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Abstract: In this paper, the consumers’ recognition of genetically modified foods (GMF) and transgenic labelling were studied by the

questionnaire survey of shenzhen consumers. The results showed that the GMF cognitive level of Shenzhen consumers still needed to be

strengthened. The scientific and comprehensive publicity channels for consumer accessingto GMF were lack and most consumers had not got

enough basic knowledge of GMF and transgenic labelling sy stem. According to the problems, some suggestions are proposed to strengthen the

supervision of GMF and transgenic labellingsy stem.
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Fig.1 Level of knowledge of respondents about GMF
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Fig.2 Investigation on acquisition channels of GMF information

for respondents
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Table 3 Investigation on the acquisition channels of GMF information for respondents of different ages
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25 % LT 57(54.29%) 32(30.48%) 39(37.14%) 30(28.57%) 36(34.29%) 14(13.33%) 9(8.57%) 105
26~35 %  13(54.17%) 8(33.33%) 9(37.50%) 4(16.67%) 5(20.83%) 4(16.67%) 1(4.17%) 24
36~45 %  16(40.00%) 13(32.50%) 19(47.50%) 7(17.50%) 4(10.00%) 9(22.50%) 2(5.00%) 40
46~55 %  10(50.00%) 6(30.00%) 8(40.00%) 3(15.00%) 1(5.00%) 8(40.00%) 0(0.00%) 20
56 % L 7(63.64%) 3(27.27%) 1(9.09%)  4(36.36%) 1(9.09%)  0(0.00%) 3(27.27%) 11
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Table 4 Investigation on the respondents acquisition channels of GMF information for respondents of different educational levels
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Fig.3 Investigation on the respondents' knowledge about the
kinds of GMF products
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Table 6 Investigation on the respondents’ knowledge about the

kinds of GMF products by different educational levels
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Table 7 Investigation on the respondent expectation for

government supervision work by different ages
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