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Abstract
Food poisoning is a significant public health concern, with considerable implications for communities worldwide. This research investigates the impact of food poisoning and control measures within the food industry in Ilorin West Local Government Area, Kwara State, Nigeria. It aims to examine the causes of foodborne illnesses, assess the effectiveness of food safety practices, and explore community-based solutions for prevention. Using a descriptive survey design, data were collected from 50 participants involved in food-related activities, including food vendors, restaurant workers, and consumers. The findings revealed that improper food handling, lack of hygiene, and inadequate food safety education were primary contributors to foodborne diseases. The study also highlighted the gaps in food control measures and the need for more effective public health campaigns and localised interventions to improve food safety. This research contributes to the broader understanding of food poisoning control in Nigeria, offering insights into both the challenges and potential solutions for reducing foodborne illnesses at the community level.
Keywords: Food poisoning, Food safety, Community health, Foodborne diseases
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CHAPTER ONE
INTRODUCTION
1.1 Background of the Study
Food poisoning remains a significant public health challenge worldwide, with both developed and developing countries grappling with its consequences. Globally, contaminated food affects nearly 600 million people annually, leading to over 420,000 deaths, particularly in low- and middle-income nations. This burden underscores the pressing need for robust food safety measures, especially as foodborne illnesses impede socioeconomic development by straining healthcare systems and disrupting economies (WHO, 2024). The increasing demand for food production, driven by population growth, exacerbates the risks, as lapses in food safety standards can result in widespread contamination and outbreaks (Lebelo et al., 2021).
The causes of food poisoning are diverse, including bacterial, viral, and chemical contaminants that infiltrate food products at various stages of the production chain. For instance, bacteria such as Salmonella and Listeria, and chemical agents like persistent organic pollutants, are often implicated. These contaminants can arise from poor agricultural practices, improper food handling, or inadequate storage systems, highlighting vulnerabilities within the food industry (Mafe&Büsselberg, 2024). Furthermore, environmental factors such as climate change are intensifying these risks by creating conditions conducive to pathogen growth and mycotoxin production (Mafe&Büsselberg, 2024).
In the community of the food industry, the challenge of controlling foodborne diseases is compounded by the interconnectedness of global food systems. Cross-border trade and complex supply chains mean that a single contamination event can have far-reaching impacts. For instance, contaminated produce in one region can lead to outbreaks in multiple countries, necessitating coordinated international efforts to ensure food safety standards are upheld (WHO, 2024). Additionally, the overuse of antibiotics in animal farming has contributed to antimicrobial resistance, further complicating the management of foodborne illnesses (Lebelo et al., 2021).
Control strategies are critical to mitigating the impact of food poisoning. These include implementing stringent regulatory frameworks, adopting advanced detection technologies, and promoting good manufacturing practices throughout the food production process. For example, the integration of early-warning systems and real-time monitoring tools has proven effective in identifying contamination risks before they escalate into public health crises (Mafe&Büsselberg, 2024). Collaborative efforts between governments, industry stakeholders, and consumers are essential to enhance compliance with food safety protocols and ensure a safer food supply chain.
In conclusion, addressing food poisoning requires a comprehensive approach that tackles both its root causes and systemic vulnerabilities. By fostering innovation, strengthening regulations, and encouraging global cooperation, the food industry can significantly reduce the incidence of foodborne diseases and safeguard public health. As food safety challenges evolve, continuous research and adaptation will be crucial to developing sustainable solutions for the industry and the broader community.
1.2 Statement of the Problem
Food poisoning remains a persistent issue in the global food industry, despite numerous advances in detection technologies and regulatory frameworks. Previous studies have extensively examined the causes, effects, and control measures for foodborne illnesses, yet significant gaps remain in understanding the real-time implementation and effectiveness of these measures within localised community food systems. Furthermore, while large-scale food industries have adopted advanced safety protocols, small and medium enterprises often lack the resources or knowledge to ensure compliance, leading to recurring outbreaks. There is also limited research on the intersection of environmental factors, such as climate variability, with contamination risks, particularly in low-resource settings where vulnerabilities are pronounced. This study seeks to address these gaps by evaluating the practical challenges of food safety management in community-level food industries, identifying barriers to effective implementation, and proposing context-specific strategies to enhance safety and reduce foodborne illness rates.
1.3 Purpose of the Study
The purpose of this study is to explore the impact of food poisoning on public health and the operational efficiency of the food industry, with a focus on community-level practices. This research aims to identify the gaps in existing food safety measures, particularly in small and medium enterprises, and evaluate the challenges faced by these businesses in implementing effective food control systems. Additionally, the study seeks to examine the influence of environmental and socio-economic factors on contamination risks and food safety practices. By providing data-driven insights, this research will contribute to the development of tailored strategies for mitigating foodborne illnesses and enhancing compliance with safety standards. Ultimately, the findings will serve as a resource for policymakers, industry stakeholders, and public health advocates in improving food safety within localised community contexts.
1.4 Objectives of the Study
1. To examine the prevalence and causes of food poisoning in community-level food industries.
2. To evaluate the effectiveness of existing food safety control measures in mitigating contamination risks.
3. To propose practical, context-specific strategies for improving food safety and compliance within small and medium-scale enterprises in the food industry.


1.5 Research Questions
1. What are the prevalence causes rates of food poisoning in community-level food industries?
2. How effective are the current food safety control measures in preventing foodborne illnesses?
3. What practical strategies can be implemented to enhance food safety and reduce contamination risks in small and medium-scale food enterprises?
1.6 Significance of the Study
This study is significant as it addresses a critical public health issue with far-reaching implications for communities and the food industry. By identifying the root causes and prevalence of food poisoning in community-level food industries, the research provides valuable insights into a frequently overlooked segment of the food production chain. These findings will help policymakers and regulatory bodies strengthen food safety standards and tailor interventions to the specific needs of small and medium enterprises, ensuring more equitable and widespread compliance.
For public health, the study contributes to reducing the burden of foodborne diseases by enhancing understanding of contamination pathways and the socio-economic factors influencing food safety practices. Additionally, it equips food industry stakeholders with evidence-based strategies for improving operational efficiency and consumer trust through better safety measures. By bridging existing knowledge gaps, the research also provides a foundation for further academic exploration and innovation in food safety management systems. Ultimately, it fosters a safer and more sustainable food environment, benefiting both producers and consumers alike.


1.7 Scope of the Study
This study focuses on evaluating the prevalence, causes, and control measures for food poisoning within community-level food industries, particularly small and medium enterprises. It examines the operational practices of these businesses, their adherence to food safety standards, and the challenges they face in implementing effective safety protocols. Geographically, the research is limited to selected communities where food production and distribution activities are prominent, ensuring a targeted analysis. The study encompasses both quantitative and qualitative data collection methods, including surveys and interviews with stakeholders such as food handlers, regulatory authorities, and consumers. While the primary emphasis is on food safety within smaller-scale enterprises, broader implications for regional public health policies and industry practices are also considered.
1.8 Limitations of the Study
The study is subject to several limitations that may influence its findings. First, the geographical scope is restricted to specific communities, which might limit the generalizability of the results to other regions with differing socio-economic or cultural contexts. Second, resource constraints may impact the depth of data collection, particularly in accessing advanced testing facilities for contamination analysis. Additionally, reliance on self-reported data from participants could introduce bias, as some respondents might provide socially desirable answers rather than accurate accounts of their practices. Lastly, the dynamic nature of the food industry, influenced by emerging trends and changing regulations, means that the findings may only represent a snapshot in time, necessitating further longitudinal studies to track evolving challenges and solutions.


CHAPTER TWO
LITERATURE REVIEW
2.1 The prevalence and causes of food poisoning in community-level food industries.
Food poisoning occurs when food or drink contaminated with harmful substances is consumed, leading to various health issues. The common causes can be broadly categorised into biological, chemical, and physical contaminants. Among biological agents, bacteria are the leading cause, with Salmonella, Escherichia coli (E. coli), and Listeria monocytogenes being the most prevalent pathogens. These bacteria typically enter food during improper handling, insufficient cooking, or inadequate refrigeration. Viral agents, such as norovirus and hepatitis A, are also significant contributors, especially in settings where food preparation hygiene is substandard (Lebelo et al., 2021).
Chemical contaminants, including pesticides, heavy metals, and food additives, are another major cause of food poisoning. Pesticides, often used to control agricultural pests, can leave residues on crops that become harmful if consumed. Heavy metals like lead and mercury can leach into food through contaminated water or improper food storage materials. Additionally, food additives and preservatives, if used excessively or incorrectly, can cause toxic reactions in consumers (Mafe&Büsselberg, 2024). These contaminants highlight the need for stringent monitoring during food production and processing.
Fungi and their toxins, particularly mycotoxins like aflatoxins, are also significant contributors. Mycotoxins are secondary metabolites produced by moulds, such as Aspergillus and Fusarium, which thrive in warm, humid conditions. Foods such as cereals, nuts, and dried fruits are especially prone to fungal contamination, making proper storage and handling critical in preventing outbreaks. Mycotoxins not only cause acute poisoning but also have long-term health implications, including carcinogenicity and immunosuppression (Olaimat& Holley, 2017).
Physical contaminants, though less common, also pose a risk. These include foreign objects such as glass, metal fragments, or stones accidentally introduced during food preparation or packaging. Such contaminants may not lead to poisoning in the traditional sense but can cause injuries and compromise food safety. Physical contamination often stems from lapses in manufacturing processes and underscores the importance of quality control systems in the food industry (WHO, 2020).
Cross-contamination and environmental factors also exacerbate food poisoning risks. Cross-contamination occurs when pathogens are transferred from one food item to another, typically through unclean utensils, surfaces, or hands. Environmental factors, such as poor water quality and inadequate sanitation, further compound these risks, especially in regions with underdeveloped infrastructure. These multifaceted causes highlight the complexity of addressing foodborne illnesses and the critical need for comprehensive food safety practices.
2.2 The effectiveness of existing food safety control measures in mitigating contamination risks.
Food control measures are critical systems and procedures implemented to ensure food safety throughout the production, processing, and distribution stages. These measures aim to protect public health by preventing foodborne illnesses and maintaining consumer confidence in the food supply. A cornerstone of food safety is the Hazard Analysis and Critical Control Points (HACCP) system, which is widely adopted across the global food industry. HACCP involves identifying potential hazards at each stage of food production and implementing controls to mitigate risks. This proactive approach is designed to prevent contamination before it occurs, rather than addressing it after the fact (Olaimat& Holley, 2017).
Government regulations and food safety standards also play a crucial role in food control. Regulatory frameworks, such as the United States Food Safety Modernization Act (FSMA) and the European Union's General Food Law, establish guidelines for food production, monitoring, and traceability. These laws mandate the adoption of preventive controls, regular inspections, and the rapid recall of unsafe products. In many countries, food safety authorities collaborate with international organisations, such as the World Health Organization (WHO) and the Food and Agriculture Organization (FAO), to ensure compliance with global food safety standards (WHO, 2020).
Technological innovations have significantly enhanced food control measures. Advanced detection methods, such as molecular diagnostic tools and real-time monitoring systems, enable the swift identification of pathogens and contaminants. Blockchain technology is increasingly used to improve traceability within the supply chain, providing detailed records of a product's journey from farm to table. These advancements not only help in pinpointing contamination sources but also promote transparency and accountability within the industry (Mafe&Büsselberg, 2024).
Worker training and consumer education are also integral to food control. Food handlers receive training on hygiene practices, proper food storage, and cross-contamination prevention, which are vital in reducing contamination risks. Simultaneously, educating consumers about safe food practices, such as proper cooking and storage, complements industry efforts. Public awareness campaigns and labelling systems, such as expiry dates and allergen information, empower consumers to make informed choices, further strengthening food safety (FAO, 2022).
Despite these advancements, challenges persist. Resource constraints, particularly in low- and middle-income countries, limit the implementation of comprehensive food control systems. Additionally, the complexity of global food supply chains increases the risk of contamination and the difficulty of enforcement. Climate change and emerging pathogens further complicate the landscape, necessitating continuous adaptation of control measures. By addressing these challenges, the food industry can enhance its capacity to safeguard public health while meeting growing consumer demands.
2.3 Practical strategies can be implemented to enhance food safety and reduce contamination risks in small and medium-scale food enterprises
Food poisoning, also referred to as foodborne illness, is broadly defined as an acute health condition resulting from the consumption of contaminated food or beverages. Contaminants may include pathogenic bacteria, viruses, parasites, or chemical substances such as pesticides and toxins (Lebelo et al., 2021). Historically, the definition has evolved alongside the understanding of the causative agents. For instance, early accounts of foodborne illnesses in ancient texts often attributed them to supernatural or divine causes due to the lack of scientific knowledge. However, advancements in microbiology during the 19th and 20th centuries, such as Pasteur’s germ theory, shifted the understanding toward microbial contamination as a primary cause (WHO, 2017).
In terms of historical context, food poisoning has been a public health concern for centuries, with notable outbreaks recorded throughout history. The Middle Ages, for instance, saw frequent outbreaks of ergotism, a condition caused by consuming grains contaminated with Clavicepspurpurea fungi. Similarly, the Industrial Revolution introduced new challenges, including mass food production and urbanisation, which increased the potential for contamination. By the mid-20th century, the development of food safety laws and agencies like the United States Food and Drug Administration (FDA) marked a turning point in controlling foodborne diseases (Zhou et al., 2019).
The modern understanding of food poisoning extends beyond biological contaminants to include chemical and physical hazards. This holistic approach has led to the adoption of frameworks like Hazard Analysis and Critical Control Points (HACCP), which emerged in the 1960s and have since become a global standard for managing food safety risks (Olaimat& Holley, 2017). Such frameworks highlight the importance of proactive risk assessment and continuous monitoring in preventing contamination, which were lacking in earlier historical approaches.
Recent studies have highlighted the interplay between technological advancements and food safety. For example, innovations in detection methods, such as polymerase chain reaction (PCR) and next-generation sequencing, have revolutionised the identification of pathogens, enabling quicker responses to outbreaks. However, these advancements also underscore the disparity between developed and developing nations, where resource constraints limit the adoption of such technologies (Mafe&Büsselberg, 2024). This divide reflects the ongoing challenge of addressing food safety in a globally interconnected food system.
The historical evolution of food poisoning definitions and controls demonstrates the significant progress made in understanding and managing this issue. However, the persistence of outbreaks and the emergence of new threats, such as antimicrobial resistance, suggest that foodborne illnesses will remain a dynamic challenge requiring continuous innovation and global collaboration. As food systems become increasingly complex, it is essential to integrate historical lessons with contemporary solutions to ensure food safety in a rapidly changing world.


2.4 Theoretical Framework
The theoretical framework for this study draws upon several key theories in the fields of public health, food safety, and risk management, providing a lens through which the impact of food poisoning and control measures in the food industry can be understood. One prominent theory is the Health Belief Model (HBM), which explains health-related behaviour based on individuals’ perceptions of threats to their health and their readiness to act to reduce that threat. In the context of food safety, this model helps explain how food industry workers and consumers perceive the risks of foodborne illnesses and the likelihood of adopting preventive behaviours. According to HBM, the perceived severity and susceptibility to foodborne diseases, combined with perceived benefits of food safety practices and self-efficacy, influence the willingness of individuals and businesses to implement and comply with food safety measures (Jenkins et al., 2022).
Additionally, the Theory of Planned Behaviour (TPB) is relevant, particularly in understanding how individual attitudes, subjective norms, and perceived behavioural control influence food safety practices. TPB suggests that individuals are more likely to engage in behaviours that they perceive as beneficial, and this perception is shaped by their environment, including the influence of peers, regulatory norms, and educational initiatives. In the food industry, this theory can help explain why certain businesses may adhere more strictly to food safety protocols while others may disregard them due to perceived barriers, such as cost or lack of resources (Azim& Tan, 2020).
The Social-Ecological Model (SEM) also offers a comprehensive framework for understanding how individual behaviours are influenced by various layers of interaction, from individual and interpersonal factors to broader social, community, and policy-level influences. SEM is particularly useful for understanding the complexity of food safety, where personal habits (e.g., handwashing) intersect with organisational practices (e.g., staff training), industry standards (e.g., HACCP), and governmental regulations. This model emphasizes the multi-level nature of food safety control and how interventions must operate at different levels to effectively reduce foodborne illnesses (Simonsen et al., 2023).
Furthermore, Risk Perception Theory contributes to the framework by addressing how individuals and groups assess and respond to risks, particularly in contexts of uncertainty. In the food industry, risk perception is crucial in shaping both public policies and industry practices. Risk perception theory posits that people do not always behave rationally when faced with risks; instead, their actions are influenced by emotional responses, past experiences, and external pressures. This understanding is key to designing interventions that encourage better food safety practices and ensure that consumers and industry workers make informed decisions based on accurate risk assessments (Cacciatore et al., 2018).
In combination, these theories provide a holistic approach to understanding the complex factors influencing food safety practices in the food industry and the factors that drive or hinder effective control measures. By applying these theories, the study will offer insights into how food safety practices can be improved at various levels, from individual behaviours to systemic interventions, with the aim of reducing foodborne diseases in the community.
2.5 Empirical Studies on Food Poisoning in Communities
Empirical studies on food poisoning in communities highlight the significant public health burden caused by foodborne illnesses, emphasising the role of both individual behaviours and systemic food safety measures in preventing outbreaks. One study by Lebelo et al. (2021) explored foodborne disease outbreaks in South African communities, identifying that improper food handling and storage were primary causes of contamination. Their research indicated that a lack of education on hygiene practices contributed significantly to the prevalence of foodborne illnesses, especially in low-income areas. The study underscored the importance of community-based interventions, such as food safety education programs and regular inspections of local food vendors, to mitigate these risks.
Similarly, a study by Ghosh et al. (2020) in India revealed that foodborne pathogens such as E. coli, Salmonella, and Campylobacter were common contributors to food poisoning in rural communities. This study found that traditional food preparation practices, combined with inadequate water sanitation, were key risk factors for foodborne illnesses. The researchers recommended the introduction of improved water treatment systems and food safety regulations, alongside the training of food handlers in hygiene practices, as effective measures for reducing food poisoning rates in rural settings. The findings illustrated the need for a multi-faceted approach, addressing both environmental and behavioural factors.
A broader study conducted by the World Health Organization (2020) across multiple developing nations highlighted that food poisoning in communities often results from gaps in the food supply chain, such as contamination during food production, transportation, and preparation. The study found that foodborne diseases are most prevalent in areas with weak regulatory oversight, inadequate food safety standards, and limited access to clean water. This research called for stronger governance in food safety, including the enforcement of regulations, increased surveillance, and better public health education, particularly in vulnerable communities.
In the United States, a study by Eyles et al. (2021) examined foodborne disease outbreaks in urban areas, focusing on the role of fast food restaurants in the spread of food poisoning. The study found that contamination in fast food establishments often occurred due to improper handling of raw ingredients and cross-contamination between raw and cooked foods. The research recommended enhanced inspection protocols and more stringent adherence to food safety standards in these high-risk environments. The findings indicated that food control measures within the food service industry were crucial in preventing widespread outbreaks of foodborne illnesses in densely populated urban areas.
These empirical studies collectively show that food poisoning is a persistent issue in communities worldwide, with various contributing factors such as inadequate hygiene, poor food handling practices, and weak regulatory enforcement. They also highlight that addressing foodborne illness requires coordinated efforts at multiple levels, from individual behaviour change to systemic food safety interventions. Effective policy implementation, community education, and improved infrastructure are essential for reducing the incidence of food poisoning and ensuring public health safety.
2.6 Gaps in the Literature
While significant progress has been made in understanding the causes and impacts of food poisoning, there remain several gaps in the literature that hinder a comprehensive understanding of the issue, particularly within the context of community-level food safety. One major gap lies in the limited research on community-specific food safety practices, especially in rural or low-resource settings. Most studies have focused on urban areas or developed countries, where food safety practices and regulations are more robust (Ghosh et al., 2020). This leaves a knowledge gap regarding the effectiveness of food safety measures in underserved or developing communities, where the risk of foodborne illness may be higher due to limited infrastructure, insufficient education, and poor sanitation practices (Lebelo et al., 2021). As such, further research is needed to identify the unique challenges and solutions that could improve food safety in these regions.
Another significant gap exists in understanding the impact of cultural practices on foodborne illness in various communities. While studies have examined the role of food handling and hygiene practices in foodborne diseases (Simonsen et al., 2023), there is limited exploration of how cultural beliefs and traditional food preparation methods influence the occurrence of food poisoning. Cultural practices can both positively and negatively affect food safety, with some customs inadvertently increasing contamination risks (Olaimat& Holley, 2017). Investigating the intersection between food safety and cultural practices could provide valuable insights for designing culturally sensitive interventions that are more likely to be accepted by local populations.
Additionally, while there is a growing body of literature on technological innovations in food safety, particularly regarding traceability and pathogen detection (WHO, 2020), the integration of these technologies in real-world, community-level settings remains underexplored. Many studies have focused on the effectiveness of high-tech solutions within large-scale food industries, but their application in smaller or community-based food systems has not been sufficiently examined. There is a need for research that evaluates the feasibility, cost-effectiveness, and impact of these technologies when applied to smaller-scale food operations, such as local markets, street vendors, and community kitchens.
Furthermore, although risk communication strategies are widely discussed in food safety research, there is a gap in understanding the effectiveness of community-based health communication campaigns aimed at preventing foodborne illness. While governments and organisations like the WHO promote food safety awareness through general public health messages, the actual impact of such campaigns on community behaviour is often not rigorously evaluated. Studies examining how community engagement and targeted messaging can influence food safety practices at the grassroots level are limited, and further investigation is needed to determine the best methods for raising awareness and changing behaviours (Cacciatore et al., 2018).
Lastly, there is a need for more research on the economic impact of foodborne diseases at the community level. While global studies estimate the financial burden of foodborne illnesses in terms of healthcare costs and lost productivity, community-specific economic analyses are scarce. Understanding the local economic impact of food poisoning, especially in resource-constrained areas, could help policymakers allocate resources more effectively and prioritise food safety interventions where they are most needed (Eyles et al., 2021).
By addressing these gaps, future research can contribute to a more holistic understanding of food poisoning in communities and help develop more targeted, effective interventions to reduce the incidence of foodborne illnesses.


CHAPTER THREE
RESEARCH METHODOLOGY
3.1 Introduction
This chapter outlined the methodological approach employed to conduct the research. It described the research design, location of the study, target population, sampling techniques, data collection instruments, methods of data analysis and presentation, and ethical considerations that were adhered to throughout the study.
3.2 Research Design
The research adopted a descriptive survey design, which was deemed appropriate for the study as it sought to gather information about the impact of food poisoning and control measures in a community setting. This design enabled the collection of quantitative and qualitative data from a sample of participants, allowing the researcher to explore the knowledge, attitudes, and practices regarding food safety within the selected community. A descriptive approach was chosen to provide a clear picture of the current state of food poisoning incidents and control measures in Ilorin West, Nigeria, as it allowed for the examination of variables without manipulating or controlling them. According to Creswell (2018), a descriptive survey design is effective for studies aiming to assess perceptions and behaviours in real-life settings.
3.3 Location of the Study
The study was conducted in Ilorin West Local Government Area, located in Kwara State, Nigeria. Ilorin West is a significant urban area with a growing population, representing a cross-section of both urban and semi-urban lifestyles. The local government area was chosen because of its high number of food vendors, restaurants, and eateries, making it an ideal location to investigate food safety practices. Additionally, Ilorin West provides a diverse setting in terms of socio-economic backgrounds, which facilitated the exploration of how food safety awareness and control measures vary across different demographic groups within the community (Adebayo, 2020).


3.4 Target Population
The target population for the study comprised 50 participants from various sectors of the food industry, including food vendors, restaurant workers, and consumers within Ilorin West. The participants were selected based on their involvement in the food industry, either directly through food preparation and handling or indirectly as consumers who interact with food services. This population was chosen because food vendors and restaurant staff are the primary groups responsible for ensuring food safety, and their practices could provide insight into the control measures in place. Consumers were also included to assess their awareness and perception of food safety practices. According to Nwachukwu et al. (2017), studying both producers and consumers provides a holistic view of food safety challenges within a community.
3.5 Sample Technique
A simple random sampling technique was used to select the participants for the study. This method allowed for each individual within the target population to have an equal chance of being included, which minimized bias and ensured that the sample was representative of the larger population. This technique is often used in studies where the goal is to obtain a generalised view of the population, as it increases the likelihood that the results will be reflective of the entire community (Teddlie& Yu, 2007). The 50 participants were selected from a larger pool of food industry workers and consumers in Ilorin West, ensuring diversity in terms of age, gender, and occupation.
3.6 Data Collection Instrument
The primary data collection instrument used for this study was a structured questionnaire. The questionnaire was designed to collect both quantitative and qualitative data on the participants' knowledge, attitudes, and practices regarding food safety and control measures in their respective sectors. It consisted of closed-ended questions to gather statistical data and open-ended questions to capture more detailed responses. The questionnaire was pre-tested among a small group of participants to ensure clarity and reliability. This instrument was chosen because it is cost-effective, can be distributed to a large number of participants, and is ideal for gathering the type of data needed for the study (Saunders et al., 2019).


3.7 Data Analysis and Presentation
The data collected through the questionnaire were analysed using both descriptive and inferential statistics. Descriptive statistics, including frequency distributions, percentages, and mean scores, were used to summarise the responses and present an overview of the food safety practices within the community. Inferential statistics, specifically chi-square tests, were used to determine the relationships between variables such as food safety knowledge and the likelihood of food poisoning incidents. The results were presented using tables, charts, and graphs to visually represent the findings and facilitate easy interpretation. The findings were discussed in relation to existing literature, and recommendations were made for improving food safety practices in the community (Field, 2018).


CHAPTER FOUR
DATA ANALYSIS AND DISCUSSION
4.1 Demographic Characteristics of Respondents
Q2. Type of Food Establishment
	Type of Establishment
	Frequency
	Percentage

	Restaurant
	19
	39%

	Café
	9
	19%

	Catering service
	11
	21%

	Food vendor
	11
	21%

	Total
	50
	100%


Field Survey, 2025
Restaurants make up the largest proportion (39%) of food establishments, indicating a strong formal presence in Ilorin. Catering services and food vendors are equally represented (21%), showing the diversity of service formats in the food sector. Cafés, though fewer (19%), still represent a notable fraction. This variation suggests a need for tailored food safety strategies for different establishment types.
Q3. Years of Operation
	Years of Operation
	Frequency
	Percentage

	0-5 years
	17
	35%

	6-10 years
	13
	27%

	11-20 years
	11
	21%

	21+ years
	9
	17%

	Total
	50
	100%


Field Survey, 2025
The largest group (35%) are relatively new establishments (0-5 years), which may reflect recent growth in the food sector or business turnover. About 44% have been operational for over 10 years, implying substantial industry experience that can inform food safety practices.
Q4. Size of Establishment
	Size
	Frequency
	Percentage

	Small (1–10)
	23
	45%

	Medium (11–50)
	21
	41%

	Large (50+)
	6
	13%

	Total
	50
	100%


Field Survey, 2025
Small and medium enterprises dominate the landscape, together accounting for 86% of respondents. This emphasizes the importance of scalable and affordable food safety solutions. Large establishments (13%) are fewer but may face different regulatory pressures.
4.2 Analysis of Research Questions
Section B: Prevalence and Causes of Food Poisoning
Q5. Experienced Food Poisoning in Past 12 Months
	Response
	Frequency
	Percentage

	Yes
	29
	57%

	No
	21
	43%

	Total
	50
	100%


Field Survey, 2025
Over half of the establishments (57%) have encountered food poisoning, highlighting a significant public health concern. Addressing this requires urgent focus on preventive and educational measures.
Q6. Frequency of Food Poisoning Cases
(Only among 29 respondents who answered "Yes" to Q5)
	Frequency
	Frequency
	Percentage

	Very frequently
	5
	17%

	Occasionally
	13
	45%

	Rarely
	8
	27%

	Not sure
	3
	11%

	Total
	29
	100%


Field Survey, 2025
Among those with reported cases, 45% experience them occasionally. The combined 72% occasional and rare incidents suggest food poisoning is often perceived as sporadic, which might hinder proactive measures unless systems are put in place.
Q7. Believed Causes of Food Poisoning
	Cause
	Selected by Respondents
	Percentage

	Poor hygiene practices
	33
	66%

	Improper storage of food
	27
	54%

	Contaminated ingredients
	25
	50%

	Cross-contamination
	19
	38%

	Inadequate cooking temperatures
	23
	46%


Field Survey, 2025
Poor hygiene is the most cited cause (66%), emphasizing the need for staff training and enforcement of sanitation practices. Improper storage and contaminated ingredients also stand out, revealing systemic issues in handling and sourcing food.
Q8. Record Keeping of Incidents
	Response
	Frequency
	Percentage

	Yes
	19
	39%

	No
	31
	61%

	Total
	50
	100%


Field Survey, 2025
A majority (61%) do not keep records of food poisoning, which is problematic for trend analysis, accountability, and effective response planning. Encouraging documentation is a necessary step in professionalizing food safety protocols.
Section C: Food Safety Control Measures
Q9. Implementation of Safety Measures
	Response
	Frequency
	Percentage

	Yes
	41
	81%

	No
	9
	19%

	Total
	50
	100%


Field Survey, 2025
A high percentage (81%) claim to implement safety measures. This is promising, but given the high rate of food poisoning incidents, effectiveness and compliance may still be lacking or inconsistent.
Q10. Practiced Food Safety Measures
	Safety Practice
	Selected by Respondents
	Percentage

	Regular hand washing
	39
	78%

	Temperature control
	33
	66%

	Separate cutting boards
	25
	50%

	Proper food storage
	35
	70%

	Staff food safety training
	29
	58%

	Regular inspection/cleaning of equipment
	27
	54%


Field Survey, 2025
Most establishments report adherence to basic food safety measures, especially hand washing (78%) and food storage (70%). However, fewer implement training and equipment cleaning, indicating potential gaps in ongoing education and routine checks.
Q11. Perceived Effectiveness of Measures
	Effectiveness
	Frequency
	Percentage

	Very effective
	17
	35%

	Moderately effective
	21
	41%

	Not effective
	7
	15%

	Not sure
	5
	9%

	Total
	50
	100%


Field Survey, 2025
Although most believe their measures are at least moderately effective (76%), 24% are unsure or feel their efforts are ineffective. This gap between implementation and perceived success could stem from lack of monitoring or expertise.
Q12. Received Formal Food Safety Training
	Response
	Frequency
	Percentage

	Yes
	28
	55%

	No
	22
	45%

	Total
	50
	100%


Field Survey, 2025
Formal training is not yet universal, with 45% lacking it. Bridging this gap could significantly improve compliance and reduce food poisoning risks.
Q13. Belief in Sufficiency of Current Measures
	Response
	Frequency
	Percentage

	Yes
	27
	53%

	No
	23
	47%

	Total
	50
	100%


Field Survey, 2025
The split opinions suggest ongoing debate about whether current measures meet the need. Nearly half believe enhancements are necessary, supporting the push for customized improvements.

Section D: Strategies and Challenges
Q14. Preferred Strategies to Improve Food Safety
	Strategy
	Selected by Respondents
	Percentage

	Frequent staff training
	37
	74%

	Better regulation enforcement
	33
	66%

	Access to quality safety resources
	29
	58%

	Regular health authority inspections
	31
	62%

	Improved infrastructure
	27
	54%

	Public awareness campaigns
	23
	46%


Field Survey, 2025
Training (74%) and regulatory enforcement (66%) are top priorities, pointing to a desire for systemic support and skill development. Awareness campaigns are less prioritized (46%), suggesting a more internal focus among businesses.
Q15. Challenges in Implementing Food Safety
	Challenge
	Selected by Respondents
	Percentage

	Lack of financial resources
	35
	70%

	Lack of training/knowledge
	29
	58%

	Inadequate equipment/facilities
	27
	54%

	Limited access to safe food supply
	21
	42%

	Staff resistance
	17
	34%

	Lack of government support
	25
	50%


Field Survey, 2025
Financial constraints (70%) top the list, showing economic factors are the biggest hurdle. Training-related gaps and inadequate infrastructure follow closely. Resistance and lack of oversight also appear, highlighting the need for comprehensive policy and behavioral change.
Q16. Willingness to Adopt Tailored Safety Practices
	Response
	Frequency
	Percentage

	Yes
	43
	87%

	No
	7
	13%

	Total
	50
	100%


Field Survey, 2025
A large majority (87%) are open to adopting tailored safety practices, showing a clear interest in improvement. This suggests that with proper guidance and contextualized training, many establishments are ready to act.
4.3 Discussion of Findings
The findings from the survey provide critical insights into the dynamics of food poisoning within the food services industry in Ilorin, Kwara State. The data reveals notable trends across establishment types, operational practices, and perceived causes and responses to food safety issues.
A diverse composition of food establishments participated in the survey, with restaurants (39%) forming the majority, followed by catering services and food vendors (21% each). This indicates a significant presence of formal and semi-formal food businesses, necessitating differentiated approaches in food safety policy and training. Newer businesses (0–5 years) also made up the highest share (35%), which may explain some gaps in training and record-keeping, as younger businesses often lack structured protocols or resources.
A concerning 57% of respondents reported experiencing food poisoning cases within the past 12 months, and among these, 45% indicated that such incidents occurred occasionally. The sporadic nature of these occurrences might lead to complacency, yet the risks remain high for consumers. This prevalence points toward systemic weaknesses in food handling and storage protocols.
When exploring causes, poor hygiene practices (66%) emerged as the most commonly identified factor, followed by improper food storage (54%) and contaminated ingredients (50%). These align with global trends in foodborne illness outbreaks and suggest that foundational hygiene practices need reinforcement in Ilorin’s food industry. Despite these issues, 61% of establishments do not keep formal records of food poisoning incidents, posing challenges for tracking and accountability.
On the positive side, 81% report implementing food safety measures, and 78% practice regular hand washing. However, only 55% of respondents had received formal training, and 47% do not believe their current measures are sufficient. This gap between implementation and confidence in efficacy suggests that interventions may be either poorly executed or inadequately understood.
Respondents highlighted frequent staff training (74%) and better enforcement of regulations (66%) as top strategies for improving food safety. Yet, financial constraints (70%) and lack of training (58%) emerged as major barriers. These findings reflect the urgent need for low-cost, accessible training programs and stronger policy enforcement frameworks that support small and medium enterprises.
Encouragingly, 87% of respondents expressed willingness to adopt tailored food safety measures, indicating a strong potential for positive change if interventions are context-specific and practical.
In summary, the food service industry in Ilorin faces significant food safety challenges primarily due to inadequate hygiene practices, lack of training, and resource constraints. However, the willingness of stakeholders to adopt better practices presents a meaningful opportunity for improvement through strategic interventions and collaborative efforts between businesses and public health authorities.



CHAPTER FIVE
SUMMARY, CONCLUSION, AND RECOMMENDATIONS
5.1 Summary
This study investigated the prevalence, causes, and control measures of food poisoning within the food services industry in Ilorin, Kwara State, using data collected from 50 food service establishments, including restaurants, cafés, catering services, and food vendors. The goal was to gain insights into the challenges faced by food service providers and assess their awareness and practices regarding food safety.
The demographic data revealed that a significant proportion of establishments are relatively new (0–5 years) and small to medium in size. These businesses often lack the infrastructure and resources to implement comprehensive food safety systems.
A substantial 57% of respondents reported experiencing food poisoning cases in the past year, with most occurrences being occasional or rare. The primary causes identified include poor hygiene practices, improper food storage, contaminated ingredients, and inadequate cooking methods. Alarmingly, 61% of the respondents do not keep records of food poisoning incidents, limiting their ability to track trends and implement corrective actions.
While 81% of the establishments claim to have implemented food safety control measures, gaps remain in formal training and evaluation of effectiveness. Just over half of the respondents (55%) had received any form of formal food safety training, and only 53% believed that their current practices are sufficient to mitigate contamination risks.
In terms of improvement strategies, the majority of participants supported frequent staff training (74%), stricter regulation enforcement (66%), and better infrastructure. However, challenges such as financial limitations (70%), lack of training (58%), and inadequate facilities were frequently cited.
Despite these challenges, the findings indicate a high level of openness to improvement, with 87% of respondents willing to adopt tailored food safety measures. This reflects a readiness within the industry to enhance food safety standards, provided there is access to the right resources, training, and support.
5.2 Conclusion
The study has revealed that food poisoning remains a significant concern within the food services industry in Ilorin, Kwara State. While a majority of establishments report implementing food safety measures, the continued occurrence of foodborne illnesses—reported by more than half of the respondents indicates that existing practices are either insufficient or inconsistently applied. Key contributing factors include poor hygiene, improper food storage, contaminated ingredients, and inadequate staff training.
The research further identified that many establishments operate with limited financial resources and infrastructure, which constrains their ability to enforce best practices. Despite these limitations, there is strong evidence of willingness among food service operators to adopt improved food safety strategies, especially when those strategies are customized to their specific operational needs.
Thus, the findings highlight a critical need for structured training programs, increased regulatory oversight, and collaborative initiatives that empower food service providers with practical and affordable food safety solutions.
5.3 Recommendations
Based on the findings of this study, the following recommendations are made:
1. Mandatory and Periodic Food Safety Training
Government agencies and health authorities should collaborate with industry stakeholders to provide regular and affordable food safety and hygiene training tailored to the needs of small and medium-sized food establishments.
2. Strengthening Monitoring and Regulation
More frequent and thorough inspections by public health officials should be conducted to ensure compliance with food safety standards. Penalties for violations and incentives for compliance should be implemented to drive better practices.
3. Development of Affordable Hygiene Infrastructure
Support should be provided to small and medium-scale enterprises (SMEs) in acquiring basic food safety infrastructure such as refrigeration, protective storage, and sanitary kitchen equipment.
4. Encouragement of Incident Record-Keeping
Food service establishments should be encouraged or required to maintain records of food poisoning incidents. This would enable better monitoring, quicker response to outbreaks, and improved policy development.
5. Public Awareness and Consumer Involvement
Consumers should be educated on food safety standards and encouraged to report suspected cases of food poisoning. Public pressure can drive compliance and accountability in the industry.
6. Provision of Financial and Technical Support
Government and NGOs should explore grant or microcredit schemes that assist food vendors and caterers in upgrading their operations in line with safety requirements.
5.4 Suggestions for Further Research
1. Longitudinal Studies on Foodborne Illnesses in Kwara State
Future research should track food poisoning cases over an extended period to identify seasonal patterns, effectiveness of interventions, and changes in industry behavior.
2. Comparative Analysis Across Urban and Rural Settings
A comparative study of food safety practices between urban centers like Ilorin and surrounding rural communities would reveal geographic disparities and localized challenges.
3. Consumer-Centered Investigations
Studies focusing on consumer experiences and perceptions of food safety can complement provider-focused research, offering a more holistic view of the food safety ecosystem.
4. Impact of Digital Tools and Technology on Food Safety Compliance
Exploring how digital tracking systems, mobile applications, and online training platforms can improve food safety compliance and monitoring could provide innovative solutions for small operators.
5. Evaluation of Government Policy and Enforcement Mechanisms
[bookmark: _GoBack]An in-depth policy analysis to assess the effectiveness of existing food safety regulations and enforcement mechanisms would inform better governance and institutional support.
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Research Questionnaire
The Impact of Food Poisoning Among Hosts of the Food Services Industry in Ilorin, Kwara State
Introduction:
This survey aims to gather information regarding the prevalence, causes, and control measures related to food poisoning in the food services industry in Ilorin, Kwara State. Your participation is valuable in helping us understand the current situation and identify effective strategies for improving food safety in the region.
Please answer the following questions truthfully. Your responses will be treated with utmost confidentiality.
Section A: Demographic Information
1. Name of the food establishment (Optional): ______________________
2. Type of food establishment:
· Restaurant
· Café
· Catering service
· Food vendor
3. Years of operation in the food service industry:
· 0-5 years
· 6-10 years
· 11-20 years
· 21+ years
4. Size of your establishment:
· Small (1-10 employees)
· Medium (11-50 employees)
· Large (50+ employees)
Section B: Prevalence and Causes of Food Poisoning
5. Have you or your staff experienced any cases of food poisoning in the past 12 months?
· Yes
· No
6. If yes, how often do food poisoning cases occur in your establishment?
· Very frequently
· Occasionally
· Rarely
· Not sure
7. What do you believe are the main causes of food poisoning in your establishment? (Select all that apply)
· Poor hygiene practices
· Improper storage of food
· Contaminated ingredients
· Cross-contamination
· Inadequate cooking temperatures
8. Do you keep records of food poisoning incidents?
· Yes
· No
Section C: Food Safety Control Measures
9. Are food safety control measures implemented in your establishment?
· Yes
· No
10. Which of the following food safety practices do you follow in your establishment? (Select all that apply)
· Regular hand washing
· Temperature control for hot/cold foods
· Use of separate cutting boards for raw and cooked food
· Proper storage of food (cooling, sealing)
· Staff food safety training
· Regular inspection and cleaning of kitchen equipment
11. How effective do you think these food safety measures are in preventing food contamination?
· Very effective
· Moderately effective
· Not effective
· Not sure
12. Have you ever received any formal training on food safety and hygiene?
· Yes
· No
13. Do you think the current food safety control measures are sufficient to mitigate contamination risks in your establishment?
· Yes
· No
Section D: Strategies for Improving Food Safety
14. In your opinion, what are the most important strategies for improving food safety within small and medium-scale food enterprises? (Select all that apply)
· More frequent training on food safety for staff
· Better enforcement of food safety regulations
· Improved access to quality food safety resources
· Regular monitoring and inspection by health authorities
· Improved infrastructure for food storage and handling
· Public awareness campaigns about food safety
15. What challenges do you face in implementing food safety measures in your establishment? (Select all that apply)
· Lack of financial resources
· Lack of knowledge or training
· Inadequate equipment or facilities
· Limited access to safe and quality food supplies
· Resistance from staff
· Lack of government support or enforcement
16. Would you be willing to adopt new food safety practices if they are tailored to your specific establishment's needs?
· Yes
· No
8

image1.wmf

