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ABSTRACT

A survey on attitudes of toward food hygiene,

safty and awareness of high school students in hampyeong

Jung-hwa Jung
Advisor : Prof. Myeong-reyel Lee, Ph. D.
Major in Nutrition Education

Graduate School of Education, Chosun University

In this thesis, it is investigated how much Korean high school students of this
area understand the food hygiene and safety and their awareness of Hazard
Analysis and Critical Control Point(HACCP) to develop an effective way to spread
and settle down the HACCP for the improvement of food hygiene and safety.

295 high school students of Hampyeong, Jeollanamdo were examined.

1. The consciousness of the food hygiene and safety

In the investigation of the consciousness of the food hygiene and safety, 69% of
the students responded with ’‘insecure’ and ’'highly insecure’. This results shows
that the lower the concern about food hygiene and safety, the higher the level of
insecurity. The major factor of the insecurity was a report of the media and also
the students mistrust the production process of food highly.

In this survey, 55% of the students responded ’cleanliness of the feeding facilities’
is the most important excluding taste, price, service. They also responded about the

status of the feeding facilities’ cleanliness more 'unclean’ than 'clean’.

- vii -



The feeding facilities of the school was responded as the place required hygiene
the most. So it is required the management of the hygiene of the school feeding

facilities.

As for the accessibility of information about food hygiene safety, students get
the most information from ’'the internet’ and ’'the broadcasting media such as TV
and radio’ the next and ’'the circumstances’ ’the printed media such as
newspapers, magazines’ 'the education of the school’ are followed.

So a proper means of effectively providing information about food hygiene and

safetyand the easy accessible way to get the information should be developed.

2. Awareness of HACCP

On the survey 90% of the students responded with either ’'totally unaware’ or
'unaware’, while 7% responded with ’'a little aware’, and only 19% with 'well
aware’ or 'very well aware’. It means that most of the high school students are
unaware of HACCP.

The further survery for the students who responded ’'a little aware’ and 'well
aware’ and 'very well aware’ shows that they were total 25 students, among them
18 students are very well aware of HACCP. 71.1% of the students who were
unaware of HACCP want to know ’'what does it mean?’ the most, and then '"Why
should it be needed?’ '"What is its merit? ' and ’'where does it apply?’ are
followed.

When we think of that they are future consumers, the proper HACCP system will
be settle down at the industry of food if we could educate the students and

provide them with proper information on HACCP at schools.
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3. The necessity of publicizing HACCP

In the survey questions on the necessity of publicity for HACCP, 75.9% of the
students responded that ’it i1s necessary’ and ’it is absolutely necessary’. It shows
that they feel the necessity of publicity for HACCP.

For the method of the publicizing, they think 'the broadcasting media’ is the most
effective, and then ’through the education at school’, 'through the internet’ are
followed.

To settle down HACCP at our food industry and food culture, it is needed to
educate the students why HACCP is needed through the school education, the

internet which is called 'sea of information’ and the broadcasting media as well.
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2ehd
(27.2%) (37.7%) (27.3%) (2.6%) (5.2%)  (100%) (0.022)
shad 60 144 81 5 5 295
2 A (20.3%) (48.8%) (27.5%) (1.7%) (1.7%)  (100%)
p<0.05



°]

=
=

A RE A A

g o

R

ox
{F
e
Nr

FH

RSP
<

vl ¥

Wl A %

_15_



<Table 3> 2% A B4 Az wE suw F2 A4 2
N(%)
S ckdsld wEolt B ulguek 7 x?(p)
17 45 37 17 116
o
14.7% 38.8% 31.9% 14.7% 100.%
. 15 81 36 11 143 1015
[e)
105 56.6 95.2 7.7 100. (0009
3 7 14 4 28
S
10.7% 95.0% 50.0% 14.3% 100.%
p<0.05
<Table 4> A& ¥4 Aol we o Avf - F& 45 A4 2H
N(%)
T o)) ¢-&-QF =9t % kA uf] -+ Al x2(p)
29 51 30 4 9 116
=0
95% 44.0%  25.9% 3.4% 1.7% 100%
21 78 42 1 1 143
51.790
e (0.000)
14.7%  545%  29.4% 0.7% 0.7% 100% '
7 11 9 2 9 31
=y
22.6%  355%  29.05 6.5% 6.5% 100%
p<0.05
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<Table 5> 4% 94 2 e BAAE Q4 Ao
N(%)
- =T = H-goltt e N A
T o ) 7] 2= o ) 7L 2~ o ) 7L 2~ O T} 7l 2~ O T} 4L 2= 6 T 2] 2= Xz(p)
SHEHAT SEAT SHAT ey SHAT SEAT
(%) (%) (%) (%) (%) (%)
19 53 63 11 7 158
=S
(12%) (33.5%) (43%) (7%) (4.5) (100%)
o] 2} 6 38 75 9 2 130 9.925
(46%)  (29.3%) (57.7%)  (6.9%) (1.5) (100%) (0.042)
A 25 91 143 20 9 288
7 A (8.7%) (31.6%) (49.7%) (7%) (3%) (100%)
} 20 67 107 13 6 213
18hd
(9.3%) (31.5%)  (50.2%) (6.1%) (2.8%) (100%6)
3 5 24 36 7 3 75 1.617
28hd
(6.7%) (32%) (48%) (9.3%) (4%) (100%) (0.806)
A 25 91 143 20 9 288
7z A (8.7%)  (31.6%)  (49.7%) (7%) (3%) (100)
p<0.05
G NF A4 2 dAe BAEA BE wgAy A
A% A BEE ey 59 2 Aol dErtd gt A A3 (Fig
9k Zo] “Avt’= el 25% =2 ZAFH AL, A F o] ‘U7t 76% = A Ak
Ab AR Kol Stao Al AFEAAY FEE LY wFol eSS o ATh &
g AE AR E FHo] AA AZed =Fo] dva AZet=r1? ge Aol E
ZAF A3 (Fig. 10)9F Zo] “adg€t” & 36%(25%), “olyt}” 13%(99), “Z=A4t)”

51%((36% )2 ZAtE AT, 282 g FAEA A3

F e AEA

A wFEZ2 O] o]
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<Table 6> 2% YA HF A2 YA &+ <2 A

7 2 1%:9) 249 344
o 7 292 48
(2.4) (7.7) (16.7)
28 157 67
SRCRE
(9.8) (54.7) (23.3)
) 221 40 18
shal 44
(77.0) (13.9) (6.3)
11 24 46
wl sl A, "63?___]—?_?9
ek (3.8) (8.4) (16.0)
v 20 44 108
(7.0) (15.3) (37.6)
" 287 287 287
(100) (100) (100)
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60
40
20
0 1 2 3 4 5 6 7 8 9 |10 | 11 | 12| 13 | 14
ODAE 55| 9 | 90| 9 | 8 | 8 | 8 | 90 | 93 | 80 | 74| 94 | 85 | 79
E2E) 45| 5 |10/ 10| 14| 1417 ] 10| 7 | 20| 26| 6 | 45 | 21
(Fig. 14) 2% 14 A4 278 A - =28 (%)
<Table 7> A& 1ol ¥ F58 Fa%= 14 A
A 3E %Joﬂ 7]:I'L ‘;‘l
A LT Ny 717 aE 2Ea A
T o A4
SHAS  SRHAF SEAFE FEAsF SHAF
(%) (%) (%) (%) (%)
g 20 80 34 22 156
(12.8) (51.3) (21.8) (14.1) (100)
22 54 25 29 130
o1 4
(16.9) (41.5) (19.2) (22.3) (100)
! 42 134 59 51 286
A (14.7) (46.9) (20.6) (17.8) (100.0)
Laha 37 97 46 34 214
(17.3) (45.3) (21.5) (15.9) (100)
o5y 5 37 13 17 72
(6.9) (51.4) (18.1) (23.6) (100)
shdd 42 134 59 51 286
A (14.7) (46.8) (20.6) (17.8) (100.0)
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<Table 8> A% A4 % tdad JuAs fol4 A4
29 =2 ®BE wol  uwewoe 7
Swt )
A 153 v 4 SHAS SHAF AL LqHAF SuAF
(%) (%) (%) (%) (%) N
(%)
18 39 90 83 65 295

(6%) (13%)  (31%)  (28%) (22%)  (100%)

R 16 33 90 96 60 295

- (5%)  (11%)  (31%)  (33%)  (20%) (100%)
NEAR 5 AR 59 74 119 35 8 295
(20%)  (25%)  (40%)  (12%)  (3%)  (100%)

121 75 81 12 6 295

(41%)  (25%)  (27%) (4%) (2%)  (100%)

44 50 123 57 21 295
(15%)  (17%)  (42%)  (19%) (7%)  (100%)
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<Table 9>)3 o] AL gtk et aolut o shalo] W@ AvE wYoL, of oA

ZAME EAT A3 18do] 433%, 23 o]l 26.7% = 28] Hls) 18hdo] A F3t
vdE ARy A4S Q77 H AL Arm AR Ho] Fol Al Aols B
4

= adtdor 29dss TVY JEY & BEwAES szt ol

N(%)
= o
T oo o %éiim 7! Ted Xl
g 61 94 155 6
39.4% 60.6% 100
. 49 79 128 6 1.287
38.3% 61.7% 100% (0.526)
A 110 173 283
A7 38.9% 61.1% 100
. 90 118 208 10
o 43.3% 56.7% 100%
- 20 55 75 2 6.566
e 26.7% 73.3% 100% (0.038)
ahd 110 173 283
2 A 38.9% 61.7% 100%
p<0.05
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N(%)

127

ol t}
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S
(%)

H

115

49

66

ojn

HH
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<Table 11> A& & T Ao W A 2 sdd ¢l A

s B4 ol -9 A
T BEoltt AU Al
S GRS A
SHAT B AT SHAT SHAS SHA SHANE
(%) (%) (%) (%) (%) (%)
44 32 41 29 12 158
A}
(27.8) (20.2) (25.9) (18.3) (7.8) (100)
15 24 48 34 7 128
o 2}
(11.7) (18.7) (37.5) (26.5) (5.6) (100)
A 59 56 89 63 19 286
A A (21) (20) (31) (22) (7) (100)
i 44 45 63 44 13 209
15hd
(21%) (21.5%) (30.1%) (21%) (6.4%) (100%)
i 15 11 26 19 6 77
23hd
(19.4%) (14.2%) (33.7%) (24.6%) (8.1%) (100%)
sha 59 56 89 63 19 286
2 A (21%) (20%) (31%) (22%) (7%) (100%)
70%
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40%
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Ae 59%E 2 Aol YA grer “Z bk Culg 2 b m g
she 77 19%% 2AHAoY ot dyE UehtA erokt

FU, AuAd n5HAS Aoz AT =06 ATAT AL e

925%7F e Wer o ‘mer, oS 412%2 ZAEAL, ‘23 oty 2
Qhey, g @ ckrhe]l A @ 7 2 2ol ojshyol
degol 8] HACCPol e Q4 %7h & Ao® ZAHo], ¥ A7 A g

3= oz Aol7k A= AAE Hola Utk

G
=
2
I
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2.
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©
g
X

st HACCP A EE 2™ (Fig. 21)olA ®& nvke} o] 1842 60.8%, 238t
W2 724%7F “Hde REWTD gelglal, “EEGT7E 18 31.2%, 28hd 184%, ‘Fw
e e 18hdo] 6%, 25hdo] 9202 ZALHTH 2 ATAY w2 A |
el Aw 247 14%2 2ARAT AAHeR 48 B2AL BEgb 1gde

92%, 28t 90.8% ZAFE AT
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0o AF A4 2 ddY ddA = W& HACCP A 24

A A R b B4 AREE wET ERET HETeR Este] A tiA A
59 HACCP QIA%=E ZAbg A3 <Table 14>l 4
of orE & &g Y v 2 da dnTe &

SHol 91%E AA A

—_

¢} o] 1F AA T “HACCP

ol

o] 2%, “EEAY d¥ Eed”

rle

St AGAAS ez A £(26)9 AT A= HACCPY 2wl & “qF
e Sye AAY 132%, “RETE 86.8%E H sl B ZAWAAERTOE =
2 HE&ES HAoy uTIAE tuh4r7 HACCPE 2ulE AHE5HA QA &HA 55

a e Ao 2AEAY. ek Fo R v HACCPO theh wgo] Addwofjof &

-

<Table 14> A% 914 2 etde] 4 Awo] e HACCP A4 A

= e o
49 eg FF O g g T A
zE Slas) Cablass
B
$RASE $HAF $RAST $HAF $TRAF SHAS
(%) (%) (%) (%) (%) (%)
e 71 34 5 3 3 116
TP (612%)  (29.3%)  (4.3%) (26%)  (26%)  (100%)
89 42 12 0 0 143
HE
(62.29) (294%)  (8.4%) (-) (-) (100%)
19 6 3 0 0 28
g
(67.9%) (214%)  (10.7%) (-) (-) (100%)
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2. HACCP 9 1] <12 A

o ZAWEA] A4 A

HACCPOl djs] & ki §o3 tfdx(@25% )= Al HACCPS oW gn= <l
A etar Yg=A o tiste] ZARS A (Fig. 22)9F #Zo] ZAEAY. diAA F 189

3
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7o)t AEEA g YA, Lo w 3% (12%)0]

FAA AT AE ZAHRL SHIAon, 28 (8%)0] “AIAA BAIWIoR “F 3

A

B oz A7, v]E HACCPY tlsle] 43 Y AEE kA vk HACCP] o &)

= Ao 2 FAE o] HACCPo o

(Fig. 22) HACCP ¢]n] 912
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HACCPl di&] “m2AY A8 meg’s $93 35S didoz HACCP
el g A2 Aol duw FAAAE A & A3} <Table 15>} o] A ¥ 9]
th R omdATIE T11%E b A vehgor, s 224" 139%, “old 3

™
Hol dEA” 11.7%, “olt)e] A4 2" 33%° £oz 2AME T

g el A R gudAT, e "agA” “ojd Fio] lEAT, “ojrel A&
HEx"0 £ow ZAHYL, AL ‘T omelx]” “ojw FHo] 9lix”, “9)
B 3A", ool HEHEXN" Foz ZAFAT shdd 2 Ao 15d
< S AT, e BagdAT, o'l Aol h=AT, oyl HEHE=ATY &
o8 ZA Hom, 28hde ‘& oguelx]” “ojWl Aol JEA”, ‘9 HQFxA”

AR g E(26)9] AT AdelA =
As ReEan” ¢ $HE 935% T ‘o EUATVF 51.0%E uEryta, ¢
T

kg
[rt
N
T

o

28

(ot

e
W Aol A=A 103% = £AE AT

2
i
ofo
n
rlr
N
-
Do
3
X
2

_44_



<Table 15> HACCP oju] ¢12] A ¥
B 9 oftje]  olw Ao
o guel? BawA? AgEHEa  oEA 7
- SHAF  SHAS  SHAS  SHAS  SuAS
(%) (%) (%) (%) (%)
Ao ey 54 10 9 6 72
- (30.0%) (5.6%) (1.1%) (3.3%) (40.0%)
" e 13 7 1 6 27
T (7.29) (3.9%) (0.6%) (3.3%) (15.0%)
44 4 9
ey > >
. (24.4%) (2.29) (1.1%) (2.8%) (30.6%)
oo 17 4 1 4 %
T (9.4%) (2.29) (0.6%) (2.29) (14.4%)
| 128 % 6 21 180
(71.1%)  (13.9%) (3.3%) (11.7%)  (100%)
el 66 12 4 5 87
. (36.7%) (6.7%) (2.29) (2.8%) (48.3%)
o 26 8 1 8 43
wert
(14.4%) (4.49) (0.6%) (4.49%) (23.9%)
9 9
YN, 3 0 6 40
) (17.8%) (1.1%) (0%) (3.3%) (22.29)
25hd
v 4 3 1 9 10
(2.29) (1.7%) (0.6%) (1.1%) (5.6%)
| 128 %5 6 21 180
(711%)  (13.9%) (3.35) 11.7%)  (100%)
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th. HACCP 9vle] & gol #8 A4 2

HACCPOl #sto] FefstAl dw 3k tb3 HACCP Alx Z & tiste] QA Az

_OL
il
N,
il
it
2
T
32
N
>
>
it
&
A
—
aQ
=3
(@)
—
(@)
\V;
=
>
fz
il
jus]
=)
o
m
L
o,
%
ri
SE
.
rV
&

AA A FF T F s AoluHha wehlar, 30.6%7F ‘AT AFew M A
olt"etar skl en, HACCP A=& AE&stdeste “=27A @2d Aol giv’a &%

Aot} Suko] zhzb 31.1%, 41.7% = 7V =gow 9 183

_46_



<Table 16> HACCP 9| o] A& ot A4 AH
N(%)
1 2 3 4 A
=] 2
TE O suas swas swAs swAs swasr P
(%) (%) (%) (%) (%)
34 42 28 37 141
w2k
(24.1%)  (298%)  (19.9%)  (262%)  (100%)
- 16 39 16 53 124 11.666
(12.9%)  (315%)  (129%)  (42.7%)  (100%)  (0.009)
<k 50 81 44 90 265
A A (18.9) (30.6) (16.6) (34.0) (100.0)
] 34 60 39 60 193
13d
(176%)  (31.1%)  (20.2%)  (31.1%)  (100%)
] 16 21 5 30 72 7.936
2%ha
(22.2%)  (29.2%) (6.9%) (41.7%)  (100%)  (0.047)
shdd 50 81 44 90 265
A A (18.9) (30.6) (16.6) (34.0) (100.0)
p<0.05
L 2aA @etd Aol gl
2. dHG AFor U Aot}
3. m@AEol o AFHAA At Fols Zolth
4. HACCP ®A1S Ha bk A% A e - & Aot
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3. HACCP 3.9 924 214 x4}

b AR AH Fol

HACCP &1 HQAd ddte] FAE Ay $ox9 415%7F “H s,
34.4%7F ‘v Qs Sy, ‘Hagitre “Ade et 474 22%<)

48% = ZA= 9 th.(Fig. 23)

Zeeict

2%

M5 deetct
5%

o <

2 st

33%

2 Eo|c}
18%

(Fig. 23) HACCP %19 H€a4 Q12 A

T A 1FS doE HACCP TR 02 Aee] FAA o] 9lo]A]
83%7F asltha FAE O] 1 FolA 27.9%7F “ml$- DA’ 2 e o, =(26)
of gAY TS ez HAAG FAL Aol E 547%7F “Fasta =
AbElO] 1 Fol A 19.8%7F ‘g HQactvt R uErwth 9 7oA A et v
B oo & A giAAES SF@DF 22609 A A} vl AE Kol o
W, 2269 A7 AdEoeE TRV dastte vEo] 20%7FEF o =A A o
o] A9 FTAEc] HACCPY X FaAS ¢ dASA =71 e Aoz H

oI},
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9 2 shdw HACCP §1o @aol thate] ool A3 <Table 1753 7o)

A el foHe Aol malt GRAe A SwA 1449 F 209%7F ¢
o en $eataa, ‘Wb 3820%, “HEolthul 208%, “da kb
35%, “Ae Wa QTP 76%% 2AHAG. AAe WA SHA 1289 F 375%
b ulS BMer “:|Rsn s} 454%, “REOITL 148%, ‘B gkt 0.7%, A8
aeg g w

S AL 681%, oA olH T 148%7F =2 829% % o] &Aool HACCP &

[e]
a7t 1.6%=2 2AHE AT S, HACCP 319 FaAo thato] °

mH

o
fr
i
>
ot
Ho
=
lo
N
>
>
i
&
2
>
k1
fo
o
N
L
Q
o
o
=
Ach
ot
ot
o
o
L
oL
o
o

Ay 2y 7k 78.4%, 86.5% = FALE QLT
shdd HACCP x| oAl tiste] dopd A3} <Table 17>9 o] “vj$-Z
o7 18d 2 34%, 28hd-S 31.9%, “Hastoh’7F 18hd 40.5%, 28 44.4%, “H
Foltt’7F 18 18%, 2% 181-%= = wlzeh dAsfE B, “da glvA
U oAdd da o e 18hd o] 75%, 28hd o] 56% % AR HA oW Fo Al Aol
Holx gk, AwkH o HACCP K7} dadittes 44 Aslg ®ola 9l
b HRbA o AL iy SIS0l HACCP §H 9 dads didsd =71

= v AAEE A7) 449 ARE Awdl & 2o

f
%0
o
_OL
2
o
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<Table 17> HACCP F1.o B4 A4 4
N(%)
ds 48
W we @est wEon Ba gn A
o
A= 2
T sgas suas swAr swAsr suAs suas O
) o o ) G (%)

g 43 55 30 5 11 144
b (29.9%) (382%) (20.8%) (3.5%) (7.6%) (100%)
o] 2} 48 58 19 1 2 128 10.817

(375%) (454%) (14.8%) (0.7%) (1.6%) (100%) (0.029)
h! 91 113 49 3 3 272
2 A (33.4%) (415%) (18.1%) (2.2%) (4.8%) (100%)
) 68 81 36 5 10 200
15

(34%) (40.5%) (18%) (2.5%) (5%) (100%)
oahi 23 32 13 1 3 72 0.638
e (31.9%) (44.4%) (18.1%) (1.4%) (4.2%) (100%) (0.959)
g 91 113 49 3 3 272
7 A (33.4%) (41.5%) (18.1%) (2.2%) (4.8%) (100%)

p<0.05
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o AE A4 2 A9 BAAE WE HACCP §2 A4 Ad

ST = « o "« ” o« o ”
A A 2 dde B4 ARE wET, RET, Wl

S50 ® skl HACCP &
B7F BadAE ARG A3 <Table 18>3 #Zo] 2% 1A g #Aol =2 F
ol A “Fastu" A w9 Fasuta SEE &0l 768% % EAME o o
A Ql Apol= HolA| okt

<Table 18> 2] A 2 oFx

N(%)
uf] ¢ &
jéjj;ﬂr Rase wElt Ba g oo A
T x2(p)
s SHAF SEASF SuASr SHAs SuAs
(%) (%) (%) (%) (%) (%)
o 40 49 9 2 5 105
- (30.1%) (46.7%) (8.6%) (1.9%) (4.8%) (100%)
wE 41 53 33 4 4 135 20.248
(30.4%) (39.3%) (24.4%) (3%) (3%) (50.8) (0.201)
Lo 7 10 6 0 3 26
= (2.6) (3.8) (2.3) (-) (1.1) (9.8)
- 88 112 48 6 12 266
(33.1) (42.1) (18.0) (2.3) 45 (100.0)
p<0.05

_51_



4. HACCP 319 a3 Wy AA A" A

7} ZAWNFAL QA A Fol

dgon “HmALS FAAT 229% “AHU FR7F 183%0I T, AR - FA F

27t g BdAeltn A4S gom, “GuuKE U FRE FAHTL A
of 4 A 5+ g Ades 4

WS ud o= AAg HACCPe Al FH Wil diste] 2AME @ (4)9]
Astel A HHAEE 619% 7t PEUATE T Fusk b mndoln w@sg
3, ggoz “QEU’S 3 TR} 133%, AE - @A - qd S AdgupATE o] &
12 o 713 540 Wo]= st

Aolut mEEAY BT PEuATE At e ART myou B A g

{0

O

TR 106% 2 ZAH YT B FAFS v
52 “FJungS SHA"F Y TR RuE o anHolgtn Azeta glo] o

St ETo] Zo]lHE HIJT. FTH, “UHUS T3 TH7Y AR s A A
Lo

gdog FQa3F T W wotow wAld) yriok & Aojt
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G 4w 2 shad A A Fo]

HACCPS oz FTnHsE= Wy diste] Ad 2 shadz zAeg Ay
<Table 19>9} #Zo] XA} 3 om FoAQl Aol HolA gttt Ao 2 X
Ae Aols BW AN oA B s adA o s “wEuAtE 9
Wolgta gatdon, tfoRE "guug”, QEYUER AR - FA T A ET
F£o7 ZAE A

RIS

FN

A ANE I e wow xAEe 4d W shddel Aol gl

<Table 19> HACCP &E 9 a3#< %y AA 4

N(%)
2 A
QAN E ’ FEofA So)gn Stuwug Al
=% ?_}‘%
TR ’ X(p)
SRAS SRAF SRAF LRASF SRHAF SHAS
(%) (%) (%) (%) (%) (%)
25 9 64 6 35 139
R
(18%) (65%)  (46%)  (43%)  (252%)  (100%)
23 5 69 1 25 123 6.604
oz}
(187%)  (41%)  (56.1%)  (0.8%)  (20.3%)  (100%)  (0.580)
ch 48 14 133 7 60 262
AA(183%)  (5.3%)  (50.8%)  (2.7%)  (22.9%)  (100%)
) 38 10 94 6 45 193
13hd
(19.7%)  (52%)  (487%)  (31%)  (23.3%)  (100%)
i 10 4 39 1 15 69 9.100
28
(145%)  (58%)  (565%)  (14%)  (21.8%)  (100%)  (0.334)
shdd 48 14 133 7 60 262

2 A (18.3%) (5.3%) (50.8%) (2.7%) (229%)  (100%)
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AA A

=
.

o

2 YolE A3} <Table 20>

=%

g]
upoh o] Al 2%

HACCP & &

L
R

o Al H

TH'ToR ZAE A

?l_

]
=

<Table 20> 2] A

N(%)

93

22

40

18

op

A

23.7% 100%

71.5% 43.0% 6.5%

19.4%

40.038
16 () 156)

27

60

24

£

23.3% 100%

4.3% ol.7% 0.0%

20.7%

21

13

op

K

23.8% 100%

0.0% 61.9% 4.8%

9.5%

p<0.05
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