Sanitation and Hygiene in the Food and Beverage Industry

Introduction
Without a doubt, food is one of the better things in life. If people didn’t eat, they will go hungry. If they don’t eat for too long, they will die. If they don’t eat, they will miss out on all the great gastronomic experiences that life can bring them. From ages unknown, man has realized that to be healthy, they have to eat the right foods. According to The New book of Knowledge (S) by Grolier International (1981) on page 330, healthy individuals live longer, are stronger, faster and therefore better feed and more comfortable. After all, the first instinct of everyone is self-preservation right?
The food and beverage industry has evolved a great deal from when man saw fire, put some meat on it and then said: “Ooo, tasty!” Man now has involved and intricate procedures when serving meals. How chefs will prepare them, when certain foods are eaten, how they should be eaten. Even restaurants are ever changing. New concepts, new dishes are being thought up everyday. For instance, the newest food and beverage trend in Malaysia is the “kopitiam” although Mr.Tham cannot for the life of him think why as he made very clear in class on the 27/2/2008.
It is important to understand what food safety and hygiene means. The quality of food has been something that has always been held in high regard. But in the past few decades, food sanitation and hygiene has been a growing concern among the public. This is because we are now better educated and aware of the 

dangers of eating contaminated foods.
This article defines sanitation as ‘the design and maintenance of an environment that is clean and healthy. On the other hand, www.answers.com defines hygiene as ‘Conditions and practices that serve to promote or preserve health: hygiene in the workplace; personal hygiene.’ In other words, food sanitation and hygiene means the upkeep and design of an environment where conditions ad practices are put in place to preserve and promote health.
According (Jurnal Pengguna Malaysia December 2002 Jilid 4 - Norhasmah Sulaiman, Shamsul Azhari, Zainal Badari,2008), ‘consumers require food that is prepared in clean conditions. They also place priority on the level of service, quality and value.’ The same article also stresses the fact that food service outlets present a high risk of causing food-related diseases. The websites also states that the workers and managers of the outlets have to undergo training to ensure that there are capable of handling the food in a safe manner. Concurrently, consumers have high expectation for the quality of food that is bought; especially food that has been washed and prepared so that the consumers will feel comfortable and safe to consume it (Wallin and Haycook, 1998).
That is why this paper will be to research and report on the evolution of the food and beverage industry with the main focus being on food safety and hygiene. This paper will focus not only on the trends and common practices of workers

in the industry but on the consumers as well. On that note, eating good food that is dirty or infected with some disease is really not the best way to go about trying to stay alive isn’t it?
In 2001, there were 7137reported cases of food poisoning throughout Malaysia according to the Disease control Division of Malaysia’s Health Ministry. The Scottish office reports a 21% increase in reported food poisoning cases between 1994 and 1995. The World Health Organization claims that food and waterborne diarrhoeal diseases are leading causes of illness and death in less developed countries, killing approximately 1.8 million people annually, most of whom are children.
Efforts to reduce the incidence of food poisoning concentrate on three areas - investigation, legislation and education (Gilbert, 1983; Griffith et al., 1995; Wheelock, 1989).


Methods
The authors did a large part of the research for this report on the internet, looking into government websites and websites of various other worldwide organizations.
The authors also looked into various books, newspapers and journals which were found both on and off the internet. The authors used online journal databases as the main source for the information. The report is based mostly on the findings of the papers written and only a small part on the authors’ personal experience. The larger part of this report is written based on secondary research.
Primary research was not performed in the course completing

the assignment as the authors felt that secondary information was sufficient and that it could well justify the points that were to be made in the paper.


Findings
About Food Sanitation and Hygiene
When on the subject of food sanitation and hygiene, we have to talk to being clean and safe all the way from the supplier to the time when the food reaches the table of the customer. This involves how the raw products were grown, raised, manufactured, whatever. We also have to look at how the were stored, transported, prepared and served. It is not easy to maintain the highest levels of sanitation and hygiene throughout the entire process but we certainly must try.
Our present standard of living causes s to take many things for granted. Going to a restaurant, we assume that the food served to our table is safe to eat and properly cooked. We may have different expectations for different places but generally we just eat what is put in front of us. Most of us do not stop to think what has needed to be done to make sure if the food on the plate is safe to eat. Over the past few years, many procedures and standards have been developed to help keep the quality of our food as high a possible. Legislations have been passed requiring food and beverage outlets to meet certain criteria before being allowed to open for business. Are all these really necessary? Do these efforts actually make a difference or are they just the results of an increasingly paranoid society?
When

talking about food hygiene and safety, one of the most well known methods of controlling the food preparation process is the HACCP program.

HACCP (The HACCP Food Safety Manual, Joan K. Loken, 1995)
In the 1960’s, the Pillsbury company developed the Hazard Analysis Critical Control Point or HACCP. This program was to ensure that the food eaten by the astronauts in space would have as little chance of contamination as possible. This program was used to predict and food safety and hygiene risks and prevent them from happening by not leaving any opportunities for them. Nowadays, the prominent government organizations pertaining to food and drugs strongly encourage the use of the HACCP program in the health and food industry.
The program works by viewing food production from start to finish as a continuous process and analyses the risks and dangers of each process. That means that the program is assumed to be foolproof as long as all measures are taken into consideration and acted upon for each and every step of food production.
The program basically has 7 steps.
1 - Identifying potentially dangerous foods
This means that foods that may be able to cause sickness or in any way, a pose risk, is identified.
2 - Identifying hazards or critical control point
This basically means that each step in the food production process is scrutinized and any risks to the safety of the foods are identified.
3 - Establish control procedures
After identifying the 

risks, the next step is to develop and identify ways or processes that will neutralize those risks. This is done by taking into consideration all aspects of the food from its’ chemical composition to its’ taste, smell and visual appearance.
4 - Establish monitoring procedures
Monitoring procedures have to be put in place to ensure that the control procedures are effective and working properly. Another function of the monitoring procedures are to set-up benchmarks and standards that must be met at each inspection in order to ensure that all the critical control points are within safe limits.
5 - Establish corrective action
When a problem occurs for whatever reason, corrective action must be taken to fix the problem and also to ensure that the problem won’t happen again. Corrective action may be just sanitizing the food or throwing it away. Corrective action also means neutralizing the source of the problem. Records of the corrective action must be made for future reference.
6 - Establish effective record keeping procedures
Each and every step before this would need to have records made of them. Records are no use to anyone unless they are done in a way that will stand the test of time and human nature. Records have to be able to be easily understood and found when they are needed. This is where the 6th step comes in. Records that may need to be made are of the staff involved in the food production, any previous problems and the corrective measures, materials

used in the production and so on.
7 - Establish procedures for verification
The verification is as important as any other process in the HACCP program. This step ensures that the Critical Control point has indeed been put under control and is consistently within the range specified as safe. This step also requires the user to review safety procedures and check for any problems and so on which may compromise the system.

The author has found it hard to identify and research many more methods or procedures commonly used to prevent food contamination as the HACCP program is so firmly entrenched in peoples minds that almost no one uses any other program unless it is a proprietary program.. Since the conception of this program, it has been widely adapted and used by agencies and organizations all over the world.
Although all these methods and procedures are reasonably well-known, notified cases of food poisoning have been increasing since the early 1980s and this trend is continuing (Alison Reid et al, 1998). Efforts to reduce the incidence of food poisoning concentrate on three areas - investigation, legislation and education (Gilbert, 1983; Griffith et al., 1995; Wheelock, 1989). At the moment, there are many legislations, both international and local that govern the food handling practices of food service providers. There are also various courses available to educate consumers and suppliers alike on the dangers of food contamination. Investigations are carried

out regularly by the responsible ministries whenever they receive a complaint as it is required by law to report all food hygiene and sanitation hazards to the authorities. Although this is not always done, the local authorities do make an effort to regulate the food handling practices.
In spite of all these measures having been taken, The Star (Food poisoning cases increase by 100%, 28/10/07) reports that food poisoning cases have increases two fold, 67% of the 11226 people affected being school children. Interestingly, the amount of food poisoning cases that were found to have decreased 12% in between 2000 and 2001 to give a total of 8129 cases (Disease Control Division, Health Ministry, Malaysia, 2001). This shows a disturbing current upward trend when it comes to food poisoning. It may be that the efforts by the government such as publishing posters and broadcasting television ads do not seem to be effective.
According to a study done by Fiona Pang and Poh See Toh (2008), has shown that 80% of Malaysian hawkers do not read the any food regulations or safety guidelines. The reasons they gave were that they did not have access to these materials. Yet, the hawkers who have read these material all agree that they are relevant and understandable by the hawkers. From this, it is safe to assume that there is little or no regulation although, by law, food and beverage operators are supposed to attend food hygiene and sanitation courses before being allowed to

open their business (Mr. Gabriel, n.d).
Interestingly, 18% of hawkers questioned in the survey were reported not to posses a valid license from the authorities. This is disturbing as it would seem that the control mechanism that the authorities have set in place to control the food handling practices of the restaurant proprietors do not seem to be working as planned. Even then, only 60% of the licensed hawkers studied have undergone training. Even then, none of them have gone for HACCP training.
However, all studies that the author researched have shown that, in general, food service outlets are cleaner in urban areas when compared to suburban and rural areas.

Food Safety and Hygiene through education
However, through the author’s research, it can be seen that the awareness of food and health risks have increased. Consumers are now becoming more aware of how to identify and prevent contamination of the foods. The study by Boone et al has shown that there is heightened awareness among the public regarding safe food-handling procedures but still require further education on the subject. This study has also shown that communication methods, activities and timelines have to be further researched (Boone et al, n.d). Current government and organization campaigns are not particularly attention grabbing and fail to catch the eye of the target audience. Local food safety advertisements are aired on government sponsored television channels which no one watches. Posters

are mainly put up in clinics and government offices where they are looked over with no one actually seeing them. It is important to research and figure out methods to appeal to the target audience.
The provision of food hygiene education as a means of improving food handling standards has been recommended by many authors such as Polit(1973) and Davis(1977).   That is why, in Malaysia, various guidelines and circulars are issued to food safety enforcement officers to ensure effectiveness and uniformity in food safety administration activities. To stimulate public awareness of food hygiene, posters and pamphlets are prepared and distributed, and health education programmers are occasionally relayed through the mass media (Food Law Internet Project [F.L.I.P.], 2007). There are various facilities that help educate the public on food safety such as the courses at the Public Health Institute, whereas prospective food outlet proprietors have to attend mandatory course provided by government recognized institutes, such as the Gading Institute, before they will be issued licenses to run their business. Various government and private tertiary education institutions offer graduate courses in food safety as well.
Many of the evaluation reports indicate the failure of formal courses to generate improvements in food handling practices. Bower and Davis (1976) acknowledged that although tens of thousands of food hygiene courses had been taught by enforcement agency staff

over a 30 year period, the outcomes could not be considered effective. Many of the attendees of these courses said that they found the courses boring and that they would frequently ‘fell asleep’ during those courses, thus defeating its’ purpose (Fiona Pang, 2008). However, Walker and Jones (2002) concluded that licensing had led to a clear improvement in food hygiene standards. The authors found that licensed food outlets were able to understand the issues and were actually able to identify hazards and implement hygiene control in their premises.

Discussion
The author’s experience in the industry has led to the observation that sanitation and hygiene procedures are generally more strict and uniform in large organization and lax in most small businesses.   Study on research papers show that many of the small businesses find the costs of educating staff on food safety and hygiene to be prohibitive. Many small businesses also do not have the profit margin to buy the approved cleaning equipment and chemicals. The larger organizations, such as hotels, have various training programs already in place to train their food staff on any procedures that have to be met. Many smaller businesses rely on verbal communication to educate staff on food safety procedures. Many a time, the managers and supervisors of these smaller food service outlets are not knowledgeable themselves about food sanitation procedures.
It can be clearly seen from the authors’ findings that that

is an upward trend when it comes to educating the public regarding food safety and hygiene. Government efforts to increase public awareness regarding food safety hazards are augmented by efforts from various agencies all around the world. Nonetheless, there is also a disturbing upward trend when it comes to food poisoning cases in Malaysia. The reason for the recent increase in food poisoning cases might be the result of the current trend in the food and beverage industry of hiring unskilled foreign workers to work in their outlets as service staff and so on. These workers are generally uneducated in the needs for sanitation and hygiene and do not understand the significance that the smallest speck of dust may have on a customers health.
Although the government does require courses regarding food handling safety to be taught to restaurant proprietors, it does not require the same of the staff. Public awareness of food sanitation and hygiene is sketchy at best. Although awareness has indeed gone up, many consumers turn a blind eye to blatant safety hazards.

Recommendations
Firstly, the authors feel that the local government has to research more methods of appealing to their target audience. Many of the campaigns and efforts that are currently being used to educate the public do not generate sufficient interest and do not appeal sufficiently to their target audience. A possible obstacle that would be faced by the organizations that are trying to appeal to

the public is that the public do not completely understand the importance of food sanitation and hygiene and therefore show little interest in any efforts that are aimed to toward them. In other words, the campaigns that are organized have to be more clearly thought out and made to be more interesting.
One of the complaints among people interviewed in a study (Fiona Pang, 2008), was that courses be they mandatory or voluntary, are conducted either in the Malay language or in English. The food proprietors did say that the courses were boring and that they did not feel the need to go as the courses were conducted in a language that they did not understand anyway. Courses should be designed to be easily understood even by people with a low level of education and should also be reviewed and translated so that the can reach out to a larger audience.
Something worrying is that it has been reported that 67% of food poisoning cases in 2007 (Food poisoning cases increase by 100% [The Star, 28/10/07]) were school children. Food sanitation and hygiene are especially important when dealing with children because their immune systems are weaker and they are therefore more susceptible to food poisoning. It is imperative that conditions in school canteens and food service providers within the reach of the students are regularly and properly monitored to ensure the least possible risk of food poisoning.


Conclusion
In conclusion, the authors believe that food sanitation

and hygiene are an important aspect of daily life. Although many advancements and improvements have already been made, it is still not enough and the world’s population still has a long journey ahead before they can say that they are totally safe from these hazards. There are few people in the world who are actually fully aware of these hazards and actually make the effort to ensure that the foods they consume are safe.
In this case, the which is even more attention and study to help educate the public with regards to food now internationally recognized and utilized should be given introduction of the HACCP program sanitation and hygiene.
The world’s nations are becoming more aware of this and are coming up with laws and legislations to help enforce and regulate food handling practices in the respective countries.
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Appendices

Table 1: Food Poisoning Cases By States In Year 2001

States Number of Cases
Sabah 467
Sarawak 503
Perlis 9
Kedah 616
Penang 95
Perak 306
Selangor 539
Federal Territory 57
Negeri Sembilan 159
Malacca 345
Johor 1,926
Pahang 612
Terengganu 566
Kelantan 937
TOTAL 7,137

(Source: Disease Control Division, Health Ministry, Malaysia, 2001)
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