ion of Arab Universities for Tourism and Hospitality , JAAUTH, 2006V otyme 3 No.1
sociati® , No.

.ic and its impact on the hospitality indust
pird T By o

- Manal Mohamed El Kholy

of this study is to assess the current precautions of
d customers in hospitality ;ﬁtﬂ}ﬂighﬂ:ﬂﬁl during hird flu
qured unSlimmairt:S were lllstrlhulfed to workers in some
- s and fast food restaurants. 1 he collected data were
*ﬂm“::;c}valions. revealed that 84% of those establishments
[;o‘ullr}r as a result of the bird flu crisis. Furthermore,
g0 of these establishments replaced poultry with gnr;ther
about © ciﬂ-l.without increasing selling price. When the crisis starts
meal P""du; . these establishments start to offer poultry under
w f?‘“‘? c;mn; the Ministry of Tourism. Most of the employees used
rﬁsmct§02 . their deal with poultry that were restricted in,
mgljift;?ng storing, handling, cleaning hands and preparing areas,
pmlji anLl serving. Personal observations revealed relatively a high
fm{;ldargcl sanitary regulations. The potential implications for staff
education were discussed.

Introduction | ¢
" Bird flu is caused by a form of influenza virus that mainly infects

birds. There are lots of different strains of bird flu. Some of these
strains cause only mild symptoms in birds, others are most dangerous
{0 birds — it spreads quickly, cause more severe symptoms and_ almost
always kill the birds. The strain of the bird flu that has infected
people is called HSN1 and it 1s fatal to birds!.

Migrating birds, like ducks and geese, can carry and spread the
virus 10 other domestic birds, leading to death. The virus also spregds
from farm to farm if birds-infected feces and saliva get on farming
equipment, like tractor wheels, clothing, and cages. The people who
E‘:C&me infected with H5N1 strain of flu caught it directly from

irds?. |

From mid-December 2003 through early February 2004,
UUlPreaks caused by the HSNI1 virus were reported 1n eight Asian
"ations (listed in order of reporting):

'-—_._.--__-__

i : ' :
World health organizations (W.H.0.) 2005. Responding 10 the avian influenza
Pandemc

P:1:22 threat. Recommended strategic actions. Global Influenza programs.

by personal @

1. |
F \ .
bir?:d 1&- 4griculture organizations (F.A.O.) 2006. Fly-tech to shed light on wild
Ol¢ In aviap fly, spread. Avian flu; FAO in actions, No.4, p:l.
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the Republic of Korea, Vietnam, Japan, Thai!anq, Cambg
People's Democratic chlfth. lndnr_lcsm. and China. Most
countries had never heto're E)prl:leHC.Ed an outbreak
pathogenic avian influenza in their I}lslﬂncs. |

In early August 2004, Malay§:a repgrted Il:'s first Outbreak f
HSN1 in poultry, becoming thc_nmth Aslfm nation affected Russig
reported its first HSN out_break in poultry in late Jul)f 2005, followeq
by reports of discase in adjacent parts of Ka?akhstan In early Augyst
Deaths of wild birds from highly pathogenic HSN1 were reporteq in
both countries. Almost simultaneously, Mongolia reporteq the
detection of HSN1 in dead migratory birds. In October 2005 HS5N1
was confirmed in poultry in Turkey and Romania. Outbreaks in wild
and domestic birds were under investigation elsewhere. Japan, the
Republic of Korea, and Malaysia have announced control of thejr
poultry outbreaks and are now considered free of the disease. In the
other affected areas, outbrcaks arc continuing with varying degrees of
severity’.

In Egypt, HSNI virus has appeared in 21 governorates (Cairo,
Giza, Qalyubiya, Daqahliya, Alexandria, Benj Sueif, Qena, Beheira,
lglenouﬁya, Kafr el-SheikJ:x, Gharb.i}_fa, Menya, Damietta, Shargiya,
233@;33 Sohag, Luxor City, Ismailia, Aswan and Asuit). In Aprl

6, 812 farms had reported infections with El-Shargia

mfbi::g the hig,hest. number of infected farms (271), with the largest

dia, Lao

imber of infected farms (177), with the largest

of infections _ - EI-Giza had the third highest number
) rgest number occurring in El-
iIckens reached 63790 in Fayoum,

over Egypt’,
' _ €ry of avian i irus in a
1 — n influenza virus
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5. These measures ipcludec_l burying dead birds and getting rid
the vtlm - governorates, immediate measures were adop
quim

. ted to face
cthe hirds, cloSINg shops, as well as poultry farms and pr

_ eventing
novement of transport and sales of birds between g
the

: oOvernorates,
hereby causing poultry industry to collapse completely ang
{ v

" oute significantly to an increase in unemployment among those
"Onnjn in poultry industry.

work! gm the absence of accurate data on the production of this
dustry, where the vast majority of producers of this industry are not
registered officially- the extent of the damage suffered by the
~conomics of this industry,was summarized by Health Committees as
follows™: 57 s -

. Financial losses as a result of this crisis: about two billion pounds in
last October borne by the national economy, educators and ranchers.»
abhout two million workers halt either directly or indirectly on farms
and the poultry industry and existing industries relating to poultry,
they bear the burdens of families of approximately .eight million
people.

« Owners of poultry shops were affected by the decision on banning
the sale and circulation of poultry 85% of production was damaged
and the remaining 15% were slaughtered in the massacres. The daily
production which was about two million poultry and chickens
tropped to 500 thousand chickens. * Confection plants (which total
about 800) were exposed to some problems that may lead to the

“oppage or the disappearance of eggs or products which relies on
Tany of egg products.

. On | :
US&;}:tQﬁm hand, the fast food shops were exposed to ﬁnanc;al
liege s};S ‘Mated at about 70% and consumer reluctance to deal with

0 the d?:;p}j AS it hﬂs_bccome clear, there was a remarkable decline
diseqge | Eand for ffthken in the meal since the emergence qf the
Which lhengPt}an Ciizens lost one of the cheapest animal protein, on
Mact f :}:m iy depend in their daily diet ( birds and eggs)-* The
Watenegg | . Panic and rumors surrounding it, and the lack of
lave S “d o more complications than the avian flu itself .We

Cen u it
xample, that the volume decline in poultry

Congy, . France, for ¢
disea":“mlnn did not exceed 300 o eness of that
€ty eed 30% due to the rise 1n awar

Mission,

15
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toms' are fever, cough, sore throat 4

symptoms, it 1S saﬁ:‘to cat POU“")’ an-d Pf"““f}’kpruduct With ¢

autions if hygienic pra_ctlccs and proper coo 'NG were Obsery,
?fc HSN1 virus is sensitive to heat. Normal lemperatyre, Useq ¢
cocfkin-_g (70°C in all parts of food) will kill the viryg c”"““”’ler::
needs to be sure that all parts of lIE-: ptrultfy are fully Cooked apgg thay
egg, 100, are properly cooked? (no runny ‘yolk). o

Travelers to areas affCClCd‘_ oy avian Il}ﬂuenza In birds are poy
considered to be at clevated nsk. of lr:nfectlop unless direct and yp_
protected exposure to infected birds (including feathers ang under.
cooked meat and egg products) occurs. WHO? Continues 4,
recommend that travelers to affected areas should avold contact with
live animal markets and poultry farms, and any free-ranging o caged
poultry. Large amounts of the virus are known to be excreted in the
droppings from infccted birds. Populations in affected countrics arc
advised to avoid contact with dead migratory birds or wild birds
showing signs of disease. Direct contact with infected poultry, o
surfaces and objects contaminated by their droppings, is considered
the main route of human infection. Exposure risk is considered
highest during slaughter, butchering, and preparation of poultry for
cooking. There is no evidence that properly cooked poultry or poultry
products can be a source of infection. Travelers should contact their
local health providers or national health authorities for supplementary

bird - 3. Avoid places such as poultry farms and
ird markets, 4. Do- 0l consume uncooked poultry or poultry
3 Avoid £0Ing where there are crowds and places with sick

" BUPA’s health informos: e |
health news, mpt orimation team (2005). Avian flu; symptoms and risk. Bupd

" Laura Bly (2006), g;
1€Ws,

_ ic and pandemjc al ian influenzd
requently asked questions, mpt rt and response. Avian

- Health Instityte (2005). Bird fly- ted
ublication, Birdflubeacon.com I- What you cap do! A frequently upd®
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Objectives

This study was carried out to:

1. Study the effect of bird flu in some hospitality establishment:
I:stimate the sanitation process during the crisis: |
Provide recommendation based on the study to maintain
personal hygiene in poultry handling;

4 Provide precautions for the travelers.

‘s NI

Methods
The study presented was based on 6 months (May to October 2006)

of observation and discussion with personell in a group of hospitality
establishment in Cairo and Giza. This group includes 5o different
establishment covering 20 hotels, 20 restaurants and 10 fast food
restaurants. Executive chefs and F&B managers were interviewed
and data were collected by using questionnaires concerning their
personal observations and response during the crisis and its effect on

their establishments.

The following points were evaluated and analyzed:

A. During the crisis: |
1 Prohibition of serving poultry and poultry products (eggs, soups

...efc.);
2. Guest order for poultry dishes;
3 Addition of other items (meat or fish, .) as exchanges;

4 Effect of bird flu in the selling price of other main courses;
5 Methods for modification of the items served and price in the menu

cart.

B. After the crisis:

1. Efforts to recover the poultry dishes in the menu; |

2. Sanitation practices with birds dealing with storing, handlng,
cleaning, cooking, serving

and waste disposal.

Furthermore, some questions were employed for holel‘
management personnell who were asked aboul regularity ‘01
supervision and training system for personal hygienc and sanitation
habits. In addition they were asked about methods used to increase
staff awareness about the crisis.

11
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Results and Discussion
The evaluation of the questionnaire about the first stage “d,,,.
bird flu crisis™ is recorded in Table (1). 8 the
This (Table) revealed that about 84% of the hospiy I'
establishments prohibited handling of poultry and poultry Prod a_"?
a result of the bird flu crisis. Many of these establishment. > 2

not purchase any new products. On the uilhcr hand, g9, of 1
establishments did not stop poultry pljlrchﬂsmg OF Serving. A lh:
have sufficient data for sanitary handling of poultry during g, birz
flu.

Table (1) : Questions asked to executive Chefs in the differen
establishments during the bird flu crisis

Answer Hotels | Restaurants | Fast food | Totar“ff/:““‘
| - restaurants |
| (totai20) | (total20) | (total 10) (50)
1. Did you prohibit serving poultry or poultry products ?
Yes |15 19 | 8 42 84 ]
| No 15 | 1 | 2 8 16
2. Did guests order previous items ?
Yes 19 2 1 | 12 1 24
No t 11 { 18 19 38 76
3. Did you add other items (meat, fish, ... etc) ? )
Yes & 117 13 | 34 68
. 16 3 17 [16 |32

Yes T] 1 : - T
No 19 19 0 T

4. Did the crisis affect the selling price ?
jﬁ

£d 48 96 -
S.If you had additional items , which method did you follow for adding
—2 your menu ?
*Method | | § 3 N
*Method 2 | 6 *_IO B T‘? F: _5, ;gﬁ
*Method 3 | 7 I= - 7 14
 *Method 4 |2 _:7 T T 55
*Methods include: | Desi " o

I8N a new meny

H re : says 10
guests. 3. Write Onapology - 2. Not adding, but waiter orally says

In the Menuy for not Servin

: ' : one
Or two items at the entrance. B poultry dishes. 4. Advertise about

78
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were

added an
price ol
almos!

nu cart (

s r black lines.

arnt! of A%
"

Many of the

aware

“these 1
unchange

in eg

to modify more items.
tried 10

by writing

At the second

announced some
as shown in Ta
some of the efforts t

apologize for not
at the table mat.

establishment menu.

other items to covel

ble 2 and Table

stage (after crisis), the Ministry of Tourism

hygienic conditions to the hospitality establishment
3. The data in Table (2) elucidate

hat were made to get back the poultry items into

iation of Arab Universities for Tourlsm and Hospitality , JAAUTH, 2006V otume 3, No.1
“ b w

guests (76%) did not order eating poultry or pastries
gs (especially Egyptians). About 24% of the guests
of that high temperature of cooking (70° C or over) was
to kill the virus, most of them were Europeans,

. Table (1) also showed that 68% of the establishment
“the decrease in poultry. with the selling
items (different kinds of meat and fish) dishes being
4 Different methods were followed to modify the
Tablel). For example, cover the poultry item with white
Others replaced the menu by another in order
Others did not modify or change the menu but
serving poultry by waiters either orally or

1

Table (2): Question about efforts made to recover poultry and its
products on the

table.
’ PO . ———
" Answer | Hotels | Restaurants Fast food Total %
restaurants
(total 20) | (total 20) (total 10) | (50) §

1. Did you mention few sources only for

Yes

1

6

No

18
2—

2.Did you mention few sources only fo

'_

4-

'T

9
1-

urchasing poultry? |
43 86 J
7 14

r purchasing eggs”

34 85

 Yes 18 6 | -
No 2 [ 4 - : e
3. Did  you try to use £asteurhed 2 - ? 25
L Yes 1 16 4 - e Tq
__No 4 | 16 1 s 2 -
79
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4. Did you begin sewqiqg_['_:i%{l_!r}’_rf?!}%"m T —
Yes & N S . SR .S
—— e 7, |
No 15 1 3 [ 2 1 10 | 5]
5. Did you begin serving poultry and pastries for guests ?
s nad m T R N ¢ 10 | 45 | =
Yes | I 1 9)
Nﬂ 2 3 - = i - ]0 |
i 10

“*Most of fast food restaurants do not use raw eggs.

The results in Table (2) revealed that 86% of the establishmm
complied with purchasing slaughtered poultry from legaliseqd q{)uf{:e:
and obtained eggs also from official establishments. Some
establishments (25%) began to use pasteurized eggs? (the New
technology for egg preservations).On the other hand, 80% of the
establishments began to serve poultry dishes to staff to put ap cnd 1o
their fear. After that, 90% of the establishments introduced poultry
dishes and used eggs 1n all pastries. "

Data in Table (3) illustrated the sanitation practice for handling
poultry and extent of establishment obligation. Results in Table (3)
clearly depict that 88% of the establishments stored the frozen

poultry in separated places from other meats. Also, thawing was
completed in aseparate fridge.

The percentage of establishments that handled poultry with gloves
represented 80%. On the other hand, over 96% of the establishments
ﬁz‘; EOFdthIt?fgents and gntiseptics for hands and cutting boards
ive . ; ©m reported using sanitizer sprays for cutting boards

>and other kitchen utensils. In addition. some Chefs used

' The Ministry of tou

establishments fism (2006).Circular publication No. (8) To all hospitallt
* FAO0(2002). Rj
~<2002). Risk | .
Www.fa0.0org htm assessments of Salmonella in eggs and broiler chicke?
80
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Journ®! of A%

sured cutting boards for poultry to differentiate them from those \

o e
ced for other foods.

): The extent of obligation to sanitary conditions*

Table (3):
A __-_ Obligation to sanifary conditions
parameters - (mnd - ‘ ~ Fair h
B L_'_I! | ‘R | ‘FF Total | % H|R | FF rotalj s, 1
~Qroringof | 19 (17| 8 44 88 | 1 (3| 2 6 12
poultry — l —t——t -
— Handiing | 17 (15| 8 40 | 80 |3 |5]| 2 10 |20
gloves | _ -
——Using | 20 |18 10 | 48 |96 |—[21 =1 2 |34
detergent
&antiseptic | f.- 4
for hands and |
cutting boards | | | | ! l
Efficent | 20 | 20| 10 50 [ 100} - | == | -- - =
| cooking and _
| serving | | : _ | | *
Waste [ 20 [20] 10 | 50 [100] - || - | - | —
disposal
controlled | ) | | ! 1

* The Ministry of tourism (2006).Circular publication No. (8) To all hospitality

establishments.
'H: Hotels  ?R: Restaurants  *FF: Fast food restaurants

Managers had an important role towards the staff awareness of the
bird flu crisis to educate them the right behaviors towards another
crisis’. This role included the use of the following: Table (4) ;

). Guiding papers or photos and\or boards on the kitchen and staff
corridors;

b). Intemet for staff in the establishment:
d) Seminar and lectures:
)- Reactions to the data obtained from newspaper and media.

'Griff; . —_———
b ltth C.J. and Hewedi, M.M.(2001).The role of risk analysis crisis management
ourism and hospitality industries: an overview. The international conference

On cul; : iversi '
1ary arts and science, University of Cairo, Egypt.
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Table (4): The manner of acquainting staff with the criq;,

Item Hotels r Restaurants | Fast food | Tota) [ &
Restaurants /s
(total (total 20) (total 10) ( 50,
) .. S I T—
' Guiding 11 8 2 71 ;.42 |
| boards | | = |
th::*r_*_:w! i 3 | | -- S.H,_, 0
‘Seminar & |2 1 | 2 \f‘f’ L 4
lectures _ |
j A e
News paper [3 |9 6 18 T36
| & media ] | | |
Resuits in Table (4) showed that using of different guides (Paper.
board or photos ...... etc.) was the major method followed by 429, Gt
the staff.
Recommendations

According to the present study,

the following recommendations
should be put into considerations:

L. Bird flu has spread through
pouitry and remains

extremely difficult for humans to catch till now.

2.‘Avajlability of risk management in hospitality field to control the
Crisis. .

3. Managers and supervis
to inform and edycate

food handlers about the im
unsanitary practices, as

the world, but it affects primarily

ors should be engaged in training program

portance of food safety and danger o

4. Cooking poultry or poultry products at 70° C will kill the virus
82
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12. WH.0. (2006). Epidemic and pandemic alert and response. Avian influe:
frequently asked questions, mht |

__—#

Scanned by TapScanner



‘ S bﬁ{v o ld,rm h:ulv ol o ‘*

| ?“MJ G-’u'” 4-3#- -u.’-?
_'},.. _ '-“,,J 4-)5“#-'4-'5“-}95(_.1:
s ) ol amucMuLu_,dl aau‘%g‘m
Wﬁﬁy Gaall HSNT e il 'f‘%
w'l gllun_,al'#&(_)aud_,lal.as MJYI 0-3&]
s i o ALl g 5 Al gl gi

e _Lb.l:g L e da )Y )L..ml a4l Ll c_,u_m
Cal lgiladiag Oalall o gal i dale) 8 L) ey
lj’_i’ (J'_' t-llg,,n‘,.u Lolall 44;.4." o B I Yl Ui"
Looede A a0 Gl Al e b Sy s
deflafing Calgall (33 ) 9e yaas o Clid u_dl 3 ‘uLLI‘
AR oall o by e ATl S el o
B (PR PO 3 g Aals cilibieg gk

3 Syl o3a e o 330 4l cidf oy il y ok
5 Y s Al 3 o5 LS FR il i
Aa Y1 02w Jalailly Jlanall g ol

Scanned by TapScanner



