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Abstract

The present study compared the perception of food safety between students majoring in Food Science
and Nutrition and other students who are ordinary food consumers. The importance of factors related
to food safety was high in order of pesticide residue (43%), food additives (24%), food pathogens
(15%), GM foods(7%), antibiotics(4%) and irradiated foods (4%), and no significant ditference was
observed according to major(p<0.10). Particularly with regard to irradiated food, students majoring in
Food Science and Nutrition replied ‘no hamtul’ (21%), ‘harmful’ (58%) or ‘not sure’ (21%), showing
that more than half of them thought that irradiated food is harmful. Among the other students, almost
half replied ‘Harmful’ and the other half ‘Don't know.” With regard to legal permission for irradiated
food, only 34% of students majoring in Food Science and Nutrition had understanding of legal permis-
sion, and significant difference was observed according to major(p<0.01). In the survey on factors that
hinder the improvement of food hygiene in food manutacturing process, students majoring in Food Sci-
ence and Nutrition mentioned the small scale of food businesses (49%) and business owners’ low per-
ception (43%). With regard to hygiene control methods, students majoring in Food Science and Nutrition
mentioned HACCP (73%) and GMP (17%) as effective control methods, and a significant difference
was observed among majors(p<0.01). With regard to responsibility for unsafe food, the respondents
placed the responsibility on food manufacturers (67%), the government (24%), food distributors (7%) or
farmers/fishers (1%). and with regard to the most important stage in food safety control they mentioned
manufacturing process (76%), food materials (17%) and distribution (6%) without significant ditference
among majors(p<0.10). Major sources of information on food safety were TV and newspapers (40%),
and reliable organizations were consumer protection groups (42%).
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Fig. 1. What is your important aspect before eating?
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Fig. 2. Important items related to food safety.
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Fig. 3. Recognition level regarding of food additives and GM food.
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Fig. 4. knowledge of risk and legal legislation for irradiated food.
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Fig. 5. Important items related to food safety.
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Fig. 6. Intake frequency of organic foods.
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Fig. 7. What should be improved for food safety in the process of food manufacturing?
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Fig. 8. The most effective method of food sanitation management.
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Fig. 9. Responsible group for unsafe food.
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Fig. 10. The most important step in food sanitation
management.
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Fig. 11. Information sources and reliable organizations concerning food safety.
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