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EXECUTIVE SUMMARY

The number of reported food poisoning incidents originating in the domestickitchen
appearsto be on theincrease. In England and Walesthere has been an increasein the
reported incidenceof food poisoning in recent years (CDR 1996; 2000), and it has
been suggested that 15% of casesoriginate in the home (Djuretic, 1996). Red meat
and poultry are known carriers of food poisoning bacteriaand are believed to be the
food vehicles responsiblefor alarge proportion of food poisoning outbreaks. This
study aimed to quantify consumer practices regarding the domestic handling of meat,
identifiedin previous qualitative work.

A quantitativestudy targeting 1030 consumerswas undertaken. Male and female
respondents from arange of ages, household composition and social class from 5 city
locationsin the UK wererecruited for the study.

A questionnairewas designed to examine variousissues relating to handling of meat
in the home. Questions pertaining to type of meat and frequency of purchase, storage,
preparationand cooking of meat, and perception of food hygienewere included.
Questions to assess the awareness and knowledge of food hygiene were also included
In the questionnaire.

The results showed that avariety of meatswere consumed, with chicken being the
most popular and lamb being theleast frequently purchased. The majority of
consumers did not purchasefrozen meat on aregular basis. Cooked meats (in
particular cooked diced meats) were frequently purchased weekly by almost 70% of
consumers, and ready-mealsby 25% of consumers. Purchase of most meat types
tended to increase with decreasing socio-economic status.

The majority of consumers perceived their kitchen practicesto be hygienic and
believed their practicesto be more hygienic than thosein commercial kitchens.
Perceptionsthat personal practices were better than commercial practicestended to

Increase with increasing age.



Approximately 213 of consumersreported to storeraw meet at the bottom of the
fridge. For thosewho stored raw mest above cooked mesat or on the same shelf, or
stored both raw and cooked meatswherever therewas space, the potential for cross
contamination from raw meat was greater. Consunier perception of hygienic practices
did not vary between those storing meat a the bottom and those storing it at the top of
thefridge.

Lessthan half of the respondentswere aware of the correct temperatureat which their
fridge diould havebeen running. Only 1/3 of those respondents who considered their
practices very hygienic, and those who considered their practices as much more
hygienic than commercial kitchens knew the correct temperatureof their fridge.

Most respondents would discard meat with off odours or flavour or if the appearance
wasodd. However, many would consumemest after the use-by dateif the
appearance, flavour and smell were acceptable.

Regarding personal and kitchen cleanliness, self-reportedbehaviour appeared to be
hygienic. The maority of respondentsindicated that they awayswashed their hands
prior to preparing meat. Similarly, the majority of consumersindicated that they
alwayswashed work surfacesbefore and after preparationof ameal containing mest.
Some of those consumerswith pets, however, may have compromised safety to some
extent, reportingthat they never removed pets from the kitchen before mesl
preparation.

Washing mest, in particular whole chickens, was carried out by the majority of
consumers, generally under arunning tap. Many consumersreported to dry their mest
by shaking off excessmoisture.

Separate chopping boards designated for meat were not in usein the majority of
households. Although many respondentswashed their boards, the methods of
washing may not have always guaranteed effective cleaning. Over 1/5 of respondents
wiped their board with acloth or rinsed it under atap after cutting up meat before
using it for somethingelse. A small percentageof consumersreported that they
continued to useit without cleaningit & all.



Use of dishclothswas divided amost equally between those using disposableand
those using non-disposable. The frequency of disposal or cleaning of dishcloths
varied. Although many consumerswere vigilant, many used their dishclothsfor
periods of time beforewashing or disposing of them that may have compromised

ety

A very small percentageof consumersused the cooking instructionsto determine
when meat was cooked thoroughly. Many, particularly in the older groups, judged by
experience. The majority used aknife or other implement to stick in the mesat to seeif

thejuicesran clear.

When cooling leftover meat dishes, many cooled them to room temperatureand then
put them in the fridge, with 20% reporting to put them straight in the fridge. Although
over 25% of consumersreported never to re-hest meat dishes, of thosethat did, over
10% used dow methodsof re-hegting.

There was a high consumer awareness of food hygiene, particularly in certain aress,
although there was some uncertainty and misconceptionin others. In many instances,
salf-reported behaviour did not awaysreflect awareness. There was, however, a
positive correl ation between food hygiene awareness and washing meat. Those never
reporting to wash meat decreased with increasing awareness and those always
washing meat (in particular for those washing chickens) iiicreased with increased
awareness. Thissuggeststhat washing meat have been associated with hygienic
practice.

In conclusion, although most consumersperceived their practicesto be hygienic and
superior to commercial kitchen practices, for some, the best practicewas not always
reported. In addition, as salf reported practice might not alwaysmimic behaviour,
theremay well have been an underestimation of risk in the domestic kitchen.

Although many were knowledgeable of various aspects of food hygiene, knowledge
was not alwaysrelated to behaviour.



There were some areas, particularly in the cooling and reheating of meat products,
where knowledgeof safe practice appeared to be lacking.

A deeper understandingof the risks associated with handling of mest is necessary for
the consumer to be fully aware of the implicationsin certain areas. In other areas,
awareness and knowledge appeared to make little differenceto consumer behaviour.
Inthe latter case, it will be necessary to look beyond increasing public awarenessand
examinethe fundamental rootsof consumer behaviour which result in these habitual
practices.
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| INTRODUCTION

1 . Background

In England and Wales there has been an increase in the reported incidence of food
poisoning in recent years. Notificationof caseshasrisen from 70,130in 1993 (CDR
1996) to 86,316 in 1999 (CDR 2000). It has been suggested that 15% of cases
originate in the home (Djuretic,1996).

Raw red meat and poultry can be vehiclesfor the carriage of pathogenic bacteria
which cause food poisoning. Raw mest, in particular poultry, may act as a source of
Salmonella which is acause of food poisoning. Other food poi soning bacteria,
including some strains of Escherichia coli and Campylobacter, may aso be common
in raw medt. It has been suggested that many people do not consider the domestic
environment a placewith ahigh risk of food poisoningand fedl that the responsibility
of loweringrisksof food poisoning lieswith the food manufacturersor restaurants
(Worsfold and Griffith, 1997). Thus, theimplicationsof incorrect handling of raw
meat may not be apparent to the consumer and so risksmay be increased.

There have been relatively few studiesinto the domestic handling of raw meat,
althoughit has been shown that risky food handling behaviours are prevalent in the
home. Worsfold and Griffith (1997) studied food safety behaviour of 100 peoplein
their own lionies and showed that basic food handling practicesindicated great
potential for cross contamination, of which the participantsseemed to be unaware. A
previous study by the same autliorsidentified the principal causesof cross
contaminationin domesticfood preparation as faulty food handling techniques, poor
personal hygieneand alack of facilitiesfor the segregation of raw and cooked foods
(Worsfold and Griffith, 1996). Further work on the identification of food safety risks
in the home, quantification of these practices and verificationof microbiological
contaminationin the domestic environment are essential to support the adoption of
successful methodsof reducing food poisoning incidencein the home.
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12 Aims

e To quantify consumer practicesregarding the domestic handling of meat.
e To determine demographic differences.
e Toinvestigateawarenessof food hygiene and the impact thishas on behaviour.

1.3 Scope

Thisreport constitutesthe second phase of the FSA funded project: Microbiological
Risk Factors Associated with the Domestic Handling of Meats. Thefirst qualitative
phaseidentified consumer practiceswhich have been quantitatively addressedin this
report. Further practical kitchenwork and laboratory microbiol ogical study will
completethis project.
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2 METHOD OF RESEARCH

2.1 Recruitment Criteria

Recruitment of participantsfor the survey was undertaken by an external market
research company. A pre-recruitment questionnaire was used to obtain quotasfor
gender, age, social class and household composition (see Appendix 1). Only those
who purchased and prepared meat and meat productswererecruited. To ensure that
both red mesat and poultry preparation was covered in the survey, a quotawas
specified whereby 50% of respondentshad to preparered meat and 50% had to

preparepoultry.

2.2 Fieldwork

Thefieldwork took placein five city locations: Manchester, Birmingham, Bristol,
London and Glasgow. The questionnaireswere designed to be self-compl eted.
Respondents were street recruited and then escorted by theinterviewer to a central
location wherethey completed the questionnaire. Anincentiveof £1 wasgivento
those who participatedin the study.

2.3 Respondents

A sample size of 1000 consumerswas aimed for. The gender, age, household, socio-
economic and regional groups can beseenin Table 1.
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Tablel: Respondentsrecruited for the study.

Age Region
Male ‘ 18-24 18 (9%) Midlands 210 (20%)
0,
269 (26%) 25-34 47 (24%) North 181 (18%)

Female Scotland 215 (21%)

South East 216 (21%)

35-44 51 (26%)

762 (74%)

45-54 44 (22%)
South West 209 (20%)
55-64 38 (19%)

1031 1031

24 Quedionnaire

A questionnairewas designed to quantify awarenessand behaviour of consumers
regarding the domestic handling of meat. An outlineof the questionnaireis set out
bel ow (see Appendix 2 for full questionnaire).

241 QuedionnaireOutline
Question 1

Question 1 was designed to examine what type and cuts of raw meet consumerswere
most frequently buying and where they most made these purchases. The question dso
included the purchaseof frozen meet, cooked meet and ready-medls.
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Question 2

Question 2 investigated consumer perceptionof how hygienicthey consideredtheir
own kitchen practices to be and also how hygienic they felt they were in comparison
with thosein commercial kitchens.

Question 3

In this question the storage of meat, including how and where meat was stored in the
fridge and consumer awareness of correct fridge temperature, was examined. Thawing
practices and attitudestowards use-by dateswere dso investigated.

Question 4

Question 4 explored consumer practices during preparation of meat including washing
meat, personal preparationand cleaning practices before and after preparation.

Question 5

Thisquestion examined consumer practicesinvolved with cooking meat, including
methods of determiningwhen meat is cooked, and storage and re-heating of cooked
mest dishes.

Question 6

This question comprised of aseriesof 10 statementsrelating to different food hygiene
issues. Respondents were asked to indicate if these statementsweretrue, falseor if
they werenot sure. Thisquestion wasincluded to indicate consumer awareness of
food hygieneissues and enable awareness and behaviour to be compared.
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2.5 Pilot

A pilot study of 20 consumers was undertaken by a professional recruiting agency.
Feedback sheets provided information from the recruitersto help identify any
problem areas from either the consumer or recruiter's point of view.
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3 RESULTS

Thefirst part of thisreport (section 3.1) looks at meat purchasewithin the population
and examinesdemographic differences between different types of meat consumed.
Sections 3.2 onwards |ooks at consumer behaviour regarding domestic handling of
meat.

3.1 Meat Purchase

Consumers were asked to indicate how frequently they purchased varioustypes and
cuts of meat. The following sections report on these findings and investigate
demographic differenceswithin the population.

3.11 FreshMeat

Figures1 - 4 represent the percentage of consumers purchasing specific types of meat
on aweekly, fortnightly and occasiona basis and those reporting never to buy certain
mest types. (See Appendix 3 for tabulated counts and percentages).

The most common meats bought both on aweekly and fortnightly basiswere reported
to be chickenfillets, sausages, minced beef and whole chickens. Chicken filletswere
consumed by 45% of consumerson aweekly basis and 25% of consumerson a
fortnightly basis. Sausageswere consumed by 42% of consumers on aweekly basis,
and 23% on afortnightly basis. Minced beef was the most commonly purchased meat
typeon afortnightly basis by 25% of consumers, with 35% buying it on aweekly
basis. Whole chickenswere purchased by 29% on aweekly and 20% on afortnightly
basis.
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Figurel: Percentageof consumerswho purchased specific meats on aweekly
basis.

% Consumers

Typeof Meat Consumed

Figure2: Percentageof consumerswho bought specific meats on afortnightly
besis.

% Consumers

Typeof Meat Consumed
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Figure3: Percentageof consumerswho bought specific typesof meet onan
occasiond basis.
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Typeof Meat Consumed

Between 40-50% of consumersreported to buy most mests (excluding those bought
mogt regularly) on an occasiond basis (Figure 3) (see Appendix 3 for tabulated counts
and percentagesresuts).

Thepercentageaf consumerswho never purchased the different typesof meetis
illustratedin Figure 4. Thosemeatswith the highest percentageof consumers
reporting never to be purchased included lamb steaks (39%), jointsof pork (35%) and
jointsof lamb (33%). Burgerswere reported by nearly onethird of respondentsto
never be purchased.

A fairly high percentage of consumersreported never to buy beef, either
braising/stewing steak (27%), jointsof beef (27%0) or beef steaks (23%).

S/REP/56633/2 9 of 95 HCN/REPORTS/R56633-2
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% Consumers

Figure4:. Percentageof consumerswho never purchased specifictypes of mest.

Type of M eat Never Consumed

3.1.2 Frozen Meat

Thefi-equency of purchaseof frozen meat isillustratedin Figure 5 (see Appendix 4
for tabulated counts and percentages).

Figure5: Frequency of purchaseof frozen mest.
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A higher percentageof consumersreported never to buy frozen meet (24%) than
those buying on either aweekly (20%) or fortnightly basis (14%). A large proportion
of consumers(41%) reported to buy frozen meet occasionally.

3.1.3 Cooked Meat

Figure 6 showsthat a high percentage (68%) of consumers bought diced cooked
meets (ham, chicken, turkey and pork) on aweekly basis, with few consumers (6%o)
reporting never to buy these mesets (see Appendix 4 for tabulated counts and
percentages). Fewer consumersbought cooked chicken (31%6) and cooked sausage
(eg. garlic, pastrami and sdlami) (22%), on aweekly basis.

Figure6: Fregquency of purchaseof cooked mests.
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% Consumers

Purchaseof all threetypes of cooked meat weresimilar on afortnightly basis. A
higher percentageof consumersreported never to buy cooked sausage, or to buy it
only on an occasiona basis, compared to the other types of cooked mest.

S/REP/56633/2 11 of 95 HCN/REPORTS/R56633-2



3.1.4 Ready-meals

Figure7illustratesthe frequency of purchase of ready-medlscontaining mest (see
Appendix 4 for tabulated counts and percentages). Almost 25% of consumersreported
to purchaseready-medson aweekly basiswith 13% making aready-meda purchase
every fortnight. The occasiond purchasewas made by 36% of consumersand 27% of
consumersreported never to purchaseready-medls.

Figure7: Frequency of purchaseof ready-meascontaining mest.
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3.1.5 Placeof Purchase

Consumerswere asked to indicate where they mogt often purchased their meet. A
small number of consumersindicated two choices. Figure 8 indicatesthe percentage
of consumers(out of the 941 consumersmaking a single choice) purchasing mest a
different outlets (see Appendix 5 for tabulated results).

By far themost popular placefor purchasing meet was pre-packed, from the
supermarket, with 70% of consumersindicating that thiswastheir most fiequent
place of purchase. The butcher's shop wasthe preferentia choice for 19% of
consumers, with 9% most frequently purchasing meet from the butcher's counter in
the supermarket. Thefarm shop, wholesalersand other outletswereindicated by very
few consumersastheir main supply of mest.
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Figure8  Wheremeat was most regularly purchased.
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3.1.6 DemographicDifferences

3.16.1 Gender Differences
Fresh Meat Purchase

Some gender differencesbetween fiequency of purchasewere observed (see
Appendix 6 for counts and percentagesof fiequency of purchasesplit by gender).

Differencesbetween mal es and femal esregarding the fiequency of purchase of whole
chickenweresmall (Figure 9). Thebiggest differencewas seenin fortnightly
purchase, where 8% more femal es than mal es reported to purchasewhol e chicken
every fortnight.

For the purchase of chickenfillets, dthough differenceswere smal, Figure 10 shows
therewas atendency for females to purchase chicken filletson aweekly and
fortnightly basis more than males. Conversely the percentageof men reportingto
occasionally and never buy chickenfilletswas dightly higher than the women.
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Figure9: Frequency of purchaseof whole chickenbetween maeand femde
groups.
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Figurel0: Frequency of purchaseof chickenfilletsbetween male and femae
groups.

50 -
45 -
40 -
35
30 -
2
20
15]
10
5
0 4

m Male
m Femde

% Consumery

Never Occassionaly Fortnightly Weekly
Frequency of Purchase

The purchase of beef steaksshowed oppositegender trendsfor the better cuts, e.g.
fillet, T-boneand srloin, and the braising and stewing types (Figures | land 12).

Beef steaksincluding T- bone, fillet and sirloin were purchased by a greater
percentage of men on afortnightly basis (19 %) compared with femaes(14%). Ona
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weekly basis, the percentageswere very smilar. Slightly morewomen claimed never
to purchasethis type of meat (24%) compared to men (20%).

Figurell: Frequency of purchaseof stegk (sirloin, fillet and T-bone) between mde
and female groups.
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For stewing beef, an oppositetrend was seen, with 18% women purchasing on a
fortnightly basis compared to 12% men, and 29% of men claiming to never purchase
stewing beef compared to 26% of women.

Figure12: Frequency of purchaseof stewing/braising steak between maleand
femalegroups.

m Mde
m Female

% Consumers

Never Occassiondly Fortnightly Weekly
kequency of Purchase
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For themdes, purchaseof lamb steakswas more of afortnightly and occasiona
purchase compared with the femaes, with adightly higher percentageof femaes
(6%0) than males (3%) reporting to egt them onceaweek (Figure 13). However, lamb
steakswere not acommonly consumed meat and so numbers eating them weekly and
fortnightly werefairly low. Therewas, however, adightly higher percentage of
femal es (41%6) reporting never to buy lamb steaks compared to the males (35%).

Figurel3: Frequency of purchaseof lamb steaks between male and female groups.

gMale

m Female

% Consumers

Never Occassionally Fortnightly Weekly
Frequency of Purchase

Figure 14 showsthat more femaes (36%6) reported to purchase minceon aweekly
basis comparedto maes (31%0). Therewas dso adightly higher percentage of
femaes (4% higher) than maes claiming never to purchasemince beef. The
occasiona purchase of mincewas made by 9% more maesthan females.
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Figurel4: Frequency of purchaseof mince beef between male and female groups.
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Little difference was seen between maes and fema esin the purchaseof joints of
meat including pork, beef and lamb joints.

Therewere few differencesin the frequency of purchaseof lamb chops, however,
pork chops appeared to be amore popular purchasewith femaesthan maes (Figure
15). It wasreported that 16% of females and 11% of ma espurchased pork chopson a
weekly basis. More males (26%) than females (20%) reported never to purchasepork

chops.

Figurel5: Frequency of purchaseof pork chopsbetween maeand femaegroups.
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Sausage purchase gppeared to be dightly higher among ma es than femal eswith 46%
of maesclaming to buy sausage on aweekly basis comparedto 41% of femades, and
dightly morefema es (9%6) than males (7%) reporting never to purchase sausage
(Figure 16).

Figurel6: Freguency of purchaseof sausage between maleand femaegroups.
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Although purchase of burgerswas reported less frequently than sausagesby the group
asawhole, the gender differencesin the purchaseof burgersreflected those of the
purchase of sausages (Figure 17). A higher percentage of males(23%) thanfemales
(18%) reportedto purchaseburgers on aweekly basisand fewer males (27%) than
females(34%) reported never to purchase burgers.

Figurel7: Frequency of purchaseof burgersbetween mae and femaegroups.
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Frozen Meat Purchase

Frozen mesat purchase was seen to be dightly higher anong maesthan femaesona
weekly and fortnightly basis, with adightly higher percentage of femaesreporting to
occas onaly and never buy frozen mest (Figure18) (see Appendix 7 for tabulated
results).

Figurel18: Frequency of purchaseof frozen mesat between male and fema e groups.
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Cooked Meat Purchase

Figures19-21 show the frequency of purchase of cooked mesats between gender (see
Appendix 7 for tabulated results).

Gender differencesfor cooked diced meet weresmall dthough ahigher percentageof
femaes (70%) reported to buy cooked diced meat on aweekly basis compared with
males (62%).

Purchase of cooked chicken and cooked sausageshowed an oppositetrend. A dightly
higher percentage of maes (34% and 27%, respectively) reporting to purchasethese
meats every week compared with females (30% and 21%, respectively).
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Figureld Frequency of purchaseof diced meat (ham, chicken, turkey and pork)
between male and fema e groups.
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Figure20: Frequency of purchaseof cooked chicken between male and femal e groups.
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Figure2l: Frequency of purchaseof cooked sausage(eg. garlic, pastrami, salami
etc.) between male and femalegroups.
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Ready-Meal Purchase

Thefrequency of purchasefor ready-mea swas seento be higher among themale
consumersthan the femaleboth on aweekly and fortnightly basis (see Appendix 7 for
tabulated results). A higher percentageof fema es than ma esreported both to make
the occasional ready-med purchase, and never to purchaseready-meals.

Figure22: Frequency of purchaseof ready-mea sbetween male and femal e groups.
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Placeof Purchase

Themgority of consumersbought mest either pre-packed from the supermarket or
from the butcher's shop. Thus, demographic differenceswere investigated between
thesetwo outletsonly.

Gender differences between place of purchasewere not marked (see Appendix 8 for
tabulated results). A dightly higher percentage(3%0) of maes reported to buy meet
pre-packed from the supermarket compared with females. Purchase of mest from the
butcher's was undertaken by 4% more femaesthan males.
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3.1.6.2 Socio-economicdifferences
Fresh Meat Purchase

For sometypes of mest, socio-economic differencesin purchase frequency were quite
pronounced (see Appendix 8 for countsand percentagesof frequency split by socio-
€conomic group).

Theweekly purchase of whole chickensincreased as socio-economicgroup decreased
(Figure 23). Inthe lowest socia group (D/E) 40% consumers reported to eat whole
chicken on aweekly basis compared with 22% in the highest group (A/B). An
opposite trend was seen for those occasionaly purchasingwhol e chicken.

Figure23: Freguency of purchaseof whole chicken by socio-economicgroup.
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The purchaseof chicken filletsincreased with increasein socio-economicstatus both
on aweekly and to alesser extent afortnightly basis (Figure 24). Thosereporting
never to buy chickenfilletswere mainly in the lowest social group.
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Figure24: Fregquency of purchaseof chickenfilletsby socio-economicgroup.
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The purchaseof both higher quality and lower quality cuts of beef steak showed
similar patternswithin socio-economicgroup. (Figures25 and 26). Thoseinthe

highest socio-economic group reported to egt lesson aweekly basisthan thosein the

lower groups.

Figure 25. Frequency of purchaseof steak (sirloin, fillet and T bone) by socio-
€conomic group.

50 1

30 -

20 -

% Consumers

10

Never

mA/B
m Cl/C2
oD/E

Occassionally

N I 0

Fortnightly Weekly

Frequency of Purchase

S/REP/56633/2

23 of 95

HCN/REPORTS/R56633-2



Figure26. Frequency of purchaseof stewing/braising steak by socio- economic
group.

3

W
(=]
!

8

£ 40

s mA/B
g 30 m Cl/C2
(=]

&) oD/E
X

—
S

o
@me g

Never Occassionally Fortnightly Wesekly
Freguency of Purchase

Therewere few differencesin the frequency of purchaseof lamb steaks between

SOCi0-economicgroups.

The percentage of consumers purchasing mince beef on aweekly basis decreased with
socio-economic status (Figure 27). A markedly higher percentageof thosein group
D/E (44%) reported to purchasemince on aweekly basis compared to thosein group
A/B (25%). Thepurchase of minceon afortnightly and occasional basis showed an
oppositetrend. Therewaslittle difference between socio-economicgroupsfor those

reporting never to buy mince beef.
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Figure27: Freguency of purchaseof minced beef by socio-economicgroup.
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Thepurchaseof jointsof pork, lamb and beef tended to follow the sametrends
between soci o-economicgroups, with weekly purchaseincreasing as socio-economic
group decreased (Figures28, 29 and 30). Although this patternwas seen for all types,
the numberspurchasing joints of meat weekly were smdl, and so fi rmassumptions

cannot be made.

Figure28: Frequency of purchaseof beef joints by socio-economicgroup.
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Figure29: Frequency of purchaseof lamb jointsby socio-economicgroup.
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Figure30: Freguency of purchaseof pork jointsby socio-economicgroup.

60 -

50
£ 40
E mA/B
g 304 m Cl/C2
Q 1D/E

O

N 20

10

0 _,_-]__‘:L1

Never Occassionally Fortnightly Weskly
Frequency of Purchase

Therewas atrend towar dspur chase of lamb chopsdecreasingas social group
increased (Figure 31).
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Figure3l: Freguency of purchaseof lamb chops by socio-economicgroup.
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A smilar trend was seen with the purchaseof pork chops (Figure 32). However, a
similar percentageof al socid groupsreported to purchaseboth lamb and pork chops

on afortnightly basis.

Figure32: Frequency of purchaseof pork chops by socio-economicgroup.
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The purchase of sausageson aweekly basiswas seen to decrease as socio-economic
group increased. To alesser extent thistrend was reversed for the fortnightly
purchaseof sausage. The percentage of consumers never buying sausage decreased
dightly with decreasein socio-economic group.

Figure33: Frequency of purchaseof sausages by socio-economicgroup.
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The purchase of burgers on weekly basis, and to alesser extent on afortnightly bas's,
increased as socio-economicgatus decreased. A large difference was seen for those
consumerswho never bought sausages, between those in the highest socio-economic

group and thosein thelowest.

Figure34: Frequency of purchaseof burgersby socio-economicgroup.
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Frozen Meat Purchase

Frozen mesat purchaseon aweekly basis increased as soci 0-economicgroup decreased
with around 10% more consumersin thelowest socid group reporting to buy fiozen
meeat on aweekly and fortnightly basis (Figure 35). (See Appendix 9 for tabulated
results). Conversdly the percentageof thosereporting never to buy frozen meet
decreased as soci 0-economic group increased.

Figure35. Frequency of purchaseof frozen meet by socio-economicgroup
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Cooked Meat Purchase

Although socio-economicdifferenceswere not marked, for al cooked meet purchase
therewas atendency for frequency to increase as socio-economic status decreased
(Figures36, 37 and 38) (see Appendix 9 for tabulated results). The greatest
percentage differences between groupswas seen for the weekly purchase of pastrami
where over 12% more of thelowest socia group reported weekly purchase, compared
to the other two groups.
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Figure36: Freguency of purchaseof diced meat (ham, chicken turkey and pork) by
S0Ci0-economic group.
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Figure37: Frequency of purchaseof cooked chicken by socio-economicgroup.
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Figure38: Frequency of purchaseof cooked sausage(eg. garlic, pastrami, sdami,

60 -

50 A

At mA/B
m Cl/C2
OD/E

gl
i il ﬂ

ever Occasionally  Fortnightly Weekly

Freguencyof Purchase

S/REP/56633/2 30 of 95 HCN/REPORTS/R56633-2



Ready-meal Purchase

Purchase of ready-med stended to increase as socio-economic status decreased, with
amost 10% morein the lowest socia group buying ready-meason aweekly basis
than in the highest group (Figure 39) (see Appendix 9 for tabulated results). The
percentage of those reporting never to buy ready-meal sdecreased with socio-
€conomic group.

Figure39: Freguency of purchase of ready-measby socio-economic group.
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Place of Purchase

For socio-economic groups, little differencewas seen between those buying from the
butcher's shop. Around 8% fewer of thosein the lowest socio-economic group,
however, reported to buy pre-packed meet from the supermarket thanin the highest
socio-economic group. Thosein thelower socid groups not buying from either
butcher's or pre-packed a the supermarket were most likely to be those purchasing
meset from the butcher's counter in the supermarket (see Figure 8).
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3.1.6.3 Household Composition Differences
Fresh Meat Purchase

Differencesin fiequency of purchaseof somemest typeswere seen between adult
only householdsand thosewith children living at home (see Appendix 10 for counts
and percentagesof frequency split by household composition).

Whole chickenstended to be purchased more fiequently by thosewith childrenliving
at homethan adult only households (Figure40). Therewereno differences, however,
in consumption of chickenfillets between households.

Figured0: Freguency of purchaseof whole chickenfor adult only householdsand
thosewith children.
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Therewere few differencesin the purchaseof beef steaks between households, either
the more expensive cuts such assirloinand T bone, or the chegper cuts such as
braising or stewing. Lamb steakswere al so purchased equally fiequently by both
adult only households, and thosewith children. Mince beef, however, wasamore
fiequent weekly purchasefor thosewith children, although little differenceswere seen
on afortnightly basis (Figure 41).
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Figure4l: Frequency of purchase of mincebeef for adult only householdsand those
with children.
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Few differenceswere seen between household purchaseof jointsof meat including
lamb, beef and pork. Therewas atendency, however, for ahigher percentage of the
adult only householdsto be more likely never to consumeall these jointsof mest.

No differenceswere observed in the frequency of purchase of pork and lamb chops
betweeen household groups.

Thefrequency of purchaseof sausagesand burgersshowed a marked difference
between adult only householdsand those with children (Figures42 and 43). For those
consumerswith childrenin their household, 15% more reported to buy sausagesand
13% more purchased burgers, on aweekly basis, than the adult only households. The
percentage of consumersbuying both sausageand burgerson afortnightly basiswere
also dightly higher in those householdswith children. Morethan doublethe
percentage of adult only households reported never to buy sausagesand burgersthan
thosewith children.
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Figure42: Frequency of purchaseof sausagesfor adult only householdsand those
with children.

60 _

50

£ 40 |

Q

E m Adult Only

2 30 |

o m With Children
20 |

S

Never Occassionally Fortnightly Weekly
Frequency of Purchase

Figure43: Frequency of purchaseof burgersfor adult only householdsand those
with children.
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Frozen Meat Purchase

Figure 44 showsthat adightly higher percentage of householdswith children
reported to buy frozen meat on aweekly and fortnightly basis (see Appendix 11 for
tabulated results). More of those reporting never to purchasefrozen meat were found
in the adult only households.
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Figure44: Frequency of purchaseof frozen mest for adult only householdsand
thosewith children.
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Cooked Meat Purchase

Weekly purchase of cooked mests, particularly diced cooked mests, tended to be
greater in those househol dswith children than those without (Figures 45-47) (see
Appendix 11 for tabulated Statistics).

Differenceswere most notablein the purchaseof cooked diced mesat. 17% more of
thosewith children reported to buy diced cooked meets every week than those
without.

Thosewithout children weremore likely never to buy any form of cooked mest.
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Figured5: Frequency of purchaseof diced meat (ham, chicken, turkey and pork) by
adult only householdsand those with children.
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Figured6: Freguency of purchaseof cooked chicken by adult only householdsand
thosewith children.
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Figure47: Frequency of purchaseof cooked sausage (e.g. garlic, pasrami, salami,
etc.) by adult only householdsand those with children.
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Purchased Ready-Meals

The purchase of ready-measwas dightly greater by those consumerswith children
than those without (see Appendix 11 for tabulated results). More consumersin the
former group purchased ready-med son aweekly basiswith 10% less than the adult
only householdsindicating that they never purchased ready-med s (Figure 48).

Figure48: Fregquency of purchaseof ready-medsby adult only householdsand
thosewith children.
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Placed Purchase

Few differenceswere seen between household groupsin the placein which meat was
purchased.

3.1.6.4 Agedifferences
Fresh Meat Purchase

For the mgjority of mest types, marked differencesin frequency of purchase between
age groupswere not observed. Appendix 12 showsthe countsand percentages of
frequency of purchasesplit by age group. Themost notabletrendsareillustrated in
Figures49-56 below.
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Although age group appeared to havelittleinfluenceon purchase of wholechicken,
therewas atendency for theweekly purchaseof chickenfilletsto decreaseas age
increased (Figure 49). For the thosewho reported never to buy chickenfillets, an
oppositetrend was observed.

Figure49: Frequency of purchase of chickenfilletsby age group.
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Theweekly purchaseof fillet, srloinand T bone steakstended to increase dightly
withincreasing age, and the percentage of those consumersreporting never to
consumethistype of meat decreased with increasing age. A similar and more
pronounced trend was seen for the purchase of braisingand stewing steak (Figure50).

Figure50: Frequency of purchaseof stewing/braising steak by age group.
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Littledifferencewas gpparent in the frequency of purchaseof lamb steaksbetween
age groups.

The frequency of purchase of mince between age groupsisillustratedin Figure51.
The oldest age group tended to purchase minceless frequently than the other age
groupsand a higher percentage of this age group reported never to purchase mince.

Figure51: Freguency of purchaseof minceby age group.
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The frequency of beef, lamb and pork jointsfollowed similar patternsbetween age
groups(Figures 52, 53 and 54). Little differencewas seen between age groupsin the
weekly, fortnightly and occasiond purchase of these mests, however, therewere
notabledifferencesin the ages of thosewho reported never to consumethem. For
beef, pork and lamb, 40%, 44% and 45% respectively of the youngest age groups
reported never to buy these meats compared to 21%, 25% and 26% of the oldest age
groups.
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Figure52: Frequency of purchaseof beef jointsby age group.
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Figure53: Frequency of purchaseof lamb joints by age group.
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Figure54: Frequency of purchaseof pork jointsby age group.
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For al joint types, the percentage of consumersmaking the occasiond purchase

tended to increaseas age increased.

Frequency of purchase of lamb chops showed littledifferencesbetween age groups.

Therewas, however, atendency for the age group 35-44 to make less frequent weekly

and fortnightly purchasesthan the other groups. Fewer in the older age groups

reported never to buy lamb chops.

Similarly, therewerefew differences between age groupsin the purchaseof pork

chops. Onaweekly bas's, however, pork chopswere more popular in theolder age

groups(45-64) than theyounger, dthough for purchase on afortnightly basiswas

similar. Aswiththe purchaseof lamb chops, fewer of the older age groupsreported

never to buy pork chops.

Purchaseof sausages on aweekly and fortnightly basis tended to decreasewith

increasingage (Figure55). For theoccasiond purchase and those reporting never to

purchase, an oppositetrend was observed.

Figure5t. Frequency of purchase of sausages by age group.
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The fkeguency of purchase of burgersshowed the most marked trends between age
groups(Figure56). Therewas adefinitetrend for purchase of burgerson aweekly
and fortnightly basisto decrease with increasing age. Almost 25% morein the
youngest age group reported to buy burgerson aweekly basis compared with the
oldest age group. The percentageof those reporting never to buy mince decreased
with decreasing age with over 40% morein the oldest group reporting never to buy
mince than in the youngest group.

Figure56. Frequency of purchaseof burgersby age group.

70 -

60
504 18-24
S
“g' 40 | o 25-34
2 m 3544
o _ ! m 45-54
S

20/ | 0 55-64

0| [

0 b . :

Never Occassionally Fortnightly Weekly
Frequencyof Purchase

Frozen Meat Purchase

Figure57 illustratesthat weekly purchase of fkozen mest tended to decreasewith
increasing age group (see Appendix 13 for tabulated results). An oppositetrend was
seenin the purchase of fkozen meeat on an occasiond basisand for those reporting
never to purchasefkozen mest. Littledifferencewas seenin the percentageof
consumers buying fkazen meeat on afortnightly basisin the younger age groups,
however, the percentage dropped in the two older groups, more so in the eldest.
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Figure57: Freguency of purchaseof frozen meat by age group.
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Cooked Meat Purchase

Therewerefew differences between thosereportingto buy cooked diced mesat with
the exception of the percentageof consumersin the oldest age group being lower than
the other age groups buying on aweekly basis (see Appendix 13 for tabul ated results).

For the cooked chicken (Figure 58) there was adefinite trend for the purchaseon a
weekly basis (and to alesser extent on afortnightly basis) to declinewithincreasing
age group. An oppositetrend was seen for thosewho never or only occasionally
purchasethistype of cooked medt.

Themain differencesin the purchaseof cooked sausageswere seen between the
oldest age group and the other groups (Figure 59). The percentageof consumersin
the ol dest age group reporting weekly purchase was 12-17% lower than thosein the
other agegroups. Thosein the oldest age group reporting never to purchasethistype
of cooked meat wassimilarly higher thanin the other age groups.
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Figure58: Fregquency of purchaseof cooked chicken by age group.
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Figure59: Frequency of purchase of cooked sausage(eg. garlic, pastrami, sdlami)
by age group.
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The purchase of ready-medson aweekly basistended to decreasewith increasing age
with more than twice the percentage of thosein the youngest group reporting to
purchaseready-meal's, compared to thosein the two oldest groups (see gppendix 13
for tabulated results). Those reporting never to purchaseready-meas showed an
oppositetrend with the exception of the 25-34 age group, of whom therewasa greater
percentage reporting never to buy ready-measthanin the older group (35-44).
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Figure60: Frequency of purchaseof ready-meds by age group.
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Figure 61 showsthe main two placesof mesat purchasespilt by age group. TheFigure
shows aclear tendency for percentageof consumers shoppingfor meet at the
supermarket to decreasewith increasing age. The oppositewastrue for those
shopping a the butcher's; the percentageof consumers, dthough lower in every
group than those shopping at the supermarket, clearly increased with increasing age.

Figure6l: Purchaseof mesat from the supermarket and butcher's shop by age group.
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3.1.7 Summary of Meat Purchase

The most popular meatsreported to be purchased regularly (weekly and fortnightly)
were chickenfillets, sausages, minced beef and whole chickens. The purchase of
chickenfilletstended to decreasewith increasing age and decreasing socio-economic
group. The purchaseof whole chickenswas associated with householdswith children
and those in the lower socio-economic groups. Mince was purchased more frequently
by thosewith children and by females.

Most types of meat, excluding the most popular, were purchased occasionally by 40-
50% of consumers.

Lamb wastheleast popular meat type with over 30% of consumersindicating that
they never bought lamb either as steaks (39%), chops (30%) or joints (35%). Joints of
pork and burgerswere reported never to be purchased by 33% and 32% of consumers
respectively.

The purchase of burgersand sausages showed the biggest differencesbetween
households, with adult only househol ds purchasing these meats markedly less
frequently than those with children. Therewere aso distinct differencesbetween
older and younger groups. Sausages, and in particular burgers, were much more
popular in the younger groups.

In general, purchaseof most raw mests tended to increasewith decreasing socio-
economic status, with the exception of chicken fillets.

Frozen meat was not avery popular frequent purchasewith more consumers
indicating that they made the occasional frozen mesat purchase, than those buying
either weekly or every fortnight. The purchase of frozen meat was more popular in
householdswith children and with males. Therewas atrend for the purchase of frozen
mest to decreasewith increasing age and decreasing Soci 0-economicgroup.
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Cooked diced meatswere the most common cooked meats purchased, with 68% of
consumers buying them on aweekly basis. Cooked chicken was slightly more popular
than cooked sausages, such as garlic sausage or salami. All cooked meatswere more
popular in householdswith children and also in younger age groups, particularly
cooked chicken and cooked sausage. Cooked dliced meats were more frequently
purchased by females, with the males preferring cooked chicken and cooked sausage.
The purchase of cooked meats tended to increase with decreasing socio-economic

group.

Ready-mealswere fairly popular both on aweekly, fortnightly and occasional basis.
Malestended to buy more ready-mealsthan females and they tended to be more
popular among those householdswith children. The purchase of ready-meals
decreased with increasing age and increased with decreasing soci 0-economic status.

Themgjority of consumersbought their meat pre-packed from the supermarket. The
remainder bought mainly from the butchers, with asmall percentagebuying from the
butcher's counter in the supermarket. There were no apparent demographic
differencesregarding place of purchase.
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32 KitchenHygiene

321 Consumers Perception of Hygiene Practicein theKitchen

3211 Perceptionof Kitchen Practices

Consumerswere asked how hygienic they felt that their kitchen practiceswereon a
scaleof 1to 7 from not at all hygienic to very hygienic. Figure 62 clearly illustrates
that few consumers(3.7%) believed themselveslessthan OK on the scale, with 29%
agreeing that their hygienic practicesin thekitchen were OK. Themagjority of
consumerscons dered themsalvesto be hygienicin thekitchen (67%), with 28% of
these believing themselvesto be very hygienic.

Figure62: Consumers perceptionof hygienein their own kitchens.
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3.21.2 Perception of Kitchen PracticesCompared to Commer cial Practices

When asked how they considered their kitchen practices, in the context of hygiene,
compared to commercial kitchens, 36% said they were the same (Figure 63). A total
of 47% of consumersregarded their practicesto be better, with 22% perceiving their
practices as much better than commercid kitchens. A small percentageof consuniers
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perceived that their kitchen practiceswere worse than commercia practices (16%)
with 1% agreeing that they were much worse.

Figure63: Consumers perception of hygienein their own kitchenscompared to
commercid kitchens.
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3.2.1.3 Demographic Differences

In order to obtain aclearer view of demographicdifferences, consumerswere placed
into 3 groupsfor both questions. For the question relating to perceptionof kitchen
hygiene, the groups congsted of thosewho thought they were not hygienic (scoring3
and below), thosewho perceived themsalvesas OK (scoring 4) and thosewho
perceived themsdves as hygienic (scoring5 and above). Smilarly, for the
comparison of commercia kitchen practices, the groupsconsisted of thosewho
thought their practiceswereworse (scoring 3 and below), thosewho considered
themsealvesto be the same (scoring 4) and those considering themselvesto be better
(scoring 5 and above). Tabulated statisticsfor all demographicdifferencescan beseen
in Appendix 14.

Gender Differences

Little differencewas seen between maes and femaesin their perception of how
hygienicthey felt their kitchen practiceswere (Figure64). Therewasa dightly higher
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percentage of maleswho believed their practicesnot to be hygienic, comparedto
femal es; however, percentagesin thisgroup werevery small.

Therewere, however, clearer gender differenceswhen comparing kitchen practicesto
commercia kitchens (Figure65). A higher percentageof male consumers(25%)
believed their practicesto be worse than commercid kitchens, compared to femaes
(15%). In addition, 5% more fema esthan maes believed their practicesto be better
than those occurring in commercid kitchens.

Figure64: Gender differencesin perceptionaof hygiene.
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Figurees: Gender differencesin perception of hygiene compared to commercid
kitchens.
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Socio-economic Differences

Socio-economicdifferencesbetween perception of kitchen practiceswere very smdl
(Figure 71) with avery dight tendency for the percentage of consumers considering
their practicesto be hygienic to increasewith increas ng socio-economic group and
the oppositetendency for thosewho believed their practicesto be OK.

Figure66. Socio-economicdifferencesin perception of hygiene.

80 -
70
60 -

50 -
mA/B

m Cl/C2
g D/E

40 |
30 |

% Consumers

20 -
10
0 4

=
Hygienic OK Not hygienic

Degree of Hygiene

Regarding comparison of domestickitchen practicesto commercia kitchens (Figure
67), much clearer, though conflicting trends can be seen. The percentageof
consumersconsideringtheir practicesto be hygienically superior to commercia
kitchensdecreased with decreasing socio-economicgroup. However, the percentage
of consumersconsideringtheir practicesto be worsethan thosein commercid
establishmentsal so decreased as socio-economicstatusincreased. Those considering
their practicesto be equally hygienic to commercid practicesshowed the opposite
trend.
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Figure67: Socio-economicdifferencesin perceptionof hygienecompared to
commercid kitchens.
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Household composition diflerences

Therewere few differencesin the perception of hygiene between householdswith
children and those without.

Age Differences

Figure 68 shows that those thinkingthat their kitchen practiceswere hygienictended
to decreasewith increasing age and thosethinking that their practiceswere OK
showed the opposite trend. A dightly higher percentageof respondentsin the younger
groupsbdieved their practicesto belessthan OK, compared to the older groups.
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Figure68. Differencesin perception of hygiene between age groups.
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Thetrendsin age were more pronounced when respondentswere asked how they
believed their practices compared to commercid kitchens. Figure 69 showsadigtinct
increasein thosebelieving their kitchen practicesto be better than commercia
practices, as age increased. Similarly there was a decreasewith increasing age of
those believing their practicesto be worse than commercid kitchens.

Figure69: Differences in perceptionof hygiene between socio-economicgroups.
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3.2.2 Summary of Perception of Hygiene Practices

Generally consumers perceived their own kitchen practicesto be hygienic with almost
1/3 regarding themsalves as very hygienic in thekitchen. Therewasadlight trend
within those consumers perceiving themselvesto be hygienicin the kitchen to
increase as age decreased. Other demographic differences werenot observed.

In comparison with commercia practices, many rated their practicesas better, with
just over 1/3 of consumers perceivingtheir practicesto be of asimilar hygienic
standard. Therewere, however, approximately 16% of consumersbelieving their
practicesto be worsethan those seenin commercial kitchens. There was atendency
for more malesthan females to consider their practicesless hygienic than thosein
commercia kitchens. There was also adefinite trend showing an increased perception
of comparativehygieneincreasing with age.

3.3 StoringMeat

331 HowMeatisStoredintheFridge

Consumers were asked to indicate which., of 5 optionsgiven, best described how they
stored raw mest in thefridge.

Figure 70 revealsthat over half of consumersindicated that they put the raw meat
straight into the fridgein the packaging it camein, with approximately 10% putting it
on aplate or bowl beforedoing so. A greater percentage (28%) of consumerstook it
out of the package and stored it covered than those reporting to storetheir meat in the
fridge, out of the package uncovered (1.5%).
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Figure70: Storageof meet inthefridge.
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332 WhereMeatisStoredintheFridge

Consumerswere asked wherethey would normally storeraw and cooked mest in the
refrigerator given four optionsof top shelf; bottom shelf; middle; and anywherethere

isspace.

A high percentageof consumers (67% )indicated that they stored raw mest on the
bottom shelf. A smilar percentageof consumersreported to storeraw mest wherever
therewas space or at thetop of the fridge (14% and 12% respectively) with few
reporting to storemeat in the middle (8%).

A similar pattern to that seen for raw mesat was seen for the storage of cooked mest,
athough therewere differencesin the number of consumersstoring meet on the
bottom shelf and wherever therewas space. Around 20% fewer consumersreportedto
store cooked mest a the bottom of the fridge compared to raw mest, althoughthis
was still the most popular position for cooked mests. Over 10% more consumers
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stored cooked mest wherever there was spacein the fridge compared to raw mesat. A
dightly higher percentage of consumersreported to store cooked meet on the top shelf
than raw meet, and littledifferencewas seen for storageof raw and cooked meet in
themiddleof thefridge. Figure 71 illustratesthese differences.

Figure71: Positionof raw and cooked meet in thefridge.
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An investigation was madeinto how many consumerswere storing cooked and raw
meat on the same shelf (See Appendix 15 for tabulated results).

For thosereporting to storeraw mest a thetop of the fridge, 55% al so stored their
cooked meet at thetop and 28% stored it in themiddle. For the remaining consumers
storing raw meet a the bottom of thefridge, 8% reported to store cooked meet
wherever there was space and 9% a the bottom, i.e. on the same shelf astheraw
meet.
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The majority (79%) of those storing raw meat wherever there was space a so stored
cooked meat wherever therewas spacein thefridge. This could mean that they may
have been stored together or separately. Of the remainder of those storing raw mest
wherever there was spacein the fridge, most of them (16%) stored cooked mest at the
top of thefridge.

For those storing raw met at thetop of the fridge, 23% stored cooked meat in this
position, almost 40% stored it in the middle and 28% stored it a the bottom of the
fridge.

Approximately one third of consumers reporting to store raw mest in the middle of
the fridge stored cooked mest in the same position.

Thetotal percentageof consumers storing raw and cooked mesat on the same shelf was
just over 11%. Thiswas, however, not taking into account those storing both cooked
and raw meat wherever therewas space, who aso accounted for approximately 11%
of the consumer sample.

Demographicdifferences

Of the 11% storing both raw and cooked meat on the same shelf, therewas adightly
higher percentageof men (14%) than women (10%) and a higher percentage of adult
only househol ds(12%) than those with children (9%). Thelowest socio-economic
group (D/E) had the highest percentageof those storing both cooked and raw mest
together (15%) compared to the other two groups, C1/C2 and A/B (10% and 9%,
respectively). The percentageof consumersstoring both raw and cooked mest in the
fridge on the same shelf tended to decrease with increasing age, with the exception of
the youngest group.

Of those consumers storing both raw and cooked meat wherever there was space,
therewere dightly more malesthan females (in relation to the total population) (16
and 9% respectively) and ahigher percentageof adult only househol ds(13%)
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compared with thosewith children (8%). The percentageof those storing both meats
this way tended to decrease with increasing age and was lower in the lowest socio-
economic group (DIE) than in the higher socia groups.

Differencesin perception of hygiene

For those reporting to storeraw meat a the bottom of thefi-idge, 39% reported that
they believed their kitchen practices were very hygienic. Only 2% indicated that their
practicesweredightly lessthan OK. For those storing raw meat on the top shelf,
37% believed their kitchen practices were very hygienic with no-one perceivingtheir
practicesto be lessthan OK. However, of those reporting to store raw meat wherever
therewas space, only 14% believed their kitchen practicesto be very hygienicwith
more (36%) believing them to be OK. The highest percentage of consumershbelieving
their practicesto be lessthan OK were found in this group (12%).

3.3.3 Perception of Fridge Temperature

Consumerswere asked at what temperaturetheir fi-idge should be running. Figure84
illustratesthat 45% of consumers correctly identified that their fridge should be
running between 5-9°C. Theremainder of consumersreported that they did not know
(41%) or exceeded 10°C (15%).

When comparing those who knew the correct temperature of the fi-idge with how
hygienicthey felt they were, it wasinteresting that of thosewho regarded themselves
asvery hygienic, 43% did not know the correct temperature of their fi-idge, 20% were
incorrect and 36% were correct. Similarly 44% of those consideringtheir kitchen
practicesmuch better, hygienically, than commercid kitchens, did not know the
temperaturetheir fridge should be running at, 39% did and 17% were incorrect.
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Figure72: Consumers perceptionof their fridge temperature.
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334 AttitudesTowardsse By Dates

Consumerswere asked to indicateif they would eat meat under certain circumstances
inrelation to the use-by date. Two thirdsof consumers agreed that they would eat
meset aday after the use-by dateif it still looked and smelled OK. Fewer consumers
(17%) agreed to thisif it was 2 days after the use by datewith 6% saying they would
eat meat morethan 2 days after the use by dateif it still smelled and looked OK.
Consumers gppeared more cautiouswhen meat |ooked discoloured or off, or smelled
different or odd, evenif it waswithin the date, with only 3% and 2% respectively
stating that they would eat mest under these conditions.

335 DefrogingMeat

Consumerswere asked to indicate how they would normally defiost ajoint of meet or
asmall piece of meat fiom acomprehensivelist of methods. Figure 73 illustratesthe
percentageof consumersusing these methods.

For both jointsof meat and smaller pieces of meet, the percentage of consumersusing
each method was similar with the exception of the use of the microwave. Morethan
twice asmany consumersclaimed to defrost small piecesof meet in the microwave
than those defrosting alarger joint.
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The most common method of thawing mesat was reported to bein therefrigerator
overnight, either on aplate or bowl or in the packaging.

Severa consumersreported to defrost on aplate on the side (20%) or on the drainer or
work top in abag (14%). A smdll percentage(around 4%) defiosted meet by leaving
it on thework top or drainer out of the packaging, with around 15% claimingto put it
on aplate or bowl and leaveit on the sSide uncovered.

Very few people claimed to thaw in hot water (Iessthan 1%) with amost 2% claiming
to thaw in cold water.

A small percentage (1%) claimed to cook jointsof meet from frozen, with dmost 2%
reporting to cook smaller frozen pieces of mest thisway.

Figure73 Methodsof defrosting mest.
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3.3.6 Summary of Meat Storage

Themajority of consumersstored their meat covered in thefridge, either in the
packagingit camein (56%) or out of the packaging on a covered plate or container
(28%). Most of those storing meat in the packagingit camein placed it directly into
the fridge.

Over 2/3 of consumersindicated that they stored raw meat at the bottom of the fridge.
The bottom of the fridge was also the most popular place for the storage of cooked
meat. Approximately11% of consumersindicated that they stored cooked and raw
mesat on the same shelf in the fridge. Thisfigure, however, could be as much as 20%
if all thosewho stored meat wherever there was spacein the fridgewere actually
putting cooked and raw meat together. There tended to be more malesthan females,
and morein the lowest social group, storing cooked and raw meat together and more
of thosein adult only households. Similar demographic trendswere seen for those
storing meat wherever therewas spacein thefridge.

Therewere few differencesin perception of hygiene between those storing raw mest
at thetop of thefridgeor at the bottom with no one storing raw mest a the top of the
fridge believingtheir practicesto be less than OK. The highest percentage of
consumersbelieving their practicesto be lessthan OK (12%), were found in the
group of consumersreporting to storeraw meet wherever there was spacein the
fridge.

Over half of consumersdid not know that their fridge should be running at between 5-
9°C. Of consumerswho felt that their kitchen practiceswere very hygienic or much
better than commercia practices, over 40% did not know the correct temperature of

thelir fridge.

Most consumerswere cautious about eating food that either looked or smelled odd,
evenif it waswithinits use-by date. However, it appeared that there was | ess respect
for use-by datesif the food appeared and smelled OK. Many (67%) were happy to
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consumefood 1 day after the date and some (17%) 2 days after, if it still looked and
smelled OK.

Severa methodswere used to defiost meat, with most consumersusing similar
methodsto defiost both larger pieces and smaller pieces of meat. The microwave
tended to be more popular, however, for the thawing of smaller pieces of meat. The
most common method of thawing meat was reported to bein the refrigerator
overnight, either on aplate or bow! or in the packaging. Almost 50% of consumers
left their meat out on the side or drainer, either on a plateor in the packaging, with
15% of theseleavingit uncovered.

Several consumersreported to defrost on a plate on the side (20%) or on the drainer or
work top in abag (14%). A small percentage (around 4%) defiosted meat by leaving
it on thework top or drainer out of the packaging, with only around 1% claimingto
put it on aplate or bowl and leaveit on the side uncovered. Thawing in water and
cooking fiom fiozen were undertaken by avery small minority.

3.4 Preparation and Cooking of Meat

3.4.1 Personal Preparation

Consumerswere asked if they undertook several different tasks (where applicable),
before preparing ameal.
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Hair

For those to whom tying hair back was applicable(50% of total population), 40%
indicated that they never did so, 22% said they did sometimesand 38% indicated that
they awaystied their hair back before preparing amedl.

Aprons

Half of the respondentsindicated that they never wore an apron, with 20% reporting
to sometimes and 30% to alwayswear an gpron for preparation of ameal.

Washing Hands

Themajority of people (92%) indicated that they washed their hands before preparing
ameal, with asmall percentage(7.5%) sometimeswashing their hands before
preparation.

Removing Rings

Of those consumerswearing rings (80%), 50% indicated that they never took them
off beforepreparingameal. A smaller percentage (20%) indicated that they
sometimesremoved their ringsand 30% indicated that they always took them off
beforefood preparation.

3.4.2 Preparation of theKitchen

Washing Work Surfaces

Most (71%) consumersindicated that they alwayswashed their work surfaces before
meal preparationwith 25% indicatingthat they sometimes undertook this practice.
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Theremaining 4% of consumersindicated that they never washed their work surfaces

beforepreparing ameal.

When further questioned, 43% indicated that they always, and asimilar percentage
sometimes, washed their work surfacesduri ng meal preparation, with 13% never
doing so. Themagjority of consumers(90%) alwayswashed their work surfacesafter
meal preparation.

Many consumerswashed their work surfaceswith antibacterial spray (44%) with a
small percentageindicating that they used antibacterial wipes. Hot soapy water was
used by 23% of consumers and 18% indicated that they used kitchen cleaner to wash
their work surfaces. Almost 10% of consumerswashed their work surfacesin bleach
and approximately 7% indicated that they used water.

Petsin the Kitchen

Of those consumerswho had pets (47% of the total sample), 58% indicated that they
always and 22% sometimesensured that petswere out of the kitchen before preparing
amed. Approximately 20% indicated that they never removed pets from thekitchen
before preparing ameal.

3.4.3 Preparation of the Meat

3.4.3.1 Washingand Drying Meat

Consumerswere asked if they washed different types of meat and how they washed
meat.

Most consumers(80%) washed meat. Of those consumerswashing meat, the majority
indicated that they washed it under arunning tap (95%). A small percentage (3%)
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soaked meet in abowl of water, with 2% of consumersstating they used other
methods.

When consumerswere questioned regarding the drying of meet they had washed,
25% said that they did not dry mest, 38% dried it with kitchen paper and 33% dried it
by shaking off excessmoisture. A small percentage (4%) indicated that they dried it
withacloth.

Figure 74 illustratesthe percentage of consumerswashing different typesof mest.
The most commonly washed meat was whole chicken with 71% of consumers
indicating that they al ways washed chickens. Fewer than 20% of consumersindicated
that they never washed whole chicken. Steak waswashed by the smallest percentage
of consumers (39%) with 44% claiming never to wash it. Jointsof meat and chicken
filletshad similar a percentage of consumerswho adway's (approximately 50%o)
washed them before cooking with 18% sometimesand around 1/3 never washing
these types of mest.

Figure74: Percentageof consumerswashing different typesof met.

Steak 39 |
Joints 48 | = Never
m Sometimes
Chicken Fillets 52 I O Always
WholeChicken 71 |
0 20 40 60 80 100

% Conumer's

S/REP/56633/2 65 of 95 HCN/REPORTS/R56633-2



Figures 75 -78illustrate the percentagedf consumersaways washing mesat by
different demographic groups (see Appendix16for full tabulated results).

The percentageof those washing all mest types was greater for females than males
(Figure 75) and tended to increase with increasing age (Figure 76)

Figure 5 Percentageof consumersawayswashing meat between male and female
groups.
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Figure /e Percentageof consumersawayswashing mest by age group.
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For al meet types, fewer of thosein the socio-economic group A/B dways washed
mest compared to thosein the socid groupsdf C1/C2 and D/E (Figure 77). More of
thosein households with children, than adult only households aways washed mesat

(Figure78).

Figure77. Percentagedf consumersawayswashing meet by socio-economic
group.
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Figure78. Percentagedf consumersawayswashing mest for adult only households
and those with children.
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Themain places of purchaseidentified in this study werethe supennarket and the
butcher's shop. Figure 79 illustrates the differencein the percentage of consumers
who washed meat comparing these two suppliers.

It isclear that for al typesof mest, ahigher percentageof consumerswashed meset
that was purchased from the butcher's than from the supermarket. Fewer consumers
purchasing meet from the butcher's shop claimed never to wash all types of meet than
those purchasing from the supermarket.

Figure79: Washing mest purchased a the supermarket and the butcher's shop.
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3432 CuttingMeat
Knives

For cutting up raw mest, 38% of consumersindicated that they used a specific knife
for that purposeand 47% used any sharp knife they hed to hand. Kitchen scissors
were used by 14% of consumersfor this purpose.
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344 Post Preparation

3441 Choppingboards

Figure 80 illustratesthe responses made when consumerswere asked what they
normally did with their chopping board after cutting up raw mest, and beforeusingit
for something else. Almost 1/3 indicated that they washed their chopping boardsin
hot soapy water and 21% used antibacterid spray. Some consumerseither had a
board designated to raw meset only (14%) and otherssimply used another board
(11%). Approximately 11% of consumersrinsed their chopping board under thetap
after usewith raw meat and 9% indicated that they wipedit with a cloth. A small
number of consumersdidn't use a chopping board (6%) or continued to useit asit
was (2%0).

Figure80: Choppingboard action after usewith raw mest before use with other
food.
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3442 Dishcloths

The study reveded that just over haf of consumers (59%) used non-disposable
dishclothswhilst the remainder of consumersused disposable.
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Figure 81 illustrates the percentageof consumerswashing dishclothsby various
methods.

Figure8l: Method of washing dishcloths.
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Bleaching was the most popular method of cleaning dishclothswith 28% of
consumersindicating that thiswasthe method they normally used. Many washed
either inavery hot wash (22%)or on anorma wash (19%).A small percentage
either hand washed (8%, or boiled (7%)their dish clothsand 7% indicated that they
used another method to clean them. Almost 10% of consumersindicated that they did
not clean their dishcloths, which accounted for some of those using disposablecloths.

Themgjority of consumersindicated that they either washed their dishcloth every day
(42%)or every 2-4 days(37%). Almost 12% washed their dishclothsevery 5-7 days,
with 4% indicating that theirswere cleaned every 7-10 days. A smdll percentage (296)
indicated that they either washed their clothsevery 10-14 daysor every 2-3 weeks.
Lessthan 1% indicated they left their clothslonger than this beforewashing them.
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For those using disposablecloths, the length of time they were kept beforebeing
disposed of varied (Figure 82). Many consumersdisposed of their dishclothseither
every 2-4days (23%)or every 5-7 days(21%).A vigilant 10% disposed of their
dishclothsdaily, whereas atotd of 19% kept their clothsfor between 2 and 4 weeks
with 10% indicatingthat they did not disposeof their clothsuntil they wereover 4
weeksold.

Figure82: Frequency of dishcloth disposal.
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Many consumersusing disposable dishclothsindicated that they washed their cloths.
However, around 10% of thetotal number of consumersindicated that they did not.
Of thosethat did not, 10% disposed of their clothsdaily and over 50% between 2 and
7 days. There were, however, 9% of consumerskeeping their disposablecloths
without washing them for 7-10 days, 13% for 10-14 daysand 9% for 2-3 weeks. A
very smal number of consumers(4%) kept their clothsfor over 3 weeks.
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345 Cooking and ReheatingM eat

3451 Cooking Meat

Consumerswere asked to indicatewhich of several statementsbest described how
they judged when a chicken, and when apieceof beef, was cooked thoroughly
(Figure83).

Figure83: Method of judgingwhen meat was thoroughly cooked.
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Many consumersjudged that their meet and chickenwas cooked thoroughly by the
fact that the juicesran clear when they stuck in aknife, althoughthiswas more
popular for chicken (62%) than for red meet (36%). Cutting into the mest and looking
at the colour wastheway 27% and 15%, respectively, of consumers judged if their
beef or chicken wasthoroughly cooked. Many consumersjudged by experienceif
their meat (22%) and chicken (13%) wasthoroughly cooked. More of thoseusing
this method werein the older age groupsliving in adult only households. A small
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percentage (5-6%) used the cooking instructions and then added moretime, and of
these, there tended to be more femal esthan males and morein the lower socio-
economic groups than in the higher group. Fewer consumersindicated that they
cooked their meat for the length of timeit said on the pack, and they tended to be
more men than women. A very small percentage referred to recipe books.

3.45.2 Leftover Meat

Consumerswere asked to indicate what they would normally do with leftoversfrom a
meat dish (Figure84). Most consumers(67%) indicated that they would cool the dish
to room temperature and then storeit in thefridge, with the majority (64%) indicating
that they cover the meat, and 3% indicating they would not. For the remainder, most
indicated they would put it straight in the fridge (25%); again, the majority (22%)
indicated that they covered the meat. A very small percentageof consumersindicated
that they would leave the meat out on the side until the next meal.

Figure84: Leftover meat storage.
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Figure85illustratesthe norma methodsof reheating meet dishes. Approximately half
the consumersindicated that they used the microwaveto reheat. Over Y4 of
consumersdid not rehest mest dishes.

Figure85: Methodsof reheating meet dishes.
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Around 10% of consumersused a hot oven to reheat and 8% indicated that they
reheated mesat dishesdowly in pan. A smal percentage of consumerseither reheated
inadow oven (4%) or quickly in apan (3%).

34.6 Summary of Meat Preparation and Cooking
Personal Preparation

The most important aspect of persond preparation was hand washing, with the
majority of consumersindicating that they alwayswashed their hands before
preparationof ameat dish. Thewearing of gpronsfor cooking was popular for
gpproximately half of the consumers, 30% of whom reported that they dwaysworean
apron beforepreparingamed. Tying hair back and removal of ringswas aregular
practicefor over 1/3 of consumers(of thoseto whom it applied) athough 40%
indicated that they never tied their hair back and 50% never took off their rings.
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Preparation of the Kitchen

Themagjority of consumersindicated that they alwayswashed their work surfaces
before meal preparationwith very few indicating that they never did so. Under half of
consumersindicated that they cleaned their surfaces during preparation, and 10% of
consumersindicated that they sometimes or never washed their work surfaces after
meal preparation.

Theuse of antibacterial spray wasthe single most popular method of washing work
surfaces. Hot soapy water, kitchen cleaner and to alesser extent bleach were also used
to clean work surfaces

For those consumers with pets, many indicated that they sometimesor always
removed them from the kitchen before preparing a meal; however, 20% of consumers
reported that they never took their petsout of thekitchen.

Preparation of the Meat

The majority of consumers washed meat under arunning tap with 25% of consumers
indicatingthat they did not dry meat. Those drying mest either simply shook of the
excessmoisture, or dried it on apaper towel. A small percentage (4% )indicated that
they dried it with acloth.

Whole chickenswere washed by more consumersthan any other meat and meat was
washed by more consumerspurchasing from the butcher's shop rather than the
supermarket.

When cutting up meat aimost haf of the consumersindicated that they used any sharp
knife they had to hand, with over 1/3 having aknife specifically for the purpose.
Kitchen scissorswere reported to be used by 14% of consumers.

S/REP/56633/2 75 of 95 HCN/REPORTS/R56633-2



Post Preparation

Almost 1/4 of consumers used a different chopping board after cutting up raw mest,
when going on to make further meal preparations. Of these over half had a special
board designated for raw meat. The majority of the other chopping board users
cleaned their boards either in hot soapy water or with antibacterial spray. However,
approximately 20% indicated that they smply rinsed it under the tap or wiped it with
acloth beforeusingit for something else.

Consumer use of dishclothswasfairly evenly divided between those using disposable
and those using non disposabl ecloths. Bleaching and machine washing were the
methods used by the majority of consumersto clean their dishcloths. The frequency of
cleaning varied, although most consumersindicated that they cleaned their dishcloths
every 1-4 days. Approximately 15% left their clothsbetween 5 and 10 days before
washing them and avery small percentageleft them for longer. For those using
disposableclothsthe length of time before disposing of clothsvaried and may have
depended on whether or not they were cleaned in someway during the timethey were
used. For those who did not wash their disposable cloths (approximately 10%), the
majority disposed of their cloths after 1 -7 days. Some, however, kept them for
longer, apparently without cleaning or disposing of them.

The magjority of consumersreported to eitlier judge by the clear juices of the meat or
by the colour of the nieat when it was cut into to decidewhen meat was cooked
thoroughly. Many, however, particularly in the older groups, judged by experience
whether or not meat was cooked thoroughly. Approximately 10% of consumers
tended to use theinstructionson the pack and half of thesewould then add allittle
more timeto ensure that the meat was thoroughly cooked.

The behaviour of consumers regarding storage of |eftover meat disheswasfairly
consistent with the vast mgjority storing the dish covered in the fridge. Two thirds of
consumerscool ed the dish to room temperature, whereas 25% reported to put it
straight in the fridge.
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Many consumersdid not reheat dishes containing mest, but for thosethat did, the
majority used the microwave. Approximately 11% of consumersused dow methods,
either intheoven or in apan to reheet | eftover meat dishes.

35 Food HygieneAwareness

351 Consumer Awarenessof Food Hygiene

In order to identify consumer awarenessof food hygiene, a seriesof ten statements
(see Figure 87) were presented and consumerswere asked to indicateif the statements
weretrue, falseor if they werenot sure. Individua consumerswere grouped
according to the percentage of questionsthey answered correctly (Figure 86).

Themgority of consumersfell into one of two groups, with 34% answering 41-60%
of questionscorrectly and 44% answering 61-80% of the questions correctly. A very
small percentageof consumersanswered lessthan 20% of the questionscorrectly.

Figure86: Percentageof consumerswithin awarenessgroup.
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Therewere few differencesin food hygiene awareness between males and females
and between househol ds with and without children. There was, however, atrend
towardsan increase in awareness as socio-economic group increased and also as age
increased (see Appendix 17 for tabul ated results).

3.5.2 Consumer Awarenessof Specificlssues

Figure 87 illustratesthe percentage of consumers answering the questionscorrectly,
incorrectly or if they were not sure.

The mgority of consumerswere aware that dishclothscan be a source of
contamination (96%), separating raw and cooked meat can reducetherisk of
contamination (94%) and all meat and poultry contain living bacteria(89%). Thefact
that food poisoning bacteriais carried on many people's handswas known by 81% of
consumers, with the majority of the remainder being unsure (14%).

Approximately 10% of consumersbelieved that freezing mesat destroysall bacteria
and 20% were unsure. The majority were correct in stating the freezing meat does not,
infact, do this.

Although 64% of consumerswere correct in thinking that Salmonella is destroyed by
thorough cooking, 18% were either unsure or incorrect and lessthan half of
consumers (45%) were aware that fridge temperature settingsshould be altered
between summer and winter. Many consumerswere not sure (27%) or incorrect
(31%) in thinking that contaminated raw meat poses agreater food poisoning risk
than contaminated cooked mest.
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Figure87: Consumer awareness of food hygiene.
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Consumers had the most difficulty with statementspertaining to cooling and reheating
of foods. Morethan 1/3 of consumersincorrectly believed that heating cooked foods
dowly could reducetherisk of food poisoning. Lessthan 1/3 agreed correctly that
cooling foods quickly could reducetherisk of food poisoning, with 42% incorrectly

answeringthis question and 26% unsure.

353 Comparisonof Hygiene Awarenessand Knowledge of Fridge

Temperature

Consumer awarenessof generd kitchen hygienewas compared with awvareness of
correct fridgetemperature and the resultsareillustrated in Figure 86.
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Figure88: Knowledgeaf correct fridge temperatureswithin food hygiene
awareness group.
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As awvarenessincreased, the percentage of consumerswho did not know wheat
temperature their fkidge should be running at decreased. Conversdly the percentage of
thoseindicating that their fkidge should be running between 5-9°C increased as
generd awarenessincreased. Therewerelittle differences between groupsfor those
indicatingincorrect temperatures.

354 Comparison of Hygiene Awar enesswith Behaviour

Little differencewas seen in the behaviour of consumersregarding use-by dates
(3.3.4) and thawing practices (3.3.5) between different awarenessgroups. Therewas,
however, atrend for the percentage of consumerswashing meet to increasewith
increased hygieneawareness (Figure 89).
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Figure89: Percentageof consumerswashing different meatswithin awareness

groups.
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355 Summary of Food Hygiene Awar eness

There gppearedto be afairly high avareness of kitchen hygienepracticesrelatingto
handling of meat and contaminationrisks. The mgority of consumers answered
41-80% of the 10 questionscorrectly with only avery small percentage answering
lessthan 2 questionscorrectly. Therewas atrend towards an increasein avarenessas
socio-economic group increased and also as age increased.
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Themajority of consumerswere awarethat disnclothscould be a source of
contamination, separating raw and cooked meat could reduce the risk of
contamination, all meat and poultry contained living bacteriaand food poisoning
bacteriaare carried on the hands of many people. Therewas |less consensusof
opinion over whether freezing destroysall bacteriaand if Salmonella is destroyed by
thorough cooking. Less than half of consumerswere awarethat fridge temperature
settings should be altered between summer and winter. Many consumersbelieved that
contaminated raw mesat was a greater food poisoningrisk than contaminated cooked
meat. Therewas also confusionfor many consumersover the risksof heating food up
sowly and cooling it down quickly with many unsure asto whether these practices
could help reduce or would increasethe risk of food poisoning.

Little differencewas seen in the behaviour of consumersregarding use-by dates and
thawing practice between consumers with different level sof awareness. Increased
hygiene awareness, however, appeared to be linked with washing of meat and also an
increased knowledge of correct fridge temperatures.
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4 CONCLUSIONSAND IMPLICATIONS

Meat Purchase

Thefrequency of purchaseof different meat typesvaried, however, chicken was
clearly the most frequently bought mest, either as chicken filletsor whole chicken.
The most frequently purchased red meatswere sausagesand mince. All other meats
were purchased on an occasional basis. Lamb was the least frequently purchased meat

type.

The frequency of purchaseof some meatswas associated more with certain groups
than others. Whole chickenstended to be purchased by thosein the lower socio-
economic groups and in those househol dswith children. Sausages and mince were
morefrequently purchased by the younger groups and thosewith children. For most
fresh meat types purchase tended to increasewith decreasing socio-economicstatus.
Thisfollowsasmilar patternto the national consumptionof meat (MAFF, 1999)

Most consumers made the occasional frozen mest purchase, but generally thiswas not
popular on aweekly or fortnightly basis. Ready-mealswere more popular and
purchased by almost ¥ of consumerson aweekly basis and tended to be preferred by
mal es and householdswith children. The purchase of ready-meal sdecreased with

increasing age and increased with decreasi ng socio-economic status.

Cooked mests, in particular cooked dliced mests such as chicken, turkey and ham,
were popular with the majority of consumersand again atrend towardsthe purchase
of cooked meatsincreasing with decreasing socio-economic group was seen.

Thus, purchaseof both raw and cooked meats by the majority of consumersin the
survey was apparent. Thisimpliesthat for many consumers, both raw and cooked
meats may be stored in the house at the same time. The potential for cross
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contamination from raw to cooked mest is therefore present in meat-eating
households. In addition, ready-mealscontaining meat were also consumed by many.
A large proportion of ready-meals are pre-cooked and simply need re-heating before
use. Again cross contamination fi-om raw mesat could be a potential danger.

Perception of Hygiene

In accordance with other studies, only avery small number of respondents in this
study considered their kitchen practicesnot to be hygienic. In a study evaluating safe
food-handling instructionson raw meat and poultry products(Y ang et al ., 2000), it
was reported that a high proportion of respondents perceived that they already had
safefood handling practices. Thus, labelling with instructionsdid not effect any
behavioural change. Although respondents food handling practices were not assessed
prior to reading the label, other studies have shown that potentially unsafe practices
do occur within the domesticfood environment (Worsfold and Griffith, 1996), and
thereis some disparity between observed food saf ety behaviour and self-reported
food handling practices (Worsfold and Griffith, 1997). Thus, the perception that many
consumers have that their practicesare hygienic is apotential barrier to changing
thesepracticesif behaviour does not reflect their perception.

It was also apparent in the current study that many respondents rated their practices as
better/more hygienicthan thosein commercial kitchens. Other studieshave shown
that perceivedrisk of food poisoning was higher for foods eaten outside the home
than food consumed a home and the perceived risk of consuming foods prepared by
otherswas considerably more than the risk of foods prepared at home (Mileset al.,
1999). Thefact that many believe that their own practices are more hygienic than
those of commercia practices could to some extent explain these beliefs. Therewas a
definitetrend towardsthe perception of being more hygienic than commercia
kitchensincreasing with increasing age, and for those considering themselvesworse
to decreasein asimilar way. Thus, for the older groups the perception of risk fi-om
their own practicesmay well be lower than that of the younger groups.
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Storage of Meat in the Fridge

Generally consumerswere careful with the storage of raw mest in the fridgewith less
than 2% storing it uncoveredin the refrigerator. However, over haf of the
respondents put meat straight into the refrigerator in the packaging it camein. The
potential for contaminationof other food itemsin the refrigerator may, therefore, be
fairly high, particularly if packaging has been punctured or damaged or if the mest
was particularly juicy or bloody.

Over 2/3 of respondents indicated that they stored meat on the bottom the fridge.
However, if stored in packaging without use of a plate or abowl, potential for cross
contamination of other food items stored in this area of the fridgewould be great if
packaging was leaking. Many refrigeratorshave salad drawers at the bottom of the
fridge and athough meat may be stored on the shelf & the bottom of the fridge, the
salad drawersare often below thisshelf. Risk of contamination of salad from raw
meet juices may, therefore, be high for some consumers.

The potential for cross contamination from raw meat may be greater the higher up the
fridge the meat is stored. Around 20% of respondents stored raw mest on either the
middle or top shelf, so the potentia of contaminating any of the other foods on lower
shelvesis obviously apparent.

Cooked meatsare ahigh-risk food, asthey need no further cooking before
consumption. Thus, contaminationof cooked meat from raw mest is aserious
potential food poisoning risk. Storageof cooked meat on the same shelf or below raw
mest is thereforeapotential risk. Approximately 11% of consumers stored both raw
and cooked mest on the same shelf and a further 7% stored cooked meat bel ow raw
meat.

Some of the respondents did not have a set place for storage of meat and stored both
cooked and raw meat wherever there was spacein the refrigerator. For these
consumersit isnot possibleto quantify those storing raw and cooked mesat on the

S/REP/5663312 850f 95 HCN/REPORTS/R56633-2



same shelf, or those storing raw mesat above cooked meat. However, with storing mest
In such arandoni manner it can be assumed that at times, thismay occur.

Asthe majority of respondents perceived their kitchen practicesto be hygienic, there
were few differencesseen in perception of hygiene between those storing raw meset at
the top or bottom of the fi-idge. Therewere no respondentswho stored their meet a
thetop of the refrigerator believing their kitchen practicesto belessthan okay. Thus,
for thisgroup the practiceof storing raw mest & the top of the fridge was not
regarded as contributingto hygienic practicein the kitchen, or therewas an
unawarenessthat thiswas not good practice. Perceptionof hygienic practiceswas
dightly lower, however, in those respondentswho reported to store raw meat
wherever therewas spacein the fridge. Thus, some awarenessthat thiswas not
alwayshygienic practicemay have existed.

Lessthan half of the respondentswere aware of the correct temperatureat which their
fi-idgeshould have been running. A recent study undertakenin Argentinashowed
similar resultswith 40% of consumers stating tliat they did not know the correct
temperatureof their fridge (compared to 41%in this study) (Califano et al., 2000).
Thissuggeststhat temperatures were not checked and regulated, with the likelihood
that somewere not running a the recommended temperature. Previous studies have
also revealed that lack of knowledge concerning the correct temperatureat which
chilled foods should be storedis prevalent (Worsfold and Griffith, 1997). Incorrect
storage temperaturesof mesat can increase the risk of multiplication of food poisoning
bacteria

Interestingly, of thosewho considered their practicesvery hygienic and thosewho
considered their practices as much more hygienicthan commercia kitchens, only 1/3
knew the correct temperatureof their fridge.

Most consumers agreed that they would discard mest if its appearanceor odour gave
them any concern. The use-by date, however, was not respected by the majority
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of consumers. Over 2/3 reported that they would eat meat aday after and several
reported they would eat meat 2 days or even more after the use-by date, if the meat
still looked and smelled okay. Spoilage organismswhich produce off odoursand
flavours, and alter the appearance of foods (such as dimeand greenishtinge found on
meat) are often responsiblefor the rejection of foods. Those organismsthat are
responsiblefor food poisoning are not necessarily linked with food spoilage. Thus,
food may look and taste okay, but may be harbouring pathogeni c bacteria, with the
potential to cause food poisoning, without the consumer knowing. The disrespect for
use-by dates, in the belief that if the appearance and odour was al right then the mesat
was safeto eat showed alack of understanding and awarenessby many consumers.

Thawing Meat

Although buying frozen meat was not popular, previous qualitativework
(Newsholme, 2001) has shown that many consumersfreeze fresh mest for later
consumption, and so thawing practiceswereinvestigated. Thawing meat completely
before cooking isimportant. |ncomplete thawing of meat may mean that ice present in
the centrewill prevent the core temperature reaching ahigh enough level to destroy
food poisoning organisms. For large piecesof meat such asjointsor whole chickens,
thawing of meat has greater significance. Many respondents reported to thaw mest by
leavingit in therefrigerator overnight, whereasothersleft it out on the sideor drainer.
Thawing mest in the refrigerator is ad ower process and theremay be more likelihood
of cross contaminationof other foodsand fridge surfacesif careis not taken. Leaving
mesat out on the side may be more suitable depending on the temperature of the room.
Thawing a room temperaturesof 25-30°C will result in raising the outside
temperatureof the meat enough for micro-organismsto multiply whilst the centreis
still frozen.

Inacommercia environment it isrecommended that the thawing of frozen poultry is
best carried out at 10-15°C in an area entirely separatefrom other foods (Sprenger,
1998). In adomestickitchenthisis unlikely to be practical at all times of the year.
However, thawing meat in acool place, away from other foods, for the recommended
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timeisimportant to minimiserisk of multiplication of pathogenic bacteriaand
contamination of other foods.

Kitchen Hygiene

Personal hygieneis an important aspect when handling food of any kind and in
particularly foods containinginherent pathogens and high-risk ready-to-eat foods (e.g.
cooked meats). Hands are avehiclefor transportation of pathogensto and between
foodsand so cleanlinessof handsis very important. The hands of people may aso
carry food poisoning bacteria. Themajority of respondents reported that they aways
washed their hands before preparation of a meat dish. Although surveys have shown
that most consumers report that they alwaysor usualy wash their hands before
handling food (FDF,1996), observation of consumers has reveaed that many subjects
omitted to wash their hands before food preparation (Worsfold and Griffith, 1997).
Thus self-reported hand washing may not always coincidewith actual behaviour.
Further practical kitchen work may help to clarify such points.

Cleaning work surfacesisimportant to reduce indirect cross contamination. The
majority of consumersindicated that they alwayswashed work surfacesbefore
preparationand after preparationof ameal containingmeat. Almost half of
consumersused antibacterial spray to do this, with many othersusing hot soapy
water, bleach or kitchen cleaner. The mgjority of consumers appeared thereforeto be
fairly scrupulouswith cleaning of work surfaces; however, the effectivenessof the
cleaning and the correl ation between self reported cleaning and actual behaviour
cannot be surmisedin this study. Thiswill beinvestigated in further work.

Domesticanimalscan be arisk asthey carry pathogens on their bodies and intestines
and largenumbers of Saphylococcusaureus are commonly found on the skin and
noses of cats and dogs (Sprenger, 1998). Around half of the respondentsin the study
were pet owners and more than 20% of thesereported that they never removed pets
from the kitchen during food preparation. Theimplicationsof having animalsin the
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kitchen during food preparation are clear and it isimportant that consumers are made
more aware of these.

Washing meat was reported to be common practiceamong consumers. In particular,
the washing of whole chickens was undertaken by many. Washing of meatswas most
commonly carried out under arunning tap. Many of thosedrying meat simply shook
off the excessmoisture. Washing and drying meat particularly in this manner
potentially risksindirect cross contamination with pathogenic organisms. Water
splashed on equipment and work surfaces and additional handling of the meat may
promotethe spread of food poisoning bacteriafrom the meat. Further investigation of
washing meat will be undertaken to determine the extent to which micro-organisms
arereduced or increased by this process and the spread of bacteriacarried in water
droplets.

It isadvised not to use the same chopping board for preparationof raw meat, cooked
food and vegetables (MAFF, 1991). In this study, only 14% of consumers had aboard
solely for raw meat and 7% said they would use another board. Although many
respondentswashed their boards with hot soapy water, bacteria spray or bleach, after
cutting up meat, more than 20% either rinsed it under the tap or wiped it with acloth.
A small percentage of consumersreported that they continued to useit asit was. The
potential for indirect cross contamination using an unwashed board isgreat. The
effectivenessof merely rinsing the board under the tap or wiping with aclothis
questionabl e. Splashesfi-om the board whilst rinsing could cause spread of bacteriato
other utensils, work tops or other foods.

Dishcloths, if not frequently disposed of or cleaned, can harbour bacteriaand may act
asavehiclefor indirect cross contamination. Around half of the respondentsin the
study used disposabledishcloths; however, thelength of timethey werekept before
disposal varied. Many consumerswashed their disposable cloths. However, over 30%
of those that did not wash them kept them for longer than 7 days (and some up to
3weeks!) before disposing of them. Themoist environment of adamp dishcloth
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isideal for bacterial multiplicationand thereis enormous potential for the spread of
bacteriawhen the clothisin use.

For those using non disposablecloths, the majority washed their dish cloths every 1-4
days, dmost 20%, however, left their cloths much longer than this (up to 2-3 weeks)
before washing them. Although most of the cleaning methods used were sufficient to
destroy bacteria(e.g. bleach, boiling, washing machine on ahot wash), using a
dishclothfor thislength of time clearly encouragesthe build up of potentially harmful
bacteria between washes.

Cooking Meat

Cooking mest thoroughly is essential to ensure effectivereduction or elimination of
harmful bacteria. Temperatures achieved during cooking of food are usually high
enough to achievethis; however, in certain circumstances, (e.g. with inadequately
defrosted mest or the desireto eat rare meat), this may not dwaysbethe case. Many
consumersin the study used the method of sticking aknifeinto the meat to seeif the
juicesran clear or cut into the meat to look at the colour. Thisis an efficient method;
however, failure to wash the implement used to test the meat between testing may
increase therisk of contaminating the outer cooked areas with bacteriastill presentin
the centre of the meat. Few respondents used the instructionson the packet. Several
respondents, particularly in the older groups, judged by experience. Thislack of
notice of instructionsof how to cook meet thoroughly and the tendency of many to
use their own experienced judgement may be abarrier to implementing safer practices

regarding the cooking of mest.

Cooling and Re-heating Meat Dishes

Cooling and storage of cooked meat disheshasimportant implicationsin the potential
multiplication of food poisoningbacteria. Many consumersin the study cooled the
food to room temperature, then stored it covered, in the fridge. Cooling dishesin this
way is appropriatefor small amounts of food, but this depends on the temperatureof
the kitchen, whichin turn may depend on many things including season of the year.
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More than 20% reported that they put food covered, straight in therefrigerator. This
may cause the contentsof the fridge to increasein temperatureand may jeopardisethe
safety of thefood.

Reheating meat dishesis also an area of concern asfood must be re-heatedto the
correct temperature to destroy pathogens. Heating cooked foodsquickly and
thoroughly is the best way to ensure safety. Over 25% of respondentsin the study
reported that they did not reheat meat dishes. For thosewho did, many reportedto
use the microwave. Those respondents (12% )reporting to heat up meat dishessowly
in the pan or in the oven would be further compromising the safety of the food.

Slow cooling of cooked dishesmay cause areasof the food to remain warm enough
for micro-organismsto reproduceto high enough levelsto cause food poisoning, if
food isineffectively reheated or eaten cold. Placing hot food straight into the fridge
will increasethe temperatureof the other the food within the fridge and so
conipromisesafety.

Awareness of Food Hygiene

Therewas a high amount of consumer awarenessof food hygiene, particularly in
certain areas, athough there was some uncertainty and misconceptionin others.

Most consumerswere awarethat dishclothscould be a source of contamination. This
did not prevent many peoplefiom failing to discard or wash their clothson afiequent
basis.

The mgjority of respondentswere also awarethat separating cooked and raw mest
reducestherisk of contamination and that all meat and poultry contain living bacteria.
However, despite thisknowledge, some consumersdid not separate raw and cooked
meat in the fridge (Section 3.3.2).
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Over 80% of peoplewere awarethat food poisoning bacteriaare found on many
people's hands. The majority of peopledid report to wash their hands beforefood
preparation although previousobservationa studies have shown that self-reported
hand washing does not always correl ate with behaviour.

Fewer consumerswere awarethat Salmonellais destroyed by thorough cooking with
over al/3 unawareof thisfact. Thus, the adequacy of cooking meat may become
more important to consumersif they understood that thiswasthe case.

Around 30% of consumerswere unsure or incorrect in thinking that freezing meat
destroyed all bacteria. Theimportance of using safe defrosting techniquesmay be
underestimated by consumerswho believethat bacteriaare destroyed by freezing.

Confusi on between the rel ative importance of contaminated raw and cooked mest was
apparent. Almost 1/3 of consumersbelieved that contaminated raw meat posed a
greater risk of food poisoning than contaminated cooked meat with 27% not sure
either way.

The areasof greatest misunderstanding werein those which have important
implicationsin the multiplicationof potential food poisoning bacteria, i.e. cooling and
reheating meat dishes. More than 60% of respondentswere unawarethat heating
cooked food up slowly could increasetherisk of food poisoning and that cooling
cooked food quickly could reducetherisk. A greater awareness of these factswould
highlight the importance of the effective cooling and reheating of foods containing
meat.

Therewas a positive correl ation between those who knew the correct temperature a
which their fridge should be running and awareness of general food hygiene.
However, therewaslittle correl ation between consumer behaviour regarding use-by
dates and thawing practiceswith knowledge. Previousstudies(Williamsonet al .,
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1992) showed that knowledge of safefood handling terms or conceptsdid not always
correlate with behaviour.

Therewasafairly distinct positivecorrel ation between food hygiene awarenessand
washing meat, with thosereporting never to wash meat decreasing with increasing
awarenessand those awayswashing meat (in particular, those washing chickens)
increasingwith increased awareness. It appearsthereforethat those consumerswith
greater knowledge had more of atendency to wash mest, suggestingthat they
associatethe washing of mesat with hygienic practice. Theimplicationsof washing
mest regarding the removal of bacteria and the potential spread of bacteriawill be
investigated in further work. Washing of meat, whichis apreparationtask undertaken
by many consumers, may prove to be more of arisk than ahygienic practice. Thisis
an important areawhich must be addressed, particularly asit was those with more
knowledge and awareness of food hygiene who were morelikely to undertakethis
practice.
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APPENDIX | : RECRUITMENT QUESTIONNAIRE






RUCTIONS: | DOMESTICHANDLING OF MEAT
biteor black pen RECRUITMENT QUESTIONNAIRE

" Pleaseu :
Pleasefill in the box like this |:| P56633 Compen & Chieywoos
or likethis [] poing Cuespicn

Gloucestershire

GL55 6LD

. Respondent | D .

Good Morning/Afternoon,
I am conducting a survey on behalf of Campden & Chorleywood Food Research Association, an independent

market research company. We are carrying out a survey in thisarea. May | ask you some questions?

Name

Address

Telephone Number
INTERVIEWERS DECLARATION

| declarethat theinterviewwas carried out in accordance
withthewritten instructions with the person named here

/ [ __ __ whowas previously unknownto me
I nterviewers name - - =
Date of interview
Signed
Gender Socioeco
Male O AB O W
€ RQEUFg_IRATO clc2O REFER TO QUOTA
Female Cl DE q
Age
Household
18-240
25-34 q 1 Adultonly O REFER TO
35-440 REFERTO QUOTA With children g § QUOTA
45 -54] J
55-640




i CTIONS: DOMESTICHANDLING OF MEAT
Please use a blue or black pen RECRUITMENT QUESTIONNAIRE

Pleasefill in the box likethis P56633 E———
or likethis [] Hipping Campden

Gloucestershire
GL556LD

. Respondent I D | .

1. Do you or any of your family or close friendswork in any of theindustriesshownonthisCard? (SHOW CARD A)

Media Market Research  Marketing . Public Relations

IF'YES THANK AND
Journdism  Advertising Food Industry (manufacture or sdes) ~ CLOSE INTERVIEW
Catering /Food Service

2. Haveyou participated in any food rel ated Market Research inthelast 6 months?
IFYESTHANK AND CLOSE INTERVIEW

3. Areyou solely or partly responsible for shopping and cooking in your household?
IF NO - THANK AND CL OSE INTERVIEW
4. Do you buy and preparemest and mesat products?

IF NO - THANK AND CLOSE INTERVIEW

5. Which of thefollowing do you buy on a regular basis (et least onceaweek)? (SHOW CARD B)
Cooked meatseg. wafer thinham d
Canned vegetables U
Prepared mesat products eg. sausages, burgers, bacon [
Oven-bakedchips U
Offal eg. liver, kidney, tripe [

Frozenvegetables [

Poultry fresh or frozen eg. chicken, turkey, duck, goose [ MUST CONSUME REFER TO

Red met fresh or frozeneg, beef: lamb, pork O~ ONE OF THESE QUOTA

Meat-based ready medseg. Roast beef dinner, shepherdspie [

Vegetarian ready medlseg. Vegetarianlasagne, vegetablepizza [




APPENDI X 2: QUESTIONNAIRE






| NSTRUCTI ONS;
Please usea blueor black pea DOMESTIC HANDLING OF MEAT CE:

Pleasefill in thebox like this [ | P56633 Sens St
or likethis [ ] Chipping Campden
Gloucestershire
GLS55 6L.D
Td: 01386 842000

. Respondent 1D .

Thark you for agreeing to help uswith our research.
Weareinterestedin your experiencesin mattersrelatingto the buying, preparationand cooking of
mest. Please try to be as honest asyou can. Once completed, questionnaireswill remain anonymous.

Question 1 - TheMeat Y ou Buy

la) How often do you buy the following typesof FRESH meat?
Pleaseindicate by placing X in one box only for each type of mest.

Evaywek  Eveyfotnight Occasonaly Never

Whole chicken a O O O
Chicken fillets/diced or whole u O O O
Beef steaks- fillet/T- bone/ Sirloin O O O O
Beef steaks- stewing/braising a O O O
Lamb steaks . O O O
M nce beef O O O O
Joint of beef . O O O
Joint of lamb O O O |
Joint of pork a O a O
Lamb chops a O O O
Pork chops O O O O
Sausages O O O O
Burgers O O O O

Ib) How oftendo you buy FROZEN meet (NOT including meat you buy fresh and put inthe
freezer)? Pleaseindicateby placing X in onebox only.
Eveyweek  Everyfortnignt  Occasondly Never

O O O A

I ¢) How often do you buy the following types of cooked meet?
Pleaseindicateby placing X in one box only for each product.

Everyweek  Every fortnight  Occadondly Never

Sliced ham/chicken/turkey/pork O O O a
Chickenwholeor pieces U a q a
Sausagee.g. garlic, pastrami, sdami O O a O

1d) How often do you eat ready meds containing meat eg. shepherds pie, lasagne, roast beef dinner?
Peaseindicateby placing X in one box only.

Everyweek  Evayfatngt  Occadondly Never
a O O O

29088

Please turn to next pa.ge m .




INSTRUCTIONS.
Please U2 a blue or black pen DOMESTIC HANDLING OF MEAT

Pleasefill in the box likethis [ ] PS6633 il i

or likethis X chi ppi ng Campden
Gloucestershire
GL556LD

. Respondent ID .

I e) Wheredo you most often purchaseyour meet? .
Pleaseindicate by placing X in one box only.

Supermarket - pre-packed O Butchers O
Supermarket - butcherscounter 1 Whdesle's O
Far mshop O Others- pleasestate O

|

f Question 2 - Your kitchen !

2a) How hygienic do you fed that your kitchen practices are?
Pleaseindicate by placing X in onebox only on the scale below.

Nt atdl hygienic OK Very hygienic
O O O O 0 O O

2b) Compared to commercia kitchens how much better or worsehygienically, do you regard your
kitchen practices? Pleaseindicate by placing X in one box only on the scale below.

Muchworse Same Much better
| O O O O [} O

Quedtion 3- Storing M eat

3a) Pleaseindicate which of thefollowing best describeswhat you usualy do when you bring
raw meat home from the shops beforeyou put it in thefiidge?
Peaseindicate by placing X in one box only

Put it straight in the fridge in the packaging/bag it camein

Put it on aplate or bowl in the packaging or bag it camein

Takeit out of the packaging/bag and put it on a plateor container uncovered
Takeit out of the packaging/bag and put it on aplate or container covered
Other -please state

OO0 QOong

3b) Thinking about the food in your fridge, wheredo you normdly store raw mest?
Pleaseindicate by placing X in one box only.

On the top shdf O Wherever thereis space a
On the botton shelf O Inthemiddle O

Pleaseturn to next page 29088




INSTRUCTIONS:
. DOMESTICHANDLING OF MEAT

Please usea blueor black pen

Pleasefill in the box liket hi s P56633

or likethis [] Chipping Campden
Gloucestershire

' GLS55 6LD

Respondent ID

3¢) Where do you normdly store cooked mest in the refrigerator?
Peaseindicate by placing X inone box only.
Onthetop shdf O Wherever thereisspace 0
On the botton shelf O Inthemidde a

3d) At what temperature should your fridge be running at?
Peaseindicate by placing X in one box only.

Abovels°CO 10-14°CO 5-9°COd  Don't know 3

3e) Pleaseindicate by placing X in the appropriatebox(es) if you would eat meet stored inthe
refrigerator If it wes.....

A day after the use by date, but still looked and amdled OK O
2 daysafter theuse by date, but still looked and amdled OK O
More than 2 daysafter the use by dete, but still looked/smelled OK [
Discoloured or looked off, but waswithin the date O
Srdled different/odd, but was within the date

O

3f) When thawing ajoint of imeat or whole chicken what would you usudly do?
Pleaseindicate by placing X in one box only.

Put in refrigerator overnight in packeging O Usemicrowaveto defrost
Put in refrigerator overnight on plate/bowl O Thaw in abowl of cold water

Put on work top/drainer in bag d Thawinabowl of hot water

Leave on worktopldrainer out of beg g Put on a plate/bowl/on Sde /uncovered
Put on aplate, on Sde, covered O  Never freeze joints or whole chickens
Cook from frozen a Other (please state)

oooQndOoao

3g) When thawing asmal piece of meat e.g. chickenfillets or chopswhat would you usudly do?

Pleaseindicate by placing X in one box only.

Put in refrigerator overnightin packeging O  Use microwaveto defrost
Put in refrigerator overnight on plate/bowl @ Thaw in abowl of cold water

Put onwork top/drainer in beg O  Thawinabowl of hot water

Leave on worktop/drainer out of bag O  Put onaplate/bowl/on Sde /uncovered
Put on aplate, on 9de, covered O  Never freeze 9H| piecesof meat
Cook from frozen U  Othe (pleasedate)

OocOoao
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Pleaseturnto next page
. o




| NSTRUCTI ONS.
Pleaseuseablueor black pen DOMESTICHANDLING OF MEAT

Pleasefill in thebox likethis [ ] P56633

or likethis [] Chipping Campden
Gloucestershire
GLS5S 6LD

. Question 4 = Preparation Respondent ID .

4a) Which of thefollowing do you generdly do before preparinga med?
Pleaseindicate by placing X in the appropriatebox(es)

Always Sometimes Never N applicable
Tiehar back U O O O
B an apron O U O |
Wash hands O O U |
Takeoff rings U O U O
Wash work surfaces U U O |
Ensure petsout of kitchen O U O O

4b) When would you normaly dean your work surfaces?
Pleaseindicateby placing X in the appropriatebox(es)

Always Sometimes Never
Beforepreparation of amed O a O
During preparation of amed . a D
After preparation of amed d a D

4c) Wha do you normally useto clean/wipe your work surfaces?
Pleaseindicateby placing X in one box only.

Water O Antibecterid wipes U
Kitchen cleaner O Antibecterid spray O
Sogpy water a Bleach O

4d) Thinking about preparing meat before cooking. Do you wash any of thefollowing typesof meat?
Pleaseput X in onebox only for each meet type (if never to all go to question 4g).

Always Sometimes Never
Jointsof meat O O |
Steak (beef, lamb etc.) [l U O
Whole chickens U O U
Chicken fillets O O U

4e) | you wash megt, how do you normally do this?
Pleaseindicateby placing X in one box only.

Under arunning tap a Soakinginagrk of water O
Soaking in abowl of water O Other (pleasedtate) O

4f) If you wash neet, how do you normdly dry it?
Pleaseindicate by placing X in one box only.

With acloth D With kitchen paper O
Shakeof excessmoisture 0O Don't dry it 29088

O
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INSTRUCTIONS.
Please usea blue o black pen DOMESTIC HANDLING OF MEAT

Pleasefill in the box likethis [ ] P56633 o & Chntyeena
or likethis ChippingCampden
Gloucestershire
GLS56LD
- Respondent ID
4g) What do you usudly usefor cutting up raw meet? Pleaseindicate by placing X inone box only.
Kitchen scissors U Specid knifeused only for raw meat O
Any shap knifel haveto hand a Other (please state) O

4h) When you use a chopping board for cutting up raw meat what do you normaly do before using it
for something else?
Peaseindicateby placing X in one box only.

Rinseit under the tap u Continueto useit asitis O
Wipeit with acloth O Wash in hot soapy water O
Clean with bleach/antibacterial Spray U Use another board .

Don't use chopping boards O Haveaboard soldy forrawmeat O

4i) How do you usudly clean your dishcloth?
Peaseindicateby placing X in one box only.

Inwashing machineon normal wash O Hand wash O
In washing machineon avery hot wash O Soak in bleach O
Don't clean them (go to 4K) 0 Bail O

O Other (please state) O

Microwave

4j) How often do you clean your dishcloth?
Peaseindicateby placing X in one box only.

O Every day 0 10-14 days

d 2-4 days U 2-3 weeks
O5-7 days d 3-4 weeks
O7-10 days U over 4 weeks

4k) What kind of dishcloth do you normaly use?
Disposable (go to question4Lbelow) U Non disposable(goto questions5) O

41) How often do you dispose of your dishcloth?

U Every day [0 10-14 days
U 2-4 days [0 2-3 weeks
d 5-7 days U 3-4 weeks
U 7-10 days O over 4 weeks

29088
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INSTRUCTIONS
DOMESTIC HANDLING OF MEAT

Pleaseusea blueor black pen
Pleasefill in the box likethis [ ] P56633

o likethis [ ]

. | RespondentW .

Question 5 - Cooking Meat

538) Which of thefollowing best describeshow you would know when a chickenis cooked thoroughly?
Pleaseindicateby placing X inone box only.

Stick aknife in and seeif juices I UN clear

Cut into leg/breast and look at colour of meat

Use cooking instructions and then add moretime

Cook for length of timeit saysin cooking ingtructionson the pack
Judge by experience

Refer to recipe book for guidance

Other (pleasedate)

OO0ocOcO

5b) Which of thefallowing best describeshow you would know if a piece of beef i scooked thoroughly?
Pleaseindicate by placing X in one box only.

Stick aknifein and seeif juicesrun dear O
Cut meet and look at the colour O
Use cooking instructionsand then add moretime Cl
Cook for length of timeit saysin cookinginstructionson the pack U
Judge by experience a0
Refer to recipe book for guidance U
Other (pleasedate) a

5¢) I you have prepared a meat dish and thereissome left over after the med wha do you usid |y do?
Pleaseindicate by placing X in one box only.

Put it sraight in the fridge/covered

Put it sraight in the fridge/uncovered

Codl it to room temperaturethen storein fridge/covered
Cooal it to room temperaturethen storein fridge/uncovered
Leaveon thesde, covered, until the next med

Leaveon thesde, uncovered, util the next med

Other please state

OrOOO - c

5d) How would you normaly rehest leftover meat dishes?
Pleaseindicate by placing X in one box only.

Inthe microwave O In adow oven a

In ahot oven d Quicklyinapan U
S(]/\/Iy in apan d Don'treheat U 29088
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| NSTRUCTI ONS:
Pleaseuseablueor black pen DOMESTICHANDLING OF MEAT

Pleasefill in the box like this P56633 SmterT

or like this [ ] Chipping Campden
Gloucetershire

GL55 6L.D

. Respondent I1D

Question 6 - Food Hygiene Awar eness

Bdow are aseriesof satementsrdatingto food hygiene
Pleaseindicate by placing X in the gppropriate box whether you believethefollowing satementsto be

trueor fase, or if you are not sure.

True Fase Not sure

Al meat and poultry contain living bacteria a O O
Many people havefood poisoning bacteriaon their handsCl O O
Dishdothscan be a cause of contamination Q O ]
Sdmondlais destroyed by thorough cooking . O m|
Freezing meat destroysall bacteria O a O
Separating raw and cooked meet can reducetherisk of

contamination . O O
Temperaturesettingsin your fridge should be dtered

between summer and winter U O O
Contaminated raw meat poses agreater food poisoning

risk than contaminated cooked megt O O O
Cooling cooked foods quickly can reducetherisk of food

poisoning a O O
Heating up cooked foods slowly can reducethe risk of
food poisoning O 0 0

THANKYOU FOR YOUR TIME







APPENDIX 3: FREQUENCY OF PURCHASE OF RAW MEATS

Whole Chicken |Count |Percent Chicken Fillets- |Count |Percent Beef Steaks-  |Count  [Percent
Diced/Whole Fillet/T-
Bone/Sirloin
Never 98 9.7 Never 70 6.9 Never 228 228
Occasionaly 419 41.3 Occasionaly 258 255 Occasionaly 495 49.6
Every Fortnight | 204 201 Every Fortnight | 231 229 Every Fortnight| 153 15.3
Every Week 294 29.0 Every Week 451 4.7 Every Week 122 12.2
Beef Steaks- Count |Percent Lamb Steaks Count | Percent Mince Beef Count |Percent
Stewing/Braising
Never 268 271 Never 394 39.5 Never 135 134
Occasionaly 433 43.7 Occasionaly 434 435 Occasionaly 271 270
Every Fortnight 163 16.5 Every Fortnight | 119 11.9 Every Fortnight| 250 24.9
Every Week 126 12.7 Every Week 51 5.1 Every Week 349 34.7
Joint of Beef Count |Percent Joint of Lamb  |Count |Percent Joint of Pork |Count |Percent
Never 266 26.6 Never 349 34.6 Never 330 33
Occasionally 482 48.1 Occasionally 474 47.0 Occasionally 480 48
Every Fortnight 165 16.5 Every Fortnight | 137 13.6 Every Fortnight| 146 15
Every Week 89 8.9 Every Week 49 49 Every Week 47 5
Lamb Chops Count |Percent Pork Chops Count |Percent Sausages Count |Percent
Never 303 30.3 Never 219 21.7 Never 86 8.4
Occasionally 436 43.6 Occasionally 443 439 Occasionally 263 25.7
Every Fortnight 167 16.7 Every Fortnight | 198 196 Every Fortnight [ 241 236
Every Week 93 9.3 Every Week 150 14.9 Every Week 433 423
Burgers Count | Percent
Never 329 325
Occasionally 333 329
Every Fortnight 153 15.1
Every Week 198 19.6




APPENDIX 4: FREQUENCY OF PURCHASE OF FROZEN MEAT, COOKED MEAT

AND READY MEALS

Frozen Meat Count |Percent
Never 248 24.1
Occasionally 423 41.1
Every Fortnightt | 151 147
Every Week 208 20.2
Sliced Count |Percent Chicken- Count |Percent
Ham/Chicken/ Whole/Pieces
Turkey/Pork
Never 59 5.8 Never 172 17.1
Occasionaly 136 133 Occasiondly 313 311
Every Fortnight | 135 132 Every Fortnight | 206 205
Every Week 696 67.8 Every Week 315 313
Sausage(e.g. Count |Percent
garlic, pastrami,
salami
Never 296 293
Occasionaly 377 373
Every Fortnight 112 111
Every Week 225 23
Ready Meals Count |Percent
Never 280 272
Occasionaly 369 35.9
Every Fortnight | 133 129
Every Week 247 240




APPENDIX5: PLACE OF PURCHASE

Purchasing Meat (Count |Percent

Supermarket - pre-| 663 70.5
packed
Supermarket - 85 9.0
butchers counter

Farm Shop 4 04
Butchers 179 19.0
Wholesalers 6 0.6
Others 4 04




APPENDIX 6: PURCHASE OF FRESH MEAT BY GENDER

Gender Never | Occasion | Every | Every| All
Fortnight | Week
Whole Chicken
Male 31 111 41 80 | 263 |Count
11.8 42.2 15.6 304 [ 100 |%
Female 67 308 163 214 | 752 |Count
8.9 41.0 21.7 28.5 | 100 |%
All 98 419 204 294 {1015 |Count
9.7 413 20.1 29.0 {100 [%
Gender Never | Occasion | Every | Every | All
Fortnight | Week
Chicken Fillets
Male 24 72 58 114 | 268 |Count
9.0 26.9 21.6 42.5 ] 100 (%
Female 46 186 173 337 | 742 |Count
6.2 25.1 233 454 | 100 (%
All 70 258 231 451 (1010 |Count
6.9 25.5 229 44.7 | 100 (%
Gender Never [ Occasion | Every |Every| All
Fortnight | Week
Beef Steaks - fillet/t-
bone/sirloin
Male 53 129 51 31 |[264 |Count
20.08 | 48.86 19.32 | 11.74 | 100 (%
Female 175 366 102 91 | 734 |Count
2384 | 49.86 13.9 12.4 | 100 |%
All 228 495 153 122 | 998 |Count
2285 49.6 15.33 1222|100 (%
Gender Never | Occasion | Every | Every | All
Fortnight | Week
Beef Steaks -
Stewing/Braising
Male 78 123 31 32 | 264 |Count
29.6 46.6 11.7 12.1 | 100 (%
Female 190 310 132 94 | 726 |Count
26.2 42.7 18.2 13.0 | 100 |%
All 268 433 163 126 | 990 |Count
27.1 43.7 16.5 12.7 | 100 (%




Gender Never | Occasion | Every [Every| All
Fortnight | Week
Lamb Steaks
Male 92 125 37 9 263 |Count
35.0 47.5 14.1 34 (100 %
Female 302 309 82 42 | 735 (Count
411 42.0 11.2 5.7 (100 %
All 394 434 119 51 | 998 |Count
39.5 43.5 11.9 5.1 100 (%
Gender Never | Occasion | Every | Every | All
Fortnight | Week
Mince Beef
Male 28 90 65 84 | 267 |Count
10.49 33.7 243 315 | 100 |%
Female 107 181 185 265 | 738 |Count
14.5 24.5 25.1 359 [ 100 |*%
All 135 271 250 349 |[1005 |Count
1343 27.0 24.9 347 | 100 |%
Gender Never | Occasion | Every |Every| All
Fortnight | Week
Joint of Beef
Male 71 130 43 20 | 264 |Count
26.89 | 49.2 16.3 7.6 | 100 [%
Female 195 352 122 69 | 738 |Count
2642 | 477 16.5 94 (100 (%
All 266 482 165 89 |1002|Count
26.55| 48.1 16.5 8.9 100 |%
Gender Never | Occasion | Every | Every | All
Fortnight [ Week
Joint of Lamb
Male 90 132 35 11 | 268 |Count
33.58 493 13.1 4.1 | 100 |%
Female 259 342 102 38 [ 741 |Count
35.0 46.2 13.8 51 ]100 |%
All 349 474 137 49 {1009 |Count
3459 46.98 13.58 4.86 | 100 |%
Gender Never | Occasion | Every |Every| All
Fortnight | Week
Joint of Pork
Male 94 124 36 12 | 266 |Count
3534 | 46.6 13.5 4.5 |100 [%
Female 236 356 110 35 | 737 |Count
32.0 433 14.9 4.8 |100 |%
All 330 480 146 47 1003 |Count
329 479 14.6 4.7 (100 %




Gender Never [ Occasion | Every | Every | All
Fortnight [ Week
Lamb Chops
Male 84 117 45 19 | 265 |Count
31.7 442 17.0 7.2 | 100 (%
Female 219 319 122 74 | 734 |Count
29.84 435 16.6 10.08 | 100 (%
All 303 436 167 93 | 999 |Count
30.33 43.6 16.7 93 | 100 (%
Gender Never | Occasion | Every |Every| All
Fortnight | Week
Pork Chops
Male 69 117 52 29 | 267 |Count
25.84 | 43.8 19.5 10.9 | 100 |%
Female 150 326 146 121 | 743 |Count
20.19 | 439 19.7 16.3 [ 100 |%
All 219 443 198 150 |1010|Count
21.68 | 43.9 19.6 14.9 [ 100 |%
Gender Never | Occasion | Every | Every | All
Fortnight | Week
Sausages
Male 19 64 61 122 | 266 |Count
7.1 24.1 22.9 459 | 100 |%
Female 67 199 180 311 [ 757 |Count
8.9 26.3 23.8 41.1 | 100 (%
All 86 263 241 433 (1023 |Count
8.4 25.7 23.6 423 | 100 |%
Gender Never | Occasion | Every |Every| All
Fortnight | Week
Burgers
Male 72 85 47 61 | 265 |Count
2717 321 17.7 23.0 | 100 |%
Female 257 248 106 137 | 748 |Count
3436 | 332 14.2 18.3 [ 100 |%
All 329 333 153 198 |1013|Count
32.48 32.9 15.1 19.6 | 100 |*%




APPENDIX 7: PURCHASE OF FROZEN MEAT, COOKED MEATSAND READY
MEALSBY GENDER

Gender - Frozen Meat | Never | Occasion | Every | Every | All
Fortnight | Week
Male 54 117 34 63 268 | Count
20.2 437 12.7 23.5 100 %
Female 194 306 117 145 762 | Count
25.5 40.2 154 19.0 100 %
All 248 423 151 208 | 1030 | Count
24.1 41.1 147 20.2 100 %
Gender - Sliced Never [ Occasion | Every |Every| All
ham/chicken/ Fortnight | Week
turkey/pork
Male 22 38 41 167 | 268 | Count
8.2 14.2 15.3 623 | 100 | %
Female 37 98 94 529 [ 758 | Count
49 12.9 124 69.8 | 100 | %
All 59 136 135 696 | 1026 | Count
5.8 133 132 67.8 | 100 | %

Gender - Chicken- Never | Occasion | Every | Every | All
whole/pieces Fortnight | Week
Male 39 83 55 90 267 | Count
14.6 31.1 20.6 337 100 %
Female 133 230 151 225 739 | Count
18.0 31.1 20.4 30.5 100 %
All 172 313 206 315 | 1006 | Count
171 31.1 20.5 313 100 %
Gender - Sausages |Never | Occasion | Every |Every| All
Fortnight | Week
Male 61 106 27 72 | 266 | Count
22.9 39.9 10.2 27.1 |1 100 | %
Female 235 271 85 153 | 744 | Count
31.6 36.4 11.4 206 | 100 | %
All 296 377 112 225 11010 | Count
29.3 37.3 11.1 2231100 | %

Gender -Ready Meals | Never | Occasion | Every | Every | All
Fortnight | Week

Male 65 83 47 73 268 | Count
24.25 | 30.97 17.54 27.24 | 100 %

Female 215 286 86 174 761 | Count
28.25 | 37.58 11.3 22.86 | 100 %

All 280 369 133 247 | 1029 | Count

27.21 | 35.86 12.93 24 100 %




APPENDIX 8: PURCHASE OF FRESH MEAT BY SOCIO-ECONOMICGROUP

Socio-economic Never | Occasion | Every |Every| All
Fortnight [ Week
‘Whole Chicken
A/B 21 98 32 43 | 194 |Count
10.82 50.5 16.5 22,2 | 100 |%
Cl/C2 55 229 131 148 | 563 |Count
9.8 40.7 233 26.3 | 100 [%
D/E 22 92 39 103 | 256 |Count
8.6 35.9 15.2 40.2 | 100 [
All 98 419 202 294 (1013|Count
9.7 414 19.9 29.0 | 100 (%
Socio-economic Never | Occasion | Every | Every | All
Fortnight | Week
Chicken Fillets -
Diced/Whole
A/B 6 35 48 103 | 192 |Count
3.1 18.2 25.0 53.7 | 100 |%
c1/c2 29 150 127 250 | 556 |Count
5.2 27.0 22.8 45.0 | 100 (%
D/E 35 73 54 98 | 260 |Count
13.5 28.1 20.8 37.7 | 100 (%
All 70 258 229 451 |1008 |Count
6.9 25.6 22.7 44.7 | 100 |%
Socio-economic Never | Occasion | Every |[Every| All
Fortnight | Week
Beef Steaks - fillet/t-
bone/sirloin
A/B 47 101 30 12 | 190 |Count
24.74 53.2 15.8 6.3 100 [%
Cl/C2 121 272 83 73 | 549 |Count
22.04| 495 15.1 13.3 | 100 [%
D/E 59 121 40 37 | 257 |Count
2296 | 47.1 15.6 144 | 100 |%
All 227 494 153 122 | 996 |Count
22.79| 49.6 154 12.3 | 100 |%
Socio-economic Never | Occasion | Every [ Every | All
Fortnight | Week
Beef Steaks -
Stewing/braising
A/B 56 95 26 15 192 (Count
29.17 49.5 13.5 7.8 | 100 (%
c1/C2 153 232 94 64 | 543 |Count
28.18 42.7 17.3 11.8 | 100 |%
D/E 59 104 43 47 | 253 |Count
23.32 41.1 17.0 18.6 | 100 (%
All 268 431 163 126 | 988 |Count
27.13 43.6 16.5 12.8 | 100 (%




Socio-economic Never [ Occasion | Every [Every| All
Fortnight | Week
Lamb Steaks
A/B 64 95 25 7 1191 |Count
33.51 49.7 13.1 3.7 (100 [%
C1/C2 239 229 63 18 | 549 |Count
4353 417 11.5 3.3 | 100 |%
D/E 90 109 31 26 | 256 |Count
35.16 | 426 12.1 10.2 [ 100 (%
All 393 433 119 51 | 996 |Count
3946 | 4347 11.95 5.12 | 100 |%
Socio-economic Never [ Occasion | Every | Every | All
Fortnight | Week
Mince Beef
A/B 26 61 57 49 | 193 |Count
13.47 31.6 29.5 254 | 100 (%
C1/C2 82 147 139 189 | 557 |Count
14.72 26.4 25.0 339 | 100 |%
D/E 27 62 53 111 | 253 |Count
10.67 24.5 21.0 439 | 100 (%
All 135 270 249 349 1003 [Count
13.46 26.9 24.8 348 | 100 |%
Socio-economic Never [ Occasion | Every [Every| All
Fortnight | Week
Joint of Beef
A/B 57 100 27 8 | 192 |Count
29.69 52.1 14.1 42 |100 [%
C1/C2 145 266 92 49 ] 552 |Count
2627 | 482 16.7 8.9 |100 |%
D/E 63 115 46 32 |[256 |Count
24.61 449 18.0 12.5 | 100 |%
All 265 481 165 89 |1000|Count
26.5 48.1 16.5 89 |[100 (%
Socio-economic Never | Occasion | Every | Every | All
Fortnight | Week
Joint of Lamb
A/B 65 100 26 2 193 [Count
33.68 51.8 13.5 1.0 {100 [%
Cl/c2 202 256 66 30 | 554 |Count
36.46 46.2 11.9 54 (100 (%
D/E 81 117 45 17 | 260 |Count
31.15 45 17.3 6.5 | 100 (%
All 348 473 137 49 [1007 [Count
34.56 47.0 13.6 49 |100 |%




Socio-economic Never | Occasion | Every |Every| All
Fortnight | Week
Joint of Pork
A/B 60 106 23 5 194 |Count
3093 | 54.64 11.86 | 2.58 | 100 (%
Cl/C2 195 252 82 24 | 553 |Count
3526 45.57 14.83 | 4.34 | 100 (%
D/E 75 121 40 18 | 254 |Count
29.53 [ 47.64 1575 | 7.09 | 100 (%
All 330 479 145 47 | 1001 |Count
3297 | 47.85 14.49 47 | 100 (%
Socio-economic Never [ Occasion | Every | Every | All
Fortnight | Week
Lamb Chops
A/B 54 102 29 8 193 |Count
28.0 52.9 15.0 42 | 100 |%
Cl/C2 187 224 93 44 | 548 |Count
34.12 40.9 17.0 8.0 | 100 (%
D/E 61 109 45 41 | 256 |Count
23.83 42.6 17.6 16.0 | 100 |%
All 302 435 167 93 | 997 |Count
30.29 | 43.63 16.75 9.33 | 100 |%
Socio-economic Never | Occasion | Every |Every| All
Fortnight | Week
Pork Chops
A/B 48 96 35 17 | 196 |Count
2449 49.0 17.9 8.7 | 100 |%
C1/C2 124 233 113 86 | 556 [Count
223 41.9 20.3 15.5 | 100 |%
D/E 47 112 50 47 | 256 |Count
18.36 | 43.8 19.5 18.4 | 100 |%
All 219 441 198 150 |1008|Count
21.73 | 4338 19.6 149 | 100 |%
Socio-economic Never | Occasion | Every | Every | All
Fortnight | Week
Sausages
A/B 20 70 58 49 | 197 |Count
10.15 355 29.4 249 | 100 |%
C1/C2 48 149 135 232 | 564 |Count
8.5 26.4 23.9 41.1 | 100 (%
D/E 18 44 48 150 | 260 [Count
6.9 16.9 18.5 57.7 | 100 |%
All 86 263 241 431 1021 [Count
8.4 25.8 23.6 42.2 | 100 |%




Socio-economic Never | Occasion | Every |Every| All
Fortnight | Week
Burgers
A/B 94 60 22 16 | 192 |Count
48.96 313 11.5 8.3 (100 [%
Cc1/Cc2 181 200 88 91 (560 |Count
32.32 35.7 15.7 16.3 | 100 |%
D/E 54 73 42 90 | 259 [Count
20.85 28.2 16.2 34.8 [ 100 |%
All 329 333 152 197 |[1011|Count
32.54 | 32.94 15.03 [19.49 | 100 |%




APPENDIX 9: PURCHASE OF FROZEN MEAT, COOKED MEATSAND READY
MEALSBY SOCIO-ECONOMIC GROUP

Socio-economic Never | Occasion | Every Every | Al
Fortnight | Week
Frozen Meat
A/B 65 82 22 28 197 | Count
33.0 41.6 11.2 14.2 100 %
c1/c2 132 246 76 112 566 | Count
23.3 435 134 19.8 100 %
D/E 51 94 53 67 265 | Count
19.3 355 20.0 25.3 100 %
All 248 422 151 207 1028 | Count
24.1 41.1 14.7 20.1 100 %
Socio-economic Never | Occasion | Every | Every | All
Fortnight | Week
Sliced ham/chicken/
turkey/pork
A/B 16 43 24 113 196 | Count
8.2 21.9 12.2 57.7 100 %
C1/C2 33 62 74 395 564 | Count
5.9 11.0 13.1 70.0 100 %
D/E 10 31 36 187 264 | Count
3.8 11.7 13.6 70.8 100 %
All 59 136 134 695 1024 | Count
5.8 133 13.1 67.9 100 %
Socio-economic Never [ Occasion | Every |Every| All
Fortnight | Week
Chicken - Whole/Pieces
A/B 41 63 34 55 | 193 | Count
21.2 32.6 17.6 2851100 [ %
C1/C2 102 165 117 169 | 553 | Count
18.4 29.8 21.2 30.6 | 100 [ %
D/E 29 85 54 90 | 258 [ Count
11.2 33.0 20.9 349 (100 | %
All 172 313 205 314 | 1004 | Count
17.1 31.2 20.4 313 (100 | %




APPENDIX 10: PURCHASE OF FRESH MEAT BY HOUSEHOLD COMPOSITION

House Never | Occasion | Every |Every| All
Fortnight | Week
Whole Chicken
72 261 108 133 | 574 |Count
Adult Only 12.5 45.5 18.8 23.2 [ 100 (%
26 158 96 160 | 440 |Count
With Children 59 35.9 21.8 36.4 | 100 |%
98 419 204 293 (1014 |Count
All 9.7 413 20.1 28.9 (100 %
House Never | Occasion | Every | Every | All
Fortnight | Week
Chicken Fillets -
Diced/Whole
Adult Only 45 149 126 253 | 573 |Count
7.9 26.0 22.0 442 | 100 |%
With Children 25 109 105 197 | 436 |Count
5.7 25.0 24.1 452 | 100 |%
All 70 258 231 450 (1009 |Count
6.9 25.6 229 44.6 | 100 |%
House Never | Occasion | Every |Every| All
Fortnight | Week
Beef Steaks - fillet/t-
bone/sirloin
Adult Only 128 268 102 67 | 565 |Count
22.7 474 18.1 11.9 | 100 (%
With Children 100 226 51 55 [ 432 |Count
232 523 11.8 12.7 | 100 |%
All 228 494 153 122 | 997 |Count
22.9 49.6 154 12.2 | 100 |[%
House Never [ Occasion | Every | Every | All
Fortnight | Week
Beef Steaks -
stewing/braising
1 160 238 99 69 | 566 |Count
28.3 42.1 17.5 122 | 100 |%
2 107 195 64 57 | 423 |Count
253 46.1 15.1 13.5 | 100 |%
All 267 433 163 126 | 989 [Count
27.0 43.8 16.5 12.7 | 100 |%




House Never [ Occasion | Every [Every| All
Fortnight | Week
Lamb Steaks
Adult Only 221 243 72 28 | 564 |Count
39.2 43.1 12.8 5.0 | 100 |%
With Children 172 191 47 23 | 433 |Count
39.7 441 10.9 5.3 (100 |%
All 393 434 119 51 | 997 |Count
394 43.5 11.9 5.1 (100 |%
House Never | Occasion | Every | Every | All
Fortnight | Week
Mince Beef
Adult Only 84 170 150 170 | 574 |Count
14.6 29.6 26.1 29.6 | 100 |%
With Children 51 101 99 179 | 430 [Count
11.9 23.5 23.0 41.6 | 100 |%
All 135 271 249 349 |1004 [Count
13.5 27.0 24.8 34.8 | 100 (%
House Never | Occasion | Every [Every| All
Fortnight | Week
Joint of Beef
Adult Only 159 269 92 51 | 571 |Count
2785 | 47.11 16.11 8.93 | 100 (%
With Children 107 212 73 38 | 430 |Count
2488 493 16.98 8.84 | 100 (%
All 266 481 165 89 (1001 |Count
26.57 | 48.05 16.48 8.89 | 100 (%
House Never | Occasion | Every | Every | All
Fortnight | Week
Joint of Lamb
Adult Only 211 262 69 30 | 572 |Count
36.9 45.8 12.1 5.2 |100.0|%
With Children 138 211 68 19 | 436 |Count
31.7 48.4 15.6 44 (100.0(%
All 349 473 137 49 (1008 [Count
34.6 46.9 13.6 4.9 (100.0%




House Never | Occasion | Every |Every| All
Fortnight [ Week
Joint of Pork
Adult Only 213 261 69 27 | 570 [Count
374 45.8 12.1 4.7 |100 |%
With Children 117 218 77 20 | 432 [Count
27.1 50.5 17.8 4.6 |100 (%
All 330 479 146 47 |1002|Count
32.9 47.8 14.6 4.7 |100 |%
House Never | Occasion | Every [ Every | All
Fortnight | Week
Lamb Chops
Adult Only 170 239 103 57 | 569 |Count
29.9 42.0 18.1 10.0 | 100 |%
With Children 133 197 63 36 | 429 |Count
31.0 45.9 14.7 84 | 100 |%
All 303 436 166 93 | 998 |Count
304 437 16.6 9.3 [ 100 (%
House Never | Occasion | Every |Every | All
Fortnight [ Week
Pork Chops
Adult Only 137 235 117 85 | 574 |Count
239 40.9 204 14.8 | 100 |%
With Children 82 208 80 65 [ 435 |Count
18.9 47.8 184 14.9 | 100 |%
All 219 443 197 150 [1009]|Count
21.7 43.9 19.5 14.9 | 100 |%
House Never | Occasion [ Every | Every | All
Fortnight | Week
Sausages
Adult Only 65 177 130 207 | 579 [Count
11.2 30.6 225 35.8 | 100 |%
With Children 21 86 111 225 | 443 [Count
4.7 19.4 251 50.8 | 100 |%
All 86 263 241 432 (1022 |Count
8.4 25.7 23.6 423 | 100 |%
House Never | Occasion | Every |Every| All
Fortnight | Week
Burgers
Adult Only 239 184 69 80 | 572 |Count
41.8 322 12.1 14.0 | 100 |%
With Children 89 149 84 118 | 440 |Count
20.2 339 19.1 26.8 | 100 |%
All 328 333 153 198 [1012|Count
324 329 15.1 19.6 [ 100 |%




APPENDIX 11: PURCHASE OF FROZEN MEAT, COOKED MEATS, AND READY
MEALSBY HOUSEHOLD COMPOSITION

Household Never | Occasion | Every | Every | All
Composition Fortnight | Week
Frozen Meat
Adult Only 159 242 78 105 584 | Count
272 414 134 18.0 100 %
With Children 89 180 73 103 445 | Count
20.0 40.5 16.4 232 100 %
All 248 422 151 208 1029 | Count
24.1 41.0 14.7 20.2 100 %
Household Never| Occasion | Every |Every| All
Composition Fortnight | Week
Sliced ham/chicken/
turkey/pork
Adult Only 47 101 82 351 | 581 | Count
8.1 174 14.1 604 | 100 | %
With Children 12 35 53 344 | 444 | Count
2.7 7.9 11.9 775 100 | %
All 59 136 135 695 | 1025 | Count
5.8 133 13.2 67.8 | 100 [ %
Household Never | Occasion | Every | Every | All
Composition Fortnight | Week
Chicken - whole/pieces
Adult Only 101 168 122 175 566 | Count
17.8 29.7 21.6 30.9 100 %
With Children 71 145 84 139 439 | Count
16.2 33.0 19.1 31.7 100 %
All 172 313 206 314 | 1005 | Count
17.1 31.1 20.5 31.2 100 %
Household Never | Occasion | Every |Every| All
Composition Fortnight | Week
Sausage
Adult Only 176 218 63 110 | 567 | Count
31.0 38.5 11.1 194 | 100 | %
With Children 120 159 49 114 | 442 | Count
27.2 36.0 111 258 1 100 | %
All 296 377 112 224 | 1009 | Count
29.3 37.4 11.1 222 | 100 | %




Household Never | Occasion | Every | Every | All
Composition Fortnight | Week
Ready Meals
Adult Only 183 195 76 129 583 | Count
314 335 13.0 22.1 100 %
With Children 96 174 57 118 445 | Count
21.6 39.1 12.8 26.5 100 %
All 279 369 133 247 | 1028 | Count
27.1 359 12.9 24.0 100 %




APPENDIX 12: PURCHASE OF FRESH MEAT BY AGE GROUP

Age Never | Occasion | Every |Every| All
Fortnight | Week
Whole Chicken
18 - 24 21 66 25 42 | 154 |Count
13.64 429 16.2 27.3 | 100 |%
25-34 23 101 46 80 | 250 |Count
9.2 404 184 32.0 | 100 |%
35-44 21 98 62 77 | 258 |Count
8.1 38.0 24.0 29.8 | 100 |%
45-54 17 83 46 61 | 207 |Count
8.21 40.1 2222 |29.47 100 |%
55-64 16 71 25 34 | 146 |Count
All 98 419 204 294 (1015 |Count
9.7 41.3 20.1 29.0 | 100 |%
Age Never [ Occasion | Every | Every | All
Fortnight | Week
Chicken Fillets -
Diced/Whole
18-24 8 37 32 74 | 151 |Count
53 245 21.2 49.0 | 100 |%
25-34 15 57 59 119 | 250 [Count
6 22.8 23.6 47.6 | 100 |%
35-44 14 71 64 109 [ 258 [Count
5.4 27.5 24.8 423 | 100 |%
45 -54 16 51 36 102 | 205 |Count
7.8 24.9 17.6 49.8 | 100 |%
55-64 17 42 40 47 | 146 |Count
All 70 258 231 451 |[1010 [Count
6.9 255 229 447 | 100 |%




Age Never | Occasion | Every [Every| All
Fortnight | Week
Beef Steak - fillet/t-
bone/sirloin
18 -24 40 72 26 14 | 152 |Count
2632 474 17.1 9.2 |100 (%
25-34 63 118 38 30 | 249 |Count
253 474 153 12.1 | 100 (%
35-44 52 142 35 22 | 251 |Count
20.72| 56.6 13.9 8.8 | 100 (%
45-54 45 93 30 36 | 204 |Count
22.06| 45.6 14.7 17.7 | 100 |%
55-64 28 70 24 20 | 142 |Count
19.72 493 16.9 14.1 | 100 |%
All 228 495 153 122 | 998 |Count
22.85( 49.6 15.3 12.2 | 100 |%
Age Never | Occasion | Every | Every | All
Fortnight | Week
Beef Steak -
Stewing/Braising
18 -24 54 65 21 9 149 (Count
36.2 43.6 14.1 6.0 | 100 |%
25-34 87 95 33 30 | 245 |Count
355 38.8 13.5 122 | 100 |%
35-44 59 126 41 25 | 251 |Count
23.5 50.2 16.3 10.0 | 100 |%
45 -54 44 86 33 38 [ 201 |Count
21.9 42.8 16.4 189 | 100 |%
55-64 24 61 35 24 | 144 |Count
16.7 424 243 16.7 | 100 |%
All 268 433 163 126 | 990 (Count
27.07 43.7 16.5 12.7 | 100 |%




Age Never | Occasion | Every |Every| All
Fortnight | Week
Lamb Steaks
18-24 66 55 21 9 | 151 |Count
43.71| 36.42 13.91 5.96 | 100 (%
25-34 106 103 30 8 [247 [Count
4291 | 41.7 12.15 | 3.24 | 100 [%
35-44 95 125 26 8 [254 |Count
374 | 49.21 10.24 | 3.15 | 100 (%
45-54 74 95 21 14 | 204 (Count
36.27 | 46.57 1029 | 6.86 | 100 (%
55-64 53 56 21 12 | 142 |Count
3732 3944 1479 | 8.45 | 100 [
All 394 434 119 51 | 998 |Count
3948 | 43.49 11.92 [ 5.11 | 100 |%
Age Never | Occasion | Every | Every | All
Fortnight | Week
Mince Beef
18-24 18 46 32 55 | 151 |Count
11.92 | 30.46 21.19 | 36.42 | 100 |%
25-34 32 63 63 90 | 248 (Count
12.9 254 254 36.29 | 100 |%
35-44 33 61 67 93 | 254 (Count
12.99 | 24.02 2638 | 36.61 | 100 (%
45-54 24 54 58 68 | 204 (Count
11.76 | 26.47 28.43 | 3333 | 100 |%
55-64 28 47 30 43 148 (Count
1892 31.76 20.27 | 29.05 | 100 |%
All 135 271 250 349 1005 |Count
13.43 | 2697 24.88 [ 34.73 | 100 |%
Age Never | Occasion | Every |Every| All
Fortnight | Week
Joint of Beef
18 - 24 62 65 16 10 | 153 [Count
40.52| 425 10.5 6.5 (100 |%
25-34 80 112 36 21 | 249 |Count
32.13| 45.0 14.5 84 |100 (%
35-44 54 127 50 21 | 252 |Count
2143 504 19.8 8.3 100 |%
45 - 54 39 99 44 19 [201 [Count
194 49.3 21.9 9.5 |100 (%
55-64 31 79 19 18 | 147 [Count
21.09| 53.7 12.9 12.2 | 100 (%
All 266 482 165 89 11002|Count
26.55| 48.1 16.5 8.9 (100 (%




Age Never | Occasion | Every | Every | All
Fortnight | Week
Joint of Lamb
18 -24 69 62 14 8 153 [Count
45.1 40.5 9.15 5.23 | 100 [%
25-34 109 103 30 8 250 [Count
43.6 41.2 12.0 32 | 100 |%
35-44 81 125 43 8 257 |Count
315 48.6 16.7 3.11 | 100 |%
45-54 52 107 31 14 | 204 |Count
255 525 15.2 6.86 | 100 |%
55-64 38 77 19 11 145 |Count
26.2 53.1 13.1 7.59 [ 100 |%
All 349 474 137 49 | 1009 Count
34.6 47.0 13.6 4.86 | 100 |%
Age Never | Occasion | Every |Every| All
Fortnight | Week
Joint of Pork
18 -24 67 61 17 7 | 152 |Count
44,08 | 40.13 11.18 | 4.61 [ 100 [%
25-34 109 98 34 6 (247 |Count
44.13 | 39.68 13.77 | 2.43 | 100 %
35-44 67 134 43 13 | 257 |Count
‘ 26.07 | 52.14 16.73 5.06 | 100 |%
45-54 50 106 32 13 | 201 [Count
24.88 | 52.74 1592 | 647 | 100 (%
55-64 37 81 20 8 | 146 [Count
25.34 | 55.48 13.7 5.48 | 100 |%
All 330 480 146 47 1003 |Count
329 | 47.86 14.56 | 4.69 [ 100 [%
Age Never | Occasion | Every | Every [ All
Fortnight | Week
Lamb Chops
18-24 46 62 26 19 | 153 |Count
30.1 40.5 17.0 12.4 | 100 |%
25-34 88 97 41 18 | 244 |Count
36.1 39.8 16.8 7.4 | 100 [%
35-44 81 127 32 13 | 253 |Count
32.0 50.2 12.7 5.14 | 100 |%
45 - 54 57 82 41 25 | 205 |Count
27.8 40.0 20.0 12.2 | 100 |%
55-64 31 68 27 18 | 144 |Count
21.5 47.2 18.8 12.5 | 100 |%
All 303 436 167 93 [ 999 |Count
303 43.6 16.7 93 ]100 (%




Age Never | Occasion | Every |Every| All
Fortnight | Week
Pork Chops
18-24 35 66 33 18 | 152 |Count
23.0 434 21.7 11.8 | 100 |%
25-34 65 101 48 36 | 250 |Count
26.0 404 19.2 14.4 | 100 |%
35-44 55 120 51 29 | 255 |Count
21.6 47.1 20.0 11.4 | 100 |%
45 -54 36 97 35 37 | 205 |Count
17.6 473 17.1 18.1 | 100 |%
55-64 28 59 31 30 | 148 |Count
18.9 399 21.0 20.3 | 100 |%
All 219 443 198 150 |1010|Count
21.7 439 19.6 14.9 | 100 |%
Age Never | Occasion | Every | Every | All
Fortnight | Week
Sausages
18 - 24 14 30 34 76 | 154 |Count
9.1 19.5 22.1 494 | 100 |%
25-34 23 57 58 115 | 253 [Count
9.1 225 229 455 | 100 |%
35-44 13 58 78 112 | 261 [Count
5.0 222 29.9 429 | 100 |%
45 - 54 17 58 42 87 | 204 [Count
83 284 20.6 427 | 100 |%
55-64 19 60 29 43 | 151 |Count
12.6 39.7 19.2 28.5 | 100 |%
All 86 263 241 433 (1023 [Count
8.4 25.7 23.6 423 | 100 |%
Age Never | Occasion | Every |Every| All
Fortnight | Week
Burgers
18-24 31 40 33 51 | 155 [Count
20.0 25.8 213 329 (100 |%
25-34 70 77 42 62 | 251 |Count
279 30.7 16.7 24.7 | 100 |%
35-44 54 100 51 52 | 257 |Count
21.0 38.9 19.8 20.2 | 100 |%
45-54 83 76 20 23 | 202 |Count
41.1 37.6 9.9 11.4 | 100 |%
55-64 91 40 7 10 | 148 |Count
61.5 27.0 4.7 6.8 (100 |%
All 329 333 153 198 (1013 |Count
325 329 15.1 19.6 | 100 |*%




APPENDI X 13: PURCHASE OF FROZEN MEAT, COOKED MEATSAND READY
MEALSBY AGE GROUP

Age Never | Occasion | Every | Every | All
Fortnight [ Week
Frozen Meat
18-24 31 55 26 43 155 |Count
355 16.8 27.7 100 %
25-34 55 101 42 56 254 |Count
21.7 39.8 16.5 22.1 100 [%
35-44 58 96 48 60 262 |Count
22.1 36.6 18.3 22.9 100 ([%
45 -54 53 94 25 35 207 |Count
25.6 454 12.1 16.9 100 [%
55-64 51 77 10 14 152 [Count
336 50.7 6.6 9.2 100 [%
All 248 423 151 208 | 1030 |Count
24.1 41.1 147 20.2 100 ([%
Age Never | Occasion | Every |Every| All
Fortnight | Week
Sliced ham/chicken/
turkey/pork
18 -24 14 21 17 101 | 153 |Count
9.2 13.7 11.1 66.0 | 100 |%
25-34 16 30 35 172 | 253 |Count
6.3 11.9 13.8 68.0 | 100 |%
35-44 12 21 35 194 | 262 |Count
4.6 8.0 134 74.1 | 100 |%
45 -54 11 29 26 141 | 207 |(Count
53 14.0 12.6 68.1 | 100 |%
55-64 6 35 22 88 | 151 |Count
4.0 232 14.6 583 | 100 |%
All 59 136 135 696 | 1026 |Count
5.8 133 132 67.8 | 100 |%




Age Never | Occasion | Every | Every | All
Fortnight | Week
Chicken - Whole/Pieces
18-24 24 41 34 55 154 | Count
15.6 26.6 22.1 357 100 %
25-34 42 69 52 90 253 | Count
16.6 27.3 20.6 35.6 100 %
35-44 39 85 55 80 259 | Count
15.1 32.8 21.2 30.9 100 %
45-54 37 69 36 54 196 | Count
18.9 352 18.4 27.6 100 %
55-64 30 49 29 36 144 | Count
20.8 34.0 20.1 25.0 100 %
Al 172 313 206 315 1006 | Count
17.1 31.1 20.5 313 100 %
Age Never | Occasion | Every |Every| All
Fortnight | Week
Sausage
18-24 42 48 21 43 | 154 | Count
273 31.2 13.6 279 |1 100 | %
25-34 61 101 30 61 | 253 | Count
24.1 39.9 11.9 24.1 | 100 | %
35-44 71 99 31 58 | 259 | Count
27.4 38.2 12.0 224 | 100 | %
45 -54 61 75 18 48 | 202 | Count
30.2 37.1 8.9 238 | 100 | %
55-64 61 54 12 15 | 142 | Count
43.0 38.0 8.5 106 | 100 | %
All 296 377 112 225 (1010 | Count
29.3 373 11.1 223 (100 [ %
Age Never | Occasion | Every | Every | All
Fortnight | Week
Ready Meals
18-24 27 52 22 54 155 | Count
17.4 33.6 14.2 34.8 100 %
25-34 68 86 30 70 254 | Count
26.8 339 11.8 27.6 100 %
35-44 52 100 45 65 262 | Count
19.9 38.2 17.2 24.8 100 %
45-54 69 77 27 34 207 | Count
333 37.2 13.0 16.4 100 %
55-64 64 54 9 24 151 | Count
424 35.8 6.0 15.9 100 %
All 280 369 133 247 | 1029 | Count
27.2 359 12.9 24.0 100 %




APPENDIX 14: DEMOGRAPHIC DIFFERENCESIN PERCEPTION OF FOOD
HYGIENE

Personal Perception of Hygienein Domestic Kitchens

Gender Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
Male 64 62 49 74 12 3 5 269 Count
23.8 23.1 18.2 27.5 4.5 1.1 1.9 100 %
Female 228 170 117 229 10 5 3 762 Count
29.9 22.3 154 30.1 1.3 0.7 0.4 100 %
All 292 232 166 303 22 8 8 1031 Count
28.3 22.5 16.1 294 2.1 0.8 0.8 100 %
Age Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
18 -24 39 44 29 29 8 2 4 155 Count
252 28.4 18.7 18.7 52 1.3 2.6 100 %
25-34 68 68 38 69 8 1 2 254 Count
26.8 26.8 15.0 27.2 32 04 0.8 100 %
35-44 63 55 49 89 4 2 1 263 Count
24.0 20.9 18.6 33.8 1.5 0.8 04 100 %
45 - 54 56 38 36 72 2 2 1 207 Count
27.1 18.4 174 34.8 1.0 1.0 0.5 100 %
55-64 66 27 14 44 0 1 0 152 Count
434 17.8 9.2 29.0 - 0.7 -- 100 %
All 292 232 166 303 22 8 8 1031 Count
28.3 22.5 16.1 294 2.1 0.8 0.8 100 %
Socio- Very 2 3 OK 5 6 Not at all All
economic Hygienic Hygienic
A/B 39 57 43 51 5 2 0 197 Count
19.8 28.9 21.8 25.9 2.5 1.0 -- 100 %
cl/c2 163 129 83 170 13 4 5 567 Count
28.8 22.8 14.6 30.0 23 0.7 0.9 100 %
D/E 90 45 39 82 4 2 3 265 Count
34.0 17.0 14.7 30.9 15 08 11 100 %
All 292 231 165 303 22 8 8 1029 Count
284 225 16.0 295 2.1 0.8 0.8 100 %
Household Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
Adult Only 162 136 89 171 15 6 6 585 Count
27.7 233 15.2 29.2 2.6 1.0 1.0 100 %
With Children 129 96 77 132 7 2 2 445 Count
29.0 21.6 17.3 29.7 1.6 0.5 0.5 100 %
All 291 232 166 303 22 8 8 1030 Count
28.3 22.5 16.1 29.4 2.1 0.8 0.8 100 %




Per ception of Personal Kitchen Hygiene Compar ed to Commer cial Practices

Gender Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
Male 49 27 40 90 43 14 6 269 Count
18.2 10.0 14.9 335 16.0 52 22 100 %
Female 173 97 100 275 95 14 4 758 Count
22.8 12.8 13.2 36.3 12.5 1.9 0.5 100 %
All 222 124 140 365 138 28 10 1027 Count
21.6 12.1 13.6 355 134 2.7 1.0 100 %
Age Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
18 -24 16 23 18 59 26 11 2 155 Count
10.3 14.8 11.6 38.1 16.8 7.1 13 100 %
25-34 44 30 34 95 42 4 5 254 Count
17.3 11.8 134 374 16.5 1.6 2.0 100 %
35-44 54 29 35 92 43 8 1 262 Count
20.6 11.1 134 35.1 16.4 3.1 0.4 100 %
45-54 53 25 34 68 21 3 2 206 Count
25.7 12.1 16.5 33.0 10.2 1.5 1.0 100 %
55-64 55 17 19 51 6 2 0 150 Count
36.7 113 12.7 34.0 4.0 1.3 0.0 100 %
All 222 124 140 365 138 28 10 1027 Count
21.6 12.1 13.6 355 134 2.7 1.0 100 %
Socio- Very 2 3 OK 5 6 Not at all All
economic Hygienic Hygienic
A/B 32 31 40 48 36 8 1 196 Count
16.3 15.8 204 24.5 18.4 4.1 0.5 100 %
Cl/C2 130 67 69 200 77 16 5 564 Count
23.1 11.9 12.2 35.5 13.7 2.8 0.9 100 %
D/E 60 25 30 117 25 4 4 265 Count
22.6 9.4 11.3 44.2 9.4 1.5 L5 100 %
All 222 123 139 365 138 28 10 1025 Count
21.7 12.0 13.6 35.6 13.5 2.7 1.0 100 %
Household Very 2 3 OK 5 6 Not at all All
Hygienic Hygienic
Adult Only 139 70 74 200 71 21 6 581 Count
23.9 12.1 12.7 344 122 3.6 1.0 100 %
With Children 82 54 66 165 67 7 4 445 Count
18.4 12.1 14.8 37.1 15.1 1.6 0.9 100 %
All 221 124 140 365 138 28 10 1026 Count
21.5 12.1 13.7 35.6 135 2.7 1.0 100 %




APPENDIX 15: POSITION OF MEAT STORED IN FRIDGE

Cooked M eat Middle [Wherevertherel Bottom Top Shelf All
is space Shelf

Middle 26 15 9 29 79 Count

329 19.0 114 36.7 100 %
Wherever there 5 110 3 22 140 Count

= is space

ﬁ 3.6 786 21 15.7 100 %
g Bottom Shelf 190 56 59 378 683 Count

& 27.8 82 8.6 55.3 100 %
Top Shelf 46 10 33 27 116 Count

39.7 8.6 285 233 100 %
All 267 191 104 456 1018 Count

26.2 188 10.2 44.8 100 %




APPENDIX 16: DEMOGRAPHIC DIFFERENCESIN THE FREQUENCY OF

WASHING MEAT

Gender Joints of Meat
Never Sometimes Always All
Male 108 52 92 252 Count
429 20.6 36.5 100 %
Female 216 120 364 700 Count
30.9 17.1 52.0 100 %
All 324 172 456 952 Count
34.0 18.1 479 100 %
SocioEco Joints of Meat
Never Sometimes Always All
A/B 81 43 59 183 Count
443 235 322 100 %
c1/c2 169 87 266 522 Count
324 16.7 51.0 100 %
D/E 74 42 129 245 Count
30.2 17.1 52.7 100 %
All 324 172 454 950 Count
34.1 18.1 47.8 100 %
Age Joints of Meat
Never Sometimes Always All
18-24yrs 71 23 47 141 Count
50.4 16.3 333 100 %
25-34yrs 95 44 96 235 Count
40.4 18.7 40.9 100 %
35-44yrs 75 32 133 240 Count
313 13.3 554 100 %
45-54yrs 49 44 103 196 Count
25.0 225 52.6 100 %
55-64yrs 34 29 77 140 Count
243 20.7 55.0 100 %
All 324 172 456 952 Count
34.0 18.1 47.9 100 %
Household Joints of Meat
Never Sometimes Always All
Adult only 197 108 236 541 Count
36.4 20.0 43.6 100 %
With 127 64 219 410 Count
children
31.0 15.6 53.4 100 %
All 324 172 455 951 Count
34.1 18.1 47.8 100 %




Gender Steak (beef, lamb etc)
Never Sometimes Always All
Male 124 44 72 240 Count
51.7 18.3 30.0 100 %
Female 275 108 287 670 Count
41.0 16.1 42.8 100 %
All 399 152 359 910 Count
439 16.7 39.4 100 %
SocioEco Steak (beef, lamb etc)
Never Sometimes Always All
A/B 93 32 49 174 Count
53.5 18.4 28.2 100 %
Cc1/C2 211 84 206 501 Count
42.1 16.8 41.1 100 %
D/E 95 36 102 233 Count
40.8 15.5 438 100 %
All 399 152 357 908 Count
439 16.7 394 100 %
Age Steak (beef, lamb etc)
Never Sometimes Always All
18-24yrs 73 24 40 137 Count
533 17.5 29.2 100 %
25-34yrs 110 34 80 224 Count
49.1 15.2 35.7 100 %
35-44yrs 93 36 104 233 Count
39.9 15.5 44.6 100 %
45-54yrs 76 36 69 181 Count
42.0 19.9 38.1 100 %
55-64yrs 47 22 66 135 Count
34.8 16.3 48.9 100 %
All 399 152 359 910 Count
439 16.7 394 100 %
Household Steak (beef, lamb etc)
Never Sometimes Always All
Adult only 232 96 189 517 Count
44.9 18.6 36.6 100 %
With 167 56 169 392 Count
children
42.6 14.3 43.1 100 %
All 399 152 358 909 Count
43.9 16.7 394 100 %




Gender Whole Chickens
Never Sometimes Always All
Male 81 32 140 253 Count
32.0 12.7 553 100 %
Female 104 58 543 705 Count
14.8 8.2 77.0 100 %
All 185 90 683 958 Count
19.3 9.4 71.3 100 %
SocioEco Whole Chicken
Never Sometimes Always All
A/B 41 24 118 183 Count
224 13.1 64.5 100 %
C1/C2 98 42 388 528 Count
18.6 8.0 73.5 100 %
D/E 46 24 175 245 Count
18.8 9.8 714 100 %
All 185 90 681 956 Count
19.3 9.4 71.3 100 %
Age Whole Chicken
Never Sometimes Always All
18-24yrs 51 15 78 144 Count
354 104 54.2 100 %
25-34yrs 59 25 154 238 Count
24.8 10.5 64.7 100 %
35-44yrs 35 23 185 243 Count
144 9.5 76.1 100 %
45-54yrs 19 15 158 192 Count
9.9 7.8 82.3 100 %
55-64yrs 21 12 108 141 Count
14.9 8.5 76.6 100 %
All 185 90 683 958 Count
19.3 9.4 71.3 100 %
Household ‘Whole Chicken
Never Sometimes Always All
Adult only 132 49 363 544 Count
243 9.0 66.7 100 %
With 53 41 319 413 Count
children
12.8 9.9 77.2 100 %
All 185 90 682 957 Count
19.3 9.4 713 100 %




Gender Chicken Fillets
Never Sometimes Always All
Male 101 45 99 245 Count
41.2 18.4 40.4 100 %
Female 170 121 380 671 Count
25.3 18.0 56.6 100 %
All 271 166 479 916 Count
29.6 18.1 523 100 %
SocioEco Chicken Fillets
Never Sometimes Always All
A/B 58 42 79 179 Count
324 235 44.1 100 %
C1/C2 146 95 266 507 Count
28.8 18.7 52.5 100 %
D/E 67 29 132 228 Count
294 12.7 57.9 100 %
All 271 166 477 914 Count
29.6 18.1 523 100 %
Age Chicken Fillets
Never Sometimes Always All
18-24yrs 60 27 51 138 Count
435 19.6 37.0 100 %
25-34yrs 77 38 112 227 Count
339 16.7 493 100 %
35-44yrs 64 46 121 231 Count
27.7 19.9 524 100 %
45-54yrs 37 34 108 179 Count
20.7 19.0 60.3 100 %
55-64yrs 33 21 87 141 Count
234 14.9 61.7 100 %
All 271 166 479 916 Count
29.6 18.1 523 100 %
Household Chicken Fillets ]
Never Sometimes Always All
Adult only 173 92 258 523 Count
33.1 17.6 49.3 100 %
With 98 74 220 392 Count
children
25.0 18.9 56.1 100 %
All 271 166 478 915 Count
29.6 18.1 523 100 %




APPENDIX 17: DEMOGRAPHIC DIFFERENCESIN AWARENESS OF FOOD
HYGIENE

Gender Male | Female | All
0-20 3 10 13 |Count
1.1 13 | 1.3 |%
21-40 | 29 81 | 110 |Count
& 108 | 106 |[10.7 |%
& [41-60] 93 256 | 349 |Count
go 346 | 336 339 %
o [61-80 | 121 330 | 451 |Count
“g 450 | 433 |437|%
g [8T-100] 23 85 | 108 |Count
3.6 112 | 105 |%
All 269 | 762 |1031 |Count
100 100 | 100 |%
Age 18-24[ 25-34 | 35-44 | 45-54 | 55-64] Al
0-20 4 5 2 1 1 13 [Count
26| 20 | 08 | 05 | 0.7 | 1.26 |%
21-40 | 32 | 36 | 27 7 8 | 110 |Count
g, 20.7 | 142 | 103 | 3.4 | 5.3 | 10.67 |%
© [41-60 | 73 | 92 | 94 | 59 | 31 | 349 [Count
gﬁ 47.1 | 362 | 35.7 | 28.5 | 20.4 | 33.85 %
< 61-80 | 40 | 106 | 109 | 110 | 86 | 451 |Count
E 258 | 41.7 | 414 | 53.1 | 56.6 | 43.74 |%
G [81-100 [ 6 [ 15 | 31 | 30 | 26 | 108 |Count
39 | 59 | 11.8 | 145 | 17.1 | 1048 |%
All 155 | 254 | 263 | 207 | 152 | 1031 |Count
100 | 100 | 100 | 100 | 100 | 100 |%

Socio-economic | A/B |C1/C2| D/E | Al
Groups

0-20 0 4 9 13 . |Count
- 071 | 34 | 1.26 |%
21-40 16 58 36 110 |Count
8.12 | 10.2 | 13.6 | 10.69 (%
41 - 60 49 199 | 100 | 348 |Count
249 ( 35.1 [37.7 [33.82 |%
61-80 | 105 | 251 94 | 450 |Count
533 | 44.3 | 35.5143.73 (%
81-100 | 27 55 26 108 |Count
137 9.7 [9.81| 10.5 |%
All 197 | 567 | 265 | 1029 [Count
100 | 100 | 100 | 100 (%

Knowledge Groups




Household Adult Only | With Children | All

0-20 7 6 13 |Count

12 14 13 |[%
21-40 60 50 110 |Count

3 | 10.3 112 | 107 |%
g [ 190 159 349 |Count

e | 325 35.7 339 (%
< [61-80 273 178 451 |Count

E 46.67 40 38 |%
g [31-100 55 52 107 |Count

9.4 117 104 |%
ATl 585 445 1030 |Count

100 100 100 |%
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