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Abstract

Fast-food chains are among the most profitable and common businesses in the market, which is also the best option
for beginners in the business industry. Given that many fast foods were loved and provide satisfaction to a human's
physiological needs, it also benefits the unemployed and part-timers. Thus, it is the primary source of employment
worldwide from the food and beverage industry, counting these over a million employees in substantial
multinational food and drink manufacturing companies — fast food service crews. Thus, this study intended to
express service crews' insights on the challenges they are regularly facing. This study also aims to describe how
pandemic makes the service crews' personal lives and work-life even more complicated. Interpretative
Phenomenological Analysis (IPA) was employed to describe the experiences of the participants. Hence, the study's
findings were: (1) Service crews experienced many challenges during the pandemic. They had a hard time getting
used to the new normal, and they feared getting infected with the virus that may cause them or their loved one's
death. (2) For a long time, they had to work in food chains; service crews come up with several coping mechanisms
such as positive-thinking and adjustment. Service crews learned that having a healthy mindset helps a lot when
dealing with a challenging atmosphere, and they also learned the adjustments they had to make when facing
circumstances. (3) Then, although the pandemic rendered problems and changes, service crews took this as an
opportunity to take a break despite having worries about financial resources. Service Crews' positive experiences
during the pandemic are about the closer relationship they build between themselves, their families, their co-
workers, and with God.
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1. INTRODUCTION

Fast-food chains are among the most profitable and common businesses in the market, which is also the
best option for beginners in the business industry. Given that many fast foods were loved and provide satisfaction to
a human's physiological needs, it also benefits the unemployed and part-timers. Thus, it is the primary source of
employment worldwide from the food and beverage industry, counting these over a million employees in substantial
multinational food and drink manufacturing companies — fast food service crews (Geneva, 2007).

Furthermore, a horrible stereotype for service crews was mentioned accusing their job is a type of lazy
work for people who want easy money, which is the exact opposite of what they do to provide for their families
(Huddleston, 2018). Thus, they are receiving low wages compared to the workload they are managing each day,
forcing them to look for part-time jobs to at least increase a little amount to their income.

The importance of a service crew member to the business's daily operations (Indeed for employers, n.d).
Maintaining fast speed service, settling customers' concerns, and complying with the company's health protocols are
also tasks done by a service crew that mainly strive for their patrons' satisfaction. Even without the threat of a
pandemic, health and safety have to be observed by the food industry. As Jaco (2020) stated, customers, are vital in
the food business in terms of success, in which they prioritized the health and safety of employees for their
customers. The health inspectors and company manager monitored the maintenance of health and safety protocols
within a food business. They pay attention not just to its appealing appearance but rather the health concerning the
public, stated by Dundes and Swann (2008).
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Today, food chains are still thriving and earning hundreds of billion dollars a year. Companies must have
had healthy marketing strategies that keep the customers consuming their product repeatedly. Convenience is the
best selling point of food chains by their scheme of order, serving, and eating, alongside the service crew's
assistance. However, the best part is their marketing strategy, which is global recognition, by practically having
branches everywhere. Their goal is not to have a single person far from a fast-food (Money Instructor, N.D.).

Food businesses are on top of the success until the global outbreak of Coronavirus Disease (COVID-19)
continues to spread this year, which urges people to change the routine operation due to the virus's fast pace
transmission. This pandemic leads most countries around the world to impose lockdown for safety measures. Work
fields ordain suspension of operations adhering to the health protocols, affecting numerous people's jobs, including
restaurant businesses (Restaurant Business Staff, 2020). Regarding this kind of situation, the Association of
Southeast Asian Nations (ASEAN) Policy Brief (2020) stated that governments worldwide take measures by aiding
an individual's financial needs during the lockdown. Despite the government's initiatives towards the economic
issue, the pandemic still rendered millions of jobless people. Moreover, about 7.3 million of them were Filipinos, as
Philippine Statistics Authority reported the unemployment rate in April this year. This high record of unemployed
people magnifies a clearer vision of the Philippine labor market's economic shutdown effects (Lopez, 2020).
Fortunately, the Philippine government is now moving towards reduced quarantine rules to bring back the work
fields' operation after the economic recession during the first half of 2020 (Bautista and Lopez, 2020).

Eased quarantine allowed many establishments to reopen while tourism-related operations are still trying to

get back on track, with a little restriction due to the pandemic. For everyone's safety, businesses limit the chance of
the exposure of COVID-19 by closing the dining area and opening a safer way of transactions between the service
crew and the customer (Iglesias, 2020). On the other hand, despite the security of the implemented safety measures,
many people are still anxious about the thought of getting infected, especially those workers that are responsible for
public services; they also fear infecting their household or loved ones. The companies, especially with the food
business, strategically offered convenient services for the customers, such as pick-up, drive-thru, and delivery as
alternative options, to avoid spreading the virus and any crowding in the area (Taylor, 2020).
As of now, employees are back to work even in the struggle of facing the effects of this pandemic. As mentioned by
Slaydon (2020), wearing masks and gloves are uncomfortable to use at work according to the employees, but a good
regimen in maintaining health in this kind of circumstances; managers also monitor the temperature of their
employees in keeping track of their health and secure the safety for everyone. Despite the said struggles, the
employees were grateful as they still have their job to work on, unlike those unfortunate ones who have lost their
jobs because of the pandemic.

This study intended to express the insights of service crews on the challenges they are regularly facing.
Thus, this study describes how pandemic makes the service crews' personal lives and work-life even more
complicated.

1.1 Research Questions
This study's main objective is to describe the challenges faced, coping mechanisms, and positive experiences of the
service crews during the pandemic. Specifically, it sought to answer the following questions:

1. What are the challenges faced by a service crew during a pandemic?
2. What are the coping mechanisms of the service crew with the stresses rendered by the pandemic?
3. What are the positive experiences of a service crew during a pandemic?

2. REVIEW OF RELATED LITERATURE
2.1 Faced Challenges by Service Crews

Consideration of a significant trend that is related to the food and beverage business already causes
difficulties. Another difficulty presented in the food industry is the shortage of workers. This situation occurs due to
factors like age-related matters (retirement) or new job offers (Demetrakakes, (2020).

Even Guest User (2018) contemplates employees' shortage as the most significant problem most food
chains face. Unfortunately, it is hard to find a suitable employee willing to fulfill the service crew's duties since it is
a short-term option for most workers. Regardless of increasing the wages of the employee, it is still hard to reach
their satisfaction.

The Crew Member Job Description (2020) describes an ideal employee's qualities for food chains; they
should be friendly, reliable, and competent. Duties and responsibilities include assistance with the customers'
concerns, punctuality, organization, and professionalism towards the co-workers and the management.

The primary tasks of a service crew include the preparation of food with good customer service. The usual
scheme of fast-food workers is taking orders, preparing food, delivering it to the customer, and collecting the
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payment. Then, sweeping, mopping, taking out the trash, and vacuuming carpeted areas were also added to their
responsibilities, as stated by Adkins (2019).

Working as a service crew member contains typical duties, tasks, and responsibilities such as greeting the
guests with a polite smile, cleaning all the tables after clients have left, and preparing the tables to welcome the next
set of clients. Service Crews should also possess embodied skills like maintaining composure during rush hours,
taking orders, and delivering them to clients as soon as possible, added by Job Description and Resume Examples
(N.D.).

According to a website (LiveCareer, N.D.), the other responsibility of food chain employees during the
shift is handling the customer's complaints calmly and effectively. This type of job also requires physical stamina as
it requires the employee to stand for long periods.

Some people might think that working in a fast-food chain is an easy job. One of the reasons is that workers
get paid a minimum wage. When, in fact, most fast-food jobs are challenging and stressful. Employees have to
ensure that every customer is satisfied and that each customer's order is accurate (Levesque, 2016).

But the reality is, service crews' duty is more than their salary. Their wages range around P4,753 per 15-day
pay cut. Aside from their duties and compensation, employees also had an issue regarding the concept of contractual
labor, where either they would look for a new job or jump off from one branch to another when their contract ended.
It is a considerable matter for them to provide for their family's needs (Bernal, 2020).

On the other hand, the study of Qin and Prybutok (2009) recognized the importance of service quality, food quality,
perceived value, customer satisfaction, and behavioral intentions in the fast-food restaurant. The two main presiding
that will meet the customer's gratification are the service quality and food quality.

As Mendoza and Gempez (2018) study, the quality of employees' work performance might be affected by
their matters, which the employees failed to recognize. Also, there are instances where an employee is not
appreciated.

Employees wanted to originate metrics that will assess service quality, price/value, customer satisfaction,
and behavioral intention. The outcome will give the variance of customer intentions, which are the service quality
and customer satisfaction—resulting in a more focused employee in improving food quality and service quality, and
customer satisfaction, Qin and Prybutok (2008).

The interaction of the environment with people involves both creation and discovery. Success is maybe due
to how members of an organization interpreted the changes to their environment. In that case, a study by Barton
(2017) suggests that it is vital for employees to undergo an Accurate Grading Quality Assurance (AGQA)
assessment for the improvement invested for the company's and employees' further success. This study is a reminder
to the companies who fail to consider and pay enough attention to the employees' human and social factors.

By that, every worker could create a mindset of job involvement, where an employee treats a job as part of
one’s lifestyle. In the study of Omar, Ahmad, and Mustaffa (2019), workers' involvement in their job enhances their
satisfaction. It lessens the probability of quitting, resulting in an employee becoming more and more motivated to
work at fast-food chains, which respond to a more remarkable performance on their services.

Job satisfaction is the main ingredient in creating a healthy atmosphere at a workplace that allows
employees to encounter customer attitudes. Within the food industry, employees' attitudes shape their intention to
behave towards their job. Also, employees' job satisfaction stimulates their performance in various sectors (Ekandu
and Ukpere, 2014).

Aside from other personal concerns of a service crew, the strike of COVID-19 adds up to their challenges.
According to Galanakis (2020), the World Health Organization (WHO) confirmed COVID-19 as a global pandemic
with thousands of people were infected and lost many lives. The virus spread through food transmission, so they
also focus on food processing to be more guarded and stop spreading it.

COVID-19 breathes out fright towards millions of people smashing the lives of every individual, including
their economy. The food and beverages industry is currently in the middle of its worst nightmare at coronavirus
strike. Back then, health consciousness focused on diet and a healthy lifestyle, but now it is about buyers' fear
resulting in panic buying, affecting the future supply chain (lyer, 2020).

Some countries' governments implemented restrictions in which businesses and schools had to shut down
for a while regarding the safety measures implemented to avoid the virus's spread. An online survey about food
consumption was also conducted, which conveys changes in shopping and food trading. The results helped the
companies strategize on handling the economy's current situation while minimizing the virus's transmission (Hassen
et al., 2020).

As of now, the COVID-19 pandemic keeps on bugging the world, including the food supply chain and the
food industry. Experts say that food transmission, surfaces, and the environment are open gates for infecting and
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spreading the virus. The food industry should prioritize implementing safety measures as their consumers might get
infected (Rizou et al., 2020).

In a study by Basu et al. (2020), the COVID-19 pandemic became striving torture towards the economy and
its people. Although countries implemented immediate action against the virus, COVID-19 spread out very fast that
it slipped out of control. Treatments or cures for this virus are still unavailable, leaving social distancing and
wearing surgical masks as an alternative way of preventing the virus.

In just six weeks of lockdown due to the coronavirus outbreak, the employment rate dropped as food
businesses took a break to prevent the virus's spreading. The food industry has to close the dining service and lay off
their workers. Food businesses severely damaged since the shutdown in April (Maze, 2020).

According to Watsons (2020), COVID-19 has a massive impact on businesses and negatively hits them.
Companies planned to reduce the hiring, unpaid leaves of absence, and workforce reduction. Due to the pandemic,
the companies and employees had sudden changes. They increased their focus on their health care benefit programs,
safety, well-being, and paid leave, and those are the top priority for the employees.

The COVID-19 pandemic has reached almost a million people affected. However, it also gives people a
new way of living, which everyone requires to follow the protocols that are also known as the new normal. The
outcome of the world's crisis affects the individual and affects the world economy (Nicola et al., 2020).

Food and beverage companies have already spent decades in the industry, despite having issues about
unhealthy ingredients, verifying that the supply chain's interruption is not a new issue to the manufacturers. Yet, the
COVID-19 pandemic still rendered different changes and problems to food manufacturing companies' operations
(Thomas, 2020).

2.2 Coping Mechanisms f Service Crews

Those challenges prove that working in the restaurant industry is never an easy duty, and indeed a stressful
job. Busy meal periods bring a lot of pressure in preparing meals quickly without sacrificing quality. And one of the
most advised coping mechanisms to this problem is to create lesser stress in the working environment in fast food
restaurants (Radwan, 2013).

Since stress was lingering all over the body of service crews, there are these ways to escape from the
unhealthy atmosphere; they are communication, positive thinking, encouraging mindset, avoiding negativity, and
finally having some time to rest from overthinking (Lambert, 2018).

Stress is within living, and there are absolute remedies to this situation. It starts with time management and
then finishing works on time so that sacrificing lunch break or spare time will not be necessary just to complete
tasks. Instead of complaints, rather be grateful, passionate, motivated, inspired, and open-minded, and maybe with
that, it will be easier to consider stress as a challenge (Moran, 2016).

So here are the other things that might help in avoiding stress. First, focus on solutions instead of blaming.
Second, focus on oneself and barely mind others. Lastly, always look at the brighter sides, then take a rest and a
daily meditation, avoid overthinking to prevent stress, added by Reimer (2017).

Fast food is one of the most significant ventures that bring work to the Filipinos. Being a part of it brings a
lot of changes. Maybe, adjustments will do something for the coping mechanism of a service crew. Be reminded that
stress is part of service crews' daily duty as they assist most customers with high self-privilege (Pittman).

On the other hand, the recent pandemic alarmed the economy, especially food chains, that there are many
more to consider, such as health protocols. Although even before the pandemic, state and federal law required the
industry of food and beverages to implement internal health and safety regulations for both employees' and
customers' security. The food chain workplace is generally safe, and accidents may still occur at any moment to
anyone. In action to the said concern, food companies observe occupational safety regularly (Wicks, 2018).

According to Sesotec (2020), the purpose of food safety in food chains is safety processing. In the mid-
1980s, scientists worldwide agreed to Hazard Analysis and Critical Control Points (HACCP) to control food safety
hazards.

Workplace conditions are known to affect employees' health, safety, well-being, and job motivation. The
working environment for service personnel may also affect service quality, customer satisfaction, and in the end,
would have had an impact on a company's financial performance. The design of workplaces and equipment is one of
the cornerstones for a sustainable work environment. It can either be a factor that increases the risk of ill-health,
stress, and frustration. It can become a precondition for a work environment characterized by a good fit between the
worker, environment, and organization (Osterman et al., 2017).

Safe, nutritious, and sufficient food is a right for everyone, but food-borne diseases and food contaminants
may exist and from production transmit to consumption. Safeguarding the health of people, also known as
consumers, lies under the responsibility of food producers. The Codex Alimentarius Commission (CAC), managed
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by food and health organizations, established science-based food standards and guidelines which improve food
safety and promote policies for acceptable hygienic practices in food productions (Weiler & Fernandez, 2019).

CAC's raised awareness about food safety standards influenced the agricultural output for its quality and
safety. CAC's guidelines indicate the state members have to harmonize with the given safety protocols to avoid
unnecessary costs for all the producers and the consumers, stated by Lyons (2019).

During the pandemic, a type of service became the savior of food businesses called drive-throughs. This
type of service offered by the restaurants helps the industry collect a similar revenue percentage before the
pandemic. Unfortunately, drive-throughs were not able to cover the whole population of service crews this time.
(Bellany, 2020).

Not long ago, the national government finally allowed the reopening of food establishments and the
implementation of strict health protocols. Dine-in services are available for only 30% of sitting capacity in fast-food
chains, with strict hygiene and physical distancing. In compliance with safety measures, food companies are
monitoring the health of employees. (Adel, 2020).

Although digital service from food chains is already available in recent years, it does not necessarily mean
that it promotes the removal of personal interactions with dine-in services. Due to the pandemic, people have to
perform social distancing and wearing masks, which opens people's creativity in-home cooking rather than lingering
around the fast-food services (Klein, 2020).

2.3 Positive Experiences of Service Crews

Recruiting and retaining the best employees means reassessing wages and benefits offerings regularly.
Working in the foodservice industry provides employees with great opportunities, for the employees (Paycor, 2020).

Gladly, working at food chains also includes advantages for workers as it can back them up when applying
for a new job after the signed contract. Another advantage is that workers might get a chance to promotion.
Although meeting a rude customer is stressful, it can still be beneficial for workers in terms of maturity and
professionalism needed for the next/another job opportunity (Crews Europe, 2019).

According to Bye (2020), to attract and retain staff, restaurants need to offer better employment. A
significant portion of the restaurant landscape is made up of part-time workers. Some benefits that they can acquire
from the restaurants are the traditional benefits, better meal allowances, and sometimes same day pay.

Shalvey (2020) mentioned that pursuing a dream while working in fast-food consumes one's time the most.
But here are some lessons that can be taught from working in a restaurant as an employee; earn patience and
learning handling problems, learning to do multi-tasking, flexibility, and mannered communication.

Foodservice workers are also gaining career-oriented advantages, financial benefits, and industry perks to
working in food services, enhancing their customer service skills, money handling skills, cash from tips, and free or
discounted foods (Tucker, 2020).

Fast food restaurants are teen-friendly employers, which opens the child's opportunity to earn money and
learnings from the workforce. This experience teaches the youth to become oriented in adulthood responsibilities
and teaches them to make mistakes. Working teaches a teen about work ethics, which is good preparation for their
career choice after college (Martinez, 2017).

The best part about working in the fast-food sector is that it attracts people worldwide. The euphoric feeling
of receiving cash landing in the personal bank account every week/fortnight/month, the juice of working in fast
food, Rimington (2020).

According to Sadarjoshi (2018), the employees' experiences from the company significantly impact them.
Positive employee experience has a strong link with an enhanced customer satisfaction level because when
employees are happy, they ultimately rub off their best to the customers.

The customers' level of loyalty happens when they are satisfied with a food company's products and
services. Some variables can develop a customer's loyalty, like convenience, but satisfaction is their top reason.
Companies keep an eye on the improvement and trends that would satisfy the customers (Solimun & Fernandes,
2018).

Due to consumers' demand, most restaurants innovated the service to satisfy their customers by implying a
good strategy: the food delivery from the restaurant to a specific destination. In this kind of innovation, restaurants
can help their customers (Meekisho, 2020).

3. METHODOLOGY

Interpretative Phenomenological Analysis (IPA) will emphasize the participants' convergence and
divergence experiences. IPA is particular in qualitative researches as it is responsible for examining the small
number of participants' lived experiences (Tuffour, 2017). The qualitative research method is the method used in this
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study. Qualitative used to scan the values, attitudes, opinions, feelings, and behavior of a person; by these, the
researchers may notice how the question affects the interviewee's life. Researchers are concerned with how
individuals react and perceive the said topic or situation (ADPhealth, 2020).

The method that the researchers' are studying is phenomenological. The technique is an individual analysis,
whereas it needs to know the interviewee's perception and everything beyond the person's lifestyle, experience, and
knowledge. Also, share the ideas that were added from what the participants already know.

3.1 Participants

Qualitative data is a data collection through interactions with participants using interviews, surveys,
questionnaires, or focus groups, and the participants have to be willing to speak about their experiences (Grabner,
2017).

This study's participants include six (6) males and four (4) females, working in different fast-food chains
around Bulacan, Philippines. One (1) from Chowking Petron Marilao, one (1) in Mcdo Lolomboy, one (1) in
Chowking Nlex, three (3) from Chowking SOA Nlex, and four (4) Jollibee Petron Marilao. All participants gladly
accept the invitation to participate in this study.

3.2 Instrument

Interview guide was utilized to gather the information from the participants. This instrument was used to
accommodate the knowledge of preparedness of the respondents. Personal bias is also avoided for lesser pressure
and immediate response, giving the respondents greater anonymity feelings.

3.3 Procedures

The study took complicated steps to develop an efficient data gathering, considering the situation under the
pandemic. First, set an appointment with the chosen participants to inform them and know their preference for the
interview. Through the use of innovative technology and social media for communication, the interview was
conducted. Along with a brief discussion regarding the interview, the questionnaire was sent to the interviewees.
The interview was done privately, to the comfort of the interviewee's houses. Second, the interviewees returned the
interview question with answers in private/ direct messages for confidentiality. Lastly, the participant's responses
were collected and reviewed to encode.

4. RESULTS

Table 1. It shows the demographic characteristics of the participants in this study. The participants live in
the residency around the province of Bulacan. They range from 20-34 years old, with six (6) males and four (4)
females.

Table 1: Demographic Characteristics of Participants

Variables Frequency
Age
20-24 6
25-29 3
30-34 1
Gender
Male 6
Female 4

The following data are the presentation and analysis of the data gathered from the conducted interview. For
safety measurements due to the pandemic and consideration to the limited resources of internet connections, the
interview was conducted by sending out the hard copies of the interview questions to the participant, with the
interviewer's guidance. The shown data were divided into three major themes.

4.1 Challenges Faced of the Services Crews
Table 2. Faced Challenges

Challenges Frequency
Dealing with customers and Exhaustion 8
Struggles with new normal 7
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| The fear of getting infected | 9 |

4.1.1 Dealing with Customers and Exhaustion
The duties and responsibilities of service crews are exhausting enough even before the pandemic. There are
struggles with some rude customers, but some respondents refuse to claim the situation difficult instead, tiring.
Fernandez (2019) mentioned that food chain employees could not take breaks and have to deal with running out of
food items, complaining to customers, and then receiving unlivable wages. Polaris said:
"Hindi naman ganon kahirap, pagod at ngalay lang kalaban mo"
The complaining customers fired up the busy schedule of service crews inside the food chain. Just like how
Jin explained how hard it is to work as a service crew, he said:
“nagiging mahirap lang ang trabaho ng service crew kapag sobrang dami na ng mga tao at
nagkakaroon na ng complain at nagagalit na ang customers.”
Although their job seems complicated for other people, most service crews would instead claim that their
job is just tiring and not that difficult. In just a matter of time, one day, when one gets used to the fast-food chain
atmosphere, they will not mind the difficulties and exhaustion anymore.

4.1.2 Struggles with New Normal
Compared to the complaints they have on food chains' regular duties, service crews seem to find it
challenging to do the service due to the added health protocols in their companies and the financial worries. Service
crews now have to memorize the additional health protocols to keep working. Sirius shared:
"Sobrang hirap po talaga ngayon sa trabaho dahil sa dulot ng pandemiya, kagaya na lang po ng
social distancing, pagsuot ng mask kasi po di po kayo nagkaka-iintindihan 'pag nag-uusap at doble
ingat po dahil sa virus."
While the other concerning response from the participant is the financial worry during the pandemic, Lens
said:
“Sobrang hirap kase walang trabaho wala ring pera”
The pandemic makes it harder for the service crews to fulfill their duties. Every action is limited to the
parameter of safety measures.

4.1.3 The Fear of Getting Infected
Like any other people, most of the respondents are afraid of the COVID-19; they fear this pandemic for

different reasons. First, service crews are scared to catch the virus, knowing that there is no cure for the infected
people back then. Second, the fear of exposure to different people brings the virus to their loved ones. Third, the fear
of losing resources for the daily needs. Lastly, scared of the thought of dying neither losing someone due to the
virus. Here is the statement of Rigel:

"Sa Pandemiya nagkaroon ako ng takot, dahil marami ng buhay ang nawala at ayaw kong

mangyari sa akin o sa mga mahal ko sa buhay."

This reaction results from how the pandemic covered people with fear, especially those who
simultaneously expose themselves to different people and then go back home, not knowing if they would not harm
their family. At the beginning of the pandemic, everything seemed just fine, but every morning passed by, and it
scares people with the uncertainties in life.

4.2 The Service Crews Coping Mechanisms
Table 2. Coping Mechanisms

Coping Mechanisms Frequency
Positive-thinking 4
Mindful adjustments to fit in the Work 8

4.2.1 Positive-thinking

Service crews are used to dealing with unexpected situations in their jobs, but the stresses under pandemic
circumstances bring additional survival strategies. Of course, positive thinking is the first coping mechanism that
people would use in reducing the burden rendered by the pandemic. Service crews resolve their problems during the
pandemic by saving money and keeping themselves busy with their business. Other respondents learned that they
should save money in preparation for any kind of circumstance, while others opened a little source of income, just
like the answer of Sunny:

"Raket lang. Nagtinda kami ng lugaw pandagdag para di kami totally zero."
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They suggested the best coping mechanism is prayer, keeping God's faith for priceless guidance to a better
perception in life. Stellar said:
"Pinatatag lalo ang pananampalataya kay God, mas naging focus sa goal sa buhay. 'Yan ang
motivation"—she added.
The resiliency of service crews is seen in their thinking and how they view life despite their hardships.

4.2.2 Mindful Adjustments to Fit in the work
People adjusted everything due to the pandemic, from plans to life routines, just like how service crews
adjusted to the new normal. Everyone has to bear the situation for a little while for the sake of all. Every action is
limited in response to the COVID-19 safety measurement, as Sirius said:
"Sobrang hirap po adjustment ngayong pandemic kasi po lahat ng galaw mo limitado tsaka
kailangan mag-ingat ka tsaka kailangan mo sundin and protocols."
It is not easy to adjust, especially when it involves lifestyle, but the pandemic changes everything from a
regular way of living to new normal. People still find it hard to regulate the use of a face mask, but everyone has to
consider other people.

4.3 The Positive Experiences of the Service Crews
Table 3. Positive Experiences

Positive Experiences Frequency
The building of stronger bond during the pandemic 4
Realizations during pandemic 3

4.3.1 Building of stronger bond during the pandemic
Working is not just about the challenges and the coping mechanisms. It also includes positive experiences.
In food chains, service crews found friendship towards strangers, namely the workmates. Some service crews get
along well with their co-workers, as they found comfort from the people with similar stories. Other than friendship,
service crews found an opportunity in quarantine. Operations were canceled, and respondents spent this time to relax
and bond with their family, and of course, time for God, in accordance to the response of Rigel:
"Naging okay ang samahan ng pamilya, nagkaroon sila ng bonding na di nagagawa mas nagging
tutok sila sa gawaing bahay lalo na sa kalinisan sa kapaligiran dahil nga sa virus at syempre
nagging mas malapit sa Panginoon."

4.3.2 Realizations During Pandemic

After the fulfilments in positive experiences, service crews shared some takeaway life-lessons from the
pandemic. While others discover their abilities in cooking, or in helping themselves and helping someone else. Other
respondents learn to set a goal, and they learn to value every little thing in life and then value the most significant
matters, as chances and opportunities might be gone in just a glimpse, according to Hunter:

"One thing | learned as pandemic hits is how important it is to stay focused on your goals even if
all of your hopes had to put into a halt. This moment also reminds me that when some things has
not gone the way you want it, it's important to look forward with a smile."”

Another lesson that was taught to everyone during the pandemic is the importance of health. Many people
took for granted health with the availability of medicine, but pandemic teaches the respondents about the importance
of well-being and health. Rigel said:

“Natuto akong maging mas pangalagaan ang sarili ko, narealize ko kasi kapag ako nagkasakit
mas mahihirapan mga magulang ko kaya mas nagging maalaga ako sa sarili ko bukod dun okay
na ko sa mga karanasan ko.”

Finally, the realization hits people about how faith in God is powerful during the pandemic. Some
respondents answer how prayers are a must during these circumstances, as faith is the salvation. Sirius said:

“Natutunan ko sa aking sarili na wag mawalan ng pag-asa lagi lang po magpray kay Lord dahil
walang imposible pagdating kay Lord”.

5. DISCUSSION

This research shows how pandemic makes the service crews' personal lives and work-life even more
complicated. The main categories were divided into three topics; the faced challenges, the coping mechanisms, and
the positive experience of service crews during the pandemic. This study included how service crews perceived life
despite the challenges in every situation and how they manage to cope with those circumstances.
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Faced Challenges

No job has an easy description, so being a service crew is unimaginably challenging, exhausting, and
stressful—spending all day working with feet rushing around and endless cleaning here and there. Aside from doing
the duties in fast-food chains, service crews will have to deal with customers; doing service for other people is
already tiring. Yet, there are rude customers to make their job even more challenging and exhausting.

A service crew's responsibility is a combination of duties and service; duties as an employee in a fast-food
chain, and service that should satisfy the customers' dine-in. Service crews have two bosses to deal with, the
employer and the customer, and both have to be satisfied and pleased by their crew's performance.

Under this pressure at work, the difficulties increased due to the pandemic. Some companies froze their
operation in response to the government's call for safety measures. With this circumstance, some service crews have
to stop working in the meantime and, according to them, "no work, no income." Luckily, a few months later, when
the lockdown was lifted to modified quarantine, companies come back on their operations as well, but with
limitations and restrictions, especially to those businesses that might gather a huge crowd. The employees and
customers are now required to wear face masks and face shields for safety measures, making it hard for the service
crews to understand their orders quickly. Social distancing means that the service crews now have to double their
effort to do their service.

Knowing the risks of COVID-19 and being afraid of what might happen to them, service crews urge
themselves to work carrying different reasons. Despite the danger around, service crews do not forget to be grateful
for being the lucky ones for having a job during and after quarantine. Although there are many adjustments to make,
service crews believe that they can endure the difficulties until they get used to the new normal.

Coping Mechanisms

Working in food chains is difficult, but coping mechanisms keep them winning over the stresses. First, the
responsibility and determination, Service crews play different roles in society. Some of them are students at the
same time a child of their parents. Some of them are already parents and have to support their family's financial
needs. Those responsibilities are challenging, but they used them as motivation to keep going. Determination is
another characteristic they possess in which service crews have specific goals to achieve, and they keep chasing it to
keep motivated in working. Second, working under pressure and surrounded by stress needs proper time
management. Lastly, their routine in working, they faced everyday working by moving on. Nothing will change if
there is no courage to take a step closer to goal, that is why to cope with the stresses regularly, and pandemic,
service crews learn to keep motivated and keep moving on as life goes on.

Positive Experiences

Working as a service crew is hard, exactly like how people perceive the description of their job. On the
other hand, service crews still focus on their job's brighter side despite how tired, the stress they are, plus the world's
crisis. Respondents still enjoy working; they state that they can have the right side, such as job and enjoyment. They
always keep in their minds that trials and challenges will eventually help them be the best person. Knowing that they
can acquire a new learning from working, we can say that they love their job. That's one of the advantages of a
service crew. Working in this situation is hard, but they can still do it wholeheartedly for their families even if there
are times that they are afraid of the virus but with the proper taking care of themselves and trusting God for
protection. They can still work, and of course, they still have work to help their families with expenses. Positive
experiences support their improvement and have a better relationship with their work and customers. They wouldn't
see this crisis hinder them from working; still, they follow everyone's safety protocols. They were always thankful
that even if there is a pandemic, they are safe and can learn new things by working in this kind of situation. Positive
experiences help them also to be more engage and appreciate what and where they are now.

6. CONCLUSION

This study comes up with three (3) major conclusions: (1) Service crews experienced many challenges
during the pandemic. They had a hard time getting used to the new normal, and they feared getting infected with the
virus that may cause them or their loved one's death. (2) For a long time, they had to work in food chains; service
crews come up with several coping mechanisms such as positive-thinking and adjustment. Service crews learned
that having a healthy mindset helps a lot when dealing with a challenging atmosphere, and they also learned the
adjustments they had to make when facing circumstances. (3) Then, although the pandemic rendered problems and
changes, service crews took this as an opportunity to take a break despite having worries about financial resources.
Service Crews' positive experiences during the pandemic are about the closer relationship they build between
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themselves, their families, their co-workers, and with God. Aside from being bonded with their loved ones, another
positive experience for them is the life-lessons they realized during the quarantine. They learned to move on, value
their health, and build a stronger relationship with God.

Moreover, this study recommends that customers can help them by being more considerate to the service
crews. They are human too, just like any other people, they are getting tired and sometimes lose cool. On the other
hand, they still give out service to give every customer comfort they needed while eating. Every little act of kindness
means many people, especially with the service crews, as they mostly interact with strangers rather than the people
in their comfort.

References:

1.  Adel, R. (2020, June 19). A glimpse at the 'new normal' set up of fast food chains in thePhilippines.
Interaksyon. Retrieved from https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/aglimpse-at-
the-new-normal-set-up-of-fast-food-chains-inthe
philippines/?fbclid=IwAR26JxNwz0AnM4ey8FbT2qwOMTKrCQmyIMJStq27QCGdal21SuK9hCg4

2. Adkins, W. (2019, September 03). Duties & Responsibilities of Service Crews.Career Trend. Retrieved from
https://careertrend.com/info-8312495-duties-responsibilities-servicecrews.html.

3. ADPhealth. (2020). Research  Tools and  Techniques. ADPhealth. Retrieved  from
http://adphealth.org/irtoolkit/research-methods-and-data-management/research-tools-and-techniques.html

4.  ASEAN. (2020). Economic Impact of COVID-19 Outhreak on ASEAN. ASEAN org.
https://asean.org/storage/2020/04/ASEAN-Policy-Brief-April-2020_FINAL.pdf

5. Barton, C. (2017). Employee Lived Experiences and Initiative Success in Arkansas Quality Award Recipient
Organizations. Walden University. 128-175. https://scholarworks.waldenu.edu/dissertations/3277/

6. Basu S., Karmakar A., Bidhan V., Kumar H., Brar K., Pandit M., and N Latha. (2020). Impact of Lockdown
due to COVID-19 Outbreak: Lifestyle Changes and Public Health Concerns in India. International Journal of
Indian Psychology 8 (2). DOI: 10.25215/0802.159

7. Bautista, D., and Lopez, M.L. (2020, April 21). TIMELINE: How the Philippines is Handling COVID-19.
CNN Philippines. Retrieved from https://www.cnnphilippines.com/news/2020/4/21/interactive-timeline-PH-
handling-COVID-19.html

8.  Bellany, D. (2020, May 1). Drive-Throughs Are Now a Lifeline for Fast-Food Chains. The New York Times.
Retrieved from https://www.nytimes.com/2020/05/01/business/coronavirus-fast-food-drivethroughs.html

9. Bernal, B. (2020, January 28). The state of Filipino fast-food workers. Workers of PH. Retrieved from
https://workersph.wordpress.com/2016/01/28/philippines-fast-food
workers/?fbclid=IwAR38KAIVHh3GUsyLVrnUwKzr8LHAFhTMSTzBw549hrErCOnAe4vjviujjwQ

10. Better Team. (2020, May 16). Crew Member Job Description. Better Team. Retrieved from
https://www.betterteam.com/crew-member-job-description

11. Bye D. (2020, January 16) What restaurant employee benefits should you offer? Delaget Smarter Wins.
Retrieved from https://www.delaget.com/2020/01/restaurant-employee
benefits/?fbclid=IwAR2IvUZL x59uUnI9nHOYNgbglJYUCPIIHS-zIMsa5BSvjv7eMo5MNW619gM

12.  Crews Europe. (2019, May 29). The honest truth: What is it like working in a Fast Food Restaurant. Shoes for
Crews (Europe). Retrieved from  https://blog.sfceurope.com/what-is-it-like-working-in-a-fast-food-
restaurant?fbclid=lwARONCxC PkoZ8ip9ghiM9IpMIDVDPrkyoFpqYh2vspfQfDKSexiSNKZVA#d

13. Demetrakakes, P. (2020, January 07). 2020 Food and Beverage Industry Outlook. FoodProcessing. Retrieved
from https://www.foodprocessing.com/articles/2020/industry-outlook/

14. Dundes, L., and Swann, T. (2008). Food Safety in Fast Food Restaurants. Journal ofHuman Resources in
Hospitality and Tourism, 7(2). 153-161. DOI: https://doi.org/10.1080/15332840802156881

15. Edmunds, S. (2020, May 04). COVID-19: Current challenges facing food businesses. Lexology. Retrieved
from https://www.lexology.com/library/detail.aspx?g=95fa879b-1a3e-4ac5-al1b-42e64157f93c

16. Fernandez, A. (2019, August 28). Threats, leg cramps, no breaks: what Popeyes workers put up with during
the Sandwich craze. VOX. Retrieved from https://www.vox.com/2019/8/28/20836975/popeyes-chicken-
sandwich-workers

17. Galanakis, C. (2020). The Food Systems in the Era of CoronaVirus (COVID-19) Pandemic Crisis. MDPI
Foods, 9(4). DOI: https://doi.org/10.3390/foods9040523

18. Grabner, R. (2017, June 26). Participant Selection in Qualitative Research: Part 1. Statistics Solution.
Retrieved from https://www.statisticssolutions.com/participant-selection-inqualitative-research-part-1/

19. Guest User. (2018, February 09). Here's the Biggest Problem Fast Food Chains areFacing Today. foodable

13625 www.ijariie.com 1013


https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://interaksyon.philstar.com/trends-spotlights/2020/06/19/171133/a-glimpse-at-the-new-normal-set-up-of-fast-food-chains-in-the-philippines/?fbclid=IwAR26JxNwz_0AnM4e-y8FbT2qw0MTKrCQmylMJStq27_QCGdaJ21SuK9hCg4
https://careertrend.com/info-8312495-duties-responsibilities-service-crews.html
https://careertrend.com/info-8312495-duties-responsibilities-service-crews.html
http://adphealth.org/irtoolkit/research-methods-and-data-management/research-tools-and-techniques.html
https://asean.org/storage/2020/04/ASEAN-Policy-Brief-April-2020_FINAL.pdf
https://scholarworks.waldenu.edu/dissertations/3277/
https://scholarworks.waldenu.edu/dissertations/3277/
https://www.cnnphilippines.com/news/20
https://www.cnnphilippines.com/news/20
https://www.cnnphilippines.com/news/2020/4/21/interactive-timeline-PH-handling-COVID-19.html
https://www.nytimes.com/2020/05/01/business/coronavirus-f
https://www.nytimes.com/2020/05/01/business/coronavirus-f
https://workersph.wordpress.com/2016/01/28/philippines-fast-food%20workers/?fbcli
https://workersph.wordpress.com/2016/01/28/philippines-fast-food%20workers/?fbcli
https://workersph.wordpress.com/2016/01/28/philippines-fast-food-workers/?fbclid=IwAR38KA9VHh3GUsyLVrnUwKzr8LHdFhTMSTzBw549hrErCOnAe4vjvlujjwQ
https://www.betterteam.com/crew-member-job-description
https://www.delaget.com/2020/01/restaurant-employee%20benefits/?fbclid=IwAR2lvUZLx59uUnI9nH0yNqbq1JYUCPIIHS-zlMsa5BSvjv7eMo5MNW6I9qM
https://www.delaget.com/2020/01/restaurant-employee%20benefits/?fbclid=IwAR2lvUZLx59uUnI9nH0yNqbq1JYUCPIIHS-zlMsa5BSvjv7eMo5MNW6I9qM
https://blog.sfceurope.com/what-is-it-like-working-in-a-fast-food-restaurant?fbclid=IwAR0nCx_CPkoZ8ip9_qhiMc9IpMIDVDPrkyoFpqYh2vspfQfDKSexiSNKZVA#d
https://blog.sfceurope.com/what-is-it-like-working-in-a-fast-food-restaurant?fbclid=IwAR0nCx_CPkoZ8ip9_qhiMc9IpMIDVDPrkyoFpqYh2vspfQfDKSexiSNKZVA#d
https://blog.sfceurope.com/what-is-it-like-working-in-a-fast-food-restaurant?fbclid=IwAR0nCx_CPkoZ8ip9_qhiMc9IpMIDVDPrkyoFpqYh2vspfQfDKSexiSNKZVA#d
https://blog.sfceurope.com/what-is-it-like-working-in-a-fast-food-restaurant?fbclid=IwAR0nCx_CPkoZ8ip9_qhiMc9IpMIDVDPrkyoFpqYh2vspfQfDKSexiSNKZVA#d
https://www.foodprocessing.com/articles/2020/industr
https://www.foodprocessing.com/articles/2020/industr
https://doi.org/10.1080/15332840802156881
https://www.lexology.com/library/detail.aspx?g=95fa879b-1a3e-4ac
https://www.lexology.com/library/detail.aspx?g=95fa879b-1a3e-4ac
https://www.vox.com/2019/8/28/20836975/popeyes-chicken-sandwich-workers
https://www.vox.com/2019/8/28/20836975/popeyes-chicken-sandwich-workers
https://doi.org/10.3390/foods9040523
https://www.statisticssolutions.com/participant-selection-inqualitative-research-part-1/

Vol-7 Issue-1 2021 IJARIIE-ISSN(O)-2395-4396

20.

21.

22.

23.

24.

25.

26.

217.

28.

29.

30.

3L

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

network. Retrieved from https://www.foodabletv.com/blog/2018/2/9/heres-the-biggest-problem-fast-food-
chainsarefacingtoday?fbclid=IwARODX96JHeg1VSmK9gVozBNMVhaf5q3ka8HY55yCaBjbVvjibcCOLP-E
Hassen T. B., Bilali H. E., & Allahyari M. S. (2020) Impact of COVID-19 on FoodBehavior and Consumption
in Qatar. MDPI Sustainability, 12(17). DOI:10.3390/su12176973

Huddleston, J. (2018, June 1). Things you Don't Know About Fast food Employees. Mashed. Retrieved from
https://www.mashed.com/124676/things-dont-know-fast-food-employees/

Iglesias, 1. (2020, October 29). Fast Food Chain Reinforces Commitment on Safety. The Manila Times.
Retrieved from https://www.manilatimes.net/2020/07/23/lifestyle-entertainment/life-times/flavors/fast-
foodchainreinforcescommitmentonsafety/744392/?fbclid=IwAR3s6Pbg4VhDTow_dEcllhpqUudNQFAdhyF1
CaF5volL rnaPrg3pmeydAKow

Indeed. (N.D). Crew Member Job Description. Indeed. Retrieved from https://www.indeed.com/hire/job-
description/crew-member

lyer, S. (2020, May 13). Top 8 Challenges of the Food and Beverage Industry to WatchOut For. Global
Market Insights. Retrieved from https://www.gminsights.com/blogs/challenges-in-food-and-beverage-industry
Jaco, M. (2020, July 28). Importance of Maintaining Food Safety Standards for Restaurants. ZIPHACCP Food
Safety Software. Retrieved from https://ziphaccp.com/blog/importance-of-maintaining-food-safety-standards-
for-restaurants.html

Klein, D. (2020, April). How Customers are Interacting with Fast Food in COVID-19 Era.QSR. Retrieved
from https://www.qgsrmagazine.com/consumer-trends/how-customers-are-interacting-fast-food-covid-19-era
Levesque, V. (2016, March 7). Life as a Fast Food Crew Member. University Times. Retrieved from
http://wp.umpi.edu/utimes/2016/03/07/life-as-a-fast-food-crew-member/

Live Career. (N.D). Crew Member Job Description Example. Live Career. Retrieved from
https://www.livecareer.com/job-description/examples/food-service/crewmember.

Lopez, M.L. (2020, June 5). 7.3 Million Filipinos Jobless in April Amid COVID-19 Pandemic —PSA.
CNN Philippines. Retrieved from https://cnnphilippines.com/business/2020/6/5/unemployment-April-2020-
COVID-19.html?fbclid=IwAR3SQWed2TCe89BZIY JUStXhECJIVII0IBa5GOwWu3E12XI-sqylZMQp95tI8
Lyons, J. (2019, July 18). Food Safety Standards and Regulations: A Brief Overview. Rentonkil. Retrieved
from https://www.rentokil.com/blog/food-safety-standards/

Martinez, E. (2017, June 13). The Advantages of Teens Working at Fast Food Chains.Healthfully. Retrieved
from https://healthfully.com/1001201-advantages-teens-working-fast-food-chains.html

Maze, J. (2020, May 08). The pandemic has Cost Restaurants 5.9 Million Jobs.Restaurant Business. Retrieved
from https://www.restaurantbusinessonline.com/financing/pandemic-has-cost-restaurants-59-million-jobs
Matejowsky, T. (2010). Gender, Fast Food, Nutritional Perspective in ContemporaryPhilippines. Philippine E-
journals, 10 (1). DOI:https://ejournals.ph/article.php?id=5929

Meekisho, S. (2020). 21st Century Supply Chain Innovations in the Fast Food Industry.University Library.
https://doi.org/10.15760/honors.879

Mendoza, L. S., and Gempes, G. (2018). Quality of work life of food chain employees in Region XI: A causal
model. Journal of Administrative and Business Studies, 4(2), 90-103.
https://tafpublications.com/gip_content/paper/Jabs-4.2.4.pdf

Money Instructor. (N.D.). Sales and Marketing: Why Fast Foods Are SoSuccessful. Money Instructor.
Retrieved from http://content.moneyinstructor.com/2106/fastfoodmarket.html

Moran, D. (2016, August 19). How to reduce stress at work and not take it home. FoodService Director.
Retrieved from https://www.foodservicedirector.com/workforce/how-reduce-stress-work-not-take-it-home
Nicola M., Alsafi Z., Sohrabi C., Kerwan A., Al-Jabir A., Losifidis C., Agha M.,and Agha R.(2020). The
Socio-economic Implications of the Coronavirus Pandemic (COVID-19): A Review. International Journal of
Surgery (London, England), 78, 185. Retrieved from https://scholar.google.com/scholar?hl=en&a
s_sdt=0%2C5&q=fast+food+chains+in+pandemic&btnG=#d=gs_gabs&u=%23p%3DhHW5TZVJVkkJ

Omar, M. S., Ahmad, R., and Mustaffa, C. S. (2019). The Description of Fast Food Employees' Job
Involvement. Journal of Tourism, Hospitality and Environment Management, 4(13), 05-06.
https://www.researchgate.net/publication/331917542TheDescription_of Fast Food_Employees' Job_Involve
ment

Osterman, C., Praetorius, G., and Hult, C. (2017, September 1). Work Environment Challenges and
Participatory Workplace Interventions on Passenger Ships. Research Gate. Retrieved from
https://www.researchgate.net/publication/319417762Work_environment_challenges_and_participatory_workp
lace_interventions_on_passenger_ships

Paycor (2020, January 9). 3 simple ways to improve employee's experience of working in the food service

13625 www.ijariie.com 1014


https://www.foodabletv.com/blog/2018/2/9/he
https://www.foodabletv.com/blog/2018/2/9/heres-the-biggest-problem-fast-food-chains-are-facing-today?fbclid=IwAR0DX96JHeg1_mVS-mK9gVozBNMVhaf5q3ka8HY55yCaBjbVvjibcC0LP-E
https://www.mashed.com/124676/things-dont-know-fast-food-employees/
https://www.manilatimes.net/2020/07/23/lifestyle-entertainment/life-times/flavors/fast-foodchainreinforcescommitmentonsafety/744392/?fbclid=IwAR3s6Pbq4VhDTow_dEcl1hpqUu4NQFAdhyF1CaF5voLrnaPrg3pmeydAKow
https://www.manilatimes.net/2020/07/23/lifestyle-entertainment/life-times/flavors/fast-foodchainreinforcescommitmentonsafety/744392/?fbclid=IwAR3s6Pbq4VhDTow_dEcl1hpqUu4NQFAdhyF1CaF5voLrnaPrg3pmeydAKow
https://www.manilatimes.net/2020/07/23/lifestyle-entertainment/life-times/flavors/fast-foodchainreinforcescommitmentonsafety/744392/?fbclid=IwAR3s6Pbq4VhDTow_dEcl1hpqUu4NQFAdhyF1CaF5voLrnaPrg3pmeydAKow
https://www.indeed.com/hire/job-description/crew-member
https://www.indeed.com/hire/job-description/crew-member
https://www.indeed.com/hire/job-description/crew-member
https://www.gminsights.com/blogs/challen
https://www.gminsights.com/blogs/challen
https://ziphaccp.com/blog/impo
https://ziphaccp.com/blog/impo
https://ziphaccp.com/blog/importance-of-maintaining-food-safety-standards-for-restaurants.html
https://www.qsrmagazine.com/consumer-trends/how-customers-are-
https://www.qsrmagazine.com/consumer-trends/how-customers-are-
http://wp.umpi.edu/utimes/2016/03/07/life-as-a-fast-food-crew-member/
https://www.livecareer.com/job-description/examples/food-service/crewmember
https://cnnphilippines.com/business/2020/6/
https://cnnphilippines.com/business/2020/6/
https://cnnphilippines.com/business/2020/6/5/unemployment-April-2020-COVID-19.html?fbclid=IwAR3SQWed2TCe89BZlYJUStxhECJV9I0lBa5G9wu3E12Xl-sqyIZMQp95tl8
https://cnnphilippines.com/business/2020/6/5/unemployment-April-2020-COVID-19.html?fbclid=IwAR3SQWed2TCe89BZlYJUStxhECJV9I0lBa5G9wu3E12Xl-sqyIZMQp95tl8
https://www.rentokil.com/blog/food-safety-standards/
https://healthfully.com/1001201-advantages-teens-working-fa
https://healthfully.com/1001201-advantages-teens-working-fa
https://www.restaurantbusinessonline.com/financing/pandem
https://www.restaurantbusinessonline.com/financing/pandem
https://ejournals.ph/article.php?id=5929
https://doi.org/10.15760/honors.879
https://tafpublications.com/gip_content/paper/Jabs-4.2.4.pdf
http://content.moneyinstructor.com/2106/fastfoodmarket.html
https://www.foodservicedirector.com/workforce/how-reduce-stress-work-not-take-it-home
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=fast+food+chains+in+pan
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=fast+food+chains+in+pan
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C5&q=fast+food+chains+in+pandemic&btnG=#d=gs_qabs&u=%23p%3DhHW5TZVJVkkJ
https://www.researchgate.net/publication/331917542TheDescription_of_Fast
https://www.researchgate.net/publication/331917542TheDescription_of_Fast
https://www.researchgate.net/publication/331917542_The_Description_of_Fast_Food_Employees'_Job_Involvement
https://www.researchgate.net/publication/319417762Work_environm
https://www.researchgate.net/publication/319417762Work_environm
https://www.researchgate.net/publication/319417762_Work_environment_challenges_and_participatory_workplace_interventions_on_passenger_ships

Vol-7 Issue-1 2021 IJARIIE-ISSN(O)-2395-4396

42,

43.

44,

45,

46.

47.

48.

49,

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

industry. PAYCOR. Retrieved from https://www.paycor.com/resource-center/employees-experience-food-
service-industry

Pittman, K. (N/D). 5 Life Lessons I've Learned While Working at my Fast Food Job.Spoon University.
Retrieved from https://spoonuniversity.com/lifestyle/fast-food-job-life-lessons

Qin G., and Prybutok V. R., (2008). Determinants of Customer-perceived Service Quality In Fast-food
Restaurants and their Relationship to Customer Satisfaction and Behavioral Intentions. Quality Management
Journal, 15(2). 35-50.DOI: https://doi.org/10.1080/10686967.2008.11918065

Qin, H., and Prybutok, V.R. (2009). Service Quality, Customer Satisfaction, and Behavioral Intentions in Fast-
food Restaurants. International Journal of Quality and Service Sciences, (1)1. 78-95.
DOl:https://doi.org/10.1108/17566690910945886

Radwan, H. (2013). The effect of work stress on employees' performance and satisfaction in fast food
restaurants.ResearchGate.https://www.researchgate.net/publication/333616306_The_effect of work_stress_o
n employees’ performance_and_satisfaction_in_fast_food_restaurants

Reimer, J. (2017, July 19). 6 Easy Self Care Tips For Restaurant Work Stress. 7Shifts. Retrieved from
https://www.7shifts.com/blog/self-care-for-restaurant-stress/

Restaurant Business Staff. (2020, March 12). TIMELINE: The Impact of Coronavirus on Restaurants.
Restaurant Business. Retrieved from https://www.restaurantbusinessonline.com/operations/timeline-impact-
coronavirus-restaurants

Richardson, D. (N.D). Service Crew Job Description & Resume Example. Retrieved from
https://jobdescriptionandresumeexamples.com/

Rimington T. (2020) The pros and cons of working in fast food. Year 13. Retrieved from
https://year13.com.au/articles/pros-cons-working-fast-food?next=pros-cons-working-fast-food

Rizou, M., Galanakis, I. M., Adawoud, T. M., and Galanakis C. M., (2020) Safety of Foods, Supply Chain and
Environment  Within the COVID-19  Pandemic. Science  Direct, (102).293-299. DOI:
https://doi.org/10.1016/j.tifs.2020.06.008

Sadarjoshi, P. (2018, May 5). Are employees deriving positive experiences from the workplace? Here's how
you can find out. The Economic Times. Retrieved from https://economictimes.indiatimes.com/small-biz/hr-
leadership/people/are-employees-deriving-positive-experiences-from-the-workplace-heres-how-you-can-find-
out/articleshow/64040648.cms?fbclid=IwAR3u-
f20CiUY70Sh9pVwpw_iPLcOPerb_ghczHhfmUOALt6Yuu75TWNTIb_w&from=mdr

Sesotec. (2020, January 21). What is food  safety?.  Sesotec.  Retrieved  from
https://www.sesotec.com/apac/en/resources/blog/what-is-foodsafety?fh

clid=IwAR34NVY Axu2BzVOyNUDLXx7WMB_U34nSaShv51S_GNChb420Hysj9ku3Lw

Shalvey, A. (2020, March 4). 5 Career Skills I learned Working in a Restaurant. JWUonline. Retrieved from
https://online.jwu.edu/blog/5-career-skills-i-learned-
workingrestaurant?fbclid=IwAR1BIWJjoA6ar63vPmF2FUyIm04ZCuYQD7Zo4yLMCVhr0zCUBdk6 A9WNI
38

Slaydon, L. (2020, May 21). What it's like to be a fast-food worker during the pandemic. The Californian.
Retrieved from https://www.thecalifornianpaper.com/2020/05/what-its-like-to-be-a-fast-food-worker-during-
the-pandemic/?fbclid=lw AR3gNM6Q_3zs5ug7GKnGaMEeg7wJkh75-B5AblwjggoMY CrOr-3LgwiN20
Solimun, S. and Fernandes, A.A.R. (2018). The Mediation Effect of Customer Satisfaction in The Relationship
Between Service Quality, Service Orientation, and Marketing Mix Strategy to Customer Loyalty. Journal of
Management Development, 37 (1). 76-87.DOI: https://doi.org/10.1108/JMD-12-2016-0315

Squire, C. (2018, June 18). Stress in the Restaurant Industry. Restaurant and Catering. Retrieved from
https://magazine.rca.asn.au/stress-in-the-restaurant-industry/

Tucker, K. (2020). Benefits for a Food Service Worker. Chron. Retrieved from
https://work.chron.com/benefits-food-service-worker-27416.html

Tuffour, 1. (2017). A Critical Overview of Interpretative Phenomenological Analysis: A Contemporary
Qualitative Research Approach. J Healthc Commun.DOI: 10.4172/2472-1654.100093

Tus, J. (2019). Students’ Personality, Self-Efficacy, and Its Impact on the Academic Performance of the Senior
High School Students. Electronic Research Journal of Social Sciences and Humanities, 1, 92-96.
https://doi.org/10.6084/m9.figshare.12250412.v1

Tus, J. (2019). The Impact of the Personality Traits on the Academic Achievement of the Senior High School
Students. Journal of Global Research in Education and Social Science, 13(6), 208-212.
https://doi.org/10.6084/m9.figshare.12250409.v1

13625 www.ijariie.com 1015


https://www.paycor.com/resource-center/employees-experience-food-service-industry
https://www.paycor.com/resource-center/employees-experience-food-service-industry
https://spoonuniversity.com/lifestyle/fast-food-job-life-lessons
https://doi.org/10.1080/10686967.2008.11918065
https://doi.org/10.1108/17566690910945886
https://www.researchgate.net/publication/333616306_The_effect_of_work_stress_on%20employees'_performance_and_satisfaction_in_fast_food_restaurants
https://www.researchgate.net/publication/333616306_The_effect_of_work_stress_on%20employees'_performance_and_satisfaction_in_fast_food_restaurants
https://www.7shifts.com/blog/self-care-for-restaurant-stress/
https://www.restaurantbusinessonline.com/opera
https://www.restaurantbusinessonline.com/opera
https://www.restaurantbusinessonline.com/operations/timeline-impact-coronavirus-restaurants
https://jobdescriptionandresumeexamples.com/
https://year13.com.au/articles/pros-cons-working-fast-food?next=pros-cons-working-fast-food
https://doi.org/10.1016/j.tifs.2020.06.008
https://economictimes.indiatimes.com/small-biz/hr-leadership/people/are-employees-deriving-positive-experiences-from-the-workplace-heres-how-you-can-find-out/articleshow/64040648.cms?fbclid=IwAR3u-f20CiUY7OSh9pVwpw_iPLc0Perb_ghczHhfmUOAt6Yuu75TWNTlb_w&from=mdr
https://economictimes.indiatimes.com/small-biz/hr-leadership/people/are-employees-deriving-positive-experiences-from-the-workplace-heres-how-you-can-find-out/articleshow/64040648.cms?fbclid=IwAR3u-f20CiUY7OSh9pVwpw_iPLc0Perb_ghczHhfmUOAt6Yuu75TWNTlb_w&from=mdr
https://economictimes.indiatimes.com/small-biz/hr-leadership/people/are-employees-deriving-positive-experiences-from-the-workplace-heres-how-you-can-find-out/articleshow/64040648.cms?fbclid=IwAR3u-f20CiUY7OSh9pVwpw_iPLc0Perb_ghczHhfmUOAt6Yuu75TWNTlb_w&from=mdr
https://economictimes.indiatimes.com/small-biz/hr-leadership/people/are-employees-deriving-positive-experiences-from-the-workplace-heres-how-you-can-find-out/articleshow/64040648.cms?fbclid=IwAR3u-f20CiUY7OSh9pVwpw_iPLc0Perb_ghczHhfmUOAt6Yuu75TWNTlb_w&from=mdr
https://www.sesotec.com/apac/en/resources/blog/what-is-foodsafety?fbclid=IwAR34N
https://www.sesotec.com/apac/en/resources/blog/what-is-foodsafety?fbclid=IwAR34N
https://www.sesotec.com/apac/en/resources/blog/what-is-food-safety?fbclid=IwAR34NosVYAxu2BzVOyNUDLx7WMB_U34nSaSbv5IS_GNChb42oHysj9ku3Lw
https://online.jwu.edu/blog/5-career-skills-i-learned-workingrestaurant?fbclid=IwAR1BlWJjoA6ar63vPmF2FUylm04ZCuYQD7Zo4yLMCVhr0zCUBdk6A9WNI38
https://online.jwu.edu/blog/5-career-skills-i-learned-workingrestaurant?fbclid=IwAR1BlWJjoA6ar63vPmF2FUylm04ZCuYQD7Zo4yLMCVhr0zCUBdk6A9WNI38
https://online.jwu.edu/blog/5-career-skills-i-learned-workingrestaurant?fbclid=IwAR1BlWJjoA6ar63vPmF2FUylm04ZCuYQD7Zo4yLMCVhr0zCUBdk6A9WNI38
https://www.thecalifornianpaper.com/2020/05/what-its-like-to-be-a-fast-food-worker-during-the-pandemic/?fbclid=IwAR3gNM6Q_3z1s5ug7GKnGaMEeg7wJkh75-B5AbIwjqqoMYCr0r-3Lgw1N2o
https://www.thecalifornianpaper.com/2020/05/what-its-like-to-be-a-fast-food-worker-during-the-pandemic/?fbclid=IwAR3gNM6Q_3z1s5ug7GKnGaMEeg7wJkh75-B5AbIwjqqoMYCr0r-3Lgw1N2o
https://www.thecalifornianpaper.com/2020/05/what-its-like-to-be-a-fast-food-worker-during-the-pandemic/?fbclid=IwAR3gNM6Q_3z1s5ug7GKnGaMEeg7wJkh75-B5AbIwjqqoMYCr0r-3Lgw1N2o
https://www.thecalifornianpaper.com/2020/05/what-its-like-to-be-a-fast-food-worker-during-the-pandemic/?fbclid=IwAR3gNM6Q_3z1s5ug7GKnGaMEeg7wJkh75-B5AbIwjqqoMYCr0r-3Lgw1N2o
https://doi.org/10.1108/JMD-12-2016-0315
https://magazine.rca.asn.au/stress-in-the-restaurant-industry/
https://work.chron.com/benefits-food-service-worker-27416.html
https://doi.org/10.6084/m9.figshare.12250412.v1
https://doi.org/10.6084/m9.figshare.12250409.v1

Vol-7 Issue-1 2021 IJARIIE-ISSN(O)-2395-4396

61.

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

Tus, J. (2019). Self-Efficacy and It’s Influence on the Academic Performance of the Senior High School
Students. Journal of Global Research in Education and Social Science, 13(6), 213-218.
https://doi.org/10.6084/m9.figshare.12250355.v1

Tus, J. (2020). The Influence of Study Attitudes and Study Habits on the Academic Performance of the
Students. International Journal Of All Research Writings, October, 2(4).
https://doi.org/10.6084/m9.figshare.13093391.v1

Tus, J. (2020). The Demographic Profile of the Residents of the Partner Community of St. Paul College of
Bocaue: A Basis for Community Action Program. Asian Journal of Arts, Humanities and Social Studies, 35-
44. https://doi.org/10.6084/m9.figshare.12250355.v1

Tus, J. (2020). An Assessment of the School Culture and Its Impact on the Academic Performance of the
Students. International Journal of All Research Writings, May, 1(11).
https://doi.org/10.6084/m9.figshare.12250424.v1

Tus, J. (2020). Self — Concept, Self — Esteem, Self — Efficacy and Academic Performance of the Senior High
School Students. International Journal of Research Culture Society, 4(10).
https://doi.org/10.6084/m9.figshare.13174991.v1

Tus, J. (2020). Academic Stress, Academic Motivation, and Its Relationship on the Academic Performance of
the Senior High School Students. Asian Journal of Multidisciplinary Studies, 8 (11).
https://doi.org/10.6084/m9.figshare.13174952.v1

Tus, J., Lubo, R., Rayo, F., & Cruz, M. A. (2020). The Learners' Study Habits and Its Relation on their
Academic Performance. International Journal of Al Research Writings, 2(6), 1-19.
https://doi.org/10.6084/m9.figshare.13325177.v

Ukandu, N. and Ukpere, W. (2014). Factors Impacting Job Satisfaction of Employees in The Fast Food
Industry in  Cape Town. Mediterranean Journal of Social Sciences, 5(3),51-53. DOI:
10.5901/mjss.2014.v5n3p51

Watsons, W. T. (2020, August 4). Philippine Employers Focus on Health and Wellbeing in the New Normal.
Willis Tower Watson. Retrieved from https://www.willistowerswatso n.com/en-
PH/Insights/2020/07/philippine-employers-focus-on-health-and-wellbeing-in-the-ew-normal

Weiler, Dr. G. A., and Fernandez, J. L. (2019, June 5). Food Safety is Everybody's Responsibility". World
Health Organization. Retrieved from https://www.who.int/philippines/news/commentaries/detail/food-safety-
is-everybody-s-responsibility

Wicks, D. (2018). Employee Health and Safety for a Fast-Food Chain. Chron. Retrieved From
https://smallbusiness.chron.com/employeehealthsafetyfastfoodchain13156.html?fbcd=IwARQ7TUNVW2P5pA
UxmxFzCXswvw7fMq811xTIly4BNafqPRGN4G7NgGetZtg

13625 www.ijariie.com 1016


https://doi.org/10.6084/m9.figshare.12250355.v1
https://doi.org/10.6084/m9.figshare.13093391.v1
https://doi.org/10.6084/m9.figshare.12250355.v1
https://doi.org/10.6084/m9.figshare.12250424.v1
https://doi.org/10.6084/m9.figshare.13174991.v1
https://doi.org/10.6084/m9.figshare.13174952.v1
https://doi.org/10.6084/m9.figshare.13325177.v
https://www.researchgate.net/deref/http%3A%2F%2Fdx.doi.org%2F10.5901%2Fmjss.2014.v5n3p51
https://www.willistowerswatson.com/en-PH/Insights/2020/07/philippine-employers-focus-on-health-and-wellbeing-in-the-new-normal
https://www.willistowerswatson.com/en-PH/Insights/2020/07/philippine-employers-focus-on-health-and-wellbeing-in-the-new-normal
https://www.willistowerswatson.com/en-PH/Insights/2020/07/philippine-employers-focus-on-health-and-wellbeing-in-the-new-normal
https://www.who.int/philippines/news/commentaries/detail/food-safety-is-everybody-s-responsibility
https://www.who.int/philippines/news/commentaries/detail/food-safety-is-everybody-s-responsibility
https://www.who.int/philippines/news/commentaries/detail/food-safety-is-everybody-s-responsibility
https://smallbusiness.chron.com/employeehealthsafetyfastfoodchain13156.html?fbc
https://smallbusiness.chron.com/employeehealthsafetyfastfoodchain13156.html?fbc
https://smallbusiness.chron.com/employee-health-safety-fastfood-chain-13156.html?fbclid=IwAR07TUNvW2P5pAUxmxFzCXswvw7fMq811xTly4BNafqPRGN4G7NqGetGZtg

