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Abstract 

Background: Food handlers with poor hygiene, lack of training 

and poor knowledge, attitude and practice of food safety 

measures can be a source of many diseases. 

The objectives: To assess the knowledge, attitude and practice 

of food handlers toward compliance with food safety measures in 

Hay Algamaa and Hey alhuda Restaurants, ShareqElneel Locality, 

December 2018–November 2019. 

Method: Face-to-face interviews were conducted within the random 

sample of 70 food handlers, using a structured questionnaire to 

collect data about personal data, knowledge, attitude, practice 

and personal hygiene. A checklist was used to test practice and 

attitude of food handlers. Data were analyzed using SPSS 

program. 

Results: Out of 70the respondents (70%) had good knowledge about 

food safety measures, (88.9%) had a good attitude, (51.4%) with 

Average practice. 

Conclusion: Most of food handlers had good and average knowledge 

and attitude towards food safety measure respectively, therefore 

continuous Training of FH about food safety measures, and 

regular checkup will enhance food safety system in Sudan. 
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 خلاصت البحث

يدىٓ أْ ٠ىْٛ ِٕبٌٚٛا اٌغزاء اٌز٠ٓ ٠ؼبْٔٛ ِٓ عٛء إٌظبفخ ٚٔمص 

ٚالدّبسعخ الدزؼٍمخ ثغلاِخ الأغز٠خ ،  غٍٛناٌزذس٠ت ٚضؼف الدؼشفخ ٚاٌ

 ِصذسًا ٌٍىضير ِٓ الأِشاض.

ٚممبسعبد اٌؼبٍِين في لربي الأغز٠خ تجبٖ ،عٍٛن الأ٘ذاف: رم١١ُ ِؼشفخ  

 ششقٟ الذذٜ ، لز١ٍخ ؽٚ خغز٠خ في ِابػُ ؽٟ اجابِؼالاِزضبي ٌزذاثير علاِخ الأ

 .2019ٔٛفّبر  - 2018ا١ًٌٕ.  بحٍٛي د٠غّبر 

اٌاش٠مخ: أعش٠ذ الدمبثلاد ٚعٙبً ٌٛعٗ ضّٓ اٌؼ١ٕخ اٌؼشٛائ١خ اٌتي رضُ   

ِٕبٚلي اٌاؼبَ ، ثبعزخذاَ اعزج١بْ ِٕظُ جاّغ اٌج١بٔبد ؽٛي ِٓ  70

ٚ ّبسعخ ٚإٌظبفخ اٌشخص١خ. ٚالد غٍٛناٌج١بٔبد اٌشخص١خ ٚالدؼشفخ ٚاٌ

تم تح١ًٍ  ثمممبسعخ ِٕبٚلي اٌاؼبَ.  تم اعزخذاَ لبئّخ فؾص لاخزجبس أ٠ضبً لذ

 .SPSSاٌج١بٔبد ثبعزخذاَ ثشٔبِظ 

٪( ٌذ٠ُٙ ِؼشفخ ع١ذح ثزذاثير 70ِٓ الدغزاٍؼين ) 70إٌزبئظ: ِٓ ثين   

 ّبسعخبلدٍِزضِين ث٪( 51.4ع١ذ ، ) عٍٛن٪( ٌذ٠ُٙ 88.9علاِخ الأغز٠خ ، )

 .لذزٖ اٌزذاثير

ثير علاِخ ارذ تجبٖ ع١ذٚ عٍٛن خبتدخ: ِؼظُ ِٕبٚلي الأغز٠خ ٌذ٠ُٙ ِؼشفخ   

ٚاٌفؾص  علاِخ الأغز٠خ الدغزّش اٌزذس٠ت ػٍٝ الأغز٠خ ، ٚثبٌزبلي فئْ 

 .داْضص ٔظبَ علاِخ الأغز٠خ في اٌغٛالأغز٠خ ع١ؼ ٕبٚليلد
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Chapter 1 

1.1. Introduction and Background 

Food safety is a scientific discipline describing handling, 

preparation, and storage of food in ways that prevent food-borne 

illness.
 (1)

 

Food safety is a critical component for sustainable development. 

Safer food contributes to fewer illness and hence increased 

productivity and improved livelihood.  

The WHO golden rules for safe food preparation is to choose safe 

food, cook food thoroughly, eat cooked foods immediately, store 

cooked food carefully, reheat cooked foods thoroughly, avoid 

contact between raw foods and cooked foods, wash hands 

repeatedly, keep kitchen surfaces clean, protect foods from 

insects, rodents and other animals and use safe water. 
(2)
 

Access to sufficient amount and safe, nutritious food is key to 

sustaining life and promoting good health. Unsafe food 

containing harmful bacteria, viruses, parasites or chemical 

substances, causes more than 200 diseases–ranging from diarrhea 

to cancers.
 (3)

 

Food-borne illnesses (FBI) are an important public health 

problem. Food safety is a critical issue in our country with 

reports of outbreaks of FBI every year resulting in substantial 

costs to individuals, health care system and the country. There 

are many hurdles on the road to food safety. Food contamination 

can occur at any stage from production to consumption i.e. from 

‘Farm to Fork’ Food handlers are an important link in the chain 

from kitchen to fork. They are involved in preparation of raw 

material, cooking, packing, storing, displaying and serving of 

food.
 (4)

 

Food service establishments and food handlers are sources of 

food-borne illnesses when hygienic measures are ignored by food 

handlers, this may enable bacteria to multiply causing illness, 

and may lead to death. The practice of good personal hygiene and 

the adoption of safety measures is one of the most important 

reasons to prevent the transmission of pathogens from food 

handlers to consumers.
 (5)
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1.2. Problem Statement: 

Food borne illness is a major public health problem in the 

United States and globally. Both the developed and developing 

countries suffer the consequences of food-borne illness, but to 

varying degrees
 (6).

 

It is estimated that 600 million–almost 1 in 10 people in the 

world–fall ill after eating contaminated food and about 420 000 

die every year. Children under 5 years of age carry 40% of the 

food-borne disease burden, Diarrheal diseases are the most 

common illnesses resulting from the consumption of contaminated 

food, causing 550 million people to fall ill and 230 000 die 

every year.
 (7)

 

 

1.3. Rationale/justification: 

Food borne disease has extensive economic and emotional burdens. 

Which it directly influence by FH compliance with food safety 

measures. Lack of knowledge or incorrect application of hygienic 

sound practice of food handler has strong impact on food safety 

and community health. Moreover, it considered a leading cause of 

food-borne disease. 

Studying knowledge, attitude and practice of FH about food 

safety measures, and their compliance with these measures to 

find the gaps, 

Discovering of these gaps significantly contribute in initiation 

of prevention and promotion programs to compete them. 

  

 

 

 

 

 

 

 

 

 



3 
 

Chapter 2: Literature review 

Temesgen et al conducted a Study in Wolkite University 

cafeteria, Southern Ethiopia from December 2016 to February 

2017. The study was done among food handlers to assess knowledge 

and attitude of food handlers, then data was collected by face-

to-face interview using structured questionnaire. 

The study encompassed 170 food handlers, of which 149 were 

females (149/170, 87.6%) or (301/340, 88.5%), whose age ranged 

from 18 to 57 years with an average of 26.5 years. Out of the 

total study participants, 61.8% of them were worked for 2–

3 years. Of all food handlers, 112 (65.9%) had the habit of hand 

washing after toilet, of which 37.5% washed with soap and water 

whereas majority, 62.5% of the participants used water only. Of 

the total food handlers, about 84 (49.4%) and 87 (51.2%) had a 

habit of hand washing after touching dirty objects and before 

eating food, respectively. Results of the study reveals that 

most of food handlers had average knowledge and attitude about 

food safety.
 (8)

 

Also another study was conducted in FH, Ghana by Fortune et al 

from 2014 to 2017 about Food safety knowledge, attitudes and 

practices of institutional food-handlers. The study was 

conducted using a descriptive, cross-sectional survey of 29 

institutions by face-to-face interview and administration of 

questionnaire to two hundred and thirty-five (235) institutional 

food-handlers.      

Majority of the food-handlers were between 41-50 years (39.1%). 

Female respondents were (76.6%). the food-handlers were 

knowledgeable about hygienic practices, cleaning and sanitation 

procedures. Almost all the food-handlers were aware of the 

critical role of general sanitary practices in the work place, 

such as hand washing (98.7% correct answers), using gloves 

(77.9%), proper cleaning of the instruments/utensils (86.4%) and 

detergent use (72.8%). food-handlers in Ghana had satisfactory 

knowledge in the areas of food safety, general and personal 

hygiene, cleaning and sanitation procedures. However, this did 

not translate into strict food hygiene practices.
 (9)

 

On the other hand, Ab.Hamid et al conducted a study in 

restaurants workers in Putraja, Malaysia (2014). The study is 
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about Assessment of Knowledge, Attitude and Practices Concerning 

Food Safety among Restaurant Workers in Putraja. Data has been 

collected by face-to-face interview using structured 

questionnaire. 

Generally, the knowledge of the respondents was good with the 

mean score 90.3 (possible score 100) and the benchmark set for 

this study was at 85. The finding suggested there were positive 

relationships between both knowledge and attitude; knowledge and   

practice. 

Similar finding was recorded by Norrakiah & Siow (2014) which 

found that a significant positive correlation was observed 

between knowledge and attitudes, knowledge and practices and 

attitudes and practices (p=<0.05). 
(10)

 

While there was study done in male FH in restaurants of king 

saud university, Saudi Arabia by nasser abdulatif & fohad mabood 

January 2016. about food safety knowledge, attitude and practice 

of male food handlers in restaurants of King Saud University. In 

socio-demographic characteristics of 87-food handler’s all the 

respondents were males with (55.2%) aged between 26 and 35 

years. In education level, only four respondents did not have 

formal education and 71 respondents (63.4%) were secondary 

school leavers. While around (65.5%) have been in this sector 

for 1-5 years, 14 workers had experience ranging from 11 to 20 

years while only 3 people (3.4%) have worked for over 20 years. 

Also it was found that most of respondents attended training 

related to food safety and just (5.7%) had no previous training. 

About 97.9% of the respondents had their cards. Most of the 

respondents (80.2%) answered questions related to personal 

hygiene correctly .Good percentage of employees answered 

correctly about cross contamination (63.4%) and definition of 

foodborne illness (65.75%).the respondents had least knowledge 

about the temperature and time control (44.8%) it was found that 

respondents have extremely good personal hygiene practices 

whereby (96.6%) maintained safe practices such as wearing 

uniforms and caps most of the handlers (95.4%) washed hands 

after smoking, coughing, sneezing and majority of the 

respondents (75.95) removed personal stuffs like watches, rings 

and jewelry that can contaminate food while working. 
(11)
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Chapter 3: Objectives 

3.1. General Objective  

To assess the knowledge, attitude and practice of food handlers 

toward compliance with food safety measures in the at Hay 

Algamaa and Hey Alhuda restaurants, Shareq Elneel Locality, 

December 2018–November 2019. 

3.2. Specific Objectives 

1. To assess the knowledge of food handlers toward compliance 

with food safety measures at Hay Algamaa and hey alhuda 

restaurants, Shareq Elneel Locality, December 2018–November 

2019. 

  

2. To assess the practice of FH, and their attitude towards 

compliance with food safety measures in restaurants at Hay 

Algamaa and hey alhuda, Shareq Elneel Locality, December 2018–

November 2019. 
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Chapter 4: Methods and Materials  

4.1. Study design: 

Observational, descriptive cross-sectional study. 

4.2. Study area: 

The study was conducted in in Hey Algamaa and Hey Alhuda 

Restaurants, Sharq Elneel Locality. In Khartoum north town, one 

of the three towns in Khartoum state. 

In this area there are seventeen restaurants, two universities, 

fives schools, two hospitals, five Hostels and one police 

station. (Map of the area provided in annex 1) 

4.3. Study population: 

The study population composed of food handlers working in hey 

algamaa and hey alhuda restaurants, sharq Elneel Locality. 

Inclusion and Exclusion criteria: 

Inclusion criteria: 

The study included all Sudanese and non-Sudanese's FH, working 

for six-month duration or more at hey algamaa and hey alhuda 

restaurants, sharq Elneel Locality. It included all FH with 

valid or invalid health card, accepted to participate in the 

study. 

Exclusion criteria working out at the study area and refused to 

participate. 

4.4. Sample Size: the formula was used to estimate the sample 

size: 

4.4.1. n =          NZ2 p (1-p) 

                   d2 (N-1) + Z2 P (1-p)   

4.4.2. 

n is the sample size. 

z= 1.96, is the value of normal curve corresponding to level of 

confidence 95%. 

N =109 target population from seventeen restaurants.  
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P = 0.5, is the probability of target group having the problem 

or prevalence rate. 

1-p is the probability of target group not having the problem. 

D = 0.05, is the desired margin of error. 

4.4.3. n =        109×1.962×0.5× (1-0.5)              

            (0.05)2× (109-1) + 1.962×0.5(1-0.5) 

 

       n=     53.464=         70.347 

               0.76      

       n = 70 food handlers 

  

4.5. Sampling technique: 

Simple random technique was used for Selection of FH from 

seventeen restaurants. 

4.6. Data Management:  

4.6.1. Data collection tools:  

Face-to-face interviews were conducted to collect data from 70 

FH, through simple random technique, using a structured 

pretested questionnaire (annex 2&3), to collect personal data, 

knowledge, attitude, practice data. A checklist was also used to 

collect data about attitude (annex 4&5). After taking an 

information consent, (annex 6&7). 

Three data collectors were trained for one day for collection of 

the data (Annex 2&3). 

4.6.2. Data analysis:  

Data was being analyzed using a statistical package from social 

science (SPSS) computer program (calculating mean, median mode 

percentage and chi square for association) version 24. 

 



8 
 

 

4.7. Ethical consideration: 

Ethical approval from Nile College Community Medicine Department 

was obtained. Written consent from participant (FH) was also 

obtained Annex (6, 7). After a brief explanation about the aim 

and outcome of the study and that, the data will be kept 

confidential. 
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Chapter 5: The results 

 

Table 5.1: Age groups of FH in restaurants at Hey Algamaa 

and Hey Alhuda, Sharq Elneel Locality, December 2018 –

November 2019. 

It was found that most of the food handlers (57.1%) were in 

the age group 20-30 years. 

 

n=70 

Age Frequency Percent 

Valid 

 

Less than 20 years 

20 - 30 years 

14 

40 

20.0 

57.1 

30 - 40 years 10 14.3 

40 - 50 years 6 8.6 

   

        Total 70 100.0 
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n=70 

 

 

 

 

Figure 5.1: Gender of FH in restaurants at Hey Algamaa and Hey 

Alhuda, Sharqalneel Locality, December 2018 –November 2019. 

Most of the respondents were males (84.3%). 
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Table 5.2: Educational level of FH in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

The most of the food handler’s educational level in Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality is university 

level (34.3%). 

n=70 

Educational level Frequency Percent 

 

 

 

 

Illiterate 

Khalwa 

5 

5 

7.1 

7.1 

Primary school 

Intermediary school 

9 

5 

12.9 

7.1 

Secondary school 

University 

21 

24 

30.1 

34.3 

Post graduate study 1 1.4 

   

   

   

Total 70 100.0 
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Table 5.3: Nationality of FH in restaurants at Hey Algamaa and 

Hey Alhuda, Sharqalneel Locality, December 2018 –November 2019. 

Majority of workers (55.7%) were Sudanese. 

 

n= 70 

Nationality   

   

   
 

Frequency Percentage   

Sudanese 39 55.7% 

Eritreans 22 31.5% 

Syrians 9 12.8% 

Total 70 100% 
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n=70 

 
 

Figure 5.2: 

Duration of Work among FH in restaurants at Hey Algamaa and Hey 

Alhuda, Sharqalneel Locality, December 2018 –November 2019. 

Most of food handlers’s duration work for more than 5 years 

(37.1%). 
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n=70 

 
Figure 5.3: Food handlers who have health card FH restaurants at 

Hey Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

Most of food handlers have health card (67%). 
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n=70 

 
Figure 5.4:Food handlers who have been trained about food safety 

measures in restaurants at Hey Algamaa and Hey Alhuda, 

Sharqalneel Locality, December 2018 –November 2019. 

Most of the respondents have no trained about food safety before 

(54%). 
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                             n =70 

 

 
Figure 5.5: Knowledge of hand washing practice of FH in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, 

December 2018 –November 2019. 

Most of the food handlers know the importance of hand washing 

(95.7%). 
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n=70 

 

 
Figure 5.6: Hand washing practice of FH in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 –

November 2019. 

Most of the FH wash their hand after touching uncooked food, 

after touching their hair and before start preparing food 

(58.6%) 
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                              n=70 

 

 

 

Figure 5.7: Hand washing practice of FH in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 –

November 2019. 

The majority of food handlers 98.6% wash their hands after using 

the bathroom. 

 

 

 

 

 

 

 

 

 

 



19 
 

n=70 

 
Figure 5.8: Practice of hand washing with water and soap of FH 

in restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel 

Locality, December 2018 –November 2019. 

About 87% wash their hands by water and soap. 
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                             n=70 

 
Figure 5.9: Washing fruits and vegetables under running water in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, 

December 2018 –November 2019. 

61.4% of food handlers wash fruits and vegetables under running 

water. 
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n=70 

 

Figure 5.10: Practice of food storage, raw and cooked, of FH in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, 

December 2018 –November 2019. 

About 80% of the food handlers store raw and cooked food 

separately.  
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n=70 

 

Figure 5.11: Practice of FH if has get hand cut wound in work 

place. in restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel 

Locality, December 2018 –November 2019. 

Out of 70 food handlers 77.1% notify their manager when they had 

injury. 
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n=

70 

Figure 5.12: Food handlers who have special clothes for work in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, 

December 2018 –November 2019. 

About (62.9%) of food handlers have special clothes for work. 
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                                  n=70 

 
Figure 5.13: Food handlers with chronic sinuses, in restaurants 

at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, December 

2018 –November 2019. 

71.4% not complaining from chronic sinuses. 
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n=70 

Figure 5.14: Practice of FH if has get diarrhea, vomiting or 

sore throat. in restaurants at Hey Algamaa and Hey Alhuda, 

Sharqalneel Locality, December 2018 –November 2019. 

Majority of FH take treatment and stop working. 
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Table 5.4: Wearing jewelry, rings and put head cap in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel 

Locality, December 2018 –November 2019. 

61.4% of food handlers do not put jewelry or rings 

Moreover, 68.6% of them have not wearing head cap. 

n=70 

 

 Frequency Percent 

 

Vali

d 

jewelry, rings 

No 
43 61.4 

Yes 27 38.6 

Total 

Head cap 

wearing 

Not wearing 

total  

70 

 

22 

48 

70 

100.0 

 

31.4 

68.6 

1oo.o 

 

 

 

Table 5.5:Nails presence in restaurants at Hey Algamaa and 

Hey Alhuda, Sharqalneel Locality, December 2018 –November 

2019. 

Most of FH with short nail 75.7%. in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

n=70 

 Frequency Percent 

Vali

d 

Short 53 75.7 

Tall 17 24.3 

Total 70 100.0 
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Table 5.6: Presence of wound in the hands of FH in 

restaurants at Hey Algamaa and Hey Alhuda, Sharqalneel 

Locality, December 2018 –November 2019. 

Majority of the respondents had no wounds in their hands 

81.4$ 

                              n=70 

 

 Frequency Percent 

Vali

d 

No 57 81.4 

Yes 13 18.6 

Total 70 100.0 

 

 

 

Table 5.7: Covered wound of FH in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

As table show 69.2% of hand wounds covered. 

 

n=70 

 Frequency Percent 

Vali

d 

No 4 30.8 

Yes 9 69.2 

Total 13 100.0 
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Table 5.8: FH wearing gloves in restaurants at Hey Algamaa 

and Hey Alhuda, Sharqalneel Locality, December 2018 –

November 2019. 

Most of the food handlers not wear gloves 71.4% 

n=70 

 

 Frequency Percent 

Vali

d 

Not wearing 50 71.4 

Wearing 20 28.6 

Total 70 100.0 

 

 

 

 

Table 5.9:FH who Wearing uniforms in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

54.3% of workers put uniform 

n=70 

 Frequency Percent 

Vali

d 

Not wearing 32 45.7 

Wearing 38 54.3 

Total 70 100.0 
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Table 5.10: Cleance of work uniform of FH in restaurants at 

Hey Algamaa and Hey Alhuda, Sharqalneel Locality, December 

2018 –November 2019. 

And 58.6% of uniforms are clean 

n=70 

 

 Frequency Percent 

Vali

d 

No 29 41.4 

Yes 41 58.6 

Total 70 100.0 

 

 

 

 

 

 

 Table 5.11: FH Wearing of work shoes in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

And also found 60% of food handlers do not wearing work 

shoes  

 

                            n=70 

 

 Frequency Percent 

Vali

d 

Not wearing 42 60.0 

Wearing 28 40.0 

Total 70 100.0 
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Table 5.12: Cleance of restaurants at Hey Algamaa and Hey 

Alhuda, Sharqalneel Locality, December 2018 –November 2019. 

As table show the percentage of clean restaurants is 61.4% 

                        n=70 

 

 Frequency Percent 

 Clean 43 61.4 

Not clean 27 38.6 

Total 70 100.0 

 

Table 5.13: Covering of the food from insect in restaurants 

at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, 

December 2018 –November 2019. 

About 74.3% of food covered 

                       n=70 

 Frequency Percent 

Vali

d 

No 18 25.7 

Yes 52 74.3 

Total 70 100.0 

 

 

Table 5.14: Smoking among FH in restaurants during work in 

Hey Algamaa and Hey Alhuda, Sharqalneel Locality, December 

2018 –November 2019. 

Majority of food handlers not smoking during work 84.3 

                            n=70 

 Frequency Percent 

Vali

d 

No 59 84.3 

Yes 11 15.7 

Total 70 100.0 
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Table 5.15: Snuffing among FH in Hey Algamaa and Hey 

Alhuda, Sharqalneel Locality, December 2018 –November 2019 

 

About 85.7% of respondents not snuffing 

 

                               n=70 

 

 Frequency Percent 

 No 60 85.7 

Yes 10 14.3 

Total 70 100.0 

 

 

 

 

 

 

Table 5.16: Water source in work place at Hey Algamaa and 

Hey Alhuda, Sharqalneel Locality, December 2018 –November 

2019. 

Majority with network water source 64.3% 

 

n=70 

 

 Frequency Percent 

Vali

d 

From network 45 64.3 

Stored 25 35.7 

Total 70 100.0 
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Table 5.17: Availability of hand washing basin in restaurants 

at Hey Algamaa and Hey Alhuda, Sharqalneel Locality, December 

2018 –November 2019. 

Majority have basin and used 64.3% 

 

n=70 

 

 Frequency Percent 

 Available and used 45 64.3 

Available but not used 14 20.0 

Not available 11 15.7 

Total 70 100.0 

 

 

Table 5.18: Method of tools washing in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

Usage of water and soap is most 94.3 

 

n=70 

 Frequency Percent 

Vali

d 

Water only 4 5.7 

Water and soap 66 94.3 

Total 70 100.0 
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Table 5.19: Health card is valid in restaurants at Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality, December 2018 

–November 2019. 

 

52.9%food handlers have no valid health card 

                            n=70 

 

 Frequency Percent 

Vali

d 

No 37 52.9 

Yes 33 47.1 

Total 70 100.0 
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Table 5.20: Knowledge of food handlers toward compliance 

with food safety measures 

 

 

                            n=70          

 

 Frequency Percent 

Vali

d 

Average 16 22.9 

Good 49 70.0 

Poor 5 7.1 

Total 70 100.0 
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Table 5.21: Attitude of food handlers toward compliance 

with food safety measures 

 

 

 

 

                                    n=70 

 Frequency Percent 

Vali

d 

Bad 12 17.1 

Good 58 82.9 

Total 70 100.0 
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Table 5.22: Practice of food handlers toward compliance 

with food safety measures 

n=70 

 

 Frequency Percent 

Vali

d 

Average 36 51.4 

Good 24 34.3 

Poor 10 14.3 

Total 70 100.0 
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Table 5.23: Age * Knowledge of food handlers toward compliance 

with food safety measures 

 

Chi-square value = 11.381a, df = 6, P-value = .077  

(Not significant). 

 

 

n=70 

 

Knowledge of food handlers 

toward compliance with food 

safety measures 

Total Average Good Poor 

Age 20 - 30 years Count 8 31 1 40 

% of 

Total 
11.4% 44.3% 1.4% 57.1% 

30 - 40 years Count 3 7 0 10 

% of 

Total 
4.3% 10.0% 0.0% 14.3% 

40 - 50 years Count 0 5 1 6 

% of 

Total 
0.0% 7.1% 1.4% 8.6% 

Less than 20 

years 

Count 5 6 3 14 

% of 

Total 
7.1% 8.6% 4.3% 20.0% 

Total Count 16 49 5 70 

% of 

Total 
22.9% 70.0% 7.1% 100.0% 
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Table 5.24: Age * Attitude of food handlers toward compliance 

with food safety measures 

 

Chi-square value = 6.303a, df = 3, P-value = .098            

(Not significant) 

 

n=70 

 

 

Attitude of food 

handlers toward 

compliance with food 

safety measures 

Total Bad Good 

Age 20 - 30 years Count 4 36 40 

% of 

Total 
5.7% 51.4% 57.1% 

30 - 40 years Count 4 6 10 

% of 

Total 
5.7% 8.6% 14.3% 

40 - 50 years Count 2 4 6 

% of 

Total 
2.9% 5.7% 8.6% 

Less than 20 

years 

Count 2 12 14 

% of 

Total 
2.9% 17.1% 20.0% 

Total Count 12 58 70 

% of 

Total 
17.1% 82.9% 100.0% 
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Table 5.25: Age * Practice of food handlers toward compliance 

with food safety measures 

 

Chi-square value = 16.421a, df = 6, P-value = .012 (significant) 

 

 

n=70 

 

 

Practice of food handlers toward 

compliance with food safety 

measures 

Total Average Good Poor 

Age 20 - 30 years Count 18 18 4 40 

% of 

Total 
25.7% 25.7% 5.7% 57.1% 

30 - 40 years Count 2 4 4 10 

% of 

Total 
2.9% 5.7% 5.7% 14.3% 

40 - 50 years Count 5 1 0 6 

% of 

Total 
7.1% 1.4% 0.0% 8.6% 

Less than 20 

years 

Count 11 1 2 14 

% of 

Total 
15.7% 1.4% 2.9% 20.0% 

Total Count 36 24 10 70 

% of 

Total 
51.4% 34.3% 14.3% 100.0% 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



40 
 

 

Table 5.26: Gender * Knowledge of food handlers toward 

compliance with food safety measures 

 

Chi-square value = 1.317a, df = 2, P-value = .518  

(not significant) 

 

                                n=70 

 

 

Knowledge of food handlers 

toward compliance with food 

safety measures 

Total Average Good Poor 

Gender Female Count 2 9 0 11 

% of 

Total 
2.9% 12.9% 0.0% 15.7% 

Male Count 14 40 5 59 

% of 

Total 
20.0% 57.1% 7.1% 84.3% 

Total Count 16 49 5 70 

% of 

Total 
22.9% 70.0% 7.1% 100.0% 
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Table 5.27: Gender * Attitude of food handlers toward compliance 

with food safety measures 

 

 

Chi-square value = .596a, df = 1, P-value = .675 (Fisher's Exact 

Test) 

 

(not significant) 

n=70 

 

 

Attitude of food 

handlers toward 

compliance with food 

safety measures 

Total Bad Good 

Gender Female Count 1 10 11 

% of 

Total 
1.4% 14.3% 15.7% 

Male Count 11 48 59 

% of 

Total 
15.7% 68.6% 84.3% 

Total Count 12 58 70 

% of 

Total 
17.1% 82.9% 100.0% 
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Table 5.28: Gender * Practice of food handlers toward compliance 

with food safety measures 

 

Chi-square value = .351a, df = 2, P-value = .838 

(not significant) 

n=70 

 

 

Practice of food handlers toward 

compliance with food safety 

measures 

Total Average Good Poor 

Gender Female Count 6 3 2 11 

% of 

Total 
8.6% 4.3% 2.9% 15.7% 

Male Count 30 21 8 59 

% of 

Total 
42.9% 30.0% 11.4% 84.3% 

Total Count 36 24 10 70 

% of 

Total 
51.4% 34.3% 14.3% 100.0% 
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Table 5.29: Educational level * Knowledge of food handlers 

toward compliance with food safety measures 

 

Chi-square value = 9.383a, df = 12, P-value = .670 

(not significant) 

n=70 

 

Knowledge of food handlers 

toward compliance with food 

safety measures 

Total Average Good Poor 

Educational 

level 

Illiterate Count 0 4 1 5 

% of 

Total 
0.0% 5.7% 1.4% 7.1% 

Intermediary 

school 

Count 1 4 0 5 

% of 

Total 
1.4% 5.7% 0.0% 7.1% 

Khalwa Count 1 3 1 5 

% of 

Total 
1.4% 4.3% 1.4% 7.1% 

Post graduate 

study 

Count 0 1 0 1 

% of 

Total 
0.0% 1.4% 0.0% 1.4% 

Primary school Count 3 6 0 9 

% of 

Total 
4.3% 8.6% 0.0% 12.9% 

Secondary 

school 

Count 4 14 3 21 

% of 

Total 
5.7% 20.0% 4.3% 30.0% 

University Count 7 17 0 24 

% of 

Total 
10.0% 24.3% 0.0% 34.3% 

Total Count 16 49 5 70 

% of 

Total 
22.9% 70.0% 7.1% 100.0% 
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Educational level * Attitude of food handlers toward compliance 

with food safety measures 

 

Chi-square value = 5.456a, df = 6, P-value = .487 

(not significant) 

 

n=70 

 

Attitude of food 

handlers toward 

compliance with food 

safety measures 

Total Bad Good 

Educational 

level 

Illiterate Count 1 4 5 

% of 

Total 
1.4% 5.7% 7.1% 

Intermediary 

school 

Count 1 4 5 

% of 

Total 
1.4% 5.7% 7.1% 

Khalwa Count 1 4 5 

% of 

Total 
1.4% 5.7% 7.1% 

Post graduate 

study 

Count 0 1 1 

% of 

Total 
0.0% 1.4% 1.4% 

Primary school Count 3 6 9 

% of 

Total 
4.3% 8.6% 12.9% 

Secondary 

school 

Count 5 16 21 

% of 

Total 
7.1% 22.9% 30.0% 

University Count 1 23 24 

% of 

Total 
1.4% 32.9% 34.3% 

Total Count 12 58 70 

% of 

Total 
17.1% 82.9% 100.0% 
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Educational level * Practice of food handlers toward compliance 

with food safety measures 

 

Chi-square value = 16.439a, df = 12, P-value = .172 

n=70 

 

 

Practice of food handlers toward 

compliance of food safety 

measures 

Total Average Good Poor 

Educational 

level 

Illiterate Count 1 2 2 5 

% of 

Total 
1.4% 2.9% 2.9% 7.1% 

Intermediary 

school 

Count 4 0 1 5 

% of 

Total 
5.7% 0.0% 1.4% 7.1% 

Khalwa Count 4 0 1 5 

% of 

Total 
5.7% 0.0% 1.4% 7.1% 

Post graduate 

study 

Count 0 1 0 1 

% of 

Total 
0.0% 1.4% 0.0% 1.4% 

Primary school Count 6 1 2 9 

% of 

Total 
8.6% 1.4% 2.9% 12.9% 

Secondary 

school 

Count 10 8 3 21 

% of 

Total 
14.3% 11.4% 4.3% 30.0% 

University Count 11 12 1 24 

% of 

Total 
15.7% 17.1% 1.4% 34.3% 

Total Count 36 24 10 70 

% of 

Total 
51.4% 34.3% 14.3% 100.0% 
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Table 5.31: Working years? * Knowledge of food handlers toward 

compliance with food safety measures 

 

 Chi-square value = 3.348a, df = 4, P-value = .501 

(not significant) 

n=70 

 

Knowledge of food handlers 

toward compliance with food 

safety measures 

Total Average Good Poor 

Working 

years? 

2 - 5 years Count 4 13 3 20 

% of 

Total 
5.7% 18.6% 4.3% 28.6% 

Less than 1 

year 

Count 7 16 1 24 

% of 

Total 
10.0% 22.9% 1.4% 34.3% 

More than 5 

years 

Count 5 20 1 26 

% of 

Total 
7.1% 28.6% 1.4% 37.1% 

Total Count 16 49 5 70 

% of 

Total 
22.9% 70.0% 7.1% 100.0% 
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Table 5.32: Working years? * Attitude of food handlers toward 
compliance with food safety measures   

 

Chi-square value = 3.127a, df = 2, P-value = .209 

(not significant) 

  

                                 n=70 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Attitude of food 

handlers toward 

compliance with food 

safety measures 

Total Bad Good 

Working 

years? 

2 - 5 years Count 3 17 20 

% of 

Total 
4.3% 24.3% 28.6% 

Less than 1 

year 

Count 2 22 24 

% of 

Total 
2.9% 31.4% 34.3% 

More than 5 

years 

Count 7 19 26 

% of 

Total 
10.0% 27.1% 37.1% 

Total Count 12 58 70 

% of 

Total 
17.1% 82.9% 100.0% 
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Table 5.33: Working years? * Practice of food handlers toward 

compliance with food safety measures 

Chi-square value = 3.195a, df = 4, P-value = .526 

(not significant) 

n=70 

 

 

 

 

 

 

 

 

 

 

 

 

 

Practice of food handlers toward 

compliance with food safety 

measures 

Total Average Good Poor 

Working 

years? 

2 - 5 years  Count 12 5 3 20 

% of 

Total 
17.1% 7.1% 4.3% 28.6% 

Less than 1 

year 

Count 14 7 3 24 

% of 

Total 
20.0% 10.0% 4.3% 34.3% 

More than 5 

years 

Count 10 12 4 26 

% of 

Total 
14.3% 17.1% 5.7% 37.1% 

Total Count 36 24 10 70 

% of 

Total 
51.4% 34.3% 14.3% 100.0% 
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Chapter 6: The Discussion  

This study was done to assess, knowledge, attitude and practice 

of food handlers compliance with food safety measures in hey 

algamaa and hey alhuda restaurants, sharqalneel locality.  

Most of the respondents (57.1%) were in the age group 20-30 years 

(Table 5.1), which is considered being young age. In other study 

had been done among food handlers in Ethiopia, it was found that 

the age between 18-57 years with an average (26.5%) another study 

in Saudi Arabia the respondents were males with (55.2%) aged 

between 26 and 35 years. The young age is promoting factors to 

trained FH about food safety measures. 

A high percentage (84.3%) of ours respondents was males (figure 

5.1), which similar to the study in Saudi Arabia where all the 

respondents were males also, in contrast to the study of 

Ethiopia, in which females were (87.6%), and there is another 

study done in Ghana show that (76.6%) were females. Cultural 

differences may affect gender of FH largely. In Sudan majority of 

the female are tea and coffee sellers. 

Our study result show that (37.1%) of the FH has worked for more 

than 5 years duration (figure 5.2), and this duration was not 

similar to another study results done in Ethiopia, were most of 

them(61.8%) had worked for 2-3 years.  

Most of our respondents (98.6%) wash their hands with water and 

soap after using toilet and only (1.4%) wash just with water 

(figure 5.7), this indicated that there was good behavior regard 

hand washing comparing with the study that had been done in 

Ethiopia which show that only (37.5%) of wash  with water and 

soap. 

In Our study (70%) of respondents have good knowledge about food 

safety measures (Table 5.20), where as in another study conducted 

in Malaysia it was about (90%). 

Most of our respondents (82.9%) have a good attitude towards food 

safety measures (Table 5.21), which was similar to another study 

that was conducted in Malaysia (83.8%). 

. 
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The respondents had average practice on food safety (51.4%) 

(Table 5.22), in contrast to the study of the Malaysia, in which 

the majority had good practice (92.9%). 

The finding show that when knowledge about food safety among FH 

increased both of attitude and practice increased also. 

In our study only (67%) of our FH have health card (Figure 5.3). 

Where in another study in Saudi Arabia almost all of them 97.9% 

have a health cards.so 52.9% of our respondents have no valid 

heath card, this reflects incompliance with food safety measures, 

and exposed a customers to get an illness. 

Most(54%)  of our respondents have no training courses about food 

safety measures (Figure 5.4), unlike the FH in   another study 

Saudi Arabia, it was found that most of them had attended 

training courses related to food safety .more training course of 

FH about food safety measures strongly improve knowledge and 

practice of  the FH.   
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Chapter 6: Conclusion & recommendation  

6.1. Conclusion: 

This study was conducted to assess compliance with FH with food 

safety measures in at SharqElneel Locality restaurants. The 

study concluded that: 

 Most of food handlers with good and average knowledge and 

attitude towards food safety measures. 

 (70%) had good knowledge about food safety measures. 

 (88.9%) had good attitude 

 (51.4%) with Average practice. 

 52.9% food handlers have no valid heath card. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



52 
 

 

 

 

6.2. Recommendation:  

The study recommended that:  

 A regular training of FH bout food safety measure, and 

continuous medical checkup, will improve their compliance 

with food safety measures 

 Establish proper well-organized system by food and nutrient 

department for arrangement and supervision of the FH 

knowledge and attitude toward food safety measure. 

 Supervision of food handlers and food places by expert well 

trained personals. 

 Health inspectors should assure that FH must have a valid 

health card. 
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Annexes: 

Annex (1): Map of study area (Hey Algamaa, Hey Alhuda. 

SharqAlneel locality). 

Annex (2): Questioner English version. 
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Annex (4): Check list English version   

Annex (5): Check list Arabic version   

Annex (6): Ethical consideration English version  

Annex (7): Ethical consideration Arabic version   
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Annex (1) 
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Annex (2) 

Nile University 

MBBS program 

Questionnaire to know Knowledge, Attitude, And Practice of Food 

Handlers Toward Compliance with Food Safety Measures in Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality December–November 

2019 

 

 

1\age 

20-30 years Less than 20 years 

40-50 years 30-40 years 

 Older than 50 years 

 

2\Gender 

Female Male 

 

3\Educational level 

Illiterate Khalwa 

Intermediary school Primary school 

University Secondary school 

 Post graduate study 

 

4\Nationality 

Sudanese 

Eritreans 

Options Questions 
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Syrians 

 

5\ Working years? 

2-5 years Less than 1 year 

 More than 5 years 

 
 

6\ Do you have a health card? 

No Yes 

 

7\ Have you trained about food safety measures before? 

No Yes 

 

8\ Do you know the importance of hand washing? 

No Yes 

 

9\ When you wash your hand? 

After touching your nose Before start preparing food 

After touching uncooked food After touching your hair 

 All the answer 

 

10\Do you wash your hand after using the bathroom? 

No Yes 

 

11\ If your answer is yes, you wash your hands with? 

Water and soap Water 

 

12\ Do you wash fruits and vegetable s under running water? 
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No Yes 

 

13\ Do you store raw and cooked food separately? 

No Yes 

 

 

14\ What you should do if you have a hand injury? 

Notify your boss Continue the work 

 

15\ Do you have special work clothes? 

No Yes 

 

16\ Do you complain of chronic sinuses? 

No Yes 

17\What do you do if you have diarrhea, vomiting or sore throat? 

Stop working Notify my manger 

 Take treatment and continue 

working? 
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Annex (3) 

النيل جامعت  

 بزنامج الطب والجزاحت

لمعزفت , سلوك وممارست عمال المطاعم بحي الجامعت و حي الهدي  استبيان 

9102 نوفمبر بمحليت شزق النيل  وامتثالهم لتدابير سلامت الأغذيت  

 اٌغؤاي الخ١بساد

 عٕخ 50- 40ِٓ  

 

  عٕخ 20ألً ِٓ  

 

 

/ اٌؼّش1  

 

 عٕخ 30-20ِٓ  عٕخ 50أوبر ِٓ  

 عٕخ 30-40ِٓ   ______ 

/ إٌٛع2 روش  أٔضٝ   

 

 

 

ٞصبٔٛ   أِٟ  

 

 

/ الدغزٜٛ اٌزؼ3ّٟ١ٍ  

 خٍٛح  عبِؼٟ 

 اثزذائٟ  فٛق عبِؼٟ 

 ِزٛعط  ______ 

|عٛس3ٞ| ؽجشٟ      2|عٛدأٟ            1  4/اجإغ١خ 

عٕٛاد 5أوضش ِٓ   خألً ِٓ عٕ     

فترح اٌؼًّ/5  

 

عٕٛاد 5 – 2ِٓ   ______   
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صؾٟ وشد /ً٘ ٌذ٠ه6 ٔؼُ  لا   

رذس٠ت ؽٛي علاِخ  / ً٘ أخزد ِغجمب7ً ٔؼُ  لا 

؟الأغز٠خ  

لا ٔؼُ   
ً٘ رؼشف أهم١خ غغً 

 ا١ٌذ٠ٓ؟

8 

وً ِب 

روش  

ثؼذ لدظ 

اٌاؼبَ غير 

الداجٛؿ  

ػمت لدظ 

اٌشؼش  

ػمت لدظ 

الأٔف  

ػٕذ ثذا٠خ 

إػذاد 

اٌاؼبَ  

 ِتى رغغً ٠ذن؟

 

9 

لا ٔؼُ   
ذ ً٘ رغغً ٠ذن ػٕ

 الخشٚط ِٓ الحّبَ؟

10 

الدبء ٚاٌصبثْٛ الدبء   
إرا وبٔذ إعبثزه ٔؼُ 

 بمبرا؟

11 

لا ٔؼُ   
ً٘ رمَٛ ثغغً 

اٌفٛاوٗ ٚالخضشٚاد تحذ 

 الدبء اجابسٞ؟

12 

لا ٔؼُ   
ً٘ رمَٛ ثزخض٠ٓ 

الدٛاد اٌغزائ١خ 

ا١ٌٕئخ ٚالداجٛخخ 

 ثشىً ِٕفصً؟

13 

اٌؼًّ رٛاصً تخاش سئ١غه   
إرا أصجذ بجشػ في 

١ٌذ، ً٘ا  

14 

لا ٔؼُ   
ً٘ ٌذ٠ه ِلاثظ خبصخ 

 ثبٌؼًّ؟

15 

لا ٔؼُ   
ً٘ رشزىٟ ِٓ ع١ٛة 

 أٔف١خ ِضِٕخ؟

16 
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أخاش سئ١غٟ 

ثبٌؼًّ  

أرٕبٚي 

ػلاط 

ٚأٚاصً 

ػٍّٟ  

أرٛلف ػٓ اٌؼًّ فٛساً  
و١ف رزصشف ٌٛ أصجذ 

ثئعٙبي، اعزفشاؽ، 

 اٌزٙبة ثبلحٍك؟

17 
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Annex (4) 

Nile University  

MBBS program 

Checklist to know Knowledge, Attitude, And Practice of Food 

Handlers Toward Compliance with Food Safety Measures in Hey 

Algamaa and Hey Alhuda, Sharqalneel Locality December–November 

2019 

 

Not wearing Wearing 1\ Head cap? 

Tall Short 2\ Nails 

Yes No 3\ Wearing jewelry and 

rings? 

Yes No 4\ A wound in the hand? 

Well covered Not covered 5\ The wound is 

covered? 

Wearing Not wearing 6\ Wearing gloves? 

Wearing Not wearing 7\ Wearing the work 

uniform? 

Clean Not clean 8\ The work uniform is 

clean? 

Wearing Not wearing 9\ Wearing the work 

shoes? 

Clean Not clean 10\ Cleanliness of the 

place? 

Yes No  11\ The food is covered 

from the insects? 
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Yes No 12\ Smoking? 

Yes  No 13\ Snuffing?  

Stored  From network 14\ Water source? 

 Not available Available 

but not 

used    

Available 

and used 

15\ Hand washing basin? 

Water & soap  Water  17\ Cleaning tools 

using? 

Yes  No  18\ Health card is 

valid? 
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Annex (5) 

 جامعت النيل

 بزنامج الطب والجزاحت

قائمت ملاحظت لمعزفت , سلوك وممارست عمال المطاعم بحي الجامعت و حي الهدي 

9102بمحليت شزق النيل  وامتثالهم لتدابير سلامت الأغذيت نوفمبر    

غير 

ِشرذٞ  

 1 طبل١خ اٌشأط ِشرذٞ

لصيرح ط٠ٍٛخ   
 2 الأظبفش

لا ٠ضغ ٠ضغ   
 3 ٌجظ الحٍٟ ٚالخبتم

لا ٠ٛعذ ٠ٛعذ   
 4 ٚعٛد عشػ في أ٠ذٞ

غير ِغاٝ ِغاٝ ع١ذا   
  ً٘ اجاشػ ِغاٝ؟

 غير ِشرذٞ

 

ِشرذٞ  
 5 اٌمفبصاد

غير 

ِشرذٞ  

ِشرذٞ  
 6 ِشرذٞ صٞ اٌؼًّ

لا ٔؼُ   
 7 صٞ اٌؼًّ ٔظ١ف

غيرِشرذٞ ِشرذٞ   
 8 ِٕزؼً ؽزاء اٌؼًّ

غير ٔظ١ف ٔظ١ف   
 9 ٔظبفخ الدىبْ

لا  ٔؼُ    
اء ِغاٝ ِٓ الحششادً٘ اٌغز  10 

٠غف  ٠غغش   
ممبسعخ ػبداد ضبسح أصٕبء  11 
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Annex (6) 

Ethical consideration   

لا ٠غف لا ٠غغش   
 اٌؼًّ

تخض٠ٓ شجىخ   
 12 ِصذس الد١بٖ

غير 

ِزٛفش  

ِزٛفش 

ٚغير 

ِغزخذَ  

ِزٛفش 

ِٚغزخذَ  

 13 ؽٛض ٌغغ١ً الأ٠ذٞ

الدبء 

فمط  

الدبء ٚاٌصبثْٛ  
 14 ٔظبفخ اٌؼذح ثبعزخذاَ

لا ٔؼُ   
سٞ الدفؼٛي؟اٌىشد اٌصؾٟ عب  15 
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We are the students of the Nile Medical College. Fourth-year 

medical and surgery program we are looking for Knowledge, 

Attitude and Practice of Food Handlers toward Compliance with 

Food Safety Measures in Hey Algamaa and Hey Alhuda Restaurants, 

SharqElneel Locality December 2018–November 2019. 

Access to sufficient amounts of safe and nutritious food is key 

to sustaining life and promoting good health. 

Unsafe food containing harmful bacteria, viruses, parasites or 

chemical substances, causes more than 200 diseases ranging from 

diarrhea to cancers.  

This study intended to assess the knowledge, attitude and 

practice of food handlers toward compliance with food safety 

measures in Hay Algamaa and Hey alhuda Restaurants, ShareqElneel 

Locality, December 2018–November 2019.. 

You have been selected to participate in this research and 

another participant randomly and the number of them about 80 

volunteers. 

We expect you and other participants to get useful results and 

use them to increase the awareness of the food handlers and 

encourage them to use food safety measures to its benefit and it 

is important in reducing illness.      

In this study, we will collect the information in two ways. 

First, take information from you without personal information or 

information about you or your restaurant. Second, the researcher 

will take notes from the place where food is prepared, juices 

and preparing meals. 

In addition, we assure you that your participation with us in 

this research does not lead to any kind of damage and risk as 

much as it is useful for you and the whole community 

We assure you of the confidentiality of your information and 

documents, and that only the researcher and the research ethics 

committee will see them. 

We would also like to point out that participation in the 

research is voluntary and your refusal to 

Participate in the research does not lose your rights to any 

benefit from the research. 

We also assure you that you can retreat from this research at 

any time, without explaining the reasons. This done by signing. 
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If you have any questions or inquiry about the research, the 

participants with you in the research, or your rights as a 

participant during the research, you can contact 0900407916. 

  

Signature: ................. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Annex (7) 

 الموافقت المستنيرة
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، ٞ لزّذعشاء اٌصبفي ِصافٝ، س٠بْ اجا١ٕذنحٓ طلاة و١ٍخ ا١ًٌٕ اٌاج١خ )إ

ٔبِظ اٌات ٚاجاشاؽخ ِشيم خٍف اٌضثير، ٘جخ لغُ الله لزّذ( اٌغٕخ اٌشاثؼخ ثش

ٚؽٟ الذذٞ عٍٛن ٚممبسعخ ػّبي الدابػُ بحٟ اجابِؼخ  ِؼشفخ، ٔمَٛ ثجؾش ػٓ

 .2019ٌزذاثير علاِخ الأغز٠خ ٔٛفّبر  ا١ًٌٕ ٚاِزضبلذُششق  بمؾ١ٍخ

خ أِش أعبعٟ إْ الحصٛي ػٍٝ و١ّبد وبف١خ ِٓ الأغز٠خ الدأِٛٔخ ٚالدغز٠

ٌٍؾفبظ ػٍٝ الح١بح ٚرؼض٠ض اٌصؾخ اجا١ذح. ٠زغجت اٌغزاء غير ا٢ِٓ اٌزٞ 

يحزٛٞ ػٍٝ ثىزير٠ب أٚ فيرٚعبد أٚ طف١ٍ١بد أٚ ِٛاد و١ّ١بئ١خ ضبسح ثأوضش 

 .٠تراٚػ ِٓ الإعٙبي إلى اٌغشطبْ-ِشض  200ِٓ 

ي عٍٛن ٚممبسعبد اٌؼبٍِين في لرب زم١١ُ ِؼشفخ،ٌٔش٠ذ اعشاء ٘زٖ اٌذساعخ 

الأغز٠خ تجبٖ الاِزضبي ٌزذاثير علاِخ الأغز٠خ في ِابػُ ؽٟ اجابِؼخ ٚؽٟ 

 2019 ٔٛفّبر- 2018لز١ٍخ ششق ا١ًٌٕ.  بحٍٛي د٠غّبر  الذذٜ،

ٌمذ تم اخز١بسن ٌزشبسن في ٘زا اٌجؾش أٔذ ِٚؼه ػذد آخش ِٓ الدشبسوين 

 .ػشٛائ١ب

رف١ذٔب في أْ  ٔزٛلغ بمشبسوزه أٔذ ٚالدشبسوين ا٢خش٠ٓ أْ ٔزؾصً ػٍٝ ٔزبئظ

ٔٛػٟ ِؼذٞ اٌاؼبَ ٚٔشغؼُٙ ػٍٝ اعزخذاَ رذاثير علاِخ اٌغزاء لدصٍؾزٗ 

 .ِّٚٙزٗ في الحذ ِٓ الأِشاض

خلاي ٘زٖ اٌذساعخ عٕمَٛ بجّغ الدؼٍِٛبد ثاش٠مزين، الأٚلى: ثأخز ِؼٍِٛبد 

ِٕىُ دْٚ ِؼٍِٛبد شخص١خ أٚ ِؼٍِٛبد تخصىُ أٚ تخص لزٍىُ، اٌضب١ٔخ: ٠مَٛ 

 .اٌجبؽش ثأخز ِلاؽظبد ِٓ ِىبْ إػذاد اٌاؼبَ، اٌؼصبئش ٚإػذاد اٌٛعجبد

  

ٔٛع ِٓ أٔٛاع  ٚٔؤوذ ٌه أْ ِشبسوزه ِؼٕب في ٘زا اٌجؾش لا يحًّ ٌه أٞ

 الأضشاس ٚالدخبطش ثمذس ِب ٘ٛ ِف١ذ ٌه ٌٍّٚغزّغ وبفخ

ٚنحٓ إر ٔأًِ في ِشبسوزه ِؼٕب في ٘زا اٌجؾش، ٔؤوذ ٌه ػٍٝ عش٠خ 

الدؼٍِٛبد ٚاٌٛصبئك الخبصخ ثه، ٚأٔٗ ٌٓ ٠اٍغ ػ١ٍٙب إلا اٌجبؽش الدؼتً 

 .ٚجإخ أخلال١بد اٌجؾٛس

طٛػ١خ ٚأْ سفضه ٌٍّشبسوخ في  ٚٔٛد أْ ٔشير وزٌه إلى أْ الدشبسوخ في اٌجؾش

 .اٌجؾش لا رفمذن الحك في أٞ فٛائذ ِٓ اٌجؾش

ٚأٔٗ بمشبسوزه عزىْٛ أؽذ الدزاٛػين ٚاٌز٠ٓ ٠شٍُّٙ اٌجؾش ٚػذدُ٘ ؽٛالي 

 .ِشبسن ِزاٛع 70

وّب ٔؤوذ ٌه إِىب١ٔخ الأغؾبة ِٓ اٌجؾش في أٞ ٚلذ رشبء، ٚدْٚ إثذاء 

١غ ػٍٝ طٍت الأغؾبة، ٌٚٓ ٠ؤصش رٛض١ؼ لأعجبة الأغؾبة، ٠ٚزُ رٌه ثبٌزٛل

 .رٌه أ٠ضبً ػٍٝ ؽمه في الاعزفبدح ِٓ اٌجؾش

إرا وبْ ٌذ٠ه أٞ عؤاي أٚ اعزفغبس يخص اٌجؾش، الدشبسوين ِؼه في اٌجؾش، 

 .0900407916أٚ ؽمٛله وّشبسن أصٕبء رٕف١ز اٌجؾش يدىٕه الارصبي ػٍٝ 
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 ................ اٌزٛل١غ

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Annex (8) 

Approval from SharqAlneel locality 
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