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Abstract 
 

Food is considered to be the ultimate source of energy and the maintenance of quality life. For higher education learners, food is not just 
anything that supports their physical needs. More often, their foods affect their learning and social being. Hence, good quality and proper 
handling of foods is paramount to this philosophy. This descriptive study was conducted to assess the food handling and food quality 
management in Isabela State University system with the end view of developing a manual of operation. The study was mostly participated by 
young and female students. In terms of food handling management, the study revealed that local restaurants in the university are clean, with 
proper systems of purchasing, preparation and storage of foods including the disposal of food waste. Moreover, as to quality of foods, the 
respondents shared that local restaurants promote healthy foods and drinks through selling of fresh fruits and vegetable and preparing newly 
cooked foods every day. It is therefore recommended the University may conduct regular assessment among local restaurants in the university to 
ensure that best practices are retained. 
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INTRODUCTION 

 
The university canteen reflects the value habits of considering 
on healthy eating practices of the students, faculty, and other 
staff members alike.  A canteen is a place where food is served 
and eaten, where different snacks and drinks are sold.  
Establishment of sustainable healthy canteen will promote the 
students’ nutritional status achievement as well as their 
academic performance. Moreover, a canteen acts as channel in 
promoting good behavior on food and nutrition practices 
among students.  For clienteles who use canteen services 
regularly, the quality of food being served makes a significant 
contribution to their total daily food intake and nutrition. For 
higher education learners, food is not just about their daily 
intakes to nourish their physical health. Foods for higher 
education learners are their companions during their day-to-
day academic and social battles. Cliché as it may, for them, 
food is everything. Researchers have shown that the quality of 
foods affects academic and social life of students. Existing 
literatures explain that healthy eating habits among students 
has positive and direct relationship with their academic 
achievement which means that those students who tend to 
patronage healthy foods are those who perform better in school 
(Resimo, et al., 2024; Khan, et al., 2022). On the other hand, 
learners who choose to eat unhealthy foods will likely to have 
low grades in their academic subjects (Munda & Del Pilar, 
2023). In Isabela State University, students, most of the time, 
buy their foods in different canteens, stalls, restaurant within 
their campuses. Different canteens and restaurants can be 
found in the different parts of the university in order to provide 
the food requirements of all students. Because of the students’ 
academic responsibility, most of them can not be able to 
prepare their own foods already.  
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In addition to this, most of the students of the university are 
staying in their boarding houses where cooking is not feasible. 
Hence, they opt to eat at the nearest canteen or restaurant. 
More often than not, students are choosing their foods based 
on various reason. Teves & Narciso (2017) explained that 
learners’ decision to buy foods is influence by personal and 
economic condition such as their taste, food princes, freshness 
of foods, availability and others. In addition, Trinidad & 
Balderama (2023) found out in their study that food selection 
among college students can be most based on the availability 
of foods in the canteens and restaurants within the campus. 
Also, Galia, et al. (2023) and Okwachi, et al. (2017) 
discovered that cultural background influences food choice and 
since according to Guzman (2020) that Isabela province is a 
home to various ethnolinguistics groups with unique culture, 
the students of Isabela State University may have different 
food choices based on quality and handling practices. Food 
quality is important to ensure that the physical and nutritional 
requirements of the students are met and ensured. According to 
ASC Consultant (2024), food quality refers to the attributes 
and characteristics of food products that are reasonably priced, 
meet customer standards, adhere to laws, and meet other 
criteria. Galabo (2019) explained that quality of foods and 
services in school canteen corelated with students’ satisfaction. 
This means that when school canteen provides quality foods 
and services, more students will be coming to buy their foods 
from them. Food quality in this context is the assurance that 
the foods being in school canteen are clean, fresh and 
nutritious. Food quality is also related to food handling. This 
refers to the mechanism in buying, preparing, storing and 
disposing foods. For the context of this study, food handling is 
the ability of the canteen operators and employees to ensure 
that the foods they serve are properly selected, prepared, 
cleaned and cooked until its serving. Food quality and food 
handling are paramount in ensuring that the students of Isabela 
State University are receiving the foods they deserve. This 



study revolved on evaluating the assessment of the college 
students of Isabela State University on the food quality and 
food handling practices among various university-based 
restaurants. The end view of this study is to propose policies 
that will ensure better experiences for the students when 
purchasing or eating their foods in the different canteens in the 
university and to improve the services of these canteens.  
 
Statement of the Problems 
 
Generally, this paper assessed the food quality and food 
handling practices of the school canteens in Isabela State 
University based from the assessment of the students for the 
purpose of proposing policies. 
 
Specifically,  
 
1. Determine the Sex of the Respondents. 
2. Describe is the food handling practices of the school 

canteens in Isabela State University as assessed by the 
students. 

3. Characterize the food quality among school canteens in 
Isabela State University as assessed by the students. 

4. Evaluate the difference on the assessment of the 
respondents on the food handling practices of the school 
canteens in Isabela State University when they are grouped 
according to their sex. 

5. Assess the difference on the assessment of the respondents 
on the food quality among the school canteens in Isabela 
State University when they are grouped according to their 
sex. 

 
METHODOLOGY 
 
The study was a descriptive research design. According to 
Rillo & Alieto (20187) descriptive research is a purposeful 
process that comprises data collection, analysis, classification, 
and tabulation on current conditions, practices, procedures, 
trends, and cause-and-effect relationships. After that, 
sometimes with little assistance from statistical approaches, the 
data are appropriately and accurately analyzed. In addition, this 
methodology determines the factual conditions inside the 
group that is being studied, yielding results that can describe 
the general features of the group in a qualitative, quantitative, 
or mixed manner. A questionnaire was used and implemented 
trough survey method was used to gather the needed data. The 
questionnaire had undergone validity and reliability test and 
the Cronbach alpha of 0.92 signifies that the instrument is 
valid. Respondents of the study were the randomly selected 
students from the various campuses of Isabela State 
University. They were computed using the 95% confidence 
level and 5% allowable error. Frequency and percentages were 
used to determine the sex of the respondents. In addition, mean 
was used to determine and characterize the food handling 
practices and food quality of school canteens. For the 
differences, t-test was used. 
 
Result and Discussion  
 
Table 1 presents the sex distribution of the respondents. It can 
be gleaned from the table that the study was mostly 
participated by female respondents. The table revealed that 
there were 387 female students who shared their assessment on 
food quality and food handling practices of school canteen in 

Isabela State University. They composed 69% of the total 
number of respondents.  
 

Table 1. The Sex Distribution of the Respondents 
 

Sex Frequency 
n=561 

Percentage 
(100%) 

Male  174 31.00 
Female  387 69.00 

 
In addition, the table also revealed that there were 174 
respondents of the study who are male. They composed 31% 
of the total number of respondents. The result of the study 
confirmed that the university is still do dominated by female 
students than male. The difference on the population of male 
and female students of the university do not reflect the data 
from the Philippine Statistics Authority. In the 2020 survey, 
PSA revealed that generally, male Filipinos has higher 
population than the female Filipino. In addition to this, the 
population of male Filipinos with age 15 and below had a sex 
ratio of 107 male per 100 females.  While this is the case in 
2022, there was a different situation from 2005 to 2017. 
According to Balita (2022), in 2017, there were more female 
than male students in the different colleges in the Philippines. 
This finding suggests that there is still need to explore the 
influence of sex in different aspects of Philippine education. 
 
Table 2. The Food Quality among the School Canteens in Isabela 

State University as Assessed by the Respondents 
 

Statements Mean Description  

1. The canteen promotes and sells healthy food 
choices with nutritional value. 

3.88 Agree 

2. The canteen sells appropriate amounts of foods 
that can sustain the needs of the customer. 

3.83 Agree 

3. The canteen serves fresh and newly cooked food. 3.91 Agree 
4. The canteen has a registered food safety and 

hygiene plan that is regularly audited and 
followed by the Canteen Operators/Personnel 

3.80 Agree 

5. The canteen sells healthy and nutritious food to 
the customer. 

3.87 Agree 

 
Table 2 presents the assessment of the respondents on the food 
quality among the school canteens in Isabela State University. 
The table revealed that a mean rating from 3.83 to 3.88 suggest 
that all five (5) statements were rated as “Agree” by the 
respondents. The table revealed that the respondents agreed 
that the canteens in Isabela State University are promoting 
healthy foods and selling them with appropriate prices. In 
addition to this, the respondents agreed that the school 
canteens are serving fresh and newly cooked foods and that a 
food safety and hygiene plan is in place and regularly audited 
by proper authority. Food quality is important to maximize the 
benefits from taking meals prepared in school canteen. In the 
context of the study, food quality has something to do with the 
freshness of foods being served, proper cooking, following 
mechanism to ensure hygienic procedure in the food 
preparation and appropriate pricing of foods. The knowledge 
and practice in food quality is important in school canteens. In 
the study of Pascual, et al. (2019), it was revealed that there 
were canteen operators and employees who are not aware on 
various procedures on ensuring quality of foods being served. 
If aware, food handler usually don practice them (Pajarillo and 
Declaro-Ruedas, 2021). Also, Reyes (2020) also disclosed in 
her study that food safety and food handling is affected by the 
availability of clear food handling procedures which needs to 
be followed by all employees of the school canteen. These 
findings reveal a need for more detailed study about food 
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quality and the mechanism in ensuring this among school 
canteens in Isabela State University. 
 
Table 3. Food Handling Practices among the School Canteens in 

Isabela State University as Assessed by the Respondents 
 

Statements Mean Description  

1. The canteen utilized clean hands, sanitized 
tools, utensils, and premises in preparing food. 

3.98 Agree 

2. When preparing food, the raw and cooked are 
always separated to prevent contamination. 

3.97 Agree 

3. Foods are thoroughly cooked in proper 
temperatures to ensure safety. 

4.07 Agree 

4. Clean and safe water is considered in 
preparing food. 

4.07 Agree 

5. Foods are kept in sanitized containers at safe 
temperatures. 

3.97 Agree 

 
Table 3 presents the food handling practices of the school 
canteens in Isabela State University based from the assessment 
of the students. It can be noted that all statements were rated as 
“Agree” by the respondents. This is manifested on the mean 
rating from 3.97 to 4.07. The respondents of the study agreed 
that the canteen personnel are cleaned when preparing foods 
and utilizing sanitized tools, utensil and premises. In addition 
to this, the respondents agreed that the canteen operators and 
employees are using clean and safe water and that raw and 
cooked foods are always separated to avoid contamination. 
Moreover, the respondents agreed that foods in the canteens 
are kept in sanitized container and stored in proper place with 
safe temperatures. Food handling is important in ensuring food 
quality. In this study, food handling refers to practices related 
to purchase, preparation, serving and storing of foods among 
patrons. Proper handling of foods will ensure that it will have 
its highest quality and that the students of Isabela State 
University will really benefits from their foods. Issues of food 
handling is a common experience among school canteens. In 
the study of Pajantoy and Ubane (2022), they revealed that 
school canteens are commonly experiencing in the aspects of 
facilities for foods, services and policy on food handling. On 
the other hand, if issued of food handling practices such as 
cleanliness in the food preparation and canteen environment, 
the patrons will surely to have high satisfactions among school 
canteens (Duazo& Habla, 2022). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 4 presents the difference of the assessment of the 
respondents on the food quality in school canteens in Isabela 
State University when they are grouped according to their 
profile. The t-value from 0.171 to 1.707 and p-value which is 
greater that 0.05 revealed a not significant difference. The 
result signifies that when the respondents are grouped 
according to their sex, their assessment on food quality among 
school canteens in Isabela State University does not show any 
significant difference. The result exemplified that male and 
female students of Isabela State University have comparable 
assessment on the promotion and selling of healthy foods for 
an appropriate price, and the ability of the school canteens to 
served newly cooked and fresh fruits, meat, vegetables and 
other forms of foods. In addition to this, the study revealed that 
male and female students have comparable assessment of the 
availability of food safety and hygiene plan and that this is 
regularly audited by concern authorities. This led to the 
acceptance of the null hypothesis which states that there is no 
significant difference on the assessment of the respondents on 
the food quality in school canteens in Isabela State University 
when they respondents are grouped according to their sex. The 
result of the study contradicts the findings of Ali, et al. (2023). 
Their study revealed that female respondents are more specific 
on food safety and food quality. In addition to this, they also 
found out that female have higher tendency of looking into 
specific mechanism to ensure food quality than their male 
counterparts. 
 
Table 5 presents the difference on the assessment of the male 
and female respondents about the food handling practices 
among school canteen in Isabela State University. The table 
revealed a not significant difference among all statements. This 
is based on the t-value from 0.312 to 1.214 and p-value of 
higher than 0.05. This result indicates that when the 
respondents are grouped according to their sex, their 
assessment on the food handling practices is not significantly 
different. The result may lead to the acceptance of the null 
hypothesis which states that there is no significant difference 
on the assessment of the respondents on the food handling 
practices in school canteens in Isabela State University when 
they respondents are grouped according to their sex.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Table 4. Difference on the Assessment of Male and Female Respondents about the Food Quality in School Canteen in Isabela State 
University 

 

Statement Male Female t-value p-value 

M Desc M Desc 
1. The canteen promotes and sells healthy food choices with nutritional value. 3.80 A 3.92 A 1.707ns 0.08 
2. The canteen sells appropriate amounts of foods that can sustain the needs of the customer. 3.81 A 3.84 A 0.457ns 0.64 
3. The canteen serves fresh and newly cooked food. 3.90 A 3.91 A 0.171ns 0.86 
4. The canteen has a registered food safety and hygiene plan that is regularly audited and 
followed by the Canteen Operators/Personnel 

3.79 A 3.80 A 0.221ns 0.82 

5. The canteen sells healthy and nutritious food to the customer. 3.82 A 3.89 A 1.095ns 0.27 

A- Agree ns- Not Significant  

 
Table 5. Difference on the Assessment of Male and Female Respondents about the Food Handling Practices in School Canteen in 

Isabela State University 
 

Statement Male Female t-value p-value 

M Desc M Desc 
1. The canteen utilized clean hands, sanitized tools, utensils, and premises in preparing food. 3.93 A 4.01 A 1.214ns .226 
2. When preparing food, the raw and cooked are always separated to prevent contamination. 3.93 A 3.99 A 0.950ns .342 
3. Foods are thoroughly cooked in proper temperatures to ensure safety. 4.06 A 4.08 A 0.312ns .755 
4. Clean and safe water is considered in preparing food. 4.10 A 4.06 A 0.540ns .589 
5. Foods are kept in sanitized containers at safe temperatures. 3.96 A 3.98 A 0.241ns .810 

A‐ Agree ns- Not Significant  

7685                                         International Journal of Science Academic Research, Vol. 05, Issue 06, pp.7683-7686, June, 2024 



The result further signify that male and female respondents of 
the study have similar assessment on the practices of school 
canteens in ensuring clean environment, proper purchasing, 
preparing, and storing of foods. Also, the respondents have 
comparable assessment on the practice of school canteen on 
the use of clean water for all their foods. The result of the 
study is in consonant with the findings of Fabre and Pacpaco 
(2020). In their study, personal variable such as sex do not 
really influence management and operations of school canteen. 
This means that regardless of personal characteristics such as 
education or sex, canteen can still be operated properly 
 

Conclusion 
 
Based from the findings of the study, the following were 
concluded: 
 

1. Most of the respondents were female. 
2. The respondents have positive assessment of food quality 

among school canteens in Isabela State University. 
3.  The respondents have positive assessment of food 

handling practices among school canteens in Isabela State 
University. 

4. Male and female students have comparable assessment on 
the food quality and food handling practices in school 
canteens in Isabela State University. 

 
Recommendations 
 
Based from the findings of the study, the following are 
recommended: 
 

1. The Management of Isabela State University may device a 
mechanism that will assess the assurance of food quality 
and proper handling of foods among all canteens in the 
university. 

2. For the canteen operators, they are encouraged to 
continuously practice proper food handling and ensure food 
quality to ensure satisfactions among the patron. 

3. Other study on may be conducted along this line  
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