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Introduction Methods

Restaurants play a pivotal role in offering delectable meals and creating a pleasant ambiance for customers. For the present work were carried out four moments of analyses at four restaurants, two moments analyses
However, ensuring the microbiological safety of food is a critical responsibility of the restaurant staff. In were done before food safety training and the other two were done after food safety training. In each visit,
this context, food safety training plays a pivotal role in upholding quality standards and mitigating thirty-two swabs were performed from the equipment’s, surfaces, and utensils all together and eight swabs
microbiological risks. were performed of four manipulators (right and left hand). Also, we evaluated the presence of Listeria

The main objective of the current work was the identification and quantification of spoilage and pathogenic monocytogenes (counting and research) in drains using absorbent sponges. In accordance with 1SO

microorganisms present on the equipment's, surfaces, utensils and in the hands of the food manipulators standards.

and evaluate the evolution of the number of microorganisms found before and after food safety training.

Also, we searched for the presence of Listeria monocytogenes In the drains of the restaurants analyzed
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The presence of Listeria monocytogenes in the drains, after training, was absent denoting the importance of correct mechanical and

chemical disinfection.
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