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ABSTRACT

This study aimed to investigate the consumption patterns of Dosirak among adults customers and to identify strategies to
improve its quality. Statistical analyses were conducted using SPSS, including x* tests, ¢-tests, and importance-satisfaction
analysis (ISA). Among the 341 survey participants, 54.8% were male and 45.2% were female; 63.0% lived with their families,
while 37.0% were from single-person households. Additionally, 57.2% of participants were office workers, and 60.1% reported
purchasing Dosirak more than twice a month. The primary reason for purchasing Dosirak was its convenience (58.9%), with
lunch being the most common time of consumption (51.0%). Convenience stores (58.9%) were the most frequent purchase
locations, and 50.7% of respondents ate it alone. In the preference survey based on the Dosirak menu category, the most
favored items included boiled white rice (61.0%), pork dishes (79.8%), grilled dishes (79.2%), and blanched vegetable dishes
(47.2%). Overall satisfaction with Dosirak averaged 3.34 out of 5. The ISA revealed that the attributes most in need of
improvement were ‘fresh food ingredients’ and ‘appropriate pricing.” Furthermore, 22% of participants checked whether the
Dosirak was Hazard Analysis and Critical Control Points (HACCP)-certified at the time of purchase. The average intent to
purchase HACCP-certified Dosirak, measured on a S-point scale, was 3.98. Additionally, 65.1% of respondents expressed a
willingness to pay a premium for HACCP-certified Dosirak, with the additional cost averaging 7.46% above the current price.
To enhance customer satisfaction and improve the quality of Dosirak, it is crucial to continuously enhance product quality
through the implementation of HACCP certification in the production process, offer menus aligned with customer preferences,
ensure ingredient freshness, and establish appropriate pricing.
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Table 1. General characteristics of the subjects
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A vl 7h GAS MiEe 25 Ad ¥l 17~25% S7F
: B3t ol WA Feol W Pz 2vA} Aol 4T
Variables n (%) - L . _ o
sha 7RG AAHE AEs] Hizoletn gom g5 Hel
Sex Male 187 (548) A =M Bele 9% 3718 Aow Aggch
Female 154 (452) A2t o) AIZke A AZHEL0%), A} A1ZE
19~29 239 (70.1) (34.6%), °F(7.3%), 7H21(5.0%), oF2IAL A] 7P(2 1%) =2
A,
ge (yrs) 3049 102 (299) 2 AR 87.7%7F AAE o R mAISS: ajsta gl
Art A AXKS k= g
Married 66 (19.4) Aot #FA A(Kim HJ & Lee SY 2023) 4= =A1€
Marital status T2 A AF2ALE o7 Fafdlith =AE Fu] P E
Singl 275 (80.6
nele O e 7l gaon A7 o) 2RE Wmdna 2
Type of family oY 215 (63.0) A7 2%% 7 Bgkw, 3 T EY 24
Single-person households 126 (37.0) (15.5%), 9 A(12.0%) GA F31(8.2%) oAt} EA
Worker 195 (57.2) g H4F Al &2 Hes A7 AA9 50.7%2 7P Bk,
Occupation Unemployment AT e A% 559 He A57t411%, 7 34 9
146 (42.
(student, job seeker, etc.) 6 (428) = A7) 8.2%%
Total 341 (100.0) ZAMEALe] A b S it 4,892.1€90] L, =
Table 2. Consumption patterns of Dosirak
Variables n (%) Variables n (%)
Purchase Twice or more 205(60.1) Breakfast 7(2.1)
frequency Lunch 174(51.0)
(times/month) Once or less 136(39.9) .
Meal time zone Supper 118(34.6)
] to purchase
Convenience to eat 205(60.1)
Between meals 17(5.0)
Easy to purchase 52(15.2)
Late-night snack 25(7.3)
Lack of nearby restaurants 29(8.5) ] ]
Reasons for Direct comparison at 212(62.2)
purchase Lack of time 25(7.4) dining place
i Internet search 53(15.5)
Low price 15(4.4) Source of
information Recommendation
Others 15(4.4) about Dosirak (from family, friends, etc.) 41(12.0)
Convenience stores 201(58.9) Company advertisement 28(8.2)
Dosirak specialty stores 106(31.1) Others 7(2.1)
Purch: .
urehase Discount stores 15(4.4) Alone 173(50.7)
location
Restaurant 13(3.8) Co-consumer Friend or co-worker 140(41.1)
Others 6(1.8) Family 28(8.2)
Purch i
urehase price 4.892.142,171.3 Overall satisfaction? 3.34+0.69

(Korean won/person)”

D Mean+S.D.

2 MeanS.D.: The satisfaction scores were based on the mean score measured on a 5-point Likert-type scale (1: very dissatisfied

~ 5: very satisfied).
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Table 3. Comparison analysis of the overall satisfaction according to the general characteristics of the subjects and

purchase frequency of the Dosirak

Variables Overall satisfaction" t value
Male 3.36+0.69
Sex 0.533
Female 3.32+0.68
Married 3.15+0.78 .
Marital status 2.229
Single 3.394+0.65
With family 3.32+0.73
Type of family 0.877
Single-person households 3.38+0.60
Worker 3.33+0.70
Occupation 0.324
University students 3.35+0.67
19~29 3.41+0.66 "
Age (yrs) 2.887
30~49 3.18+0.72
Twice or more 3.33+0.71
Purchase frequency (times/month) 0.437
Once or less 3.36+0.66

D Mean+S.D: The satisfaction scores were based on the mean score measured on a 5-point Likert-type scale (1: very dissatisfied, ~5:

very satisfied).
" p<0.05, 7 p<0.01.
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Table 4. Results of the preference survey on Dosirak menu type

Sex Age (yrs) Marital status Type of family Occupation
: With Single- Universit
Variables  Total Male Female 19~29  30~49 Married  Single famil person  Employed stu\(/ientsy
n=187) (n=154) (@©=239) (n=102) (n=66) (n=275) (n=21 z) households  (n=195) (n=133)
(n=126)
) 152 135 208 79 53 234 174 113 158 118
Korean 287 (813)  (87.7)  (87.0)  (775)  (803)  (85.1)  (80.9) (89.7)  (81.0)  (88.7)
food  (84.2) - -
x’=2.578 x*=4.921 ¥=0915 x*=4.566 ¥=3.511
82 55 97 40 25 112 85 52 81 52
Western 137 439)  (357)  (406)  (392)  (379)  (40.)  (395)  (413) (415 (39.0)
food  (40.2)
¥=2.326 ¥*=0.056 ¥=0.180 ¥*=0.099 x=0.195
61 41 67 35 26 76 67 35 52 45
Japanese 102 (306)  (266)  (280)  (343) (394  (27.6) (312)  (278)  (267)  (33.8)
food (29.9)
x=1.449 x*=1.345 ¥=3.510 x=0.434 ¥=1.951
. 2 12 26 8 6 28 18 16 19 15
Chinese 34 (11.8) (7.8) (10.9) (7.8) ©.1) (10.2) (8.4) (12.7) 9.7) (11.3)
food (10.0)
x’=1.485 x*=0.734 x¥=0.071 x*=1.656 x*=0.200
_ 96 80 119 57 36 140 113 63 101 68
Fusion 176 (513)  (519)  (498)  (559)  (545)  (509)  (52.6) (500)  (51.8) (511
food  (51.6)
¥=0.013 *¥=1.062 ¥=0.282 x=0.208 x¥=0.014

Y Multiple response.

p<0.05.
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Table 5. Results of the preference survey on Dosirak menu categories

Sex Age (yrs) Marital status Type of family Occupation
- With Single- Universi
Variables  Total Male  Female 19~29 30~49 Married Single famil person Employed st dent:y
(0=187) (n=154) (@=239) (=102) (n=66) (n=275) Y households  (n=195)
(n=215) (n=133)
(n=126)

Boiled white 208" 717 48.1 66.1 49.0 485 64.0 57.7 66.7 53.3 72.9
rice (61.0) ¥=19.781"" x’=8.776" ¥=5.386" X’=2.700 x=12.801""
Boiled 0 24.1 403 30.1 34.3 394 295 312 317 36.9 24.8

mixed grain ’ . i}
rice GLY ¥=10287 ¥=0.582 ¥=2.442 ¥=0.013 ¥=5329
108 26.7 37.7 322 30.4 333 313 312 325 30.3 33.1
Bibimbap "
(31.7) X=4.657 ¥=0.110 ¥=0.104 ¥=0.070 ¥=0.293
140 40.1 02 43.1 36.3 333 09 3.7 36.5 36.9 459
Fried rice
(41.1) ¥=0.154 ¥=1375 ¥=2.017 ¥=1.708 $¥=2.622
185 51.3 57.8 57.7 46.1 47.0 56.0 57.7 484 472 63.2
Rice bowls . -
(54.3) ¥=1.418 ¥=3.918 ¥=1.749 ¥=2.746 ¥=8.118
112 235 442 30.1 39.2 409 30.9 33.0 325 35.4 29.3
Gimbap -
(32.3) ¥=16.290 ¥=2.678 ¥=2.413 x*=0.008 ¥=1315
50 15.0 14.3 15.9 11.8 10.6 15.6 14.9 14.3 13.3 15.8
Noodle
(14.7) ¥=0.032 ¥=0.977 ¥=1.076 ¥=0.023 ¥=0.389
180 56.1 48.7 53.6 51.0 53.0 52.7 54.4 50.0 51.8 54.1
Beef dishes
. =1. =U. =U. X =U. X =U.
(52.8) ¥*=1.880 ¥=0.190 ¥=0.002 ’=(.622 ’=0.174
Pork 7 84.5 74.0 82.8 72.5 74.2 81.1 80.5 78.6 76.4 85.7
dishes  (79.8) #=5731" ¥=4.696" ¥=1.547 ¥=0.177 ¥=4308"
Chicken 230 63.6 72.1 66.9 68.6 65.2 68.0 69.8 63.5 68.2 66.9
dishes  (67.4) ¥=2.741 ¥=0.092 ¥=0.197 ¥=1.425 ¥=0.060
Duck 93 32.6 20.8 31.8 16.7 13.6 30.5 26.5 28.6 24.6 323
dishes  (27.3) ¥=5.970" ¥=8.254"" ¥=7.673" ¥=0.170 ¥=2.348
Fish and . 16.0 13.6 10.5 25.5 28.8 11.6 18.6 8.7 19.5 83
SeafOOd EE dokok * ok
dishes (130 ©=0384 $=12.697 $=12310 ©=6.090 ©=7.828
Blanched | 412 54.5 473 47.1 515 46.2 45.6 50.0 446 51.1
vegetable .
dishes 472 ¥=6.056 #=0.001 #=0.607 P=0.622 P=1345
Fresh % 225 24.7 15.9 412 515 16.7 274 16.7 29.2 15.0
Vegetab]e ok sokok £ ok
dishes (230 $=0.231 P=25.437 P=35.872 P=5.137 P=8.867
Grilled 270 80.7 77.3 79.9 77.5 69.7 81.5 80.5 77.0 78.5 79.7
dishes  (79.2) ¥=0.619 ¥=0.264 ¥=4.463" ¥=0.584 ¥=0.073
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Sex Age (yrs) Marital status Type of family Occupation
- With Single- Universit
Variables  Total Male  Female 19~29 30~49 Married  Single famil person Employed “tu dentsy
(0=187) (=154) (n=239) (n=102) (n=66) (n=275) Y households  (n=195)
(n=215) (n=133)
(n=126)
Dried 107 283 35.1 23.8 49.0 59.1 24.7 36.7 222 36.9 24.1
seafood (314 ¥=1.773 ¥=21.034"" ¥=29.190""" ¥=7.781"" ¥=6.042"
Fermented 124 417 29.9 377 333 303 37.8 353 38.1 34.98 36.8
seafood  (36.4) ¥=5.117" ¥=0.578 ¥=1.299 ¥=0.259 ¥=0.134
Pickled 20 235 234 213 28.4 30.3 21.8 25.1 20.6 272 18.8
dishes  (23.5) ¥=0.001 ¥=2.003 ¥=2.134 ¥=0.888 ¥=3.065
145 35.8 50.6 452 36.3 34.8 44.4 45.6 373 41.0 45.1
Salad
(42.5) ¥=7.590" ¥=2.324 ¥=1972 ¥=2.228 ¥=0.540
144 401 44.8 39.7 48.0 47.0 41.1 45.6 36.5 39.5 47.7
Kimchi
(422) ¥=0.764 ¥=2.014 ¥=0.754 ¥=2.681 ¥=2.008
Y Multiple response.
* p<0.05, 7 p<0.01, ™ p<0.001.

71&0] ) EZHTHp<0.001), 7}ED A= A7) 191 7F
T-HTHp<0.05), 27<lo] e Bk p<0.01) A5 %7} 59
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(Kang HS 5 2019)°ll A4 = B 272 2007} 50tH - 60th
Hlg] M3 E7b frojdo g Wgka Aguir) woldss A
St volAlE Aol dvkar sieink whdel] H37] a7,
ga7] g2l Ut AsEE ARGk dRESAddl] ot
E FoARl ztol7t gl

T v 5 Bl i das(EFEH)E ol
(79.2%)7} 7W =9k, SRl F(47.2%), MBI =F/(42.5%), #
X F(42.2%), AAH36.4%), 21o1E(31.4%), HAF(23.6%),
XO]-OPV‘]TF(235%) ot Folfe nlEe] 7|EEt As
=7t feld o g =3kom(p<0.05), SAFE A EAbE
o AE%rE FoH o2 =4a1(p<0.05), A F= 30~494]
7F 19~294 H.th(p<0.001), 7]&°] ] ZETHp<0.001), 7}
7 BAGHE A7} 12 7FETHp<0.05), Z42lo] thEkAY
Bh(p<0.01) A E%=7} ]2 o2 =okth ol & uhike 30
~49A417F 19~2941 .tH(p<0.001), 7]&0] 1] EH THp<0.001),
7153 A A7 191 7HEETHp<0.01), 2ARlo] ol
S THp<0.05) AT} o)A ez Edth AdRe &
27} ARG A aerF felH o2 E3ka(p<0.05), A=
fie A HAET A5 ert e o =8lTh(p<0.01).

#+8 o94(Ha JY & Lim SH 2022)° A %= 202013 1¥€S 7]+

o ojdREH AHEs Fujsie 7|E Tl T Aol
95.4%%3 11, 202013 1Y€ o] Fo AH=Z Frjsty] Alxgt
At TRl FAM = ool 95.1%= A= Fulat 5 of
el Hlgo] gt S 4 5 UATE oM F, HAF
e o 2ARNARe] dRbSAded we ol A

o7k itttk

E 2] + Table 63} 2t}
WA Al Wy ATEE g T 131(53 7%)°] 7}
otar, A ©=A12H43.1%), AL ©AEG1.1%), S71%

A2H29.6%), A2 EAIEH(18.2%), A =AIZH17.0%)2]
o)tk Az Ert 7P =9 ekl AR Ay o
AR THp<0.05), 19~29A4]7} 30~49A41 H.tHp<0.01), w|&o]
71 B THp<0.01), thatalo] Al B rkp<0.01) AEE7}
o|F o7 Eskrh 2024 AFAIS] A AR ofehd
T A&Hwst 4% T A7 ALl tigk #ilo] Eobx]
AA e - A - Zi i AFe] o] & Fo=w

i, 531 GAE UHE 2 4F Puae

olyak i%t—'ﬂ ZAIE «I A= % ZAPE oA Exl, 19
~204], O E, EABS FA o

& e F5E fdl ATl o FH
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A AH|AE] e} HACCP Q12 %=

Table 6. Results of the preference survey on special Dosirak menu

199

Sex Age (yrs) Marital status Type of family Occupation
. Single- L
Variable ~ Total  \ale  Female 19~29 30~49 Married  Single f,::;? person Employed Ii?;\ézrj::y
(0=187) (@=154) (0=239) (=102) (n=66) (n=275) =2 1?) households  (n=195) (@=133)
(n=126)
, 74 74 32 23 83 61 45 65 37
Low- 1067 (17.1)  @8.1) (310) (314) (348)  (302) (28.4) (35.7) (33.3) (27.8)
calorie (31.1) -~
X*=37.738 x*=0.006 x*=0.541 x*=1.999 ¥=1.122
73 74 92 55 42 105 136 71 93 49
Low- - 147 '390) @81) (385 (539 (63.6) (382)  (49.3) (32.5) 47.7) (36.8)
sodium  (43.1) ” - "
x¥=2.798 ¥=6.938 ¥=14.062 x*=9.102 x¥=3.792
32 26 42 16 15 43 39 19 30 25
Low- B a7 (169 (176) (157 (227 (15.6) (18.1) (15.1) (15.4) (18.8)
sugar (17.0) S 5 S S
¥=0.003 ¥*=0.180 ¥=1.896 x*=0.527 x*=0.660
31 31 42 20 15 47 39 23 34 27
Vegan (1222) (166) (20.1) (17.6)  (19.6) (22.7)  (17.1) (18.1) (18.3) (17.4) (20.3)
' x*=0.716 x*=0.199 x*=1.137 x*=0.001 x*=0.429
56 45 67 24 22 79 69 32 56 44
Organic (21316) (29.9)  (292) (280) (333) (333)  (28.7) (32.1) (25.4) (28.7) (33.1)
' x*=0.021 ¥*=0.963 x*=0.542 ¥=1.709 x=0.711
‘ 112 71 141 ) 25 158 113 70 91 82
High- 18 (509) 46.1) (59.0) (412) (379)  (57.5 (52.6) (55.6) (46.7) (61.7)
protein  (53.7) " ” ” "
x*=6.458 x=9.129 x*=8.203 x*=0.287 ¥=7.126
Y Multiple response.
* p<0.05, 7 p<0.01, ™" p<0.001.
22kl - ez el vl A 8= Tk AH| R o] ¥4 H 3K Korean Consumer Agency 2023)°l] <]
#d A(Shin YL & 2024)°14 2]A8E glo]Zxeld «+ 3 ABRF Aswrt 22 Ao A 10359 AlFS U
zol] W2 7712 NS o]l oehH He|=T1d EF g2 1,101~1,721 mgelUtk ol = JIaH
A AL 3H43.8%) 3 AH42.9%) A5 vl&o] &9, A 7]=(Ministry of Health and Welfare & The Korean Nutrition
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A: Focus here
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1.

Fresh food ingredients

2. Appropriate pricing
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B: Doing great 3. Food safety
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6. Menu preference
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(low .importance/ low sat- | 8 Country of origin of food
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D: Overdone 9. Packaging design
(low importance/high sat-
isfaction)

Fig. 1. Results of importance-satisfaction analysis for

Dosirak selection attributes.
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25 U F7kE S (low priority) 5219l G, AlA
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5. HACCP 2IX|of mZE TAl2HRe| 7ol ME &4
Ao}

HACCP SIA %ol mhg Aol ol 4 24 Avhke
Table 73} 2t} ZARNAIAE 5 HACCP tial < & 7

EAE AH[AE 9F HACCP Q14 %= 201

= A9 58.4%%ATt. o] A¥= ¥ A9HKim TH & Bae
HI 201994 2017d%e] u&E=2 FAA o8 u79
HACCP QIR =5 ZAFe A7 A9 49.2%7F HACCPS &
I Akar ek Aol Bl e thh =& FAIATE A
g2l HACCP 1A =0 whe =2t ol RIEe} EAjet
of tigh MAARI vEE HrPTE feldQl te|7t glinh
ZARRARE A A 9] 22.0%, HACCP thall &1 I S5
Z42] 37.7%7} =AI 8 Tl A] HACCP Q15= elsit)a &)
A3, HACCPo tial]l & = 4$7F 284 &
o} =AlE Fo) A] HACCP 2135 813k vl o] 2
E4THp<0.001). ] A& TN & W HACCP]
& AA| =AIE o AFT Al 25 HACCP
£ olsla sk A9 BA due A4S ¢
ol Al EAIge] A9 AzPA F 54434
HE 1009] o]/Fe] AxPA L] TA| et
Fai 3 LRbsA Aol SA 3 59
A== HACCPS A 83t A o}
At A Fe] 7 AgHAela o] & <ls
AlgHRe] HACCP <15l ths] Al
B2 Fo] F8 Ullolgla A7)
=d2] A=ME 11(Korea Agency of HACCP
Accreditation and Services 2024)°l 25l HACCP 915 A&
TulE7l= Pdsitia Ay, <FHo] FobA, =7t
B3Rt o] 7k 59 ofsith &Mz} ti’d HACCP
W55 53] HACCP SIA =% =9Ithd HACCP 5 4%
= hdeta FAdo] T2 AlFeldta Ba Fujshs vl &0l
0$ Fold Zow 7lthdrh
HACCP Q1% ZA etell gk 7l of3ks 53 A== A}
3k A3} HF-e 3.98% 01201, HACCPS QA= 79413
A7F 28A 2 73-3.774)°l ¥lal HACCP 15 =A1
T ojgke] FolHor E3dTtHp<0.01). &% A¥TEA
A5 =217 o] & g it A+ AZH(Heo SJ & Bae HJ
2020)°1 & 4.023/58 0.2 243 YT FHA AX 2o u}
2 AATEA A5 A o] & akll= A<l Aol 7t
AReBR 2 ApAztel= v xpo|7) Uitk
ZAPNEARL] 65.1%F HACCP 15 A o) ti&] 37}
7HEe A& 9ol dvkal i, HACCPS A=
AA(T1.9%)0] 1A @ HA(55.6%)°l vl F717H A
B oJgko] fojH oz =thp<0.01). ¥ A (Heo SI &
Bae HJ 2020)°1A4 $1ASHA A5 dae] &2 718 o
gl 71 ARl 57t e AT oS HA <]
56.8%% ¥ ATAIET tha it}
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Table 7. Results of the analysis of differences in Dosirak consumption patterns and intent to purchase HACCP-certified
Dosirak according to HACCP awareness

HACCP awareness

Variables Total Yes No ¥ or ¢ value
(n=199) (n=142)
Twice or more 205 (60.1)" 116 (58.3) 89 (62.7)
Purchase frequency (times/month) 0.664
Once or less 136 (39.9) 83 (41.7) 53 (37.3)
Overall satisfaction 3.3440.69” 3.35+0.67 3.3240.71 0.366
Yes 75 (22.0) 75 (37.7) 0 (0.0)
Verification of HACCP cerification 309.836
No 116 (34.0) 116 (58.3) 0 (0.0)
Intention to purchase HACCP-certified Dosirak 3.98+1.08” 4.13+£1.02 3.77£1.13 2.924™
Yes 222 (65.1) 143 (71.9) 79 (55.6) .
Willingness to pay for HACCP-certified Dosirak 9.603
No 119 (34.9) 56 (28.1) 63 (44.4)
Additional payment amount (%) 7.46+4.65 7.3144.42 7.73+5.04 0.643

" Frequency (%).

? Mean+S.D.: 5-point scale (1: very dissatisfied, ~ 5: very satisfied).
» Mean+S.D.: 5-point scale (1: strongly no, ~ 5: strongly yes).

" p<0.01,”" p<0.001.

£ ztole It AT A5 224 71 /M AE A7 60.1%E 7Y Bekem, e HoH(58.9%),

ZHe Fi &4 7129 6.02%(Heo SI & Bae HJ 2020)=  EA1E AEH(31.3%)2] o], A2 A17K51.0%)0]

Z B AFATe] HACCP Q15 A= tidk 71 Fuliste vlEo] 7P w3ten, =Aeke &4 we 297t

= gdET tha ggdth AA L] 50.7%= 7P wkth =AE vl 15 Ak =

e Ans el R ZAAAAR] 19~494] EAIE A} Adex = BANK61.0%), A7) 88](79.8%), T-OI

Tl 279e] HACCP QA== AA Q] 58.4%= IES oFzF §4(79.2%), SAHF/(47.2%)2 ©917F =343, Al Ao
T

Felehe FEolflout HACCP tis 2x gle 297F i@ AAAR tihes 3t 334353019l om mA= A
R2e 7l vle] HACCP 95 Z=A2t uff ojgko] fo  EHAel e Sae-UFe 4 A7 FA% R iAol
Ao =543, HACCPO el &x gle A9 71.9%7F Bad 58 AAne] Adw e A% 7pAelgleh. 2Ab
HACCP Q15 AlEol thell 712 714 tiv] 7 7.46%=] 7} WA & =AIS Foll Al HACCP Q1S o8 lahe 7
A& o AEE Pl vk HPenz A AXAA = A 22.0%%U3L, HACCP /15 =AI= 7 ok 3+t
°dlX= HACCP <15 ==t Al N3} 744 2% A o] 3.98%/530]lom, AA|9] 65.1%7F HACCP <15 =AI2te]] o
Aas asfelE 5 & Aotk sl 712 714 Alw olge] dvtal Helia F71 A= 74
& 71E =N 7HA 9] Het 7.46%5% T
gef o HEE odel A7 Aats TR E ) Al EAERe] 4 N
e 5 A e FFE Adie 1] deswrt =
& ATl E Al mAESS] AHAEE AL = 2 A e A, B ARge] AdE g, A5
Aol 2 A Ok mS el BAIE i el sl T Aol $Aldes Fgsitn ddErh ost
EAAEUE dder dExAle dAIE F 34E AE HACCP 91%o] o7k A EA 2 AldA Aakshs 44
Al F 34102 SPSS BAZRAMS o st BT A F mAlERET o} AukeAA § AFAAD LA A
2 ZAEARS] S EAE 54.8%, A 452%%5L, wiElE ZATERRC] tiEiAE HACCP A 882 o] TAl=
7V FASHE 57 63.0%, 191 7H7F 37.0% 52 A Fol 4E A& R AU ¢ AES A B
A AR 572%A3 @ 28] o EAES PHishe AAA - 7)1eA o] Bad Flolvk. A FIAA
Abgtol AA9 60.1%% Tk E=AIE T o= M) ZHEs] Z9lo] HACCP dXR 3o olahd UukeAld 5 AEE A
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