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Pérmbledhje

Qéllimi 1 kétij hulumtimi €shté t€ analizoj€ gjendjen e gastronomisé shérbyese né Prishtina lidhur
me njohurité dhe zbatimin e standardeve té sigurisé ushqimore. Studimi synon t€ identifikojé
nivelin e respektimit t€ kétyre standardeve nga punonjésit, si dhe té€ evidentojé manggsité q¢ mund
té cojné né gabime gjaté pérgatitjes dhe shérbimit t€ ushqimit, té cilat potencialisht mund té
shkaktojné helmime te konsumatorét. Né kuadér t€ hulumtimit jané realizuar anketa me 50
pjesémarrés qé punojné né€ sektorin e gastronomis€ shérbyese né Prishtiné, pérfshiré bare,
restorante dhe fast food. Pérmes kétyre anketave jané mbledhur t€¢ dhéna mbi njohurité dhe
praktikat e tyre né€ lidhje me siguriné ushqimore, si dhe mbi nivelin e respektimit t€ standardeve
pérkatése. Gjithashtu, jané analizuar ushgimet mé t€ konsumuara, ku rezultatet tregojné se mé té
preferuarat jané qoftet/pleskavicat, mishi i bardhé dhe sallatat. Nga kéto produkte jané marré
gjithsej 51 mostra, pérkatésisht 17 mostra pér secilén kategori ushqimore. Mostrat jané testuar
pér praniné e baktereve si Salmonella dhe Escherichia coli, t€ cilat shérbejné si indikatoré té
siguris€ ushqimore. Nga analizat laboratorike, 12 mostra jan€ identifikuar pér presence té
baktereve indikator. Rezultatet e kétij studimi tregojné€ se ekzistojné mangési né zbatimin e
standardeve t€ siguris€ ushqimore né gastronominé shérbyese né Prishtiné, gjé qé thekson nevojén
pér trajnime té vazhdueshme, kontrolle mé t€ rrepta dhe ndérgjegjésim mé té larté té stafit, me

gé€llim parandalimin e rrezigeve ushqimore dhe mbrojtjen e shéndetit publik.



Abstract

The purpose of this research was to analyze the state of catering in Prishtina regarding the
knowledge and implementation of food safety standards. The study aimed to identify the level of
compliance with these standards by employees, as well as to identify deficiencies that may lead
to errors during the preparation and service of food, which could potentially cause poisoning to
consumers. As part of the research, surveys were conducted with 50 participants working in the
catering sector in Prishtina, including bars, restaurants and fast food. Through these surveys, data
were collected on their knowledge and practices regarding food safety, as well as on the level of
compliance with the relevant standards. The most consumed foods were also analyzed, with the
results showing that the most preferred are meatballs/burgers, white meat and salads. A total of
51 samples were taken from these products, respectively 17 samples for each food category. The
samples were tested for the presence of bacteria such as Salmonella and Escherichia coli, which
serve as indicators of food safety. From the laboratory analysis, 12 samples were identified to
contain different levels of indicator bacteria. The results of this study show that there are
shortcomings in the implementation of food safety standards in catering in Prishtina, which
highlights the need for continuous training, stricter controls and higher awareness of staff, in order

to prevent food hazards and protect public health.



