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Abstract
The success of a sensory quality control (SQC) program depends on a sound understanding and application
of sensory evaluation principles. Thus, it is important to assess the knowledge of food company employees
as well as their attitudes and practices as these have a modulating effect on knowledge. In a previous
study, an SQC knowledge, attitudes, and practices (KAP) questionnaire was developed, and pilot tested.
This study was carried out to refine and validate the questionnaire using a sample of food company
employees from Nigeria and South Africa.
Based on the results, the questionnaire was modified by adding 23 new questions (k=23) and rephrasing
12 questions (k=12). The modified questionnaire consisted of 24 knowledge, 13 attitudes and nine
practices questions. Questionnaire validation was carried out in two phases. In phase 1 (n=120
respondents), item analyses were carried out to determine the discrimination ability of the questions to
facilitate the selection and refinement of questions. Exploratory factor analysis was also carried out to
examine the conceptual structure of the sections (knowledge, attitudes, practices). Construct validity was
assessed using confirmatory factor analysis and criterion validity was assessed using known groups
comparison in phase 2 (n=225 respondents). The internal consistency of the sub-scales was also
investigated.
The questions retained had acceptable item discrimination indexes (≥ 0.35), difficulty indexes (-3 to +3),
and item- total correlation (≥ 0.30). The sub-scales had acceptable construct and criterion validity as well
as internal reliability (Cronbach’s α ≥ 0.6). The final (SQC-KAP) questionnaire consists of 19 knowledge
questions (2 sub-scales), 11 attitude questions (2 sub-scales) and 9 practices questions (1 sub-scale). The
validated questionnaire can be used to rapidly measure the knowledge and attitudes of food employees
with regards to SQC, and to gauge the perceived SQC practices in companies in order to identify areas for
improvement of SQC programs.
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