per-
fiingens, B. cereus & TF&SH ool HAEFUSo] RiEHeH
(25,26), Lee?] Ao A MPANAE B cereusd] 2.90] Aztslch
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Table 10. Frequency of food intake with high risk perception according to the gender

Food intake frequency

Food Item 1-3times  2-6 times 1 times 2-3 times 1 times Total X’ value
/day" /week /week /month /month Never
Male 2(0.4) 5(1.0) 102.0) 31(6.2) 53(10.7)  396(79.7)  497(49.7)
Raw oyster Female 0(0.0) 3(0.6) 3(0.6) 17(3.4) 39(7.8)  441(87.7)  503(503)  15.510%
Total 2(0.2) 8(0.8) 13(1.3) 48(4.8) 92(9.2)  837(83.7)  1000(100)
_ Male 1(0.2) 4(0.8) 9(1.8) 32(6.4) 74(14.9)  377(75.9)  497(49.7)
ts):gfed faw Female 0(0.0) 1(0.2) 3(0.6) 8(1.6) 23(4.6)  468(93.0)  503(503)  56.980%**
Total 1(0.1) 5(0.5) 12(1.2) 40(0.4) 97(9.7)  845(84.5)  1000(100)
Male 3(0.6) 4(0.8) 102.0) 45(9.1) 78(15.7)  357(71.8)  718(71.8)
Sea cucumber .
Jeea squirt Female 10.2) 4(0.8) 4(0.8) 132.6) 63(12.5)  418(83.1)  831(83.1)  29.732
Total 4(0.4) 8(0.8) 14(1.4) 58(5.8)  141(14.1)  775(77.5)  1000(100)
Male 1(0.2) 7(1.4) 1122)  59(11.9) 70(14.1)  349(70.2)  497(49.7)
Cockle Female 10.2) 4(0.8) 6(1.2) 30(6.0) 76(15.1)  386(76.7)  503(503)  5.827*
Total 2(0.2) 11(1.1) 17(1.7) 89(8.9)  146(14.6)  735(73.5)  1000(100)
Male 6(1.2) 7(1.4) 22(44)  87(17.5)  132(26.6) 243(48.9)  497(49.7)
Sashimi Female 1(0.2) 4(0.8) 9(1.8) 43(85)  116(23.1)  330(65.6)  503(50.3)  39.718%xx
Total 7(0.7) 11(1.1) 313.1)  130(13.0)  248(24.8)  573(57.3)  1000(100)
Male 3(0.6) 4(0.8) 6(1.2) 29(5.8) 49(9.9)  406(81.7)  497(49.7)
Tuna sashimi Female 0(0.0) 1(0.2) 2(0.4) 6(1.2) 37(74)  457(90.9)  503(503)  29.768%**
Total 3(0.3) 5(0.5) 8(0.8) 35(3.5) 86(8.6)  863(86.3)  1000(100)

DN(%), *p<0.05, **p<0.01, ***p<0.001
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Table 11. Frequency of food intake with high risk perception according to the residency area

Food intake frequency
Food Item 1-3times 2-6times 1times 2-3times 1 times Never Total % value
/day /week /week /month /month
Seoul 5(2.3) 9(4.2) 15(7.0)  33(154) 27(12.6) 125(58.4) 214(21.4)
Incheon, Gyeonggi 3(1.1) 23(8.1) 19(6.7)  45(15.9) 48(16.9) 146(51.4) 284(28.4)
Gangwon 0(0.0) 0(0.0) 1(3.3) 1(3.3) 4(13.3)  24(80.0) 30(3.0)
Shellfish Daejeor.1, Chungcheng 0(0.0) 1(1.0) 4(4.0)  19(19.0) 16(16.0) 60(60.0)  100(10.0) 86,054+ %+
Gwangju, Jeolla 3(2.8) 5(4.6) 98.3)  22(20.4) 8(7.4) 61(56.48) 108(10.8)
Daegu, Kyungbuk 0(0.0) 2(1.3) 7(3.9)  26(14.6) 33(18.5) 110(61.8) 178(17.8)
Busan, Ulsan, Kyungnam 1(1.2) 4(4.7) 9(10.5)  30(34.9) 9(10.5) 33(38.37) 86(8.6)
Total 12(1.2) 44(4.4) 64(6.4) 176(17.6) 145(14.5) 559(55.9) 1000(100)
Seoul 3(1.4) 2(0.9) 5(2.3) 9(4.2) 18(8.4) 177(82.7) 214(21.4)
Incheon, Gyeonggi 1(0.4) 5(1.8) 3(1.1) 21(7.4) 41(14.4) 213(75.0) 284(28.4)
Gangwon 0(0.0) 0(0.0) 0(0.0) 2(6.7) 5(16.7)  23(76.7) 30(3.0)
Sea cucumber Daejeon, Chungcheng 0(0.0) 0(0.0) 1(1.0) 3(3.0) 7(7.0)  89(89.0)  100(10.0) 65.560+
/Sea squirt Gwangju, Jeolla 0(0.0) 1(0.9) 2(1.9) 5(4.6) 14(13.0) 86(79.6) 108(10.8)
Daegu, Kyungbuk 0(0.0) 0(0.0) 3(1.7) 8(4.5) 33(18.5) 134(75.3) 178(17.8)
Busan, Ulsan, Kyungnam 0(0.0) 0(0.0) 0(0.0) 10(11.6)  23(26.7) 53(61.6) 86(8.6)
Total 4(0.4) 8(0.8) 14(1.4) 58(5.8) 141(14.1) 775(77.5) 1000(100)
Seoul 3(1.4) 4(1.9) 5(2.3) 18(8.4) 36(16.8) 148(69.2) 214(21.4)
Incheon, Gyeonggi 1(0.4) 5(1.8) 11(3.9) 28(9.9) 53(18.7) 186(65.5) 284(28.4)
Gangwon 0(0.0) 0(0.0) 0(0.0) 3(10.0) 3(10.0)  24(80.0) 30(3.0)
Sushi Daejeon, Chungcheng 0(0.0) 0(0.0) 0(0.0) 5(5.0) 5(5.0)  90(90.0)  100(10.0) 61720+
Gwangju, Jeolla 0(0.0) 1(0.9) 2(1.9) 11(10.2) 9(8.3) 85(78.7) 108(10.8)
Daegu, Kyungbuk 0(0.0) 0(0.0) 8(4.5) 73.9) 22(12.4) 141(79.2) 178(17.8)
Busan, Ulsan, Kyungnam 1(1.2) 0(0.0) 0(0.0) 11(12.8) 8(9.3) 66(76.7) 86(8.6)
Total 50.5)  10(1.0)  26(2.6)  83(8.3) 136(13.6) 740(74.0) 1000(100)
Seoul 2(0.9) 1005  3(14)  115.01)  26(12.1) 171(79.9)  214(21.4)
Incheon, Gyeonggi 1004)  5(1.8) 725 15(53) 35(12.3) 221(77.8) 284(28.4)
Gangwon 000.0)  00.0)  0(0.0) 133)  2(6.7) 27(90.0) 30(3.0)
Flying fish roe Dagjeon, Chungcheng 1(1.0)  0(0.0) 1(1.0) 1L0)  220) 950950) 100(10.0) o,
Gwangju, Jeolla 0(0.0)  0(0.0) 1(0.9) 2(19)  5(4.6) 10092.6) 108(10.8)
Daegu, Kyungbuk 0(0.0) 1(0.6) 1(0.6) 2(1.1)  6(3.4) 168(944) 178(17.8)
Busan, Ulsan, Kyungnam 0(0.0)  00.0)  0(0.0) 2023)  12(14.0)  72(83.7) 86(8.6)
Total 404) 707y 13(13)  34(34)  88(8.8) 854(85.4) 1000(100)
UN(%), *p<0.05, ***p<0.001
Table 12. Frequency of food intake with high risk perception according to the size of residency area
Food intake frequency
Food Item 1-3 times 2-6 times 1 times 2-3 times 1 times Total % value
/day" /week /week /month /month Never
City 2(0.4) 9(1.9) 12(2.6) 40(8.6) 54(11.6) 349(74.9) 466(46.6)
Mussel T(')wn 1(0.2) 5(1.2) 10(2.5) 36(9.0) 42(10.5) 307(76.6) 401(40.1) 34 566+
Village 0(0.0) 6(4.5) 2(1.5) 7(5.3) 11(8.3) 107(80.5) 133(13.3)
Total 3(0.2) 20(2.0) 24(2.4) 83(8.3) 107(10.7) 763(76.3)  1000(100)
City 4(0.9) 5(1.0) 16(3.4) 61(13.1) 143(30.7) 237(50.9) 466(46.6)
. Town 2(0.5) 3(0.7) 14(3.5) 54(13.5) 78(19.5) 250(62.3) 401(40.1)
Sashimi . 36.182%*
Village 1(0.8) 3(2.3) 1(0.8) 15(11.3) 27(20.3) 86(64.7) 133(13.3)
Total 7(0.7) 11(1.1) 31(3.1) 130(13.0) 248(24.8) 573(57.3)  1000(100)

DN(%), *p<0.05, **p<0.01
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Table 13. Frequency of food intake with high risk perception according to the job

Food intake frequency
Variables Item 1-3times 2-6times  ltimes  2-3times 1 times Total X value
/day" /week /week /month /month Never
Farmer/Lumberjack/Fisher  12.9)  12.9)  0(0.0) 259)  2(59) 28(8235)  34(34)
Self employee 105  63.0) 1365  4321.6) 111(12.6) 111(558) 199(19.9)
Labor 2100 735 126.1)  27138) 110(19.4) 110(56.1) 196(19.6)
ahelifign | Professional 106 74D 1462 36CLD  8S164) 85O 17171 o
House wife 416)  14(64)  16(64)  34(188) 133(13.6) 133(532) 250(25.0)
Student 1) 4@4) 777 11(1429)  5512.1) 55(6044)  91(9.1)
Others 234)  35.0) 2G4 8136)  7(119) 37(6271)  59(5.9)
Total 12(12)  44(44)  6464) 176(17.6) 145(145) 559(55.9) 1000(100)
Farmer/Lumberjack/Fisher ~ 000.0)  2(59)  0(0.0) 00.0)  2(59) 30(882)  34(3.4)
Self employee 000) 105 315 147.0)  24(12.1) 157(78.9) 199(19.9)
Labor 2100 4200  2(1.0) 73.6)  13(6.6) 168(85.7) 196(19.6)
Raw Professional 000)  00.0)  63.5) 1588)  21023) 129054 171070 o
oyster House wife 00.0) 104  208) 93.6)  18(72) 220(88.0) 250(25.0)
Student 00.0)  00.0)  00.0) 1) 333)  87956)  91(.1)
Others 00.0)  00.0)  00.0) 234)  11(186) 46(780)  59(5.9)
Total 202)  80.8)  13(13)  4848)  92(9.1) 837(83.7) 1000(100)
Farmer/Lumberjack/Fisher ~ 0(0.0)  0(0.0)  1(2.9) 4118)  4(11.8) 25(73.5)  34(34)
Self employee 000) 20100  3(1.5) 136.5)  28(6.5) 153(76.9) 199(19.9)
Labor 000) 105 4.0 63.1)  24(3.1) 161(82.1) 196(19.6)
Sliced Professional 106)  106)  3(1.8) NG 1664 139613 171071 o,
rawbeef  House wife 000)  00.0)  00.0) 312)  9(12) 238(952) 25025.0)
Student 00.0) 1) 1(LD) 1) 611 82090.1)  91(.1)
Others 00.0)  00.0)  00.0) 234)  10(169)  47(79.7)  59(5.9)
Total 10.1)  505)  12(12)  4040)  97(9.7) 845(84.5) 1000(100)
Farmer/Lumberjack/Fisher ~ 0(0.0)  0(0.0)  00.0)  6(17.6)  5(147) 22(647)  34(3.4)
Self employee 105  201.0)  126.0)  38(19.1) 51(256) 9547.7) 199(19.9)
Labor 420)  00.0)  73.6) 24(122) 58029.6) 100(51.0) 196(19.6)
o Professional 202 3015 @D 30375 2046 809 ITIATD o,
House wife 000)  3(1.8)  3(12)  16(64) 5722.8) 172(688) 250(25.0)
Student 000) 104 222 99.9) 19209) 61(67.0)  91(.1)
Others 00.0)  00.0)  000)  7(119) 16Q27.1) 36(61.0)  59(5.9)
Total 707 1(LD)  31G.0)  130(13.0) 248(24.8) 573(57.3) 1000(100)
Farmer/Lumberjack/Fisher ~ 12.9)  0(0.0)  0(0.0) 388)  2(59) 28(824)  34(3.4)
Self employee 000) 105  2(1.0) 52,5 21(10.6) 170854)  199(19.9)
Labor 2100 201.0)  2(1.0) 84.1)  946) 173(883) 196(19.6)
Tuna Professional 000 202 423 1306 24(140) 1280749 1707 oo
sashimi  House wife 00.0)  00.0)  00.0) 2008)  14(56) 234(93.6) 250(25.0)
Student 00.0)  00.0)  00.0) 333) 777 81(89.0)  91(9.1)
Others 00.0)  00.0)  00.0) 11.7)  9(153)  4983.1)  59(5.9)
Total 303) 505  808)  3535)  86(86) 863(86.3) 1000(100)
Farmer/Lumberjack/Fisher ~ 0(0.0)  0(0.0)  0(0.0) 00.0) 388 31012  34(3.4)
Self employee 00.0)  00.0)  840)  13(6.5) 34(17.1) 144(72.4) 199(19.9)
Labor 105 3(1.5)  3(1.5)  1787) 20(102) 152(77.6) 196(19.6)
, Professional 106)  423) 847 23(135)  31(18.1) 104(60.8) 171(17.1)
Sushi . ” 69.427***
House wife 312) 208  208)  14(56) 26(104) 203812) 250(25.0)
Student 000) 1) 555 888) 12(132) 65(714)  91(9.1)
Others 00.0)  00.0)  000)  8136) 10(169) 41(69.5  59(5.9)
Total 505 10(1.0)  26(2.6)  83(83) 136(13.6) 740(74.0) 1000(100)

DN(%), **p<0.01, ***p<0.001
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Table 14. Frequency of seafood intake with high risk perception according to the ages

Food intake frequency
Food Item 1-3 times 2-6 times 1 times 2-3 times 1 times Total X’ value
/day" /week /week /month /month Never
20-29 0(0.0) 1(0.5) 0(0.0) 42.1) 17(89)  168(884)  190(19.0)
30-39 2(1.0) 0(0.0) 3(1.4) 17(82)  28(13.5)  157(758)  207(20.7)
Seacucumber  40-49 1(0.4) 3(1.3) 8(3.5) 2006)  34149)  160(702)  28228) .,
/sea squirt 50-59 1(0.6) 3(1.7) 3(1.7) 422)  31(172)  138(767)  180(18.0) '
60- 0(0.0) 1(0.1) 0(0.0) 11(5.6)  31(159)  152(77.9)  195(19.5)
Total 4(0.4) 8(0.8) 14(1.4) 58(5.8)  141(14.1)  775(77.5)  1000(100)
20-29 2(1.1) 1(0.5) 3(1.6) 23(12.1)  4322.6)  118(62.1)  190(19.0)
30-39 1(0.5) 4(1.9) 6(2.9) 31(150)  47227)  118(57.0)  207(20.7)
. 40-49 2(0.9) 4(1.8) 16(7.0) 28(123)  60(263)  118(51.8)  228(22.8) o
Sashimi 50-59 2(1.1) 2(1.1) 3(1.7) 23(128)  54(30.0) 96(533)  180(18.0) 5860
60- 0(0.0) 0(0.0) 3(1.5) 25(12.8)  44(22.6)  123(63.1)  195(19.5)
Total 4(0.4) 11(1.1) 313.1)  130(13.0)  248(24.8)  573(57.3)  1000(100)
20-29 0(0.0) 0(0.0) 0(0.0) 842)  19(10.0)  163(85.8)  190(19.0)
30-39 2(1.0) 1(0.5) 2(1.0) 11(5.3) 2007)  171(82.6)  207(20.7)
. 4049 1(0.4) 3(1.3) 6(2.6) 9(3.9) 1983)  190(833)  228(22.8) .
Tunasashimi 55 59 0(0.0) 0(0.0) 0(0.0) 6(3.3) 14078)  160889)  1s0(180) 10083
60- 0(0.0) 1(0.5) 0(0.0) 1(0.5) 14(72)  195091.8)  195(19.5)
Total 3(0.3) 5(0.5) 8(0.8) 35(3.5) 86(8.6)  863(86.3)  1000(100)
20-29 0(0.0) 2(1.1) 11(5.8) 21111 28(147)  128(67.4)  190(19.0)
30-39 1(0.5) 2(1.0) 3(1.4) 17(82)  36(17.4)  148(71.5)  207(20.7)
Sushi 40-49 2(0.9) 6(2.6) 6(2.6) 26(114)  32(140)  156(684)  228228) oo
50-59 1(0.6) 0(0.0) 2(1.1) 844)  20(11.1)  149(82.8)  180(18.0) '
60- 1(0.5) 0(0.0) 42.1) 11(5.6)  20(103)  159815)  195(19.5)
Total 5(0.5) 10(1.0) 26(2.6) 8383)  136(13.6)  740(74.0)  1000(100)
20-29 1(0.5) 3(1.6) 1(0.5) 6(32)  28(147)  151(795)  190(19.0)
30-39 2(1.0) 0(0.0) 3(1.4) 13(63)  22(10.6)  167(80.7)  207(20.7)
Flving fich 40-49 1(0.4) 3(1.3) 9(3.9) 9(3.9) 200B8) 186816 28228)
YIGHUSATOC 54 59 0(0.0) 0(0.0) 0(0.0) 3(1.7) 10(5.6)  167(92.8)  180(18.0) :
60- 0(0.0) 1(0.5) 0(0.0) 3(1.5) 8(4.1)  183(93.8)  195(19.5)
Total 4(0.4) 7(0.7) 13(1.3) 34(3.4) 88(8.8)  854(854)  1000(100)
IN(%), *p<0.05, **v<0.01, **¥p<0.001
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Table 15. Comparison of risk perception of potentially hazardous foods in May and August

) Score”
Potentially hazardous food t-value
Total Rank May Rank August Rank
Shellfish 4.36+0.79 1 4.25+0.83 2 4.47+0.73 1 4289
Mussel 4.35+0.78 2 4.26+0.81 1 4.45+0.74 2 3.859
Raw oyster 4.30+0.82 3 4.22+0.84 4 4.39+0.79 3 3.164
Sliced raw beef 4.29+0.83 4 4.24+0.87 3 4.35+0.79 5 2.022
Sashimi 4.19+0.86 5 4.11+0.85 6 4.28+0.85 7 3.014
Sea cucumber/sea squirt 4.16+0.89 6 4.03+0.90 9 4.29+0.87 6 4.528"
Cockle 4.27+0.85 7 4.18+0.90 5 4.36+0.78 4 3.385
Tuna sashimi 4.10+0.90 8 4.04+0.92 8 4.16+0.88 8 2211
Sushi 4.08+0.83 9 4.05+0.86 7 4.10+0.80 9 0.950
Flying fish roe 3.95+0.97 10 3.86+0.97 10 4.04+0.96 10 2.852
YMeanSD, 1: strongly safe-5: strongly dangerous (5-point Likert Scale). *p<0.05
Table 16. Comparison of food consumption amount of potentially hazardous in May and August
Food intake
Potentially hazardous food May August t-value
Amount” Amount %
Shellfish 55.09+32.58 119.76+70.83 54.47+28.12 118.42+61.12 0.213*
Mussel 83.68+59.01 181.91+128.28 68.91+37.12 149.80+80.70 2.357%*
Raw oyster 128.39+67.95 160.48+84.94 107.76+51.59 134.69+64.49 1.901
Sliced raw beef 99.58+51.00 119.17+101.99 83.38+53.36 166.76+106.71 -1.929
Sashimi 41.26+23.70 206.29+118.49 37.60+22.70 188.00+113.48 1.140
Sea cucumber/sea squirt 37.42422.05 149.68+88.20 30.99+£16.55 123.94+66.19 2.712%%*
Cockle 141.39+80.18 282.79+160.36 138.09+93.81 276.17+187.62 0.392
Tuna sashimi 118.91+58.64 237.83+117.28 99.82+84.64 199.63+169.28 1.537
Sushi 28.74+17.46 114.95+69.83 31.71+13.99 126.84+55.95 -1.512
Flying fish roe 24.86+11.95 124.32+59.74 21.15+8.82 105.75+44.12 2.097%%*
"Mean+SD, *p<0.05, *¥p<0.01, ***p<0.001
YMean+SD, based on recommended amount of one serving
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