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Abstract

Many Sri Lankan food handling establishments like bakeries, eating houses
(Hotels, Restaurants and Catering services) & Grinding mills and their products are
found to be not up to the correct standards. This study was carried out to find out the
deviations of these food handling establishments from that of recommended and to
suggest methods on how to adopt these deviations according to HACCP and GMP
applications. It is also expected through this survey to acknowledge the general public

on the things they should know about food handling establishments.

The application of HACCP/GMP applications in food manufacturing is a safety
system because the quality is checked in the food manufacturing chain from raw
materials up to the final product. There by the number of mistakes/errors/shortages can
be minimized and a final product with a better quality can be given to the consumers, So
by the usage of these preventive methods we can gain food safety as well as an

assurance of the quality.

During this project an evaluation study was carried out to investigate the
deviations of food handling establishments using ten bakeries, ten eating houses and ten
grinding mills in the area belong to the Municipal Council of Matara of DDHS area of
Matara. These establishments were selected by casting lots. And an appropriate
questionnaire was designed to get the necessary details from these places. On the other
hand the details of the forms issued by the DDHS office to get information of these

places were also taken into consideration.

X



And a workshop on hygiene conducted by the DDHS for the owners of these

Institutes was also used as a method of detecting deviations of them.

The practical usage of rules and regulations on food also observed. Through the

questionnaire the following details could be collected.

General information of the establishment, problem areas of the establishment,
Manufactured and marketed products, personnel data, premises, equipment, sanitary
facilities and control, production, standard, operation and procedure, handling of food

and operational requirements and product complained.

From the gathered information a ideal sketch for the food handler's
establishment was proposed. When registering business for food handling

establishments these findings should be followed.

The results of the study Shows that there should be much more concerns from

the authorities on the fitness of the entrepreneur to establish food processing ventures.



CHAPTER -1

Introduction

The food handling establishments in Sri Lanka still do not provide quality
services and products for the consumers. Also to accomplish the correct standards it
takes a longer time than develop countries, due to average level of standards of put
manufacturers and inspectors. In Sri Lankan bakery industry for example a less progress
is observed in spite of the fact that it hias been prevailing for a long time, due to the lack
of enthusiasm and proper knowledge about industry in the bakers. On the other hand the
inspectors are also to be blamed for they do not possess the ability to tackle with the

new technology.

These reasons have become very obstructive for Sri Lankan food industry to
apply modern applications like Hazard Analysis Critical Control Point (HACCP) and
Good Manufacturing Practices (GMP) in them. It does not suggest the idea that our food
establishments can not acquire modern standards, but emphasizes the fact that it
requires enthusiastic, hard working manufacturers as well as inspectors and the fullest

corporation from the government.

This will help them to get rid of the deviations of their products and supply the
consumers products with a better quality. on the other hand it is also observe the
knowledge on the standards of food and its processing establishment is very law in

consumers or some times not at all,



Therefore Sri Lanka has passed many rules and regulations on food and food
manufacturing through ordinance and Acts by Laws to protect the consumers. They are
further strengthened by introducing them in the penal code and the nuisance ordinance
of the Sri Lankan legislation and in the act of Pradeshiya Sabha, Municipal Council and

Urban Council Acts etc. and mainly by the Act No. 26 in 1980 on food.

The food Act No. 26 in 1980 on food is especially passed on to evade from the
deviations in the food handling process from food manufacturing to until it come to the

hands of the consumer.

Though this may be the legal situation of Sri Lanka on food and however much
it is strong, Still we are unable to manufacture higher standard food products. So it is

evident that there can be a short coming anywhere of the process.

Therefore this survey points out some measures that can be taken to strengthen

the process by expelling the shortages of it.

The food related industries such as Bakeries, grinding mills, hotels, restaurants

and catering services in the Matara MC were covered for this survey.

And a questionnaire including the details regarding general information of these
establishments general information of these establishments , their problem areas,

product types, personal information, premises equipment and utensils, sanitary facilities,



