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Abstract

Introduction

staffs and various levels of food preparation and distribution centers have important role in
creating the foodborne diseases. So, the present study will examine the situation of microbial
indicators in different levels of food preparation as well as the principles of food safety based on

world health organization (WHO) in Yazd restaurants in 2019.

Methods

the current cross sectional study is performed in 175 restaurants in Yazd by census method.
Microbial indicators are studied using luminometer and direct sampling from various levels of food
preparation, cloths and staff’s hands along with microbial culture in Yazd Shahid Sadoughi
microbiology lab. The standard WHO questionnaire used to check the food safety principles. Data

analyzed statistically by Spss22, Excel, independent T-test and one-way ANOVA.



Results

microbial contamination load in 75 restaurants was lower than 10 RLU and it was higher than 10
RLU in 100 cases and the gram-positive and -negative bacteria, staphylococcus aureus,
Escherichia coli, Enterobacter, klebsiella, pseudomonas and fungi are presented after microbial

culture. Responses and total average scores of staffs in restaurants showed desirable limit.

Conclusion

the study suggests significant microbial contamination and desirable information level about
observing the principles of food safety in Yazd restaurants. Therefore, it is strongly recommended

that more attention should be paid to personal hygiene and environmental health in restaurants.

Keywords: Microbial indicators, Food safety, Foodborne diseases, Restaurants, yazd
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