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ABSTRACT 

The purpose of this study is to develop a proposed guideline for food safety 

and sanitation. This study sought to answer the following questions: what is the 

demographic profile of the respondents in terms of: age, gender, years of service and 

educational attainment. What are the food safety and sanitation practices observed 

and applied by the respondents? What guidelines can be proposed for food safety and 

sanitation for selected establishment in front of De La Salle University - 

Dasmariñas? 

 This study focused on creating a proposed guideline of food safety and 

sanitation in order to ensure the safety of the food that the consumers eat outside of 

the campus. The selected food establishment in front of De La Salle University –

Dasmariñas were the respondents with a total of 51 composed of randomly chosen 

employees and owners based also on the possession of a sanitary permit. 

 Finally, based on the results and findings, the researchers proposed 

recommendations on how to further improve the food safety and sanitation practices 

of food establishments in front of De La Salle University - Dasmariñas. 
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