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Abstract 

 
 
The primary purpose of the study is to analyze the scope of the studies 

conducted at the University of Mindanao Davao City. The study used qualitative 

study and the respondents are the done studies on food safety in the University. 

Which focuses on personal hygiene, food preparation, food storage, the 

doneness of the food, sanitation practices. The researchers recommended that 

city government can contribute in making the practices known to the people by 

conducting seminars related to the said practices, city government must be 

strict with the compliance of permits to operate food service so that operators 

and employees will really comply the said practices for the people's sake. On 

the other hand, the researchers also recommended to DOH and BFAD to help 

local people in conducting a seminar, training for them to be aware of the proper 

handling of food and proper preparation of food. Through these, everyone will 

be able to partake in preserving the health of the people in the community and 

customers.  

 

Keyword: Food Safety, Personal Hygiene, Food Preparation, Food Storage, 

Doneness of Food, Sanitation Practices, DOH, BFAD. 
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CHAPTER 1 

THE PROBLEMS AND IT'S SETTING 

Background of the study 

Food safety is the criteria of which the food you are eaten every day is good 

and safe to your body (Vernile, 2015). In Vietnam, 26 tourists were hospitalized 

due to foodborne illness after eating in a restaurant. The government found out 

that fifty of the three million business committed food safety violation (Doan, 

2017). According to Hung et al. (2017), one key issue of food safety in 

Vietnam's food industry is the lack of food safety ethics that result to adverse 

health problems killing around 164 people in 2017. 

In Korea, consumer concerns on their traditional food (Kimchi) is 

increasing. It is suggested that more national risk analysis experts and related 

database are needed, manufacturing processes of conventional food need to 

be standardized and harmonized with international standards Lee et al., (2012). 

According to Prakash (2014), food safety regulation needs to be implemented 

in all types of food produced, processed and sold so that we can be assured 

that it is not harmful to the customer. Base from the Indian perspective, global 

harmonization of food regulations is required to improve food and nutrition 

security, the food trade and delivery of safe always ready-to-eat (RTE) foods. 

 In the Philippines, common problems in food manufacturing companies are 

lack of management commitment, hygiene practices, awareness and expertise, 

proper mindset and behavioral outlook, limited financial and lack of government 

infrastructure and support according to Karen et al. (2015). Presented in their 

study, 90% of food manufacturing companies in Philippines financial assets, 

https://www.ncbi.nlm.nih.gov/pubmed/?term=Vernile%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20653547
https://www.ncbi.nlm.nih.gov/pubmed/?term=Prakash%20J%5BAuthor%5D&cauthor=true&cauthor_uid=23553336


 
 

small scale food companies cannot afford to hire multiple personnel needed in 

upgrading production and food safety system. 

In Davao City, CITY Health Office (CHO) is coordinating with city council to 

amend the Food Safety Ordinance to include more requirements for food 

handlers. Due to the incident that happened in Caraga 2,000 children’s being 

poisoned by durian and mangosteen candies reported coming from Davao City. 

Thus, the mayor's office and the CHO requires food handlers to have Health 

card and seminars for them to continue the operation (Ocampo, 2015).  

Because of these, researchers felt the need to evaluate the studies 

about food safety practices to realize the differences and improvements of the 

related researches as the years go by. Also, to help food service establishment 

for the decision making to implement the food safety Practices effectively. 

Statement of the Problem  

This study aims to determine the different food safety practices among 

food service establishment by evaluating food safety studies. Specifically, it 

will seek to answer the specific problem:    

1. What is the scope of the studies conducted about food safety from S.Y. 

2010- 2018?  

2. What are other areas that need further research about food safety? 

Theoretical Framework 

In analyzing the data of this paper, this research made use of the theory 

of (Onyeneho, Sylvester and Hedberg, Craig 2013), which stated that the 

personal hygiene, temperature control and food handling are the control 



 
 

measurement for food safety hazard, if the above mentions are being practiced 

in the food establishment by the food practitioner then, the customer will be 

assured that the food they intake and purchase is totally safe (Vernile, et al. 

2015). Also, according to (Onyeneho& Craig 2013), lack of knowledge about 

food safety by the food handlers and food industry operators will lead to 

increased risk to the customers in the industry. 

This paper, on the other hand, focused on the evaluation of food safety 

practices studies that are related to the safeness of the food that is being served 

in many establishments, this will help to ensure that consumers are safe to 

purchase the food in the foodservice industry. 

The significance of the study 

The study is beneficial to the following: 

Food Service. Food Service may be able to utilize the outcome of the 

study, most especially, when it comes to maintaining the food safety practices 

in the operation. It can help the service and guest satisfaction to be effective 

and efficient. 

Food Service Establishment Owners/ Manager. The result of the 

study may awaken or enlighten the management regarding the harmful effect 

of not practicing and maintaining food safety practices, and it can affect guest 

satisfaction. It could also aid them in implementing new strategies in 

maintaining their establishment safe and clean. 

Employees. The result of this study may help food service workers on 

how to maintain hygienic in their workplace and how they can help the 

https://www.ncbi.nlm.nih.gov/pubmed/?term=Vernile%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20653547


 
 

establishment in ensuring that the food they served to the customer is clean 

and safe. 

Future researchers. The Future researchers may gain insights that 

would support their further studies; they can use this study as their secondary 

source of data with their future related research and reveal the importance of 

maintaining the food safety practices in the food service establishment. 

Definition of Terms 

To fully understand the terminologies used in this research, the following 

terms are defined: 

Food Safety Practices. Conceptually, food safety practices are the 

criteria of which the food you are eaten every day is good to your body (Vernile 

et al. 2015). To ensuring that the workplace of food handlers is clean, so it will 

not contribute hazard to the being prepared, (Reeve, 2014). Also, according to 

(Merriam Webster's Dictionary), sanitation is promoting hygiene and prevention 

of disease by maintaining the sanitary practices. Operationally, food safety is 

the measurement that the food is healthy to be consumed. 

Food Service Establishment. Conceptually, it is a place where food is 

provided for individual portion service directly to the customer, whether the food 

is provided free of charge or sold, and whether the food is consumed on or off 

the premises (Department of Health and Mental Hygiene, 2017). Operationally, 

it is the place who offer tangible and intangible service, food satisfaction to the 

customer. 

https://www.ncbi.nlm.nih.gov/pubmed/?term=Vernile%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20653547


 
 

Davao City. Conceptually, it is the largest city located on the island of 

Mindanao in the Philippines and now as the most progressive cities. 

Operationally, it is the place where the respondents or the gathered data are 

located or the site of the study. 

 

 

 

  



 
 

CHAPTER 2 

Review of Related Literature  

Presented in this section are the literature gathered from books, journal, and 

the internet. This information gathered to support sustainable food safety and 

service practices in fast food restaurant perceived by Davaoeños conducted by 

the researchers. 

"Food" is considered as basic human needs without food human can't 

survive. Therefore, food products should be evaluated for safety and sanitation, 

impact on the environment, which may affect human society. As a result, it is 

essential to make sure that the food, the intake is healthy, (Anonymous 2014; 

Annigan 2014; Vittorio et al., 2017). Also, customers perception of food quality 

is based on many criteria: presentation of the food, food freshness, 

temperature, and hygiene, portioning, safety (Esena, & Owusu 2013; Chouet 

al, 2016).  

Food safety test identified substantial, significant gaps regarding correct 

temperatures of cooking and storing foods (Allerberger, 2014). Furthermore, 

(Abdul-Muntilab, 2012), food safety knowledge of trained food handlers certified 

under the FOODSAFE training program in British to Columbia in the fast food 

restaurants to evaluate food safety knowledge, attitudes and self-reported 

handwashing practices in trained and untrained food handler groups, 

(Kosatsky, 2013, Abdullah, 2014). In addition, (Ansari-lari, et al 2010), food 

safety knowledge and education level  length of employment by the workers in 

fast food restaurant was evaluated it shows that 63% of them has limited 

experience, and 79% are well-informed about hygiene practices, lastly, 33.9% 



 
 

of persons knew of correct time-temperature control measures it reveals that 

employees lack strength between education level and food safety knowledge 

(Azevedo, Stamford 2009, Morancie, 2015). Therefore, to improve food safety 

knowledge, human resource attention should be given to the planning, 

implementation, monitoring, and evaluating food safety education programs for 

the workers (Biological Hazards 2011, Cavalli, 2012). 

According to (Fallon, 2014), the customer’s perception of Chinese fast 

food restaurant food safety precaution, service quality and its relationship with 

customer satisfaction, (Byrd-Bredbenner, et al, 2007) their study revealed that 

food safety variables have a positive influence on customer satisfaction except 

for reliability dimension, provided a useful tool on how to sustain the food safety 

improvement in Chinese fast food (Cargill, 2016). Also, (Bailey et al., 2011, 

Henroid, 2012), training employees on food safety practices have become one 

of the most significant programs that food service establishments that should 

be implemented to sustain the safety of foods in the fast food restaurant (Yan, 

2012). 

According to (Rovira, 2013), food service establishments among fast-

food restaurants operate under limited technological and organizational 

circumstances, making them susceptible to food safety problems as reported 

frequently. Moreover, (Daniels, 2017) said sustainable food safety is essential 

to any business in the foodservice industry, sustainable food safety must be 

followed to ensure that customers consume food that is safe to be intake.    

According to (Welson& Garcia, 2011), study suggested that if business 

will exert some effort and changes to start sustainable practices in each area 



 
 

especially in food service like health care food service department , therefore, 

food service employees, operators can make a significant difference by 

supporting and adopting environmental and friendly practices (Mudey, et al, 

2010; Baranowski, et al 2012). Moreover, according to Mantzoros, (2015) 

customers are not focus on how safety the food they intake most especially if 

they are hungry, all they mind is food anything that can satisfy their hungriness 

but according to the study of Mantzoros food chain and restaurant, cafe is 

exerting some efforts to sustain the food they serve to make sure that they serve 

safe, (Havelaar, et al 2013; Food Agriculture Organization, 2015). 

 According to (Vu et al. 2017) establishing a strong human resource 

through employment practices and working environment will create a significant 

impact on food service providers to enhance social sustainable performance. 

Furthermore, (Mahami, Odonkor, 2012; Uyttendaele et al. 2015) food safety in 

the fast food chain is being challenged nowadays by the global dimensions of 

food supply chains. According to Jiao, et al. (2015) the risk of stroke has been 

increasing due to fast food restaurant consumption.  

According to (Paez& Ortiz, 2011; Kibret&Abera, 2012) employees also 

should be educated in handling the study shows that most of the food handlers 

don't apprehend the importance of correct handling of foods, to earned profit is 

enough for them (Monney et al. 2013). In other words, Lack of infrastructure, 

poor knowledge of hygiene and practices in food service institutions will 

contribute to outbreaks of foodborne diseases, and the aims of being 

sustainable are no longer present. Food handlers need to know the three 

factors affecting foodborne contamination this is subsequent; namely Poor 

https://www.nature.com/articles/nutd201518#auth-1


 
 

personal hygiene, Cross contamination, Time/temperature control (Ismail et al., 

2016). 

Those mentioned above are the result if the handles of food are not 

highly informed about the food safety practices that need to be done in 

operation. Furthermore, in Africa, foodborne illness outbreaks are often 

ascribed because of poor personal hygiene of food handlers in food institutions 

(Food safety news 2015; Adeline, et al. 2018). In addition, customers deserved 

to be served safe food because without them there is no business can survive, 

by this food handlers should practice wisely and be educated enough on what 

they are doing in the business not just to earned money but also to help others 

(McMahon, 2013; Manitoba 2015; Daniels, 2017). 

Furthermore, according to (Mullen et al. 2012, Lauer &Cohenour 2014) 

those business establishment who simply use, rather than produce, 

food cannot deny their responsibilities to maintain food safety by simply 

pointing to the food suppliers.  The following can be nourished from the food 

the is not in good condition namely; Pathogens, bacteria, decomposed matter, 

and filth from one product can infect another through direct contact, human 

contact, or contaminated surfaces, (Nyenje et al. 2012, Schmidt, 2013). 

Therefore, appropriate stockroom location, temperature monitoring and the 

adequate disposal of hazardous materials need to be the focus in each 

establishment and make people safe from many diseases (Jackson et al., 2005; 

Shabani et al. 2016).  As a result (Aaron & Michael, 2014, Wallace, (2016) says 

that establishment should have this element of food safety practices namely; 

HACCP, GFSI, and SQF the following are the qualification of the food industry 

to become a safety in preparing and serving food to the guest. Consumer's 



 
 

education is a useful tool in preventing food-related diseases like diabetes, 

obesity, and food-borne outbreaks (Traversa et al. 2017).   

According to, Vernile et al. (2015) food safety is important in the industry 

of food service, nowadays consumers focus on purchasing products that are in 

good quality can also satisfy their needs. Also, sustainable practices need food 

safety as one of the measurement, as stated by Vernile et al. 2015). The 

freshness of the food has a major role in achieving food quality in the quick-

service restaurant industry (Beaty et al. 2014). Another aspect that will affect 

the purchasing intention of the costumers about the food quality is the 

conducive ambiance of the establishment (Shaharudin et al. 2011).  

According to (Shabani et al. 2016), mentioned that another threat to the 

industry of food is managing the food waste, in which many of restaurant 

establishment focus on food quality but forget the importance of managing food 

waste. Furthermore, according to (Alcorn, 2009) that, the waste that restaurants 

produce includes: food waste, paper & paperboard, plastics, metals, and glass 

is needed to be kept away from the area of food. According to (Chou et al., 

2016), putting recyclable garbage bin in each restaurant according to their 

study can contribute a lot in practicing sanitation by this, people will be 

informed where to put their garbage. In addition, (Shaharudin, et al, 2011) said 

that, in order to achieve food presentation quality, it is recommended that the 

cleanliness of the place and equipment’s needed to be the highest priority, 

cleanliness should be done on a regularly so that the food could be served in a 

clean and hygienic environment. 

https://www.ncbi.nlm.nih.gov/pubmed/?term=Vernile%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20653547
https://www.ncbi.nlm.nih.gov/pubmed/?term=Vernile%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20653547


 
 

Moreover, Alison (2014) stressed that food safety and sanitation need 

proper food preparation and food choices because of improper food preparation 

and poor food choices. Using additives food to make food smell, taste or look 

more pleasing can bring threat to the industry and our industry today is aiming 

to be sustainable enough, and this thing should be avoided as stated by 

(Mansor et al., 2011). Also, food safety is also a costumer's important elements 

in choosing a restaurant to dine with, Marković, et al. (2011). Therefore, it is 

essential to understand consumers’ perceptions of food safety to meet the 

standard of the consumer.  

 Good Personal Hygiene is one of the important practices that need to be 

considered in food industry good personal hygiene promotes good health 

(Kibret, Abera 2012; Wallace, 2016). According to (Adene et al. 2018) 

foodborne illness outbreaks are often ascribed because of poor personal 

hygiene of food handlers in food institutions (Raphael 2013; Tesserna, Gelaye 

2014; Philstar 2016). Also, food handler has been associated with causing 

foodborne illnesses in the food industry, (Ismail et al., 2016). Foodborne illness 

risk factors specify that most outbreaks in food service establishments can be 

attributed to food workers' improper food preparation practices Ismail, et al. 

(2016). According to (Morancie& Webb, 2015) in India, the rates of foodborne 

diseases is increasing due to missing preparation of food and poor hygiene of 

the food handlers (Ifeadike, Ironkwe, 2014). According to Ismail et al. (2016), 

the cause of foodborne illness is the attribute of food workers' improper food 

preparation practices. 

 According to (Czarniecka-Skubina, Skwierczyński, 2012, Aamisalo, 

2014) most of the kitchen workers in the food industry involves direct contact 



 
 

with the food. Therefore, the fulfillment of personal hygiene requirements in 

each worker should be the highest priority. According to (Ismail et al., 2016) the 

risk of food contamination depends on the level of cleanliness of the food 

handlers through hands personal hygiene, knowledge, and practices of food 

hygiene it is essential that people touching food is properly clean and hygienic 

(Khan, 2014). Also, Poor personal hygiene by the food handlers can be the 

main factor for the contamination of food they caused by salmonella 

microorganism, and we all know that one of the most critical bacteria is the 

salmonella (Muhammad et al., 2016). 

According to (Morancie& Webb, 2015) Drinking and smoking are strictly 

not allowed in any food preparation or food service area. The employee with 

open cuts, sores, or wounds is strictly not allowed to prepare food and render 

service to the customer. According to, (Ismail et al., 2016) If the employee will 

be injured or cut during food preparation or rendering a service, the employee 

should stop working immediately and covered the wound to prevent bacteria 

from contaminating the food. According to (Djekic et al., 2014) food 

establishment needs regular inspection by the local authorities to check the 

compliance of the practices like food hygiene and food safety requirements 

most especially in the stage of food preparation to prevent food contamination.   

According to (Abushelaibi et al., 2016; Hogg and Otero, 2012) poor 

personal hygiene of food workers is the crucial factor of spreading food-borne 

illnesses in the service industry. Also, to minimize the chance of foodborne 

disease occurrences, educating workers who have direct contact with food 

because it is crucial, it involves with the workers who prepare, process and 

serving the food (Abushelaibi et al., 2016).    



 
 

Furthermore, (Wallace 2016) bad personal hygiene can cause the number 

of illnesses such as meningitis, septicemia, neurological conditions and 

hepatitis to the customers Abushelaibi, (2012).  Moreover, failures in complying 

personal hygiene practices can result in adapting pathogenic microorganism, 

and this will be the most crucial part of food contamination (Pagotto et al., 2018).   

Moreover, (Cargill 2016) personal hygiene involves hand hygiene, and it 

plays an important role in controlling bacteria to the food, and it also controls 

bacteria from spreading infectious diseases to the customer (Afifi, Abushelaibi 

2012). Also, Infections can be acquired through food handlers by unwashed 

fingers, transmission of microorganism between food handler and customer 

when making payment (Ismail et al., 2016). In Ghana and Africa record on 

diarrhea, diseases are going higher due to contamination and unhygienic food 

preparation, and it leads to the death of in low-income countries (Dun-Dery, 

Addo 2016). According to (Afifi, Abushelaibi 2012) proper training and 

education of the food workers are necessary. 

Food Temperature has been identified as one of the 

components of food safety and the quality of food (Troutner et al., 2012). 

Furthermore, controlling bacteria from spreading usually start from 

proper preparation of food, cooking, adequate storage of food and drinks and 

personal hygiene by the workers (Warren, 2014; Dun-Dery, Addo 2016). 

According to (Adebowale, Kassim, 2017) temperature start from thawing frozen 

foods; it should be at room temperature or on the counter increases the 

possibility of bacterial contamination, growth, and food poisoning. If thawing 

frozen food and the temperature is not balanced and its lower than the normal 

temperature the food is at risk, as stated by (Guillien, et a, 2017). According to 



 
 

Garayoa, et al. (2014) Food that is processed by heat requires the center of the 

product to reach 70 °C and meals that are daily prepared be served at a 

minimum holding time. 

Furthermore, inputting perishable food products in refrigerators also 

need proper storing; each product has different requirements of perishable food 

product categories according to Mercier et al. (2016). Moreover, Troutner et al. 

(2012) they studied the temperature of hot and cold food through serving and 

based on the result they presented mostly the result of the survey is negative 

because sometimes food handlers or server is not that particular with the food 

temperature.   

According to Guillien, et al. (2017) temperature control help also the food 

handlers or cook to know if the food is properly done or not. Also, Troutner et 

al. (2012) said that each food and drinks have their respective temperature to 

follow like coffee the most common drinks that need temperature checked.   

According to (Abdelhafez, 2013) foods that are ready to eat and being displayed 

should be observed because some foods that are very particular with time 

extending display time from 2 hours to 6 hours need to be observed because 

sometimes this can produce Staphylococcus aureus it's a type of organisms 

that will be produced by food. 

According to (Abdelhafez, 2013) lacks temperature control opens an 

opportunity to micro-organisms, present in innocuous levels, to multiply reach 

infectious doses or produce enough toxins to impair food safety. An alternative 

to temperature control, holding time before consumption it should be done 

properly to minimize the risk of food poisoning. According to (Adebowale, 



 
 

Kassim, 2017) the result of food poisoning is foodborne illnesses accompanied 

by vomiting, nausea, and loss of body fluids. Also, (Akonor,2013) there are 

consequences if the temperature is abuse and food poisoning resulting from 

leftover food like keeping the food in their packaging material (especially cans), 

over time, tin and iron from cans may dissolve into the food and cause tin 

poisoning.  

Proper food handling need to be done in the food industry to ensure that 

food is handled, stored prepared and served under such conditions to prevent 

food contamination, (Pokhrel, Sharma, 2016). Furthermore, proper handling 

and preparation of food is an important aspect of nutrition and health of the 

people who buy and purchase our products in the industry Mangai et al. (2015).   

  It is the duty of food handlers to make sure that food that is served is totally 

safe throughout the chain of processing, storing, and preparation of the food 

always remember that mishandling and disregarding the hygienic preparation 

of food can result in food contamination, and it has consequences (Med, 2013, 

Mangai, (et al., 2015). Proper knowledge is highly needed for the food handlers 

on how to perform the duties where they assigned (Molina 2012). 

Moreover, a food handler that fails to perform the basic rule of food 

preparation such as mistreatment of the food and lack of hygiene knowledge 

can contribute to food poisoning, (Molina 2012; Ismail et al., 2016). Food 

poisoning is an illness related to eating food contaminated by disease-causing 

bacteria, viruses, or parasites (Dun-Dery, Addo 2016). Furthermore, food 

poisoning also can be acquired from improper preparation of food like in kitchen 

using cutting boards and other utensils that are not sufficiently sanitized and 



 
 

also improper area of garbage it can be the common cause of bacterial 

contamination (Dias et al., 2012, Abushelaibi, et al. 2016, Pokhrel, Sharma 

2016).  

According to common, et al. (2013) Food poisoning and other food 

diseases like typhoid and cholera could the result if food is not properly handling 

and prepared by the food handlers, and food risk is caused by the improper 

method of preparation, water unavailability, improper handling, improper 

temperature control and holding time Mangai et al. (2015).  Also, food handlers 

need to be more knowledgeable starting from checking the quality of the raw 

material to food handling and storage practices (Nel, Lues, 2014, Ismail, et al. 

2016). Furthermore, (Afifi, Abushelaibi, 2012) improper food handling can result 

to foodborne illnesses and imposes economic costs on society and reduce the 

quality of life of the people who are ill by the food that is contaminated, and 

these people are not capable of paying the hospitalization. According to 

(Akonor, 2013) securing food from contamination by bacteria it should start from 

the transportation, operator, the equipment and the environment itself, and 

sanitation both the handlers and the area. 

Moreover, food handlers need to be educated with hazards and control 

associated with food in the industry to avoid food contamination that may result 

in food poisoning (Morancie& Webb, 2015). Also, food poisoning is a result of 

consuming food that is contaminated with microorganisms. Also, contamination 

arises from inadequate preservation of methods, unhygienic handling practices, 

cross-contamination from food contact surfaces sometimes it can be acquired 

from the people through skin contact and face to face conversation while 

serving (Pokhrel, Sharma 2016).  



 
 

According to (Afifi, Abushelaibi, 2012) Unhygienic practices during food 

preparation, handling and storage can create conditions that allow the 

proliferation and transmission of the diseases causing organisms like bacteria, 

viruses and other food-borne pathogens. Therefore, practicing proper handling 

of food is essential to the food handlers. Furthermore, (Petrochko, 2013; 

Pagotto et al., 2018) washing hands after using the toilet and handling raw food 

before handling food that is ready to serve can be the cause of food 

contamination.  

According to Lestantyo, et al. (2017) younger ages and lack of 

knowledge food handlers are more risky to food poisoning, and insufficient 

training for the food handlers will lead to inadequate food handling practice. 

According to Hunter, et al., (2012); Al Suwaidi et al. (2015) educating food 

handlers about hands washing after handling handkerchief, money after 

smoking is important before returning to the food premises their hands should 

be properly clean and sanitized. Moreover, causes of illnesses are not just the 

food that is contaminated through bacteria, viruses, heavy metals, and toxic 

chemicals and others drinking waters also has the risk to be the cause of 

illnesses if serving and using water that are not clean, (Akonor, 2013).  

 Furthermore, Riaz, et al (2016) food poisoning can be cure or 

preventable with proper food handling by following the WHO's five keys to safer 

food: keep the food clean; separate raw and cooked; cook thoroughly; keep 

food at safe temperatures; and use safe water and raw materials, thus, cooking 

skills are highly needed in operation Hartmann et al. (2013). Consumers' plays 

an important role in preventing the food-borne disease through improving their 

knowledge, attitudes, and practice in dining Riaz et al. (2016). In addition, 



 
 

(Haileslassie, Taddele, 2012) food safety education and restraining food 

supplies that are packed outside food handlers should be knowledgeable on 

how to check the food near to spoilage, and expiration dates, fake and deceitful 

labeling and production date do not indicate, because this following May also 

the cause of food contamination (Adebowale, Kassim 2017). Also, knowledge 

of well-trained food handlers with additional regular training is more convenient 

than those who trained once Adesokan et al. (2015).  

 

 

 

 

 

 

 

 

 

 

  



 
 

CHAPTER 3 

METHOD 

This chapter discusses the research design, the procedure in conducting 

and identifying the respondents, the instrument used. 

Research Design 

 This study used the comparative methodology wherein selected data 

gathered for the study were analyzed and being compared to determine their 

significant differences. Consequently, comparative analysis is conducted to 

explain and gain a better understanding of the causal processes involved in the 

creation of an event, feature or relationship usually by bringing together 

variations in the explanatory variable or variables (Pickvance, 2005). Typically, 

comparative analysis emphasized the "explanation of differences and the 

explanation of similarities." This helps to establish relationships between two or 

more phenomena and provide valid reasons. Comparisons are now carried out 

on various levels being regional, national or wider geographical boundaries 

based on specific subject or area of interest. 

Research Instruments 

The main instruments used in this study is the selected Food safety 

practices researches that had been published in the University of Mindanao 

which was approved by the researcher coordinator and by the panel of experts. 

Data Gathering procedure  

The data were gathered through the following procedure: 



 
 

Asking Permission to Collect studies. The researchers submitted the formal 

noted letter by their thesis adviser, to the research coordinator of College and 

Hospitality Education to collect studies about food safety practices. 

Permission from Librarian. The researchers submitted the formal noted letter 

by their thesis adviser, to the University of Mindanao library in charge to collect 

studies about food safety practices from 2010-2018. 

Inventory of Related Study. The researchers collect done studies and 

analyzed and summarized the done researches based on their research title, 

methods, theory, result, conclusion, and recommendation. 

 

 

 

 

 

 

 

 

 

 

 

 

  



 
 

CHAPTER 4 

PRESENTATION AND INTERPRETATION OF FINDINGS 

In this chapter, data are presented, analyzed and interpreted. The 

questions asked in the statement of the problem in chapter 1 are answered in 

a detailed manner. The Idea of food safety and sanitation. Conducted by 

Different Researchers. Over the Years. The collected data are presented in a 

thematical way shown in the tables below. Table 1 presented according to the 

gear progression. Table 2 presented according to its indicator. 

Interpretation of the Data 

Sanitary Inspection 

The study conducted by Sardido, Suar, Alegro, Rivera (2010), is the only 

study that focuses on sanitary inspection according to their findings compliance 

of the said establishment is low. The previous researchers recommended 

maintaining hygiene, the standard of sanitation procedure should be done. 

Local government should inspect to check if stalls have sanitary permits and 

other necessary permits to protect the customers' health. According to Dudeja 

(2017), sanitary inspection is important in measuring food safety among food 

establishment.  

Food Handling  

Food safety researches conducted by Magallanes, et al., Banajera, et al. 

(2011), Olegario, Ang, Banzon, (2014), Caballes, Francesquete, Mondigo 

(2016) and Tan, Lumayag, Matute, (2017) focuses on the implementation of 

food handling among food service establishment namely; street food vendors, 



 
 

food concessionaire, eateries it was observed that there was a very high 

practice of food handling among those mentioned food service establishment. 

Food handling needs to be done in the food industry to ensure that food is 

handled, stored and served properly under conditions to prevent food 

contamination, (Pokhrel, Sharma, 2016). Furthermore, food handling and food 

preparation is an important aspect of nutrition and health of the people who buy 

and purchase our products in the industry Mangai et al. (2015).  

Food Preparation  

  A research studies conducted by Magallanes, Dante, Mondejar, 

Apolinario (2011), Olegario, Ang, Banzon (2014), Manera, Mantalaba (2015) 

and Caballes, Francesquete, Mondigo (2016) focuses on food preparation 

among the following food service establishment; street food vendors, food 

concessionaire, hospitality students, and eateries, it was observable that there 

was a high practice among those mentioned establishment. Improper 

preparation of food may result in food poisoning using cutting boards and other 

utensils that are not sufficiently sanitized can cause because of bacterial 

contamination (Pokhrel, Sharma 2016).  

Food Storage  

A study conducted by Dalumpina, Denson, Dumagan, Tangian (2011), 

Olegario, Ang, Banzon (2014), and Caballes, Francesquete, Mondigo (2016) 

the study focuses on food storage among food service establishment namely; 

street food vendors, cafeterias, food concessionaire. It was observed that there 

was a high and low practice of the implementation of food storage among those 

mentioned establishment. It is recommended by previous researchers that 



 
 

inspection by the local government is important to secure the safety of the 

consumers. According to Akonor, (2013) securing food from contamination 

should start from the transportation, operator, the equipment and the 

environment itself, and sanitation of food storage. 

Personal Hygiene   

Personal hygiene is the most used indicator during Dalumpinas, et al, 

Banajera, et al (2011), Olegario, et al, Vidad, et al (2014), Angayan, Galleros, 

Maniquez (2015), Caballes, et al, Amarante, et al, Alid, et al (2016) and Tan, 

Lumayag, Matute (2017). The researches focused on the implementation 

among the following establishments; cafeterias, canteens, food concessionaire, 

eateries, street vendors and restaurants. It was observed that there was a high 

practice among those mentioned establishment. Good Personal Hygiene is one 

of the important practices that need to be considered in food industry good 

personal hygiene promotes good health not just to the workers but also to the 

customers who buy the products we are selling (Kibret, Abera 2012; Wallace, 

2016). 

Equipment, Utensils, and Amenities 

The study conducted by Dalumpinas, et al, Banajera, et al (2011), 

Genobio, et al, Blanco, et al (2014) and Manera, Mantalaba 2015 focuses on 

the cleanliness of equipment, utensils and amenities used in the operation 

among those establishment i.e. cafeterias, street vendors, hospitality students 

and bakeshops. It was observable that there was a high and low practice among 

those mentioned establishments. 



 
 

Presentation of the Data  

Food Safety Practices  Setting  Findings  Author &Year  

Sanitary inspection 
clearance, verified and 
inspected by the local 
city health officer, 
medical certificate, 
sanitary permit 

Barbeque stalls  The level of sanitation of selected 
barbecue stalls in Toril Davao city is low 
and their compliance. 

A., Sardido, G.P., 
Suar, B., Alegro, M., 
Rivera (2010) 

Food handling, Food 
preparation, Food 
contact surface, proper 
hygiene, Storage of 
food, place of 
production, utensils, 
Kitchen equipment. 

Street food 
vendors 
Eateries/Cafeterias 
Canteens 

There is a high level of awareness on 
food safety and sanitation practices 
among the following establishment 
namely; street food vendors 
(Magallanes, Dante, Mondejar, 
Apolinario, 2011) eateries/ cafeterias 
(Dalumpinas, Denson, Dumagan, 
Tangian, 2011) selected school 
canteens (Banajera, Bout, Luab, 
Badang,2011). 
 
 

S.S., Magallanes, 
E.R., Dante, N., 
Mondejar, R., 
Apolinario (2011) 
 
M.C., Dalumpinas, 
M.J., Denson, H., 
Dumagan, A., 
Tangian (2011) 
 
N.N., Banajera, V.J., 
Bout, E.R., Luab, J., 
Badang (2011) 

Food displayed, food 
well cooked, cleaning 
table and chair, proper 
handling, preparing 
food, proper storage of 
food, environmental 
surrounding, personal 
hygiene, Garbage 
Disposal, Cooking and 
Serving utensils, 
cleaning & sanitation 
practices, pest control, 
waste management. 

Cafeterias 
Food 
concessionaire 
staff 
Street vendors 
Restaurants 
 

There is a high level of hygiene and 
sanitary practices among the following 
establishment namely; cafeterias 
(Genobio Gan, Bustamante, 2014), food 
concessionaire staff (Olegario, Ang, 
Banzon, 2014), Street vendors (Blanco, 
Marata, Plazos 2014) restaurant (Vidad, 
Binangan, Escoton, Demapanag (2014) 
 
 
 
 
 
 
 
  
 

D. D., Genobio JR., 
R. M., Gan, L.C., 
Bustamante (2014) 
 
J.C., Olegario, 
K.B.,Ang, 
R.C.,Banzon (2014) 
J.A., Blanco, J.C., 
Marata, R.I., Plazos 
(2014) 
 
H.L., Vidad, S., 
Binangan, C., 
Escoton, M., 
Demapanag (2014) 
 

Sanitation, food 
storing, proper 
hygiene, mise en place, 
tools and equipment, 
food safety, packaging 
materials, and food 
containers, clean tools 
before and after using, 
pest control is 
strategically installed, 
baking ovens are 
properly cleaned and 
maintained, properly 
segregation of waste, 
cleaning materials are 
properly washed, 
baking materials are 
properly washed, 
production area.  

Eateries 
Hospitality 
students  
Bakeshops  
 

There is a high and low level of food 
preparation among selected eateries in 
Davao City (Angayan, Galleros, 
Maniquez, 2015) and hospitality 
students (Manera, Mantalaba, 2015) 
also in selected bakeshops in Davao 
City (Cruz, 2015). 
  

A.D., Angayan, J., 
Galleros, K. J., 
Maniquez (2015) 
 
H., Manera, J., 
Mantalaba (2015) 

F.C., Cruz (2015) 

General storage, food 
handling, Personal 
hygiene, food safety 
standards, facility 
cleanliness and 
sanitation, restaurant 
safety. 

Street vendors 
Canteens  
Restaurants  
 

 

There is a high level of conformance in 
health and food safety in private school 
canteens (Amarante, Canoy, Bangod, 
2016) and street food vendors 
(Caballes, Francesquete Mondigo, 
2016) and selected restaurants (Alid, 
Ancheta, Jimena, 2016), and among fast 
food restaurant (Tan, Lumayag, Matute, 

2017). 
 

J.J., Caballes, H.K., 
Francesquete, L.L., 
Mondigo (2016) 
A.M., Amarante, 
A.M., Canoy, M., 
Bangod (2016) 
J., Alid, J.R., 
Ancheta, R., Jimena 
(2016)  

Personal hygiene, 
facility cleanliness, 
food handling. 

Fast food 
restaurants  

 M., Tan J., Lumayag J. 

A., Matute (2017) 

 



 
 

According to Suwaidi, et al. (2015) educating food handlers about hands 

washing after handling handkerchief, money, after smoking, washing 

equipment and utensils and amenities before and after using are important in 

food safety to prevent food contamination.     

Sanitation Practices  

There are four studies focuses on the implementation of sanitation 

practices among those establishments; cafeterias, eateries and restaurants 

Angayan, Galleros, Maniquez (2015), Amarante, et al., Alid, et al. (2016), Tan, 

Lumayag, Matute (2017). It was observed that there was a very high practice 

among the mentioned establishments. (Alison 2014) sanitation practices are 

important in measuring food safety to be sure that food is served to the 

customers are safe and well sanitized; it includes the process of preparing the 

food.   

Waste Management  

The studies conducted by Olegario, et al., Blanco, et al., Vidad, et al. 

(2014) and Cruz, (2015) used waste management as their indicator. The study 

focuses on the implementation of waste management among the following 

establishment; food concessionaire and bakeshops, it was observed that there 

was a high and low practice among those mentioned establishment. According 

to Singh et al. (2017) In restaurant more customers that purchase products 

more garbage and waste can produce. Disposing of waste is a big challenge in 

the foodservice sector and everyone that can affect the environment, 3R's 

should be present in operation. 



 
 

Doneness of Food  

A study conducted by Genobio, Gan, Bustamante (2014) it is used as an 

indicator to measure food safety in terms of the doneness of the food among 

selected cafeterias. It was observed that there was a high practice of the said 

measurement among those mentioned establishment. Food handlers need to 

know the factors affecting foodborne contamination 

time/temperature/doneness of food is important factors of contamination; there 

is food that needs to be cooked well to avoid food contamination. (Ismail et al., 

2016). 

Food Displayed  

The study conducted by Genobio, Gan, Bustamante (2014) used food 

displayed as indicators to measure food safety among selected cafeterias. It 

was observed that there was a very high practice among the mentioned 

establishment. According to Machado et al. (2014), food display area should 

check all the time to be sure that food is safe to be consumed by the customers, 

there is food that has a short shelf life that food should be disposed before the 

time limit. 

Food Packaging  

A study conducted by Cruz, (2015) the previous researchers focus on 

food packaging and how it can affect to the safety of food among selected 

bakeshops, it was observed that there was a high practice among the 

mentioned establishment. Food packaging is important most especially in 

bakeshops mostly of bread in bakeshops are packed all bread should be 



 
 

packed accordingly to ensure the safety of the consumers. According to 

Thackston (2013) packaging is important and has a big impact food industry, 

packaging may lead to higher profit most of the consumer is more suitable in 

on the go food, so they choose to buy ready to eat food. 

Pest Control  

A research study conducted by Vidad, Binangan, Escoton, Demapanag 

(2014) and Cruz, (2015) the studies focus on pest control in the workplace and 

how it can affect to the safety of food among selected restaurants and 

bakeshops. It was observed that there was a high and low practice among those 

mentioned establishment.  In the food industry, pest is important because pest 

control is one of the factors affecting food safety that's why food service industry 

must do something to be sure that food establishment is properly clean not only 

in the outside but also inside all corners are properly clean (Bonnefoy, Kampen, 

Sweeney, 2013). 

 

 

 

 

 

 

 

  



 
 

CHAPTER 5 

SUMMARY, CONCLUSIONS, AND RECOMMENDATIONS 

This chapter contains a summary of the findings of the study, the 

pertinent conclusions and the proposed recommendations for implementation 

that were driven from the results of the study. 

Summary 

 The research was initiated to determine the differences in the 

implementation of food safety and sanitation practices based on previous 

studies from the year 2010 to 2018. Relevant data are collected from the 

Research Section – Library of the University of Mindanao. 

The findings of the study are as follows: 

1. In general, there are 16 types of research used as the data of the 

study. The data were collected from the year 2010 to 2018. Most of the 

researches focused on the implementation of food safety Practices among food 

service establishment in terms of personal hygiene, food preparation, food 

handlers, food storage, production area.  

2. Over the years, the awareness of food safety among the food service 

establishment was faster spreading all over the industry. There were diverse 

ways which helped in spreading the practices conveniently. These such ways 

are government conducting seminars, training, requiring a health card, owners 

of the establishments' hands-on participation, social media advertisements. 

3.  Lastly, the areas that need more improvements are food storage; 

food production is some of the results of the study; these two got the lowest 



 
 

practice. Thus, done researches recommended that maintaining the 

implementation of food safety Practices and widen the knowledge of the people 

involve among establishments is important to protect customers health.   

Conclusions 

Based on the findings, the following conclusions are drawn:  

1. Researchers from 2010-2018 desires are to conduct a further study 

about the food safety practices among food service establishment to make sure 

that food safety practices are always practice. 

2. The recommendations of each study emphasized that it is important 

to conduct relevant seminars and workshop, training to spread more awareness 

among food service establishments employee to ensure the safety of the 

customers. 

Recommendations 

 Based on the findings and conclusions, the following recommendations 

are given: 

1. Future researchers of the Hospitality Students may further conduct 

studies on how to maintain food safety practices and continue the evaluation 

among food service establishments. 

2. City government can contribute in making the practices known to the 

people by conducting seminars related to this also city government must be 

strict with the compliance of permits to operate food service so that operators 

and employees will comply the said practices for the people's sake. 



 
 

3. Researchers all over the city may not only evaluate establishments by 

doing a survey but also spreading awareness about food safety practices by 

conducting training, seminars using flyers and social media. 

4. The city government can contribute to spreading practices by 

supporting small researchers in conducting studies, conducting seminars 

especially to a small community such as barangays and remote areas of the 

city.  Government like DOH, BFAD may help local people in conducting a 

seminar, training for them to be aware of the proper handling of food and proper 

preparation of food. Through these, everyone will be able to partake in 

preserving the health of the people and customers. 
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R.castillo, Agdao Davao City 

StephanieMagayon@umindanao.edu.ph 

09239686081 

 
OBJECTIVES 
 To obtain a position where I could affectively apply my skills and knowledge. 
I’ve learned and to give an opportunity to work productively and accurately in your 
company. 

 

 
Personal Information: 

   Age: 22 

Birth date: October: 19,1996 

Height: 5’5 

Weight: 49kg. 

Citizenship: Filipino 

Religion: Roman Catholic 

 

Educational attainment: 

Tertiary:  

   University of Mindanao  

   Bachelor of Science in Hotel and Restaurant Management 

   Graduate SY: 2014-2018 
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