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Survey and analysis on food safety confidence of the urban residents
in Zhejiang province
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ABSTRACT: Objective To make survey and analysis on food safety confidence of the 1613 urban resi-
dents in Zhejiang Province. Methods Questionnaire survey of urban residents in Zhejiang Province on
food safety knowledge, information sources and other aspects of handling the problem on 1613 residents had
been investigated, which explored the consumers’ attentions, perceptions and confidence level of the current
food safety issues, then analyzed the reasons for these problems, proposed of substantive measures. Results
The ratio of the people focused on food safety was 67.95%, of which 26~50 years old, high school and above
accounted for the majority. When meeting food quality problems, 50.34% of consumers hold it’s better to
save trouble attitude and 39.99% consumers said they were not confident of China’s food safety. Conclusion
Government departments, enterprises, individual consumers improved food security, established the correct
view of consumption and consumer rights awareness was a feasible way to rebuild confidence in the safety
of food.
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Table 1 The basic statistical characteristics of respondents
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