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EVALUATING THE EFFECTIVENESS OF FOOD SAFETY POLICIES AT
FAYOUM HOSPITALS

(A case study on Fayoum University Hospital)

Abstract

Food Safety has become a subject of enormous interest over the last decade. The
reasons are varied, ranging from emerging capabilities in the management of food risks,
to heightened man awareness with the importance of food safety, to greater scientific
progress in the field of man health. WHO recorded that millions of people in developed
and developing countries infected with food borne diseases every year. Thus pushing
the researchers to study the current status to identify the effectiveness of hospital
management in the face of food risks.

In general, the study aims to (1) Evaluating the current status of applicable food safety
policies at Fayoum university hospital. (2) Identifying barriers and challenges that face
hospital management towards adopting food safety policies and its implementation at
the hospital field of study. So, based methodology of the study using descriptive
analytical method in order to achieve the objectives of the study using different
methods to collect data like semi-structured interview with persons in charge and
check-list. Data were analyzed using statistical analysis software (SPSS) version 16.
100 % is response rate, the study results emphasized that the majority of persons in
charge at Fayoum University Hospital have no adequate knowledge about a safe food
concept and food safety procedures, also the results confirmed that there is no existence
of a clear and written food safety policy for the supervision and control over the
behaviours and practices of food handlers to ensure food safety submitted. Finally,
there isn't a followed food safety training and posters or guidelines in food handling
areas.

Based on the results obtained, the study found a set of recommendations such as having
a food safety policy at the level of the Ministry of Health to deal with the food provided
in the hospitals, setting higher levels of Hygiene training programs to enable food &
beverage persons in charge to assesses accurately the food risk offered by their business
& determine appropriate Hygiene training for their staff, food and beverage outlets field
of the study should apply one of the following quality systems (QA, TQM, and
HACCP) to ensure that the served foods are safe .

Key words: Food Contamination, Types of Food Contamination, Safe Food, Food
Safety Policies, Food Risks, Food Poisoning,
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Workplace Hazards in Butchery Premises: Case of Fayoum

Abstract

Butchers and meat cutters work in grocery stores are considered as a highly risk and
physically demanding premises and occupation. Butchers encounter hazards every day
in the workplace, such hazards, including the risk of injury or disease that can cause
physical or psychological harm. The work can be and may include the use of dangerous
tools and equipment, required heavy or repetitive lifting, long hours in a standing
position, exposure to repetitive motions, and cold temperatures. The purpose of this
study is to identify the workplace hazards and utilization of safety measures in butcher
shops in Fayoum.

The researchers used descriptive analytical Approach, to achieve the study goals. Study
data are abstracted from Semi-structured interview with butcher shops’ employees.
Data collected were analyzed by SPSS "statistical package for social science" version
16. The researchers determined butcher shops in Fayoum which counted up to 65 shops
according to Commercial Chamber Information Network (2014) to be the study’s
population.

The study results emphasized that butcher shops’ employees contended that
occupational health and safety is still below desired standards in general. And the
majority of respondents have no adequate knowledge related to occupational health and
safety concept, its importance and procedures. Based on the results obtained, the study
raises some recommendations for further study.

Keywords: Hazards, Occupational health, Workplace, Butchers, Fayoum.
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Students' Expectations towards Careers in the Hospitality industry in Egypt

Abstract

The aim of this study is to explore students' expectations towards career in the
hospitality industry. A sample of 327 undergraduate students from hospitality
management programs at eight different universities in Egypt was surveyed. Results
showed that the majority of the students intended to work a carecer related to the
hospitality. The participants for this study feel they will start their future career in entry
level job and they also preferred to work in job position at food and beverage
department. Opportunity to meet new people with different cultures and providing job
opportunities were found to be the most important characteristics of the hospitality
industry that encourage students after graduation. Willingness to work long hours was
considered the most important personal quality need a competent employee. On the
other hand, the respondents believed that solid work experience is the most important
factor that recruiters or HR managers look for from potential candidate. Conversely,
language skills and communication skills were viewed as the important for career
development.

Keywords: Career expectations, hospitality, Egypt, job requirement, degree value.
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Stress and Violence Risk Management at Five Star Hotels in Cairo

Abstract

Stress and Violence at the workplace are complex phenomena. Their negative impact
ranges from psychological, rather subjective, harm or injury to physical injury,
breakdown or disease. Stress and Violence also at work are more present in service
sectors than in other economic sectors, because they originate to a large extent from the
interface between workers and customers. So, the main aim of the study focuses on
evaluating the current status of applicable ‘Stress and Violence Risk Management
Process’ and its impact upon hotel operations at five star hotels.

The researchers used descriptive analytical Approach, to achieve the study goals. Study
data is abstracted from different sources like journals, periodicals, internet and data
from Semi-structured interview with hotel employees. Data collected was analyzed by
SPSS "statistical package for social science" version 16. The researchers determined
five star hotels in Cairo which counted up to 33 hotels according to Egyptian Hotel
Guide (2012) to be study population.

The study results emphasized that five-star hotels' employees contended that Stress and
Violence Risk management process are still below desired standards generally. And
more than 80% of respondents have no adequate knowledge about Stress and Violence
Risk management, its importance and procedures.

Based on the results obtained, the study raises the following recommendations for
further study, Hotel management has to have a risk management policy to avoid stress
and violence at workplace, this policy responsible for determining demand of
employees' job, the control employees have over their work, the support employees
receive, the working relationship employees have, employees' role and responsibilities,
and any change process that affect employees.

Keywords: Risk, Risk Management, Violence and Stress Risk, Five Star Hotels.
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The impact of traditional local food on tourism promotion

Abstract:

Food tourism is experiencing the food of the country, region or area, and is now
considered a vital component of the tourism experience.

So the importance of this research appears in the idea of the need to deliver local food
as it is considered as a heritage and its role in the promotion of Egyptian tourism.

The aim of this research is to demonstrate the Egyptian local food, which can be one of
the possible tools to tourism promotion.

Where researchers rely on descriptive analytical method using different methods to
collecting data such interview with sales and marketing managers in five-star hotels in
Sharm El-Sheikh, to determine the role of the Egyptian local food attract the largest
possible number of tourists.

Most results indicated that tourism promotion was not used perfectly by local food and
its level is still below the required level due to some of challenges and obstacles that
prevents the enhancement of food tourism in Egypt.

The researchers recommend the necessity of the participation of Egyptian tourism
marketers at global food festivals, conferences that distinguish local Egyptian food and
enhancement the role of the Tourism Ministry, media Ministry and tourism marketers
vested in the Egyptian cuisine promotion at the global level.

Key words: Food tourism, traditional local food, tourism promotion.
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The role of E-marketing in strengthening the hotels Competitiveness At three-star
Hotels in Cairo: Exploratory Study

Abstract

Today, e-marketing is one of the excellence tools for service institutions to provide
their services and products on the latest information technology and communication
through their websites on the international information network (internet) to meet the
needs, wants and desires of their customers, despite the diversity of these institutions in
service and price level offered, but all those institutions involved in completing their
purchasing and selling process of services and products through the internet. So, the
importance of this study refers to the role of e-marketing in the hotels sector to achieve
its objectives through the use of the internet in dealing with their customers, in addition
to using the various methods to increase their customers’ satisfaction. So, the main aim
of the study focuses on assessing the relationship between e-marketing & competitive
advantages at three-star hotels in Cairo. And identify the challenges and obstacles that
prevent e-marketing adoption at hotels field of the study.

The researchers used descriptive analytical Approach, to achieve the study goals. Study
data is abstracted from different sources like journals, periodicals, internet and data
from questionnaire with hotel managers. Data collected was analyzed by SPSS
"statistical package for social science" version 16. The researchers determined three star
hotels in Cairo which counted up to 45 hotels according to Egyptian Hotel Guide
(2012) to be study population.

The results show significant correlation & effect relationship between e-marketing &
competitive advantages due to their resources & dimensions. So it leads us to conclude
that competitive advantages get their achieving principles from e-marketing resources.

Finally, the research provided some recommendations & suggestions.

Key words: E-Marketing, Competitive Advantages, Hotels, Egypt.
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The Effects of Food Safety Knowledge, Attitude and Practices on Hotel
Competitive Advantages: Perceptions of Food Service Staff in Hotels

Abstract

The health and safety of hotel guests is considered a vital driver for the repeat business
and the hotel brand reputation. Many studies references have shown that 10 percent of
travellers to foreign destinations become ill after consuming contaminated food or
water, and most will not return to the hotel where they became sick. The food and
beverage department staff’ knowledge, attitudes and self-reported practices (KAP)
create competitive advantages as a quality differentiator for consumers and hotels.

This study investigated the factors of knowledge, attitudes and practices (KAP model)
of food safety among the food and beverage department staff that could have critical
effects on hotels' competitiveness in Egypt.

The study aims to explore the effect of gained knowledge, attitudes and practices of
food safety among the food and beverage department staff on hotels' competitive
advantages in Egypt. The current study is based on a quantitative approach to achieve
its aim. Data collection technique for the study will be a Semi-structured questionnaire
to collect data from different food and beverage department staff at five-star hotels in
Cairo. Obtained data will be analysed using SPSS version 22.

The results reveal that food and beverage staff perceives the three KAP variables to
have positive effect on hotels' competitiveness in Egypt. The knowledge variable is
positively affecting the hotel reputation (f=0.770 and p<0.05). Furthermore, the attitude
is found positively affecting the hotel market-share (f=0.640 and p<0.05), and self-
reported practice are positively affecting the reducing of the production cost in hotels
(B=0.740 and p<0.01). Finally, results partly confirmed the fourth hypothesis for some
of the tested relationships. Indeed, overall, they show that food and beverages
reputation affects consumers’ choices. This study contributes to knowledge through
incorporating three main variables in one model to measure their effect on hotel
competitive advantages. The attributes of food and beverage (knowledge, attitudes, and
practices) are critical factors that have significant impact on customers' selection of
hotels and repeat business. The study contributes to practice as well by providing
insights to hotel managers on how to improve hotel competitive advantages and
mitigate any defects that can affect this reputation.

Keywords: Knowledge, Attitude, Practices, KAP, Reputation, Competitive
Advantages, Hotel, Egypt.
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Energy Saving and Green Practices in the Cairo Five-Star Hotels: An
Exploratory Study

Abstract

Energy conservation is one of the key issues for environmental protection and
sustainable development. Hoteliers are nowadays more environmentally conscious than
ever because it can cost far more to operate a lodging facility if it is not sustainable.
Hotels use huge amounts of energy, therefore, investments in more efficient energy use
can lead to significant reductions in energy consumption, operating costs and energy
bills. Some innovation energy management systems could cut energy costs for hotels by
up to 65%. In the hotel, water and energy uses are closely related. Energy is consumed
for cooling and heating of rooms, for lighting, hot water, the operation of pool,
preparation of meals, etc., while these activities increase water consumption as well. As
these two streams are linked, water- saving measures can lead to reduction in energy
consumption as well. The reduction in operating costs, a priority for every hotel, can be
reached through the rational management of resources.

This study will be carried for the five star hotels in Cairo. They counted up to 33 hotels.
Data collection technique for the study will be a semi-structured questionnaire to collect
data from chief engineering, rooms division, and laundry and kitchen managers.
Obtained data will be analyzed using SPSS version 22.

The researchers used a quantitative approach to achieve the objectives of the study.
This study intended to identify the energy saving systems in the five-star hotels of
Cairo, Egypt as well as explore whether these systems reduce the energy and
consequently the operating costs of the hotels. Moreover, the number of solutions for
energy efficiency and cost reduction are suggested. Simple green practices could
contribute in cost costs controlling, as well as in environmental sustainability. Other
cost-effective solutions suggested to hotel managers include: the adoption of eco-
labelling, participation in projects aiming to reducing energy use and integration of
wireless energy management systems. Training of the hotel mangers and their staff can
lead to better understanding, energy saving and certainly increased profitability.

Key words: cost effectiveness, energy saving, green technology, hotels, Egypt.
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