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Table 1. General characteristics of subjects by grade

20019 AT G FA FEVEERY

Grade (Frequency(%) )
Survey questionnaire Responses Ist 2nd 3rd Total P
419(34.5) 479(39.5) 316(26.0) 1214(100.0)
Male 190(15.7) 281(23.1) 147(12.1) 618(50.9)
Gender Female 229(18.9) 198(163) 169(13.9) 596(49.1) 0.000
Academic 174(14.3) 122(10.0) 177(14.6) 473(39.0)
School type — 0.000
Specialized 245(20.2) 357(29.4) 139(11.4) 741(61.0)
Special city 2(0.2) 11(0.9) 2(0.2) 15(1.2)
i Metropolitan City | 2(0.2) 8(0.7) 1(0.1) 11(0.9)
Residential area City 394(32.5) 433(35.7) 287(23.6) 1114091.8) 0.013
Gun 21(1.7) 27(2.2) 26(2.1) 74(6.1)
Table 2. Food hygiene safety awareness of subjects by grade
Frequency(%)
Survey questionnaire Ist 2nd 3rd Total P
419(34.5) 479(39.5) 316(26.0) 1214(100.0)
FW-1 T think that the food hygiene safety is important 4.23+.039 4.17+.038 4.22+.044 4.21+.023 0.478
FW-2 I think Agricultural and livestock products that
are sold in Korea is considered safe. 3.40+.043 3.31+.040 3.31+£.043 3.34+.024 0.205
FW-3 T think processed foods that are sold in Korea is 3.20+.047 3.13+.042 3.144.047 3.15+.026 0.474
considered safe. T T T T )
FW-4 1t is easy to obtain information on food safety 3.29+.044° 3.21£.042° 3.02+.050° 3.19+.026 0.000
FW-5 T think the school's food hygiene safety education |3 702,042 3.64+.040 3.69+.046 3.67+.025 | 0.491
is needed.
FW-6 T am confident in selecting safe food 3.34+.047 3.31+.042 3.21+.049 3.30+.026 0.146
FW-7 I am confident in dealing with food hygienically. 3.58+.044 3.54£.039 3.46+.049 3.53+.025 0.202
FW-8 I am receiving enough education about food 3.15+.0512 3.04+.045° 2 85+ .058° 3.03+.029 0.001
safety U T U T )
Table 3. Food hygiene safety attitude of subjects by grade
Frequency(%)
Survey questionnaire Ist 2nd 3rd Total P
419(34.5) 479(39.5) 316(26.0) 1214(100.0)
FT-1 1 always check the expiration date
when I buy the food at the store. 3.67+.054 3.65+.047 3.72+.057 3.67+.030 0.628
FT-2 I take a closer look at the labeling 3.98+.053 3.09+.047 3.97+.055 3.98+.030 0.957
of food packaging. T T T T )
FT-3 I tend to eat cooked and heated foods 2 87+ 051 2 94+ 046 2 98+ 057 2 93+ 029 0.342
after 1 kept as they are. T T T T )
FT-4 1 tend to store at the refrigerator the 3.84+ 041 3.78+.036 3.84+.043 3.82+.023 0.467
food depend on its characteristic. T T T T )
FT-5 T chat while [ eat or put the food | 3 154 g51 3.09+.047 3.16:+.059 3.12+.030 0.669
on the dish.
FT-6 1 tend to eat foods regardless of
safety issues such as residual pesticides, 3.24+.047° 3.124.045% 2.99+.050° 3.13+.027 0.002
food additives, genetic modification T T U U '
concerns, etc
FT-7 1 tend to cat food made on the 3.09+.051 3.06+.045 3.09+.051 3.08+.028 0.841
streets or filthy places.
FT-8 I put food with appropriate utensil. 3.44+.044 3.47+.041 3.38+.046 3.44£.025 0.400
FT-9 1 always use a private dish when | 5 444 048 3.37+.042 3.31+.053 3.38+.027 0.183
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