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ABSTRACT: Hygiene refers to good practices that prevent disease and lead to good health. The hygiene is
important to prevent food poisoning and control microbial growth. To prevent food poisoning using of good
personal hygiene and follow these hygienic tips like employees wash and dry hands thoroughly before
handling food products. The wash and dry hands again frequently during work place then prevent microbial
contamination in the food products. The food companies are installing the correct facilities for staff to ensure
proper personal hygiene is met contributes towards meeting food safety requirements. The bacteria can easily
be spread through biological and physical contamination. This can put in foods at high risk of carrying food-
borne diseases. The proper Hygienic of food products plays a significant role to ensuring food safety in a
product and more importantly, protecting consumers from health dangers such as food spoilage or
contaminations. The hygienic in the select food companies play important role to protect food products. It can
be achieved by identifying and eliminating sources of hygienic problems. The research selected four food
companies are following the hygienic methods. The data collected from the respondents are 520 from the total
population of 3800 from selected food companies which are working different designations. The four food
companies are following the food safety standards and guidelines. The food manufacturing companies must
maintain the proper hygienic then food products are assuring safe to eat. The new International environment for
food trade places considerable obligations on both importing and exporting countries to strengthen their food
hygienic systems and to implement and apply risk-based food hygienic strategies.
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. INTRODUCTION

The Food hygiene and safety usually refer to contamination with ‘'microorganisms’ or 'microbes’, the study have
to give due emphasis to good hygienic practices to prevent and control foodborne diseases.The term ‘food
hygiene’ refers particularly to the practices that prevent microbial contamination of food. The Food safety is a
closely related but broader concept that means food is free from all possible contaminants and hazards. The
hygienic influence that food companies layout and process flow of the production line. It should allow easy
maintenance and cleaning of machinery surrounds and prevent contamination of the food products during the
production process. The design of machinery used for food processing also has to be taken into account to
comply with food safety regulations. The without hygienic conditions in the area of food companies microbial
contamination take place like Staphylococcus aureus, Clostridium perfringens, Salmonella, Streptococcus,
Shigella, Clostridium botulinum, E. coli. It can be controlled by using advance hygienic methods and Food
safety logical tools for protect effectively in food processing sector. The based on the observation of the thesis
carried out the fallowing conclusion are made that the raw material management and final product management
enhance the safety through proper hygienic. The Food Safety practices looks for hazards and check every
critical control point if anything goes wrong that could correct action may take immediate regarding food
product safety. The Food safety system mainly focuses on identifying and preventing hazards. The food
hygienic methodsare more effect in the food companies and more responsibility and give assure to customers
such food products are safe to eat without any contamination. The select food companies are making biscuits,
cookies, chocolates, the companies are following best hygienic methods.

Research Methodology and Data Analysis

The research study was performed in four food companies which are private limited food companies in
Hyderabad, Telangana state. The four food companies are working employees total population three thousand
eight hundred members for three shifts. The companies are making the different types of biscuits and cookies,
chocolates. The respondent sample size Five hundred twenty employees are taken from the total population. The
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simple random sampling method is using for selection of sample size from total population. The sampling size
basis for selection model of Cochran Formula. The biscuit making companies are following the good hygienic
practices as per food safety standards and guidelines. The best hygienic practices take place in select food
companies as per the respondents perspective. The hygienic practices play significant role for the food safety.

1. FINDINGS AND INTERPRETATION

The research study presents the consequences of the data analysis of the responses obtained from the
employees which are working in the select food companies in Hyderabad, Telangana state. The data analysed by
using of Descriptive statics, Chi-Square, ANOVA. The Data analysis is a process of allowing to collected data,
analysis of data significance and determination of finding and conclusions. The data analysis benefits in finding
conclusions and results helps with help of scientific methods. The significance of the data analysis is to provide
suitable findings for proper results and conclusions. The data collected and coding of data is done with suitable
software like SPSS version.23. The data collected by several respondents of select food companies with help of
questionnaires based on seven-point Likert scale.

The Hygienic methods are following Respondents perception of food safety practices.
1. Data Analysis as per the Dimension of Hygienic
Table: 1. Descriptive statistical analysis as per the dimension of Hygienic

N Mean Std. Mean Scores
Minimum Maximum Sum Deviation Percentage

HY1 320 1.0 3.0 T08.0 1.362 5412 2724
HY2 320 1.0 20 205.0 1.548 4082 3096
HY3 520 1.0 30 897.0 1.725 6767 345
HY4 520 1.0 3.0 977.0 1.879 7042 3758
HY3 520 1.0 3.0 726.0 1.396 5524 2792
HY®6 520 1.0 3.0 787.0 1.513 6685 3026
HY7 320 1.0 20 200.0 1.556 4074 31.12
"\-ia].id. N 570
(listwise) -

Interpretation: -

From the table 1. Described the Statistics Data Analysis, that result shows the above table that
Hygienic wise mean score percentages. This is descriptive statistics analysis Number of Respondents 520,
Minimum values maximum values, mean, Std. Deviation, mean score percentage indicates the above table.

2.The Respondents perception of Good Hygienic Practices for food safety practices.
Table: 2. Chi-Square Test Statistics

JHY1
Chi-Square
320.554°
df
2
Asymp. Sig.
ymp. Sig 000

Interpretation: -

Based on table 2. described that statistical analysis indicates that the Chi-Square result is 320.554, the
significant difference value (P value) obtained 0.000. It is found that a significant (P value) below 0.05. As per
the results from the table show that the rejected Null hypothesis, accepted the Alternative Hypothesis. The food
safety Practices influence by Good Hygienic on as per intension of Respondents.

3. The respondent perception of effective cleaning methods.
Table: 3. Chi-Square Test Statistics

HY?2
Chi-Square 4.808%
df 1
Asymp. Sig. .028
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Interpretation: -
From table 3. in the value described that the statistical analysis indicates that the Chi-Square result is

4.808, the significant value (P value) obtained 0.000. It is found that a significant value (P value) below 0.05. As
per the results from the table show that the rejected Null hypothesis, accepted Alternative Hypothesis. indicate
that the Hygienic effective cleaning methods are influenced by employees perception on the food safety

Practices

4. The Respondents perception of food Handling methods
Table: 4. Chi-Square Test Statistics

HY3
Chi-Square 100,988
df 0
[Asymp. Sig. 000

Interpretation: -
Based on table 4. Described that the statistical analysis indicates that the foundation is 100.988, the

significant value (P value) obtained 0.000. It is found that a significant (P value) below 0.05. As per the results
from the table show that the rejected Null hypothesis, accepted Alternative Hypothesise, it is concluded that the
food safety Practices influence by Hygienic food Handling methods as per intension of Respondents.

5. The Respondents perception of maintaining Hygienic at the time of entry the plant.
Table: 5. Chi-Square Test Statistics

HY4
Chi-Square 59.165°
df b
IAsymp. Sig. 000

Interpretation: -
Based on table 5. Described that the statistical analysis of the Chi-Square result found is 69.165, the

significant difference value (P value) obtained 0.000. It is found that a significant (P value) below 0.05. As per
the results from the table show that the rejected Null hypothesis, accepted Alternative Hypothesis. The food
safety Practices influence by It maintains Hygienic at the time of entry the plant as per Respondents perception.

6. The Respondents perception of using the latest sanitation technology.
Table: 6. Chi-Square Test Statistics

HY5
Chi-Square 84 4272
df b
IAsymp. Sig. 000

Interpretation: -
Based on table 6. described that the statistical analysis indicates that the Chi-Square result is 284.427,

the significant value (P value) obtained 0.000. It is found that a significant value (P value) below 0.05. As per
the results from the table show that the rejected Null hypothesis, accepted Alternative Hypothesis. It concluded
that using the latest sanitation technology influence on Respondents perception of food safety Practices.
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7. The Respondents perception of using microbial free water for production.
Table: 7.Chi-Square Test Statistics

HY6
Chi-Square 185.242°
df 0
Asymp. Sig. 000

Interpretation: -

Based on table 7. Described that the statistical analysis result in 185.242, then a significant value (P
value) obtained 0.000. It is found that a significant value (P value) below 0.05. As per the results from the table
show that the rejected Null hypothesis, accepted Alternative Hypothesis. The food safety Practices influence by
using microbial free water for production on Respondents perception.

8. The Respondents perception of an adequate system for waste management.
Table: 8.Chi-Square Test

Statistics
HY7
Chi-Square 6.469°
df 1
Asymp. Sig. 011

Interpretation: -

Based on table 8. Described that the statistical analysis indicates that the Chi-Square result is 6.469, the
significant difference value (P value) obtained 0.011. It is found that a significant value (P value) below 0.05.
As per the results from the table show that the rejected Null hypothesis, the accepted Alternative Hypothesis. It
results that the adequate system for waste management influence on Respondents perception on the food safety
Practices.

9. The Hygienic statistical analysis of Chi-Square Tests
Table: 9. Chi-Square Test Statistics

\Value df IAsymptotic Significance
Pearson Chi-Square 5.496° 21 .000
"Likelihood Ratio" 5.426 21 .000
"Linear-by-Linear Association” .866 1 .000
IN of Valid Cases 520

Interpretation:

Table 5.7.8. Described that the correlation with Hygienic of the Respondents and their Food safety
practices. This analysis concludes that the found value is 5.496, the significant difference value (P value)
obtained 0.000. It is found that a significant (P value) below 0.05. As per the results from the table indicate that
the rejected Null hypothesis, the accepted Alternative Hypothesis is. Hence, it is concluded that the Food Safety
Practices influence by Hygienic on Respondents influences.

10. The Hygienic statistical analysis of ANOVA
Table: 10. ANOVA Test Statistics

Sum of Squares df Mean Square F Sig.
Between Groups .113 3 .038 .329  |.000
[Within Groups 58.913 516 114
Total 59.026 519

Interpretation: -

Table 10. Described that the relationship between the Hygienic of the Respondents and their Food
safety practices. This analysis concludes that the result found is 0.329, the significant value (P value) obtained
0.000. It is found that a significant value (P value) below 0.05. As per the table indicate that rejected the Null
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hypothesis, accepted Alternative Hypothesis. it results Food Safety Practices influence by Hygienic as per
intension of Respondents. It helps to enhance the food quality of the products.

1. CONCLUSIONS

The research study concluded that the employees response on food safety practices in select food
companies. The selected food making companies are following the food safety standards and regulations. The
companies adopted Food Safety Standard Authority of India and Hazard Analysis Control Critical Point,
International Organisation for Standards (1SO22000:2005) and BRCis an international Food Safety
Management Systems standard, and is one of the GFSI recognized certification schemes, Agricultural and
Processed Food Products Export Development Authority (APEDA). The reasonable association between Food
Safety Standard Authority of India and other international bodies responsible for ensuring food safety and
standards. The role of hygienic must be considered within the circumstance of inspections are carried out from
companies. The inspection surface cleaning and pest control, fumigation at companies surrounding areas. As the
study is limited to four food companies which is located at Hyderabad, Telangana foods. The select food
companies have produced biscuits and cookies ensure crispiness and high quality which is more acceptable. The
select food companies are following the Hygienic as per food safety standard and guidelines, it is providing
suitable training for employees about hygienic for make safe food, the companies overall hygienic practices
satisfied with the export quality of food products. The research study from select food companies are following
suitable hygienic practices for safety foods.

BIBLIOGRAPHY

[1]. ANNA M. LAMMERDING (1997) An Overview of Microbial Food Safety Risk Assessment. Journal of Food Protection:
November 1997, Vol. 60, No. 11, pp. 1420-1425.

[2]. Carl A. Batt.(2016).Food Safety Hazard ,Chemical and Physical Hazards in Food,eBook ISBN: 9780123847331, Imprint: Academic
Press, Published Date: 2nd April 2016.

[3]. ConstantinaTzia, TheodorosVarzakas.(2015).Handbook of Food Processing: Food Safety, Quality, and Manufacturing
Processes,Originally published: 21 October 2015.Publisher: CRC Press,ISBN-s: 149872177X / 9781498721776 , 1498721788 /
9781498721783.

[4]. ConstantinaTzia, TheodorosVarzakas.(2015).Handbook of Food Processing: Food Safety, Quality, and Manufacturing
Processes,Originally published: 21 October 2015.Publisher: CRC Press,ISBN-s: 149872177X |/ 9781498721776 , 1498721788 /
9781498721783.

[5]- James G. Brennan and Alistair S. Grandison. (2011).Food Processing Handbook, 2 Volume Set 2nd Edition, Publisher: Wiley-
VCH; 2 edition (December 19, 2011),ISBN-10: 9783527324682,ISBN-13: 978-3527324682,ASIN: 3527324682.

[6]. Jason D Ellis and Susan Arendt.(2010).Varying Influences of Motivation Factors on Employees' Likelihood To Perform Safe Food
Handling Practices Because of Demographic Differences, Journal of food protection 73(11):2065-71 - November 2010,DOI:
10.4315/0362-028X-73.11.2065.

[7]. John Ehiri and George P. Morris : Hygiene training and education of food handlers,Article in Ecology of Food and
Nutrition 35(4):243-251 - December 1996,DOI: 10.1080/03670244.1996.9991494.

[8]. John Salazar,Hea-Ran Ashraf MiriamTcheng .(2008).Food Service Employee Satisfaction and Motivation and the Relationship with
Learning Food Safety, Published online: 23 Sep 2008,Journal, Journal of Culinary Science & Technology

[9]. Karla Longrée and Gertrude Armbruster :Quantity Food Sanitation, 5th Edition, 1996,ISBN-13: 978-0471596608,ISBN-
10: 0471596604.

[10].  Marriott, Norman, Schilling, Wes, Gravani, Robert B. Principles of Food Sanitation, 6th Edition, SBN 978-3-319-67166-6.

[11].  Marriott, Norman: Essentials of Food Sanitation, Copyright 1997 Springer Science,ISBN 978-1-4615-6045-6eBook ISBN 978-1-
4615-6045-6,DOI 10.1007/978-1-4615-6045-6 ,Softcover ISBN978-0-412-08011-1.

[12].  Paul Sv. (2013).Safety Management System And Documentation Training Programme Handbook, Publisher: Cbs 2013,ISBN:
9788123923444, 8123923449.

[13]. Saccaro Joseph A. (1994).Developing Safety Training Programs: Preventing Accidents and Improving Worker Performance
through Quality Training 1st Edition, ISBN: 9780471285212, 0471285218.Publisher: Wiley; 1 edition (August 24, 1994).

[14]. Sara E. Mortimore and Carol A. Wallace.(2015), Introduction to HACCP,First published: 11  March
2015, https://doi.org/10.1002/9781118427224.ch1.

[15].  Satish Y. Deodhar.(2003).Motivation for and Cost of HACCP in Indian Food Processing Industry (2003).

[16].  Sivasankar.(2002):Food Processing and Preservation Paperback ,Publisher: Prentice Hall India Learning Private Limited
(2002),ISBN-10: 8120320867,ISBN-13: 978-8120320864.

[17]. Tara Paster (2006) : The HACCP Food Safety: Training Manual Paperback, Publisher: John Wiley & Sons (17 October
2006),ISBN-10: 0471784486,ISBN-13: 978-0471784487.

[18].  William D. Marler.(2005). Marler contributes to motivating factors effecting in Food Safety News and Food Poison in Journal Law
Science, Published, and May 20, 2005

[19].  William R. Griffin and Bruce Jackson: Food Service: Health, Sanitation, and Safety LsIf Edition,ISBN-13: 978-0960105441.

G. Ramu "The Hygienic play significant role on Food Safety Practices in select food
companies™ International Journal of Business and Management Invention (IJBMI), vol. 08, no.
12, 2019, pp 58-62

www.ijbmi.org 62 | Page


https://www.sciencedirect.com/science/article/pii/B9780081005965034375
https://www.google.com/search?q=Constantina+Tzia&stick=H4sIAAAAAAAAAOPgE-LVT9c3NEw2LEpPT4ovU4JyTYvNzZPSqrSUM8qt9JPzc3JSk0sy8_P0y4syS0pS8-LL84uyi61SUzJL8osWsQo45-cVlyTmlWTmJSqEVGUmAgD9R8-xWAAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQmxMoATAWegQIDhAK
https://www.google.com/search?q=Theodoros+Varzakas&stick=H4sIAAAAAAAAAOPgE-LVT9c3NEw2LEpPT4ovU4Jyc3OLjC2rkrWUM8qt9JPzc3JSk0sy8_P0y4syS0pS8-LL84uyi61SUzJL8osWsQqFZKTmp-QX5RcrhCUWVSVmJxYDAPs3pzNaAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQmxMoAjAWegQIDhAL
https://www.google.com/search?q=handbook+of+food+processing:+food+safety,+quality,+and+manufacturing+processes+originally+published&stick=H4sIAAAAAAAAAD2NTQrCMBBGV4IbXXgBZy1CyDaXKdP8dUjM1Eli6XU8qS2iu4_He3zH8-WkotLaaolxHF63a7JGjcxJLUKt-TIsLMnMfcxUJ-_eBzthcbsBHCAwO5iFra-VSjRfUDH4tt7h2THTPrYCHlh6QNu6bOKv8RVYKFLBnFf4v3wAo1XcQpgAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQ6BMoADAVegQIDhAG
https://www.google.com/search?q=Constantina+Tzia&stick=H4sIAAAAAAAAAOPgE-LVT9c3NEw2LEpPT4ovU4JyTYvNzZPSqrSUM8qt9JPzc3JSk0sy8_P0y4syS0pS8-LL84uyi61SUzJL8osWsQo45-cVlyTmlWTmJSqEVGUmAgD9R8-xWAAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQmxMoATAWegQIDhAK
https://www.google.com/search?q=Theodoros+Varzakas&stick=H4sIAAAAAAAAAOPgE-LVT9c3NEw2LEpPT4ovU4Jyc3OLjC2rkrWUM8qt9JPzc3JSk0sy8_P0y4syS0pS8-LL84uyi61SUzJL8osWsQqFZKTmp-QX5RcrhCUWVSVmJxYDAPs3pzNaAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQmxMoAjAWegQIDhAL
https://www.google.com/search?q=handbook+of+food+processing:+food+safety,+quality,+and+manufacturing+processes+originally+published&stick=H4sIAAAAAAAAAD2NTQrCMBBGV4IbXXgBZy1CyDaXKdP8dUjM1Eli6XU8qS2iu4_He3zH8-WkotLaaolxHF63a7JGjcxJLUKt-TIsLMnMfcxUJ-_eBzthcbsBHCAwO5iFra-VSjRfUDH4tt7h2THTPrYCHlh6QNu6bOKv8RVYKFLBnFf4v3wAo1XcQpgAAAA&sa=X&ved=2ahUKEwjOlav66JDiAhUYbo8KHb_9AIIQ6BMoADAVegQIDhAG
https://www.amazon.com/James-G.-Brennan/e/B0034PZD4Q/ref=dp_byline_cont_book_1
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&text=Alistair+S.+Grandison&search-alias=books&field-author=Alistair+S.+Grandison&sort=relevancerank
https://www.researchgate.net/profile/Jason_Ellis7
https://www.researchgate.net/profile/Susan_Arendt
https://www.researchgate.net/journal/0362-028X_Journal_of_food_protection
https://www.researchgate.net/profile/John_Ehiri
https://www.researchgate.net/scientific-contributions/2121834021_George_P_Morris
https://www.researchgate.net/journal/0367-0244_Ecology_of_Food_and_Nutrition
https://www.researchgate.net/journal/0367-0244_Ecology_of_Food_and_Nutrition
https://www.researchgate.net/journal/0367-0244_Ecology_of_Food_and_Nutrition
http://dx.doi.org/10.1080/03670244.1996.9991494
https://www.tandfonline.com/author/Salazar%2C+John
https://www.tandfonline.com/author/Ashraf%2C+Hea-Ran
https://www.tandfonline.com/author/Tcheng%2C+Miriam
https://www.tandfonline.com/toc/wcsc20/current
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=Karla+Longr%C3%A9e&search-alias=books&field-author=Karla+Longr%C3%A9e&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&text=Gertrude+Armbruster&search-alias=books&field-author=Gertrude+Armbruster&sort=relevancerank
https://www.amazon.in/s/ref=dp_byline_sr_ebooks_1?ie=UTF8&text=Sara+E.+Mortimore&search-alias=digital-text&field-author=Sara+E.+Mortimore&sort=relevancerank
https://www.amazon.in/s/ref=dp_byline_sr_ebooks_2?ie=UTF8&text=Carol+A.+Wallace&search-alias=digital-text&field-author=Carol+A.+Wallace&sort=relevancerank
https://doi.org/10.1002/9781118427224.ch1
https://www.amazon.in/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Sivasankar&search-alias=stripbooks
https://www.amazon.in/Tara-Paster/e/B001HD1ZNU/ref=dp_byline_cont_book_1
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=William+R.+Griffin&search-alias=books&field-author=William+R.+Griffin&sort=relevancerank
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&text=Bruce+Jackson&search-alias=books&field-author=Bruce+Jackson&sort=relevancerank

