Appendix: Food Safety knowledge and practice Questionnaire
	Section A: The students' sociodemographic

	Gender
	Male (     )                                           Female (     )

	Age
	18 years (    )              19 years (      )                 20 years and Above (       )

	Education Level
	First-year (      )           Second year (      )                Third year (       )             

	Study Specialization

	Culinary art  (        )            Hotel & and event management  (      )
                                
Food & and beverage management   (          )

	Variables

	Statement
	
	
	

	Section B: students' knowledge of the manufacture of safe food

	
	
	True
	False
	Do not know

	K1
	Preparing food without observing hygiene rules causes food-borne illness.
	
	
	

	K2
	Improper heating of food causes food-borne illness.
	
	
	

	K3
	Hot ready-to-eat food should be kept at 20°C
	
	
	

	K4
	Bacteria multiply at approximately 90°C
	
	
	

	K5
	Only patients carry the bacteria that cause food poisoning.
	
	
	

	K6
	Bacteria stop multiplying at human temperature (37°C)
	
	
	

	K7
	Frozen meat should be thawed at room temperature.
	
	
	

	K8
	Refreezing thawed food causes foodborne illness.
	
	
	

	K9
	Keeping cooked food and raw food together results in food-borne illness.
	
	
	

	K10
	Different types of meat (red meat, chicken, fish, etc.) can be cut into cubes or chopped on the same cutting board.
	
	
	

	K11
	Meat can be cut on the same cutting board as vegetables.
	
	
	

	K12
	Salmonella is a type of bacteria that causes food poisoning.
	
	
	

	K13
	Food should be served no later than two hours after preparation.
	
	
	

	K14
	Food production employees must undergo medical examinations every two years.
	
	
	

	Section C: safe food production practices

	
	
	Agree
	Have no idea
	Not Agree

	P1
	I take care of my hygiene because food safety is very important for the prepared food sector.
	
	
	

	P2
	I am interested in using fresh raw materials in food production.
	
	
	

	P3
	I do not touch food if my hands or fingers are injured.
	
	
	

	P4
	Wear protective coverings, masks, and gloves during food production to prevent food-borne illnesses.
	
	
	

	P5
	I always keep my work area clean to produce safe food.
	
	
	

	P6
	I do not wear the same shoes and clothing outside and inside the food production area.
	
	
	

	P7
	Do not touch raw food without wearing protective gloves.
	
	
	

	P8
	Do not wear jewelry (rings, earrings, etc.) during food production.
	
	
	

	P9
	If I have the flu, have a cold, have diarrhea, etc. I am not involved in food production.
	
	
	

	Section D: personal hygiene practices

	
	
	Always
	Often
	Sometimes
	Rarely
	Never

	P10
	How often do you wash your hands after using the toilet?
	
	
	
	
	

	P11
	How often do you change your uniform?
	
	
	
	
	

	P12
	How often do you wash your hands after coughing or sneezing?
	
	
	
	
	

	P13
	How often do you clean your nails?
	
	
	
	
	



