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Abstract

This study examined awareness and information acquisition behavior regarding food hygiene and safety and information
search behavior of college students. The sample was obtained from 284 students in Yeungnam region through a self-admini-
stered questionnaire. To describe characteristics of the respondents, frequency distributions were used. In addition, ¢ tests,
analysis of variance and Duncan multiple range tests were conducted. Data were analyzed by SPSS Windows V.18.0. The
results of the study were as follows: (1) most respondents were concerned about food hygiene and safety. They were mostly
interested in the expiration date label on breads, milk/dairy products, fish products and meat products, and price of cookies.
Many respondents answered that foods produced and distributed in Korea were not safe. The respondents were most worried
about endocrine disruptors among various food risk factors. The respondents received information on food hygiene and safety
from blogs, mini-homepages, or Kin-searches on the Internet, electronic media, and food labeling in decreasing order.
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Table 1. Characteristics of the respondents

Fre- Percent

iabl t
Variable Category quency (%)
Male 83 29.2
Sex
Female 201 70.8
Freshman 51 18.0
Sophomore 92 324
Grade
Junior 79 27.8
Senior 62 21.8
Major related to food science 57 20.1
Major
Major unrelated to food science 227 79.9
<200,000 54 19.0
Monthly 200,001~300,000 112 39.4
allowance
(won) 300,001 ~400,000 59 20.8
>400,001 59 20.8
Education
experience  Y€s 40 14.1
for food  No 244 85.9
safety
Total 284 100.0

Table 2. Concern about food hygiene and safety accor-
ding to the respondent's characteristics

Variable Category M+£S.D.Y ¢ value
Male 3.30+1.08 .
Sex -2.55
Female 3.59+0.78
Major related to food science  3.77+0.78 "

Major 2.54
Major unrelated to food science 3.44+1.20

Total 3.51+0.89

ok

* p<0.05, <0.01.
D Rated with a 5-point scale: I1=never and 5=highly.

FAE 7P IAUA B Aoz et ol3e Ao
25L& g Kim EJ2009)9] A2 3te}l L]t
= AoE §5713 2Fe] A 2 AT AR w
o] Y= A Algo|lBR B SHEREC] AF A 2 <t
Ade mElst] AEFS Fulste R Bt

53] R, % 2 AAE, oSEE, AsUERe 4
Sl fF871ehs 7 BAUA Brhe SEPlEe] 7H
woketl, ol A% SEFU IRl HE gukgo s
FrE71%to] gol AA WA & AFEC]7] W2l A

=9} FHIEFYFof B3 AT 307

o2 ®Holth g} 7} 1% 2 HACCP 53} 2-& 9|4k
A BA AA S BAIA & SHH &S gAR Loke
o), APAFE] A3kKim EJ 2009, Son HE 2007)°] &}
1 HACCP 4| nl=LE & Zo] lth= o] oo £3}
St aL, wEkA] HACCP thak SHe Q14 &=
n| Al HACCP 52 22 9|4k XS #AIIA BA) &
= Aow Rl

AP ARS] Ede ek A5 el Al ZF AEEHE 4l

UA B FA] Abel] frolgh xfo] & Ko 8-R(p<0. 05) -
FRFH(P<0.01), A {7FE(p<0.05) Aol upel, #AF
A (p<0.05), AE(p<0.01)°ll wh=} =2fo]7} AT HHP%A %]
T, AF dAgae) 2F vy} Y BE {57
718 BAIA BErhe ko] vlgo] Zh7t 42.1%9) 58.6%
2 7P Bekoy, Oty SEHE0] & R AF &
dstake] 75 4 OW%‘: EAZF 40.4%2, 2% v gle]

18.9%9l Hla} &2 HleS etk SRReIAE 7P B4
o7 Bi= FAX ]:solo] Az A= YB3 /\] 21EH

7He, AZ3AF oz e vhi) A3E v B skl 71,
FE71e, GFRE A £ UERY el e Ato| 7t
AARTE FAFE BE shdoA] g FAIE 7P 34
UA BEohs SEHEe] Eko), 43hde] 735 o ghdo
Hj3] f5718 dAEHE S 7P T Eobe SRS
o] EUTh T3 AFHRE AjolF Hol 2% AAgye] 7
Nl B S EH] &) 61.4%
35.2%°l Bl&l wi-§- =9k,
J%»E SHH &0l 21F HistTe] 74
Akl 2% v dAstEke] - 304%= =4 U
Eldt). A 87gEe] -ole AE Budty $HAELS 4
F H|AATT} Rl s AAET, AFHHE, YA
S 7P IUA B &

O
of
o o
o
M

K|
g
Ll
Nk

2,
gl
%
0,

fru
o 1
o
e
> 10
3
1o
olo
“ﬂ s
nqo
FE

N
b
il
N
o3t
o
o
%0,
X

[e]

.
%
X
-0,
jn)
T

[¢]

3) FEIEtolM ML - REE= AMEF2 LdTHol o

QM E

SVl At - fEEE AEe] ekt 7St
Lifol] tiet Haaks Ak 47 53 v 245802
A= PR Fata JlolA] B SRSl fEvetel
A ALk FEEE AEe] FdEA| gtha 14sheE Ae®
UEFSATHTable 4). & 23l 2F Aol el &bt
= = wile AL 25y *é AL tdoz AAE

£ AgATE9] Aot dA)sk= AelthKim BR 2007,
Kim EJ 2009, Seo MH 2009, Son HE 2007).

Skl JH(p<0.01)2} SRd(p<0.01)0l whe} 2% <t
7ol theh Q12 =] frolgh Afo] & Ko et H]g) o
Aol 7, 28] 1, 2, 38d 2 43hd ol Bls) f-2luhetel
A ARk S E AEel digh Beigte] 2 32 Jelyith

ro

olo



Mm 1004 |, ‘50°0>d |
i
mm (0°001)+8¢ (88 )st 60D1¢ (T6 )9t 6+ Wi (zonec (L ee (88 )st (Z3948! [eroL
Bty
e Q0UAIOS POOY sonpoid
o (0'001)LTT (L6 e (L6 e (88 )0t 8+ I ¥'8 )6l (88 )oz (99 )s1 (Tep)86 01 pajeforun Jofey
< €8l Jofey N
W_M ' Q0URIOS POO0J
(0°001)LS (€5 )¢ (8516 (019 (€5 e (s'LD)o1 (¢ e (s'LD)o1 (CR7a4! 0} pajefar Jofey
syonpoxd
(0°001)¥8C (88 )st 60D1¢ L Nt (@D (88 )5z (96 )91 ($6 LT LvpLTt e cﬁ_ 1
(000182 (190vL (Lo (zonec (871 )5 (S6)Le  (Sov)sit (61 Wl (€9 )81 [eo],
QOUIIOS POOJ
(0°001)LTT (+'0£)69 60 )T (L6 )ee (€71 )¢ (Tonse (Ts9)08 (4! (0'L )91 03 pajeorun Jofejy
LSO Jofey
JUSIDS POOJ
(0001)LS (88 )s (00 )o (gTnL (s¢)e L)y (' 19)5¢ (s¢)e (ce ) 0} pajejar Jofepy $Dj00))
(000129 (06081 (00 )0 L6 )9 00 )o (S9 (€290 618 L6 )9 Joruag
M occe (0001)6L (LLDp1 (00 )o #1106 (00 )o (6enIr  (Fevee (ST ) (Is )y Joruny opeiny
- ' (000126 (TLo)ST (T e (86 )6 (T e (L8 )8 (16£)9¢ €v w (59 )9 a1owoydog
ﬂw 000DTS (€€oL1 00 )o (86 )¢ 66 )¢ QLW (T 69T 00 )0 (X UetysdI]
=3 ) : . ) ) . ) } ) syonpoxd
= (0°001)+8¢ (€6 st 0 )1 (6 Wi &1 w (871 )s (0L oz (871 )5 (s'LL)oTT [e10], e
(0°001)+8¢ (€069 (871 )8 (S9DLY 1w ((X9X3 (1’1209 (€9 )81 (S SsDvP [e0],
0USIdS POOJ
(0001)LTT (8°L20)€9 Q1 (€91)LE 81 011S¢C (o°LDoY s er (I'8DIy 01 pajefamun JofeN saBeroaag
0CTC JofeIN
QJUAIDS POOJ
(0001)LS (s'on9 1)1 (s'LDot 00 )o (1o (15€)0z (88 ) (€5 )¢ 0} pajefar Jofey
(0°001)+8¢C ('8 We 0 )1 L e Lo (871 )5 (€099 (87 )8 (€59LST el
QOUJIOS POOJ
(0001)LTT (€6 )1¢ 0 )1 (0L )91 0 )1 (Te s (6'81)¢h (e )L (9'8)ECT 03 pajearun JofeN speaig
LUST JofeIN
QOUIIOS POOJ
(0001)LS (€5 )¢ 00 )0 (88 )s 81 )1 00 )0 (rov)ce 811 (I'zhive 0} pajefar Jofe]y
onjeA urduo SIoIMoRy Arapes SOAIppE autqe| ep JIqe
[e101, 0Ld .. ) 29 QuaI3Ay " juouodwod  JuIpISul K10391) pooyq
X Jo aoeld NUBIA 107 SmPqE] poogq SATIN uonendxy -LIeA

308

spooj Suiseydind uo [aqe| PRSI JO SW)] ‘€ J[qEL



ut
)
o
N

22(2): 305~314 (2012) FEAG tshye] 2

ful

Table 4. Concern about safety of foods produced and
distributed in Korea

Variable Category M=S.D.Y t/F value

Male 2.66£1.00 o
Sex 2.65

Female 2.36+0.80

Freshman 2.18+0.77°

Sophomore 2.41+0.87° "
Grade 4.16

Junior 2.44+0.83°

Senior 2.74+0.96"

Total 2.454+0.87

s

" p<0.01; * * show the results of Duncan's multiple range test.
D Rated with a 5-point scale: 1=very unsafe and 5=very safe.
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® Because
© Because
@ Because

of distrust for hygiene of food process

of distrust for food ingredients

of excess and illegal use of food additives on food
process

@ Because

® Because
to foods

® Because of direct or indirect food contamination

of distrust for food distribution
of migration of hazard materials from food package

Fig. 1. Reasons for thinking that foods produced and dis-
tributed in Korea are not safe.

Table 5. Foods concerned about safety

Ranking Food category N (%)

1 Meat 61( 21.5)
2 Cookies 45( 15.8)
2 Fish products 45( 15.8)
4 Meat products 43( 15.1)
5 Seafood 23( 8.1)
6 Salted seafood 16( 5.6)
7 Breads and rice cakes 9 3.2)
8 Agricultural products 7( 2.5)
8 Milk/dairy products 7 2.5)
8 Kimchi 7( 2.5)
11 Edible oils 6( 2.1)
12 Noodles 5C 1.8)
12 Seasoning foods 4 14
14 Beverages 4 14
15 Tofu and muk (starch gel) 1( 04)
16 Liquors 1( 04)
17 Tea and coffee 0( 0.0
17 Fermented sauces 0( 0.0)

Total 284(100.0)
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Table 6. Concern about food risk factor according to the respondent's characteristics
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Variable Category M=S.D.Y t/F value
Foodborne disease Total 2.57+0.85
Male 2.2340.83 .
Sex 2.80
Female 1.92+0.70
Freshman 1.78+0.67°
Sophomore 1.95+0.72% .
Grade i 3.11
Food additives Junior 2.13+0.82°
Senior 2.15+0.74*
. Major related to food science 1.82+0.71 .
Major . . -2.18
Major unrelated to food science 2.06+0.76
Total 2.01+0.75
Male 2.28+1.05 .
Sex 243
Heavy metal contamination Female 2.00+0.82
Total 2.08+0.90
Pesticide residue Total 2.1240.86
Endocrine disruptors Total 1.95+0.84
Male 2.45+1.05 o
Sex 3.51
Food irradiation Female 2.03+0.83
Total 2.15+0.92
Male 2.41+1.06 .
Sex 225
Genetically modified food Female 2.14+0.86
Total 2.22+0.93
Male 2.284+0.89 s
Sex 4.11
Female 1.85+0.77
Freshman 1.940.86°
Sophomore 1.82+0.75 .
Grade ) b 3.72
Harmful nutritive ingredient Junior 1.95+0.83
Senior 2.26+0.85"
. Major related to food science 1.70+0.78 -
Major . . -2.89
Major unrelated to food science 2.04+0.83
Total 1.97+0.83
Male 2.20+1.01 .
Sex 2.90
Female 1.87+0.83
Freshman 1.80£0.78°
Addition of foreign material Sophomore 1.83+0.85° .
Grade ) b 3.30
Junior 2.04+0.88"
Senior 2.23+1.01°
Total 1.97+0.90

ok

T p<0.05, ™ p<0.01,

" p<0.001; * show the results of Duncan's multiple range test.

D Rated with a 5-point scale: 1=very unsafe and 5=very safe.
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Table 7. The degree of ease for getting information re- 3) AlE Y o oMo Chst HEESo| Hey
lated to food hygiene and safety Table 9l A|A|E vle} Zo] AZ 9A) 1l okx Aol T3t
Variable Category M=S.D." t value FEE de o] A= Fe e shexd ds) Bdate

5% wHy oﬂ 419402 A Yttt ShdaH(p<0.001) 2=

Major related to 2.93+0.56
18hdo] 4% A4 L Y Pue] e DL Y

food science

e

Major -4.79 01 21&} ¥hA g48hdo] e AL 71 v 914 9]
Major unrelated ~ 3.41+0.69 Al AA @ R aspdel dads 7}°"<7ﬂ_b st 313
to food science o, AFH(P<0.05)ZE A& v|TAgY Ao H|F] 2
Z syl o] AL Al A2 okxA] g
Education Yes 3.10+£0.67 =3 L—L-_I‘]’]— = E'J ST 1w ‘14 g %E——J
- 2.12° A= =4 A6k
experience  No 3.344+0.69
= =1
Y p<0.05, ™ p<0.001. ]
D Rated with a 5-point scale: 1=very easy and 5=very difficult. AT e AE 94 2 b o] S 3

Table 8. The degree of ease for getting information about food safety according to the respondent's characteristics

Variable Category M+S.D."” t value
Electronic media (TV, radio) Total 3.14+0.88
B}ogs, mini-homepages, or Kin-searches on the Total 3.9540.90
internet
Printed media (newspapers, magazines) Total 2.70+0.82
Major related to food science 2.58+0.92 2 80"
ot Major .
Gg:;mment or research institutes related to Major unrelated to food science 219094
Total 2.2740.95
Major related to food science 2.68+0.91 .
Major -2.59
Family or relatives Major unrelated to food science 3.03+0.88
Total 2.96+0.90
Friends Total 2.79+0.86
Consumer organizations Total 2.28+0.91
Major related to food science 3.49+0.71 .
Major 433
Food labeling Major unrelated to food science 3.00+0.98
Total 3.10+0.96
Major related to food science 3.67+0.95 o
Major 2.45
Major unrelated to food science 2.46+0.94
School education Education Yes 3.58+1.11 er
. 6.00
€xperience  No 2.56+0.98
Total 2.70+£1.06
Major related to food science 2.30+0.73 .
Major 245
Food company Major unrelated to food science 1.99+0.87
Total 2.05+0.85

Y p<0.05, T p<0.01, 7 p<0.001.
D Rated with a 5-point scale: 1=never and 5=highly.
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Table 9. The degree of information need for food hy-
giene and safety

Variable Category M=S.D.”  #/F value
Freshman 4.414+0.50*
Sophomore 4.28+0.58% ”

Grade 5.23
Junior 4.14+0.73%
Senior 3.95+0.82°

Major related to food science 4.37+0.59
Major 242
Major unrelated to food science 4.15+0.70

5

Total 4.19+0.69

ok

* p<0.05,
range test.
D Rated with a 5-point scale: 1=never and 5=highly.

* p<0.001; *~° show the results of Duncan's multiple
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