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Relationship between Food Hygiene Education Experience
and Food Purchasing Behavior, Knowledge, and Practices

Ji-Myung Kim, Seung-Hee Hong

Food and Nutrition Major, Division of Food Science and Culinary Arts, Shinhan University, Uijeongbu, Korea

Background: This study aimed to investigate the effect of food safety awareness, purchasing behavior, food
safety knowledge, and food safety practice in accordance with food hygiene education experiences in adults.
Methods: A self-administered questionnaire was answered by 305 adults in the Seoul and Gyeonggi regions.
Chi-square test, independent t-test, and multiple regression analysis were performed to evaluate the associa-
tion between food hygiene education experience and related factors.

Results: The need for information was found to be significantly higher for the group with experience in food hy-
giene education. As for purchasing behavior, participants mainly considered price, taste, and safety of food,
and frequently confirmed the expiration date and price using food labels. Participants considered major super-
markets and convenience stores as safe places to purchase food. Food hygiene knowledge showed sig-
nificantly higher correct answer rates in almost all items for the group with education experience. Even if the ex-
piration date had not yet been reached the habit of not eating food if there was a strange smell when opened
was practiced, and the group with more educational experience practiced this significantly more often.
Participants with higher awareness of food hygiene showed significantly greater intention to participate in food
hygiene education.

Conclusions: The group with experience in food hygiene education showed a greater need to obtain in-
formation on food hygiene and had better knowledge and practices regarding food hygiene. Therefore, food hy-
giene education and information are necessary to ensure the safety of food hygiene and to promote the health
of the people.
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E 8ol 9 AEA AR oS AT A& Table 1. General characteristics of participants
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Ao o] g-5t3ieh AlE1H] A2 NI 623, Al 10s 23(13.3)  10(7.6) 33 (10.8)
T4 258} AlEHF 62302 FAISHA T ZF B3l o 20’s 109 (63.0) 84 (63.6) 193 (63.3)
Bo] ‘oo 7@7] olrP 1HEE ufo Ty 58717 54 >30 41(23.7) 38(28.8)  79(25.9)
5 - = 2= Highest educational
E Jrs 3ol =A151A ghes
YAE A=E o]gsto] SAsI3Th achievement
High school 40(23.1) 27 (20.5) 67 (22.0)
3. XI=2o| &M College 74 (42.8) 56 (42.4) 130 (42.6)
University 56 (32.4)  45(34.1) 101 (33.1)
% A== SPSS package (version 22.0; IBM Co.,, gr;duate school ig;g iéz;; 282
_ _ ther . . .
Armonk, NY, USA)E AHsto] RAGHACE 2 bt 0

S Student 82 (47.4)  64(48.5) 146 (47.9)

Ttk ALY QANEol A ANS EALE  Employee 2056 274 500164)

AR AN BFIL) A1Z L] $E W AlZo|go] 2| Ale Public official 3(1.7) 2(1.5) 5(1.6)
o Professional 19 (11.0) 22 (16.7) 41 (13.4)

hyiXelesy ol 5] Z PSR Q5 SA=:] o O

j; ;:Z;] 9}‘] j;j j qt-‘i]_‘n‘e%il O::;?r_, iE;LijT 94:;;]’ Self-.employment 3(1.7) 1(0.8) 4(1.3)
TS = =~ TrETle =t e © Service business 23 (13.3) 11 (8.3) 34 (11.1)
n|2)= Gk SjIsh] flsto] thEE] A (multiple re- Housewife 16 (9.2) 9(6.8)  25(8.2)
gression analysis)e HAISIITE JHE A4S 7o R Family type

WSO W2 Ao] g AOZ yjZ o FujHsg Wk One person 11 (6.4) 13 (9.8) 24(7.9)
e M N O (L
o) gk clote] PR WElsle] o S RAS Four people 66(38.2)  44(333) 110 (36.1)
AABFIT >Five people 40(23.1)  25(18.9)  65(21.3)

Monthly income (ten
thousand won)

2 at
<10 30(17.3)  27(20.5)  57(18.7)
10 to <20 20(12.1)  15(11.4) 36 (11.8)
1. ZA} CHAKKIC| QlHEX EM 20 to <30 3(1.7) 4(3.0) 7(2.3)
30 to <40 17 (9.8) 5(3.8) 22(7.2)

b AT T 19 2k 40 to <50 64 (37.0)  47(35.6) 111 (36.4)
50 and more 38(22.0)  34(25.8)  72(23.6)
Food hygiene educational
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8} 29jo] 101H(33.1%) 0.2 Lehtc). 2|92 shA), 3)A} Educational 1nst1.tut1f)n 115 (66.5) 0(0.0) 115 (66.5)
o), ABA Loz Hly wx) AZe 9 7le] od Consumer organization 5(2.9) 0(0.0) 5(2.9)

B e WM e T M e Food company 36 (20.8) 0(0.0) 36 (20.8)
< 4Q17F50] 11078(36.1%) 2.2 71 Wtk 3t & Bt & Research institute 1 (0.6) 0(0.0) 1 (0.6)

=2 4009t Hoj| A 5009 A Afo]7F 11178(36.4%) <] 3 5009k Willingness to participate

2] o]Ato| 72 %).0 Vol AlZolA) we o ub in education

j_ ]f; Z_"’(i'()fiﬂ% qq“j’ ﬁfﬁ% ‘;Jjj';e— = None 9(52) 6(45)  15(4.9)

o 7)7o Bm S WL7)To] 1158(66.5%)0] T AlES|A}F Not much 49(283)  26(197)  75(24.6)
T SJAPF 3678(20.8%) 0.2 et AlE el High w Moderate 84 (48.6)  74(56.1) 158 (51.8)
Sof Zodtar Alth= 2o] 907H(29.5%)0]aL Zroistal Necessary 26 (15.0) 25 (18.9) 51 (16.7)
A7) kbl Stto] 5775(18.7%) 0.2 LFERGTE Very necessary 5(2.9) 1(0.8) 6(2.0)

Values are presented as number (%).
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Table 2. Food hygiene awareness in accordance with food hygiene education experience

Variable Yes No Total t
Concern about food hygiene 3.11+0.91 3.11+0.94 3.11+0.92 0.035
Food hygiene awareness 3.16+0.95 3.03+0.92 3.10+0.94 1.160
Concern about risk factors regarding food 2.62+1.04 2.79+1.04 2.69+1.04 -1.411
Ease of accessing information on food hygiene 2.91+0.86 2.84+0.85 2.88+0.85 0.733
Need to obtain information on food hygiene 3.86+0.79 3.67+0.81 3.78+0.81 2.014
Values are presented as mean+standard deviation.
Out of the 305 participants, 173 and 132 participants did and did not have experience in food hygiene education, respectively.
Calculated using independent z-test.
*P<0.05.
Table 3. Factors affecting food purchases in accordance with food hygiene education experience
Variable Taste Nutrition Price Safety Amount  Quality Brands  Hygiene Total e
Yes 25(145) 13(7.5) 48(27.7) 29(168) 17(9.8) 32(185)  6(3.5)  3(17)  173(100.0) 12755
No 34(25.8) 4(3.0) 34(25.8) 19(14.4) 13(9.8) 15(114)  9(6.8)  4(3.0)  132(100.0)  12.755
Total 59(193)  17(5.6) 82(26.9) 48(157) 30(9.8) 47(154) 15(49)  7(23)  305(100.0) 12755
Values are presented as number (%).
Calculated using chi-square test.
Table 4. Food labels of interest in purchasing food in accordance with food hygiene education experience
Expiration Manufact Nutritive Food Place of
Variable P component .. GMO  Ingredients oy Price Total r
date urers . additives origin
labeling
Yes 71(41.0) 10(5.8)  18(104) 13(75)  3(L7) 5(2.9) 3(17)  50(28.9) 173 (100.0)  6.015
No 56 (42.4)  6(45)  14(10.6) 9(6.8)  2(1.5) 1(0.8) 8(6.1) 36(273) 132(100.0)  6.015
Total 127(41.6)  16(52)  32(10.5)  22(72)  5(L6) 6 (2.0) 11(3.6)  86(28.2) 305(100.0)  6.015

Values are presented as number (%).
Calculated using chi-square test.
Abbreviation: GMO, genetically modified organism.
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Table 5. Safe places to purchase food in accordance with food hygiene education experience

vl M Lot e Conenens Tdtond o oo

Yes 117 (67.6) 22 (12.7) 7 (4.0) 26 (15.0) 1(0.6) 0(0.0) 173 (100.0) 13.085°
No 106 (80.3) 8(6.1) 0(0.0) 15 (11.4) 2(0.5) 1(0.8) 132 (100.0) 13.085°
Total 223 (73.1) 30(9.8) 7(2.3) 41 (13.4) 3(1.0) 1(0.3) 305 (100.0) 13.085"

Values are presented as number (%).
Calculated by chi-square test.
P<0.05.

Table 6. Comparison of food hygiene knowledge in accordance with food hygiene education experience

Category Yes No Total x
Personal hygiene
Washing hands with running water can completely remove bacteria. 161 (93.1) 101 (76.5) 262 (85.9) 16.930°
Food should not be touched with wounded hands. 162 (93.6) 124 (93.9) 286 (93.8) 0.011
When seasoning herbs, it is better to use bare hands without wearing san- 130 (75.1) 92 (69.7) 222 (72.8) 1.122

itary gloves to taste food.

Food separation and storage

Packed in disposable vinyl, it is safe to keep fish and trimmed vegetables 134 (77.5) 73 (55.3) 207 (67.9) 16.850"
in the same place.
Wash and disinfect cutting boards, knives, and sinks after trimming meat, 173 (100.0) 127 (96.2) 300 (98.4) 6.662°
fish, and chicken.
Even if the necessary food materials are thawed, take them all outatonce 144 (83.2) 94 (71.2) 238 (78.0) 6.316°
and leave them at room temperature for trimming.
Refrigerated foods are safe for long-term storage if stored in a freezer. 156 (90.2) 106 (80.3) 262 (85.9) 6.023°
Cleaning and disinfection
Tt is recommended to wash fruits and vegetables with running water and 80 (46.2) 46 (34.8) 126 (41.3) 4.009°
detergent.
Used dishcloth should be kept wet after boiling. 149 (86.1) 97 (73.5) 246 (80.7) 7.670
Temperature and time maintenance
Tt is an efficient practice to keep the refrigerator fully stocked. 159 (91.9) 108 (81.8) 267 (87.5) 6.988"
Defrost frozen foods at room temperature than in a refrigerator or run- 124 (71.7) 68 (51.5) 192 (63.0) 13.049"
ning water.
If food is sufficiently heated, food poisoning will not occur even if itis 124 (71.7) 71 (53.8) 195 (63.9) 10.391°
cooled slowly at room temperature.
It is not dangerous to store leftover foods in the refrigerator. 160 (92.5) 110 (83.3) 270 (88.5) 6.174¢

Values are presented as number (%).
Calculated by chi-square test.
*P<0.001.

°P<0.01.

°P<0.05.
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Table 7. Food hygiene practices according to education experience

Category Yes No Total t
Personal hygiene
Always wash hands before eating. 3.17+0.82 3.14+0.81 3.16+0.81 0.394
Wash hands by rubbing every corner for more than 30 seconds. 3.17+0.97 3.15+0.90 3.16£0.94 0.202
Do not cough or sneeze toward food. 3.79+0.84 3.60+0.88 3.71+0.86 1.946
Use a personal dish for food that many people eat from. 3.53+0.89 3.43+0.89 3.49+0.89 0.973
Keep nails clean. 3.88+0.85 3.68+0.88 3.80+0.87 2.028°
Do not touch the bowl containing the food. 3.74+0.91 3.53+0.93 3.65+0.92 1.972*
Food purchase
Check the expiration date when buying food. 3.75+0.90 3.76+0.90 3.75+0.90 -0.059
Do not eat food made in an unhygienic place. 3.69+0.88 3.64+0.87 3.67+0.88 0.433
Food handing
Discard food that has passed the expiration date. 3.94+0.97 3.83+0.96 3.89+0.97 1.040
Ezgl;ii(fle expiration date remains, do not eat if it smells strange when 4.410.82 4£.1240.89 42920.86 2937
Consume first food purchased earlier. 3.46+0.91 3.31+0.76 3.39+0.85 1.493
Cf(;r;szi;irfx;gzr;lsps‘sa:ure when buying food and purchase refrigerated and 3.0520.97 3.1740.93 3.0240.95 0.675
When heating cold food, heat thoroughly until the inside. 3.67+0.84 3.50+0.77 3.60+0.81 1.820
Arrange immediately purchased food at home. 3.37+0.80 3.28+0.76 3.33+0.79 0.987

Values are presented as mean+standard deviation.
Calculated by independent z-test.

*P<0.05.

°P<0.01.
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Table 8. Contribution of gender, education, food safety awareness, and food safety practices to participation in food hygiene

education
Variable o : i vIF
Constant 1.172 0.357 3.287 0.001°
Gender" 0.293 0.088 0.177 3.336 0.001° 1.044
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Food safety awareness 0.538 0.079 0.361 6.809 0.000¢ 1.052
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Calculated by multiple regression analysis.

R’=0.189, adjusted R*=0.178, F value=17.423, P=0.000.
Abbreviation: VIF, variance inflation factor.
*Reference is male.

PReference is no.

°P<0.01.

4P<0.001.
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