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Abstract  

Street foods are encompassing meals, drinks, and snacks and exposed to climate and temperature, unsafe 

water supplies, unsanitary conditions. These foods also raise concern with respect to their potential for 

serious food poisoning outbreaks. A number of factors are taken into consideration when deciding on food 

hygiene of street food products, such Personal cleanliness, surrounding cleanliness and Utensils cleanliness. 

In order of these determinants, this study was conducted in urban area of Lucknow, Uttar Pradesh to know 

the street food understanding about food hygiene.  The results indicate that the maximum street vendors 

were male, belonged to age  group of 26-45 years and  had    high school,  graduate  education  with  their 

understanding of food hygiene were not found sufficient to maintain food hygiene during preparing, 

cooking and serving foods to consumers. Therefore, from the practical standpoint, it is need to create 

awareness in order to increase awareness about food hygiene among street food consumers.   
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Introduction  
 The street food industry plays an 

important role in cities and towns of many 

developing countries both economically and in 

meeting food demands of city dwellers (Cress-

Williams, 2001). Its expansion is linked with 

urbanization and the need of urban population 

for both employment and food. The street food 

vendors of Lucknow operate from busy spots all 

over the city, lining streets, markets, and traffic 

junctions. Most street food vendors operate their 

food stands alone and generate sufficient income 

to provide for their daily lives.  

 The street foods are quick snacks, 

lunch or ready-to-eat foods and beverages 

commonly sold at display counters, refreshment 

parlors or at vending stalls by street food 

vendors and hawkers who are either stationary 

or ambulatory (Kumar and Gupta, 2016). The 

Food and Agricultural Organization (FAO) had 

defined street foods as “ready to-eat foods and 

beverages prepared and sold by vendors and 

hawkers in streets and other similar public 

places” (FAO, 2010).  

The street food is a public health 

concern, since safe food hygiene can be difficult 

to practice at street level in settings where 

resources are scarce and surroundings are of low 

environmental and sanitary standards. Multiple 

lines of evidence reveal that foods exposed for 

sale on the roadsides may become contaminated 

either by spoilage or pathogenic micro-

organisms (Bryan, et al., 1992; Ashenafi, 1995; 

WHO, 1984). FAO (1997) further stipulates that 
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street foods raise concern with respect to their 

potential for serious food poisoning outbreaks. 

The street foods in Lucknow are found 

in all areas of city and these street foods are 

exposed to climate and temperature, unsafe 

water supplies, unsanitary conditions. However, 

very little is known about how street food 

vendors themselves understand about food 

hygiene in Lucknow. Keeping this fact in view, 

in the present study, therefore an attempt has 

been made to explore understanding about 

health-related aspects of hygiene amongst street 

food vendors Lucknow:  

(i) Personal cleanliness, 

(ii)  Surrounding cleanliness, 

(iii) Utensils cleanliness  

(iv) All of Above.  
 

Street foods are ready –to-eat foods 

and beverages prepared and/or sold by vendors, 

especially on streets and other public places 

(Muleta and Ashenafi, 2001). 

In order to process and handle food 

safety, the foremost and most fundamental 

consideration must be food hygiene. “Food 

hygiene” refers to all conditions and measures 

necessary for the safety and suitability of food at 

all stages of the food supply chain. 

Perception or understanding is the 

process by which physical sensations are 

selected, organized and interpret. The eventual 

interpretation of a stimulus allows it to be 

assigned meaning. Many stimuli compete for 

vendor attention and the majority are not noticed 

or comprehended. Every food hygiene 

communication message contains a relationship 

between the product, the sign and the 

interpretation of meaning. Beyond perception, 

interpretation of the signs and previous 

experience with goods are decisive factors in 

getting meaning.  

The microbial quality of street foods 

was equivalent to, if not better, than that of 

foods bought from hotels and restaurants, 

Atkinson (1992), Bapat (1992), Chakravarty 

(1994) and Tinker (1987). Evidently, street 

vended foods have shown epidemiological links 

with illness (El-Sherbeeny et al., 1985; Saddik et 

al., 1985; Abdussan and Kafertein, 1993). 

The Street food is a public health 

concern, since safe food hygiene can be difficult 

to practice at street level in settings where 

resources are scarce and surroundings are of low 

environmental and sanitary standards. Diarrheal 

diseases due to contaminated and unhygienic 

food are among the leading causes of illness and 

deaths in low-income countries and several 

outbreaks of disease have been attributed to the 

consumption of street food.
  

 

Materials and Methods 
 

The study titled on “understanding of food 

hygiene among food vendors in urban area of 

Lucknow, Uttar Pradesh” was carried out during 

November 20 to 25, 2016. Sample used for the 

investigation were selected from Gomati Nagar, 

Indira Nagar, Aliganj, Mahanagar, Alambagh 

and Chauk in Lucknow. Thus total 30 samples 

of street vendors i.e. 05 venders each from the 

06 locations were selected randomly and were 

studied separately using survey method for 

recording data on demographic and food 

hygiene issues as: 

(a) Demographic Features:  (i) Age,   (ii) 

Gender, (iii) Educational Level. 

(b) Food Hygiene:     (i) Personal 

cleanliness, (ii) Surrounding cleanliness, 

(iii) Utensils cleanliness (iv) All of 

Above.  

Research Design:  In this study qualitative 

research approach was adopted.  

Data Collection Tools: Primary data were 

collected by conducting a face-to-face interview 

using a standardized and structured 

questionnaire. Simultaneously secondary data 

were collected from newspapers, research 

journal, magazines, internet, libraries, etc. 
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Data analysis: Collected data arranged and 

tabulated in Excel and imported into SPSS 

version 12.0 (2003) for windows for analysis, 

including frequencies and per cent, for all 

variables.  

 

Results and discussion 

 The findings of “study on understanding 

of food hygiene among vendors in urban areas 

of Lucknow, Uttar Pradesh” have been arranged 

and analyzed.  

(a) Demographic Features 

The observations of demographic 

features of street vendors were recorded and are 

presented in Table 1: 

 

Table-1: Demographic Features of street vendors 

 
From data given, it is evident from the 

above table that there was not much variability 

in     demographic features of street vendors of 

different location was found. Analyses of 

demographic features are as follows:- 

 Age: The age of street vendors in Gomati Nagar 

were found between 26-35 years (20 per cent), 

36-45 years (60 per cent) and above 46 years 

were 20 per cent. In Indira Nagar vendors 

having age between 26-35 years (40 per cent) 

and remaining 20per cent vendors belonged to 

each below 25 years, 36 to 45 years and above 

46 years group. In Aliganj 60 per cent vendors 

belonged to age group 26 -35 years and 

remaining 20 per cent vendors belonged to each 

below 25 years and 36-45 years group.  In 

        Area 

                             

 

 

 

Features 

G
o

m
a

ti
 N

a
g

a
r 

In
d

ir
a

 N
a

g
a

r 

A
li

g
a

n
j 

M
a

h
a

n
a

g
a

r 

A
la

m
b

a
g

h
 

C
h

a
u

k
 

L
u

ck
n

o
w

 

Age 

  %  %  %  %  %  %  % 

Below25 0 00 1 20 1 20 0 00 2 40 0 00 4 13.33 

26-35 1 20 2 40 3 60 1 20 2 40 1 20 10 33.33 

36-45 3 60 1 20 1 20 2 40 1 20 2 40 10 33.34 

46 above 1 20 1 20 0 00 2 40 0 00 2 40 6 20.00 

Gender  

  %  %  %  %  %  %  % 

Male 5 100 4 80 5 100 5 100 3 60 5 100 27 90.00 

Female 0 00 1 20 0 00 0 00 2 40 0 0 3 10.00 

Educational Level 

  %  %  %  %  %  %  % 

High School 1 20 2 40 3 60 2 40 3 60 2 40 13 43.33 

Graduate 3 60 3 60 2 40 2 40 2 40 1 20 13 43.33 

Post Graduate 1 20 0 00 0 00 1 20 0 00 2 40 4 13.34 
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Mahanagar area 40 per cent vendors belonged to 

each group of 36-45 years and above 46 years 

followed by 20 per cent of 26-35 years. 40 per 

cent vendors in Alambagh area were belonging 

to  each age group below 25 years and 26 -35 

years followed by 20 per cent to 36-45 years . In 

Chauk area 40 per cent vendor were belonging 

to each age group of 36-45 years and above 46 

years followed by 20 per cent 26-35 years 

(Table 1).  

The street vendors in Lucknow 

comprised of age group of 36- 45 years (33.34 

per cent) and 26-35 years( 33.33 per cent),  

followed by 20 per cent above 46 years and 

13.33 per cent vendors below 25 years.(Table 1). 

Gender: The street vendors in all location are 

dominated by male vendors. In Gomati Nagar, 

Aliganj, Mahanagar and Chauk vendor shops are 

run by male vendors, where as in Indira Nagar 

and Alambagh female vendors are selling food 

through street shops (Table 1). 

In Lucknow urban area the street 

vendors are dominated by male vendors (90 per 

cent) and only 10 percent by women vendors 

(Table 1). 

Educational Level: The educational level varied 

from high school to post graduate. Street 

vendors were having education up to high school 

in Alambagh and Aliganj (60 per cent) followed 

by Indira Nagar, Mahanagar and Chauk (40 per 

cent). Similarly in Gomati Nagar and Indira 

Nagar   60 percent vendors having graduate 

education while 40 percent vendors were post 

graduate in Chauk area in Lucknow (Table 1).  

In Lucknow the educational level varied 

from high school to post graduate. Street 

vendors were having education up to high school 

(44 per cent) followed graduate (43 per cent) 

where as  13 per cent vendors were having post 

graduate education. 

(b) Food Hygiene 

Data on understanding issues about food 

hygiene among street vendors of selected areas 

of Lucknow were analyzed and observation 

recorded are presented in Table 2.  

 

Table-2: Food hygiene Perception of street vendors 

 
 

Personal Cleanliness:  It was observed that in 

Gomati Nagar, Mahanagar, Aliganj, and Chauk 

street vendors are considering equally (20 per 

cent) while in  Indira Nagar and Alambagh area 

they were not having any understanding about 

these issues. 

Surrounding Cleanliness: 40 per cent Street 

vendors in Chauk area were  having 

understanding about surrounding cleanliness 

was an issue of food hygiene followed by 20 per 

cent vendors in Gomti Nagar, Indira Nagar, 

Mahanagar, Aliganj, Alambagh. 

                       Area 
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  %  %  %  %  %  %  % 

Personal Cleanliness 1 20 0 00 1 20 1 20 0 00 1 20 4 13.33 

Surrounding Cleanliness 1 20 1 20 1 20 1 20 1 20 2 40 7 23.33 

Utensils Cleanliness 2 40 3 60 2 40 2 40 3 60 2 40 14 46.67 

All of Above 1 20 1 20 1 20 1 20 1 20 0 00 5 16.67 
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Utensils Cleanliness:  60 per cent street vendors 

in Indira Nagar and Alambagh area were aware   

about utensils cleanliness is an issue of food 

hygiene followed by 40 per cent vendors in 

Gomti Nagar, Mahanagar, Aliganj and Chauk. 

The street vendors of selected areas were having 

understanding about Personal, Surrounding and 

Utensils Cleanliness  are  issues of  food hygiene 

by  20 per cent vendors in  Gomti Nagar, Indira 

Nagar, Mahanagar, Aliganj, Alambagh where as 

Chauk area’s vendors  was neglecting issues of  

food hygiene  (Table 2).  

In Lucknow  46.67 per cent street 

vendors  were aware about that Utensils 

Cleanliness is  issue of food hygiene  followed 

by   surrounding cleanliness (23.33 per cent) , 

personal cleanliness (13.33 per cent) and about 

all identified issues of  food hygiene   only 16.67 

per cent   street vendors  have understanding 

(Table 2). 

 

Conclusion 

The maximum street vendors were male, 

belonged to age  group of 26-45 years and  had   

high school,  graduate  education  with  their 

understanding of food hygiene were not found 

sufficient to maintain food hygiene during 

preparing, cooking and serving foods to 

consumers. 

Limitations  

This was a limited period study. Therefore, 

06 days were very short time to cover all area of 

Lucknow. 

Recommendations  

It is obvious from the study that in 

Lucknow Street food vendors are not much 

aware about food hygiene and also not consider 

food hygiene issues at their street outlets 

(Kumar, 2016). Therefore, it is need to create 

awareness about food hygiene to prepare safe 

food.  
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