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Survey of Guangzhou consumers’ risk perception on food safety and concern about
sources of food safety risk
SUN Zhi-bin, LIN Xiao-wei, YE Wei-yun
( College of Public Health, Guangdong College of Pharmacy, Guangdong Guangzhou 510310, China)

Abstract: Objective To investigate Guangzhou consumers’ risk perception on food safety and concern about sources of
food safety risk and influential factors. Methods A questionnaire survey was conducted among 600 consumers from
markets and supermarkets in Guangzhou. SPSS 15.0 was used for data analysis. Results Consumer judged ten of the
sixteen kinds of food to safety, and five kinds such as edible oil and dairy food to unsafe. The influential factors included
the news from government, the reports from news media, brands and manufacturers, labeling and certification, food
appearance, purchasing experience, recommendation from friends and gender (F =19.026, P =0.000), cultural degree

(F=17.000, P=0.000), background knowledge ( F =19.416, P =0.00), per capita monthly income of the family
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(F=11.143, P=0.00) ; 8 kinds of food risk source were concerned by consumers and there was significant difference in

cultural degree (F =6.327, P =0.000) , background knowledge ( F =10.432, P =0.001) , per capita monthly income of

the family (F =16.876, P=0.000). Conclusion The consumers’ risk perception on the food safety deviated from the

real situation. Government and media should report the food quality and safety timely and objectively, make greater efforts

to strengthen food safety education, and the consumers would be properly guided.
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Table 1  Consumers’ judgement on the safety of 16 kind of foods
! S W A8 1L/ %o

25 Herw x s 5 , 3 5 l

A SN 1 4.293 2" 0.710 5 40.7 51.5 4.4 3.5 0.0
i % S KSR 2 4.270 5™ 0.749 2 40.3 51.1 4.0 4.4 0.2
B.E & 3 3.853 4" 0.850 4 18.8 58.3 12.6 9.9 0.3
T2 4 3.7225° 0.950 6 16.9 55.3 12.0 14.5 1.2
RG2S 5 3.666 7" 0.954 7 14.5 54.6 16.9 11.0 3.0
IR b 6 3.661 4* 0.924 0 14.7 53.1 16.6 15.2 0.5
B 7 3.589 9" 1.000 5 14.3 51.0 17.1 14.7 3.0
JE R 8 3.507 9" 1.008 0 1.9 49.9 18.8 15.9 3.5
RO B8 YRR 9 3.462 5" 1.048 2 11.3 49.9 17.1 16.9 4.7
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£ Hh g 15 2.4729° 1.060 1 4.0 16. 8 16.6 47.8 14.8
FXEBERE 12 i 16 2.139 6" 0.787 6 1.0 6.1 14.3 63.8 15.7
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Table 2 Influence of consumers’ characteristics on
food safety evaluation
N HFRAE n x s F P
5 19.026 0.000*
i 237 3.4127 0.5328
I 336 3.2054 0.5790
S SRR 5L 3.568 0.059
B 15 357 3.3260 0.5651
F A 216 3.2335 0.5725
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<25 125 3.1800 0.5558
26 ~45 316 3.3234 0.6060
45 ~ 65 124 3.3110 0.4733
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<1000 21 3.3780 0.4998
1000 ~ 3000 173 3.4389 0.5033
3000 ~ 5000 223 3.3086 0.5489
>5000 156 3.0905 0.6200
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Table 3 The influence of various factors on the consumer evaluation of food safety
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Table 4 Consumers’ concern about the source of food safety risk
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Table 5 The concern of consumers with different
characteristics on the source of food safety risk

N EVERAE n x s F P
51 1.242  0.265
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