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Structured questionnaire on restaurant environmental characteristics at the time of air sampling
Instructions: Sections One to Three are completed with the restaurant manager or the most senior staff member on duty. Sections Four to Seven are completed by the sampling officer at the time of plate exposure. Where a section covers both sampling zones, record the dining area and the kitchen area separately. Tick one box per item unless otherwise stated.
Section One: Restaurant Identification
Restaurant code:  _____________________________________________  (restaurant names are not recorded, to protect confidentiality)
Location (town / area):  _____________________________________________
GPS coordinates (latitude, longitude):  _____________________________________________
Date of sampling:  _____________________________________________
Respondent’s position / role:  _____________________________________________
Section Two: Consent and Eligibility
Confirm each item with management before sampling. The restaurant is enrolled only if every item is answered “Yes”.
	Item
	Yes
	No

	Written informed consent obtained from restaurant management
	☐
	☐

	Regular customer patronage (typically more than 10 persons per hour during business hours)
	☐
	☐

	Food preparation and service run without interruption throughout the working day
	☐
	☐

	Management grants unrestricted access for air sampling and administration of this questionnaire
	☐
	☐



Section Three: Establishment Characteristics
Ask the respondent, then confirm items 2 and 3 by direct observation.
1. What category of food does the restaurant mainly serve?
☐  Cooked / hot meals    ☐  Pastries / cold service
2. How is the kitchen arranged in relation to the dining area?
☐  Open-plan (kitchen open to the dining area)    ☐  Partitioned (separated by a wall or door)
3. How is waste held within the dining and kitchen areas?
☐  Open bins present    ☐  Lidded bins only    ☐  No bins in these areas
4. What ventilation does the restaurant normally use during business hours? (Tick all that apply)
☐  Air conditioning    ☐  Electric fans    ☐  Natural (open doors / windows) only    ☐  None
Section Four: Air Sampling Record
Settle plates are exposed simultaneously for 15 minutes at approximately 1 m above floor level during business hours.
	Item
	Dining area
	Kitchen area

	Plate exposure start time (hh:mm)
	______
	______

	Plate exposure end time (hh:mm)
	______
	______

	Plates exposed
	☐ TSA   ☐ MAC   ☐ MSA
	☐ TSA   ☐ MAC   ☐ MSA

	Plate identification numbers
	______________
	______________

	Plates positioned at approximately 1 m above floor level
	☐ Yes   ☐ No
	☐ Yes   ☐ No

	Plate placement (e.g., table top, counter, shelf)
	______________
	______________



Unexposed negative-control plates carried throughout sampling and transport:   ☐  Yes    ☐  No
Time of sampling:   ☐  Morning    ☐  Afternoon (peak)    ☐  Evening
Section Five: Environmental Observations During Plate Exposure
Record what is observed in each sampling zone during the 15-minute exposure.
	Observation
	Dining area
	Kitchen area

	Number of persons present in the sampled area
	Count: ______
☐ >10   ☐ ≤10
	Count: ______
☐ >10   ☐ ≤10

	Distance from the sampling point to the nearest restroom
	Distance: ______ m
☐ <5 m   ☐ ≥5 m
	Distance: ______ m
☐ <5 m   ☐ ≥5 m

	Ventilation in operation (tick all that apply)
	☐ Air conditioning
☐ Electric fans
☐ Natural only
☐ None
	☐ Air conditioning
☐ Electric fans
☐ Natural only
☐ None

	Activity in progress (tick all that apply)
	☐ Food service
☐ Cleaning
☐ None (static)
	☐ Food service
☐ Cleaning
☐ None (static)

	Open bins within the sampled area
	☐ Yes   ☐ No
	☐ Yes   ☐ No



Section Six: Sample Handling and Transport
	Item
	Yes
	No

	Plates sealed immediately after exposure
	☐
	☐

	Plates placed in an insulated container maintained at 4 °C
	☐
	☐

	Plates delivered to the laboratory within one hour of collection
	☐
	☐



Time of arrival at the laboratory (hh:mm):  ______________
Section Seven: Restaurant-Level Classification for Analysis
Completed by the sampling officer from Sections Three to Five. Tick one category per variable.
	Variable
	Category 1
	Category 2

	Occupancy density
	☐ High (>10 persons present)
	☐ Low (≤10 persons present)

	Restroom proximity
	☐ Near (<5 m)
	☐ Far (≥5 m)

	Ventilation type
	☐ Natural / inadequate
	☐ Mechanical (air conditioning / fans)

	Activity level during sampling
	☐ High (cleaning / food service)
	☐ Low (static)

	Kitchen layout
	☐ Open-plan
	☐ Partitioned

	Waste management
	☐ Open bins present
	☐ Lidded bins / no bins

	Food category served
	☐ Cooked / hot meals
	☐ Pastries / cold service

	Time of sampling
	☐ Afternoon (peak)
	☐ Morning / evening



Section Eight: Remarks
Note anything during sampling that may have affected the plates (e.g., doors opened, a sudden influx of customers, cooking smoke, rain).
 

 

 

Section Nine: Signatures
	
	Sampling officer
	Restaurant management

	Name
	
	

	Position / title
	
	

	Signature
	
	

	Date
	
	



