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ABSTRACT

Domestic and overseas information with regard to harmful substances are analyzed. From the results,

environmental-derived hazard chemicals, which show relatively low recognition, and hazard chemicals that occur un-
avoidably in food manufacturing process are selected as target harmful substances. Thus, educational leaflet contents
were developed based on these substances. To find the effects of education with the above contents, this study surveyed
120 female college students living in Seoul. The purpose of the survey is to analyze the change in recognition, attitude
and behavior on hazard chemicals in foods. The survey found that the recognition on harmful substance in foods
increased; from 31.5~78.0% before education to 98.8% after education. It also indicates that vague anxiety in which
the harmful substances may damage their health decreased by approx. 25.0%; from 77.8% before education to 52.8%
after education. For the question of what they would do when government promotes to reduce harmful substances
in foods, 12.3% of respondents said that they would actively follow the suggestions and 73.5% of them said that
they would do their best before an education. However, 56.1% of them said that they would actively follow the
suggestions after the education. It indicates that the ability to recognize harmful substances changed after the education.
With regard to consumer behavior, when they knew about the harmful substances in foods, 49.6% of them said that
they would select foods after investigating relevant information before the education, while 77.4% of them said that
after the education; which is an increase of 27.8%. Further, 45.4% of them said that they would not purchase relevant
foods before the education, while 20.9% of them said that after the education; which is a decrease of 24.5%. Therefore,
it is considered that vague anxiety of consumers can be eliminated by providing persuasive information on harmful
substances. To expand on the communication channel with consumers for food safety, contents development and educa-
tional promotion should be enhanced for providing food safety related information.

Key words: hazard chemicals, consumer, food safety, education

FAE A3 h T8 I
Q17ke] 3ol F-olmrhE
7 Al 237l g a5e Z7t
WE5Eol Fobgom o ubeh AT AE] 4
8571 S7bs ) el Ao

Sz 9 5 Rl 143
Al

oxl
=
&
o

Received 8 April 2013; Accepted 12 September 2013

*Corresponding author.
E-mail: ghkim@duksung.ac.kr, Phone: 82-2-901-8496

)
o
N
(@}
-
o
—
S
|

HATH1,2). AEFS UE
erance) Y o2 HA
Tk o= AR E7bs gt
7Hrisk assessment)z}
A AHHE fElE dor|A &
F& ek AvE). H 5
A AL A - Aba AR1S P Eka A S BASE
AR iA ol 41 HACCP(Hazard Analysis Critical
Control Point, 9al8 A5 dE]71E) 59 AF <HdA

fe it o



o}wu}o]

=2
=

CeEEICIE!
g7ute o] £, 3-MCPD, Hto] @Al o}l HCAs, HEZA}

=
K3

AA 12088 dlde= 20119 11¥ 647H 1397HA]
), Ax7He

1

o
i

151 9leh4). 1elut ole]
4 %

o]
=

(<3

HA etk Akt

o

Al o

= A%

=

=

4]
IR
xéy_

2]

=

]

A A

=

1

kel
pal

2 A
FaL ATHE). 4m] A}

o
SEERS

]

A
2]
o] 7t& 9 A&

1702
o
o

o

il
TR

0
R

igA]

o

o

1715 Q). wheba] An) b

ukag

—~
o

3 2=m) &}l A

9

A%

[e)

=

oA, FRE T

=

i=1

0
K

=

=

17}

[}

b2

473

Ed =z Jfgst

psps)
-

[e)
=

T

=

&

[e)

=

HoHT).

o

2

)
=

87

S

&l =<t

017

=

bol simlo] 4% o)

I

RN

AR

ol4F 8 AFR1-A}
244
[e]

al

el
=

TR ST,

3l

el

J

o Al el 7l

Z 831t} Kim

14
s
=4

[e]
Ei

|

o]
R

VS
5

|

A

G219 66.7%7}

o

5

°o]&

=

R o McNemar's test(2x2

°©

o]

=

=

Bhapkar’s test

=

B 2] A&+ SPSS(statistical package social sci-
ol

ence, version 17.0, SPSS Inc., Chicago, IL, USA)¢} SAS

(Statistical Analysis System, Version 9.1, SAS Inc.,

sttt Ax7te & Ad=de 9o 94.5%7F

Cary, NC, USA)

tables)
(/X0.05)

[<)

-

(10)2] 704
sl A AL A
A1z} of

pu
T

3

=
3}

o
°

[

71 o]}
o4 A

L

pi

o2& o, TVH #He, JHY o2 AL
ofel ¥ A-olA

o
=3
ATt

[}

Folch.

]_

S W 2HAR Q

i

H
5|

™o

1
<
-

T AEEAR ol

A Z7}

L

fu

LFERSITE ofel] & Aol A



ANE T

IR ERE I LS B

El
Ho
r
=
[
=L
i3

S

S
o

1703

Yolupol = o Gluteo| E, Wiz A So i), 87452 AFoTE TAXFEo], IR, AR/, A Y, W
LAEA FolAE vl &, S Ad Foll g 7, Aw, B2zl So] dti(14-17). oA ool = &
%8 ZE=E AHste] WSS A THEig. 1), el A9 Ay} S FEshe Aoz dEA Qo) Ag o
= 2 E40) 3k 49, oAl nx= g A L S gk ek ol et = of# FerF o e nirt gl
=Y F Ae W, o9Al 9wl Bols F glon, ofd 2135 F ofaHotulo| o] AAFS 2, 7HE o 25
AES B =E2E F JdEA, =EFE Y T e U AIZE Tl whet 2] gek S AFe] AHEE Hasrrt
= ojwg FEe] YA 5o WEoR FA3SIT g, o] wjEe -2y}, AARAZ]F(WHO), =544
A g W82 v 2 F A998 (CODEX)E v &3 =477y A, vl
Ax7Vs 5 BAEZC] FAWN: AFAxTE 5 71 = 5 AR QT V|ErAS AAEA ¥a AEE
Ag(FE 2xdA FAY F7E S)ste dAolA AF Fall #Elekar JTH(18). ofA™otrtolE A S Foled
AR3) Hke-ate] AAH o YAEE Bdoln, O dRE 8.8 Al 120°C o]} 2Zo| A dFAY Zofof gt} A=
ol olnfol= Mz Fo] gt} oA Holnfol == & 8°C ode] g%l 3ol Batstal 77k WAk Bats)
FobEo] FFe 2] 2 HAA Y AFEAZ 7HE T Tt 7 etk Z2AE 28 ol E-4% ZFE(1:D 15
d Al Al AA2=HGA A EE o, Wlzy AL g B o 3 o] 83lt) HAEE 175°CE 9A & stx
38, g AW o] BEgdda Ho AAEE B4 LEANAE 190°CE WA EEF Sh(18,19).
th Hadgs AR v AdFor YAHEE BHEE g o e 7}u}H| o) E (ethylcarbamate) 2H72: o & 7}npr o] E
Fhatm o] EZL Qltt. o€ 7tulHo]| E= wa g Fo &= = FAEH BARA AFY] Tay Foll AdEE
o] A& BT AT vkgste] AAPHE EFor} o gtgo] 2 Eol = oldtul o] E AFAIQl 84 At
(12). stE 5o AR vhEele] AdAow AR, uji
o}z ¥ o}n}o] = (acrylamide) #7?: ol A Holnfol == 74 T A AT FES YRR I LIS ST oA Bol A
2h, FF 2L gslEe] FEE AES =2 2RdA o AE= Bot(12). TR 2E AVF e Hds o
7 Fld o A o m A EE E-oltk(13). di7ts 52 3 F/FFY 255, AT, 927] Fol ATH20,21).
s s | o S

Nen ol 3we 2ue)
AEARAAROAHE LS R D U

peiitmey
2239 3 89 te wamw Aol Ay Sana
slon, WaNS B47Ie BRI 126 4T B2
e,

N 20z dole.

ABojoiEoINY QR H
/v ncrar gl
T 00 710 4amim a0

Lol

oagaICe 88 48 13 98 s 2o g 2o ——

g

AW o,

isat e 22, 73 8ot sl o

o122 S84 8 e
Prey

- o83 2
prepraniey v et ey

o g aanumCong sy
i 2o 738 4301
[ IO" 11948 3012 gola.
. 1848 oz o2, -0 A 20 30 87 Fo01E X8 Bk
g e o1 =g ugen g w1
~une oo 2 L
6 203 T8 42 28R 10 152 52 £ 088
WSS 17508 1003 SN 19008 A USE
sl

Fapua

o 24 328 gD doje,

[P

o
2 2 g aew o e

a5 30, WAIZ O,

Rut 9yE 2 4 2aL

PCEs 88 B9 4 21 BUE offt 201 227

e B S T S Il 2B,

ABepiERITY SERu
oo/

e T i

(A)

waensen says

Fig. 1. Leaflets in hazard chemicals on foods. (A) Hazard chemicals occurring avoidably in food manufacturing process. (B)

Environmental-derived hazard chemicals.
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