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Interview Schedule for Collecting Information from Restaurant (small / 
medium) / Fast Food joints / Road side dhabas / Railway food outlets / 
Mobile Street Food Vendor

Schedule No.

Type of Food Service Unit 

Permanent Address_____

Day/Month/Year of Survey:

GENERAL INFORMATION OF THE RESPONDENT

1. Name of the Respondent______________________________
2. Ownership: Owner (1); Rental (2); Employed (3)

3. Age of the owner below 25 yr. (1); 25-50 yr. (2); above 50 yr. (3)

4. Gender: Male (1); Female (2)

5. Place to which you belong-Local (1)/Migrated (2)

g Education level up to: Illiterate (0); Up to primary (1); Up to HS (2); Up to 
Graduate (3); above graduate (4)

7 Since how long are you engaged in this occupation: below 10 yr. (1);
‘ 10-20 yrs. (2) Above 20 yrs. (3)

8. Is street food service your main occupation - Yes (1) / No (2)
_ How many employees engaged in your unit: Self (1); Up to 3 (2); Up to 5
y’ (3); Above 5 (4)

10. Do you have employees who are below 16 years of age (Yes=1/No=2)

11. Daily average income: <200(1); 200-600(2); 600-1000(3); >1000(4)
Which of the following jobs are done by the family members? 
(Yes=1/No=2)

ITEMS CODE
Supervision & cash holding

Purchases

Cooking

Serving

Cleaning

INFORMATION ON THE FOOD SERVICE UNITS
1. Have you got this unit licensed: Yes(1)/No(2)

2. Sitting Capacity - Below 10 (1); 10-20 persons (2) > 20 persons (3)

3. Mode of lighting at nights: Electricity (1); Gas light (2); Battery(3)
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4 Source of water supply: Running water (1); Stored water (2)

5 Availability of water purifier in working condition for drinking water: Yes(1)/No(2) 

6. Working hrs.: Up to 8 hrs.(1); 8-12 hrs. (2); >12(3)
7 Avg. number of consumers: <50(1); 50-100(2); 100-150(3); >150(4) 

g Use of smoke less fire and fuel for cooking: Yes(1)/No(2)

9 Facility of a separate store for raw materials: Yes(1)/No(2)

INFORMATION ON THE STORAGE PRACTICES FOR SEMI PERISHABLES AND HIGH 
RISK FOODS

Food items Storage at roo 
Yes (1

m temperature 
/No(2)

Storage under chilling 
Yes (1)/No (2)

< 2 hrs. > 2 hrs. < 3 days > 3 days
Semi perishables (Vegetables)
High risk foods (Milk and milk 
products / non - veg foods)

INFORMATION ON THE PROCUREMENT PRACTICES OF FOOD MATERIALS
Sr.
No.

Food Supply Materia] procured is? Packaging

Not
procured

(0)

Labeled
(D

Unlabeled
(2)

Packed
(3)

Unpacked
(4)

a. Food grains and 
semi processed 
ingredients eg.
Suji, dalia, maida 
etc.

b. Condiments and 
spices, nuts and 
dry foods 
(Unprocessed and 
semi processed)

c. Leafy and fresh 
vegetables

d. Oil, butter, ghee
e. Fruits and salad
f. Eggs, fish and 

meat (fresh/semi 
processed)

g- Semi processed 
vegetables, 
tomatoes puree, 
chopped 
vegetables, 
noodles etc.

ATTITUDE OF RESPONDENTS TOWARDS FOOD SAFETY TRAINING

1. Would you like to have yourself trained in street food service Yes(1)/No(2)

2. If yes, for how long duration:
a. Up to 15 days
b. 15-30 days
c. > 30 days
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INFORMATION ON THE VARIOUS FOOD HANDLING AND FOOD PREPARATION 
REPORTED BY THE FOOD HANDLERS (Use yes=1, No=2)

Sr. Items
No.
1. Leftover food should not be mixed with fresh food.
2. Use of potable water for washing of raw materials.

AS

Code

□
OBSERVATIONS OF THE FOOD SERVICE UNIT AND THEIR FOOD HANDLERS FOR 
VARIOUS PERSONAL HYGIENE AND HYGIENIC PREPARATION OF FOODS

Keys: Satisfactory (3), Average (2), Unsatisfactory (1), Not Applicable (0)

A. PERSONAL HYGIENE AND SANITATION
Sr.
No.

Practices Code

1. The food handlers had worn proper protective clothes.
2. Food handler should look smart and keep well groomed, paying 

attention on customer service, maintenance instructions and over all 
functioning of the unit

3. No smoking / no gutkha eating / no tobacco chewing by the food 
handler

4. Nails were cut and clean.

B. FOOD PREPARATION, FOOD HANDLING AND SERVICE MANAGEMENT OF THE
UNIT

Sr.
No.

Practices Code

5. Use of clean hand towels.

6. Cooked foods kept covered.

7. Use of clean stainless steel knives.

8. Chopping and peeling of fruits and vegetables only after proper washing.
9. Use of good quality disposables for serving foods and take aways.

10. Chilling facilities for storing of perishable foods.
11. After cooking the food was stored in stainless steel vessels.
12. Use of clean chopping boards for cutting vegetables.
13. Utensils are washed using the 3 tub system.
14. Neat and clean surroundings of the unit.
15. Location of the unit away from water logged drains, toilets, street animals 

and human disposal.
16. Disposal of garbage in the waste bins having proper lids.
17. Overall cleanliness of the unit.
18. The kitchen had exhaust fan, ventilators and chimney.
19. Washbasin had liquid soap.
20. Washbasin has running tap water facility with appropriate drainage.
21. All serving and dining vessels were kept covered and at a dry place.

22. . The dining tables and service counters should be cleaned using sanitizer.

23. Separate forks, tongs, spoons were used for serving food.
24. Commercial detergent are used for washing utensils.
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KNOWLEDGE SCALE
Keys: Right (2), Wrong (1), No Response (0)
Sr.
No.

Knowledge Code

1. One should not use towel if dirty

2. Washing of hands with detergent soap is essential before taking needs to 
prevent from bacterial diseases.

3. Pressure cooking is essential to kill bacteria

4. Food poisoning occurs when food contaminated with microbes or their toxins are 
eaten.

5. Temperature of the food affects growth of microorganisms in food.
6. Chilling of food hinders growth of microorganisms.
7. Food spoilage occurs through microbial growth.
8. Contamination of food may occur through water.
9. Consumption of peeled and cut fruits on the fruit shops should be avoided.
10. Clay/stone/gravels/hairs/rodent hair and excreta are considered adulterants.
11. Adulterants are used generally in processed form.
12. Adding color in the food is adulteration.
13. While buying jams, jellies, pickles, soft drinks one should look for ISI mark.
14. While buying ghee, butter, honey, etc Agmark should be looked for.
15. Foods rich in fat cause food borne illnesses to a greater extent.
16. High fiber foods, eg., high bran atta are beneficial for digestion.
17. Consumption of deep fried foods should be avoided to protect from digestion 

troubles.
18. Cleaning the washing area with disinfectants kills microorganisms and reduces 

its growth.
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APPENDIX 10.2 
Script on Motivational Film

1,

2. %(srari)
3. <1511 (®RT 2)
4. (445$ ^TT 1)

5. ^%0%Pt^ir2)

6. 4
7. (M)

8. efrcrlT eff^T (*fl<fKbll)

1
(ge cn&ncT I, ciitiRiiifapf^sn^cpr <??> cn$*rc

^3T1f$T?t WFf *R w 1HT 3flcIT11)

*$r ^ mm,

qf? 3H1?
SIM^, TO ^
JPltiPRF? 
cpii xgsNUi 
cpitwR

wiq (3IMM sM M w?t)

^gsrarc (gsrei# 3 3fteiq)
*IFITcftqfcT3r£STaJT

^IWqcTI#

M^^^|cr3fESTfJ|^c[Tt 

qjp5ig>T eil$ m

^ch3ntig>¥Tqqt 
^351351 cTT^t %

3n^j i
xrfe^*&'FfMl
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fSct f...
#T3T#cp TO

2

(4to <pt cpzr, 4to?t f toit4 ft 41|4 m 4 dslf 4 M I, *4 to *4 t, e4t 4topi ft 
to TO# t i w c*?ff *flan^r tR TO TO4 11)
% to 

¥>#1
f# 4 ? ... OsrFTT eFTT 4t 4... 3& TO... SII^TO TOT... TO tot. fff <pcL. TOT 
TOT ?... 4l... 4 (4ft Pi4 ^ 3 efltf fKRTTTOif)
4... 4... #P 4 'OTTO. 34 4L sp r4 efteT *4 f ..
4.. . 4.. w...
qmt4^R3R^r%# irt m 4t aft 4 to 4 ftsr 4tot... toro.... toner 
ft aft ^r... 4r % to 3ri4 ft toro ft aft 4 to (gg toto) s4 fr i TOent i 
fter 4 411 graft eft p4 i TOft TOft 4 ttot I14 (4ft 4t ^er toto)

TO...

4, are f 'to ft ¥§eT TO 3TT 4t I... 4... TO TOT... 444^jft, tf# 3lk Wig ^FTT,
fg4fi#^...Troft... toi

ipT (TO^Maft) 34%i^g4TO*PTOt;?f... ^ w n4to to to w^topt f 
?r4 ^3FTT'Sleft fj
34.. . to ^ 4 ton 4 pf aft... <r ;$.„ «npr rjr 4 feto1 w^topl. to
tot 4 cPTeTT t 44 4f graft 4 TO 'HFtT 4... w

4gl 34 TO ! ... ¥R TOP TOfTjf...

^vsrr toto top, grror i tot 4 «i|er top ^a^t ;tot t ft tot, ^ror 4 top

^aRT, to 4 TOP ^a41 to 'tot 4 JT to, PR ft TO 4, ^4 TOR4 I
4gT to4TO3M4TO4t I
T3j5ir (%r f grar *r grar to4 g?) 4ft sik gr$ to i to4 t)
^piR tosTFFt

4 4 snfticp 4 to 
% 3ik g^rr 4 w 4 i
WJ^TOTOft tot^R 
PRtoT'JIFTrto 
4f grar^rTOi

c$5r3 (srrsftsrsrfttolsrrftito, 2 4)

(srtfto m tort 14 4roftto gro srror 4 to to 411)
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*T§eT TOTOf... ^ 3TO TO ? (S5$tR 5W *3cf f?)

3^^f... cFimfc 3WSl$q^ftl 

*i§5T stp$i s#gi¥i TOwtcrtiTO# ^froti

TO I fm #5R 31HI tpgcIT I, ^Ffl «RFTF eft dltJHfrd I itectf m <3FTf-
W^l|cft(^nc;^Wv5FTS ?PllW^f 3fl?IT feffef I 

^Ifef 3k?ft§^i^#TOWf eTt^TOTOflfl

J^cTePT 1
^IfeT HcTeW tJETOT 7TFF! 3 WRITf ^TOPT W^t >R I TOW '‘tt, PhWcl ^tl

cTitgjf^iHri^ral,. i

^§ef Stcft*IRTTOt^TOP[#ITORf®^TO%%Wel?I«FeTtctt, ^TOTFF

stor ^ f i ^ era t M toto feeti ^ it (after ?p# ^ <?fi&T) i 
^fer ft^^cpqfigcilxie^t... I

^HfR % IRtf TO ^3FTT RP^TOW # cTT^t ^R Pfef WR eft HFlsf ^Rift spFll 3flf§]cf> | R|gof

rj%t $ to 3ft ftt 3R i WFRsfM^r, fm, tfeu Rftt ft *r 3! snft

i R3FIT Rift RP^TOPf 3ft enft m i 

3tk*n^l

RTO ftt It, cigRftl ft!

^t^sr#, Rffterr# 
ftRTT RIFTT WW TOTTift 

(cJT *41 Hide! it - JSRlcft 4)

(sfa W HR$ft 3ltRft 3FR 8RJ Wlft ftt W WR l)

cRTO

(W g>[ ^5Ff I ER # 'HvjlWd ft# 1% JjRl# HR 3ft HcW ift 1 W *tBcII RTR *R IRT RRPPR t#

f I WcFSftftHRItftST)

#a# #i (fftR#?iftftR^ftidft3ft#TTO^w#f, f3mft>RP0ftfKftr^^)^^

TO ftfl 3fM 3TFT 3e^t Sfftft Sfftft cFT R# ift I

ftf mftdTI3MRRft^#RlTf I^RIRTTOft#?HOT^##lftftqRTft!Rlcr3ft

ftRftsnftfti

RRl# fftjR

ftf HRf R 3TM SfgR fttftt RP^TOPf 3ft cf# 'R R3F!T dllctR Sflft 11

RRlftt ^ TOTI Bdgxrl ^1# I

# gaff ?

ft?I# ¥#lftftTOftftqt^|^#R§ild#2R^IMRIRFRft3NRq3*lf cftl 35R#cft

to##i qftwftrfft^ftRaftftft^TORRMg#! (#TO#*Pi5ift?T)
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often i

jf i
often srafi # i $irff <fft ^no#® # i qi€f in ^ mm <fft i $?€k wti, *Rsr i wr 

ti
(k^¥r#^^v3cf]^)^^ti^5cFrw)

5
(^151® # on# tR x^-x^y <p# %, ipr, ^cr, g^ter, I i)

^ift’IFfT

afk m iff ?p? sr

3fM U<|^ ’EM 6^1^

fiwi, jj^sprr
^jf£fR (3!Ff cpf FFF *Mf §3Tf)

'P Wf'P ipd^p
l^T oTFfH <# «Fi JT

^spRR, ^ftElsRfq

cpj| wr, gntw?
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APPENDIX 10.3 
Script on Food Hygiene
anvjr^fT#!iTite%

(#ar ft S*T vjfR^ t If etlf =nct #f aiqft eilt ^ qjft t 3^[ft oq^r 
ffRf fe st anft 11 era, ^ aiqf aisfr ft qs^nfft ft sir ^ sic^ wrr
stcn 11 A apre f , ftf qtsf m wr cirft $ ^ eft v3^i wm
#tt i pleR f an# $ ^rt fent m % aft i i sn# faf i ff ff sift t f
&nMi ^ps *pt wwi)

eflt 3Tctr (^prl) : ^l%IT 3IM $W ft 3^ f?t 3$ WW% I, ^JR, CTO, S$ Sjffll
#? an^^neT f g?ie fu, sief wt wr...

gfer ft: wfsioft WT t ?
: 3& ! 'fRitet 3p cp^ft 11 3M fftR t eft Ip Wt. #T efl^t tf 3fl#t
sioft ufRi I, atk m ^f5M» ...

^ffjifi: fes^ak % mm q^t M...snf Ptcp? sit sit efr
%:4.... ^^tftsp^l... ^ TfT # i...
^PMl^M : ^om. 3TFTT A fl ^ft...
^ffjlfr : W ff t ak ft ^flT ^ q?fl =qfqt ff ?Jsft 11 #t Sleft WT

PI

(gffnft ^tfr flft ft t qR f%f w m ak ft ott Rrf^tff aft ^ ’ft 
wt ft #tr M11 m aim siFift f ft qiftt ffcFM ffst w f

fet atr...)
^Ptor fr: %sss aft % p...« w ^Te€t qpft rju t cR? m sir ft...)

: ft ft ft epet cPt W qiftt t SRfft ftft Ik !....$...RT qpft...
gfktl^: m ^rflf apf!!! q^TT t qpft ft ffepft cpftt ^Sctt 11 ^ ftf A

a^qptsRR^f!! ^tflftetHT...fta*ffqnfttf#ftfteTT#f....
m ateft ^ aw cj*....
(^fet ft w§[ *tft ^f^rt A q^eft f ft f aiqft ^ mft ^..... A 
aiqftfffrfftxftt...)
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TO: 4.... to TO 4 ?? *pppf TO ! t[ ? fs m\ f...4 1TO g?nr.... 4k to

?icr s?4 4te-4c4 4 TO 4... stftTOTO 44§St4 4TO ?wt

fTO44TO44 ?
: qsif 4 4 3TST? TO TO fcH? SlTO 44 3iTO 14?ii4 I ? wl

to.... qs q<?ro toit ^ § 11 m 3 4^4 w TO 3 4 44f 4 44 it 
#TO4 ?? iciL,. TO feR# TO fTO g4 *4 3iro 11 

fTO : 4 4 SllTO 3iTO TO kRU TO t q? ?-MiTO TO TOkr?T TO TO I % TO 4
c\ cs

4TO to<?i to # fteF|44 S..
^PWI«H : 4TOCf^TOTOTtill
TO : STrTO 4 fellf TO 44 - % qfcf 4 ©It 4411 bTO TO TO4 % ten?

mi^TOTOm, fiTOTOq % TO viiMd 441 
:’W^.. i? 4 ^ ^ ^ €■■■■

TO: 4.... %iTO 4 4kr TO %, A qsif to TO f, 32? 44 qT 4cj4....

TO: 4! TOfTOTO! TO to^t tot m 4?n4TO m aTO 4 w$ TO
TO....

?JTOn4i : TO?...3M5T....
(?jTOTOw4^TOiq?fTOwiiTO...f^r TO TO 4"TOtt TO4 ct)
fePJ 4 TO TO TO ffdTOT to4 t...4k 3# TO 4 TO 4 4^4 TO4
i TO TOet ?|TO 4 TO *44 4 TO TO’ TO i

TO: 4..... 3tTOtotttoTO4??1TO4 4^i4 w$ to? TO 4 ?? TOrt TOtt 
TO?mf aTO TO 4 4k m TO 4 TO 4 TO41 m$ TO 4 n 4 TOarroT 
tot am ^r TO 4 4^4 TO TO 4!! 4 m$ TO to4 to to

W3JT!!o

4TOTO : 3PT TO3T 4 W...^3M ^4 4^4TO TOTO TO TO !!! 3TW 4 m TOS^T
TOftTOTO 

TO:44t!! 
lfTO-i!!
TO: 4 to !! TO4r to 4cHi I ? TO? 4 4toi w4 1TO4ITO4 TO ?p, 14ft

4f43nqTOt44®TO4,4k
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M3r*l##TOfM#f^q%eFTI?T*qiq*§?r....3# 3113 *Tfwfcrr

TO 35* *# # !!! M% *1% *lfw# % W\ #t!!!

^ 33T*i33m*tt?g£f8? wm q# 3TRT ih %3i?cft m t ? 3 tot

w ??

W: Mr H % icficft i..., % cfr % qqr *iwr...f% pw 35% aiT* ft* M* M
3P1# 31* I^RIef TOT, 33* TO 35# f*?3M TOT...

*jM# : qcU 3# 3%M 35?T *J3 *# 4^ ^ ^ 4....
(*|M %q TO 3# ^tdHIei 35* #t 4 TO TOT $*?Hlei 35* t... 3* 311

to=it an... 3iw m n)
*jf%l# : %5S5 3Tf % 35^ 3en 33T *£.. # V3*T %*T 31# 4 35T TO 35#T... 31T 

TO* **M % 31^ %33...

% : 31 xlH % $9 cFIT I... #? 3T ftqftqr t& g *ST t...

*jf%3T : 3% eg® 3# *p? xTT*T % feR 313*35 TO ®JT 3ft* 313 % #|3# %5 leKf #|TO

an 3% ?r 3#? #t % %q# #n 4 an, ?r w....

Mr: errs qf! *p? % *n^ #■ q#n

*|M: *i(SM cpie 4®>* Mp... 3*n 3i? t...

Mr: 31? TOT 3cUtl3?^3rxnf^fq?T t... TOT *T 3l3^4f Mf
?c# %* % cfRif ai^ % M #r, M*r irof #rtM # *13# i, M 4 to

*P35* #ron §c*13T 3# # TO1 #11 ?

*jM: Mr ^353 *T 3FFft 335-335 3# 11 313 ^r.33T M ##Wf # 31? *£3# 13l 
M ?# I ? 3>gf *T #nt ^ #£1^311% I ? 3§? 313>cW3 TO# I *|3 3% eft 

3cTL.
Mr: qf # q# an# ?*?hm Mn 3l eft 1%q g*HT an i ^ctt w an, 3*1% ftftft Iftft % i 

ftft^#33ftti%!l^33#%ft335*M3#%1ftfti?3T%, qnftftiqiftTOi, 
TOT 4 31# l*r TO ?* 3*3 ?* to ftfterj 11 q* ?r l^if $cT, ?T ?q 

qqR 3T3M 35* t i q* ^ #^3^ ci*? # #llM ^ t... 313 ^

#?1^ q# ^ *I*% 3T % *1# ?1#T 4 pM 3# I efr ifl^f3T, |?IR,

^ift, *n*ft, ?t|fen, g>? Mh#t 3># 11 ?q qp^ft ##t *n# t, q*

?# % w ^ *13# 11 ?*#iq qf qpft to #tt 3iiq ^* to qHt # ^

§*?qTeT 35*qT 31%? 3lM 3# ^ # cMl^ BTcT i, *TI# Miq^ 35335* 3TM 

m M *raf 3# aft 3# ^ 3nq% *i&T to 3#... *M *ri%rT % M%
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13fk xiif, TO q* TOsrar % TO! sfi l^r # *fr cfr ^tf *pt

#TR ^ cTO | iff if TO ^Wp? qTcTO € I TO <JtFiTO t

ffrfeiq 3Tfwi mui % ^tTO w* # sft i A TOt # bTO cimTO M mm

^ efrnt v5TFT TO ^ q%... (q§cT 'til'ci^ % «fR cftcft)

: 91FR cm # I.... *f W TO qf fTO t.... ^cft ^eT TO t,... cJ^T

vjtt^t m TO... ^r m\ qm sit % ^rr fTO wrer <£TOTO wra> TOt ^ 
TO

% : *ff 4‘ *m wr ^BT fTO% % ferq...

(§TFT #> TO v5PT $g TO....)

rag: *rr... ms §?i njbt t..
: i>\$ 3Mtll£i #? Met <TObT TOlT I 

Hg 5 *ff XR ^ ufi^T TO 11

TO: % « w sit fw TOTO eft ^ mm ^r ?
%: *T§... BT...

TO : w W ^tef mm ? *IT ? 

t^cg: TO

TO : *ff TO m TO «PT TOvSlT...

(icl^ 3 % cpt ^ecft srk 3^cT fj?> BT *Ft I ^ t*tg e|T Rdl\$ ^I4"C^ ^ qRT 

TO ^ i *rTO 3mm 3 wm m $ TO-ot TO cfr m mi #

^5 Ml^’ff‘1 ^ sft I 35TM WJ cPT ^HT...)

TO : *<MT qf q>BT 8TT ^T # ^ ^PT WT11 3TW eft iTO f^ig $t BTcicT 

^sm 3?TO TO=r airar TO Hj^wcrsTk^TO^tTO 
: if fer TO TO *gef TO I 3M cW m WT Wi ^5 ^5# cPWcT OTT ^ I 

TO ^r ^r^^icnt, sreer

xicft... mm< ^... ^ITO ^r mzm TO cfr ^r # Bt.... I m...

: sf, 3m ^ 3TT# b^j TOTO TO

1) to TO $ ?)1iM TO...

2) TO^^NFtlwtzffTO,..

3) to ^ % ^|iQr4 TO...

gTO?:

"wsscrr ^ TO t TO # vgasT
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APPENDIX 10.4 
Script on Personal Hygiene

am# im altera % wrc

#n: ter ^ Bt anw gk ?
te: W^IFTrt^%?
#=rr: aL.arMkrg^q^ker-gt^ikqnqqq^^f i
te: art^TT, ^cfr#cr^TSTT$5 9TFT5R ffecf 4 '^%er' tel^IT I

qm #? M ^3FIT eFTcTT I ?
q&T : BW) qtr! cTlfty?§ qqiait 1^ W^IRT11 

%TT: qf, ul# 3PT % u2[T i^Ff ^STcfT 11 # eTI# I ^eft-cH# B3T k TOT
teracft, Bqikqqrk^^teqqmfanrgrqTafowten ? arkcrl3rk
-pwi-Vrf —nwi\» .in. ) '■ ■ ■■■ yy A..;> — ■jiii[.i»iiiiTjfc -.fc*. fmjm—m t

'Hilda eft ^cFTT w ^pi II q?f I 
te: smi sfM, gq qfieft ark k brt i an ^rk ?

(^eW-^flxflcW k w elhtaf Ptodld t1 #SlToW k jg® # ^ q^ ellM 
te 11 qi dkterr liprTBiar kk, anrkt cikt # ark ^icn an ^bt 11 kqr ark 
q&r ^rr onk m kcr-3$ *ijk k> Ikrj 11 #n # I % ^b erkteT m
STk f§qr # WT k cFT w i)

*k?7 s %, viie^^^^r^^-^qqFncrti 

(etkten ker-gk qqrqr w i i)
(k*n $sk §q, qkn ck cM qikr fj, ^§trt q*ct i i)

#TT : qk§T, qT! 
te: m?

kqn ak, k orkten eft ftqr m kk # w k cpt w i 
te: efr?
#n: ^^qf, #qicwkank^qnteBkT§qt?7ki 
^ : 3TXTE5T ?

kqr; m, ^icrt-xj# q&r, b# 3Br q§ ^oftt i

te:' ar kw, te kk b# qf mm i
(?tb mm k #qf ter qnk i i k ^ q# qm w ^ erkteT 4 kg ^bt 
srri arqdkter-1 qnp gsr f i ak dkteidi-2 qm ara 13rk 
te) q>kq?BM gicp? ^JcTT 11)
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enfcnai-2: to |3rr 3m ?
cnteiT-1 : wm qm wm §aji 13^ ft* xid feq i 

et$c||eil-2 : 3T WWI wt^cT, ^ ^ qq TOW cfgl$ 3fIcRt 11 

dT&lTdl-1 : SfEBT, 3TRef ?

d$qidT-2 ^31«ftsteRI ^3OTT3lk feTfm«ftq iWIWePITW I to

ej£ qcTT I, 3? # ajRcT t ? 35 % ferq '<3eR’W 3t 11

crrtefr-1: 3M, M ?

dl^ciieii-2 : BIST *T Efft ^ $dFt-TOt SrafttR#^qn3t#?TO»

qgwf M l*tef 11 f# to w tot $ ^ wr q* wfi ^ qget *ft m 

sf|5ff vRS^tt I

dl^cJldi-1- :3&*?|£ ^TdlS^WTOWt, fit ? IcFft

^ § eft ^ 5(1^ qpft icTOT 11 3^ 3FR cR5 WIcT-W tR 3FR

im tfn, eft fer # m m qpft to q#u i

dt^idt-2 : q?3TReTeft^TeFft^tqMdT!!

d$cjldl-1 : #? gf, eft ft*|U||<|ldl ^HsOdld-TOp q^f cpf....x?cp qjel€t TO qpft #

dTfefl-2 : ^m, TO WRT eft ^ft! (’pi^Tel §?), W ^RPft 11 mm W
zftvjHT amFftloft 11 3^# gctl#ep dtft ^ TO, qpft ^ dd # ^TOWt #

^fMt I rf, Wf eft ePT ^TOT t, ct#T SHOT eft 11 #? sfcrfeR TOcU f

% 3TTc[cT eft ^Tepft f qM I

dl^HdT-1 : 3R9T....3RT ^cFTT TOftfeqTf eft qft TOt ^ RFt ePT

eto *ft TO eft I

cnten-2: ^cit, ^ m f^r m i wr^Ftwtiti^, m&
q# eft TOt qrcr w qfcp?iq> #j q*P top sro ^gt i to ^rot 

%f> m $ qta, ?

enten-1 = wi ara cit ^ ^ iw ^ 3>r ^ ctfto *ft TOsffi, q*rt?

dI^cjidl-2 : m (qt eft *1) uTO TOv&ll, *pifft> 3TOT eft ^leFft # qM I ^t, TOt

qset, n«ff gft a^jft cRS^tqtft^sftdtTftR ^TfT m wt mm g^-^- 

m, #jt eigj irsff w TOt i 

dl^qidl-1 : «RT, it W ?

d$c|ldl-2 : ^if, TOftitf % 3lk ^ff % 3T^ # % ^ ^ W$ t!
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efTteu-l

cHl^ciidl-2 s Bistf tR ^ $1 ^WIcRT cFF <5T 1$R cRg £ TO ?T

' uflcft 11 3# cfctl, m W % f® TOT 3, ZfT #PR WT m I ? 

cntelT-1 ! # ST, ScHT 4 # f3 I 3TM t M Hcff <R OTeT 3# #
q^5Tcp#iTI

cnten-2 : c^r%5T #, stm eft sic# # q&ft i
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APPENDIX 10.5
Script on Environmental Hygiene

“wqiif

<ii4, hi4... didqidM, <hi$h! Hd d<kl, hiov Hd ddid dil eii«u 

*914... bib “HlJWl'i, ddsyqRi Hd H^ddll-i-

im (d4d)

dA €i “nioD. m nidi^l h&hi In h^hi 44 ?
d4 M&R ? dl tll4 4$ i44 Hldljl ddC-U Hd 4l4d d4 Hd dddl dlM <* 

(d4d) ilcii

h! 41dddi... h! 4t 4i4 

4i4 d>i4... hi4i4

$>l4 (i «> c-il Vic-ii ? nidi fedd (i $>|4- VLCil HI .4 $ ?
vj# sj»

d>i4 Hd <ii= aq... h1, qut d>i4... hi<sy dl ^ na ocil <hp1 $ 4 ?

4i4 Hd ddt-ti h<3 nmi di dilki.

4t4 di 4 ^ m *§. xid 4 dl hd 1 dj his4 dda. dmz nin °H»i $ h'l
4l4 <&i% bd .. Hd^id^l C-uoR &

(«dldi d°ld<Hlt) d«t $)

H^ld0u4 Hi Vic-ti d>l4 d4 Hi dlc-Hl ? HR ~i.HR *K$ d ?

1h4 h! d°idHi$ di ? h4 hhr! tiid (did) Hi h^r mwi sy?j4 44.
dddRl^ ? Midi ? Ht£R ? dill (M ?

4i4 Id 4 *4 H°id<Hi^ ? in hr d^ii 4 ? di diji ai4 hhr! dii

ddd<dl^ dl <HR$ dl. d dl HUR Midi <sv d4 HtiRdl Mldldldi k4 4d 4 HIMIhI.
>J3

<Hi5idi3i4 dh Hidl 4s Him qoRdl iUini Hiqi^ hr... di <dtj u dl tR^ «vniqi4 

Ml5‘ t§.

ld4 HI31 ddd<dt4 HHRdl C-lRldl HWldl *dl£... HI til... til... til 4dl mi dl Hid 4. 

[q^xi di<d<al di<d«ii dkd4...

ClRlnldl Mlddldl |c-Udl li0Rl«ll Hd qHdl H|Hl3l4 ZRbR Ul^fl [ddld 3 Hd 

dRlqpiid 4^Hirf wqqi did [qtqH di4d HRqi^ bii <ild dw-d M4vd. nim 

3 HI McV/dl 44 HRl^ld wyidl wqqi, eull dH^ qidioildl d$lt5 dds't' ddl
dd<i fel «iq(RHd dlfedl HRd dl HR dt 4ld4 dlRHdl. 

dddRlri C-«il imi Vl4 di(H«ll Hd dH did Hljil CiRl'Hldl d*HMdl dlfedl d^R Hldl^ll 

VtlW dll Hld4 (ddld t$ dl Hldlfl did dCiiR Hlddl 4t54.
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imi aic-i .. %uki shwi^I cdial4kl aq^Midl ^laial 4«iql4 44 mwi c-$
5V^?l.

4h4 ^ICil
(<hhi 4ail'm 3)
dHad CHtfM aH m ? HoilHi 4 ?

iHI/sy 4 dd4 dHRl ClRldl M a!4 «4 4dl Hlfedl 5HWlat.
PmrIm 4 q.4dl MWlfl 5HWI30. Cdl4 a*U l&Rdl $ 4 dl.

4 dial 4&|44hh *mi a&k4ata4ddl d4dl 4ih 4 44 ^i°u. au^dt qu^tal 
h¥ dwtql 4a>4 <441’lPtwi =d4 tadial4wi mwi4 qa^4i wai*$ 4h 4 au$ d*S 
m

4 dRl diaM <h44. 4h di 44 qi^M %ual *ufl 44 au^qiAi <4di aqM 
epl dtM<l h«L
alakw hi«u4 q.^4 dRl 4h 44 aw.il ri aid atygt au$ aaql 4s$4. au$ iRcfl 
qMd 44 ^l«u HUgtl qi«U SHiL4 epql 4*54 5Hd 4dl &dRl4Wi Waildi adal irlil 
diMql 4*54 q*sl 44 ana ausi«& epl diMql 4*54 aia &u£ 44 Mai*5oia)€ 
epql 4*54 s?4 <r/c|4l 5dw d4.<i%t dial aaqwl mm <sv aivi£ 4*54. 
?HLML SaHtd q4[ qk Hlgt dRl4 d*$ql 4*54 d4‘ dl MWldl mhgAH 44 
Hi4l4idl q4 *$ =d4 dsalkw. *$.
dRl4 sa iisa (sq4 «wa4d dnw qad4iai<sl4 ana aaq!4*54. mmm 4aw 
ana aaql 4h«v 44 ai^i 4*54 a$Hai*wi ddiqql 4*54 <sv4 4 svdyad m 
di 44, <k 3hiu4 ai*5 $ an?i*5 [44 ?

aoi4 54&Hi vicdi, d4 Mna ^41 diM aiaiM aid *u 4d M aiaai hi(M ?hi44 m.
aot4 4isn ur! (a-iRl) qw vi4 4 euM ai^i6 hih, sv m 4h 4i ua cyql «y

a-q^dL «y«iqw. ^i4 4 aq^di «v«iqiH 41 a>Rt4 'ui^i di |m 
Hiat H^id<dr4, a»ua4 dwl dial 44 k4 dHl qa^k H^qwl h< 4hi del ai$i^ 
aaql hi% ^4 <h| atH 0.

H°id<HR$ <4r1 qid imi, ni^i 4 qa^4i «iqa4d otUql 4h 4i m aiaq «h4 m4 aq^ hi^i 
ad 4 k qa^4i ai^ aaqidl Htfedl qi^i ad4 0.

ddaiR
4 <hr!hl qatjs4idl aiaui ’kn a!4 aal4 4i, aw aia«i dd4 an4 cwhI h^i dal. 
aildl 4kt 4i qiaujil, iiai, dHdi q41 ?Hdoi qa^4i4 hph fdHiald syc>Hi4 4a an4 
aiMqidl aw aia«i d4
Hiqidl sla qa<|4l4 <iial4 aiMql 4^4. sv4 him!4ki 3w ai4 aiain 4h<t/ 4 
Miqidl qa^ d&4 4h dl ^qwi a^a^u Hiqwl qa^ qa d4‘ 44.
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Ml-SdRW. <iM dRtj-4 l 4M5dl dldidl dl <HRdl 4&A A dPlHdd

aifisRsm RiA4 dRfMl <iHRii kir£I* Mddi akkAd %^let«u didiaiini«/ *&.%

4&A.

HdRl dAl d^MlA dlRERfe •LCdl^bdl otRiafldi <HRdldl HdlCdldl <SH»Qpl iRdl dMA 

irf dR«l dA f3 °A 4a dRMl VI dl«U Hdldl did dl dRI^O. S*R did «Pdl sydl

Hauddl m1«lm nti ail. n d£R ddA Ad mi4 aRlA %k a^dlA aa! (hr^ %>A. 
dldl^ dll4 rdl did Hldl^ dll^G. M3PI SHCdOl «r/OHlM RIM4 43 Adev M.< <M% 
434 Md Ml dlRlif l d<d dl<J 44 svdl 4dl did dlMdldl dl dl mA

MW svqqiH.
vi4 m! 4^ vic-ti, cqqvfld q^kldi ateid A«v awwl ddid $.

vic-fl 4lr£d RUdl qid Vl4, dldl dldl qidl-i Hid Rl4l4 dl ^dL'M.l^LL fec-Tl Rldd mA RlGd

q^Jfldl m4 "HH &

(q§Ha dl 4j dA 444 c-uaMdl atai3, diaukdl ai$i3 Ad<sy cirLhI diau^i! ddi Midkl 

q^ildl akd 4dl alAaaql 434 <svdl aiR«ididl qa^Ml d3 rimh mA aMRmu di^i

<r/«iqiH.
d0lddl3 Ml Ml dllddl dl hImR Miaidl <*dl ddl Ml SdRLd Ml dlRU^ll rdl M«d RUddldl 

ddVfl. a3 Rid aRdl Adi Hllddl MldRll Ad

dl, dl dl&d s/41 CiRldi QdH>lHi MWdl dR^Mldl dldl ddVll 4 ddrd^ ^ & 

dl ddd dl RRll3 iRdldl qidldl dldl-H RlA dl dA M«SHl RiA4 dR^Ml dldl d3A 

Midi d?4 ORH 3lR dldRRldl Hid 441*5, ddl ddl 44i l 4c-pldhddl dd€ iRdl Ml 
ddld dldl-dl RW fgdddl MA ^IRd dl^dl dlldldl Hl^5d dl$ iRld ^dl. Adi (BdRdl 

dbiRi sisdi hi^ fia dl QdH>i 4Rl ml y>l mA diRdl did AA ddlA dlaid aiil Riain

R$.

mi (ddin, old Mddi R£dA dia aRdl d^A AA di^di diiofldl c-^ilA disi dii^ildl d¥ 

diMdi mA alRi ausidl dia aRdi mijm.

ddicdl rdl M^d dRrjjMi <HRdl Hll dlHl-d RlA Mldlfl ^gO. iRdl dRLjfl. dldRlk filk 

kdi dscA Tx-tRakAl diRSRia dR^flni iHRdidl A d«vddi d<nal dldidl Sdal RiaiH w 

mA d&4 dldidl ddidi R<r/aifiMl ddidl RiaiH d.

Ml ddtH (HRloClA €R M6dlilM Midi iRlA dl^dl dldidl H¥A R^ dilRtdl ddldlA 

<HRdl °Ar5sA.

Rdliki diddl syqi a dldidl, dldidl, ml, d^di qoll 4Aru Rkkcld aalcddi «sv 

didRdi. 4k4di didRdidl aia snol 3 £ Mididl ddjHi (H«ididl RdiwA dikaiRa 

0.4Mddl aia ‘‘dldidl dRddi <H«ididl A ArI dldidl ^rRUdaiRa i3. mA dia aRdini 
dtoi RdfkAd R-alciHi dR«ldl Rd l3. Ml ddld dlHdl A lldddl mA dl^dl dlisfldl

h¥A dia aRlA RRdi «jydl dV> fedA aiA dR«i dA.

44, Ml IddlH 'M ddll Risk (dRl <*uai3 3.
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H°ld<Hlrf dl 4d, dH cil ^ sy =H«l HlKiril ani4 a*td HI Hl&dl Hd sY did Hi dHldd 

chl^^w GdnM *v& ‘in M^d ?
”% Vl&tl, =>1-4, dM 44R Mtqt s*iq dl Ml4. <sv*li W-c5dL syoiqtH r4 sy 

Hl% 4^4 a>td adtsy 341 dlil 4 C-lRlqi0ll 'Uldt'iL C-tRM

«tq*€d and w*mi wqi
?0l4 rn. dPtd<Hro, Hd dR |$ l misy dl ul sy sy4 drfad. tUdl dH did ant'd anHRl dl 

synqt
(4Ldl 4 did sy syljan. =4 aniq8*! Miq^n.
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nrw

Scene I 
SW' :
^TSTR :

^T^t :

toto :

Scene II
^TSTR:

to§T3T:

^TSTR :

Scene III
^TSTR : 
1oP§teT :

APPENDIX 10.6
Script on Product Specific Intervention 

tot <£t ippofl, tot ^sii«rn

toto, totorr

to§t3T c£t tot
toto m tor toto (^# tot ^tctt)
STT^cJd » - 5
^tstr
sfto*

roRf

3WT d WH ter t 3fk 3tot tot 3TTcft % I

$ t SW& tot?T to, ofltof 3to to ^ §T^ <£t
uRPPTTcft fesft c£t 3# 3tot toft tot I <# to %>
7U2T, 3Ttot «2JTI°il % m«T, t toto oTT ^ f. to# c£t 
tot I
1tot2T3tottot%rl^tor357cTTt I

3MWM to cpr 3to {R TOT # 7TWT I to to wcm? tot
-eito % to crto #3tt siw ^srwr
3Tm tot, 3W 3 rfcTcTT f I

(STTcTT - to - ? 31#^ .... m)

3tof^?i^3to to^rfcrw^ttowsT^ i
13tot to# ^t tot m i
(anon sj^apfr^rt, 3trt - to 2 - s tot tot t1 )
toT^Tto tor^t^®T^[to^w^cTto^cT^totqtot i %
tot 3TW to# ip top i ^rcr 11
(tot tp* tocr ? - 2 srrgzp 3Tto 11 otr # to saicft tsT 
Tgcrrt i)

3TF5T, to^3T to 3§t goto tren^T eft to fC 3^^
3tot tot ^to tot tot m 3mcT ton i

is towrefoitoT^tot 
3toto% tototo ?

(3to trtoft tot to toto to ^ to# f?)
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2TR?# I
^T£TR : dft Sjft ftft cift! rlcf ^Tgcft | I TTcT

xftepft cRftft gtft FIPTeft | I (iflgcP 1§^2T ftft c^fft XR 3TT ^ 

f | oRlI^rg 3TT^3#?^?ftt dft) c| left cPT £TOT ft^T gt TgT f1 

foP(j|2T 3TT^ ofte % sfte ftFfft |t |)
STZI'fS'g' »TT3b ftft cTftt W SZTM I ft 3Tftt cfft tptof

<er%> arrcrrt i O^xr) <5T#, 3ntjft>eftftfe?ftsft i
3TTq% 3TRflfel^ ft OT g§cT 31W WcT 3gT f I ft 3TIWt xfft*T
^cTT^3TT I «RFT 3TW ^'TcT 73MT I (IftsftST fft^ ft cfftt tR
3n^n?ut 0

sRftftg 3n^: (ftmftfO iHl^s^sr^tcrrt^^rrgs^rrtf^i^ is -
30 f^STTf #^r^RTfcraT I cJ5cT ft ftft Efft> JfT, ft TOTT ^TT

t?
(ftftsftST c£ldlUjoii2TgD c|5T gftcT epJTT3gT t)

3RiI?lg : 3ftf3f^§r, ftgsSTTSTciTcjftg^ft ?
1«ra5ter : ftftft^Tftt^^dlill XfgcTT ep^fTTf I ft ^dlujTTTCft

11 ft 3fqftt cTT#, sRcM, WTcgf 3ffe 21® ft? ft^f 3JSfg I3Tft 
TTT^^crrf I 

oRi'R&g : SlfSoWT ftt ?
#pft2T : ?Sp5 5f#, ft cfT ft*T ftw 35T Wf | I 3lft, gft 3TX?ft iTTggft ePT

&TM 3ft eft 35T5FT I
SRftftg : digest CET £2TT5T 1
1W§T: gf,ftft^ft3mTrgf%^^-xftiftr^cRr3n*ti3ft2:

7TTST # 4taT 3ft ftciT f I
oRlf^ig : 3ffoferftft3ft eftft wjft^rgft ePrftf I

■■ 3ft Tfpr cpgf f 3n£ i sfte ft ^ilft eft «ri«r # xrserr % i cpr
rTTgeft eft gJT IftdcW Tfcpft |, ITtft 3ffeftt TRcfT^tsiT I

^rcrfftg: of^t °r^t ft i°r 2w iftref ft ^ ^tt i (ftftsftsr

<£terg ^rrera? ft §ft =mc| ft mz w Net ft ms wz ^gT t
i)

^srftrg: C^ft OdcIft ^T ^gftsr g57 cTFTT Net <£t rfWI2TRT^^) 3fft 

w&£\ ^2TT SRRcl t ?
%smi^gTF Oflcft, -mzft, gJTft

3gftt I t ft Trasft 3fw? # eft deleft 41jhiftftt
^tuT5| I foTTft oiT 3e€t ^?cT 3fft fts efft ^Ifl'lft^f gteft
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:

^(Tlg : 
1%3^?T :

TOfftj? : 
fftsft^T :

Scene IV
^TSIR :
fftsjRT :

c?|c?l :
fftftST :

Scene V
^TSTR :

^TSTR :

Scene VI

(T^5 m&p 3TTcU f 3?R ft?T 3TT#T %?FT 11
^TST Eft TO Scflcd Mgoicil % ] affe WcT ft §tcT *Jjft ftcTT t 0
ft ftt cjft 3cter, ^J^ft t, ft eft ^cTTT^t fftft I
3ft TO ft eft TO 25qft % tifcr 3Tlft f 3?ft ^€t

<£>].hci Rsq? %> cRjcsR {ft "gif I cilrcp ^-ift M^gsi jftlftcTTtj t 

WT ?
%?g’I ft defter itptctt g eft ftft iiigcift 3ft •acHti RgcTT % 
ft 3mftt ?R^ft7rFP-OTif ^rctrst f i i^rft 3ft wrggft ~€f 
ft^r cramf i

ft tidfftftf gft ^tcToT ft wr qsft t ?
fW sTldcft efft ftft 33ft moflft fttofte To TOT 3fft ft 
IJSTTTOi weftt ft 3ftR£fcf5 3TcTT eTTcift 3T ftef? ^ft cT3> 3T ftftlt I

weftt gft ftto ft % ftsr to% 3fft to> t-tof 3R i

§ srf|ft to f%3ft2r clft wrr TO3 snf i
gft tftoT TOOT f> I)

TOcTPjj^t
fttft R#, cR# TOt I
^Tftt ftft f^Rlft TO TO> 3fc^T TO TORT ft fcTOT % I 3T3 3TP7 
2TBR 3TT ^TT3Tt I ft 3TTWT 3TgRc|ft ft? TOTOTO I

fRT ftftr ftcTqft TOlft ft ftft % TOTOT IP ^ftt eflft tR 
gftwrftt i to ftro ft 3mftt TOft ^ ^33?rr tR tomt 
WfefftTO I
1%3ft?r % 35^ in^go ^ftt rn%ft 3R w r| t TOff% <ft 
3T%m # 3RT ^t TOT^ R^aft % ieTT^ OTOT :fTO ft R5T t 
i mQ> suggs iron scito to^it TOft i 
C^lftt TO* aTTcft t 3ift fftsft2T 3# 3TOsft TOft TO §*nft ft 

TOft i?)
rTcT ft^T ftoT eft c£TO[3ft fteT *jft feilft % ! «RT 3TF5T ft ftt M
enft ^t fteT W 3R5TT ftro I
(1«pft3r Wlftt % fft^ ftH TOeTT f 3#J ^1# 3ft OTeft f)
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Scene VII ("glf^cfFr)

: itcT 391% % m%, f^f ^T<# FIcTcT 3c# 3f\z ^fcT
WcT # STTcft f I (^1# 3k-Mcflcf % % tR £t# f 3ffc 3^ %F

epftf 0
^t# : te, ?
f3p^?r: (fe -gqg I q gggrcTFT ^ *t% eRTcTT | I)
^T# : tei T^ft ^EfT BfkcT 3TT W# §ft f% foi 2T% <JR% STcTcT TTg' W

^Jci^ W ■Mo|<^) fcb^l I
f%3^3T: W % WW cT?t 3TtJ % ^gg3T% % 3TTW ^1# 3TTO%

cf># 3jft ^TT* |

^T# : %5T JjfSraScft $ WcTeT ^ #oTT eft ^cT 31lxHM6t'cll t, ^

^ItdT ^o^-j|cr| eft 3# % off cfcB011^4) if # SiHT# ^ ^cicll

top^ST: ^rrg>?cTr ?
Gel# : 3PI7 ^pr -. ^T ^ WT f^TT ^fTI? cftT^ft cfcl&R-ft gfi^cT |

foRicpi of Picpcl I ^cl41 3fcEft cp<Hl^# 3# Sft eft
^ft 5T# epT% T?35 JH d'c^TR' Tm feRTT, oft TOT ^ eJF^RT W® 
MTOT I

: ^l#-, if 3UM$ WIW cp-icli (ififcif <^H£) W MIdd ^

3TT^2T 3ft? ?0m cil# WJ #TH#T W^J |

^TSTR: eft 3TTfe? % 3TT^ % 3Tq# <3T# % 3TT5?f cfl# cJdT
tjtt ferr 3ffe ten* ffirencT mzm i 
fe#?T 3TI^ 33#r t, 3TC# % wr, 
efts# 35T if, eTT# eTTeft % ^T^T,

^t #^tt 3n^?f cn# m % ^w,
#WT 3TTCT d 6^' W& TTT^ I
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Permanent Address

Part I) INFORMATION OF THE OWNER

1. Name of the Respondent___________________
2. Ownership: Owner (1); Rental (2); Employed (3)

3. Age of the owner below 25 yr. (1); 25-50 yr, (2); above 50 yr. (3)

4. Gender: Male (1); Female (2)

5. Place to which you belong-Local (1)/Migrated (2)
c Education level up to: Illiterate (0); primary (1); Primary to HS (2); HS to 

Graduate (3); above graduate (4)
7. Religion: Hindu (1) / Christian (2) / Sikh (3) / Muslim (4) / Any other (5)

8. Caste: General Category (1) / SC (2) / ST (3) / OBC (4)
q Since how long engaged in this occupation: below 10 yr. (1); 10-20 yrs. 
a' (2); 20-30yrs. (3); Above 30 yrs. (4)

10. Is street food service your main occupation - Yes (1) / No (2)
11 How many employees engaged in your unit: 1+0 (1); 1+1 (2); 1+2 (3); 1+3 

(4); 1 +4 (5); 1 +5 and above (6)
12. Do you have employees who are below 16 years of age (Yes=1/No=2)

How many family members are engaged: 1+0(1); 1+1(2); 1+2(3), 1+3(4),
' 1+4(5); 1+4 & above (6)

14. Which of the following jobs are done by family members ?

Appendix 10.7

Interview Schedule for Collecting Information form Mobile Street Food 
Vendor / Roadside Kiosks (Pre Survey)

Part I - IDENTIFICATION

Location A/B

Schedule No. I   I . J Day/Month/Year of Survey:

Name / Respondent

ITEMS CODE
Supervision & cash holding Yes=1/No=2

Purchases Yes=1/No=2

Cooking Yes=1/No=2

Serving Yes=1/No=2

Cleaning Yes=1/No=2

□□□□□□□□
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Part ill INFORMATION ON THE STREET SERVICE UNITS
1. Have you got this unit licensed: Yes(1 )/No(2)
2. Seating Capacity - Nil(1); upto 3(2); Upto 5(3); upto 7(4); > 7 persons(5)
3. Age of the Unit: < 5 yrs.(1); 5-10 yrs.(2); 10-15 yrs.(3); >15 yrs. (4)
. Mode of lighting at nights: Gas light(1); Candle(2); Electric lamp(3); 

Battery(4); Mix (5)
5 How your unit is covered: Permanent cover(1); Covered with Tent(2); 

Remains open(3)
6. Service hrs. on weekdays: <6 hrs.(1); 6-9 (2); 9-12(3); >12(4)
7. Working hrs. on weekends/holidays: <6 hrs.(1); 6-9 (2); 9-12(3); >12(4)
„ Avg. number of consumers on weekdays: <30(1); 30-60(2); 60-90(3); 90- 

120(4); >120(5)
q Avg. number of consumers on weekends/holidays: <30(1); 30-60(2); 60- 
a‘ 90(3); 90-120(4); >120(5)
1f1 Avg. income on weekdays: <200(1); 200-400(2); 400-600(3); 600-800(4); 
lu> 800-1000(5); >1000(6)
11 Avg. income on weekends/holidays: <200(1); 200-400(2); 400-600(3);

• 600-800(4); 800-1000(5); >1000(6)
12. Name of food stuffs prepared / served at your unit:

□
□
□
□
□
□

Type of Food Stuff Only served (1) Prepared & 
served(2)

Not served (3)

1. Chat; panipuri, dahi-vada, 
tikki, chat-papri, Bhelpuri and 
jhal-muri

2. Deep fried food products: 
Pakoda, samosa, bonda, 
vada with chutney

3. Rice preparation: Khichdi, 
curd rice, fried rice, biryani, 
colored rice, tamarind rice, 
rice-rajma curry, rice with 
karhi.

4. Pav Bhaji
5. Fruit preparations and 

beverages: Fruit juices, fruit 
salad, fruit and vegetable 
salad, cut vegetables, milk 
shakes, flavoured milk

6. Idli, dosa with chutney
7. Tea with boiled egg and 

omlets, bread, bhujiya, pav 
etc.

8. Poha with chutney and upma
9. Puri-sabji, kachaudi, khasta, 

mathri, chhole bhatoore
10. Roasted chicken, fried fish, 

kebab, meat curry
11. Sweet preparations: Imrati, 

milk burfi, paneer, milk cake
12. Icecream
13. Soda
14. Chinese: soup, noodles, fried 

rice, Manchurian
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Appendices

14. Mention the practice you follow to mix the ingredients of the items sold 
in this unit

• Hand mixing 1
• By tools / appliances 2

15. Observation based information on the following:
Sr.
No.

Items Appearance Cover Materials used
Neat
(D

Dirty
(2)

Covere
d(3)

Uncovered
(4)

Woode
n(5)

Met
al
(6)

St.
steel

(7)

Plasti
c<8)

Paper
(9)

Cloth
(10)

a. Push cart
b. Food 

Basket / 
Containe 
rl
storage
vessels

c. Working
surface

d. Utensils
e. Chilli 

powder / 
paper/ 
salt
sprinkler

f. Cutleries
(knives,
spoons,
ladles)

S- Vessel
for
drinking
water

h. Serving
dish

i. Sanitarie
seg.
Napkins,
hand
towel

16. Use and disposal of disposables
S.

No.
Items Used (1) Not

used (2)
Disposal 

outside the 
dustbin (3)

Disposal 
outside on 

the street (4)
1. Paper plates
2. Leaf plates
3. Thermocoles
4. Plastics, glass plates & 

bowls
5. Earthen vessels
6. News paper; printed 

paper etc.
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17. Use of serving utensils

s.
No.

Used
(1)

Not used 
(2)

Neat (3) Dirty (4)

1. Glass / ceramics utensils
2. St. steel utensils

3. Melmoware utensils

18, Mode of Wiping / drying serving dishes
S.

No.
items Not

used (0)
Allowed to 

drain and dry 
in basket / 
stored (1)

Wiping with cloth Serving in 
wet

dishes (4)
Neat (2) Dirty (3)

1.

2.
3.

19. Drinking water supply
S. No. Items

1. Tap water (1)

2. Hand pump (2)

3. Stored water (3)

4. Sealed bottles (4)

22. Would you like to have yourself trained in street food service
Yes(1)/No(2)dl

23. If yes, for how long duration;
S.

No.
Daily 
for 7 

days (1)

Daily for
15 days (2)

Once in a 
week for 3 
months (3)

Twice in a 
week for 3 
months (4)

1.
2.
3.
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Knowledge Questions

Keys: Right (2) / Wrong (1) / No Response (0)
Sr.
No.

Questions Response

1. Name any four food borne illnesses
a.
b.
c.
d.

(Cholera, jaundice / hepatitis, typhoid, gastroenteritis, diarrhea, 
amoebiasis)

2. Name four characteristics of spoiled food
a.
b.
c.
d.

(Discolouration of food, foul smell, deformity in texture, sour taste, gas 
formation, bubbling)

3. Name four immediate symptoms of food borne illnesses
a.
b.
c.
d.

(Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain, 
loss of appetite, high fever)

4. Name four ways to prevent bacterial contamination while handling 
food

a.
b.
c.
d.

(Buying fresh, avoiding cross contamination while cooking and 
serving, storing in safe environment, proper cleaning and sanitizing of 
equipment and surface area, proper management of drinking water, 
holding left over food out of danger zone)

5. Name four food contaminants which make a food unsafe and unfit for 
consumption

a.
b.
c.
d.

(Dust, dirty hands, dirty mops, insects, bacteria, dirty water)
6. Name four biological sources of food contamination
a.
b.
c.
d.

(Bacteria, insects, germs, amoeba, flies, fungus)
7. Name four ways to manage left over food
a.
b.
c.
d.

(Do not hold for more than 2 hrs. at room temperature; do not serve 
spoiled food; Storage at low temperature; Avoid mixing of left over 
food with fresh food; Reheat thoroughly and then serve)

8. Name four ways of serving safe drinking water
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Sr.
No.

Questions Response

a.
b.
c.
d.

(Always use clean vessels for holding and drinking; Raw water should 
not be added to cooked food; While serving water in glasses hold the 
glasses at the bottom; Do not dip fingers in water; Serve water 
preferably in disposables; Use running tap water for drinking 
purposes)

9. Name four energy foods
a.
b.
c.
d.

(Cereals and cereal products, fats and oils, sugar, roots and tubers)
10. Name four ways to conserve nutrients while processing and cooking 

food
a.
b.
c.
d.

(Washing before cutting and soaking, minimum paring and peeling, 
use of just enough water for cooking, cooking at reduced temperature, 
use of pressure cooker)

11. Name four nutrients which are essential for growth and maintenance
a.
b.
c.
d.

(Carbohydrate, protein, fat, mineral, vitamins)
12. Name four food sources of protein
a.
b.
c.
d.

(Pulses and legumes, meat, fish, egg, milk)
13. Name four rich sources of vitamins
a.
b.
c.
d.

(Orange and yellow fruits, green leafy vegetables, egg, butter, aonla, 
guava)

14. Name any four food adulterants
a.
b.
c.
d.

(Water, liquid urea with detergent, starch, sawdust; artificial colour, 
marble powder, sand, metanil yellow)

15. Name four common sources and minerals
a.
b.
c.
d.
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Sr.
No.

Questions Response

(Food grain, green leafy vegetables, iodized salt, banana, fish and 
meat)

16. Name four ways for value addition of the food products
a.
b.
c.
d.

(Grading, packaging, processing, enrichment and fortification, 
supplementation)

17. List four harmful effects of excessive heating of oil
a.
b.
c.
d.

(Pungent fumes are evolved, generation of trans-fatty acids, enhanced 
cardio-vascular diseases, carcinogenic effect indigestion; off-taste and 
bad odour in food product)

18. Name four protective clothes necessary for a food handler
a.
b.
c.
d.

(Hair restraints, apron, gloves, napkin, wrist cover)
19. Name four bad habits which should be prohibited by food handlers
a.
b.
c.
d.

(Gutka eating / tobacco chewing, smoking, food tasting, scratching of 
body part, sweat / nose wiping)

20. Name four activities which may contaminate food with harmful germs / 
bacteria

a.
b.
c.
d.

(Sneezing, coughing, vomiting, spitting, touching food with bare hands, 
wounds in your hand, nose wiping, sweat wiping)

21. Name four activities after which hand wash with soap is a must
a.
b.
c.
d.

(Using the toilet, handling raw food, mopping, handling waste, 
changing soiled clothes, blowing nose)

22. Name four sanitizes which may be used by street food provider
a.
b.
c.
d.

(Chlorine, heat treatment, liquid soap, washing detergent, bar soap, 
potash solution) .23. Name safe disposable utensils for serving the street food

a.
b.
c.
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Sr.
No.

Questions Response

d.
(Utensils made of dry leaves, green banana / green leaf, utensils 
made from aluminum lined paper, thermocole vessels, food grade 
plastic vessels)

24. How vendors can be benefited through having their association (Name 
any four)

a.
b.
c.
d.

(Getting raw material at subsidized rates, clean surrounding, getting 
proper location, common water supply, common electricity, disposal of 
waste, enhanced sale, commanding respect in society)
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Performance rating on good hygiene practices for street foods
Keys: Full (3), Partial (2), Nil (1), Not Applicable (0)
Sr.
No.

Food Hygiene Parameters Extent of 
Adoption 
and Code

1. Ingredients to be used should be of good quality and free from 
adulterants, kept covered to avoid contamination from dirt and 
microorganism

2. Cooked food and drinks should be stored in clean vessels with proper 
lids and free from contamination through microorganisms, toxic 
substances and foreign materials. Display items should be covered 
properly through glass, clear plastics etc.

3. Perishable foods should be held at proper temperature and out of 
danger zone (i.e. 40° - 70°)

4. Potable water should be used for washing and cooking
5. Left over food should be stored safely and not mixed with fresh food / 

ingredients
6. Avoid reuse of leftover oil
7. Foods without cooking like chutney, fruit chat, salads should be 

prepared after thorough washing of raw material in clean / chlorinated 
water, the equipment and accessories including containers properly 
sanitized; stored in stainless steel / glass / white porcelain vessels with 
proper cover and separate spoons for each.

8. Potable water should be kept in clean container and should be served 
through tap / long handled utensil and thoroughly washed glasses 
should be used for drinking

9. Ice for human consumption should be prepared from potable water 
and not handled bare hands, should be kept separate from food in a 
clean container. Ice crushing should be done in clean container.

10. The food handler should wear proper protective clothes and should 
serve the food using gloves / fork / tongs / spoons.

11. Food handler should look smart and keep well groomed and free from 
bad habits like smoking, chewing, pan, gutkha, tobacco.

12. The cart should be clean with steel surface and provision for heating, 
cooling, and storage of food water, utensils, ingredients separately.

13. Unit should be served in properly washed, drained and dried utensils.
14. The foods should be served in properly washed, drained and dried 

utensils.
15. Wash utensils using proper detergent and three tubs system.
16. Utensils should be washed drained and stacked at portable racks 

above 60 cm ground level and should keep them upside-down and 
spoons, forks etc. with handles up.

17. In the absence of water the food should be served in good quality 
disposable vessels including green leaves and dry molded leaves with 
plastic linings.

18. The surrounding of the food unit and also inside space should be free 
from dust, flies, mosquitoes, insect etc.

19. Location of the unit away from water logged drains, toilets and street 
animals.

20. Waste disposal bins should be used for disposal of garbage and other 
waste material.

21. Don’t serve food in ceramic utensils with cracks, colored utensils, 
colored papers and newspapers.

22. All food preparations should be performed using proper fuel at a 
platform 60-70 cm. above ground.

23. Mixing of ingredients for batter should be done at platform 60-70 cm 
above the ground using proper equipment else do it after washing your 
hands properly.
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Sr.
No.

Food Hygiene Parameters Extent of 
Adoption 
and Code

24. Only liquid soap should be used at washbasin with regular water 
supply and drainage at washing point.

25. The dining tables and service counters should be cleaned through 
sanitized and dry mops and after every mopping hands should be 
washed.
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Appendix 10.8

Interview schedule for collecting information from restaurant owners 

Part I- Identification

1. Name of the Respondent

2. Permanent Address

PART II- Baseline Information on the Owner

1. Ownership of the unit: Owner (1); Rental (2); Employed (3)
2. Age of the owner: below 25 yr (1); 25-50 yr (2); above 50 yr (3)
3. Age of the unit: Below 5 yrs. (1); 6 to 10 yrs. (2); 11 to 20yrs.

(3);Above 20 yrs. (4)
4. Gender: Male (1); Female (2)
5. Place to which you belong: Ethnic (1); Migrated (2)
6. Education level: Illiterate (0) up to primary (1); Primary to HS (2);

HS to Graduate (3); Above 
graduate (4)

7. Since how long engaged in this occupation: below 5 yr (1); 6-10 yrs 
(2); 11-20 yr (3); Above 
20 yrs (4)

8. Is food service your main occupation : Yes (1); No (2)
9. How many employees engaged in your unit: nil (0); up to 3 (1); up 

to 5 (2); above 5 (3)
10. Have you employees below 16 years: Yes (1); No (2)

PART III- Information on the Small/Medium Restaurant

1. If the unit is licensed : Yes (1); No (2) □

2. Sitting Capacity: 10-20 (1); Above 20 (2) □

3. Mode of lighting when it operates at nightEIectricity (1); Gas light □
(2); Generator (3); Mix (4)

4. Availability of water supply □
a) Running water as and when (1)

required (2)
b) Running water + Stored water (3)
c) Only stored water

5. Availability of electricity: Q
a) Upto8hrs. (1)
b) 9-12 hrs. (2)
c) 13-16 hrs (3)
d) Above 16 hrs (4)

6. Is it a self employment venture (self run and self managed): Yes (1); □
No (2)

7. Who performs the following activities in your unit? Use 1for yes 
response and 2 for no response against each activity.

□□□
□□□
□
□□
□
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• Manager
• Cook
• Waiter
• Cleaner

Task Owner Family
members

Employees

a. Buying and Pre □ □ □
cooking □ □ □

b. Supervision and □ □ □
Cash holding □ □ □

c. Cooking
d. Serving
e. Cleaning

□ □ □

8. The daily average number of customers: below 50 (1) ; 50-100 
(2); 100-150 (3); Above150 (4)

9 Working hours of restaurant: Upto 8 hrs(1); 8-12 hrs(2); Above 
12 hrs(3)

10. Which category of employees you have in your unit: Use 1 for 
yes and 2 for no against each category

□
□
□

PART IV- Information Regarding Training of the Staff

1 Whether any employee has been trained in any activity related to 
your unit: Yes (1); No (2)

□

2 If yes what is the source: previous services (1); self experience 
(2); any other (3)

□

3 Do you think training of staff is essential for food safety and better 
service to customers; Yes (1); No (2)

□

4 if yes, are you prepared to pay more to the trained staff: Yes (1); No 
(2)

□

5 What duration of training you will prefer for:
o Manager- Up to 15 days (1); 15 to 30 days (2); above 30 

days (3)
o Cook - Up to 15 days (1); 15 to 30 days (2); above 30 days 

(3)
o Waiter- Up to 15 days (1); 15 to 30 days (2); above 30 days 

(3)
o Cleaner- Up to 15 days (1); 15 to 30 days (2); above 30 

days(3)

□

6 In your opinion where should they be trained? □

community centres (1); schools and colleges (2); selected 
restaurants in the city (3)

□ 
□□

□

Sukul and Sheth 2011 Page xxxvi



Appendices

PART V- Information Regarding Procurement and Storage of Ingredients
1 How long you store the following at room temperature:

Food items:
a) Green Vegetables- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) □

b) Raw food material- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) □

c) Canned/ bottled food- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) □

d) Milk and Milk products- Upto 12 hrs (1); 12-24 hrs (2); Above 24 hrs. (3) □

2 For how many days you store the following items under chilling:
Food items/ storage duration:
a.Green vegetables- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more 
than 1 week (4)

□

b.Raw food material- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more 
than 1 week (4)

□

c.Canned/bottled food- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more 
than 1 week (4)

□

d.Milk./Milk products- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more 
than 1 week (4)

□

e.Cooked food- Upto 24 hr (1); upto 3 days (2) upto 1 week (3) more than 1 
week (4)

□
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3. Practices related to procurement of raw material/semi processed/processed 
supplies:

Food Supply/ 
Raw Materials

Source of Supplies Labelling Packaging
Retailer Grocer Haat/Daily

(1) y{2) Market (3)
Labelled Unlabelle 

(4) d (5)
Packe Unpack 
d (6) ed (7)

a Food grains 
and semi 
processed 
ingredients

b Condiments 
and spices, 
nuts and dry 
foods, Un 
processed 
and semi 
processed

c Fresh leafy 
and green 
vegetables

d Oil, butter, 
ghee

e Fresh fruits 
and salad

f Eggs, fish 
and meat 
(fresh/semi 
processed)

g Semi 
processed 
vegetables, 
tomatoes 
puree, 
chopped 
vegetables, 
noodles, etc.

PART VI- Information Regarding Information/Knowledge on Food Safety & 
Management

1. Are you willing to have information/knowledge on food safety and management:
Yes (1); No (2) □

2. How frequently you get information through the following:
Source of Information As and when you need (1); Casually (2); Never (3)
a. Books and magazines D
b. Radio programmes □

c. TV programmes □

d. Newspapers □

e. Customers/friends/relatives □

f. Food inspectors/sanitary 
inspectors

□
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6.. Which source of information you will prefer:
Source of Information Most preferred (1); Least preferred (2); Not 

preferred (3)
a. Books and magazines
b. Radio programmes
c. TV programmes
d. Newspapers
e. Customers/friends/relatives
f. Food inspectors/sanitary 
inspectors

7. Would you like to have yourself trained in food safety and management service- Yes (1); 
No (2)
If yes, for how long duration: upto one week (1); upto one fortnight (2); upto one month (3)

Proforma Knowledge of the Owners of restaurants

Keys: Right (2); Wrong (1); No Response (0)
Sr.
No.

Questions Response

1. Name any four food borne illnesses
a.
b.
c.
d.

(Cholera, jaundice/ hepatitis, typhoid, gastroenteritis, diarrhea, amoebiasis 
and any other)

2. Name four characteristics of spoiled food
a.
b.
c.
d.

(Discolouration of food, foul smell, deformity in texture, sour taste, gas 
formation, bubbling and any other)

3. Name four immediate symptoms of food borne illnesses
a.
b.
c.
d.

(Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain,- loss of 
appetite, high fever and any other)

4. Name four ways to prevent bacteria! contamination while handling food
a.
b.
c.
d.

(Buying fresh, avoiding cross contamination while cooking and serving, 
storing in safe environment, proper cleaning and sanitizing of equipment and 
surface area, proper management of drinking water, holding left over food out 
of danger zone and any other)

5. Name four food contaminants which make a food unsafe and unfit for 
consumption

a.
b.
c.
d.
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Sr.
No.

Questions Response

(Dust, dirty hands, dirty mops, insects, bacteria, dirty water and any other)
6. Name four biological sources of food contamination
a.
b.
c.
d.

(Bacteria, insects, germs, amoeba, flies, fungus and any other)
7. Name four ways to manage left over food
a.
b.
c.
d.

(Do not hold for more than 2 hrs. at room temperature; DO not serve spoiled 
food; Storage at low temperature; Avoid mixing of left over food with fresh 
food; Reheat thoroughly and then serve and any other)

8. Name four ways of serving safe drinking water
a.
b.
c.
d.

(Always use clean vessels for holding and drinking; Raw water should not be 
add ed in cooked food; Use water purifier; Do not dip fingers in water; Serve 
water preferably in disposables; Use running tap water for drinking purposes 
and any other)

9. Name four energy foods
a.
b.
c.
d.

(Cereals and cereal products, fats and oils, sugar, roots and tubers and any 
other)

10. Name four ways to conserve nutrients while processing and cooking food
a.
b.
c.
d.

(Washing before cutting and soaking, minimum peeling, use of just enough 
water for cooking, cooking at reduced temperature, use of pressure cooker 
and any other)

11. Name four nutrients which are essential for growth and maintenance
a.
b.
c.
d.

(Carbohydrate, protein, fat, mineral, vitamins and any other)
12. Name four food sources of protein
a.
b.
c.
d.

(Pulses and legumes, meat, fish, egg, milk and any other)
13. Name four rich sources of vitamins
a.
b.
G.
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No.

Questions jj T Response
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d. v\ - V .8,
(Orange and yellow fruits, green leafy vegetables, egg, butter, aonla, Maya, 
and any other)

:.....

14. Name any four food adulterants
a.
b.
c.
d.

(Water, liquid urea with detergent, starch, sawdust, artificial colour, marble 
powder, sand, metanil yellow and any other)

15. Name four common sources and minerals
a.
b.
c.
d.

(Food grain, green leafy vegetables, iodized salt, banana, fish, meat and any 
other)

16. Name four ways for value addition of the food products
a.
b.
c.
d.
17. List four harmful effects of excessive heating of oil
a.
b.
c.
d.

(Pungent fumes are evolved, generation of trans-fatty acids, enhanced 
cardio-vascular diseases, carcinogenic effect, indigestion; off-taste and bad 
odour in food product and any other)

18. Name four protective clothes necessary for a food handler
a.
b.
c.
d.

(Hair restraints, apron, gloves, napkin, wrist cover and any other)
19. Name four bad habits which should be prohibited by food handlers
a.
b.
c.
d.

(Gutka eating / tobacco chewing, smoking, food tasting, scratching of body 
part, sweat / nose wiping and any other)

20. Name four activities which may contaminate food with harmful germs / 
bacteria

a.
b.
c.
d.

(Sneezing, coughing, vomiting, spitting, touching food with bare hands, 
wounds in your hand, nose wiping, sweat wiping and any other)

21. Name four activities after which hand wash with soap is a must
a.
b.
c.
d.
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Questions Response

(Using the toilet, handling raw food, mopping, handling waste, changing 
soiled clothes, blowing nose and any other)

22. Name four sanitizes which may be used by street food provider
a.
b.
c.
d.

(Chlorine, heat treatment, liquid soap, washing detergent, bar soap, potash 
solution and any other)

23. Name safe disposable utensils for serving the street food
a.
b.
c.
d.

(Utensils made of dry leaves, green banana / green leaf, utensils made from 
aluminum lined paper, thermocole vessels, food grade plastic vessels and 
any other)

24. How vendors can be benefited through having their association (Name any 
four)

a.
b.
c.
d.

(Getting raw material at subsidized rates, clean surrounding, getting proper 
location, common water supply, common electricity, disposal of waste, 
enhanced sale, commanding respect in society, freedom for decision making 
and management and any other)

25. Name four benefits of training you had
a.
b.
c.
d.
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Performance Rating on Good Hygiene Practices by the owners of the small 
restaurants

Sr.
No.

Practices of the Restaurant owners Fully

(4)

Partially

(3)

Not
adopted

(2)

N A

(1)
1. Ingredients to be used were of good 

quality, free from adulterants and kept 
covered

2. Potable water was used for washing 
and cooking

3. Owner had got medical up of himself 
and his food handlers

■

4. Location of the unit was away from 
water logged drains, toilets and street 
animals

5. Waste disposal bins with tight lids 
were used for disposal of garbage 
and other waste material

6. Utensils were washed, drained and 
stacked at portable racks above 60 
cm ground level

7. All food preparations were performed 
using proper fuel at a platform 60-70 
cm. above ground

8. The kitchen had exhaust fan, 
ventilators and chimney

9. Hot water/ geysers facility is available
10. Acqua Guard facility was provided for 

drinking water
Total (Max score = 120)
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Appendix 10.9

interview schedule for collecting information from restaurant food 
handlers

General information of the food handlers

1 Name of the Respondent
2 Permanent Address
3 Schedule No
4 Which work you are doing: Cook (1); Waiter (2); Cleaner (3); Supervisor (4)
5 Age: below 16 yrs (1); 17-30 yrs (2); 31-45 yrs (3); above 45 yrs (4)
6 Education level: Illiterate (0); up to primary (1); Primary to HS (2); HS to 

Graduate (3); Above graduate (4)
7 How many hours you work from morning till night: upto 8 hrs (1); 8-12 hrs (2); 

above 12 hrs (3)
8 Wages monthly; Below 1500 (1); 1500-2000 (2); 2000-2500 (3); 2500-3000 

(4); Above 3000 (5)
9 Fringe benefits like clothing, pocket money: Yes (1); No (2)
10 Year of service: Below 5 yr (1); 5-10 yr (2); 11-15 yr (3); 16-20 yr (4); Above 

20 yr(5)
11 Have you served at other restaurant before joining the present: Yes (1); No

(2)
12 Have you ever been trained in this job: Yes (1); No (2)
13 Do you think you could get better wages after training: Yes (1); No (2)
14 Do you think you could do the job better after training: Yes (1); No (2)
15 Provided the chance would you like to go for training: Yes (1); No (2)
16 If no, give the reasons:

a. No salary during training period (1)
b. Cannot afford the training expenses (2)
c. No incentive for training (3)
d. More than one out of above (4)

17 For how long duration you will prefer to join the training: up to 15 days (1); 
15-30 days (2); Above 30 days (3)

18 How much time your owner can allow for training on daily basis, upto 2 hr (1); 
upto 3 hr (2)

19 Which is the best time slot for in-service training? Forenoon (1); Afternoon (2)

Knowledge of the food handlers

Keys: Right (2); Wrong (1); No Response (0)
Sr.
No.

Questions Response

1. Name any four food borne illnesses
a.
b.
c.
d.

(Cholera, jaundice/hepatitis, typhoid, gastroenteritis, diarrhea, amoebiasis 
and any other)
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Sr,
No.

Questions Response

2. Name four characteristics of spoiled food
a.
b.
c.
d.

(Discolouration of food, foul smell, deformity in texture, sour taste, gas 
formation, bubbling and any other)

3, Name four immediate symptoms of food borne illnesses
a.
b.
c.
d.

(Nausea & vomiting, heart burn, giddiness, diarrhea, stomach pain, loss of 
appetite, high fever and any other)

4, Name four ways to prevent bacterial contamination while handling food
a.
b.
c.
d.

(Buying fresh, avoiding cross contamination while cooking and serving, 
storing in safe environment, proper cleaning and sanitizing of equipment 
and surface area, proper management of drinking water, holding left over 
food out of danger zone and any other)

5. Name four food contaminants which make a food unsafe and unfit for 
consumption

a.
b.
c.
d.

(Dust, dirty hands, dirty mops, insects, bacteria, dirty water and any other)
6. Name four biological sources of food contamination
a.
b.
c.
d.

(Bacteria, insects, germs, amoeba, flies, fungus and any other)
7. Name four ways to manage left over food
a.
b.
c.
d.

(Do not hold for more than 2 hrs. at room temperature; DO not serve 
spoiled food; Storage at low temperature; Avoid mixing of left over food with 
fresh food; Reheat thoroughly and then serve and any other)

8. Name four ways of serving safe drinking water
a.
b.
c.
d.

(Always use clean vessels for holding and drinking; Raw water should not 
be add ed in cooked food; Use water purifier; Do not dip fingers in water; 
Serve water preferably in disposables; Use running tap water for drinking 
purposes and any other)

9. Name four energy foods
a.
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Sr.
No.

Questions Response

b.
c.
d.

(Cereals and cereal products, fats and oils, sugar, roots and tubers and any 
other)

10. Name four ways to conserve nutrients while processing and cooking food
a.
b.
c. -

d.
(Washing before cutting and soaking, minimum peeling, use of just enough 
water for cooking, cooking at reduced temperature, use of pressure cooker 
and any other)

11. Name four nutrients which are essential for growth and maintenance
a.
b.
c.
d.

(Carbohydrate, protein, fat, mineral, vitamins and any other)
12. Name four food sources of protein
a.
b.
c.
d.

(Pulses and legumes, meat, fish, egg, milk and any other)
13. Name four rich sources of vitamins
a.
b.
c.
d.

(Orange and yellow fruits, green leafy vegetables, egg, butter, aonla, guava 
and any other)

14. Name any four food adulterants
a.
b.
c.
d.

(Water, liquid urea with detergent, starch, sawdust, artificial colour, marble 
powder, sand, metanil yellow and any other)

15. Name four common sources and minerals
a.
b.
c.
d.

(Food grain, green leafy vegetables, iodized salt, banana, fish, meat and 
any other)

16. Name four ways for value addition of the food products
a.
b.
c.
d.
17. List four harmful effects of excessive heating of oil
a.
b.
c.
d.

Sukul and Sheth 2011 Page xlvi



Appendices

Sr.
No.

Questions Response

(Pungent fumes are evolved, generation of trans-fatty acids, enhanced 
cardio-vascular diseases, carcinogenic effect, indigestion; off-taste and bad 
odour in food product and any other)

18. Name four protective clothes necessary for a food handler
a.
b.
c.
d.

(Hair restraints, apron, gloves, napkin, wrist cover and any other)
19. Name four bad habits which should be prohibited by food handlers
a.
b.
c.
d.

(Gutka eating/tobacco chewing, smoking, food tasting, scratching of body 
part, sweat/nose wiping and any other)

20. Name four activities which may contaminate food with harmful germs / 
bacteria

a.
b.
c.
d.

(Sneezing, coughing, vomiting, spitting, touching food with bare hands, 
wounds in your hand, nose wiping, sweat wiping and any other)

21. Name four activities after which hand wash with soap is a must
a.
b.
c.
d.

(Using the toilet, handling raw food, mopping, handling waste, changing 
soiled clothes, blowing nose and any other)

22. Name four sanitizes which may be used by street food provider
a.
b.
c.
d.

(Chlorine, heat treatment, liquid soap, washing detergent, bar soap, potash 
solution and any other)

23. Name safe disposable utensils for serving the street food
a.
b.
c.
d.

(Utensils made of dry leaves, green banana / green leaf, utensils made 
from aluminum lined paper, thermocole vessels, food grade plastic vessels 
and any other)

24. How vendors can be benefited through having their association (Name any 
four)

a.
b.
c.
d.

(Getting raw material at subsidized rates, clean surrounding, getting proper 
location, common water supply, common electricity, disposal of waste, 
enhanced sale, commanding respect in society, freedom for decision 
making and management and any other)
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No.

Questions Response

25. Name four benefits of training you had
a.
b.
c.
d.

Practices of the Food Handlers
Sr.
No.

Practices of the Restaurant Food handlers Fully

(4)

Partially

(3)

Not
adopted

(2)

N A

(D

1 Cooked food, display items and drinks were kept in 
clean vessels and properly covered

2 Reuse of leftover oil was avoided
3 Foods without cooking like chutney, fruit chat, salads 

were prepared after thorough washing of raw material 
in clean/ chlorinated water, the equipment and 
accessories including containers were properly 
sanitized and separate spoons were provided for each 
container

4 Potable water was kept in clean container and served 
through tap/ long handled utensil and food handlers 
were properly holding the water glasses

5 Ice for human consumption was kept in clean 
container and not handled bare hands; Ice crushing 
was done in clean container/white canvas bags

6 The food handlers wore proper protective clothes and 
served the food using gloves/ fork/ tongs/ spoons

7 Food handlers were smart, well groomed and kept 
themselves free from bad habits like smoking, 
chewing, pan, gutkha, tobacco

8 Proper detergents were applied for washing of utensils 
using three tub system

9 The surrounding of the food unit and inside space was 
free from dust, flies, mosquitoes, insect etc.

10 Perishable foods were kept at proper temperature and 
avoiding the danger zone 40°C - 70° C

11. Mixing of ingredients for batter was done after proper 
washing of hands with preference on using proper 
equipment

12. The liquid soap was used at wash basin with regular 
water supply and drainage at washing point.

13. The dining tables and service counters were clean 
through sanitized and dry mops. The food handlers 
had been instructed to wash their hands properly after 
every mopping.

14. The food was served in properly washed, drained and 
dried utensils; ceramic utensils with cracks were not 
used

15. Use of clean chopping board for vegetables, salads
Total
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