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KNOWLEDGE AND PRACTICES OF STREET FOOD HANDLERS AMONG BARI 
IMAM COMMUNITY

ABSTRACT

Background: Street food includes the foods, snacks, and beverages prepared in street and public areas. Some street foods are “ready 
to serve” while others are prepared as per demand of customer.Most of the street food handlers in Bari Imam Community do not have 
enough knowledge about healthy food handling prac�ces.

Methodology: A descrip�ve, cross-sec�onal study was conducted in Bari Imam Community among 60 street food handlers. A 
structured ques�onnaire was used for assessing food handlers' knowledge, a�tudes and prac�ces. Overall, 31 ques�ons were asked 
to determine hygiene and food handling prac�ces among food handlers.

Results: The results show there is correla�on between the hand washing prac�ces among the educated and uneducated vendors 
before cooking. The vendors at metric level have more awareness about hand washing prac�ces. Out of 60 par�cipants 57 were 
maintaining hygienic prac�ces before cooking while 3 were not. The hand washing ra�o of matriculated is 31.6% while 68.3% are 
others. Similarly out of 60 par�cipants 22 are aware of food contamina�on and diseases while 38 are not aware of this. The ra�o 
includes 36.6% are aware and 63.3 are not aware of contamina�on of food and diseases. Out of 60 par�cipants 9 were using caps and 
gloves while 51 par�cipants were not using. The percentage shows a huge difference between the vendors' i.e 15% for yes and 85% 
for  no.

The results reveals that the par�cipants were 60 out of which only 24 par�cipants were using gloves while handling food and 36 were 
not using. 40% of the par�cipants are using and 60% stated that they are not using.

Conclusion: Street food handlers in Bari Imam community were assessed in this study regarding their food handling prac�ces. It 
revealed that most street food makers lack knowledge about food and they have not received any kind of food safety training. 
Government and policy making organiza�ons should pay a�en�on to improve safety of street food.

Keywords: Street Food, Street Food Handling, Street Food Hygiene.

Food and Agricultural Organiza�on defines  Street food as 'ready-
to-eat food and beverages prepared prepared and/or sold by 
vendors, especially in streets and other similar public places'. 
Street foods are usually low priced as compared to foods served 

1in restaurants . The only drawback of street food is that it falls 
under the category of junk food. A large part of junk food doesn't 
contain any nutri�onal or health benefits. Street food venders 
are the actual figures who have a significant impact on the food 
safety and can prevent food contamina�on throughout food 

2supply chain .

A major part of popula�on all around the world consumes street 
food daily, making it a handy diet for many individuals in 
developing na�ons. This consump�on significantly boosts the 
economy and supports the livelihood of millions of people who 

3live in poverty .

Most street food handlers are frequently less or uneducated and 
lack sufficient knowledge.

Mul�ple factors like personal hygiene, resources availability, 
cultural characteris�cs, vending experiences and vending 
environment can have profound effect on safe food handling 
prac�ces. Factors like improper food handling, poor sanita�on 
and lack of running water etc. are much linked food borne 

4diseases . Majority of the street food handlers have not received 
any kind of food safety training. In some developing countries, 
street food has been associated with outbreaks of food borne 

5diseases . 

In Pakistan, during recent years there is an increasing trend in the 
6sale and consump�on of street food . Mostly street food is 

consumed in urban areas of Pakistan due to unemployment and 
limited work opportuni�es. That's why people preparing these 
street foods have limited knowledge about food safety and 
hygiene prac�ces. Lack of knowledge about personal hygiene, 
workplace sanita�on, uncovered food and food display were a 
few contribu�ng factors towards public health risk. In Bari Imam 
Community, there is high trend of street food consump�on and 
sale. Most of the food handlers are not educated enough and 
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haven't received any kind of food safety training from Food 
Authority Organiza�ons. Due to this reason, there is poor food 
handling and distribu�ng prac�ces.

In developing countries many people use street food. 2.5 billion 
people consume street food worldwide in rou�ne. Because of 
their busy work schedules most of the popula�on is dependent 

7on street foods as they spent very li�le �me in their homes . 
Secondly street foods are easily available, rela�vely less 
expensive and offer a variety of foods to the consumers. 
Unemployment and poverty are the major factors which 
influence the people to get into street food business as minimal 
resources are required to set up. Therefore worldwide street 

8food industry is growing in a very fast speed .

Food safety and hygienic condi�ons have been ignored since long 
here in Pakistan, therefore food borne disease are common here. 
Lake of effec�ve infec�on control programs in Pakistan made the 

9task to es�mate food borne disease burden even tougher . To 
ensure safety of the food street is an important public health 
priority. Street food venders and consumers must be aware of 
the basic food safety principles and measures. In addi�on 
monitoring of street food regula�ons, ins�tu�onal efforts and 
interven�ons and involving all the stakeholders are essen�al to 
accomplish street food safety ini�a�ves.

Various factors like unsuitable temperature, inappropriate �me 
interval, weather condi�on, unhygienic ac�vi�es, food stuff from 
insecure origins, unacceptable handling of foods, poor self-
cleanliness, improper cleaning of cooking materials, using 
untreated water, and improper food storage are the main causes 

10of food borne diseases . Study abroad indicated that food 
11handling prac�ces among food handlers were very poor .

Poor personal hygiene and prac�ces of food handlers in the 
developing countries is due to the poor implementa�on of food 
safety regula�ons, hence food safety standards are not strictly 
followed. Increasing global popula�on, risk of food borne 
diseases is very high. So conduc�on of a food safety survey in 
developing countries is essen�al to assess the food safety 
condi�ons in restaurants and to propose suitable remedial 
measures for improvement.

World Health Organiza�on (WHO) (2015) claimed that about two 
million incurable cases of food poisoning is adding to the 
prevalent scenario annually in industrialized na�ons. WHO 
further es�mated that 600 million food-borne diseases each year 
were related to poor food safety and hygiene prac�ces with 

12420,000 deaths. . According to WHO 2015 report, food-borne 
diseases affect more than 1/3 of the total popula�on in 
developing countries each year. Risky food prepara�on and 
handling by Street food vendors have made food safety concern 
for public health. Most individuals nowadays have their meals 
outside their homes, which are vulnerable to disease caused by 

13contaminated food . Furthermore, food safety is not priori�zed 
in developing countries; consequently, millions of people get 
sick, and hundreds of thousands die from consuming food that is 

14unsafe .

Ramful (2017) reported that good hygiene prac�ces ensure the 
safety food handlers and consumers. Good hygiene prac�ces 
include head covering, appropriate footwear, regular hand 
washing, frequent glove changes, no jewellery, watches, or any 
other items in the food handling areas. Despite good knowledge, 
a�tude, and self-reported prac�ces, there may be poor 

15performance in hygiene and food safety prac�ces . Clean street-
food clubs should be encouraged as one mechanism to recognize 
street vendors' needs and to learn from consumers' demands, so 
that the awareness of street-food vendors towards food safety 

16,17standards is strengthened .

The par�cipants' rights were taken into account. Par�cipant 
engagement was en�rely voluntary. The par�cipants also had the 
op�on to par�cipate voluntarily, decline, withdraw, maintain 
confiden�ality, and ask ques�ons. People who refused to provide 
informa�on were kept safe from coercion, physical damage, and 
financial incen�ves. They were also not compelled. The 
par�cipants were given an informed consent form so they could 
understand the objec�ves and advantages. Addi�onally, 
confiden�ality was upheld during data collec�on. Data from all 
par�cipants was guaranteed to be hidden under the right to 
anonymity.

For this study, we used a cross-sec�onal conven�onal study 
design; a sample of 60 individuals from the streets of Bari Imam 
Community located in Islamabad, Pakistan was taken. The 
sample was selected to be 60 par�cipants. Openepi.com was 
used to calculate the sample size. For the research data bases 
Google scholar, CINAHL and Pub Med were used. A consent form 
and ques�onnaire for the interview was developed by our group 
and finalized by the faculty at Shifa College of Nursing, Shifa 
Tameer-e-Millat University, few modifica�ons were given 
according to which the ques�onnaire was modified. The consent 
form was developed following the guidelines men�oned in Polit 
and Beck, Edi�on 10, 2021. The consent form was wri�en in 
English at first, then it was translated and printed in Urdu, as it 
was the language of the target popula�on. Before the interview 
the par�cipants were asked to sign the consent. Ques�onnaires 
were developed, which were modified from a tool developed by 

18Letuka . Formal permission for tool use was taken via email. The 
validity of the tool was checked by Pilot Tes�ng. It was a 
structured ques�onnaire.

Interviewer administered tool consis�ng of close ended 
ques�ons, the par�cipants were given op�ons for their answers. 
No Jargon's were men�oned in the ques�onnaire. All 
par�cipants answered all the components given in the 
ques�onnaire. The interview did not take more than 10 minutes, 
the expected interven�ons were explained to the par�cipants. 
No false assurances given. The par�cipants were all above 17 
years in age.

METHODOLOGY:
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Pilot tes�ng was done before taking final data collec�ons.15 
par�cipants were involved in Pilot tes�ng a�er which 
ques�onnaire was modified. A�er selec�on of final 
ques�onnaire, we have taken the data of 60 par�cipants. A 
ques�onnaire consists of 31 ques�ons. It was divided into three 
parts first part was about consent form the second was about 
demographic data and the third part include ques�ons that were 
about assessment of knowledge and prac�ce of street food 
handlers in Bari Imam Community.

The sta�s�cal analysis was performed by using SPSS version 25. 
The descrip�ve sta�s�cal analysis was u�lized for compu�ng this 
study mean finding, percentages, and frequency.

The data was collected via ques�onnaire developed by the team. 
It was a convenient sample. Chi-square test was applied by using 
cross-tabula�on. The two variables are correlated with each 

other and the significant and non-significant results were 
iden�fied.

Comparison of dura�on of street food selling and the 
knowledge about food safety prac�ces

Result showed that street food workers having work experience 
more than 5 years have good prac�ces of street food handling as 
compare to those who has work experience less than 5 years 
(Figure 1). Out of 60 par�cipants 27 have knowledge about food 
safety prac�ces while 33 do not have knowledge. So, the ra�o of 
food safety prac�ces among the vendors have knowledge is 45% 
and those who do not have knowledge is 55% (Table 1).

RESULTS
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This study shows mostly par�cipants are unaware of food safety 
knowledge and prac�ces of food handling methods. The 
surrounding of most stalls is unhygienic. Most of the shops were 
built on road side, dust and smoke from traffic vehicles were 
major source of food contamina�on. In rainy days, splashes of 
mud fell over the stalls and some of the foods are uncovered have 
seen in the Bari Imam Community area. The par�cipants are 
usually seen preparing food with bare handed and also allowing 
their costumer to touch the uncovered food. Flies were si�ng on 
uncover food. They also contain lack of knowledge about the 
safety of food. Their aim was just to sell their food items and earn 
money. Most of the par�cipants didn't take any food safety 
sessions. Personnel hygiene prac�ces were also not good. Some 
of the par�cipants also told that they work even they are sick. The 
educa�onal qualifica�on is also affec�ng the target topic, the 
par�cipants who are metric and above metric have be�er 
hygiene prac�ces then those who are less educated.

A�er the collec�on of data, teaching plan and strategies were 
developed according to the needs and learning abili�es of the 
target popula�on. Par�cipants were informed prior to the 
teaching implementa�on to avoid any kind of external 
interrup�on. Different materials were prepared for the teaching 
purpose by the mutual discussion of group members. Budget 
was also decided within the group and equally distributed 
among members. Teaching was provide on mul�ple topics 
including detailed handing washing, food contamina�on, food 
safety prac�ces, and use of PPE. Personal Protec�ve Equipment's 
were also prepared to distributed among the target study 
popula�on. At end of the teaching session the par�cipants were 
re-evaluated through ques�oning and re-demonstra�on. 
Sustainability was also checked a�er one week of teaching and it 
was observed that the par�cipants were following the safe food 
handling instruc�ons. PPE were also being used by the food 
handlers at the cooking as well as food serving areas. This study 
revealed that more work is needed related to safe street food 
handling in Pakistan. Proper training and guidance can be 
beneficial to street food handlers as well as its consumers.

Par�cipants were coopera�ve and eager to learn. Due to strong 
group par�cipa�ons the data was collected within �me and in 
smooth manner. Teaching was successful due to ac�ve 
par�cipa�on of both learners and group members. Par�cipants 
were willing to a�end food safety training sessions in future.Time 
constrained because the data collec�on and implementa�on 
was done during the college hours and on specified days. 
Difficulty in controlling public at road side and their needless 
interrup�on due to noisy environment. The par�cipants felt 
threatened that it will affect their business nega�vely. 
Par�cipants were busy due to their peak working hours and had 
difficulty in paying a�en�on. All par�cipants were asking for 
incen�ves but this can not be done due to limited budget.

Street foods play an important role in causing different food 
borne diseases. Street food handlers in Bari Imam community 
were assessed in this study regarding their food handling 
prac�ces. The majority of the street food sellers did not exercise 
good hygiene. Both the educa�onal background and income 
level were deemed inadequate. The environment where food 
was sold was in poor condi�on (dirty). Smoking was also not 
prohibited around kitchen area.

Awareness must be completed in a persistent way. Road food 
sellers ought to guarantee that the utensil and environmental 
elements ought to be slick and clean. Individual cleanliness of 
road food merchants ought to be completely observed to shield 
populace from irresis�ble infec�ons. Their nails ought to 
appropriately be managed and hands ought to be liberated from 
bruises. Smoking is an evil propensity. It ought to be stayed away 
from par�cularly during preparing and serving food. Equipping 
food handlers with training on food safety and hygiene prac�ces 
is crucial as this knowledge has a significant role in decreasing 
and hopefully avoiding food poisoning through produc�on and 
distribu�on of safe food. 

Future studies should also assess how the corona virus disease of 
2019 (COVID-19) has affected food handlers' understanding of, 
adherence to, and a�tudes towards, food safety. Government 
and policy making organiza�ons should pay a�en�on to improve 
safety of street food. This is highly recommended based on the 
findings of this research.
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