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Table 1. Critical Control Points (CCP) for the process of preparing and storing cooked chicken in a hotel

CCP-1: Biological Survival of Internal Measure internal Continue cooking
Cooking pathogens temperature temperature with until critical limit is
(Salmonella, >75°C for 15 calibrated thermometer reached; if not
Campylobacter)  seconds (or at thickest part of possible, discard
equivalent) chicken; record for each  product
batch
CCP-2: Hot Biological Microbial Maintain Measure product Rapidly reheat
Holding growth in danger  temperature temperature in holding product to 75°C
zone >60°C containers every 1 hour;  and hold at 60°C,
record or discard if time
exceeded
CCP-3: Biological Bacterial spore Cool from Record temperature Immediately
Cooling growth 60°Cto 21°C  profile during cooling accelerate cooling
within <2 process (e.g., every 30 (e.g., transfer to
hours, then minutes) blast chiller or use
from 21°C to ice); if limits
5°C within <4 violated, discard

hours (total <6

hours)
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2- Convenience Sampling
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Figure 1. Stages of implementing the test in the stages of the research paper at the Urmia Large Food Service Establishment
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Control Chart: Internal Cooking Temperature of Chicken (CCP-1)
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Figure 2. Control Chart — Internal Chicken Cooking Temperature (CCP-1)
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Table 1. Demographic Characteristics of the Statistical Sample (n = 65)

Variable Category Frequency Percentage
Gender Male 49 75.4%
Female 16 24.6%
Less than 25 years 12 18.5%
Age 25 to 35 years 38 58.5%
More than 35 years 15 23.0%
Less than 2 years 8 12.3%
Work Experience 2 to 5 years 29 44.6%
More than 5 years 28 43.1%
Diploma and below 20 30.8%
Education Level Associate and Bachelor’s Degree 38 58.4%
Master’s Degree and higher 7 10.8%

Table 2. Descriptive Statistics of Food Safety Culture Dimensions

Food Safety Culture Dimension Number of Items

Mean Standard Deviation

Management Commitment 6 291 0.82
Communication 5 3.45 0.75
Awareness and Knowledge 7 3.82 0.68
Work Environment and Resources 5 3.21 0.89
Risk-taking and Reporting 6 2.98 0.91
Training 6 3.38 0.77

Total 35 3.25 0.65
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Table 3. Results of Pearson Correlation Test between Food Safety Culture Dimensions and HACCP Performance

Variable Pearson Correlation Coefficient (r) p-value (Significance)
Management Commitment 0.72 0.000
Communication 0.68 0.000
Awareness and Knowledge 0.45 0.000
Work Environment and Resources 0.59 0.000
Risk-taking and Reporting 0.63 0.000
Training 0.41 0.001
Total Food Safety Culture Score 0.75 0.000
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This study aimed to assess and evaluate food safety culture as a
prerequisite for the effective implementation of the Hazard Analysis
and Critical Control Points (HACCP) system in a large food service
establishment (chain restaurants) using a mixed-methods approach.
Data were collected through questionnaires (completed by 65
employees), interviews with 10 key managers, and direct observations
of the chicken cooking process. The HACCP analysis identified three
Critical Control Points (CCPs): cooking (internal temperature
>75°C), hot holding (=60°C), and cooling. Control charts over a 30-
day period revealed process instability, with three instances of critical
limit violations in cooking temperature. Pareto analysis indicated that
“inadequate temperature control” and “poor hand hygiene” accounted
for nearly 70% of non-conformities. Root cause analysis using a
fishbone diagram categorized these issues into personnel, equipment,
process, and raw material factors. In the food safety culture
assessment, the overall mean score was 3.25 (out of 5), with a
significant positive correlation (1=0.75, p<0.01) with HACCP
performance. Although “knowledge and awareness” received the
highest score (3.82), its moderate correlation highlighted a
“knowledge—practice gap.” The lowest score was assigned to “risk
perception and reporting” (2.98), indicating a blame culture. Overall,
the study demonstrates that the success of HACCP depends more on
a strong organizational culture centered on food safety than on
technical documentation. Such a culture must prioritize management
commitment, effective communication, and a mnon-punitive
environment.
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