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Compliance: Means acting according to certain accepted
standard.

Critical control points (CCP): Is a step at which control
can be applied and is essential to prevent or eliminate a

food safety hazard or reduce it to an acceptable level.

Food safety: Food safety is defined as the conditions and
measures that are necessary during production, processing,
storage, distribution and preparation of food to ensure that

it is safe and fit for human consumption.

Food handlers: A food handler is defined as a person who
directly engages in the handling of food, or who handles

surfaces likely to come into contact with food.

Food hygiene: The practices which should be followed to
make sure that food are safe and wholesome throughout all

the stages of production from purchase to consumption..

Hazard Analysis Critical Control Point (HACCP):
HACCP is a management system in which food safety is
addressed through the analysis and control of biological,
chemical, and physical hazards from raw material
production, procurement and handling, to manufacturing,

distribution and consumption of the finished product.

VI



& PDefinition of Concepts &

Standards: Standard is a statement that defines the
performance expectations, structures, or processes that
must be in place in an organization to provide safe and high

quality care, treatment, and service.
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Compliance of Food Handlers with the Food Safety
Standards
Suzan Mohamed Hamdy Ibrahim, Prof. Dr. Magda Abd El-Sattar

Ahmed, Dr. Mervat Mohamed Hassan.
Faculty of Nursing, Ain Shams University

Abstrcat

Improper practices and lack of knowledge by food handlers are contributing
factors for the spread of foodborne out-breaks. A descriptive study design
was used aiming to assess the compliance of food handlers with food safety
standards. Setting: The study was conducted at Nasser Institute Hospital
Kitchen. Sampling: A convenient sampling technigque was employed to
select sample, one hundred food handlers’ staff were included in the study.
Tools: For data collection two tools were used. The first tool: Interview
guestionnaire for the workers which include socio demographic data,
License, vaccination, history of disease, travelling, isolation, training,
medical examination and routine investigations and knowledge of food
handlers regarding food borne disease and food safety standards, The
second tool: Observational checklists have been done by the investigator
regarding food safety and environmental condition of the kitchen design.
Results: The study revealed that 75% of the studied samples were males,
85% of them had good level of knowledge and 15% of them had avarage
level of knowledge, 41% of them had secondary education, 100% of them
had license and vaccinated. Conclusion: There were a significant relation
between job and knowledge. There were a significant relation between
shifts and practice and between job and practice. There were correlation
between practices of the studied sample and environmental condition of
the kitchen. On the other hand there were no correlation between the
total knowledge of studied sample and their practices. Recommendation:
Orientation program in addition to on job training required to generate
positive attitude and motivate behavior change in a definite setting,
implementation of the Hazard Analysis Critical Control Point system.
Further researches required for identifying factors that hindering compliance
of food handlers with food safety standards.

Key words: Compliance of Food Handlers, Food Safety Standards.




