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SUMMARY OF RESPONSES BY MR AWJ PRETORIUS, DIRECTOR: FOOD CONTROL, DEPARTMENT OF HEALTH, TO

CONCERNS RAISED BY PROVINCES AT THE MEETING OF THE NCOP SELECT COMMITTEE ON SOCIAL SERVICES
HELD ON 11 OCTOBER 21006 AT THE GARDEN COURT EASGATE HOTEL

PROVINCE CONCERNS RAISED | RESPONSE i
Limpopo 1. A body dealing with analyses of samples. [Chma 3 anly deals with the payment for samples for further analyses. Section 12
u of the principal Act already provides for the DG to autharise analysts.
2, Feedback on sample results. , Clause 3 only deals with the payment for samples for further amlyses. It is
|| common practice for laboratories to provide feedback to the reievant healih
i authorities on the results of the analyses of samples submitted by them. ||
Gauteng 1. Tinned foods on expiry dates sold at R918% already provides for the safety of tinned foods, irrespective of where it is
‘ spaza shops. sold, date markings (expiry dates) are provided for in the new draft food labelling

regulations currently under consideration by the Minister. Regarding the
mcnitoring aspect, please also refer to the response under point 5 below.

"2, Access to waste food

The principal Act and therefore the Bill in question deals with the sale,
manufacture, importation and exportation of foodstuffs, waste management s
addressed under the Environmental Management Act of DEAT and local
authorities, including the municipal health services rendered by metro/district
municipalities are responstble for the control at waste dumping sites, including
the preventian of waste foad being removed.

3. Training of SMME’s and street vendors

The principal Act and therefore the Bill does not address training as a core
function of the Department. R. 918* already makes provision for the person in
charge of & food premises to provide appropriate training to food handiers in
his/her employ. Several health authorities at municipal level has implemented
training programmes for street vendors selling foodstufls to, 2mong others, assist
them to comply to the minimum requirements in terms of R.918*. Aftached,

please find a scientific article in this regard, (the author, Ms FM Makhoane is a ‘
Dreputy Director currently employed in the Directorate: Food Control).

e | 4, Consultation with mumicipalities oa the

I is on record that when the Bill was initially published for comments in 2003,
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inspectars by the provinces/municipalities

provinces with regard to imported foodstuffs and metro/district muaicipalities
with regard to, among othees, the enforcetment of food legislation related to the
mamifhcture, sale and otherwise, handling of food within their areas of
jurisdiction. The purpose of the Bill iz therefore to, among others, strengthen the
ability of the mentioned health authorities to carry out their existing responsibility
related to food control more effectively with regard to aspects such as the

| authorization of inspectors, the dissemination of information, etc.

3. A proposal that the Bill should include a
provigion that all reguilations that the
Minister has the power to publish in terms
of the Act/Bill be submitted to the NCOP
Commitfee before it is finalised,

The Directorate: Food Control has its reservations regarding this propesal, firstly
the regulations concerned are of a highly technical nature, such as levels of
additives, pesticide residue's etc, permitted in foodstuffs, microbiclogical
standards, etc. The Department will not be in a position to brief and/or advise the
NCOF Commiitee on each and every regulation it deals with due to limited
resources and time constraints. Secondly, it is envisaged that such a situation will
result in an unacceptable timeframe for the finalization of regulations, which will
seriously impact on the relevant health authorities to protect consumers against

unsafe foodstuffs as well as jeopardising the country’s econoiny with regard to
| the export of foodstuffs.

* Regulations Governing the General Hygiene Requirements for Food Premises and the Transport of Food (R. 918 of 1998)
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avaliable. inexpensive, nutritional meaks, while providing =
souree of income for the vendors, slthough severa! concemns
weee raised over their safety and quality (Bryan et of, 1088:
Dawson and Caget, 1991 Broan et al 1997: Moy ot al, 1997
Masupye and vou Holy, 1999). However, despite the concems
roised and the faCt  3tin many countries street food vending was
regarded a3 illegal, the sector experienced significant growth
during the past few decades, due to socio-economic changes in
many countries, mcluding South Africa Today, sueet food
vending in South Affica is probably the single Yargest cmployerin
the informal sector and possibly one of the major contriburers to
the South African economy. This article aims to provide infor
mation on the eflurts made by univemsitics and bealth suthorities
in South Afisea to document end improve the microhiplomical
safety and promote the sale of sueet-vended foods in various
South Afcan cities,

2. Imitiatives by voiversities to determine the microbislogical
safety of strect-vended foods

Until the Jare 19903 there was limited scientific dat on the
raicrobickygica! quality and safety of street-vended fpods in South
Africa, while information was already aveilable in other
developing countries such a5 Zambia, Nigeria, Pakistan and the
Domimican Republic (Brvan o al., 1992, 1997: Ebanem, 1998:
Lok and Odaba, 19991 As 2 resulr, i was penerally peroeivad, in
South Africa, dhat food produced and sold on the street in an
infovmal seting was onsafe. Smudies by Mosupye and von Hely
{1999, 2000) were possibly the first comprehensive scientific
rescarch into the sefety of sreet-vended foods in South Africa.
Inial work comprised a smdy cenducted o gain an ceemll
indication of the microbiologieal safety of readvdo-ear street-
vended foods sold in the typical South African setting of 2 major
@i rank in the Johannesburg Central Business District (Musupye
ond von Holy. 1999). This ctwdy wac a surver during which
random samples of resdy-to-cat salads, meat dishes and gravies
were collected apd analysed for, amengst others, aerobic bacrerial
counts. coliforn counts and the presence of foudbone hoctenial
pathegens. The results obtained from this survey Wwere compared to
the results reportad in similar smidies conducted in other countries
{Broanetal,, 1988, 1907; Ehancn 1998 Lioch and Odabin, 1 999).
The resulis wers also cansidered] in eomparisen 10 environmental
conditions undar which die street food vendors werz noted to
eperate in Johonnesbure (Mosupve and vor, Haly, 1980, This
sty conchuded that the production of relatively safe street-vended
foods, with low basterial counts, was poaalble even under improper
hygiene condilions and a lack of basic sanitary facilities,

A, follow-up study was condusted 10 determine the potential
microbiological hazards associated with food prepastion and
helding by rorme of the sireet food vendors that were invglved in
the initial shudy (Masupye and ven Lioly, 19991, This study also
anmed to identify potential criticoi conirel points that resilted in
the accepiable microbiological quality and safery of street-vended
foods in Johennesbung (Mesupye amd vor Foly, 2605 A ol of

132 samples of beef, chicken. salad and gravy wene coliected over
11 replicate surveys. As in the previous swudy, waoter and surface
swab samples were also collected. For each food type, samples
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'nm‘mllzmd during preparation (ie. raw materials end during
cooking) and holding. Thesame micrabislogical analvses as in the
Irli'liﬂl survey were conducted (Mosupye and von Haly, 1999} In
this smdy, vooking at lemperatures excesding &5 °C and shor
holdine times were identified as the critical control points, which
resulted in Jowsr bactenal counts and lower incidenees of
fondbeme pathowens in comparison to other studies. The study
documented common practices amona the street food vendors in
Johanneshurg that enscted those critical control points. According
to the srudy, vendors prepared their mesls fresh every day. Raw
maierials were always purchased from formal retnilers each
inonming and enly in amounts that would be prepared and sold or
that same dgy. The food would be prepared and sold within § b, at
which paint the vendors would wosh up and =6 home. In the event
that fuod was left over that food would either be given 1o the
homelese on the street or ken honwe fur conSumption by the
family. Very few vendors re-sold lefiovers and those tha did
produced food that was microbiclogically less aocoeptuble. The
stdy, however, also revealed a putential sk of preparing unsafe
foous due 1o cross Contamination end recontanination of conked
products. Fe-contamination of ready-to-eat foods resuled. in mos
eases, from the uye of cooking utensils that were 10t thoroughly
cleamed. The study indicnred that theie utensila mey huve been
eonaminated by the dishwater when they were washed By the
time food was reddy W be served the dishwater was highlhy
eontaminated, becouse it was not regulerly changed (Mosupye and
~an Hoby, 2000). This study revealed thar although Street vendory
conhd prodece and sl relatively safe food, there was still o need
for basic sanitary Gcilities, such o5 noning warer and toilets,

The most recent work conducted on strect food vending in
South Africa was conducted in the Free Stmie Provines, in fue city
of Blosmfontein (Lues et al. in press). In this snudy the micre-
biological quality of the food sold and the hygienic condivans
under which vendors operated were assessed. The microbiolog-
ital yuuliey GF the fpods sompled was compered (0 existing food
sefery puidelines, This srudy found thet, overzll, the microbic-
logicol quality of foods from which smmnples were token was
within soceplable safety limits, but that e presence of Exchier-
chia roll, Siephylecoccur evrvus and Sclmovefle was indicative
of a degre= of ignorance of the foodhaudiers (ot the vending sies)
ané a cause for concem. The sudy therefare concluded that even
thouah the bacterinl levels detectad in the food were beluw the set
guideline limits, it was sull required that the local suthenty in that
area imt=rvepe throtigh healih education actions to prschude
problems developing, and to ensure tha the sandard of safery of
street-vended foods i the besr atainable ot the time of sole and
consunption,

3. Initlatives by fvod control suthoritics to improve streel
food vending in Seuth Africa

The doto produced in the sedies By Mesupye and von Huly
{1999, 200 and Kubheka etal, (2000) were also veed as relevan
information by the Depariment of Health when coerdinating an
FAQ Techaivy! Cooperation Programme (TCF) project on
Improvine Simest Foods in South Africa (Mantine and Anzlhch,
20003,
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and re-printed and re-distibuted natiormoide by the Natiunal
Deparmient of Health a5 part of the TCP project {Martins and
Anelick, 2000). In addition, repular inspections of street food
vending premises gre conducted and food samples arg collected
for microbiolomics” analysis.

4, Conclusions

Trnpogving the safety of strect-vended foods in any developing
country poses great challenges, The saperiences in South Africa
have shown that prior to any efforts being made to improve street
food vending, baseline ressarch peeds to be conducted o
determine the satety and socio-economic impertence of srest-
vended foods. One of the major dnving forees twards afforts to
improve street food vending Is the contributio that street food
vending makes 10 the country’s economy: For South Africa,
however, the finding that the food produced and sold on the street
was relatively safe despite the unfavourable conditions in which
the vendors operated, played some part in metivating the local
suthorities to change their perception on street food vending and
embark on strategies to effectively conmol this sector. South
Africa’s experieaces alse proved that success in this regund can
only be ensured where food commol authorities, sireet food
vendors and all ether stakeholders, including academic structires,
collaborare w improve the sector, with all stakebolders having a
chear understanding of their roles and responsibiliies.
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