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ABSTRACT:

This survey was conducted from 18th September 2018 to 2nd October 2018 involving 25 food handlers in 25 food
kiosks including the school’s mess cafeteria in private university, India. To assess the food safety few question were
asked to the shop owners to find out their knowledge about the food safely and related practices. According the
finding majority (84%) of the respondents had a wash basin in the kitchen or outside, the facility while the
remaining (16%) don’t so they are putting the general public at a greater risk of getting infected by cross
contamination. In addition, only (28%) of the respondents do have access to antibacterial hand wash or soap at their
wash hand basin area compared to the (72%) without thus creating more breeding grounds for the spread of
microorganisms.[1] Furthermore, (66%) believes that staff with cuts on fingers or hands should not touch
unwrapped food; the other (24%) care less. In addition, majority (88%) of the respondents believed it was vital to
distribute unwrapped food wearing gloves while the remaining (12%) had no reason to explain their negligence in
not using gloves to distribute unwrapped foods. However, out of all respondents also said that they are not following
the instruction of food safety. [2]. Although 4% of the respondents were victims of their own acts due to
carelessness. [3] Due to the lack of knowledge people having more chances of food poisoning which can be

prevented simply by following the food hygiene practices.

Keywords: - contamination, cross infection food handlers, food poisoning.[4]

Introduction
Food safety and knowledge about the food safety as well practices are different that is why most

of the people says we are maintaining hygiene condition but still people are catching the
infection and fall ill.[5]

There thousands of the people getting admitted every year in hospitals and cured. Economies
wise if we look into this matter huge Burdon on are economy and this burden can be decreased
by maintaining the food hygiene practices.[6] So the researcher has design a question to evaluate
the hygiene practices in private university kiosks where most of the students are buying the food

and eating[7]

Materials and Methods

This survey was conducted from 18th September 2018 to 2nd October 2018 involving 25 food handlers in

25 food businesses including the school’s mess cafeteria in private university India [8] The survey base
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question was categories into the five different section and questions were asked in same manner. The
survey was filled through personnel interview and their response also.[9] the proper time wa given to the
food handlers of kiosks and most of the question were in yes or no option made available in the

guestionnaire.

Gender: Variables
Male 20
Female 5
Age bracket:

18-21 15
22-25 8
26 > 2
Educational background: Marital status:

<10thgrade 1 Married 2
10" and 12" grade 20 | Single 23
Graduates 4

RESULT

The kiosks worker involved in the survey were 25 and 24 (96%) people were mostly those who
already involved in caterers and food shops. Predominately (80%) were male and ager group was
18-24. The educational level of almost (80%) of the respondents are finished high school
grandaunts. 4% have incomplete matric level, while the 16% of the respondents have completed
their higher qualification. However, 92% of the respondents are single while the remaining 8%
are married with children.[10]

Graph 1: Personal Hygiene
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The results displayed above in bar graph 1 shows the level of the respondent’s knowledge on
personal hygiene. Majority (84%) of the respondents had a wash hand basin in the kitchen or

outside the facility while the remaining (16%) don’t putting the general public at a greater risk of
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getting infected by cross contamination. In addition, only (28%) of the respondents do have
access to antibacterial hand wash or soap at their wash hand basin area compared to the (72%)
without thus creating more breeding grounds for the spread of microorganisms.[11] Furthermore,
(66%) believes that staff with cuts on fingers or hands should not touch unwrapped food; the
other (24%) care less. In addition, majority (88%) of the respondents believed it was vital to
distribute unwrapped food wearing gloves while the remaining (12%) had no reason to explain
their negligence in not using gloves to distribute unwrapped foods.[12]

Graph 2: Employees Opinion towards Food Safety

EMPLOYEES OPINION TOWARDS FOOD
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In the first and third graph shown above in blue color, (88%) of the respondents agreed to the
fact that it is important to educate them for better food handling compared to the remaining
(12%) of respondents.[13] Secondly, (88%) also believed it was absolutely necessary and vital
that ready food is harmless for clients and buyers. However, the remaining (12%) disagreed.
Finally, the result in graph 2 shows that (56%) of the respondents believed that their handling
with food stuff poses no threat to food safety. But in reality is the main causative agent for the

distribution of microorganisms through cross contamination.[14]
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Graph 3: Food Handling and Health Problems

FOOD HANDLING AND HEALTH PROBLEMS
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From the above bar graph 3, majority (84%) of the respondents said they do serve the food while
having health issues, but 16% said that they are handling food while affected with common cold,
diarrhea, vomiting and raised temperature. Secondly (36%) of the respondents believe they

should handle food even while they are upset, wearing nail polish and even having a

toothache.[15]

Graph 4. Premises Layout and Pest Control
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The results obtained in the above bar 4 graph shows the level of the respondents’ knowledge
about their premises layout and pest control practices. More than half (64%) of respondents are
confident that their food storage, preparation areas and work surfaces are capable of being easily
cleaned. Secondly, majority (88%) of the respondents believe it was necessary to control pests
within and around the premises. In addition, 80% were totally satisfied with the level of lighting
and ventilation.[16]

Controlling pests which acts as living vectors for the spread of germs and infectious diseases as
well as keeping the premises clean are part of the safety food practices that stops the spread and

multiplication of microorganisms.

Bar Graph 5: Food Practice Questions

FOOD PRACTICE QUESTIONS

30
20
21
) . l
0 3 a
0 N
YES NO

B Should raw foods be kept separately from cooked foods?
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100% of the employees believed it was absolutely necessary to separate raw foods from cooked

foods. Seventy two percent (72%) of the kiosks workers believe that low temperature inhibits the
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growth Kills harmful germs in/on foodstuff. Also, more than half (56%) of the respondents do not
store their unused materials in the refrigerator. Furthermore, (88%) of the respondents believed
that the raw materials used in preparing food should be covered.

In addition, 76% of the employees believe that microorganisms most likely cause food poisoning
compared to the 24% of respondents who had no idea of what food poisoning or microorganisms
was.

Majority (84%) of the respondents check if their materials are still in good conditions before
using them. Most of the employees believe that foul odor or state may be result of bacterial
contamination and causing food borne disease.[17]

The food safety knowledge of the food handlers was above average. However, a majority of
participants had not taken food safety training. Some of the young participants were unaware of
the working principle of refrigerators relative to microorganisms’ lifecycle.[18] The result above
shows the need for regular training of employees on the basic food safety techniques and

practices.

CONCLUSION

Food safety and knowledge about the food safety as well practices are different that is why most
of the people says we are maintaining hygiene condition but still people are catching the
infection and fall ill.

According the above finding it is must that the people involved in food preparation to be
provided training before entering into the food processing of preparation or delivery. This would
help to prevent food poisoning and other related diseases. Once there are any of the above
symptoms the employees must immediately report to their supervisors’ and help prevent
foodborne illness from transferring to the consumers.

The food safety knowledge of the food handlers was above average. However, a majority of
participants had not taken food safety training. Some of the young participants were unaware of
the working principle of refrigerators relative to microorganisms’ lifecycle. The result above
shows the need for regular training of employees on the basic food safety techniques and

practices.
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