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Abstract

Seafood is a food that is beneficial to the body because it is rich in a variety of
nutrients and benefits that the body needs, such as protein, vitamins and minerals,
omega-3 fatty acids and also has anti-inflammatory properties. It also helps improve
brain function and strengthens the immune system. However, contamination, chemicals,
microorganisms and heavy metals have been detected in seafoods, eating unsafe
seafood can have negative health effects. This study aimed to study of perception of
seafood consumption, study of attitude towards seafood consumption, study of seafood
consumption behavior and to find factors affecting the consumption behavior of safe
seafood.

The objective of this study is to study perception, attitude and seafoods
consumption behaviors and to study factors affecting seafood consumption behaviors.
This is a predictive research that study people aged 18-60 years old in Bangkok. There
were 402 people participated. Convenient Sampling Methods was used. An online survey
(Google form) which its’ I0C equal to 0.91 and 1.0 was used to collect data during

January — February 2023. Descriptive statistics such as frequency, percentage, mean and
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standard deviation and Inferential statistic such as multiple regression analysis were used
to analyze data.

Most of the respondents had a moderate level of perception of safe seafood
consumption (n=170, 42.29%). Most of the respondents had a moderate level of attitude
towards the consumption of good seafood (n=376, 93.53%), and their seafood
consumption behavior is at a good level (n=352, 87.56%). Attitude towards seafood
consumption (Beta = .493, p-value < .01), awareness about seafood safety (Beta = .094,
p-value < .01), age (Beta = .096, p-value < .01) were the predictors of seafoods

consumption behavior, statistically significant.
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sesaanndunguiluszneu 01@wgsia/fune (n = 35, 8.7%) wagnguiiusznauendmn
SU9dasey (n = 34, 8.5%) a'auimy'LﬂUﬂa;uﬁﬁiwaié’ﬁaLaau 20,001-40,000 U™ (n = 159,
39.6%) iaaaqmLﬁuﬂq'uﬁ'ﬁsmiﬁeialﬁau 40,001-80,000 U (n = 111, 27.6%) wagnqy
seleiou tonin 20,000 uw (n = 75, 18.7%) dnilngfunguitliflsauszdd (n =
308, 76.6% waznguiiil 13aUszdda (n=94, 23.4%) drulngidunguiidvesnianisdu
P1a151A vatunisguainwiguamaind edeaneeulat/sumesiidn (n = 346, 86.1%)
sesasndunguiifivesnemssudnansiieatunsguainuauamaniil/Aneg/milsde i/
ng1ans (n = 34, 8.5%) uagnguitiiteamuanisnsiuinarnisatunisguadnvigunm

anisu 9 (n = 22, 5.5%) (Table 1)

Table 1 Demographic characteristic of participants (n = 402)

Variable Number (Percentage)
Gender
Male 199 (49.5)
Female 203 (50.5)
Age
18-22 years 18 (4.5)
23-30 years 68 (16.9)
31-40 years 127 (31.6)
41-50 years 109 (27.1)
51-60 years 50 (12.4)
above 60 years 30 (7.5)
Educational Attainment
High School a7 (11.7)
Undergraduate 281 (69.9)
Postgraduate 74 (18.4)
Occupation
Health science 22 (5.5)
Employee 233 (58)
Professor / Teacher 16 (4)
Business Owner 35(8.7)
Freelance 34 (8.5)
Housewife 21(5.2)
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Variable Number (Percentage)
Students 18 (4.5)
Others 23 (5.7)

Monthly household income (Baht)

Below 20,000 75 (18.7)
20,001-40,000 159 (39.6)
40,001-80,000 111 (27.6)
80,001-150,000 27 (6.7)
Above 150,000 30 (7.5)

Underlying Health conditions
No 308 (76.6)
Yes 94 (23.4)

New channels receiving health news
TV / Radio/ Magazine/ Newspaper 34 (8.5)
Social Media / Internet 346 (86.1)
Others 22 (5.5)

Hpounuvasuamiinzuuuady (M) mssuinmsuilaremsnziadasafominiy 9.17
drudsauunnsgiu (SD) WAy 2.39 axuuud ldmnga (Minimum) WAy 3 wazaziuu
7 legaan (Maximum) Ay 15 aviuy g neunuuasuniuaulng fazuuunis
FufiAeatunisuilanemsnziavasnduey szduliunans fevay 42.29 (n = 170)
s3I Souar 40.05 (n = 161) wazsziugsiosar 17.66 (n = 71) (Table 2)

Table 2 Score, percentage of and perception of seafood safety among participants
(n =402)

Number Percentage Score (%) Level
71 17.66 80-100 Good
170 42.29 60-79 Moderate
161 40.05 below 60 Low

M =9.17, SD = 2.39, Minimum = 3, Maximum = 15

10
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PNMTIRTREmaNian1siuiifeatunisusinremameadasadenuin 3 A1a1x
niigmeugnavande 1) delalunisideniuusemuemansialivasndy (n = 362, 90.04%)

v

2) Yolafionnuideannn1sulsenIueImMIneia (n = 345, 85.82%) wag 3) MnTuUsenIu
pnIniuuaniieRy e sNdeU)TiuranAardmaidudogunmegnsls (n = 338,

84.07%)

dauauifineugnifosan 3 Maude 1) lavgniindifogludninzialnesssunid
Aoasta (n = 135, 33.58%) 2) I‘UﬁuLLa3ﬂi®1€uﬁuﬁ7iﬁﬂiﬂwﬁt,wiﬁimm@iu‘ﬁ'qm’l,ummsmLa
Aansalasiule (n = 139, 34.58%) wa 3) winFuusenuemswuuliiiunisupanaglanan
Uandu f’jﬂLLﬁU’ﬁmm WienesunssuLuLdn 4 Sanudsslasu werSedsla (n = 170 , 42.28%)

(Table 3)

Table 3 Question items for perception of seafood safety

Question Number
(Percentage)

1. There are healthy proteins and fatty acids in Seafoods, which 139 (34.58)
fatty acid is the most prominent in seafood?
2. Shrimp and shellfish are the source of which minerals necessary 270 (67.16)
for the functioning of the thyroid gland and brain.
3. Important chemicals derived from sea shells that can prevent 255 (63.43)
heart disease
4. What are the risks from eating seafood? 345 (85.82)
5. What heavy metals are naturally present in marine animals? 135 (33.58)
6. Eating uncooked seafood such as sashimi, shrimp in salted 170 (42.28)
source or fresh oyster what are at risks of getting any parasite
7. Which of the following is a chemical found in seafood? If 200 (49.75)
exposure to these substances will adversely affect health.
8. If eating seafood contaminated with mercury, which of the 326 (81.09)
following is a symptom of mercury poisoning?
9. If you eat foods which drug resistance or antibiotic residues 338 (84.07)
contaminated, how it could health
10. Which of the following is not a safe way to choose seafood? 183 (45.52)
11. Seafood is perishable. How should it be kept 269 (66.91)

11
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Question Number
(Percentage)
12. How to choose frozen seafoods when you need to buy it. 218 (54.22)
13. What should be done before start cooking seafoods 282 (70.14)
14. Which of the following is not the method of keeping seafood 194 (48.25)
fresh?
15. Which of the following is a safe choice for seafood? 362 (90.04)

Freunuuasuauiinzuuuleds (M) siaundsenisuilanesmeia winfu 18.32
drudeauunasg i (SD) Wiy 1.74 azuuuitléga (Minimum) Wiy 12 uagazuuuilld
g9gn (Maximum) Wiy 20 azuuu dndlgfinzuuuiruaidenisuslanownsnziaegseaus
Andusaeag 93.53 (n = 376) sosmufesziuUIunans Sevaz 6.47 (n = 26) (Table 4)

Table 4 Score, percentage of and level of attitude toward seafood consumption of
participants (n = 402)

Number Percentage Score (%) Level
376 93.53 80-100 Good
26 6.47 60-79 Moderate
0 0 below 60 Low

M =18.32, SD = 1.74, Min = 12, Max = 20

P

Manuinsiruninenisuilnremsnzadisififudiegadannan fe vinliainu
dAgiuanuazealumsidenuslane1msmaia (n = 325, 80.84%)

Manuiaiimundsenisuilanemeiaidfifiufeegdadesan de inlviany
dAgiusavflunsidenuilanewnsngia (n = 192, 47.76%) (Table 5)

12
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Table 5 Question item for level of attitude toward seafood consumption

Question item 5 4 3 2 1
Most Very Impo Less Leas
Impo Impo rtant Imp t
rtant rtant orta Imp
nt orta
nt
1. You value the taste in selecting seafood 192 153 49 5 3
consumption (ar.7 (380 (121 (1.24 (0.74
6) 5) 8) ) )
2. You value freshness in selecting seafood 278 104 20 0 0
consumption (69.1 (258 (497 (0 (0)
5) 7)
3. You pay attention to cleanliness in selecting 325 65 12 0 0
seafood consumption (80.8 (16.1 (298  (0) (0)
a) 6)
4. You emphasized on food safety when 273 72 a7 0 0
choosing seafood for consumption 679 (179 (116 (0 (0)
1) 1) 9)

dneuuvvasuaudnlngdazuuunginssunisuilnaeimsvziasgszaud Andu
Sovay 87.56 (n=352) sesawfeszivuiuna Anludesay 12.44 (n = 50) (Table 6)

Table 6 Score, percentage of and seafood consumption behavior among participants

(n=402)
Number Percentage Score (%) Level
352 87.56 80-100 Good
50 12.44 60-79 Moderate
0 0 Below 60 Low
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MNMFATEisnuinsedungAnssunisuilnaeviInzia wuin wgRnsIuddl
fuitRmuanemngn 3 dofio 1) Enemnamsiadeidmmsadineuiuuseneueims
(n = 235, 58.45%) 2) MnineINTURE TN VgTUUsEMUEITYTatukaylUNULWIE
wiudt (n = 230, 57.21%) wa 3) d19gunsaiinfregsilauasilosliazenneutiluldvi
onswindu (n = 217, 53.98%) waFnssufiflfufdRmuanetiongn 3 defe 1) Aeileseay
ogatan 20 Furiinnasefiduianmisan (n = 167, 41.50%) 2) liifuemsngiautiu
TinaneTuudnhunuzae s (n = 170, 42.28%) 3) Lé'aﬂ%yammimLamﬂé’l,miﬁamﬁuuﬂai
PIMINTIaTaYe N (n = 175, 43.53%) (Table 7)

Table 7 Question item for level of attitude toward seafood consumption

Question item 5 4 3 2 1
Always Often  Some Sel- Never

times dom

1. Shop for seafood from trusted 179 156 66 1 0
sources. (44.52) (38.80) (16.41) (0.24) 0)
2. Buying seafood from the freezer or a 175 173 48 5 1
clean seafood container (43.53) (43.03) (11.94) (1.24) (0.24)
3. Observe the characteristics of the 215 116 62 8 1

seafood whether it is abnormally firm (52.48) (28.85) (15.42) (1.99) (0.24)

or not

4. Notice the smell of seafood before 204 102 32 4 0
making a purchase decision. (50.74)  (25.37)  (7.96)  (0.99) (0)
5. Clean seafood several times with 235 118 48 1 0
water before cooking. (58.45) (29.35) (119 (0.24) (0)
6. Consume freshly cooked seafood 216 138 45 1 2

(53.48) (34.32) (11.19) (0.24)  (0.49)

7. Keep seafood fresh in a sealed 209 145 ar 1 0
container and in the refrigerator at a (51.99) (36.06) (11.6) (0.24) (0)

temperature below 5 degrees Celsius
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Question item 5 4 3 2 1
Always Often  Some  Sel- Neve
times dom r
8. Do not store frozen seafood for 170 153 57 14 8
several days then bring to cook (42.28) (38.05) (14.17) (3.48) (1.99)
9. Wash your hands with soap for at 167 147 60 22 6

least 20 seconds whenever you touch ~ (41.54)  (35.32) (14.92) (5.47) (1.49)
fresh food

10. Kitchen equipment such as knife, 217 157 25 3 0
cutting board should be cleaned (53.98) (39.05) (6.21) (0.74)  (0)

before use them on other foods

11. If you are allergic to seafood stop 230 134 37 0 1
eating that food and see a doctor right ~ (57.21)  (33.33)  (9.20)  (0) (0.24)

away

v
1% o

WeRiansan Adudsedndnisanase (Beta) nnnsAsIEd Jauand 9 aakusnuin

U
v v

NAUAARDNITUTINADIMITNZIA (Beta = .93, p-value < .01) N155USLABIAUDIMITNZLA

U

Uaanse (Beta = .094, p-value < .01) 818 (Beta = .096, p-value < .01) WHutladeiifenune

o o

[J a ' o aa = & a
Murenginssuegalidednynvana Fadunaiiauln (Table 8)

Table 8 Predictive factors for seafood consumption behavior

fauds B Std. Beta t p-value
Error
b -.045 .397 -.005 -.113 910
278 371 171 .096 2.175 .030
SEAUNTANN -1.541 427 =175 -3.608 .000
1IN .037 .098 017 377 706
s1elaAsauAs? .119 213 .027 562 574
TsaUsgane -.527 .468 -.046 -1.126 261
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fauds B Std. Beta t p-value
Error

Yo alaurIEsnIsaua -063 176 -015 -.359 720
Snwguan
Ms3usifeatuemsmeia 308 094 153 3.270 .001
Uaensiy
Viruafson1sUsInARIMNg 1.363 129 493 10.573 .000
nela

aAUs8na

neuuuuasuaudlvgiinisfuimsuslanemsneialaendeseiuliunans (n =
170, 42.29%) ﬁaﬁawLﬂmwmwi’ma‘uLLuuaaUama'wslmywﬂﬁﬁﬂmnﬁ’uﬂ%mwiy,m%
fnsfufiieatunisuilaremsnziaUaonde warenadumszgreuiuvasuamdlvg
awsadfaunasteyali adunisquadnuiguainlded 1sazminkuteannsesulal
oglsAingAvinemsuuszmueaseviolireeldiheimsiulseniues enaflmsius
Reafuomsnaatasadeluseiuiinanaeiuld wanisdnwadaifaenadosiumsinu ves
Sayuti (Sayuti, Albattat, Ariffin, Nazrin, & Silahudeen, 2020) ﬂaq'uﬁ’;aa'wﬁluﬂ YA nw
fnszninid sadvenvisdaoadvegsedvd aeandosluuszifiui sesunis@nuidana
densyninanudlaifsrfuisesermsvasads lusazidsadunisiiaseninanudila
W watuevnsdasadvey seaud lunqud laldaunis@nvagedidululsmnldsu
msfineusulaensidmalifinszminanudile egseiudldituiu (Hazeena et al, 2023)

ManuiifigmeugnunngafeAiniaisadunisidensudsemuemsnziadasnse
A Be91nMsuUsEueImanzia el oradumsgianuimandidudaiuiugiu
1A erivevisvasaded fuilaaynauaisaszvdn wazidesannd msuszmdusiusly
ATENUNAINUUI891UN 19 9 (Konkayan, 2016; Butt, Aldridge, & Sanders, 2004) ha g
ArudssoguamnniulssuewnsiiiuuaiideResviosuiTurandng

dunufineugniosan \udnuAsatulangmingdaladuidiouluommaa
mouioradudmouidedddanuddant wAstuiwndeunioinemasmmeiads
Uszrnwudnilvgjoralildmsemin violineldfnwiFoudinden msiivszawulalldnsevidn
Wendunmsvudenlaneminvmieuluemamzia ondemaluiosnindensulszmu
pnangialasade nanfsomangaiidnasanalanzudnuud euludeiuiinasUsson
gesemInzaTiinnsanunsUuilou ( Thongra-ar, Musika, Wongsudawan, & Munhapon,
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2014; Iddhibongsa & Kleechaya, 2557; Kaus, Schaffer, Karthe, Buttner, von Tumpling, &
Borchardt, 2017; Sornprasit, Kanchanarat, & Assava-aree, 2017)

nsaluuilfuusslevditliannisiuuseniuemsia anudsanislaunens
nn1suilanemmansiadiliiunisgean Aaumandiudnufimeiansas Ussgeu
lvenalildmsznin wislineisousunneu lnsamednisfuanudesdunslasy
we3ann1suilaneimangailiinunisugalian sadnsivssrsunenssuinimand
orvvilifianudesldsunensannisuilanemamsiailildusegnuazneliifatiam
guamluniendsla

neukuuasuaudlvgiiviauafidon suslano W INERsEAUR (n = 376, 93.53%)
AMouiiiEfiusisegdunnande Aednuifniuanuazeialunsidenuilaneimmzia
fathflosnipevaeuauiinisiuifeatuemmsiatanndy Sdlmnuddiuauazens
wazmsfulsEmuemsililazeindenasessuumaiuemis enavililonsvieadedady
pnsfiAntunelussszalduuihliguilanseingets dumamiiifiiufoogied
fosande mslianudAyiusanilunindonuilaromamsia medendumsgsand
Wudsifuslaelianuddnaenndesiumsfnuiiiuininginssumsuilanemsvesalne
Puiufisand (Phanwattana, 2019)

Hrounuuasunudrulnglinginssunisuilnnemisnglasy seaud (n = 352,
87.56%) @BAARBIU (Zibangkerd, Tanpichai, & Yingyuad, 2564) Wafnssujif U UFiase
wnilan Ao mednsommanzaliazendeuhuivhmsuseneuewng il aesndesiuvirus
aRMlAmd A iuAmareIaTetemns mndiemsuiemsmzialivgasuuszniulazyi
AnuazorngUnsaliadteuthluldfuemsvindu eradumsenouuvuasunuiing
Suifadunsnovosnsuiions JeiidunsefstiamniAnernisuiiemslivgasuussniy
pnsHuITL dumgfnssuiiifufofeuetiosgafio driodeayoehatios 20 Guritynads
fidudaomsan vaderadumszdmeuunuvasunudulnglaidnladnvinludesdneiie
mgayagniley 20 Wi MIvnAnuiaNuladwanan1suf s (Abd Rahim & Ibrahim,
2022; Osaili, Al-Nabulsi & Taybeh, 2021) lsiivermmanzialivans fuudathunlgs il 019
Humsgemmanziaiineganitingivemstssavdu smnthanugemslivunaniiden
ffnaruddiduivlineulidosnisfianszemsngialismgs uasmaudauii ooy
madentoemamsaanguiviensurldemsvsiaiiazenn umauddffifiauetes
il oraufumsreuslnaliauddiuiaudfianlnddundn lildnsenindsaudes
vosn1wuzdlddudn inzidodedudomansiaaandutiuudanoufiazthuiugsems
fdesdnalvazornaunelasyd e ermaneiadidenenafiaudssdud ougaiunss
finelsaluomsle
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ﬁwm%éﬁjzymLﬁ'mﬁ’mzuumqLaummiLLﬂ'Q’%JU‘Uﬁzmummima'wﬁu"l,é’ WINAN1TUINIYIINIT
Usgnouemmslimunean Jadefiarusaiuienginssunisuilanemismziavasnde
Ao MiruARRaN1SUTINARIMITEZIA (Beta = .493, p-value < .01) mi%’uilﬁmﬁ”ummimua
Uaenn g(Beta = .094, pvalue < .01) 81y, (Beta = .096, p-value < .01)
Juthfeifsrunmhuenginssumniignedisiifoddgmuadatadunaduin Wuluaw
nuf KAP flosuiefiannnug virund uaznsufoR Tanudenlosiu waznsivdsundas
Tugunieanansaiisvisnasonswasuwlaslusuduy 9 (Wang, Chen, Yu, & He , 2020)

RIGIGIRIE
AsiinsasuasuAuARnen1sUslAADIIELa LLﬁSIﬁﬂ’J’]&JiLﬁEDﬁUﬂ’]i‘U%Iﬂﬂ
ownalaonsounfuslaauiiumniy
AmunsiiteadarslumsAnenluiuiifiunnssesnluiioldidnlanmsudining
FuvesUsziiudned
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