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ABSTRACT 

BACKGROUND: The Coronavirus (novel coronavirus or COVID-19) is a large family of viruses that can be 

transmitted through food products.The virus is not transmitted through food that is safely prepared, but it can be 

transmitted through food products, as the virus can live for several days on the surfaces of food products. 

However, precautions regarding the purchase and cleaning of food products after purchase are important. Thus 

this present study was conducted to assess the Knowledge and awareness on Food Handling during COVID 19 

among the General Public. 

 

MATERIALS AND METHOD:A descriptive cross-Sectional survey was conducted among 100 study 

participants. Data collection was done by means of online google survey form. Data  was entered in Microsoft 

excel sheet after collection and was analysed using SPSS software. Descriptive statistics were expressed by 

means of number, frequency, and percentage. Chi- Square test was used to find the association between 

variables. The level of statistical significance is at p<0.05. Statistical software is SPSS version 23. 

 

RESULTS: 38.18% of the respondents are from 18-25 years ,16.36% of the respondents are from 36-45 years 

,16.36% of the respondents are 46-55 years , 10.91% of the respondents are from above 66yrs of age, and 9.09% 

of the respondents are from 56-65 yrs age group. Majority of the females (13.64%) responded that they washed 

their hands for 10 seconds. when compared to male participants. The differences between the groups were  not 

significant (chi square value-16.183, The p value is 0.06(p<0.05)) 

 

CONCLUSION: In the current survey, food handlers demonstrated adequate knowledge of proper food 

handling. Approximately 88.39% of food handlers exercised caution when purchasing food goods such as 
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groceries, fruits, and vegetables, as well as afterwards. The majority of the food handlers washed the food before 

storing it.Based on the result of the study we can conclude that the majority of the female respondents are aware 

of food handling during COVID 19. 

KEYWORDS : Cross-sectional survey, COVID 19, Food items, General public, Innovative analysis 

 

INTRODUCTION: 

Corona viruses, also known as novel coronaviruses or COVID-19, are a wide family of viruses that can infect 

both animals and humans.[1] The virus cannot be transmitted through cooked food, but it can be transmitted 

through food products because the virus can live on the surfaces of food for many days. [2]COVID-19 triggers 

respiratory infections in humans, ranging from the common cold to more serious illnesses that, if not treated, 

may lead to death.On March 11, 2020, the World Health Organization (WHO) proclaimed coronavirus disease a 

pandemic.[3] Since its announcement, the COVID-19 pandemic has posed an unparalleled danger to India and 

the rest of the world.[4]  

The World Health Organization (WHO) is educating the public about how to minimise disease transmission 

through physical separation interventions. To preserve social isolation, schools, universities, businesses, and 

travel are closed; however, places like the International Journal of Study and Analysis are accessible to the 

public.Ritu Geu Goswami is the author of the book Ritu Geu Goswami. Knowledge of healthy food handling 

during the COVID-19 pandemic: a questionnaire-based survey grocery stores, fruits, non-vegetarian foods, and 

other items are open because people must live in the current pandemic situation. Maintaining food movement 

along the food chain is an important function to which all food chain stakeholders must contribute. People are 

extremely unlikely to contract COVID-19 from food or food packaging. COVID-19 is a respiratory illness that 

is spread primarily through person-to-person contact and direct contact with respiratory droplets generated by an 

infected person coughing or sneezing[5].Our team has extensive knowledge and research experience  that has 

translate into high quality publications[6–10][11–15][16–20][21–25] 

As a result, it is critical to evaluate food handlers' knowledge of proper food handling so that understanding of 

the importance of preserving good hygienic practises in food buying and preparation can be integrated into our 

lifestyles to ensure optimum immune function and prevent the spread of COVID 19.The aim of this study is to 

assess COVID-19 knowledge among food handlers at the family level prior to cooking. The findings could aid 

in the development of prevention strategies aimed at improving people's behaviour so that they adhere to the 

best practises for safe food handling in order to keep their families healthy. 

 

MATERIALS AND METHODS 

STUDY DESIGN AND STUDY SETTING 

A descriptive cross-Sectional survey. 

 

SAMPLE SIZE AND ESTIMATION 

Sample size was calculated using the manual formula (N = Z�2Pq/L2) based on the study done by [26]and the 

total sample size arrived was 100. 

 

ETHICAL APPROVAL 

Ethical approval was obtained from the Institutional Review Board in Saveetha University. 

 

DATA COLLECTION 

The first part of the  questionnaire consists of demographic details which includes Age, gender, level of 

education, occupation. The second part of the questionnaire consists of questions  related to knowledge, 

awareness, about the foodhanding during covid 19 situation.  Independent variables were age,  gender and Level 

of education and dependent variables were level of knowledge, awareness, about the food handling during covid 

19 situation. Data collection was done by means of online google survey form.  
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SAMPLING: 

Simple random sampling technique was followed 

 

STATISTICAL ANALYSIS 

Data was entered in Microsoft excel sheet after collection and was analysed using SPSS software. Descriptive 

statistics were expressed by means of number, frequency, and percentage. Chi- Square test was used to find the 

association between variables. The level of statistical significance is at p<0.05. Statistical software is SPSS 

version 23. 

 

 

Result  

 

 
Figure1: The pie chart shows the percentage distribution of the participants based on age. 38.18% of the 

respondents are from 18-25 years denoted in (Black) ,16.36% of the respondents are from 36-45 years and 

denoted in ( Beige),16.36% of the respondents are 46-55 years denoted by (Violet), 10.91% of the respondents 

are from above 66 denoted in (Red), and 9.09% of the respondents are from 56-65 are denoted in (Yellow) 
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Figure 2 : The pie chart shows the percentage distribution of the participants based on gender. 38.18% of the 

respondents are female denoted in (Blue), 61.82% of the respondents are male denoted in (Green) 

 

 

 
Figure 3 : The pie chart shows the percentage distribution of the participants based on method how they prefer 

to clean the grocress. 21.82% of the respondents fellow all the method mentioned  denoted in (Blue), 10.91% of 

the respondents will not follow any method denoted in (Green), 23.64% of the respondents will clean with 

sponge with sanitizer denoted in (Bige), 24.55% of the respondents will clean with sponge water and 19.09% of 

the respondents clean with tap water denoted in (orange ) 
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Figure 4 : The pie chart shows the percentage distribution of the participants based on how much time the 

respondents require to clean their hands. 41.82% of the respondents take 10 seconds to was their hands denoted 

in (Green), 18.18% of the respondents will take 20 seconds to wash their hands denoted in (Beige), 24.55% of 

the respondents will take 30 seconds to wash their hands denoted in (Violet), 9.09% of the respondents have no 

idea denoted in (Yellow). 6.36% of the respondents take 1 minute denoted in (Blue). 
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Figure 6 : The bar graph represents the association between the gender and time taken for hand wash by the 

respondents. X axis represents the gender and Y axis represents the no of responses, in which green denotes 10 

seconds, Beige denotes 20 seconds, Violet denotes 30 seconds, yellow denotes no idea, blue denotes 1 minute. 

Majority of the females (13.64%) responded that they washed their hands for 10 seconds when compared to 

male participants. The differences between the groups were statistically non-significant (chi square value-

16.183, The p value is 0.06(p>0.05)) 

 
 

Figure 7: The bar graph represents the association between the gender and things they use to clean their 

groceries by the  respondents. X axis represents the gender and Y axis represents the no of responses, in which 

green denotes none of the above, Beige denotes sponge with sanitizer, Violet denotes sponge with water, yellow 

denotes thoroughly in tap water, blue denotes all the above. Majority of the male (19.09%)  were not following 

any protocol or indicators when compared to female participants. The differences between the groups were 

statistically non-significant (chi square value- 16.172;p value is  0.1(p>0.05)) 
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Figure 8: The bar graph represents the association between the gender and the reagent used for the cleaning of 

food items. X axis represents the gender and Y axis represents the no of responses, in which green denotes all 

the above, orange denotes none of the above, Violet denotes soaking with the salt water, yellow denotes soaking 

surf solution, blue denotes using bleaching powder, red denotes thoroughly in water. Majority of the male 

(19.44%) responded  by washing thoroughly with water when compared to female participants. The differences 

between the groups were  not significant (chi square test-17.164; The p value is  0.3(p>0.05)). 

 

DISCUSSION: 

Figure 1 describes the distribution of study subjects based on gender. 38.18% female and 61.82% male. Figure 2 

describes the distribution of  study subject based on age, were  38.18% of participants were between 18-25 years 

,16.36% of 36-45 years ,16.36% of  46-55 years , 10.91% of above 66 and 9.09% of  56-65 .Figure 3 describes 

the distribution of study subjects based on method how they prefer to clean the grocress. 21.82% of the follow 

all the method, 10.91% of will not follow any method , 23.64% of will clean with sponge with sanitizer, 24.55% 

of  will clean with sponge water and 19.09% of  clean with tap water. Figure 4 describes the distribution of 

study subjects based on how much time the respondents require to clean their hands. 41.82% of the participants 

took 10 seconds to was their hands, 18.18% of the participants took 20 seconds to wash their hands, 24.55% of 

took 30 seconds to wash their hands , 9.09% of the participants  have no idea . 6.36% of the participants  took 1 

minute. 
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In a study done by [27] COVID 19 can be spread from person to person through tiny droplets from the nose or 

mouth, so wearing masks, using hand sanitizer, maintaining a social distance of more than three feet, and 

carrying a shopping bag are all necessary before leaving the house to buy food. According to their survey 

findings, 88.39 percent of the 224 respondents took the precaution of wearing protective clothing.a mask, 

keeping a safe distance from others, holding hand sanitizer and a shopping bag Another important precaution 

that has gained importance in the fight against the pandemic is hand washing with alcohol-based hand 

sanitizer[5]. In our study, 21.82% of the participants followed all the precautions while buying the food items. 

 

In a study conducted by [3] nearly 94.64 percent of those polled said they wash their hands before handling 

food[3]. and 96.22% of the respondents who washed their hands said they used soap/liquid soap and water, 

while the remaining 3.77 percent (8 respondents) said they only used water.It is critical to wash hands with soap 

and water for 20 seconds in order to kill only the germs/viruses.[28] Out of 204 people interviewed, 76.47 

percent said they wash their hands with soap and water for 20 seconds, 15.2 percent for 30 seconds, and 2.9 

percent for one minute.Hand washing with soap and water for at least 20 seconds, with the entire procedure 

lasting up to 40-60 seconds, is the prescribed hand hygiene technique for clearly soiled hands[29].  However in 

our study, the majority of the participants took only 10 seconds to clean their hands.  

 

Cleaning of groceries, even if correctly packaged after purchase, is critical because the virus will remain on the 

surface of food for long periods of time. About 209 (93.3%) of respondents said they cleaned their groceries, 

with 48% using water and 14% using a sponge.  ; International [4]. In our study, majority of the participants 

used tap water to clean their groceries with sponge 

108 Vol.7; Issue: 5; May 2020; International Journal of Research and Review (ijrrjournal.com). The book Ritu 

Geu Goswami is written by Ritu Geu Goswami. [30]During the COVID-19 pandemic, a questionnaire-based 

analysis on knowledge of healthy food handling found that 39 percent sponge with sanitizer and 39 percent 

sponge with water. Aside from groceries[31], the ability to clean milk packets was put to the test. It's worth 

remembering that 87.5 percent of the 224 people polled said they washed their milk packets after buying them, 

while 12.5 percent didn't. During the pandemic, the FSSAI recommends that fruits and vegetables be thoroughly 

cleaned.According to the survey, 94.2 percent of respondents (211 people) said they clean fruits and vegetables. 

Out of the 211 people interviewed, 41.71 percent said they washed their fruits and vegetables thoroughly in 

water.  

So that relationship between properties and the benefits associated with the tooth numbering system is 

specifically demonstrated in the current study .The present study possesses limitations such as small sample size 

,homogenous population and the study deals only with one parameter. Further  studies with large samples size 

focus on details concerned with parameter like compressive strength analysis ,colour stability analysis,colour 

stability  

Analysis ,surface roughness analysis should be done to significantly  demonstrate the effectiveness and 

benefits associated with the usage of the tooth numbering system. 

The study was conducted with a limited number of respondents due to the short time frame of the 

study. Further studies have to be conducted with large sample sizes to understand the practice and Preferences 

of Food handling during covid 19 among the general population. 

 

CONCLUSION: 

In the current survey, food handlers demonstrated adequate knowledge of proper food handling. Approximately 

88.39% of food handlers exercised caution when purchasing food goods such as groceries, fruits, and 

vegetables, as well as afterwards. The majority of the food handlers washed the food before storing it.Based on 

the result of the study we can conclude that the majority of the female respondents are aware of food handling 

during COVID 19. 
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