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- Preface from the Dean of Horne Science, AN GRAU-

The sector of street food vending provides large-scale employment opportunities to the 
urban poor, including the migrants from the rural areas, to make hot and palatable food 
available at affordable rates. The Government of lndia has identified street food-safety as 
an important part of capacity building. The Food Safety and Standard Act 2006 has kept this 
issue of ensuring the food-safety standards. 

From 2006 onwards the Horne Science College was part of a nation wide capacity building 
project, assisted by the World Bank, which developed training modules for street food 
vendors and provided an analysis of the hygiene standards of food vendors. We now 
continue this work within the pilot project 'Sustainable Street Food Plan', tagether with the 
Sustainable Hyderabad Project and the Department of Geography of the University of 
Goettingen, Germany. The findings of the 2006 project, as weil as the lessons learned, have 
been a good base for the cooperation on this issue. 

Food-safety has been an important issue to address. Every day new vendors start their 
business and every day the conditions to sell ready to eat food in the busy streets of a 
megacity like Hyderabad, will demand the vendors to take special efforts. 

The College of Horne Science will continue the work for the improvement of food-safety 
standards and take efforts to develop training methodologies and tools that are convenient 
forvendors to understand and provide them with the knowledge and ideas to improve their 
individual actions. 

I appreciate the efforts of the authors to compile this manual. 

i~·A 
Dr. Sharada Devi, 
Hyderabad, February 2012 
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r -Preface and Acknowledgments -

••• • 
During the past years of doing research in Hyderabad we learned a Iot about street food 
vending. How it works, who is involved, what role it plays for public space and how the life of 
street food vendors Iooks like. Of course we also learn much about materials, preparation 
and taste! One can find many different perspectives and opinions about street food . 
Government officials, civil society groups, NGOs, consumers and most importantly the 
vendors themselves, give you a different picture of challenges and potentials of street food 
vending. One thing they have in common isthat they see street food as part of the culture 
and identity of all Hyderabadi citizens. Among others, for us the most crucial factor to 
support street food vending lies in its characteristics as a decentralized, low emission and 
all-over accessible provision system of affordable food. lt's potentials for sustainable 
development of a megacity and the services it does to those who consume this food should 

not be dismissed. 

The problems vendors face in securing their livelihood in the busy streets of the megacity 
are plenty. Among many things we discussed, the special conditions offood preparation on 
the street are only one. Pollution, Iack of water and sanitation, long transport, Iack of 

cooling facilities- all this increases the risk for safe food preparation. 
ln general, many consumers are convinced that especially street food is not healthy, 
because of the conditions it is prepared in. Du ring our research, we could neither dismiss 

nor affirm this opinion. 
Many vendors already manage to prepare fresh food on a daily base. Their hygiene 
standards do often not differ from those of small restaurants and if they do, often to the 
better. Nevertheless, street vendors have to take additional precautions to make sure the 
food they sell will not cause any illness or long-term health problems for those who 
consume it. And most important, vendors should be aware of the risk that can be increased 

or decreased by their very own actions. 

This manual is one element of the attempt to search for ways and means to improve the 
food-safety standards of street food in a megacity. lt is a training tool, which covers the 
basics a street vendor has to know in orderto provide safe food to his/hercustomers. 
Moreinformation and specific instructions depending on the items the vendor sells will be 
given du ring the on-site trainings. This manual is only the base to start from, and hopefully 
it will work as a resource for vendors to understand the necessity of safe food preparation. 
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The compilation of this booklet would have been impossible without the help of 

many. We thank Dr. Sharada Devi, Dean of Horne Science AN GRAU, for the opportunity to 
work closely with Dr. T. Neeraja, Department of Resource Management and Consumer 
Sciences. The expertise and support from Dr. T. Neeraja has been of great value. 

The same accounts for the discussions we had with the staff from the Food and Nutrition 
Board, Mr. Natarajan, Mr. Naidu and Mr. Mohan. 

Demonstration officer Mrs. Shuman Shukla, now in retirement, took a Iot of her 
time to share her experience in food-safety trainings du ring many years at the Food and 
Nutrition Board. 

ln various interviews with different experts from medical, water and sanitation 
background, we learn more about the risk offood and water contamination and the details 
of how food-borne diseases evolve and spread. Many thanks to those who took the time to 
discuss with us. 

The most valuable information we got from the many vendors we talked with. Letting us 
observe their day-to-day work and patiently answering the many questions we had, gave us 
an important insight to structure this manual conveniently to the requirements of the 
vendors. 

We also thank Sharath Vancha for the beautiful drawings he did- in busy tim es studying for 
his exams.These give a little life to the otherwise often dry contents of such a manual. We 
thanks Mr. Samuel Selvam for patiently and Mr. G. Satyapaul Reddyfortimely printing. 

Of course, this manual is only a small element of what is needed to make sure that the 
food prepared and sold on the streets of a megacity is always safe to consume. Neither 
does this manual make a claimtobe complete, nor can we answer the questions raised 
on the following pages fully. Feodborne diseases and the contamination of food is a 
complex issue. Even the most thoughtful behavior of vendors can only minimize the risks 
but not prevent contamination fully. But, being put in the right context, this manual can 
be a tool to create greater awareness among street vendors and encourage individuals 
to actively contribute to fight food-borne diseases. 

~ ~{1_ 
K. Supriya and A. Dahmen 
Hyderabad, February 2012 
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. - r -About this Manual -

••• • 
11We want all food we eat to be safe." This statement generally means, that we want the 
food weconsumeto not harm ourbodyin anyway. 

lt does not matter if you give yourself a treat, eating a dessert full of oil and sugar or if you 
eat a wholesome lunch. When we consume food, we want it to not harm our digestion or 
argans in the lang- and short-term. 
Many people in Hyderabad Iove street food.lt is part of their day-to-day life in the city. 
However, preparing and selling food on the street also contains many risks. The pollution 
and the heat of the streets can easily cause the food to spoil and consumers often have the 
opinion that street food is neither hygienically produced nor healthy to eat every day. 

This manual will inform you about easy measures you can take to produce food with low 
health risks for your customers. We call it safe food. With the preparation of safe food you 
cannot only take care about your customers with a good feeling serving them fresh, tasty 
and safe to eat dishes. You can also secure your livelihood by making sure your customers 
know that they are in good hands concerning their health and taste buds. They will keep 
coming back. 

All people who work with food - may it be housewives, workers in food processing 
factories, cooks orwaiters in restaurants and hotels or many others-are obliged to not only 
think about profit or taste. One should also have the safeness of food and its nutritional 
value in mind and act accordingly. 

This manual focuses on the major points offood-safety. Many more things can be learn and 
many innovative approaches can be taken. Here, you will learn the basics and get some 
ideas how you can take it further. Your customers will appreciate it for sure! 

Du ring the preparation of this manualwespoke to many street vendors and customers of 
street food in Hyderabad. They shared their knowledge and ideas with us and helped us to 
understand the constraints and advantages of street food preparation. Same of what they 
said we incorporated in this manual. You will find their quotes attached to the following 
pictures: 

Vendors 4.\\\\'&.\~~~\\\\\\\\\~~ Customer 
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While reading you will also find different signs and pictures. These will help you by giving 
more information on different topics orshowyou whatto do orte avoid. A Iist ofthese signs 

you find below: 

~ 

• e 
0 

The reading g/asses-sign gives you additional information an certain toplcs. 

The book-sign explains definitions of technical terms. 

The thumps up-slgn gives you advices an what is good to da. 

The thumps down-sign gives you advices an what you should avoid to da. 

ln the first chapters (1+11), we provide you with the background information that is required 
to fully understand the importance of safe food preparation. The following chapters (II I, IV 
and V) will apply this knowledge to Iook into the day-to-day activities and conditions of 
street food vending. More practical explanations are given,including what you as a vendor 
can do to lower the risks of food contamination and increase the satisfaction of your 

customers. 
The chapters are divided into different questions. We will Iook into the topics of what is 
important for food preparation, storage of materials, the right place to the vending and 
hygiene of people involved in the cooking process. The answers provided will then give an 

understanding ofthe topics raised in the manual. 
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I The Need of Food-Safety in Street Food Vending 

ln this chapter the following questions are raised: 

Why is it important for Street Vendors to care about Food-Safety? 
What can you as a Street Vendor do for Food-Safety? 
What is the Benefit of safe Street Food? 

No matter the reason of eating something- may it be pleasure in taste or tradition or just to get 
something to fill your stomach- people who consume food want it not to be harmful for their 
body. Regardless the margin of profit, all street food vendors want their customers to be satisfied 
rather than getting sick from what they purchased and ate. 

.... 
Safe Food - Unsafe Food - Food Safety 
and Foodborne Diseases 

Safe Food .. .is food that can be taken without 
causing any harm to the health of the person 
consuming it. 

Unsafe Food ... is food that has been contaminated 
and bears potential health risks when taken. 

Food-Safety ... is referring to all measures that 
ensure that food will not cause harm to the consumer 
when it is prepared and/or eaten according to its intended use. 

Foodborne Diseases ... are those illnesses, which are caused by eating unsafe foods. This food 
then can have either been contaminated with microorganisms and chemieals or spoiled by 
natural toxins. 

: Why is it important for the Street Vendors to care about Food-Safety? 

[11 ······ 

Unsafe food can cause short-term and long-term health problems. ln some rare cases it can be 
life threatening. 

To ensure better health worldwide, producers, consumers and governments among many 
others are undertaking steps to ensure that food is safe. Selling food, which is not safe for 
consumption, is punishable by law in lndia andin many other countries. 
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I The Need of Food-Safety in Street Food Vending 

The overall public opinion about street food is often: "lt's not safe to eat." Many consumers in 
Hyderabad share this opinion. They would eat street food more frequently if they could be sure 
it is healthy and safe . 

To sell food on the street - an environment in which the risks of contamination are very 
high - special measures haveto betaken in orderto ensure the food is safe. 
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: What can you as a Street Vendor do for Food-Safety? 
[1] ··· ··· 

During the process of preparing and selling 
food on the street, some key procedures have 
to be followed to prevent foodborne diseases 
or at least to reduce the risk ofthese diseases. 

lf you want to make a difference and produce 
food that your customers can be sure of to be 
safe to eat, you have to think about the following 
points: 

A "Be inlormed" - G•in knowiedge •bout the voriou' he•lth ''''' wn<erned with food 
W prepor•tion, ,.fety '""d"d' •nd under,..nd why it ;, important to fo\loW the'e '"ordingly. 

- • Ad ,.te, •lw•v'"- fo\low food-,.fetv '""d"d' •Ii the time •nd fu\ly incorporote 

~ these in your day-to-day work. 

A "Show thot you "'e"-M•ke ,.fe food •v•il•bllity vi,ible to your <u><omers •nd Iet 

"' them know. 

A "Sh•re your knowiedge"- Shore your knowledge •nd ,ctlon' with your '"'tomers, 

~ yourfamily, co-workers and neighboring vendors. 

... YOU will be part of a change, which makes 
food healthy for everyone and improves the 
public image of the Hyderabad street vendors 
and cheer the good service, you give to the 
people in this city. 

"Your customers will oppreciate if you 
care about their health. Show them 
how you take an extra effort for this." 
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~ What is the Benefit of 11Safe" Street Food? 
[1] .... .. 

Apart from our demand that food should be tasty and still our appetite, food also needs to be 
nutritious and serve the body with vitamins and other elements to keep the body strong and 
healthy. 

When the food we eat is not safe, it can cause so called foodborne diseases and affected people 
suffer from short- and long-term illnesses. Most foodborne diseases can be prevented by the right 
choice of materialsandproper food handling. 

Especially you as a street food vendor, serving 
food to so many people during the day, have a 
responsibility to produce food which does not 
harm your customers. 

"1/ike streetfood, but I do 
not eat street food often, 
because I think it is not 
healthy!" 

Act safe to stop foodborne diseases from spreading. 
Share your knowledge and help others to act safe. 

"One of my daily customers is a 
doctor. He always reminds me to 
keep the bandi clean and that I 
should not use the material from 
the day before. I know he is right 
and I act accordingly because I 
want to keep him as a customer." 

lfyou 
follow the advice given 

in this manual YQ U 
can make a difference. 

There are risks during all steps of the production of food. 

The ground the vegetable or fruit grows in 
or the fadder animal ate can already be 
contaminated . Risks lie also in the way 
materials were transported and stored. All 
of this is important, including the way it is 
prepared, sold and consumed. 
Especially raw materials, meat, dairy 
products and the water used are of major 
concern. 
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Notes ... 

"ln chapter II 
you willlearn 

more about the 
invisible risks of food ." 

You, as a street vendor, are 
especially affected: The 

environment, in which you 
work, the busy streets of a 

megacity, contains special 
risks like the air pollution and 

the unavailability of tab-water 
or cooling facilities. 

This is the reason why you should 
take special care. You will get to 

know what to do and how in chapter 
II I, IV and V. ln the next chapter we Iook 

into the issue of what causes food 
contamination. 

- -----· ----------
- ------·-------- - ____ '---" ________ _ 

------------------- --------- ------------------------
---------- -------·-------------~ -----------·---- - ----------------

------------------

-------- --------- ---- ~---------

----------------- -·-------- --------- - ------· ------------- -----
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I I Causes of Cantamination of Food 
Most of the risks concerning foodborne diseases derive from: 

M icroorganisms 
Chemieals 
Food adulteration 

ln this chapter you will find the answers to the 
following questions: 

What do we have to know about foodborne Diseases? 

How do Microorganisms contaminate Food? 

How do Microorganisms grow and move? 

What do we have to know about the Risks of Chemicals? 

What do we have to know about the Risk of Food Adulteration? 

What are Foodborne Diseases? 

A disease is called foodborne disease when it is caused by eating contaminated foods. These 
foods have either been contaminated with microorganisms, chemieals or with natural 
toxins. 

Microorganisms, for example bacteria, are found 
everywhere, especially where living things 
(humans, animals, plants) are around. 
A high concentration of microorganisms on 
food items (in some cases a small number is 
enough) can contaminate it and cause 
people to get sick after eating. This is 
because the intake of contaminated food 
brings the microorganisms into the digestive 
system. 

Microorganisms can very easily spread ... 

... when fresh items have direct physical contact w ith spoiled items . 

... when spoiled food is mixed with fresh food . 

... when food is not covered in places where a Iot of microorganisms are around, for example 
busy streets. 

... when a sick person coughs or blows his nose to the direction offood items. 

... when persons who handle food do not maintain proper personal hygiene, for example regular 
handwash. 
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I !1J ~~at do we have to know about foodborne Diseases? 

Every year, billions of people in the world 
experience one or more episodes of 
foodborne disease. Some people might 
not even know that their illness is caused 
by the intake of contaminated food. 
Sometimes the affected person may also 
experience fever or other non-stomach 
related symptoms. lt depends on the 
cause of the disease. Symptoms can 
occur immediately or after some days -or 
even weeks. 

"Also Iook into chapter IV on vendor's 
health and personal hygiene." 

The most common symptoms of 
foodborne diseases are: 
- Stomach pain 
- Vomiting 
- Nausea 

Diarrhea 

- Formost foodborne diseases symptoms occur 
24-72 hours after the food had been eaten. 

- For infants, the sick, pregnant women and the 
elderly, the consequences of foodborne diseases 
are usually more severe and more often fatal. 

- Feodborne diseases can Iead to Iang-term health 
problems and severe diseases (including cancer, 
arthritis and neurological disorders). 

What should you do when you get a 
foodborne disease? 

One should seek medical advice when bowel movement is very frequent, 
lasts Ionger than 3 days, is very watery or contains blood. When you consult 
a doctor, think about what you have eaten before the symptoms occurred, 
andinform him about it. 

- Make sure you drink enough water (minimum 3-4 Iiters a day, not cold) and 
give your stomach a rest from too much spices and oil, very hot or cold food. 

- Try not to handle food until48h after your symptoms stop. Some foodborne 
diseases can be transferred from person to person. 

- Care givers and people sharing the sameteilet can become sick from patients 
with a foodborne disease. 

- lf handling food cannot be avoided, wash your hands wlth soap and water 
before and frequently du ring food preparatlon. 
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[1]~~~ do Microorganisms contaminate Food? 

The cause of foodborne diseases is 
the contamination of food with 
microorganisms. The following pages 
will provide you with information on 
microorganisms, about the risks and 
how to prevent them. You generally 
find microorganisms associated with 
all living things. An average of 1 Lakh 
bacteria can be found on each square 

centimeter of human skin. 

a&' d evervwnere. . 
;;toorganisms ~re :~~~ind them especiaiiY on. 

ln high concentrotJOn 

- Feces of people and animals 
- People (bowel, mouth/spit, nose/snot, 

intestines, hands, fingemails and skin) 
- Domestic, marine and farm animals (e.g. 

dogs, chicken, cows, pigs, rats, insects etc.) 
- Soil and water. 

There are 

What are Microorganisms? 
Microorganisms, or also called germs, are very 
smallliving beings. They are so small, that they 
cannot be seen bythe naked eye. 
lf you want to imagine the size you can compare 
them with one million dots on one pea. 
Bacteria, viruses, yeasts and molds are examples 
of microorganisms. 

Microorganisms can easily 

move, for example, when 
things have direct physical 
contact. Our hands are often 
the mode of transport for 

microorganisms. Therefore it 
is so important to wash your 
hands regularly (learn more 

about personal hygiene in 
chapter IV). 

V ARIOUS POINTS 

Microorganisms can cause 
food to spoil or spoil faster. 
But the effects, which you 
can detect with your 
senses, are rare or appear 
only afterthe food has been 
spoiled for some time 
already. These cause food 
to smell bad, taste horrible 
or Iook disgusting. 

to keep in mind when 

MICROORG A NISMS 
are attached to food: 

Some microorganisms can contaminate food without any visible effect at all. But they can easily 
cause the human body to get sick. These microorganisms arealso called "pathogens" and can make 
people sick or Iead to death. The problern is, that thesearealso not visible to our eyes and do not 
change the appearance of the food, so we cannot detect them with our senses. 
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amples of such dangerous microorganisms include: 
cteria like Salmonella (found in eggs or egg based processed food like ice-cream) or 

Campy/obacter(found on poultry) 
Parasites like Giardia (found in water or raw food materials which came in contact with 
animal feces) 
Viruses like Hepatitis-A or Norovirus (found in human and animal feces) 

The perception of bad smell or disgusting appearance are indicators of your body rejecting these 
foods. Your body knows that it "can" be harmful when consumed in large quantities. However, 
warning signals from your body arenot sufficient indicators (see box in chapter 111). ln many cases 
your body is not able to detect harmful food. 
Some microorganisms are important for your body to function . For example, we do have a Iot of 
bacteria in our stomach, which help our body to digest the food we eat. Some are used to make 
cheese or curd . However, a too high concentration of these microorganisms can easily become 
harmful. 

Raw food such as meat, fish, milk and vegetables grown on sewage are likely to be contaminated 
with harmful microorganisms. 

To understand the risk of contamination and 
the risk of getting sick you not only 
need to know about where to find harmful 
microorganisms, but also how they move and 
develop. 

: How do Microorganisms grow and move? 
[1]· ···· · 

Oirect phvsica\ contact tor when food 
items are close to each other or sources 
of contamination for Ionger time) gives 
microorganisms the opportunitV to 
move. Microorganisms can also be 
transported through dust particles or 
moisture. For example, emissions from 
vehicles carrv a Iot of microorganisms. 

- The rate of how microorganisms grow 
dependson: 
Environment/surroundi ngs (hygienic 
conditions, density) 

- Temperature (see box below) 
- Time (see chart beside) 
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\ Time is passing 

~j 
0 

Bacteria : 1* 

fS:::.\ 
V 

Bacteria : 2 

~ 

Time is passing 

~ 

~ 
0 

~ 
\:;} 

~ 
0 

Bacteria : Over 16 Mio 

* in reality the bacteria (microorganism) 
is many times smaller than shown here. To understand the speed of spreading you have to know: 

1 bacterium can become 2 in just 15 minutes. 2 will become 
4 in another 15 minutes and so on. This means that 1 bacterium 

can grow to a number of 16 Million within 6 hours. 

t:., /' How can you keep the Food at "safe" Temperatures? 

• • By holding temperatures below s·c (40.F) and 
above 1o•c (140.F}, the growth of microorganisms can be 
slowed down orstopped. Thereforeyou havetofollowthe 
following rules to keep food items at safe temperatures: 

e~ 

G~ 

Do not leave cooked food at room temperature 

(2S•C) for more than 2 hours. 
Do not keep cooked food and leftovers too long 
(more than 1 day}, even if kept in the refrigerator. 

Refrigerate immediately all cooked and perishable 

food (ideally below s·q 
Keep food hot before serving (best above 6o•C) 

oe stofecl 
.. "ot 

)'\0\)\u " 
,, R o'-lefS s \O~'g tifl\\ot>tef \II · 

1..e1- ~of o 00l- il' o· 

cl"le C
~ olso tl"le 

------------- Street Food-Safety Manual ----



r II Causes of Cantamination of Food 

-·---------------------------- ------------------------ ------------ - ----- - --------

One example of how 
--- - --------- --------------------------

MICROORGANISMS 
···--------

move: 

~ 

Flies have two homes- food and feces. 

Sometimes the fly sat on animal or human waste and is then sitting on the food you want to eat. The 
fly may work as a mode of transport for the microorganisms to move from the feces to the food 
item. This is why vendors have to make sure the food is covered when sold on the street. 

. What do we have to know about the Risk of Chemicals? [1] ····--
Microorganisms are not the only 
cause of foodborne diseases. 
Poisonous chemieals in the food are 
also a reason why people get sick. 

Poisoning ... means, the chemical 
contamination of the food is the reason why 
people get sick. That's why a Iot of people also 
call foodborne diseases "Food Poisoning". 

Some examples of 
poisonous chemieals 

are: 

~ --_,_,_.. ~ 
' 

- Natural toxins (they occur when raw or cooked food is 
spoiled in time) 

- Metals and environment pollutants (e.g. when vegetables 
are grown in polluted soil or irrigated with polluted water) 

- Chemieals used fortreating animals 

- Chemieals usedforcleaning (e.g. when cleaningthe bandi) 
- lmproperly used pesticides in farming or food additives 

Natural toxins can develop by mold growing on the food 
(e.g. aflatoxin). They also affect nearby materials. The 
intake of aflatoxin can have harmful effects on the liver 
and can ultimately Iead to cancer. 
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some examples of what The difficulty of chemical contamination is, that, most of the 
you can do to prevent or reduce time, it is invisible to our senses. Often we cannot see, smell 

the risk of food poisoning. ortaste the chemical. 

Simple measures can be taken to reduce the risk from chemieals or contamination: 

- Washing (with clean water), peeling of materials and keeping materials in clean places during the 
process of cooking. 

- Appropriate storage and transport can reduce or even avoid the formation of some natural toxins: 
- Materials consumed in raw state should be transported and stored separately from 

other raw materials and non-food items. 
- All materials should be transported and stored until consumption in a way, that the 

growth of microorganisms and toxin formation is limited to a minimum. You can do so 
by effectively reducing time of transportation and controlling the temperature and 
water activity of such materials. 

- Obtain your materials from known and reliable sources, not from clandestine dealers (e.g. illegal 
slaughterers). 

- Avoid using cookware and utensils glazed with materials containing heavy metals (e.g. Iead, 
cadium) . The material can dissolve in the food when used du ring cooking process. 

Check your materials before you purchase them and monitor them du ring the whole process until 
consumption . 

These measures reduce the risk of contamination, but they cannot prevent it fully. 
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I . ~ What do we have to know about the Risk of Food Adulteration? 
[1] ······ 

Whenever consuming food, people have to be aware of the risk of food adulteration. The most 
important thing is to be weil informed. You can gain knowledge through this manual, by asking 
professionals and by sharing and exchanging experience with your colleagues and neighboring 
vendors. 

Food Adulteration 
We speal< of Food Adulteration if the 
food qualitv is lowered or affected by 
the addition of substances which are 
injurious to health or by the removal 
of substances which are nutritious. 
For example, water is added to milk to 

increase the volume to sei\. 

"Did you know? There is o law against faod 
adulteration and peaple vialating it can be 

punished with high fees or even imprisanment." 

Especiallv milk and milk-products, 
atta, edible oils, cereals, besan and 
spices le .g. chili powder) are likely to 

be adulterated. 

The adulteration may be intentional or 
incidental: We call it intentional, when the 
adulteration is a willful act. May be the 

f .... - adulterator (merchant or trader) wants to 

/'
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incidental. 

You and ultimately your 
costumers may be affected 
by the actions of others but 
also your own behavior can 
Iead to adulteration. 

lf you follow the local 
NEWSPAPERS you can 
often read about cases in 
which different foods have 
been proofed to be 
adulterated. Governmental 

agencies and consumer service groups check the quality of goods on a 
regular base and try to detect adulteration. 
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III How do we prepare safe Street Food? 

Food produced for others to enjoy has to be of "good quality". Apart from 
food-safety and taste one has tothink about the nutritive value of a dish, it's 
wholesomeness and a balanced diet. 

After a short 
introduction to the 
chapter we answer 

the following questions: 

What is safe Waterand why should only safe Water be used 
in Food Preparation? 
What is important for raw Materials on Purehase and du ring 
Storage? 
How should ltems be covered du ring Storage, on Display and 
inbetween? 
When are Nutrients lost and how are they preserved? 
What to remember about safe Preparation of Street Food? 

You as a street food vendor know best what tasty food means for your customers and how to 
satisfythem. ln this manual you learn more aboutwhatyou can doto prepare safe street food. 

"Vendors like us already take 
precautions in different ways. 
We try to keep our bandi clean 
on the dusty streets. We 
consciously avoid placing our 
stall beside garbage bins or 
nallas and we take more effort 
to keep the surrounding of our 
vending unit clean." 

"That's a 90od start! 

But to be sure, You have to 
act responsible in a/1 stages 
oj producing and sefling 
streetfood! 

Sefling safer food might 
increase the costs oj Your 
materials slightly but You 
definite/y attract 
customers!" 

... the materials used in the process of 
cooking (raw/prepared items, water/ice) 

... the persans involved 

... the area where you handle the food 
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If you always keep these points in mind you are weil on the way 
to make sure the food you serve is safe to consume. In this chapter, 
we concentrate on the parts of the circle highlighted by the red arrows. 

Surroundings 

- places where food is 
purchased,prepared 

and sold 

Tools, 
Vending Unit 

Personal Hygiene 

- of everyone involved in 
cooking and selling 

Always check I! 

Water and Iee 

- used for cooking 
and on display 

Wwhen does Food become unsafe? - Some Examples: 

Raw Material 

- purchase, storage, 
preparation 

Prepared ltems 

-whileon 
display 

Juice containing ice notmadeout of drinkingwater is easily contaminated. 
lngredients on display, for example at chat stalls, which are not covered properly, 
can be contaminated by particles, dust and the surrounding pollution. 
Chutneys, which are stored for more than two hours without cooling (below soq 
or reheating (above 70°C), can easily get contaminated! 
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~ 111 How do we prepare safe Street Food? 

I [ ~ When handling food for a Ionger time, you will soon be able to distinguish between 
fresh and spoiled items. Da not miss out anything. Here is what you should check to 
distinguish fresh from spoiled food: 

a> e 
e 

- Appearance: How da the items Iook like and feel? 
- Smell: How da the items smell? 
- Taste: How da the items taste? 

,These indicators areNOT sufficient! Always bear in mind that when you 
can see, feel, smell ortaste the spoilage it is already spoiled for a long time. 

Time: Always track the "age" of the material you use. 
When was it purchased? 
How lang and how was it stored? 
Be sure that the water you use for 
cooking and cleaning is clean! (see below) 

Checktn 
ater;als "h 

t..:::==~~~==~::==------------------ Cqe~ka/~ o~ o,. trace f 
Qflri ~ L 0 Qdrdt"'>Jti 

: What is safe Waterand why should only safe Water be used in Food Preparation? 
[1]· ····· 

I 
Apart from the materials used for cooking, water holds the major risk 

forcontamination. ® 
Water can hold a Iot of harmful microorganisms. Many of them can be 
destroyed and sicknesses can be prevented if the water is boiled or the 
item you prepare with this water is cooked at high temperatures (above • 
1o•q throughout. 

6o' lf purified water is not available, boiling, chlorinating and filtring are ways to kill 
dangerous microorganisms. But it does not remove harmful chemicals. 

How to disinfect water? 
Let water boil for at least 3 minutes. 
Add 3 to 5 drops of chlorine to 1 Iiter of water, or physically remove particles and 
microorganisms with appropriate filters. 

Onlywatertreated like this should be used for hand-washing, dish-washing and cleaning of materials. 
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I When the water you use is not safe, you take 
a high risk for your customers to get sick. 
The majority of food poisoned patients get 
ill because of unsafe water. 

CD CD 
Safe water is colorless, tasteless, odorless and clean (free from any particles)- but, like 
food items, it is hard to detect contamination ofwater only with your senses. 

Attain water from reliable sources and use purified or disinfected water, otherwise the 
risk ofcontamination is very high. You should use clean waterfor ... 

. .. drinking and mixing of drinks (e.g. juices) 

... makingice 

.. . washing fruits and vegetables 

... preparing food 

... washing hands 

lt is best to use runningwater to wash your hands and dishes. 

lf running water is not available, keep an adequate amount of water in containers. The 
containers should be closed or covered and regularly cleaned with soap under running 
water. 

Letall items that had been in tauch with no-drinking water (e.g. tools and plates while 
cleaning) dry in the sun or use a clean cloth to drythem. 

t) 

Customer Care 

155 313 

ldea to obtain water 
from a reliable source: 
You can order a water tanker with safe to 
use water from many sources, for example 
from WATER WORKS/Metro consumer 
care. 
Form groups with your neighboring 
vendors who also need safe water and 
order one tanker together. lf you order 
tagether you can also obtain only small 
amounts of water every day. 
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111 How do we prepare safe Street Food? 

. What is important for raw Materials on Purehase and during Storage? [1] ·· ···· 
Storing raw materials for a long time is always a risk. 
lf you have to store materials, think of the following: 

Sort out spoiled items during purchase and before storage. 

e Choose your dealer for materials on the criteria offreshness rather than price. 
- Select fresh and wholesome food. 

Avoid food that is damaged or rotting. 

Choose food that is processed with safety measures (e.g. pasteurized milk, 
irradiated meat). 

ltems which arealready spoiled contain microorganisms that increase the process of 
spoilage for items placed next to them. 

Sorting out rotten items will keep the good ones fresh for a Ionger time. 
Fresh items should not be mixed with stored items. Keeptrack ofwhat to use first! 
lf possible, keep track of expiry dates! 

Take special care about non-veg items. 

e Especially non-veg items (e.g. chicken orfish) and allmilk products have a higher risk 
of contamination. 

e 

They have tobe monitored and obtained from a reliable source! 

They have tobe separated from other items in storage and du ring preparation. 
Wash pots and pans properly before preparing any non-veg item. 

Do not mix stored items and prepared food or materials used in the cooking 
process (see photograph)! Mixing of ingredients should not take place near the 
place of storage. 

"The mixing of ingredients I 
used to do in the storage 
room. Now I know how 
important it is to keep the 
stored items away from the 
prepared ones. I now only 
take from the storage what I 
need and move to a different 
place to mix the ingredients." 

i!-. •,. \ 

;.,.. ' ". 
:i 

~- * 
i :J .,., .. 

I ··~\\ • 
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Store materials properly, especially those sensitive to moisture. 

Choose dry, cool, weil ventilated and shady places (away from sunlight). 

Moisture is a mode of transport and source for microorganisms to grow and 
spread easily. lt is important to separate dry materials (rava, flour) and fresh 
materials (fruits orvegetables) wh ile in storage. 

All animals and products related to them are more prone to contain a Iot of 
microorganisms and spoi l easier. 

Dirt, mud and particles like dust can contain bacteria or other microorganisms, 
which either make the items spoil faster or contaminate the item. 

Good ventilation helps to keep the items dry. 

Storeall items in shaded places. Direct sunlight increases the spoiling process. 

Storage places have tobe cleaned and keptfree from any pest (cockroaches, rats). 

Coverallmaterials and always close the openings after use. 

- Coverallpots and tins to protect them from pollution and pests 
(especially on the street). Covers prevent microorganisms to 
spread or to reach the items at all. 

- The preferred materials for covers and containers are made of 
glass or non-glazed meta I. 

- Keep rice and rava bags intact and close them tightly. Avoid 
hol es and damages. 

Do not store items directly on the floor or near walls (for example use some 
wooden planks to create height). 

Pressure between the fresh items like vegetables orfruits causes a faster process 
of spoilage. 

Make sure all containers are washed under running water and with soap 

regularly, especially if you use a new Ioad of materials. 

Do not place plastic containers near to heat (stove, hot pots etc.). Melted plastic 
releases toxic particles, which can be hazardous to the customer's health. Avoid 
using plastic in generalforthat reason. 

Keepstorage time to a minimum. 

Especially non-veg items and fresh products like vegetables and fruits should not 
be stored for a long time. 

Best alternative: Get materialsoften to avoid long storage! 

Vitaminsand other nutrients can be lost when prepared food is keptfor a 
longtime. 
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~ How should ltems be covered during Storage, on Displayandin between? 
[1]------

Covering all food items will prevent spoilage and contaminations, because 
it keeps away direct sunlight, dust and other particles flying around. 

- Openings for materials in constant use 

(e.g. spices) should be small and easy to 
cover when not used. 

- ltems on displayalso have tobe covered, 

if possible with glass (so your customers can still see it). 

- After preparing materials for cooking on the street and du ring 

transport all items have tobe kept in t ins or boxes with Iids. 

- Forfacts about Iang-term storage please see the information above. 

&:,1' Waste of Food-Whatto do with Leftovers? 

Spoiled items should not be consumed and 
leftovers can only be consumed for a short period oftime. 

Nobody wants to waste food, but it is more important not to give spoiled food to your 
costumers. The health of consumers has priority! 
Prepare only as many items as you can sei I. Work efficiently du ring the process of storage and 
preparation. 

- Work efficiently: Prepare insmall amounts to reduce the amount of leftovers. 

- Only store leftovers which can be reheated before next consumption. 

- Store the leftovers in a closed container in a fridge immediately after usage. 

Leftovers which have been prepared and stored in a safe way have to be consumed 

within 1 day after preparation. Food containing non-veg items spoils more easily! 
Remember: Keeping your food in the fridge does not stop the microorganisms to 
grow.lt only slows down the process. 

- Do not mix the leftovers with fresh items (e.g. fresh items might be the next leftovers and 

stored again in the evening). 

- Reheat the item throughout the process to a temperature above 1o•c. This will kill 

some ofthe bacteria but unfortunately reduces the nutritive value of the food. 
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I ~ When are Nutrients lost and how are they preserved? 
[1] ------

Washing 
and Soaking 

• Wash first and then cutl Vitaminsare destroyed 

when fruits and vegetable are cut before they are 

washed. 

• Do not soak foods Ionger than necessary. Food that is 

soaked for a long time can lose important vitamins. 

• When purified water is used for soaking, you can use this 

water in the cooking process. Otherwise you will throw 

away vitamins. 

• Cut medium size pieces to preserve vitamins. 
Cutting and 

Cooking 
Nutrients are easily lost when vegetables are cut 

into small pieces. 

Time 

• Avoid to fry vegetables. Vitamin A dissolves easily 

in fat and oil. 

• Avoid soda or minimize the amount used. 

Cooking soda destroys Vitamin B and has other 

health impacts. 

• Cut vegetables shortly before cooking and fruits 

immediately before eating. Nutrients are lost 

when vegetables are cut a long time before they 

are cooked. Additionally, cut vegetables are more 

prone to contamination. 

• Do not overcook your food. Heat is necessary to 

destroy microorganisms but if food is cooked 

Ionger than necessary, the nutrients are lost. 

• Put food and leftovers in the fridge or freezer. lt can 

preserve nutrients and vitamins. All food and leftovers loose 

their nutritive value over time and the cooling slows this 

process down. 
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: What to remember about safe Preparation of Street Food? 
[1] ······ 

Selection on 
Purehase 

Clean Utensils 

Raw Materials 

Preparation 

Storage until 
Consumption 

• Select fresh and wholesome food. 
• Avoid food that is damaged or rotten. 
• Choose food that is processed for safety 

(e.g. pasteurized milk or irradiated meat). 

• Clean utensils (pots, tools) and area of 
preparation. Use clean water and soap. 

• Monitor personal Hygiene (hand wash etc. 
see also information in chapter IV). 

• Checkall materials and sort out spoiled ones. 
• Washall fruits and vegetables with clean 

water. Peel them if possible. 

• Do not mix raw and prepared food. 
• Use clean utensils and clean water. 
• Monitor your personal hygiene after handling 

raw items and du ring the whole process. 
• ltems which spoil easily should be prepared in 

the end. 

• Between preparation, cooking and 
consumption store in closed containers. 

• Store in the fridge as long as possible (5°C). 
~ ~ • Cover du ring display. 

Division of 
work 

• To avoid contamination divide your work or 
wash your hands after ... (see also chapter V) 

... preparation of ingredients. 

... preparation of ready to eat food. 

... serving food to customers . 

... handling money . 

... dishwashing and cleaning. 

~ ~ ~ood-:>an:a anual -------1 
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IV The Importance of Personal Hygiene and 
Vendor • s Health 

ln the previous chapter yo'u learnt a Iot 
about how you can take easy measures to 
lower the risk of contamination of the food 
you prepare. All these measures are 
important and necessary. 

However, they are only efficient if you 
monitor the personal hygiene of all people 
(including yourself) involved in the process 
of cooking and serving the food to your 
customers. 

As you have read in chapter II, 
microorganisms are found everywhere. 
Especially the human body is a source and 
means of transportation for them. The 
same accounts for clothing, jewelry and 
other things that are constantly near to our 
body. Bacteria or other germs can easily 
accumulate there and spread to the food we 
prepare. 

The vendor's health is important for many 
reasons. When you fall sick, your body is full 
of microorganisms, which leave or surround 
the body, for example when we cough or 
sneeze. lt is important that we are aware of 
the risks in certain situations. lf a sick person 
prepares food, those who eat this food are 
prone tobe infected too. So the health of the 
vendor is important to, firstly, avoid Iang
term health problems and, secondly, to 
lowerthe riskofcontamination ofthe food . 

Surroundings 

Personal Hygiene 

- of everyone involved in 
cooking and selling 

- places where food is 
purchased, prepared 

1 
/ 

andsold " 

=-r: ~ Always check!! 
Tools, 

Vending Unit 

Waterand Iee 

- used for cooking 
and on display 

.... 
'II( 

ln this chapter we attend the issue of how to 
lower the risk of food contamination by 
keeping our body clean and healthy. Now we 
take a Iook at the following questions: 

What do I need to know about proper 
Hand-Washing? 

What do I need to remember about general 
Cleanliness? 
Why is the Health of Vendors so important 
and howto maintain it? 

Our hands are the part of the body that is 
most involved in the preparation and 
serving of food. So Iet us start with the 
hygiene that concerns our hands. 
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: What do I need to know about proper Hand-Washing? 
[1] ··· ··· 

Even if we do not tauch the food directly, we touch utensils like spoons, pots or plates. At the same 
time our hands aretauehing a Iot ofthings duringthe day. Forexample, hands tauch hands ofothers 
du ring handshakes; tauch body parts while going to the toilet and touch countless other things in 
our day-to-day activit ies. 

From chapter II we knowthat it is impossible to "see" t he microorganisms, so even when your hands 
Iook clean you cannot be sure. We also learnt that physical contact is the easiest way for 
microorganisms to spread. Hands are by far the best means of transport for microorganisms, 
therefore hand-washing is very important. 

Hand washing can remove bacteria, grease and dirt when done properly. In 
the optimal case, you use hot water and soap. If running water is available 
it is the best option. 

If running water is not available a bucket with a top or a bucket with a mug 
can be used. Do not place the mug on the floor as this will make the water 
unclean. 

"I always make sure that I do 
not mix the fresh water in the 
bucket with the water I used 
for hand-washing. We have a 
separate bucket for the 
wastewater. " 

, When preparing food, you should wash your hands ••• 

... before handfing food and several times du ring food preparation 

... before eating 

... after going to the toilet, urination or changing baby's nappy 

r blowing your nose or coughing in your hands 

... after tauehing other hands (you can never be sure what they 

touched before) ~~I 
... after handfing rubbish 

·.~;. 

... after handlingchemieals (for example cleaning material) 

... after smoking 

... after handling money 
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I 1 . . Money is a good example. lt is almost never clean and 

"Remember (from 
chopter 111) to divide 
work (or honds) e.g. 
handfing moneY 
seporotely." 

touched by people in all kinds of situations. 
Banknotes or coins are exchanged limitless and work 
easily as means oftransportation for microorganisms. 

Wash your hands properly to reduce the risk of infection: 

1. lf possible use running water to wash your hands. Wet them completely, not 
onlythe fingertips. Use clean water. 

2. Usesoapforwashingyourhands. 
3. Rub hands togetherfor at least 20 seconds. 

4. Keep attention to your fingertips, thumbs and wrist, wash between your 
fingers and under your nails. Many people wash their hands improperly and 
onlywash parts oftheir hands. 

5. Rinse hands under running water until all soap is washed off. 

6. Dry your hands with a clean cloth or paper towel or Iet them dry in the sun. Keep 
aseparate towel for your hands. Do not use the towel you dry other things with. 

.......___ 
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October lS'h is the Global Hand Wash Day. lt has been established to raise 
awareness forthe importance of hygiene to our health. 
Every year over 3Siakhs ( !) of children die worldwide of infections that could 
be easily avoided . 
According to ENNANDU daily news, which reported on the Hand Wash Day, 
the majority of infections can easily be avoided if people wash their hands 
regularly. 

: What do I need to remember about general Cleanliness? 
[1] ····· · 

Same like our hands, everything of our body (skin, hair, na ils) or things near to our body 
{clothes, jewelry) are sources of contamination . People who are involved in the 
preparation offood have the obl igation to incorporate a clean and healthy Iifestyie in their 
day-to-day activities. 

ln the beginning of this chapter you have learnt a Iot about your 
hands. Here are some information about other parts of your body you 
need to take special care of: 

Cloth es 
..1' wear no loose sleeves 

..1' wear apron to keep 
your clothes clean. 

Jewelry 

-
Hands 

..1' wash properly with soap 

..1' washin adviced Situations 

.I 
Always check your 
Personal Hygiene! 

Hair 

..1' wear short or tie up 

..1' wash regularly 

Nails 

..1' remove before cooking 
..1' trim them short 

..1' clean always 

Hair: Standing on the street for a 
long time your hair becomes full 
of dust and other particles 
coming from the air and your own 
body. These particles can easily 
"fall" into the food when the hair 
is not tied up or cut short. At the 
sametime long hair needs to be 
tied so that it will not disturb you 
during cooking. ln food factories 
and a Iot of restaurants, the 
people handling food usually 
have to cover their hair with a 
specialhat forthat reason. 

, Wear your hair short or tie it up. Wash your hair regularly. 

e 
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ails: Give special attention to your nails while washing your hands. Und er your fingemails 
drrt can easily accumulate. Once accumulated, this place under your nails is a breeding hub 
for microorganisms. 

e 
Keep your fingemails short. You can use a brush or toothpick to clean 
fingernails. Cleaning your nails is easier while or afterwashing your hands 
because the nails are softer. 

Clothes: Our clothes come in contact with many things ''A!! those rufes 
during the day: seats in the bus, people or air pollution. t~'ngs to rerne ~nd 
Especially du ring cooking, clothes can become oily etc. The ';;fht seern to be ; loer 
fabric can easily absorb a Iot of particles, which can to ';~~tofthernoreeost. 
contaminate food. This is one of the reasons why waiters or incorpo;eve When Yo: 
chefsoften have to wear a uniform du ring their work. This doY-to-d:te thern in Your 

washed often to keep the risk of contamination low. You do ·· '-..,.,._ • • 
not need to get a specialuniform but we advice you to: 

uniform is only warn du ring the preparation of food and , . Yoctivitie~." 

Change and wash your clothes often. lt is optimal if the clothes you wear for 
cooking are washed in hat water. Du ring cooking, wear an apron or shirt that 

A you do not wear for other purposes. Wash it often. Wear shoes or slippers to 
W avoid direct contact to the street. 

e 

Jewelry: ln this context we only talk about jewelry on your hands and arms. Other jewelry 
(e.g. necklaces or earrings) is not a majorproblern as lang as they do not disturb you or come 
in tauch with the food you prepare. 

Standing near to the stove in combination with Hyderabad's weather conditions can be hat. 
Your sweat and the particles your body losesarealso accumulated in the clothes and in the 
jewelry you wear. Your clothes absorb dust and pollution too. 

Unfortunately, this makes jewelry also a hub for microorganisms to accumulate and spread. 
This is especially true for holy threads, which many people wear. Theseare usually warn for 
a very lang time, absorb dust and sweat easily and contain the risk of being a health hazard. 

Avoid wearing anything around your wrists and fingers du ring preparation of food. 
Do not wear holy threats, in the broader interest of public health. 

"lt is important tobe hygienic to prepare safe food for our 
customers. There is a saying: "Manava seva a Madhava 
seva" which means service to the public is service to God. " 
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i Why is the Health of Vendors so important and how to maintain it? 
[1] ······ 

ln chapter II you have already learnt that you should not handle food when you are sick. The 
main reason for this isthat sick people are more likely to infect others. The body secretes 
bacteria through e.g. snot of a running nose. 

A Iot of diseases, not only those we mentioned in chapter II, are easily transferable when 
people come in contact with each other. You as a street vendor are exposed not only to 
pollution and heat of the street but to many people who pass your stall du ring the day. This 
means that you are in an environment, which is a special risk for your health. 

"Street Vending is exhausting work and it is important that you take 
good care of yourself in order to keep your body healthy and resistant 
to a/1 the health hazards araund you. " 

lllnesses like a cold or cough often seem to be negligible. But they do eure much faster if 
considered early. Lang-term health problems can often be prevented, if small health problems 
are treated in the right way. 

e 

e 

Avoid handling food, when you are sick. Take a rest. Wash your hands often, 
especially after sneezing or coughing. Consider an upcoming illness (e.g. cold) 
at an early stage. 

lf you work near the heat of an oven or in the heat of the 
sun during the day, make sure that you drink at least 3 
Iiters of clean water every day to prevent dehydration. 
lnhaling smoke from the stove can cause Iang-term health 
problems. lt is recommended that vendors take turns on 
the stove if possible. 

Wounds like cuts or burns need to be covered during the cooking process. 
This is especially important to prevent infections ofthe wound. 
Clean wounds with purified water and apply an antiseptic. 
Cover the wound with a clean bandage. Keep smaller wounds uneavered when you 
arenot cooking. Air will help the healing process ofthe skin. 
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Woeworming 
Many infections are spread because of worms or other parasitic diseases. They 
can be caused by contamination of water or unhygienic conditions like 
malfunctioning of sanitation. So-ca IIed intestinal worms (worms which can live 
in your bowel) are a reason for many children and adults to suffer. Worldwide 
more than 2 billion people are infected. Especially those who are working with 
food are likelyto be infected and also have a higher potential to infect others. 

Doctors from the Fever Hospital in Hyderabad and food inspectors strongly 
advice street food vendors to undergo deworming treatment, at least every 6 
months. 
The treatment consists of a tabletthat has tobe taken. lt eures the inner argans 
from the worms effectively. Ask a physician in this regard . 

~ighting germs "::'::':'.~ 
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n ................ .,... .... ..,..Oft~ 
Uenandoafllllldto 
QYI!off~from 

COW!II)ft~-.mtl• 
~U.aat.cttbebody 
UMIC~K~M;~Afewhy
lieRic intenudon• WOldd ., 
•kMic...,.to~-.,. -WMhiDC~wbile...a.-iJt& into tbe holtR. cominc 
ouloltbetollet.bdoft:ewry 
.udtora.-l....tlftu"e.
ery activity, would .ot aßow 
anyprmtopenetratethe~e-o 
c:wity .,_. ol u. body. 
Nottune - be 1a0n: _.. 
nt.d thM M -l:i-bld:erial 
toap;tbe ....... \!AIIol ~~ - ---
_. ...- wvuld oaly breed P'UY SAft w.s11 ._. .". oft• I so.o. llls 
st.ronretraodiAOftrniltatllt 
eer-,. MCJI1!00rer thef _.. 1'10 -.aJpmeat IU'I lllOit tiJceb' to • H~ medidne 
betterlhaa tbe u.u.J.o.pa. .ptUd tbe pnm: froe oea to bM mnedluto boo.t the lm-
[f. ~ .. nlber ._ aoodw--- ol ,.... __ .,......",.theiDlec-

c:MIIIbt•cold.ll .... --. IIOM:eduture. tm .... ltriba. Hot .. 
tw 1MrJ1DN in tbt houle- A cokl -s a coaalh ll jutt .,.,. lftlwalul ud dl.eft 
hold.~ childre:a to waitlnatohappeDaJidtbtal- 1s oo poiat in JMnc in !ear 
-.hlheir"-lJ:moreofteft litded-.lddowdtouea )lll"--bdncthe~tD 
tt..UIUIIIaadU.OMw~ep- .._,.,tWtiMtir.oa.dil betherelatbeloOthJx.b« 
.....,lbod.dnDlr..pbt.Md IIOtftlltdwithct..pmw. C!OIIIhi•-.Wdl..oe.t 
•teMik b tbeiUtMs tW Intake of frv.lts and. wceta- wltll Homeoplthyarouad:AD 
tbeyltf:ou.totthe..,._ Weilftdcooklncwitla ....... ilweBandttwH.t.wtll 
Tald~CIIboutabandftlb.it prtk aM CUUU.O. ....:.uld Dr.YEHUGOPALGOUAt 
iiMeolmp:lrtaruto.otethal: klp boo.c IIDmune ~- 9246372625 
durinc,_,...tb..,w tJtsMttwbodr drw"~i1..«Hn 
---~·.u.tlfthoc.. :=e-:=':!: Herilwft 
-.11 whä. il llbi:J to neu-

- tnlilemaay~.nu.. 
Sameoltbe~ 

JmM6MtbeirU..iDthe 
IOdmol"_.ndt.eth.lt'• 
tbrtefoft 'flefY iaportut lo 
bnrlhleedlllt...,..t..;c.a 
lblyto,.._rd tbe Wldiona. 

Thehfac cbikiNn tbe 1...

portance ol abaMt " ""' inlportaat.batlhariae ..... 
IIOt «daad toCOIIIblr, ..... ud 
brwhee. Wb. ..... .,m 

Evera.e.eUW.C I••~-y~._~ 
--~., ................ __ 
~clla!Weot,_.u-.. .. ....,... .... ..... ........ ..._ 

The pRnc ,iuim. eM dilest ... bral duwt!, the food 
i..,ud but dQC tu ina'eMed iotaR of IIPICQ. oil)· foodl., 
non--wc bMI, ak:obol or lntempe:n~te ~ babW ... tuwtr 
quantity ol acidlare Produce::t.~&PKctutg tM .-nc bUance 
thwt:Mt~tocheartbu:rw.Makincahli~~ 
wbilet.kin(I:H~bk.e N.a.--.Jt.u bldt. 
Natra. . .... Kr will Wp. 

Street Food-Safety Manual -----. 

r-~~tes~-~~---
---··-· ---- ------~-------

-- ------------- -------------------------

---- ------ ------- ----~·--·-- -· ---
-------. ----- --· 

------------------------·------·- -

---------------------

-------- ----·---· - - -------- - -~---· - -- ------·------· ~---

-- ------ ---------------~-----------· --~---------------

----------------------------·-----· ·---

·---------------· ------ ----------

----· ------ --------

----------------------------------------------------·-

---- -----· ------------------- ------------------------

---------·--------· ------------------------------------

--· ------------ ·----- ------------· 
------~--------.._.----------------------

-----------------

----- ·------- ----------------------·-------------------

---------------------------------~------------------

---------·-----------·-------------------------

------------- -------------------------------

- ----------------------------------------- ------------

-----------------------------------------------------

- ---------- ----------- --- --------- -----· ------------

------------ ·-------------------------------------------

-----------------------·------------------------------

- --------------------- ~------------------------------

Street Food-Safety Manual ____ ...., 



V How to upgrade the Yending Unit, keep it clean and 
take care about the surrounding Area 

ln this chapter we talk about special precautions and easy 
measures to keep the vending unit and its surroundings in safe 
conditions. 

The most importantthings we talk about here are ... 
... the placeofvendingyou choose. 
... the design and quality ofyour vending unit. 
... some basic amenities you have to provide. 
... the requirements of general cleanliness. 

Therefore, we will deal with the following questions: 
What is the appropriate Place to prepare and sell Street Food? 
What is the appropriate Design of a Vending Unit? 
Howto maintain and improve the Cleanliness du ring Vending? 

Keeping your vending unit clean and applying careful 
precautions is a mandatory precondition in ordernot to loose 
the impact ofyour earlier efforts for food-safety. lt is important 
and useful foryou because ... 

... the risk offood contamination on the street is very high. 

... a clean surrounding area interplays with many of our 
efforts to improve hygiene standards, for example the 
correct storage du ring display. 

... a clean space makes your efforts morevisible foryour 
customers. 

You have already learnt about food-safety concerning 
preparation, storage and personal hygiene. Allofthis is important 
and you have to integrate the things you learn in your day-to-day 
activities, especially while preparing and selling the food on the 

~ 

street. Always bear in mind, 
what you have already learnt 
while reading this chapter. 

Vending Unit 

We often speak about your 
bandi or vending unit . 
Vending unit we call the 
whole space on or near to 
the street, where you do 
the preparations, cooking 
and selling, including the 
cart, surrounding space 
and utilities. 

"Your effort to produce 
saje street food will not 
onty contribute to 

pub/ic health. lt also 
improves the image 
street food vendors in 
Hyderabad!" 
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V Vending Unit and surrounding Area 

Surreundings 

Personal Hygiene 

- of everyone involved in 
cooking and selling 

lf you do not take special 
care at this stage, a Iot of 
efforts you had taken before 
(preparation/storage etc.) 
will loose their impact. 
Following the advice in this 

chapterwill complete * 
t he "always check-circle". 

- places where food is 
purchased, prepared 

and sold .I 
- purchase, storage, 

preparation -
A clean, well-run vending 
unit is the best opportunity 
to show your customers how 

much you care. They will * 
immediately recognize your 
efforts and can see how you 
maintain a clean environment 

tocookin . 

Always check!! 
Prepared ttems 

Tools, 
Vending Unit 

Waterand Iee 

- used for cooking 
and on display 

What is the appropriate Place to prepare and sell Street Food? 

[1] ·· ···· 
Of course, availability of space, flow of customers and other factors are reasons why you 
choose to do the vending in a particular spot. To lower the risk of food contamination you 

should also considerthe following aspects . 

Check the surrounding area before you decide where you put up 

your business. 

Choose a place that provides sufficient and adequate space, 
allowing food hygiene practices (see below for more 

information). 
Certain areas have an increased risk offood contamination. 
Therefore, do not put up your vending unit nearto: 

Garbage dumps or waste collection areas 
Na las, canals, sewage or other contaminated water bodies 
Washing places or other areas where chemieals are involved 
Highly polluted areas, like crossroads with frequent traffic jams 

"To choose the right p/ace 
is not on/y of concern 
because it reduces the risk 
of food contamination. lt 
is also important in regard 
to your own hea/th and 
safety." 

lf possible, the place should be equipped with access to water, 

electricity (light) and good ventilation. 
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I Below you find some examples of places, which are not appropriate for food vending: 

" 
Before you start the vending the surrounding space should be cleared from all 
rubbish and other sources of contaminationl Piease remove ... 

... all solid or liquid waste, rubbish etc. 

... animal or human waste 

... animals (dogs, goats etc.) 

... all objects that can be moved (cars, boxes etc.) 

"People who pass by throw their 
rubbish everywhere, even when 
they see we are selling there. 
I think everybody should 
take care that the streets 
arenora 

"I only eat in hygienic 
places. Before I approach a 
street vendor I check the 
cleanliness of the bandi 
and it's surroundings." 
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: What is the appropriate Design of a Vending Unit? 
[1] -····· 

A well-designed vending unit will ... 
... reduce the risk offood contamination . 
... make maintenance and cleaning easy . 
... help the vendors to work efficiently. 

On the street you have a Iot of other influences, like the pollution 
and dust in the air or your many customers who actually stand "in 
your kitchen". 

Having food prepared in the open space makes it even more 
important to take precautions, because the risk of contamination is 
much higher due to these many influences. 
The construction of your vending unit has to be equipped with the 
basic amenities. You can "upgrade" your vending unit and your 
way of vending with some small and easy measures. They will also 
make the appearance ofthe bandi more attractive. 

Here the vendor took 
extra precautions. The 

prepared items are 
protected by the glass 
and metal structure. 
The surrounding is 

clean. To protect the 
materials und er the 
bandi he wrapped it 

with a streng fabric that 
also can be washed. 

ln order to make your work efficient and to make it easier to keep the 

" 
vending unit clean, you have to make sure that the basic amenities are provided. 

The following facilities should be found, wherever you put up your stall: 

Dustbin 
Storage facilities (see also below) 
Hand-wash facility, best with tab and bucketto store the wastewater 
Container for used plates etc. 
Dish-wash bucket 
Broom to clean surroundings 

~·· _ .... ,...,..,.:•· •..• ........,k."."·'-''1.".•···<' 
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~ V Vending Unit and surrounding Area 

I ~ Additionally keep the following points in mind: 

e 

e 

- Provide drinking water for yourself, your co-workers 
and your customers. 

- The area araund the bandi should be swept with a 
broom daily before starting the vending and whenever 
time permits. 

- Make the customers aware of the dustbin and other 
facilities. lf they do not litter, you have less to clean up 
intheend. 

- To prevent cross-contamination place your rubbish 
bin a nd other sou rces of contam i nation away from the 
food on display and stored materials. 

- By providing these facilities, you offer your customers 
alternatives for example to not litterthe place. 

Storage facilities have to be provided for materials 
you use for cooking and for prepared items on display. 

- All food items need tobe covered, especially 
liquids. 

- Adequate space has tobe provided (shelves etc.) 
to keep all materials and tools off the floor. 

- Use Containers of durable and easyto lean materials. 
- Forstered items (ingredients), choose a safe place away 

from sunlight, wind and dust. 

- Frequently used materials (e.g. spices, prepared ite m s 
on display) should be kept in containers with small 
openings andin a place that is protected from dust and 
other sources of contamination. Containers should be 
closed when not in use. 

- Keep only small quantities of materials in the open.lt is 
betterto refill often. 

At these stalls the items on 
display are not covered. Space 

for cooking and display 
are not separated. 

Dust and pollution can easily 
accumulate on those items and 

make them unsafe to eat. 

Here the vendor took 
extra precautions. The 

prepared items are 
protected by the glass 
and metal structure. 
The surrounding is 

clean. To protect the 
materials under the 
bandi he wrapped it 

with a strong fabric that 
also can be washed. 

"Rernernber What 
You have learned in 
chapter II! about 
long- and short-terrn 
storagef" 
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h d h I 
.. d \ · :.T. .v: 

Here t e ven or uses t e 1m1te 
space very efficiently. The glass 
protects the materials and the 

covers for the ingredients are at 
hand. 

Under the bandi the vendor stores 
more ingredients, especially those, 

which spoil very easily. 

C) 

C) 

All these facilities should be of durable structure, 
easy to access and convenient for customers. 

The structure of your vending unit has to be 
madeout of material that is easy to c I e an. T h e 
surface has to be of smooth and impermeable 
materials. 

Make sure the design of your vending unit does 
not show breaks or open seams. Small openings 
or cracks are hard to clean. There, microorganisms 
can easily accumulate. 

The meta I plate the 
vendor is using is a 

good example for an 
easy to clean surface. 

The many advices you have read in this chapter might make it necessary to 
upgrade your vending unit. Upgrade your bandi to make efficient and clean 
vending possible and easy. 

Check the surfaces of your vending unit. lf they are not appropriate 
for efficient cleaning they have to be replaced. 
Check the basic amenities of your vending unit. ls everything provided 
( dustbin etc.)? 
To build a new structure or upgrade the existing one contact a person 
specialized forthat (e.g. see business card below). 

WllhedAhmea 
Ahmed HUU~Jin 
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I : How to maintain and improve the Cleanliness du ring Vending? 
[1]· ···· · 

You have to consider different aspects to meet the satisfaction ofyour customers: 
Taste ofyour products 
Service to your customers 
Food-Safety and healthiness of your products 
Price ofthefood you sei I 
Appearance of your unit and the surroundings 

To satisfy as many customers as you can, it 
is advisable to think of everything you 
have learnt. That is not so hard to do, 
because many things interplay with each 
other, for example: 

A clean, nice looking place attracts 
more customers, while it will help 
you to keep your food safe and 
healthy. 

"I observed how some vendors 
chonge the plastic cover of the 
plate but do not wash it before 
handing it out to the next 
customer. This I consider as very 
unhygienic and I do ovoid 
eating at those stal/s." 

A vending unit that is efficiently organized with a clean and appropriate division of work will 
improve your service quality but also lower the risks of contamination. 

e 
On the street there are sources of contamination that can hardly be avoided (e.g. 
air pollution). Thus, it is even more important to monitor the cleanliness of your 

vending unit. 

• All surfaces and tools should be kept clean. Materials have to allow easy cleaning. 
• Keep separate tools to prepare veg- and non-veg items. 
• Use separate cloths forwiping oftools, surfaces and hands. 
• Use clean tools (e.g. spoons) ratherthan your hands in all activities. 
• Leftovers, waste and other things you do not need at the stall anymore have to be 

put away immediately. Donotlitterand adviceyourcustomersalso notto. 
Place sources of contamination (dustbin, broom, cleaning materials) away 
from food items. 

"The towel- and texti/e-shop 
always has a Iot of leftover c/oth
pieces. They give many of those to 
us for a very sma/1 price or for free. 
I always have a bog of new cloths 
so I can make sure to have a clean 
one at hand when I need it." 

"Rernernber What 
You have learnt in 

chapter 111. 
There You find rnore 
inforrnation on saje 
/ood Preparotionf" 
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To work efficiently in terms of cleanliness but also regarding the service to your 
costumer, divide different work-steps. 

lt is optimal to divide different work-steps between persans and space. This 
will prevent cross-contamination. Assign at least one person to handle the 
food items (mixing, cooking etc.) and one person to handle non-food items 
(money, dish-washing etc.). 

Divide the space of your vending unit as much as you can to prevent cross 
contamination between raw materials, prepared food etc. 

lf this is not possible divide the work between your hands. For example you 
use only the right hand to handle food items and the left one to handle non
food items (e.g. money) and wash your hands in between. 

Division ofwork is advisable in the following activities (see also chapter 111): 
B Preparation of ingredients and mixing 
B Preparation of ready-to-eat food 
B Serving food to your costumers and wrapping 
B Handling money 
B Dishwashing, handling rubbish and cleaning 

At this stall the vendors divide 
their work efficiently. One person is 

only cooking and his station is away from 
other works. The person handling the money 

uses only the left hand for that. The right hand 
he uses to wrap the items on sale.Covers of 

items on display are missing, 
one point to be improved. 

--------------------------------~ 

lfyou have read the content ofthis manual carefullyyou learnt a Iot about whatyou as a vendorcan 
do, to im prove the food-safety sta nda rds in street food vend ing. 
The ideas and advices mentioned here are only the very basics. You can learn a Iot more and you 
can be innovative to improve your individual actions. 

ln the following pages you will find some further information on the topic of food-safety and 
some remarks on where you can obtain a deeper knowledge. 
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- Further Information -

ln this appendix you will find some more information on : 
Organisations involved in the issue offood-safety 
The Law that regulates the food-safety standards 

Moreinformation from the local newspaper 

Organizations involved in the Compilation of this Manual and other Organizations 

involved in the lssue of Food-Safety: 

Home Science College, ANGRAU 
The Horne Science College is an academic college affering courses from graduation to 

PhD. It is afficiated with the Acharya N G Ranga Agricultural University. 
Especially the Department of Resource Management and Consumer Sciences, has 

worked in the issue of food-safetyfor manyyears. 
They compiled a Training Manual on Safe Food Handling Practices and developed 
training methodologies for street vendors. A Iot of their work we incorporated in the 

compilation ofthis manual. 

" 
Who would like to clarify any doubts can meet Dr. T.Neeraja, professor at Horne 
Science College with prior appointment, her contact No. is 9000517050. She worked 
on the issue of street food-safety in different projects and also assited the authors on 

the compilation ofthis manual. 

Food and Nutrition Board 
The Food and Nutrition Board is a organization that is connected to the Ministry of 
Women and Child Development of the Government of lndia. They work with Non
Governmental Organisations and conduct trainings for various people, including 

Angawadi teacher, slum dwellers, international scholars and others. 
Appart from hygiene trainings they also teach various items with a special focus on the 

nutritive value ofthefood. 

" 
Here you can get guidance from experts, either as a on-side tra ining nearto your place 

or in the permises ofthe Food and Nutrition Board, for minimal fees. 

The Food and Nutrition Board is located near Koti: 

Ground Floor, BlockA 
Kendriya Sadan, Sultan Bazar 

Hyderabad 50095 
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r-tute of Preventive Medicine (IPM) I . ~~:~;~M, Public Hea lth La boratories and Food AdminIstration works on the issue ot pu blic 

health. They monitorwater quality affected areas ofthe statethrough the WaterQuality 

Monitoring laboratories and provide many other service regarding public health, e.g. food
adulteration testing. 

Analysis offood sampling in food adulteration 

Check the qualityoffood in accordance with the PFAAct and Rules 
lmpartingtraining in Food, training of Food lnspectors 

lnspection and Sampling work to various categories oftrainees 
Enfrocement of prevention of Food Adulteration Act 

Grant and renewal of license to manufacturers/whole sellers/ retailers/ Hawkers 
underthe PFA Act and issue of registration certificate und er Edible Oil Packaging Order 

IPM is located at Narayanaguda, Hyderabad. 
http:/ /ipm.ap.nic.in/ 

• Metro Consumer Care 

• 

The Metro Consumer and Care is part of the Water Works and Sanitation Department of 
the city government. lt's task is to constantly check the quality of water in the different 
areas of the city and provide safe water to the public. lf you want to get further 

information on the water quality of your neighborhood or if you want to order a water 
tanker. 

You can so at the helpline of the Metro Consumer Care 155.313. There are many other 
providers of purified water in the city. We recommend you to form groups with 
neighboring vendors to optain water from this reliable source on a daily base. 

Food Poisoning Ward at the Fever Hospital 
There are many different Hospitals which can treat patients suffering from food poisoning. 
We recommend the Fever Hospital, it is a Government Hospital. They have one ward that is 
specialized on the treatment of those patients, with very experienced and weil trained staff 
in the regard offoodborne diseases.lt is located at Nallakunta X Roads, Hyderabad. 

The Food Safety and Standtards Regulation 2011 

ln chapter II we told you about the law to regulate food safety: The Food Safety and Standards Act. 
lt came into force in 2006, but was notified only inAugust 2011. lt tri es to cover every aspect of food 
safety and consumer rights protection. This act will be implemented by the Food Safety and 
Standards Authority of lndia (FSSAI), a new agency assigned for this task. For example they lay down 
the Iimits for food additives. They also set up procedures for accreditation of bodies associated wit 
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food safety management and regulate/monitor the manufacturing, processing, distribution, sale 
and import offood. 
The FSSAI will provide scientific and technical support to the Central and State governments to help 
them to frame policies or rules related to nutrition orfood-safety. 

The Food Safety Standards Act also regulates the fees or punishments if you do not follow the set 
standards. An example ofthose you found below*: 

Section Offence Punishment (lmpresioment/penality) 

50,51 Selling poor quality products Penality upto Rs.5 lakhs 

52 Selling wrong brands Penality upto Rs.3 lakhs 

53 Missleading advertisments Penality upto Rs.10 lakhs 

56 Food preparation in unhygenic surroundings Penality upto Rs. 11akh 

57 Mixing of food additives(Kalthi) Penality upto Rs.10 lakhs 

59 Selling food with harmfull contents Penality upto Rs.101akhs/ 

7 yrs. impresionment 

60 Food business with out licence Penality upto Rs.5 lakhs/ 

6 months impresionment 

65 Causing food poisoning with major Penality from 11akh to 5 lakhs 

health impacts or death of consumer 

*from the Food Safety and Standards Act 2011 
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