
Appendix 2: survey Questionnaire in Arabic  
 

 

 بغُ الله اٌشعّٓ اٌشع١ُ 

 

 انسوداٌ نهعهوو و انتكُونوجيا جايعت

 انذراساث انعهيا كهيت

 انجودة و انتطويز عًادة

 و الايتياس إدارة انجودة انشايهت ياجستيز
 

 نبحث عهًي استبياٌ
 

 / انسادة
 

 .....  طيبت و بعذ تحيت
 

غ١ًٍ اٌّخبؼش ٔظبَ ح ٌّٛظٛع دٚس ىُ اعخب١بْ لأغشاض اٌبغذ اٌؼٍّٟب١ٓ أ٠ذ٠ أظغ

 .علاِت اٌغزاء ٚ سظبء اٌؼّلاء ٟف  ٚٔمبغ اٌخغىُ اٌغشصت

 

فٟ   ػٍٟ ص١ّغ اٌؼببساث اٌٛاسدة ِٓ ع١بدحىُ اٌخفعً ٚ اٌخؼبْٚ ببلإصببت أسصٛ

ببٌغش٠ت  خلاي ئصبببحىُ عخغبغ ٚ أؤوذ ببْ اٌّؼٍِٛبث اٌخٟ ع١خُ صّؼٙب ِٓ الاعخب١بْ

  ٚعخغخخذَ فمػ لأغشاض اٌبغذ اٌؼٍّٟ اٌخبِت

. 

 : أعبع١ت حعُ الاحٟ الاعخب١بْ ػٍٟ ب١بٔبث شخص١ت ٚ رلاد ِغبٚس ٠غخٛٞ

  . حؽب١ك إٌظبَ بذٚس الاداسة اٌؼ١ٍب فٟ ِخؼٍك : الاٚي اٌّغٛس

 . علاِت إٌّخش ػٍٟ  إٌظبَ بـذٚس ِخؼٍك :اٌزبٟٔ اٌّغٛس

 . ظٝ اٌؼّلاءشـب ِخؼٍك : اٌزبٌذ اٌّغٛس

 

 
 

 ٚشىشا ٌغغٓ حؼبٚٔىُ .....

 

 

 ٕ٘بء ػبذاٌببعػ ػبذالله عبِذ   :اٌذاسعت

 ٚ الاِخ١بص اٌشبٍِت  اداسة اٌضٛدة ِبصغخ١ش

 اٌغٛداْ صبِؼت

 
 



 

 

 :  انشخصيت انبياَاث

 

  أزٝ ( ) روش ( ) اٌضٕظ:       

 

 .54) (اوبش ِٓ     54اٌٟ  03) (  ِٓ    03اٌؼّش :      ) ( الً ِٓ 

 

  دوخٛساٖ( )ِبصغخ١ش     ( ) ضبِؼٟدبٍَٛ فٛق اٌ   ( ) بىلاس٠ٛط ( )  اٌؼٍّٟ اٌّإً٘ 

 

 .عٕٛاث 03) ( اوزش ِٓ      03اٌٝ  4) (  ِٓ     فألً 4 ( )  ة : اٌخبش عٕٛاث

 
 

 .ّٕبعب اٌخ١بس اٌ أِبَ(   (  ِتػلا الاصببت ػٍٟ وبفت الاعئٍت بٛظغ اٌشصبء

 

 

 

 

  الادارة انعهيا في تطبيق انُظاو: دور  اٌّغٛس الاٚي

 

 ضعيف جذا ضعيف جيذ  جيذ جذا  يًتاس اٌؼببساث

      ادسان اٌؼب١ٍِٓ بٕظبَ اٌٙبعب-0
      اٌخضاَ الاداسة اٌؼ١ٍب بخؽب١ك ٔظبَ اٌٙبعب-2

اٌخضاَ الاداسة بم١بَ اٌذٚساث اٌّخؼٍمت -0

 ببٌضٛدة ٚعلاِت اٌغزاء
     

ػٍٟ اسشبداث  ِغبفظت ص١ّغ اٌؼب١ٍِٓ-5

 اٌغلاِت
     

اٌخضاَ الاداسة ببصخّبػبث دٚس٠ت ٌّخببؼت -4

 اداء فش٠ك علاِت اٌغزاء
     

اٌخضاَ الاداسة بخٛر١ك وبفت ػ١ٍّبث اٌٙبعب -6

 ِٚشاصؼخٙب ببعخّشاس
     

 

 

 

 

 

 

 



 

  سلايت انغذاء:  اٌّغٛس اٌزبٟٔ

 

 ضعيف جذا ضعيف جيذ  جيذ جذا  يًتاس اٌؼببساث 

       شاؼبث اٌٙبعب ٠خُ حؽب١مٙب ِٚشاصؼخٙباشخ-0
حص١ٕف اٌّخبؼش ٚحم١ّٙب فٟ وً ػ١ٍّبث  -2

 الأخبس 
     

       حض١ٙض اٌّؼبًِ لاصشاء اٌخغب١ًٌ اٌّؽٍٛبت-0

ت ٚ ٠خُ ِشاصؼخٙب اٌغشصت ٚاظغٔمبغ اٌخغىُ   -5

  ٚ اٌخغمك ِٕٙب
     

      اٌؼ١ٍّبث اٌخصغ١غت ٚاظغت ِٚم١ذة  -4
      مت اِبوٓ اٌخخض٠ٓ ٌٛاصفبث اٌخخض٠ٓ ِؽبب -6

فغص اٌّٛاد اٌخبَ ػٕذ الاعخلاَ ٚفك  -7

 اعخّبسة اٌفغص 
     

      اٌم١بط بصٛسة دٚس٠ت أصٙضةِؼب٠شة  -8

 

 

  رضا انعًلاء:  اٌّغٛس اٌزبٌج

 

 ضعيف جذا ضعيف جيذ جيذجذا يًتاس اٌؼببساث

      اعخضببت اٌّإعغت ٌشىبٜٚ ِٚمخشعبث اٌؼّلاء-0
ٚظٛط ِىٛٔبث إٌّخش ٚحٛاس٠خ الأخبس -2

 ٚالأخٙبء
     

الا٘خّبَ بّمخشعبث اٌؼّلاء ٚادخبٌٙب ظّٓ -0

 اٌضٛدة ٚ اٌخص١ُّ  ِذخلاث
     

      حص١ُّ إٌّخش ٚاظظ ِٚلائُ ٌلاعخخذاَ -5
      فبػ١ٍت  ٔظبَ حخبغ إٌّخش -4
      ص٠بدة أسببط اٌششوت بؼذ حؽب١ك ٔظبَ اٌٙبعب  -6

  

 
 صض٠ً اٌشىش .... ِغ

 

 

 

 



Appendix 1: Questionnaire in English 

 
Sudan University of Science and Technology 

 
College of Graduated Studies 

 

Deanship of quality and Development 

 

Research questionnaire    

  
I put in your hands a questionnaire for the purposes of scientific research 

on the Role of implementing HACCP in food safety and customer 

satisfaction. 

I would like to request your cooperation in answering all the statements 

contained in the questionnaire. I 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. 

No. Statements Excellent  Very 

good 

Good  weak Very 

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  

Very 

weak  

Weak Good  Very 

good  

Excellence  Statements  N

o 

     Perquisite program applied , 

monitored and documented 
0 

     hazards analysis and assessment 2 

     products inspection and sample testing  

 
0 

     CCPs are clearly defined and 

monitored 

 

5 

     Storage area are complied to storing 

requirements  
4 

     corrective actions are  clearly defined 

and documented .  
6 

     Testing and inspections of raw 

materials 

 

7 

     calibration of instruments of 

measurement 
8 

 

 

 

 



Third; customer satisfaction  

Very  

weak  

Weak  Good  Very 

good 

excellence Statements  no 

     Response to customer 

complaints 
1 

     Products components , 

production and expiratory 

date are clearly  defined 

2 

     Customer requirements are 

input into products design  
3 

      Products are identified for  

intended and unintended use  
4 

      Products recalling and 

traceability   
5 

      Increase company profits 

after implementation of 

HACCP  

6 

 

 

 

 

Thanks … 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 3 : list of  Questionnaire Arbitrators   

 

Dean of  the faculty of graduated studies –Sudan 

university of science and technology  

Prof /MOHAMED ABDELSALAM  

 Prof/ AMEL OMER BAKHEET  

Statistics and information center –Sudan university 

of science and technology  

Dr/ ASHRAF HASSAN IDEISS  

Dean of the faculties of business studies –Sudan 

university of science and technology  

Dr/ SEDDIG BALAL  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 بسى الله انزحًٍ انزحيى

 

 هلالــــالاست

 

 

 

 

 : انىــــالله تع قال

 

َُتَكُىْ ۞ ُِي آَدَوَ خُذُوا سِي ُْذَ كُمِّ يَسْجِذٍ وَ يَا بَ وَنَا تُسْزِفُوا  كُهُوا وَاشْزَبُواعِ

ََّهُ نَا يُحِبُّ ٍَ إِ ًُسْزِفِي  ۞ انْ

 

 (31)الأعزاف :

 الله انعظيى صذق
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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 .  

 

 

 

 

 

 

 



 

 انًستخهص

 

اٌّخبؼش ٚحغذ٠ذ ٔمبغ اٌخغىُ اٌغشصت  حغ١ًٍ دساعت دٚس حؽب١ك ٔظبَ  ئٌٝ٘زٖ اٌشعبٌت  ٘ذفج

 . علاِت إٌّخضبث اٌغزائ١ت ٚ ػٍٟ سظب اٌؼّلاء ػٍٟ)اٌٙبعب ( 

ٚ   ظّبْ صغتٌٗ دٚسٖ اٌىب١ش فٟ   اٌغشصتحغذ٠ذ ٔمبغ اٌخغىُ ٔظبَ حغ١ًٍ اٌّخبؼش ٚ أْ ع١ذ

 سظب اٌّغخٍٙى١ٓ. ٚ ص٠بدة تاٌغزائ١ علاِت إٌّخضبث

 اٌغٛداْ. -ٌٍّٕخضبث اٌغزائ١ت  ػًّ ٘زٖ اٌذساعت ػٍٟ ششوت وٛفخٟحُ  

  اٌخغ٠ٛك فٟ ششوت وٛفخٟ ٚ  اٌضٛدة باداسحٟ ١ٓ اٌّٛظف ْ ػٍٟ ص١ّغحٛص٠غ الاعخب١ب ٚحُ 

 فٟٚاٌخغ١ٍٍٟ  اٌٛصفٟ الإعصبءاعخخذاَ  حُٚ 2018 . رٌه فٟ ٠ٕب٠ش ٚ بِٛظفرلارْٛ ػذدُ٘ ٚ

 .اٌب١بٔبثشض ٚ ػـ١ً حغٍ

 حؽب١ك ٔظبَ اٌٙبعب  ٕ٘بٌه ػلالت راث دلاٌت ئعصبئ١ت ب١ٓ أْالاعخب١بْ  حغ١ًٍ أٚظغج ٔخبئش 

 .اٌششوت سظب اٌؼّلاء ػٓ ِٕخضبثٚب١ٓ علاِت إٌّخضبث اٌغزائ١ت  ٚ 

دٚس الاداسة اٌؼ١ٍب ٚاٌخضاِٙب فٟ حؽب١ك ٔظبَ  اٌعٛء ػٍٟ  ٚفٟ ٔٙب٠ت اٌذساعت عٍػ اٌببعذ 

اٌّض٠ذ ِٓ اٌذساعبث بؼًّ  أٚصٝوّب   حؽب١ك ٔظبَ اٌٙبعب ِؼٛلبث بؼط ب ٚ ٔبلشاٌٙبع

 . ٘زا اٌّضبي فٟ اٌبغز١ت
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