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CHAPTER X
APPENDICES
Appendix 10.1

Interview Schedule for Collecting Information from Restaurant (small/
medium) / Fast Food joints / Road side dhabas / Railway food outlets /
Mobile Street Food Vendor

Schedule No.

Type of Food Service Unit

Day/Month/YearofSurvey:‘ l l l ' l I l ]

Permanent Address

GENERAL INFORMATION OF THE RESPONDENT

1. Name of the Respondent
2.  Ownership: Owner (1); Rental (2); Employed (3) D
3. Age of the owner below 25 yr. (1); 25-50 yr. (2); above 50 yr. (3) []
4.  Gender: Male (1); Female (2) D
5. Place to which you belong-Local (1)/Migrated (2) D
6 Education level up to: llliterate (0); Up to primary (1); Up to HS (2); Up to D
* Graduate (3); above graduate (4)
7 Since how long are you engaged in this occupation: below 10 yr. (1), D
© 10-20 yrs. (2) Above 20 yrs. (3)
8. Is street food service your main occupation - Yes (1) / No (2) D
9 How many employees engaged in your unit: Self (1); Upto 3 (2); Upto 5 D
* (3); Above 5 (4)
10. Do you have employees who are below 16 years of age (Yes=1/No=2) D
11. Daily average income: <200(1); 200-600(2); 600-1000(3); >1000(4) (]
12 Which of the following jobs are done by the family members?
" (Yes=1/No=2)
ITEMS CODE
Supervision & cash holding
Purchases
Cooking
Serving
Cleaning

INFORMATION ON THE FOOD SERVICE UNITS

1.
2.
3.

Have you got this unit licensed: Yes(1)/No(2)
Sitting Capacity - Below 10 (1); 10-20 persons (2) > 20 persons (3)
Mode of lighting at nights: Electricity (1); Gas light (2); Battery(3)
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Source of water supply: Running water (1); Stored water (2) I:
Availability of water purifier in working condition for drinking water: Yes(1)/No(2) l:
Working hrs.: Up to 8 hrs.(1); 8-12 hrs. (2); >12(3)

Avg. number of consumers: <50(1); 50-100(2); 100-150(3); >150{4)
Use of smoke less fire and fuel for cooking: Yes(1)/No(2)

© ® N o A

Facility of a separate store for raw materials: Yes(1)/No{(2) —

INFORMATION ON THE STORAGE PRACTICES FOR SEMI PERISHABLES AND HIGH
RISK FOODS ‘

Food items Storage at room temperature | Storage under chilling
Yes (1)/No(2) Yes (1)/No (2)
<2 hrs. > 2 hrs. < 3 days > 3 days

Semi perishables (Vegetables)

High risk foods (Mitk and milk

products / non - veg foods)

INFORMATION ON THE PROCUREMENT PRACTICES OF FOOD MATERIALS

Sr. Food Supply Material procured is? " Packaging
No.
Not Labeled Unlabeled Packed | Unpacked
procured (1) (2) (3) (4)
' (9
a. Food grains and

semi processed
ingredients eg.
Suji, dalia, maida
etc.

b. Condiments and
spices, nuts and
dry foods
(Unprocessed and
semi processed)

c. Leafy and fresh
vegetables

d. Qil, butter, ghee

e. Fruits and salad

f. Eggs, fish and
meat (fresh/semi
processed)

g. Semi processed
vegetables,
tomatoes puree,
chopped
vegetables,
noodles elc.

ATTITUDE OF RESPONDENTS TOWARDS FOOD SAFETY TRAINING

1. Would you like to have yourself trained in street food service Yes(1)/No(2) D
2. If yes, for how long duration:

a. Upto15days

b. 15-30 days

¢. >30days

Sukul and Sheth 2011 Page ii




Appendices

INFORMATION ON THE VARIOUS FOOD HANDLING AND FOOD PREPARATION AS
REPORTED BY THE FOOD HANDLERS (Use yes=1, No=2)

Sr. ltems Code
No.

1. Leftover food should not be mixed with fresh food. ‘ l:
2. - Use of potable water for washing of raw materials. [

OBSERVATIONS OF THE FOOD SERVICE UNIT AND THEIR FOOD HANDLERS FOR
VARIOUS PERSONAL HYGIENE AND HYGIENIC PREPARATION OF FOODS

Keys: Satisfactory (3), Average (2), Unsatisfactory (1), Not Applicable (0)
A. PERSONAL HYGIENE AND SANITATION

Sr. Practices Code
No. .

1. | The food handlers had worn proper protective clothes.

2. | Food handler should look smart and keep well groomed, paying
attention on customer service, maintenance instructions and over all
functioning of the unit

3. | No smoking / no gutkha eating / no tobacco chewing by the food
handler ~

4. | Nails were cut and clean.

B. FOOD PREPARATION, FOOD HANDLING AND SERVICE MANAGEMENT OF THE
UNIT

Practices Code

Use of clean hand towels.

Cooked foods kept covered.

Chopping and peeling of fruits and vegetables only after proper washing.

5
6.
7. | Use of clean stainless steel knives.
8
9

Use of good quality disposables for serving foods and take aways.

10._| Chilling facilities for storing of perighable foods.

11. | After cooking the food was stored in stainless stee vessels.

12. | Use of clean chopping boards for cutting vegetables.

13. | Utensils are washed using the 3 tub system.

14. | Neat and clean surroundings of the unit.

15. | Location of the unit away from water logged drains, toilets, street animals
and human disposal.

16. | Disposal of garbage in the waste bins having proper lids.

17. | Overall cleanliness of the unit.

18. | The kitchen had exhaust fan, ventilators and chimney.

18. | Washbasin had liquid soap,

20. | Washbasin has running tap water facility with appropriate drainage.

24. | All serving and dining vessels were kept covered and at a dry place.

22 | The dining tables and service counters should be cleaned using sanitizer.

23. | Separate forks, tongs, spoons were used for serving food.

24. | Commercial detergent are used for washing utensils.
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KNOWLEDGE SCALE
Keys: Right (2), Wrong (1), No Response (0)
Sr. Knowledge Code
No.
1. | One should not use towel if dirty

Washing of hands with detergent soap is essential before taking needs to

2 prevent from bacterial diseases.

3. | Pressure cooking is essential to Kill bacteria

4. | Food poisoning occurs when food contaminated with microbes or their toxins are
eaten.

5. | Temperature of the food affects growth of microorganisms in food.

6. | Chilling of food hinders growth of microorganisms.

7. | Food spoilage occurs through microbial growth.

8. | Contamination of food may occur through water.

9. | Consumption of peeled and cut fruits on the fruit shops should be avoided.

10. | Clay/stone/gravels/hairs/rodent hair and excreta are considered adulterants.

11. | Adulterants are used generally in processed form.

12. | Adding color in the food is adulteration,

13. | While buying jams, jellies, pickles, soft drinks one should look for IS] mark.

14. | While buying ghee, butter, honey, etc Agmark should be looked for.

15. | Foods rich in fat cause food borne illnesses to a greater extent.

16. | High fiber foods, eg., high bran atta are beneficial for digestion.

17. | Consumption of deep fried foods should be avoided to protect from digestion
troubles.

18. | Cleaning the washing area with disinfectants kills microorganisms and reduces

its growth.

b n ]
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APPENDIX 10.2
Script on Motivational Film
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APPENDIX 10.3
Script on Food Hygiene
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APPENDIX 10.4
Script on Personal Hygiene
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APPENDIX 10.5
Script on Environmental Hygiene
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APPENDIX 10.6
Script on Product Specific Intervention
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Appendix 10.7

Interview Schedule for Coilecting Information form Mobile Street Food
Vendor / Roadside Kiosks (Pre Survey)

Part| - IDENTIFICATION
Location A/B
Schedule NO.D:l Day/Month/Year of Survey:{ I l l I l l | }

Name / Respondent

Permanent Address

Part Il INFORMATION OF THE OWNER

‘Name of the Respondent
Ownership: Owner (1); Rental (2); Employed (3)

Age of the owner below 25 yr. (1); 25-50 yr. (2); above 50 yr. (3)
Gender: Male (1); Female (2)

Place to which you belong-Local (1)/Migrated (2)

Education level up to: liliterate (0); primary (1); Primary to HS (2); HSto
Graduate (3); above graduate (4)

Religion: Hindu (1) / Christian (2) / Sikh (3) / Muslim (4) / Any other (5)
Caste: General Category (1) / SC (2) / ST (3) / OBC (4)

Since how long engaged in this occupation: below 10 yr. (1); 10-20 yrs.
(2); 20-30yrs. (3); Above 30 yrs. (4)

Is street food service your main occupation - Yes (1) / No (2)

How many employees engaged in your unit: 1+0 (1); 1+1 (2); 1+2 (3); 1+3
(4); 1+4 (5); 1+5 and above (6)

Do you have employees who are below 16 years of age (Yes=1/No=2)

How many family members are engaged: 1+0(1); 1+1(2); 1+2(3), 1+3(4),
1+4(5); 1+4 & above (6)
Which of the following jobs are done by family members ?

© O N & Ok ON=

J I G Y
@ NN =~ O

HEREEERNEEEN

=
»

ITEMS CODE

Supervision & cash holding Yes=1/No=2

Purchases Yes=1/No=2

Cooking Yes=1/No=2

Serving Yes=1/No=2

Cleaning Yes=1/No=2
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Part Il INFORMATION ON THE STREET SERVICE UNITS

1.

> w N

® N O o

10.

11.
12.

Have you got this unit licensed: Yes(1)/No(2)

Seating Capacity - Nil(1); upto 3(2); Upto 5(3); upto 7(4); > 7 persons(5)

Age of the Unit: < 5 yrs.(1); 5-10 yrs.(2); 10-15 yrs.(3); > 15 yrs. (4)
Mode of lighting at nights: Gas light(1); Candle(2); Electric lamp(3);
Battery(4); Mix (5)

How your unit is covered: Permanent cover(1); Covered with Tent(2);
Remains open(3)

Service hrs. on weekdays: <6 hrs.(1); 6-9 (2); 9-12(3); >12(4)

Working hrs. on weekends/holidays: <6 hrs.(1); 6-9 (2); 9-12(3); >12(4)
Avg. number of consumers on weekdays: <30(1); 30-60(2); 60-90(3); 90-
120(4); >120(5)

Avg. number of consumers on weekends/holidays: <30(1); 30-60(2); 60-
90(3); 90-120(4); >120(5)

Avg. income on weekdays: <200(1); 200-400(2); 400-600(3); 600-800(4);
800-1000(5); >1000(6)

Avg. income on weekends/holidays: <200(1); 200-400(2); 400-600(3);
600-800(4); 800-1000(5); >1000(6)

Name of food stuffs prepared / served at your unit:

(1]

L O O O e

Type of Food Stuff Only served (1) Prepared & Not served {3)

served(2)

. Chat; panipuri, dahi-vada, -

tikki, chat-papri, Bhelpuri and
jhal-muri

Deep fried focd products:
Pakoda, samosa, bonda,
vada with chutney

Rice preparation: Khichdi,
curd rice, fried rice, biryani,
colored rice, tamarind rice,
rice-rajma curry, rice with
karhi.

Pav Bhaji

Fruit preparations and
beverages: Fruit juices, fruit
salad, fruit and vegetable
salad, cut vegetables, milk
shakes, flavoured milk '

Idli, dosa with chutney

Tea with boiled egg and
omlets, bread, bhujiya, pav
efc. '

Poha with chutney and upma |,

©|e

Puri-sabji, kachaudi, khasta,
mathri, chhole bhatoore

10.

Roasted chicken, fried fish,
kebab, meat curry

11.

Sweet preparations: Imrati,
milk burfi, paneer, milk cake

12,

lce cream

13.

Soda

14.

Chinese: soup, noodles, fried
rice, Manchurian
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14.  Mention the practice you follow to mix the ingredients of the items sold

in this unit D

—

e Hand mixing
¢ By tools / appliances 2

15.  Observation based information on the following:

Sr. ltems Appearance Cover Materials used

No. Neat | Dirty | Covere | Uncovered Woodev Met St. Plasti | Paper | Cloth
1) {2) d (3) (4) n (5) al steel c {8) (9} (10)
(6) {7)

a. | Pushcart

b. | Food
Basket/
Containe
r!
storage
vessels

¢. | Working
surface

Qe

Utensils

e. | Chilli
powder /
paper /
salt
sprinkier

f. | Cutleries
(knives,
spoons,
ladles)

g. | Vessel
for
drinking
water

h. | Serving
| dish

i Sanitarie
s eg.
Napkins,
hand
towel

186. Use and disposal of disposables

S. Items Used (1) Not Disposal Disposal
No. used (2) | outside the | outside on
' dustbin (3) | the street (4)
1. | Paper plates
2. | Leaf plates
3. | Thermocoles
4. | Plastics, glass plates &
bowls
5. | Earthen vessels
6. | News paper; printed
paper efc.
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17. __Use of serving utensils

S. Used Not used Neat (3) Dirty (4)
No. (1) (2)
1. | Glass / ceramics utensils
2. | St. steel utensils
3. | Melmoware utensils
18. Mode of Wiping / drying serving dishes
S. items Not Allowed to Wiping with cloth | Serving in
No. used (0) | drainand dry | Neat (2) | Dirty (3) wet
in basket / dishes (4)
stored (1)
1.
2.
3.
19. Drinking water supply
S. No. ltems
1. Tap water (1) D

2 , Hand pump (2)

3. Stored water (3)

4.  Sealed bottles (4)
22. Would you like to have yourself trained in street food service Yes(1)/No(2)[]
23. _ Ifyes, for how long duration:

S. Daily Daily for | Onceina | Twiceina
No. for7 | 15days (2) | week for3 | week for3
days (1) months (3) | months (4)
1.
2.
3.

A ——————
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" Keys: Right (2) / Wrong (1) / No Response (0)

Appendices

Sr. Questions Response
No.
1. | Name any four food borne ilinesses
a.
b.
c.
d.
{Cholera, jaundice / hepatitis, typhoid, gastroenteritis, diarrhea,
amoebiasis)
2. | Name four characteristics of spoiled food
a.
b.
c.
d.
{Discolouration of food, foul smell, deformity in texture, sour taste gas
formation, bubbling)
3. | Name four immediate symptoms of food borne illnesses
a.
b.
C.
d.
{Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain,
loss of appetite, high fever)
4. | Name four ways to prevent bacterial contamination while handling
food
a.
b.
c.
d.
{Buying fresh, avoiding cross contamination while cooking and
serving, storing in safe environment, proper cleaning and sanitizing of
equipment and surface area, proper mahagement of drinking water,
holding left over food out of danger zone)
5. | Name four focd contaminants which make a food unsafe and unfit for
consumption
a.
b.
c.
d.
(Dust, dirty hands, dirty mops, insects, bacteria, dirty water)
6. | Name four biological sources of food contamination
a.
b.
c.
d.
(Bacteria, insects, germs, amoeba, flies, fungus)
7. | Name four ways to manage left over food
a.
b.
c.
d. _
{Do not hold for more than 2 hrs. at room temperature; do not serve
spoiled food; Storage at low temperature; Avoid mixing of left over
food with fresh food; Reheat thoroughly and then serve)
8. | Name four ways of serving safe drinking water
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Sr.

Questions

Response

alelo|w

(Always use clean vessels for holding and drinking; Raw water shouid
not be added to cooked food; While serving water in glasses hold the
glasses at the bottom; Do not dip fingers in water; Serve water
preferably in disposables; Use running tap water for drinking
purposes) :

9. | Name four energy foods

Y .

b.

c.

d.
(Cereals and cereal products, fats and oils, sugar, roots and tubers)

10. | Name four ways to conserve nutrients while processing and cooking
food

a.

b.

c.

d.
(Washing before cutting and soaking, minimum paring and peeling,
use of just enough water for cooking, cooking at reduced temperature,
use of pressure cooker)

11._| Name four nutrients which are essential for growth and maintenance

a.

b.

c.

d. ,
{Carbohydrate, protein, fat, mineral, vitamins)

12. | Name four food sources of protein

a.

b.

C.

d.
{Pulses and legumes, meat, fish, egg, mik)

13. | Name four rich sources of vitamins

a.

b.

C.

d.
(Orange and yellow fruits, green leafy vegetables, egg, butter, aonla, .
guava)

14. | Name any four food adulterants

a.

b.

c. .

d.
(Water, liquid urea with detergent, starch, sawdust, artificial colour,
marble powder, sand, metanil yellow)

15. | Name four common sources and minerals

a.

b.

C.

d.

S U
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Sr. Questions Response
No.
{Food grain, green leafy vegetables, iodized salt, banana, fish and
meat)
16. | Name four ways for value addition of the food products
a, ~
b.
C.
d.
(Grading, packaging, processing, enrichment and fortification,
supplementation)
17. | List four harmful effects of excessive heating of oil
a.
b.
c.
d.
(Pungent fumes are evolved, generation of trans-fatty acids, enhanced
cardio-vascular diseases, carcinogenic effect indigestion; off-taste and
bad odour in food product)
18. | Name four protective clothes necessary for a food handler
a.
b.
C.
d. )
(Hair restraints, apron, gloves, napkin, wrist cover)
198. | Name four bad habits which should be prohibited by food handlers
a.
b.
c.
d.
{Gutka eating / tobacco chewing, smoking, food tasting, scratching of
body part, sweat / nose wiping)
20. | Name four activities which may contaminate food with harmful germs /
bacteria
a.
b.
c.
d.
(Sneezing, coughing, vomiting, spitting, touching food with bare hands,
: wounds in your hand, nose wiping, sweat wiping)
21. | Name four activities after which hand wash with soap is a must
a.
b.
c.
d. ” .
(Using the toilet, handling raw food, mopping, handling waste,
changing soiled clothes, blowing nose)
22. | Name four sanitizes which may be used by street food provider
a.
b.
C.
d. :
(Chiorine, heat treatment, liquid soap, washing detergent, bar soap,
potash solution)
23. | Name safe disposable utensils for serving the street food
a.
b.
c.
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Sr. Questions ' Response
No.

{Utensils made of dry leaves, green banana / green leaf, utensils
made from aluminum lined paper, thermocole vessels, food grade
plastic vessels)

24, | How vendors can be benefited through having their association (Name
any four)

alo|o|w

(Getting raw material at subsidized rates, clean surrounding, getting
proper location, common water supply, common electricity, disposal of
waste, enhanced sale, commanding respect in society)
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Performance rating on good hygiene practices for street foods
Keys: Full (3), Partial (2), Nil (1), Not Applicable (0)

Sr. Food Hygiene Parameters Extent of
No. Adoption
and Code

1. | Ingredients to be used should be of good quality and free from
adulterants, kept covered to avoid contamination from dirt and
microorganism

2. | Cooked food and drinks should be stored in clean vessels with proper
lids and free from contamination through microorganisms, toxic
substances and foreign materials. Display items should be covered
properly through glass, clear plastics etc.

Perishable foods should be held at proper temperature and out of
danger zone (i.e. 40° - 70°)

Potable water should be used for washing and cooking

Left over food should be stored safely and not mixed with fresh food /
ingredients

Avoid reuse of leftover oil

Nl ok w

Foods without cooking like chutney, fruit chat, salads should be
prepared after thorough washing of raw material in clean / chlorinated
water, the equipment and accessories including containers properly
sanitized; stored in stainless steel / glass / white porcelain vessels with
proper cover and separate spoons for each.

8. | Potable water shouid be kept in clean container and should be served
through tap / long handled utensil and thoroughly washed glasses
should be used for drinking

9. | Ice for human consumption should be prepared from potable water
and not handled bare hands, should be kept separate from food in a
clean container. Ice crushing should be done in clean container.

.1 0. | The food handler should wear proper protective clothes and should

serve the food using gloves / fork / tongs / spoons.
11. | Food handler should look smart and keep well groomed and free from
bad habits like smoking, chewing, pan, gutkha, tobacco.

12. | The cart should be clean with steel surface and provision for heating,
cooling, and storage of food water, utensils, ingredients separately.

13. | Unit should be served in properly washed, drained and dried utensils.

14. | The foods should be served in properly washed, drained and dried
utensils.

16. | Wash utensils using proper detergent and three tubs system.

16. | Utensils should be washed drained and stacked at portable racks
above 60 cm ground level and should keep them upside-down and
spoons, forks etc. with handies up.

17. | In the absence of water the food should be served in good quality
disposable vessels including green leaves and dry molded leaves with
plastic linings.

18. | The surrounding of the food unit and aiso inside space should be free
from dust, flies, mosquitoes, insect etc.

19. | Location of the unit away from water logged drains, toilets and sireet
animals.

20. | Waste disposal bins should be used for disposal of garbage and other
waste material.

21. | Don't serve food in ceramic utensils with cracks, colored utensils,
colored papers and newspapers.

22. | All food preparations should be performed using proper fuel at a
platform 60-70 cm. above ground.

23. | Mixing of ingredients for batter should be done at platform 60-70 cm
above the ground using proper equipment else do it after washing your
hands properly.

b e
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Sr. Food Hygiene Parameters Extent of
No. Adoption
and Code
24. | Only liquid soap should be used at washbasin with regular water
supply and drainage at washing point.
25, | The dining tables and service counters should be cleaned through

sanitized and dry mops and after every mopping hands should be
washed.
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Appendix 10.8
Interview schedule for collecting information from restaurant owners
Part I- Identification

1. Name of the Respondent
2. Permanent Address

PART ii- Baseline Information on the Owner

1. Ownership of the unit: Owner (1); Rental (2); Employed (3) ]
2. Age of the owner: below 25yr (1); 25-50 yr (2); above 50 yr (3) ]
3. Age of the unit: Below 5 yrs. (1); 6 to 10 yrs. (2); 11 to 20yrs. [
(3);Above 20 yrs. (4)
4. Gender: Male (1); Female (2) ]
5. Place to which you belong: Ethnic (1); Migrated (2) ]
6. Education level: llliterate (0) up to primary (1); Primary to HS (2); [
HS to Graduate (3); Above
-graduate (4) :
7. Since how long engaged in this occupation: below 5 yr (1); 6-10yrs []
(2); 11-20 yr (3); Above
20 yrs (4)
8. Is food service your main occupation : Yes (1); No (2) L]
9. How many employees engaged in your unit: nil (0); upto 3 (1); up []
to 5 (2); above 5 (3)
10. Have you employees below 16 years: Yes (1); No (2) |
PART lil- Information on the Small/Medium Restaurant
1. If the unit is licensed : Yes (1); No (2) ]
2. Sitting Capacity: 10-20 (1); Above 20 (2) ]
3. Mode of lighting when it operates at night:Electricity (1); Gas light []
(2);, Generator (3); Mix (4)
4. Availability of water supply 1
a) Running water as and when (1) ‘
required 2
b) Running water + Stored water 3)
¢) Only stored water
5. Auvailability of electricity: ]
a)Upto8hrs. (1)
b) 9-12 hrs. (2)
¢) 13-16 hrs (3)
d) Above 16 hrs (4)
6. Is it a self employment venture (self run and self managed): Yes (1); []
No (2)

7. Who performs the following activities in your unit? Use f1for yes
response and 2 for no response against each activity.
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Task Owner | Family | Employees
members

a. Buying and Pre| [] ] L]
cooking 1

b. Supervision and 1 [] ]
Cash holding ] J ]

c. Cooking O O O

d. Serving

e. Cleaning

8. The daily average number of customers: below 50 (1) ; 50-100 []
{(2); 100-150 (3); Above150 (4)

9 Working hours of restaurant: Upto 8 hrs(1); 8-12 hrs(2); Above ]
12 hrs(3)

10. Which category of employees you have in your unit: Use 1 for O]
yes and 2 for no against each category

e Manager []
e Cook 1
e Waiter il
¢ Cleaner O

PART IV- Information Regarding Training of the Staff

1 | Whether any employee has been trained in any activity related to ]
your unit: Yes (1); No (2)
2 If yes what is the source : previous services (1); self experience L]
| (2); any other (3)
3 | Do you think training of staff is essential for food safety and better ]
service o customers; Yes (1); No (2)
4 | If yes, are you prepared to pay more to the trained staff: Yes (1); No | [_]
2 .
5 What duration of training you will prefer for: ]
o Manager- Up to 15 days (1); 15 to 30 days (2); above 30
days (3)
o Cook - Up to 15 days (1); 15 to 30 days (2); above 30 days
(3) | -
o Waiter- Up to 15 days (1); 15 to 30 days (2); above 30 days
(3
o Cleaner- Up to 15 days (1); 15 to 30 days (2); above 30
days (3)
6 In your opinion where should they be trained? g
community centres (1); schools and colleges (2); selected
{ restaurants in the city (3)
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PART V- Information Regarding Procurement and Storage of Ingredients

1 How long you store the following at room temperature:
Food items:
a) Green Vegetables- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) J
b) Raw food material- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) O
¢) Canned/ bottled food- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) | ]
d) Milk and Milk products- Upto 12 hrs {1); 12-24 hrs (2); Above 24 hrs. (3) | []
2 For how many days you store the following items under chilling:
Food items/ storage duration:
a.Green vegetables- Upto 24 hr (1); upto 3 days (2) upfo 1 week (3) more ]
than 1 week (4)
b.Raw food material- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more ]
than 1 week (4) .
c.Canned/bottled food- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more | []
than 1 week (4)
d.Milk./Milk products- Upto 24 hr (1); upto 3 days {2} upto 1 week (3) more |
than 1 week (4)
e.Cooked food- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more than 1 |
week (4)

e ——
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3. Practices related to procurement of raw material/semi processed/processed
supplies:

Food Supply/
Raw Materials

Source of Supplies

Labelling

Packaging

Retailer

()

Grocer
¥ {(2)

Haat/Daily
*Market (3)

Label
)

led | Unlabelle
d (5)

Packe

Unpack
ed (7)

d (6)

a

Food grains
and semi
processed .
ingredients

Condiments
and spices,
nuts and dry
foods, Un
processed
and semi
processed

Fresh leafy
and green
vegetables

Qil, butter,
ghee

Fresh fruits
and salad

Eggs, fish
and meat
(fresh/semi
processed)

Semi
processed
vegetables,
tomatoes
puree,
chopped
vegetables,
noodles, etc.

PART VI- Information Regarding Information/Knowledge on Food Safety &
Management ’

1. Are you willing to have information/knowledge on food safety and management:
Yes (1); No (2)
2. How frequently you get information through the following:
As and when you need (1); Casually (2); Never {3)

]

Source of Information

a. Books and magazines

b. Radio programmes

¢. TV programmes

d. Newspapers

e. Customers/friends/relatives

f. Food inspectors/sanitary

inspectors

ooogoogaqod
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6.. Which source of information you will prefer:
Source of Information Most preferred (1); Least preferred (2); Not
preferred (3)

a. Books and magazines

b. Radio programmes

c. TV programmes

d. Newspapers

e. Customers/friends/relatives
f. Food inspectors/sanitary
inspectors

000000

7. Would you like to have yourself tramed in food safety and management service- Yes (1);
No (2)
If yes, for how long duration: upto one week (1); upto one fortnight (2); upto one month (3)

Proforma Knowledge of the Owners of restaurants

Keys: Right (2) ; Wrong (1) ; No Response (0)

Sr, Questions Response

No.

1. | Name any four food borne illnesses

a.

b.

C.

d. :
{Cholera, jaundice/ hepatitis, typhoid, gastroenteritis, diarrhea, amoebiasis
and any cther)

2. | Name four characteristics of spoiled food

a.

b.

C.

d.

(Discolouration of food, foul smell, deformity in texture, sour taste, gas
formation, bubbling and any other)

3. | Name four immediate symptoms of food borne illnesses

a.

b.

C.

d.

(Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain; loss of
appetite, high fever and any other)

4. | Name four ways fo prevent bacterial contamination while handling food

a.

b.

C.

d.

(Buying fresh, avoiding cross contamination while cooking and serving,
storing in safe environment, proper cleaning and sanitizing of equipment and
surface area, proper management of drinking water, hoiding left over food out
of danger zone and any other)

5. | Name four food contaminants which make a food unsafe and unfit for
consumption

a.

b.

c.

d.
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Sr. Questions Response

No.
{Dust, dirty hands, dirty mops, insects, bacteria, dirly water and any other)

6. | Name four biological sources of food contamination

a.

b.

C.

d.
(Bacteria, insects, germs, amoeba, flies, fungus and any other)

7. | Name four ways to manage left over food

a.

b.

C.

d.
(Do not hold for more than 2 hrs. at room temperature; DO not serve spoiled
food; Storage at low temperature; Avoid mixing of left over food with fresh
food; Reheat thoroughly and then serve and any other)

8. | Name four ways of serving safe drinking water

a.

b.

c.

d.
(Always use clean vessels for holding and drinking; Raw water should not be
add ed in cooked food; Use water purifier; Do not dip fingers in water; Serve
water preferably in disposables; Use running tap water for drinking purposes
and any cther)

9. | Name four energy foods

a.

b.

c.

d.
(Cereals and cereal products, fats-and oils, sugar, roots and tubers and any
other)

10. | Name four ways to conserve nutrients while processing and cooking food

a.

b.

C.

d.
(Washing before cuiting and soaking, minimum peeling, use of just enough
water for cooking, cooking at reduced temperature, use of pressure cooker.
and any other) . '

11. | Name four nutrients which are essential for growth and maintenance

a.

b.

c.

d.
(Carbohydrate, protein, fat, mineral, vitamins and any other)

12. | Name four food sources of protein

a.

b.

c.

d.
(Pulses and legumes, meat, fish, egg, milk and any other)

13. | Name four rich sources of vitamins

a.

b.

c.
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) Questions \,’
No. i*
d. ‘\‘;&, O
(Orange and yellow fruits, green leafy vegetables, egg, butter, aonla, ‘g.)g\fvaf R
and any other) o i
14. | Name any four food adulterants
a.
b.
C.
d.
(Water, liquid urea with detergent, starch, sawdust, artificial colour, marble
powder, sand, metanil yellow and any other)
15. | Name four common sources and minerals
a.
b.
o
d.
(Food grain, green leafy vegetables, iodized salt, banana, fish, meat and any
other)
16. | Name four ways for value addition of the food products
a.
b.
c.
d.
17. | List four harmful effects of excessive heating of oil
a.
b.
c.
d.
(Pungent fumes are evolved, generation of trans-fatty acids, enhanced
cardio-vascular diseases, carcinogenic effect, indigestion; off-taste and bad
odour in food product and any other)
18. | Name four protective clothes necessary for a food handler
a.
b.
c.
d.
(Hair restraints, apron, gloves, napkin, wrist cover and any other)
19. | Name four bad habits which should be prohibited by food handlers
a.
b.
C.
d.
(Gutka eating / tobacco chewing, smoking, food tasting, scratching of body
part, sweat / nose wiping and any other)
20. | Name four activities which may contaminate food with harmful germs /
bacteria
a.
b.
c.
d.
(Sneezing, coughing, vomiting, spitting, touching food with bare hands,
wounds in your hand, nose wiping, sweat wiping and any other)
21. | Name four activities after which hand wash with soap is a must
a.
b.
c.
d.
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Sr. Questions Response

No.
(Using the toilet, handling raw food, mopping, handling waste, changing
soiled clothes, blowing nose and any other)

22. | Name four sanitizes which may be used by street food provider

a.

b.

C.

d.
(Chlorine, heat treatment, liquid soap, washing detergent, bar soap, potash
solution and any other) ' ]

23. | Name safe disposable utensils for serving the street food

a.

b.

c.

d. -
(Utensils made of dry leaves, green banana / green leaf, utensils made from
aluminum lined paper, thermocole vessels, food grade plastic vessels and
any other)

24. | How vendors can be benefited through having their association {Name any
four) ‘

a.

b.

c.

d.
(Getting raw material at subsidized rates, clean surrounding, getting proper
location, common water supply, common electricity, disposal of waste,
enhanced sale, commanding respect in society, freedom for decision making
and management and any other)

25. | Name four benefits of training you had

a.

b.

c.

d.

T St
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Performance Rating on Good Hygiene Practices by the owners of the small

restaurants
Sr. | Practices of the Restaurant owners Fully Partially Not NA
No. ' adopted
(4) 3) (2) (1)
1. | Ingredients to be used were of good
quality, free from adulterants and kept
covered
2. | Potable water was used for washing
and cooking
3. | Owner had got medical up of himself
and his food handlers
4. | Location of the unit was away from
water logged drains, toilets and street
animals
5. | Waste disposal bins with tight lids
were used for disposal of garbage
and other waste material
8. | Utensils were washed, drained and
stacked at portable racks above 60
cm ground level
7. | All food preparations were performed
using proper fuel at a platform 60-70
cm. above ground
8. | The kiichen had exhaust fan,
ventilators and chimney
8. | Hot water/ geysers facility is available
10. | Acqua Guard facllity was provided for

drinking water

Total (Max score = 120)
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Appendix 10.9

Interview schedule for collecting information from restaurant food
handlers

General information of the food handlers

1 Name of the Respondent

2 Permanent Address

3 Schedule No

4 Which work you are doing: Cook (1); Waiter (2); Cleaner (3); Supervisor (4)

5 Age: below 16 yrs (1); 17-30 yrs (2); 31-45 yrs (3); above 45 yrs (4)

. 8 Education level: llliterate (0); up to primary (1); Primary to HS (2); HS to

Graduate (3); Above graduate (4)

7 How many hours you work from morning till night: upto 8 hrs (1); 8-12 hrs (2);
above 12 hrs (3)

8 Wages monthly: Below 1500 (1); 1500-2000 (2); 2000-2500 (3); 2500-3000

(4); Above 3000 (5)
9 Fringe benefits like clothing, pocket money: Yes (1); No (2)
10 Year of service: Below 5 yr (1); 5-10 yr (2); 11-15 yr (3); 16-20 yr (4); Above
20 yr(5) :
11 Have you served at other restaurant before joining the present: Yes (1); No
2
12 Have you ever been trained in this job: Yes (1); No (2)
13 Do you think you could get better wages after training: Yes (1); No (2)
14 Do you think you could do the job better after training: Yes (1); No (2) -
- 15 Provided the chance would you like to go for training: Yes (1); No (2)
16 If no, give the reasons:
a. No salary during training period (1)
b. Cannot afford the training expenses (2)

¢. No incentive for training (3)
d. More than one out of above (4)

17  For how long duration you will prefer to join the training: up to 15 days (1);
15-30 days (2); Above 30 days (3)

18  How much time your owner can allow for training on daily basis. upto 2 hr (1),
upto 3hr(2)

19 Which is the best time slot for in-service training? Forenoon (1); Afternoon (2)

Knowledge of the food handlers

Keys: Right (2); Wrong (1) ; No Response (0)

Questions Response

Name any four food borne ilinesses

2
elo|oio |5 P

(Cholera, jaundice/hepatitis, typhoid, gastroenteritis, diarrhea, amoebiasis
and any other)

b
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Sr. Questions Response
No.
2. | Name four characteristics of spoiled food
a.
b.
C.
d. -
(Discolouration of food, foul smell, deformity in texture, sour taste, gas
formation, bubbling and any other)
3. | Name four immediate symptoms of food borne illnesses
a.
b.
C.
d.
{Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain, loss of
appetite, high fever and any other)
4. | Name four ways to prevent bacterial contamination while handling food
a.
b.
c.
d. .
(Buying fresh, avoiding cross contamination while cooking and serving,
storing in safe environment, proper cleaning and. sanitizing of equipment
and surface area, proper management of drinking water, holding left over
food out of danger zone and any other)
5. | Name four food contaminants which make a food unsafe and unfit for
consumption .
a.
b.
C.
d.
(Dust, dirty hands, dirty mops, insects, bacteria, dirty water and any other)
6. | Name four biological sources of food contamination
2.
b.
c.
d.
(Bacteria, insects, germs, amoeba, flies, fungus and any other)
7. | Name four ways to manage left over food
a. :
b.
c.
d. A
(Do not hold for more than 2 hrs. at room temperature; DO not serve
spoiled food,; Storage at low temperature; Avoid mixing of left over food with
fresh food; Reheat thoroughly and then serve and any other)
8. | Name four ways of serving safe drinking water
a.
b.
c.
d.
(Always use clean vessels for holding and drinking; Raw water should not
be add ed in cooked food; Use water purifier; Do not dip fingers in water;
Serve water preferably in disposables; Use running tap water for drinking
purposes and any other)
9. | Name four energy foods
a.

mmmm V
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Sr. Questions Response
No.
b.
C.
d.
(Cereals and cereal products, fats and oils, sugar, roots and tubers and any
other)
10. | Name four ways to conserve nutrients while processing and cooking food
a.
b.
C.
d.
(Washing before cutting and soaking, minimum peeling, use of just enough
water for cooking, cooking at reduced temperature, use of pressure cooker
__| and any other)
11. | Name four nutrients which are essential for growth and maintenance
a.
b.
c.
d. .
(Carbohydrate, protein, fat, mineral, vitamins and any other)
12. | Name four food sources of protein
a.
b.
C.
d.
(Pulses and legumes, meat, fish, egg, milk and any other)
13. | Name four rich sources of vitamins
a.
b.
C.
d. .
(Orange and yellow fruits; green leafy vegetables, egg, butter, aonla, guava
and any other)
14. | Name any four food adulterants
a |- ,
b.
c.
d.
(Water, fiquid urea with detergent, starch, sawdust, artificial colour, marble
powder, sand, metanil yellow and any other)
15. | Name four common sources and minerals
a.
b.
C.
d. ,
(Food grain, green leafy vegetables, iodized salt, banana, fish, meat and
any other) :
16. | Name four ways for value addition of the food products
a.
b.
C.
d.
17. 1 List four harmful effects. of excessive heating of oil
a.
b.
C.
d.
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Sr. Questions "Response

No.
(Pungent fumes are evolved, generation of trans-fatty acids, enhanced
cardio-vascular diseases, carcinogenic effect, indigestion; off-taste and bad
odour in food product and any other)

18. | Name four protective clothes necessary for a food handler

a.

b.

c.

d |
(Hair restraints, apron, gloves, napkin, wrist cover and any other)

18. | Name four bad habits which should be prohibited by food handlers

a.

b.

C.

d.
(Gutka eating/tobacco chewing, smoking, food tasting, scratching of body
part, sweal/nose wiping and any other)

20. | Name four activities which may contaminate food with harmful germs /
bacteria

a.

b.

C.

d.

(Sneezing, coughing, vomiting, spitting, touching food with bare hands,
wounds in your hand, nose wiping, sweat wiping and any other) :

21. | Name four activities after which hand wash with soap is a must

a.

b.

C.

d.
(Using the toilet, handling raw food, mopping, handling waste, changing
soiled clothes, blowing nose and any other)

22. | Name four sanitizes which may be used by street food provider

a.

b.

c.

d.
(Chlorine, heat treatment, liquid soap, washing detergent, bar soap, potash
solution and any other)

23. | Name safe disposable utensils for serving the street food

a.

b.

C.

d.
{Utensils made of dry leaves, green banana / green leaf, utensils made
from aluminum lined paper, thermoccle vessels, food grade plastic vessels
and any other)

24. | How vendors can be benefited through having their association (Name any
four)

a.

b.

C.

d.

{Getling raw material at subsidized rates, clean surrounding, getting proper
location, common water supply, common electricity, disposal of waste,
enhanced sale, commanding respect in society, freedom for decision
making and management and any other)

e e ]
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Sr. Questions Response
No.
25. | Name four benefits of training you had
a.
b.
C.
d
Practices of the Food Handlers
Sr. Practices of the Restaurant Food handlers Fully | Partially Not NA
No. adopted
4) (3) (2) ()

Cooked food, display items and drinks were kept in
clean vessels and properly covered

Reuse of leftover oil was avoided

Foods without cooking like chutney, fruit chat, salads
were prepared after thorough washing of raw material
in clean/ chlorinated water, the equipment and
accessories including containers were properly
sanitized and separate spoons were provided for each
container

Potable water was kept in clean container and served
through tap/ long handled utensil and food handlers
were properly holding the water glasses

lce for human consumption was kept in clean
container and not handled bare hands; lce crushing
was done in clean container/white canvas bags

The food handlers wore proper protective clothes and
served the food using gloves/ fork/ tongs/ spoons

Food handlers were smart, well groomed and kept
themselves free from bad habits like smoking,
chewing, pan, gutkha, tobacco

Proper detergents were applied for washing of utensils
using three tub system

The surrounding of the food unit and inside space was
free from dust, flies, mosquitoes, insect etc.

10

Perishable foods were kept at proper temperature and
avoiding the danger zone 40°C - 70° C

1.

Mixing of ingredients for batter was done after proper
washing of hands with preference on using proper
equipment

12.

The liquid soap was used at wash basin with regular
water supply and drainage at washing point.

13.

The dining tables and service counters were clean
through sanitized and dry mops. The food handlers
had been instructed to wash their hands properly after
every mopping.

14.

The food was served in properly washed, drained and
dried utensils; ceramic utensils with cracks were not
used

15.

Use of clean chopping board for vegetables, salads

Total
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