
J"!f-t') 'LPj rf'\ TECHNICAL REPORTS4=' Q I l-'t<.r2a v CONSULTANCY REPORTS
-. - (i)2SURVE,\ ~J-~

THE STREET FOOD SITUATION

IN GHANA (SFSIG)

.fOLLABORAtING AGENC\E~

ACCRA METROPOLITAN ASSEMBLY

FOOD RESEARCH INSTITUTE

GHANA STANDARDS BOARD

UNIVERSITY OF GHANA
I .

FAO/GHANA JAN 1997



AMA

CSIR
CCP
CP
DNF

·FAO
FRI
GSB
RACCP
LPG
MOHD
NGO
PRA1i,.
SFB'
SFC
SFE
SFSIG
SFV
UNDP

I .

SFSIG
ACRONYMS

Accra Metropolitan Assembly

Council for Scientific and Industrial Research
Critical Control Point
C~tical Poi~
Department of Nutrition and Food Science
Food and Agriculture Organisation of the United Nations
Food Research Institute of CSIR
Ghana Standards Board
Hazard Analysis Critical Control Points
Liquified Petroleum Gas
Medical Officer of Health Department
Non-Governmental Organisation
Participatory Rapid Appraisal ~ ~i
Street Food Business
Street Food Consumers
Street Food Environment
Street Food Situation In Ghana
Street Food Vendors
United Nations Development Programme



·. .

SFSIG

CONTRIBUTORS

A. National Team )
A.I Rev.(Dr) E.K. Marfo Ghana Standards Board (GSB)

A.2 Mr. A.O. Ntiforo "

A.3 Mr. L.E. Yankey "

A.4 Mr. J. Odame- Darkwa "

A.5 Dr E.K. Collison DNF University of Ghana.
c!SI~i• , J •• A.6 Mrs. P. Lokko F. R. 1-

A.7 Mr. lA. Laryea MOHD -AMA

B. International Team

B. 1 Dr. C. Canet FAO - Rome

B. 2 Dr. G. Ayivi-Houedo International Consultant

B. 3 Ms. F. Deboer International Consultant



SFSIG

PREFATORY REMARKS
The survey on the street food situation in Ghana (SFSIG) was sponsored by the UNDP,
executed by F.A.O and implemented by the Ghana Standards Board in collaboration with three
institutions. These are The Nutrition and Food Science Department of the University of Ghana,
The Food Research Institute and the Medical Officer of Health Department of the Accra
Metropolitan Assembly. The survey was, conducted from Nov. 1994 to Nov. 1996 in five (5)
phases viz:

Phase I - Review - 1994/95

This phase dwelt on the review of the street food situation in Ghana with special
emphasis on various studies conducted nationally-

Phase 11 - TAb Collection 1995 I jI
This phase concentrated on the socio-demographic characteristics of street food vendors and
consumers, economics and environment of the street food business, processing techniques for
street foods and handling practices in street food delivery

Phase III - HACCP Studies 1996

Phase III was devoted to the HACCP Studies on Street foods selected on the basis of'
patronage and susceptibility to contamination.

Phase IV - Participatory Rapid Appraisal Workshop 1996

This workshop was organised to train the members of the local team handling the survey and
selected field workers in the techniques of participatory rapid appraisal. The acquired techniques.
were later used in cross checking some of the results of Phase II.
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Phase V - Workshbp on SFSIG 1996
This workshop was organised to discuss the results of the survey

with representatives
of all the actors involved in the street food business in Ghana.

Emphasis was placed on the major issues that militate against the
production and delivery of safe street foods and the involvement
of NGO's in the provision of basic infrastructure for the street
food business.

This final report is a compilation of all the reports of the five
phases w~fh ~ J{
recomme1dations.
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1.0 INTRODUCTION

The Street food industry is important in national development.
The activities of the operators in this vibrant sector do provide
employment and income. The industry also serves asa source of
inexpensive nutritious foods (1). Even though, street foods can
provide a positive contribution to national economy and health,
the street food industry in Ghana has not been well studied.

)

Studies conducted on Street foods in Ghana are rather limited in
scope. They dwelt on small sample siz~s with respect to vendors,
consumers and food. In most cases the studies were confined to
University campuses and surrounding areas.

I
This pa~Hr reviews work that has so far been done on ~treet
foods. 11t covers the historical development of th~ i~dustry,
aspect' f socio-economy, production and vending, wholesomeness,
safety and nutritional value of street foods. The pape~ also
looks at the problems associated with the street food industry in
Ghana especially waste disposal and provision of potable water.

On the basis of these, recommendations are finally made for
improving the street food industry so that it can adequately play
its proper role in Ghana's economic developmen~.

1
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Some school children also patronise street foods. Bachelors,
people without cooking facilities, those who do not want to cook
and poor people have all found street foods convenient.

As a result, the street food industry has grown rapidly: hawkers
and vendors can be observed around offices and factories,
schools, markets, construction sites, beaches, lorry stations,
commercial centres and along virtually every street in major
towns and cities.

1.2 REGULA TORY CONTROL

The Medt·bPl Officer of Health Department, Ministry pf'~ealth, and
to some extent the Ghana Standards Board are the government
agencie involved in Street Food Control activities. Realising
the significant contribution to the nutritional needs of a large
proportion of the population, the sale of street foods is
controlled through licensing ,by-laws and regular inspection in
order to ensure the safety and quality of such foods .The overall
aim is to protect the consumer against poor quality and unsafe
food.

The Medical Officer of Health Department is responsible for the
control of sanitary conditions of places where food is sold and
consumed including chop bars, wayside and street stalls and
restaurants.

,
The functions of the ministry of Health incluge the provision
of technical know-how for the disposal of waste.

The Ghana Standards Board, established in 1967 as the National
Standards Board under NLCD 199 is also empowered to ensure high
quality of food produced in Ghana both for local consumption and
export.

3
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1.2.1 Bye-Laws

In Ghana there are Local council Bye-Laws which seek to
control the preparation and sale of street foods. For example
in Accra~ the Accra (Street Market Bye-Law) made under the
Accra Town Council Ordinance of 1943, has made provisions for

1.2.1.1 Food to be sold at Specific places;

1.2.1.2 Food to be sold on tables or raised from the
ground at least 2 feet;

1.2.1.3 Food to be protected from dust and flies;

1.2.1.4 Prohibited Persons: i.e. people of unsound mind or
persons suffering from contagious or infectious disease are
not to handle food and I

I
I.~

1.2.1.~ Animals/Pets are excluded from food premises.

The prepared foodstuff Bye-Law of 1972 also enjoins the street
food vendor to provide the following:-

• Separate rooms for preparation, sale and consumption,
• Adequate lighting and ventilation in all rooms
• Adequate and potable water for preparing, drinking and

washing;

• Washirtg arrangements;
• Waste disposal arrangements etc.

1.2.2 Constraints to the effective enforcement of Bye-Laws

The enforcement of these bye-laws has almost:always been an
uphill task for the following reasons:

1.2.2.1 The bye-laws operate from 06hOO to 18hOO and from
Monday to Friday.

1.2.2.2 Inadequate Personnel and logistics.

4
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1.2.2.3
sold

1.2.2.4
meet

Consumers uncaring attitude to where food is prepared,
and consumed.

Unavailability of means and resources of vendors to
the mandatory provisions.

Ghana has fairly recently promulgated the Ghana Food Law. This
is seriously being studied by the legal department of the
controlling authority with the view of preparing relevant bye
-laws to properly regulate and control the street food
business.

1.2.3 Licensing

There are two main forms of licences issued to street food
vendors i.e Hawkers Licenceland Operational Licence.

1.2.3 .~li.~ Hawkers Licence:
These are issued to street food vendors who as the name
implies hawk their ready to eat foods from place to
place, around lorry stations, construction
sites, offices and even within the markets.
The licence which is issued by the revenue collectors
of the controlling authority is on daily basis. The
rate is according to the type and size of food offered
for sale. This activity is more of a, revenue
generation to the authority than anything else.

1.2.3.2 Operational Licence

These are annual licences issued to applicants who
demonstrate their intention to go into street-food
vending. These applicants are requ i red to meet the
mandatory provisions of the bye-law. The licence is
issued after an inspection has been conducted by
officers of the controlling authority from hygiene
point of view. The licence is withdrawn and sometimes
the vendors prosecuted if subsequent inspections reveal
low hygiene conditions or serious omission in the
mandatory provisions.

5
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1. 2.4 Inspection

The inspection activity serves as a forum for hygiene
education to food vendors, food safety to consumers and
revenue generation to the controlling authority .

.However the regularity and frequency of these
inspections are poor due to lack of personnel and
logistic support.

Below is a breakdown of number of inspections conducted
on chop bars including snack bars from 1990 to 1993.

Yf$f
199~

1991
1992
1993

Chop bars and snadk bars inspected (1990-93)
No. of Inspection ~ 'i

179
177

89
99

Table 1

Source
Health.

Medical Officer of Health Department, Ministry of

The data indicate that the poor state of resourc~s and logistics
for food control activities further deteriorated during the
period.

In many of these inspections, it was realized that water stored
for consumers and used by street vendors was either not adequate
or properly stored even though it was potable.

Provision of sanitary conveniences and proper disposal of waste
water and refuse including garbage was a big problem. In short,
many of the mandatory provisions could not be met.

6
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1.3 CHARACTERISTICS OF VENDORS

Three major studies have been conducted on the characteristics of
street food vendors. These were to obtain a demographic profile
of street food vendors, their age, sex and educational
backgroundj family situation, etc.

These studies were conducted independently by: Department of
Nutrition and Food Science, University of Ghana, Department of
Home Economics, University of Ghana, Food Research Institute,
Council for Scientific & Industrial Research (CSIR).

1. 3. 1 Sex

A survey which cov ered about 300 respondents from Accra
'and Tema of the Greate; Accra Region of Ghana showed that
.rliout BB% of Street Food Vendors were femalef _/\i 3)

1.3.2 Age

The minimum age of a vendor recorded in the studies listed
above was 7 years and a maximum of 65 years. Majority were
between the ages of 20 and 29 years (3). '

1.3.3 Educational Background
Information on educational background indicates that
majority of the street food sellers are either
illiterates or primary and middle sc~ool leavers.

1.3.4 Marital Status and Number of Children

The study by the Department of Nutrition and Food Science,
University of Ghana revealed that about 50% of food vendors
were married, 40% were single and the rest either divorced,
separated or widowed.

7
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The average number of children for the sample interviewed in one
study, (4) worked out to be three . Fifty percent had children
above 11 years.

1.3.5 Income

Two of the" studies (3,4) revealed that almost 90% of street
food vendors have the job as their only means of earning a
livelihood.

1.4 STREET FOOD BUSINESS

1.4.1 Types of street food vendors

Th.f~~ are two. types of street food vendors
St!tlonarv and Ambulatory.

in Viz:

1.4.1.1 Stationary street vendors

The stationary vendors sell their food at fixed locations .
The chop bar keepers are housed in large wObden structures
or blocks made into rooms . Some sell their food in wooden
stalls and wooden kiosks. Others use metal:containe~s
especially those who sell soft drinks and alcoholic
beverages . Some use tables and chairs with or without
sheds whilst others offer tables , chairs , plates and
cutlery for customers. Others do not offer·such facility.
These stationary vendors can be found everywhere especially
where there is a large a number of people like the market ,
place around factories and offices , construction sites ,
airport, lorry parks, hospitals etc. Some use their homes
for sale of food . Reasons given for selection of particular
spot include : ready market , availability of space , caring
f~r a particular group of consumers (5).

8
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1.4.1.2 Ambulatory vendors
Ambulatory vendors carry the food around from place
to place .These range from children to middle aged
women . They hawk their food around , from office to
office, from house to house, and from place to place
. They can also be found in the markets , lorry parks ,
ports, on the streets and anywhere they will get people
to purchase their food (5).

1.4.2 Working hours

Studies on street foods in Accra revealed that sale of food
starts with daylight and does not end until evening. A few
vendors close as late as 02hOO. The working hours are
determined by factors like location of the vendor, type of
food, etc.

li.~ ~ ~t
I£ the street food is near offices, the vendors close with
th workers (5) . At places like the ports, lorry stations,
etc. sale of food continues until there is no more movement
of people. The markets in Accra close at 18hOO and so do the
food vendors. However there are food vendors along the
streets who start selling food at 17hOO. and continue
selling until almost all cars are off the road and cinemas
and discos have closed. Most vendors do not work on sundays
and holidays. Street food vendors generally operate their
own flexible hours with little or no constraints on their
time. The nature of certain street foods' also determines
the selling hours. For example ~koko~ - porridge is usually
sold in the morning and/or evening.

1.4.3 Membership of Street Food Vending (SFV) Association

Majority of Street Food Vendors in Ghana'~id not belong to any
SFV association and were not even aware of the existence of any
such a~sociation (4).

9
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1.5 STREET FOODS. CHARACTERISTICS

1.5.1 Types of street foods

Street foods are ready to eat foods and beverages sold and often
prepared Qy vendors and hawkers especially 'in the streets and
other similar public places (6). Street foods in Ghana range from
western and traditional type snacks and fruits to complete meals .
Some £oods are prepared at the site of sale whereas others are
prepared at home, or in a factory and carried around and sold or
taken to a particular site to sell.

Some examples of food prepared on site are roasted ripe plantain,
fried plantain or yam, fufu and soup, rice and stew, gari and
beans, banku and okro soup. These foods can also be prepared in
the home and carried to the site of sale. Some foods which must
be eaten hot are carried around by hawkers and they are packaged
in such a way as t6 keep them warm all the time. Some even put
their soup or stew on live ch~rcoal and carry them on the head.
Foods Pl~pared in factories or cottage Industries 9P~~Old by
hawkerg and vendors include drinks, alcoholic beverages, cocoa
drink, ·ce cream, yoghurt, meat pie, sweets, chocolates, etc.

The following are examples of complete meals available in Ghana.

1.5.1.1 Fufu and soup

Fufu is cooked cassava and plantain mixture pounded
into a smooth elastic mass moulded into balls and
served with soup - light soup , groundnut soup or
palmnut soup.

j . t .

1.5.1.2 Kenkey and fried fish + pepper

Kenkey - fermented corn dough , is divided into two .
Half is cooked into a sticky paste . The other half is
mixed with the cooked half and.moulded into balls. The
balls are covered with corn sheaths and boiled. (ready
when properly cooked). This lS served with fried fish
and pepper sauce.

10
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1.5.1.3 Akp1er and okro soup
(Akpler is prepared by mixing fermented corn dough and
fermented cassava dough and cooking the mixture into a
dumpling.

1.5.1.4 Gari and cooked beans, plus palm oil

1.5.1.5 Waakye (cooked rice and beans and added colour )
1.5.1.6· Rice and stew ( boiled, plain rice, stew with meat,

fish or eggs. Stew p,repared from tomatoes, onions pepper
and oil) .

1.5 .1. ~II.~Kontonmire stew plus boiled yam :

( kontomire stew - cocoyam leaves ,washed, steamed and
mashed - added to gravy prepared from palm oil , ground
tomatoes , onions , pepper and oil ).

1.5.1.8 Snack foods

Snack foods include flour confectionery or ,other cereal
based food . Examples are wheat bread , doughnuts , meat
pies , cakes and biscuits , popcorn . other snack foods are
root crops and plantain cut into pieces and grilled , fried
or baked.
Ypms, cocoyams and sweet potatoes are also used. There are
the protein based snacks like kebabs, boiled or fried
eggs, roasted nuts and akala (fried bean cakes) .Snack
foods also include fruits, i.e. bananas, oranges,
pineapples, apples, coconut, pawpaw, guava, blackberries.
Cold snacks include ice cream, yogh~rt and ice loll~es.

1.5.1.9 Beveraaes

Soft drinks and alcoholic drinks are sold by
vendors.They also sell ~nmedaa~ - non alcoholic
corn wine. Coffee, tea and cocoa are also sold by
vendors to customers for breakfast and dinner.

11



SFSIG - 1

1.5.1.10 Breakfast foods
All the different types of foods are consumed anytime
of the day, but there are few that are taken only by
adults and children at breakfast.

They are the porridges prepared from cereals like
maize,. examples are koko, ablayo, rice water, all forms
of porridge. Generally street foods in Ghana have high
carbohydrate content. This has been illustrated by
studies on street food. Results of this study are
embodied in the table attached as Appendix I.

1.6 STREET FOOD ENVIRONMENT

The street food business latks adequate infrastructure that
~ 'ienhaldls food sanitation.

1.6.1 Provision of Water

A recent report indicated that only 50% and 15% of people
residing in urban and rural communities respectively have access
to potable water (9).

This is an indication of one of the problems associated with food
handling practices because water is needed for preparation of
food and cleaning of utensils and environment.

J .The study by Osei (4) revealed that water used for various
preparation and service activities are stored wi~hout any
attention to good sanitary practices. Seventy three percentum of
respondents reported that they store water in containers without

,covers. Materials used for storing water include metal barrels,
plastic buckets, aluminium pans, metal buckets and drums (4).

12
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1.6.2 Human Waste disposal
In response to how vendors within Legon and Madina manage their
toilet needs, about 50% of the respondents replied that they use
nearby bush area, nearby gutter or empty tins (4). The problem
of waste disposal cuts across the entire country.

A study on the availability of facilities for human waste
disposal indicated a generally alarming situation. only 50% of
the urban, 15% of the rural and 27% of the total population in
Ghana have adequate sanitation installations (7).

Conditions are far worse in rural setting ,Okyere et. al (8)
observed that in 3 rural communities in the Densu Basin River
area, 62.1% of respondents in Ashaladza 49.3% in Ayikai Dobro and
27.3% in Kojo Ashong defecated in the bush.

1.6.3'I?~ge Disposal I 1\
Information on garbage disposal by street food vendors indicates
that food sellers disposed of food waste, used wrappers and
rubbish in nearby bushes or just piled them up close by. Very few
have access to well managed refuse dumps (4). Generally the
behaviour of Ghanaians on waste disposal in both rural and urban
settlements poses serious health hazards. The open drains are
clogged through indiscriminate littering in urban areas creating
pools of water which serve as fertile breeding grounds for agents
of diseases (9).

1.6.4 Problems of Street Food & Waste Disposal

There is a provision in the bye laws which states that all waste
should be handled and disposed of in such a manner as to avoid
contamination of food, water and the environment. In particular,

'access to food wastes by pests (insects/rodent) as well as
animals (dogs/cats) should be avoided.

From various inspection reports and observations, the above
has not been the case due to the following reasons:-

13
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Street Food Vendors, as indicated earlier on have not got the
means or the resources to meet the mandatory provisions of the
bye-laws.

Low level of personal and food hygiene practices among the
street food handlers and

The inability of the controlling authority to discharge
its sanitation duties satisfactorily.

This situation exposes the street food consumer to all forms of
hazards, since microbiological and chemical contaminations cannot
be ruled out. This perhaps could be the reason for the endemic
nature of cholera and other diarrhoea diseases in the country as
evidenced by table below from the Centre for Health Statistics at
Korle-Bu.

Table

FOOD BORNE DISEASES REPORTED IN GREATER ACCRA REGION

YEAR DIARRHOEA TYPHOID

1990 34482 ~~~

1991 32862 2~8

1992 24650 ]I~
J

1993 31 502 'in

INTESTINAL WORMS

lOGll)

9716

8548

1022]

Source: Medical Officer of Health Department, Ministry of Health
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1.7 CHARACTERISTICS OF CONSUMERS

Few studies conducted on characteristics of street food consumers
(4, 10, 19) have been limited in scope as they covered only areas
in and around University campuses in Accra (Legon) and Kumasi.

The studies showed that consumers were mainly students and
workers from low and middle income groups with ages ranging
between 23 and 48 years. Sixty three percentum of the consumers
in one of the studies (4) were males. Sixty seven percentum of
the consumers patronise street foods once to three times daily.

Two of the studies (4, 19 ) which were conducted in 1990,
indicated that consumers pay between:

I
<;20 - 50 for snacks Jii¢·5iO - 100 for breakfast ~
100 - 200 for lunch

and ¢50 - 150 for supper

1.7.1 Motivation in Street Food selection

Many consumers are motivated to patronise street foods
for various reasons. They include: convenience (with respect
to time and proximity), food is cheaper, convenient than
cooking and is also filling and nutritious (4~ 5, 17).

Consumers of street food in the Accra study were however
not satisfied with:

cleanliness of dishes used for serving, cleanliness of the
'surrounding environment, seating arrangements, safety of drinking
water.

15
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These responses imply that patrons were aware of the unhygienic
conditions prevailing, and the dangers posed to their health, but
still took chances and ate at the vending site (4). Some
recommendations made by consumers towards the improvement of
street foods delivery are listed in Appendix 3.

1. 7.2 Where Consumers eat the food they purchase

Sixty seven percentum of the respondents in the study (19) ate
the meals they purchased at the selling site whilst the rest
33% took them away.

1. 7.3 Frequencv of Purchisinq Street Food

In response to a question on how often consumers purchase
street food, the following results were obtained in the study
(19)

47%
24%
28%

once 1 three times daily
few times a week ~ I'
occasionally,

1.8 PROCESSING TECHNIQUES FOR STREET FOODS

1.8.1 Equipment & Utensils used

The equipment/implements used by the street food vendors are
pots, pans, frying pans, laddles, spoons and c~oking
stoves, etc. The sources of energy are firewo9d, charcoal,
electricity and recently Liquified Petroleum Gas (LPG)

If the vendors sell beverages, usually there is a fridge or
freezer~ or cooler or dispenser. Hawkers of cold ~nacks like ice
cream, yoghurt and lollies also use insulated box~s.

1. 8.2 Studies on Traditional Food Processinq Systems

The Food Research Institute has documented traditional food
processing methods and developed improved technologies for the
processing and preservation of cereals (rice, maize and wheat)
fish and meat, grain legumes, oil-seeds and oils, fruits and
vegetables.

16
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Some of the improved products are gari, kokonte, groundnut
paste, cowpea flour and fermented maize meal. Pilot scale
facilities exist for general food processing, as well as a
Cassava Processing and Demonstration Unit (5)

Sefa-Dedeh and Mensah (11 ) have also conducted a detailed
study on the processing of cereals in the Greater Accra
Region. Flow charts of the preparation of 15 cereal based
products have been documented.

l. 8. 3 Packaging And Storage

Some of the foods are prepareJ once and sold all day,like kenkey
bread and waakye. The kenkey is therefore kept hot~b1A wrapping
in PolytHene sheet as well as cloth and sold from a l~~ge bowl.
Bread f~ also packaged in Polythene films. Some hawkers cover
their bread with only cloth. Some of the foods are prepared in
batches and the next batch is prepared when the one before is
getting finished. Examples are fried ripe plantain, fried yam,
etc .. Some foods like fried eggs are prepared on demand. The
vendors try as much as possible to keep hot foods hot, sometimes
by leaving the food on low fire during the sales. This is a good
practice because it lowers the bacteria count. Pots with lids are
used for soups, stews, and rice as well. Some use glass
cabinets, baskets and other containers to display the
food. (Appendix 2) .

1.8.4 ,. Food handling practices

Quality and safety of food depend on how it is handled. Foods
prepared under insanitary conditions and improperly handled
are very likely to be contaminated. In a study of 202. small
scale women food processors in and around Accra as many as 69%
handled cooked foods using bare hands directly and yet onlv
41% practiced washing hands before and during handling (12).
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In the Legon study (4) unhealthy practices of food sellers
observed by patrons of street food include:

• the use of few (inadequate number) CUPSI platesl spoons 1

benches.
• use of bare hands to dish out food.
• dirty water f6r washing dishesl hands and for turning fufu
• uncovered drinking water and food
• dirty tablesl surroundings 1 clothing and rags for cleaning

food wrappers (e.g. leaves)
• foreign objects in food
• use of cut (bruised) or infected fingers.

sai (13) in a paper entitled ~pefining family health needs
standards of care and prioriti~s~ stated that the eating places
of sellers are frequently unhygienic. A study on spar-t bars by
Addy (11j~revealed that bars were situated near filthy gutters
and ref~se dumps.

Two studies conducted in the Cape Coast municipality of the
Central- Region of Ghana showed that vending premises and food
handling practices observed were not committed to ensuring food
hygiene. The following were observed:

• conditions of premises for handling food were generally poor
due to deterioration and neglect of facilities in the
preparation area.

• f90d handling personnel do not have any formal knowledge
about food hygiene which will make them conscious of its
application in their normal duties.

• medical certification is not a pre-requisite for employment
or during the course of it (151 16).-

18
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1.9 THE NUTRITIONAL QUALITY OF STREET FOODS

1.9.1 Food Composition Tables

The Food Research Institute has conducted chemical analysis of
local foods and come out with Food Composition Tables. The
publication reports on the proximate composition and mineral
content of 329 items of raw, prepared and processed foods
commonly consumed in Ghana ( 20).

1. 9. 2 Nutritional Value, Chemical Composition and
anti-nutritive constituents of foods

A numbeliPf studies have been conducted on the nutrJttLnal value,
chemica composition, and anti-nutritive constituents, of foods
by the epartment of Nutrition and Food Science. The list of the
studies is in Appendix 4.

1.10 POTENTIAL CHEMICAL AND MICROBIOLOGICAL CONTAMINATION OR
ADULTERATION DURING PREPARATION, HANDLING STORAGE AND VENDING
OF STREET FOODS

1.10.1 Chemical and microbiological contamination of food

Chemical and microbiological contamination of food is a
serious health hazard. Data compiled from routine analysis of
processed foods by the Ghana Standards Board indicate that in
1990,. 6% of samples analyzed failed to meet the
microbiological standards while the failure rate for chemical
contamination was 16%. Chemical contamination of foods is
generally brought about by the Uncontrolled use of chemicals
in agriculture and food production.
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In 1967 for example, 20 people died from consumption of grains
intended for planting, after treatment with mercury containing
pesticides. Similarly in 1971, 3 out of 10 people who ate tuo
zafi (a stiff porridge prepared from millet or guinea corn)
contaminated with an unspecified organo-chlorine pesticide died
within 7 hours after eating. A report from the Forensic Section
of the Ghana Standards Board indicates the indiscriminate use of
pesticides in fresh water fishing in Ghana especially during the
dry season. Not only does it disturb the ecological balances of
rivers and lakes, it more importantly endangers the lives of
people who consume such fish. Dangerous additives are sometimes
Used in order to enhance quality texture and taste of certain
food items. Examples are the uncontrolled use of monosodium
glutamate, the indiscriminate use of unpermitted food colours and
the addition of potasium bromate to flour for bread making. The
food may also be contaminated by dust, fumes from car exhaust if
left uncovered. A typical example is the sale of fried chicken
pieces which are left uncovered.

I

1.10.2 Microbiological quality of foods

A study was conducted in Accra to assess the microbiological
quality of fried chicken pieces. Bacteriological assays on 27
samples from 3 establishments indicated the presence of 5
organisms of public health significance in 7 samples (18). These
include Staphylococus aureus (coagulase positive) Shigella
flexneri, Escherichia coli faecal coliforms and streptococci
other microbiological tests showed the presence o£ yeasts and
moulds.

Microbiological screening of ten chop bars in the Accra
metropolis was carried out by the Food Research Institute. Ten
chop b~rs were investigated from the Public Health view point to
know how diseases may be spread by foods and how :such
transmission can be prevented .

.Drinking water samples, dish water and Food samples were
examined and the following results were obtained.
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(i)Sixty percentum of the water samples and 20% of dish
water sample were found to be contaminated with faecal
coliform.

(ii)Seventy percentum of the food examined were also
contaminated, with faecal coliform. Most of these were cold
foods such as fufu and rice balls.

Only one out of the 10 chop bars was entirely free from
contamination of the indicator organisms - Escherichia coli. The
foods which were not affected were all hot foods like soups,
konkonte and Akple.

The Department. of Nutrition and Food science of the University
of Ghana has since its inception, undertaken research into the
microbiological quality of foods. A list of projects conducted is
presented in Appendix 4.

1.11 M4~~GEMENT OF STREET FOOD

1.11.1 Training and Education of Food Handlers

Training of food handlers in personal hygiene and safe
handling and preparation of food, as practicable under local
street food vending conditions, is an essential part of any
programme to improve the safety and quality of street vended
food. But in Accra and probably the whole country, street
food activity has not been seriously recognised for its
regulation, because of its informal nature. :And Therefore no
serious efforts, have been made to offer training to food
handlersr let alone consumers.

,
However, this activity which is supposed to be on going, is
periodically carried out by the health unit of :the Controlling
Authori ty, through organi sed assoc iat ions 1ike :the Prepared Food
Sellers Association, khebab Seller~Association etc. and religious
organisations.
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The impact of this education even though not great, has
progressed from that of awareness creation to proper food
handling practices in some Sections of the vendor community. This
is evident by the following facts:-

(i) That in most of the Chop bars food is served almost
always hot.

(ii) That green leaves, printed materials, cement paper etc.
have almost given way to polythene bags as food
wrappers.

(iii).That;
f:r;om'II,~

most of the ready ~o eat- foods are now protected
dust, flies and fumes and,

(iv)That in some school compounds medical examination of food
handlers is a pre-requisite for food vending activity.

Another interesting development is that the Hotel, Catering and
Tourism Training Institute (HOTCATT) in conjuncti9n with the
U.N.D.P. and the World Tourism Organisation (WTO) is developing
hygiene training programme as a component of basic training
module for food handlers in Ghana.

1.11.2 Seminars and Workshops

As part of the educational programmes to enlighten street food
vendors and consumers, a seminar on ~Street Foods - Nutrition,
Safety and Management~ was organised"by the Ghana Institute of
Nutri·tion and Food Technology in December 1993. An appraisal
of the existing situation and recommendations for improvement
were made. The seminar which was opened to the general public
was attended by over 100 participants.
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The state of the street food industry in Ghana was highlighted
during Food and Agriculture Organization (FAO) sponsored inter
country workshop on street foods in Africa held in Accra,
Ghana from 27 April - 1 May, 1992.

A seminar on National Food Safety sponsored by the World
Health Organisation (WHO) was held at Kasse, Ghana from 18 -
22 October, 1993.

1.11.3 Street Food Vendors/Consumers Association

1.11.3.1 Vendors Association

There exist a number of associations for food
sellers. Some of these are product specific for example,
Khebab Sellers Association w~ile others are for food sellers
in gen~ral eg. Prepared Food Sellers Association. J'

I~ ~ ,

Trainin~land Education of food handlers by Public Health
Authorities are usually routed through these Associations. None
of the respondents in the Legon study (4) knew of the existence
of such associations.

1.11.3.2 Consumer Association

This association has been in existence for years. It is a
grouping for consumers of all types of goods.

The aims of the Association incLude:
• to promote and sustain the awareness of consumers of their
rights and responsibilities.

to promote understanding between consumers and producers with
regard to their respective rights and responsibilities.

23



,Jr

SFSIG - 1

to provide a channel for consumer opinion and
representation.

to serve as a watchdog for consumer interests and seek
redress for consumer complaints,

It is -however unfortunate that this, Association has been dormant
for years. Most of the consumers of street foods in all major
studies conducted in Ghana were not. aware of the existence of
the Association.

1.12 CONCLUSION AND RECOMMENDATIONS

The role of the
of the country,
controll~~ the
inadequctFe.

Street Food Industry in the economic development
has not been fully recognised. Effo~t~ at
quaLity and safety of street foods dYe'~herefore

Street foods are very important to the society and contribute to
the nutritional needs of the people of Ghana. The following
recommendations are therefore being proposed for the improvement
of the street food Industry in Gha~a.

1.12.1 As a first step to ensuring improvement in the Street
food business, a comprehensive national survey'addressing
issues such as socio-demographic characteristics of
vendors/consumers, hygiene and sanitation condition of street
food environment and food handling practices of vendors must
be carried out. The survey should also touch on personal
hygiene, available support service/infrastracture and
contribution of the street food industry to the overall
economy of the nation. it is recommended that $uch a survey
should be of a much wider scope with reference:to vendors,
consumers, types of food and localities.
1.12.2 The review established that among the pressing problems

of the street food industry are lack of adequate supply of
potable water, an almost non-existent waste water and refuse
disposal systems, lack of facilities for human waste
disposal and inadequate support infrastructure. It is
recommended that potable water for the various operations
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involved in preparation and serving of food and adequate waste
disposal facilities must be provided by the appropriate
authority at specific areas designated for street food
business. Removal of waste from such final disposal spots,
must be done regularly and more frequently. Street food
vendors must also be taught to remove waste from, their stalls
much more frequently.

1.12.3 Prototype Kiosks should be provided by the appropriate
authority and other private food processing companies to
selected vendors. Such Kiosks should have proper sanitary,
functional and good visible appearance. These should be
provided at selected spots convenient to vendors and
consumers. Other vendors will then be encouraged to adopt.
the kiosks.

I
1.12.4 . There exists a high potential health riskr~.ated to

I
I~preparation and handling of street foods.~ E!forts at

, controlling the quality and safety of such foods have
also been inadequate. There is therefore the need for:

1.12.4.1 training food vendors to upgrade their knowledge
in good manufacturing and handling practices.

1.12.4.2 educating consumers of street foods on safety
aspects of foods and their right of access to adequate
and nutritious food.

1.12.4.3 training personnel responsible for food vendors, to
enable, them perform their duties effectivily and
creditably.

1.12.5 A way of improving the safety of $treet food is to
strengthen existing agencies involved in food control
activities. Inspection of street food business has been
recognised to be irregular and in frequent. There is the
need therefore, to not only train more personnel but also
provide adequate laboratory support. Laws on preparation
and sale of street food, must be reviewed since most are
outdated. Such a review must ensure that appropriate
regulations which take the local conditions into
consideration are formulated.

25
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1.12.6 Licensing of street food Vendors is recommended as a
means of ensuring the safety of street foods. Licensing
will ensure that mandatory provision, of bye-laws related to
safety of foods are met, since meeting such provisions will
be pre-requisite for obtaining and/or reviewing license.
With very good licensing system, collection of revenue will
be enhanced and a forum to educate the vendors established.

SFSIG - 1

1.12.7 Although studies conducted have revealed the poor
microbiological quality of street foods, no epidemiological
studies linking street foods with the incidence of food
poisoning outbreaks have been established. A comprehensive
epidemiological surveillance must therefore be initiated to
establish the possible linkage.

1.12.8 Offieial recognition of street food vendors is
recommended as one of the b~sic steps towards improving the
street food situation. This will ensure governments
appreq~ation of the role of street food industrYJi~fthe
econ~mlc development of the country and as a con§eq~ence
prov~de the necessary support infrastructure that will enhance
food safety.

1.12.9 It is noted that there are either no street food vendors
associations in most parts of the country or even where they
exist, such associations are dormant. Formation of street
food vendors associations at district, regional and national
levels is recommended. Those already established must be well
organised to make them function properly. This' will enhance
credit worthiness of vendors, check malpractices (through easy
enforcement of code of ethics) and promote ease of contact
between government/regulatory agencies and vendors. Such
associations will also serve as forum for interaction between
Vendors.

26



SFSIG II

2.0 INTRODUCTION

The Street food industry, as mentioned earlier, has been identified to be important in
national development (SFSIG-1, 1995). Studies conducted on this industry in Ghana,
however lack the national character, as they are limited in scope with respect to vendors,
consumers, and food types. This therefore deprives the nation of-valuable data that can
help with future development of the industry. As a major step in ensuring improvement
in the Street food business, a comprehensive survey addressing issues such as socio-
demographic characteristics of vendors/consumers, the street food business and its
environment, food preparation and handling practices was carried out.

This paper reports the results of the survey and makes the necessary recommendations for
the improvement in Street food delivery in Ghana.
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2.1 STRATEGY FOR DATA COLLECTION

2.1.1 Design of Questionnaire

The questionnaire was designed to bring out the general sociodemographic characteristics
of street food consumers and vendors. Economics, Sanitation and Environmental hygiene
of the street food business and the expectations of street food consumers and street food
vendors, (from the overall Street Food Business) were also covered in the questionnaire.
Although the survey- was limited to Accra- Tema metropolis, the sample location was
zoned into areas that will take care of food patronised by major ethnic groups and vendor
population density. The essence was to provide data that could approximate the National
character.
A copy of the questionnaire is attached as Annex 2.9.1

2.1.2 Administration of questionnaire

. I
The questionnaire was administered in such a way that Street Food VeIffors and Street
Food Con~{16ers could be handled simultaneously. Interviews wer~ cohducted in the
mornings.laftemoons and evenings/nights so that majority of vendors and consumers of
street food could provide data. Field workers were drawn from the undergraduate/post-
graduate students of the University of Ghana, Legon.

2.1.3 Areas Surveyed

The following constituencies in Accra were targeted for data collection: Ablekuma,
Ashiedu-Keteke, Ayawaso, Ga NOIth, Kpeshi, Okai Kwei and OSHKlottey.

The district /constituencies and their suburbs covered under the survey are indicated in
Table 2. L For each given suburb, interviewers were restricted to vendors/consumers at
the following specific locations where patronage of Street Food was generally accepted to
be high:

Construction sites
LOllY parks
Markets
Ministries/Offices/F actori es
Schools
Taxi ranks
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Table 2. 1: DISTRICT/CONSTITUENCIES AND SUBURBS OF
ACCRA-TEMA COVERED UNDER THE SURVEY

CONSTITUEN CIES/D ISTRICT SUBURBS

Ablekurna Chorkor, Kaneshie, Mamprobi
and Zongo Junction

Ashi edu-Keteke Bukuom, James Town, and salaga

Ayawaso Accra New Town, Maamobi and Nima

Ga Nort1 ;.\

KPES1-ITE

Madina ,Legon ~, i

La, Nungua and Teshie

Okai Kwei Abeka - lapaz Achimota

Kwarne Nkrumah Circle

Neoplan station and Odawna

Osu Klottey Ministries, Osu ,Kinkawe and
Osu Market Area

Tema District Community 1 Market - UTC
Area, Fishing! Main Harbours
Industrial area and Ashairnan
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2.1.4 Pretesting of Questionnaire

The questionnaire was pretested in five suburbs selected from two (2) constituencies
under the survey. Results of the pretest enabled the authors to make corrections or revise
the questionnaire where necessary.

2.1.5 Data Analysis

Data analysis was based on frequency and percentage distributions using D-base III plus
and Freelance Graphics Computer Software

2.2 CHARACTERISTICS OF STREET FOOD VENDORS (SFV)

2.2.1 Socio-demographic data.

A maximum of 500 street fooe! vendd·s were interviewed in the
Accra{'T~ma metropolis. ~ ' i
The ~fe of the sample population ranged from 16 to 80 years with

89% of the respondents falling within the age group 20-49 years. Thus almost all the
food vendors were mature people. Ninetyfour percentum of respondents were females
with only 6% males. This seems to imply that food vending is a popular job for
women. The very high percentage of women in street food business attests to the fact
that women bear the brunt of inadequate finances for house-keeping and are therefore
usually compelled to go into the business, which at the moment does not require
special skills, to help generate funds to SUPPOlt their families. The few male vendors
were somewhat young, all falling within an age group of 16 t020 years. About 24%
of

the street food vendors carne from the Greater Accra Region and the remaining 76%
originated from the other 9 regions of the country. The regional distribution of street
food vendors within the Accra/Tema metropolis ( Figure 2.2 ) is probably a reflection
of the regional distribution of the population of Accra/Terna, and tends to indicate that
street food vendors intrinsically cater for their regional/ethnic groupings. About three-
quarters (76%) of the sample population were Christians. Sixteen percentum were
Moslems and 8% either had no religous affiliation or belonged to traditional African
religion. Majority of the street food vendors (66~o) were ruarried, 28% single and 6%
either divorced or separated. Of the 330 vendors who were married, 62% had a faniily
size of 4 to 5 children.
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2.2.1.1 Educational Background

Twenty-nine percentum of respondents had no formal education. Fifty-five percentum
were educated to Elementary or junior Secondary School level. A fairly low percentage
(11%) of the street food vendors had completed Secondary or Senior Secondary School or
Technical education. Interestingly and contrary to expectation, one University graduate
was found to be in street food vending. Indications were that the uneducated and those at
the lower level of the educational ladder were involved in street food vending. The low
level of education may be one of the factors militating against the access of food vendors
to formal sector occupations.

'l"~
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i="igure 2. 'J F\2gicna! D,stribu~ion of V~;lxJQrs in Accra!Tem8 metropolis
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2.2.2 Economics of Street Food Vending

Majority (85%) of the respondents had street food vending as their only job. The
remaining were involved in other activities such as sewing and petty trading. Generation
of funds to supplement family income or to wholly support family (42%) , generation of
money to start another business (9%) , joining family business (24%) and street food
vending as only means of earning a living (18%) were the principal reasons given for
going into street food vending. Ninety-eight percentum of vendors would continue as
street food vendors given a choice. Only 2% of the sample population claimed they
would discontinue being street food vendors. This suggests that this mode of earning a
livelihood was first choice for most vendors. The reasons being street food vending was
a source of funds to support the family (56%). Others (4 1%) just loved to be in SFV.
Those who would quit would do so because the work was tedious (55%) or the profit
margin low (45%).1

~'i .
Most lived in rented apartments (52%) with about a third (3 1%) being owner-occupiers.
The rest (17%) lived with friends or relatives. Nineteen percentum of vendors had
spouses who were Public/Civil Servants, 12% had spouses who were Private Sector
employees while 15%were Self-employed mostly as artisans. A total of 37% had spouses
who were unemployed or were casual labourers making a living as and when job was
available. As high as 17% of vendors gave no response.

The majoirty of married vendors (28%) had spouses whose monthly income fell within
the medium range (>¢50 000,00- <¢ 150 000,00. These were followed by those with
spouses earning below ¢50 000,00 a month (25%). The high income spouses (>¢ 150
OOO,OO/month) accounted for only 3%. This pattem may be expected because generally
people earning high income in the Ghanaian community take care of their spouses. The
spouses in such situations do not have to go into rather laborious vocation
like street food vending to supplement family income. They would if at all, naturally go
into more prestigious ventures. As high as 44% of respondents did not give the
salaries/wages of their spouses. This is an indication of the fact that in Ghana, this
information is not usually shared between spouses.
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Table 2.2: Characteristics of street food vendors

Age Group ( Y r)

0- 19
20 - 49
50 -79

80 .

5
X9
5
I

Sex

Female 94
Male 6

Religion i.~ ~ 'i
ChristianJ 76
Islam 16

Others 8

Region of origin

Greater Accra (GAR) 24

Eastern (ER) 17
Volta (VR) 16
Ashanti (AS) II

Central (CR) 10

Western (WR) 2
Brong Ahafo (BA) I
Northern (NR) II

Upper East eUER) 2
Upper West (UWR) 2
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Educational Background

None
Elementary / Junior Secondary School
Secondary / Senior Secondary / Technical
Vocational
University
Others

29
55
II
3

0.2
2

Marital Status

Married 66
Single 2R
Others 6

J I.~ ~ ,~
Family Si: e
1- 2 10
3 21
4-5 62
>5 7

Type of Accomodation
Owned
Rented
Others

31
52
17

Other Means (Apart from SFV ) of Livelihood

No
Yes
No response

85
13

2
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Reasons for Entering SFB

To support cost of living or cater for family
Only means of livelihood
To generate money to start another business
Joined family business
To support education

Job of Spouse

Public / Civil Servant
Private Sector Employee
Self -ernployed
Casual/Unemployed
No response

~ J~
Monthly L(ome / Salary of Spouse

Low ( < ¢50 000,00 )
Medium(>¢050000,00 <¢ 150000,00)
High(> ¢150000,00)
No response

Continuing with SFV

Yes
No
Reasons for continuing

Support for family
Love for the work

Lucrative and profitable

Continue till objective is achieved

Reasons for not continuing
Tedious nature of work
In debt/no profit

47
IR
9

24
2

19
12
15
37
17

25
2R

3
44

9R
2

56
41

-2

55
45
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2.3.1 Location of Business and Mode of Transportation

2.3 CHARACTERISTICS OF STREET FOOD BUSINESS

The vendors studied carried out their activity at locations such as Construction sites (6%),
Schools (24%), Markets (10%), Lony parks/Taxi ranks (20%), around Offices (20%),
Waysides (15%), Harbour (5%).

A significant proportion (29%) of respondents relied on taxis to transport them from
home to their street food business location. The probable explanation is that the volume
of materials, utensils, etc. being taken to business site is such that taxis are the most
convenient though more expensive.

Another 22% of the vendors went to w~rk by "trotro" (private bus). Within Accra and
"Tema metropolis - Trotro is the most popular means of transport. A vert' small fraction
(a?out 1:(oyhvent by private cars. These may be the lucky ones *ho~ spouses own
pnvate c~¥s.

About 35% got to their business locations by means other than cars or "trotro". These
included' vendors who lived so close to their business location that they could walk and
get their employees or children to carry along needed materials. There are also available
all over the city, hand drawn mini trucks which are also patronised by traders and street
food business operators.

On the whole the vendors spent mostly between ¢ 1000,00 and ¢3000,00 on transport
everyday. Forty-six percenrum of vendors owned their business location. Majority
(46%) stayed in their present location for between one year and five years. Another 23%
have stayed for less than a year, with another 16% having stayed for over 10 years, Only
11% of the sample population (N=55) have had to change locations. Poor patronage
(45%), ejection by landlords (4%), harassment by the Local Authority (15%), were some
of the reasons given for moving location. Others had changed location for various
reasons, such as moving from a previous construction site on completion of building
work, falling out of favour with colleagues and needing a change of location.
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Operators from fixed stalls formed the majority (49%). Semi-itinerants constituted
another 33% whilst the itinerants were only 15%. The semi-itinerant and fixed stall
operators usually sold complete meals which patrons sat down to eat (Figure 2.3.1). It is
however not uncommon to see itinerant vendors carrying round complete meals such as
fufu and soup (with the soup being kept hot on live charcoal) and kenkey with fried fish.
All the fixed stall users were females while few females and mostly males were operating
as semi-itinerant and itinerant vendors (Figure 2.3.2). A greater proportion of fixed stall
users were married whilst majority of itinerant vendors were single (Figure 2.3.3).
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2.3.2 Source of Funding for Street Food Business

Majority of Street Food Vendors (68%) started business with funds from personal/family
savings, twenty-one percenrum got money from their spouses. Another 10% had to fall
on friends to start the business. A very small percentage (1%) depended on loans from
the banks and co-operatives. The street food industry has never beenorganised and has
never been formally recognised by the central govemment. It is therefore not surprising to
find that the banks and the co-operatives have not encouraged it to any apreciable extent.

The street food business consists of the preparation stage canying to the location for sale
(in some cases), selling and cleaning up during sale and after business. The preparation
of most of the street food in the street food business involves a lot of chores. It was
therefore not surprising that of the helpers, about 32% were involved with the
preparation. Another 10% assisted with selling and 12% helped with the cleaning up.
Most of the helpers (40%) were involved in all types of activities (from preparation
through selling to cleaning). Employees were paid in kind (41%) ~r 1tt cash (59%).
Employed ~eing paid cash received between a minimum of ¢600,OO and maximum of
¢500,00 pJr a day.

39



,,
I,

I ... Ii i '
50 - I.. . . I,

o Lt, -,,=--~/"'__nj

Figure '1 " ,</ ~ .__.. t...). I

)-

o '
Z Il
III r .k6' 50
III
IT.
LL-,

200 ".

100 -

r--..-,.-....~ I'

•. ; I ~._,I '-) I'

.- /' /_ I

l ) \ . .i i._~
I.~. , \ I dUv vcn or

/"'--"--'---71
/:.--F\-------//l
,.....".."..... /0/1

.C -:--~~y I
I i
I I

.__....~IL__._

--' I

.,/·.1··-- .... --.,
..' ~,.~

/ ,.,
L·__~~_-:-':-:.._:::...-:·



J

coo 1---------------
zso 1- /--- - -- - //:.- ~ r--~-------; :

)-- :'0J-

1

I I
u
CS I I6 1:J} 1- II
III t(C

u. ,r., _
.~~ I

'I " I
i

I 1o l__ ~ ...

F

'0,' .I.~••.• E

/:
/

I
)

/

, / I
, )
./

1/

o Forrate
o ~.I',I,'

F
M

I
I,

I/--------71 i
r~-----.---_f I~~i
I I I I
I : I
. : I I: I. I) j
i ._..........•..""..~.J._.~.r=-~ _. __ J

::: :'.·::;-~'I: ;1



I .

i
I

. !

.: /'1
( .. --.-.- .. -.-- .. 1 /',
I {', .
I II i/ I

I /!
1,.-/

~--... ---.- .. -- ,..-,
I

,..

I .
i/
V



SFSIG Il

2.3.3 Training/Compliance with the rules and
regulations of SFB

Majority (60%) operated without licence from the Local Authority. With the rest (40%)
not bothering to get their business licensed. In general, there are 2 types of licences
issued to SFY in Ghana, hawkers licence and Operational licence. The former is issued
to hawkers by revenue collectors on daily basis. The rate vary according to type and size
of food being offered for sale. The latter is an annual licence issued to applicants who
demonstrate their .intention to go into SFV. (SFSIG 1, 1995). Seventy percentum of the
respondents claimed they paid taxes. About 56 % have received training in the street
food business. The training however was largely given by family members (50%). A
large population (41%) had served apprenticeship under other operators. About 42% had
not had any training in food preparation. Only 34% had received training in
food/Environmental hygiene. About 60% of respondents had not had any such training.
The Public Health Authority were responsible for the training of 15% of the respondents
in food/Environmental hygiene. Training in food hygiene by family members accounted
for 83% of the respondents. I, . ~ Ii
majority b~I.StTeetFood Vendors (76%) did not have any medical certificate. As many as
48% hadl never used any protective clothing at all. Those who used protective clothing
mostly used apron (59%) followed by the use of headgear (cap) (40%). In Ghana, there
are regulations goveming the operations of Street food Business. Unfortunately,
inspection of the activities of vendors are very poor with respect to regularity and
frequency (SFSIG-1, 1995). This might have contributed greatly to the non-compliance
by vendors with the rules goveming the business.

It is comforting to note that majority (64%) of respondents claimed to be aware of the
existence of Public Health Rules applicable to street food vending. The Public Health
Rules and regulations mentioned by the vendors included protection of food from dust
and flies (64%), display of food 011 tables raised from ground (25%) and selling of food
away from a garbage dump or waste disposal system (11%).
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2.3.4 Suggestions for improvement it: Street Food
Business

The following suggestions in order of' priority were made by vendors as a \V0)' or improving the
street food business .sanitution and l:ygicnc condition (66%), provision of running water (12%)
These were followed by the use of good C!tj,~!ity raw materials (11 %), provision of' adequate waste
disposal system (5%), provision 0(' clean water Cor washing hands (4%) and proper
washing/cleaning of serving plates, cooking utensils (2~<»

2.3.5 Expected Government ASS!St:1I1CC

Majority of the food vendors expected governmcnr to offer financial assistance to Street
Fooe! Business (63%). Other areas where government support W:lS expected were
monitoring the operation of Strccr fodel Vendors (10%), provision of sanitation facility
(15%) prt1.vislon and regular supply of water (7%), encourage formatjcn of Association

, I ,~

(2%). 'fn Ghana at the moment, the street food industry has not "received government
recognition, even though it is important In. national economy. Street Food Vendors may
be able to pass on these suggestions to government if t]1CY arc encouraged to farm
associations. However only 12% of street food vendors belonged to ::1. street food
vendors' association. The major reason vendors gave for not being members of such an
association was that they did not know or its existence. Confirming an earlier
observation made (SFSIG-!, 19(5)

I
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I
i
I
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2.3.1. CHARACTERISTICS OF STf\.EfT rOOD DL~Sl~CSS (SFn)

Nature or SFB

Iti I~C!':1I1t
sc: ni -itcncran t
Fixed St}11

!S

Construction sites
Lorry parks/ Taxi ranks
Around Offices
schools
Markets
Harbour
Wayside

G
20

20
2-r
10
s
i:)

. iiri

22
19

-IS

FORM O~ \11:tANSPORTATION

Trotro I
T:1Xi
Private
Others

PERJOD OF ST!\Y AT PReSENT LOCATiO"!

< J vcar
I - :)YC:1fS

:) - 10 years
> 10 years

Period Of'st:IY at previous location

< i VCJf

I - 5 years 65

I~C:lSUlbfor changing location

H:II'JSSl11e/1t rom local Authorities

low pa I ronagc
Ejection by L:!ll(lio!'c!

others
"-t
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Table 2.3.1 contd

ocrccnt frcnucncvI. --_._ ...•....._...,.

Source of funds to start Sf-a

Bank/Co-opcrati vc
Loan from Friends
Loan from spouse
Personal /Farnilv S:cvings

1
'0
')1"-,
6S

Table 2.3.2: Type or Job and Payment or Employees

. '0. or Employees Percent rrCC1tlC;IC\'--------~- -_.-..-

None
1 - 2

I ',~
:3 - 4 'I:) - G I

42

Work of Employees

preparation
selling
cleaning
others

iG
12
40

Form of Payment of Employees

Cash
Kind ,~i

Amount/Day Paid to Employee

¢600,OO
c CJOO,OO<: e 1000,00
¢IOOO,OO 7 d 500,00

20
35
45
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Table 2.3.3: Training/Compliance \\'i,h rules of Street rood I3l1Si;l~SS

Operating u!lder Licence

Yes
i\o
1\0 response

I2

Payill~ of Tax

YeS
1\0

- /
)U

Training ill SFB

YeS
:\0

-r:
)'.)

., I l,~. . ,

Source 01 '1rall1!llg!n Sf'!3
i

I d,? 1

Farnilv member
Friends
School . '
Others (apprenticeship )

Training in Food/Environmental Hygiene

Yes

1\0 GO

response G

Source of Trai!!i!l~ in Fo 0c!!Ell viroumcutnl Hygiene

Farnilv member
Public HC:l!th Authoritv
\;0 response

I:'
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T:1btc 2.3.3 continued

Awareness of Public Health Rules of SFn

Yes

No

Type 01"Public Hea!til Rules

Protect Food from Dust and flies 64
Display food on Tables raised from the Ground 2:5
food should be :1W:1Yfrom :1Garbage Dump or Waste Disposal System 11

Membership of Street food Vendors Association

Yes
No

1\No rcsponsi] ·3

'!
Type of Sf-V Association

12

4

Chop Bar.Operators
food Sellers
Kcnkcy Sellers
Y:1m Sellers
Ghana Caterers

:52
26
s
"L
l2

Use of Protective Clothing

..
AIW:1Ys
Often
Never
No response 2
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Type of Protective Clothing

Headgear (C:1p)
Apron
No response

50

What Vendors expected of Government

Financinl support
Monitoring operations of Sr.V
Provision of sanitation facilities
Encourage formation of Associations
Others

GG
10
15
2
7
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Table 2.3.4 Suggestions [or Improvement in SFB

Suggestion Percent Frequency

Sanitation and Hygiene Conditions 66
Provision of Running Water 12

U sc of Good Q'l'111·h' Raw 1\,f'l'·CI·j·,lSJ.. ••.• I.. :..) .• '-I,.LV • /1(.1.. .(.~l II

Provision of adequate Waste Disposal Systems 5

Provision of Clean Water for V/ashinc HandsII.~ ~
"Proper \Vhshing/C!e~ming of Serving Plates/Cooking Utensils
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STREET fOOD Cl-IA!?.J\CTLR1STfCS

2.4,1 Prnducticn of Street Feeds

Street food vendors marketed three ( _~) types of foods

SNACKS (horne- or commercinlly prepared solids such as buns,
biscuits).

BEVRAGES (horne prepared liquids cg. COC02. drink, nmcda
(a traditional maize-based drink), or cornmcrcialy
prepared liquids such as soft drinks).

MEALS (traditional home-made complete dish eg, fufu and soup, rice and stew, rice and
.beans) , I

• I {f

i II. I !~
t> ~ . 1 . 1 " . /" ~ 1 1 1 . 1 P. ~ 1 .,Ot11C· r ·tOO(1e 501c1 1'1,,1'1,),,1'1-,':1,'1-,)("[. '0"(: S':('Il as "()!'O (,' maiz "'-D· ased PO"l'lc'oc\"n(! nl"('') (1/ J. I'k). j ,.....,.. l. I....;.\,.. U 1\...(.) .• V"- •.. '-.-'.1.. L•. ..L\.L.\. \ll. 1\.4..\... (L 1,1.1. "'0 )LUJ.. __ l~ .••

Vendors bought food supplies mainly with cash (GL1~'o) as agains: ) \.v110 purchased the
raw materials on credit. Purchases \\,::rei11(1:111\1 from the market. Eighty-seven_ v

nercentum bO'I<11,t ["0111 market/distributor t11" rest r j ~:·')/~\ cot their r'1'V materials from thet... ~ l"O .. 1 ~~ .. ( ~ 1I ...•• ~.l ll.._ ~ ~ "-' .• -~ \_.-, "I c" ...J~-,I. -' __ I' ~~ l.!.. 1.( ..•....) .•.. "-

farm gate shcn/rerailer 0" 1)';1\\;1'P1'<;: i\li',il'l·j-·)i~;ty (!1-C;O/'\ 000,1 credit facilitv f?L,O/)(. _ , _ 1 ,~'-'(.L •.. ..L. 1. l •.(l .\.. J _\\.~ •.••. I._._ ••.. 1...~ -' ,0), t» .....•. I.... •.• \,.. •..(.1. •..L.., \~ riO,

suitable nrice (cheapness) (J')O/,) mostlv detenni .. ,'0>(1 n~'·H·~ ,,(' r.urchasc....... ( .. t l\ \. •...t •. "'. --) \ __ /Ui •. l ...-,,')L •..... _ V-,.I. __ L ll ~ l-'''''vC vl ,;.I._~l_-, .•.(,_ .

tv!",i7:C which incidentally is '")'1" (,1'111(, major .:-'.1n'c") ;n Ghana ':"'1" fl,!, nrcdominant raw(1 ~ • t _ ~" ~L._ l \. l. '- v1. l_._ ~ {.! '...)lllj~ .• ~_, .1~<". l, '(((..~J. I.._J •..... jJI _\.. _1 .J. II 1 l

11:')tel-l',\11IS"C' 'I'11l·SI·V'lS close+ followed by rice 'lnd »lantain These staples ~,..~used bv~ll (... v!. _ v (~ ~ L J.f..:. 1!\.,~) ....1 ••.... L.l.l.... 1 L~.,L( .11. ,1.._J_ L, _(l!J '-'..) (~ ..•....... "L) J

"1l!10Si- all j-11" et1111;" groups in r:J'''1~'' +0 PI-epOIl"> '1 varietv ("1(' FOOCk ;-'/1(' cereal 01-A;I1S(t ... (ll ...~I..." • .lVo "".'; __ ,-",l(.~.(ll 1-" ( .. \.... ( y •.•.•. '-.f 'J 1 .LJ •.••••• '-' •••.•• lV( .. bll ..•. -

have be,ell known to be the major comuoncnts 0(' Ghanaian xlicts. SeLl!l Dedeh and
" I (1 9('<)..) I' I in· I '" 1 .• - iv t ' G t:V,CnSD.l .' ,,) - nave «ocumcurc.: over i \j mn!ZC-,J~1SC~l iOOCtS eaten In oruy .nc -rcarer
Accra RC,gio:l '
(SFSIG - 1,1995)_ For protein, lis); was found 10 be the major SOL:],CC as compared to
mcnt. This may be because fish is the best source of good quality protein in Ghana,
lDAF (199/!), quoting (1 FAD source, reported th;\[ fish consumption in Ghana in the year
J 90.(iu \Y'lS Y7 11,(} /cnpur/y "\,- \.':'1; ,11 '\."\' /:, no~ .)" '1"1·,)",,,1./ l.., _ . .1\.0' ~ 1- ....<'-l L(.. \ •. 1.- .•• v ~~::. u_ . '.J /'J l.. .. l.. t • i rr c r t
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proteins COnSLlTl1Ccl. This \V(~:) the highest in the West African SL!bregion

Other ingredients used were vegetables (pepper, onion, tomatoes, garden eggs and cabbage),
spices, salt, sugar and flavour enhancers.

Vendors prepared food either at home (away From vending sites) or on site. The foods were sold
at public places such as Lorry parks/taxi ranks (39%), Schools (2Ll%), Around offices (21 %),
construction si tes( 6%), H arbou rand J'\'Iarket (5% each).

firewood was the most popular (53(%) of fuel used in cooking. This was followed by Charcoal
(31 %), Liquified Petroleum Gas (LPG) and Electricity (3%). The results clearly showed that
although go':ernrnent has for years bee: discouraging the use of firewood in its campaign 011

checking desertification through J massive afforestation programme, the practise of using gas
(which is being encouraged), has remained unpopular beCClL!';Cof its cost ( 25kg LPG sells for
¢5 500,00 and is not readily nva.lub!c)

Most vendors (39%) claimed they prepared !l~c food they sell cu: the desire to achieve a
reputation iI1.~he job. Others (22%) did because (hey wanted to satisfy the ta~tc i:~'the consumer.

2.4.2 H:lJ~dJing of Prepared Foods

Sixty six pcrcentum of vendors prepared food in bulk. Almost all the vendors usually
have leftover foods with majority (2/~%) having leftovers 3 times a week. Most of the
leftover foods were usually eareu by family members (45%), mixed with r.ew food S%),
sold next day (12%), given to helpers/employees (12%), or pets, friends and beggars
(13%). Leftover foods were usually kept in the kitchen under ambient conditions until
required. These leftover foods (especially those sold the next clay and those mixed with
new food) when not properly handled may constitute public health hazard as ,1 result of
growth of infectious or toxigenic microorganisms.
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Table 2A.l: Production of Foods

Percent rrc!,!!IC!!c'I

Food type

Snack
Beverage
Me:ll
Ocher

!2
7
7~

Mode of Procurement of lbw Mnre rials

Cash
Credit
Other

G,~
3;.

">

d~ ~I !.~

'I
Suurce 01" Raw Materials

Market/D istribu tor
Farm
Shop/Rcrai I
Hawkers
Other

t·,o I

2
6

Reasons for bllyill~ Iron: SOurce

Cheap
ReadilY:1v:lililble
Good credit Iacilitv
Good service
Good quality
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\"
u

Percent Frequency
Raw Mntcrinl Type

fYbizc
Rice
Plantain
Groundnut
Fish
Meat
Cocoa Powder

26
17
13

2
2

How Food is Prepared
Bulk
On order

Site for Food Preparation

Home
Vending site i ~
Other .\.

Type of Fuel used in Cooking

I \~11
I

Firewood
Charcoal
G:lS
Electricity

5S
36
J

Reasons for Preparing rood

Know how
Taste or customers
Family tradition
Store preserve
Reputation
Easy transportation

22
16
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Percent frequency

Frequency or Left-over Feeds

Everyday
Once a week
Twice :t week
Thrice a week
More than thrice a week

[0
24
20
10
36

What is done with Left-over food

Eaten by family members
IVIixcd with new food
Sold next day
Given as g\n;~O helpers/employees
Others -(

L~ 5
1 X
i2
:2 , d," i' ~
--)

Halldlil!g or Left-over foods

Kept ill kitchen
Keep in Refrigerator

98
"
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2.4.3 Vending of Foods

Vendors catered largely to a school clientele (53%) and to some extent wage workers (28%).
This may explain why the average purchase per consumer was on the low side .falling largely
between ¢100,00 - ¢299,00 Daily sale per vendor ranged from as low as ¢ 2000,00 - ¢ 60
000,00. Those in fixed stalls made daily sales within the range or ¢30 000,00 - ¢60 000,00 as
against the itinerant vendors whose sales fell between ¢5 000,00 and ¢10 000,00. (Figure 204)
This may be so because vendors in fixed stalls mostly sole: complete meals such as fufu and SOLl~,

banku and StCVI while the itinerant vendors sole! snacks and breakfast foods like koko and bread.
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Table 2.4.3: VCllcii!lg or Foods

pr~I)C'~ I']' r: I~QUr."ICY~L \.. 12... 1'\.. L j ...••t ••.•

Where Food is Sold

Lorry parks/Taxi ranks
Schools
Around offices
Construction sites
Harbour
Market

]9
24
21
G
)

:;

Types of Customers

School children
- ....
)-'

W'J.ge workers zs
Traders 10 •II \ ~ i 1
Others

·n
9

Average S;'dc per Cnstomcr

):r ~ 100 - ¢ 199 :>0
):r e200 - e299 :;9
):r ¢ 300 - ¢ 399 I,

i .

> ¢ 400 - ¢'~99 6
> ¢ 500 - e599

..,
-'

> ¢ 600 - 5

Daily Sale per Vendor

< ¢ :; 000,00 to
> c 5 000,00 <: C I 0 000,00 ..

(\

> c [0000,00 < c 30 ooo.oo !>:
- (,

> ¢30 OOU,OO < ~ 50 OOU,OO 20-
> c 50 OOO,UO '-l~
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2.5 STREET F;'OOD E>,;V1RO:'\::v!~""::\!T

2.5.1 Clenning Practices in Street Food Bllsin~ss(SFB)

Employees of food vendors washed the dishes (41%). In some cases (32%) washing was
clone by the vendors using mostly bar soap (80%) ~1I1d the washing water changed only
when found to be dirty (88%) or at the close of business (12%). This constitutes a public
health risk as proliferation of micro-organisms is encouraged with the build up of organic
matter (fooel particles) in the washing water. Ideally washing should be done under
running water. The use of soap (bar SO:1p) for washing dishes is also a bad practice,
especially where the food has high oil content, ~IS it encourages the formation of scum. It
is preferable to use non-soapy detergent. Serving bowls/plates were stored mostly in the
kitchen (on shelves - 42%) alter washing or kept in plastic bowls (54%). It is important
here to note that a basic principle of cleaning operation is to allow all washed items to
drain dry before storing. If not properly.' dried (:\S would happen in the storage techniques
used above) films of water would be left ion the plates/bowls and this can encourage the
growth of l1~icroorganisms especially in such cases where disinfectants. }vcre not used
after was},~lr'lk The vendors in Accra/Tema .nctropclis all used pilk-G~me water for
cooking, d!rlIl~(ing and washing. \-Vilter' was usually [etched from nearby public taps by
employees of vendors. Watcr for :111 stages or rood preparation and service was stored
mostly inplastic containers (72(/0) or in metal buckets/drums (J 2.St~J). A summary of the
type of equipment/utensils used for the various activities in street food delivery is shown
in Tnble 2.5.3.

? )~? r: n rba «c 'I'll' vv '1stc \'\.' '.-'f c '" 1)i" f'()s.,l.-... • _ \".J •. ~ 01. b &. £ ••. i f Y I. ~ _ T •• £;.. 4 ~.:'tiJ .•. f-.

Disposal of garbage either ar stall level or at final disposal point leaves much to be
desired. At the stall level, garbage was disposed off mainly 111 plastic containers with or
without covers (80%) and finally dumped close by to form ~l heap. The heap of garbage
close to the stalls would no doubt serve as source of rats,
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rodents to the stall and as a consequence source of pathogenic
micro-organisms to the stall.

Disposal of waste water was i:l metal buckets (S6~~» or ill plastic bowls (14~1,))at stall
level. The waste water was then dumped in gutters (15%), OIl streets (25%) or at the
immediate surrounding area (60%). Generally the behaviour of Ghanaians to waste

disposal in both rural and urban settings poses serious health hazards. The open drains
are clogged through indiscriminate littering in urban areas creating pools of water which
serve as fertile breeding grounds for agents of diseases such as mosquitoes (SfSlG-
1,1995).

2.5.3 Construction of Stall

Materials used for constructing food preparation, storage and serving areas were mostly
wood with concrete floors, followed by sandcrere blocks with concrete floors, It must be
ernphasised that wood when used for construction or fooel preparation/scj'\!ing area must
always be i'd~ed on concrete at least up to splash point (about 2 metres). This is to avoid
water fron'~ the floor getting in contact with the wood thereby causing rotting and thus
serving as source of foul smell within the stall, The concrete floors must also be in SUCll
state that they can easily be cleaned and dried without pockets of water being left to
encourage 'growth of organisms,

The cost of constructing the stall ranged [rom ¢ 10 000 to ¢20 000, It must be pointed
out that such figures were given for stalls constructed at V~l!'iOl1S times ranging from 1
year to 10 years before the survey and therefore do not reflect the real cost as at the time
of survey.
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Table 2.5.1: Support Infrastructure for street food business
Percent Frequency

Source or water

Pipe-borne water

cooking 100

Washing 100

Drinking 100

Storauc of Water-'

Plastic Containers
Earthenware Pots
Metal DnT:'\,
Metal Bcwfets

cookmg Drinking W.:\shing

72 gS 7«
4

, .!
!2 I~ 23 I t l<l

\

12 3

Disposal of Cnrbnge

Stall Level
plastic Containers
Metal Buckets
Waste Paper Baskets

so

.5

Fin:ll Point
Dump near-by
Containers Provided by Local Authority 2

Waste Water Disposal

Stall Level
Metal Buckets
Plastic Dowis

Fillal Point
Gutter
Street
Surrounding ;\ rC:1

!,, .'

25
GO
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Was!JiJl!!. ot" Plates/Bowls

Sell'
Children
Employees
Others

32
14
41

Changillg of Water

When dirty
At close of business

8S
12

Cleaning Agents used

Bar soap .
POWderedl'~8t1p
S:lncl .
Others (ash)

so
I;';

CONSTRUCTION OF STALL

Type of Material used Prcparatiou Storasc Serving
""

~- ~2 89·c), - !S II,)

Wood/Concrete
Sandcrcte blocks/Concrete

Cost of Construction

< ¢ I ° 000,00
c 10 000,00 - c 20 000,00
>e 20 000,00

25
.., -
~)

'10
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Table 2.5.3: Equipment/Utensils usee! in rood ?!·c:):lr:llion :l~]c!
Service

Activity

Cooking per, p:li:

Storing or rood for S:1!c pot, p~11
cabinet

aluminium, silver
glass

Dishing out food !:'.l'cI!c
hand

aluminium .wood

Serving of rood plastic, aluminium

, '
Serving air \\~:rcr

'!
cup
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2.6 CHARACTER.lST1CS Or- CO:--,;SU\/!ERS

2.6.1 Socio-dcmographic characrcristics

The sample population comprised 500 consumers - 65% males and 35% females.
Most of the consumers were either self-employed (26%) or students (29%). Ages ranged
between 10 and GO years with the majority falling in the age group 20-29 years (56%).
Seventy-one percentum of the consumers were single and 26% married with the rest 3%
either divorced or widowed. Most of the consumers (25%) came from the Greater Accra
region where the survey was conducted. The rest (75%) migrated [rom all but one region
(Upper East) in Ghanaff igure 2.6). Majority of consumers (75%) were of the low income
group earning less than ¢50 000,00 a month Only 25 % of respondents lived in their
own houses, while 25% and 34% lived in rented accomodation and with relatives
respectively. This correlates positively with the finding that most of the consumers were
low income earners. Majority of the respondents were Christians (78%). Thirty- nine
perccl1tumj ,\\'cre elementary/junior secondary school lcavers whilst 35~1)J\Vcre secondary
school l~rl\krs, 9% had no forma] education. ~ ~

Osei (1990) as reported in the review OP. street food situation in Ghana observed that
consumers of street food were mainly students and workers from low and middle income
group with ages ranging from 23 - 4S years. Majoritv were males. The study cited,
however W(lS limited in scope, COVC!'i!1g only tile University or Ghana campus.

2.6.2 P:1tr0I1!1gc of Food Vendors

Majority of the respondents (35%)) ate street foods five days in a week. Respondents who
ate street fooels five days or more per week (82%) greatly outnumbered those who ate
between one to four days a week., .

o-!
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Fifty - thee pcrcentum or consumers bought food from one particular vendor. Gooel
taste of food sold by the vendor (32%) , closeness of vendor to work place (21%) , good
quality of food (15%) closeness to 110lnC and vendor cleanliness (11%) were the major
reasons why customers preferred selecting a particular vendor. Surprisingly, the quantity
or food served, price of food and availahility of credit facilities were least cited.

forty-four percentum consumed street food twice daily whilst 3G~'{)consumed street fooel
once a day. Only 3% ate street food more lh:ll three times daily. Forty seven percentum
of respondents spent less than ¢500,OO on street food per day whilst 43% spent between
¢500,OO and ¢J 000,00

Rice and beans was the most popular food (27%) followed by kenkey and fish (24%) and
yarn and stew (15%). The least parroniscd were plantain and stew, snacks and fruits.
From theresults, the well parroniscd foods were all examples of complete meals (SFSIG-
1, 199~~.'.~The reas~n may be because the consumers wer,e mostly !q'f income e~mers
who prqferred spending their hard earned money on meals that \Vourel keep them satisfied
through out the day, than to enjoy the luxury of having ligbt foods such as snacks.

The most popular reasons why the food chosen was the most favcurite was that the
quality of the food was good (33%), followed closely by good taste (32%), and good
quantity (19%).
Reasons for parronising street foods in general included convenience (6G%), cheapness
(21%). Cleanliness ofvending environment was cited by just 1% of the sample
population.

2.5.3 Recommendations for improvement in Street food Business

Consumers made a number of recommendations towards improvement in Street Food
Business. These recommendations are listed in Table 2.G.3. .Otlicr recommendations, in
another studv (Opare-Obisaw, 1995) by COnSUITl.CrS were provision of permanent
structures with scats and screens to keep Ot!' flies, organisation of periodic training by
appropriate authorities to

(,5
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consumers and vendors, provision of clean and dry napkins or hand towels, food must be kept
warm all the time and refuse bins must be provided These recommendations proved that patrons
of street foods were aware of the problems associated with street food delivery and that there was
the need for positive changes. The recommendations further SLlPPO:-r the popular view that the
most important protection against unsafe food is provided directly by the consumer himself And
that should consumers .demand their right, street food vendors would be compelled to do the right
things

2.6.4 Membership of Consumer Association

Of the 443 who responded to a question on the above, 424 (96%) did not belong to any
association because they did not know of its existence (91 %). Those who claimed to be
members of a consumer association said they joined because such an association
serves Clf ;:~ forum for airing their views on street foods. Jt is clear from t1;J.e response
given tl~at although some of the respondents were nware or tiic exist~nc~b[ Consumer
Association they never bothered to join because of the following reasons:

(i) It was time wasting
(ii) They did not care to belong
(iii) It was not important
(iv) They did not have the means - Sl!gg;eSl!!1g that some ofthe
respondents thought joining such an associa-ion W~lS financially
demanding.

(i(,
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Table 2.6. I. Socio-dcrnographic data of Consumers

Characteristics Percent F rcqucncy

Age Group (Yr.)
J 0 - 19
20 - 20
30 - 39
'W -l19
50 - 59
60 - 69

19
56
20
4

Sex

Male
Female

65
3S

, d
1'" I

78
i I
I
2

4
4

Religion
I .I.~

Christiall'i
Moslem
Ghudist
Hindu
Traditional Religion
None
1'\0 Response

Region of Origin

Gt. Accra (GAR)
Eastern (ER)
voita (vJ~)
Ashanti (AS)
Central (CR)
Western (\VR)
Drong Ah:110 (:3A)

'orthcrn (NR)
Upper West (UWR)

16
I!
2
2
6
I

67
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T:lblc 2.6.1 Cont'd

Percent Frequency

Marital Status

Married
Single
Others

26
71
3

EclUC:ltiO!1J 1 Background

. lone

Elementary/ J SS
Sccondnrv/SSfi/Tech/Cornm.
Vocational
University

9
39
35

4
13

... , '~

, .
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Table 2.6.2 Patronage of Food Vendors.

Percent Frequency

No. 01"days ill :t week sr is eaten
I .5

2 .5

3 6
4 3
5 35
G 21
7 26

Type of Food Preferred
Rice :tncl BC:1l1s 27
Kcnkcy and Fish 24
Yarn and Stew 15
Furl! and Soup I""'• .J

Banku and Stew 12 ,lPlantain :tIlp:~tC\V
...,

t.J
~ ~

Snack 'r ...,,
Fruits I 3

Reasons for Most Fnvouritc Food
Good quality

...,...,
~).J

Good Taste ""j
.)-

Good Quantity 19
Availability G
Low Price 3

Patronising:t p:trticubr SFV
Yes 53

'0 <17

Criteria for selccting SFV
Goocl taste 32
Close to work 21
Good quality food [.5
Close to home II
Vendor cleanliness II
Good services .5

Large quantity of serve ]

Low price
Credit facility

70



Convenient
Food is cheaper
Food is sweet and of good qualitv
Only source of food
For a change
Cleanliness of vendor/environment

G6
21

:"

4
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T:1ble 2.6.2 Cont,d

Percent Frequency-------------------------------------- ----~-------------------------------------
Reasons 1"01' patronising street foods

Membership of Consumer Association

Ycs
. '0

9G
4

•
f"

( \~

r

91
4
3
!.

Reasons for ~lOt being a Member
1.1,

Do not k~O+of its existence
Not important
Time wasting
Do not Irave the means

71
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Table 26.3 COnSLI!llCrSrecommendations ior improvement ill street food business

Recommendations
frequency Percent

Vendors should be educated on sanitation/cleanliness 56

improve quality of food [0

Reduce prices of food

The Metropolitan Authority should ensure tha:
vendors keep a CIe:111environment

Vendors should stop from selling in rile open air I

.:;-

:\

)
r, I'2

/:

Vendors should improve services to consumers

Vendors sh+l(~Form an association

I
Vendors should change their mode of \V::s!~:ngdish

Shelter should be provided for consumers

Street food vendors should come together to torm ~
canteen

All vendors must undergo :1I1d pass :1 medical test

Clean water should be supplied by vendors

There should be supply of cheap raw materials

Vendors should provide credit (lci:ity far consumers os

The Metropolitan Authority should allow oulv l!lOSC
with licence to operate 0.2

Child labour must be banned 02
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2.7 D~SCUSS[ONS/CONCLUSIONS AND .RECOMMENDATIO\'S

2.7.1 Discussions/Conclusions

Results of the study indicated that majority of sneer food vendors were females.
Confirming earlier ,findings that street food vending is a woman's world. Most of the
vendors were of low educational level: Fixed stalls mostly constructed of wood and
concrete were used. The vendors were mostly n.arricd and were from families falling
within the low income bracket.

tvlajority of the vendors were involved in preparation of complete meals such as fufu and
soup, kcnkey and fish and they in, most cases, have employees who help with every stage
in the preparation and serving of food. Some of these employees are paid in kind, others
in cash.

I
I

Firewood was the most poplll~\r ~~.!:11oi~ energy for stT~et fo,:cl :'endors. J This is because
of the 111g1~'dostand/or an uvauaburty of gas and electricity. flus posu-\ a lot of challenge
to goverhment and it affects government afforestation programme to check
desertification.

Pipe borne water is available for use by all vendors within the
Accru/Tema metropolis.

Garbage and waste disposal facilities were round to be none existent. Vendors dumped
garbage at areas around vending sites and surrounding areas/gutters respectively.

The results confirmed further the poor sauitation/hygiene
situation of street food vending.

Most of the vendors were not licensed and maiorirv worked without medical certificate.
oJ -'

Training in food sanitation by health officials had been non-existent. All these would no
doubt affect the sanitary/quality or the Iood

From the study, consumers were 111:1;11:Y school children and wage earners mostly of the low
income group who ate street food mainlv because of convenience. Recommendation by
consumers for improvement in street food business mostly centred on
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improvement 111 sanitation/cleanliness of vendors and
environment.

It was however difficult to establish the income/expenditure of the vendors. This may
however be achieved through case study approach involving selectee! vendors.

2.7.2 Recommendations

2.7.2. t Case Study of Food Vendors

The survey should be immediately followed by an in-depth case study approach of
selected vendors. In such study, field workers may observe and interact with families of
vendors at home and the vendor/consumer on the street over a fixed period. Areas of
investigation should include standard of living, importance of vending activity to the
family, transportation of goods to work1rlace, regularity and faithfulness of consumers,
income/expenditure of family, nutritional val Lte, safety and sanitation ancJ!jygiene.

l
l.~ ~ ,

2.7.2.2 .r Training .

(i) The study revealed that street feed vendors have hac! no [or1D2.1 training in Fooel
Handling' Practices and Sanitation. It is recommended that a programme of
Environmental Sanitation, Persona! Hygiene and proper food handling and manufacturing
practices be drawn up and taught to street food vendors

(ii) srv should be exposed to the principles of business management and proper
book-keeping practices to enable them keep accurate records of their business
transactions. Such traini ng is at the moment being organiscd by government in
association with some non-govemmcntal organisations ( NGOS) [0,' artisans such as
mechanics, carpenters, etc.

7,1
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2.7.2.3 Fixed Location

It was observed that areas such as markets, schools, taxi ranks/lorry parks record high
activity of street food vending. It is recommended therefore that street food vendors
should be encouraged further by providing them with selected sites within these areas for
selling their fooel .. Such areas should be provided with support infrastructure such as
waste and garbage disposal systems, source of water, etc. The areas should be
constructed in such :-1 manner as will enhance fooc! sanitation.

2.7.2.4 Formation of Associations

Street food vendors should be encouraged to form associanons to bring them together.
These would serve to promote effective contact between vendors and government! control
agencies. The Association would also srrve 2S forum for interaction between vendors
and will enhance their access to bank 10a1~sand other credit facilities.

~ I{I·I.~
l~rovision of Credit2.7.2.5

The study revealed that majority of street food vendors derived their source of finance
from Personal/Family Savings. Credits from Banks or other financial institutions were
non-existent. Since street food business plays an important role in the national economy
and also serves as employment source, Government and the Banks should be encouraged
to have a policy or providing credit lines to enable them build and maintain their
business.
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3.0 INTRODUCTION

III Ghana, street food vending is a po;» ..d:-{•. economic activity among the poor, low income earners
and the least educated without special skills Street food vendors benefit from a positive cash
now and arc often free [rom tuxes, C1n sc:! what they want and are able to operate with minimal
restriction and capital. In Ghana most street {Clod vendors arc frequently free from regulations
because the few existing regular: 0 I1S are ~1su.ill y not enforced (1).

Street food vendors provide essential service .o low and medium income salary workers. transient
persons at work sites, recrcatiooal grounds, lOfTY and train stations. Despite the important
economic role of street food business, there' arc many concerns about the sanitation or the
industry Most street food vending sites lack facilities that meet modern standards of sanitation
Unfortunately, most persons who patronisc street vendee! foods are often pre-occupied with load
prices and convenience rather than with food safety, quality and hygiene (2). Most street foods
are vended at busy spots to transient persons thus patronage is usually higil, service is rapid with
little attention for personal hygiene, cleaning and disinfection; food may thus be hand picked,
wrapped in leaves, polyethylene bags or newsprint. All these practices constitute a great potential
for contamin~\tioll of these loads. Most street vending sites arc made of crude s!iuctures, lacking
running w,~tcr, cold storage and proper waste disposal facilities (3). HC"!nct, dishes and utensils
are usually Iwashed in one or !1'0l\~bowls of water with 01· without soap. Foods are therefore not
effectively protected from dust, flies ~lI'dother environmental pollutants

Furthermore, lavatory facilities arc not readily availab.e compelling vendors to eliminate their
body waste at adjourning areas without proper washing olhands afterwards

Most street roods are cooked in bulk, hck! for several hour.' with O~ without heating during display and
sale. This situation could allow the germination or "POJ"':S of pathogenic b~~ctc~·i:lto contaminate the food.
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The cooking temperatures anc times of most of the street foods in Ghana are adequate to destroy
microorganisms, However there is :l potential Cor recontamination of cooked food from cutting
boards, knives, packing materials, '<vipi!1; towels and food handlers. Improperly washed and
nondisinfccted utensils am! poor personal hygienic practices also contribute to recontamination of
cooked foods.

Health risks are associated with inili:l: conramination cf rim: foods with pathogenic bacteria and
subsequent contamination by vendors during preparation, survival or pathogens during
preparation and microbia! proliferation during display 2nd sale (4).

In Ghana street vending or food is very common, yet there is still a lack of adcC]L!~HC information
about the incidence of food borne illnesses associated with the consumption or street food. To
better develop an understanding or the health hazards associated with street vended foods, hazard
analyses were used (0 identify hazard., CIne! assess risks associated with certain selected typical
Ghanaian street foods Critical co urol points were determined and preventive measures
suggested with the view or finding practiC<1i, solutions to improve the safety 01' street foods in
Ghana.

1'1.
'I
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3.1 MATERIALS AND N!l~THODS

To ensure a complete understanding of' ~~I]the (actors influencing the application or [-IACCP
concept at the street food level, a description or the vending sites, food preparation. steps and
associated hazards were identified. food and ingredients were analyscd microbiologica'ly to
ascertain the hazards associated \','i~h ingredients and the effectiveness of heat treatment steps in
eliminating pathogens during the preparation or street foods. Microbiological hazards resulting
from improper handling of cooked street foods were also investigated.

3.1.1 DESCR1PT{O~ or VE~DINC SITES

Street food preparation and vending sites in Gha!1<1 runge from permanent structures, stalls, carts,
temporary wooden structures to table tops by the roadside. An overview of street food
preparation and handling practices and environmental factors at vending sires is therefore essential
Cor the development of a meaningful strate.:;)' to improve the safety or strcetfocds. Seven food
service facilities at three locations: home, ldrrv p:lI\ and by the roadside were therefore selected
lor tile stlldt , .1

'I ) I

3.1.1.1 HO\t!EBASED

VENDOR 1 : This vendor prepares and sells Rice and Beans (waakyc) with gravy at horne. The
site consists or a shed with galvanized iron roo/lug, without wails There ,1,C no pipe borne water,
electricity and lavatory facilities. The Iloor at the shed is sandy. Water ~O!' drinking and cleaning
is stored in a metal barrelwhich is emptied ar,c! washed eVC'IY other dav.

Food is cooked all charcoal in a tyro-rim with three metal supports. Cooked food is scooped into
aluminium DOW! wirl: polyethylene cover and placed on a table with insect screen. Food is
displayed without warming and sold to customers. The food is dished out with a Iaddlc, loosened
with ringers and served onto either leaves (Thespcs.a populna) or plates

IS
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Leaves [or serving food are cleaned with a napkin while pressed against the lap of the cleaner.
Two wooden forms and a table serve as eating facilities far customers who eat at the site.
Spoons, plates and cups are washed in a bowl or soapy water and rinsed in another bowl or clean
water.

VENDOR 11 : Vendor 11 specialiscs in the preparation and S:l!C of Kenkey and fish at home.
The kenkey preparation, cooking, sa:e and consumption arc clone in the open under mango tree.
The ground is sanely. Kenkey is cooked OIl firewood. Cookecl kcnkcy is sold either cold or from
the pot while on tire. The si:e has no lavatory and urinal [or customers. A bow! of water is
provided for hand washing. Water is obtained from a tap in the house. Customers buy the
ken key with their bowls, baskets or plastic containers. Wooden forms and tables serve as eating
facilities for those who cat at the site. Discarded leaves and garbage are kept in a metal container
without cover

3.1.1.2 BY THE R.OADSIDE

I
VENDOR rp This vendor prepares cooked beans and sells with gari (Yooke Gari) with or
without (I~~dplantain The site consists o:' an unfenced wooden structure ,?aJ~t a concrete wall
along an ihtersection of [our busy roads. There are two wooden forms <1!1d a table far customers.
There is no electricity, cold storage facilities, running tap water, lavatory or urinal. The floor of
the structure is not cemented. Dishes and spoons are washed in a SO:l;JY water in 2 bowl and
rinsed with water in another bowl. Drinking water is stored l'1 two plastic buckets. Three plastic
cups are provided for drinking.

The beans is cooked at home and transportee! in a taxi to the sitc. Ripe plantain is Cried on site.
Gari is stored in the vendor's bed room and pH!1 is scooped for each day's sale. The bulk of
cooked beans is held in :1 partly covered container at ambient temperature during display and sale.
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VE:'-.'DOR IV : Vendor lV engages in the roasting of pieces or goat meat on sticks (Khebab)
along an uruarrcd road. The goat meat is cut into pieces, put on sticks and dosed with spices.
This is roasted on fire and sold on site. The site consists at' an enclosed wooden structure with
two doors, a window for serving customers and a glass showcase.

Roasted khcbab is sold directly while hot or kept in a glass showcase and reheated before serving
to customers. The wooden structure is sited next to a gutter and a drinking spot There is an old
heavily pitted wooden stump on which carcass is CL:r into size able parts using a very old cutlass.
There is no tap water or refrigeration facility

3.1.1.3 LORRY PARK

VE, DOR V The vendor prepares and sells fufu with soup at a very busy lorry park for
passengers travelling to Western part of Ghana and Cote d'lvoire. The site consists of a series of
concrete stalls for all food vendors. The unit for this fufu vendor consists of a concrete stall
divided into three compartments. The firs] compartment is an open verandah facing the lorry
park. Thl·si~ where Cuf.;!is prepared, displayed and sold. The second eompart'l'ent serves as the
eating roc III It has tap water, a wooden table and two wooden forms. 'I11e'lll~rd compartment
serves as he kitchen The kitchen floor is not cemented, it is soggy, crowded with utensils and it
is here that soup is prepared and cassava a!lc~plantain cooked. The kitchen also serves as a store
lor mortar, pestle and all utensils after the close of work. There Is no lavatory, urinal or
refrigeration facility. food is served in earthenware bowls which are washed in soapy water in a
bowl. There is one common hand wiping napkin for all customers.

Mortar and pestles are washed and cleaned dry; the t.p of pestle covered with polyethylene bag
and kept overnight. The pounding end of the pestle is soaked in hot water for about 1 5 min
before use. The mortar is also rinsed with hot water before use.
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The soup is held in a pot without cover on charcoal lire during display
and sale. Garbage is stored in an open cardboard box at the site.

VENDOR VI: Vendor VI prepares and sells chocolate drink from a dispensing machine. The

site consists of a wooden kiosk with a drinking place and a counter for the display of the machine

and its content The drink is held at C)DC during display and served into 300 ml drinking glasses.

There is no lavatory, urinal and running water at the site

VENDOll VI! : This vendor prepares and sells fried yam slices in a wooden structure. Yam is

fried using firewood. The site has no electricity, running water and lavatory facilities The fried
I J l I ~

yam is heirl either in a partly covered basket or displayed in trays a! am!Jiel~ tel~lperature or sold

directly to customers while war:n. Yam which has been kept [or a long time is refried before sale.

Fried yam is served on newsprint or on plastic plates to consumers 0:1 site.

::--:!
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" I ')J. I .•...• PRODUCT A0,'D PROCESS DESCR1PTI00:

In order to ascertain the current sanitation practices in the strcctfood business and to facilitate the

design or effective regulatory and educational activities based on HACCr study, it was found

necessary that certain typical strectfocd prepar-ation sites end roods be selectee tor study. The

following foods wereselected as models for the HACCr study in Ghana.

(i) Rice and Beans with stew (Waakye)

(ii) Ga Kenkey

(iii) Gari and Beans

(iv) Khebab ,

l"~(v) rulc,! and Soup

(vi) Chocolate Drink

(vii) Fried yam

T!lC criteria tor selection were based on popularity, consumption by all ethnic groups,

aflordability, availability and acceptability as breakfast, lunch and supper meals. These foods are

also sensitive to post preparation contamination. The selected sites "also reflect the typical sites

for the preparation, display and sale of street foods in Ghana.

for the purpose of this study, foods prepared and sold at homes arc classified ns Type I, those soleI by [he

roadside as Type I! and those sold at lorry parks as Type III.
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The preparation of' the selected strectfoods arc described

3.1.2.1 !~~!CE AND BEANS: Waakyc is a product obtained by cooking rice and beans together

at about 98°C for 2.5 h. Dry millet leaves arc added during cooking to impart a desirable dark

brown colour. Saltpetre may be added to enhance flavour and softening of the beans during

cooking. Waakye is served with or without gravy containing fried meat, fried fish or cooked egg

either on Thcspcsia populna leaves or in plates. The gravy is prepared from onion bulb and

leaves, pepper, ginger, salt, flavour enhancer, tomato paste and milled fresh tomatoes.

3.1.2.2 CA KEN KEY : Kenkey is the product obtained by cooking J mixture of raw and
I

gelatiniscd fermented corn dough (aflata) moulded into balls and wrapped in d,-~ corn leaves at
J.~ I,

about 980q for 2-3 h. Kenkey is commonly eaten with pepper sauce and friec(.fish.

3.1.2.3 CARl AND nEANS : Gar: and beans is prepared by mixing cooked beans and gari with

palm oil or other vegetable oil. The product may be eaten with or without fried ripe plantain.

3.1.2.4 KHEI1All : Khebab is the product obtained by sticking pieces of meat interlaced with cut

onion onto sticks, dosing the meat with khebab spices and roasting on charcoal fire to a

temperature or 53 0 C for 10 -15 min. The average holding Lime varies [rom 0-2 h. Khebab which

has been held in storage is normally reheated before sale. Khcbab is commonly served with

spices. Salad may also be added. Khcbab spices mix is prepared from defatted groundnut men],

cauliflower, salt, flavour enhancer and ground pepper
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3.1.2.5 FUFU AND SOUP: Fufu is tile product obtained by pounding .1 mixture of cooked

unripe plantain, cocoyam or Y,1[n with or without cassava to obtain a gelatinous sort paste. Fufu

is eaten with soup containing fish or meat.

Cassava and plantain are cooked to about 98°C Cor about 30 rrnn. The soup is cooked to

temperatures over 80llC for l-2 h respectively. Soup is prepared from either palm fruits,

grounclnut paste or garden eggs, pepper, salt, meat or fish.

3.1.2.6 CrrOCOLA TE DRIN K : The produc: is obtained by mIXll1g powdered drinking
I

chocolate, cocoa coverture, sug.:!· and evaporated milk with cold potable watn The mixture is

. ~ .I '1 d I 'I b f .. I'- 1· di ~ l~· 90C r:surred U~I~1ga woo en ao:c e ore pouring into 2. sed coo mg ven mg mac une at tram

which the drink is dispensed.

3.1.2.7 FIUED YAM : This is a product obtai ned by Crying peeled, sliced, washed yam. The

product is served with pepper sauce prepared from pepper, tomatoes nnd onion. The product is

held in trays or glass showcase or baskets during display and sale. Fried yam which has been kept

for a long time may be refried before sale.
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3.1.3 HAZARD A.NALYSIS

The hazard analyses involved observing food preparation and storage practices to identify sources

and modes of contamination. Temperatures of internal regions or foods after cooking, were

periodically measured during display and in some case, after reheating. Samples of ingredients

and cooked foods were tested microbiologically. The temperatures of the foods were monitored

with the aid of sterile thermometer. 1\11 practices, habits and environmental factors which pose

hazard to the safety of each food service outlet were noted in the study.

Samples were tested far Aerobic Ivfr:suphil(c Co lOllY Count, (/I/vICC). Staphylococcus mltL'IIS,

Closlridil,lrJJ·~ perfringens, Bacillus cereus, Coliforms and Faecal colilar~1' as applicable,

depending on the nature of the food sample and the organisms that arc likely to contaminate the

food and .food contact surfaces.

The tlow chart for each food preparation was elucidated and critical control points were

identified. Other practices affecting the safety of foods during the preparation, display and

serving were noted.

3.1.4 SAMPLE COLLECT!O\J
I

rive I 00 g portions each of the ingredients and foods analysed were aseptically sampled into

sterile sampling bottles sealed and kept on ice in an insulated container. Samples of water were

poured aseptically into sterile sample bottles and sealed
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Swab samples from food contact SLlrC:.1CCSwere washed into 9ml sterile 0.1 % peptone water.

Samples were collected and immediately sent to the laboratory for analysis on the same day. Each

vendor was visited live times during the study.

3.1.5 LABORATORY PROCEDURES

The five 100 g portions of each solid food product were pooled together and aseptically mixed.

About 2S g portions of each food and i'13rccIients were aseptically digested in 225 ml of O. 1 %

buffered peptone water in J sterile stomacher bags for 2 seconds T('I~ fold serial dilutions were

prepared and appropriate dilutions plated onto appropriate medii'. in duplicates using methods

elucidated in International Commission t'9r Microbiological Specifications of foods (1CMSF)

(1973) q):.~

Swabs 'vJ(;~·cwashed into 9 m! aliquots of 0 1 % Peptone water and surface plated on appropriate

media in duplicates Membrane Iilteration method (membrane Sartorius pore size 0.45um) was

used in the analysis or water samples Laboratory procedures were aimed at isolation and

enumeration of microorganisms of interest.

3.1.5.1 AFROBIC /vfESOPH1UC COL01'v'Y COUN'lS: (AMCC)· Aerobic mesophilic colony

counts was enumerated by surface plating appropriate d.luents .of each sample onto sterile

solidified Plate Count Agar (peA), (Oxoid Clvl 325) in duplicates. Inoculated plates were

incubated at 35°C Cor 48 h ill inverted position lCvISF (I 978)

3.1.5.2 J5ACfU.US CFREU.S. J5uci/llls cere us was enumerated on Phenol-reel

egg yolk polymyxin (Merck) agar.

S6



.r

SFSIG III

Motility, Citrate, Starch, and Vogcs-Proskauer tests were used Cor confirmation Samples of

Khebab spices, gari, chocolate powder and aikaliscd cocoa powder (couverture) were screened

for spores of' Bacillus cereus by placing 25 g or the food into 50 m! Tryptic Soy Broth (TSB)

(Difco). Samples were heated to 70°C in water bath for 1 5 min, cooled in an ice bath, and

incubated overnight at 30()C. A 100pfL!l of the incubated broth was streaked onto Phenol Red Egg

Yolk Polyrnyxin Agar and incubated overnight at 30°C.

3.1.5.3 COLIPORlvi AN]) FAEC/1I_ COLI FORly!.S : Coliform bacteria were enumerated

by the Most Probable ~lImber (M"P\:) method using :-vlacConkey Broth Purple

.1 I~

I

(Oxoid CM5!l) and MPN table. Faecal coliforrns were ennmerated using Brilliant

Green Lactose Bile Broth (Dileo) incubarc« at 44.5°C ilf a "i'ater bath for 24 11.

Cultures showing typical results for F:lcca: coliforrns were confirmed biochemically

using Indole, Methyl Red, Voges-Proskaucr and Citrate tests.

3. J.5.4 STAPHYLCOCCUS A U1V,,'US .' ,)'w/Jfi.!':/OC(}CClIS aureus was enumerated on
Baird Parker (BP) Agar medium (Oxoid) Confirmation was ~)ycoagulase production.

3.J.5.5 CL05"J'JUDJUfvf PJ~RF!UNCENS.' Clostridium pcrfringens was enumerated using
Shahidi-Ferguson Perfringcns Agnr (SfP-Agar-Oxoid I 990) in duplicates. Gelatin-lactose and
motility nitrate tests were used for further confirmation
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3.2 RESULTS AND DISCUSSION

3.2.1 f.LO\V CHARTS DEP[CTl:-JG !-TJ\CCP COi'\CEPT

The now charts of the preparation, display and sale or some selected street foods prepared and

sold at horne (Type' 1), by the roadside (Type 11) :1I1c! lorry park (Type ! 1l) are illustrated in

figures I - 9. Associated hazards where initial contamination, cross contamination from

equipment, utensils, personnel, inactivation of vegetative bacteria, and where there is likelihood
or germination of bacteria spores and relevant critical control points are depicted.

The flow charts indicate the following prepfration activities which are

commOl:! tJ. ,1!1 the food types described. They basically involve raw ing~edi,tft preparation and

heat treatment step which inactivates vegetative cells of microorganisms and holding foods at

ambient temperature or at 9°C as in the case of dispensed chocolate drinks. Khebab and fried

yams are reheated prior to serving Palm soup is kept hot on charcoal fire during display and sale.

To facilitate the application of the hazard analyses of the various strcetfoods, control measures

for the hazards associated with each

product/preparation were identified Tables I - 7 show the hazard identification and criteria for
I

control during raw material handling, processing, display and sale of the foods studied. Apart

from microbia! hazards, physical and chemical hazards were also considered to ensure a good

understanding of the other hazards influencing the safety of strcctfoods The study revealed that

these hazards and criteria for control tor all the food types are similar These hazards can

however be controlled to enhance the safety or strectfoods in Ghana.
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TABLE 1

HAZARD JDENTIFICA TION AND CRITERIA FOR CONTROL DU1"ZING
PREPARATION, DISPLAY AND SALE OF RICE AND BEANS (WAAKYE)

PRODUCT/PROCESS f-II\ZI\RD SUGGESTED CONTROL

i. Raw Materials Physical/M icrobial Remove all pieces of stones, metals

Beans Stones and mouldy beans

Rice Pieces or metals Wash more than once with clean

Mouldy beans potable water.

Select good quality ingredients.

!. cool<;/nIJ

Addition of saltpetre & Spores on leaves

Co 1Cer,ratvn of added saltpetre '

should be controlled.

Chemical/vl icrobial

Natura! food colour Survival or micro-

from leaves organisms Lewes should be properly cleaned L!:

under running water.

Concentration of food colour

be rnonitered and controlled

cook adequately

i. frying Chemical . L'sc good quality oil.

Fish fry adequately.

Stew/Gravy
Onion

Microbial
Time Select good C] ual ity

ingredient
Pepper
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Tomatoes
Rotten tomatoes

v Bulk Display
Display products at 600C

Achieved product Recontamination Cover products fully

Stew/Gra vy
Germination or spores Scoop with clean laddle.
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TABLE! (CONTl:\L'ED)

v Scrving 'vl icrobial Contamination Wash items in soapy water

Leaves/plates from leaves, utensils individually, rinse to dry and stor

and hands in bucket/bowl with cover.

Avoid scooping food with bare

Hands

/'

vi. Coln~ercial milling or
tomatoes

f'v!icrobial contamination
from equipment

CleJI1, {t1sinfect machine
before and after use.

vii. Cutting meat after !"rying \:! icrobial
rcconra m: nat ion Cut meat, steam before

Cloying

.V[l1. Dcgutting Fish
Utensil
Cutting board
Hands

Wash adequately uncler running
water
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TAllLE 2 HAZARD ID£NTlrICATIO~ A~D CRITERIA FOR CO?\TROL DUPJNG
PREPARATIO 1, DISPLAY AND SALE OF GA KEl KEY

PRODUCT/PROCESS HAZARD SUGGESTED CONTROL

l. Raw !\tl:lterials
Maize/corn
Tomatoes

Pepper
fish

vlicrobial
(mouldy grains)
Physical (statics,
metals)
Chemical
(mycoto:,ins)

Sort grains
Remove mouldy grains, stones, et
Select good quality grains, tomate
and pepper and wash well under
running water
Wash deguttcd fish thoroughly
under running water and keep at
LlOC before frying

rcco nra mma tl on
from machine, utensils
and hands

Use potable water

CEJ.n, 'c!sinfcct and dry machine
before milling.

ii. Soaking vlic.obial

I
I~

111.. Milling \,! icrobial

IV. Dough vlicrobial
hands
\V,l[CI'

Use potable water. wash
hands adequately with soapy wa:

V. fermentation Nlicrobial
wild mould

ferment in clean utensil under
hygienic conditions for 48 h.

, vi. Atlata preparation vlicrobial Cook adequately.
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TABLE 2 (CONTfNUED)

vii ivl;\.ing i\(1ata and

and fresh fermented
(lc:-:turc)

dough.
Dust from soil

viii. Moulding
:Viierobia\

contamination from

'II~ leaves, hands and

envIronment

IX. Cooking
tvliuobial

x. Display
Microbial

Aehicvcd product

Peppcr sauce

102

Use correct proportions of aflata

and fresh dough

?-"li:-:adcCjuately to obtain desirab c

texture

Mix in enclosed place

Wash hands and leaves under

running water. Moulding must be

clone in a~ enclosed and well lit
~ 11

room.

Cook

Hold rood at 60°C and pepper sa.
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xi. Frying fish

Chemical

(rancid oil)

XII. Serving Chemical

Microbial

l ' ,.~
'I

IO~

~. I

Fry Clsh adequately

Keep 111 glass box and refry before

serving

Use good quality oil.

Use clean plates.

Leaves must be washed in soapy

water individually, rinse under

running water and kC{P in clean
1 I

I
1 • f'

croseo container

;\ void using cCI~lel1t/waste paper for

wrapping kenkey
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TABLE 3

I-LAZARD IDEl TIFICATION I\ND CRITERiA FOR CONTROL DURING
PREPARATION, DISPLA Y AND SALE or ROASTED MEAT (KHEBAB)

PRODUCT/PROCESS I-IAZI\RD SUGGESTED CONTROL

I. Raw Materials Microbial Wash I11C<lt and keep at 4°C during

Meat (spores from soil) transport and storage.

Khebab sauce (vegetative forms) Wash onions, lettuce, and sticks

Onion from gut of' animal under running water and keep at

Sticks i,

I ·b

lettuce .

Use clean spoon/wooden
J I

stirrer ~o sdr spice mix.

Store khcbab spices at 4°C.

ii Deboning Microbia! cont.uuinaio»

1'1O!l1 equipment kuile, personnel Use clean equipment

III Sticking
Microbial contarni- Thoroughly 'Nash hands in soapy

nation and proliferation. Water and rinse before

sticking meat

. Process must be rapid.

iv. Roasting i\'licrobia! Sl!rviv;tI or
vcgcta t ive eel Is a

and spores Time Roast adequately

10·\
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TABLE:3 (CONTl~UED)

v. Display !'vlicrobial
reco n ta 1l1! na t i0 11

and prolilcr.uion

Display in glass showcase
Reheat product before serving.
Product should be sold in place.

Vi Salad Microbial

Proliferation ,1~ Serve with clean spoon

ambient temperature Use clean, washed raw materials.

I '. ! i~
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TABLE 4 I-LAZARD IDENTIFICA TIOl /\110 CRITERIA FOR CONTROL
DURINGPREPARATIO 1 AND SALE or GARl AND BEANS (YOO K12 GARl)

PRODUCT/PROCESS [-li\7:/\RD SUGGESTED CONTROL

1. Beans Physical (stones, SOl1 and clean beans

Gari sticks) Wash under running water

Palm oil Microbial Use good quality oil

Coconut oil (mouldy beans) Use good quality gari.

(microbial spores) Keep gari in tight closing container

Ripe plantain Chemical (Hydrogen

cyanide in gari
Rancid oil

I
I.~

ii. Washir g Microbial Use clean potable water

ii. Peeling/cut Microbial Irorn Use clean knife, and utensils.

knife and utensils/

rot [en pori ions

IV. Cooking Microbial Cook beans adequately.

(spore survival)

Tilllc

v. Frying Microbial Fry adequately

Time
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TABLE 4 (CO TfNUED)

VI. Display

Beans

Gari

f.'ried plantain

Microbial rcconta-

rnination and

proliferation

vii Serving Microbial

Reheat beans to GO'le.

Reheat colc! Cried plantain before

serving

Keep gari in tight fitting covered

container

Scoop gar: with clean dry spoon,

Wash plates/spoons individually in

soapy water and rinse under running

water.

Keep washed

hygienically

plates/spoons
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TABLE 5 I-IAZARD IDE IT!FICATIOJ AND CRITERIA FOR CONTROL
DURING PREPARJ\ TION, D1SPLA Y AND SALE OF DISPENSED
CHOCOLATE DRINK

PRODUCT/PROCESS SUGGESTED CONTROL

I. Raw Materials Microbial Store raw materials at 4°C

Chocolate powder (spore' & vegetative Tic plastic bag with chocolate

Couverture forms) powder tightly. Scoop powder

Sugar with dry, clean, disinfected spoon.

Water Use potable water.

..
11. vliciobial Usc clean an~ dil~1fccted metal!

wooden stirrerutensils

equipment

Ill. Dispby vlicrobial Keep temperature of dispenser at

Teat .and tank of the dispenser

should be disassembled, cleaned and

sanitized daily

iv. Serving tv! icrobi a I Clean drinking glasses ill soapy

dust particles on water and rinse under running y~ater

dril1kill~ ~iass Keep cleaned glasses in a clean

container with a cover

108



SFSIG III

TAIlLE G

HAZARD IDENTIFICATION '\i'\D CRITERIA FOR CONTROL DURli'\G THE
PREPARATION, DISPLAY AND SALE OI' I'RIED YAM

PRODUCT/PROCESS [-[;\/:;\RD SUGGESTED CONTROL

I. Raw Materials
Yam
Tomatoes

Microbial
comaniination
(Spores/vcgctat ive
forms) on skin and
bruised portions

Use good unbruised raw material
Wash under running water

ii. Peel/cut l'vJicrobial
contamination from
hands tlnd knife

Use clean hand and knife.
Remove any rotten portions.

~ I~

Ill. 'Nash Microbial contami-
nation from water,
hands, utensils

Use potable water. Change
water often Wash more than
once

iv. frying

v. Display

Chemical
(rancid oil)
Microbial spores
Ti me
i\'licrobial
contamination and
prolifcrauon

Use good quality oil
Fry adequately.

Use clcnn trays
Display product in glass show case
Keep pepper sauce at 4°C

VI. Serve iVlicrobia]
cont.unin.u ion

l(cll"Y cold product
Avoid bandling food with hands.
Serve in clean plates.
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TABLE 7 HAZARD IDE. TrFICATIO~ Al\D CH.ITF.RIA FOR CO:'-lTH.OL DURI TG
PREPARATION. DISPLAY AND SALE OF FUFl] Ai'\ D SOUP

PRODUCT/PROCESS HAZARD SUGGESTED CONTROL

l. Peeling of cassava
and plantain/yarn.
Palm fruits
Smoked fish
Meat (raw)
Tomatoes
Onions
Water

Microbial contami-
nation from knife
utensils aile! on
product

Use clean utensils and knife
Wash products under running water.

Use clean potable water
Use good quality raw materials
Keep raw meat frozen and other
- I' "cmgrcc icrus at 4

·ll.~
Microbial
Cram utensils,
knife and hands

Use clean knife, and utensils
Clean hand with ,"j)apy water prior
to ell tt I!1g. ~ ,

Ii. Cut

III. Commercial milling
of tomatoes

Microbial
recontamination
from machine/
utensils

Clean and disinfect machine before
and after use.

IV. Cooking
Cassava/plantain
Palm fruits

Microbial
Ti me

Cook adequately.
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3.2.3 FOODS COOKED Al\'D SOLD AT HOME (TYPE 1)

Results of the laboratory analysis of rice and oC:\T1S (waakye) are shown in Table 8. freshly

cooked waakyc hac! low microbial counts. Count" lower than 10 cru/g were recorded for

AlVICC, S. anreus, 8. cereus and ('. J)l!ljj)JlgL'JI\.

TA13LE 8 MICR01310LOG!CAL QUALITY OF WAAKYf.:

I

I S.:lDiscription Time TE:iVIP AMCC COU- ' H.c c.p

of food (1-1) (OC) FORMS I
Rice & BC:lI1s 12.00 9:) < I x I (J'I t - < I X 10' < IxIO' < IxlO'

I'·' 129 12x I ();
I

Ilx10~irJ lxlOc I
,

I 3", I O~Rice & I3C:lI1S , I (j 00 I -,

(COLO\:Y f.OR:YUNC UNITS/G)

S.:!. Staphvlococcus aure us

B.c Bacillus cercus

C.p. Clostridium pelfi'll/gens

After holding cooked wnakyc in :l partlv covered bow l undcr ambient conditions for '~h during displav and sale

AfYICC increased by 2 log cycle Similarlv S OllrCIIS, !3. cercus and (' /H'r/i"ingcl7s increased by 2 log cycle

and I log cycle respectively The increase in levels or /J. cereus 011I1r ' pcrlringcns may be attributed to

the germination of spore forms ofthese bacteria in the bulk product. Similarl.' the high levels ofS. aureus may

be attributed to gross mishandling or waakvc bv vendor Some of' rbc hazardous handling practices observed

during the visits include: the use or the same hand in scooping \\:l:lkyc. collecting money. packing utensils and

picking leaves.
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Table 8.1 shows the results of the laboratory analysis ofraw materials and gravy for waakye.

FOI~ WAAKYE

! I I

Description TIME I TEivt P I ;\~/tCC COU- Sa B.s c.p
I

Of food (H) (OC) FOR!\.'lS

[ngrcdicnt 1000 29 4x I (J(' I i x I O~ 3x 10.1 I x IOc
I

-

1111., I I II
I I

(pcppcr.ging--
I

er, sa It) I

Tomato 1\ 10:00 :29 :):.< I o 7 - 4)( 10.1 I{UYi I I x 102.~
1 I

commercial \' I
I

I
i

I
I I Imilled I I
i ! I

! I - I < Ix 101
1

Gravy 120t) n < 1x 1(): < Ix 101 I
< Ix 10'1 I

I(Freshly I II
I 1 I

I II I I I
cooked)

~I
I ,

I . I !
Gravy held 1600 29 14X 10' - 2x :0\ , I x 1O~ , 1 <I x IO~

for 4 h partly, I
covered I

I 1

I I -Water 1 1100 2l) i .~)( I {) ., ! >( i (J~ 1 - -

(COL01\'Y FORMI~G UNITS/G OR ML)

These levels of AiV]CC (4.\10" CFU/g), s aurcus (hlO' CI:Ulg). n. ccrcus Ox 1()'I cru/g) and C fJl!Jji-ingl!nI'

(lx102 cru/g) were isolated from raw ingredient nux. Siruilarlv, counts of A\tlCC (5\:107 C r U /g), 5,'. aureus

(-Ix 10.1 Cr-U /g). /J cere u: (I '<.IO'CrU/g) ami c. {Jct./i·in\!,cm (I xl()~ CTU/g) vvcrc isolated from commercially

milled tomato. These microbial levels indic.uc the potcntial uaz.uus associ.ucd \\ itl! these r:t\\ rnntc nn!s.

I I.'
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Both the fried meat cutting table and leaves Cor serving waakyc had high levels of MvJCC and

S. aureus. Additionally, B. cercus (-rdO" CFl!/cmC) was isolated from the leaves. These findings

indicate that the practice of cutting meat to selling sizes alicr frying and serving cooked waakye

directly unto leaves constitute potential for cross contaminations of both Cried meat and cooked

waakye. The high levels oCS. ciurcus on the cleaned leaves may be attributed to the cleaning

process observecl at the site. Leaves arc cleaned with a common napkin while leaves are pressed

against the lap of the cleaner. This mode of cleaning can allow the contamination of leaves from

napkin and cloth/dress of the cleaner.

Results of the analysis of Ga kenkey are shown ill Table 9. Freshly cooked kenkey had low

microbial counts. Counts lower than 10 CFU/:" were recorded for !\:'viCC <)'. ([/(/"(;IIS,

13. cl:f~lIs 01/(/ C perfriugens.. r
TABLE 9 "rICROHIOI OGICAL QlJALlTY Of GA KENKEY

(COLO"!Y FOR;V1ING UNITS/G)

"6Es'c'Rip::i~loN"'''''''''--'''''''''''''''''''''''''''r;1'~i';vi'E ..."T'E~vi,;' ....A\ 1CC······. 'coLi~'i:6i~~is"'"'''''S''~''--''''''''''r'B~'~'--'''''''''''''..C..p..··
OF FOOD (~!t_._.C,\1,._, .._ ..._._,_.._..__ ~ -'-__

,g.~.[~~~.~_ex_. _ , .1..1 .00 . 8..5........ <. I~o(..lg.'.. < I xl 0
1 <1xl 0

1 <1xl C.g.~.J~~~I~~x..... . 15 00. ~).().. < Ix , 0 Il'~" ·······-·:··· ··..·-~·1··~..i·o·i··..r~1·~·1·6i··-'<'i';'i"(
Aflata and Fresh douuh mixture I 0900 4 ')rl'4~16~' J , ' 1.··.·.<.·.·.·.2.·.·.~.. ·.··.i.·.·.o.·.·.2.·.·.·.·.·.·.r.·.·.<.·.·.·.·.1.·.x.·.·.·.l.·.·.0.·.·.i.·.·.·.·.·.·.·.·.·.<.·.·.i;·j(
.......~ ' ' '? n............. . 1•••.• ' .•.•••••• ~ ••

After cooked kenkey had been held under ambient conditions for 6 h, during display and sale, there was

no increase in microbial levels. A!lata and fresh Icrmcntcd dough mix had counts lower than I 0 CFU/g

for H cere/Is 011(1 C. !JI!/ji·illgI!IIS. The presence 0(' ,\'. i!1I/"L'/lS (2x!0) CFU/g) may be attributed to the

mixing of the product with bare hands.

I !:;
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Table 9.1 shows the results of analysis of pepper sauce and fried fish served together

with kenkey Freshly prepared pepper sauce had counts of !\MCC (4\:105 CFUlg),

S. aurens (3xIO~ CFU/g) and C jl('lji'illgells I),: IO.! CrU/g)

Holding pepper sauce under ambient conditions Cor 6 h resulted in increases in AMCC

(5x 10
7 CFU/g), L)'. aurcus (2x105 CFU/g) and f) cereus (4:<105 cru/g).

These findings indicate the potential hazards associated with pepper sauce

TAllLE 9.1 MICROBIOLOGICAL QUALITY OF FRIED FISH !\NO PEPPER
SAUeR FOR SERVING KENKEY

(COLONY J70RlVfING UNITS/G)

·~·~~CRIPTt~~;;.~~~··.r••T:I~;E.·.1 T;~:;.·I·· 'MCC...1.·.·. ·C~·L[-~~~MS.·•.·...•........~~.~I\·.·.•.·.·.•·.·.·.~.c••·.•••·.·....~ •.~....

.y~pp~.r..?0.ll~~ 1100 .f. ~(J! ~x .o: I })(Jq~ 5;<}93
.

.... ~cPE"S"uce..l:Ic1d fN4Iir_ISOO! 30 !.. ,,10'1.. ..1.2,,10' .. 4'10' .

;"::'~cs~,:~~,61'J(:~~~I:~['2
1,XI!,::-I!:I~XI~'::~XI~;'~:

The initial microbial counts 01' fresh pepper sauce may be attributed to the origin and handling

of the ingredients. Pepper sauce therefore poses a public health risk because its preparation
I

docs not involve any microbial inacuv.uion step Ag:1in holding the sauce at ambient temperature

during display and sale encourages microbial prolifcrauon

Freshly Cried fish had low microbial counts lower than I 0 CFU/g. Arter holding the fried fish un:

ambient conditions tor 6 h during display and sale, J\\tiCC increased by 4 log cycle
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Similarly, S. aureus aud . B. cere us increased appreciably by :; log cycle and 2 log cycle

respectively. These high increases may be attributed to mishc.ndling ofthe product during

display and sale. Some of the undesirable practices observed 2[ the site include serving fish with

bare hands and allowing customers to select fish by touching

.!'.h

\ \ 7
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3,2.4 fOODS COOKED AND SOLD BY ROADSfOE (TYPE 11)

Table 10 shows the microbiological quality 01' roasted khcbab Freshly roasted khebab from

both the sedentary and itinerant hawkers had low microbial counts. Counts Cor E. coli, c)'. {T/m!IIS

OIlL/ C. perfriugens were lower than 10 CFU/g white that for AMCC was less than lxl02

CFU/g.

TABLE 10 MlCROBIOlOGICAl QUALITY Of ROASTED KI-lEBAB
(COLONY FORMING UNITS/C)

DESCRIPTION TEMi\ TEMP AfYlCC IBe E.COLI Cp S:l

(H) (Oe) I

Khebab 12:00 5R < I x 102 - <Ix 10' <I x 10' , <Ix 10'

(scdcot"l '\ '~

I

I
~

hawker I I
I !

khcbab held for u.oo i ~o 2x!()' I - <tx 10' < ] x io' <tx lotI .'
I I t

2h in glass
!

II Idisplay I
I i

1-khebab I-UlO 52 I <hill' ..:::I x io' <I X io' <Ix 10'

I
(reheated) alter

I211
I I

I -khcbab (fresh) 1200 I 5() <2xl(): <I -ro' < I x lot <Ix 10'

itcnarant hawker I I
I I 1

khcbab held for 1700 30 :2x I ()' I - <I X 10' <I X io' <I x 10~

5h while

roaming 1 t

llX
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In the case of itinerant hawker, holding khebab under ambient conditions during display

and sale resulted in high increases in the levels of MvlCC (2X!05 CFU/g) and

S. anretts (I xlO~ CFU/g). furthermore, C. pcrfrirwcn: proliferated to 1x 1O~ cru/g during

the same period. The reduction in microbial levels when cold k hebab was reheated

indicates the necessity for reheating khcbab to destroy vegetative cells. The microbial

proliferation observed in the itinerant hawking or khebab indicates a potential health risk

associated with itinerant hawking of khebab because or exposure to dust and other

environmental pollutants.

Results of the analysis of salad, khebab spices and raw meat for the preparation of khebab are

shown in Table 10 1. High levels of MICC (8:-;107 CFU/g) and ,\'. aurens (2xlOs CFU/g)

were isolated from salad during display and sale under ambient conditions.

TABLE io.i, MICROBIOLOGICAL QU!\LITY OF SALAD, KHEBAB SI?JCES A:\ro
I I.~. f i''I RAW ivlEAT USED fN KHEBAB PREPARATION

(COLO~Y FORMfNG UNITS/G)
! ! I SaDESCRPTION TIME TEMP A1'vICC 8.c 1 13SPORES E.COLI CPI

I

0-1) (OC) I I
- I - I - I .

Salael 12lJO 30 8xl0 - - ! 2x 10'

Khcbab sauce 1200 JO 4.2xIO' I < 1x 10~ 2.JXj()1 - - 12x 101

Raw meat 1 1:00 30 Rx 10: - - 2x !02 I 3x !O(' !2X !O'

Khebab spices mix had high count of A !'viCC (4.2xIO: cru/g), JJ. cereus spores

(2.Jxl0\;) and S. aureus (2xI0'1 cru/g). Similarly, raw meat showed.very high microbia

count Counts for AfvlCC (8x107 cru/g), s. C.'1If"eIiS (2:-.:105CFU/g) and C. perfringens

(3x 10 GCFU/g) were recorded. Additionally, J';. coli (2x 10:' CFU/g was isolated from the

raw meat. The high microbial count of salad and spices mix may be attributed to

mishandling of these products.
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Their preparations involve lot of human handling, inadequate cleaning and washing or

ingredients and mixing of ingredients in unsterilised bowls. In addition, both ingredients and

finished products arc stored under conditions which allow microbial proliferation. The high

microbial counts on raw meat may be due to poor hygienic practices at the slaughter house.

Raw meat is transported to the site on the bare floor or a taxi boot. The time between

deboning, slicing, sticking and roasting was about 15 h. These conditions expose raw khebab to

heavy microbial contamination.

The findings indicate the potential hazards associated with the use 0]' salad, khebab spices and

raw meat for khebab preparation. Salad and khebab spices mix should therefore be prepared

hygienically and stored under controlled temperatures to prevent indiscriminate microbial

contamination and proliferation These products may also be prepared 2. little at a time on

demand where there is no refrigeration facility. Ra\v meat should be transported and I.l''lndlcd

1

',1. ~ J,
hygienically. R lW khcbab should be roasted adequately to guarantee the safety ot the product.

The microbiological quality of food contacts surfaces in khcbab preparation is depicted

in Table 10.2 High levels of AlvlCC (4:-<106 CI:U/c!II\ F. coli (2:-<102 CFUlcm2
) and S.

OItr1:IIS (3x I0
3

CFU/llJl~) were isolated from meat cutting table.

TABLE io.z MfCROBIOLOGICAL QUALITY or rOOD CONTACT SURFAces

IN KI-lEBAB PREPARATION

I)ESCH.II'TION TIME:: TEMI) ;\i\tICC n.c L:.COU Cp I S.:],
(1-1) (0) I

Mc.u cutting 1100 :lO -I x 10" - 2.2xlO~· <Ix I()~ I :1-< 10'
table i

Meal chopping 11:00 :lO 2x IOs - 4xlOl < I x IO~ I 6.<10'.
wooden stump

(COLONY rOR;VIINC UNITS/C.\I2)
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Similarly high count of AMCC (2xlO~ CFU!CIll~), I','. coli (4:-.:10" CFU/cIl12) and S. aureus (6:<103

CFU /c1ll2
) were isolated Cram meat chopping wooden stump. Additionally, C

pcrfringcns (Ix 1OC CFU/cmC
) was isolated from both mc.u and meat contact surfaces These

findings indicate a strong tendency for cross contamination of utensils, personnel and roasted

khebab. There is therefore the need for cleaning and disinfecting of these food contact surfaces

before and after use.

Table 1 1 shows the microbial quality at' gari and beans with flied ripe plantain High counts of

MICC (3:\10·' CFU/g) ano S. aureus (-Ix I0 ~Cr-U/g) were isolated from gari. In addition, both

vegetative and spore forms of B. cere us were isolated from gari. Holding gari under ambient

conditions during;tliSplay and sale for 6 h resulted in increases in Af\tlCC (5x105 ~Flf~) and S.

anreus (3:-<105c~~u/g) The level of /3 cercus did not signilicantly change.

The high levels of AMCC and S aureus may be attributed to mishandling. At this site it was

observed that gari is stored in bulk in the vendor's bedroom and a little is scooped tar sale daily.

The gari is kept in an open bowl and scooped with bare hands during service."

Freshly cooked beans had low microbial counts. Counts l'or J\MCC and J3. cereus were lower

than 10 CrU/S'. Holding cooked beans for 6 h during display and sale under ambient conditions

resulted in increases in J\iV1CC and H. cereus counts by I log cycle each A count or less than

10 CFU/g was observed for t.'. jJel./i"illgclI.\.
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TABLE 1 1 MICROBIOLOGICAL QUALITY OF GAR! AND BEAl S

WITH FRIED RIPE PL'\.tJTAI:N

DESCRlPTION TIME (I-I) TEMP (0e) AMCC O.C I3.SPORES C.D Sa

Gari 01)00 I :10 ~xlOI :\x J()! I-+x 10: - 4X roJ

Gari held for oh 15J)O 30 5x 10' ox 10' ox 10~ - 3x 10'

Cooked Beans 00:00 RS <lxIO' < I x 10' , - - -

Cooked Beans 15:00 30 3x 10e oxlOe - I < lxlOI -
, I

Fried Ri pc

I
1100 G~ l<hIO' <Ixllj' - <JfO' <Ix 10!

I I.~ ~
Plantain 'j

I

Fried Ripe 1l':00 30 -+x 10:' <Ix 10: - <Ixlll' <I x 10:'

Plantain held ill

gbss for Gil

The microbial load of freshly fried ripe plantain, which is normally served with gari and beans,

was low. Counts Cor AMCC, B. cereus, S u/II'L'I/S and C IJl.!lji·illgClIs did not exceed 10

CFU/g. Holding the fried ripe plantain for 6 h under ambient conditions in a glass show case

resulted in increases or 1 log cycle each for AMCC, 13. cereu: am! C peIFill~p:C!7.\'. To improve

on the safety of gari and beans, gari should be stored hygienically and scooped with clean

equipment, cooked beans should be kept hot during display and sale and cold Cried ripe plantain

should be reheated before serving.

12:\
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3.2.5 fOODS COOKED A. D SOLD i\T LORRY P!\RK (TYPE I II)

Table I 2 shows the results or the analysis of dispensed drinking chocolate. Freshly prepared

chocolate drink had low microbial counts. COUIlts were below 10 CFU/ml for coliforms and B.

cereus. However, counts for A1'vICC, S. aute us anc! H CCH'IIS spores were a little high.

TA8LE 12 MfCROBIOLOGICAL QUALITY or DISPENSED CHOCOLATE DRINK

(COLONY FORJvlTNG UNlTS/ML)

DESCRlPTION I TIME TEMP I AVICe I S'1 SPORES C.r.ORM B.cI ~. <.

(H) (OC) I II I

Chocolate drink 07:00 30 I J:< 10"\ I <I x 10} < I x 102 i <i- 101 <Ix 101

Chocolate drink 14:00 Q i 2x I q5 i 3.< 102 - I <lxl0i <lxl0i

held for 7h I I ! i~
I~

,
After holding GllOcolate drink at 9°C for 7 h dllr:ng displav and sale, the lev~ls of AMCC

increased by I log cycle. There wcre no significant increases in the levels of coliform bacterium,

B. cereus Gild S. {/III 'Cus. The low increases in microbial growth observed may be clue to the

low temperature (9°C) at which the drink is displayed and solei. This temperature does not

readily support the growth and proliferation of most bacteria.

Table I 2.1 shows the microbiological quality of ingredients for drinking chocolate and the teat

of the dispensing machine. Chocolate powder had low microbial counts. However the presence

of these levels of S. anreits (1:<10' CrU/g), J-J. 1..'('/'1':11,\ spores (2:-.:10·'/g ) ahd /J. cereus (Ix 1O~

CFU/g) indicates a potential hazard associated \ ith the powder. The presence of these

organisms in the powder may be due to mishandling or the product afler opening of the

polyethylene bag in which the product is packaged I\t this site it was observed that the

polyethylene was not tightly closed alter opening
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Secondly, the left over of the product is kept under ambient conditions. The microbial counts of

couverture powder were below I 0 Cf Uzg. No F. coli was isolated from the water for the

preparation of the chocolate drink.

TABLE 12.1 MICROBlOLOGrCAL QLJ.,:\LlTY or J. 'GREOfENTS rOR CHOCOLATE
12R1NK A D TEI\' OF DISPEl 'SJNG MACHINE

COLO~V FORMING UNITS/G OR CM2)

DESCRIPTIO TIME TEMP !AfvlCC S.n SPORES C.FORJvI B.C

(H) (0) I

Chocolate 07:00 30 4x 10'! I x 10" 2x 102 - 1x 102

Powder ;

Couverturq I.~ 0700 30 I 3x I 0' - - - t q <lxlOI

Water 'I 0700 30 5x 10' - - <lxl0' -

Swab from Teat 0700 30 4x 10~ 4x 10' - - -

Swab from 14:00 9 1 ') JO.I < I xl 02

1-.i x - -

teat/7h I
I

Swabs from the teat of the dispensing machine had initial low count of AfvlCC (4xl02
CFU /cm"). This level increased to (3x I0.1 crul C1112) alter 7 11 display time at 9° C. The

non excessive proliferation of microorganisms during the display and sale oftl.c

chocolcate drink at 9°C could be improved ifthe product is kept at if - 5°C.

Table 13 shows the results of the analysis or tried yam. Frcshlv fried vam had count of

J\MCC (2.'\.IO~CFU/g), s. O/II'CI/S (I x I o~CrU/!:d and coliform bacterium (I x I ()1CrUg)
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TAGLE 13 MiCROCIOLOGICAL QUALITY OF FGIf:D YJ\M---------+.-.----.--------------~------.-.--.

(COl_ONY FOGMING UNITS/G)
r- , -r- -- - -
i

1
DESCfllPTION i TIMe Tl:MI' l,J;~CC s.«. spa,

I

I
I (I-I) (OC)
I
I

I
11 :00 GO /.x10' 1:< 1 O~Fried Y2m I· -

Fried Yarn Ilelli for 3 i1 ! 1 c.oo 30 GxlOs ],:::.':101 -
i I .,,<,,0J,

I I IFried Yarn r chnntcd Lifter I 1 '1 :00 G2
I

1,2xl0~ -

3 11 !
I
i I _._- .._------- -

"ES I c.FORM • ~I
~11_l'lX-l01, -_ II
~~ 7xl0\ ~

During disolav and ~:t110 under arubient conditions, /\~"CC incr c as ep ~)Y

S imil () r Iy I ~~_D II r <3!I S C1n cI C 0 Ii r0 r rn b aC lei ! L! m i n C ( C C!S ocl b y 1 log cic I~ t:: .::h
'I

2 log cycle.

respectively,

R~frying fried YJnl reduced the level of /\[\/\CC, S_ eurcus and coliorrn bacterium

appre ciablv to iess than 10 CFU/~J- The init!2i high colilorrn counts of fr::sniy fried varn

fllZly be due to ruishandlinq of tho pr oduc t . r-ricci v arn is pick cd with bae hands bv the

vendor durinq service. This practice allows rccont arnination 01 tho Irico product by the

vendor. l<c~pil~9 friee! vnms in 11 gi;:-Iss :.>110\'·';(;:J::;0cluri::;J c!ispl~lY ,-lIie!

contamination fr orn clust ~1'1(i cnvir onmcnt al pC!!UlJllt:.:.

rnav prevent

ser vcd ;"on9 fri·.;cl j/'--1111. r-r,:~;I:ly fr:' .:d fis!1 h:d lo vv mo crobial.counts. Ccunt s for J\ ! CC

(2):103 CFU!~]) ::"':ei coliform bil(:l(~ri,!;'n (G:<'lO:) CFLJ/~.I) \,j(~rc r:c(:o:c!ccl.
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TABLE 13.1 l'v[1CROBIOLOGICI\LQU/\LJI.Y_QI...J'::JlIfD---.fJSlL.6NQ_

(COLO, !Y fORMING U fns/G)

DESCRIPTION THvrE TEMP AMCC Sa SPORES C.FORM B.c

CH) (OC) I
fried fish 11 :00 68 2:, I ()' - - ox 102 -

Fried fish held 12:00 30 1.2x 10' - - 2,4x 10'1 -

3h

Pepper Sauce 11:00 30 I ~x 10' I x 102 - 3x 102 -

l'~ !
)" 11'03~O I )'< 10" 2x 10'\Pepper sa Ice 14:00 - ..)x -

I
held for 3h

I
I ,

Holding fried fish for 3 h under ambient conditions during display and sale resulted in

remarkable increases in microbial numbers. Counts for A.MCC and coliforms increased by two

log cycle each. Freshly prepared pepper sauce hac! microbial counts of AMCC (3'(10-1 CFU/g),

..')', aureus (IxlO" CFU/g) and coliforms (:3:-:IO"CFU/g) Holding the pepper for :3 h under

ambient condition during display and sale also resulted increase in microbial numbers. Counts

of AMCC increased by 2 log cycle, S. aurcus by 2 log cycle and coliforms by I log cycle
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The high microbial count in both products may be attributed to mishandling. It was observed at

this site that Cried fish is picked with the bare hands during service. The vendor rearranges fish

once a while with bare hands during display Pepper sauce is prepared from inadequately

washed pepper, tomatoes and onion. These raw materials can harbour lots or bacteria due to

their origin. Additionally, the pepper sauce is ground in an earthenware and kept under ambient

conditions in a partly covered bowl during display and sale. The vendor uses one plastic spoon

to repeatedly scoop the sauce during service. These fooc! handling practices may account for

the increases in the microbial numbers in the Cried fish and pepper sauce

d
~ ~

!2S
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Table 1 4 shows the microbiological quality or Iufu Microbial counts of freshly pound fufu

were relatively low. Counts for Aiv!CC (2xIO~ Cf'Uzg) and .\. aureus (I x 102 Cf'Uzg) were

recorded.

TABLE 14 MICROBIOLOGICAL QUALITY OF ruru

(COLONY FORl\,Il~G UNITS/G)

DESCRIPTION TlME ,[,[M P jANlCC Sa I SPORES c.rORM B.c
(H) (H) I

Fufu 0800 i 32 2x 1O~ 1."<10" I <1 X 101 <1x101
i -

Fufu held for 7h 15:00 30 3x 105 2x 10; ! - < lxl01 <2xlO'

i.~ ~ '1
Holding fufu 1~)r 7 h under ambient conditions during display and sale resulted in increases in

microbial numbers. The level of A!VICC increased significantlv from 2x10' CFU/g to 3xl05

CfU/g. Similarly the levels of S aureus increased from Ix 102 CFU!g to 2xl03 CFU/g.

Interestingly, the level of B. cereus increased Cram less than 1 0 CFU/g to Zx 102 CFU/g during

this same period. The increase in microbial numbers may be attributed to. poor handling and

hygienic practices. It was observed at the site that the person pounding the fufu was poorly

clothed. The profuse sweat on his body was never wiped off The Iufu was pounded in the

open which predisposes the product to contamination "1'0111 the dust. Fulu W:1S also kept in a

partially covered bowl during display and sale.
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Table 14.1 shows the microbiological quality of water and pestle for moulding and pounding of

fufu respectively. Initial counts of AMCC (Ix 1OJ Cf'Urrnl), S. aure us (1:-<I O~ CFU/mi) and

coliforms « 1 0 CFU/I1lI) were recorded Cor water Cor moulding fufu. After using the water

continuously for 1 h in moulding fufu, microbia! levels of the water increased significantly.

Counts of AMCC increased to 5:<105 CFU/rnl, S aurens to 5xl0~ CFU/mi and coli forms to 1x 102

CFU/ml. These high numbers of bacteria may be due to the continuous dipping of hands into

the water during the pounding process. The water was not changed during this period.

'II,~
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TABLE 14.1 MICROBIOLOGICAL QJ161JI)' OF e.cSILE AND \VATER FOR

MOULDING FUrU

(COLONY FORI\tllNG Ul\'!TS/;\,'IL OR CM2)

DESCRlPTfON TIME TEMP I A.\ICC I SPORE C.FORJvl B.c~.:l

i
(H) (OC) 1

1
I

W:ltcr for 10:00 30 I 1>(101 I <I x IOc - <I X 101 -.
moulding fufl! i

1

I
<l x 102

water for i.~ II :00 :w )xIO' i :Ix! crl - -

I u , 1
mouldi~k fufu

swab from pestle O~:OO 130 L~x I(J.l < 1X 10" - <I X 10" -

I
swab from pestle OROO )() i < I y I ()C I x 10c - <3x 101

-

I
immersed ill hot I

I
!

I
water 15min I

1-. I.' ,
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Microbial counts or swabs from unwashed pounding end or the pestle had high numbers of

C I 2 " '2C' bs ff\MC (4x I 0' CFU/clIl ), S. aurcus (I x] 0- l'HJ/cll1·· ) ,1!1dcolitorms (I x I 0- CFUlcl11). ounts 01' swa strom

the pestle after immersing in hot water lor 15 rnins showed a reduction in microbial numbers.

Counts of AMCC reduced from 4x 1O~CF lJ/CIII·') to (lxlO~ Cr-U/cn?) , and coliforms from (IxlO~

CFU /crn") to less than 30CH) /CIIl] • These findings indicate the neecl to frequently change the

water [or moulding fufu. The person founding Cull.1must be properly clothed. The practice of

immersing the pounding end of the pestle in hot water for about 15 min before use should be

encouraged.

Table 14.2 shows the results of analysis or palm soup Ior furL! The uncooked soup had

microbial counts of AI'vrCC (3xIO-' crU/Ill!), S'. cture us (];"<I0:?CrU/rnl), 13. cereus (lxl02 CFlT/ml)

and C. perfringens (ixl02 CFU/rni) freshly cooked soup had microbial numbers It}Ss than 10
l,I~ 1 I,

CFU/ml for AIACC, s. aureus, B. cereus owl c !)elji·/Ilgells. These flndin~s indicate the

efTectiveness of the heating process in inactivation of vegetative bacteria associated with the

uncooked soup.
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Holding cooked soup in an uncovered bowl on smouldering charcoal during display and sale

resulted in significant increase in A!'vICC (3\:106 Cf U/ml) . Similarly, the level of C.
perfringen» increased from less than I 0 cru/ml to (! x IO~ CFU/ml) The unusually high
AMCC counts may be attributed to the exposure of cooked soup without cover during display
and sale. Similarly, dust from moving vehicles and persons talking over soup during service
may also contribute to the high AMCC count. The proliferation of C. perfringens may be
attributed to the germination of spore forms of the bacterium. Holding soup in bulk during
display and sale results in creating anaerobic condition at the bottom of the soup. This
conditioncoupled with a favourable temperature may favour the germination of spores or
anaerobic bacteria.

TABLE 14.2 M1CROB10LOGICAL QUALITY Or: PALM SOUP FOR FLrrU

(COLONY FORlVITl'\G UN1TS/iYlL)

DESCRIr~lr;~N I TIME

I I ; q
TEMP I.'\[,\'ICC S:I .'PORES I 13c Cp

I
(H) (0C) ! !

i I

I ~x I()" ~ II x 10
2 ~

Palm soup with 0600 30 IxIO- - I x 10-
I i

meat (raw) I I
I

i <Ix 10' <lxlOI 1
IxlOI <Ix 10'Palm soup cooked O~OO n - I

!

! i1 (,
<lxlOi < I x I ()'

.,
Soup held for 711 1500 ]2 I .1 x 10 - I < I x 10-

Meat (raw) 0(,:00 ]() I ]x 107 -h IO~ - - +x 104

Tomato.puree ()(, 00 30 5, 10(' ] x IOs I <\
2x 102

- I 3x I ()

(milled
I II

I

commercially) I I,,
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Raw meat and freshly milled tomato puree had very high microbial counts. Counts of AMCC

(3.'<107 CfUlg), S. aiue liS (-1.\'"10-'CFU/g) and C. /}('Iji"illgL'IIS (-I.dO~1CFU/g) were

recorded for raw meat. Similarly, counts or AivlCC (5x 10(' CFU/g), S. {{IIFeIlS (3x105 CFU/g)

and C. perfringcns (2xI0:! CfU/g) and 8. cereus (3:< 10.' CFU/g) were recorded for

commercially milled tomato puree.

The high microbial count of raw meat may be due to poor handling practices at the slaughter

house, transporting carcass to the site in the boot of a taxi and selling meat under ambient

conditions amidst flies The high microbial load of tomato puree m:l.y be attributed to

contamination from the milling machine J\ visit to the miller revealed poor sanitation and

handling practices which can encourage microbial contamination.

I"
.~
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3.3 CONCLUSION

Based on the results of the I-lACCP study on streetfooc!s in Ghana it is evident that food

handling practices in street foods, irrespective or where they are prepared and sold are similar.

Raw materials for the preparation of streetfoods constitute a potential source of microbial

contamination.

However adequate heating processes employed in their preparation inactivate most vegetative

bacteria but not bacteria spores Holding chocolate drink at gOC during sale and display

suppressed microbial growth and proliferation.

The preparatio~ land sale of streetfoocls in Ghana involve excessive human handling.;,

The practice ~f l~olding streetfoods under ambient conditions without complete lOvering

during display and sale facilitates microbial recontamination and proliferation

Streetfood delivery in Ghana lacks support services such as pipe borne water, heating

appliances, refrigeration and wash up rooms. Strccrfood vendors are neither properly organisec!

nor trained.
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3.4 RECOivlIvlENDJ\TlONS

The I-!J\CCP study focused on the evaluation or critical controls, hazards and risks associated

with the production, display and sale or strcctfoods. Based 011 the data from the microbiological

analysis or foods and on the spot verificat ion 0[' processing methods and handling practices,

these recommendations are being made Cor improving strcctfood delivery in Ghana.

4.1 RAW MATERIAL [-fJ\, IDLl 'G

Raw materials for the preparation or streetloocls' in Ghana arc potentially capable of supporting

. J 1.& f' r b . I I" . f' '1 I' A. J 1 .vegetative anci spore orms 0, actcna ( uc to t icrr orig.n rom SOl, poor lyglelllc practices on

limns, slaughter houses and storage and transport at abused temperatures It IS therefore

recommended that vendors be taught and encouraged to

Buy good quality raw materials from reliable sources.

Store perishable raw materials separately at 4()C Meat and poultry should be stored frozen

- 20uC). Where there is difficulty in the provision of refrigeration facilities it is recommended
I

that vendors purchase raw materials as needed.

Store raw materials in a manner which protects them [,'0111 contamination by insects,

rodents, utensils, chemicals, or other agents or public health significance.

--~=-~~~~------------ J
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Clean, sort and wash raw materials thoroughly before lISC .

.4.2 COOKING

Due to the initial high microbial load of most raw materials, any cooking or heating process becomes a

criticai step in inactivation of vegetative bacteria. Strcctfoods requiring heat treatment should therefore

be adequately cooked, fried or roasted as appropriate at the right temperature and time parameters to

ensure the destruction of most vegetative bacteria.

Display of food at ambient temperature predisposes the rood to recontamination Food

temperature during display is therefore very critical lor the safety of street foods .. It is therefore

recommended that:

Cooked food should be kept hot during display. Cold toed must be reheated before
serving.

Potentially hazardous products like pepper sauce and salad the processing or which does

not involve any microbial inactivation step must be ideally kept at .:j(JC during display to
minirnise bacteria proliferation. However in the absence of' refrigeration facilities it is
recommended that salad and pepper sauce be prepared 011 demand.
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Dispensed drinks must be kept at 4°C instead of the current temperature of9uC

All foods should be displayed above floor level (I metre) and covered to prevent
contamination,

In case of leftover foods, vendors should be encouraged to adopt one of the following
measures:

(i) Reduce to sell

(ii) Give out to helpers as a form of payment,

As much as possible vendors must be discouraged from mixing leftover foods with fresh

foods for sale. Tn must also not keep leftovers under ambient conditions and sep IQtc.

In the absence of refrigeration and constant temperature facilitv, vendors should be

encouraged to prepare food in limited quantities at a time to avoid prolonged holding
periods,
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Food shall be held during display with a minimum of manual contact using suitable

equipment to prevent microbial recontamination.

More importantly, vendors should be educated on the hazards associated with food

handling and display operations so that they will be able to handle food hygienically.

3.4.4 FOOD HAl\fJ)UNG AND PERSONAL HYGIENE

Pathogenic microorganisms contaminate food from human and environmental sources.

Acceptable street food handling and personal hygienic practices can be achieved through

education and p'!"'Jision of desirable infrastructure at the vending sites t 1\

Education

Regular training programmes should be organised for street food vendors on personal r

cleanliness, employee health and undesirable habits which influence the safety of food The

training must be followed by regular and systematic inspection of premises and practices by an
,

accredited Food Inspection body. In Ghana, the appropriate food control agencies should be

strengthened to undertake these activities efTectively and efficiently.
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hfrastructure

Apart from two places, there W:lS no evidence of proper Organisation of streetfood vendors

with access to certain basic infrastructure like tap water at the site. It is therefore strongly

recommended that street food business be properly organised and vendors be provided with

decent stalls at specified locations. Stalls should be provided with electricity, pipe borne water,

effective garbage disposal system, sanitary facilities, pest control, refrigeration facilities where

possible for a fee.

'II~

140



·1·

SFSIG III

Since the studies revealed that basic infrastructure fer strcetfcod delivery is woefully

lacking in Ghana, it is therefore recommended that the pilot study under Phase V of srSIG
should aim at providing adequate inl'r~lst:llctLlrc over and above that anticipated in the
project proposal.

3.4.5 ENfORCE. 1f IT OF BYE LAWS ON STREETFOODS

Tn addition, there is a need to enforce the existing bye-laws prohibiting the sale of

streetfoods at unauthorised sites and a Code of Practice on Strectfoods to guide all
prospective streetfood vendors
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SFSIG - PI-lASE IV
REPORT 0;,\ PARTICIPATORY RAPID APPRA(SAL \VORKSHOP

4. lNTRODLJCTION

In preparation for the commcncemcn t of the Phase V (Pilot Testing) of the street food
project, members or the local team handling the Street Food Situation in Ghana (SFSIG)
and selected field workers were introduced to Participatory Rapid Appraisal (PRA)
methodology by an international consultant, Fannie Deboer, fielded by FAO.

On.H.CTIVES

The objective of the workshop was to equip the local SFSIG team to develop a rapid,
rel iablc and systematic method of assessing the developmental needs of the Street Food
Business (Sf'S) in Ghana, prioritise them and develop a consensus with vendors and
consumers on possible solutions.

PARTICIPA\'TS

1 J.~ J ~
A tO~1t1of eight (8) officers drawn from the col laborating agencieshnv6lved in the project
participated in the workshop. The list ofp.uticipants is attached as Annex 4.1.

4.1 METHODOLOGY

The workshop was organiscd on informal basis with the consultant introducing the topic
and encouraging group discussions. The following techniques were discussed:

Semi-structured Interview
FOCllS Group Discussion
Design of ]){[i~v Activity C/rart
f¥/{[pping

!.:+2
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In addition to the theoretical discussions. field trips were organised to practise these techniques.

-t. 1. I

-t. /. I. 1 ,c..,'(' 117 i -,\"1ruct: ired II/Ie Fvi(!IV

Participants were divided into three groups based on the
categorisation adopted for the HACCP Study conducted under
Phase 111 of the SrS!G
project. Home-based, roadside and lorry park street food vendors
were accordingly interviewed. Food Inspectors from the
Environmental Health Division of Accra Metropolitan Assembly
were also interviewed.

Prior to departure to the field. the participants discussec and agreed
on common and essential questions. The data obtained after the
interviews were ana lysed and compared \y~h the findings of the
initial survey carried out by the team. ~ l

-t.J. /.2 lv/up/)itlg

Each group designed a spatial mapping of selected vendors. This involved
sketching the location of each vendor and the distances he/she must cover before
having access to potable water, garbage disposal facility, toilet, medical care,
market, raw material supply and other vital inputs essential for the operation of
his/her business. The aim of mapping was 'to determine access to basic
infrastructure within a given location.
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-I. t. I. 3 Doily Activity Chart

A chart depicting the daily activities 01- each selected vendor from dawn to dusk was drawn. This technique
was to highlight the use of time and how one could dcsig» :\ training programme to enable vendors to
participate without time constraints

-1.1. /-1 Focus Crol/jJ Discussn.n

Three groups comprising 7 - I () persons representing home based. road-side and lorry park street food
vendors drawn from Association of Traditional Caterers and Chop R1r Keepers Association and selected
consumers were used for testing this technique

Specific questions relating to their operations were asked and answers were given by the group or a
member of the group. Direct answers, manners and facia] expressions of intcrvicwecs were critically
observed du ring answer rime.

The fora served as a medium of interaction between the local ream and food vendors/ consumers with the
vicwlt'& identifying the priority problems and finding acceptable and effective solutions which could be
impl1mcnted with the full involvement of the vendors. f Ii
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The workshop was evaluated 011 the following:

4.2 EVALUATION OF \VORKSHOP

Presentation of material
Quality of course content
Organisation
Relevance of workshop
Participatory involvement
Field work/theory
Duration
Impact of workshop.

5-point grading system was used with 5 being excellent and 1 as poor.

The participants generally agreed that the workshop did achieve its objectives.

4.3 CONCLUSION

At the end of the workshop, the SFSIG team in consultation with the international
consultant and the FAO official on back stopping mission agreed that due to monetary
constraints, the Pilot Study Phase should be substituted :with a maximum of three
workshops. the objectives of the workshop is to sensitize policy makers, Non-
Governmental Organisations and other stake holders. This is to facilitate recognition of
the economic potential of Street Food Business (SFB), possible funding with respect to
the provision of in Irastructurc and easy implcrncntruion of proposals for improvement of
Street rood delivery ill Ghana .
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\VORI(SI-IOl~ ON TI-IE STREETFOOD SlTUf\ TION IN
GI-IANA I-IELD IN f\CCRA ON 28 NOV, 1996

5.0 INTRODUCTIOl\;

Tn place of the Pilot Study Phase of the Street Food Situation in Ghana (SFS[G) Project, a
seminar was organised by the local SFSIG team for StreetfoodVendors, Consumers, Health
Inspectors, Non-Governmental Organisations, . -ledia Practitioners and other stake holders.

OBJECTIVES

The objectives of the workshop were to:

(a), Disseminate the findings of the survey on the SFSIG to food vendors, food'II.~ handlers and stakeholders with the view of finding soluticqs to the problems that
militate against the delivery of safe street foods in Ghalb. 'l

(b) Sensitize stakeholders and especially media practitioners on the economic
potential of srrecrfocd business and the need to publicise it for recognition by
policy makers.

(c) Sensitize local Non-Govcmmeutal Orgauisations to consider the provision of basic
infrastructure to improve the quality of srreetfocd delivery in Ghana.
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PARTICIPANTS

A total of thirty one (3 1) partici pants drawn from streetfood vendors,
consumers, media practitioners, non-governmental organisations
and rood Control Agencies participated in the workshop .
. A list of participants is attached as Annex 5.4.1.

5.1 PROCEEDINGS

The workshop was organised on a formal basis with the Director of Ghana
Standards Board, who is also the Chairman of the local SFS1G Project
as the Chairman. A copy of the workshop programme is attached as
Annex 5.4.2, Three speakers discussed the reports of the first three phases

of the project. The speakers emu the topics were as
follows:

, I'.$

'/ I. Mr. A. (J. Ntiforo
, .

Review of tlI¥!8Jteetjood
\

Business in Ghana

II. Afrs. P. Lok/w The state of infrastructural
support in streetfootl business in
Ghana.

III. Mr . .! (Itlnrne-Darlcwah lLA CCP study of selected street-
foods in Gitana.

After each topic, questions raised by the participants were discussed and
, agreeable recommendations made.
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5. 1.1 REVIEW OF SrSIG

Mr. lriforo discussed the history and role of strectfood business in Ghana He highlighted the

socioeconomic importance of strcctfcod business as income generation venture, providing

employment, ready source of nutritious meals outside home to a large sector of both urban and

rural dwellers He further stated that existing Bye-laws on streetfood are outdated and there is

the need for review. He elaborated on the characteristics of streetfood vendors, the range of .

streetfooc!s on tile market, reasons lor patroriising streetfcod and consumer complaints

regarding the hygienic practices in strecnooo delivery. Mr. Ntiforo concluded the session with

th.lsr~foIIOwing observations for discussion:

5.'/. I .1 Recognition or strectfood business by policy makeri as' tn important economic

activity

5.1.1.2 Need for nationwide survey to effectively assess the economic impact or strcetfood

business

5.1 .J .3 Provision of approved prototype kiosks at selected spots convenient to both

vendors and consumers.

51.14 Regular training of vendors aile! consumers on personal hygiene.

'5. I .1 .5 Updating Bye-laws on srrcctfood to include the prerequisite of a training

programme for obtaining licence to operate streetfood business.

5.1 .1 .6 ecd tor strcetfood vendors to develop and enforce their own code of Hygienic

Practices
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5.1.2SUPPORT TNFRASTRUCTURE
The second presentation by Mrs. Lokko covered aspects on socio-dcmographic data on vendors

and consumers, some aspects of characteristics or street food business with emphasis on the state

of support infrastructure and its effect on the sanitation of streetfood delivery.

The resource person indicated that support infrastructure such as waste and garbage disposal are

non-existent. Most vendors therefore use the surrounding areas for refuse dumping and

defecating. At the stall level, garbage is disposed off in plastic and metal containers with or

without covers and finally dumped at a site to form a heap. Waste water is stored in metal

buckets and plastic bowls.

·1 i.\, .~ I,
The waste is dumped in open gutters, on streets or immediate surrounding area.

Although all the vendors sampled had access to potable water, there is the problem of storage.

Taps are in most cases sited far away from vending sites and as a consequence water must be

stored at stall level. Water for washing, cooking and drinking is stored in plastic buckets and

metal containers with or without covers.

The resource person added that because of lack of running water, most vendors wash their

utensils using water contained in bowls. Such water is not changed frequently and as a result, a

scum may form It was pointed out that it is a bad practice to leave thick scum which may serve

as source of contamination.
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In conclusion, the resource person made the fo11owing recommendations:

That gOVCll1Illent should provide financial assistance, monitor the operations of vendors,
provide sanitation facilities, potable water on regular basis and encourage the formation
of associations. She also appealed to the NGO's to provide the.necessary infrastructure
like: Physical structures equipped with support services (water, electricity, garbage
disposal, washing facilities). She stressed that a follow up study revealed that vendors
are willing to pay for the use of such facilities.

5.l.3 llACCP STODY OF SELECTED STREET FOODS

The third presentation focused on the findings of the HACCP study and its
recommendations. The presenter touched on the methodology used, the range of
srrecrfocds studied and the types of microorganisms tested for.

Hi (tressed on the following signilieant lindings of the study: I i ~

5.1.3.1 Effect of excessive: human handling on recontamination of food during
presentation, display and sale.

5.1.3.2 Display of cooked foods under ambient conditions resulting III

predisposing food to recontamination.

5.1.3.2 Health risks associated with the LIse of unacceptable or unapproved
packaging materials.
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The speaker highlighted on the recommendations or the study to help improve the safety of

strcetfocds. The recommendations dwelt mostly on raw material source, cooking processes

(boiling, frying and roasting), food display, food handling practices and personal hygiene .

.Highlights of the recommendations are as follows

Raw materials for food preparation must be of good quality. They should come from

reliable sources and be stored at appropriate temperatures and in a manner that precludes

contamination.

Cooking must be adequate and be carried out at the appropriate temperature and time·

.1 '.' para meters to ensure dest ru c t ion 0 f mo st veg etat ive bact eri a'.I I\

Food must be displayed above floor level, covered and kept hot. Cold food must be

reheated before it is offered for sale. In the case of food items where preparation does

not involve microbial in activation step, it is essential -that they are held at 40C or

prepared on demand.

Vendors, workers and consumers should be educated on personal hygiene. The training

should include employees health, undesirable human habits which adversely affect the

safety or toed and environmental cleanliness.

52 \VORKSHOP RECOMMENDATIONS

During general discussions, consensus were reached on the followiru; proposals for improving the

quality of street food delivery in Ghana.
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5.2.1 Training in sanitation for food vendors, their employees and consumers
must be carried out regularly. It must also be one of the prerequisites for
obtaining licence to operate strcetfocd business.

5.2.2 The Henlth Department of Accra Metropolitan Authority should review
the relevant Bye-laws and enforce same. The inspection of premises by
A\/IA should be regular and thorough.

5.2.3 The Ghana Standards Board should liaise with Ama to draw up an
appropriate training programme on sanitation for food vendors.

5.JA Srrcctfood vending nt all unauthorised sites should not be encouraged and
the relevant Bye-laws should be enforced.

5.3.5 Vendors Association should develop realistic code of
ethics to guide their operations. Membership S1 Vendors
must be a criterion for vending relevant street ~ol!l.

Association·II.~
5.3.6 Vendors agreed to pay prescribed rents if approved stalls with

infrastructure support are provided for them.

5.3 CONCLUS10N

In his concluding remarks, the Chairman appealed to NGQ's to consider venturing into the
provision of physical infrastructure for strectfocd vendors. The media practitioners were alsr
entreated to publicise the economic potential of streetfood business, the inherent problems, th:
need for the recognition of the sector by pol icy makers and provision of infrastructural support.
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ANNEX 2.9.1

SFSIG. QUESTIONNAIRE Section: I
Page 1 of2

TITLE CHARACTERISTICS or STREET
FOOD VENDORS (SFV) OV. 1994

1.1 18.I11C

1.2 Age .

1.3 Sex.

1.3.1 M8.lc

1.3.2 Fel118.k

1.4 Religion .

1.5 Region of Origin .

1.6 Education,

II' .&

'I 1.6.1
1.6.2
1.6.3
1.6.4
1.6.5
1.6.6

None
Elcrncntarv/LS. S
Second8.ry/S.SS .. Technical/Commercial
Vocational
Univcrsitv
Others.

1.7 Marital Status

1.7.1
1.7.2
1.7.3

Married
Single

Others .

1.8 ' Family size (Household size) ..

1.9 Children

IAgC(Vr) I
S~x(m/t)

*Age ill descending order
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SFSIG. QUESTIONNAIRE Section: 1
Page 2 of 2

TITLE: CHARACTEfUSTICS Or: STRETT
rOOD VENDORS (SFV) 1'\OV. I994

1.10

1. 10. 1
1.1 0.2
1.10.3

1.11

1.12

1.13

Type of Accommodation ')

Owned
Rented
Others.

Rent per month

Is S.F, your only' Job? Yes/No

1. 13. I Which other job do you do? .

J f answer to 1.12 is No, Please indicate the following:

1.14

·1"& 1.13.2 Ho-v 111:111:' hours pCI' week". .....j .1 i
Why did YOll go inro STD. .. .

1. 15 What job docs you r spouse cia ?

I. 15 j Public/Civil Servant

1.15.2 Private Sector employee

1.153

1..154

1.155

1 15.6
I . 16
1.1() I
1.16.2
I.l6J

ScI f-crnploycd - what fIelds.......... . .

S tudcn t

Unemployed

Others .
lncornc/Salarv per month
Low c 50 {)()())
Medium (> c50 (JOO c 15{) (J(}())

High (> CI50 (JO())
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SFSIG QUESTIONNAIRE

TITLE: STREET rOOD BUSINESS (SFm

2.1

2.2

2.2.1
2. 2. 2
2.2.3
2.2.4

? "- ..)

Section: 2
P:lgc 1 of 2

NOV. 1994

Where is vour business located? .

What type or transport do you use from home to SFI3'!

Trotro
T:lxi
Private car
Others : .

Cost of transport per da) .

2.4 How long have you stayed al the present location?

2.5

2.6

2.7
2.7. 1
2.7.2
2.7.3

2.7.4

2.4. I
2.4.2
2.43
2.2.4

< I vcar
> [ year, <5 years
> 5 years < I 0 YC~lrS
> 10 Years

./Y.i.erc was your previous location ,)

.Number of ye:lrs :It previous location .. . .

Reasons for changing location
Harassment from local. Authoritv
low patronage
Ejection by Landlord

Others . ........ ". , ..... ' .. ,-. ... ... ", ., .. , ... , ,.,

28 What is the nature of vour SFI3'l

28.1 Itinerant Type
2.9.2 Semi-itinerant Type
2.8.3 Fixed Stalls

2.9 Do you own the business place? Yes/No

2.9.1 if the answer is '0. what is the rent per

)

month') .. .



Section: 2
Page 2 of 5

NOV. 1994

SFSIG. QUESTIONNAIRE

TITLE: STREET FOOD BUSINESS (SFB)

2.10

2.10.1
2.10.2
2.10.3
2.10.4
2.105

2.10.6

2. 11

2.12

2.13

2.14

2.15

'I
I'.~

2.16

2. 17

2. IS

2.19

2.19.1

2.19.2

2.19.3

2.19.4

How did you get money to start the business')

B:lnk 10:lll

Loan from co-opcratrvcs
Loan from friend
Loan from husband/Wife
Pcrsonal/farnilv savings

Others

When do YOLI start preparing food')

When do you start selling')

When is your peak selling time')

When do you close')

How 111:111:-:days per week do YOLI work"

When is the peak selling d.tv?

How many employees do you have?

How l11:lny of the employees arc related to you')

2.1 X. I Spccifv the relationship .

What type of work do they do?

preparation

Selling

Cleaning

Others

2.20 How do you IX1)' your employees?

2.20 I cash
2.20. 2 Killd



SI,SIG. QUESTIONNAIRE Section: 2
Page 3 of 5
NOV. [994TITI,E: STREET FOOD BUSINESS (SFB)

2.2 I If you pav cash. what is the m::l:-;il11l1111amount or money you give to each employee pcr day?

2.22 Are you a member ora SFV Association or Group? Yes/No.

2.23 Givc your reason for the answer to 2.22

2.24 Give the name of the Association/Group where applicable

2.25 Do you know if there arc :lny Public Health rules applicable to SF vending? Yes!No

2.26 If answer to 225 is yes, what type or rules do you know?

*2. 27 What major improvements would you expect in thc SFB?

2.27. I
2.27.2
2.27.3
2.27.4
2.27 ..5
2.27.6

Sanitation and hygienic conditions
Use of good qualitv ravv materials
Provision of clean water for washing hands before and after eating
Provision or running water.
Provision of adequate waste disposal systcni
Proper washing/cleaning or serving plates, cooking utensils etc.

2.27.7 Others .

2.2X Do you operate 011 liccllcc'} Yes/No

2.29 Do you p:1Y anv tax? Yes/No

*Improvcmcnts to be indicated in order of priority.
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SrSIG. QUESTIO NJ\IRE Section 2
Page 4 of 5
NOV. 1994TITLE: STREET rOOD BUSINESS (SF'B)

2.30 If answer to 2.29 is yes, please stare the amount paid
per

2.:10. i

2.30.2 Week ...

Day .

2.303 Month

2.30.4 Year. .
2.31 Did you have any training in food preparation') Yes/No.

2.32 If answer to 2.31 is yes then state source of training:

2 .32 . Family member specify .

2.32.2 Friends

2.32.3 School (Formal)

I '.h
1.32A '! Others ..
2.33 Did you have any trainl~1g ill food/cnvironmcutnl hygiene? Yes/No.

2.34

2.34.

2342

2,34.3

2.35
2.35.1
2.35.1
2.35.3

2.36
2.36.1
2.36.2
2.36.3

2.37

If answer to 2.33 is yes. then state source of' training.

Family member specify .

Public health Authority

Others

How often do you LIse protective clothing')
Alwavs

Onen
J ever.

What type of protective clothing do you lISC')

Headgear (cap) etc.
Aproll
Others .

Do you have a medical certificate" Yes/No.
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SFSIG. QUESTIONNAIRE Section 2
Page 5 of 5

NOY. 1994TITLE: STREET rOOD BUSINESS (SFB)

2.38 What do you expect government to do for SFI3? .
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SFSIC. QUESTIONNtdRE Section: 3
Page 1 of 4

NOY 1994TITLE: STREERT rOOD CHARACTERISTICS

3.1 Amount of food sold per d:l~ .

3.2 Type of food sold

3.2.1 Snack
3.2.2 Beverage
3.2.3 Meal
3.2.4 Others.

3.3 Composition of S.F. sold (c.g. Kcnkcy and Fisb. Rice 8:..Beans, Gari &. Beans).

3.4 Predominant raw materials used , ,

3.5 Ot\?cr' ingredients
l~

+here clo you buy your raw materials/ingredients?3.6

3.61
3.62
3.6.3
3.6.4
3.6.5

Market/D istribu tor
rarm
Shop/retailer
Hawkers
Others .

3.7 What arc your reasons for buying from the SOLI rcc stated?

3.7.1 Cheap
3.7.2 Rcadilv available
3.73 Good credit facilities
3.7 A Good service
3.7.5 Good quality

3.3 How do YOLI pay for the raw materials/ingredients?

3.8. I
3.~.2
3.8,3

Cash
Credit
Others ..
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SFSIG. QUESTIONNAIRE Section: 3
Page 2 of 4

NOV. 1994TITLE: STREET FOOD CHARACTERISTICS

3.9 Where is the food prepared?

3.9. I On site (vending)
3.9.2 At home awav from vending site
3.9.3 Others ....

3. 10 Where is the food solei')

:;.Io I
3.10.2
3.10.3
3.10.4
3.10.)

J\r construction site
Around offices
Around Factories
At Schools
At Lorry Parks/Taxi R:1nks

3.10.6 Others .

3.11 If food is sold-away from the cooking site. how long docs it take to transport the food? .
i: , ~

3.12 _/ ~klt type of fuel do you use in cook ing? j l

3.12.1
3.12.2
3.1;2.3
3.12.4
3.12.5

Firewood
Charcoa!
Electricity

G:1S
Others .

3.13 State the storage facilities you have for the followillg:

3. 13. Raw materia! s

3. I 3 .2 Other ingredients

3. I 3. -, Cooked food.)

J. 13<1 Serving plates/ bowls
3.13 . ) Cleaning materials

3. 14 What type of equipment/utensils clo you use far the preparation/cooking of the food '7
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SFSIG. QUESTIONNAIRE Sect ion: 3
Page 3 of ,4

NOV. 1994TITLE: STREET rOOD CHARACTERISTICS

3.14.! Specify the ruain matcrial component in 3.14

3.14.2 Specify the material for selling

3.14.3 Specify the materia! for dishing out

3.144 Specify the material for serving

3.15 How is the food displayed for sale?

315.1
3.152

On table
III cabinet with glass
In cabinet with insect screen
On fire
Others .

3.15.3

II.~
3.16 '

3.15.4
3.15.5

Do YOLI prepare food in bulk or according to demand?

3.17 Quantity prepared per

day .

Quantity sold per cb~ .

3.19 What do vou do witl; leftovers')

3.19.1 Sold next dav How stored?

3.19.2 Mixed with new food. flo« stored')

3.19.3 Eaten bv family members. .

3.194 Given as girt to helpers/employees.

3.1.9.5 Others .
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SFSIG. QUESTION IAIRE Section: 3
Page 4 of4
NOV. 1994TITLE: STREET rOOD CHARACTERTS'I'ICS

3.20

3.20.1
3.20.2
3.20.3
3.20,.4

3.20.5

3.21

3.21.1
3.21.2
3.21.3

How often do you havc leftover food ')

Evcrvdav
Once a week
Twice a week

Three times a Week

Others .

Why do you prepare tile food Y'OLl sell?

Know how
Reputation
Taste of consumers

3.21.4 low cost products
3.21.5 Family tradition
3.21.6 , Easy to transport, store. preserve. reuse

I
'·h

3.21.7' Others .
j 1\

3.22 Who are your customers')

3.22.1
3.22.2
3.22.3
3.224

School children
Wage workers
Traders

Others

3.23 What is the average sale per customer')

3.23.1
3.23.2
3.23.~
3.23.4
3.23.5
3.23.6

e 100 - 119
200 - 299

300 - 399
400 - 499
500 - 599
>600
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SFSIG. QUESTIONNAIRE Section: 4
Page 1 of 2
NOV. 1994TITLE: STREET FOOD ENVIRONMCNT

4.1 State the source of water Ior the following
4.1.1 Cooking
4.1.2 Drinking
4.1.3 Washing

4.2 State the quantity/amount ofwater used dailv for the
following

4.2.1 Cooking
4.2.2 Drinking
4.2.3 Washing

4.3 How do you store water for the following')

4.3.1 Cooking

4.3.2 Drinking

4.J.~ \V:lshing A it
4.4 How do you dispose of garbage and waste water?

44.1 Garbage at stall level. .

4.4.2 Final garbage disposal

44.3 Waste water at sta II level .

44A Final waste warcr clispo al .

.5 Who washes plates/bowls?

'-* .5.1
4.5.2

Self
Children

Employees
Others . .

453
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SFSIG. QUESTIONI AlRE Section: 4
Page 2 0[2
NOY. 1994TITLE: STREET FOOD ENVIRONMENT

4.6 How often is the water 1'01' washing plates/bowls changed')

4.6.1 When it is found to be dirty
4.6.2 At the end ofthe business dav
4.6.3 Others .

4.7 What type of cleaning, agent do you USL,J

4.7:[ Bar soap
4.7.2 Powdered soap/detergent
4.7.3 Ash
4.7.4 Sane!
4.7.5 Others .

4 . g What is the vehicular traffic state or the SF' vending
site?

4.8.\
4.8.2
4.3.3
4.8.4

Light/Low always
Medium alwavs
Hcavv alwavs- -
Heavy only during rush hours

t'·\'
./

4.9 What material is used for the construction of!

4.9.1
4.9.2

4.9.3

Prcpration Area
Storage Area
Serving .. Area

4. 10 What is the cost (and the YC:1f) of construction of structure'} .

4.11 If given a choice would you continue as a Sf vendor?

Yes/No. Why .

4.12 Attitude or respondent

4.12.1
4.122
4.12.3

Very co-operative
Co-ope rat ive
Reluctant.



SFSIG. QUESTIONNAIRE Section 5
Page 10f4

TITLE. CHARACTERfSTICS or STREET rOOD
CONSUMERS (SFC) NOV. 1994

5.1

5.2

5.3

5.4

5.5
5.G

5.7

5.~

5.9 ,

:lIl1C

Age

Sex .

5.3.

5 .3. 2

Religion .
Region of Origin ..
Education

·1"&

5.6. I
5.6.2
5.6.3
5.6A
5.6.5
5.6.6

Marital Status
5.7.1

5. 7. 2
57.3

None
Ele1l1cntarv/J SS
Sccondarv/SS'S, Technical. Commercial
Vocational
Univcrsitv
Others .

Married
Single
Others

Type or Accommodation
5. X. I owned
5X2 Rented
5.S.3 others

Rent per month

S.IO Type ofjob

5.10.1
5.10.2
5.10.3
5.10.4
5. I o.s
5. 10.6

Pu bl ic/ci vii Servant
Private Sector cmplovcc
Sclt-cmploycd
Student
Un-employed
Others.
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SFSIG. QUESTIONNAIRE section: ~
Page 2 of 4

TITLE: CHARACTERISTICS OF STREET FOOD
CONSUMERS (SFC) NOY. 1994

5.11 lncomc/Salary per month

5.12

5.13

5.14

5.15

5.16

,!I.L

517 .

5. 18

5.19

5.19.1
5.19.2
5.19.3
5.19.4

5.19.5

5.11.1 Low ( _ < c 5U (00)
5 112 Medium (>c 50 000 < ¢ 150 000)
5.11.3 Higb (>C 150 0(0)

Total expenditure on Food and Beverages per day.' .

Expenses on sr per d:1Y

Why do you patronisc ST') .

How manv times in a day do YOU cat S.F·)- -.

Which meals do you cat from srv ')

5.16.1
5.16.2
5.1(,,3
5.16.4

Breakfast
Lunch
Dinner

Between Meals

How many davs in a week do you cat SF.') .

Do you patronisc food from a particular STV all the time'.' Yes/No.

If answer to 5.18 is yes what arc the reasons?

Close to home
Low price
Good taste
Credit facility

Others .
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SFSIG. QUESTIONNAIRE section: 5
Page 3 of 4

TITLE: CHARACTERISTICS OF STREET FOOD
CONSUMERS (Sf C) NOV. 1994

5.20 What criteria do you consider in selecting a S. F.V with reference to your choice of food?

5.20.1
5202
520.3
5.20.4
5..205
5.20.6
5.20.7
5.20.~
5.20.9

Close-to work place
Close to home
Good taste
Good quality
Large quanti ty
Good service
Vendor cleanliness
Low price
Credit facilitv

5.21 Where do you usually have sr ')

,1"&

5.21.1
5.21.2

5.213

5.214

Near home
Work place

"En route"

Others... .

5.22. What is vour 1110stfavourite SF')

5.13 Why is it the most favouritc food')

5.21.1
5212
5.23.3
5.24.4
5.24.5
5.23.6

Quantitv is good
Q1I3Iit~· is good
T3Sk is good

Price is low
Available anvtimc/anvwhcrc. .

Others .

5.24 Do you belong to a COIlSlIIllL'l assocuuion? Yes/No

5.25 Give your reason for the answer to 5.2L~



SFSIC. QUESTIONNAfRE SECTION:5
Page 4 of 4

TITLE: CHARACTERISTICS or STREET FOOD)
CONSUMERS (SFC)

5.26 Give the name of the association where applicable

...................................................... ,." ~

5.27 What improvements would you like to see ill the Sf13')
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ANNEX 4.1

4.4 LIST OF PARTICIPAl\:TS

1.

2.

I I.~

'I

4.

Mr. LE. Y:tnkcv

Mr. J .K. Od:u11C-D:1rk\\:l

Dr. E. Collison

Mrs. P Lokko

5. Mr. J. L:1I)'ca

* 6 lrs. E. Otoo

* 7. M rs Rcgl!1:l \'o\\"otor

* ~. M r. J. Tcttcvi

* L on Mcmbers of the Lac:11 TC:1!11.

Gh:ln:l St:lnd:lrds Board

Gh:ln:l St:lndards Board

Dcp:lrttncnt of Nutrition &

Food sci~ncf, University of

Gh::tn::t

rood Rcsc:lrch Institute

Accr:l MetrOpolitan

Asscmbly

Food Rese:lrch Institute

Gh::t!1::tSt:lndards Board

:GI1:ln:l St::tnd:lrds Board
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Sf-SIG v I\. 'NEX 5.4.\

LIST OF PART!ClPANTS

1. Marian Adum-Atta (Mrs) Metro Education Officer (Sch.
Feeding Programme

2. Mercy Adofo Ghana Traditional Caterers
Association

3. Janet BO:ldu Ghana Traditional Caterers
Association

4. Bertha AlIleg:wi Chnu« Traditional Caterers
Association

S. Edith Adela Ghana Traditional Caterers
Association

6. Gifty Darko

I J.~

'I7. P.A. Danquah

Ghana Traditional Caterers
Association

Ghana Traditionol cll~rers
Association

8. E.E. Apraku Ghana Traditional Caterers
Association

9. Rose Wutsika Ghana Traditional Caterers
Association

10. Moses Azure

I l. R.D. Bunney

12. Anthony Adotey

13, Peter All1l1ZLI

14. Christopher Asicdu

'I 5. Ebenezer Odjawo

16. Stella Ojocey

Khcbab 'Sellers Association

Ministry Of Trade & Industry

Department Of Health (AMA)

Department Of Health (AMI\.)

Ghana Broadcasting Coperation (T V)

Ghana Broadcasting Coperation (T. V)

Ghanaian Times Coperation
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Ghanaian Timcs Corporation

\7. \Villiam Ohene
Gh;}naian Times Corporation

18. James Asantc

19. Eunice Mclca

Ghana Broadcasting Corp

(Radio ews )

* 'estle Gh;\ll;\ Limited

20. Salomcy A.
* Nestle Ghana Limited

21 Victor \Vircko
Ghana Standards Board (GSB)

22 Nii 00000
Ghana Standards Board (GSB)

23. A.E.OWUSLI

24. Mrs. R. Obuobi
Ghana Standards Board (GSB)

25. Dr. E.K Marlo
Ghana Standards Boarel (GSB)

27 r--k L.E Yankey

Ghana Standards Board .(Grf)
Ghana Standards Board (GSB)26.'

I.~
Nlr. A.O ~tiforo

28. Dr. J. Odamc-Darkwa-
Ghana Standard Board (GSB)

29 Dr. F..K Collison
D.: 'f.S University of Ghana

30 Mrs P Lokko
rood Research Institute

MOI-lD - AM/\ .
31. Mr. JO. Laryea

* _ Agency represent:n£, ! 'GOs that have inten.:st in street food programmcs
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SFSIGV ANNEX 5.4.2

G}~NASTANDARDSBOARD
WORKSHOP ON THE STREET FOOD SITUATION IN GI-LA.NA (SFSIG)

1. DATE : THURSDAY, 1996-11-28

2. VENUE: G.S.B CONFERENCE ROOl\'1

3. REGISTRATIO.

4. INTRODUCTION or CHA1RfvfAN 0930
BY MR. L.E. YANKEY, GSB.

5. OPE [1 G R.EMARKS BY CHA1RMA
REY.(DR.)E.K. MARFO. DIRECTOR, GSB 0935

I

6. -r:Rl1.TC1 REVIEW OF SFSIG BY
rv R.. A.O NTTFORO, GSB 09:45

7. COFFEE/TEA BREAK 10: 15

S. ·TOPTC II DATA COLLECT[O 1 - STREET FOOD lNTRASTRUCTURE
BY MRS. P. LOKKO, FOOD RESEAR.CH fNSTITUTE 10:45

9. TOPIC III QUALITY ASSURJ~NCE/HACCP STUDY
o STREET FOOD BY MR ODA.M.E-DAKWA, G.S.B 11:15

10. DISCUSSIONS 11 :45·

11.' CHA1RMA1~~'S CLOSING REMARKS/WORKSHOP
RECOMTvfE?\TIA TIO rs 12:30

!2. VOTE or THr\NKS BY MR. 1.A. LARYEA. A.Mi\ 12:55
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1.13

1.13.1

1.13.2

1.13.3

13.4

·II.~
1..13.5

1.13.6

1:13.7

1.13.8

I

!

I
J
i
i
i
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TABLE-2

Products packaged in glass bottles or jars

Product Char-acteristics Remarks

Pito brewing Alcoholic beverages brewed
from sorghum (local beer)

Bottled after with no
cover

Palm wine tapping Alcoholic drink from the
palm tree

Bottled after with no
Cover

Iced water Kenkey mashed in water Bottled after and
Iced kenkey and sweetened chilled
preparation

Hausa beer Spicy sweet non I Bottled and corked
sometimes alcoholic drink with fOlde~ ptfer

1,1.

Akpeteshie fJr Local gin distilled from Bottled and stored
palm wine or sugarcane long periods

Tigernut -Sweetened tigernut Kept in jars without
Milk extract curdled by boiling cover

Essuman (1990)
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TABLE 3

Products disQlayed in glass sided boxes

Product Characteristics Remarks

Pastries Cakes, doughnuts, buns Sold wrapped in paper

Confectionery Milk toffees, roasted
ground nut or copra candy

Sold wrapped in paper
Polythene pouch

Fula Cooked millet dough moulded
into balls

Made into sweetened
drink after purchase

Fried foods Plantain, yams, etc. Sold wrapped in paper

Tigernut
Milk

see table 2 Jars kept in glass
sided boxes

'I i,\

Essuman (1990)
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TABLE 4

Products packaged in leaves

Product Characteristics Remarks

Fante kenkey Cooked fermented maize
dough

Wrapped in plantain
leaves before cooking

Gn kenkcy Similar to Fante kenkey Wrapped in maize sheath
before cooking

Abolo Baked of steamed maize dough Cooked in leaves of
thespesia populnea

Apitsi Mixtuture of baked ripe
plantain and maize flour

Baked and sold in
thespesia populnea

Agidi Light maize products for
for invalids

Wrapped in It{ves
of marantoc1ea spp.
soon after- cooking

Estew Another type of Fante
kenkey

Wrapped in plantain
leaves after cooking

Cooked rice, beans Stored in large pans
small quantities
wrapped in thespesia
populnea leaves when

soil

ESSlIIl1an (1990)
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Products Racked in llilMI

Product Characteristics Remarks

nrc!ld From wheat tlour

Fish Smoked or fried

Ripc plantain Roasted or fried

Pastries Doughnut, meatpies, cakes

Meat Fried turkey tail, chicken,
pork (roasted)

Yam Fried or roasted

Groundnut Roaste0

Roasted maize Sometimes packed
in a special
unshaped paper
container

Essuman (1990)
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TABLE 6

Products Packed in Rolythene ba~

Product Characteristics Remarks

Bread Usually packed by the
retailer

Confectionery Milk toffees Plain sheets wrapped
around candy and
knotted

Ice lollies Frozen sweets (horne made Plastic coups
ice cream) normally used

Groundnuts Roasted I For both bulk
I stora~1 and small

'l"~ re~ail u its

Popcorn Roasted maize

Gari Roasted cassava dough

Sugar Granulated Packed in small units
for retail

Nmadaa Non alcoholic maize Normally served in
drink calabash

Iced water Normally served in
cups and bottles

Essuman (1990)
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APPENDIX :3

Some Recommendations made by respondents towards the
improvement of street foods delivery

Recommendations

1. Selling sites should be kept clean

2. Food should be cooked and solei in permanent structures with seats and screens to keep
off flies

3. Vendors should be clean and neatly dressed

4. Food should be covered or sold, in screned boxes

5. Serving plates, cups and cutlery must be cleaned

6. Need for a monitoring team to check activities of vendors and to set standards for their
operatio~~ A J i
APproJriate authorities ( e. g Home Science Dept.) to orgaruse periodic education on
basic hygiene and nutrition for vendors

7.

8. Drinking water must be kept Clean and safe

9· . Water for washing plates & cups must be changed frequently

10. Vendors should use appropriate serving tools and avoid using bare hands for serving food

1 1 . Vendors should be registered and made to form an association

12. Enough drinking cups should be provided

13. Patrons must insist on hygiene surrounding

14. Children should not be allowed to handle cooked for before it is served

15. Cement paper and printed materials should not be used as food wrappers

16. Left-over food should not be sold

IRS
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17. Food must be kept hot/warm

18. Enough clean and dry napkins, or hand towels should be provided

19. Vendors should minimize talking while serving

20. Vendors must not use serving hands to receive money

21. Pipe-borne water should be provided at selling sites

22. Proper washing areas with good drainage should be provided

23. Vendors who cannot maintain hygiene practices should be stopped from operating

24. Refuse disposal bins should be covered or food sold near open gutters

Opare-Obisaw (1990)

25. Vendors should wash and clean, their hands of ten

1~9
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/\PPENDIX 4

Nutritional Studies on Street Foods
"'~'

(a) The nutritional importance of street foods in central Accra.

(b) A study of some brands ofIruit juices <lnd drinks.

(c) Nutrient analysis of some local fruits and vegetables.

'. "
(d) Nutritional value of bread ami its composition in Accra.

(e) Changes in some biochemical and biophysical characteristics oC kcnkcy during processing,
,'.

,~

(f) Food purchases and nutrient values or lurch or l.cgon workers.

(g) Processing, storage, chemical and organoleptic characteristics of bolt led Ahci.

(h) Quality of fooel on the market.

(i) Changes in the cyanide content or cassava during the traditional processing into Gari and
Kokontc.

S t u (~, 0 !frthcvariabi IiIY in chemica I co m posi I.0nor Ghanaian so IIps. and .L
. I'

(i)

(I\.) Exposure of processed foods to sunlight, effect on chemical and organoleptic
characteristics.

(1) Phytic acid and Oxalic acid contents of some foods eaten in Chana.

(m) Weight changes and the effect 011 (he eating qualities of gloapcs fruits between hat-vest
and c~nsumplion,

(n) The nutrient content of some legumes consumed in Ghana and their role in the diet.

(0) The effect of cooking and processing on the Vitamin C content of some Ghanaian staf)!c
foods.
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