Evaluating the Effectiveness of Food Safety Policies at Fayoum
Hospitals
(A case study on Fayoum University Hospital)

Abstract

Food Safety has become a subject of enormous interest over the last decade.
The reasons are varied, ranging from emerging capabilities in the management
of food risks, to heightened man awareness with the importance of food safety,
to greater scientific progress in the field of man health. WHO recorded that
millions of people in developed and developing countries infected with food
borne diseases every year. Thus pushing the researchers to study the current
status to identify the effectiveness of hospital management in the face of food
risks.In general, the study aims to (1) Evaluating the current status of
applicable food safety policies at Fayoum university hospital. (2) Identifying
barriers and challenges that face hospital management towards adopting food
safety policies and its implementation at the hospital field of study. So, based
methodology of the study using descriptive analytical method in order to
achieve the objectives of the study using different methods to collect data like
semi-structured interview with persons in charge and check-list. Data were
analyzed using statistical analysis software (SPSS) version 16. 100 % is
response rate, the study results emphasized that more than 85% of persons in
charge at Fayoum University Hospital have no adequate knowledge about a
safe food concept and food safety procedures, also the results confirmed that
there is no existence of a clear and written food safety policy for the
supervision and control over the behaviors and practices of food handlers to
ensure food safety submitted. Finally, there isn't a followed food safety training
and posters or guidelines in food handling areas.

Based on the results obtained, the study found a set of recommendations such
as having a food safety policy at the level of the Ministry of Health to deal with
the food provided in the hospitals, setting higher levels of Hygiene training
programs to enable food & beverage persons in charge to assesses accurately
the food risk offered by their business & determine appropriate Hygiene
training for their staff, food and beverage outlets field of the study should apply
one of the following quality systems (QA, TQM, and HACCP) to ensure that
the served foods are safe .
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