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Analysis on perception, knowledge, and practice level for school food hygiene
and need for hygiene education of elementary school students in Daegu

uhl - Eg - Pofeh
Auejsta smgTs e lATl ek ABYRASR, IR A ATk A E st

= h h

Park, Hye-JinKim, Hyochung-Kim, Meera*
Graduate School of Education, Kyungpook National University
Dept. of Human Counseling & Welfare, The Institute of Human Environmental Welfare, Inje University

Dept. of Food Science & Nutrition, Kyungpook National University
Abstract

The purpose of this research was to investigate perception, knowledge, and practice level for school food hygiene
and need for hygiene education with 300 students of elementary schools in Daegu. The average of correct answer
percentage on knowledge about food hygiene of the respondents was 65.3%. For practice level of personal hygiene
in school food, the average score was 3.75 out of 5 points. The ratio of educational experience of hygiene and dietary
behaviors at home was 73.2%. Almost half of the respondents answered that ‘food ingredients’ should be the most
hygienic. About 90% of the respondents recognized 'hand washing' had effect on prevention of foodborne illness. In
addition, the respondents wanted to get the information about food hygiene from ‘cooking practice at school’, ‘school
broadcasting’, ‘education program on TV’, and ‘school newsletter’ in order. These results suggest that continuous education

on food hygiene for elementary school students are required and supervision to let them have proper hygiene habit
is needed.
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(Table 1) General characteristics of the respondents
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Variable Category N %
Male 150 50.0
Gender Female 150 50.0
4th 100 333
Grade 5th 100 333
6th 100 333
High 58 19.3
Socioeconomic status Medium 236 78.7
Low 6 2.0
Total 300 100.0
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(Table 2) Frequency and percentage of correct answers on knowledge about food hygiene

Question N(%)
Knives for cutting fruit and fish should be used separately. 270(90.0)
It is unnecessary to wash hands unless eating food with own hands. 261(87.0)
It is okay to purchase food that has passed the expiration date for 1~2 days because it is still
249(83.0)
good to eat.
Even before the expiration date, it is better to finish opened milk as soon as possible. 248(82.7)
It is necessary to wash hands after touching eggs. 247(82.3)
It is safe to keep food in a refrigerator for a long time because bacteria cannot breed. 236(78.7)
If wound on hand festers, one should not participate in cooking and food distribution. 216(72.0)
The food might spoil if a refrigerator door is opened too often. 201(67.0)
It is better to keep Kimbob at room temperature because if kept in a refrigerator, it becomes
189(63.0)
hardened.
Vegetables and meat should be kept separately from each other when stored in a refrigerator. 166(55.3)

It is better to wash vegetables and fruits with strong flowing water than washing them with

flowing water after dipping them in the water. 150(30.0)
It is better to store heated food by cooling it gradually to prevent foodborne illness. 71(23.7)
The eggs should be kept by placing the round part on the bottom. 42(14.0)

Mean (%) 65.3

(Table 3) Percentage of correct answers on knowledge about food hygiene according to characteristics of the
respondents

Variable Category M+SD t/F value
Male 66.51£16.50

Gender Female 64.05+18.31 1.22
4th 63.15£15.70"

Grade 5th 69.69+16.71* 492"
6th 63.00+19.08°
High 65.38+17.48
Socioeconomic status Medium 64.83+£17.29 2.89

Low 62.05+17.98

“p<0.01
*" are the result of Duncan’s multiple range test and the same letters are not significantly different in one type of
variable
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(Table 4) Practice level of personal hygiene of school food
Question M+SD"
I always wash my hands clean after going to the restroom. 4.28+0.92
I gather the leftovers and throw them away carefully in return place of used utensils for cleaning. 4.19£1.10
I always wash my hands before eating. 4.18+1.08
I wash my hands if I sneeze or blow nose before eating. 3.71£1.13
I keep clothes and belongings clean to maintain hygiene any times other than eating times. 3.44+1.07
I always wipe table and keep surrounding clean before and after eating. 3.35+1.23
I do not cough or chat with friends in front of foods when I get the foods. 3.14+1.18
Total 3.75+0.72

" Rated with a 5-point Likert scale; 1=Never, 5=Always

(Table 5) Practice level of personal hygiene of school food according to characteristics of the respondents

Variable Category M+SD t/F value
Male 3.74+0.71
Gender -0.26
Female 3.76+0.72
4th 3.91+0.60°
Grade 5th 4.0120.57° 30307
6th 3.34+0.77°
High 4.06+0.65"
Socioeconomic status Medium 3.68+0.71% 721"
Low 3.50+0.69"

“p<0.01,

ab

p<0.001

are the result of Duncan’s multiple range test and the same letters are not significantly different in one type of variable
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(Table 6) Educational experience of hygiene and dietary behaviors at home

Question N(%)
My parents tell me to wash hands before eating. 267(89.0)
I learned how to check expiration date of foods from my parents. 257(85.7)
My parents educated me not to leave any food. 248(82.7)
I learned to keep hygiene when cooking from my parents. 205(68.3)
I learned how to keep foods from my parents (storage at a refrigerator, freezer, and room 187(62.3)

temperature).
I learned about nutrients of foods from my parents. 155(51.7)
Total (%) 73.2

(Table 7) Educational experience of hygiene and dietary behaviors at home according to characteristics of the

respondents
Variable Category M+SD t/F value

Gender Male 74.33+£24.92 0,69

Female 72.22+27.96

4th 69.50+£27.22
Grade Sth 72.33+23.71 2.71

6th 78.00+27.81

Socioeconomic High 79.02+23.68
Medium 71.96+£26.74 1.73

status Low 69.44+37.14
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(Table 8) Perception of hygiene terms according to characteristics of the respondents

N(%)
Clean
Variable Category Foodborne Disinfectant Clean food _ Clean eating  Others Total  y* value
illness dinnerware place
Male 25 15 60 29 19 2 150
Gender (16.7) (10.0) (40.0) (19.3) (12.7) (13)  (100.0) ¢
Female 18 11 56 48 17 0 150 :
(12.0) (7.3) (37.3) (32.0) (11.3) 0.0)  (100.0)
4th 18 6 36 27 12 1 100
(18.0) (6.0) (36.0) (27.0) (12.0) (1.0)  (100.0)
11 9 40 24 15 1 100
Grade  Sth (11.0) (9.0) 400) (2400  (150)  (1.0) (100.0) M4
cth 14 11 40 26 9 0 100
(14.0) (11.0) (40.0) (26.0) (9.0) 0.0)  (100.0)
High 4 5 26 12 10 1 58
, , (6.9) (8.6) (44.8) (20.7) (17.2) (1.7)  (100.0)
Socioeconomic . 39 18 89 63 26 1 236 164"
status (16.5) (7.6) (37.7) (26.7) (11.0) (0.4)  (100.0) :
Low 0 3 1 2 0 0 6
(0.0) (50.0) (16.7) (33.3) (0.0) (0.0)  (100.0)
High 18 11 42 24 13 0 108
Knowledge (16.7) (10.2) (38.9) (22.2) (12.0) (0.0)  (100.0)
of food  Medium 15 10 37 25 15 1 103 6.90
o0 (14.6) 9.7) (35.9) (24.3) (14.6) (1.0)  (100.0) .
hygiene Low 10 5 37 28 8 1 89
(11.2) (5.6) (41.6) (3L5) (9.0) (1) (100.0)
Hich 12 6 46 30 18 1 113
Level of g (10.6) (5.3) (40.7) (26.5) (15.9) 0.9  (100.0)
| hvaiene Medi 16 11 32 25 8 0 92 876
petsonat yglere Vedium (17.4) (12.0) (G48) (272 @7  (00)  (100.0) '
in school food 15 9 38 22 10 1 95
Low (15.8) (9.5) (40.0) (23.2) (10.5) (1.1) _ (100.0)
Educational  p;.p, 13 5 43 19 17 0 102
experience (112§7) (4é9) (4161) (1§.6) (11627) (OiO) (1?%0)
of hygiene . S *
and zigemy Medium (15.7) (6.6) (38.0) (28.9) 9.9) (0.8)  (100.0) 1951
behaviors Low 11 13 22 23 7 1 77
at home" (14.3) (16.9) (28.6) (29.9) ©.1) (1.3)  (100.0)
Total 43 26 116 77 36 2 300
(14.3) (8.7) (38.7) (25.7) (12.0) 0.7) __ (100.0)
"p<0.05

YHigh: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)
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(Table 9) Perception of hygiene of school food according to characteristics of the respondents

N(%)
Food . Eating
Variable Category  ingredient Dlﬁmigzre hcoi(:}; e place l}’lersi(érrllaél Others  Total X2 value
hygiene yg yg hygiene yg
Male (52)50) (12870) (1})67) (12303) (71 13) (017) (1%)%00)
Gender | 86 29 13 15 6 1 150 3.32
emale (57.3) (19.3) (8.7) (10.0) (4.0) (0.7)  (100.0)
ath 62 13 11 ] 5 1 100
(62.0) (13.0) (11.0) (8.0) (5.0) (1.0)  (100.0)
47 23 4 17 9 0 100 :
Grade 5th (47.0) (23.0) “0)  (17.0) 9.0) ©0) (1000) 1857
cth 52 20 14 10 3 1 100
(52.0) (20.0) (14.0) (10.0) (3.0) (L0)  (100.0)
High 36 6 6 6 4 0 58
. . (62.1) (10.3) (10.3) (10.3) (6.9) (0.0)  (100.0)
Socioeconomic Medium 124 47 22 28 13 2 236 9.49
status (52.5) (19.9) 9.3) (11.9) (5.5) (0.8)  (100.0) :
Low 1 3 1 1 0 0 6
(16.7) (50.0) (16.7) (16.7) (0.0) (0.0)  (100.0)
High 52 22 10 19 5 0 108
Knowledge (48.1) (20.4) 9.3) (17.6) (4.6) (0.0)  (100.0)
of food Medium 57 18 11 9 7 1 103 8.17
1ooc (55.3) (17.5) (10.7) 8.7 (6.8) (1.0)  (100.0) :
hygiene Low 52 16 8 7 5 1 89
(58.4) (18.0) (9.0) (7.9) (5.6) (L.1)  (100.0)
59 28 5 16 5 0 113
Level of personal (52.2) (24.8) (4.4) (14.2) 4.4) 0.0)  (100.0)
hygiene  Medium (5?4) (998) (11210) (11320) (998) (000) (13& 0 23
in school food 51 19 13 7 3 2 95
w (53.7) (20.0) (13.7) (7.4) (3.2) (2.1)  (100.0)
Educational . 55 18 10 13 6 0 102
experience g (53.9) (17.6) 9.8) (12.7) (5.9) (0.0)  (100.0)
of hygiene o . 64 23 12 11 10 1 121 6.63
and dietary (52.9) (19.0) 9.9) ©.1) (8.3) (0.8)  (100.0) :
behaviors Lo 42 15 7 11 1 1 77
at_home w (54.5) (19.5) (9.1) (14.3) (1.3) (1.3)  (100.0)
Total 161 56 29 35 17 2 300
(53.7) (18.7) (9.7) (11.7) (5.7 0.7y (100.0)
"p<0.05

YHigh: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)
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H HEAZE <Table

(Table 10) Perception of prevention of foodborne illness by hand washing according to characteristics of the

respondents N(%)
Variable Category Agree Disagree Don“:lelﬁnow Total Xx? value

Male 135(90.0) 4( 2.7 11( 7.3) 150(100.0)

Gender 0.45
Female 134(89.3) 6( 4.0) 10( 6.7) 150(100.0)
4th 93(93.0) 2( 2.0 5( 5.0 100(100.0)

Grade 5th 88(88.0) 6( 6.0) 6( 6.0) 100(100.0) 5.39
6th 88(88.0) 2( 2.0 10(10.0) 100(100.0)
Sociocconomic | High 53(91.4) 3(5.2) 2( 3.4) 58(100.0)

status Medium 211(89.4) 7( 3.0) 18( 7.6) 236(100.0) 2.91
Low 5(83.3) 0( 0.0) 1(16.7) 6(100.0)
Knowledge High 100(92.6) 2( 1.9) 6( 5.6) 108(100.0)

of food hygiene” Medium 95(92.2) 3( 2.9) 5( 4.9) 103(100.0) 6.04
Low 74(83.1) 5( 5.6) 10(11.2) 89(100.0)
Level of High 104(92.0) 4( 3.5) 5( 4.4) 113(100.0)

personal hygiene in Medium 86(93.4) 3( 3.3) 3( 3.3) 92(100.0)  9.67
school food”  Low 79(83.2) 3( 3.2) 13(13.7) 95(100.0)
Educational High 94(92.2) 3( 2.9) 5( 4.9) 102(100.0)

hyg"{:g:ff;lgedga Medium 109(90.1) 4( 3.3) 8( 6.6) 121(100.0) 2.26
behaviors at home” Low 66(85.7) 3( 3.9) 8(10.4) 77(100.0)
Total 269(89.7) 10( 3.3) 21( 7.0) 300(100.0)

"p<0.05

YHigh: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)
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(Table 11) Source of acquisition of hygiene information according to characteristics of the respondents

N(%)
Public School
Variable Category TV intemet Blog Book Parents Class news- Others Total x? value
websites letter
Male 79 9 3 5 15 11 27 1 150
Gender (527) (60 @0 (3) (100 (73 180 (O (1000 0
Fermale 62 14 4 7 16 12 34 1 150 '
@4l3) (93 @27 @D (107 (80 (227 (0.7 (100.0)
Ath 34 7 3 5 13 13 24 1 100
(340) (700  (30) (5.0) (13.0) (13.0) (240) (1.0) (100.0)
45 7 0 2 13 6 27 0 100 o
Grade  5th @50) (700  (0.0) (0) (130) (60) (70) (0.0) (1000) 330
th 62 9 4 5 5 4 10 1 100
(6200 (900 (40 (500 (500 (40  (10.0) (1.0) (100.0)
High 25 2 2 1 8 5 15 0 58
. e @3.1) (4 (B4 (17 (138 (86) (2590 (0.0) (100.0)
Sociocconomic 113 20 4 11 2 18 46 2 236 14.06
status 479 (85 (A7) @7  (93)  (76) (195 (0.8) (100.0) .
L 3 1 1 0 1 0 0 0 6
ow (50.0)  (167) (167) (0.0) (167) (0.0) (0.0) (0.0) (100.0)
High 54 6 2 5 12 8 21 0 108
(50.0) (5.6) (1.9) (46) (IL1) (74 (194) (0.0) (100.0)
Knowledge 47 11 2 5 11 6 20 1 103
lff ,f°°‘1) Medium @56 (107 (19) @9 (107) (58 (194) (10o) (1000) ©%°
1ene
Ve Low 40 6 3 2 8 9 20 1 89
449 (67 (G4 (22 (90 101) (225 (1.1) (100.0)
Hich 44 11 3 3 19 7 25 1 113
Level of g (389 (97 @7 @7 (168 (62) (22.1) (0.9) (100.0)
personal . 38 7 1 6 7 13 20 0 92 s
hygiene i eaUm @13) (76 (L) (65 (76 (141) @L7) (00) (100.0) 34
school food" Low 59 5 3 3 5 3 16 1 95
©.1) (53) (32 (B2 (53) (32 (168 (1.1) (100.0)
Educational Hich 49 8 2 4 13 8 17 1 102
experience g (480) (78) (20 (39 (127 (78 (167 (1.0) (100.0)
of hygiene . 53 12 3 7 13 10 23 0 121
and dietary Medium 438 (99 (25 (58 (107 (83) (190) (0.0) (100.0) ML
behaviors 39 3 2 1 5 5 21 1 77
at home" ow (50.6)  (39) (26) (13) (65 (65 (27.3) (1.3)  (100.0)
Total 141 23 7 12 31 23 61 2 300
(4700 (77 (23)  (40) (103) (77 (203)  (0.7)  (100.0)

"p<0.05, “p<0.01

YHigh: >MHSD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)

(2.3%), 7IEk 27(0.7%) colith. xesds s
A&k Q7(Yu, 2008; Park, 2010), F3H<S thdow
28k 47 (Hong, 2013), 28]l TE5YL tito s
248 9A9H(Shon, 2006)9lM =S40l thEk AH H5
BEZ TVZE 7P =7 e, B8 SEe] 2
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(Table 12) Needs for hygiene education of school food according to characteristics of the respondents

Variable Category M+SD" t/F value
Male 4.15+0.98
Gender Female 4.05+0.97 089
4th 4.34+0.86"
Grade 5th 4.20+0.89" 9.73""
6th 3.77£1.07°
High 4.19+1.01
Socioeconomic status Medium 4.08+0.96 0.30
Low 4.17+1.16
High 4.194£0.93
Knowledge | Medium 4.11£0.96 0.88
of food hygiene
Low 4.00+1.03
Level of High 4.41+0.85"
personal hygiene Medium 4.09+0.89" 1225
in school food” Low 3.76+1.07°
Educational experience of High 4.09+1.00
hygiene and dietary behaviors Medium 4.15+0.94 0.25
at home” Low 4.05+0.99
Total 4.10+0.97

™p<0.001
"Rated with a S-point Likert scale: 1=Never, 5=Highly

“High: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)
" are the result of Duncan’s multiple range test and the same letters are not significantly different in one type of variable
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(Table 13) Perception of subject in charge of hygiene education according to characteristics of the respondents

N(%)
Variable Category Principal ~ Teacher Iig;gﬁfrn g;;ghs:r ingtlil‘gll‘:icon Parents  Others  Total  x? value
Male 2 6 60 33 4 3 2 110
Gender (1.8) (5.5 (54.5) (30.0) (3.6) Q7N (18 (1000)
Female 1 7 62 32 4 4 0 110 :
(0.9) (6.4) (56.4) (29.1) (3.6) (3.6)  (0.0)  (100.0)
4th 0 5 56 12 3 3 1 80
(0.0) (6.3) (70.0) (15.0) (3.8) (3.8) (1.3) (100.0)
1 4 41 30 1 3 0 80 *
Grade  Sth (1.3) G0 (513 (375 (1.3) 38)  (00) (1000) 2194
6th 2 4 25 23 4 1 1 60
(3.3) 6.7) @L.7) (38.3) 6.7) (.7) (1) (100.0)
High 1 2 29 11 1 2 0 46
, , 2.2) 4.3) (63.0) (23.9) .2) @3)  (00) (100.0)
Socioeconomic Medium 2 10 92 51 7 5 2 169 749
status (1.2) (5.9) (54.4) (30.2) @.1) (3.0)  (12)  (100.0) :
Low 0 1 1 3 0 0 0 5
(0.0) (20.0) (20.0) (60.0) (0.0) 0.0)  (0.0)  (100.0)
High 1 7 44 27 2 4 0 85
Knowledge (1.2) (8.2) (51.8) (31.8) (2.4) @7  (00) (100.0)
of food Medium 1 2 30 19 3 1 1 77 8.93
Jooc (1.3) (2.6) (64.9) (24.7) (3.9) (13)  (13)  (100.0) :
hygiene L 1 4 28 19 3 2 1 58
ow (1.7) (6.9) (483) (32.8) (5.2) G4 (L7 (100.0)
High 2 7 54 28 1 4 0 96
Level of @1 (7.3) (56.3) (29.2) (1.0) @2)  (00)  (100.0)
personal Medium 0 2 44 16 3 2 0 67 17.69
hygiene in (0.0) (3.0) (65.7) (23.9) 4.5) (3.0 (0.0) (100.0) ’
school food]) Low 1 4 24 21 4 1 2 57
(1.8) (7.0) .1 (36.8) (7.0) (1.8) (3.5 (100.0)
Educational High 2 9 34 19 3 4 1 72
experience (2.8) (12.5) 47.2) (26.4) 4.2) (5.6) (1.4) (100.0)
of hygiene Medium 1 3 56 30 3 2 0 95 1513
and dictary (1.1) (3.2) (58.9) (31.6) (3.2) @.1)  (0.0) (100.0) :
behaviors L 0 1 32 16 2 1 1 53
at home ow (0.0) (1.9) (60.4) (30.2) (3.8) (1.9) (1.9) (100.0)
Total 3 13 122 65 8 7 2 220
(1.4) (5.9) (55.5) (29.5) (3.6) (3.2) (0.9) (100.0)
"p<0.05

YHigh: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)
g
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Aol oshd W& AAEO] 56.1%= VAL 43.8%  5%7) 2 HeakEA e B5E i eka SRk, o
Hr} oFb =70 UEbdth(Yang, 2013). 530 BEAS 2 o= ShulelN JHaAREC] AR AdnES A
0530 JHIPAE O F & Kim(2010)0] A7 5 Q= QS AREY o 2 753k Qs d 5
M= FHAPE AEY, 20kE Asdt oo] Eeh s Wkte] nldEofop & Flog PME}
B Ul8e] wEE AARE HlEo] 63.4%E LERY, Hol AR EAR] 520l mhE HAuaS HEEoF sk
VFE)APE 255 AAshs Starh BolAaL Sl A Alghell tigh SldAtolE dohir] ffsl x* HeE AR
S8 UERdth 2 Jeon(2009)9] el ofshi Sl A, 4hd2: GHIDARIAL SHRE HlEo] HE ShdnE
oA FHIAPF AHUE(FE, A, dFdE & o =ker, 58hde 68hde 48hdd s BnAle]
HEE, WY 7Y, 5 & AAsRE HEL %R HE9l %&ﬂ{p<0 05). g 7, 7 24, AE9
- S e, ofA % YFAE AagE A4, SargAelM e I8 A3 5, 7oA e <
A Fehs ol o] V1S7E SRRl A *“ﬁ%f ﬂ% Al wE frelH]l Aol HERHA|
2o’ (36.9%)2t “H2 B el ATF(333%) R WSk
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AN W ofElEE T 7P 2 8/leR 3Rk 45,

0 P

(Table 14) Preference on hygiene educational method according to characteristics of the respondents

N(%)
Educa- Cooking
Variable Category p;l)ogr;?ilm broz((:l}ég(s)tling Book neS\:/?l(:: (t)tler agrzgﬁ(cxe)l Others Total X2 value
on TV
Male (23703) (2?903) (019) (1%)10) (33376) (019) (1%)%)00)
Gender Fermal 15 35 4 14 42 0 1o 886
cmale (13.6) (31.8) (3.6) _ (12.7) (38.2) _ (0.0) _(100.0)
ath 16 22 4 6 31 1 30
(20.0) (27.5) (5.0) (7.5) (38.8)  (1.3) (100.0)
12 29 0 15 24 0 80 :
Grade 5th (150)  (363)  (0.0) (188)  (30.0) (0.0) (100.0) !808
6th 17 14 1 4 24 0 60
(28.3) (23.3) (1.7) 6.7) (40.0)  (0.,0) (100.0)
High 13 13 2 4 14 0 46
. _ g (28.3) (28.3) 4.3) (8.7) (30.4)  (0.0) (100.0)
SOCIOSCOHOI’HIC M d 30 51 3 21 63 1 169 6 10
status edium (17.8)  (30.2) (1.8)  (124)  (37.3)  (0.6) (100.0)
Low 2 1 0 0 2 0 5
(40.0) (20.0) (0.0) (0.0) (40.0)  (0.0) (100.0)
Hich 15 27 0 12 31 0 85
Knowledge g (17.6) (31.8) 0.0)  (14.1) (36.5)  (0.0) (100.0)
of food Medium 18 26 1 5 27 0 77 15.80
rood) (23.4) (33.8) (1.3) (6.5) (35.1)  (0.0) (100.0) :
hygiene Low 12 12 4 8 21 1 58
(20.7) (20.7) (6.9)  (13.8) (36.2) _ (1.7) _(100.0)
Hich 18 36 1 10 31 0 96
Level of g (18.8) (37.5) (1.0)  (10.4) (32.3)  (0.0) (100.0)
personal Medium 15 16 4 6 26 0 67 1476
hygiene in (22.4) (23.9) (6.0) (9.0) (38.8)  (0.0) (100.0) :
school food" Low 12 13 0 9 22 1 57
(21.1) (22.8) (0.0)  (15.8) (38.6) _ (1.8) (100.0)
, Hish 22 17 2 5 26 0 72
Educational 18 (30.6) (23.6) (2.8) (6.9) (36.1)  (0.0) (100.0)
experience of Medium 18 30 3 15 29 0 95 18.06
hygiene and dietary ( 15;.9) (31186) (3(.)2) ( 155.8) (3345) (0].0) ( 1%%-0) )
. 1)
behaviors at home™  Low (9.4) (34.0) (0.0) _ (94)  (453)  (1.9) (100.0)
Total 45 65 5 25 79 1 220
(20.5) (29.5) (23)  (11.4) (35.9) _ (0.5) _(100.0)

"p<0.05
YHigh: >M+(SD/2), Medium: M-(SD/2)~M+(SD/2), Low: <M-(SD/2)

- 383 -



14 st glnlsts|X| H[243 3E 2015

4) s Y Adse

A o] ek HEEE 2AE A3} <Table
14>9} Zro] “stm Q|2 799(35.9%), ‘WUl 65
(29.5%), ‘TV WFZZ 713 457(20.5%), ‘71521
2 2578(11.4%), ‘A 5H(2.3%), 7|E SHos ‘011:4
ul’ 178(0.5%) 0.2 Yepdth st @]l gt &
H&o] =& 712 sHEo] gelidae Sl 2H %A‘ZH
B8 TAE 7 I3 s8HES B8 HAuSES AR
T 7] WiEelgta AZtEc) webA st geige
AFHAS T3l & Freke S2AEE 2 AL 1
< MFo] Atk WHE o 2H L] o]&o]
Pd 240 RIS Z2EE ot =
2} A7t

AN A ] A e SIS W] AolE
oli7] $l8 x2 ASS AAE Ay shde upeh fefgh
2to]7h Qle](p<0.05), 48hd} 63hd2 S WhHo =
Sl gE|alesel SRk vl go] &9k} 5shde e
shdo] usf ol SHE vlgo] A YR
A AR Ak A, 71 ﬁhﬂ_ 21F2 A2, skl
2loflalo] ZHRII A G, 7HYelA ] Y F 2g
WS e e %Aﬂol ztol= ERA] kglet.

O

o] & Ho]

.

ok

o

it

V. 89 9 A

2 AT e A
W S des SR e ve 314, A
2, AE5re 2 N uS 97 EE AuEgton, ?i
Tl dojxl Ade gkt that 2} AN
0] AEA A2 e BT FHFES 65.3%2 41‘%
Aol gk A 2jo] 2] ghe Ao Yepton, st
T2loAe] ZRIHA A e W A 53 vl
AR Y ==
S AR e I SO
H]E-2 73.2%0] 20}

AR gofell tizt Q127 sk Alox 7 $lH o]
olof k= zlo] Aol i) Ztzh ARe SAAE 9}
AR ol SEE &) 7P =A e
U st SllM SAARe] 9Ae] 71 S a8l
3 s gl Zlem Yehdth A7) AFE d
W avol disias A AR 89.7%7) <1t ek

‘|—‘

375He 2

Seste] 2] sl ohsl vie AR 1sm
sick. @ 9ol B HuE TVE 59 /1Y ol
G5 Saasion S Rl S etk
SHES 7.7% B8kt B AN IS
| 545 Bed famgel dashn SHslslon,
A FIE NGO Y@L SHE &
o] 7V itk SATE ol BE HEwolHE 3
i _g_g] L/_‘:’o] ].x]- Lr:g)\—otq ‘JLLHHL_/::’, ‘TV ﬂoc}:‘__i.i

230, TPEAR o ekt

oPye] A7 ATE Ba e Be AU A

sk, WA, spEe] AEgAel et A4 Agge] v
Al Uehtor], e stysol Fan BE 9ol
Agsittn Sue Ave B 1) Yo SIS HF
252 el tigk wso] F o] dskE Favt s
Aew HRY. ol flsf A5 Hag Au7} 7+
ARAA A getste] 2SHYES] ol Bt wg
= 7HAAL AE9 A aso] AAlEolof & Roln, 25
AP w55 918 sk wsAsY 2238 T
o]Fojzjok & Holot. mFk £ ATtolM SEES]
Star2follxf o] 7HQ191AY A2 vlua 2 il gl= A
o7 YERIANE, oS w 49 PF glo] =of
A TR FAH7] vl SHEEe] ke 91484
& AEH o FAste] FHsk = =S Stust 7t
Ao 3 A7} JJ_Q_B‘]- 740]1:}

=3 S Tl
CEeh! OJ*J‘S}E st >

el sgztol

[

do

b
)

m‘# 1% oo
m FJ

sl 23 AR

= Aot aejdge S 94

ss iﬂ?ﬂﬂ & ?8 7187t 2 4 Qe B olF H=

REFERENCES

DongA.com. (2014. February 7).
influenza-Do washing hands first for prevention.
Retrieved August 1, 2014. from http:/rss.donga.

Sign of novel

- 384 -



CATXIS) ESshol stmFAl ol CHEH QAL XA MM 4F W SMTS 2TE EA 15
com/NEWS/List/ 3/all/20140207/60647182/1 Korea.

Hong, H. J. (2013). Analysis of hygiene knowledge and
individual performance among middle school student
in school food service in Dongduchoen-Yangju.
Unpublished master thesis, Kookmin University,
Korea.

Jang, H. W. & Bae, H. J. (2010). Assessment of food
sanitation knowledge and performance of food
service workers in school food service operations
implementing HACCP. Korean Society of Food &
Cookery Science, 26(6), 781-790.

Jeon, E. J. (2009). Nutrition teacher’s status and

after the
in Jeonbuk

Province. Unpublished master thesis, Wonkwang

perception of nutrition education

placement of nutrition teachers
University, Korea.

Jeon, E. K. & Bae, H. J. (2009). Evaluation of
sanitation management performance within school
food service facilities and utilities in Gyeongbuk
province. Korean Society of Food & Cookery
Science, 25(1), 62-73.

Kim, H. J. (2013). Perception and satisfaction on school
food service hygiene of some high school students
in Yongin. Unpublished master thesis, Dankook
University, Korea.

Kim, H. & Kim, M. (2005). Evaluation of knowledge
and behaviors towards food safety and hygiene of
children. Journal of Korean Association of Human
Ecology, 14(5), 871-881.

Kim, J. & Kim, J. (2013). Knowledge, attitudes, and
practices of elementary school children regarding
food hygiene and safety. Journal of Environmental
Health Sciences, 39(3), 256-267.

Kim, K. M. & Lee, S. Y. (2008). A study on the
sanitation management status and barriers to
HACCP system implementation of school food
service institutions in Seoul metropolitan area.
Korean Journal Community Nutrition, 13(3),
405-417.

Kim, M. J. (2012). A study on dietary habits and
satisfaction of food service and in the elementary

school. Unpublished master thesis, Inje University,

Kim, N. R. (2010). Currents status and demands for

nutrition education of dietitian in schools in

Gyeongnam area. Unpublished master thesis,
Gyeongnam University, Korea.

Lee, J. H,, Goh, Y. K., Park, K. H., & Ryu, K. (2007).

of food

performance for school food service in the Seoul

Assessment safety  management
area. Korean Journal Community Nutrition, 12(3),
301-321.

Lee, J. Y. (2011). A survey on hygienic perception of
students about elementary school food service in
Seoul. Unpublished master thesis, Kyunghee
University, Korea.

Ministry of Education. (2014). 2013 School food
service. Retrieved August 1, 2014. from http:
/fwww.moe.go.kr/web/100066/ko/board/list.do?bbsId
=318

Ministry of Food and Drug Safety. (2014). Occurrence
of foodborne illness. Retrieved August 1, 2014.
from http://www.mfds.go.kr/e-stat/index.do?nMenu
Code=19

Oh, B. N. (2013). A research on hygienic attitude of
students about middle school food service in
Gyeonggido. Unpublished master thesis, Hanyang
University, Korea.

Park, S. H. (2010). Perception of elementary school

students in Gyeonggido over school food service

hygiene and improvement in its  issues.
Unpublished master thesis, Konkuk University,
Korea.

Shin, G. H. (2001). Comparison of school food
service’s hygiene states by actural management
system. Unpublished master thesis, Seoul National
University, Korea.

Shon, H. E. (2006). A survey on attitudes of toward
food hygiene, safety and awareness of HACCP of
high school. Unpublished master thesis, Yeungnam
University, Korea.

Sohn, K. H. (1998). (A) study of the knowledge,
attitudes and practice of students and mothers on

the hygiene of school meal program. Unpublished



16 st slnlstS|X| M|243 35 2015

master thesis, Seoul National University, Korea.
Yang, S. J. (2013). A study on teaching status of

nutrition teachers for elementary school and the
education in the

revitalization of nutrition

Gyeongnam area. Unpublished master thesis,
Gyeongsang University, Korea.

Yu, M. (2008). The study about perception and level of
knowledge, attitude and behavior in hygiene of
elementary student’s school food service in Busan.

Kosin University,

Unpublished master thesis,

Korea.

Yun, Y. S. (2009). A study on the satisfaction level of
elementary school boy sand girls with school food
service and their preference: The case of school
children in the upper grades in Chuncheon.

Unpublished master thesis, Kangwon University,

Korea.

Received 20 August 2014;
Ist Revised 07 April 2015;
Accepted 22 June 2015

- 386 -



	대구지역 초등학생의 학교급식 위생에 대한 인식, 지식, 실천 수준 및 위생교육 요구도 분석
	Abstract
	Ⅰ. 서론
	Ⅱ. 연구 내용 및 방법
	Ⅲ. 결과 및 고찰
	Ⅳ. 요약 및 제언
	REFERENCES


