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[bookmark: _GoBack]The purpose of this report is to produce a relevant and appropriate workplace topic, I will be elaborating on evidence of a range of research methodologies and my understanding of an effective and ethical data collection and my interpretation. Nowadays, one of the buzz-creating topics is food hygiene. Research shows that some of the UK restaurants and takeaways are beating the third world restaurants in terms of the food hygiene breaching. It shows the intensity of the topic (Aguinis, 2016). Here, how the digital research methodologies can get fit into the alarming workplace topic is a matter of concern.
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In recent years, the food-borne diseases have increased at an alarming rate in the UK. As a result, the research has been undertaken to tighten the food safety measures even more. One in thirteen restaurants and one in seven restaurants have failed to get the minimum passing score from the Food Standard Agency, UK. More than 1400 restaurants have got the score 0 (AlRasheed and Connerton, 2017). FSA scores from 0 to 5 which depicts urgently need improvement to the satisfactory condition of the food offering place. Moreover, hardly people know about the ratings. Recently, many people have been fallen sick due to food poison. Few UK restaurants failed in the food safety inspection. Among those, Chai Wallah, Golden Dragon, Karachi Karahi are noteworthy. These restaurants do not only have to get the consistent score of 0 more years also have been shut down and the owners have been sentenced to penalties. It was about restaurants. The takeaway outlets have also enlisted here. Because of the home delivery apps, no one cares about the environment or interior of the food place let alone the food preparing area. It has been found that many not so up-to-the-mark food outlets have registered themselves in the takeaway apps like Deliveroo, Just Eat, Amazon restaurant. Edinburgh, Luton, Newham are the areas of the country where the 40% of the restaurants are least conditioned (Coleman and Roberts, 2015).
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Research methodology is the study and design of different research methods including quantitative and qualitative approaches where a specific area of interest is being dug down to gain the in-depth knowledge of it. The methodology is usually an interdisciplinary research where it involves scientific approaches. 
Qualitative Method: Research through qualitative approach is all about seeking the perception of a person or group. It is performed by Focus group discussion or Individual Interview. It often aims to dig down for the ‘how’ and ‘why’ of a particular situation. The qualitative research investigates the local perception of a certain scenario, belief, experience and thought on the research topic, the socio-culture, and economic environment’s impact. Whether the restaurant stuff is food safety trained or not might be the question of the interview. It is more of semi-structured or un-structured where the quantitative approach is a structured method of research.  
Quantitative Method: On the other hand, the quantitative research explores the specific and defined, usually countable data where there is a relationship between variable. In fact, it ends up with a precise and clear outcome. Here, the second event is dependent on the first event. Quantitative research is done by precise questionnaire with numerical figures and surveys. Apart from this, there are sampling methods, variable, standard deviation tests and many more. If the customers are given the FSA (Food Standards Agency, UK) sheet, they will choose the restaurants or take away according to Food Hygiene Ratings. So, their selection of restaurant is dependent on another event. Quantitative research is a statistical approach which mostly depends on the ‘what’ impact of any decision (Davies and Goldsmith, 2017).  
Sampling: When it's for the quantitative method, sampling is the most convenient option. Because working with the population or whole target group is extremely expensive and difficult. By sampling of the population, the cost gets reduced to almost half. Moreover, the whole data does not look messy. Here, to make the research less complex, 30 respondents and one restaurant and one takeaway have been taken as sample.
The researchers have portrayed two different survey copies using the research methodologies. The first one is for the Babylon Inn, a restaurant is which is being consistently gaining 0 to 1 point since last three years and some take away from registered on renowned apps. And the second one is for the customers of the restaurants who visited it at least once a week and often buy take away foods (AlRasheed and Connerton, 2017). Here survey no 1 is for qualitative research and survey no 2 is quantitative research.






















Survey no 1 (FOR THE RESTAURANTS)

  Does your organization have a written Food Safety Management System in your operating manual?
· Yes
· No
  When was the last time you check your food safety management system?
· This year
· Last Year
· Two Years ago
· Never
   Do you have food hygiene training for all of your staff related to food preparing?
· Yes
· No
   Do you have changing facilities of outdoor clothes for your stuff?
· Yes
· No
   Is the food storage, food preparation area and cleaning area well constructed and easy to clean?
· Yes
· No
   Are the food preparation well-ventilation and satisfactory level of lighting?
· Yes
· No
  How many times do you use pest control in a year?
· Once 
· After every two months


Survey no 2 (FOR THE CUSTOMERS)
  Your Gender
· Male 
· Female
  What is your Age? 
· 18-24
· 25-34
· 35-44
· 45-54
· 54-65
· 65 or above
  Do you know the Food Agency Rating of your favorite food restaurants, takeaways?
· Yes 
· No 
  At which Food Agency Rating score you will not visit your favorite outlet again?
· 0
· 1
· 2
· 3
· 4
  Which is the most important factor to you while purchasing your foods?
· Taste of the Food
· Rating of the restaurant
· Quality of the food
· Cleanliness
· Price
· Service
  If you have to select a food purchasing option based on the rating, which score will be sufficient for you?
· 0
· 1
· 2
· 3
· 4
· 5
  The FSA is going to form the new policy of displaying the food hygiene rating on the window of the restaurants. Is it a good idea?
· Strongly agree
· Agree
· Neutral
· Disagree
· Strongly disagree
· Do not know
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The effective data collection requires the legit information source because all the information sources might not be suitable for the methodology. For the qualitative approach, the spoken words, persuasiveness of the text is considered. Where for the quantitative method, data like units, price, percentage, sampling, size matter. As per the requirements, the data collection should be done. Otherwise, the total analysis will show the wrong result. Accurate data analysis requires evaluation. The methods for data collection may have some limitations. While collecting data, the sampling method is usually prioritized not by the population (Dictionary of food science and nutrition, 2016). So for obvious reason, there might be some gaps in the size of the sample. However, the evaluation does not limit to the size of the sample only. It considers the overall framework of the data analyzing. It includes the proper interpretation of the numerical figures and texts. Here, the Theory of Change is implemented. It indicates the reason behind the noticeable and unnoticeable changes in the outcomes. It overall helps to monitor the changes and depicts the pathway for the next decision. 
Ethical Data Collection: A research contains an immense amount of data. Research may include personal, official or confidential data. Moreover, in this digital age, data is the most valuable thing. Hence, it is important to collect data ethically. In this context, it is necessary to seek their consent before publishing or using their thoughts or feedbacks (EFSA Report on Data Collection: Future Directions, 2010). Sometimes, the respondents are provided with incentives which are considered unethical in some contexts. In fact, researchers cannot use the sensitive data that might put a negative impact on someone. Maintaining the confidentiality of the information source is one of the most important issues in the data collection. Hence, the data collection procedure is considered an ethical issue in the research process. 
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Babylon Inn has the food safety management system, however, it was the last check two years ago. In fact, the Food Hygiene Rating score is 0 consistently last three years. Babylon Inn does not have any changing or storage facility for the staff which means the staff put on the same uniform in the kitchen and on the way. They have a training program for food preparing staff but the inspection did not show the implementation of the training. Even though the food preparing area is well constructed but food storage and other spaces are still under construction. In fact, the place does not have a good ventilation and satisfactory level of lighting. Babylon Inn uses the pest control system once in two months so there can be seen plenty of cockroaches and mice around the food storage area. Hence, the restaurant has been sentenced to £ 90000 penalty amount (Guide to food regulations in the UK, 2014). 
In survey no.2, When the respondents were being asked that whether they know the food hygiene rating of their favorite food purchasing place. It was found out that only 20% of customers know about the ratings. Rest of the 80% of the population have no idea about it. So, most of the consumers are buying their foods with blind trust in the suppliers. 
[image: ]
Figure 1 Unaware of food hygiene ratings
Source: (Johnson, 2012)
The researchers sort out the rating conscious customers by their ages, it found out that only 22% customers from 18-24 years old, 21% customers from 25-34 years old, 31% people from 35-44 years old know the ratings of their favorite restaurants or takeaways. The senior citizens of the UK or people from 75 and above hardly know the figures. So, the middle-aged customers tend to be more conscious about their foods (Aguinis, 2016). 
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Figure 2 Awareness of the rating according to age
Source: (Martens, 2015)
Here, Food Hygiene Rating Score consists of 0 to 5 where 0 means Urgently improvement necessary, 1 indicates major improvement necessary, 2 means Improvement necessary, 3 is generally satisfactory, 4 represents ‘good’ and finally 5 indicates the restaurant or takeaway is perfectly alright to take bites.  
[image: ]
Figure 3 Food Hygiene Rating Score
Source: (Prins, 2013)
Recently the FSA (Food Standard Agency) has formed new rules of displaying the Food Hygiene Rating score on the doors or windows of the restaurants and takeaways or any other food chain with the certificate of FSA. More than 60% of the customers second the rule (Johnson, 2012). Out of this 60%, the lion share is female customers (EFSA Report on Data Collection: Future Directions, 2010). 




[image: ]
Figure 4 Reaction to the new rule of FSA
Source: (Ryan, 2016)
The customers were being asked that at which they will totally reluctant to visit the food place again. The result came out a bit peculiar where almost half of the customers will prefer to switch the place to a better option with a 3-5 score. And more than 30% said that they would continue visiting the place with score 2 (Sprenger and Woffenden, 2012). A place where they have not been even for once, 37% of the customers will prefer to give it a try if it has a general satisfactory score of 4. 

Figure 5 People visit new outlets as per its ratings
Source: (Aguinis, 2016).
These figures might seem a little bizarre. It is mainly because of the taste and price of the food. Another question was thrown by the researchers to find out which variable puts more impact on the purchasing decision of a food buyer. It came out that more than 40% of people consider the taste and almost 20% consider the price of the food. 


[image: ]
Figure 6 Factors while purchasing foods
Source: (Wheelock, 2014)
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Conclusion & Recommendation 
Tech skills are extremely important to survive in this digital world. Only the people who have managed to grasp the tech skill in his or her hand are the successful ones. Research methods to simple data entry, everything is performed with the help of technology. In fact, the food hygiene is also monitored by using technological tools (Prins, 2013). The UK restaurants and takeaways should put more focus on the food preparation premise, food storage, and washing area. These places should be clean. The effort for maintaining food quality and the taste is the key success factor. The owners should invest on interiors and more on the environment. Because of, almost 37% people are ready to pay a visit to the new outlet just for its food hygiene score. 
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