Table z Distribution of the participants according to compliance with food safety practices

Ttem

‘Wearing ghoves when touching ready to eat food

‘Washing hands with water and soap before food
Preparation

‘Working if you have diarrhoea

‘Working 1f you have a cut or wound on your
hands
Having long natls

‘wiashing vegetzbles and froits before peeling

Keaping cooked meat or chicken for » 4 hours at
TOOM temperziure

Cleaning surfaces on which food has besn
handled before and after processing

‘Worlkdng 1f you have a common cold
‘washing vegetzbles and fresh fruit before eating
‘Washing hands with soap and water before eating

‘washing hands with soap and water after
handling raw meat

‘Washing hands with soap and water after using
the toflet

Drying hands after washing them

Eating under-cooked eggs

Separating raw meat from ready-to-eat food
Checking the refrigerator temperature regularly
Drinking unpasteurized milk

Eating under-cooked meat

Always Usnally
No. (%) No. (%)
185 (1B 5) 242(244)
177 (17.8) 238 (23.9)
177 (17.8) 258 (z7)
160 (16.1) =74 (z76)
162 (16.3) R0 (28.3)

143 (15) 300 (30.2)

152 (16} 289 (2a.1)

15 (17] 262 (26.4)
177 (17.8) 245 (24.8)
17 (173} 255 (257)
170 (171} 277 (278)
176 7R 69 (z271)
zoo (z0.) 266 (26.E)
zz0 {221) 250 (261)
208 (20.5) 275 (277
217 (2.8} 262 (26.4)
o {;11) 2510253)
209 (21 264 (26.6)
202 (20.3) 262 (26.4)

Sometimes
Ho. (%)
237 {23.8)
240 (25

248 (249
226 (227)
222 (22.3)
an (z1.2)
214 (215

nz(zz)

208 (z09)
17 (1.8}
205 (20.5)

207 (20.8)

184 (185

207 (20.5)
249 (z5.)
258 (26.0
254 (25.6)
237 (23.8)
31233

Rarely
Ho. (%)
232 (233)
233 {23.4)

200 (201)
4 (zL5)

4 (zL5)
223 (224)
26 (217}

220 (zz1)

18(n4)
a7 (23.3)
223 (223)
236 {23.7)

2431(244)

228 (22.0)
190 (131}
172 (172}
182 [18.3)
157 (19.8)

205 {20.6)

Mewer
No. (%)
58 (9.5)
97(3.8)

1 (102

120 [12.1)

6 (17}
m(n.z)
u6 (n7)

131 (132

145 (146}
120 (121}
120 (121)

106 (10.7)

101 {30.2)

Bo(&a)
72(72)
B5 (8.6)
9713.8)
a7(8.8)
a4 (3.5)




