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ABSTRACT

Changes in modern lifestyle have increased fast-food consumption among university students, which may pose health
risks when food safety awareness is low. Understanding knowledge and attitude toward food safety is important to
promote responsible consumption behaviour, especially among young adults living independently. This study aimed to
analyse the relationship between food safety awareness and fast-food consumption among university students in Metro
City, Lampung, Indonesia, and to examine its implications for healthy and sustainable eating behaviour. This study
used a quantitative cross-sectional design involving 110 university students aged 1925 years who lived independently
in Metro City. Data were collected using structured questionnaires measuring food safety knowledge, attitude toward
food safety, and frequency of fast-food consumption. Data were analysed using Chi-square test with a significance level
of 0.05, followed by Odds Ratio (OR) and 95% confidence interval (Cl). The results showed a significant relationship
between food safety knowledge and instant noodle consumption (p = 0.020; OR = 3.95; 95% CI = 1.17-13.33). A
significant association was also found between attitude toward food safety and processed cheese consumption (p =
0.004; OR = 8.33; 95% CI = 1.59-43.81). Other types of fast-food consumption were not significantly related to
knowledge or attitude variables. These findings indicate that food safety awareness may influence specific food choices
rather than overall fast-food consumption. Strengthening food safety education may help improve food selection
behavior and support healthier and more responsible dietary habits among young adults.
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World Health Organization, unsafe food remains one of
the major causes of illness worldwide, especially in
populations that frequently consume ready-to-eat food
[2]. Therefore, awareness of food safety is important to
ensure that individuals choose food that is safe and
healthy.

University students are considered a vulnerable group
in terms of dietary behavior. Many students live away
from their families and depend on food purchased outside
the home. Students who live in boarding houses or
dormitories tend to consume ready-to-cat food more
often because of limited time, limited cooking facilities,

1. INTRODUCTION

Changes in lifestyle and dietary patterns have
occurred rapidly in modern society, especially among
young adults and university students. The increasing
availability of ready-to-eat food and the development of
modern food services have influenced eating habits,
making fast food more popular among students. Fast food
is often chosen because it is practical, inexpensive, and
easily accessible around campus areas. However,
frequent consumption of fast food may increase health
risks when food safety aspects are not properly

considered [1].

Food safety is defined as a condition in which food is
free from biological, chemical, and physical
contamination that can harm human health. Unsafe food
may cause various health problems ranging from mild
digestive disorders to serious diseases. According to the

and busy academic activities. This condition increases
the possibility of consuming food that does not meet food
safety standards [3].

Fast food is generally defined as food that can be
prepared quickly and served in a short time. Examples of

319


mailto:ujangrusdianto@gmail.com

320

fast food include instant noodles, fried food, processed
meat, and cheese-based products. These foods usually
contain high levels of fat, sodium, and additives, but low
levels of fiber and essential nutrients. Frequent
consumption of fast food may increase the risk of obesity,
hypertension, and metabolic disorders, especially among
young adults [4].

Knowledge about food safety is one of the important
factors that influence food consumption behavior.
Knowledge includes understanding of food hygiene,
contamination, expiration date, and safe storage of food.
Individuals with good knowledge are more likely to
select safe food and avoid risky eating habits.
Conversely, lack of knowledge may lead to poor food
choices that can increase health risk [5].

In addition to knowledge, attitude toward food safety
also plays an important role in determining eating
behavior. Attitude reflects a person's evaluation, belief,
and concern regarding food safety. Individuals with
positive attitude toward food safety tend to be more
careful when selecting food, while those with negative
attitude may prioritize taste, convenience, or price over
safety and health considerations [6].

Previous studies reported that knowledge and attitude
toward food safety are related to food consumption
behavior among students. Students with better
knowledge and positive attitude tend to have healthier
eating habits, while those with poor knowledge are more
likely to consume fast food frequently. However, other
studies found that lifestyle factors such as convenience
and availability may also influence food choices, so
knowledge alone may not always determine behavior [7].

In Indonesia, fast-food consumption among
university students has increased in recent years. The
availability of instant food, street food, and processed
food around campus areas makes students more likely to
choose convenient food rather than healthy food. Metro
City in Lampung Province is one of the educational
centers where many students live independently in
boarding houses. The high availability of ready-to-eat
food in this area may influence eating habits, but research
related to food safety awareness among students in this
city is still limited [8].

Understanding the relationship between food safety
awareness and fast-food consumption is important for
developing effective health education programs. If
knowledge and attitude influence food choices,
improving food safety education may help reduce risky
eating behavior and support healthier lifestyle among
young adults [7]. Therefore, this study aimed to analyze
the relationship between food safety knowledge and
attitude toward food safety and fast-food consumption
among university students in Metro City, Lampung,
Indonesia.

2. LITERATURE REVIEW

2.1 Food safety and health risk
Food safety is an important aspect of public health
because food that is not properly handled may contain

biological, chemical, or physical contaminants that can
harm human health. Unsafe food can cause various
diseases ranging from mild digestive disorders to serious
health problems. According to the World Health
Organization, foodborne diseases remain one of the
major global health concerns, especially among
individuals who frequently consume ready-to-cat food
prepared outside the home [2]. Therefore, maintaining
food safety is essential to ensure that food consumed by
the public is safe and does not cause health problems.

Food safety problems are often related to
improper food handling, poor hygiene, and lack of
knowledge about safe food preparation. In many cases,
contamination occurs because food is stored at improper
temperature, prepared in unhygienic conditions, or
consumed after the expiration date. Consumers who do
not have sufficient knowledge about food safety are more
likely to consume unsafe food without realizing the
potential risk [5]. Therefore, knowledge about food
safety plays an important role in preventing foodborne
illness.

University students are one of the groups that
frequently consume ready-to-eat food. Students who live
independently often rely on food purchased from outside
because of limited time and limited cooking facilities.
This situation increases the possibility of consuming food
that does not meet hygiene standards. Research has
shown that students who frequently eat outside the home
have higher risk of consuming unsafe food compared to
those who prepare their own meals [3].

Fast food and ready-to-eat food are widely
available around campus areas, making students more
likely to choose convenient food rather than healthy food.
Although fast food is practical, it often contains high
levels of fat, salt, and additives. Frequent consumption of
these foods may increase the risk of chronic diseases such
as obesity and hypertension. In addition, improper
handling of ready-to-eat food may increase the risk of
foodborne disease [4].

2.2 Knowledge of food safety

Knowledge is defined as the result of learning and
experience that influences individual behavior. In the
context of food safety, knowledge includes
understanding of hygiene, contamination, expiration
date, storage conditions, and the health effects of food
consumption. Individuals with good knowledge are more
likely to select safe food and avoid risky eating habits.
Conversely, lack of knowledge may lead to inappropriate
food choices that increase the risk of illness [5].

Food safety knowledge is especially important for
university students who often make their own decisions
about food. Students who understand the importance of
hygiene and proper food handling are more likely to
check food quality before consumption. Several studies
reported that higher knowledge of food safety is
associated with healthier eating behavior and lower
frequency of fast-food consumption [3].

Knowledge can be obtained through education,
experience, and exposure to information. Students who
receive information about nutrition and food safety from
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school, media, or health education programs tend to have
better understanding of safe food practices. However,
knowledge alone is not always sufficient to change
behavior, because food choices are also influenced by
lifestyle, taste preference, and availability of food [7].

In many cases, students may know that fast food
is not healthy but still consume it frequently because it is
convenient and inexpensive. Therefore, it is important to
analyze not only knowledge but also other factors that
influence eating behavior, such as attitude and lifestyle.
Understanding the role of knowledge in food
consumption behavior can help design effective
education programs to improve food safety awareness
[8].

2.3 Attitude toward food safety

Attitude refers to a person's evaluation, feeling, or
tendency toward an object or behavior. In the context of
food safety, attitude reflects how much a person cares
about hygiene, nutritional value, and health
consequences of food consumption. Individuals with
positive attitude toward food safety tend to be more
careful when selecting food, while those with negative
attitude may prioritize taste, convenience, or price over
safety considerations [6].

Attitude toward food safety is influenced by
knowledge, experience, and social environment. Students
who understand the risk of unsafe food are more likely to
have positive attitude toward safe food practices. On the
other hand, students who are accustomed to eating fast
food may develop negative attitude toward food safety
because they consider convenience more important than
health [7].

Previous studies showed that attitude plays an
important role in determining eating behavior. Students
with positive attitude toward food safety are more likely
to avoid risky food and choose healthier alternatives.
However, attitude alone may not always determine
behavior, because other factors such as peer influence
and accessibility of food may also affect decision making
[3].

In addition, modern lifestyle has encouraged
students to choose fast food more frequently. The
availability of fast food around campus areas makes it
easier for students to consume food without considering
safety or nutritional value. Therefore, examining attitude
toward food safety is important to understand why
students still consume fast food even when they know the
health risk [8].

2.4 Fast-food consumption among university students

Fast food is defined as food that can be prepared
quickly and served in a short time. Common types of fast
food include instant noodles, fried food, processed meat,
and cheese-based products. These foods are popular
among students because they are practical, inexpensive,
and easy to obtain. However, fast food often contains
high levels of fat, sodium, and food additives, which may
increase health risk when consumed frequently [4].

University students tend to consume fast food
more often because of busy schedules and limited
cooking facilities. Students who live in boarding houses

often depend on ready-to-eat food for daily meals. This
habit may lead to excessive intake of processed food and
reduced consumption of nutritious food. Frequent
consumption of fast food has been associated with
obesity, hypertension, and other metabolic disorders [3].

Instant noodles are one of the most commonly
consumed fast foods among students. Instant noodles are
cheap and easy to prepare, but they contain high sodium
and preservatives. Excessive consumption of instant
noodles may increase the risk of high blood pressure and
other health problems. Processed cheese and other
processed food products are also popular among students
because they are easy to store and prepare, but they often
contain high fat and additives [4].

Several studies reported that fast-food
consumption is influenced by knowledge, attitude,
lifestyle, and accessibility. Students who have poor
knowledge and negative attitude toward food safety are
more likely to consume fast food frequently. However,
even students with good knowledge may still consume
fast food because of convenience and availability.
Therefore, it is important to analyze the relationship
between food safety awareness and specific types of fast-
food consumption [7].

2.5 Relationship between knowledge, attitude, and
food consumption behavior

The Knowledge—Attitude—Practice model
explains that behavior is influenced by knowledge and
attitude. Knowledge provides information about what is
safe or unsafe, while attitude determines whether a
person is willing to follow safe practices. When
individuals have good knowledge and positive attitude,
they are more likely to show healthy behavior. However,
when knowledge is low and attitude is negative, risky
behavior is more likely to occur [5].

In the context of food consumption, knowledge
about food safety may help individuals choose safer food,
while attitude toward food safety may influence their
willingness to avoid risky food. Previous studies found
that knowledge and attitude are associated with eating
behavior among students, although the strength of the
relationship may vary depending on the type of food [7].

Some studies reported that knowledge and attitude
are significantly related to consumption of certain foods,
but not all types of fast food. This means that food safety
awareness may influence specific food choices rather
than overall eating behavior. Therefore, it is important to
examine the relationship between knowledge, attitude,
and consumption of different types of fast food, such as
instant noodles and processed food [3].

Based on previous studies, it is hypothesized that
students with poor knowledge and negative attitude
toward food safety have higher frequency of fast-food
consumption compared to students with good knowledge
and positive attitude. This study was conducted to
analyze the relationship between food safety awareness
and fast-food consumption among university students in
Metro City, Lampung, Indonesia.

3. METHOD
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This study used a quantitative analytic design with a
cross-sectional approach to examine the relationship
between food safety knowledge, attitude toward food
safety, and fast-food consumption among university
students. The cross-sectional design allows measurement
of independent and dependent variables at the same time,
making it suitable for analyzing associations between
variables in one observation period [16].

The study was conducted in Metro City, Lampung,
Indonesia, from June to August 2025. Metro City was
selected as the research location because it is one of the
educational centers in Lampung Province with a high
number of university students living independently in
boarding houses or dormitories. The availability of
ready-to-eat food around campus areas makes students
more exposed to fast-food consumption, which may be
related to food safety awareness [2]. Data were collected
using an online questionnaire distributed to respondents
who met the inclusion criteria. Data processing was
performed using Microsoft Excel and IBM SPSS version
16.

The population of this study consisted of university
students studying in Metro City. The sampling technique
used was non-probability sampling with purposive
sampling method. Respondents were selected based on
inclusion criteria, including active university students
aged 19-25 years, living independently, willing to
participate, and able to complete the questionnaire. The
minimum sample size was calculated using the
Lemeshow formula for cross-sectional studies with a
confidence level of 95%, resulting in 110 respondents
[17].

The independent variables in this study were food
safety knowledge and attitude toward food safety, while
the dependent variable was fast-food consumption.
Knowledge was defined as the respondent’s
understanding of food hygiene, contamination, storage,
and health risks related to ready-to-eat food. Knowledge
was measured using a structured questionnaire and
categorized as good (=75%) and poor (<75%) based on
the percentage of correct answers [5].

Attitude toward food safety was defined as the
respondent’s positive or negative response toward food
hygiene, food safety practices, and health risk awareness.
Attitude was measured using Likert-scale statements and
categorized into positive (=50%) and negative (<50%)
based on total score [6].

Fast-food consumption was measured using a Food
Frequency Questionnaire (FFQ) that recorded the
frequency of consuming several types of ready-to-eat
food, including fried food, canned food, processed fruit
products, processed meat, fatty meat and offal, cheese
products, and instant noodles. Consumption frequency
was categorized as frequent (>3 times per week) and rare
(<3 times per week) [3].

Data analysis consisted of univariate and bivariate
analysis. Univariate analysis described respondent
characteristics, knowledge, attitude, and consumption
patterns. Bivariate analysis used the Chi-square test to
examine the relationship between knowledge and attitude

toward food safety and each type of fast-food
consumption, with a significance level of 0.05 and 95%
confidence interval. Odds Ratio (OR) was calculated to
determine the strength of association between variables
[16].

4. FINDINGS AND DISCUSSION

4.1 Characteristics of respondents

A total of 110 university students participated in this
study. Respondents were students living independently in
Metro City, Lampung. Most respondents were in the age
range of 19-25 years, which represents young adults with
high exposure to ready-to-eat food consumption.
Students who live away from their families tend to rely
more on outside food because of limited time, limited
cooking facilities, and busy academic activities. This
condition increases the likelihood of consuming fast food
more frequently compared to home-prepared meals [18].

Living independently is one of the factors associated
with unhealthy eating habits among students. Previous
studies reported that students living in boarding houses
often choose practical food because it is inexpensive,
easy to obtain, and does not require preparation time. As
a result, fast-food consumption becomes part of daily
lifestyle among university students in urban areas [19].
4.2 Food safety knowledge per item

Table 1 shows the distribution of responses to each
knowledge question. Assessment of food safety
knowledge showed that respondents had uneven
understanding across different aspects. The highest
proportion of correct answers was found in questions
related to expiration date (86.4%) and hygiene
importance (80.0%), indicating that basic food safety
concepts are generally well known. However, knowledge
related to reheating safety (49.1%) and risks of additives
(63.6%) was lower, suggesting that students are less
familiar with safety issues related to processed food.

Table 1. Distribution of food safety knowledge
responses

Incorrect n

Question Correct n (%) (%)
Safe food storage 72 (65.5) 38 (34.5)
Expired food risk 95 (86.4) 15 (13.6)
Street food

contamination 68 (61.8) 42(382)
Instant food risk 59 (53.6) 51 (46.4)
Hygiene importance 88 (80.0) 22 (20.0)
Check packaging 63 (57.3) 47 (42.7)
Reheating safety 54 (49.1) 56 (50.9)
Additives risk 70 (63.6) 40 (36.4)

When the total score was categorized, more than
half of the respondents (54.5%) were classified as having
poor knowledge. This proportion is relatively high for a
population with higher education level, indicating that
food safety awareness among students is still limited.
Similar findings have been reported in recent studies
showing that university students often have adequate
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general knowledge but lack detailed understanding of
food processing and safety risks [5], [20].

Limited knowledge may reduce the ability to evaluate
food safety when choosing ready-to-eat meals. Students
may recognize obvious risks, such as expired food, but
may not consider less visible risks such as additives, high
sodium content, or improper storage conditions. As a
result, knowledge alone may not be sufficient to guide
daily food choices.

Table 2. Knowledge level of respondents
Knowledge n %

Poor 60 54.5
Good 50 45.5
Total 110 100

Then, knowledge scores were categorized into good
and poor based on the percentage of correct answers
(Table 2). More than half of respondents had poor
knowledge about food safety. This result indicates that
many students still do not fully understand the risks
associated with ready-to-eat food. Similar findings were
reported in previous studies showing that insufficient
knowledge is associated with unhealthy eating behavior
among university students [7]. Students with low
knowledge may not pay attention to hygiene, expiration
date, or food processing method, which may increase the
risk of consuming unsafe food [10].

4.3 Attitude toward food safety per item

Attitude toward food safety was measured using
Likert-scale statements related to concern about hygiene,
food safety, and health risk (Table 3). Although many
students agreed that food safety is important, a large
proportion still preferred fast food because of
convenience. This finding suggests that attitude toward
safety does not always translate into safe eating behavior
[12]. Lifestyle factors such as taste preference,
accessibility, and price often influence food choice more
strongly than knowledge alone [13].

Table 3. Distribution of attitude responses

Statement Agree n (%) Disagree n (%)
Food safety is important 70 (63.6) 40 (36.4)
Avoid unhygienic food 62 (56.4) 48 (43.6)
Fast food is practical 74 (67.3) 36 (32.7)
Check food label 55(50.0) 55 (50.0)
Street food safe 48 (43.6) 62 (56.4)
Not worried additives 66 (60.0) 44 (40.0)
Prefer fast food 69 (62.7) 41 (37.3)

Attitude assessment revealed a different pattern from
knowledge. Although many respondents agreed that food
safety is important (63.6%), a large proportion also
admitted that fast food is practical (67.3%) and often
preferred in daily life (62.7%). This contrast indicates
that students may understand the importance of food
safety but still choose convenience over safety
considerations.

After categorization (Tabel 4), the majority of
respondents (92.7%) were classified as having negative
attitude toward food safety, while only 7.3% had positive
attitude. This large difference suggests that concern about
food safety is generally low among students living
independently. Negative attitude does not necessarily
mean lack of knowledge, but rather low priority given to
safety when making food choices.

Table 4. Attitude toward food safety
Attitude n %
Negative 102 92.7
Positive 8 73

Total 110 100

Previous studies have shown that attitude is strongly
influenced by lifestyle and environment. Among young
adults, food choice is often determined by taste
preference, price, and availability rather than by safety
awareness. Therefore, even when knowledge exists,
attitude may not support healthy behavior [6], [21].

4.4 Frequency of fast-food consumption

The frequency analysis showed that fast-food
consumption was very common among respondents
(Table 5). Fried food was consumed frequently by all
students (100%), making it the most dominant food in
daily diet. Instant noodles were also consumed frequently
by 86.4% of respondents, followed by cheese products
(70.0%) and processed meat (55.5%). Other foods such
as canned food (53.6%) and fatty meat (45.5%) were also
consumed by a considerable proportion of students, while
processed fruit had the lowest frequency (22.7%).

Table 5. Frequency of fast-food consumption by type

Type of food Frequent n (%) Rare n (%)
Fried food 110 (100) 0(0)
Canned food 59 (53.6) 51 (46.4)
Processed fruit 25 (22.7) 85(77.3)
Processed meat 61 (55.5) 49 (44.5)
Fatty meat & offal 50 (45.5) 60 (54.5)
Cheese products 77 (70.0) 33(30.0)
Instant noodles 95 (86.4) 15 (13.6)

These results indicate that foods that are cheap, easy
to prepare, and widely available tend to be consumed
more often. Fried food and instant noodles are commonly
sold around campus areas, making them convenient
choices for students with limited time. Similar patterns
have been reported in recent research showing that
convenience and accessibility are the main determinants
of fast-food consumption among university students [4],
[22]. Frequent consumption of these foods may increase
health risk, particularly because many ready-to-eat foods
contain high fat, sodium, and food additives. However,
students often prioritize practicality over nutritional
considerations, especially when living independently
[23].

4.5 Association between knowledge and specific fast-
food consumption



324

Table 6 presents the results of the Chi-square test
examining between knowledge and fast-food
consumption showed that most food types were not
significantly associated with knowledge level. No
significant relationship was found for fried food, canned
food, processed fruit, processed meat, fatty meat, or
cheese products, with p-values all greater than 0.05.

A significant result appeared only for instant noodles
(p = 0.020). The Odds Ratio of 3.95 indicates that
students with poor knowledge were nearly four times
more likely to consume instant noodles frequently
compared to those with good knowledge. This finding
suggests that knowledge may influence food choice when
the health risk of the food is widely recognized. Instant
noodles are commonly known to contain high sodium
and preservatives, so students who have better
knowledge may be more cautious in consuming them.

Table 6. Association between food safety knowledge
and specific fast-food consumption

t?ab;lt)i'ood Ofvall?e- OR 9% Significant
Fried food 1.000 — — No
Canned 0832 131,097 No
pocessed 0910 108, S No
brocessed 0873 112,07 No
Mt ozes 122, 7 No
S:;ejfts 0276 169, No
moodies 0020 395555 e

The non-significant results in most fast-food
categories suggest that food safety knowledge may only
influence food choices when the health risks of a food are
clearly recognized by students. Instant noodles are
widely associated with high sodium, preservatives, and
unhealthy eating habits, making students with better
knowledge more likely to limit their consumption. In
contrast, foods such as fried snacks, canned food, and
processed meat are often viewed as regular everyday
foods rather than specific health-risk products. As a
result, students may continue consuming these foods
regardless of their level of food safety knowledge [22],
[24], [25].

4.6 Association between attitude toward food safety
and specific fast-food consumption

The association between attitude toward food safety
and the consumption of each type of fast food is shown
in Table 7. The relationship between attitude and fast-
food consumption showed a pattern similar to
knowledge, where most food types were not significantly
related to attitude. However, a significant association was
found for cheese products (p = 0.004). The Odds Ratio of
8.33 indicates that students with negative attitude toward
food safety had more than eight times higher risk of

consuming cheese products frequently compared to
students with positive attitude.

Table 7. Association between attitude toward food
safety and specific fast-food consumption
Type of fast p-

o A
food value OR 95% CI  Significant
Fried food 1.000 - - No
Canned food 0.642 1.41 0.49- N

ed foo . A4l 4 05 o
Processed 0.30-
fruit 0.588 1.57 813 No
Processed 0.35—
meat 0.734 1'284.62 No
Fatty meat & 0.33-
offal 0.811 1.184'19 No
Cheese 1.59—
products 0.004 8.33 43 81 Yes
Instant 0.30-
noodles 0.521 1.75 101 No

This result highlights that attitude may play a stronger
role when food choice is influenced by preference and
perception rather than by knowledge. Cheese products
are often consumed as snacks or part of fast food, and
their consumption is usually related to taste and
convenience. Students who are less concerned about food
safety may not consider the nutritional content or
additives contained in these products.

For other types of food, including fried food, canned
food, processed fruit, processed meat, fatty meat, and
instant noodles, no significant association was found.
This suggests that eating behavior among students is
shaped by multiple factors, such as lifestyle, social
environment, and accessibility of food. Recent studies
also indicate that attitude alone is not enough to predict
food consumption, especially in young adults whose
eating patterns are strongly influenced by daily activities
and surroundings [26], [27].

5. CONCLUSIONS

This study examined the relationship between
food safety knowledge, attitude toward food safety, and
the consumption of various types of fast food among
university students living independently in Metro City,
Lampung. The findings show that fast-food consumption
is very common among students, particularly for foods
that are inexpensive, easy to prepare, and widely
available. Fried food, instant noodles, and cheese
products were the most frequently consumed items,
indicating that practicality and accessibility strongly
influence daily eating habits.

The level of food safety knowledge among
respondents was still relatively low, with more than half
of the students categorized as having poor knowledge.
Attitude toward food safety also tended to be
unfavorable, as most respondents were classified as
having negative attitude despite acknowledging the
importance of food safety. These results suggest that
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awareness alone may not be sufficient to guide healthy
food choices, especially among students who live
independently and have limited control over their food
environment.

Statistical analysis showed that knowledge was
significantly associated only with instant noodle
consumption. Students with poor knowledge had a higher
likelihood of consuming instant noodles frequently,
indicating that understanding of food safety may
influence behavior when the health risk of a specific food
is widely recognized. Attitude toward food safety showed
a significant association only with cheese product
consumption, where students with negative attitude had a
much higher risk of frequent consumption. This finding
suggests that attitude may affect food choice when
personal preference and perception play a stronger role.

For other types of fast food, no significant
relationship was found with either knowledge or attitude.
This indicates that eating behavior among university
students is influenced by multiple factors beyond food
safety awareness, including convenience, availability,
price, and lifestyle. Foods that are easily accessible in the
surrounding environment tend to be consumed frequently
regardless of knowledge or attitude.

Unlike knowledge, attitude toward food safety
appears to be more related to personal preference and
lifestyle. Cheese products are commonly consumed as
part of modern fast food and snack culture among young
adults, and their consumption is often influenced by taste,
trend, and eating preference. Students with less concern
about food safety may therefore consume these foods
more frequently. Meanwhile, other food groups such as
fried food and processed meat are already deeply
integrated into students’ daily eating patterns, making
their consumption less influenced by individual attitudes
[29], [30].

These findings highlight the importance of
developing food safety education programs that do not
only provide information but also address daily habits
and environmental factors. Improving knowledge and
attitude should be combined with practical strategies that
help students make safer and healthier food choices in
their everyday life.

Future research is recommended to explore other
factors that may influence fast-food consumption among
university students, such as economic conditions, peer
influence, and availability of food around campus areas.
Understanding these factors may help design more
effective interventions to promote healthy and safe eating
behavior among young adults.

ACKNOWLEDGMENTS

The authors would like to express their sincere
gratitude to all respondents who participated in this study.
The authors also thank the Faculty of Health Sciences and
Sahid University for their support in facilitating this
research. Appreciation is also given to the organizing
committee of the International Conference on

Sustainable Tourism and Entrepreneurship (INCOSTE)
2026 for providing the opportunity to present this work.

REFERENCES

[1] World Health Organization, “Food safety,” WHO
Fact Sheet, Geneva, Switzerland, 2024. Available:
[https://www.who.int/news-room/fact-
sheets/detail/food-
safety](https://www.who.int/news-room/fact-
sheets/detail/food-safety)

[2] R. Setiawan, D. Lestari, and F. Hapsari, “Food safety
and fast-food consumption among university
students,” J. Pangan Gizi, vol. 12, no. 2, pp. 101-110,
2021.

[3]R. Amalia, S. Syamsiah, and W. Lestari, “Food safety
knowledge and ready-to-eat food consumption
among students,” J. Gizi Pangan, vol. 17, no. 2, pp.
89-96, 2022.

[4] C. A. Monteiro et al., “Ultra-processed foods and
health outcomes,” Public Health Nutr., vol. 26, no. 5,
Pp- 1023-1034, 2023, doi:
10.1017/S1368980022003950.

[5] S. Notoatmodjo, Promosi Kesehatan dan Perilaku
Kesehatan, Jakarta: Rineka Cipta, 2018.

[6] S. Azwar, Sikap Manusia: Teori dan Pengukurannya,
Yogyakarta: Pustaka Pelajar, 2019.

[7] N. Rahmah, F. R. Dewi, and A. Hidayati,
“Knowledge, attitude, and fast-food consumption
behavior,” J. Ilmu Gizi Indones., vol. 5, no. 1, pp. 45—
53,2021.

[8] A. D. Putri, R. Yuliana, and F. Ramadhani, “Factors
affecting fast-food consumption among university
students,” J. Kesehat. Masy., vol. 18, no. 1, pp. 55—
64,2023.

[9] D. Lestari, “Food choice behavior among young
adults,” J. Nutr. Behav., vol. 14, no. 1, pp. 22-30,
2020.

[10] F. Nisa, “Food safety awareness among college
students,” Indones. J. Public Health, vol. 19, no. 2, pp.
134-142, 2024.

[11] A. Sary, “Knowledge—attitude—practice model in
nutrition behavior,” Health Behav. J., vol. 8, no. 2, pp.
77-85, 2022.

[12] L. Li, Y. Wang, and H. Chen, “Food safety
knowledge, attitudes, and eating behavior among
young adults,” Nutrients, vol. 14, 2022, doi:
10.3390/nu14092000.

[13] H. Mahmud, “Lifestyle factors associated with fast-
food consumption,” Int. J. Health Sci., vol. 6, no. 3,
2021.

[14] R. Norfai, Metodologi Peneclitian Kesehatan,
Jakarta: Kencana, 2022.

[15] S. Lemeshow, D. W. Hosmer, J. Klar, and S. K.
Lwanga, Adequacy of Sample Size in Health Studies,
New York: Wiley, 1997.

[16] World Health Organization, “Healthy diet and food
safety,” WHO Report, 2023.

[17] Food and Agriculture Organization, “Food safety
and nutrition report,” FAO, 2022.



326

[18] K. Brown, J. Smith, and R. Lee, “Dietary patterns
among university students,” J. Nutr. Health, 2022.
[19] M. Chen and L. Zhang, “Food environment and
eating behavior,” Int. J. Environ. Res. Public Health,

2023, doi: 10.3390/ijerph20032000.

[20] A. Rahman, “Food safety education and behavior
change,” J. Public Health Res., 2023.

[21] P. Kumar, “Attitude and food choice among
adolescents,” Nutr. Res. Rev., 2022.

[22] J. Kim, “Convenience food consumption in college
students,” Appetite, 2023, doi:
10.1016/j.appet.2023.106500.

[23] S. Park, “Processed food intake and health risk,”
Nutrition Reviews, 2023.

[24] L. Nguyen, “Knowledge and dietary behavior
among young adults,” BMC Public Health, 2022, doi:
10.1186/s12889-022-13000.

[25] R. Silva, “Determinants of fast-food consumption,”
Public Health Nutr., 2021.

[26] T. Wang, “Food safety attitude and eating behavior,”
Food Control, 2022, doi:
10.1016/j.foodcont.2022.108900.

[27] H. Lopez, “Lifestyle and dietary habits in young
adults,” Int. J. Nutr., 2024.



