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Ensuring food safety and security is paramount at all international mega-sport events. The Hazard Analysis and Critical Control Points (HACCP) framework is
commonly mandated to guide food planning, purchasing, storage, production, logistics, and waste control. However, in recent years, concerns over foodborne
illnesses have escalated, posing significant challenges for both athletes and foodservice operators, particularly in relation to food stimuli and allergies.

This research aims to synthesize and present the practices and pressures surrounding food safety and security within athletic service operations at events such as
the Olympic Games and Asian Games. The study will address the following key questions:

1. What are the prevailing policies and pressures concerning food safety and security across various mega-sport events?
2. How are these pressures translated into practical implementations within foodservice operations?

3. What impacts do foodborne illnesses have on foodservice operations, and what strategies do operators employ to mitigate risks and ensure the safety of
athletes?

4. How do food stimuli and allergies influence foodservice operations, and what measures are taken to address these challenges and safeguard the well-being
of athletes?

5.  What insights can be gleaned from the practices observed in athletic food operations to enhance food safety and security for the broader public?

By addressing these questions, this research seeks to contribute to the advancement of food safety and security protocols not only within the context of mega-sport
events but also for the broader population.
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