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INTRODUCTION

> Foodborne diseases are caused by contamination of
food and occur at any stage of the food production,
delivery and consumption chain. (WHO, 2015.)

Poisoning Cases in Malaysia
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> The present invention relates to safety assessment system for
food premise which is used to manage the compliance check
based on Food Act 1983 and Guideline for Grading Systems
for Food Premises in Local Authority
Create awareness among end users (especially:occupier of
food premise) about the importance of food safety and hygiene.

METHODS

> . 2) TOOLS

> Microsoft Word
» Microsoft Excel

1) FRAMEWORK
DEVELOPMENT

» Guideline of Grading Systems
for Food Premises in Local
Authority

> Food Act 1983

3)VALIDATION>

» Validated by TWO (2) Expert panels
v" Environmental Health Officer, Hulu Selangor District Council
v' Assisstant Environmental Health Officer, Sik District Health

Office
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Figure 1 : Flowchart of the development process
of safety assessment system for food premises

APPLICABILITY

premise inspection.

mobile phone.
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targeted end users.
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PROTOTYPE SYSTEM

SAFETY ASSESSMENT SYSTEM FOR FOOD PREMISES
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Useful and ease the MOH and Local Authority in conducting the food
The prototype system used to check the potential hazards and assess
the food safety in food premise and hygiene among food handlers

The system is user friendly and can be access using computer &

Prototype system is design in ‘Bahasa Malaysia’ to ease & meet the
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Cancel
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VALIDATION

Table 1: SUS score based on

the validation of the
prototype

SUS SCORE

GRADE

84.1-100

A+

80.8 -84.0

78.9-80.7

77.2-78.8

74.1-77.1

72,6-74.0

YLl =775

62.7-64.9

51.7-62.6

0-51.6
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Comments from TWO (2) Experts:
Environmental Health Officer from
District Council

*  Prototype system is easy to

understand.

» Content covered overall elements of

assessment form.

e System can help in tracking record.
Assistant Environmental Health Officer
from District Health Office

* A good and practical innovation in

safety assessment for food premises.

Table 2 : Guideline on SUS Score

PUBLICATION

v' Manuscript of ‘Safety Assessment

P System for Food Premises’ was

o submitted to International Journal of

Awul Industrial  Management  (Non-index
publication)
POTENTIAL MARKET

Invention can be applied to all food premises in Malaysia
» Can be used by Ministry of Health, Local Authority and owner food
premises

www.ump.edu.my



