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ABSTRACT

The purpose of this study was to study practice on food sanitation of hotel’s food

handlers. The population was 50 food handlers, 29 males and 21 females. The instruments used

were questionnaire with reliability 0.82 and observation form. The data was analyzed by using

frequency, percentage, mean and standard deviation.

The study found that the food handlers had overall scores of food sanitation practice at

excellent level. To consider each part, it was found that their practice at excellent level include

selection raw material for cooking, food serving, food storage, food preparation and cooking,

cooking utensils and personal hygiene with means 2.87, 2.81, 2.68, 2.68, 2.60 and 2.55

respectively.



