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Safe Food Handling Behavior of Pregnant Women
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ABSTRACT

This study aimed to explore safe food handling behavior (SFHB) of pregnant women. The sample was 200
pregnant women in Chiang Mai recruited through a convenience sampling technique; that is, they were available while
collecting data. Data were collected in May-June, 2016, using a personal data questionnaire and a test for pregnant
women'’s safe food behavior (internal consistency reliability = 0.83, test-retest reliability = 0.70). The obtained data
were analyzed using descriptive statistics.

The results indicated that a mean score of SFHB was 71.64/100 scores (S.D. = 8.69). The SFHB scores were
divided into 5 levels of very low (VL), low (L), moderate (M), high (H), and very high (VH). The SFHB score was at the high
level. The highest score was found to be the dimension of cooking food thoroughly (VH), followed by cleanliness (H),
using non-contaminated raw materials (H), separating raw and cooked food (M), and keeping food at the appropriate
temperatures (M). Since the SFHB score did not reach the very high level, health education about safe food handling
should then be provided to pregnant women. The educational topic should be prioritized on keeping food at the
appropriate temperatures, as this dimension gained the lowest score level and the hot weather in Thailand may spoil
food easily. In addition, misunderstanding about raw vegetable consumption should be corrected.

Keywords : Behavior ; Safe Food Handling ; Pregnant Women
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