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ABSTRACT - A study survey about the rice cake producers completing the food hygiene education in Korea was
investigated by characteristics of the rice cake business. The difference between their online and offline awareness of
food hygiene education were compared. The average age of rice cake producers is 50 (40.1%), with a high school
education (52.6%), 10-20 years of service (34.3%) showed the highest percentage. In relation to sales and work area,
workshop personnel are engaged in two (79.5%), An area of less than 99.17 m? (92.0%), rent (60.2%) with most pay-
ing a monthly rental amount of less than 1 million won (54.8%). There were 228 accident cases in three years (an
annual average of 2.4%), manufacturing, Processing the item number was less than 20 types of analysis (86.7%). Case
of food hygiene education graduates are women, the lower the age, the higher the education level, was preferred
online. Online education was chosen because of ‘time, economic, convenience’(73.7%). Online graduates have rec-
ognized that health education is more conducive to business. There was no significant difference between the sales
online and offline graduates. For hygienic management response was that online graduates are well above the 7.4%
offline graduates. Online and offline graduates 60.7% appeared to be more satisfied than the previous training institutions.

Key words: Rice cakes, Instant processing manufacturing sales, Food hygiene education, Safety accidents, On-Off Line
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Table 1. General characteristics of the rice cake business person

(Unit: Person)

Classification Division Frequency Valid Percent
Man 1,746 56.1%
Sex Woman 1,364 43.9%
Total 3,110 100.0%
20~39 332 10.7%
40~49 867 27.9%
Age 50~59 1,246 40.1%
More than 60 665 21.4%
Total 3,110 100.0%
Less than 8 hours 854 28.3%
. 8~10 hours 887 29.4%
Vf;ﬁ;gg 10~12 hours 709 23.5%
Over 12 hours 569 18.8%
Total 3,019 100.0%
Middle school 639 21.7%
. High school 1,545 52.6%
. digﬁon College 381 13.0%
University graduates 374 12.7%
Total 2,939 100.0%
Less than 5 years 534 18.1%
. 5~10 years 726 24.7%
V;Z?i‘(;gg 10~20 years 1,009 34.3%
Over 20 years 675 22.9%
Total 2,944 100.0%
2 people 2,329 79.5%
3 people 461 15.7%
P;;Z;:gl 4 people 95 3.2%
More than 5 people 45 1.5%
Total 2,930 100.0%
Not at all 2,046 70.0%
Food industry Less than 5 years 547 18.7%
engaged 5~10 years 210 7.2%
experience 150 years 121 4.1%
Total 2,924 100.0%
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Table 2. Features for the workplace
(Unit: Number of responses)
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A 1l < U . n
L ETMC’OJ AAWO]Z 17104 A ’ - Less than 33.05 m? 575 19.6%
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3.2%(959), 58 °o]AF 1.5%(45%)2 UERter, Aotk form’of Renting building 1,769 60.2%
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Table 3. Sex, age, and educational level status according to education channels (Unit: Person)
Division Online Education Offline Education Total X, p-value Total
Sex Man 990 56.7% 756 43.3% 1,746 4.868
Woman 827 60.6% 537 39.4% 1,364 0.027
20~39 233 70.2% 99 29.8% 332
40~49 569 65.6% 298 34.4% 867 62.416
Age 50~59 679 54.5% 567 45.5% 1,246 0.000
607 336 50.5% 329 49.5% 665
100.0%
Total 1,817 58.4% 1,293 41.6% 3,110
Middle school 362 56.7% 277 43.3% 639
High school 925 59.9% 620 40.1% 1,545 36.244
By Education College 254 66.7% 127 33.3% 381 0.000
University graduates 276 73.8% 98 26.2% 374
Total 1,817 61.8% 1,122 38.2% 2,939
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Table 4. Sex, channel status according to differences of awareness for hygiene education (Unit: Person)
) By Channel Sex ) By Channel Sex
Main Content - Total Main Content - Total
Online  Offline Man  Woman Online  Offline Man  Woman
Adequate time for food hygiene education Reason for selecting hygiene education
oh 898 770 945 723 1,668 Education content 140 623 464 299 763
ours
49.4%  63.1% 554% 542%  54.9% was helpful 7.7%  55.6% 27.9% 23.5%  26.0%
3h 645 361 567 439 1,006 Time, convenient 1,339 219 842 716 1,558
ours .
355%  29.6% 33.3% 32.9%  33.1% and economical 73.7% 19.6% 50.6% 56.2%  53.0%
156 39 104 91 195 Difficulty using a 326 255 340 241 581
4 hours PC (can not attend

8.6% 3.2% 6.1% 6.8% 6.4% 17.9%  22.8% 204% 189% 19.8%

offline education)

118 51 89 80 169 L 12 23 18 17 35
No related By invitation
6.5% 4.2% 5.2% 6.0% 5.6% 0.7% 2.1% 1.1% 1.3% 1.2%
1,817 1,221 1,705 1,333 3,038 1,817 1,120 1,664 1,273 2,937
Total Total
100.0% 100.0%
X%, p-value  72.631 0.000 1.653 0.647 X%, p-value 1014.761  0.000 10.909  0.012
Table 5. Sex, channel status according to differences of recognition for traditional rice cake (Unit: Person)
Main By Channel Sex Main By Channel Sex
- - Total Total
Content Online  Offline Man Woman Content Online  Offline Man Woman
Assistance of food hygiene education in sales Annual sales
Strongly 394 174 329 239 568 30 million 994 587 859 722 1,581
agree 21.7% 15.2% 19.7% 18.5% 19.2% won or less 54.7%  56.1% = 52.6% 58.7% 55.2%
Slightly 977 423 776 624 1,400 60 million 540 280 466 354 820
agree 53.8%  36.9%  464%  484%  47.3% wonor less 29.7%  26.8%  28.5%  28.8%  28.6%
A 396 433 486 343 829 100 million 190 108 192 106 298
verage
£ 21.8%  37.8%  29.0%  26.6%  28.0% wonor less 10.5% 10.3% 11.8% 8.6% 10.4%
50 115 82 83 165 More than 93 71 117 47 164
Not helpful 100 million
2.8% 10.0% 4.9% 6.4% 5.6% won 5.1% 6.8% 7.2% 3.8% 5.7%
1,817 1,145 1,673 1,289 2,962 1,817 1,046 1,634 1,229 2,863
Total Total
100.0% 100.0%
x%, p-value  188.961 0.000 5.751 124 x?, p-value 5.499 0.139  25.077 0.000
Hygienic management in the workplace Satisfaction for education compared to the previous education
493 322 449 366 815 Strongly 488 125 361 252 613
Very good
27.1%  26.5%  264% @ 27.5% @ 26.9% agree 26.9% 11.2%  21.7% 19.8%  20.9%
It is generally 1,130 673 1,016 787 1,803 Slightly 637 530 674 493 1,167
well 62.2% 55.4% 59.7% 59.2%  59.5% agree 351%  474%  40.5%  38.8%  39.8%
Usually 188 208 227 169 396 Simil 651 391 574 468 1,042
imilar
managed 10.3% 17.1% 13.3% 12.7% 13.1% 35.8%  35.0%  345%  369%  35.5%
6 11 10 7 17 41 71 55 57 112
Notmanaged Not satistied
well 0.3% 0.9% 0.6% 0.5% 0.6% 2.3% 6.4% 3.3% 4.5% 3.8%
1,817 1,214 1,702 1,329 3,031 1,817 1,117 1,664 1,270 2,934
Total Total
100.0% 100.0%

x?, p-value 35.641 0.000 0.671 0.88 x?%, p-value  138.559 0.000 5.463 0.141
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