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ABSTRACT

This study is to investigated the knowledge, attitude and practices on food safety
among the street food vendors in Gaya Street, Sabah. Using quantitative approach,
self-administered questionnaire was distributed to 77 street food vendors. Although
food handler may be aware about the need for personal hygiene and food hygiene, they
do not understand about the food hygiene such the time to cook of foods. All the
completed questionnaires were checked manually and data were analysis by computer
using SPSS version 22.0 software package. Chi-square analysis that age, educational
level, business experience and training on food safety appeared no association towards
food safety (p>0.05). , where personal hygiene knowledge and contamination appeared
has association towards food safety practice (p<0.05) and self-improvement and
responsibility also appeared have association towards food safety practices (p<0.05).
Thus null hypothesis is rejected. Finding of this study may help in to improve the
knowledge, attitude and practices towards food-borne disease and food safety that

ensure the foods are safe to be consume by consumers.



ABSTRAK

Kajian ini adalah untuk mengkaji pengetahuan, sikap, dan amalan keselamatan
makanan di kalangan penjual makanan jalanan di Gaya Street, Sabah. Dengan
menggunakan pendekatan kuantitatif, soal selidik diri diberikan kepada 77 penjual
makanan jalanan. Walaupun pengendali makanan mungkin menyedari keperluan
untuk kebersihan diri dan kebersihan makanan, mereka tidak memahami tentang
kebersihan makanan seperti waktu untuk memasak makanan. Semua soal selidik yang
lengkap telah diperiksa secara manual dan data dianalisis oleh komputer menggunakan
pakej perisian SPSS versi 22.0. Analisis Chi-square bahawa umur, tahap pendidikan,
pengalaman perniagaan dan latihan tentang keselamatan makanan tidak menunjukkan
persatuan terhadap keselamatan makanan (p> 0.05). pengetahuan kebersihan diri dan
pencemaran muncul sebagai persatuan terhadap amalan keselamatan makanan (p
<0.05) dan peningkatan diri dan tanggungjawab juga muncul mempunyai persatuan
terhadap amalan keselamatan makanan (p <0.05). Oleh itu, hipotesis nol ditolak.
Penemuan kajian ini boleh membantu meningkatkan pengetahuan, sikap dan amalan
terhadap penyakit yang ditanggung oleh makanan dan keselamatan makanan yang

memastikan makanan selamat dikonsumsi oleh pengguna.
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CHAPTER 1

INTRODUCTION

1.0  Urbanization and consumption pattern in Malaysia

Malaysia is one of the developing countries that undergo urbanization. Development
in Malaysia is rapidly growing as population increase (World Bank, 2015). It can be
shown in the data from (DOSM,2015), the percentage of urbanization of Malaysia is
increasing by 71.0 percent in 2010 compared to the year 2000 with 62.0%. Every ten
years, the urbanization in Malaysia for every state showing the enhancement in
percentage. Chart 1 below shows the bar chart of the increasing of the level of
urbanization for every ten years from 2000 until 2010 and the percentage for 14 states
in Malaysia including W.P Kuala Lumpur and W.P Putrajaya. Meanwhile, chart two

below shows the level of urbanization by state Malaysia 2010.
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Chart 1: Level of urbanization of Malaysia 1980, 1991, 2000, 2010
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Chart 2: Level of urbanization by state, Malaysia 2010

Source: Department of statistic Malaysia, 2017

The urbanization levels in Sabah and Sarawak are still lower compared to the states in
Peninsular Malaysia. This level of urbanization in different states was caused by the
migration of people from a rural area to the urban center. The rises of the urban
population growth lead to the changing of eating pattern of people in urban area.
Eating-out becomes popular in urbanization area due to the changing of lifestyle
(Noraziah and Mohd, 2012). Due to the changing of lifestyle which is people become
busier, they tend to eat or buy food from outside such as street food, restaurant, stall
and so on, as well the foods are the convenience in term of time of preparing, cooking
and serving while it also cheap. Besides that, foods that are sold in this way is not just
give accessible for consumers, it also becomes the part in term source of nutrition
(Adjrah, Y et al., 2013). These demands also influence the growth of the food street
industry in Malaysia. This is due to the harsh economy where all people that live in
the urban areas looking for something that cheaper (Rahman, Bakar and Tambi, 2013).

Furthermore, the trend of eating-out make food service industry keep growing that

causing by the changing of the way people live in urban area which is tend to eat out

(Yeo & Leu, 2014)



1.1 Street Food

According to WHO,1996 the term “street food” is any types of food and beverages
that ready-to-eat prepared and sold in open places. There is different of street food and
formal sector food establishment such as restaurants in term of their place to do the
sell and buy transaction (Draper, 1996). The foods and beverages that sell generally
prepared cooked and sold in the same stall. They commonly sell their food by using
the pushcart, bicycle, mobile, or from the stall that did not have permanent walls. This
type of business usually can be found at the public places where it provides the basic
need for urbanization peoples (Muzaffar et al. 2009). As the growth of food street
people with the low and middle income will always tend to buy foods from this sector
because it less expensive, convenient and accessible due to the place that their
operation. When buy and eat the foods, most people in Malaysia more concern about

the taste and not really concern about the safety of the food (C.Y and et al. 2017).

While the street foods are the source of food for dwellers that live in urban areas it is
also the source of the poor health (F.H. Mackay et.al, 2016). In Malaysia, the
increasing of food poisoning cases was recorded higher by 4.3 per 100,000 (DOM,
2016). Abdul Mutalib et al (2015) stated that neglecting the crucial of the safe way to
handle food during preparation caused the increasing of food poisoning. Sometimes,
foods that sold in this area faced several problems which are exposed to the unsafe
water, dirt from the streets, pests and so on. Regarding to (FAO,2014) up to 2 million
people around the world facing a death that cause by the unclean water and food.
Besides that, sometimes people that prepared for that foods not really concern about
personal hygiene during preparation that can be cause of food foodborne illness and
lead to food poisoning (Annor, G.A & Baiden, E.A, 2011). In the previous study

(Sampondo, 2015), food handlers have a major factor that can caused the foodborne

3



diseases because they have a direct contact with the foods in terms of preparation,

presentation, and so on.

In Malaysia, persons that want to start up the business involving the food industry need
to get the license and they have to attend courses in food handling that will teach them
about the correct ways to handle the food before serve it to the customers. In spite food
handlers have the license and attend the course certain food handlers do not practice
the correct way about the safe handling of food. In the previous studies (N. Abdullah
Sani an O.N. Siow, 2013) there is only 46.6% of their respondents that applying the
personal hygiene practices such as wearing the gloves during prepared the foods,
wearing the apron, cap, uniform and suitable shoes, wearing the jewelry during

preparing the foods.

1.2 Foodborne disease cases in Malaysia

The outbreak of foodborne disease is defined as “the occurrence of two or more cases
of similar illness due to the consumption of food” (Soon et al., 2011). Food is the
source of the nutrients and the source where people get their energy to do their daily
job. Meanwhile, food also can be the medium of growth of microorganisms and it also
has become the concern every part of the world with outbreaks of foodborne illness
that will affect to individuals (Kaferstein et al,1997). This type of problem has become
the one of the main important as public health and economic in many countries for a
past few decades (Veiros et al, 2009). People around the world has suffered the food
borne diseases, it is because of the consuming the contaminated foods (Giritlioglu et
al., 2011). The consuming of contaminated of foods can lead to the food poisoning.
Sanlier (2009), stated that people in developing countries consuming the food that not

safe for their health.



In Malaysia, foodborne diseases cases could be said at the high rate because of the
condition of country that suitable temperature and condition that can lead to the growth
of bacteria and also happen due to the poor level of hygiene in food premises (Abdul
Mutalib, 2015). It was supported by Soon et al., (2011) that, most of foodborne disease
occurred in Malaysia associate with the unsanitary during preparation of foods that

have be done by food handlers and transfer the bacteria to the foods.



1.3 Problem Statement

Street foods in Malaysia has rapidly increased due to the changes in current trends of
urbanization in Malaysia. Nowadays, eating-out is practiced by people in Malaysia due
to their busy lifestyle. Street food and contamination is unavoidable because of the
environment of street food itself. Before involving in this sector, vendors and food
handlers of street foods were given an education that related to the personal hygiene
in purposed to improve the food handling practices and thus the safety of foods. All
vendors and food handlers need to attend the food handling course before their

involved in this industry.

The increasing number of foodborne disease in Malaysia reflect the poor of food
handling by food handlers. It was supported by (WHO,2002) stated that, popularity of
street food as the factor of foodborne disease a main concern around the world. Even
though education of food industry has been done as means of to improve the food
handling practices but the street food vendors still lack on the basic food hygiene
practices. According to Alsop (2013), foodborne illness can still occur even though the
premises are in clean situation. Besides that, it shows food handler are the most vital
person to ensure the foods are always safe for consumption. We believe most of food
that sold in street foods in this country was often prepared in home and do not in the
vending place and the preparation of the foods are cannot be seen by people. Thus this
study is to investigate food safety knowledge, attitude and practices among food street

vendors because they are more exposed to environmental hazards.



1.4 Research Question:

1. What are the relationship between knowledge, attitude and practices level of
food street vendors?
2. Is there any relationship between food safety knowledge, attitudes and
practices among food street vendors and socio-demographic?
1.5  Objectives of Study

1.5.1 General Objective:

This study is to investigate the knowledge, attitudes and practices of food safety among

food street vendors in Gaya Street, Sabah.

1.5.2 Specific Objectives:

This specific objective will help us to investigate more into our general specific.

1. To analyze the relationship between socio-demographic and practices of food
safety among street food vendors

2. To determine the relationship between food safety attitude of street food
vendors towards food safety practices.

3. To analyze is there any relationship between food safety knowledge and food

safety practices among food street vendors.



1.6  Significance of Study

1. Street food vendor
There is need to assess the food safety knowledge, attitudes and practices of the street
food vendors because of there is assumption that claimed about the hygienic of the
street foods. This study is to help the street food vendors to be more concerned about
the importance of food safety to be implemented in every operation of their business.
In order to decrease the chance of their food will be contaminated, they have to
followed and practice the right way in their operations. It also helps them to check
back about their practices to ensure the foods that sold are safe to be consume by
consumers. For an example the questions from questionnaire section D asked about
their practices towards food safety. This section will help them to reflects about their

practices in term of preparing, cooking, storage, and displaying foods.
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