




















































https://www.trade.gov/country-commercial-guides/botswana-standards-trade
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england?utm_source=chatgpt.com
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england?utm_source=chatgpt.com
https://www.who.int/publications/i/item/9789241565165?utm_source=chatgpt.com
https://botswanalaws.com/StatutesActpdf/1993Actpdf/FOOD%20CONTROL%20ACT%2C%2011%20OF%201993.pdf?utm_source=chatgpt.com
https://botswanalaws.com/StatutesActpdf/1993Actpdf/FOOD%20CONTROL%20ACT%2C%2011%20OF%201993.pdf?utm_source=chatgpt.com
https://www.botswanayouth.com/inadequate-food-safety-standards-pose-public-health-risks-in-botswana/?utm_source=chatgpt.com
https://www.botswanayouth.com/inadequate-food-safety-standards-pose-public-health-risks-in-botswana/?utm_source=chatgpt.com


https://repository.unam.edu.na/bitstream/11070/3198/1/Khama_2022.pdf?utm_source=chatgpt.com


https://www.gov.bw/sites/default/files/2023-08/NATIONAL-QUALITY-POLICY-FOR-BOTSWANA.pdf?utm_source=chatgpt.com
https://www.gov.bw/sites/default/files/2023-08/NATIONAL-QUALITY-POLICY-FOR-BOTSWANA.pdf?utm_source=chatgpt.com
https://www.gov.uk/guidance/school-milk-subsidy-scheme
https://www.gov.uk/guidance/school-milk-subsidy-scheme


https://extranet.who.int/sph/sites/default/files/jeeta/WHO-WHE-CPI-REP-2018.18-eng.pdf?utm_source=chatgpt.com
https://extranet.who.int/sph/sites/default/files/jeeta/WHO-WHE-CPI-REP-2018.18-eng.pdf?utm_source=chatgpt.com
https://iris.who.int/handle/10665/378874?utm_source=chatgpt.com
https://www.who.int/en/news-room/fact-sheets/detail/food-safety?utm_source=chatgpt.com
https://www.who.int/en/news-room/fact-sheets/detail/food-safety?utm_source=chatgpt.com


















































https://au.int/en/pressreleases/20250305/african-union-adopts-statute-establishment-continental-food-safety-agency?utm_source=chatgpt.com
https://au.int/en/pressreleases/20250305/african-union-adopts-statute-establishment-continental-food-safety-agency?utm_source=chatgpt.com


https://apnews.com/article/56cc50059d0b7e89cb4c7539d68af137
https://apnews.com/article/6333109a9e996d81e8dc1b9a946da972




https://www.health.vic.gov.au/food-safety/personal-hygiene-for-food-handlers?utm_source=chatgpt.com
https://www.health.vic.gov.au/food-safety/personal-hygiene-for-food-handlers?utm_source=chatgpt.com
https://www.fao.org/input/download/standards/17/CXS_193e_2015.pdf?utm_source=chatgpt.com
https://www.fao.org/eswatini/news/news-details/world-food-safety-day-2025--fao-partners-with-eswatini-to-enhance-food-safety-governance/en?utm_source=chatgpt.com
https://www.fao.org/eswatini/news/news-details/world-food-safety-day-2025--fao-partners-with-eswatini-to-enhance-food-safety-governance/en?utm_source=chatgpt.com


https://gna.org.gh/2024/06/ghana-adopts-food-safety-master-plan-to-address-food-safety-challenges/?utm_source=chatgpt.com
https://gna.org.gh/2024/06/ghana-adopts-food-safety-master-plan-to-address-food-safety-challenges/?utm_source=chatgpt.com
https://gna.org.gh/2024/06/ghana-adopts-food-safety-master-plan-to-address-food-safety-challenges/?utm_source=chatgpt.com
https://gna.org.gh/2024/06/ghana-adopts-food-safety-master-plan-to-address-food-safety-challenges/?utm_source=chatgpt.com
https://www.foodsafetynews.com/2023/09/south-african-scientists-sound-warning-after-listeria-found-in-beef/
https://www.foodsafetynews.com/2023/09/south-african-scientists-sound-warning-after-listeria-found-in-beef/


https://www.cdc.gov/mmwr/preview/mmwrhtml/ss6202a1.htm?utm_source=chatgpt.com
https://botswanalaws.com/Botswana2017Pdf/141of2017.pdf?utm_source=chatgpt.com
https://botswanalaws.com/Botswana2017Pdf/141of2017.pdf


https://pmc.ncbi.nlm.nih.gov/articles/PMC11078866/?utm_source=chatgpt.com




https://doi.org/10.1111/jfs.13110


https://www.paho.org/en/documents/who-estimates-global-burden-food-borne-diseases?utm_source=chatgpt.com
https://www.paho.org/en/documents/who-estimates-global-burden-food-borne-diseases?utm_source=chatgpt.com






https://www.emro.who.int/health-topics/food-safety/burden-of-food-borne-diseases.html
https://www.emro.who.int/health-topics/food-safety/burden-of-food-borne-diseases.html
https://www.afro.who.int/sites/default/files/2024-09/AFR-RC74-10%20Framework%20for%20implementing%20the%20WHO%20global%20strategy%20for%20food%20safety%202022-2030%20in%20the%20African%20Region.pdf?utm_source=chatgpt.com
https://www.afro.who.int/sites/default/files/2024-09/AFR-RC74-10%20Framework%20for%20implementing%20the%20WHO%20global%20strategy%20for%20food%20safety%202022-2030%20in%20the%20African%20Region.pdf?utm_source=chatgpt.com
https://www.afro.who.int/sites/default/files/2024-09/AFR-RC74-10%20Framework%20for%20implementing%20the%20WHO%20global%20strategy%20for%20food%20safety%202022-2030%20in%20the%20African%20Region.pdf?utm_source=chatgpt.com
https://www.wfp.org/countries/eswatini?utm_source=chatgpt.com
https://www.wfp.org/countries/eswatini?utm_source=chatgpt.com
https://www.afro.who.int/countries/eswatini
https://www.who.int/publications/i/item/9789241565165?utm_source=chatgpt.com
https://www.who.int/news-room/fact-sheets/detail/chemical-safety
https://www.afro.who.int/news/who-develops-strategy-food-safety-african-region?utm_source=chatgpt.com
https://www.afro.who.int/news/who-develops-strategy-food-safety-african-region?utm_source=chatgpt.com


https://www.who.int/publications/i/item/9789241597906
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://www.who.int/publications/i/item/9789241594639
https://vtechworks.lib.vt.edu/items/53a049e2-f568-4506-ba3f-132f472bdc79?utm_source=chatgpt.com










































































































https://www.afdb.org/en/countries/southern-africa/botswana/botswana-economic-outlook?utm_source=chatgpt.com
https://www.afdb.org/en/countries/southern-africa/botswana/botswana-economic-outlook?utm_source=chatgpt.com


https://www.statsbots.org.bw/sites/default/files/publications/The%20Statistical%20Year%20Book%202020-21.pdf?utm_source=chatgpt.com
https://www.statsbots.org.bw/sites/default/files/publications/The%20Statistical%20Year%20Book%202020-21.pdf?utm_source=chatgpt.com
https://www.cdc.gov/foodsafety
https://www.cdc.gov/handwashing
https://www.cdc.gov/foodsafety/surveillance/index.html


https://pubmed.ncbi.nlm.nih.gov/37986493/?utm_source=chatgpt.com
https://www.foodstandards.gov.au/publications/Pages/safefoodaustralia3rd16.aspx
https://gcnf.org/wp-content/uploads/2024/10/Botswana_2024_Report_R1.pdf
https://gcnf.org/wp-content/uploads/2024/10/Botswana_2024_Report_R1.pdf
https://doi.org/10.4315/0362-028X-69.10.2417


https://pmc.ncbi.nlm.nih.gov/articles/PMC4565936/?utm_source=chatgpt.com




https://doi.org/10.4315/0362-028X-66.1.130


https://doi.org/10.17159/sajs.2020/6107
https://www.worldbank.org/en/country/botswana?utm_source=chatgpt.com
https://www.who.int/gpsc/5may/tools/9789241597906/en/?utm_source=chatgpt.com
https://iris.who.int/handle/10665/199350?utm_source=chatgpt.com
https://iris.who.int/handle/10665/199350?utm_source=chatgpt.com
https://www.who.int/news-room/detail/03-12-2015-who-s-first-ever-global-estimates-of-foodborne-diseases-find-children-under-5-account-for-almost-one-third-of-deaths?utm_source=chatgpt.com


https://www.who.int/news-room/detail/03-12-2015-who-s-first-ever-global-estimates-of-foodborne-diseases-find-children-under-5-account-for-almost-one-third-of-deaths?utm_source=chatgpt.com
https://www.who.int/news-room/detail/03-12-2015-who-s-first-ever-global-estimates-of-foodborne-diseases-find-children-under-5-account-for-almost-one-third-of-deaths?utm_source=chatgpt.com
https://www.who.int/news-room/detail/03-12-2015-who-s-first-ever-global-estimates-of-foodborne-diseases-find-children-under-5-account-for-almost-one-third-of-deaths?utm_source=chatgpt.com
https://www.who.int/news/item/07-06-2021-who-steps-up-action-to-improve-food-safety-and-protect-people-from-disease?utm_source=chatgpt.com
https://www.who.int/news/item/07-06-2021-who-steps-up-action-to-improve-food-safety-and-protect-people-from-disease?utm_source=chatgpt.com




































https://www.iso.org/standard/55832.html?utm_source=chatgpt.com




https://www.who.int/publications/i/item/9241546506
https://www.who.int/publications/i/item/9789241549950
https://www.who.int/publications/i/item/9789241594639
https://www.who.int/publications/i/item/9789241594639
https://www.who.int/foodsafety/areas_work/food-hygiene/en/
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://www.who.int/publications/i/item/9789240012358
https://iris.who.int/handle/10665/44102
https://www.who.int/publications/i/item/9789241565165?utm_source=chatgpt.com


































151 

Appendix 4: Ministry of Health approval letter 
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Appendix 5: Ministry of Local Government approval letter  
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Appendix 6: STATA 14 output displaying independent samples t-test results for 

knowledge scores by gender 

 

Appendix 7: STATA 14 output presenting the independent samples t-test results for 

knowledge scores by employment status. 
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Appendix 8: STATA 14 output presenting the independent samples t-test results for 

knowledge scores by training on food safety 

 

Appendix 9: STATA 14 output showing independent samples t-test results for 

knowledge scores by age group 

 

Appendix 10: STATA 14 output of one-way Anova comparing knowledge scores by 

work experience 
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Appendix 11: STATA 14 output of one-way Anova comparing knowledge scores by 

education level 

 

Appendix 12: STATA 14 output of kruskal-wallis test comparing food safety 

knowledge scores by educational level 

 

Appendix 13: STATA 14 independent samples t-test – gender and practice scores 
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Appendix 14: T-test – age and practice scores 

 

Appendix 15: T-test – employment status and practice 

 

Appendix 16: T-test – training and practice 

 

© Central University of Technology, Free State



158 

Appendix 17: ANOVA – work experience and practice 

 

Appendix 18: Kruskal-Wallis – work experience and practice 

 

Appendix 19: ANOVA and Kruskal-Wallis – education and practice 
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Appendix 20: Linear regression output – practice scores predicting knowledge 

scores 
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