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ABSTRACT 
The main purpose of this study was to determine the level of food safety awareness 

and food hygiene practices of food processing students of San Jose National Agricultural and 
Industrial High School. It also sought to examine the relationship between these variables. In 
this study, a descriptive-correlational research design was employed to analyze the 
relationship between food safety awareness and food hygiene practices. There were seventy 
respondents in the study, and they were chosen purposively. Furthermore, the findings of the 
study revealed that food processing students have a high level of food safety awareness and 
a high level of food hygiene practices. The correlation analysis showed that food safety 
awareness in terms of purchasing and cooking has a significant correlation with food hygiene 
practices in terms of personal hygiene. Meanwhile, food safety awareness in terms of 
purchasing, cooking, and reheating showed a strong connection with food hygiene practices in 
terms of hand washing. Additionally, food safety awareness in terms of cooking and storing 
revealed a favorable link with food hygiene practices in terms of personal protective 
equipment. In general, the results of the study revealed that food safety awareness has a 
positive significant relationship with food hygiene practices. It implies that respondents with 
sufficient awareness of food safety demonstrated proper handling practices for foods.  
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INTRODUCTION 
Food processing has become a rewarding career option; it is an area of food science 

where a variety of technologies and procedures are employed to transform raw ingredients 
into finished goods. It is a process by which food is made ready for ingestion by both humans 
and animals.  Additionally, it entails the skills necessary to treat food by salting, curing, and 
smoking, fermentation and pickling, sugar concentration, drying and dehydration, and thermal 
application. Each of the aforementioned skills includes the responsibility of packing processed 
food and using basic packing machinery (Amit et al., 2017). 

Furthermore, in this discipline, food processing students are involved in food handling, 
packaging, and operating common food processing equipment. Students practice food safety 
and sanitation before packaging processed or finished products, likewise implementing good 
manufacturing procedures. In addition, they are qualified to become food processors, 
producers, packers, and quality control personnel in the food industry (Şanlıer & Konaklıoğlu, 
2012). 

However, foodborne diseases (FBDs) have been a concern for all civilizations since the 
beginning of time and are a rising global public health issue. Foodborne infections are serious, 
ongoing problems that cause significant morbidity and frequent death. Each year, millions of 
people are anticipated to get sick, and thousands of them pass away after consuming 
contaminated food as a result of improper food handling. Diarrheal infections account for 
around half of all foodborne illnesses worldwide, sickening 550 million people annually and 
killing 230,000 people (Azanaw et al., 2019). To reduce the risk of foodborne illnesses, it is crucial 
to understand the knowledge, attitudes, and practices of food handlers in the areas of food 
safety. As a commodity where consumption is not only a question of choice but ultimately a 
matter of life and death, food safety is a corporate social duty. Food handlers are crucial 
individuals to consider when thinking about food safety. Their sanitation measures impact the 
consumers, who rely on them for their meals (Assob et al., 2012). 

Thus, children should also be aware of the risks associated with food to protect their 
health as well as the welfare of others, especially as they become more responsible for food 
preparation as they grow older. However, self-reported practices revealed unsafe habits for 
cross-contamination, food preservation, hazardous food reheating, and preparing food with 
open wounds on the hands. These findings show that it is still vital to teach children about 
fundamental food safety concepts in a systematic manner beginning in elementary school 
(Ovca et al., 2014).Therefore, this study aimed to determine the food safety awareness and food 
hygiene practices among Grade 8 to Grade 12 food processing students of San Jose National 
Agricultural and Industrial High School, as they have a high possibility of engaging in important 
societal sectors like the food service industry in the future. 
 

METHODOLOGY 
Research Design 

This study used a descriptive-correlational research design. It sought to describe 
characteristics of the variables in the study through systematic collection of information about 
the variables and careful measurement of it. The design was considered suitable for the study 
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as it involves gathering data from members of the population in order to determine its current 
status with regard to the descriptive statistics of food safety awareness and food hygiene 
practices and the relationship between these variables.   

 
Study Site 

This study was conducted at San Jose National Agricultural and Industrial High School 
since the chosen respondents are the Grade 8 to Grade 12 food processing students located at 
Yaw Yawi I, Murtha, San Jose, Occidental Mindoro. It is 14 kilometers away from the town and 
near Yaw Yawi I Elementary School and Occidental Mindoro State College-Murtha Campus.  
 
Sample 

The respondents of the study were the Grade 8 to Grade 12 food processing students 
which consist of 70 students out of its total population of 229 students. They were the chosen 
respondents because they are exposed to food preparation and food handling as part of their 
curriculum. In the selection of the respondents, purposive sampling was utilized. 
 
Research Instrument 

In this study, a questionnaire was used in gathering data. It consists of two parts which 
were preceded by the letter for the respondents that states the purpose of conducting the 
study. The first part of the tool is the questionnaire for measuring the level of food safety 
awareness of the respondents consists of 25 items and is divided into five subcategories which 
are purchasing, method of washing, cooking, storing, and reheating. The respondents were 
asked about the degree of their awareness in the items provided using the 5-point Likert Scale 
form. 

The second part of the instrument is the questionnaire for measuring the extent of food 
hygiene practices of the respondents. It consists of 15 items and is divided into 3 subcategories 
which are personal hygiene, hand washing, and utilizing of personal protective equipment. The 
original questionnaire was developed by Akabanda et al. (2017) which consists of 11 items and 
has a good reliability index of between 0.70 and 0.78. For this instrument, some items were 
modified and some were added by the researchers. 

 
Data Collection 

The researchers collected data through online survey questionnaires. A letter seek 
permission from the Principal of San Jose National Agricultural and Industrial High School was 
sought to conduct the study. Upon approval, links to the questionnaires were provided to the 
selected respondents. Following that, the data were collected, tabulated, and analyzed. 

 
Ethical Consideration 

Participation in the study was voluntary and the participants received assurances from 
the researchers that their answers would be kept private. They were also given enough time 
to complete the questionnaire. Additionally, access to data was limited only to the researchers. 
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Data Analysis 
In the analysis and interpretation of the data, Microsoft Excel and statistical software 

were used. Descriptive statistics used frequency, standard deviation, and mean. To determine 
the level of food safety awareness and food hygiene practices, frequency and mean were used. 
The standard deviation was used to describe the homogeneity of the responses. Moreover, to 
determine if there is a significant relationship between level of food safety awareness and food 
hygiene practices of the respondents, Pearson Product Moment Correlation was used with the 
aid of statistical software. 

  

RESULTS  
With grand mean of 3.86, it can be noted that the respondents have a high level of food 

safety awareness. Among all the factors of food safety awareness, the results revealed that 
purchasing is the highest with an weighted mean of 4.12 interpreted as “high”. Conversely, the 
lowest weighted mean is reheating with an weighted mean of 3.60 interpreted as “high” [Table 
1]. 

 
Table 1. Level of food safety awareness of the respondents.  
Indicators Mean 
Purchasing  
Cracked, dirty, broken raw materials should not be purchased. 4.03 
Food that has some changes in appearance should not be purchased. 3.86 
Labels on food should give information about allergic content. 4.33 
Integrity of food package and expiration date should always be checked to 
ensure the quality of foods. 

4.27 

During purchase freshness of food should always be considered. 4.10 
Weighted Mean 4.12 

Method of Washing  
Wash cutting board used to cut raw meat or poultry with cold water before 
using it to chop vegetables. 

3.79 

Wash knife used to cut raw meat or poultry with water and soap then apply 
sanitizer before using it to chop vegetables. 

3.83 

Proper cleaning and sanitization of utensils decrease the risk of food 
contamination. 

4.00 

Washing hands before work reduce the risk of food contamination. 4.30 
Hands after touching raw meat or poultry should be washed. 4.20 

Weighted Mean 4.02 
Cooking  
Poultry should be checked if sufficiently cooked by thermometer. 3.80 
It is necessary to use proper attire when serving and cooking. 4.13 
Well-cooked foods are free of contamination. 3.71 
Using gloves while handling food reduces the risk of food contamination. 4.20 
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Food handlers who have abrasions or cuts on their hands should not touch 
foods without gloves during cooking. 

3.83 

Weighted Mean 3.94 
Storing  
The correct temperature for storing perishable foods is 5°C. 3.39 
Raw and uncooked foods should be stored separately to reduce the risk of 
food contamination. 

3.84 

Raw meat or chicken should be stored in clean, sealed containers on the 
bottom shelf of the fridge. 

3.97 

Hot, ready-to-eat food should be kept at temperature of 65°C. 3.40 
It is necessary to check thermometer setting of refrigerators, freezers and 
store at least twice a day. 

3.54 

Weighted Mean 3.63 
Reheating  
Reheat food to temperature of 74°C. 3.34 
Improper heating of food causes foodborne illnesses. 3.61 
Leftover foods should be reheated before consumption. 3.68 
The correct way of reheating the leftover food is until boiling. 3.47 
Reheating food will make the food safe to eat. 3.87 

Weighted Mean 3.60 
Overall Mean 3.86 

 
The extent of food hygiene practices of the respondents is high with the grand mean 

of 4.39. Among all the factors of food hygiene practices, the results revealed that hand washing 
is the highest with an weighted mean of 4.70 interpreted as “very high” [Table 2]. 

 
Table 2. Extent of food hygiene practices of the respondents. 
Indicators Mean 
Personal hygiene  
Cutting of nails before food processing. 4.57 
Wearing of nails polish in handling food. 3.74 
Taking a bath before preparing food. 4.07 
Wearing of jewelry when preparing food. 4.03 
Tying or trimming of hair before food preparation. 3.86 

Weighted Mean 4.06 
Hand washing  
Washing hands with water and soap before starting work or handling food. 4.79 
Washing hands after using the toilet. 4.86 
Washing hands after blowing nose, sneezing or coughing. 4.59 
Washing hands after touching garbage like food waste or bin bags. 4.63 
Washing hands after handling uncooked meat, poultry, seafood, flour, or 
eggs. 

4.65 
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Weighted Mean 4.70 
Utilization of personal protective equipment  
Using apron while working to hinder clothes from coming in contact with 
food. 

4.46 

Wearing of hairnet to prevent hair from falling into the food. 4.39 
Using facemask to avoid splashing of saliva on food. 4.39 
Wearing of gloves to reduce the risk of cross-contamination. 4.49 
Using of protective shoes during food preparation. 4.34 

Weighted Mean 4.41 
Overall Mean 4.39 

 
Relationship between Food Safety Awareness and Food Hygiene Practices 

Food safety awareness of food processing students has a positive significant 
relationship with food hygiene practices with r-coefficient of .381 (p=.001) [Table 3]. 

 
Table 3. Correlation analysis between food safety awareness and food hygiene practices.  
Variables r-coefficient p-value Interpretation 
Food Safety 
Awareness vs. Food 
Hygiene Practices 

  
.381** 

 
0.001 

 
Significant 

Legend: **p-value is significant under 1% level of significance   
 
DISCUSSIONS 

The food processing students have a high level of food safety awareness which implies 
that they have satisfactory knowledge in areas of food safety. This finding relates with the 
previous studies wherein a high level of food safety knowledge was observed among the 
participants (Ferk et al., 2016; Stratev et al., 2017; Samuel & Lucy, 2021). When it comes to 
purchasing, the level of food safety awareness among the respondents was high. This signifies 
that respondents pay attention to the physical characteristics, labeling, and packaging of food 
products when making a purchase (Jain et al., 2018; Del Carmen et al., 2020; Esguerra et al., 
2017). Moreover, in terms of method of washing, the respondents have a high level of food 
safety awareness. This indicates that students have sufficient knowledge of the right cleaning 
methods to stop the spread of harmful bacteria and viruses that could result in food poisoning 
(Chellaiyan et al., 2018; Asmawi et al., 2018; Chen et al., 2018). Furthermore, respondents have a 
high level of food safety awareness in terms of cooking. This finding implies that respondents 
are aware of the importance of using thermometer and wearing protective clothing to 
guarantee food safety (Evans et al., 2021). The respondents have a high level of food safety 
awareness in storing. This signifies that respondents are knowledgeable of the proper food 
storage to maintain the quality of raw materials, extend the shelf life of food and reduce the 
risk of food contamination (Esguerra et al., 2017; Munir & Ali, 2019; Evans et al., 2021). Lastly, the 
respondents have a high level of food safety awareness in heating which indicates that they 
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are aware of the proper way of reheating food, its importance and the negative effects of 
improper reheating (Grappasonni et al., 2018; Gautam & Curtis, 2021). 

Apart from that, the extent of food hygiene practices of the respondents is high. This 
signifies that food hygiene is often practiced by the respondents in food preparation. In relation 
to this, food handlers in the study of Akabanda et al. (2016) demonstrated satisfactory practices 
about hygiene measures, cleaning, and sanitation processes. In their study, most food handlers 
understand the need of general hygienic measures such as hand washing at work, wearing 
gloves, thorough cleaning, and detergent use. Moreover, the respondents have high food 
hygiene practices in terms of personal hygiene. This relates to the findings of the study 
conducted by Dajaan et al. (2018) where a greater number of respondents had a neat 
appearance and the majority kept their fingernails short. In addition, the respondents also have 
a very high extent of hand washing practices. This indicates that the respondents always 
practice hand washing throughout the food preparation to reduce the risk of contamination. 
According to the study of Hossen et al. (2020), all respondents highly believe in hand washing 
before work, as well as in hand washing after work. The majority have the awareness that 
washing hands could adequately reduce the risk of contamination and almost all are aware 
that merely water could not thoroughly clean their hands. Furthermore, the respondents’ 
extent of utilization of personal protective equipment is high. This implies that the participants 
have an outstanding practice in utilizing personal protective clothing to ensure food safety. In 
support to this, the majority of food handlers in the study of Gador (2021), reported satisfactory 
practices with respect to handling practices related to proper attire when handling foods such 
as wearing gloves, apron, mask, hat or head covering. 

In the context of food processing education, it is found that higher levels of food safety 
awareness among students are significantly and positively associated with the implementation 
of effective food hygiene practices. Therefore, food handlers with sufficient knowledge in food 
safety demonstrated proper handling practice of foods (Alquarashi et al., 2019; Gador, 2021). 
 
CONCLUSIONS 
 The study findings indicate that food processing students exhibit a satisfactory level of 
knowledge in the realm of food safety, actively engage in food hygiene practices during food 
preparation, and are cognizant of the importance of these practices. Moreover, those students 
possessing a heightened awareness of food safety demonstrated proficient food handling 
techniques. Consequently, this study recommends that educators incorporate hands-on 
activities to enable students to apply their robust food safety awareness in practical settings, 
diversify food processing exercises to consistently reinforce food hygiene skills, and organize 
seminars to augment their knowledge and practices. In addition, educational institutions are 
encouraged to integrate food safety training within their curricula as a means of sustaining 
and enhancing students' adherence to food safety and hygiene principles. 
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