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Abstract

This study aimed at analyzing the food safety units of technology and home economics textbooks, as ‘safety’ emerged as
a key concept in the 2015 revised curriculum. From each textbook, the main text, auxiliary elements(including tables, figures,
etc.), and related activities were analyzed. According to the results, first, the main texts emphasized the importance of food
selection(3.08 pages), food safety hazards(2.93 pages), safe storage and management of food(2.63 pages), and meal preparation
with safety and hygiene(0.98 pages). Secondly, when the auxiliary elements were examined, the food safety content was most
often presented in the form of tables/illustrations/pictures, followed by supplementary learning materials, activities, captions,
end-of-chapter summaries, the chapter introduction and review quiz, and unit introduction. Thirdly, most activities were individual
activities rather than small group or collective activities and were focused on investigation, evaluation, craft, application, implementation,
inference and judgment, utilization, and proposition. In conclusion, it is recommended for textbooks to evenly distribute the

content in the main texts and auxiliary elements, and include more group activities when developing textbooks in the future.
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Table 2. Textbooks for the analysis of ‘food and nutrition’ unit
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Table 4. Analysis of food safety content in the main texts of 12 textbooks
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Table 5. Analysis of ‘importance of food selection’ element of 12 textbooks
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Table 6. Analysis of ‘safe food storage and management’ element of 12 textbooks
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Table 8. Analysis of food safety hazards’ element of 12 textbooks
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Table 9. The ratio of element reflecting food safety contents
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Table 11. Number of activities by function
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