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The Influence of Customer Perception about Food Safety on the Use of
Restaurant Food Delivery or Takeout
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ABSTRACT

After the onset of the COVID-19 pandemic, there has been an explosive increase in restaurant meal deliv-
ery or takeout. The purpose of this study was to analyze the consumer perception of food safety and its in-
fluence on the purchase of delivery or takeout food from restaurants. This study, the 2020 Consumer
Behavior Survey for Food (CBSF), was conducted from June 10 to August 21 2020. A total of 6,355 re-
sponses were used for the analysis. The results were as follows: First, the differences in consumer perception
about food safety were analyzed according to whether they used delivery or takeout. Concern about food
safety, satisfaction with dietary habits, and the ability to maintain safe dietary habits were higher in the
non-user group. Except for food at home, the perception about food safety at other locations was higher in
the user group. Food hazards such as antibiotics were perceived to be safer in the user group. Second, the
perception of food safety affecting use of delivery or takeout was analyzed. It was found that the usage of
delivery or takeout increased when the perception of the safety of home meal replacement (HMR), delivery or
takeout food, and the ability to be informed about the harmful factors of agricultural products increased. The
findings of this study may offer the basis for the food and food service industry to consider safety issues se-
riously and develop strategies to lead to feasible practices. Further, this study also supports the direction of
the government toward strengthening the safety of new segments which have shown explosive growth in the
COVID-19 era.
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Table 1. General characteristics of the subjects.
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Delivery or takeout foods

2

Variables X P-value
Non user User
Gender Male 51.6 (1,610)" 48.4 (1,210) 0.602 0.000%**
Female 52.6 (1,978) 474 (1,557)
Age 19 ~29years 324 ( 292) 67.6 ( 513) 463.815 0.000%%**
30~39years 41.6 ( 343) 584 ( 417)
40 ~49years 49.4 (1 745) 50.6 ( 672)
50 ~59years 55.1 ( 988) 449 ( 723)
60 ~69years 63.9 ( 897) 36.1 ( 376)
70 ~74years 77.6 ( 323) 224 (1 66)
Area Seoul 35.5 ( 284) 64.5 ( 462) 541.289 0.000%**
Busan 43.6 ( 178) 56.4 (1 290)
Incheon 49.3 ( 201) 50.7 ( 215)
Daegu 68.6 ( 288) 314 ( 118)
Daejun 55.1 ( 160) 449 ( 157)
Gwangju 76.2 ( 254) 238 (7
Woolsan 66.4 ( 126) 336 (1 69)
Kyungido 44.6 ( 344) 55.4 ( 440)
Kyungbook 79.5 ( 407) 20.5 (- 96)
Kyungnam 53.6 ( 276) 46.4 (1 221)
Jeonbuk 69.4 ( 205) 30.6 (- 90)
Jeonam 86.1 ( 284) 139 ( 63)
Chungbuk 548 (178) 452 (154
Chungnam 68.9 ( 197) 311 ( 109)
Kangwon 42.8 ( 141) 57.2 ( 158)
Jejudo 56.1 (- 65) 439 ( 43)
Monthly household income (unit: 10,000 won) <100 55.8 ( 670) 442 ( 468) 139.676 0.000%***
100~ <150 67.7 ( 443) 323 ( 212)
150~ <200 57.0 ( 588) 43.0 ( 383)
200~ <250 475 ( 627) 52.5 ( 532)
250~ <300 43.9 ( 408) 56.1 ( 363)
300~ <350 47.6 ( 336) 52.4 ( 309)
350~ <400 47.7 ( 177) 523 ( 152)
400~ <450 42.9 ( 109) 57.1 ( 136)
450~ <500 419 ( 61) 58.1 ( 80)
500~ <550 512 (1 81) 488 (- 74)
550~ <600 593 (1 25) 40.7 ( 23)
=600 66.0 ( 63) 340 (1 35)
Regular exercise Yes 54.1 (1,239) 459 ( 908) 5.173 0.158
No 51.1 (2,349) 48.9 (1,859)
Total 52.1 (3,588) 479 (2,767)
" W% (N)

#**P <0.001
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Table 2. Concern and satisfaction with safe dietary life.
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Delivery or takeout foods

Items t P-value
Non user User
Concern with food safety 3.51+.024" 3444024 2433 0.015*
Concern with health 3.74+.026 3.69+.027 1.663 0.097
Satisfaction with dietary life 3.67+.017 3.53+.025 4.847 0.000%**

" Mean+SD
*P<0.05, ***P<0.001
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Table 3. Perception of food safety by cooking and eating locations.

Hems Delivery or takeout foods . Pvalue
Non user User
Foodservice at work or school 3.53£.033" 3.50+.040 0.727 0.468
Food at restaurant 3.19+.034 3.29+.039 -2.167 0.031*
Food at home 4.22+.030 4.04+.036 4.641 0.000%**
Home meal replacement (HMR) 2.86+.031 3.25+.040 -8.447 0.000%**
Street food 2.53+.035 2.76+.039 -5.313 0.000%**
Delivery or takeout foods 2.68+.031 2.97+.035 -1.071 0.000%**
" MeanSD
*P<0.05, ***P<0.001
Table 4. Perception of the safety of food hazards.
Htems Delivery or takeout foods . Pvalue
Non user User
Alien substance 2.39+.041" 233056 1.096 0.274
Pesticide residues in vegetables and fruits 2.13+.041 2.22+.045 -1.849 0.065
Antibiotics in livestock and live fish 2.05+.044 2.17+.043 2417 0.016*
Natural toxicity 2.13+.042 2.25+.055 -2.254 0.025*
Food additives 2.13+.037 2.19+.040 -1.385 0.167
Heavy metals, environmental hormones etc. 1.92+.041 1.98+.038 -1.432 0.153
Food poisoning bacteria 1.90+.042 2.02+.042 -2.748 0.006**
Livestock disease 2.06+.036 2.11+.038 -1.298 0.195
Genetically modified organism (GMO) food 2.19+.040 2.28+.042 -1.919 0.055
Radiation 1.92+.047 2.01+.045 -1.804 0.072
Risks of food containers and packaging 2.09+.036 2.18+.040 -2.190 0.029*
Allergens 2.10+.037 2.24+.044 -3.260 0.001%*
" Mean+SD

*P<0.05, **P<0.01
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Table 5. Ability of safe dietary life.
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Delivery or takeout foods

Items t P-value
Non user User
Know about the harmful factors of agricultural products 3.44+.028" 3.43+.028 0.110 0912
Consideration of safety first in food selection 3.55+.029 3.46+.033 2.295 0.022*
Recognition of safe storage methods and recipes for agri-food 3.46+.028 3.38+.032 2.169 0.031*
Do not consume potentially hazardous foods even if it is a waste 3.85+.027 3.70+.034 4.069 0.000%**

" Mean+SD
*P<0.05, ***P<0.001
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Table 6. Food safety perception affecting Delivery or takeout use.

Variables Items QOdds ratio 95% CI P-value
Concern and satisfaction with ~ Concern with food safety 0.884 0.765~1.023 0.097
safe dietary life Concern with health 0.905 0.774~1.057 0207
Satisfaction with dietary life 0.625 0.534~0.732 0.000%**
Perception of food safety by — Foodservice at work or school 0.802 0.709~0.907 0.000%**
cooking and eating locations o4t restaurant 0.965 0.847~1.100 0.593
Food at Home 0.677 0.591~0.776 0.000%**
Home meal replacement (HMR) 1.822 1.585~2.094 0.000%**
Street food 0.852 0.744~0.976 0.021*
Delivery or takeout foods 1.506 1.285~1.765 0.000%**
Perception of the safety of Alien substance 0.769 0.665 ~0.890 0.000%**
food hazards Pesticide residues in vegetables and fruits 1.056 0919~1.214 0.440
Antibiotics in livestock and live fish 1.048 0.905~1.213 0.529
Natural toxicity 1.095 0.964~1.244 0.163
Food additives 0.922 0.820~1.036 0.172
Heavy metals, environmental hormones etc. 0.832 0.719~0.963 0.014*
Food poisoning bacteria 1.136 0.996~1.295 0.057
Livestock disease 0.941 0.824~1.076 0.376
Genetically modified organism (GMO) food 0.996 0.909 ~1.092 0.940
Radiation 0.951 0.864~1.045 0.295
Risks of food containers and packaging 1.012 0.881~1.163 0.864
Allergens 1.160 0.997~1.349 0.054
Ability of safe dietary life Know about the harmful factors of agricultural products 1.167 1.032~1.320 0.014*
Consideration of safety first in food selection 0.920 0.812~1.041 0.186
Recognition of safe storage methods and recipes for 0.914 0.822~1.016 0.095
agri-food
Do not consume potentially hazardous foods even if it 0.786 0.682~0.906 0.001**

results in a waste

*P<0.05, **P<0.01, ***P<(0.001
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