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Abstract : Daily provision of high quality food and hygiene to patients is a challenging goal of the healthcare. In Saudi Arabia,
matters related to food safety and hygiene are regulated by the Ministry of Health (MOH) and the Saudi Food and Drugs
Authority (SFDA).  The purpose of  this  research is  to discuss the food safety management inconsistencies and flaws,  in
particular the ones related to Hazard Analysis and Critical Control Points (HACCP) in Riyadh&rsquo;s MOH hospitals. As
required by law, written HACCP regulations must be implemented, and food handlers need to receive the training accordingly.
However, in Saudi hospitals, this is not a requirement, and the food handlers do not need to hold training certificates in food
safety or HACCP. Nowadays, the matter of food safety and hygiene have become increasingly important since the decision
makers want to align these regulations with the majority of the world and to implement HACCP fully and for this purpose, the
SFDA was established.&nbsp;
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