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CHAPTER-1

INTRODUCTION TO THE STUDY

The presence of pests in any food handling premises is unacceptable. The risks posed by
pests include:

* The spread of disease — pathogens are transferred from the gut or external eNgf the
pest

* Damage to property

* Contamination of work surfaces and foodstuffs

« Adverse public opinion and loss of reputation V
* Prosecution and closure Q

* Poor staff relations

The objective of the Pest Manag mme should be to prevent, as far as

practicable, the introduction ofgfests e site and to reduce the conditions that may

encourage their presence.

LATIONS

Articl of Regulation (EC) 178/2002 deals with unsafe food. It 1s an offence not to
comply with article 14 under the General Food Regulations 2004. Food shall be deemed
unsafe if it is considered to be injurious to health or unfit for human consumption.

Regulation (EC) 852/2004

These regulations lay down general hygiene requirements for all food business operators

and state that:




*The layout, design and construction of food premises are to permit good food hygiene
practices including protection against contamination and in particular, pest control.

*Adequate procedures should be in place to control pests




CHAPTER-2

REVIEW OF LITERATURE

Making pest management decisions in food processing facilities, such as flour mills, rice

mills, human and pet food manufacturing facilities, distribution centers, warchgases, and

and biology of pest species; and effective use of monitoring a gement tools.

Programs require collaboration among those who work for processing company
and those who work for the pest management c cisions need to be made

about the system as a whole, how to deal withgssues e they become major problems,

and how to allocate resources effectivel

The food industry has been &,
chemical pesticide applicaions tdward integrated pest management (IPM). This shift has
been driven by t S prpducts such as methyl bromide, demand for reduced pesticide

% of reduced risk products. Pest management and food safety

from structural fumigations and calendar-based

usage, and

practi st withstand increasingly intense scrutiny of external inspections and audits.
end® underscore the need for improvements in the pest management decision-

making process in the food industry.




CHAPTER-3

OBJECTIVES OF THE STUDY

CHAPTER-4

RESEARCH METHODOLOGY

METHODOLOGY ADOPTED:- This research is aimed it in® the pest

management in a food establishment.

RESEARCH DESIGN:-The research design WaWtudy is both ‘Descriptive’

and ‘exploratory’.

DATA COLLECTION METHODS# @

The data was collected using@both rimary data collection methods as well as

secondary sources.

PRIMARY DATS t opthe information was gathered through primary sources’. The

methods that

S

(Juestionnaire

to collect primary data are:

Interview

METHOD USE TO PRESENT DATA:

Data Analysis & Interpretation — Classification & tabulation transforms the raw data
was collected through questionnaire in to useful information by organizing and compiling

the bits of data contained in each questionnaire i.e., observation and responses are
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converted in to understandable and orderly statistics are used to organize and analyze the

data:

+ Simple tabulation of data using tally marks.
¢ Calculating the percentage of the responses.

¢ Formula used = (no. of responses / total responses) * 100

REPORT WRITING AND PRESENTATION

Report Encompasses — Charts, diagrams ®

-11 -




CHAPTER -5

DATA ANALYSIS AND INTERPRETATION

Q1.Food can become contaminated at any point during production, unsanitary
conditions coupled with disease-carrying pests in food facilities cag cause

widespread outbreaks?

Criteria Frequency Percgfitage

Highly Agree 15 'ﬁQ"
Agree 15
Neutral 10 X}“o
Highly Disagree 5 10%
Disagree 10%
/:‘5- )Y
Percentage

M Highly Agree
M Agree
Neutral

M Highly Disagree

W Disagree

ANALYSIS:
As per given in the above pie chart 30% of the respondents highly agree with the Food
can become contaminated at any point during production, unsanitary conditions coupled

with disease-carrying pests in food facilities can cause widespread outbreaks. 20% of the

-12 -




respondents neutral with the same and 10% of the respondents highly disagree with the

above statement.
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Q2.Pest management can be challenging even on a small scale and may seem
overwhelming in larger instances such as in food processing facilities, warehouses

and the like?

Criteria Frequency Percentage
Highly Agree 19 38%
Agree 6 12%
Neutral 10 20%
Highly Disagree 5 10%
Disagree 10 20%

Percentage

M Highly Agree
M Agree

Neutral

M Highly Disagree

W Disagree

ANALYSIS: C

As per give w above pie chart 38% of the respondents highly agree with the Pest
mangge be challenging even on a small scale and may seem overwhelming in
larg stances such as in food processing facilities, warehouses and the like. 12% of the
respondents agree, 20% of the respondents neutral with the same and 10% of the

respondents highly disagree with the above statement.
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CHAPTER -6

FINDINGS AND RECOMMENDATIONS

e 30% of the respondents highly agree with the Food can become contaminated at
any point during production, unsanitary conditions coupled with disease-carrying

pests in food facilities can cause widespread outbreaks. 20% of the re

neutral with the same.

e 38% of the respondents highly agree with the Pest gfan ement” can be
challenging even on a small scale and may seem overvghelm rger instances
such as in food processing facilities, warehouses like. 12% of the
respondents agree, 20% of the respondent the same and 10% of the
respondents highly disagree with the VR

e 28% of the respondents highl

processing facilities and ¢ required to adhere to a number of health

offering tSWEligh, cockroaches and stored product pests such as beetles and
India @ hs plenty of food, water and hiding spots for nesting. 12% of the

ts agree with the same.

Recommendations

-15-




CHAPTER -7
CONCLUSION

The Study is contributes towards indentify points at each stage in the operations that are

Critical to the safety of food, including in the supply chain.
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CHAPTER -8
LIMITATION OF THE STUDY

B The study was restricted to the particular area only.

B The size of the research may not be substantial and it is limited to a specific area.
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QUESTIONNAIRE

DEAR RESPONDENTS,

| PR a student of ....ovveiiiiiinnnn I am underlying a project named “STUDY ON
PEST MANAGEMENT IN A FOOD ESTABLISHMENT” So by filling this
questionnaire please help me in completing my research project.

Name:

Age : Gender: Male O Female
Education:

Organization:

Designation:

No of years in the organization:
Q1. Food can become contaminated at any Qu ¢ production, unsanitary
conditions coupled with disease-ca in food facilities can cause

rryi es
widespread outbreaks? @

o Highly Agree

e Agree

S

Q2. management can be challenging even on a small scale and may seem

overwhelming in larger instances such as in food processing facilities, warehouses
and the like?

e Highly Agree

e Agree

e Neutral
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