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<Abstract>

Consumers are quite worried about food safety because food is one of the most important necessities in everyday life. Many
studies have been conducted regarding the food safety issues, however, most researches have focused only on a limited range
of risk factors and used only quantitative survey methods. The purpose of this study was to investigate consumers’ perceptions
of the risky components of food safety and how the perceptions have been formed. For this study in-depth interviews were
conducted. For the interviewees, nine housewives, who are in their 30s to 50s, were selected taking into consideration their
age, education level, number of children, and employment status. Results showed that the risk factors many consumers worried
about were agricultural pesticides, MSG, food additives, GMO, Mad Cow Disease, preservatives, and growth hormones, etc.
Consumers were worried about the risk of the retail process the most because they thought it was not informed and controlled
well. Consumers tend to worry much more when the risks are involuntary, uncontrollable, unreliable, and have a gradual

negative effect. Some of the food safety-oriented behaviors of consumers were also investigated.
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Table 1. Hazardous Factors in Food Safety of Previous Studies

Studies

Hazardous factors of food safety in previous studies

@ agricultural pesticides @ food additives 3 antibiotic @ endocrine disruptor & heavy metal

Lee, J. & Kim, K.(2009)

food poisoning microorganism (7 naturally occurring poison ® avian influenza

@ mad cow disease (0 GM Foods @ radicidation foods @ country-of -origin @ allergy

You, S. & Park, ].(2005) ® microotganism

@ agricultural pesticides @ food additives @ radicidation foods @ growth hormone

Choe, J., Chun, H. &
Hwang, D., Nam, H.(2005)

@ agricultural pesticides @ food additives @ endocrine disruptor @ GM Foods
® food poisoning microorganism ® country-of -origin ) mad cow disease
food label @ allergy 10 food hygiene & quality control

@ agricultural pesticides @ food additives @ antibiotic @ endocrine disruptor

Yoo, H. & Joo, 5.(2012)

® food poisoning microorganism € heavy metal O GM Foods

radicidation foods @ carcinogenic substance (0 food hygiene @ foreign substance

Sah, J.(2012) @D GM Foods @ food additives @ mad cow disease
Kim, S.(2007) @ agricultural pesticides @ food additives @ GMO @ BSE B chemical additives ® imported food
Kim, H. & @ agricultural pesticides @ food additives @ radicidation foods @ endocrine disruptor

Kim, M.(2001; 2002) ® food poisoning
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HE AlZAHmarket research) oA Bo] 2:0]=H](Padel &

Foster, 2005) &HIAE2] Q1A A T2 (cognitive structures)
£ Be]a, A 7IAE o] F= THHES X8 o
Foll AREHTh o] WL AF HAolU EAHES o] W]
AL SHAENA old £43 SAEC] 9 TRIAE £
SHA o2 ARG S FA AR Y 71 3l
t}. Zanoli and Naspetti(2002)= 7% &S Tulsh=
2z F710 e 24 A7t Bad olfE, AF A
o AHA F717F “Why? 2= 232 2Ro2e A9
dopd 4= Q7] WiZol2kal st LIRSl Aile oAt
274 Fgolu FujolfE FHP Aol =e|F o7 RHGHA
171 WEolth FHAY AFLRA; Aol Bol o] &gt
JU| E9] 27" (Means-End Chain, MEC)= Laddering
ol&sl #glol ‘Hete AES AFOEN LHAHE
Aoy} Lol Qe AEol He AT 2E A WY
ot} wbA o WS o8t FHA HEXAPHoR
= Zol ¥ 7 Qe T83 ARE Fopd
UTH(Lee et al 2009).

Zanoli and Naspetti(2002)= 412 Q] FZ(mental st-
ructure) ¢} AFALZA (thinking processes)S ThHFv 71325
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chain) & o] &3l AF 543 £A] ALA vxl= Ao
(personal consequences)®ll W&t AHIAE2] Q141 doh]
A Pk LHASE 7o) HgkaL ATt BA] ool
T Bkl frlsAEel delide s8R ddsla,
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A4 Fx2= FNIE(F, B TFexperience)ol whet 2t
Acka Hgich
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-8t Green et al(2005)2 22 A7 shUR] FGIE
3 oAEA tFY Aol FTEAPRAGA | H2T
=AE FAsta, dRttFo] ARgstal BES F= AR
< FAMAE FHlehs ATE AT o] A5 Sl
OE FGIZF AF913 3 kel thgh thso] Bl A28t
=d B#A< B ds T3 Padel and Foster
(2005)= 71 AFol et Fufot vl o] o]fE A
3}7] 913l FGI¢} Laddering interviewsS ©]&-3F 224 <l

£ FYsAh FGI= 715 &RAY A7, 7153 &
g H ANFER AR BAAES FAE, f7E A
3} A1 (market initiative)oll Oi8l] HEEI1ET} 453
71 A 7P BFHER le Zohlr] Hsf AldE AT
Shaw(2004)= 342420 AF3lsHy 3 (interpretive socio-
logical perspective)oll 4] BSE®} P]A &34 <Q1 b4 (micro-
biological safety) #&¥ IWIE9] HAS ols)st7] 9|
3 A7 AFE FRsATh 2= AS AEFE T AF
A7) Aol A, A% A" Ataek A
HeF 5 A3 2dd 2 /A dAFAE FE8 AF

Fol e Aot 26 @ Adse BEsdr o

do ¥o o rg

of
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U9 gxle] FF ATZE Lee et al(2009)2] A7F
At o5 ARUEAATH S o]&8f obrlo} 4ol o
& 299 AHE ] QS AT olEe AFAaHIA
PEATE ol AFIAAR A8 5 e e
&A(attributes) @ 71X (value) & FE3I9HE &, 299
& oMlokae & AIA 42 52 (unknown food)
= 44(attribute)©] 37| o]gh= AT} (consequence)E
7t 231, ol& A= A3 (achievement)H= 71| (value) S
Hete 2RE dEh

T AFaHA ATl A e A2 AT 282 GMO 4
ol vigh LHIAES AAATE S FFEAbet H4%
AFS 3 E Kim(2010) 9] Aok =2t 4t 4a17]e]
g AnAEY] A2 993 Yoon and Kim(2011)
o] A77F ek Kim(2010)-2 GMO®| 9] 3 AH1z} Q14 0]
GMO®I gk 2|40} AR QH o o3t ARtk #4
Ay o} 2AY e W olge dojdlA HIEE FA A <l
Aol AL vk 415 B Ath B3 Yoon and Kim
(2011)9] A= AHAES AHTER] Ha7]9] skt

I ore

- 19 -



(o)}

=7 el eE) A

A 3148 4% 2013

oIk, webd 2nlxso) g &
si7ke #AL olalshs Aol AFH vt

o] ATE HEXAL AFHE 4F NS 3
aRAEe] Q43 AAFTHES Sohur] 93 Sk
FAHORE HEIAS AFATT YZHE AHL]
RN, 23 o) 2] shsieha e HAEAS
Qo Zolek. B0 A a01E T3 A AL 4
371 918l AlAEe] Ashs FAFTHFE Dolugl
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Table 2. Respondents’ Characteristics

EX felue 4E409 £ 958
48 BE AROE AR B ZlE 4%

| e w2 Q14S B, flaslel FEES )
A5-2 3 Fohlsl sgich Thgel s 2] 9
z sferetich. o FaelAE 2l

S ZvlApEo] Azshe Ashel

j]r(l]l_—s—]_gaq. U}-X] U—],'_Q_E. ‘?’] 3H

8 TS S8 AHREe] FHshe 9
o A 7HE, Fre A AR 5 AFEd FA S0
ok & < 5ol el BESHh WA F7ldd= 71Ee] o
TFoAAE tHEoy SHEAAE AFHA & Hadls
(FZ HACCPO|Y WA ZAR E 43 2, GMO &
o] A7} e Q) E AAlSkAL 1 gl gk AnjAt

¢

i

o o

Ae 22 Ao R ettt WHE Tl flsialel o

.
& 24 Q4] Qvht ARAolm FelHel A4e] A
Sh A, olitsh 2ulAe] Bk ShAsty) Ash B

7 SOt o2 XBHoR B

ol
=
old &S sljof sh=Alol thek Wt HEol

age education level residence employment status children

A college graduate Seoul employed toddler 1

30s B college graduate IIsan graduate student kindergartener 1
C junior college graduate Hwasung housewife kindergartener 1
D college graduate Bucheon employed middle school 1, high school 1
E high school graduate Hwasung employed college students 2

» F college graduate Seoul employed elementary school student 1
G college graduate Seoul employed elementary school student 1
H high school graduate Hwasung housewife college students 2

o I college graduate Seoul housewife college student 1,

college graduate 1
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Figure 1. Perceived Hazardous Factors in Food Safety
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Table 3. Key Words Related with Food Safety Concerns
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Table 4. Food Safety-oriented Behaviors (N=9)
Food Safety Orientation Behavior Factor Frequency

1. check the country of origin Domestic or Imported 9

2. choose organic foods Organic Foods 3
non antibiotic/non growth hormone 4
Non-GMO 3

3. avoid hazardous substances non pesticide/ eco friendly 3
non food additives(MSG, color, preservative et al) 9
low level of Na, sugar, fat 1

4. choose major brand Processed/ packed food(Soy bean products, Ham) 6
NH Hanaro Mart 5
Major Mart 2

5. shop in trustful shop
Traditional market 2
Farmer direct trading 3

6. check farm breeding graze, cage-free 1
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