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Adulterated Food Management amongst Food Sellers Near the Schools in
Daegu and Gyeongbuk Provinces

Yunhwa Kim'
Department of Family Welfare, Daegu University, Gyeongbuk 38453, Korea

Abstract

Purpose: Adolescence is a critical period for growth and development; hence, knowledge about good food habits is essential amongst
children. This study was conducted to investigate prevalence of awareness among food sellers, which could probably influence
children’s health and perceptions on food around schools towards adulterated food management beliefs, competencies, and food safety
practices. Methods: Data was collected from 195 dealers around 25 elementary, middle and high schools in Daegu and Gyeongbuk
provinces using a self-administered questionnaire in July and August, 2015. The data was analyzed using frequency analysis, one-way
analysis of variance, xz—test, factor analysis, and reliability analysis by SPSS Statistics (ver. 23.0). Results: A total of 121 people (62.1%)
reported satisfaction of providing information and education on adulterated food. The perception of hazardous substances was found to
be related to food poisoning bacteria and viruses (65.6%), heavy metals (42.1%), environmental hormones (36.4%), residual pesticides
(27.2%), and irradiated food (26.7%). The perceived score on hygiene practices for processed food seller was 4.04+0.56/5.00 and for
cooked food seller was 4.09+0.45. The capacity of adulterated food management practice of food sellers was significantly correlated
with food knowledge on adulteration and public relation capacity, necessity of adulterated food management, and perception of hygiene
practices (p<0.01). Similarly, knowledge and public relation capacity were significantly different according to ages (»p<0.01). The
perception of the necessity of adulterated food management was significantly different according to education levels (p<0.05), and the
evaluation of hygiene practices was significantly different according to age (»<0.01). Conclusion: In order to solve the problem of
adulterated food, which is one of the four social evils, and to strengthen the capacity of children to solve social problems, various
practices like campaign on health promotion, goof food habits, education, and adulterated food management, should be actively
promoted not only for children but also for food sellers around the schools.
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Table 1. General characteristics of the subjects n=195
Variable n(%) Processed food seller Cooked food seller Total
62(32.8) 133(68.2)
Area Daegu 93(47.7) 36(38.7) 57(61.3) 93(100)
Gyeongbuk 102(52.3) 26(25.5) 76(74.5) 102(100)
Education revel College 81(41.5) 26(32.1) 55(67.9) 81(100)
High school 114(58.5) 33(32.0) 70(68.0) 114(100)
20's 25(12.8) 7(30.4) 16(69.6) 25(100)
Age 30's 26(13.3) 6(25.0) 18(75.0) 26(100)
40's 61(31.3) 17(29.3) 41(70.7) 61(100)
50's 83(42.6) 29(35.8) 52(64.2) 83(100)
Table 2, Awareness on adulterated food management
Variable n(%) Processed food seller Cooked food seller xz-value
Have you ever been declared about adulterated foods?
Yes 4(2.1) 1(25.0) 3(75.0) 0.09
No 188(97.9) 60(31.9) 128(68.1)
Are you satisfied with the information and training on adulterate foods which are currently being offered?
Very good 3(1.5) 0(0.0) 3(100)
Good 16(8.2) 5(31.3) 11(68.8)
Fair 125(64.1) 42(33.6) 83(66.4) 1.86
Poor 39(20.0) 12(30.8) 27(69.2)
Very poor 12(6.2) 3(25.0) 9(75.0)
How much do you think your store is hygiene and safety?
Very good 29(14.9) 9(14.5) 20(15.0)
Good 98(50.3) 30(48.4) 68(51.1)
Fair 65(33.3) 21(33.9) 44(33.1) 2.53
Poor 2(1.0) 1(1.6) 1(0.8)
Very poor 1(0.5) 1(1.6) 0(0.0)

gl = FdA= 48 2.1%) 01N, 1 F 7HF
212 AGATE 19(1.6%), ZE22 AmdArt 39
(23%)o.2 EF2Fog A3 Al B e Loz
ZAE AT

A AFEL e BFAFE FEY wSol ths) w$-
RSl Sl Bl dARE 39(1.5%)°10aL, B 2EE
2] AT EStaL s B YA 16%(82%) T
7Fa-2E SR} 57(8.1%), 824 IHdATL 1
H(8.3%)°IUTE REOE 33 125%(64.1%) = 7}
213 i AR7}E 4278(67.7%), Z8le2] T dAr} 839
(62.4%)°1th. EFFo2 SHI 39%(20.0%) T 7HE
213 T A&7} 129(19.4%), 222 FujdArt 273
(20.3%)°]1Th Wl EntEow S 129 F 712
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Table 3, The perception of the subjects on food risk substances

Factor n(%)
Food poisoning bacteria and virus 128(65.6)
Foreign matter 21(10.8)
Residual pesticide 53(27.2)
Irradiated food 52(26.7)
Mycotoxins 27(13.8)

Disposable dish 16(8.2)
Environmental hormone 71(36.4)
Low-quality emotion-inhibiting food 27(13.8)
Parasites 27(13.8)
Heavy metals 82(42.1)
Antibiotics 8(4.1)
Genetically modified food 40(20.5)

F 407(20.5%), =] T4 27%H(13.8%), AEFZ HAA
3 21F 277(13.8%), 7185 27H(13.8%), °l=4 219
(10.8%), ¥3]87] 169(8.2%), THEZ 8H4.1%) £2
2 Btk g=e] fislS tid o= & Yoo HI(2012)9]
ATolA elEHd 3 FHBEE 3.37+0.74/5.007
o1y, AFHIE, et FHASEE, YIEH, o
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o2 3 Lee JY & Kim KD(2009)2] A--ollA 2]3F2|3)
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s nAE, 2R AREel AV
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Table 4, Factor analysis for adulterated food management capacity of the subjects

Eigen Accumulation Cronbach's

Factor Loading value variance (%) o

I hygienically manage my food. 0.83

I do not deceive the origin, price, and quality of the food or food I sell. 0.83

I always manage my business environment hygienically. 0.82

. I think T should always try and pay attention to healthy food. 0.81
Practice 5.05 36.06 0.93

I always keep clean my hands when I touch the food. 0.80

I hygienically cook the food I sell. 0.79

I apologize and compensate the food when consumer was hurt by my food.  0.69

I thoroughly manage the temperature of processed and cooked food. 0.66

I inform the consumers on food hygiene and safety. 0.80

I can explain about adulterated foods. 0.76

Knowledge I know how to declare adulterated food. 0.75
and public . . . . 3.41 60.43 0.84

relations I can gain the adulterated food information quickly and accurately. 0.70

I am aware of prohibited food additives. 0.68

I am aware of the kinds and risks of pathogenic microorganisms. 0.66

http://www.ekfcs.org 2016; 32(6):762-772
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2) BYMEEE| A
AEpviedel B Fue Ad 800e dohn)

FulE FEvhn AR, U 4oE 9
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Table 5, Factor analysis for adulterated food management beliefs of the subjects

Eigen Accumulation Cronbach's

Factor Loading value  variance (%) o
I think a hygienic and safe diet helps prevent food poisoning and disease. 0.81
Adulterated food management is necessary for a reliable society. 0.77
Necessity I think that I have to compensated when the consumer is hurted by my food. 0.74
and I believed that the information on adulterated food helps purchasing safe food 072 316 35.10 0.82
resolution and cooked food.
I will sell only hygienic and safe foods in the future. 0.65
Adulterated food management is necessary for the economic growth and 0.61
development of our country.
I worry that the food I have sold or cook is good for the consumer's health. 0.76
Anxiety 1 worry that consumers can get food poisoning with the food I sold. 0.76 1.81 55.24 0.65
I am concerned that the food or ingredients I bought are hygienic and safe. 0.74
2016; 32(6):762-772 http://www.ekfcs.org
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Table 63 2t} AAHTF HAFE 4.0440.56/5.00
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SE.

Al AEFE FAskA] o
d=do] gilEE AFS I Ho}xl ‘”LB} 456i0 76
“FrErIste] AUAY 7 xS AFS F&UH’B‘
A FETP 4.56+0.7974, ‘59, HFHE HEFES H
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FA7F 9lE AZe2 BujAE 43‘)2 Tl 51|
of 42240974, Sl5E WEAF EW 353t
SHA] TR 4.10+1.33, AJETY Al 1% 5
FEAARE 24 58 ISP 4.04+1.067,
e 719 e AES BuekA Zetk 404i1 26
‘D7) A EL BlekA] etk 3.80+1.14%, ¢
Fo| BE- BH7|Ee 2 ¥R Ws Basto] JJrﬂH
o 3.71:1.43%, ‘IEHF - LG AFS AR ¢
b 3.67+1.05% o= vgAY AFS A% 4
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Table 6, The evaluation of processed food sellers on hygiene management

Item Mean+SD

Management of food handling 4.19+0.61
When I buy food, I check the Hangul mark and the packing status etc. such as the expiration date. 4.04+1.06

I do not sell food that has passed the expiration date or has forged the expiration date. 4.56+0.79

I do not sell products that are suspected of corruption, alteration or harmful substances. 4.56+0.76

I do not sell any of the food packaged in the minimum sales unit. 4.39+0.85

I do not sell unauthorized, no-display products. 4.61+0.60

I do not sell high calorie, low nutrition food. 3.67+1.05

I do not sell high caffeinated foods. 3.80+1.14

I do not sell false, exaggerated food. 4.43+0.88

I do not sell children's emotional inhibition foods (which encourage sadness or induce sexual curiosity). 4.37+0.92

I do not sell products that do not have nutrition labels or food labels (including single-sale products). 4.22+0.97

I do not sell food with free toys. 4.04+1.26

I store refrigerated / frozen food according to food preservation and storage standards. 3.71£1.43

I do not sell frozen products by freezing again. 4.10+1.33
Management of food environment 3.90+0.80
I keep my food in cool and sunless places. 4.00+1.11

I keep the refrigerator and freezer clean. 3.96+0.89

I hygienically display food in store. 3.84+1.08
My food is keeping in store with insecticide facility and cooling system. 3.70+0.93

I cleanly use the microwave oven. 3.96+0.98

I clean the interior of the store, such as warehouse and floor of the store. 3.96+0.87

I treat the garbage sanitarily (installation of lid processing vessel, etc.). 3.96+0.94

I store edible products, non-edible materials separately. 3.84+£1.18
Etc 3.10£1.40
I sell a slush after reporting sales on a foodservice business. 2.86+1.60

I use the straw for the slush in the container with the lid. 3.26+1.36
Total 4.04+0.56

http://www.ekfcs.org
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TA & Aol Aa =Ygty 4.35+0.58%, ‘FLAL
THYY] ARG A7A (1 18] o)7h o g2 WAl §)
oF 4.30+0.73%, 7ol odo] I& W =Y E A &
=F 3.7240.994, ‘¥ w JABE, HBEAL, wiaT
& & 23 3.50+1.06%, A LS(E 18] o)
3 Tk 2.98+1.227 o]t A7l ool &
o] g} AL, vt 59 vEE, DS i
7F wj§- gro} olo] tigk #Elr} a7 EdY 28
T AAEL Al Ae & AFsta JAERS
Z¥Z 0 24 g Ao o|R|AE st AH|A}Y
of U s A REF gstof & Aot} ¢

o] M7t wig Yol B} IHHAS WHe=E
F 59 AR} AuSS e F e W
ook & ot} AT ¥ BRAGHoAE

o e ooz AL o > X B oo o r

 oft El o
i fo
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A, FEA AEE AMESHA PeTh 4.54+0.88%,
AR 2 FE2e Bir|Edd g B, 24, WUE
o2 HPZTP 4.50£0.537, ‘FE|H AFLS AN E
AFgate] bR Al RABITE 44240947, AAE Y
Al AR, 5715 23H, olEEY T g
b 4.38+0.627, ‘A= BVl &2 SAHE A}
B3tk 438+0.64%, ‘A R FHAVE, 2P T2
Aoz FEFP 4.19£0.82F, ‘w22 FLS A5
A8 vk EY RSt RAITE 4.18+0.764, ‘F
S71%ke] AgAY Fuj - dd . felEdo] giEE o
S AES ARESHAl Tk 3.56+1.298 ot} 2
AsE o} B avizke] A4 s goolnk
HAZIEeIY 2r R #Ee i) {ErIds & A
73, B -Hd D fFEde gk Al E & £ I=
5 HAZY Adde g u&H TH, =7}t {55
o2 A= ofof & Zolt} AT FHolA = 24
AEe vigollA ZPstA] =tk 4.26+0.747, AlA A
AaF, AR/, SFE FESH AP 4.25£0.70%,
“Z Trbe $578, iR, AAFEORE FESIA] AL
ST 4.18£1.03%, ‘=T W waede] HA FE=
Folste] ZAYFITE 4.1540.787, AAR 3E A T
A 59} FESH lEdh 3.93£0.98% oAtk &
AT FLollH= wAH FAE 93 =g Eo]
HE5 AoZ Yehd ke el tigk s ¥ A =7}
Ao g AA=olol & Zloltt. ALY FHol
Me FETE AFste A7l AE 2 A5s FA
3] TP 4.29+40.6974, ‘BAT L WEuE HAsA B
b 4.1120.734, ‘AAE AHA B 27]F A-AE T
2ol ARSSTR 4.11£0.767, ‘<Z8] AY & 2 A4, 7]
T, 51, T4 T AH @ A3k 4.02+0.82F, F
Helge J43 3 EV|= AASCE 3.97+0.83%, i<
T 9N, 2E #H7] 87 AL F AFASAR A%
TP 3.65+0.917F <=olATh AL 242 A5
= o WS wHo] ok feiEE XA AF
Saoll tigk Ylgdlo] =A yehd A vl AAR
7k AA R 87 8R1He] uxte e e A=
T 22 ZoE et B HAgk A AREgh
218 Al FstaAl sk TRt gy AHE7F
s}7t S FEATE AA7E FYdAE AL 2ol
FE FIAA] e ol AXDTP 4.32+0.67H, ‘T3
7] 8 SAAES 2T QITh 4.09+0.74%, ‘SAE
H7187= 740 Ja W5 AEE FHAUTE 4.08+
0.81% <=0t} Kim YH & Lee YK(2010)9] 2] 4
A5 FEdAY AT A7l A= 4.45/5.0088 2
o9 EZ=kou B Ao AFHMAAF 4.04+0.56 7,
232 AR 4.09+045H 0 F ol SIES ATy
2 sk stu i AEFAdAe AT O AskE

ot of i% oo &,
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Table 7, The evaluation of cooked food sellers on hygiene management

Item Mean+SD

Personal hygiene and education 3.86+0.64
I always clean my hands when I cook. 4.35+0.58

I do not treat food with bare hands when there is a wound in my hand. 4.21+0.77

I do not cook when my health is abnormal. 3.72+0.99

I am regularly receiving (more than once a year) health checkup of sales person and employee. 4.30+0.73

I receive hygiene education (more than once a month). 2.98+1.22

I always wear hygienic clothing, hygiene caps, masks, etc. when I cook. 3.50+1.06
Food ingredients management and storage 4.27+0.43

When purchasing foodstuffs, check the markings, shelf life, packing conditions, and foreign matter contamination.  4.38+0.62

I store food and cooked food in refrigeration, warmth and freezing according to the storage standard. 4.50+0.53
I separately store food with non-food to prevent cross contamination. 4.18+0.76
I use the ingredients in the order of short shelf life. 4.38+0.64

I do not use raw materials or foods that have passed the expiration date or are suspected of corruption, alteration

or hazardous substances. 3:56+1.29

I do not use silent, non-display materials. 4.54+0.88

I safely store the cooked food with sanitary covers. 4.42+0.94

I hygienically manage the frying oil, seasoning etc in using them. 4.19+0.82

Work hygiene management 4.12+0.68

I do not even work on the floor. 4.26+0.74

I use knives and chopping boards for meat, fish, and vegetables. 4.18+1.03

When 1 thaw the ingredients, I act differently from other ingredients. 3.934+0.98

I work with care to avoid cross contamination when cooking. 4.15+0.78

I separately work the vegetables, seafood, and meat in cleaning. 4.25+0.70

Environmental sanitation management 4.01+0.64

I clean and sterilize cooking facilities, utensils, towels, spoons, etc. after cooking. 4.02+0.82

I thoroughly clean and disinfect the water purifier provided as a drinking water. 4.29+0.69

I separately use food and laundry cleaners. 4.11£0.76

I keep the fridge and freezer clean. 4.11+0.73

I clean the floor of the kitchen and remove the water. 3.97+0.83

I disinfect the drain hood cover, food waste container after cleaning and disinfecting disinfectant. 3.65+0.91

Facility standard 4.15+0.63

Disposal containers have a lid and are made of water-resistant material. 4.08+0.81

I have a place where the toilet does not affect the cooking. 4.32+0.67

I have adequate ventilation and insect control facilities. 4.09+0.74

Total 4.09+0.45
ojof & Aoz AU o oAl AAAAS eI (p<0.01), A} F-
Hoafle dady Zhe, jAlde Hriel folA]l A
5. SZAZER| dut A, Muta] "Wotete] 4 WAE Elt(p<0.0D). EFAFAE Ao dad el
A o 9uee) Brish freHe BAHL HYATHP<0.01),
Bk Zae] O A, ode Hrietel Ao e 80e & e oA #dHEAS HolA &
Al B4 ASHE Table 85 2Tk B E@e) ofgpe] 4 AT FRAEALC] OiF oy AN deje) miR
A 90l A¥ TR 9 Paxw zte, Ty Wy AT AXAFS FEATIAL, STl did A4
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Table 8, Correlation of adulterated food management capabilities and beliefs

Adulterated food management capability Adulterated food management belief

Fact i
actor Practice Knoleedge .and Necessn}f and fandiy
public relations resolution
Adulterated food Practice 1 - - i
management capability Knowledge and public relations 040" 1 - -
Adulterated food Necessity and resolution 0.60" 020" 1 -
management belief Anxiety -0.10 0.02 -0.02 1
Food safety management evaluation 0.71" 040" 047" 0.04
"p<0.01.
-2 too low to be measured.
TRAEES AEA|7| e BekAZaa)o )3 A Zgiu) A2 41120468 0.2 AT B} At THA|7F 2
JAte] 2ld w&F TRV} HAFHog AAETA gu FHATE B 0L 290x0.83FH oz ol xg|e2
Tl HAY 27 JhAe 7S Ao AdHET Hu A= ARlo] Fufsks zEleAo] Hade] A%
o i kS m|x|z e 2 2AlG, ZPE3 AAS
6. LHIALEIO]| M2 STAZTE2| 2t ME, M AA S AR E Sl & Alenh fidwE] A%
2a| ™o} 7t BHATE 407204802 A 2919 HFHFR
kAol me BRAFUY @ A, sy e WA W7RC] ale Sde] dAl sdiel W
H7F Zoldoll gt &4 A= Table 994 2T =AM W F A== stojor & Zlolnt. 3 St A5
Aol BepAlEZala] ok gold WEFALs AMd P AF=A %%*—.%Ol?/‘rh ALEA A sjAS 98l &
o] 421:049H 02 ThE aclo] nls) ¥7) shggont 4 FHFME A 2] Asp W opve} AP &
A o] NEFEE0] T} & (AR & Qe B 3k A4 F58taL FHRef=H 2o A5Holojof &
2 So] o]Fo]do} & Aolth X2 W TR Q9lo] HHF Zlolth, E3k EgFAEFdee d8AdS ®ol dHsta,
O 324:0.68H9 R HFE Holmg AFpugas Al ks AFel His) & A 7AE L)
o BEpAE Fuel Ao BAL x|, Bz o A A2 A7IEL ARG HAY wskE TEe The
Ao o)st Ayl o8] KT} HZHQl o] o]& o ARAT FAE e gl AT ERFAEe
o]%ok & Zlo|t} BEAZ Az Tr gole gdaol  wAZE $EIO AFE AEEATE HA= ¥e ol
oAl okd AAW ISl GojHel AMAAE Holmz AR B EE 97 Ad 9 ARy Bris

(00D BYAESF D A % ANl G5 gu IR WIS oA IR ol Gakont wd
Fo| Fohe ol A4 - AABee) Fgol ey AEUE GTe] dA 29 WEAFE TEAF A
74 o2 BoEg. BepAEne] Alde] Moy zte g A 40420633, 225 AR} 42520463 0= ol

2Fe] 3ol wat foHl 2ol BATHp<0.01). ¥

Table 9, The differences of adulterated food management by general characteristics

Area Sector Education level Age
Factors Total Pr d  Cooked High F-
ocesse ooke - -
mean _ . ! . .
Daegu  Gyeongbuk 7 food fo t  College school t 20's 30's 40's 50's value

Practice  4.21£0.49 4.18+0.59 4.19+0.47 -0.21 4.04+0.63 4.25£0.46 -2.71"" 435£0.48 4.11£0.48 337" 4.29+0.64° 4.56+0.41" 4.26+0.48" 4.04+0.41° 8.55™"
Adulterated food

management
capability

Knowledge
and public 3.24:0.68 3.16+3.24 3.24+0.60 -0.78 3.10£0.63 3.25:0.71 -1.48 3.2330.68 3.240.68 -0.09 3.36+0.81" 2.88+0.75" 3.37+0.55" 3.21£0.67" 3.40"
relations

Adulterated food Necessity and 1\ o\ 07,059 4114047 -0.50 4055051 4124049 -0.92 4196049 4042046 2.17° 403£061 433£043 4112048 4076037 225
management resolution

belief Anxiety  2.90+0.83 2.98+0.85 2.83+0.79 1.30 3.05+0.73 2.83+0.85 1.83 2.93+0.82 2.89+0.84 0.29 2.90£1.04 2.69+0.88 3.04+0.74 2.87+0.81 1.08

Food safety management

evaluation 4.07+0.48 4.13+0.47 4.02£0.50 1.43 4.04+0.56 4.09+0.45 -0.68 4.18+0.50 4.04£0.44 1.49 4.22+0.65" 4.31+037" 4.15£0.40 3.93+0.47° 5.46 "

'p<0.05, “p<0.01, “"p<0.001.
¥ Means in the same row with different superscripts are significantly different by the result of Duncan’s multiple range test.
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&l ofdlolgd 7hEAFE Anld #Ale] w1, A
AHRAEE Borg JHEAE AMARAEL Aple] 2
meh= Aol wEiAltie] A7 AFel tid AT
7HE B0 TS mATE A4S sk, AT |
A AT 7 A=F HF2] =90] sEgH e
& Zloltt. thEelde] duidAte) dxdx deAds e

Q& 7+t 4.35+0.487, 4.19£0.497 011, 1FE ©|F
Tl A= A2t 4.1120.487%, 4.04£0.46F 2 2%
ol & EATHp<0.05). 30t AuiF=te] A 821+
AR F7Hlae oe Al Bls) folxe= w3t
SU(p<0.01), X2 L FH e foHow gt
(p<0.01). 50th TPt} ABEH H7t e AL¥H
of Hlst] FoJF o F YUIt(p<0.01). WA stwFHe)
AFRAAE hdos BEFAF uSH FRE HEF
o, oY, d¥e st ApEstd dEke] 27 FH I

do 0 1o fo n

>

H 2E AT SGA AL AATE 2= A
Ae7t AskEa FEE U AEHLEY B
ALY A Fol A KoL A sk FAlel
o] BEAE 2ES g wWhetde] aFEI o
(Nate News 2011, Munhwa Ilbo 2015, Yonhap News
2016). =R HH-& st 4t ARSIt T EEAE
< A A FRie® J s sky, = G T3
7F TeyA] AT A A =7e] 173 2 A
AA4d ¥ ollgt SAH R 2hatA o] FojA AATY
A AFHA WHo]7] ol AFAAE ALHH
2 EBHAEF Ax - FE5APH diEl] @&& dalska 9l
THChung W 2016). FE3F 23F o] oFEb A of| A= WA HF
471 s/d AgES wxsta, EEAE 2d FW

(Chung W & 2016, Joongboo News 2016, Korea Food
and Drug Administration News 2016).

2 dAqe - AEAY =5 255
GRS tgo 2 EdFaE] g 4, 9
Aol gt 2ANE AAEYTE AFAmdAES &
FAE AEY w8 g =t G o2 Ve
a, 7FEAE A g A - k] HAEHE A
= 4.04+0.56/5.00 0} 0, &3 T = 4.19+0.613
ol a, FujsgdTE]E 3.90+£0.807%, 71EF 3.10+1.407% ©]
Ak ZE2 ARt WA BHFHTE 4.09£0.458
oA, AAEHE R B FY 427+043H, NEAVE
DY 4.15+0.637, AAABBE I 4.12+0.687%, T
AAEE 4.0120.647, NAAY 2 w5 FH 3.86+0.64
A o ® vHwd g HriEo] StwsH AEa s

=)
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AE R FRIF AAFojoF & Aotk Bk Fde o

o] A 2 WHHTE 42120497, A2 B TR 2
Q

Q1 3.2440.68%, EFAEHY Ade a4 42 &
0l 4.11+0.46%4, E<9F 2918 2.90+0.83%, AL =7
7 B rE 4.07£0.48% 0.2 52 Fo] ofolA g
WA AFA PR ERAFAEE AT AdH g%
B3 4 = wo] AAEojoF & Aotk BEFAlE
2] 97Fe] A 8212 A4 Fr g g} 7t
A i}l o)z AABAE JeRN 3 (p<0.01),
A2 Fr gl oAy Zhe, AT Hret &
oAl AHBAZ BYTHp<0.01). EF2EdAe] Aldo

do o

o
il

oAy Zte 82l AR Hrkel 992 #HA

& BA(p<0.01) AFHAAAE o= B2 Fae

of that WRAES QAN T, BFAE A 223 4

HAoEs A3le = s Aol 2 HL o] mlEA

o] FHol A7 SYENA A7 HAY $HHS

Agste] 7S A7)3, HAE ] uig g 73S
=

IHY 5 U £9E £ Y2 o= VAR v
A SaEd AEBNYAES oz weAel
e A7W, ARG WAe BEE w0l shew AR
A7t FAE 2ES S AFHolm TLH WH

FH7} o] olHok & Zolth

Conflict of Interest

No potential conflict of interest relevant to this article
was reported.

Acknowledgments

This research was supported the National Research
Foundation of Korea Grant funded by the Korean Govern-
ment [NRF-2014S1A5B5A01013996].

References

Bak SM. 2003. Identities of taste and border-crossing: Food
culture in the process of globalization. Hyonsang-gwa-Insik
27(3):54-70.

Chae JH. 2013. Home economics education contributing to
prevention of 4 social evil. presented at Winter Conference
of the Institute of Home Economy Education, Gwangju,
Korea. pp 35-51.

Choe JS, Chun HK, Hwang DY, Nam HIJ. 2005. Consumer
perceptions of food - Related hazards and correlates of
degree of concerns about food. J Korean Soc Food Sci
Nutr 34(1):66-74.

2016; 32(6):762-772



772 a3t

Chun HS, Ha SD, Lee HJ, Cho SY, Kim GH, Kang KW. 2014.
Current status and countermeasure for food fraud
(economically motivated adulteration of food) in domestic
and foreign countries. Food Sci Ind 47(1):3-12.

Chung W. 2016. Achievements and future tasks of the Korean
police activities for harmful food elimination. J Korean Pub
Police Secur 13(1):233-256.

Freud S, Lim HB, Hong HK. 2003. Lecture on psychoanalysis.
Open Books, Paju, Korea. p 256.

Jang JH, Jang MS, Cho KY. 2012. Investigation of safety
children's favorite foods in the school zone. Korean J Food
Nutr 25(2):398-406.

Joongboo News. 2016. Osan-si, food poisoning and adulterated
food campaign. Available from: http://www.joongboonews.
com/news/156327. Accessed November 9, 2016.

Kang BR. 2016. Reception of discourse on healthy food: With a
focus on reception of discourse among young women in
Korea. Media Soc 24(2):89-142.

Kim CK, Yoon BS, Kim HJ. 2012. The structure and dynamics of
food risk society: Food security and food safe issues
revisited. Econ Soc 96:12-42.

Kim CK. 2008. The modern food system and food sovereignty.
ECO 12(2):7-32.

Kim HS, Ahn J, No JK. 2012. Applying the health belief model
to college students’ health behavior. Nutr Res Prac 6(6):
551-558.

Kim JH. 2013. Health life education for the eradication of poor
foods. presented at Winter Conference of the Institute of
Home Economy Education, Gwangju, Korea. pp 55-75.

Kim YH, Lee YK. 2010. Sanitation management practices of food
delivery companies that supply food to school foodservice
establishments. Korean J Food Preserv 17(6):889-896.

Korea Food and Drug Administration News. 2016. Campaign for
food safety and correct eating habits around school with
children and parents. Available from: http://blog.naver.com/
foodwindow/220815513966. Accessed November 9, 2016.

Korean National Police. 2016. Promotion of “special crackdown
on adulterated food products in the first half of the 2016”
to secure national food safety. Police briefing materials.
Available from: http://www.normal.go.kr/mobile/mobile03/
mobileNormDataDetail.do?data_seq=2737&data_catg=&ad
video url=&pagelndex=1&mobileSearchKeyword=
Accessed October 28, 2016.

Lee DM, Ko KH, Park SH, Lee H, Moon JH. 2013. The case
study of creating shared value through mutual firm foun-
dation in agrifood industry. Asia-Pac J Bus Vent Entrep
8(2):1-10.

Lee JY, Kim KD. 2009. A study on the perception of and concern

2016; 32(6):762-772

Korean ] Food Cook Sci

for food safety among urban housewives. Korean J Food
Preserv 16(6):999-1007.

Lee SS, Yang DS, Lee JH, Lee YH, Heo SK. 2012. Perceptions
of the retailers with green food zone on the enforcement of
the special act on the safety management of children’s
dietary life. J] Food Hyg Saf 27(1):55-62.

Munhwa Ilbo. 2015. 'Poor and low nutrition food' in front of
elementary school... ‘Green Food Zone’ red light - ‘Food
Safety Zone’ colorless... Lack of good sellers and a large
number of violations-. Available from: http://www.munhwa.
com/news/view.html?no=2015031001071121092001.
Accessed November 9, 2016.

Nate News. 2011. Seoul, green food zone self-checking system
food hygienef, Available from: http://news.nate.com/view/
20110819n02416 Accessed November 9, 2016.

Park NR, Sohn SH. 2010. The effects of food safety education on
children’s food safety knowledge, belief, attitude, and
behavior. Consum Policy Educ Rev 6(1):47-66.

Sah JY, Yeo JS. 2014. Levels of consumer anxiety and its
determinants: Focus on genetically-modified foods, food
additives, and mad cow disease. J] Consum Stud 25(1):145-
172.

Seoul Metropolitan Government. 2013. Plan for implementation of
safety management for children's eating habits. Available
from: http://opengov.seoul.go.kr/public/84523. Accessed June
10, 2015.

Statistics Korea. 2016. 2015 Social indicators of Korea. Available
from: http://kostat.go.kr/portal/korea/kor nw/2/6/5/index.board
?bmode=read&aSeq=352215&pageNo=&rowNum=10&amSeq
=&sTarget=&sTxt=. Accessed November 13, 2016.

Yang YS, Seo JM, Mun SJ, Kim TS, Kim BK, Choi SY, Cho BS,
Ha DR, Kim ES. 2013. A survey on the calorie and
nutrient in children-favored food within green food zone in
Gwangju. J Food Hyg Saf 28(4):299-305.

Yonhap News. 2016. Adulterated food supplier delivered to the
school in Gwangju during Long-term. Available from: http://
www.yonhapnews.co.kr/bulletin/2016/11/08/0200000000AKR
20161108144800054.HTML?input=1179m. Accessed November
9, 2016.

Yoo HJ. 2012. A development of Korean and US university
consumers’ food safety attitude -Behavior model. Korean
Rev Crisis Emerg Manag 8(6):149-169.

Yoon BS. 2008. The implications of local food movements under
the global agri-food system. ECO 12(2):89-115.

Received on Nov.11, 2016/ Revised on Dec.6, 2016/ Accepted on Dec.7, 2016

http://www.ekfcs.org





