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Abstract : Providing patients with safe meals on a daily basis is one of the challenges in the healthcare sector. In Saudi Arabia
matters related to food safety and hygiene have been the heart of the Ministry of Health (MOH) and Saudi Food and Drugs
Authority (SFDA). The aim of this study is to examine the causes of inadequate implementation of food safety management
systems such as HACCP in Riyadh’s MOH hospitals. By the law, food safety must be managed using a documented, HACCP
based approach, and food handlers must be appropriately trained in food safety. Food handlers in Saudi Arabia are not
required to provide a certificate or attend a food handling training course even in healthcare sectors. Since food safety and
hygiene issues are of increasing importance for Saudi Arabian health decision makers, the SFDA has been established to apply
food hygiene requirements in all food operations. It should be pointed out that the implications of food outbreaks on the whole
society may potentially go beyond individual health impacts but also impact on the Nation’s health and bring about economic
repercussions.
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