CHAPTER ONE
INTRODUCTION
1.1	Background of the Study
Chin-chinsnacks have become more and more accepted in the last few years, specifically in metropolitan areas (Opara and Anyiam, 2020). Chin-chinsnacksare those foods that do not need further significant processing other than reheating or completion of a cooking process. The Chin-chinsnacks products offer a source of readily available and wholesome meals for the consumer (Ansari, 2015).
Foodborne disease outbreaks linked with Chin-chinsnackshave been associated with different types of foodborne pathogens (Opara and Anyiam, 2020). Chin-chinsnacksand restaurant food can contribute to food security for those involved in its production, particularly suppliers of raw produce, food processors, and consumers (Opeolu et al., 2010).The cross-contamination of such foods with pathogenic microorganisms could occur during the processing of ready fillings as well as during preparation (Opara and Anyiam, 2020). Although the microbial quality of many Chin-chinsnackshas been the subject of numerous investigations in more developed countries, in Nigeria, there is a paucity of information on the microbial quality and safety of this type of food product.
Food is any substance, usually from plant source and animal origin that humans, fauna, and flora eat, drink, or absorb for continuous existence. Lack or inadequate supply of it drastically impedes the normal metabolic processes of life. Majority of these foods are often polluted with naturally present virulent microorganisms which often cannot be examined organoleptically but can lead to varying degrees of diseases, including death.Foods are classified into six essential nutrients, namely carbohydrate, protein, vitamin, mineral, water, fat, and oil, respectively. Street foods consist of different categories ranging from meals, drinks, and snacks. Street foods, such as meat pie, fried potatoes, fried yam, beef sausage roll, jollof rice, akara, egg roll, moi-moi, peeled orange, beans, walnut, fish, meat, eba, fufu, apple, etc., may be fried, cooked, or raw and are described as Chin-chinsnacksobtained directly from mobile hawkers or stationary street vendors and consumed instantly or at a later time without additional heating and processing.Assessing the safety standard of food means a quantitative analysis of the amount of microbial pollutants contained therein. Greater levels of contamination are an indication of poor quality of the food in terms of storage and handling, hence greater chances of transmitting infections (Oranusi et al., 2013). One major factor in examining the quality and portability of water and food is bacterial enumeration, which also reveals the sanitary level adopted by sellers of such foods in the course of making, handling, and packaging them for exchange.
Food and water act as vectors for the transmission of microbial infections, which are often caused by members of the Enterobacteriaceae family (Nkere et al., 2011). Nigerians used to patronize developed supermarkets where safe foods were sold until the early 1980s when social and economic meltdown truncated the income of the average class significantly this resulted in people purchasing their desired goods from street vendors and traditional open-air markets (Nzeka, 2011). Many instances, such as long distances between job and residential places, absence from home due to traveling and studying, and the need for a complete change in terms of food type and location, make many people resort to purchasing Chin-chinsnacks, which are often poorly made and packaged.The proliferation in the consumption of street foods over time is due to their relative availability, convenience, moderate price, provision of variable food alternatives, employment, and the possibility of improving food security (Draper, 1996). People are often keen on satisfying their quest for food at the expense of the hygienic status of these Chin-chinsnacks, neglecting their safety. They are good transmission routes for foodborne microbes because additional treatment is not necessary before eating.
In the past, epidemic outbreaks of food infections traced to Chin-chinsnackshave been correlated to different foodborne microbes. Disorders that result from foodborne sickness are a key global health issue, causing reasonable abnormality and fatality rates yearly (Hanson et al., 2012). Bacteria such as Staphylococcus aureus, Salmonella spp., Vibrio cholerae, and Escherichia coli can lead to food poisoning, in addition to other food-borne infections such as cholera, tuberculosis, diarrhea, and typhoid fever (Foskett et al., 2003).Some clinical manifestations of foodborne illness include headache, stomach aches, nausea, diarrhea, and vomiting. Many researchers have shown that the common bacterial contaminants implicated in Chin-chinsnacksare Salmonella spp., Listeria monocytogenes, Campylobacter jejuni, Staphylococcus aureus, Bacillus cereus, Escherichia coli, Vibrio cholerae, and Clostridium perfringens, among others.
1.2	Statement of the Problem
Chin-chinsnackssold by street vendors are a popular and affordable food choice for many people, especially in urban areas like Ilorin. However, the safety of these foods is often questionable due to poor hygiene practices, inadequate storage, and the potential contamination by foodborne pathogens. Despite their widespread consumption, there is limited regulation and monitoring of the hygienic standards maintained by street vendors. This creates a significant public health concern, as contaminated food can lead to outbreaks of foodborne illnesses, causing severe health complications and even death in extreme cases.In Ilorin, where street vending is a common livelihood, little is known about the prevalence of foodborne pathogens in Chin-chinsnackssold by vendors. Without proper data, it becomes challenging to implement effective interventions to ensure food safety, Jaffee et al. (2018).




1.3	Aim and Objectives
To analyze the prevalence of foodborne pathogens in Chin-chinsnackssold by street vendors in Ilorin and assess their implications for public health.
Objectives
1. To identify the common foodborne pathogens present in Chin-chinsnackssold by street vendors in Ilorin.
2. To evaluate the hygiene practices of street vendors involved in the preparation and sale of Chin-chinsnacks.
3. To assess the potential health risks associated with consuming these Chin-chinsnacks.
1.4	Significance of the Study
The study on the analysis of foodborne pathogens in Chin-chinsnackssold by street vendors in Ilorin is significant for several reasons:
1. Public Health Implications: The findings will provide valuable insights into the prevalence of foodborne pathogens in street-vended snacks, which are widely consumed by the population. This information is critical for understanding the public health risks associated with these foods (WHO, 2020).
2. Improved Food Safety Practices: By evaluating the hygiene practices of street vendors, the study can identify specific areas where training and interventions are needed to improve food safety standards.
3. Policy Development: The study will contribute to evidence-based policymaking by providing data to guide regulatory authorities in implementing snacks safety regulations for street-vended snacks.
4. Consumer Awareness: Educating the public on the risks of consuming contaminated Chin-chinsnackscan encourage safer food choices and reduce the incidence of foodborne illnesses (CDC, 2020).
5. Economic Benefits: Ensuring food safety in the street food sector can enhance consumer confidence, increase vendor income, and promote the sustainability of this vital economic activity.

