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Abstract: Objective To investigate the status of knowledge, attitude and practice on food safety among food employees
engaged in high-speed rail diner, and then provide scientific basis for education and training on food safety among food
employees. Methods A questionnaire survey was conducted among 542 food waiters engaged in high-speed rail diner.
The data were analyzed by the soft of SPSS 13.0. Results The total average mark on food safety knowledge of employees
was 5.79 £ 1. 67 (full mark was 10), and 44. 0% of the respondents got more than 6, and 13. 7% of the respondents got
more than 8.416 respondents (96.7% ) hoped to get more vocational knowledge about food safety. The total correct
behavior rate of food safety was 78. 6% . The higher educational level of the respondents got the higher mark of food safety
knowledge, and the differences between the groups divided by educational level were statistically significant (P <0.01).
In the groups divided by age, the food safety knowledge mark and correct behavior rate of the informants less than 20 years
old were both much lower than those in other groups (P <0.01). As far as the working age be concerned, the food safety
knowledge mark and correct behavior rate of the informants whose working age less than 1 year were both much lower than
those in other groups (P <0.01). Conclusion The food employees engaged in high-speed rail diner had some knowledge
about food safety, but still had deficiencies. Their attitudes on getting more vocational knowledge about food safety were

active. It was necessary to carry on food safety interventions to help the employees to obtain more food safety knowledge and

to form correct behavior habits, especially for those of low educational level and short working age.
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Table 2 Diners staff’s attitude to food safety

o 48 B 2 T AR B S NN 4/ %
TEORE L 2R T B aE A 479 91.6
FERAEES AT BEHL L 44 8.4
TFREMLEEAEFEHRINEELE 506 96.7
REEMEEBRNE LR 517 98.9
TA LA B it 5 S B 1 22 4 i) 473 90. 4
BEMEeE5HO TR 2 0.4

95. 1% WY B 15 & RE 2 4 £ i B E 2% 1R R A7 2
96. 3% WPV H 2K AR i 2 h i & A%
AbBE o AFAE B 1) R R B AR R fE AE B A 56 E 1
B A2 BB bR 7 3, v BE RO B R 1 A
RGN v IR BE A SRR R R T4

Or BT W AN TR SCAG R JEE 9 U5 3 1 2 2 AT
NI CRAFAE R 22500 0 oa/ L s U SO R
BERI BT E AR T K22/ KL BOR 2 L SO B
Wi #E , ZRAGI S E (P <0.01) s WAE IR FOR
A5 HABAER B L, 20 2 LUR B 95 % AT
TG R BT (P <0.01) s N e R, 1 4FRL i
W B BT 5 A AT O R R B A g 8 4 ) B
VAR (P <0.01) , )& 3,

K3 OANFESCRRE AR R B g e

F1 N IR AR

Table 3  Different cultural level,age, duty of age
respondents food safety behavior formation rate
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