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Abstract: This paper aims to identify the level of cues to action and level of food safety behavior among food
program students at Vocational School in Malaysia. Furthermore, this paper aims to recognize the relationship
between cues to action and food safety behavior among students. Cues to action were measured by identifying
factors such as media, communication with others and caution label in food packaging that affect students to
change their behavior. Aspects in food safety behavior that have been measured were personal hygiene, food
handling and food borne illness prevention. The respondents of this research were 266 food program students
at Vocational School in Malaysia. Sampling method used was based on stratified random sampling and simple
random sampling. The data were gathered and analyzed using descriptive and inferential statistics such as
Pearson R correlations. Results show that there was a significant relationship between cues to action and food
safety behavior.
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INTRODUCTION handlers and the unsatisfactory level of cleanliness of the

Food safety is related with food consumed in a safe cases reported was among the school students [7].
condition and harmless starting from the preparation, Changing in people lifestyle and the rapid growth of
serving and consumed [1]. Each segment in the food nation’s economical causing the increasing number of
chain is risky towards dangerous microorganisms’ people to  eat  at  the  restaurants  becoming  the  reason
contamination due to improper handling [2]. In the of the increasing numbers of food borne  illness  [8].
developed country, food borne illness is the crucial Many people are concerns of the risk of food
problem that has threatens public safety [3, 4]. Based on contamination however most of them making the wrong
the findings by United Nation (UN), there were at least 2 decision in choosing a proper  food  handling  place  [9].
million cases of food borne illness every year throughout In Malaysia, many cases of food poisoning had been
the world. In 2008, there were 76 million cases of food reported were from Ramadan bazaar during fasting month.
borne illness reported where 325,000 of the cases were This was because the food had been prepared early in the
referred to the hospital. While in Australia, there were at morning were not keep at the correct temperature had
least 5.4 million cases of food borne illness every year and already been contaminated by bacteria before the food
most of the cases were resulted of the improper food served and consume by the customers [6].
handling procedures [5]. In Malaysia, places constantly The fundamental for good food safety practice and
reported of food poisoning were at school canteen, behavior which consist of five crucial aspects had been
wedding feast, Ramadan Bazaar and most of the special enforced on every food service operations. These aspects
function held in big scales. There was 373 food poisoning including cooling the food which were  risky  towards
cases were reported for the third quarter of the year 2008 food contamination, cleaning the food preparation area,
by Ministry of Health (MOH). The main factors resulting cleaning all the cooking equipment and utensils, portray
in these cases were the poor personal hygiene of the food good  personal  hygiene  and  apply  proper hand washing

food premise [6]. In 2013, 70% of the food poisoning
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procedure [4]. Besides that, the used of safe and secure There are many studies focusing on the food safety
food which are manufactured from healthy ingredients in knowledge, attitude, practice and behavior. Nevertheless
a safe and hygienic conditions is crucial where it can only a few studies have been conducted to measure the
improve the health conditions of the consumers [10]. cues to action in food safety, food safety behavior and
Apart from that, there is a need to increase food safety the relationship between cues to action and food safety
knowledge which identical with other successful country behavior. The data obtained in this study could be used
along with gaining support from the government to as a guideline to design food safety awareness and
achieve zeros food poisoning [11]. Research by [3] in behaviors module among food stream students. Results
2008, found that there was a significant relationship from this study are helpful for promoting the importance
between knowledge and experience towards proper food of cues to action in food safety education.
safety behavior.

Each individual especially those who are in food Objective of the Study: The main objectives of this study
service industry are responsible to prepare safe and were to determine level of cues to action and food safety
nutritious food. There is also a need to educate people behavior among food program students at Vocational
about the reality and the importance of safe food handling Schools in Malaysia. This study also identifies the
as it becomes a global issue for individual and relationship between cues to action and food safety
enforcement [12]. Thus, many countries aim to improvise behavior among food stream students.
level of food safety due to the increasing number of food
borne illness [13]. Staffs in the food service sectors are Significance of the Study: There are many studies in the
exposed to the food safety knowledge through training literature focusing on the food safety knowledge, attitude,
and they are nurture with the good attitude and practice practice and behaviour. Nevertheless only a few studies
of food safety [14]. At the school level, students in the have been conducted to evaluate the cues to action in
food stream are exposed in the food safety education to food safety and to determine the relationship between
prepare them to be a good food handler in the future. cues to action and food safety behaviour. The main
Practicing good food handling behavior is crucial in order purpose of this study was to evaluate the level of cues to
to prepare safe food to consume [15]. Food safety action and food safety behaviour among students in food
concept that has been nurture in young generation will program Vocational School in Malaysia. The data
perhaps reduce the number of food poisoning cases in the obtained in this study could be used as a baseline to
future.  Thus,   enhancing   the   consumer   knowledge  of design food safety awareness and behaviours among
safety rules would minimize pathogenic microorganisms food stream students. Results from this study also are
in food [16]. helpful for promoting the importance of cues to action in

Cues to action are the variables from Health Belief food safety education.
Model [17] and can be defined as individual readiness in
changing their behavior. Health belief model have led MATERIALS AND METHODS
people to engage healthy behavior including cues to
action such as ahealth promoting television programmes Subjects: The survey was completed by 266 form four
and advertisements can increase health knowledge and students in food stream at Technical and Vocational
enhance health belief which in turn contrinute to healthy School in Malaysia. Students were choosing randomly
behaviors to comply safe food handling [18]. In the according to their food stream and had completed food
context studies by Ali and Hanson and Benedict [18, 19], safety studies in their program. Subject in the study were
it can be defined as factors affecting individual to change aged 16 and 17 years and mostly having background of
their food safety behavior using media, visual sign in food safety knowledge in the other subject since they are
certain place such as posters or food labeling and also by in form one. Students were informed of the purpose of the
communicating with other people.As referring to theory study and their consent was required prior to
of Health Belief Model [17], food safety behavior are commencement of the study.
affected by certain factors such as perceived threat, cues
to action and individual background. In Hanson and Data Analysis: The data was analyzed by SPSS version
Benedict [19] studies, food safety behavior is compliance 18.0. Statistic descriptive used to measure the level of
of proper personal hygiene, safe food handling behavior cues to action and food safety behavior. Statistic Pearson
and foodborne illness prevention which is influenced by correlation used to determine the relationship between
the perceived threat,  cues  to  action  and  behavior. cues to action and food safety behavior. 
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Instrumentation:A questionnaire was designed to
determine the cues to action and food safety behavior
among students.. Questions were modified from other
researchers [19] and were evaluated by three panels of
expert in food safety field. The questionnaires were
divided into two parts. The first part consists of students
demographic while the second part assessed about cues
to action and food safety behavior. There were 14
questions about cues to action assessing on media,
communication and food labeling as a mediator for
students to improve their food safety behavior. There
were 22 questions about food safety behavior assessing
on personal hygiene, food handling and food borne
illness prevention. The responses to each question were
limited to four choices of ‘most frequent’, ‘frequent’, ‘less
frequent’ and ‘never’. Initially the questionnaire was
piloted to 30 food stream students at one Vocational
School. All instruments were pilot tested for reliability and
validity and resulting in minor changes. The Cronbach
Alpha value from the cues to action is 0. 84 and for food
safety behavior is 0.71

RESULT AND DISCUSSION

Findings have been analyzed into three sections: (1)
cues to action in food safety (2) students food safety
behavior (3) relationship between cues to action towards
student’s food safety behavior.

Findings on Cues to Action in Food Safety: Cues to action
define as factors that influenced individual to change their
behaviors toward implementing good food safety practice.
There is three elements been measured in cues to action:
(1) media such as mass media or printed media (2)
communication such as communication between parents,
peers, teachers (3) food labeling in food packaging and
also at the poster in the kitchen. Average mean for the
variables are 2.19 and standard deviation. 373. Overall,
from the 266 respondents, 73.3% stated most frequent for
reading the articles about food poisoning in the
newspaper. Only 4.9% shows they retrieved data from
internet to know about food safety. Based on the
influence of the other, parent shows the biggest impact
where the percentage of parents encourage student to
comply food safety behavior was 52.6% followed by
teachers at 43.6%. For the items in food labeling influence,
the results shows that 66.2% respondents stated they are
most frequent check the expired date for the food label.
84.2% respondent’s shows they frequently read a poster
about proper hand washing procedure.

Table 1.1: Mean scores and Standard Deviations on Cues to Action among
Food program Student

Variable Mean Standard Deviation
Cues to action
- Media 3.52 0.83
- Communication 3.55 0.91
- Food labeling 2.20 0.80
Average 3.09 0.80

Table 1.2: Mean scores and Standard Deviations on Food Safety Behavior
among Food Stream Student

Variable Mean Standard Deviation
 Food safety behavior
- Food hygiene 3.11 0.87
- Food handling 2.80 0.96
- Food poisoning prevention 2.54 0.23
Average 2.81 0.77
Findings show that there was a significance relationship between cues to
action towards food safety behavior r = 0.496, p . 05.

Table 1.3: Pearson Correlation
Variables Food safety behavior
Cues to action .496**
**Significant at the level. 05 (two way)

Based on the results, findings shows that media is
the major factors to the respondents to practice good
food safety behavior. Besides that, parents and teacher
also becomes a mediator to the respondents to change
their behavior. This result is support with the findings
from Ali [18] study. He found that individual who sees
others disease from family, report from media, precaution
label at the kitchen and label of the product had
encourage people to practice good food safety behavior.
While Hanson and Benedict [19] found that those who
frequently listening to the radio and watching news report
from television about food poisoning tend to show their
good food safety behavior. Results from Pragle [23] also
similar with the findings where he found that visual sign
at the sink in the kitchen and washroom becomes a
positive encouragement to individual to practice good
food safety behavior. Previous research from Mc Arthur,
[20] also supports that mass media are most powerful
medium to disseminate information.

Findings on Student’s Food Safety Behavior: Food safety
behavior was measured using three elements such as
personal hygiene, food handling and food poisoning
prevention. One of the important rules in food preparation
is that the students should wear caps/scarf, gloves and
socks in order to prevent contamination. Personal hygiene
practice is extremely important to ensure safe food
production.  Finding  shows  that  all  of  the  respondents
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wore a proper uniform before food handling class started behavior where students stated that they were aware and
while 90% of the respondents had wash their hand before put their full effort to comply good food safety behavior.
their class started. The finding is similar with Mushaireen With this exposure it can give big opportunity for
[21] research which indicated that personal hygiene students to change their behavior. In this  study,  the
practice were good and implemented in students’ dining result showed that cues to action are a  good  mediator  to
halls in UiTM Shah Alam. The average mean for students’ the  students  practicing  good  food  safety  behavior.
food safety behavior was 1.80 and standard deviation The students educated in these schools will be the food
0.33. For the personal hygiene elements, most of the production staff in the future: their level of behavior will
students (72.9%) had stated that they frequently start have a positive or negative effect on the economy or
their class with the clean uniform. 70.7% of the students catering sector. Intensive education and awareness about
had stated that they start their class with short and clean food safety should be given to the students in the school.
finger nail. Studies by Cakigrolu and Ucar [3] also found Curriculums in vocational and technical schools need to
similar results in their study. Research findings from be established that include not only general knowledge of
Giritlioglu, [22] also indicated that Jordanian consumers food production but also address the economic and socio
were aware of food safety rules. For the element of food cultural consequences.
handling behavior, 77.4% students stated that they had
frequently washed their hand after handling raw material. REFERENCES
Apart from that, 78.6% respondents stated that they
checked the expiry date at the food packaging. Overall 1. World Health Organizations (WHO). 2006. Food
mean was 1.82 and standard deviation 0.39. For food Safety: Resolution of the Executive Board of the
borne illness prevention, respondents showed that they WHO, 105th Session, 2007. http://www.who.org
have a good food safety behavior as 60.5% of the (Retrieved June, 2009).
respondents did not take food that left under the room 2. FAO- Food and Agriculture Association. 2009. Food
temperature. Findings also showed that students have Safety: Emergency Prevention System for Food
awareness to prevent from food poisoning by practicing Safety Strategic Plan. http:// www.fao.org. (Retrieved
good food safety behavior. May, 2009).

Relationship Between Cues to Action Towards Food Perception of Hygiene in The Catering Industry in
Safety Behavior: Findings show that there is significance Ankara Turkey. Journal of Food Control, 19: 9-15.
relationship between cues to action towards food safety 4. FDA- Food and Drug Administration (2003). Public
behavior r =. 496, p .05. Health Focus. http://www.fda.gov.org. (Retrieved

Results findings are similar with the study of Hanson June, 2010).
and Benedict [19], Ali [18] and Pragle [23]. They found 5. Mullan, B.A. and C.L. Wong, 2009. Hygienic food
that if they see any of the family members having food handling behaviors. An Application of the Theory of
poisoning, report and news from media, it has influenced Planned Behavior. Journal of Appetite.
ones to change their behavior to practice good food 6. Ministry of Health (MOH). 2010. Health Facts 2011.
safety behavior [24]. Roles of visual sign, food labeling http://www.moh.gov.my (Retrieved August, 2011).
also give an impact to somebody to change their 7. Ministry of Health (MOH) (2013) Food Act 1983
behavior. This shows that cues to action are able to Safety Regulations 2009. http://www.moh.gov.my.
change student’s food safety behavior. These research (Retrieved January, 2013).
findings are supported by the previous research  done  by 8. Gurudasani, R. and M. Sheth, 2009. Food Safety
Alrabadi [16] which he found that Jordanian consumers Knowledge and Attitude of Consumers of Various
seemed to follow safety rules when they purchase their Food Service Establishments. Journal of Food Safety,
food products which they pay attention to the packaging 29: 364-380.
and expiration dates. 9. Mitchell, R.E., A.M. Fraser and L.B. Bearon, 2007.

CONCLUSION Establishments: Broadening the Framework for

Apart from the study, it is show that cues to action Behaviors. International Journal of Environmental
become an informative medium related to food safety Health Research, 17(1): 9-24.

3. Cakiroglu, F. AND A. Ucar, 2008. Employees'

Preventing Food-Borne Illness in Food Service

Intervention and Research on Safe Food Handling



Middle-East J. Sci. Res., 19 (Innovation Challenges in Multidiciplinary Research & Practice): 133-137, 2014

137

10. Pemani, P.,  H.  Joulaie,  R.  Nowshad,  H.  Hosseini, 18. Ali M. Osaili, 2002. Food Safety Knowledge and
P. Jahani and P. Lankarani, 2012. Food Health and Practices among College Female Students in North of
Safety Symbol in Iran. Middle East Journal of Jordan. Journal of Food Control, 10: 233-244.
Scientific Research, 12(3): 353-356. 19. Hanson, J.A. and J.A. Benedict, 2002. Use of The

11. Unusan, N., 2007. Consumer Food Safety Knowledge Health Belief Model to Examine Older Adults' Food-
and Practices in the Home in Turkey. Journal of Food Handling Behavior. Journal of Nutrition Educational
Control, 18: 45-51. Behavior, 34: 25-30.

12. Medeiros, L.C., V.N. Hillers, G. Chen,  V.  Bergmann, 20. McArthur,  L.H.,    D.    Holbert,  A.    William   and
P. Kendall and M. Schroeder, 2004. Design and I. Forsythe, 2006. Compliance with Food Safety
Development of Food Safety Knowledge and Recommendations Among University
Attitude Scales for Consumer Food Safety Education. Undergraduates: Application of the Health Belief
Journal  of   The   American  Dietetic  Association, Model. Family and Consumer Sciences Research
pp: 1671-1677. Journal, 35: 160-170.

13. WHO- World Health Organizations. 2007. Food 21. Musa, M., 2010. Food Borne Illness Risk Factors
Safety and Foodborne Illness.. http://www.who.org. Assessment in UiTM Shah Alam, Malaysia. World
(Retrieved April, 2009). Applied Science Journal, 8(7): 864-870.

14. NRA- National Restaurant Associations (2009). Food 22. Giritlioglu, I., O. Batman and N. Tetik, 2011. The
Healthy Living. http://www.nra.org. (Retrieved Knowledge and Practice of Food Safety and Hygiene
January, 2010). of Cookery Students in Turkey, Journal of Food

15. Richards J., G. Skolits, J. Burney,  A.  Redigo  and Control, 22: 838-842.
F.A. Draughon, (2008). Validation of an 23. Pragle, A.S., A.K. Harding and J.C. Mack, 2007. Food
Interdisciplinary Food Safety Curriculum Targeted at Workers' Perspectives on Handwashing Behaviors
Middle Scholl Students and Correlated to State and Barriers in the Restaurant Environment. Journal
Educational Standard. Journal of Food Science of Environmental Health, 69(10): 27-32.
Education, 7: 54-61. 24. Richards J., G. Skolits, J.  Burney,  A.  Redigo  and

16. Alrabadi, N.I., M. Al Massad and O. Alboqai, 2013. F.A. Draughon, 2008. Validation of an
Food Safety : A Study of Jordanian Consumer’s Interdisciplinary Food Safety Curriculum Targeted at
Knowledge and Practices. World Applied Science Middle Scholl Students and Correlated to State
Journal, 22(1): 35-40. Educational Standard. Journal of Food Science

17. Rosenstock, Stretcher, & Becker, 1988. Health Belief Education, 7: 54-61.
Model: Revised in Glanz, Lewis, & Rimer. Health
Behavior and Health Education, pp: 1990-1995.


