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ABSTRACT

Chemical in food have become a growing concern, especially among
youths exposed to processed and artificial food products. Understand-
ing students' awareness and perception of chemical safety in food is cru-
cial for effective risk communication, policy development, and promot-
ing informed consumer choices. Therefore, this descriptive study was
conducted. It aimed to analyze the extent to which students understand
the safety of chemicals in food, their perceived risks, and how external
influences shape their food consumption decisions. One hundred fifty
(150) Senior High School students from two strands participated in this
study and were selected using stratified random sampling. A survey
questionnaire was used to examine variables related to awareness, per-
ceptions, external influences, knowledge of regulations, and decision-
making concerning food chemicals. Descriptive statistics (frequency
counts, percentages, and mean scores) are reported for each item. Infer-
ential tests (chi-square, t-test, and ANOVA) were used where relevant to
determine relationships and/or differences among subgroups (e.g., HE
A, HE B, HUMMS A, and HUMMS B). The study revealed that no signifi-
cant relationship exists between awareness of food chemicals and actual
food consumption decisions. Furthermore, no significant differences in
awareness scores were observed across academic strands, nor were sig-
nificant differences in decision-making found between male and female
students. Researchers conclude that schools should expand access to nu-
tritious meal options within cafeterias, ensuring that students have via-
ble alternatives to chemically processed snacks and beverages.
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Introduction

Food safety has emerged as a critical global
concern, particularly in the wake of rising
health risks associated with the consumption of
chemically processed food. The increasing reli-
ance on food additives, preservatives, and
chemical enhancers in modern food production
has led to both widespread consumer benefits
and heightened public apprehensions regard-
ing their long-term health effects (Harshitha et
al,, 2024). These substances, ranging from nat-
ural preservatives to synthetic compounds, are
extensively used to enhance flavor, prolong
shelf life, and maintain food quality. However,
the potential adverse effects of prolonged ex-
posure to such chemicals have fueled debates
among health professionals, regulatory bodies,
and consumers. The growing concern over food
safety is particularly relevant for adolescents,
who constitute one of the most vulnerable con-
sumer groups due to their dietary preferences
and consumption patterns (Trasande et al.,
2018).

In the Philippine context, there has been a
dramatic shift in food consumption behavior
over recent decades, with a significant increase
in the intake of processed, convenience, and
fast food products. The proliferation of chemi-
cally treated food items has raised urgent ques-
tions regarding consumer awareness and per-
ception of food chemical safety, particularly
among senior high school students who are ac-
tively shaping their eating habits (Manalili et
al,, 2017). Studies indicate that Filipino adoles-
cents exhibit a growing preference for com-
mercially available food products containing
artificial flavor enhancers, synthetic colorants,
and chemical stabilizers, often without a clear
understanding of the potential health risks
posed by these additives (Rathi et al., 2020).
For example, monosodium glutamate (MSG), a
widely used food additive in fast food and pro-
cessed snacks, has been linked to allergic reac-
tions and neurological symptoms in certain
populations (Bahna & Burkhardt, 2018). Simi-
larly, synthetic food dyes such as Tartrazine
(Yellow 5) and Allura Red (Red 40) have been
implicated in behavioral changes among chil-
dren, particularly in relation to attention deficit

Despite the implementation of food
safety regulations by the Philippine Food and
Drug Administration (FDA), studies suggest
that public awareness of food chemical risks re-
mains limited, especially among young con-
sumers (Manalili et al.,, 2017). Adolescents, in
particular, are at increased risk due to their
higher consumption of processed and sugary
foods, coupled with limited exposure to food
safety education. Research by Grados et al
(2022) highlights that insufficient knowledge
about food additives and preservatives can
lead to long-term health issues such as obesity,
metabolic disorders, and increased cancer risk.
The prevalence of diet-related illnesses among
Filipino adolescents underscores the urgent
need to assess their understanding of food
chemical safety and to develop interventions
aimed at enhancing consumer literacy in this
domain.

Given the increasing complexity of modern
food systems and the pervasive role of food
chemicals in daily consumption, there is a
pressing need to investigate how young con-
sumers perceive and respond to food safety
concerns. Understanding senior high school
students' awareness and perception of food
chemicals is crucial for shaping their dietary
choices, promoting informed decision-making,
and strengthening educational initiatives re-
lated to food safety. By evaluating the level of
knowledge among students regarding food
chemicals, their perception of associated risks,
and their ability to make informed dietary de-
cisions, this study aims to provide empirical ev-
idence that will contribute to improving food
safety education and policy interventions tar-
geted at young consumers.

The research study assessed students'
knowledge of food additives, preservatives,
and contaminants, their understanding of food
safety regulations, and their decision-making
processes when choosing food products.

The study aimed to assess the awareness,
perceptions, and knowledge of senior high
school students regarding the safety of chemi-
cals in food. Specifically, it sought to answer
five key research questions. First, it explored
the level of awareness among senior high

hyperactivity disorder (ADHD) symptoms school students regarding the presence of
(Yoo, 2024). chemicals in food. Second, the study
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investigated their perceptions of the risks and
benefits associated with food chemicals. Third,
it examined how knowledgeable the students
are about food safety regulations and guide-
lines in the Philippines. Fourth, the research
aimed to identify the factors that influence the
students’ understanding and decision-making
regarding food choices. Lastly, the study aimed
to provide recommendations to improve food
safety awareness among senior high school stu-
dents.

This study is grounded in two established
theoretical perspectives: the Health Belief
Model (HBM) and Social Cognitive Theory
(SCT), both of which provide a structured un-
derstanding of how students develop aware-
ness and make decisions regarding food chem-
ical safety. The Health Belief Model (HBM), as
proposed by Abraham and Sheeran (2005),
posits that individuals' health-related behav-
iors are influenced by their perceived suscepti-
bility to a health risk, the perceived severity of
its consequences, the perceived benefits of tak-
ing preventive action, and the perceived barri-
ers to action. When applied to food chemical
safety, this model explains how students assess
the potential dangers of food additives, pre-
servatives, and contaminants, and how these
perceptions influence their dietary choices. For
instance, if students believe that consuming
chemically processed food increases their risk
of developing health issues such as obesity, al-
lergies, or metabolic disorders, they may be
more inclined to scrutinize food labels and opt
for minimally processed alternatives. Con-
versely, if they perceive minimal risk or en-
counter barriers such as limited access to
healthier food options or misleading food mar-
keting, they may continue consuming chemi-
cally altered foods despite being aware of po-
tential health consequences.

In addition to individual perceptions, social
influences play a critical role in shaping stu-
dents' food safety knowledge and behaviors,
which is best explained through Social Cogni-
tive Theory (SCT). According to Li and Craig
(2023), SCT emphasizes observational learn-
ing, social modeling, and environmental influ-
ences as key determinants of behavior. Within
the context of food chemical safety, students
are influenced not only by personal risk

assessments but also by their surroundings, in-
cluding family dietary habits, peer group pref-
erences, media exposure, and school-based nu-
trition education. For example, students whose
parents actively read food labels and prioritize
natural foods are more likely to adopt similar
practices, while those regularly exposed to fast-
food advertising and processed snacks in
school canteens may develop more permissive
attitudes toward food chemicals. The theory
suggests that increasing students' awareness of
food safety risks through observational learn-
ing—such as school-based food safety pro-
grams, peer discussions, and social media cam-
paigns—can significantly enhance their ability
to make informed dietary decisions.

By integrating these two theoretical per-
spectives, this study provides a comprehensive
framework for understanding the factors that
shape students’ knowledge, perception, and be-
havior regarding food chemicals. The HBM ex-
plains the cognitive processes behind food-re-
lated risk assessment, while SCT highlights the
role of external influences in shaping attitudes
toward food safety. Together, these theories
support the need for targeted educational in-
terventions that enhance students’ ability to
critically assess food chemical risks, resist mis-
leading marketing influences, and make well-
informed dietary choices. Recognizing that
both personal risk perception and social learn-
ing contribute to food safety awareness, this
study underscores the importance of multi-
level strategies—including school-based edu-
cation, parental guidance, and regulatory trans-
parency—to improve food safety literacy
among students.

Methods

This study employed a descriptive research
design, utilizing a survey method to assess sen-
ior high school students' awareness, percep-
tion, and knowledge of food chemical safety.
Descriptive research is appropriate for system-
atically describing a phenomenon, allowing the
researcher to measure variables without ma-
nipulating them (Pandey & Pandey, 2015). The
study aims to analyze the extent to which stu-
dents understand the safety of chemicals in
food, their perceived risks, and how external
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influences shape their food consumption deci-
sion-making.

The survey method was chosen due to its
efficiency in collecting data from a large sample
while ensuring consistency and reliability in
measuring students' awareness and percep-
tions (Rea & Parker, 2014). By using a struc-
tured questionnaire, this research will obtain
quantifiable data that can be statistically ana-
lyzed to determine trends, relationships, and
gaps in students' knowledge of food chemical
safety.

Furthermore, the study employed a strati-
fied random sampling technique. This method
ensures that students are proportionally se-
lected from each grade level, allowing for a bal-
anced dataset across different age groups.
Stratified sampling was particularly useful for
this study because food safety awareness may
vary by age. Therefore, a total of 150 students
will be selected as respondents. These students
will be distributed proportionally across the
two strands in senior high school to maintain
an accurate representation of the population.

The questionnaire is comprised of a 5-point
Likert scale (e.g., Strongly Agree to Strongly

Table 1. Age Distribution of Respondents (N = 150)

Disagree) to ensure comprehensive data collec-
tion. The instrument is comprised of six sec-
tions that deal with: the demographic infor-
mation of the respondents; the awareness of
food chemicals; perception of food chemical
risks; the influence of parents, media, and
peers; the knowledge of food safety regula-
tions; and the decision making on food con-
sumption.

Results and Discussion

The data are organized into six sections: (1)
demographic profile, (2) awareness of food
chemicals (Section B), (3) perception of food
chemical risks (Section C), (4) influence of par-
ents, media, and peers (Section D), (5)
knowledge of food safety regulations (Section
E), and (6) decision-making on food consump-
tion (Section F). Descriptive statistics (fre-
quency counts, percentages, and mean scores)
are reported for each item. Where relevant, in-
ferential tests (chi-square, t-test, and ANOVA)
are used to determine relationships and/or dif-
ferences among subgroups (e.g, HE A, HE B,
HUMMS A, and HUMMS B).

Age HEA() HEB(f) HUMMSA(f) HUMMSB(f) Total(f) % of Total
17 15 12 15 14 56 37.3%

18 14 15 14 12 55 36.7%

19 5 5 7 8 25 16.7%

20 3 6 2 3 14 9.3%
Total 37 38 38 37 150 100%

The age distribution of the 150 respond-
ents, as shown in Table 1, indicates that the ma-
jority fall within the younger age groups. Spe-
cifically, 37.3% (56 respondents) are 17 years
old, while 36.7% (55 respondents) are 18 years
old. Together, these two age groups make up
74% of the total respondents, suggesting that
most participants are in their late teenage
years. In contrast, only 16.7% (25 respondents)
are 19 years old, and an even smaller propor-
tion, 9.3% (14 respondents), are 20 years old,

indicating a decline in the number of respond-
ents as the age increases. Additionally, the
number of respondents across the four groups
— HE A, HE B, HUMMS A, and HUMMS B — is
fairly balanced, with group sizes ranging from
37 to 38 respondents each. This balance sug-
gests that the age distribution is consistent
across all groups. Overall, the data reveal that
the surveyed population is predominantly
composed of younger respondents, with rela-
tively fewer older participants.
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Table 2. Gender Distribution of Respondents (N = 150)

Gender HEA(f) HEB(f) HUMMSA(f) HUMMSB(f) Total(f) % of Total
Female 19 18 22 23 82 54.7%
Male 18 20 16 14 68 45.3%
Total 37 38 38 37 150 100%

The gender distribution of the 150 re-
spondents, as presented in the table, shows
that the majority are female. A total of 82 re-
spondents, which accounts for 54.7%, are fe-
male, while 68 respondents, representing
45.3%, are male. This indicates that there are
slightly more female respondents than male re-
spondents. The distribution is relatively

balanced across the four groups — HE A, HE B,
HUMMS A, and HUMMS B — with only minor
variations in the number of male and female re-
spondents per group. The data suggests a
slightly higher participation of females in the
survey, although both genders are adequately
represented, ensuring a balanced perspective
in the responses.

Table 3. Summary of Overall Means in HE & HUMMS - Awareness of Food Chemicals by Strand (Sec-

tion B)
Strand B1 B2 B3 B4 B5 Average (B1-B5)
HE A 3.216 3.135 3.135 3.270 2.973 3.146
HE B 3.132 3.132 3.053 3.105 3.026 3.090
HUMMSA  3.211 3.263 3.132 3.237 3.000 3.169
HUMMS B 3.162 3.243 3.027 3.189 3.108 3.146
Awareness Scores significant relationship between students’

The results indicate that across all strands,
as indicated in Table 3 the respondents demon-
strate a consciousness of food chemicals, with
mean scores clustering around the neutral-to-
agree range (3.0-3.3). The highest average
score was observed in HUMMS A (3.169), while
HE B had the lowest mean (3.090). The highest
individual item mean was for B4 (familiarity
with food contaminants) in HE A (3.270), sug-
gesting a relatively stronger awareness of food
safety risks.

An ANOVA test was conducted to assess if
there were statistically significant differences
between the mean awareness scores across the
four strands. The results yielded F = 0.688, p =
0.573, indicating that there are no statistically
significant differences in awareness of food
chemicals among the different academic
strands.

Additionally, a chi-square test was per-
formed to examine the relationship between
awareness of food chemicals and decision-
making on food consumption. The test resulted
in x> = 0427, p = 0.935, suggesting no

awareness levels and their decision-making re-
garding food safety.

A t-test for gender differences in mean
awareness scores was also conducted, yielding
t=-1.871, p=0.098. Since the p-value is greater
than 0.05, the results indicate no significant dif-
ference in awareness of food chemicals be-
tween male and female students.

Overall, while students demonstrate
cognizance of food additives, preservatives,
and contaminants, the lack of statistically
significant differences suggests that academic
strand and gender do not strongly influence
their knowledge or concern about food
chemicals. This reinforces the need for
enhanced educational interventions across all
student groups to improve food safety literacy
and awareness. This outcome leads to the
rejection of the hypothesis and underscores the
importance of implementing comprehensive
food safety education uniformly across all
student groups, regardless of their academic
background or gender.
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Table 4. Perception of Food Chemical Risks (Section C)

Strand C1 (Health Cc2 C3 (Long-term C4 (Organic vs. C5 (GMO
Risks) (Benefits) Exposure) Processed) Harmfulness)

HE A 3.24 2.97 3.08 3.27 3.05

HE B 3.18 2.92 3.03 3.16 3.03

HUMMS A 3.18 3.08 3.08 3.16 2.97

HUMMS B 3.11 3.03 3.05 3.00 2.95

Perceived Risks modified organisms (GMOs) (C5) is lower, with

The data from Table 4 highlights the per-
ceptions of food chemical risks among students
across different strands. Overall, students ex-
hibit a moderate level of concern regarding the
health risks associated with food chemicals
(C1) and the potential effects of long-term ex-
posure (C3), with mean scores ranging from
3.08 to 3.24 and 3.03 to 3.08, respectively. This
suggests that while students are aware of the
possible dangers of food chemicals, their level
of concern remains moderate. In contrast, per-
ceptions regarding the benefits of food chemi-
cals (C2) are relatively neutral, with scores
ranging from 2.92 to 3.08, indicating uncer-
tainty or a lack of understanding about the pos-
itive aspects of food chemicals.

Notably, students show a relatively
stronger perception of the differences between
organic and processed foods (C4), with the
highest scores across all strands, ranging from
3.00 to 3.27. This suggests a growing aware-
ness of healthier food options. However, con-
cern about the harmfulness of genetically

mean scores between 2.95 and 3.05, indicating
that students perceive GMO-related risks less
seriously compared to other categories.

Although there are slight variations in the
mean scores across the four strands, the differ-
ences are minimal, suggesting that students
across all strands have relatively similar per-
ceptions of food chemical risks. HE A tends to
show slightly higher concern in most catego-
ries, while HUMMS B tends to have slightly
lower scores overall.

These findings imply that while students
have a moderate understanding of the risks as-
sociated with food chemicals, their perception
of the benefits and their concern about GMOs
remain relatively neutral. This highlights the
need for more targeted educational interven-
tions that not only address the risks and bene-
fits of food chemicals but also strengthen
awareness about GMOs and promote informed
decision-making regarding processed and or-
ganic foods.

Table 5. Influence of Parents, Media, and Peers (Section D)

Strand D1 D2 D3 D4 D5 (Health
(Parents) (SocialMedia) (Peers) (Advertisements) Experts)
HE A 3.16 3.49 3.38 3.22 3.41
HE B 3.24 3.37 3.32 3.26 3.26
HUMMS A 3.29 3.37 3.29 3.21 3.32
HUMMS B 3.34 3.47 3.21 3.32 3.34
Behavioral Influences all strands, indicating that students are most in-

The data from Table 5 presents the influ-
ence of various factors—parents, social media,
peers, advertisements, and health experts—on
students’ perceptions of food chemicals across
different strands. Overall, social media (D2) ex-
erts the highest influence on students, with
mean scores ranging from 3.37 to 3.49 across

fluenced by information from social media plat-
forms when forming their perceptions about
food chemicals. Similarly, health experts (D5)
also have a notable influence, with scores rang-
ing from 3.26 to 3.41, suggesting that profes-
sional advice and information from health ex-
perts play a significant role in shaping students’
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understanding of food safety and chemical
risks.

Peers (D3) also contribute to shaping stu-
dents' perceptions, with mean scores ranging
from 3.21 to 3.38, reflecting a moderate influ-
ence. Parental influence (D1) shows relatively
consistent scores, between 3.16 and 3.34, in-
dicating that while parents play an influential
role, their impact is slightly less pronounced
than that of social media and health experts.
Advertisements (D4) demonstrate a slightly
lower but still moderate influence, with mean
scores ranging from 3.21 to 3.32, suggesting
that promotional materials also affect students’
decision-making and awareness.

Across the strands, HUMMS B reports the
highest influence from parents (3.34) and

advertisements (3.32), while HE A exhibits the
strongest influence from social media (3.49)
and health experts (3.41). The results suggest
that all these factors contribute moderately to
shaping students’ perceptions, but social media
remains the dominant source of influence
across strands.

These findings imply that future educa-
tional interventions should consider leveraging
social media platforms and expert-driven con-
tent to effectively enhance students’
knowledge of food chemical risks. Additionally,
engaging parents, peers, and advertisements in
promoting accurate and reliable information
can further strengthen students’ awareness
and decision-making regarding food safety.

Table 6. Knowledge of Food Safety Regulations (Section E)

Strand E1 (FDA E2 E3 (Handling E4 E5
Regulations) (Labeling) & Storage) (Foodborne Risks) (Hygiene)
HE A 3.11 3.38 3.24 3.27 3.35
HE B 3.16 3.42 3.29 3.32 3.38
HUMMS A 3.21 3.47 3.32 3.34 3.42
HUMMS B 3.14 3.37 3.27 3.29 3.37

Food Safety Regulations Awareness

The data from Table 6 illustrates the re-
spondents' knowledge of food safety regula-
tions, including awareness of FDA regulations,
food labeling, proper handling and storage,
foodborne risks, and hygiene practices. Across
all strands, the highest scores were consist-
ently observed in knowledge of food labeling
(E2) and hygiene (E5), with mean values rang-
ing from 3.37 to 3.47 for labeling and 3.35 to
3.42 for hygiene. These results suggest that
students are relatively more knowledgeable
about understanding food labels and maintain-
ing proper hygiene practices.

Handling and storage (E3) also yielded
moderate scores, with means ranging from
3.24 to 3.32, indicating that students have a
fair understanding of safe food handling proce-
dures. Similarly, awareness of foodborne risks
(E4) shows comparable scores, ranging from
3.27 to 3.34, suggesting that respondents are
mindful of potential food safety hazards.
Knowledge of FDA regulations (E1) displayed
slightly lower but still moderate scores, with

mean values between 3.11 and 3.21, indicat-
ing that while students are aware of the exist-
ence of food safety regulations, their familiarity
with specific guidelines set by the FDA is rela-
tively less developed.

Among the strands, HUMMS A demon-
strated the highest overall knowledge scores,
particularly in food labeling (3.47) and hygiene
(3.42), indicating stronger comprehension in
these areas. HE B followed closely, with consist-
ently higher scores across all dimensions, re-
flecting a well-rounded understanding of food
safety regulations. HE A and HUMMS B re-
ported slightly lower but still moderate scores,
suggesting comparable levels of awareness.

These findings imply that while students
exhibit a reasonable understanding of food
safety practices and regulations, targeted
interventions to  enhance  knowledge,
particularly regarding FDA regulations and
handling/storage procedures, could further
strengthen their food safety literacy.
Integrating practical applications and real-life
scenarios into educational programs can
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reinforce this knowledge and encourage better
compliance with food safety guidelines.

Table 7. Decision-Making on Food Consumption (Section F)

Strand F1 F2 (Avoid F3 (Choose F4 (Follow Safety F5 (Consider
(Prioritize Safety) Additives) Organic) Practices) Regulations)
HE A 3.27 3.24 3.08 3.30 3.27
HE B 3.22 3.29 3.16 3.34 3.30
HUMMS A 3.26 3.21 3.12 3.29 3.26
HUMMS B 3.21 3.18 3.05 3.27 3.24

Choices in Food Consumption

The data from Table 7 highlights the deci-
sion-making tendencies of students regarding
food consumption, focusing on five key dimen-
sions: prioritizing safety (F1), avoiding addi-
tives (F2), choosing organic options (F3), fol-
lowing safety practices (F4), and considering
regulations (F5). Across all strands, the highest
scores were recorded for the following safety
practices (F4), with mean values ranging from
3.27 to 3.34, suggesting that students demon-
strate a relatively stronger commitment to ad-
hering to food safety guidelines. This indicates
that respondents prioritize safe food handling
practices to minimize health risks.

Prioritizing safety (F1) and considering
regulations (F5) also showed high scores,
with mean values between 3.21 and 3.30, re-
flecting that students place significant im-
portance on ensuring food safety and comply-
ing with regulatory standards. Scores for
avoiding additives (F2) were moderate, with
mean values ranging from 3.18 to 3.29, indi-
cating that while students exhibit some caution
regarding the consumption of food additives,
their concern is less pronounced compared to
safety and regulatory considerations.

Choosing organic options (F3) received
the lowest mean scores, with values ranging
from 3.05 to 3.16, suggesting that students ex-
hibit a relatively lower tendency to prefer or-
ganic foods over processed alternatives. This
may indicate that while students are aware of
organic food options, their decision-making is
less influenced by this factor compared to other
dimensions.

Among the strands, HE B demonstrated the
highest overall decision-making scores, partic-
ularly in following safety practices (3.34)

and considering regulations (3.30), suggest-
ing a stronger inclination toward safe and reg-
ulated food choices. HE A followed closely, with
consistently high scores across all dimensions,
reflecting balanced decision-making practices.
HUMMS A and HUMMS B reported slightly
lower but comparable scores, indicating an un-
derstanding of food safety considerations in
their consumption choices.

Overall, students demonstrate a fair under-
standing of food chemical safety, with the high-
est awareness in hygiene and labelling, and
lowest in regulatory knowledge. Social media
emerges as a key influence, and findings reveal
no statistically significant gender or strand-
based disparities, suggesting a need for univer-
sally applicable educational interventions.

These findings suggest that while students
demonstrate a reasonable level of awareness
and consideration for food safety practices,
there is potential to enhance their decision-
making by increasing awareness about the ben-
efits of choosing organic options and reducing
the consumption of food additives. Integrating
educational modules on the advantages of or-
ganic food and the risks associated with addi-
tives could further improve informed decision-
making in food consumption.

Conclusions
Based on the findings, several key conclu-
sions can be drawn:

The study reveals that while students ex-
hibit moderate awareness of food chemicals,
their understanding lacks depth, especially re-
garding health implications and regulatory
frameworks. Their perceptions of risk are often
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shaped by fragmented or unverified infor-
mation, resulting in inconsistent or uninformed
judgments about food safety. Notably, students’
reliance on social media as a primary source of
information indicates a significant shift in influ-
ence away from traditional authorities like par-
ents and formal education. Furthermore, de-
spite claiming to prioritize food safety, stu-
dents’ actual consumption behaviors reflect a
disconnect between awareness and practice.
These gaps underscore the need for compre-
hensive, behaviorally grounded educational in-
terventions and more effective communication
strategies that align knowledge with practical
decision-making.

Recommendations

Based on the findings and conclusions cited
from the study, the following recommenda-
tions are hereby made.

To effectively address the gaps identified in
students’ understanding and behavior regard-
ing food safety, schools should integrate ap-
plied food safety modules into their curricula.
These modules must go beyond theoretical in-
struction and include practical components
such as case studies, laboratory activities, and
real-world scenarios that explore food chemi-
cals, their associated risks, and relevant safety
regulations. This will equip students with a sci-
entific and contextual understanding of food
safety issues.

In addition, there is a strong need to imple-
ment digital media literacy programs that spe-
cifically target food-related content. Given the
influence of social media on adolescents,
schools should provide structured sessions
where students can learn to critically assess
online food information, identify credible
sources, and recognize marketing strategies
used in digital platforms. Activities like fact-
checking viral claims or evaluating influencer
content can make these sessions engaging and
impactful.

Parental involvement must also be
strengthened to reinforce safe eating habits at
home. This can be achieved through parent-
student collaborative learning activities, in-
cluding take-home modules and interactive
mobile applications. Community-based work-

shops facilitated by schools and local govern-
ment units (LGUs) can further empower par-
ents with the knowledge and tools needed to
guide their children in making healthier food
choices.

Government regulatory bodies, such as the
Food and Drug Administration (FDA) and the
Department of Health, should revise current
food labeling policies to enhance transparency.
Labels must clearly identify chemical additives
and provide accessible explanations of their
potential health effects, perhaps through visual
symbols or scannable QR codes linked to edu-
cational resources. Nationwide awareness
campaigns should accompany these initiatives
to teach consumers, especially the youth, how
to interpret food labels effectively.

Furthermore, to address economic barriers
to healthy eating, schools and policymakers
should collaborate to make nutritious, mini-
mally processed food options more accessible
and appealing to adolescents. This includes
subsidizing healthy school meals, removing
heavily processed snacks from canteens, and
establishing “food safety corners” that guide
students in making informed dietary decisions.

Finally, further research is recommended
to deepen the understanding of adolescent food
safety perceptions and decision-making behav-
iors. Future studies should focus on how stu-
dents respond to new food technologies such as
genetically modified organisms (GMOs), nano-
technology, and ultra-processed foods. These
findings can inform the development of more
nuanced and effective interventions for food
safety education and health promotion.
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