Industrial Survey Questionnaire
Food Industries Sector
A. Statistical Core
Purpose: National statistics, aggregation, comparability across time, sectors and regions
1: Identification & Structure
	· Governorate:
	· Establishment’s name (as per official registration):

	· GPS coordinates: Longitude                                              Latitude:

	Establishment’s Address

	· Neighborhood:
	· Street:

	· Owner’s full name:
	· Gender:  ☐Male             ☐Female

	· Manager’s Full Name:
	· Gender:  ☐Male             ☐Female

	· Contact Information:

	Telephone: 
	Mobile phone:

	Email Address:
	Establishment’s web address:



	· Operation Status
	☐Regularly
	☐Irregularly 
	☐Temporarily stopped
	☐Permanently closed

	· Number of operational days per week:                                            Number of operational hours per day:

	For operating companies, answers are collected for the rest of questionnaire:

	· Year of establishment:

	· Main economic activity: ☐Factory ☐Packing unit ☐ Bakery ☐Olive oil mill ☐Sweets shop ☐Other

	· Secondary activity: 

	· Legal form: ☐Sole proprietorship ☐Limited liability establishment ☐Limited partnership  ☐Private Shareholding Establishment ☐Public Shareholding Establishment ☐Other:

	· Number of branches: ☐In Palestine:                                    ☐Abroad:

	· Is the establishment registered at Ministry of ○National Economy  ○Industry? ☐Yes   ☐No   ☐In process  ☐other:
· Year of license issuance:

	· Is the establishment having membership at the Palestinian Food and Agriculture Industries Union (PFAIU)? ☐Yes   ☐No   ☐In process  ☐other:

	· Is the establishment having membership at the chamber of commerce? ☐Yes   ☐No   ☐In process  ☐other:

	· Is the establishment licensed by the municipality/ village council? ☐Yes   ☐No   ☐In process  ☐other:

	· Is the establishment licensed by any other government organization? ☐Yes   ☐No   ☐In process  ☐other:

	· Licensed operating number/ establishment number (as per companies registration record):

	· Is the establishment preparing accounting records? ☐Balance Sheet  ☐Income Statement  ☐No

	· Does your establishment has a bank account?  ☐Yes  ☐No



2: Production & Capacity
	· Main products:  
☐ Meat Products (Red meat, poultry, cooled/ frozen meat, processed meat, etc)
☐ Canned fruits and vegetables (Canned, frozen, partially treated, freshly packed, etc)
☐ Oil and Fats industry (Olive Oil, Vegetable Oil, Fats, etc)
☐ Milk & Dairy Products (Milk, Yogurt, cheese, traditional products, etc)
☐ Wheat flour and cereal products (wheat flour, bulgur, Freekeh, lentils, Maftoul, processed beans, etc)
☐ Feed Industry
☐ Bread and Bakery Products (Bread, Pastries, Cake, etc)
☐ Sweets/ Sugar confectionery 
☐ Pasta and Noodles
☐ Soft Drinks (bottled water, carbonated drinks, still and juice drinks, dilutables, fruit juice, etc)
☐ Other food products (Tea, Coffee, spices, vinegar, honey, herbs and herbal extracts, etc)
☐ Others (Tahini, etc):

	· Establishment’s Production value (in USD):

	Before October 2023
	After October 2023

	Product
	Annual Production volume (Kg/Liter)
	Production Value (USD)
	Product
	Annual Production volume (Kg/Liter)
	Production Value (USD)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	· Main raw materials used:
	Owned source (farm, land, etc) (%)
	Palestinian Source (%)
	Imported (%)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


 
	· Main technologies and machinery used
	Status

	
	☐malfunctioned ☐ in a bad condition ☐ good condition ☐ among latest technology

	
	☐malfunctioned ☐ in a bad condition ☐ good condition ☐ among latest technology

	
	☐malfunctioned ☐ in a bad condition ☐ good condition ☐ among latest technology

	
	☐malfunctioned ☐ in a bad condition ☐ good condition ☐ among latest technology

	Overall production line status: ☐old but operating ☐in a good condition ☐in an excellent condition



3. Sales & Market
	· Sales:

	Annual Sales (2025): ☐Less than 100K USD  ☐100-500K USD  ☐500K-1M USD  ☐More than 1M USD

	Distribution Channels: ☐Wholesalers/ distributors  ☐Retailers  ☐Food Services Sector (Hotels & Restaurants & Cafes “HoReCa”) ☐Exports (Direct/ Indrect) ☐Direct Sales to customers

	· Exports:

	Before October 2023
	After October 2023

	Country exporting to
	% of exports out of total production
	Direct/Indirect Export
	Country exporting to
	% of exports out of total production
	Direct/Indirect Export

	
	
	☐Direct  ☐Indirect
	
	
	☐Direct  ☐Indirect

	
	
	☐Direct  ☐Indirect
	
	
	☐Direct  ☐Indirect

	
	
	☐Direct  ☐Indirect
	
	
	☐Direct  ☐Indirect

	· Production capacity (%) out of total production capacity: ☐Before October 2023:              ☐After October 2023:






4. Employment
	Occupational category
	Full‑time Male
	Full‑time Female
	Part‑time Male
	Part‑time Female
	Seasonal / daily / on‑demand Male
	Seasonal / daily / on‑demand Female

	
	Before October 2023
	After October 2023
	Before October 2023
	After October 2023
	Before October 2023
	After October 2023
	Before October 2023
	After October 2023
	Before October 2023
	After October 2023
	Before October 2023
	After October 2023

	Management / owners involved in operations
	
	
	
	
	
	
	
	
	
	
	
	

	Professional & technical staff*
	
	
	
	
	
	
	
	
	
	
	
	

	Skilled production workers
	
	
	
	
	
	
	
	
	
	
	
	

	Semi‑skilled & unskilled workers
	
	
	
	
	
	
	
	
	
	
	
	

	Services & support staff**
	
	
	
	
	
	
	
	
	
	
	
	

	TOTAL
	
	
	
	
	
	
	
	
	
	
	
	


* Engineers, technicians, diploma holders
** Drivers, guards, cleaners, logistics, support staff

5. Energy (base statistics)
	· Source(s) of energy (quantity in KW/ year 2025)

	Public Network
	Electric generator(s)
	Solar boilers
	Photovoltaic (PV) panels 
	(Bio-)gas

	
	
	

	· Cost of KW in case of public network (USD):

	· Quantity of fuel/ diesel per year (Liter on 2025): 

	· Quantity of gas per year (Liter on 2025): 



6. Water (base statistics)
	· Sources of water (quantities in cubic meter/year 2025)

	Public Network (m3)
	Water tanks (m3)
	Collection wells (m3)
	Recycles water (m3)
	Other

	
	
	
	
	

	Total annual water consumption (2025) (m3):



7. Waste & wastewater (quantitative)
	· Volume of wastewater generated annually (2025) (m3):

	Solid waste type
	Quantities (in tons) for the year 2025

	Animal by-products (bones, fat, skin,..etc in meat plants)
	

	Fruit & vegetable peels, seeds, pulp
	

	Spoiled or rejected food products
	

	Packaging waste (plastic, cardboard, metal, wood, etc)
	

	Other solid waste
	

	Gaseous waste type
	Quantities (Unit) for the year 2025

	Carbon dioxide (CO₂) from fermentation (Kiloton)
	

	Methane (CH₄) from organic waste breakdown (Kg)
	

	Odors from decomposition
	

	Smoke from boilers
	

	Other Gaseous waste
	

	Chemical and Biological waste type
	Quantities (Liters) for the year 2025

	Detergents and sanitizers
	

	Acids and alkalis (used in cleaning)
	

	Preservatives and additives residues
	

	Blood
	

	Organic sludge from treatment plants
	

	Lab Chemicals
	



B. GREEN & CIRCULAR DIAGNOSTIC
Purpose: Policy design, regulatory reform, technical and financial support.
1. Energy Transition & Efficiency
	· Ever performed Energy Audits? ☐Yes   ☐No, if yes, by whom (establishment, project or organization):


	Did you perform upgrades for Energy Efficiency (EE)? ☐Yes   ☐No, if yes, Please explain the upgrades:

	Renewable energy installations :

	If having PV Panels installed, please include:
· Year of installation:                        Capacity (kWp):                       Connection Status:  ☐On-grid   ☐ Zero Export
· Source of funding ☐Investment by the establishment itself  ☐ part of a donor project   ☐other

	If having Solar thermal Panels (solar boiler) installed, please include:
· Year of installation:                          Capacity (L):                       Temperature Range (degrees C):
· Source of funding ☐Investment by the establishment itself  ☐ part of a donor project   ☐other

	If having a biodigester installed, please include:
· Year of installation:                          Capacity (L/m3):                      Produces: ☐Fertilizer   ☐ Biogas
· Source of funding ☐Investment by the establishment itself  ☐ part of a donor project   ☐other

	· What barriers prevent/ limit implementing EE and/or RE in your establishment?
☐Financial   ☐political  ☐governmental regulations  ☐weak market demand  ☐lack of technology/ knowledge ☐Other:



2. Water Circularity
	· Are water treatment systems in place (before disposal)? ☐Yes  ☐No, if yes;
 which system(s): ☐Physical removal (screening, skimming, etc)  ☐Dissolved Air Flotation (DAF)  ☐ Aerobic systems (use oxygen)  ☐Anaerobic systems (no oxygen)  ☐Filtration/ disinfection ☐Other: 

· Are water recycling in place? ☐Yes  ☐No, if yes; please indicate what kind of water (for example: wash water) is recycled, and what is it re-used for?

If No, please indicate the method(s) followed to dispose wastewater: ☐ through the sewage system/ municipal treatment plant  ☐on open areas/ lands  ☐Land application/ irrigation  ☐Others



	· Percentage of water reused: 

	· Constraints to reuse



3. Waste & Circular Economy
	· Method(s) of solid waste disposal: ☐composting  ☐recycling ☐in landfills ☐burning  ☐other

	· Onsite waste treatment technologies followed? ☐Yes  ☐No, if yes, which technologies:

	· Challenges in managing solid waste: ☐absence/ lack of systems/ infrastructure  ☐disposal location ☐transportation of waste ☐lack of recycling knowledge/ opportunities  ☐other

	· Reuse and recycling practices:

	· Do you use recycled materials in production? ☐Yes  ☐No, if yes; please specify:

	· Method(s) of gaseous waste treatment: ☐using filters  ☐Reduction/ prevention (improved ventilation system) ☐Other

	· Challenges in managing gaseous waste: ☐ Infrastructure limitation ☐ High cost of systems ☐Energy consumption  ☐others:

	· Method(s) of chemical and biological waste disposal: 

	· Onsite chemical and biological treatment technologies followed? ☐Yes  ☐No, if yes, which technologies:

	· Challenges in managing chemical and biological waste: ☐Toxicity and hazard risk  ☐ high treatment cost  ☐Infrastructure limitation ☐Others:



4. Sub-Sectors Specific Energy & Waste
4.1 Fruits and vegetables (Fresh/ partially processed)
	· Cooling chain infrastructure:  ☐Pre-cooling  ☐cooled storage  ☐Cooled transportation 

	· Loss Percentage after harvest (% of imported raw materials):           %

	· Used methods to expand validity period: ☐Cold storage/ refrigeration  ☐Freezing  ☐Drying  ☐Direct canning  ☐Pickling/ fermentation ☐Others

	· What are the main gaps your establishment witnesses in logistics/ distribution:  ☐Breaks in the cold chain  ☐ Poor post-harvest handling  ☐Packaging issues  ☐ High transportation time and delays  ☐Others



4.2 Canned and preserved Food
	· What are the thermal treatment equipment used (type and capacity):

	equipment
	Capacity
	Equipment
	Capacity

	
	
	
	

	
	
	
	

	
	
	
	

	· What are the types of containers used: ☐Glass  ☐Metal  ☐Sterilizing bags  ☐Others 

	· Do you perform validity period tests ☐Internally  ☐Externally

	· Do you verify and document the sterilization process: ☐Yes  ☐Partially  ☐No



4.3 Herbs, dried spices and herbal extracts:
	· Which drying method do you follow:  ☐ solar  ☐Mechanical (Hot Air)  ☐drying by freezing  ☐others:

	· Do you perform microbiological control practices?  ☐Yes  ☐No,  If yes, which practices:  ☐Steam Sterilization ☐ irradiation  ☐Others:

	· Frequency and selection of Humidity test

	· Ability to mix and formulate ☐One herb only  ☐More than one herb, how many:



4.4 Drinks and pulp treatment:
	· What pasteurization/ preservation technology do you use:  ☐High-Temperature Short-Time (HTST)  ☐Ultra-High Temperature (UHT)  ☐High-Pressure Processing (HPP)  ☐Cold Pressing  ☐Others:

	· What are the types of your products: ☐From Concentrated  ☐Direct, Not From Concentrated  ☐Pulp/ mashed

	· Type of Packaging:  ☐Sterilized carton  ☐ Polyethylene Terephthalate (PET)  ☐Glass  ☐Bag  ☐Others:

	· What are your requirements for cooled chain distribution?   ☐Controlled temperature storage (cold rooms)  ☐Pre-cooling after processing  ☐Cold storage warehouses  ☐Refrigerated transport  ☐Others:



4.5 Frozen Food
	· What is the followed freezing technology used at your establishment: ☐Individually Quick Freezing  ☐ Blast freezing system (high velocity cold air)  ☐Sheet/ plate freezing  ☐Others

	· What cooled storage area (m3) is available at your establishment?:

	· How reliable is the distribution cooled chain? Self-ranking 1-5 (1 is lowest reliability, 5 is highest reliability):

	· Type of temperature monitoring system: ☐Digital and continuous ☐Manual and periodical ☐doesn’t exist



4.6 Pickles and fermented food
	· Do you document the salting/ fermentation process?  ☐Yes  ☐Partially  ☐No

	· PH Control and testing practices:

	· Types of containers and used closing methods:

	· Practices to test validity period stability:



5. Environmental Management Practices
	· Do you have complaints or issues with the local neighbors or municipality regarding noise, dust, etc?  ☐Yes   ☐No,  If yes, how are they addressed and resolved?


	· Which measures do you use to reduce environmental impact:  ☐ Waste Control  ☐noise reduction ☐emission control  ☐recycling practices  ☐availability of environmental management and/or social plans  ☐availability of site maintenance plans ☐Other measures:


	· Does your establishment obtain a certification: ☐ISO14001  ☐ISO45001  ☐EMAS  ☐ISO9001  ☐HACCP  ☐Ministry of Health compliance ☐”Halal”  ☐Organic  ☐BRC (British Retail Consortium Global Standards)  ☐Other:

	· How often does the Declaration of Compliance (DoC) is requested: ☐Always  ☐Sometimes   ☐Never requested  ☐Not applicable.  If requested sometimes, Please explain:

	· Does the owner or staff at your establishment participates in (inter)national industry conferences/workshops or meetings where environmental and green practices are discussed?
    ☐Never participated   ☐rarely  ☐often  ☐regularly

	· Do you integrate environmental, social, and economic considerations into every stage of a product’s lifecycle, from raw material extraction to final disposal (consideration Eco-design or sustainable product development)?
☐Yes   ☐No, if yes; which strategies you follow: ☐considering repair/ recycling of products and/or machinery ☐follow energy/water efficiency practices ☐ adopt renewable energy  ☐ use organic raw materials ☐use sustainable packaging  ☐other:  

	· What barriers prevent/ limit implementing green practices in your establishment?
☐Financial   ☐political  ☐governmental regulations  ☐weak market demand  ☐lack of technology/ knowledge ☐Other:



6. Occupational health and safety
	· Do you have an occupational health and safety supervisor/ focal point?   ☐Yes   ☐No

	· Does your establishment follow an occupational health and safety standard?  ☐Yes   ☐No, If yes; which standard(s):


	· Do you have an emergency and risk management plan? ☐Yes   ☐No

	· Which occupational health and safety measures do you follow? ☐Hygiene and sanitation procedures  ☐Machine Guarding  ☐ Temperature and environmental control ☐personal protective clothes and equipment ☐electrical safety ☐safety signage ☐Fire and emergency safety  ☐other:



7. Policy & Regulatory Perception 
	· How familiar are you with national or local environmental regulations governing the Food Industries sector?
☐Very Familiar   ☐slightly familiar  ☐not at all

	· Which area(s) affect most your establishment and in need for enforcing environmental regulation?
☐ Water usage and wastewater management  ☐ Waste disposal and/or recycling  ☐ Energy consumption and greenhouse gas emissions  ☐ Packaging pollution (especially plastics)  ☐other:

	· How do you rate your establishment’s compliance with national and local environmental regulations/ requirements?
☐Full  ☐partial  ☐No compliance at all

	· How would you rate the role of government related to environmental policies?
☐Effective  ☐Moderate  ☐Ineffective 

	· Have you witnessed any incentives (e.g. tax benefits, subsidies,..) for adopting environmentally friendly practices?
☐Yes  ☐No

	· What are you looking forward to improve your establishment’s environmental compliance?
☐ Financial incentives  ☐Simplified awareness on environmental regulations  ☐Stronger enforcement   ☐More technical support and training  ☐other:


	·  Availability of gender or decent work policy/ strategy/ code of conduct? ☐Yes  ☐No  ☐Other



8. Business Resilience & Future outlook and needs
	· What are your primary plans/ priorities for the coming years?
☐Production expansion  ☐adopting greener/sustainable technologies  ☐entering new markets  ☐Developing more resilient  business plans  ☐ revenue diversification ☐other:

	· What type of innovation is most needed in your establishment?  ☐Water treatment/ reuse system  ☐waste treatment/ recycling system  ☐Energy-efficiency measures  ☐renewable energy ☐Modern machines and equipment ☐other:


	· What are the areas of priority support needed:  ☐Technical  ☐Financial ☐Regulatory  ☐other:

	·  Any ongoing training programs in your establishment?  ☐Yes   ☐No, If yes, in which fields: ☐Waste Management  ☐Water Management ☐Green and circular economy  ☐Gender/ Decent work ☐Others:

	· Any implemented training programs in your establishment during the past 3 years?  ☐Yes   ☐No, If yes, in which fields: ☐Waste Management  ☐Water Management ☐Green and circular economy ☐Gender/ Decent work  ☐Others:


	· What are the priority training needs in your establishment?  ☐Waste Management  ☐Water Management ☐Green and circular economy  ☐Gender/ Decent Work ☐Others:

	· Resilience and adaptation strategies: ☐ diversification ☐scenario planning ☐investment in technology ☐supply‑chain restructuring ☐Business stress test  ☐developing resilient business plans ☐other




Optional: Open Comments
Any Additional remarks or suggestions from the establishment

