AncTpaxT

LlenTa Ha MCTPa)kyBareTO BO OBaa AOKTOPCKa AucepTaumja e aa ce cobepar nogaTtoum 3a
MHPOPMMPaHOCTa M 3HaereTo Ha notpouwysaunte 3a besbegHocta Ha xpaHaTa, NOCTankuTe €O
XpaHaTa BO JOMaKMHCTBaTa M YCNOBUTE 33 CKNAZMPatbe, KaKo U 3 Ce UCMUTA KOHTaMUHaLMjaTa Ha
paboTHWTE NOBPLIMHM BO KyjHaTa M TemnepaTtypaTta BO ppuKmnaepuTe, OAHOCHO 0BA UCTPAXYBAKE
o06e3benysa noaaToumn 3a NnpesaneHUuja Ha pasnnUYHUTE CTaBOBK, Camo-NpPUjaBeHOTO OAHecyBame
1 3HaeHeTO 33 HaYMHWUTE Ha KOW XpaHaTa e KyneHa, CknagupaHa, NoAroTeeHa U KOHCymMupaHa.

Bp3 ocHOBa Ha pe3ynTaTMTE 04 UCTPaXKyBatbeTO Ce 3aKNy4yea AeKa UCNUTaHUUuTe He ce
3ano3HaeHW co HMBHAaTa ynora BO CUMHUMPOT Ha Ge3bepHoCT Ha xpaHaTta wan CO BaXHOCTa 3a
OApKYBakbe Ha ,NAAEH CUHUMP“ U AeKa 0BO3MOXyBaaT BpojHU MOXKHOCTK 3a MUKpobuonowka
KOHTamUHalUMja Ha XpaHaTa. HajsakHuTe npallatba Ceé HeAOoCTaTOKOT Ha 3Haerba BO BPCKA CO
TemnepaTypute Ha Naferero Ha XpaHata BO ¢puKuaepuTe, HeAOCTaTOKOT Ha 3Haere 3a
BKPCTEHaTa KOHTaMUHaUWja M Hej3uHaTa KOHTpOo/na M HeAOCTUroT Ha 3Haerwe BO OAHOC Ha
XUrMeHaTa BO KyjHWTe. PesynTtaTute yKaxkaa AeKa eHWTe ce NpuApHKyBaaT KOH MpakTUkuTe 3a
He3beHO paKyBarbe CO XpaHaTa BO MOronem CTeneH o4 Maxure.

PesyntatMTe Of OBa MCTpasyBarbe ja MOAAPXKYBaaT XxunoTesaTa AeKa pa3BojoT W
“cnopakaTta Ha nporpama 3a edykaumja 3a 6e3BeAHOCT Ha xpaHaTa 3a NOTPOLWYBauUTe Ke ro
3ronemu 3HaereTo 3a 6es3beaHOCTa Ha XxpaHaTa U yKayBa Ha npudaKkarbe Ha MpPaKkTUKK 3a
6e3beaHo paKyBatbe CO XpaHaTa. OBa BEPOjaTHO Ke ro Hamanu PU3NKOT M MHUMAeHUaTa Ha bonecTu
WTO Ce NpeHecyBaaT NpeKky xpaHara.

AreHumuTe 3a xpaHa Tpeba Aa urpaaT BakHa ynora BO eAyKalujata Ha NoTpolyBaduTe.
EAyKaTUBHUTE MaTepujanu 3a 4o6puTe NPaKTMKK BO AOMaKUHCTBOTO 1 Be3beaHOCT Ha xpaHaTa 8O
AomoT Tpeba Aa 6uaaTt AoCTanHK 3a WMPOKATa jaBHOCT 04 MHOry u3Bopy. Mopakute 3a besbeaHoct
Ha xpaHaTta Tpeba aa ce GOKycMpaaT Ha NOMNAZAUTE YNEHOBM Ha Nonynaunjata Npeky eaykaTmeHm
nporpamu, HO yLWTe NOBaXHO, CO cooABeTHa obyka. UCTo Taka, 04 BUTANHO 3HaYere e COOA4BETHO
Ja ce efyuupa HacTaBHMOT Kagap, ocobeHO BO OCHOBHUTE y4yu/MWTa, 33 Aa ce npeHecar
NPUMHUWNATE 33 XMIMeHa Ha XpaHaTa Ha Aeuara, @ NPeky HWMB, U Ha HUBHWTE poAUTENMH. Camo
NOTPOLLYBaYUTE WTO Ce CBECHU 3a 6e3beaHOCTa MOXaT 4a CTAHAT aKTUBHM NapTHepU BO KPYroT Ha

6e36e4HOCT Ha XpaHaTa.
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Abstract

The purpose of the research in this doctoral dissertation is to collect data on consumer
information and knowledge on food safety, food treatment procedures at home in households, and
the conditions for storage, as well as to examine the contamination of the working surfaces in the
kitchen and the temperature in the refrigerators, ie this research provides data on the prevalence
of different attitudes, self-reported behavior and knowledge of the ways in which food is
purchased, stored, prepared and consumed.

Based on the results of the research it is concluded that the respondents are not familiar
with their role in the food safety chain or the importance of maintaining a "cold chain" and that
they provide numerous opportunities for microbiological contamination of food. The most
important issues are the lack of knowledge about refrigerating temperatures of food in the
refrigerator, the lack of knowledge about cross-contamination and its control, and the lack of
knowledge about kitchen hygiene. The results indicated that women adhere to practices for safe
food handling to a greater extent than men.

The results of this research support the hypothesis that the development and delivery of a
food safety education program for consumers will increase knowledge of food safety and suggests
accepting practices for safe food handling. This will probably reduce the risk and incidence of
foodborne illnesses.

Food agencies should play an important role in consumer education. Educational materials
on household good practices and food safety in the home should be available to the general public
from many sources. Food safety messages should focus on younger members of the population
through educational programs, but more importantly, with appropriate training. Also, it is vital to
educate the teaching staff, especially in primary schools, to translate the principles of hygiene of
food to the children, and through them, to their parents. Only consumers aware of safety can

become active partners in the food safety circle.
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