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INTRODUCTION METHODS

s . _ _ Literature search
Turkiye lacks a coordinated foodborne disease surveillance system (1). However, - International databases: ScienceDirect, Wiley, Emerald, SpringerLink
foodborne outbreak data from Turkish news reports and research papers (1, 2), Taylor&Francis, Web of Science, GoogleScholar

* National databases: Dergipark, Council of Higher Education Thesis Center

foodborne disease occurrence data from hospital (3, 4) and forensics medicine _ _ _
Key words (used in English and Turkish):

directorate databases (5), indicate issues with how food businesses manage food - Food safety management systems (FSMS), HACCP, ISO 22000, BRC, IFS
* Production, food safety certification, microbial hygiene

* Food safety knowledge, awareness, practices

certification bodies that conduct food safety audits in Turkiye (6). Thus, there is a need - Turkey, Turkiye (used as both key word and affiliation search)

safety. This is coupled with the fact that accreditation is not mandatory for third-party

to better understand food safety management practices in food production companies RESULTS

and scientific publications can offer baseline data regarding current knowledge.

PURPOSE 85 STUDIESIn ENGLISH and TURKISH:

The aim is to understand to what extent existing scientific publications are able to International Journals — 17 Turkish National Journals - 66
Surveys - 10 Surveys - 11
provide an understanding of food safety management practices in the food production Microbiological hygiene — 6 Microbiological hygiene — 24
i oy i i . Theoretical studies — 1 Theoretical studies — 23
sector in Turkiye and identify how future research could expand that understanding. PhD thesis — 2 Case studies to HACCP and CCPs - 6
Microbiological hygiene — 2 Interviews and audits on FSMS — 2

1975 - 2021 2003 - 2021 2008 - 2017 2022

Microbiological Case studies on FSMS standard Qualitative semi-
hygiene HACCP & CCPs requirements and/or _Structured interview on
comparison (theoretical) implementing 1ISO 22000

1993 - 2020 2006 — 2021 2019

HACCP details for different  Surveys on food safety Evaluating an ISO 22000
sectors (theoretical) and hygiene practices based FSMS in a company

Note: Same regional colour
Figure 1. Timeline of the food safety management and hygiene ) ]
studies in the food production sector in Turkiye. COdES used N F|gu res 1 & 2.
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Figure 2. Distribution of research methodology (middle) based on food sectors (left) and regions of Tiirkiye (right). The height of lines and boxes are proportional with the amount of research

conducted within these areas.
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