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ABSTRACT - Based on the previous reports that majority of teachers have negative perceptions on food addi-
tives, a teacher training program called ‘Let’s teach food additives correctly’ was developed and applied to improve
teachers’ unbalanced perception on food additives and let them teach students with sound scientific background. The
15-hours training program consisted of understanding of food safety and food additives, education materials on food
additives, development of teaching-learning plan, meeting with professionals from Ministry of Food and Drug Safety
(MFDS), visiting MFDS labs, application to school class, and evaluation. A total of 63 teachers participated in the
training through 2 sessions conducted in August 2016. As a result, teachers showed high satisfaction rates (4.2~4.5 in
5.0-Likert scale) and 91.5% answered the training helpful for the school class. Although their initial intention to par-
ticipate the training was to know the details of negative intake effects of food additives, their such perception was
totally changed in addition, they suggested a continuous training for teachers and immediate correction of incorrect
information in school textbooks. Also, post-training education for 1,172 students by these teachers appeared to
improve the understanding of and the native perceptions on food additives significantly (p <0.001). Above results
showed that the training program could solve the problem of transmitting unbalanced information on food additives
to students by training teachers, and such channel could be used to facilitate food-related risk communication.
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Table 1. Curriculum of ‘Let’s learn and teach food additives correctly’ training program for teachers

Class
Day (hours) Theme

Objectives and Contents

3 Food safety and food additives

1 Introduction and utilization
2 of educational materials on
food additives

Development of teaching-learning

- to understand the hazardous factors of food and solve the misconception on
food additives

- to understand what food additives are - definition, necessity, safety evaluation,
use in food, food labels, intake monitoring

- to recognize the importance of teaching correct information on food safety and
food additives

- to introduce various educational materials on food additives including books,
comic books, animations, leaflets, applications, etc.
- to acquire effective use of these materials in school class

- to develop effective teaching-learning plans on food additives by combining
educational materials and proper activities

3 plans on food additives - to present the developed plans and share the ideas among the groups for better
teaching in school classrooms
- to meet with professionals on food additives in Ministry of Food and Drug
) Meeting with MFDS Safety (MFDS) and have lectures on food additive management
professionals - to have Q&A sessions on food additives and general food safety management
with the professionals
- to visit major food safety management laboratories in local center of MFDS
3 Visiting and experiencing and learn how various food additives are analyzed and monitored
2 MEDS laboratories - to experience the experimental analysis of food additives by using high-tech

1 Sharing ideas on school education

equipments in the laboratories

- to share the ideas on applying training contents to school classes
- to promote the participation on food additives contest of MFDS

- to fill out the evaluation questionnaire on the training program

ol

! Evaluation of Training program to share the feelings and ideas of participants on the training program
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Fig. 1. Satisfaction levels for each session of the training program
(1 =very negative, 2 =negative, 3 =average, 4 = positive, 5=
very positive).
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Fig. 2. Training program’s usefulness for the classroom educa-
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Fig. 3. Overall evaluation of the training program by the partici-
pants (1 = very negative, 2 = negative, 3 = average, 4 = positive,
5 = very positive).
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Table 2. Changes in students’ scores by education on food
additives and its management

Item Before class  After class t-value
Understanding of ¢, | 0012 406+ 084 —38.319%
food additives
Effect of food addi- ) ), a3 3461005 28,005+
tives on health
Understanding of
MFDS’s management 2.51 +1.07  3.85+£0.91 —32.705%%*
on food additives
YMean £ S.D.
21 =very negative, 2 = negative, 3 = average, 4 = positive, 5 = very
positive.
*** p<0.001
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