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ABSTRACT 

 This integrative review focused on factors associated with food safety in home kitchens. Six factors were 

found to be associated with food safety including knowledge, gender, age, education, perceived risk and 

perceived control, and attitude are discussed. Due to gap of knowledge on food safety education, further 

research is needed to implement plans to address the above factors. 
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lnlroduction

Food and Agriclltufe Organization of the

llnited Nation (FAO) and ihe Wodd Health

Organizaiion (WHO) defined lhe term food

safety' as the assurance that food wil not cause

harm lo consumef when it s prepared and/or

eaten (Codex Almenta us, FAO/WHO, 2OOg).

Foodborne Iness is a signf icant global heath

problem. World populalion increased frorn 2.5

bl l ion in 1950 to 6. ' l  b i lon n year 2000. l t  is

estimated 10 feach Ll billion in the year 2050,

forcing an increase in producUon that contributes

to food security, access bilty to sufficient food

and nutr i t ious food. Consequenty, leading to new

development. Such as Genetically l/odified

Organisrns (GllOs) and ncrease use of pesticdes.

Causes of foodborne Iness include vlruses,

bactefia, pafasites, biological toxin, pesticjde

residues, chemical and heavy metals.'""

Fooobore diseases caL5e 50-8700 ol  i l lnesses i ' r

var ious countr ies.In the year 2010, a study

reported thal foodborne illnesses have effects on

approximately 82 million cases annually n lhe

- S Thailand experienced foodborne Botulism

- 2006 and 2012"n and Cholera n 20'1010.

:oodborne outbreaks not only affect health and

nel-being of people, but also have econom c

..nsequences in both individuals and the nat ion' .

Factors related 1o foodborne illness include

large-scale production and djstrbution of food,

globalization of the food supply, food

consumption outside of the home, microbial

genomic diversification/ emergence of new

pathogens and growing populaUon of at-risk

consumers (chidren, people who have a weak

immune sysiem, oder and pregnant women)".
'Food safely is a1 essernal publ,c heahh issue

for all couniries. lt is a key concept that s appled

to totai food chain called "farm to table" or "farm

to fork". Thus, the process of production,

transporiaton, store, preparation and consumption

shou d be cieant'u't ,

Ho-ne kiLchens are prma47 ocato' i '

wh ch foodborne outbreaks can occur 
4, 

The

home is a resdence consisi lng of various ages

and heath staluses such as infant, pregnant

women, older aduts and immunocomprcmised

persons . Clayron and Gifith (2003) showeo

that 50-87% of reported foodborne disease

outbreak in va ous countries wefe associaied

with horne, Therefore, factors associated with

iood safety in home kitchens shou d be explored.

Aim

The aim of thjs integrative review s to

descfbe factors associated wth food safety in

home kitchens. The results will be he pful for

gu ding future intervention and providing guidance

for deve oping home food safety program.
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This integrative review included non-

experimental and qualitative literature involving

evidence-based p€ctice in nursing.and other

disciplines.

and 2013 were included. As for the setting,

studies related to home kitchen that involve

purchase material, Lransfer. storaqe, preparing,

cooking and seNing werc included. Professional

food handler was excluded,

I\/ethods of data analysis were developed

according to Whiitemore and Knalf (2005)16. The

literatlre review focused on the following

research question: "What are factors associated

wiih food safety in home kitchens?" The data

analysis included data reduction, display,

comparison, correlation, prediction, and

conclusion-drawing and verification. The first step

of analysis, the literature was divided into three

catego.ies: quantitative, qualitative and mixed

methods. The literatures were extracted by study

aim (purpose), population, design, results and

limitation. The second 6tep of analysis, the data

were extracted from ea6h source a5 presented in

Table 1.

The literaturcs were search from PubMed,

EBSCO. Elsevier. Science Direct, Springer Link

and ProQuest. The search was performed during

September - December 20'13. Review focus on

research papers published in English. The search

terms included: food safety, food safety and

home, factors and food safety practice, food

6afety behavlors and home, food safety educaiion

and home, control food safety and home,

attitudes and food safety, socio-demographics

and food safety, tradition and food safev.

Studies used quantiiative, qualitative, or

mixed methods published in peer-reviewed

journals. The experimental research was

excluded. The literatures published between 2003

http:/,4,,Jr,,Jw.Nutritionthailand.or,th
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Results

Description of the data

This integrative review is composed ol

eleven quanliialive one qualitatve and

one nixed method studyr'z. The liieratures

include sludies conducted n seven countries:

sroveniatt,  usAtot, Turkeyu'utot ' ,  lrelandt,

Aus.rala'.  tay ano Lao'. Most sl-ores a-e

re aled to all process: purchase matel al,

ta_s'er, slorage. prepa'irg. coo^ ng and seru'ng

for home kitchen. The sample size were

arge 
3456'7r0' incLrdng both male and iemale

adolescents, adults, and o der adLllts.

Factors relaled to food safety in home kitchens

Knowleclge

Knowedge is lhe rosl  rrporta_l issue

related io food safety. People do nol undersland

about defiosung praciices, poor cooling oi cooked

food, re-heating of cooked food, Also people

are lack of knowledge n concerning cross-

conlamination and respect to hand hygiene, lacK

of knowledge concerning cross-contam natlon,

a lack of knowledge with respect to hand

ryg e-e lac( of (rowledge regalolnq

re'r  gerat o r  tenperdlu'es 
- .  

AboJt 46-97d0 of US

consumers and 50-930/0 of UK do not know the

idea refriqelarior tenpelatLre uo'su-"le's

lack knowledge concerning adequate refrigeration

ternpe€tures or do not check ihe tempefatufes

o' rhe r .ef igeralo's and do nol use a

thermometef to safe cooking anlmal. Consumers

are conceTned about ingredient list bui they do

not understand' ' .  The knowledge scae about

foodborne disease and cross-contamination

prevention self-repod behavlor scale tends to be

slgnifcant predictors of actual food preparation

behaviorsto.

Gender

Women are moTe awale and fesponsible

for food safety than men by checking the

expiration date and ingredient .or" ofi"ntn'u"

wash ng t_eir .ands d I L_e li-ne before prcoari_g

food more frequently and more ikely to have

a buill-in relrlqerator lhermometef', but less

klow,edge aoou. lhe corect tenpe'atufe al

refriqeraror . wone' pe'ce ve 'ish ano oFrce ve

controL" wh le men consume more streei vendel

food than woment ' .

age

Younger peopLe check the expiration date

more often than older ones''. In contrasl, two

studies show that 24 years old people pay more

attention to ingredient ist and expiraUon

date than younger ones Anderson and

co leag-es \2011i '  fo-nd lhal oloe- aou ls aged

60 years or ovef are more llkey lo follow

recommended food safety pract 'jes than young

adults. Food safety attitude and pfactlces n

adolescent are positive y corelated wlih

http://w! /w.Nutritionthaitand.or.th
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education level of their moiher. Young people are

not aware of cross-contaminat on from sharing

lhei-  pates and .ups with ot lers 
-hey 

have

ess knowiedge about sources oi food-borne

pathogens . Although younq people perceive rsk

of illness more than older people, they are less

responsible for their own food safety

Education level

People wth lower educational leve have

more willingness io buy food ffom bazaafs than

rtsei .  counrerpals .  l \ le1 aged I8-35 years. l -o.n

the owest soca class and primary level

education, are most ikely to have negative

attitude toward healthy food eating behavior'?3.

University gfaduates are more aware of ihe

cholesterol in meat than those with lower

edLrcat ion. Students in high schools or

universities are rnore likely to use soap than ihe

prrnary or secondary levels. There are significant

difierences behl/een ihe consumers' education

6ve a-d lne oropensity Lo wash d c,roppi-g

board between the preparaton of raw meat and

veqelaDtes

Perceived risk and Perceived control

Langano and col leagues (2012) '  found

:::i consumers do not know about the effect of

-'r'::ome pathogens on food, Perception of risks

-a,E positive correlation wilh food safely

:,-=-ce Perceived risk and Perceived control

are signifcant faciors predicting both hand

washing and food therrnometer use2s's.

Afiitudes

For some traditions, people believe that

raw food provides physical energy and stfength

necessary for hard work so they feel safe to

consu'ne raw food since it has been passing o-

frorn generation to generation".

Dlscussion

The flndings of the review show that most

people need lo be inforrned about food-related

risk, food abel, food storage in appropr ate

temperature, food pfeparation, personal hygrene

and adeqLale cooki-9. Accordi lgly.  p.evious

studies suggest that five keys of food safety

education are personal hygiene, adequate

cooki^9, avo d'ng cross-conla-n ndLon keepi-g

food at safe tempefatures, and avoiding food

ffom unsafe aorr"""tttt. Young adults are not

aware of cross-contamination due to minimal

knowledge abolt sources of iood-borne

pathogensto, and feel less responslble for ther

own food safety than older onest5 in that they

may have no experience on cookingtt. Howeuer,

they are concerned aboLrt expiration for packaged

food and food p€ctices in these young people

are infuenced by iheir pafents. Men aged 18-35

years, fron tle lowest social class and pinary

level of educaiion, were at risk for food borne

rg

n

th

hlcp/ wwv.Nutritionthaitand.or.th



ZA I r$ Arunator Nufitian Asscaciatian af Thailand Vol51'No2

illness because they do not awarc of hafmfu

bod Eat i .g behavior o_ you.ge'  oeoole s

influenced by social media and peer group

Target populations of education program are both

younger rnen and women who have low level of

educatlon'4". However, the older adllts ale al

r sk populat on for foodborne illness because theLr

i.nn-ne systen_s dec'ease witl rorn_al agi_g

process chlonic disease, nutrllional status,

demenlia, and decreased physical activity3a

Thus, we should be concerned about promolng

food safety in older adults. Perceived rlsk and

control are protective factors for lood pIactrce25r3

In sone curt-res, co^surng rdw 'ood5 a'e

barrier to food safety practice due ro belieft ln

faci, raw food ls an issue that healthcare

providers should take into consideration

July Decenber,2416
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