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Abstract

This research is aimed at evaluating the nutrition knowledge and hygiene knowledge of people who are either foodservice
employees or housewives and at providing data for conducting hygiene education by comparing the differences between
the two groups. Both groups scored relatively high in nutrition knowledge with housewives scoring 9.9/12 and food service
employees scoring 9.6/12. However, foodservice employees scored significantly higher in hygiene knowledge and degree
of practice than housewives, A correlation was found between nutrition knowledge and the degree of hygienic practice and
a significant correlation between hygiene knowledge and the degree of hygienic practice. The higher the hygiene knowledge
was, the higher their degree of hygienic practice was. As for food hygiene information, foodservice employees obtained
the information through hygiene education and lecture meetings, but housewives got their information through mass media.
To summarize, mass media, which housewives can have easy access, must have programs for housewives to help them
improve food hygiene in cooking, and programs for foodservice employees on washing food.
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Table 1. General characteristics of subjects N(%)
Variable Classification Foodservice Housewives Total 22
employees
20~29 0( 0.0) 16( 9.2) 16( 4.7)
30~39 29(17.7) 55(31.6) 84(24.9)
Age 40~49 103(62.8) 63(39.1) 171(50.6) 34.09627%%
50~59 32(19.5) 31(17.8) 63(18.6)
>60 0( 0.0) 4(2.3) 4 1.2)
Lower than middle school 10( 6.1) 0( 0.0) 19( 5.6)
Education  Middle school 20(12.2) 14( 8.0) 34(10.1) 33.047++%
level High school 114(69.5) 82(47.1) 196(58.0)
University 20(12.2) 69(39.7) 89(26.3)
<5 5( 3.0 29(16.7) 34(10.1)
6~10 7( 4.3) 22(12.6) 29( 8.6)
Marriage 1y ;5 40(24.4) 33(19.0) 73(21.6)
terms 30.958%**
(years) 16~20 49(29.9) 31(17.8) 80(23.7)
21~25 33(20.1) 24(13.8) 57(16.9)
>26 30(18.3) 35(20.1) 65(19.2)
Housewives 0( 0.0) 62(35.6) 63(18.0)
Part-time workers 23(14.0) 38(21.8) 57(19.6)
Job Full-time workers 141(86.0) 47(27.0) 192(58.0) 130.108%***
Own business 0( 0.0) 15( 8.6) 15( 3.8)
Farmer 0( 0.0) 12( 6.9) 12( 2.9)
Detached house 66(37.9) 62(37.8) 128(37.9)
Housing ~ Apartments 88(50.6) 92(56.1) 180(53.3) 3 558+
type Multiplex 14( 8.0) 3( 4.9) 22( 6.5)
Housing house in building 6( 3.4) 2( 1.2) 8(24)

£p<.05, **p<01, ***p<.001 by x’-test
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Table 2. Comparison of nutrition knowledge between foodservice employees and housewives

Foodservice

Nutrition knowledge employees Housewives t-value
Boiled rice is more nutritious than boiled barley or rice with beans. 0.9+0.3 0.9+0.4 0.934
Beef is more nutritious than fish such as mackerel and frozen pollock. 0.6+0.5 0.7+0.5 -1.883
Cholesterol is a normal constituent of our body. 0.6+0.5 0.5+0.5 0.185
Vitamin is good for the health, so the more vitamins we take, the better. 0.9+0.4 0.9+0.4 0.090
Even if we do not eat oil at all, we can be healthy. 0.8+0.4 0.8+0.4 -1.207
Coke or soft drink is a favorite beverage, so it has no calories. 0.9+0.3 1.0+0.2 - 1.455
Lack of iron is likely to cause anemia. 0.9+0.3 0.9+0.3 -0.557
Cellulose has no nutritional value, so we do not need to eat it. 1.0+0.2 0.9+£0.2 0.324
Margarine causes us to get fat less than butter does. 0.6+0.5 0.6+0.5 -1.449
Alcoholic beverages do not contain calories. 0.940.3 0.9+0.2 —-2.234%
Eating lots of fruits does not cause us to get fat. 0.9+0.3 0.9+0.3 0.282
Milk is a good source of calcium. 1.0+0.2 1.0+0.2 0.174
Total 9.6£1.8 9.9+1.7 -1.542
Values are meantS.D., *p<.05 by paired #-test
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Table 3. Percents of correct answers on food hygiene knowledge

F .
Area Question items oodservice Housewives t-value
employees
Food poisoning prevention 98.2 93.7 2.112*
Temperature range that allows proliferation of food poisoning microorganisms 57.3 41.4 2.958%*
Kinds of food poisoning microorganisms 64.6 71.8 -1.421
F
.Ooq Food with fewer food poisoning microorganisms 90.2 67.8 5.284%**
poisoning
Temperature and time required to destroy food poisoning microorganisms 95.1 82.8 3.712%**
Cases that require washing hands 95.1 91.4 1.376*
Subtotal 83.4 74.8 3.085%**
Method of washing hands 97.6 78.2 5.764%**
Method of hygienic cooking 933 79.3 3.381#**
Method of dealing with hot food 872 62.1 5.555%**
Cooking .
Method of storing leftover food 53.0 60.3 -1.352
process
Method of defrosting beef 63.4 39.7 4.483%%*
Method of cooking meat 81.1 62.6 3.854%**
Subtotal 78.8 61.9 7.205%**
Method of managing refrigerators 86.6 62.1 5.384%**
Temperature range of refrigerators 91.5 65.5 6.141%***
Food Days of storing leftover foods 97.6 78.2 5.7764%**
storage  Method of storing marine foods 22.6 23.0 -0.093
Method of disposing foods 933 70.1 5.803%**
Subtotal 80.2 64.4 10.416%**
Temperature and time for sterilizing by scalding 83.5 72.4 2.488*
. Method of cleansing 64.0 60.3 0.695
Washing ) ) )
Managing cooking utensils 76.8 67.2 1.971*
Subtotal 74.8 66.6 2.743%*
Food p chasing food 97.0 90.8 2385*
purchase
Total 83.3 73.3 10.277%**

*p<.05, **p<01, ***p<.001 by paired r-test
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Table 4. Food hygienic practice between foodservice employees and housewives

. Foodservice .
Area Question items Housewives  t-value
employees

Do you check the sell-by date and packing condition when purchasing food materials? 4.8+0.5 4.7+0.6 2.289%
Do you buy meat and frozen food last when purchasing food materials? 4.0£1.1 4.0£1.0 -0313

Food Do you put cold-storage food and frozen food into an icebox or separate bags when bringing

2.6%1. 2.5+1.2 .
purchase them home after purchasing them? 6+1.5 > 0807

Do you put meat and cold-storage food into cold storage right after getting home? 4.740.8 4.6+0.7 1.153
Subtotal 4.0£0.5 3.940.5 1.335
Do you store the cold-storage food contained in the box as it is? 4.3+£1.1 3.6+1.3 5.738***

Do you frequently check the sell-by date of processed food and throw away the food that

4.0£1. 9+1.1 .
is past its sell-by date? 013 39 0.687

Do you store the food materials and cooked food separately in the refrigerator? 4.0+1.2 3.8£1.0 1.518
sto(;zge Do you cool the leftover food immediately and store it in the refrigerator or deep-freezer? — 3.8+1.2 3.7£1.0 0.657
Do you use it after freezing it again when the defrosting food is a leftover after having

3.4+1.5 2.9+1.3 3.038%**
been cooked?

Do you transfer the leftover canned food into other receptacles before storing it? 4.2+1.2 3.8+1.3 3.558%**
Subtotal 4.0+0.6 3.6+0.6 5.063%**
Do you wash your hands with soap or detergent before starting to cook? 4.4+0.9 4.2+1.0 1.193
Do you use paper towel or hand towel when you dry the moisture on your hands? 4.3+£1.1 3.9+1.2 2.593*
Do you cook with your manicured nails and with rings on your fingers? 4.5+1.1 3.8+1.4 4.987***

Cooking Do you wash the cutting board with detergent after trimming meat or fish before starting

3.8£1.6 4.0£1.1 -1.328
process to cut vegetables?
Do you use separate knives for specific purposes? 2.9+1.6 2.7+1.3 0.751
Do you eat using the same chopsticks that were used when grilling meat? 3.9+14 3.6£1.3 2.072%*

Do you wash vegetables and fruits that you eat raw with vegetable and fruit detergents?  2.8+1.5 2.5¢1.3 2.353%*

When you heat a lump of meat, do you check it by pricking with chopsticks to see whether

+ + *
it is well cooked inside? 445105 42510 2342

Cooking Do you use hygienic gloves when you season the vegetable or take-out kimchi? 4.540.9 4.3£1.0 2.155%
process Do you completely reheat food that was cooked earlier before eating it? 4.540.9 4.1£1.0 3.623%**
When you touch other food materials after you touched raw eggs, do you wash your hands?  3.6+1.3 3.3+1.3 2.672%*
Subtotal 4.040.6 3.740.5 4.628%**

Do you wash the dishes immediately after meals? 4.1+1.1 3.8£1.1 2.339%

Washing Do you boil the dishcloth and dry it everyday? 3.5+1.1 3.2£1.1 3.192%*
and Do you wash and sterilize the sink after using it? 34412 3.0£1.2 2.759%*
disposal Do you wash and sterilize the cutting board after using it? 3.7+1.1 3.3£1.1 3.283%*
Subtotal 3.740.9 3.340.8 3.755%**
Total 3.940.5 3.6£0.4 5,131

Values are mean+S.D.
Scale: 1=do not practice at all, 2=practice seldomly, 3=practice moderately, 4=practice well, S=practice very well
*p<.05, **p<01, ***p<001 by paired r-test
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Table S. Difference of food hygiene education between

two groups
Foodservice Housewives Total
employees
Yes 158(96.3) 6( 3.4) 164(48.5)
No 6( 3.7) 168(96.6) 174(51.5)

Values are n(%).

4 FARY B, o7 158H063%), AT B ol
7 6933402 952 2ol F LiETHp<000D).

2) ALY RAISSH

SAFA] FAAeE QbR mhE AE el Bt A

Table 6. Difference of food hygiene knowledge between

two groups
Fe(:zsls(f;:ecse Housewives  Total 22
Mass media 49(29.9)  109(63.0) 158(46.9)
Friends 11( 6.7) 28(16.2)  39(11.6)
Internet 6( 3.7) 17( 9.8)  23( 6.8)
Book 2(1.2) 7( 4.0) 9( 2.7) 11:;139
Food indicate 7( 4.3) 8( 4.6) 15 4.5)
Hygiene education 88(53.7) 3(1.7)  91(27.0)
Etc. 1( 0.6) 1( 0.6) 2( 0.6)

Values are n(%).
*¥kp< 001 by *-test
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Table 7. Relation of food hygiene education to food hygiene knowledge

Food hygiene knowledge

Items N(%) — - - Total
Food poisoning Cooking process  Food storage Washing Food purchase
Yes 164(48.5) 4.0£0.8 4.8+1.0 3.9+0.7 2.240.8 1.0+£0.2 15.9+2.1
No 174(51.5) 3.7£1.0 3.8+14 3.0£0.9 2.0£0.9 0.9£0.3 13.54£2.6
t-value 3.121%* 7.420%%* 9.902%** 2.067 * 2.385 * 9.495%**
*p<05, **p<.01, ***p<001 by paired #-test
Table 8. Relation of hygiene education to hygienic practice
Degree of hygienic practice Total
Food purchase Food storage Cooking process Washing and disposal
Yes 4.0+0.5 4.0£0.7 4.0£0.6 3.7£0.9 3.940.5
No 3.940.5 3.6+0.6 3.7£0.5 3.3+0.8 3.6£0.4
t-value 1.744 5.680%** 4.766%*** 4.255%** 5.746%**

Values are mean+S.D.
*p<05, **p<.01, ***p<001 by paired #-test
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Table 9. Correlation between hygiene knowledge and hygienic practice

Food purchase Storage Cooking process Washing and disposal Total
Hygiene 0.109* 0.201%** 0.135% -0.059 0.136*
Pearson correlation
*p<.05, **¥p<01
Table 10. Correlation between nutrition knowledge and hygienic practice
Food purchase Storage Cooking process Washing and disposal Total
Nutition 0.022 -0.028 -0.067 - 0.189 %+ -0.095
knowledge

Pearson correlation
*xkp< 01
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