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cluall e datd %20 A Gl dus Cucaddl)
) ) 8 gl A culSE cilagl) 8 L]
%7 ) Aol sl 4 cuamidsly %420
zx Chi-Square Lol aladiul dieg ooz
LaSlls Dall g G A sy S
O 229 22,621 G pye i 23 LS A g el
et A mhul) Gl g Lyl Al @llia
Ol A clagdl Gl clagd lele
o=t WS dilailly daall cUaliaVh L)
bty (525 LY Ldluy bass dakail lgle
fohal mhuly galeled) gul A Gshl da
Clagll 4 sl dus Ji by dabad)
L))

Zbadi ) sans Lo pe duhll ode gl (3ém

et. al., 2014; El Masry et. al., 2015;
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2021 /585 4 N w1 oo S 85l DA (Gl [ oatail Sl

SalsIly a8 gal) A JA1S cpe cilind) 34 2Bl ga  JJadl ) jal g fradaal) Ay JAI (e i) 3A) day 0 g sSiall Ciagl)

Q’f'l

S0 Z) Ll 241 <6 o) dags R oSl g 5
1 u‘::ﬁjﬁ:’:ﬁ’;;’:ﬁ ' Growth  GramNegative  Klebsiella pneumoniae
2 e :Tjjj D=l Growth ~ Gram Negative Klebsiella pneumoniae
3 Dol ad e dala 'u'\eaz:j‘ﬁ\ Growth ~ Gram Negative Klebsiella pneumoniae
4 o= ;jj,a:\"mﬂ\ Growth ~ Gram Negative Klebsiella pneumoniae
5 Gl ll dlac) i Growth Gram-Positive Staphylococcus aureus
6 Gl ll dlac) i Growth Gram-Positive Staphylococcus aureus
7 o Gilinaall dlac ] sacaie Growth ~ Gram Negative Klebsiella pneumoniae
8 rE Gl ll dlac) i Growth ~ Gram Negative Klebsiella pneumoniae
9 ‘i: Gl ll dlac) i No Growth

10 0 ) Ll Glaay Jac) 3amie Growth  Gram-Positive Staphylococcus aureus
11 (E' Gl ll Cadad sacaie Growth ~ Gram Negative Acinebacter baumannii
12 <% pladall Jai 4, e Growth Gram-Positive Staphylococcus aureus
13 pladall Jai 4, e Growth ~ Gram Negative Klebsiella pneumoniae
14 OB QU e Growth Gram-Positive Staphylococcus aureus
15 Al b (ke Growth ~ Gram Negative Escherichia coli

16 A0 QL ada No Growth

17 panill 48 e by (e No Growth

18 NRTIEES (R ' B Growth ~ Gram Negative Acinebacter baumannii
19 il Glaaie sl jlasll No Growth

20 Ol & Growth ~ Gram Negative Acinebacter baumannii
21 Gl g padll Jast [ gs Growth ~ Gram Negative Klebsiella pneumoniae
22 'E et u:f;ﬁ:‘a U= Growth  Gram Negative  Klebsiella pneumoniae
23 (g Dol dst s Growth  Gram Negative  Klebsiella pneumoniae
24 ‘E JU#“ U2 e Growth ~ Gram Negative Klebsiella pneumoniae
25 = bl @lgaly Slase Jut gass Growth  Gram Negative Klebsiella pneumoniae
26 )Y Jps pass aiia Growth ~ Gram Negative Klebsiella pneumoniae

sl GQJ.'\M C\_tL.A ijj Glasa (e lgzas (ﬂ Q\A&G ‘?ﬁ sﬁﬁ}&j\ :\..na).q.q!\ t:a):.us.d\ g (3)‘5349
2021/ s 4 A i 1 oe (oY) 850 DA (glasy [ aderl)

ALy a8 gal) A JA1S (e cilind) 341 a8) ga

Sl f-\ﬁb&\hﬂ\hﬁdi\d&u&ﬁgﬂ\ lii-b.gggj‘)s..ydhi«aj\

e

. L) o

26 Gl g padll wbii ~ 81 No Growth

27 (E el apkaii ) Growth Gram Negative Klebsiella pneumonia
28 . aalll S Growth Gram Negative Klebsiella pneumonia
29 ¢ LIl de Growth Gram Negative Klebsiella pneumoniae
30 (E, Ol (33 5 No Growth

31 E gkl de Growth Gram Negative Klebsiella pneumoniae
32 BEVIEEEEN Growth Gram Negative Klebsiella pneumoniae
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33

34
35
36
Kl
38
39
40

uall saaia Growth Gram Negative Klebsiella pneumoniae

Gedadl) 48 jae No Growth
A Ll Cla s LA Growth Gram Negative Staphylococcus aureus
G 5 il LA Growth Gram Negative Acinebacter baumannii
Sl Jud e Growth Gram Negative Klebsiella pneumoniae
B sall peilia Growth Gram Negative Staphylococcus aureus
A0 el Al i) iilia Growth Gram Negative Staphylococcus aureus
CoAall o) sl Caa Growth Gram Negative Klebsiella pneumoniae

(o=
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1 “’Z;U o, e}:’;’;;’:&q No Growth S S

2 Gl g padl) Sl s @58 laall No Growth

3 el ad s daly Glaa YY) Growth Gram Negative Klebsiella pneumoniae
4 g panll (s il Slum Y1 Growth Gram Negative Klebsiella pneumoniae
5 b ol dlae ) 3acata No Growth

6 Gl gl dlae ) 3aaie No Growth —_— —

7 Ciliazal) dlae) 3acaia No Growth —_— —_—

8 (E Gl ol dlae ) 3acaia No Growth — —_—

9 b ila ol dlac Bacaia No Growth — —

10 G, Fpsa¥ Adadl cilia s dlae) 3uaie No Growth — —

11 (E, Cila ol Caulat sacaia No Growth — —

12 & aladall Ji 4, 5o No Growth e —

13 pladall Jis &y e No Growth

14 e e e Growth Gram Negative Klebsiella pneumoniae
15 O Al Qb aiia Growth Gram Negative Klebsiella pneumoniae
16 A Qb (e No Growth

17 el 4d 2 b Sadie No Growth S S

18 Bl A Ca gy No Growth — —

19 il Glamic Janadl jlaall No Growth

20 Ol A Growth Gram Negative Klebsiella pneumoniae
21 Gl 5 padll Jaul [ sa No Growth

22 79, et u:f;f::‘a “= No Growth S S

23 g) Dl dese (s No Growth _— S

24 :i ol pass Gada No Growth —_— —

25 Gebaal) &l 5ol 5 Clane Jawe s sn No Growth

26 g ¥) Jand ymgn asia Growth Gram Negative Klebsiella pneumoniae
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Abstract:

Food contamination, especially in health care facilities, is a danger that
leads to a deterioration in the health status of the patients and the medical and
paramedical staff working in those facilities. The current study aims to assess the
quality of food services provided at Al-Jalaa Teaching Hospital in Benghazi in the
year 2021 By evaluating the extent to which food hygiene requirements and food
safety and quality systems are applied in the Kkitchen, and conducting
microbiological analyses to detect the presence and identification of pathogenic
bacteria on samples of kitchen surfaces and food meals. Samples were collected
during two different periods of 6 months each. 80 samples were collected from
staff and surfaces in the kitchen (40 samples per period) and 56 samples from
food meals (28 samples per period). The results of the evaluation of the first
period showed that the average level of performance was 50% + 6.38%, and the
average compliance with hygiene requirements was 47% + 1.13, which are lower
and with a significant difference from the minimum levels required, which are
75% and 85%, respectively. The results of detecting the presence of pathogenic
bacteria also showed contamination of various surfaces in the kitchen and even
food meals with four types of pathogenic bacteria: Klebsiella pneumoniae,
Staphylococcus aureus, Acinebacter baumannii and Escherichia coli. The second
period witnessed the implementation of the necessary corrective measures and re-
evaluation by a specialized team, which led to an improvement and an increase in
the average level of performance to 92.66% = 5.71, and the average level of
compliance with hygiene requirements to 92% =+ 0.48. This reflected positively on
the number of pathogenic bacteria, which became much less, as only Klebsiella
pneumoniae was isolated. We conclude that food safety and quality systems
approved by specialized organizations, such as the HACCP system, must be
applied to reduce food contamination, especially in hospitals. It is also nessasary
to develop and implement training programs on food safety and quality for all
those associated with the task of preparing and distributing food in hospitals to
reduce food contamination and associated diseases.
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