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Abstract:

Investigating the effect of guild training courses on changing the knowledge and health
performance of operators and staff of food preparation and distribution centers in Fasa

Introduction: Food-borne diseases are one of the common problems of the health system in
which the staff of food preparation and distribution centers play an important role. Training
of food service operators and staff is one of the best ways to prevent foodborne illness and is
emphasized by the World Health Organization. The purpose of this study was to investigate
the effect of guild training courses on changing the knowledge and health performance of
operators and staff of food preparation and distribution centers in Fasa.

Materials and Methods: In this cross-sectional study, 100 operators and employees of food
preparation and distribution centers in Fasa city were evaluated in terms of the effect of guild
training courses on changing the knowledge and health performance of these people. Data
from this study were collected through interviews and observation of checklist completion.
Finally, one-way t-test and analysis of variance were used to analyze the data with SPSS
software.

Results: The results showed that in this study, the mean and standard deviation of the total
knowledge score among the subjects was 7.7+ 1.7 and the mean and standard deviation of
performance was 45.4 = 10.3. Also, the mean and standard deviation of the knowledge score
was 8.3 9 1.9 for the food handling group and 7.1+1.3 for the working group. The mean and
standard deviation of the performance score was 47.6 = 1.2 for the food handling group and
45.5 £ 10.3 for the working group. The results of statistical analysis showed that there was a
significant difference between the knowledge score score in the food handler and worker
group (P value = 0.01.) There was also a significant difference between the performance
score score in the food handler and worker group.

Conclusion: The results of this study show the effect of holding guild training courses on the
level of knowledge, attitude and practice of managers and workers of food preparation and
distribution centers in Fasa, which can play a special role in promoting public health.

Keywords: Training of guilds, operators and employees, food preparation and distribution
centers



