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Development of a Tool to Measure Knowledge, Attitude and
Behavior towards Irradiated Food
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Abstract The study is to develop a tool to measure knowledge, attitude and behavior towards irradiated food
derived from three factors of 20 items in regard to the knowledge of irradiated food. The variances in
explanatory power for the first, second and third factors were 43.1%, 12.0% and 9.9% respectively, which
marked a total of 65.0%. As to the attitude towards irradiated food, one factor was derived from 4 items and
this factor, the result of measurement scale analysis, was named "the attitude towards irradiated food". The
variance in the explanatory power of this factor was 71.1%. In regard to the behavior towards irradiated food,
one factor was derived from 5 items and the variance in its explanatory power was measured to 57.6%, that is
total 57.6% was explained.
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[Table 1] Validity of Factors in Knowledge of Irradiated Food

Classification Items 1 2 3 Commonality
1. Irradiated food is contaminated by radioactive substance 0.883  0.121 0.268 0.699
Principle of 2. Fc?od 1rrac.11at10n s a te.chmque to kill or remove harmful 0827 0160 0203 0751
food microorganisms and vermin in food
irradiation 3. Food irradiation is one method for storing and processing food 0.824 0.157 0210 0.748
4. Trradiated food releases radiation 0.740 -0.004 0.231 0.601
Bt 5. A toxic substance is produced due to food irradiation 0.228 0.780 0.088 0.688
f ect 6. Authorized food irradiation causes no loss of nutrition from food 0492 0716 0.111 0.671
Tom . s . .
food 7. Authorized food irradiation does mnot cause microorganism-related 0504 0681 0171 0.655
A problems
irradiation . .
8. Food heated-treatment destroys more vitamin than food irradiation 0.179  0.664 0.384 0.637
Present 9. In Korea, food 1rrad1at{on is allowed for powdered gochujang (hot 0094 0150 0828 0718
extent of pepper soy paste), doenjang (soybean paste) and soy sauce
. o'od' 10. Internationally, food irradiation is allowed for potatoes, wheat and 0.102 0289 0.803 0709
irradiation flour

Characteristic value

4.31 1.20 1.19

Explanatory variance(%)

43.1 12.0 9.9

Accumulated variance(%)

43.1 55.0 65.0
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[Table 2] Validity of Factor in Attitude towards Irradiated Food

Items 1 Commonality
1. T am willing to choose irradiation marked-food 0.879 0.772
2. 1 think that irradiated food is edible 0.865 0.748
3. 1 think that irradiated food is safe to eat 0.839 0.704
4. 1 think that food irradiation is necessary 0.786 0.618
Characteristic value 2.8
Explanatory variance(%) 71.1
Accumulated variance(%) 71.1

[Table 3] Validity of Factor in Behavior towards Irradiated Food

Items 1 Commonality
1. Check whether food I eat is irradiated 0.859 0.737
2. Do not buy irradiated food, even if it is something I wish to eat 0.856 0.732
3. Check whether food I am trying to buy is irradiated 0.824 0.679
4. Avoid eating food with a mark of food irradiation, if possible 0.815 0.665
5. Buy food regardless of the food irradiation mark 0.757 0.656
Characteristic value 29
Explanatory variance(%) 57.6
Accumulated variance(%) 57.6
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[Table 4] Reliability of Knowledge, Attitude and
Behavior

Classification Alpha
Item 1, 2, 3 and 4 0.744
Item 5, 6, 7 and 8 0.729

1. Knowledge of irradiated

food Item 9 and 10 0.775
All 0.849
2. Attitude towards irradiated food 0.864
3. Behavior towards irradiated food 0.661
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