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Introduction: The purpose of this research study is to evaluate the reasons and diverse barriers that impede implementation of food 
safety management systems (FSMS) based on ISO 22000 within manufacturing industries in Karachi, Pakistan through an empirical 
study. 

Methods: A questionnaire was sent by email to a consecutive sample of 50 food companies in Karachi, Pakistan who were listed at 
the Trade Association. A follow-up phone call was made. Information was collected regarding the food companies, their sizes, types, 
infrastructure, and processes. Also, the questionnaires drew information about the quality management executive their gender, age, 
experience, designation and the motivation/barriers for the food manufacturing companies to implement the FSMS. The responses 
were tabulated and analyzed using descriptive statistics.

Results: The response rate was 42% (M: F=3.2:1). More than 2/3 of the quality managers were between 26-35 years of age range and 
57% of them had been employed 5-15 years in this work. The size of the companies: 6 small (≤50 employees), 9 mediums (50 to 249 
employees), and 6 large food companies (≥250 employees). In 72% of the responded companies, less than 15 employees were trained 
in quality management. The survey revealed that the top 3 barriers to the implementation of an FSMS in Karachi, include; lack of 
top management commitment, financial resources, and not a prerequisite for doing business. Also, the survey showed that the main 
motivating factors for the implementation of the FSMS are to improve efficiency and increase internal processes and procedures. 

Conclusion: This study contributes to the body of knowledge in the quality management systems with interest in Pakistan. The 
study reflects that awareness training provides only to QM staff and others are unaware of the benefits of FSMS. Companies need to 
formulate strategy to develop a quality culture within an organization for being able to compete globally. 
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