Food safety: Are you aware of the Steps to prevent food poisoning? A study among adults in the United Arab Emirates

ABSTRACT
Background: Owing to its higher rate of occurrence and infectivity, gastrointestinal illnesses stemming from contaminated, unsafe food is a global cause of concern.Microbial contamination of food items due to unhygienic practices can have damaging effects on one’s health and well-being. The study was conducted to assess the level of literacy regarding food safety practices and the environmental impact of food wastage among the adults in UAE.
Materials and Methods:A cross-sectional study was conducted among the adults residing in the UAE. A self-administered questionnaire was used to assess the level of literacy regarding general food safety,food safety practices,environmental impact of food wastage and preventive strategies. A total of 810 responses were collected after obtaining consent. SPSS version 28 was used to perform the analysis.
Results: The knowledge questions of the study were divided into three domains. The first domain focused on the knowledge regarding food safety, handling practices and steps. A majority of the participants had sufficient knowledge about food contamination, its occurrence and prevalence and importance of expriry dates. Around 39% were unaware of the microbes that cause food contamination. Uncleaned utensils, table tops and floors, uncovered food and undercooked meat were practices that were correctly identified by the majority that cause food poisoning. Around 90% of the participants were aware that thorough washing of fruits and vegetables, and proper handwashing before and after food preparation can help prevent food poisoning to a large extent. A majority of the participants were also aware of the food safety steps to be followed, including meat handling, handwashing, refrigeration and microwaving. The second domain focused on the literacy on environmental impact of food wastage. Around 92.2% of the participants knew that food waste can be used as an organic fertilizer. The third domain was based on participants’ opinions about the  possible factors that can cause food wastage. Around 91% of the participants felt food contamination was largely due to improper handling and storage of food. 
Conclusion: Overall, a majority of the adult participants possesed a good level of knowledge regarding food contamination and food safety practices. Preventive methods to minimise food wastage can help reduce the global issue. Inculcating this awareness and knowledge among the population can be cardinal in restricting its negative impact on the community.
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