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Abstract: Objective To investigate the age-related differences in risk cognition and safety behavioral practices
regarding bongkrekic acid contamination in long-term fermented and soaked foods. Methods Residents from Hu’ nan,
Anhui, Ningxia, Shanghai, and other areas were selected as study subjects using a multi-stage stratified sampling
method. Participants were divided into four age groups: minors (<18 years) , young adults (18~29 years) , middle-aged
adults (30~49 years) , and elderly adults (=50 years). Data were collected through online and offline questionnaires and
analyzed using the non-parametric Kruskal-Wallis rank sum test. The study focused on examining differences between age

groups regarding exposure to long-fermented and soaked foods, consumption frequency, symptom responses, and food
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safety behavioral practices. It also assessed the level of risk awareness, risk perception, and behavioral differences
concerning bongkrekic acid among the groups. Results  The study revealed differences in exposure rates to fermented rice/
noodle products, tremella fungus (silver ear fungus), wood ear fungus, and potato-based products among the different age
groups, with significant differences for potato-based products (P<0.05). The young adult group (18~29 years) had the
highest proportion reporting high-frequency consumption ( >3 times/month) , significantly higher than other groups (P<
0.05). Regarding symptom management after consumption, the minor group ( <18 years) had the highest rate of self-
medication, with significant differences between groups (P<0.05). In terms of food safety behavioral practices, the minor
group (<18 years) had the highest execution rate for “checking production dates, ” while the elderly group (=50 years)
had the lowest. The middle-aged group (30~49 years) had the highest execution rate for “controlling soaking time” (all P<
0.05). Regarding awareness of bongkrekic acid poisoning incidents, the elderly group (=50 years) showed the highest
level of concern, while the young adult group (18~29 years) showed the lowest (P<0.001). The overall awareness rate of
bongkrekic acid among all respondents was only 16.9%. Conclusion  Significant differences exist in food safety
awareness and behavioral practices among different age groups: the minor group (<18 years) had overall lower awareness
levels of bongkrekic acid and lower competency in food safety practices; the young adult group (18~29 years) exhibited a
“high exposure - low awareness” paradox; the middle-aged group (30~49 years) performed well in operational standards
but had the lowest mastery of first-aid knowledge; the elderly group (=50 years) faced higher symptom risks but had
limited scientific responses. These findings advocate for stratified food safety policies tailored to age-specific cognitive and
behavioral patterns, alongside targeted public education to mitigate bongkrekic acid poisoning risks.
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Table 2 Consumption frequency and symptom responses across age groups
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£ HAE R (%) 28.5 32.1 23.9 27.6 38.3 0.086
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Figure 1 Symptom management strategies across age groups Y T OK T DA R T 7 IR R AR R B
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Figure 2 Awareness of bongkrekic acid and poisoning inci-
dents across age groups

KW KBS B W B N R A AL R
PRARIE GEC Rnk TS kg A4 5 TR ) A F
s 2 FPRE R 1O AR R S AR R A R R
Ko i B B HE AT Sy B R AR S (g B XU 7
752 B A 3 B R AR AL o T AR R
1 K2 10 28 1 W B Ml AR sy, B R AR B
TR A AR B, (H L B e B R A N R o B
o B, AR 21 il 0 R AR 2 LU A
Sy AR B A SR 2 A SR A S 2 T BE ) R BE

3

DA 25 AR PP TR ™ R T T AR X AR [R] 4 i B
il 7 22 5 A B XU, Bl 422 5 W« 28 4F R R o5 o AERE IR
JRURSE , 38 T 107 X k2 e, T A% e SR R AL DX BT,
DA AR B a0 ik R P B0 i — AR
Bl B9 e ity ARG TRV R A RS OB SR ORI B ER
HR AR AR A IO L T 8 AR I 4, kb 2 RO AR, o A
DXl B A7 8 IR P 10 A DB I 3 ), B R
e b B AR S 0 2 A (R R s B A H
A FE AR DR 22 M v b SO Y A 9 T 3K iR A Ab
FLAE T G KR 2 R (& B ) I BRI BT B
ARG TR 3 5 OR B AF HE AR T AF 2 50 P o ik R 4tk
B EREE AL BRI CH GRS &

AN TR AR RS AR 2 42 AT

Table 3 Safety practices across age groups

N <18% 18~30 % ({5 18 %) 30~50 % (7% 30 %) =50 % P

534 28(5.2%) 184(34.5%) 228(42.7%) 94(17.6%)
A E LT H W R AE A 5 (%) 68.5 82.1 66.3 72.8 58.5 0.027
P 4 A EE /R EE 9 9 e (% ) 70.4 71.4 63.0 78.1 66.0 0.007
IR TR i A7 B (%) 67.4 67.9 70.1 68.4 59.6 0.341
e ALY, MR B (%) 60.3 50.0 56.5 66.7 55.3 0.067
RAGE G B L (%) 62.0 64.3 59.8 66.7 54.3 0.176
A A% R RH %) 46.8 429 424 51.8 44.7 0.258
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Figure 3 Knowledge on high-risk foods, preventive measures, and first aid for bongkrekic acid poisoning across age groups
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