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ABSTRACT

The use of a HACCP plan in food processing units became mandatory
after amandatory decisions of international commissions, so after study-
ing the sources and modes of bacterial contamination of the product, that
isto say a non-compliance, use the technique of Five M: Raw materials,
equipment, Medium, method, Manpower. This means that for each of
these categories, look for itemsthat may be at the origin of agerm intake.
should be considered in this study, Manpower which remains the most
uncontrollable and that is that it depends on the other quads, based on
training of GHP (good hygiene practice) and GM P (good manufacturing
practice) was conducted inside the unit with assessment of its effective-
ness has hot and cold on his staff that is recognized by its great heteroge-
neity vis-a-vis gender, age, experience, socioeconomic level, place to live,
to see who among these variabl es show a direct impact on the implemen-
tation of prior learning objectives, and identify key points at the origin of
the impacts, then improvement measures are proposed.
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Improving product quality and sanitary quality of
the organization isobserved by asharp decreasein num-
ber of non-compliancesat the GHP and GMP on the
side of agency staff and could bethe cause microbial
contamination of the product dangerousfor humans.
By cons, longer product marketing channels hasre-

quired the mastery of exogenous contaminationinor-
der to ensure an unaltered preservation and security
guarantees. Totry to counteract theserisks, ingitutions
for the Conservation of food products must carry out
regular training for their staffl, (HACCP2, |SO 9001
V 20087, V IFS 20121, 1SO 22000 V 2005, BRC
V 2005) with scores of the BRC standard V 2012.
Many studies have shown theimportance of human
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capital in buildingthefirm’s competitive advantage!® .
Some studieshave shown that significant variability in
theresultsof disinfection when thedisinfectant isap-
plied by employeesrather than professiona 98. The staff
responsiblefor carrying out these operationsisanim-
portant factor in variations of the resultsof the decon-
tamination. Their training and motivation aretwo mgor
successes. To quality, atraining system must be effi-
cient. That meansit must achieveitsobjectives. Sowe
cantak about efficiency inrelation to the obj ectives of
training, or with the expected effects on the ground,
that isto say theimpact isseeking to haveany training
system for the benefit of organizationinwhichit takes
placd?. A training system islocated within acompany
(inthe broadest sense: human society or inthe narrow
sense: the“Company” as a company) and aims to pro-
videasociety of individua sthat may makeit work and
grow. Theeffectivenessof atraining system must not
only beestimated from the product asit appearsat the
output of the system, but a so with respect to the place
and role occupied this product in asociety onceitis
removed from the system. Our goal isto haveasuc-
cessful worker. Dennery!2 for thiswemust givelearn-
ersthemotivation and create an environment that al-
lowsthemtolearn and to provoketheir commitment to
aprocessof learning, developintheskillsrelevant to
reproduce, know-how and know-being; addressthe
cognitive, psycho-sensory-motor and socid-emotiond,
has knowledge and integrate these different areas so
that thelearner not only acquire knowledge but more
importantly hasthe capacity to gradualy movetowards
the skillsto handle asmany situationsas possible, to
explain theimportance of employeeinvolvementin
continuous improvement of the organization, ag*Y.
Thereare other aspects of equilibrium of asystem of
education, including:

¢ Thebaance between information flowsand activi-

tiesstaff indevelopingtheabilitytolearntolearn;
¢ Thebalance betweenthefunctional activities(real
or smulated) and structuring activities,

In thiswork, we sum concerned hasthe study of
theimpact of the variables sex, age, experience, socio-
economic status, living place on the effectivenessand
usefulness of training for all staff present in the body
along the food chain, in order to assessthe level of
GHP (good hygiene practice) and GM P (good training

LBioTe ecﬁtzofoyy C—

practice) and whether parti cipantsactualy implement
theskillsthey have acquired training, after which they
find themsalvesat their workstation

MATERIALSAND METHODS

The study was conducted in aprocessing and can-
ning of fruitsand vegetablesinthecity of Kenitra, inthe
year 2010 when production reached 2,700 tons. It in-
cludes 20 peopl e as permanent staff. Thisnumber can
reach 240in campaign period. Werecasud . That women
constitute80% of al staff. Artichokescometo thecom-
pany in boxesof about 20 kg each by meansof trucks.
Thereceptionisdoneins dethe company under thecon-
trol of thoserespong blefor quaity and production. Trave
linesareunloaded by hand onto palletsidentified by lot
number. They are then weighed and registered at the
preparation area. Triage beginsand non-compliant prod-
uctsare discarded. Theupper thirdiscut. Thetail and
leaves areremoved except the partscool. Heart or arti-
chokeheartisdepodted onatreadmill. Itisimmersedin
atank filledwithasolution of citricacidtopH 3t0 3.5.
The product carried by another conveyor belt passes
under ashower of water toremovetracesof acid. A fina
sorting isdone before entering the freezing tunnel dy-
namic temperature of -18 ° C. The frozen product is
baggedin plasticfood identified. The5 or 10kg bagsare
carefully nested in cartonslabel ed. 48 boxesarethe unity
of apallet. Thelatter isidentified to ensuretraceability.
Shippingisdoneviarefrigerated trucksa acongtant tem-
perature of -18 ° C. Loading is made using a Clark or
pallet. Thedifferencesareplacedin plastic cratesfor a
second sorting. Thebest (second choice) arefor thelo-
ca market, therest (third choice) isintended for feeding
livestock. Theprocessing stepsdescribed aboveared u-
cidatedinthefollowing flow diagram:

Our study will focuson four groupsA, B, C, D of
40 women each, and the 5th Group E will be on 40
menwho underwent afirst step, aninitia trainingon 1
November 2010 from 8am to 10am in the morning,
instruction on cleaning and disinfection of premises
(TABLE1Y)

To seetheimpact of varying gender, age, socio-
economiclevd, living place, and experienceontraining
obj ectives, according to aquestionnaire consi sting of
20 questionsisahot that isto say just after trainingin
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process flow diagram
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Cuttingtail

Cutting outer leaves

Cutting heart artichoke

greater age, and sowewill dassifyit fivegroup A group
19, group 20 to 29 years, group 30 to 39 years group
between 40 and 49, and group between 50 and 55, third
variablesocioeconomicleve: it waseva uated usng two
indices: theindex of wedth a homeand index educa
tiona resources®?. Thewealthindex at homeincludes
nine statements such as “In the house where you live
most often, how it y’at televisions?

“The index of educational resources at home has 4
itemssuch as” In the house where you live most often,
how it y’at of dictionaries? “Using these variables as
SESmeasureisjustified by thefact that capital in mate-
rial resourcesand educational resourcesat homeare
among thebest indicatorsof SESto affect performance
intrainingThefourthvariableisaplacetolivestaff who
comefromrural areasand other urban areas,Fifth year
experiencevariable hasarange between 0 and 2 years

ziogecénofoyy C—

Frozen artichokereceptacle

Frozen heart
inthesameareaand so wewill classify themintofive
groups. Group Odays, group 3 months, 6 monthsgroup,
group 1 year, group 2 yearsand over,trainingwill take
placeinaloca well equipped and suitablefor thequal -
ity manager of the sameorganism, aresearcher infood
microbiology with 15 yearsexperienceinthesamefied,
happensinArabicisthemother tongueand Frenchlan-
guage. Thistrainingisspread over atheoretica part to
explainindetail eachitem of thestatement (TABLE 1)
and the various manufacturing steps, theroom hasthe
form of animated dideswith explanatory drawingsand
apractical part
Evaluation of training

Wewill trytoinvolveintraining variables age, sex,
socioeconomic status, placeof lifeand experienceand
Sseeinaquestionnairecong sting of 20 questions, which
students were asked to respond on a 7-level Likert
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TABLE 1 : Instruction de nettoyage et désinfection des locaux

BTAIJ, 6(7) 2012 A.Echchelh et al.

Instruction of cleaning and disinfection of premises

Definition

Chemical and mechanical action to remove dirt adhering to the walls and floors.

Pur pose

Get avisual cleanliness, Eliminate transient flora, resident flora Decrease

Indication

washing walls at each end of work, whenever it appears dirty, whenever necessary

Materials

Cleaning and disinfection Delladet, Water Network, bucket, broom, brush, water jet machine, squeegee

Completion of cleaning and disinfection of floors and walls

Remove all food products and packaging materials from the area to be cleaned or adequately protect them (if necessary),
Protect equipment and electrical outlets, Collect up dry debris on all the machines and on the ground, put the wastein a
tank waste and empty containersin the appropriate place, make a wet wiping the walls to remove dirt, taking care not to
resuspended into the air. Make a wet sweeping to retrieve the loose dirt on the floor, wash water jet from the top down to
the walls, scrub with a brush manually using a detergent or degreaser and emphasizing the points the dirtiest, do a visual
inspection to make sure everything isrinsed well, disinfect, rinse with water using a hose and a squeegee, rinse and
disinfect equipment broom, squeegee and brush and put them back to their place

TABLE 2: Quegtionnaire

1. Disinfectant: isa chemical or physical that kills or inactivates microorganisms such as bacteria
2. detergent: chemical capable of removing grease and dirt
3. mopping: dusting operation (usually movable items) impregnated with an applicator
4. Cleaning: operation, above all macroscopic soil removal (particulate, organic, organic liquids)
5. Wash: application to the substrate of a detergent solution, to take off and suspending the dirt. It can be manual or
mechani zed
6. rinsing : élimination par |'eau desrésidus de produits de lavage, de lessivage ou de décapage. I'eau utilisée ne
7. dugt, particles of various origins, whose dimensions are such that they can stay a while airborne.
8. microbe: a microorganism means usualy a bacterium responsible for a disease
9. micro-organisms can be bacteria, viruses, fungi, protozoa or algae
10. microorganisms: are living beings who need food, grow, "reproduce” and die
1. triageis to remove the damaged units
2. soaking the pedled artichokes in acid solution to prevent their oxidation cancers
3. weighing isa procedure that is used by a balance and to ensure the required weight
4. the metal detector isamachine alarm units containing metal
GMP 5. alabe carriesglot pumber

6. alabel used to identify a product, a carton or pallet

7. coolingitisafreezing

8. freezing isto reduce the temperatureto -18 ° C

9. shipping operation isto send the finished product to the customer

10. weighing used to determine the weight

scae(1l-notatdl, 7 - strongly), how (s) parameter (S)
that hasaSignificant effect on the competencethat isto

GHP

coldareshowninFgure 1. Theresultsshow thet thetype
of sex did notinfluenceachievement of training objectives

say, based on particular knowledge, skillsand lifeskills
that has, aswell asitsability to learn. The ability to
know and memorizethings short andlong term.

RESULTSAND DISCUSS

I mpact of gender on acquired lear ning objectives
Evauationsof GHPand GM Pfor both sexeshot and

The assessment results and (GHP1, GMP1) for
women dightly exceedsthat of men, but not highly sg-
nificant, sncethereisadight overlap betweentheerror
bars, and the can be explained by thewomen that have
made theusedto Slightly lower resultsfor the GHP
and GMP’s fourth assessment, this can be explained
by the decrease in information and knowledge stored
inmemory Undiscounted through traininginthe short
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term. A dight dominance of theresultsof thefourth as-
sessment, this can be explained by the coaching staff
by qualified corporaslevel of production.

Impact of ageon theachievementsof thetraining
objectives

Evaluationsof GHP and GMPfor different ages
hot and cold are shownin Figure 2

Eva uation resultsshow that there’s no consequence
differencefor the ages, therearelessthan 49 yearsfor
GHP because their error bar overlap in most cases.
Thelevel of GMPagainst it there’s a difference along
al evauationssincetheir error bar doesnot overlapin
most cases, this can be explained by abetter physical
heal th among children under age, and reduced motor

6,00 -

: l I

3,00
2,00
1,00

activity among ol der women!**%4, However, one com-
mon misconception isthat the adaptive capacities of
individual s decreased with age. It isrooted in psycho-
logical research and thefact that thereturnsto training
declinewith age. Heckman™ showsthat itisdesirable
that training policiesarefocused on younger individu-
as. Indeed, learning affectscognitiveabilitiesthat make
themsal vesthe subsequent acquisition of Knowledge.
Under theseconditions, theeffectivenessof trainingis
strongly decreasing with age, younger individualsare
best placed to acquireand devel op subsequently alarge
stock of cognitiveabilities. It ssemsthat the ability to
accumul ate new skillsdeclineswith age. Older work-
ers appear to belesswell placed than their younger
colleaguesto dedl withawork environmentinfast chang-

0,00

4,00
GHP1 GMP1 GHP2 GMP2

average average

hot the same day cold 15 days

N sex woiman

GHP3 GMP3 GHP4 GMP4

average average

cold 1 month cold 3 months

Figurel: Impact of gender on acquired lear ning obj ectives
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hot the same day cold 13 days

cold 1 month
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Figure2: impact of ageon theachievementsof training objectives

ing. Obsolescence““‘economic” due to the reduction in

Impact of theexperienceacquired on thetraining

market va ue of knowledge Previoudy accumulatedis  objectives

coupled with an outdated “technical” due to declining

learning ability at older ages.
LBioTechn o/oyy C—

Evduationsof GHPand GMPfor different lengths
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8,00
7.0
&0
5,00
400 Bexperience by month O
A,00 Bexperience by month 1
2,00 mexperience by month 3
ol Eexperience by month &
0,00
) Wexperience by month 12
GHF1 GMP1 GHP2 GMFP2 GHF3 GMP3 GHP4 GMFa
Sexperience by month 24
avarage average aVerage avarage
hot the same day cold 15 days cold 1 manth cold 3 manths
Figure3: impact of the experienceacquired on thetraining objectives
7.00
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500
4.00
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2,00 -
100 - B educatives ressources very low
0,00
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B educatives ressources average
avernge average average aversge
B educatives ressources advanced
hot the same day cold 15 davs cold 1 month cold 2 ynonths

Figure4: Impact of educational resour ceson theacquir ed training obj ectives

of experience hot and cold areshownin Figure 3

We note here that as experience increases in
personnel since the results of assessments and
GHP1 GMP1 increases, their error bar does not
overlap, especially for the less experienced it so
there’s a highly significant difference, this is ex-
plained by the more than made that the staff is
more experienced with time it acquired the tech-
niques of handling and good practicethe cleaning
and disinfection, And even more time between the
first and second evaluation, the greater achieve-
ments of the objectives of theformation decreases
dueto lossof information stored in memory, by cons
operations on GM P remain almost the same as ex-
plained by the presence of qualified corporalswho
supervises staff at product handling,
Impact of educational resourceson theacquired
training objectives

Evauationsof GHPand GMPfor different lengths

of experiencehot and cold areshownin Figure4

Wemay remark herethat themore educational re-
sourcesincreases over the notes of GHP increasesin
assessmentsand thesameerror bar for the column ad-
vanced educationd resourcesdoesnot overlgpwith oth-
&S 0it ‘is a highly significant difference that the can be
explained by theaddition given that thestaff hasagood
leve of study, most understand that thetraining objec-
tivesandAC remainshigh evenat the GHP4 thiscanbe
explained by thefact that thetotal educated staff remains
in contact with reading and with signsposted in gppro-
priate placesof thefactory explaining the procedure of
cleaning and disinfection. Theresultsshow overlap be-
tweenthedifferent columnsof training someremainsa-
most constant asthe case BPF4. Wetherefore conclude
that theleve of education hasno effect on GMP
Impact of the wealth index on the achievements
of training

Objectives Evauations of GHP and GMPfor the

e, BioTechnology
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Figure5: Impact of thewealth index on theachievementsof training obj ectives

7,00
6,00
5,00
<,00
3,00
2,00
1,00
0,000 B place of life raral
ST L GAIEL HE2 3% 1 g L5 1 LTS GIVIE = place of life nrban
Average AVerage average average
hot the sarme day cold 15davs cold 1 month cold 3 months

Figure6: Impact of living spaceon theacquir ed training obj ectives

wealthindex hot and cold areshownin Figure5

Notethat theresults of individual assessmentsfor
staff with wealth index asvery low, low and medium
level of GHPand GMPishigher thanthat of highwedlth.
Onecan dso noticeat any assessmentsthat theresults
for saff with aweathindex islower to higher staff with
lower wedlthindices, and their error bar in most cases
do not overlap. We concluded that therefore asignifi-
cant difference, thiscan be explained by the staff that
made having alow wealth index seekstoimprove
their situation through work. Also thelonger thedelay
between thefirst and second trainingismoreaong the
ideasor achievements of the objectivesof trainingvis-
a-vis the GHP decreases.

I mpact of living spaceon theacquired training ob-
jectives

Evduationsof GHP and GM Pfor thewealthindex
hot and cold areshownin Figure 6

Notethat theresults of evaluationsof GHPL for
staff livingintherura areaislessthanthat of staff who
livesinthe urban area, and remains unchangeablefor
any formations samemistakestheir bar soit does not

szogecﬁtzoﬁyy C—

overlapthere’s a difference clearly significant, this can
be explained by thefact that thetota urban employees
work alot with deaning and disinfectionintheir homes,
Agang by theaverage GMPL1 for staff of therurd area
ishigher than that of staff of theurban areaand remains
unchangesblefor dl assessments, Thiscanbeexplained
asthat made by the staff of therural areawasused to
working these productsin their homes, farmsor fidds.
Similarly, the moretime between afirst and asecond
assessment increases, theeva uation resultsfor the GHP
and GM P decreased this can be explained by theloss
of datastoredintheir memory.

CONCLUSON

The new equi pment and methods of communica
tion and new forms of work organization require
greater adaptability onthe part of staff. Thisisduein
part to the characteristics of new technologies, but
also thefact that new production systems are based
on agreater responsivenessto changesin markets.
Under these conditions, the personnel must be able
to quickly adapt to ongoing changesin their environ-

A udlian Journiil
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ment and the use of materials and methods work
sometimes radically new, and will be considered as
new targets. Theorganization facesisto fulfill train-
ing needsand optimizether training planto achieve
its objectivesand hasthat arerelated to the various
critical pointsof the body and to convincethe chal-
lengesof externd stairs, Evaluationsare very impor-
tant to compare the one hand the training objectives
with the achievements of staff and secondly to assess
the conditionsand level of training to determine cor-
rective actions. Negative results on either of these
assessments should draw the attention of manage-
ment training and lead them to makefurther analysis
to take the necessary measuresto ensure better re-
turn ontheir training system. The organi zation receives
personal recognition for itsgreat heterogeneity for its
location and surroundingsthat isrecognized by ahet-
erogeneous coat. It takes adiagnostic staff for fat-
tening to know the proper training. Maketraining a
high level and has accel erated gentsfor high-level
study, Make audio visua training waslow and with
their mother inArabic languagein our casefor other
peopleilliterate. Selecting ahomogeneous group to
givean evenlevel and training pacefor performinga
giventask, asisthe case of the group of cleaningand
disinfection, which requirestraining focused on the
goal the procedure products, and making dilutions.
Similarly the HACCP team should have extensive
training on the various stages of the HACCP plan,
the different types of hazards and the different types
of PCB inthe body, and theteam areaof handling
the product must it must show the product line and
the nonconforming product, and even different type
of peeling and cuts that are accepted and not ac-
cepted, Given thetasksthat requires quick reflexes
and recklessyouth educated preferabl yGiven thetasks
that requirephysical fitnessfor menStainsthat require
alot of manua manipulation of preferencefor the staff
who used or experienced rural View detailed instruc-
tionswell in suitablelocations, with diagrams show-
ing the procedure and write at | east two languages:
Arabic and FrenchGiventheir motivation as compan-
ion-end bonus, 13th month bonus, bonusesfor staff
who showed good discipline, good performance,
good appearanceRest days, the means of transport
especially for other peoplewholivefar

——— Review
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