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The Empirical Investigation Study of Dairy Product Safety Awareness
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Abstract In order to improve college students’ awareness of dairy products safety ,an empirical study of safety awareness of dairy products was
carried out by questionnaire. The results showed that college students in Xinxiang were more concerned about the safety of dairy products,and had

higher safety awareness.
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Fig.9 The impact of dairy safety incident on the college students
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dairy products in our country
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