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Food safety means handling,
storing and preparing food to
prevent infection.

Food safety helps make sure
our food keeps enough
nutrients for us to have a
healthy diet.

What is Food safety



Why is it important to keep food safe
 Food causes more than 200 diseases, ranging from diarrhea to cancer

More than 200,000 persons die annually in Nigeria from consumption
of  contaminated food alone (World Health Organization)

Approximately 32% of  cancers are attributable to dietary factors as a
whole (Willet, 1998)

 Substantial increase in cancer incidence in Nigeria in recent years (Jedy-
Agba et al., 2012)

One-hundred thousand new cases of  cancer in Nigeria yearly

 Food processing methods/sales of  processed food items in Nigeria are
poorly—if ever—regulated

Majority of  Nigerians involved in food processing do not have formal
training on food safety issues or related techniques (Chukwezi, 2010;
Omemu and Adoreju, 2008)



GLOBAL BURDEN OF FOODBORNE DISEASES (WHO)







Food poisoning cases in Nigeria



Note: A number (50%) of  food poisoning cases especially in the rural part of  Nigeria go
unreported



Microbiological food safety
 Food containing harmful microorganisms

(bacteria, viruses, parasites) or chemical
substances is responsible for more than 200
diseases, ranging from diarrhoea to cancers

 Publications exist on the isolation of pathogenic
microorganisms from ready-to-eat food and
drinking water in different parts of Nigeria.



 15% agreed to storing
and reheating leftover
food for customers

 Hand washing was poor
among food handlers

 Most of  them had poor
personal hygiene

 70% of  those
interviewed had no
medical examination
before employment

 52% had no knowledge
of  basic health
education



 53% of  respondents
had no training in food
hygiene and safety

 57% did not know that
microorganisms could
contaminate food

 Bacillus cereus and
Staphylococcus aureus
were the most isolated
bacteria

 Salad, meat pie and
fried rice were the most
contaminated





Food handling
 Chopping board

 Water for cooking and
dish   washing

Eggs

 Fruits and vegetables

 Meat processing

Suya

 Edible worm/Snail



Food storage

 Soup

 Tin tomatoes

 Salad



Escherichia coli

 Bacterium
 Normal flora



STEC CONTROL

STEC CONTROL

Source: Omoruyi et al. (2017)



Bacillus cereus
Patient with diarrhoea Bean flour (Okpa cake) Melon soup (Egusi)

Source: Mgbakogu and Eledo (2015)



Food processing

 Unhygienic environment and
personnel

Undercooked food

Cooking utensils

Lifestyle



Chemical Food Safety

 A number of  chemicals used
in food are known to cause
cancer

 These chemicals are present
in our diet either by deliberate
additions, inadvertent
contaminants or compounds
formed as a result of  food
processing



Compounds deliberately added to food

1. Potassium bromate (PB):
Strengthen dough and allow higher rising during baking
Under the right conditions (PB) will be completely used up in the

baking bread
However, if  too much is added, residual amount will remain, which
may be harmful if consumed
Carcinogenic (Kurokawa, 1990)

Ban on the use of  PB:
Japan (1980)
Europe (1990)
China (2005)
Nigeria (2005)
India (2006)





2. Azo dyes:
Colouring agents in cheese balls, most soft
drinks etc.

Most azo dyes have been banned in the US and
within the EU but unfortunately, are still
heavily used in Nigeria



Inadvertent contaminants

1. Pesticides:

2. Heavy metals: Lead and mercury

3. Cyanide in cassava meal

4. Endocrine disrupting chemicals: Sachet pure
water

5. Polyaromatic hydrocarbon in vegetable oil





Compounds formed as a result of  processing

1. Polyaromatic hydrocarbons
Suya, dried/roasted meat

2. Milliard reaction
 Browning of  bread

3. Cyanide in cassava meal

4. Aflatoxins



70% of  food items investigated had chemical compounds that could cause cancer



Food security
Food security exist when all people, at all times, have
physical and economic access to sufficient, safe and
nutritious food to meet their dietary needs

 170 to 180 million people in Nigeria
National poverty rate (46 % in 2009)
 Inflation at 16.5 % (as at 2016)
 70.8 % of Nigerians live on less than one dollar a day
 92.4 % live on less than two dollars a day (Human

Development Report, 2006)



Is there food security in Nigeria

263 million Nigerians by 2030



Where do I come in ?
Shortfall in domestically

produced food in Nigeria
despite our arable land

3.2% increase in growth
rate annually

Growth in food
production less than one
percent

Nigeria depends so much
on food importation



Common mistakes mothers make
1. Not taking enough responsibility for what their

family eat
2. Using the “not too clean water” to wash the dishes

and cook their food
3. Pilling eggs for their family
4. Putting cooked and uncooked food together
5. Not maintaining salad at cold temperature before and

during serving
6. Using the same chopping board for raw and cooked

food
7. Keeping unused tin tomatoes
8. Not knowing when and who to step aside from the

kitchen
9. Abandoning the culture of  washing hands
10. Abandoning their garden



Recommendations

…We are equally responsible for what we don't do
(Jonathan Safran)

Mothers must take responsibility for what their
family eat in and outside their homes

Own a garden

Wash! Wash!! and Wash!!!




