Appendix 2: survey Questionnaire in Arabic
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Appendix 1: Questionnaire in English

Sudan University of Science and Technology

College of Graduated Studies
Deanship of quality and Development

Research questionnaire

| put in your hands a questionnaire for the purposes of scientific research
on the Role of implementing HACCP in food safety and customer
satisfaction.

| would like to request your cooperation in answering all the statements
contained in the questionnaire. | confirm that the information collected
through your answers will be confidential and will only be used for
scientific research purposes.

The questionnaire contains personal data and three main axes:

The first Dimension: related to the obstacles encountered during the
application of the system.

The second Dimension: related to the role of the system on the safety of
the product.

The third Dimension: related to customer satisfaction.

Thanks for your participant:
Researcher: HANA ABDELBASIT ABDALLA HAMID



First : Role of management in application of the system.

monitored and documented

No. | Statements Excellent | Very | Good | weak | Very
good weak
1 | Employees have awareness about HACCP
2 Top management has commitment to apply
HACCP
3 | Top management has commitment to food safety
training program
4 | All workers following the safety instructions
inside the production area .
5 Top management initiate and monitoring follow
up meetings to evaluate the food safety team
work .
6 Documentation and verification of all HACCP
processes .
Second : food safety
N1 Statements Excellence | Very | Good | Weak Very
good weak
1 | Perquisite program applied ,

hazards analysis and assessment

products inspection and sample testing

CCPs are clearly defined and
monitored

Storage area are complied to storing
requirements

corrective actions are clearly defined
and documented .

Testing and inspections of raw
materials

calibration of instruments of
measurement




Third; customer satisfaction

no

Statements

excellence

Very
good

Good

Weak

Very

weak

Response to customer
complaints

Products components ,
production and expiratory
date are clearly defined

Customer requirements are
input into products design

Products are identified for
intended and unintended use

Products recalling and
traceability

SN | A W

Increase company profits
after implementation of
HACCP

Thanks ...




Appendix 3 : list of Questionnaire Arbitrators

Prof MOHAMED ABDELSALAM | Dean of the faculty of graduated studies —Sudan

university of science and technology

Prof/ AMEL OMER BAKHEET

Dr/ ASHRAF HASSAN IDEISS Statistics and information center —Sudan university
of science and technology
Dr/ SEDDIG BALAL Dean of the faculties of business studies —Sudan

university of science and technology
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ABSTRACT

The fundamental aim of this thesis was to study the Role of
implementing HACCP in food safety and customer satisfaction.
HACCP is a tool to assess hazards and establish control systems that
focus on prevention rather than relying mainly on end-product testing.
Any HACCP system is capable of accommodating change, such as
advances in equipment design, processing procedures or technological
developments .

The case study was COFFTEA Company -Sudan.

Questionnaires distributed in January 2018 , To the study population
(30) Employees of quality and marketing departments in the company.
Descriptive and quantitative analytical methods were used.

Analysis illustrated that there was a statistically significant relation
between HACCP implementation and food safety ,also there was a
statistically significant relation between HACCP implementation and
customer satisfaction.

At the end of the study the researcher highlighted the role of
management commitment in HACCP process and discus some HACCP

implementation challenges and suggested further research studies .
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