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Objective: Given the growing role of hotels in the food supply chain and the occurrence
of foodborne diseases, examining food safety culture as a key factor in enhancing food
safety has gained importance. Despite the increasing attention to this concept, research in
the hotel sector remains limited. The purpose of this study is to conduct a qualitative meta-
synthesis of existing studies to identify the dimensions and components of food safety
culture in hotels and to propose a localized model specifically designed for hotels to
evaluate and improve it.

Methods: The study followed the seven-step model of Sandelowski and Barroso (2007)
and conducted a systematic search of reputable databases from 2010 to 2024. Out of 288
identified articles, 79 high-quality studies, evaluated using the Critical Appraisal Skills
Programme (CASP) checklist, were selected for analysis.

Results: The meta-synthesis identified seven main dimensions: food safety climate, food
safety behavior, food safety management system, organizational culture, organizational
innovation, food production system and food output. Based on these dimensions, a
localized conceptual model of food safety culture in hotels was developed, applicable for
research and managerial planning.

Conclusions: Improving food safety culture in hotels requires a comprehensive approach
that simultaneously addresses human, organizational, and managerial factors, serving as
a basis for designing targeted managerial interventions.
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Extended Abstract
Introduction

Food safety is one of the key public health challenges and a central pillar of sustainable development in tourism. With
the expansion of the hospitality industry, the complexity of food production processes and the diversity of staff have
heightened the importance of food safety culture. This culture reflects the shared values, beliefs, and behaviors of
employees regarding food safety and serves as a bridge between formal systems such as HACCP and actual workplace
practices.

Based on Schein’s organizational culture theory and behavioral approaches to safety, this study employs a qualitative
meta-synthesis and a systematic review of previous research to identify the main dimensions and components of food
safety culture in hotels, aiming to propose a comprehensive conceptual model for improving food safety and service
quality in the hospitality sector.

Research Methodology

In this study, a qualitative meta-synthesis approach was employed to analyze and interpret previous research on food
safety culture in hotels, aiming to develop a comprehensive understanding of this phenomenon. Following the seven-
step framework proposed by Sandelowski and Barroso (2007), the main research question was: What are the
dimensions of food safety culture in four- and five-star hotels ?A systematic search was conducted in Scopus, Web of
Science, and Google Scholar databases for the years 2010 to 2024, using relevant keywords. After screening 288
articles, a total of 79 high-quality studies were selected based on the CASP checklist .Key information from each study

(author, year, objective, method, and findings) was extracted and analyzed through open and axial coding following
Strauss and Corbin’s framework. This process led to the identification of the main dimensions and subcomponents of
food safety culture. To ensure validity, coding steps were repeatedly reviewed and compared with similar studies.
Ultimately, a conceptual model for food safety culture in the hospitality industry was developed.

Research Findings

After the quality assessment and screening process, a total of 79 studies were selected as the core dataset for this meta-
synthesis. The data were analyzed through an inductive and interpretive approach, involving multiple cycles of coding
and constant comparison. Meaning units related to food safety culture were identified, conceptualized into codes,
grouped into sub-themes, and finally organized into main categories. This process led to the identification of seven
key dimensions and twenty-six subcomponents, forming an integrated structure of food safety culture in hotels. The
final conceptual model illustrates that the interaction among these dimensions constitutes the foundation for
developing and strengthening food safety culture within the hospitality industry.

Conclusion

The results of the meta-synthesis revealed that food safety culture in hotels is a multidimensional phenomenon, shaped
through the interaction of structural, behavioral, and cultural factors. Food safety climate, reflecting employees’ shared
perceptions of organizational commitment, and food safety behavior, as its practical manifestation, together with food
safety management systems such as HACCP, form the core of this culture. Additionally, organizational innovation
and organizational culture act as reinforcing elements that promote learning and continuous improvement in safety
performance .Overall, seven main dimensions and twenty-six subcomponents were identified, outlining a coherent

structure of food safety culture in the hospitality industry. The findings align with the models of Nyarugwe (2020),
De Boeck (2015), and Spagnoli (2023), emphasizing the role of safety climate and management systems in enhancing
food safety outcomes .However, the review also indicated that previous studies have focused predominantly on

structural aspects, while less attention has been paid to softer dimensions such as innovation and organizational
culture. Accordingly, this study highlights the existing theoretical gap in innovation and organizational learning and
directs future research toward field-based and quantitative studies to test causal relationships among dimensions.
Ultimately, the findings demonstrate that improving food safety culture requires a holistic approach that goes beyond
training and formal systems, emphasizing the interaction between values, behaviors, and management practices.
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