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Abstract

Background: Street foods (SF) contribute significantly to the nutritional intake of adults and
children in developing countries. & are inexpensive and a major source of income for a vast
multitude. A major concernisthesoal | ed oénutrition transitioné
in foods high in saturated fats, trans fats, sugar and salt, along with processed food items sold
on urban community streets in developing countries. These foods contribute to nutritional

di sorders in the communities where consumed
estimated at 25%, has further influenced business growth in the informal sectioylgrly

SF vending. As such, a waleveloped Skvending model (SFVM) could potentially address

the challenges of unemployment and improve the nutritional status of poorer South Africans.
Aim: To develop a sustainable SFVM for selling healthy and safe SF in the City of Cape Town
enabling street vendors to make a decent living, and consumers to make healthy choices
regardingfood purchasing.

Methods: This crosssectional study employed mixed retlology (collecting qualitative and
guantitative data)The studywas conducted in thrgghasesPhase la:Situation Analysis.

This a SFvendor survewhich collected asociod e mogr ap hi ¢ f abuginess s , b)
operational models, c) food items d&old) available facilities, e) challenges faced, f)
certification, and g) nutrition knowledge using a validated questionnaireobservational

checklist capturing data on the appearance of vendors, their stalls, available equipment and
type of food soldsupplemented this surveghase 1bA consumer survey included collecting,

a) sociedemographic factors, b) purchasing hgbits consumption preferences, and d)
nutrition knowledge using a validated questionnd&ttease 2aSemistructuredinterviews and

focus group discussions with Environmental Health Officials and Economic Development



Officials from the City of Cape Town were conducted to explore the existiegding
regulations and/or policies in the City of Cape Town gaah insight into théSFvending
operations from a regulatory perspectifAhase 2b:A document review was conducted to
identify existing regulations and policies &f vending.Phase 3:conducted in three steps:
Step 1, data integration of the previous phases. Step Pardicipdory action research
component checking the relevance, acceptability and practicability of identified themes and
resulting components from Step 1. Step 3, development of the proposed SFVM using the
findings of the previous two steps.

Data Analysis Quanttative data were analysed using IBM SPSS, 2010 Statistics version 23.
Descriptive statistics and cretbulations were used to analyse data. Qualitative data were
thematically analysed using the qualitative data software package Atlas ti 7.5.7.

Results: Fhase la:vendors in the Cape Town and surrounding areas work long hours up to
seven days a week making a minimal income. Types of food items sold by vendors, their
nutrition knowledge and hygiene practices were not ideal. A major lack in basic facilities
existed.Phase 2a:SF consumers indicated spamgla significant amount of their inconos

SF, and are open to buying healthier options should these be avdiladde. 2agovernment
officials thoughtthe SFvending business should be guided by nationgislature and
provincial bylaws, and felt strongly about nutrition and health education for vendors and
consumersPhase 2b thirteen regulations and bylaws applicabl&tvending were sourced.
Phase 3:Data from the previous phases were integrated mvarsocieecological framework

to develop the proposed SFVNMhe components of this model are divided into four areas, i.e.

a business component, food and nutrition component, hygiene component, and a vending cart.
Conclusion: The four components in the proposed SFVM take into account various elements

of the socieecological framework, i.e. intrapersonal/individual, interpersonal, the physical



environment/community and the policy environment. This SFVM should be piloted, edluat

adapted andeforerolling it out on a large scale to test its effectiveness.
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Chapter 1

Introduction

The streetfood (SF) vending business as an informal employment sector has grown
significantly in South Africa Charman & Petersen, 2018pn Holy & Makhoane 2006;

Martins, 2006)This hasbeenfuelled bythe fact thathe formal sector canngtow fast enough
tocater for all the nat Martinss2D068tatpIACenaes 2ALl).r e g U i
According t o St aQuarterly Labosir BrfSeoSurvelfStats SA QLIS 2059

the unemployment rate hbhsenestimatedo haverisen to 25.5% in the second quarter (April
toJune)Thisis despit¢ he Sout h African governmentos ini
country Since commencementf the QLFS reports in 2008his has been thdiighest
unemploymentate which ha shown to be the highest among young women age&fiyears,

the black African populatigrand those with an educational lelegsthan matric.

In response to this high unemgment rateit is typical thatmoststreet traders amaainly of

African origin andhe sole breadwinneris their families(von Holy & Makhoane, 2006)n a

recent survey conducted on the informal economy of the Western @agel800 informal
businesses were interviewedf thesebusinessesA40% were in food and drinkgrade, with

almosthalf of them (46%) making lesgshan R1000 profit per montfCharman & Petersen,
2013).Evidencealsosuggests hat most African street trader
traders (International Labour Organization, 2003). Wille(264.1) echoes this in stating that

street trading encapsulates a survival or coping strategy for the poor to escape hunger by
geneating a small incomeln addition to street trading being a source of incomnalso

contributes significantly to the diet of numerous people living in developing countries,

including South Africa (Steyat al, 2013).In South Africa 11.3% of the popaltion purchase



SF(Steyn & Labadarios, 2011). Black Africans are the most regular buy8i5 wfith nearly
one out of five (19%) consumirgF at least twice a weel&treet food arealsoconvenient,
cheap, and easily accessible and serve as a sour@®wfario many poor peopkho would

otherwise not find employmefawson &Canet, 1991; Steyet al. 2013.

A study undertaken in Kumba&ameroon (AcheChi, 2002) has shown that mobile food
vendingis part of a survival strategy for the poor, who attempt to maintain and expand the
subsistence business. As such, it is imperative that municipal {posikgrs forge strategies
directed at growing the economic wbking of povertystricken families and elelop SF
enterprises into city food establishments. Willemse (2001) also argues that it will be valuable

if policy makers as well as researchers address problems encountered/experienced by the poor

who are trying to enter informal trading.

As important a SF vendings, this business increases the strailomal governmenas it is

difficult to managebecause oits informal naturemicrobiological hazardandits promoton

of unhealthy food¢von Holy, 2004ab; von Holy& Mahoane, 2006 Forexampleregulating

what is soldn the streetbecomes a&hallengeasgovernmerg are not always i@ positionto

monitor the typeof food sold (whether nutritious, hygienic or safé this regard initiatives

that foster healthy, safe products, gmdfit SFvendos are needegdherebyensumg that SF

are not sold at the expense of the i eheaithdldeally, one wishes to creastreetfood
vending businesses which are economically sustainable, and offer healthy foods which are
microbiologically safe to clients. Such a model would provide the greatest benefit to both

vendorsandtheir clients and wouldalsoreduce the monitoring burdem local government.

1.1 Problem statement
South Africa is experiencing a very high burden of chronic disease (Bradshaw et al., 2011),

coupled with a very high percentage of unemployment and people living below the poverty



line (Labadarios et al., 2009l). is well known that chronic diseases are as a result of an
unhealthy lifestyle and that these diseases can be prevented if one knows what to do. One of
the most important parts of knowing what to do is eating healthily. Currently the majority of
bad eatng habits can be attributed to the lsacioeconomic status and circumstances which

is also wrought with the unavailability and accessibility to healthy foods (Pampel, Krueger &
Denney, 2010; Freeman, 2007). Street vending can in essence moderatelytlaeldredkenge

of unemployment as well as better the nutritional status of South Africans.

There is no existing stre&od vending model (SFVM) in Cape Town that encompasses good
business practices with the sale of nutritious foods which are safe télesat is also strong
evidence presented above that street food vending is a growing enterprise. Martins, 2006
concludes that it is critical that poor people in a developing country such as South Africa be
granted the opportunity to earn their living tya r t i n gto-eatar' bésmesssuych as street

food vending when all necessary standards are adhered to. The above background sketches the
need for a viabl&Fvending model (SFVM) that sslhealthy and safe food in the country,

and enables the bussgowner (street food vendor) to make a profit that will sustain a decent
livelihood. As the study proposes that onceSkevendor makes a better profit, which enables

an improved lifestyle, the vendor will then be motivated to improve the businessuetanr f

by selling a better, healthier product using sound business practices. This would ntake the
vendor a reputable business owner with a regular client base which will sustain the business

over time.

This research therefore applies a seminlogicalapproach to analyse, address and affect
change by considering the following factdl} Intrapersonal factors, i.e. knowledge, attitude,
behaviour and sk#l| 2) Institutional factors, i.e. local/district municipalities, 3) Community
factors, i.e. localugppliers and 4) Public policy, i.e. local policy (policy brief to local

government.



1.2 Aims, objectives and conceptual framework

1.2.10verall aim

The overall aim of the study is to develop a sustainable SFVM which enables the vendor to

make a reasonabincome by selling healthy and safe SF in the city of Cape Town and

surrounding areas.

1.2.2 Specificobjectives

1. To determine the current business operations of the SF vendors in Cape Town and
surrounding areas.

2. To determine the current business operations of the SF vendors in Cape Town and
surrounding areas.

3. To determine the types of SF and their nutritional value, sold in Cape Town and
surrounding areas.

4. To determine the hygienic practices of SF vendors ireQapvn and surrounding areas.

5. To determine the purchasing habits of SF consumers living in Cape Town and surrounding
areas.

6. To determine the KARINd intentionf consumers to purchase healthy and safe street
foods in the city of Cape Town and surroundimgas; and

7. Toidentify the current regulations and policies governing SF vending.

8. To integrate the data obtained from objective§ o make recommendations for a
sustainable SFVM.

9. To develop a SFVM.

1.3 Theoretical framework

1.3.1 Socicecologicalapproach

The social ecological perspective on health promotion is not based on a single discipline or

theory, but a broad paradigm that links a number of different research fields (Stokols, 1996).

4



The conceptualisation of an ecological model/perspectippaaes that individual behaviour
should be regarded as being affected by and effecting various levels of influence, including

both individual and environmental determinants (McLexbgl, 1988).

Bronfenbrenner (1977) developed a model that illustratgadtenmental influences on

behaviour into four leves.e. the micre, mese, exa, and macrosystem levels of influence.

The microsystem refers to cooeone almost daily influences and interactions in specific
settings, such as exchanges with immedianeilly/, informal social networks, or work groups.
The mesosystem is the network of microsystems and alludes to the linkages among the
different settings in which the individual finds him/herself i.e. family, school, peer groups

and church. The exosystemees to powers in the greater social system in which the

individual is entrenched. The macrosystem refers to cultural beliefs and values that influence

both the micreand macrosystem (Bronfenbrenner (1977).

Based on the work of BronfenbrennandMcLeroy et al. (1988), the current research
considered the four levels of influence with regard to the operatiSfeénding. These also

served as a conceptual framework fos gtudyandincluded:

1. Intrapersonal factors: the knowledge, attitudes, busineds, shilgienic practices and
behaviour of the SF vendors were determined.

2. Interpersonal processes and primary groups: the knowledge, attitudes, and behaviour of the
clients of SF vendors were determined.

3. Community factors: the various organisations and Isodbgulating the SF vendors were
studied as well as the local food suppliers.

4. Public policy: all aspects relating to the regulations and gawgrof SF vending were

studied, see figure 1.1.



INTRAPERSONAL

Figurel.1 Ecological model for health promotion(Mc Leroy, 1988)

In this study the results of the four influencing levels above were used to develop a context

appropriate, practical, and sustainable SFVM.

1.3.2 Participatory Action Research
The researcharsedthe participatory action resear¢RAR) to promote a profound sense of

ownership, in an effort to stimulate the sustainability of the proposed SFVM.

The principle of PAR is designed to enable relatively disempowered groups to embark on
research into their own situations (Cornwall & Jewkesbli8Hecker, 1997). Participatory

action research takes away the element of passiveness of the research participants by
involving them as coesearchers (Wadsworth, 1982 in Hecker, 1997). As, shishtype of

research recognises the importance of invglthose who are intended to be the

beneficiaries of the research; with specific reference to the working classes, the labourers, the
exploited and the poor in a breakdown of their reality (Reason & Rowan, 1982 in Babbie &
Mouton, 2001). In this regard, véors will be regarded as the main stakeholders in the

current project. As such, they have been involved in the cycles of planning the project, action,
reflection and evaluation of the project as informed by McTaggart and Kemmis (1988) as

well as Hecker (197).



This researchthereforeis directly related to an action informed by an appreciation of history
and culture oftheSk endi ng business, | ocal milieu as

relationships as informed by the Braetmal (2006) research.

1.4 Outline of the thesis

This thesiscomprisa eightChaptersseefigure 1.2.

Chapter 1
Introduction

Chapter 2
Literature Review

Chapter 3
Methodology

Chapter 6
Government official’s
Perspectives Regarding
Street Food

Chapter 4

Chapter 5
Profile of Street-Food
Consumers

Profile of Street-Food
Vendors

Chapter 7
SFVM Development

Chapter 8
Summary and
Recommendations

Figure 1.2: Outline of the thesis

In Chapterone, theintroduction the significance and growth 8Fvending as a means of
incomeanda mode of preserving culture and heritage through i®odtlined. In the

Literature ReviewChaptertwo, an overview othe SFvending business with reference to the
literature in South Africa and internatior@luntriess given. In thischapter the particular
focus isonthe operators of the vending stalls, their operafienvironment as well as the
customers they serve (i.e. the consum@iisg.nutrition knowledge and hygiene aspects of
vendors, and the regulations and policies that guid8fheusinesarereviewedin Chapter

two.



In Chapterthree,methodological approachesich wereusedthroughouthe entire research
will be describé while the situation analysis &Fvending and consumpti@areoutlined in
chaptersi.e. fourandfive.

The qualitative findings from the study conducted with government officials, pertaining to
the SFvending operation in Cape Town and its surroundargsutlined in Chapter sixand
Chapter sevemapsthe development of the SFVM mayped In this chapér themain

findings from the situation analysis of t8&vending and consumptipandfocus group
discussions with environmental government officialsiategraed Focusng onissues that
especially mighenhance or hinder the business and its manageR@sgiblesolutions

andbr suggestions angrovided in an effort to develop a viable SFVM that will also sell
healthy and safe foods in Cape Town and its surroundings.

The most important findingandthe strengths and limitations of the stualyedrawn together
in Chaptereight. The implications andrecommendations for future work in respect of the

proposed SFVMre alsadiscussd/outlined in this final Chapter

This study was a mixed methodology stuBligure 1.3, below, depicts the structure and the

various elements of the study.



Quantitative data
Chapters 46

Vendor Survey

Consumer Survey

Qualitative data Qualitative Process
Chapter 6 Chapter 7

Key informant
interviews

Key informant Vendor
focus groups focus groups

Figure 1.3: Mixed methodology research design

SFVM = streeffood vending model



Chapter 2

Literature Review

This Chapter draws on existing literature surrounding sfoeet vending and consumptipn
internationally. In this regard, the definitions given to SF and SF vending are outlined, with the
general profilesof the SF vendor andconsumer presented. In addition, the review of the
nutrition and hygiene aspects of S&waell as the regulations and policies that guide the SF
vending are presented. Specific reference is given to the South African cooked SF situation and
existing laws and policies that govern SF trade in different provinces in the country. Moreover,
the clallenges encountered by SF vendors in their day to day business operations are reviewed.
Finally, the existing business models for stf@etd vending internationally that can be adopted

as the basis of our proposed-&nding mode(SFVM) will be presentd.

2.1 Scope of the problem/significance of street food

As a trade, SF vending has been established for centuries and is considered an integral part of
the historical and cultural heritage of numerous cities worldwide (WIEGO, 2013; Bromley,
2000). As suchSFvendors are present in most cities around the world, vending an assortment
of goods ranging from whole foods, packaged snacks and drinks to cooked meals (Draper,
2006; Steyret al, 2013). In some countriesooked foods are regarded as depicting umiqu
dimensions of culture, lifestyle and heritagend are considered to be tourist attractions
(Hendersoret al, 2012; Steyret al, 2013). Although SF vending is present worldwitiés is

most widely practiced in developing countries (Dawson & Canet1)l98ecause of

unemployment (Martins, 2006).

City centres in developing countries and urban centres, in particular, have become a melting

pot for different ethnic groupsvho bring their specific food traditions to the streets (Dawson
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& Canet, 1991). In2007, South Africa had approximately 5000 street vendors. Street
vendors selling food were more common (nearly 36%) tharfamohselling vendors (Wills,

2009). InSouth Africa similar to many other countries, SF have gained popularity for various
rea®ns That is,they are usually inexpensive; socially and culturally appropriate; and available
at places convenient for travellers and workens. around factories, offices, schools,
universities, and transit points, such as bus terminals, and marges fawson & Canet,
1991; Majungeet al, 2011; Steyret al, 2013). Research available has shown that 11.3% of
the South African population purchase SF on a regular basis (Steyn & Labadarios, 2011).
Furthermore, with an increasing urban workforce andenpeople working away from home,

SF becomes one of the most convenient sources of meals and snacks (Harvard School of Public
Health, 2013). Likewise, many people lack proper housing and cooking facilities, and hence
SF become an ideal choice of cheap ahdurfree meals (Dawson & Canet, 1991; Steyn

al., 2013).

2.1.1 Definition of Street Food

Street foods are defined as reddyeat foods and beverages prepared@rsbld by vendors

and hawkersespecially in streets and other similar places (FoddAgmicultural Organization

[FAQ], 1989). Martins (2006) also defim8F according to its location, in thiisis food sold

mainly on the streets. Escalante de Cruz (2003) proposed three types of SF vendors: mobile
vendors, seramobile vendorswho couldmove from one site to another or remain on one site,
and 6st at i,omodradyg fiom the sardecsite slaily. Charkravotory and Chanet (1996)
also identified three distinctive features of SF, i.e. 1) foods that are prepared in small factories
and tha sold on the street®) foods that are prepared at home and then sold on the sirekts

3) foods that are prepared and sold on the street.
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2.1.2 Definition of Street Vendors

The informal sector plays an important role in many developing economigsylaaly in big

cities and tourist destinations (Timothy & Wall, 1997). In most countties informal
economy is a practise of i1 ncome generation w
(Castells & Porters, 1988 Timothy & Wall, 1997)St at i sti cs South Afri ce
informal sectorstatef The i nf or mal sector consists of th
in anyway. They are generally small in nature, and are seldom run from business premises.
Instead they arerunfno homes, street pavements or other
International, 2012: i). StreetNet International (20} 2used the following description for a
vendorintheirstudyi A street trader i s someoneeeyho sel
including street entertainment, goods loaders and street car guarding. It can be on a fixed or

mobile basis, in markets or other public spa

2.1.3 Street-food vendor profile

In South Africa alongthe estimated number of street vendors in 20@8 approximately
500000 (Wills, 2009), with SF vendors more common than-foma-selling vendors. In a
survey conducted on SF vending in Gauteng, it was found that 48% of street vendors had a
secondary school qualificatioand 13% had no formal schoolingviartins, 2006).Most of
thesevendors(90.5%) were female. The age group distribution vafieth 38.5% (311 40

years), 279421 30 years}o 24.5%(41 50 years). Less than a quarter (18%) of vendors were
aware of training for informal tradensjth athird (31.5%) being aware of thengolden rules

for healthy food preparation (Martins, 2008he review by Steynet al. (2013) also showed

that numerous illiterate and unemployed individuals, often women, find street vending an easy

means to earn money wilittle monetary investment necessary.

Literature shows that female vendors dominate in most developing countries with the exception

of some Asian countries (Mwangt al, 2001; Adjrahet al, 2012). In Nairobi for instance,
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Mwangi et al (2001) arguedhat in the early 1960s vendors were described as being
uneducated men, with the consuméos the most partalso being men with low incorae
However, by the late 1980s8omen begn to ouhumbermmen as vendoysvith women selling
more cooked foodvhile men sold roasted maize, processed faod grilled meat. In the early
1990s SF vending also expanded into middieome residential areas and parts of office areas,
with women leading this trade (Mwargfial, 2001). Similarly, &tudy in West Africa stwed

that the SF sector is dominated by women. Sevengpercent of these womemrre educated
however, they lackd training on food, personal safety and hygiene (Adgthl, 2012). A
study in Uganda found that 87.6% of street vendors were womerawoth education level
(Majungaet al, 2011). In Latin Americathe available information on SF vendors also
indicates that they have limited education and that their knowledge of safédodling
practices is poor (Arambukt al, 1994) None of the stdies reviewed reported on the nutrition

knowledge of SF vendors.

2.1.4 Street-food consumer profile

In this studySF consumers will be described as people who purchase foodSForandors.
Literature suggests SF consumers to be mostly young, single, unskilled workers, with a low
level of education and lacking hygiene knowledge (Fayeal, 1998, Martins 2006,
Rheinlanderet al, 2008). In a study conducted by Martins (2006), tbescimer profile in
Gauteng was described as mostly black (98.9%), single (50%), males (88.4%), between the
ages 2@&nd35 yeas. Most (64.1%) of these consumers had some-bagiool education with

only 8% having post higbchool qualifications and univetgidegrees. Moreover, fairly large
numbers (40.4%) of SF consumers were found around the taxi transport interchange area.
Studies reviewed made no referral to the nutrition knowledge of SF consumers, as the focus

was purely on hygiene.
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The most recent sty of SF consumers by Steyn and Labadarios (2&hbwed that black
Africans are the most regular SF buyers, with nearly one out of five (19%) consiinasgg
foodsat least twice a week. According to the survey the highest consumption of SF is in the
urban informal (19.4%) and urban formal areas (16.7%). The lowest percentage of SF buyers

are in the rural areas (4.7%).

2.2 Nutritional aspects of street foods

2.2.1 Types of street foods sold

Numerous types of SF are available globally. Steads differ from one country to another,
from one town to the next, and from vendor to vendor (Drd@9¢). Cultural cuisines seem

to be the most popular SF, although lasgale processed foods also constitugggaificant
category of food items sotuh the streets (Draper, 199 general, SF vendors sell more than
one food item, while some specialiseaigpecific type of foogde.g. bread with various fillings
(Draper,199%). Street food can be categorised in different wlaysneal (even these magry

in food groups); by single food items or beverages; by level of processing; and by method of

cooking, e.g. fried, boiled, baked, grilled, roasted, steamed or raw (D1&886),

The number of the types of food sold would be impossible to calculaterdion, below are

a few examples from various countries, including South Africa.

In Asia, popular foods that are sold on the streets are hot noodles, meatitallspup

which sometimes contasrtoconut milk),asinan(mixture of fruits and raw or fenented
vegetables with a sour saud@yjak(mixture of fruits with a spicy or sweet sauce), rice and
vegetable dishes mixed together. In additlmriled and fried peanuts, fricempeh
(fermented soybean cake), and tofu (soybean euwed@lso soldMeds include barbequed

chicken and mutton, fried fish and other local meat and fish dishes (Winarno & Alth)n, n
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Examples from Italy include tHetolini (freshly fried fish) in Venice; thpolentat(cornmeal
into a thick, solidified porridge, and camsedinstantlyor baked, fried or grilledderved
with fried fish in Milan, thefarinotti in Liguria and Tuscany; tripe in Floren@nd the
meusari(soft bread flavoured witeesamgstuffed with chopped vealisng and spleen that

have been boiled and then friedand) in Palermo (Priviter& Nesci, 2015).

In Cotonou, Beninpopular foods sold on the street are wheat bread, rhased dough and
porridges, rice and pasta. Starchy roots and tubers compris®@yaassavdased dough,

boiled or fried yam, cassava, potatoes, sweet potainddananas. Fruit ihale pineapples,
apples and oranges, while green leafy vegetaiéesonsumeavith sauces. Eggs, mikknd

milk productsare also popular. Sweet fogdsich as sweetened beverages, candies, chocolate

and lollipops are also for sale (Nagbal, 2010).

In BurkinaFasg popular foods sold include d&paste made from cereal flour of maize,
millet or other) with okra; rice with peanut sauce; soft drinksainly zoomkoom (pearl
millet flour with sugar); peanuts; buns/cookies; bread; alcoholic beverages$; mainly

mangoes (Becquey and Mar#revel (2010).

In Ugandatraditional dishesre the most commonly prepared street foods. Examples are
boiled rice, steamed bananas, steamed sweet potatoes, steamed paskavaillet bread,
steamed yams, bestew, fish stew, bean sauce, groundnut sauce, Bmhedanthusand

fried cabbage (Namugumya & Muyan{2012).

Onthestreets of Ghandastfood meals consisting of fried rice with meat are popular. Meals
made of staple foods (rice, beabankumade of fermented maize dough, dufii made of
boiled and pounded starchy root vegetables) with side dishes of steagetable saucese
usuallysold with accompanying salads dish@sv vegetables such as lettuce, cabbage, and

spring onions (Rheintaeret al, 2008). Other popular items found in Ghamne,koko
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(porridge) ankoose(bean cake), salathlia (homemade macaroniyfu (pounded cassava
with plantain, cocoyam or yanRenkey(fermented maize dough dumplings), rice, fried fish,
light sop, ground nut soup, Tomato steshjto (vegetable oil with onion, pepper, tomatoes,

with dried fish and shrimpsandnkontomrg(cocoyam leaves) stew (Mensathal, 2002).

In Mozambiquethe most common food items for s#hatwere observedresorghum,
cassava, white fleshed sweet potatoes, sugar cane, pepper and sesame. Most women in
Mozambique also k& cooked foods for saliethetypes of cooked foodrenot mentioned

(Companion, 2010).

In South Africa, typicaSFdishes consist of maize porridge, served with either chicken or

beef pieces or stew, tomato a,i996; Kubhekeet gr avy
al., 2001; Lueset al, 2006) Tea, [stearad bread, vetkoek (a type of dumpling) and eggs are

also satl by vendors (Martins, 2006). Fruits and vegetables, soft drinks, savoury snacks (e.g.
potato crisps), biscuitgetc. are also popular items sold by vendors on the street (&teyn

Labadarios, 2011; Steyet al,, 2011)

2.2.2 Nutritional value of street foo ds

The most recentind only review assessing the nutritional contribution of SF (Stegh

2013) showed that many studies indicaetgnificantcontribution to adults and childréns
nutritional intake in developing countries. The review concludatighergy intake from SF

in adults ranged from 13% to 50,3% and in children from 13% to 40% per day. The authors
highlighted that although the energy intake varied from place to place, even at the lowest
values of the perceageenergy range, the energyntobution from SF still made a

substanti al contributsion to children and adu

Pertaining to macronutrients, in the aforementioned revigststudies indicated that SF

contributed significantly to the daily intake of protein, often as much as 50% of the RDA. In
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an early (1995) study on the contribution of SF to nutrient intakes of Nigerian adolescents, it

was found that over 50% of thechildéees t ot al protein came from S
note was that 70% of protein from animal meat came from SF (Oguntona & Kanye, 1995).

Ot her studi es i n SEdise coririb@sniose thanb0%wahedaily h a t

protein intakan Nigerian adlis, i.e.53.2% and 50.7%or males and femalesespectively

(Oguntoneet al, 1997). In Nairobi, SF meals sold to labantensive workers provided more

than 50% of the RDA for protein intake (Koet al, 1998).In aUgandan studythe protein

intake flom SF vasfound to contribute slightly lesse. 38.6 44.9% to the daily total

(Namugumya & Muyanja, 2012).

Data of fat and carbohydrates are very concerning. For examplestudy in Barkino Faso
findings showed that readg-eat foods bought outsidiee home contributed up to 52% of
daily fat intake and 72% of sugar intake (Becquey & Maiavel, 2010). The fat intake of
Nigerian adolescents was up to 70.8% and 24.8% for carbohydvaiek wasderived from
SF (Oguntona & Kanye, 1995). In the ca$d&igerian adultsSFprovided 37.9% and 54%

of thetotal daily intake of fat and carbohydrates, respectively (Ogurgbag 199B).

In the aforementioned nutrition review, very few studies have provided data on the intake of
micronutrients, but thedended to be high for iron and vitamin vhile low for calcium and
thiamine (Steyret al, 2013). Againin the Nigerian adolescent styaywer 50% of total

mineral and vitamin intake came from SF. The mean intake for calcium was 64%, with
females having a calcium intake from SF of up to 70%. With vitamin inta&kes had a

higher thiamine intake (1rhg vs 0.7 mg) as well as a higher vitan C intake (32ng vs

7.6 mg) than females (Oguntona & Kanye, 1995). In the Nigerian adult popyliatiakes

derived from SF were 35.2% for iron, 46.2% for Ca, 55.3% for vitamin A, 57.3% for vitamin

C, and 47.5% for thiamine (Oguntoeaal, 1999§.
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In a study conducted in India on the macronutrient content,of ®&s found that the mean
energy from SF was 23Qcal, ranging from 230311 Kcals (Koodaget al, 2013). Sweet

items supplied the most energy (dal), followed by norvegetarian items (% Kcal) and
239Kcal from fast foods. The carbohydrate content of sweet items were recorded aj,49.46
fried foods at 42.09 and norvegetarian foods at 24.@8 In this study, it was also

surprising to learn that fried and fdebd SF contained morelre than other food items. In

this study, it was shown that fried food also had a higher content of protein (Kebdagi

2013).

Research conducted in Cotonou, Beestablished that peopho consume SF regularly
were more likely to have diets hign saturated fats, traifigtty acids, sugar, salt and high
energy carbohydrates as opposed to irregular conspwiemsonsumed mor&uits and
vegetables (Naget al, 2010). Similarlyin the reviewon contribution of SF to nutrition
(Steynet al, 2013), there was a concern that SF contributed to the total intakes of fat, trans

fat, salt and sugar in may thestudies.

Total fat, trandat, salt and sugar are implicated in the development of obesity and non
communicable diseas@€CD) (Vorsteret al, 2014; Joubestt al, 2007; NHBP EP, 2003).
The aforepresented evidence shows thate&oftenenergydense and low in
micronutrients Street foodgrovide significant amounts of energy to those who consume
these foods Thus, close attention shiol be given to the content of nutriemsSFthat are

known to be risk factors for obesity, other chronic diseasethairtonsequences.

Obesityand NCDsare knownto be theresult of unhealthy lifestyfgand these diseases can

be prevented if one knvs what to do. One of the most important parts of knowing what to do
is eating healthily. Currentlgooreatingpracticescanoftenbe attributed to the low
socioeconomic status and circumstanedsch arealso wrought with the unavailability and
accesdility to healthy foods (Pampel, Krueger & Denney, 2010).
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A study in Calcutta, India, found that SF can be affordable and nutritious; an average meal
consisted of about 30 grams of protein, 15 grams of fat and 180 grams of casbedy

(FAO, 2012).

2.3 Hygien e aspects of street foods

Streetfood vending in developing countries has become a viable food outlet used by poor

and middleincome individuals. However, because of the lack of adequate understanding of
basic food safety issues, foodborne illnedsave become a public conceWidrld Health
Organization WHOQ], 1996; FAO Plan, undated). Major sources contributing to microbial
contaminatiorareduring food preparation and cooking; the use of unclean serving utensils,
mixing cooked and raw food, tine:nd temperature abuse of cooked food as well as vendor

and stall hygiene (WHO, 1996). Indeed, Muinde and Kuria (2005) noted that common
perceptions around SF are that they are unsafe, by virtue of contamination, simply because of
the environment in whichhey are prepared, sold and consumed. Furthermore, findings from
Ghana showed that the settings where food vending is normally practiced are scarcely
resourced with low environmental and sanitary standards, posing a major threat to food safety

(Rheinlandeet al., 2008).

Studies that explored the microorganism infestatioBFsurveyed food item&hich
includedcooked food (such as red meat, poultry and pasta dishes); ice cream; gravy; salads
(raw and cooked); green leafy vegetables; other cooked vegewiéddsripe (e.g.

intestines); organ meat (e.g. liver); raw meat carcases; as well as cooking water and
dishwater. The most common food pathogens found in food samples in the studies reviewed
were Bacillus cereus, Staphylococcus aureus; E. aureus; liduhecoli; Clostridium

perfringens; Enterobacter spgnterococasspp; Vibrio metschnikovij Salmonella

typhimurium; Shigella flexneri; Salmonella Enteritidis; Salmonella Brancaster; Salmonella

Hadar; Shigella spp.; Vibrio cholezaCampylobacter sppKlebsiella pneumon& (Mathee
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et al, 1996; Umoha & Odohd999; AidaraKaneet al, 2000; Mosupye & von Ho|y000;
Kubhekaet al, 2001; Muleta & AshenafR001; Mensalet al, 2002; Cardinalet al, 2005;
Murindamombeet al, 2005; Amposalboku etal., 2006; Luest al, 2006; Barreet al,
2006; Gadagat al, 2008; Nkereet al, 2011; Bartkowiakdiggo et al, 2006; van Nieropt
al., 2005; Mosupye & von HoJy1999; Ahmed & Shimamoi@014; Gariret al, 2002;

Kibret &Tadessg2013).

Access to pable water is problematic in most lamcome countries, particulgrin Africa
(WHO Global InfoBase, 2012). In Uganda for instance, irregular water flow from taps for
hand or dishwashing, cooking or drinking, causes street vendors to store water uqder ris
conditions, including the possibility of contamination by insects, rodents, and gramdls

through air pollution (Hanashiret al., 2005).

In Kumasi, Ghana studies on the evaluation of the microbial quality of wast to irrigate
vegetableslesthed to besold in marketsfresh orsalads included in streé&iod meals,
reported traces of faecal coliforms and helminths in each waterttyperfain types of

irrigation wateri.e. stream, well and pipe@moahet al, 2005, 2007).

In Latin America vendors seldom have access to safe running water for cooking, washing
utensils and cutlery, personal hygiene or the preparation of drinks, ice or ice products
Consequentlythe water used is largely considered the leading single cause of food
contaminabn. A typical occurrence is that of wategingused over and ovagainduring

the course of the dajt timesthe water isiot changed at all, thus allowing significant
guantities of dissolved organic matter and in some cases faecal contamaffatidimg an

opportune medium for bacteria to grarambuloet al.,, 1994).
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Majungaet al (2011) echoed these afareentioned findings, highlighting that the safety of
SF is influenced by several factpssich as the quality of raw supplies, fem@hdlng and

storage practices.

Some evidence of improvement in sanitation and improved quality of drinkateycan be

observed on the WHO Global Info Database (WHO Global InfoBase, 2012). The WHO
graphical output shows that in 2012, 12 countries (South Aficgeria, Namibia, Botswana,

Bur ki na F a sre@ GhartaoBeren, Ghaldoh, Walawnd Zimbabwe) had 76% or

more of their population with access to safe, clean drinking water. However, one has to take
cognisance that even in those areas where watgrikble this does not mean that the water
sources are free of pathogens which cause illnesses. For instance, some of the water sources,
supplies and storage may not be good enough to interrupt endemic transmission of the
pathogens that prevent major longaks of diseases (Shahet@l, 2014). Even the WHO

2014 update on th@rogress on Water and Sanitatibes shown thatnostAfrican countries

have populationw/hich still use wateof poor quality (WHO/UNICEF report, 2014).

Finally, according to a fewtudies in South Africa, SF have been shown to be reasonably

safe, with acceptable bacterial counts (Monsuyen Holy, 1999; Monsupyé& von Holy,

2000; Lue=t al, 2006; Martins &Anelich, 2000, Van Nieropt al, 2005; Matheet al,

1996). Howevery on Hol y and Makhoaneds (2006) review
showed that there is a great need for proper hygiene practices, access to sanitary facilities and
clean running water. They further propose that success in this regard will only besddhiev

all stakeholders including foecbntrol authorities, stredbod vendors as well as academic

institutions work together to improve the-8énding sector.
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2.4 Regulations, policies and operational models of street foods

In the previous sectigit is highlighted that SF are generally recognised as posing a major
public health risk as a result of the absence of basic infrastructure and services. However,
governments in developing countries experience a challenge in regulatien&ig

operatiors, because of the sheived and mobile nature ohany vendingperatiorsin the
streets (Rane, 2011). According to Dawson and Canet (1991), in many developing gountries
there are no existing licencing requirements or regulatory control proceduresviencis.
They further argue that SF vending is typically not recognised, but simply tolerated or
overlooked untithevendors become a nuisance. In a study of six African cities, including
South Africa, local authoritiesere shown to beecognised as thehief barriers to the
development of the informal sectdihis isbecause theuse dated restrictive policies, bylaws
and regulationoriginally intended for the purpose of controlling and regulating the formal
sector (Mitullah, 2003). The South Africanational government halsowever committed to
ensue an enabling environment for small informal economic activities, which include street

vending (Mitullah, 2003).

During 1991 the national government &outh Africapassed the Business Act (Government
Gazette, 1991). This national law recognised street traders as businessgiecgtieey are
important for the economy and need assistance from the govermimento the introduction
of this Act, street traders required a license for trading, howageoyding to the new Act a
license is not required (International Labour Organization, 26R8)hermore, municipalities
are not allowed to prevent street tradingwever they cartakecontrol by making bylaws

and regulations which stipulate where trading is allo{ieternational Labour Organization,

2003).

In South Africa various provinces have introduced bylaws pertaining to SF trading. In

Durban for example, a bylaw has incorporatédrmal trading into its longerm strategy to
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support its economic development. However, the street vendors are allowed to operate in
allocated areas. This minimizes the problem of vendors becoming a public nuisance in the
city and surrounding towns. iBr to obtaining the certificate of acceptability which allows SF
vendorgo operatethe Durban Metro ensures that SF vendors are trained in critical food
safety. This therefore aids them to observe the minimum hygiene sta(idartas &

Anelich, 2000)

In Mpumalanga Province, the Ehlanzeni District Municipality is one of the first

municipalities to have implemented the recommendations of the TechnicgdeCation
Programme (TCP) on improving $€ndingin South Africa. The objective of the TCP

projectis to improve the quality of SF vending in South Africa to ensure consumer safety and
provide vendors with health education and training regarding acceptable SF preparation and

practices littp://www.doh.gov.za/docs/foodcontrol/trainingmanuals/2012/tcp_projekt.pdf

The Ehlanzeni District Municipality compiled street trading bylaws. With the implementation
of thesebylaws, the municipality provided basic facilities the vendors including cleaning
services, running water, wash basins, storage facilities and toilets. The vesyltos the
maintenance of these facilitieBheyare obliged to observe the minimum requirements that
are based on the National HygienggRlations (Martins & Anelich, 2000). The municipality
continually provides training to vendors and conducts inspections as part of compliance

monitoring (Martins & Anelich, 2000).

In Gauteng the Department of Health (DoH) developed the informaltfadeéhg programme
(IFTP) to promote safe food handling within the informal fo@dling sector in the province
(Martins & Anelich,2000) Thi s forms part of the WHOOGS
among communities of Gauter@bjectives of the programme include providing SF vendors
with general knowledge and awareness of good hygiene practices, regulations and bylaws;
motivating the SF vendors to become responsible and diligent in providing safe food to
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consumers and thus deasing the risk of food contamination and the incidence of foodborne
disease outbreakas part of programmeimplementationthe Gauteng DoH developed a

pack of flipcharts that are used in training SF vendors on basic food hygiene. During the
implementatiorprocess, the Johannesburg Metropolitan Council took the initiative to register
SF vendors within its jurisdiction and provided space for them in which to operate. The
Metro also provided vendors with basic facilities such as shelter, running wates, avitet

in certain areas electricity was made available (Mosypye & von Holy, 2000).

In the North West Provinca policy that containge minimum requirements whichSF
vendors should complyas been developed (Martins & Anelich, 2000). Howgivés not

certain whether compliance is regulated.

Despite the absence of a published twedding policy in the Western Cape municipalities,
SFvending is also regulated in terms of the National Hygiene Regulations (Anon., 1999 in
Martins & Anelich, 2000) and &julation no. 962, governing general hygiene requirements
for food premises and the transportation of food (Government Gazette, 2012). In terms of
these regulation$SF vendors are required to have a Certificate of Acceptability. In addition
the City of Gipe Town has an informal trading bylaw which regulates informal trading,
pertaining to types of informal trading plans, permits, restrictions on informal trading, waste
removal, cleansing and hygiene, special events (Provincial Gazette 6677, 2009).this
province initiatives used for monitoring and regulating of SF vending include educating
vendors vigheflip charts that were developed by the Gauteng Province DoH. Also
inspections of Sivending premises take place regularly and food samplesliseted for

microbiological examination (Martins & Anelich, 2000).
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2.5 Challenges experienced by street -food vendors

Streetfood vendors in Africa face many challenges in their businesses even though SF
vending is an important economic rgiiyer in deeloping economies. In most caslesal
authorities and planning agencies are inclined to see vendors as a nuisance to the intended
development of the city and thus frequently carry out street clearing exercises, destroying
stalls and confiscating goodscAo-Chi, 2002; Mitullah, 2003). For example, in Kumba,
Cameroon, the urban planning process does not consider the needs of individuals involved in
the informal economic sector (Aci@hi, 2002). Instead of regulating, prevailing laws seem

to perpetuate stss, stifle productivity and inhibit novel approaches to SF vending as a family
survival strategy. Ach&hi (2002) argues that in the city of Kumba about 70% ef SF

vending businesses trade without the required health certification or a puldiicesise

which attests to the failure of suitable regulatory policies.

Two studies examined the main constraints facing informal street tratledsich the
following four were identifiedi) economic pressures; ii) soetltural challenges; iii)
adversepolitical conditionsand iv) poliges and operational challenges (Tambunan, 2009;

Willemse, 2011).

Economic pressuraaclude but are not limited tginances and competition among vendors.
When it comes to startp finances; bank loans are often nedikable to street vendors as

banks require surety. As such, alternative financing has to occur either via personal savings,
loans from family members, money lenders or other informal sources (Willemse, 2011;
Tambunan, 2009). Often loans incurred have mggrest ratesvhich vendors struggle to

repay Moreover, the competition among vendors limits their ability to work togetheh

would enable them tamproveor maintaintheirincome (Tambunan, 2009; Willemse, 2011).

Sociecultural constraintsWomenare unduly confronted by gendgpecific barriers to

informal street trading. Informal traders, particularly women, are often debarred from the
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labour market, resources, income, education, decisi@king, social services and networks

(Tambunan, 2009; Wémse, 2011).

The lack of technical, business and entrepreneskitié discourage informadtreet vendors

from effectively running and improving their informal businesses, and markbgsg
amongfinance providersThe absence of good socald markéng knowledge is also a
constraintin improving and sustaining their businesses, as their business skills are often self
taught or acquired from another untrained, poorly skilled street vendor (Tambunan, 2009;

Willemse, 2011).

Political conditions and plecies often present a challenge for traders (Willemse, 2011). A
lack of suitable policies can cause a number of problems for informal tradessan result

in an escalation of taxation rates, increase of income vulnerability, limited trading
participaton, restricted growth, and altered incentive structures. The lack of vital infra
structure such as decent access roads, efficient, accessible and affordable public transport
and accommodation, schools, haals banks and post offices impede pmoductivity. The

lack of vital servicessuch as electricity, water, toilet and health facilities severely impacts on
the ability of informal street traders to do their work properly and deliver a quality service

(Willemse, 2011).

Operational challengeOften informal traders operate at the boundaries of the law (e.g. no
registration, permits or health certificategjilemse, 201} As a result they are associated
with criminal activities and are thus exposed to harassment. Informal traders thue operat
with a fear of violence, crime and theft of stock on a daily ba@kisse street traders who

have licences are overburdened with permit fees to operate in demarcatedhareas.
acquirement (which entails availability of space as well as financial inipls and

security of storage facilities often pose a huge challemtfese who live far from their
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operating sites or stalls. Some transport their goods via taxis or trolleys, while others pay to

store their products and goods in storage facilities.

For the SF vendor a lack of facilities calls for the introduction of appropriate modern
preservation technologies, for example, inexpensive refrigeration and heating units to store
and reheat leftover foods, respectively. Food waste as a result of lowdlantiar poor

quality is a major problem. After all, evidence has shown that SF vendors with proper
safety/hygiene and suitable storage facilities tend to make a substantig[Taefiiunan,

2009; Willemse, 2011; Companion, 2010; Skinner 20@8Mitullah, 2003;Acho-Chi,

2002).

In the study conducted illemse(2011), most street vendors were the sole breadwinners
and had to providen averagéor four dependani®n a very minimal incomeiccording to
Willemse (2011)street vendors complained abcashflow problems as well as the
availability of financial assistance. Vendors had problems with sufficient stock, damaged
stock and also fresh produce. Increasing competition between vendors also results in a

decrease in customer demand and prdfitlé mse, 201}

Lack of transport is a major constraint for street vendors. Over 53% of vendors in the study
transport their goods by either carrying or pushimgsein trolleys Just over 21% maduse

of public transport to transport their goodl¥ilemse,2011). Another constraint was the

finding that most participants in the study did not belong to a trade union; the membership fee
was listed as a serious constraint. Not belonging to a trade union prevents them from
collective action to attain legal protem, formalise and improve their businesses as well as

ensuring a better working environmeti(lemse, 201).

Other challenges experienced by vendors were inadequate structure or shelter, inadequate

services and infrastructure (e.g. water, waste blias},of equipment, lack of storage with
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sufficient security, lack of policing, lack of support from local municipality as well as the
location of their busines$\(illemse, 201). Willemse(2011) concluded that regrettably,
economical, sociocultural, polial and operational constraints in some instances outweigh

the opportunities informal trading affords.

National as well as local policies and regulations have a big role to play in making SF safer
andthe SF business thrive. Small initiatives can maleeddsier for vendors and inspectors
while ensuring that food is safer for the consumer. Impartial licensing and inspections,
combined with education campaigns, are excellent-teng actions to safeguard the public

and ensuring a legal, wellin, and thiving business (Winarno & Allain,.d.).

The abundance of constraints in the SF operation call for a concerted effort by the formal
sector (policymakers, private sector, health and research authorities) to find solutions
regardingi) the business/economaspects, ii) the safety of foamhd iii) the promulgation of

healthy food items.

2.6 Business models for street -food vending
There is a dearth of data on business models used byfswdetendors both internationally

and in South Africa.

The Food andgriculture Organization of the United Nations (FAO, 2012: 17) have
provided guidelines for starting a smatlale business selling street food. These guidelines
include researching) the market feasibility of the business; ii) the technical feaipdnd

iii) the financial feasibility Table 2.).
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Table 2.1: Important factors to consider when conducting a feasibility study for a street
food enterprise (FAO, 2012: 17)

Guideline Factors to consider

Market feasibility Types of street foods sold
Selling prices of street foods
Types of customers (families, children, office workers,)etc
Customer buying frequency
Quantities sold
Competition
Quality and safety required by customers
Technical feasibility Processing and preparation methogtguired to provide quantities desired
Hygiene and safety requirements for processing
Law requirements on hygiene and safety
Farm produce required to supply the ingredients
Equipment needed
Labour needed
Skills required
Financial feasibility Startup costs
Operational costs
Cash flow

Profit potential

Loans

In a survey conducted on the informal sector in the Western Cape by ClardRetersen
(2013), questions were asked about business strategies including purchasing strategy, bulk
purchasing, crediind discounting. Only 8% of vendosgrefoundto havepurchased via a
collective formal group, of which most were from the food armdkdretail sector. Thirty

percent of respondents reported receiving a discount for bulk purchases, 22% reported the
purchase of discounted stock. The challenges faced by the informal sector were mainly

affordability of finance, electricity and water acsesd affordability, a lack of specialised
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equipment, and lack of business premi3esuble with law enforcement and crime was

mentioned by respondents, while the lack of licensing was identified by the researchers

(Charman & Petersen, 2013). The studgatoded that the informal sector cannot be
generalised as a fAsur vi v amaybestruedthat(besindsses &8t e n c e )
Asurvivalisto in a financial sense, the demo
time is positive. Thatudy also reported that three quarters of the sample population would

not trade their informal business for a formal job even at a minimum wage of R126 per day

(Charman & Petersen, 2013).

Frese and colleagues have written about the psychological fHwbiontribute to the

success of smaficale businesses (Frese, Brantjies & Hoorn, 2002; Frese, Gelderen &
Ombach, 2000; Hiemstra, van der Kooy & Frese, 2000). They hypothesised that various
psychological strategic processes are associated with busuteess. These strategies
include complete planning, critical point planning, opportunistic planning, reactive planning

as well as entrepreneurial orientation.

In South Africa, information regarding Skisiness models is still to be explored taking into
consideration the issue of safe food handling including, nutrition, profitability and
sustainability. Safe food handling would include the physical environment, vendor hygiene,
food preparation methods, surfaces and utensils required for safe food pyapévat

storage as well as food temperature control. Nutritional aspects would include the preparation
and types of food best suited to attain a healthy meal or snack at a sustainable cost. The
business component of the\B% should consider lorterm prditability and sustainability,

but should include aspe¢tich as start up financing, licencing, marketing and other good

businesgpractices to ensure economic growth over time.

The current research is structuagghinst the above background and the gapsgnised in
the literature.
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2.7 Overall summary

In the Introduction (Chapter 1) the importance of thev8fding business as an informal

business that provides a livelihood for many South Africans is outlined. However, it is clear

that most governmengge simply not coping with the demands of this informal business

boom.

The sectioron theLiterature Review also highlightednkey matters that serve as background

to the SF busineske.:

1.

The wide recognition that has been given to street vendors as significant contributors
to urban economies globally.

The significance of SF in representing the unique dimensions of culture, lifestyle and
heritage of a country is also generally acknowledged

The commonly accepted SF definition based on the definitions by FAO (1989) and the
StreetNet International (2012: i).

The general profile of the SF vendor described in the literature as individuals with
limited education, skills and poor knowledge afesfoodhandling practices.

The general definition and profile of SF consumers being mainly young, single,
unskilled workers, with a low level of education and lacking in hygiene knowledge,
making their profile very similar to that of the vendor.

The richness of SF in nutrition and their provision of significant amounts of energy to

those who consume the

. Also, according to the few studies conducted in South Africa, SF are shown to be

reasonably safe, with acceptable bacterial counts; however, thergrésat need for
proper hygiene practices, access to sanitary facilities and clean running water
Despite the absence of a published feedding policy in the Western Cape

municipalities, SF vending is shown to be regulated using the National Hygiene
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Regulations (Anon., 1999 in Martins & Anelich, 2000) and Regulation no. 962,
governing general hygiene requirements for food premises and the transportation of
food (Government Gazette, 2012).

9. Vendors have been shown to be faced with an array of challengeb wan be
combined in four different sphergs. economic pressures, socigltural constraints,
political conditions and policies as well as operational challenges

10.Lastly, the information regardin§Fbusiness models is still to be explored in its
totality; taking into consideration the various issues of safe food handling including,

nutrition, hygiene, profitability and sustainability.

In the next chapter, Chapter 3, the methodology applied in this study is described.
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Chapter 3

Research Methodology

3.1 Introduction

This chapter descris¢he methodology used in this study. In an effort to achieve the
objectives of this study and understand all the anomalies at play$i¥ending operation

in Cape Towna crosssectional design using mixed mettobogy was applied. This approach
was chosen as the combination of quantitative and qualitative data collection allows for a
better understanding of the research phenonanapposed to when only one type of data
collectionmethodis used (Creswell, 2005J he limitations of one method is effectively

negated by the strengths of the other method (Creswell & Clarke, 2007).

Statement of the problem

There is no existing stre&tod vending model (SFVM) in Cape Town that encompasses

good business practicestivthe sale of nutritious foods which are safe to eat.

3.2 Overall aim
The overall aim of the study is to develop a sustainable SFVM model which enables the
vendor to make a reasonable income by selling healthy and safe SF in the City of Cape Town

andsurrounding areas.

3.2.1 Specific objectives
1. To determine the socidemographic characteristics of vendors operating in Cape
Town and surrounding areas
2. To determine the current business operations of the SF vendors in Cape Town and

surrounding areas.
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3. To determme the types of SF and their nutritional value, sold ap&CTown and
surrounding areas.

4. To determine the hygienic practices of SF vendors in Cape Town and surrounding
areas.

5. To determine the purchasing habits of SF consumers living in Cape Town and
surrownding areas.

6. To determine theknowledge attitudes and practiceKAP) and intentionsof
consumers to purchase healthy and safe street foods in the City of Cape Town and
surrounding areas; and

7. To identify the current regulations and policies governing SF vending.

8. To integrate the data obtained from objectiveS o make recommendations for a
sustainable SFVM.

9. To develop a SFVM.

To achieve the objectives of this researcépeicecological noedelwas used (McLerogt
al., 1988). Furthermore, the FAO guidelines listedable 2.1 were adopted when

developing the SFVM.

3.2.2 Research design

This was study was designed as a cgegional studywhichtook place over a short time,
andwas desriptive in nature inforrimg the development of the SFVM. The advantages of a
crosssectional design is thétis atrelatively lowcost, does not require much time, the
sample is representative of the population of inteegst is useful in public hedlfplanning

(Levin, 2006).
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3.2.3 Research approach
In this study mixed methodology was used as it allowed for the following key principles in
strengtheningesearch as identified by Bryman (2006)a review of mixed methodology

studies:

1. Triangulation to ensure convergence or corroboration.
2. Complementarity: enhances and clarifies findings.
3. Offset: quantitative and qualitative each have their set of strengths and weaknesses,
thus combining the two offset weaknesses and enhances strengths.
4. Completeness: provides a more comprehensive view.
5. Credibility: using mixed methods improves integrity of finding.
6. Context: enables contextual understanding and generalizability of data.
(Bryman, 2006).
The study was conducted in three phases, as theegulent phase built upon and was
informed by the previous phase/s. The first phase comprised a situational analysis of SF
vendors andconsumers. Phadeemployed quantitative methodology. Phasmmprised
gualitative methodologyvhereby key informantgdm the Departments of Environmental
Health and Economic Development were interviewed and participated in focus group
discussions. The third phase entailed three steps and employed interpretative qualitative
methods. Step one entailed integrating the sufinelings with the key informant interviews
and focus group discussions to establish themes to take forward into the next steps in the
development of the SFVM. Step two assessed the relevance of the integrated themes and
evaluated the acceptability andapticability of the various components recognised in the
previous phases of this studyhis would fit into the proposed model by conducting focus

groups discussions withFvendors. The last stepomprised the development of t8EVM.
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During this phasene data from the previous phases were integrated within a sociological

framework to develop the proposed SFVM.

Below foll ows a description of each phaseos

3.3 Phases
3.3.1 Phase 1: The Situation Analysis

3.3.1.1 Phase la

Streetfood Vendor Survey
The objectives of th8F~vendor surveyrepresented below:
Objectives
1. To determine the socidemographic characteristics of vendors operating in Cape Town
and surrounding areas
2. To determine the current Sfusiness operations in Cape Town and surrognaliaas
3. To determine the hygiene practices of SF vendors in Cape Town and surrounding areas.

4. To determine the nutrition knowledge and attitudes of SF vendors

Methods and procedures
A crosssectional study design was used for this phase of the studyyelaeollected using

a surveyguestionnairand wereadministered by trained fieldworkers. The methods applied
sought to explore the characteristics of the vendors and their stalls, their business operation as
well as environmental constraints hinderthg smooth and optimal operation of Bie

business.

Study population
Study area

South Africa has a total population of 51.7 million people (Census 2011). The country is

divided into nine provinces, which are subdivided into 53 districts (47 municipal and 6
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metropolitan districts)Four municipal districts were included in the studynpke namely

Cape Town Metropolitan, Swartland, Breede Valley and Drakenstein municipalities.
Sampling of vendors
A threestepapproach to sampling SF vendors was employed.

Stepl: At the time of our sample selection thag@Town Metropolitanmunicipalty did not
have registration records or documentation of the number of persons selling food or
beverages on the streathose business is not conducted from formal buildings/sites. As
such, meetings with knowledgeable district environmental managersaaiduthorities
were convened to identify the locations ofF&fding activities taking place inapeTown
and its surrounding areas. Data gathered (regarding the areas of.&oausere SF vendors

operate) from these meetings were then identified on a magpaTown.

Step2: A fieldworker trainedn the Geographic Information SysterGIS) used this map to
take photographs with a handheld portable satellite navigation iresttmown as a Garmin
[Montand™ 650, Kansas, USA (www.garmin.com)] to map the exact locations of all SF
vendors. The Garmin is a portable Global Positioning System (GPS) satellite navigation
instrument/device with a builh megapixel autofocus cameratiekes aerial photographs in
the form of detailed topographic maps that cover the finer points of the outdoors. Most
vendors (as far as possible) withiagg@Town and surrounding towns and townships were
captured by this GPS instrument. Numbemdct GFS coordinates identifying the vendor
visibility in the areas of focus were then produdégl¢e 3.1). The total population of

vendors mapped was 1159.

Step3: The GPS coordinates were then used to generate transparent maphgcidsvere
later superimpsed on the map ofgpeTownand surrounding areas (FiguB2, Mchizaet

al., 2014, with sites marked by the blue lines and denoted by blue and red dots and flags).
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The map of @peTown with the total number of mapped vendors was then used to select a
ranrdom sample of vendors per geographic location as shown in B@ur@ichizaet al,

2014). In summary, urban formal and informal areas comprised four geographjc)areas

large city centres, ii) petrban centres, iii) townshipand iv) informal settlments. The total
number of geographic areas included on the map was 16. Fifty vendors selling different types
of food were randomly selected within each of these 16 geographid asgthsparticular

focus on the high populatiestensity areas giving a destl samplesizeof 800 vendors. As a

result of oversamplinghe realized sample was 831 SF vendors. The final sample included
vendors from 40 different townships and central business districts aroynditesport
interchange areas (i.e. train, kaiations, and taxi ranks), ii) community centres, iii) market

areas, and iv) major streets (Figur8, 3/chizaet al, 2014).

Street Food Project - Sampling Framework Information |

ID {Location) | GPS location (1 a bus terminus (1 b Taxi rank Q1 ¢ Train station Q1 d Main road |
0509 53401621 E01839746 0 0 1 0
0510 53401619 E01839758 0 0 1 0
0511 53401627 E01839720 0 0 0 1
0512 53401630 E01839730 0 0 1 0
0513 53401623 E01839746 0 0 1 0
0514 53401627 E01B39743 0 0 1 0
0515 53401625 E01839746 0 0 1 0
0516 53401603 E01839818 0 0 1 0
0517 53401596 E01839823 0 1 0 0
0518 53401601 E01839797 0 0 1 0
0519 53401598 E01839811 0 0 1 0
0520 53401599 E01839805 0 0 1 0
0521 53401600 E01839801 0 0 1 0
0522 53401600 E01839800 0 0 1 0
0523 53401610 E01839797 0 0 1 0
0524 53401607 E01839801 0 0 1 0
0525 53401611 E01839804 0 0 1 0
0526 53401613 E01839806 0 0 1 0
0527 53401619 E01839808 0 0 1 0
0528 53401614 E01839807 0 0 1 0
0529 53401622 E01839808 0 0 1 0

Figure 3.1: Numbered, transparent grids identifying the streetfood vendor

visibility and their locations
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Of note is that theapd response was as a result of the recruitment processes followed in the
research, whereby the advertisement of the project, through pamphlet distrig\poerdix

1) was carried out prior to commencement of the fieldwork. This sampling strategy was

usdul, as it permitted the project team to see the spread of SF vendors across Cape Town and

surroundsand enabled representative sampling.
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Figure 3.3: Vendor Sampling Frame

Data collection
Two types of data collection toolgere usegdt he v end or s,andtheuobservatioon nai r e

schedule/checklisTrained fieldworkersunder the supervision of a trained fieldwork
coordinator and the primary researctwanducted structured interviews with vendors
pertaining toa) vendorn sociedemographic factors, b) vendors regarding their business
operational models, c) food items sold, d) facilities available to them, e) challenges faced, f)
certification, g) nutrition knowledgand g) nutrition attitudes fro@ctober02 to Novembe

30, 2013. All vendors selling foods, including fruit and vegetable vendors qualified to

participate in the study.

In addition to the survey questionnaitiee fieldworkers completed observational checklists

to provide information regarding the business operational models of ve@Gthacklists

compriseda) the food items sold, b) vendords sit
and their site, which included their hygiene and sanitation practices when preparing and

handling foodaccess to water and sanitatiand the cleanliness of the surrounding

environment.
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Instruments

Vendor questionnaire development

The knowledge and attitude section of thendor questionnaire $ibeen developed and
validated for use in the current study as part of an MTech study (Ncube, 2013). The vendor
guestionnaire (Appendi®) was developed as part of a Consumer Science risastedent
project (Ncube, 2013). The quesnaire involved the development of valid and reliable

KAP questionswhich entail content domain selection based on the South African Food

Based Dietary Guidelines (SAFBD@5ibney& Vorster, 2001: S3).

The questionnaire included soaiemographic quésns as well as business operational
guestions, which eredeveloped by the research team. The questionnaire was developed in
English. The contentelated validity of the KAP questions was evaluated by five nutrition
experts. Face validity, on the othemfl, was evaluated using 15 participants with similar
characteristics as those to be interviewed in the current study.

Vendor questionnaire validation

To test for item analysis and reliability of the vendor KAP questions, 70 factory workers were
used ashe lessknowledgeable group, while 66 firgind thirdyear Consumer Science and
Somatology students were used as the rkooevledgeable group. Data were analysed using
the IBM SPSS, 2010 Statistics version ffd,item analysis and reliability testing. iRts
considered for item analysis and validation wereilheorrelation of the items within the
guestionnairgii) easiness/difficulty experienced by the participants to understand the items
andiii) total reliability of the constructs. All items thaadhcorrelation cefficiencies that

were greater than 0.20 and difficulty indices that were between 0.35 and 0.85 (indices
suggesting that the questions were not too easy/difficult) were retained in the final
guestionnaire. The rest were discarded. Ovdtadl questionnaire indicated strong reliability

since they generated Cronbachbés BB values tha

41



The observation schedule/checklist

The hygiene checklist was a previously validated observational checklist uSagéy
PeninsulaUniversity of Technology.

Data analysis

Survey dataData entering was done by two trained data capturers and checked by the
primary investigator for quality control. Dateereentered into Microsoft Access 2010. For
guality assurance, data entry was detdinecked by the primary investigator and corrected
accordingly. The dataevethen exported to Microsoft Excel 2010 by the primary
investigator and cleaned to prepare for analysis. While in Microsoft Excel 2010, some data
(responses) were recoded anaollapsed for more meaningful analysis to develop new

Excel worksheets. These worksheets were then imported to IBM statistics SPSS version 23.

As a firstlevel analysis, univariate analysis or frequencies were run on all variables in the
guestionnaire andbservational checklist. For descriptive purpofegjuencies were tallied
and percentages calculated. At a second level of analyssstabulations were conducted to
establish whether relationships existed or whether certain independent vasiathless age,
gender and radefluenced dependent variabjesich as types of food sold and income for
example Pearsofproduct moment correlation coefficients were used to measure the strength
of linear associations between two variables. In addiopanrended questions were entered
into Microsoft Excel 2010 and exported into Atlas ti version 7.0.83 for coding and analysis
by the primary investigator.

3.2.1.2 Phase 1b

Streetfood consumers

Objectives

1. To determine consumer purchasing practices;
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2. To determine the KAP of consumers to purchase healthy and safefgt@gtin the
City of Cape Town and surrounding areas; and

3. To determine the intentions of these consumers to purchase healthy and safe street
foods.

Methods and procedures
A crosssectionalstudy design was used for this phase of the study, datcwllected using

a surveyguestionnairand administered by trained fieldworkers.

The objectives of the consumer survey are listed below.

Study population

Sampling of consumers

On the basis ahe 2011 Census, the urban population in the Western Cape was 4,088,709.
The minimum sample size to represent this population isbé&®d on the 95% level of
significance, 80% power, 50% defects (which gives the maximum sample size) and 0.05
margin of eror (http://www.wessa.net/rwasp_sample.wagxcounting for a 25% nen

response, the final sample required was 1,047. Consumers were selected from the site where
the selected vendors were drawn. Tirs ten clients who visited the vendor were

approached and requested to participate. If aegyefused to participate the next client was
selected. Unfortunatelypecause of time constraints of the consumers, all available

consumers regardless of vendsed were asked to participate in the study. The final sample

of consumers comprised 1121.

Data collection instrument

Consumer questionnaire development

The consumer questionnaire (Appendix 3) was developed as part of a Consumer Science
masteés student mject (Stimela, 2013). This questionnaire involved the development of

valid and reliable KAP guestionnaio¢ which thecontent domain was based on the
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SAFBDG (Gibney& Vorster, 2001: S3). The questionnaire included sat@onographic

guestions as well aguestions regarding intentions of consumers to purchase safe and healthy
streetfoods. The questionnaire wasodeveloped in Englisandcontentrelated validity of

the KAP questions evaluated by five nutrition experts. Face validity, on the othemtzend,
evaluated using 15 participants with similar characterighitisose interviewed in the current
study.

Consumer questionnaire validation

To test for item analysis and reliability of the consumePestions, 74 factory workers

were used as a lesatrntion-knowledgeable group and 56 firsind thirdyear Consumer

Science and Somatology students were used as akmavdedgeable nutrition groupata

were analysed using the IBM SPSS, 2010 Statistics versidori&em analysis and

reliability testng. Points considered for item analysis and validation were)tberrelation

of the items within the questionnajig easiness/difficulty experienced by the participants to
understand the itemandiii) total reliability of the constructs. All itenteat had correlation
co-efficiencies that were greater than 0.20 and difficulty indices that were between 0.35 and
0.85 (indices suggesting that the questions were not too easy/difficult) were retained in the
final questionnaire. The rest were discardeder@ll, the questionnaire indicated strong
reliability since they generated Cronbachos
Data collection methods

Trained fieldworkers under the supervision of a trained fieldwork coordinator and the

primary researcheronducted structured interviews with consumers on a) stemeographic
factors; b) purchasing habits; ¢) consumption preferences; d) and nutrition knowledge using a

validated questionnairéll consumers of SF qualified to participate in the study.

Data analysis
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Data entering was done by two trained data capturers and was checked by the primary
investigator to ensure quality control. Data was entered into Microsoft Access 2010. For
guality assurance, data entry was dotdilecked by the primary investigatand corrected
accordingly. The data was then exported to Microsoft Excel 2010 by the primary investigator
and cleaned to prepare for analysis. While in Microsoft Excel 2010, some data (responses)
were recoded, and or collapsed for more meaningful asdtyslevelop new Excel

worksheets. These worksheets were then imported to IBM statistics SPSS version 23.

As a first level of analysis, univariate analysis or frequencies were run on all variables in the
guestionnaire. For descriptive purpgdesquences were tallied and percentages calculated.

At a second level of analysis cross tabulations using the Chi square test and Pearson were
conducted to establish whether relationships existed or whether certain independent variables
influenced dependent varials. Pearsoproduct moment correlation coefficients were used

to measure the strength of linear associations between two variables since the data was

normally distributed.

3.3.2Phase2: Streetf ood vending in Cape Town: The gov:«
perspecive

3.2.2.1 Phase 2a

Semistructured interviews and focus group discussions with Environmental Health
Officials and Economic Development Officials from the City of Cape Town

In the local government, City of Cape Toytine two departments that deal ditgatith SF

vendors were identified as the Departments of Environmental Health and Economic

Development.

Objectives

1. To determine the existing strefetod vending regulations and/or policies in the City of
Cape Town and surrounding areas; and

2. To gain insight into th&Fvending operations from a regulatory perspective.
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Methodology
A qualitative research approach was chosasthis allows the researcher to use an

interpretive, naturalistic approach to the area of research. Qualitative reseatatlg

phenomena in their natural settings, endeavouring to make sense of, or understand meanings
that people attacto thesgDenzin & Lincoln, 1994 in Jones, 1995). The premise of

gualitative research stems from accepting that there are various wag&iafj sense of the

world, and is accordingly interested in uncovering meanings as held byuhdegesearch

and by understanding their world view instea

In this phase, qualitative methodology was used to steledt and explore the perceptions

and opinions of key role players in t8&-vending business. The information derived from
data collection assisted the researcher in developing a clear understanding of the key
elements antheirrelevance to th&Fvendirg operation to develop a suitable migdtvel

SFVM that would prove to be sustainable over time.

Study population

In social sciencesmon-probability sampling often has to be relied upon. According to Babbie
and Mouton (2001: 288) sampling in studies where qualitative methods areisssdally
purposeful and directed at certain inclusive criteria. Once the study populatioedma
determinedthe sample size is oftescertainedby practical factorssuch as how mirctime

or money is available.

Brink, (1999) statd that the study population should consist of complete groups, persons or
entities that are of significance to the research. Since the main focus of this research study
was to develop a sustainal3&VM, key informant interviews and focus groups were
conducted with managers from the Departments of Environmental Health as well as
Economic Development of the City of Cape Town (provincial government

officers/managers).
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Data collection
Data collection took placfrom November 2014 to February 2015. The methods employed

included semstructured individual interviews and focus group discussions. Document
review was employed as an additional method of data collection-S$erofured interviews
and focus group disissions with Environmental Health and Economic Development officers

took place at the South African Medical Research Council campus in Parow.

All interviews and focus groups were conducted in English by the reseastioeis fluent in

English, as this as the language medium most suited to groups of mixed languages.

Interviews and focus groups were conducted-tadace and audiwecorded using an

Olympus Digital Recordeinterviews and focus group discussions allowed for open

discussions, thus allomg respondents to convey their own perspectives (Bles & Higson

Smith, 2000). Two individual interviews and two focus group discussions were conducted

with Environmental Health and Economic Development officers.

Individual, semi -structured interviews

An individual interview according to Babbie and Moutén2 0 0 1 : 289) neéediffer:
other types of interviews in that it is an open interview which allows the object of study to

speak for him/herself rather than to provide the respondent with a battewy of o

predetermined hypothedisa s ed questi onso. Although the in
researcher, the researcher attempts to draw
coverage rather than leading the participant through a range of organized qué&kgons

researcher usq@rompts and probes to explore the initial responses fuither.

administration of the interview is of such a nature that researchers often keenly pursue

unanticipated issues that arise (Chopra & Coveney, 2008).

Individual interviews were conducted with Environmental Health and Economic

Development managers. A sestructured interview schedule (Appendix was used as a
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guide to steer the interview. Questions askedtained specifically to regulations, bylaws

and policies that related &Fvending; certification; requirements in terms of business and
hygiene; and support available to vendors. The interview schedule was checked by senior
members of the project team and revised before data collection commBottekey

informants spoke freely and openly allowing for rich information.

Focus group discussions

Focus group discussions create an environment in which individuals can explore and
determine meaning together rather than on their own. Focus group dissysivide

information that a researcher would otherwise not be able to gain in an individual interview.
Thesediscussions are opeanded and frequently look for fresh lines of inquiry linked to a
central issue. People with different opinions are giverofiportunity to discuss opinions and
listen to others, and in this way shape and reshape their opinions. Furthermore, focus group
discussions allow the researcher to acquire direct evidence showing similarities and/or
differences in the focus group partip ant s6 opi ni ons and experien:
these conclusions after data analyses (Babbie & Mouton, 2001). The development of the
focus group schedule followed the same process as the development of tkesetared

interview schedule memtmed above.

Two focus group discussions were held with officers from the Departments of Environmental
Health (n=10) and Economic Development (n=12). The ideal situation would have been to
have four groups of sito eight people instead tietwo largergroups. Unfortunatelytheir
schedules did not allow for thie happenWhen groups are too hig tendency for the group

to section exists. Some participants are unable to raise their opinion as there is not sufficient
pause in the conversation for thdiwidual to talk (Kruger & Casey, 2009). Fortunatehe
participants in these groups were familiar with each other and gave each other sufficient

opportunity to talk.
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Data analysis

The process of data analysis according to Marshall and Rossman (1®@5piegression of
bringing order, structure and meaning to the gathered data. Individual interviews and focus
groups were transcribed, after which a summary of each interview and focus group was
written. This process was followed for the interviews ayali$ group discussions of

Environmental Health and Economic Development officers.

The researcher familiarised herself with the data by reading each transcript several times and
then used the Computéided Qualitative Data Analysis Software (CAQDAS) pagka

Atlas ti 7.5.7 to assist in managing data.
data, and more sophisticated analysis using algorithms to identifgorowring codes in a

range of logically overlapping or nesting possibilities, annotatairihe text, or the creation

or amal gamation of codeso (Pope, Ziebland &
loaded onto Atlas ti 7.5.7 as four primary documents. The researcher then commenced the
coding process by reviewing the transcripts dilwtating codes and giving them a concise

label (open coding) (Babbie & Mouton, 2001). After consultation with supervisors, the

researcher then began reviewing all codes and began to merge and delete codes, this was

done a few times. The researcher thegabegrouping quotes under predetermined themes

with summarising sentences, thus placing them into categories. Codes and their connected
guotations were retrieved in an effort to explore patterns or tendencies.

Triangulation

Triangulation refers to colleicig data in as many different methods possible as well as from
various data sources (Terre Blanche & Kelly, 1999). Data convergence or triangulation is a
technique of crossalidation when two or more methods are used and produce comparable

data (Jick, 199). Jick (1979) further stadehat triangulation can be further employedrtha

just checking reliability or crosgalidating, butin facbypr ovi di ng a mor e Acor
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holisticcand contextual portrayal 6 of the phenome]

complete contextual portrayal in the current stuldyg researcher employed method
triangulation as well as source triangulation. The researcher used individual interviews and
focus group discussions with participants with different roles in the SF apetati

understand the various anomalies at play. The overall study was planned as-methed
research study to access a broader as well asdepth understanding of the various aspects
involved in theSFoperation in Cape Town.

Rigour

The researcharonducted all interviews in English, as participants all spoke various
languages but were fluent in English. Being able to speak English fluently was the only
eligibility criteria. Some researchetsoweverargue that it is not possible to translate data
into another language without losing depth/meaning (Smith, Chen & Liu, 2008; Regmi,
Naidoo & Pilington, 2010). Time and resources also prevented the interview schedules from

being translated and battanslated to ensure validity.

The researcher condudtall the interviews and focus group discussionshatttiebriefng
sessionsvith members of the project team after each interview and focus group discussion. A
summary of each interview and focus group discussion was written and préeehtd

project eam. The use of CAQDAS improved the rigour by facilitating data capturing, data
organisation and data retrieval (Pope, Ziebland & Mays, 2000).

Credibility

Credibility refers to the degree to which research findings are convincing and believable
(Durrheim &Wassenaar, 1999). As a method to ensure credjtihigyresearcher described

and discussed the setting, the participants, and themes of the study in rich detail (Creswell &

Miller, 2000). According to Creswell and Miller (2000), a thick description alosadesto
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construct realism, giving them the sense that they could or have experienced the events

described in the study.

Dependability

ADependability refers to the degree to which
occurred astheresearche says it dido (Durrheim & Wassena
focus group discussions were transcribed verbatim so that no information was lost. The
transcriptions were randomly checked by the researcher by listening to some of the

recordings and compag theseto the transcripts. The supervisors also checked the codes,

themes and categories for consensus.

Reflexivity

Reflexivity is an action a researcher takes to critically engage in-eeflelftion of how their

own Asoci al backgd opuonsdi, t iacsmsiumgp td aom si, mpaganct o n
(Finlay & Gough, 2003 in Ritchie, Amos and Martin, 2009: 3). Reflexivity was employed as

a means to continuously take heed of the res
researcher participated anweekly project team meeting and used this space to reflect and

debrief with team members.

3.22.2 Phase 2b

Document review

Objective

1. To identify the existing regulations and policies on stfeetl vending

Document review was employed asaatditional method of data collection. Documents were
accessed through official government websites, natigraaldthe City of Cape Town \&s
searched specifically. Documents from websites pertaining to-srding business

guidelines were also searched
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3.3.3 Phase 3: Street-food vending business model development
This phase was conducted in three st8psp 1, was the data integration of pinevious
phases. Step 2, comprised a participasmtyjon research (PARpmponent to check with SF
as to theelevance, acceptabilitgand practicability of the identified themes and resulted
components from step 1. Step 3 comprised the development of the proposed SFVM using the
findings of the two previous steps.
Objective
1. To integrate the data obtained fromjesftives 15 to make recommendations for a
sustainable SFVM.
2. To assess$he relevance, acceptability and practicability of the identified themes and
resulting components

3. To develop a SFVM.

Methodology
A socioecological framework was applied in this phase to understand, interpret and apply

results of the previous chapters to inform VM development.

Research approach

Mixed methodology was applied in this study to take advantage of the strentjtas in
guantitative and qualitative approaches and thus migitnéslimitations that each approach
pose individually (Creswell & Clarke, 2007). Mixed methodology also allows for a more
comprehensive picture of the phenomena under investigation (Brymar), P8F5Ewas used
in this phase to gain input and reach consensus with SF regarding the components in

developing the proposed SFVM.

Step 1. Data integration
In this studytwo surveys were conducted to obtain a general understandingSf-the

vending opergons from the perspectives of tB&vendor as well as theFconsumer.
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Qualitative methodology was used to understand and explore the perceptions and opinions of
key role players in thBFvending business, and identify the policies and regulations that
govern SF vending. The information derived from the mixed data collection methods assisted
the researcher in developing a clear understanding of the key elements or themes (as it would
be referred to in the rest of the thesis) and its relevance &Ftending operation to

develop a suitable multevel SFVM that would prove to be sustainable over time (figude 3.

Table 5.1(Chapter 5).

Quantitative data
collection and

analysis
Data Model

integration development

Qualitative data
collection and

EREWSS

Figure 3.4: Mixed method data integration

Step 2: Relevance, acceptability and practicability of the identified themes and

resulting components

Methodology

Participatory action research recognisedii@ortance of involving those who are intended

to be the beneficiaries of the research; with specific reference to the working classes, the
labourers, the exploitednd the poor in a breakdown of their reality (Reason & Rowan, 1982

in Babbie& Mouton, 2001) PAR also aims to address the practical concerns of people in a
problematic situation as well as the larger goals of social science, with impetus on both rigour
and relevance (Bhana, 2002). A profound sense of ownership, which a PARcapproa

enables, would promote the sustainability of the proposed SFVM.
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Study population
The study population should consist of complete groups, persons or entities that are of

significance to the research (Brink, 1999). As the main focus of this part iefsisarch study

was to assess the proposfeVM, focus groups were conducted wikvendors to evaluate

the acceptability and practicalities of the proposed model.

Data collection

Data collection took place from Septembéito November 172015. Three fous group
discussions took place at the Human Sciences Research Council in Cape Town and one took
place at a community centre in Mfuleni. Focus groups consisted®gbarticipants, with a

total of 28, 20 females and eight males. All focus groups wereuctedlin English by the
researchemwho is fluent in English, as this was the language medium most suited to groups
of mixed languages. A Xhosa-tacilitator was available when any translations were

required for better expression by the participants. $§gcaups were conducted fateface

and audierecorded. Interviews and focus group discussions allowed for open discussions,
thus allowing respondents to convey their own perspectives (Bles & H&with, 2000).

The vendors also completed a short sa@aographic questionnaire.

Focus group discussions

A semistructured focus group schedule (Apperg)ixwas used as a guide to steer the
discussion. The interview schedule was checked by senior members of the project team and
revised before data collecticommenced. Questions were specifically geared to assess
various components identified in the previous stepbusiness, food and nutrition, hygiene

as well as the propos&Fvending cart.

The researcher experienced some difficulty with the orgammsaf the focus group
discussions with vendors. Vendors were often reluctant to leave their little businesses for an

hour and a half, and thus focus groups had
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Group dynamics are an important aspect of thethiod (Coreil, 1995). Each focus group
discussion had a dominant participant and often other participants relied on them to bring
their experiences across. The researcher tried to counter this by always asking the other

participants their opinigrwho often would simply agree with whaiadbeensaidalready.

The participants were all given printed copies of the suggested guidelines/booklets to review.
A power point preseation of the various pointsasdisplayed for easy reference as the

variousthemes andomponerg were discussed.

Table 3.1 Format of focus group discussions

Vendors Focus Group Format

1. Power Point Presentationi Themes A power point presentation of the main
findings and integrated themes were
presented and discussed with the vendor:
Vendors were reluctant to break up into
groups and felt it would be better to remai
in the big group for discussion and

deliberation.
2. Power Point Presentationi Various  Various themes and their relating
components andelements components were displayed on a power

point presentation for easy reference as tl
various guidelines were discussed. The
participants were all given printed cepiof
the themes and components as a visual a
to review and discuss.

3. Comments/critiques/concerns Vendors were asked to discuss their
opinions and concerns about the resulting
components and guidelines. Business,
Food/Nutrition, Hygiengand theProposed
Vending Cart

Data analysis

The process of data analysis according to Marshall and Rossman (1995) is the progression of
bringing order, structure and meaning to the gathered Allatenughthe four vendor focus
group discussions were noanscribedtheresearchelistened tahema number of times

before coding commenced. A pidetermined coding list was used to categorise information
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into acceptability, practicability, perceived challenges and suggested changes to the proposed

SFVM.

The researcher familiarised herself with the data by listening to each recording and then used
the ComputeAided Qualitative Data Analysis Software (CAQDAS) package Atlas ti 7.5.7

to assist i n managing data. Thidtaawéliasvar e al
more sophisticated analysis using algorithms (Pope, Ziebland & Mays, 2000). The four
recordings were loaded onto Atlas ti 7.5.7 as four audio files. The researcher then
commenced the coding process by listening to the audio files aodtailp sound bites to
pre-determined codes decided upon together with supervisors and senior project consultants.
The researcher then began grouping sound bites, transcribed relevant quotes under
predetermined themes with summarising sentences, thusgtheim into categories.
Dependability

All the steps to ensure trustworthiness of data as described above under the subject headings

rigour, triangulation, credibility and reflexivity was followed in this phase of the study.

Step 3: Model development

A model can be interpretex$ a descriptive strategy that has a broad conceptual framework
(Cohen & Manion, 1994). Models are characterized by the use of analogies to give a visual
illustration. Their aim being to simplify phenomenon as a tool for exptananhd

conceptualization (Mark, 1999).

Salliset al, (2008) explaiedthat ecological models of health behaviour give emphasis to the
environmental and policy context of behaviour, though it does include social and
psychological issues. An ecological deb strongly takes into account each level of influence,
thus guiding the development of more comprehensive interventions. The most relevant

potential influences should be considered at each leveseBissist researchers/intervention
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planners in apprediag how people interact with their various environments. In, ting
understanding can be used to develop effective #muél methodologies to better health

practices (Salligt al, 2008). Salliet al, (2008) proposes that environments and poliocges

shaped to enable people to make healthful choices and then to encourage and educate people

about the available choices to their benefit.

The socieecological model represents a comprehensive approach to designing,
implementingand evaluating interveioins which target multiple influences on behaviour

(Elder, 2007).

The premise of an ecological model/perspective supposes that individual behaviour should be
considered as being affected by various levels of influence, including individual and
environmenthdeterminants (McLerogt al, 1988:355). The five levels of influence

particular to health behaviour include intrapersonal factors, interpersonal propessasy

groups, institutional factors, and community factors as well as public policy (Bronfemiye

1977).

From the findings of the Chapters#theintegration of data in Step 1 and the confirmatory
PAR in Step 2, the components of the proposed model can be clearly divided into feur area
i.e. a business component, a food and nutrition component, a hygiene comaodent

vending cart. These four areasturn, impact on various areas of the seeilogical

framework i.e. intrapersonal/individual, interpersonal, the physical envirotlc@nmunity

as well as the policy environment.

3.4 Ethical considerations
This research received et hical approval fron
Committee (Research Project: Street food: The development of a street food vending model

which offers healthy foods for sale [as Jillian Hill's PhD dissertation] Registration no:
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14/4/17). Ethical approval for the larger study to intervene with sioeetvendors and
consumers was previously obtained from the Human Sciences Research Coaotoab(Pr
No REC13/20/02/13). In addition, permission to intervene with stoeet vendors was

obtained from the City of Cape Town (ID No. 10341).

All participants were notified that participation was on a voluntary basis, with the
understanding that theyuald withdraw from the study at any time without any
consequences. Informed consent was obtained from every participant. They were provided
with an information sheet with a detailed explanation of what the study was about and what
was expected of them prito the interview/focus group. Anonymity was assured in that the
participantsd® names were not used in any

the study investigators.
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Chapter 4

Understanding the street -food vending business in Cape
Town and surrounding areas

4.1 Introduction

In Chapter 2, the literature indicates that stfeetl vending as an informal business is
becoming increasingly popular in developing countrssis the case in South Africa. At the
epicentre of this businessdi¢he vendor (definition provided previously), who is the driver of
the business. To understand and improve the dtvedtvending business as a whole, it is
important to understand the vendors, their vending operations, and the environment in which

thisinformal business operates.

Chapter 4, therefore, presents Phase ldl{e&/endor Survey) which is a situational analysis
of theSFbusiness in Cape Town and surrounding areas. In summary, this chapter attempts to

describe the vending business andf#fators affecting the nature of this business.

Background
In South Africa until recently, there has been a paucity of data regardin@fending
business operation, despite Matle¢@l (1996) highlighting the growth of this business since

1996,employng up to 25% of the South African workforce.

As a predominant and distinctive part of a large informal settteiSFvending business is
generally small in size (StreetNet International, 2012); requires no formal educationdiSteyn
al., 2013);ard can be operated by any gender or age group (Mwedtradi, 2001; Majungaet

al., 2011). Thusunemployed individuals, often women, find street ven@disgn easy means

to earn money with little monetary investment necessary ($tegh) 2013).

59



Furthemore, it should be recognized that ®iebusiness plays an important seeiconomic

role by servingas a source of income to many poor people who would otherwise not find
employment (i.e. the uneducated, unskilled older people and women (Martins, 2005). W
(2009) has shown that in South Afriegomen and older people (380 years) are dominating

this industry (90.5% and 63%, respectively) when compared to the younger age gi@@dp (21
yearolds, 27%).Sincestreet foodsreconvenient, cheap, and easdlgcessibletheyserve as

a basic source of nutrition for those who have financial and time constraints as well as those

who lack resources to cook their own food (Dawson & Canet, 1991; Steyr?013).

Because of its informal nature, SF vending becoan&smidable task to regulate and keep
track of all the vendors in this business sector, since many of them are mobile (i.e. move from

one site to another).

Despite its importance, this business is viewed as challenging by tnedeurced
environmental and health managessice most of the food sold is exposed to bacterial

contamination and may promote the developmei@D.

Against this backgroundhe current resealn aimed to explore the characteristics of vendors
and their stalls, the food items they sell, their business operatidbusiness constraints and
opportunities they experience in Cape Town and surrounding areas. This will enable the
investigators of th current research to either adapt an existing model or develop aSkable

that will address the challenges of unemployment in the country along with ipgphietter

nutrition for South Africans. Therefgrthe specific objectives addressed in thisptbaare:

1. To determine the socidemographic characteristics of vendors operating in Cape Town
and surrounding areas

2. To determine the current SF business operations in Cape Town and surrounding areas
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3. To determine the environmeniafluencesthe vendorsexperienceoperating in Cape
Town and surrounding areas

4. To determine the nutrition knowledge and attitudes of vendors operating in Cape Town
and surrounding areas

5. To determine the hygiene practices of SF vendors in Cape Town and surrounding areas.

This information will help in the development of a SFVM aimed at selling healthy and safe
streetfood. This model is expected to provide vendors with a sustainable income and improve

the quality of street foods by promoting healthier ones.

4.2 Methods and proc edures

A crosssectional survey was undertaken within the time frame Octob&ry Ravember30,
2013. The survey sought to explore ttearacteristics of the vendors, their statlasiness
operation,andtheir nutrition knowledge and attitudesag with environmental constraints

hindering the smooth and optimal operation of$ifrdusiness.

4.2.1 Study population

Detailed information regarding the sampling framework can be obtained from the research
published byMchizaet al (2014) (Chapter 3). lsummary, the current sample includes 831
SF vendors from 40 different townships and central business districts locajadtan

formal (i.e. towns, cities and townships), and ii) urban informal (shacks) areas (figure 4.1).
These vendors operated arouidransport interchange areas (i.e. train, bus stations, and taxi

ranks), ii) community centres, iii) market areas, and iv) major streets (Adi)re
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\

|
Urban Informal

Figure 4.1. Vendor sampling frame

The good response was as a result of the recruitment proocglfsesd in the research,
whereby, the advertisement of the project through pamphlet distribution (see Appendix

was carried out prior to commencement of the fieldwork.

4.2.2 Data collection

Trained fieldworkersunder the supervision of a trained fielolk coordinator and the

primary researcheconducted structured interviews with venddnserviews pertaiadto, a)
vendors on socidemographic factors, b) vendors regarding their business operational
models, c) food items sold, d) facilities available to them, e) challenges faced, f) certification,

g) nutrition knowledge and g) nutrition attitudes from Octdlizto November30, 2013.

In addition to the survey questionnaitiee fieldworkers completed observational checklists

to provide information regarding the business operational models of vefitiese wereg)

the food items s ol datandg) the hygenewstatnsdfovendoss aredi t e/ st
their site which included their hygiene and sanitation practices when preparing and handling

food, access to water and sanitatiamnd the cleanliness of the surrounding environment.

4.2.3 Data analysis

Dataentering was done by two trained data capturers and checked by the primary investigator
for quality control. Data wreentered into Microsoft Access 2010. For quality assurance, data
entry was doublehecked by the primary investigator and corrected actglsd The data
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werethen exported to Microsoft Excel 2010 by the primary investigator and cleaned to
prepare for analysis. In Microsoft Excel 2010, some data (responses) were recofied, and
collapsed for more meaningful analysis to develop new Excelshests. These worksheets

were then imported to IBM statistics SPSS version 23.

As a first level analysis, univariate analysis or frequencies were run on all variables in the
guestionnaire and observational checklist. For descriptive purposes frequesradalied

and percentages calculated. At a second level of analyssgGared tests were conducted to
establish whether differences existed between different variables. In adolterended

guestions were entered into Microsoft Excel 2010 and eaghanto Atlas ti version 7.0.83

for coding and analysis by the primary investigator. In this regard, most popular themes were

extracted and tallied to see those that were more likely to occur.

Data in the current manuscript is presented as numbers ar@hi{agres withalues used to

show significant differences between variables.

4.3 Results

4.3.1 Socio-demographic information

A total of 831 SF vendors were interviewed in the SF vendor survey (Table 4.1). There were
more females (n=440, 52.9%) than nsale=389, 46.8) vendors in the sample. Most vendors
were South African (82.1%), black Africans (63.1%), single (4%l married (43%).
Moreover,mostvendors were between agesattil44 years (64.3%) and had matric or less
education94.8%). Very few hd a post matric qualification; with only 2.2% and 1.2%

vendors having a diploma or a degree, respectively. Finally, 1.4% vendors in our sample had

no form of schooling.
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Table 4.1:Socicdemographic profile of streetfood vendors in Cape Town and
surrounding areas 2013

Characteristics Number §) Percentage (%)
Sex
Males 389 46.8
Females 440 52.9
Age group years)
<18 years 5 0.6
18¢24 65 7.8
25¢34 251 30.2
35¢44 283 34.1
45¢54 150 18.1
55¢64 59 7.1
65¢74 17 2.0
XxTp &SI Na 1 0.1
Nationality
South African 682 82.1
Other 149 17.9
Race
Black African 524 63.1
Coloured 151 18.2
Indian/Asian 1 0.1
White 5 0.6
Other 150 18.1
Marital status
Single 374 45.0
Married 364 43.8
Living with partner 24 2.9
Separated 16 1.9
Divorced 21 25
Widowed 32 3.9
Highest level of education
Primary school 193 23.2
Some high school 423 50.9
Matric 172 20.7
Diploma 18 2.2
Degree 10 1.2
No schooling 12 1.4
Total 831 100.0

4.3.2 Vendor operational information:

Vendors werenterviewed in 40 locations in and around Cape Town (Table 4.2). The most
vendors were interviewed around the central business digiBi)(areas (i.e. Bellville

[17.9%] and Cape Town [10.7%]) and popular townships (i.e. Nyanga terminus [7.6%],
Wynberg [7.2%], Gugulethu [7.0%], and Mfuleni [4.8%)]). These areas were a goodfmix o
urbanformal, urbarinformal and township areas. Most of these vendors were found around

the transport intechange areas (i.e. train, taxi and bus stations).
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Table 4.2 Vendor locations

Location n (%)

CPT 89 (10.7)
Gugulethu 58 (7.0)
Mfuleni 40 (4.8)
Bellville 149 (17.9)
Mutual/Pinelands 15 (1.8)
Esplanade 13 (1.6)
Tygerberg 3(0.4)
Ysterplaat 3(0.49)
Parow 31(3.7)
Maitland 13 (1.6)
Koeberg 5(0.6)
Salt River 9(1.1)
Bonteheuwel 20 (2.4)
Langa station 9(1.1)
Wynberg 60 (7.2)
Kuils River 8 (1.0)
Claremont 9(1.1)
Mowbray 12 (1.4)
Rylands/Gatesville 20 (2.4)
Bishop Lavis 0.6 (5)
Mitchells Plain Towstcentre 37 (4.5)
Langa taxi rank 14 (1.7)
Khayelitshanall 24 (2.9)
Site B Khayelitsha 21(2.5)
SiteC Khayelitsha 24 (2.9)
Nyanga terminus 63 (7.6)
Philippi 16 (1.9)
Elsies River 2(0.2)
Worcester 13 (1.6)
Dunoon 3(0.9)
SomerseiWest/Strand 7 (0.8)
Mbekweni 1(0.1)
Sea Point 1(0.1)
Caledon 2(0.2)
Grabouw 3(0.4)
Ravensmead 3(0.4)
Malmesbury 4 (0.5)
Atlantis 13 (1.6)
Kraaifontein 9(1.1)
Total 831 (100.0)

Total time worked
Most vendors workedix i seven days week (8%) (Table 4.3). With most vendors

operatingabout8i 12 hours a day with some vendors working more than 12 hours a day
(23.2%). There were significant differendps<0.001)between total days worked and race

but this did not have an effect on actual income when further analysis was done. In summary
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totaltime worked had no effect on the amount of income earned, irrespective of socio

economic factors (#sedata not shown in Tables).
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Table 4.3: Total time spent working by streeffood vendors (n=831)

Operational Characteristics

Total days worked

Total hours worked on a week

Total hours worked on a Saturday

Total hours worked on a Sunday

Sociocdemography day
Total 15 67 <8 >8 Sg&srggy <8 >8 Cé‘zfrf dda?/” <8 >8
N N (%) N (%) N (%) N (%) N (%) N (%) N (%) N (%) N (%) N (%)
NaStlngtar:I%rican 682 104 (15.2%) 578 (84.8%) 77 (11.3%) 603 (88.4%) 53 (7.8%) 127 (18.6%) 472 (69.2%) 235 (42.8%) 106 (19.3%) 208 (37.9%)
Non-South African 149 21 (14.1%) 128 (85.9%) 6 (4%) 142 (95.3%) 22 (14.8%) 19 (12.8%) 108 (72.5%) 95(67.9%) 16 (11.4%) 29 (20.7%)
Race
Black 524 76 (14.5%) 448 (85.59%) 61 (11.6%) 462 (88.1%) 38 (7.3%) 92 (17.6%) 368 (70.2%) 174 (40.7%) 59 (13.8%) 195 (45.5%)
Coloured 151 26 (17.2%) 125 (82.8%) 15 (9.9%) 135 (89.4%) 14 (9.3%) 32 (21.2%) 102 (67.5%) 57 (49.1%) 46 (39.7%) 13 (11.2%)
Indian/Asian 1 0 (0%) 1 (100%) 0 (0%) 1 (100%) 0 (0%) 0 (0%) 1 (100%) 0 (0%) 1 (100%) 0 (0%)
White 5 2 (40%) 3 (60%) 1 (20%) 4 (80%) 1 (20%) 3 (60%) 0 (0%) 3 (100%) 0 (0%) 0 (0%)
glfrrl‘f;’n Non South 150 21 (14%) 129 (86%) 6 (4%) 143 (95.3%) 22 (14.7%) 19 (12.7%) 109 (72.6%) 96 (68.1%) 16 (11.3%) 29 (20.6%)
Gender
Male 389 52 (13.4%) 337 (86.6%) 24 (6.2%) 364 (93.6%) 36 (9.3%) 61 (15.7%) 284 (73% 168 (50.8%) 61 (18.4%) 102 (30.9%)
Female 440 73 (16.5%) 367 (83.4%) 59 (13.4%) 379 (86.1%) 39 (8.9%) 85 (19.3%) 294 (66.8%) 160 (44.9%) 61 (17.1%) 135 (38%)
Age group (years)
<18 years 5 0 (0%) 5 (100%) 1 (20%) 4 (80%) 0 (0%) 1 (20%) 4 (80%) 3 (60%) 1 (20%) 1 (20%)
18 24 65 14 (21.5%) 51 (78.4%) 7 (10.8%) 58 (89.2%) 10 (15.4%) 4 (6.2%) 49 (75.4%) 29 (49.2%) 13 (22%) 17 (28.8%)
2534 251 36 (14.4%) 215 (85.6%) 22 (8.8%) 228 (90.8%) 27 (10.8%) 44 (17.5%) 174 (69.4%) 118 (53.2%) 31 (14%) 73 (32.9%)
3544 283 38 (13.6%) 245(78.3%) 28 (9.9%) 254 (89.7%) 21 (7.4%) 57 (20.1%) 193 (68.2%) 108 (46.2%) 43 (18.4%) 83 (35.5%
45 54 150 23 (15.3%) 127 (84.7%) 12 (8%) 137 (91.4%) 12 (8%) 23 (15.3%) 109 (72.7%) 53 (45.7%) 19 (16.4%) 44 (37.9%)
55 64 59 9 (15.3%) 50 (84.8%) 9 (15.3%) 50 (84.8%) 5 (8.5%) 14 (23.7%) 39 (66.1%) 17 (39.5%) 12 (27.9%) 14 (32.5%)
65 74 17 5 (29.5%) 12 (70.6%) 3 (17.6%) 14 (82.3%) 0 (0%) 2 (11.8%) 12 (70.6%) 2 (20%) 3 (30%) 5 (50%)
O75 years 1 0 (0%) 1 (100%) 1 (100%) 0 (0%) 0 (0%) 1 (100%) 0 (0%) 1 (100%) 0 (0%) 0 (0%)
Marital Status
Single 374 60 (16%) 314 (83.9%) 34 (9.1%) 338 (90.3%) 36 (9.6%) 63 (16.8%) 261 (69.8%) 164 (51.3%) 48 (15%) 108 (33.8%)
Married 364 52 (14.3%) 312 (85.8%) 40 (11%) 323 (88.7%) 31 (8.5%) 65 (17.9%) 257 (70.6) 134(45%) 63 (21.1%) 101 (33.9%)
Living with partner 24 4 (16.7%) 20 (52.9%) 3 (12.5%) 21 (87.5% 8 (8.3%) 7 (29.2%) 14 (58.4%) 13 (65%) 3 (15%) 4 (20%)
Separated 16 4 (25.1%) 12 (75.1%) 1 (6.3%) 15 (93.8%) 2 (12.5%) 4 (25%) 9 (56.3%) 6 (54.5%) 1 (9.1%) 4(36.4%)
Divorced 21 1 (4.8%) 20 (95.2%) 2 (9.5%) 19 (90.5%) 1 (4.8%) 5 (23.8%) 15 (71.4%) 6 (31.6%) 5 (26.3%) 8 (42.1%)
Widowed 32 4 (12.5%) 28 (87.5%) 3 (9.4%) 29 (90.6%) 3 (9.4%) 2 (6.3%) 24 (75%) 7 (33.3%) 2 (9.5%) 12 (57.1%)
Education
Primary school 193 32 (16.6%) 161 (83.4%) 19 (9.8%) 173 (89.6%) 20 (10.4%) 37 (19.2%) 129 (66.9%) 83 (51.2%) 23 (14.2%) 56 (34.6%)
Some high school 423 58 (13.6%) 365 (86.3%) 46 (10.9%) 376 (88.8%) 31 (7.3%) 66 (15.6%) 310 (73.2%) 166 (48.8%) 68 (20%) 106(31.29%)
Matric 172 25 (14.6%) 147 (85.5%) 15 (8.7%) 156 (90.7%) 14 (8.1%) 36 (20.9%) 117 (68.1%) 57 (38.8%) 25 (17%) 65 (44.2%)
Diploma 18 6 (33.4%) 12 (66.7%) 2 (11.1%) 16 (88.9%) 5 (27.8%) 3 (16.7%) 8 (44.4%) 11 (64.7%) 1 (5.9%) 5 (29.4%)
Degree 10 2 (20%) 8 (80%) 0 (0%) 10 (100%) 2 (20%) 2 (20%) 6 (60%) 6 (66.7%) 3 (33.3%) 0 (0%)
No schooling 12 2 (16.7%) 10 (83.3%) 1 (8.3%) 11 (91.5%) 3 (25%) 2 (16.7%) 7 (58.4%) 5 (45.5%) 1 (9.1%) 5 (45.5%)
"p <0.001 [Pearson ChBquare]
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Most vendors were th&oleowner (80.5%) of their stall, with 46 vendors bejoigt owners

and 113 not being owners (Table 4.4). More female vendors (82.7%) were the owners of their
stall compared to 78.1% males. The likelihood ratio (Pearsois@lmre) indicates only a
moderate relationship between gender and ownership. Most venfigi%j@perated alone,

19.5% vendors reported having one employee, 8.1% reported having two employees and
5.1% vendors reported having more than two employees. Ninety per cent of vendors reported

making their own stock decisions.

Therewere significanas®ciationsbetween nationality and ownership, nationality and

number of employees, and nationality and certification, respectively, all witrakue of

<0.0001. More South African vendors (84.3%) were the owners of their stalls in comparison
to foreign naéionals (70.5%). Similarly, more South Africans (69.7%) reported not having any
employees compared to foreign nationals (52.3%). Only 32.9% of foreign nationals reported
not having any form of certification in comparison with 68.6% of South African vendors
reporting this. Significarssociationsverealso found between race and ownership, race and
number of employeeandrace and certificatigmespectively, with a{value of <0.0001.

More black vendors reported being gweowner (89.3%), compared to Coloureds (58.9%),
while 100% of white and Indian vendors were ova{&nough small in number five and gne
respectively)Most of the black vendors reported having no employees (79.9%) and no form
of certification (76.5%) compad to Coloureds reporting 35.1% and 43%, and whites 60%
and 0% respectivelywhile no Indiars, reportedhese Furthermore, significant differences

with a pvalue of <0.0001were found for age and ownership as well as for age and number
of employeesY oungvendors <18 yeasold, mostlyreported not being theleowner of the
stall,i.e.80%,while 49.2% in the 1B824-yea category reported not being the owrarthe

age groups25i 34, 35 44, and 4554 yearsthe majority reported not having any emey,
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66.8%, 71.7%, 74.5%espectively. Further analysis using the Oneway ANQMAicated

thatnone of these significant differences

Only 35% (n=292) of the vendors had a location pedfithad a lease or concession letter
and 63% (n=517) had no form of licensing or permission. Interesting towetdhat 66%of
the nonSouth Africans had some form of licensing or permission for 8feuending,while
57% Colouredsandonly 23%black Souh Africans had one of thes&his was seen to be

statistically significant (p <0.0001). See Table 4.4 below.

A mere 6% of the vendor sample were in possession of a certificate of acceptability
(according tdHealth Actno.63 of 1977the person in charge or the owner of all premises,
wherefood is handled or is permitted to be handled, is required to be in possession of a

fiCertificate of Acceptability).
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https://www.capetown.gov.za/en/CityHealth/Documentation/Pages/Legislation.aspx
https://www.capetown.gov.za/en/CityHealth/Documentation/Pages/ApplicationForms.aspx

Table 4.4: Ownership, umber of employees and certification

Operational Characteristics

Sociodemography Ownership No. of employees Certification
T Joint No. One Two More than two . Certificate of Concession
otal Owner Non-owner None Permit " Lease
owner employees employee employees employees acceptability letter
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)

Nationality

South African 682 564 (84.3) 39 (5.7) 76 (11.1) 474 (69.7) 107 (15.7) 54 (7.9) 45 (6.6) 468 (68.6) 199 (29.2) 36 (5.3) 6 (0.9) 5(0.7)

Non-South African 149 105 (70.5 747 37(24.8) 78 (52.3) 55 (36.9) 14 (9.4 2 (1.3} 49 (32.9) 93 (62.4) 11 (7.45 4(2.7) 1(0.7)
Race

Black 524 468 (89.3) 16 (3.)" 38 (7.3) 417 (719.9" 67 (12.9° 25 (4.9 1325 401 (76.5) 114 (21.8) 19 (3.6) 4 (0.8 2 (0.4)

Coloured 151 89(58.9) 23 (15.° 38 (25.2° 53 (35.7° 38 (25.7° 29 (19.9 31 (20.5) 65 (43) 80 (53) 16 (10.6) 2 (1.3) 32y

Indian/Asian 1 1 (100} 0 (0 0 (0 0 (0 0 (0 0 (0 1 (100" 0 (0 1 (100j 0 (0 0 (0 0 (0y

White 5 5 (100) 0 (0" 0 (0" 3 (60} 2 (40 0 (0" 0 (0" 120" 4 (80" 1 (20§ 0 (0" 0 (o)

rherNonSouth 150 106(70.7)  7(4%  37(4F  79(2F  55@36.F  14(9.3 213 50 (33.3° 93 (62' 11(73) 4@7) 1(0.7)
Gender

Male 389 304(78.1) 27 (6.9 57 (14.3 241 (62.1 91 (23.5 34 (8.9 22 (5.9 207 (53.3 169 (43.4) 25 (6.4) 7 (1.8) 1(0.3)

Female 440 364 (82.7) 18 (4.9 56 (12.3 309 (70.3 71 (16.9 34(7.9 25 (5.9 309 (70.3 122 (27.7) 21 (4.9 3(0.9 5 (1.1
Age group (years)

<18 years 5 1 (20y 0 (0" 4 (80" 2 (40" 2 (40" 1 (20y 0 (0 2(0.3 3 (60 1(20 00 0(0

1824 65 24 (36.9) 9 (13.8) 32 (49.2) 24 (36.9) 21 (32.3) 11 (16.9) 9 (13.8) 32 (49.2) 32 (49.2) 1(1.5) 1(1.5) 0 (0)

25 34 251 190 (75.7) 17 (6.8) 44 (17.5) 167 (66.8) 62 (24.8) 12 (4.8) 9 (3.6) 147 (59) 96 (32.9) 18 (7.2) 3(1.2) 3(1.2)

3544 283 253 (89.4) 11 (3.9) 17 (6§ 203 (71.7) 44 (15.5) 22 (7.8) 14 (4.9) 194 (69) 79 (27.9) 11 (3.9) 4 (1.4) 0 (0)

45 54 150 134 (89.3) 6 (4y 9 (6Y 111 (74.5) 19 (12.8) 12 (8.1) 747y 97 (65) 51 (34) 9 (6) 4 (1.4) 0 (0)

55 64 59 50 (84.7) 3(5.1) 6 (10.2) 36 (61) 11 (18.6) 7 (11.9) 5 (8.5) 33 (56) 25 (42.4) 7 (11.9) 0(0) 0 (0)

65 74 17 16 (94.1) 0 (oy 1(5.9 8 (47.1) 3(17.6) 3 (17.6) 3 (17.6) 11 (64.7) 6 (35.3) 0 (0) 0(0) 0 (0)

015 years 1 1 (100} 0 (0y 0 (0y 1 (100y) 0 (0y 0 (0y 0 (0y 0 (0) 0 (0) 0 (0) 0 (0) 0 (0)
Marital status

Single 374 273 (73) 28 (7.5) 73 (19.5) 250(67.2) 70 (18.8) 32(8.6) 20 (5.4) 231 (61.8) 132 (35.3) 14 (3.7) 7(1.9) 3(0.8)

Married 364 317 (87.1) 15 (4.1) 29 (8) 239 (65.7) 72 (19.8) 32(8.8) 21 (5.8) 221 (60.7) 132 (36.3) 31(8.5) 3(0.8) 3(0.8)

Living with partner 24 19 (79.2) 0(0) 5(4.4) 15 (62.5) 6 (25) 1(4.2) 2(8.3) 19 (79.2) 5(20.8) 0 (0) 0(0) 0 (0)

Separated 16 15 (93.8) 1(6.3) 0(0) 13 (81.3) 3(18.8) 0(0) 0 (0) 12 (75) 4 (25) 1(6.3) 0(0) 0 (0)

Divorced 21 17 (81) 2(9.5) 2(9.5) 12 (57.1) 6 (28.6) 0(0) 3(14.3) 7 (33.3) 14(66.7) 0 (0) 0(0) 0 (0)

Widowed 32 28 (87.5) 0(0) 4 (3.5) 23 (71.9) 5 (15.6) 3(9.4) 1(3.1) 27 (84.4) 5 (15.6) 1(3.1) 0(0) 0 (0)
Education

Primary school 193 161 (83.2) 7 (3.6) 23 (11.9) 138 (71.5) 33(17.1) 15 (7.8) 7 (14.9) 123(63.7) 66 (34.2) 9 (4.7y 1(0.5§ 0 (oy

Some high school 423 330 (78) 28 (6.6) 64 (15.1) 285 (67.4) 80 (18.9) 35(8.3) 23 (5.4) 272 (64.3) 144 (34) 23 (5.4) 3(0.7) 3(0.7)

Matric 172 143 (83.1) 8 (4.7) 21 (12.2) 102 (60) 40 (23.5) 13(7.6) 15(8.8) 106 (61.6) 59 (34.3) 10 (5.8) 4(2.3) 2(1.2)

Diploma 18 16 (88.9) 1 (5.6) 1 (5.6) 11 (61.1) 2 (11.1) 4(22.2) 1 (5.6) 8 (44.4) 10 (55.6) 2 (11.1) 0 (0y 0 (oY

Degree 10 7 (70) 1(10) 2 (20) 5 (50) 3 (30) 1(10) 1(10) 3 (30§ 6 (60} 2 (20y 0 (o) 1 (10§

No schooling 12 10 (83.3) 1(8.3) 1(8.3) 8 (66.7) 4 (33.3) 0(0) 0(0) 4 (33.3) 6 (50) 1(8.3) 1(8.3) 0 (0y

“p <0.0001 [Pearson Chquare]
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Most vendors (68.6%eported making less than RQ0 per weekwith 20.2% making
between RD00 and RA99, 1.7% making between RB0 and R1®0O0, 0.7% making more
than R10000 per weekwhile 6.5% vendors felt that their income was confidential
(Table4.5). There were no significant differences using the PearseBdLiare test, between
income generation and genddowever significant differencesvere observed for
nationality(p<0.05),race(p<0.0001)and level of educatiop<0.001) Vendors reported
stock markups of less than 25% (n=279), betweeft2&End50% (r=403),andonly 9%
(n=75) vendors reported a mauwk of over 50%While 6.6% (n=55) vendors either did not
know or felt that markup was confidential. There wene statistically significandifferences
recorded regardg the percentage of marlgps and avage income per montkighty-five

per cent of vendors reported keepargnventory of their stock. Only 27.8% (n=231) of

vendors reported selling cooked food.
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Table 4.5 Income generation, stock mark up, storage, and stock inventory stetfood vendors (n=831)

Operational Characteristics

Sociodemography Average Income Stock mark-up Storage descti(;(i:(l)(ns Inventory C?o%?d
Totd <R1000 R ooy R (0 >R10000  Less 25% > 25% Homelstall  Private Yes Yes Yes
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)
Nationality
South African 682 463 (67.9) 147 (21.6) 11 (1.6} 5 (0.7} 220 (32.3) 413 (60.6) 523 (76.6) 131 (19.2) 621 (91.1) 580 (85) 221 (32.4)
Non-South African 149 97 (65.1% 21 (14.1% 32t 1 (0.7} 59 (39.6) 65 (43.6) 62 (41.6) 78 (52.3) 129 (86.6) 123 (82.6) 10 (6.7)
Race
Black 524 390 (74.4y 100 (19.1§ 4 (0.8% 0 (0y 162 (30.9) 336 (64.1) 412 (78.6) 93 (17.7) 493 (94.1) 472 (90.1) 196 (37.4)
Coloured 151 68 (45§ 46 (30.5§ 7 (4.6F 5 (3.3f 53 (35.1) 75 (49.6) 106 (70.2) 37 (24.5) 121 (80.1) 104 (68.9) 22 (14.6)
Indian/Asian 1 0 (0p 0 (0p 0 (0p 0 (0 0(0) 1 (100) 1 (100) 0 (0) 1 (100) 0 (0) 0 (0)
White 5 4 (80% 1 (20% 0 (oy 0 (oy 4 (80) 1(20 3 (60) 1 (20) 5 (100) 3 (60) 3 (60)
Foreign 150 98 (65.3§ 21 (14% 3 (2 1 (0.7} 60 (40) 65 (43.3) 63 (42) 78 (52) 130 (86.7) 124 (82.7) 10 (6.7)
Gender
Male 389 254 (65.3) 76 (19.5) 6 (1.5) 2 (0.5) 149 (38.3) 200 (51.4) 250 (64.3 118 (30.3) 346(88.9) 320 (82.3) 51 (13.1)
Female 440 304 (69.1) 92 (20.9) 8(1.8) 4 (0.9) 129 (29.3) 277 (62.9) 335 (76.2) 89 (20.2) 402 (91.4) 382 (86.8) 180 (40.9)
Age group (years)
<18 years 5 3 (60) 1 (20) 0 (0) 0 (0) 2 (40) 2 (40) 4 (80) 1 (20) 2 (40) 4 (80) 1 (20)
18 24 65 30 (46.2) 17 (26.2) 4(6.2) 1(1.5) 22 (33.8) 31 (47.7) 44 (67.6) 19 (29.2) 49 (75.4) 58 (89.2) 7 (10.8)
2534 251 168 (66.9) 46 (18.3) 4 (1.6) 2(0.8) 95 (37.8) 130 (51.8) 164 (65.4) 75 (29.9) 226 (90) 211 (84.1) 66 (26.3)
3544 283 189 (66.8) 67 (23.7) 1(0.4) 3(1.1) 87 (30.7) 174 (61.5) 206 (72.8) 63 (22.3) 264 (93.3) 238 (84.1) 94 (33.2)
45 54 150 109 (72.7) 28 (18.7) 3(2) 0 (0) 42 (28) 99 (66) 112 (74.7) 32 (21.3) 137 (91.3) 128 (85.3) 41 (27.3)
55-64 59 46 (78) 7(11.9) 2(3.4) 0 (0) 24 (40.7) 33 (52.6) 39 (66.1) 18 (30.5) 55 (93.2) 50 (84.7) 18 (27.3)
65-74 17 14 (82.4) 2 (11.8) 0 (0) 0 (0) 6 (35.3) 9 (53) 15 (88.3) 1(5.9) 16 (94.1) 13 (76.5) 4 (23.5)
75 years 1 1 (100) 0 (0) 0(0) 0(0) 1 (100) 0 (0) 1 (100) 0 (0) 1 (100) 1 (100) 0 (0)
Marital Status
Single 374 245 (65.5) 76 (20.3) 11 (2.9) 3(0.8) 118 (31.6) 223 (59.6) 254 (67.9) 102 (27.3) 329 (88) 323 (86.4) 93 (24.9)
Married 364 248 (68.1) 75 (20.6) 2(0.5) 2(0.5) 127 (34.9) 204 (56)  272(74.7) 79 (21.7) 338(92.9) 303(83.2) 116 (31.9)
Living with partner 24 14 (58.3) 8 (33.3) 0(0) 0(0) 5(20.8) 17 (70.9) 16 (66.7) 6 (25) 20 (83.3) 20 (83.3) 5(20.8)
Separated 16 13 (81.3) 2 (12.5) 0 (0) 0 (0) 8 (50) 6 (37.6) 11 (68.8) 4 (25) 16 (100) 11 (68.8) 4 (25)
Divorced 21 14 (66.7) 3(14.3) 0 (0) 1 (4.8) 8(38.1) 11 (52.4) 10 (47.6) 10 (47.6) 17 (81) 17 (81) 6 (28.6)
Widowed 32 26 (81.3) 4 (12.5) 1(3.1) 0(0) 13 (40.6) 17 (53.1) 22 (68.7) 8 (25) 30 (93.8) 29 (90.6) 7 (21.9)
Education
Primary school 193 155 (80.3j 28 (14.5% 3 (1.6 0 (0Y 65 (33.7) 116 (60.1) 124 (64.3) 55 (28.5) 175 (90.7) 158 (81.9) 50 (25.9)
Some high school 423 291 (68.8} 76 (18§ 4 (0.9 6 (1.4% 136 (32.2) 245 (57.9) 310(73.3) 97 (22.9) 381(90.1)  372(87.9) 115(27.2)
Matric 172 92 (53.5% 50 (29.1% 6 (3.5% 0 (oy 57 (33.1) 99 (57.6) 127 (73.8) 40 (23.3) 157 (91.3) 138 (80.2) 58 (33.7)
Diploma 18 9 (50% 8 (44.4% 0 (07 0 (0Y 6 (33.3) 10 (55.5) 12 (66.7) 6 (33.3) 17 (94.4) 16 (88.9) 4(22.2)
Degree 10 4 (40% 4 (40¥ 1 (10y 0 (07 5 (50) 4 (40) 5 (50) 4 (40) 8 (80) 7 (70) 0 (0)
No schooling 12 8 (66.7% 2 (16.7% 0 (0y 0 (oY 8 (66.7) 3 (25) 6 (50) 5 (41.7) 10 (83.3) 9 (75) 4 (33.3)
p <0.05 ?p <0.001 3p <0.0001 [PearsorChi-Square]
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Thirty-four percent vendors used public transport to collect their gaadgaxi (21.4%), bus
(1.4%) and train (10.6%vhile 29% vendors use their private cars (Table 4.6). A large
proportion of vendors (24.2%) walk gt their supplies. A few vendors (4.8%) have their
supplies delivered and even fewer (1.4%) hire transport for purchasing and collection of
goods and4.1%use either &an pakkie) or small truck (coded under other in Tablé 4.
below). Most vendors repiad travelling less than 20n (61.7%), with several vendors

(33.7%) reporting having to travel more than 20 km (Table 4.6).

The purchasing of supplies were varied, with most vendors buying their supplies either from
a wholesaler (29.1%), a fruit and végfgle market (20.8%), factory shop (14.7%) or a
butchery (5.2%). Vendors also shopped at supermavkéism other vendors to a lesser

extent (data not presented). By, fienost vendors stodgheir stock at home (59.3%),

followed by storage in a storerod@b.2%), some vendors stdrigems at their stalls (11%)

while 4.5% had other storage arrangements (data not presented).
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Table 4.6: Mode of transport, distance travelled and purchasing of supplies by stre&iod vendors (n=831)

Operational Characteristics

Location Transportation Distance travelled for stock Purchase of supplies
Sociodemography Total City ?mall Township Public an/ Walk Other 20km or +20km S.tOCk Wholesaler F&v Factory Butchery
own private less delivered market shops
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)
Nationality
South African 682 361 (52.9) 26 (3.8 295 (43.3) 237 (34.8) 189 (27.7) 161(23.6) 77(11.3) 419(61.4) 240 (35.2) 5(0.7} 169 (24.8) 157 (23§ 103 (15.1 42 (6.2%
Non-South African 149 135 (90.6) 8 (5.4% 6 (4¥ 41 (27.5) 52 (34.9) 40 (26.8) 10 (6.7) 94 (63.1) 40 (26.8% 10.7} 73 (49% 16 (10.7% 19 (12.8% 1(0.7%
Race
Black 524 235 (44.8) 4(0.8f 285(54.45 215(41.1) 119(22.7) 139 (26.5) 34 (6.5} 327 (62.4) 181 (34.5) 2(0.4) 142 (27.13 103 (19.7) 69 (13.2f 34 (6.5%
Coloured 151 119(78.8) 22 (14.6% 10 (6.6¥ 21 (13.9§ 68 (45} 19 (12.6Y 42 (27.8) 88 (58.3) 56 (37.1) 3(2) 24 (15.9% 54(35.87 34 (22.5% 7 (4.6%
Indian/Asian 1 1 (100% 0 (0¢ 0 (oY 0 (o} 0 (O} 0 (O} 1 (100} 0(0) 1 (100) 0(0) 1 (100% 0 (0y 0 (0y 0 (0y
White 5 5 (100¥ 0 (oY 0 (oY 0 (o} 2 (40} 3 (60} 0 (o} 3 (60) 2 (40) 0(0) 2 (40% 0 (0y 0 (0y 1 (207
Foreign 150 136 (90.7) 8 (5.3% 6 (47 42 (28} 52 (34.7% 40 (26.73 10 (6.78) 95 (63.3) 40 (26.7) 1(0.7) 73 (48.7% 16 (10.7% 19 (12.7% 1(0.7¥
Gender
Male 389 266 (68.4) 13(3.3) 110(28.3) 106 (27.3) 132(33.9) 98 (25.2) 46(11.8) 240(61.7) 132(33.9) 2(0.5) 117 (30.1) 98 (25.2) 61 (15.7) 13 (3.3)
Female 440 228 (51.8) 21(4.8) 191(43.4) 171(38.8) 109 (24.8) 102 (23.2) 41(9.3) 271(61.6) 148(33.6) 4(0.9) 123 (28) 75 (17) 61(13.9) 30(6.8)
Age group (years)
<18 years 5 3(60) 0(0) 2 (40) 2 (40) 1(20) 1(20) 1 (20) 2 (40) 3 (60) 0(0) 0(0) 2 (40) 0(0) 0(0)
18- 24 65 44 (67.7) 5(7.7) 16 (24.6) 19 (29.2) 22 (33.8) 10 (15.4) 13 (20) 34 (52.3) 27 (41.5) 1(1.5) 18 (27.7) 16 (24.6) 11 (1.3) 2(3.1)
2534 251 169 (67.3) 11 (4.4) 71 (28.3) 87 (34.7) 66 (26.3) 67 (26.7) 21(8.4) 162 (64.5) 74 (29.5) 0(0) 91 (36.3) 47 (18.7) 28 (11.2) 11 (4.4)
3544 283 159 (56.2) 11 (3.9) 113(39.9) 97 (34.3) 81 (28.6) 72 (25.4) 24 (8.5) 174 (61.5) 94 (33.2) 2(0.7) 86 (30.4) 52 (18.4) 43 (15.2) 15(5.3)
45 54 150 82 (54.7) 2(1.3) 66 (44) 55 (36.6) 41 (27.3) 34 (22.7) 18 (12) 92 (61.3) 55 (36.7) 2(1.3) 30 (20) 33(22) 29 (19.3) 7(4.7)
55 64 59 33 (55.9) 3(5.1) 23 (39) 14 (23.8) 21 (35.6) 15 (25.4) 8 (13.6) 37(62.7) 21 (35.6) 1(1.7) 8 (13.6) 18 (30.5) 10(16.9) 8(13.6)
65 74 17 6 (35.3) 2(11.8) 9 (52.9) 3(17.7) 9 (52.9) 2 (11.8) 2(11.8) 11 (64.7) 6 (35.3) 0 (0) 8 (47.1) 5(29.4) 1(5.9) 0 (0)
75 years 1 0(0) 0(0) 1 (100) 1 (100) 0 (0) 0 (0) 0(0) 1(100) 0(0) 0(0) 1 (100) 0(0) 0(0) 0(0)
Marital Status
Single 374 227 (45.8) 14 (3.7) 133(35.6) 137(36.7) 105(28.1) 87 (23.3) 33(8.8) 240 (64.2) 119 (31.8) 2(0.5) 98 (26.2) 76 (20.3) 66 (17.6) 19 (5.1)
Married 364  215(59.1) 17(4.7) 132 (36.3) 110(30.2) 118 (32.4) 86 (23.6) 42(11.5) 215(59.1) 132 (36.3) 3(0.8) 110 (30.2) 78 (21.4) 44 (12.1) 20(5.5)
Living with partner 24 17 (70.8) 2(8.3) 5(20.8) 6 (25) 4 (16.7) 9(37.5) 4 (16.7) 15 (62.5) 8(33.3) 0 (0) 8(33.3) 4(16.7) 6 (25) 66(17.6
Separated 16 8 (50) 1(6.3) 7 (43.8) 5(31.3) 3(18.8) 7 (43.8) 0 (0) 8 (50) 7 (43.8) 0 (0) 7 (43.8) 2 (12.5) 1(6.3) 1(6.3)
Divorced 21 15 (71.4) 0(0) 6 (28.6) 8(38.2) 3(14.3) 7 (33.3) 3(14.3) 14 (66.7) 5(23.8) 0(0) 6 (28.6) 5(23.8) 3(14.3) 1(4.8)
Widowed 32 14 (43.8) 0 (0) 18 (56.3) 12 (37.5) 8 (25) 5(15.6) 5(15.6) 21 (65.6) 9(28.1) 1(3.1) 13 (40.6) 8 (25) 2(6.3) 2(6.3)
Education
Primary school 193 114 (59.1) 7 (3.6) 72 (37.3) 69 (36.8) 48 (24.9) 51(26.4) 17 (8.8) 120 (62.2) 65 (33.7§ 2 (1y 52 (26.9) 41 (21.2) 34 (17.6) 12(6.2)
Some high school 423 258 (61) 17 (4) 148 (35) 135(31.9) 130(30.7) 102 (24.1) 44 (10.4) 267 (63.13 140(33.1 0 (0y 116 (27.4) 95 (22.5) 61 (14.4) 26 (6.1)
Matric 172 93 (54.1) 8 (4.7) 71 (41.3) 60 (34.9) 48 (27.9) 41 (23.8) 18(10.5) 98 (57 67 (39% 0 (0y 61 (35.5) 28 (16.3) 19 (11) 5(2.9)
Diploma 18 12 (66.7) 1(5.6) 5(27.8) 7 (38.9) 8 (44.4) 1(5.6) 2(111) 11 (61.1F 5 (27.8% 0 (0y 5(27.8) 5(27.8) 3(16.7) 0(0)
Degree 10 9 (90) 1(10) 0(0) 2 (20) 3(30) 2 (20) 0(0) 5 (50¥ 3 (30y 1 (10y 3(30) 2 (20) 3 (30) 0(0)
No schooling 12 7 (58.3) 0(0) 5 (41.7) 3(25) 3(25) 3(25) 3(25) 10 (83.3% 0 (0y 0 (0¥ 3 (25) 2 (16.7) 1(8.3) 0(0)
1p <0.001 ?p <0.0001 [Pearson ChBquare] F&V = fruit and vegetables
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Vending sites

Pertaining to the vending sitemly 32% had some kind of roof cover, 20% laadall of

some kindand only 17% had a counter from which to setients (Table 4.7). Fiftytwo per

cent of the vendors operated on the pavements, while 3% operated in caravans, 8%,in kiosks
and 4% in shipping containers. Fityne percent of vendors had to physically assemble and
dismantle their stalls, unpack ancckaip their belongings each beginning and end of every

day.

Table 4.7: Characteristics of vendor stalls

Vending site n (%)

Roof cover 238 (28.6)
Walls 170 (20.5)
Counter 143 (17.2)
Caravan 25 (3)
On pavement 433 (52.1)
Kiosk 65 (7.8)
Container 34(4)
Dismantle after use 492 (59.2)
Total 831 (100)

Facilities available to vendors

Vendors had very little facilities to assist them in running successful operations {Bble
Even the bare essential®. toilets(63%), access to wat€ll8%), and rubbish disposé0%)
seemed to be a luxury to most vendors. Even fewer vendors had access to electricity/gas

(16%), a stove (11%pr cold storage (8%).

Significant differences were found between electricity/gas and rad@@p), with 15.8%

blacks 11.3% Coloured, 60% whitegnd 8.7% notSouth Africans reporting having access.
There were also significant differences between education level and access to rubbish
disposal (p<0.0001), electricity/gas (¥0.001), and water (¥0.05). Vendors with no

schooling (66.7%) had the most access to rubbish disposal, followed by 50% (with a degree),

44.4% (with a diploma), 31.4% (with some high schaaid 29% (with primary school).
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Regardingaccess to electricityendors with most access had maf#g.3%),followed by
13.2% (with some high school), 11.1% (with a diploma), 8.3% (with primary school), and
8.3% (with no schoolingNo vendors with a degree had access to electricity/gas. Again
people with no schooling (25%) had the most access to water, follmytedsewith matric

or somehigh school lpoth14.7%), primary school (10.4%), a degree (10%) and a diploma

(5.6%).

Storage of cash

Most vendors (59.9%) reported keeping cash in their pocket, 35.6% stored cash in a box,

4.3%vendors made use of a tidind1.9%vendors used other methods for storing cash.

Safety of area of trade

Overall only 32.7% of the vendors felt that the avdzerethey traded was very safe, with

38.3% feelingthat their area was relatively safe most times. Ningbeecent felt that their
operation areas were dangerous at tir@esy 6.3% felt that it was very dangerodsable

4.8). There were moderate correlations observed between perceived level of safety and race
(p <0.05) (Table 4.8). Foreigmationalg(41.6%) eported feehg most safe in their area of
operation in comp@son to Coloureds (33.3%) andaBks (30.7%). Thereiere 34646%)
SFvendorswvhoreported to be happy in the area they were tradvhde 340 (41%) wanted

to move to a busier areand 108 (1%30) wanted to move ta specificotherarea.

75



Table 4.8: Facilities, money storage and safety of area of trade

Operational Characteristics

Facilities available How is money stored Safety of area of trade
Sociocdemography Total Water Electricity/ Fridge Rubbish In a till Ina I n ven Verysafe Safe most of Dangerous at Very
gas disposal box/pouch pocket the time times dangerous
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)
Nationality
South African 682 106 (15.5%) 103(15.1) 49 (7.2) 213 (31.2) 17 (2.5) 223 (32.7) 427 (62.6) 211 (31.1) 261 (38.4) 134 (19.7) 46 (6.8)
Non-South African 149 24 (16.1) 13 (8.7) 5(3.4) 72 (48.3) 19 (12.8) 73 (49) 52 (34.9) 61 (41.2) 52 (35.1) 25 (16.9) 6 (4.1)
Race
Black 524 84 (16) 83 (15.8% 44 (8.4) 129 (24.65 11 (2.1) 170 (32.4) 332 (63.4) 160 (30.7) 215 (41.2) 99 (19} 30 (5.7}
Coloured 151 21(13.9) 17 (11.3} 5(3.3) 80 (53§ 6 (4) 52 (34.4) 89 (58.9) 50 (33.3} 44 (29.3} 34 (22.7% 14 (9.3}
Indian/Asian 1 0(0) 0 (O} 0(0) 1 (100% 0(0) 0(0) 1 (100) 0 (O} 0 (O} 0 (o} 1 (100}
White 5 0(0) 3 (60} 0(0) 2 (40% 0(0) 1(20) 4 (80) 0 (Of 2 (40} 1 (20} 1 (20}
Foreign 150 25 (16.7) 13 (8.7} 5(3.3) 73 (48.7§ 19 (12.7) 73 (48.7) 53 (35.3) 62 (41.6} 52(34.9} 25 (16.8% 6 (4)
Gender
Male 389 55 (14.1) 33(8.5) 13 (3.3) 146 (37.5) 25 (6.4) 154 (39.6) 200 (51.4) 132 (34.3) 145 (37.7) 79 (20) 21 (5.5)
Female 440 75 (17) 83 (18.9) 41 (9.3) 137 (31.1) 11 (2.5) 141 (32) 278 (63.2) 139 (31.6) 167 (38) 80 (18.2) 31 (7)
Age group (years)
<18 years 5 0(0) 0(0) 0(0) 1(20) 0(0) 1 (20) 4 (80) 0(0) 3 (60) 2 (40) 0(0)
18- 24 65 12 (18.5) 4(6.2) 4 (6.2) 30 (46.2) 7 (10.8) 26 (40) 27 (41.5) 28 (43.8) 16 (25) 14 (21.9) 3@4.7)
2534 251 43 (17.1) 33 (13.1) 19 (7.6) 97 (38.6) 10 (4) 105 (41.8) 129 (51.4) 79 (31.6) 97 (38.8) 49 (19.6) 20 (8)
3544 283 38 (13.4) 45 (15.9) 16 (5.7) 81 (26.6) 8(2.8) 88 (31.1) 182 (64.3) 84 (29.8) 116 (41.1) 54 (19.1) 12 (4.3)
45 54 150 23 (13.4) 22(14.7) 10 (6.7) 47 (31.3) 7(4.7) 49 (32.7) 92 (61.3) 48 (32.2) 56 (37.6) 29 (19.5) 10 (6.7)
55 64 59 9(15.3) 9(15.3) 4 (6.8) 25 (42.4) 4 (6.8) 21 (35.6) 33 (55.9) 24 (40.7) 20 (33.9) 9(15.3) 6 (10.2)
65 74 17 9(15.3) 3(17.6) 1(5.9) 4 (23.5) 0 (0) 6 (35.3) 11 (64.7) 8 (47.1) 5(29.4) 2(11.8) 1(5.9)
75 years 1 0(0) 0(0) 0 (0) 0 (0) 0 (0) 0(0) 1 (100) 1 (100) 0(0) 0(0) 0(0)
Marital Status
Single 374 61 (16.3) 49 (13.1) 28 (7.5) 138 (36.9) 12 (3.2) 138 (37.9) 219 (58.6) 129(34.6) 140 (37.5) 72 (19.3) 18 (4.8)
Married 364 61 (16.8) 59 (16.2) 22 (6) 124 (34.1) 21(5.8) 138 (37.9) 201 (55.2) 117 (32.3) 135 (37.3) 68 (18.8) 29 (8)
Living with partner 24 3(12.5) 3(12.5) 1(4.2) 6 (25) 1(4.2) 4 (16.7) 18 (75) 4(16.7) 10(41.7) 7 (29.2) 1(4.2)
Separated 16 1(6.3) 2 (12.5) 1(4.2) 3(18.8) 0 (0) 5(31.3) 11 (68.8) 4(26.7) 6 (40) 4(26.7) 0(0)
Divorced 21 0(0) 1(4.8) 0 (0) 6 (28.6) 1(4.8) 6 (28.6) 13 (61.9) 6 (28.6) 7(33.3) 6 (28.6) 2(9.5)
Widowed 32 4 (12.5) 2(6.3) 2(6.3) 8 (25) 13.1) 13 (40.6) 17 (53.1) 12 (37.5) 15 (46.9) 2(6.3) 2(6.3)
Education
Primary school 193 20 (10.4% 16 (8.3% 6 (3.1) 56 (29§ 6 (3.1) 70 (36.3) 11 3 (58.5) 65 (33.9) 72 (37.5) 35(18.2) 12 (6.3)
Some high school 423 62 (14.7% 56 (13.2§ 24 (5.7) 133 (31.45 18 (4.3) 153 (36.2) 247 (58.4) 139 (33) 159 (37.8) 86 (20.4) 22 (5.2)
Matric 172 42 (14.7% 40 (23.3% 21 (12.2) 73 (42.45 7(4.1) 63 (36.6) 93 (54.1) 47 (27.3) 71 (41.3) 33(19.2) 15 (8.7)
Diploma 18 1(5.6) 2 (11.1% 1(5.6) 8 (44.4% 1(5.6) 4(22.2) 11 (61.1) 9 (50) 7 (38.9) 0(0) 1(5.6)
Degree 10 1 (10} 0 (oY 0(0) 5 (50¥ 3(30) 0(0) 7 (70) 7 (70) 1(10) 2 (20) 0 (0)
No schooling 12 3 (25} 1 (8.3} 1(8.3) 8 (66.7% 1(8.3) 4 (33.3) 7 (58.3) 5 (45.5) 3(27.3) 2(18.2) 1(9.1)
p <0.05 ’p <0.001 3p <0.0001 [Pearson ChBquare]
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Characteristics of vendors selling cooked food

Only 231 (27.8%) vendors reported and were observed selling cooked food (Table 4.9). Of
these 221 (95.7%) were South African, 195 (84.4%) were black Afeca (10%) vere
Coloured, nine (3.9%) were foreign and only three (1.3%) white. The majority of vendors
reported cooking their own foods 194 (84%), on site 147 (63.6%) or at home 80 (34.6%).

Most vendors either took leftovers home to eat 150 (64.9%) ortigeseaway 43 (18.6%).

Significant differences were found between vdoes thecooking and nationality

(p <0.0001),andrace (p<0.0001) and gender §0.0001).Slightly more norSouth Africans
(90%) reportedioing their owrcooking than South Africans (83.7%). Hundred geant of
whitesdid their owncooking, with 85.8% blacks and 65.2% of Coloureds reportkiing

their owncooking.

Significant differences were found between where oapis doneand age (0.0001) with
100% ofvendors younger thalB yeas reporting cooking on site, 14.3% of-8-age
group 63.6% of 2534, 61.6% of 3544, 24.4% of 4554, 77.8% of 5564, and 70% of

65- 74-yearold age groupseportingthe same

Therewere also significant differences found between what do you do with leftovers and race
(p <0.05). Seventyhree percent of Coloureds reported taking leftovers home compared to

67.7% of blacks and 60% of n®@outh Africans.
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Table 4.9: Operational characteristics of vendors selling cooked food

Operational Characteristics of vendors selling cooked food

Sociod . Who cooks food Where do you cook What do you do with leftovers
ociodemography
Total Self Spouse  Employees A mix On site At home ;r\]/\rlg\;/v Takeer;(:me to Sellér;()a/ next Give away
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)
Nationality
South African 221 185 (83.7§ 4 (1.8% 11 (4.9% 21 (9.5% 140 (62.8) 77 (34.5) 5(2.3) 144 (67.6) 42 (19.7) 22 (10.3)
Non-South African 10 9 (90% 0 (0% 1 (10% 0 (Y 7 (70) 3(30) 0 (0) 6 (60) 1 (10) 3(30)
Race
Black 195 167 (85.63 1 (0.5% 10 (5.1% 17 (8.7% 124 (62.9) 70 (35.5) 5 (2.6} 128 (67.7) 40 (21.2} 16 (8.5}
Coloured 23 15 (65.2§ 313y 1 (4.3% 4 (17.4% 14 (60.9) 6 (26.1) 0 (O} 16 (72.7% 2 (9.1} 4(18.2}
Indian/Asian 0
White 3 3 (100% 0 (oY 0 (oY 0 (oY 2 (66.7) 1(33.3) 0 (o} 0 (o} 0 (O} 2 (66.7}
Foreign 10 9 (90¥ 0 (0¢ 1 (10y 0 (07 7 (70) 3 (30) 0 (O¢ 6 (60} 1 (10} 3 (30}
Gender
Male 51 38 (74.5% 3 (5.8¢ 5 (5.8} 7 (13.7% 34 (66.7) 14 (27.5) 1(2) 28 (54.9) 10 (19.6) 12 (23.5)
Female 180 156 (86.6) 1 (0.5% 7 (3.8¥ 16 (8.8% 113 (62.1) 66 (36.3) 4(2.3) 122 (70.9) 33(19.2) 13 (7.6)
Age group (years)
<18 years 1 1 (100) 0(0) 0(0) 0(0) 1 (100¥ 0 (oy 0 (0) 1 (100) 0(0) 0(0)
18 24 7 4(57.1) 0 (0) 1(14.2) 2 (28.5) 1(14.3% 4 (57.1% 0 (0) 5 (83.3) 1(16.7) 0 (0)
2534 65 53 (81.5) 0(0) 3(4.6) 9(13.8) 42 (63.6% 24 (36.4% 2(3.1) 40 (62.5) 14 (21.9) 8(8.9)
3544 94 81(86.1) 2(2.12) 4(4.2) 7 (7.4) 58 (61.1  37(38.9% 2(2.2) 64 (71.1) 16 (17.8) 8(8.9)
45 54 41 36 (87.8) 2 (4.8) 1(2.4) 2 (4.8) 10 (24.45 1 (2.4% 1 (2.6) 25 (64.1) 7(17.9) 6 (15.4)
55 64 18 16 (88.8) 0(0) 2(11.1) 0(0) 14 (77.8% 4 (22.2% 0 (0) 12 (66.7) 4(22.2) 2(111)
65 74 5 3 (60) 0(0) 1 (20) 1 (20) 3 (60Y 1 (20¥ 0 (0) 3 (60) 1(20) 1(20)
Q75 years 0
Marital Status
Single 93 76 (81.7) 1(2) 6 (6.4) 10 (10.7) 55 (58.5) 36 (38.3) 2(2.3) 61 (69.3) 16 (18.2) 9(10.2)
Married 116 100 (86.2) 2(1.7) 6 (5.1) 8 (6.8) 78 (66.7) 37 (31.6) 3(2.6) 76 (66.1) 24 (20.9) 12 (10.4)
Living with partner 5 3 (60) 1 (20) 0(0) 1 (20) 4 (80) 1(20) 0 (0) 2 (40) 0(0) 2 (40)
Separated 4 4 (100) 0(0) 0(0) 0(0) 3 (75) 1(25) 0 (0) 2 (50) 2 (50) 0(0)
Divorced 6 5 (83.3) 0(0) 0(0) 1 (16.6) 3 (50) 3 (50) 0 (0) 4 (66.7) 0(0) 1(16.7)
Widowed 7 6 (85.7) 0(0) 0(0) 1(14.3) 4 (57.1) 2 (28.6) 0 (0) 5(71.4) 1(14.3) 1(14.3)
Education
Primary school 50 45 (90) 1(2) 1(2) 3(6) 32 (62.7) 19 (37.3) 0 (0) 34 (68) 13 (26) 3(6)
Some high school 115 98 (85.2) 3(2.6) 7 (6.1) 7 (6.1) 71(61.7)  41(35.7) 3(2.7) 79 (71.8) 15 (13.6) 13 (11.8)
Matric 58 45(77.5) 0 (0) 3(5.1) 10 (17.2) 38(64.4)  18(30.5) 2 (3.5) 34 (59.6) 14 (24.6) 7 (12.3)
Diploma 4 3 (75) 0(0) 1(25) 0 (0) 3 (75) 1 (75) 0 (0) 1(25) 1(25) 2 (50)
Degree 0
No schooling 4 3 (75) 0 (0) 0 (0) 1(25) 3 (75) 1(75) 0 (0) 2 (50) 0(0) 0 (0)
1p < 0.05 p <0.0001 [Pearson ChBquare]
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Food items sold

Sixty-eight percent of vendors reported selling the saadfitems throughout the yedihe
remaining 31.9%f vendors change items according to season, especiatignd
vegetables. Most (46.3%) vendors had packaged snacks for sale, followed by fruit and
vegetables (39.4%), and sweetened beverages (2F8%6)€4.2). Some sold other
uncooked food (8.1%), a few sold baked goods (2.2%), tea and coffee,(@@Pwater

(7.9%). Table 4.10 presents all the food items sold as observed during the time of the survey.

Cooked food

Out of the 831 vendors surveyed, only 27.8% sold cooked food (including baked products).
Of those who cooked food and baked product9%avere females and 22% were males.
Sixty-four percent cooked or baked on the site, 34.6% cooked at home and 1.3% cooked at
home and at the site. Most (84%) vendors cooked ¢len food. Of those who sold cooked
food, 64.9% vendors reported taking lefos home to eat, 18.6% vendors sold leftovers the
next day, 10.8% vendors reported not having any leftovers an@® @¥yreported throwing

away leftover cooked food.

These vendors mostly sold chicken (38.5%), beef (38.5%) and mutton (20.3%), and to a
lesser extent fish (10.8%) (Table 4.10). Phaitkoek(22.9%) andretkoel(19.9%) with a

filling werealso popular items solddtkoeks a traditional South African fried dough bread).
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Figure 4.2 Food items sold by streefood vendors

Table 4.10: Fooditems sold by vendors as observed

Food Item n % of total % of cooked food
Cooked food 191 23 82.7
Baked foods 43 5.2 18.6
Ready to eat foods 363 43.7

Beverages 183 22

Pap with beef/chicken 65 7.8 28.1
Rice with beef/chicken 65 7.8 28.1
White breadsandwiches 25 3

Brown bread sandwiches 23 2.8

Vetkoek (plain) 53 6.4 22.9
Vetkoek with protein filling 46 5.5 19.9
Gatsby 3 0.4 1.3
Kota 18 2.2 7.8
Vegetables 195 23.5

Salad 28 3.4 12.1
Fruit 290 349

Rice 50 6 21.6
Porridge 36 4.3 15.6
Chicken 89 10.7 38.5
Beef 89 10.7 38.5
Mutton 47 5.7 20.3
Fish 25 3 10.8
Hotdogs 11 1.3 4.8
Burgers 20 24 8.7
Soup 21 25 9
Hot chips 26 3.1 11.6
Biscuits/cakes/muffins (packaged) 282 33.9

Sweets 369 44.4

Chocolates 265 31.9

Chips/crisps 375 45.1

Teal/coffee 38 4.6

Soft drinks 182 21.9

Juices 99 11.9

Water 66 7.9
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Hygiene and safety

From observations most vendors appeared to have short, clean nails (91b@jirdrahds
werefree of sores (94%) (Table 4.11). Very femoked 2%) or had a runny nose while
dealing with consumers. However, as much as 80% of vendors handled money and food

without washing their hands-imetween.

Table 4.11: Vendors general appearance and practices

Hygiene status of vendors n83l) %
Short, clean nails 740 91
Hands free of sores 783 94
Smoked while working 51 2
Jewellery on hands/arms 126 15
Handles money/food without washing handskatween 665 80
Runny nose/cold 20 2

The hygiene and fooehandling practices of vendors whaold cooked food

During observation, it was noted that 84.8% and 97% of vendors had short, clean nails and
their hands were free of sores, respectively (Tabl2) 44t the time of the survey only 1.7%
showed flulike symptoms (i.e. either sneezing or lzadinny nose). Twentwo per cent of
vendors had jewellery on their hands &8d6%and2.2%of vendors handled moneyd

smoked while handling food, respectively. Pertaining to protective clothing, 35.5%, 32% and
6.5% of vendors either wore a full apranhalf apron or an overall, respectively. Only 35.1%

of these vendors had clean aprons or overalls. Just over half (51.8%)dfad their hair

coveredand very few (6.1%) wore gloves while handling cooked food.

Of note is that 28.6% dhevendors who sold cooked food used water in a basin or bottle to
clean their hands, utensils and surfaces, with only 14.3% and 8.2% using soap or antiseptics,
respectively when cleaning (Table 4.12). Only 24.7% had a dry cloth tbelrjrands and

29% and33.3% had a clean sponge or cloth to wash or dry the dishes, respectively.

During observation, it was also noted that 43.3% used separate utensils for cooked and

uncooked food (Table 4.12). Moreover, 42.4% had enough cutlery and 45.58mdfeith
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clean aitlery to serve food. Fiftyour percent used proper utensiishile 39% used their
hands teserve thdood. The surfacesn whichfood wasprepare, ranged from wood
(35.9%), metal (35.1%), plastic (22.9%), cardboard/newspaper (16%), cloth (1deBiéh

(10.8%) toglass (9.1%).

Table 4.12: Hygiene and foodhandling practices of those vendors (N=231) who sold cooked food

Hazards that may lead to food contamination n %
Jewellery on hands 50 21.6
Handle money and food simultaneously 177 76.6
Smokesn-between serving food 5 2.2
Flulike symptoms 4 1.7

Those who wore protective clothing
Full apron 82 35.5
Half apron 74 32
Overall 15 6.5
Clean apron/overall 81 35.1
Hair covering 120 51.9
Plastic gloves 14 6.1

Hand hygiene
Clean & short nails 196 84.8
Hands free of sores 224 97

Method of hand and dishwashing and surface cleaning
Basin/bottled water 66 28.6
Soap 33 14.3
Antiseptic 19 8.2%
Cloth to dry hands 57 24.7
Clean wet sponge/cloth 67 29
Clean dry sponge/cloth 77 33.3

Foodhandling
Separate utensils for cooked and raw food 100 43.3
Adequate takeaway containers 95 41.1
Adequate cutlery 98 42.4
Clean cutlery 106 45.9
Use cutlery 122 52.8
Use hands 90 39
Cooked food kept covered 100 43.3
Cooked food kept warm 123 53.2

Surfaces
Plastic 53 22.9
Wood 83 35.9
Metal 81 35.1
Cement 25 10.8
Cardboard/newspaper 37 16
Glass 21 9.1
Cloth 33 14.3

A cooked foodhandling score was developed by pooling together eightleodling
practicesj.e. separate utensifer cooked and raw fogddequate takeaway containedequate

cutlery, clean cutleryuse of cutlery, use of hands, cooked food kept covered, and cooked food kept
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warm (Table:4.12). A score of eight would indicate good hygidor handling foodwhereas

anything belowthatwould indicate that hygierpractices require improvement. A total of 77 (33.3%)

of vendors scored 0/8, seven (3%) scored 1/8, 13 (5.6%) scored 2/8, 15 (6.5%) scored 3/8, 17 (7.4%)
scored 4/8, 17 (7.4%) scored 5/8, 22 (9.5%) scored3B/8L4.3%) scored 7/&nd 30 (13%) scored

8/8 (Figure 43).

m Score 0
m Score 1
m Score 2
| Score 3
m Score 4
m Score 5
m Score 6
m Score 7

Score 8

Figure 4.3: Total cooked foodhandling score

Nutrition knowledge

Fifteen nutritionrelated questions were included in the vendor survey questionnaire.
Questions asked pertained to fruit and vegetables; fat and oils; starchy foods; meat and milk;
legumes and nut; salt and sudzach vendowvas allocatec score out of 15The scores

were then grouped togethee. 0 5 would indicate a low/poor score, B) would indicate an
average score and a score of 13 would indicate an acceptable/good nutrition knowledge

Score.

Most vendors obtained an average score of 56%, with 28% obtaining a low score and only
15% of vendors obtained an acceptable score (atBoating a good nutrition knowledge

Table 4.13). Statistical significant associations were found between nutrition knowledge and
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education (p<0.0001).The most vendor§0%)who scored aacceptable nutrition
knowledgescore had degreewhile thosewith a diploma (83.3%\ere the most to scoen
average scoré\ low nutrition knowledge scoreasmostlyscored byendors with ne

schooling (41.7%).

Table 4.13: Nutrition knowledge scores of streefiood vendors

Nutrition Knowledge

Sociedemography Score out of 15

Total 0- 5 (low) 6- 10 (average) 11- 15 (acceptable)

n n (%) n (%) n (%)
Nationality
South African 682 181 (26.5) 395 (57.9) 106 (15.5)
Non South African 149 52 (34.9) 81 (54.4) 16 (10.7)
Race
Black 524 158 (30.2) 291 (55.5) 75 (14.3)
Coloured 151 21 (13.9) 100 (66.2) 30 (19.9)
Indian/Asian 1 0 (0) 1 (100) 0 (0)
White 5 2 (40) 2 (40) 1 (20)
Other/non-South African 150 52 (34.7) 82 (54.7) 16 (10.7)
Gender
Male 389 127 (32.6) 216 (55.5) 46 (11.8)
Female 440 104(23.7) 260 (59) 76 (17.2)
Age group(years)
<18 years 5 2 (40) 3 (60) 0 (0)
1824 65 17 (26.1) 31 (47.7) 17 (26.2)
25-34 251 85 (33.8) 138 (55.9) 28 (11.2)
3544 283 71 (25) 169 (59.7) 43 (15.2)
45-54 150 42 (28) 85 (56.7) 23 (15.3)
55-64 59 12(20.3) 39 (66.1) 9 (15.3)
65 74 17 5(29.4) 10 (58.8) 2(11.8)
¥Tp &SI N& 1 0(0) 1 (100) 0 (0)
Education
Primary school 193 60 (31)* 104 (53.9)* 29 (15)*
Some high school 423 117 (27.7)* 250 (59.1)* 56 (13.2)*
Matric 172 48 (27.9)* 95 (55.2)* 11 (6.4)*
Diploma 18 0 (0)* 15 (83.3)* 3(16.7)*
Degree 10 1 (10)* 5 (50)* 4 (40)*
No schooling 12 5 (41.7)* 6 (50)* 1(8.3)*

*p <0.0001 [Pearson ChBquare]

Challenges faced by vendors

Vendors face an array of challenges on a daily basis, making it very difficult for them to keep

their businesses afloatheywere asked three op@mded questionsheretheyhadto

express) what they would change about their vending operatipthe poblems they
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experienced running their vending operatiandiii) if therewasanything the municipality

could do to help improvéneir business

Most vendors (69%) mentioned the lack of facilities. access to electricity, water, and

toilets as majochallenges in their operation. Sanitation issues (2.2%) and a call for regular
cleaning (5.4%) also came up. The need for a permanent structure (61.6) and shelter and
storage (21.7%) came through very strongligich would address the challentpatvendas

face with weather conditions (31.6%) as well as the problem of building and dismantling
their stall (3.5%) daily. Vendors reported incidents with law enforcement/securities as a
major challenge (22.4%), those trading in or on train stations also @ partag issues with
Metrorail security services (4.5%). Crime and theft (26.7%) were a big issue vendors had to
contend withand they expressed the need for improved security or policing (6.9%). The
need for permits (22.4%) were expressed, along withegsgues surrounding permits

(3.6%).

Vendors expressed the need to expand their busimes3)( sell a bigger varietyn€87),

including cooked food:E39), and many vendors indicated the need for financial assistance
(n=186) Figuret.6). Some vendors méoned making a small profit and that their businesses
were not thriving 16=48), howeververy few identified the need for business training and
ideas (=11). Vendors expected these basic needs to be addressed by the municipality, but
there appeared to laedistrust of the municipality by some=4), some vendorfiowever

felt the need to have access to and support from the municiped8y
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Figure 4.4: Challenges/needs expressed by vendors in running their business

Red arrow indicates challengimat cannot be addressed fully by a SEMV@feen arrow indicates challenges
that might be moderately addressed by the development of a SFVM

4.3 Discussion

In most developing countrigthe literature shows that female vendors domittetebusiness,
with the exception of some Asian countries (Mwagtgal., 2001; Martins, 2006; Adjraét
al., 2012; Majungat al, 2011). In our studyemale vendors outweigld male vendors only
by a small margin. Similar to other studiesr vendor profile had a loeducatiorevel, with
very few having matric oa higher education (Arambulet al, 1994; Mwangget al,, 2001;

Martins, 2006; Majungat al, 2011; Adjralet al, 2012).

Vendors work long hours for up to seven days a week to earn a living, sometimes unde
strenuous environmental conditions. Even though these long hours are ymookéeendors
make less than R100 per weeksomemake between RQ00 and RA99, and only a small
percentage earn more. One can thus assume that most vendors barely maksdaedgh

their families. Bhowmik (2005glso reported that vendors often do not make much profit
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and they tend to move from one place to another in the hope of finding better markets and

increasingheir profit.

Street foods have an enormous potentigieioerate income.e. create employment as well

as improve the nutritional status of consuspeut SF vendors in Cape Town are not reaching

their full potential Street foods, as part of the informal sector, contribute significemthe
countryb6s economy in general, (von Holy & Ma
self-sufficiency (Winarno & Allain, rd.; Cohen, rd.). Peoplewho cannot find employment

in the formal sector because of various reasonsgleghereconomicsocial, or personal

(i.e.insufficient educatioy could begintheir ownSFbusines®r startworking there

(Wilnarno & Allain, nd.; Cohen, rd.). Martins, (2006) notethateconomic instability

which results in millions of job losses in the formal seciso contributes significantly to

unemployed individualg/ho start their own informal businessr survival.

Entering theéSFvending business requires modest skills, basic facilities and little capital
(Wilnarno & Allain, nd.). Steynet al, (2013) noted that many uneducated, unemployed
people, often women, find this an easy way to earn at least some money with little initial

capital investment required.

In SouthAfrica, SF are sold by vendors at public transport centres such as railwaysand
stations as well as taxi ranks, as seen in the presenttstuddeople are either waiting for

their initial transportor their connecting transpowthich creates an opportunity purchase
(Mosupye & von Holy, 2000) Th8Fvendors are convenientiyjtuated, either in the living
areas, near the workplaces orreate of thousands of commuters, and they provide a source
of inexpensive, convenient and comparatively nutritious food (etiak, 2006). Street food

reflects traditional cultures based logal products which boosts the local economy.
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In the present surveyeadyto-eat itemssuch as packaged snacks (chips/crisps, sweets and
chocolates), fruit and vegetablesid sweetened beverages were the most popular items sold
by vendors. These itenagse acquired by vendors in wholesale quantities and sold as is. The
fresh fruit and vegetables that are being soldb&geeat value (monetary and nutritional

value) for the consumer. The packaged snacks and sweetened beverdgesexey of
concernsince they are laden with added sugars, totaafatirans and saturated fats. For
example, a small packet (8 of potato chips (e.glLays), sold in the streets ofd@peTown,
consist of about 69KJ of which 10y comes from fatwith 3 g (28%)beingsaturated fats
(Wolmaranset al,, 2010). According to theddith African Food Composition Tables by
Wolmaranset al, (2010) this total energy is equivalent to four thin slices of health bread
(694kJ). The differences being that the health bread is low in fat and only has traces of
saturated fats (Mchizet al, 2014). Similarly, one bar (59 of chocolate candy (Snickers

bar) consists of 122k and 16y of fat of which 10y comes from saturatedtf(\WWolmarans

et al, 2010). These results show that SF may be detrimental to the health of South Africans,
since it is biologically plausible that enerdgnse and highat diets promote weight gain
especially abdominal obesity, an important determionéttte risk of developing chronic

NCD (Astrup, 2005 in Mchizat al, 2014).In a study conducted in Italy, PalernRuscemi

et al, (2012) concluded that high SF consumption may lead to higher body mass indices
(BMls), larger waist circumferencesnd hidner levels of cholesterol comparedthosewith

alow frequency SF consumer

However the problem of packaged snacks and sweetened beverages is difficult to,address
becaus®f mass produ@n. Exploring the possibilities of making cooked food healthier

(more nutrientdense) might be a more plausible option.

In a Street Food Project Report completed in 1990, it was estimated that the average content

of SFis about 679 calories (2840.988) (Street Food Project Repdtib. 2,1990. The
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recommended dailgnergy intakereportedy, can be met by simply consuming SF at the

mere cost of 1$ (US dollar). These foods were noted to be of good nutritional value.
Examples were boiled and fried peanuts, fried tofu, barbequed chicken and mutton, fried fish
etc. (Wilharno & Allain, nd.). The fact that these foods were all friadwever takes away

their nutritional benefits. In generdhe consumption cfaturated fat is considered a major
contributor toNCD, such as coronary heart diseaS&iD), cancer, diabetesid
hypertensionHowever, Saguy and Dana (2003) conclude that fried foods can be nutritive
and thathey arein fact comparable with other cooking methdds example baking and

boiling.

One strategy to address the energy density of food and portiorssizgulating the amounts
and types of food sold in the streets. This lbanomplementd by promoting behaviour
change in the general population through a{tergy disease prevention strategy involving

dietary change (Mchizet al, 2014).

The Ministry of Health (2013: 26) via its Strategic Plan for the Prevention and Control of
Non-Communicable Diseases 2013, has institutedengoals/targets to be reached by the

year 2020. Two of these targets could be related directly,tio SFe . i &ae poputagon m
intake of salt to <5 grams per day by 20200;

are obese and/ or overweight by 2020.0

The strategy for salt reductioninclejd addr essi ng the primary caus
morbidity orthebroad o ci al deter mi nants of NCDso; #dApr e\
ri sk fteoc tfioprassés regul ations on salt content i
regul ated foodo as wel |l as to Aintrodoice a p

Health 2013: 53).
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The strategy for overweight and obesity reduction ind@gaging relevant government
departments Ato increase the ad@acse sweilbi laist yt oa

public campaigns t o str@fHealthe018:83).i ng habitso (

Wilnarno and Allain (rd.), concluded tha8Fv endor s 6 capacity to prod
nutritious meals should be preserved, encouraged and supported. Furthernesend
regulationsshould beput in place for safe food prodimn, and education and information

made available to provide a basic foundation for good practice. The vendors in the present

study did not have optimal nutrition knowledge, which would make deemgdang in what

types of food to sell and portion sizgtienation difficult. Thisis even more criticain

supporing the recommendation of education and information provision to SF vendors.

The results presented above also show that the hygiene practiceSBvterelors are not
optimal. This could be becaaisf a lack of facilitiesfor example taps, basiyasnd electricity

but could also be because of a lack of knowleMggor sources contributing to microbial
contamination are preparation practices, lack of cooking and serving utensils, raw material
handing and/or storage as well as time and temperature abuse of cookedchfubgsrsonal

hygiene of vendors.

Majungaet al, (2011) indicated that the safety®Fis influenced by several factouch as

the quality of raw supplies, and fob@ndling andstorage practices. Moreover, access to
potable water is problematic in most kemcome countries. In Uganda, irregular water flow
from taps for handor dishwashing, cooking or drinking, causes street vendors to store water
under risky conditions includgthe possibility of contamination by insects, rodents, and
animals and by air pollution (Hanashebal, 2005). Muinde and Kurj§2005) in their
researchnoted that common perceptions aro@teare that they are unsafe by virtue of
contamination, simply because of the environment in which they are prepared, sold and
consumed. Findings from Ghana showed that the settings where food vending is normally
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practiced are scarcely resourced with low environmental and sanitary stapdandg a

major threato food safety (Rheinlandet al., 2008).

According to a few studies BouthAfrica, SFare reasonably safe, with acceptable bacterial
counts; however, there is a great need for proper hygiene practices, access to sanitary
facilities and clean runningater (von Holy& Makhoane, 2006; Monsupyevon Holy,

1999; Monsupy& von Holy, 2000; Lue®t al 2006; Martins &Anelich, 2000).

Winarno and Allian, f.d.) contest the flawed notion that food contamination is inevitable in
SF, as masses of people depemcthis source of nutrition daily. Policy makers, researchers
etc. simply have to find and invest in methods to overcome the lack of hygiene practices by
SF vendors. One such initiativedtae e n  t h Bve R84 @ Gafer foods endorsed by the
DoH to address some of the issues surrounding hygiene practices (WHO, 2006). However

the issues around facilities are more complicated to address.

Another aspect to consider in food preservation is the availability of facilities, which in our
study was far and between. A recommendation by a study conducted in Kumba,
Cameroonsuggested the introduction of suitable modern preservation technokmgies
affordable refrigeration and heating unithich would enable the storage and reheatiing

leftover foods, correspondingly. As food losses owing to low demand and/or poor quality was
found to be a common occurrence. Furthermwrth reliable safetyand storage facilities, the

mobile SFvendors would be able to betteeirincomes. (AcheChi, 2002).

Our study indicated thahostvendors were not in possession of a permit, licensing or a
certificate of acceptability. Similarly in Kumba, Cameropinwvas found thaf 0% ofSF

vendors engage in business without health certification or a public sale license. The author
attributed this lack in certification to the nemistence of a proper regulatory policy (Aeho

Chi, 2002). Following orthis the authosuggested that the Kumba urban management
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authorities arrange nefiormal participatory working groups with representativeSief

vendors, norgovernmental organisationNGOS9 in addition to law enforcement agents to

speed up the necessary evaluationth@findustry and to define suitable regulations that

bring together the needs and stresses of the vendors with the laws in place. Furttieemore

author emphasises that amidst the-gasiving SFsector, it is of great importance for the

urban council tonake theSFv endor s an essential part of | oc

competitive modern ur@a2002d37) i very systemo (A

Streetfood vending is indeed a complex system, with various elements at play. Business,
nutrition, hygiene, physical en@nmentandfacilities and equipment available to the vendor
all play a role in the operation of SF vendi

Aprofitableodo can this business be

4.4  Conclusion and recommendations

According toliterature SFvending in fact, has shown to ba viable, sustainable business.
However what islacking, is that the SF vendors in the Cape Town and surroundinganeas
only making a minimal income. The types of food items sold by vendors, their nutrition

knowledgeas well as their hygiene practices are not ideal.

Thus a SFVM encompassing aspeasch as good business practice guidelines, basic
nutrition, recipe ideas and hygiene information, which address the improvement of the
physical environment, facilities drequipment will be ideal. This model would also address
some of the concerns reported by vendofsSigure4.6 above (Result sectianhegreen
arrows indicate where the proposed model could make a diffeiendausiness
training/ideas, small profistall setup, combatting weather challenges (by means of a cart

with a bit of cover), facilities (such as heat and cooling systems and water that can be housed
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in a cart), own stall, to sell a bigger variety, to sell cooked food as well as having soofe sort

permanent structure. SEgure4.5 for proposed model.

Figure 4.5: ProposedStreet-Food Vending Model
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Chapter 5

The profile of street food consumers in Cape Town, Western
Cape and surrounding areas

5.1 Introduction

As describedn Chapter 2, the Literature Reviewgtsight and smell of street foods are a

common phenomenon in developing countnsh urbansettings outnumberingiral

settings In these settingsireet foods are not only appreciated for their unique flavours,
convenience, and affordability, they also contribute to the economy of the country, the
perseverance of cultural and social heritage of sq@etythe potential for maintaining and

improving the nutritional status of populations (Draper, 1996; von Hd§a&hoare, 2006;
Rheinlandeet al, 2008; Rane, 2011; Arambubbal. , 1994; Martins & Anel

Riet, den Hartog, Mgwarat al, 2001 and Steyaet al, 2013).

As a result, SFEontribute significantly to the diet of numerqusopleliving in developing
countries including South Africa (Steyat al, 2013) In fact, in South Africall.3% of the
population purchass8F (Steyn &Labadarios, 2011). BlacBouthAfricansare the most

regular buyers oBF, with nearly one out of five (19%) consumitigeseat least twice a
week.Furthermore, \ith an increasing urban workforce and more people working away from
home,SFbecome one of theostconvenient sowesof meals and snacks (Harvard School

of Public Health, 2013)Also, many peopldack proper hasing and cooking facilitiegand
henceSF becomen ideal choice of cheap and labduge meals (Dawson &anet, 1991,

Steynet al, 2013).

In the literaturestreetfood consumers are mostly described as young, single, unskilled
workers, with a low leMeof education and lacking hygiene knowledge (Fetyal., 1998,
Martins 2006, Rheinlandet al, 2008). Irdeed, ina study conducted by Martins (200#)

was shown that mostreetfood consumers werklack (98.9%), single (50%), male (88.4%),
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andbetween ages 28nd35 yeas. Most of hese consume($4.1%) had somrm of high-
school educatianwith lesspeople(8%) havingpost highschool qualifications and university
degreesWorthy to note, is tha fairly large numbeof streetfood consumex were in the

taxi businesg40.4%).

5.2 Methods and procedures
A crosssectionakurveyusing a socieecological framework was used in this study of

consumers to understand, interpret and apply the results.

Specificobjectives

1. To determine consumer purchasing practices;

2. To determine the KAP of consumers to purchase healthy and safefeb@®in the city
of Cape Town and surrounding areas; and

3. To determine the intentions of these consumers to purchase healthy and saflecstseet

5.2.1 Study population

Sampling of consumers

On the basis of the 2011 Census, the urban population in the Western Cape was 4,088,709.
The minimum sample size to represent this population isbé&®d on the 95% level of
significance, 80% power (86 defects (which gives the maximum sample size) and 0.05

margin of error littp://www.wessa.net/rvasp_sample.waggcounting for a 25% nen

response, the final sample required was 1,047. Consumersselected from the site where

the selected vendors were drawn. The first ten clients who visited the vendor were
approached and requested to participate. If aegyefused to participate the next client was
selected. Unfortunatelypecause of time consings of the consumers, all available

consumers regardless of vendor used were asked to participate in the study. The final sample

of consumers comprised 1121.
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Data collection methods

Trained fieldworkers under the supervision of a trained fieldwork coatali and the

primary researcher conducted structured interviews with consumers on ajlemmgraphic
factors; b) purchasing habits; c) consumption preferences; d) and nutrition knowledge using a

validated questionnaire.

Data analysis

Data entering wasahe by two trained data capturers and was checked by the primary
investigator to ensure quality control. Data was entered into Microsoft Access 2010. For
guality assurance, data entry was dotdiiecked by the primary investigator and corrected
accordingly The data was then exported to Microsoft Excel 2010 by the primary investigator
and cleaned to prepare for analysis. While in Microsoft Excel 2010, some data (responses)
were recoded, and or collapsed for more meaningful analysis to develop new Excel

worksheets. These worksheets were then imported to IBM statistics SPSS version 23.

As a first level of analysis, univariate analysis or frequencies were run on all variables in the
guestionnaire. For descriptive purpgdesquencies were tallied and percentages calculated.

At a second level of analysis cross tabulations using the Chi square test and Pearson were
conducted to establish whether relationships existed or whether certain independent variables
influenced deperent variables. Pearsgumoduct moment correlation coefficients were used

to measure the strength of linear associations between two variables since the data was

normally distributed.
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5.3 Results

Sociodemographic results

Overall, atotal of 1121 consumswere interviewed in 3dreas around the central business
districtareas in major cities, town centres as well as transport interchange areas in the
townships and informal settlemeareas (Tabl&.1). There were more male (55.6%) than
female (44.2%conaimers in the sample. Mosbnsumers were South African (94.)%ith
black South African consumers (7Y %@utweighing othexby far, followed by Coloureds
(17.3%9, non-Souh African consumers (5.1%), whites (0.4%ndonly one(0.8%)of Indian
descent. Most consume(83.5%)were between the ageti8 and 54 years, mostly single
(59.7%) or maied (31.2%), and hachatric (4.7%) orless education (45.5/0nly 13% of
them had a post matric education, and Ot&8b no formal education. Fifigne percent were
employed fulltime, while 11.4% were employed patime, 24.6% were unemployed, 7.3%

were students, and 5.2% were satiployed

The vast majority o€onsumers (50.6Yearned less than®0ZAR a month Nineteen per
centearned between@0ZAR and4 000ZAR, 14.5%earned between@0ZAR and

6 000ZAR, and15.3%earned more than@O0ZAR per month. Most consumeunsed public
transport (i.etravelledeither by train (39%) or taxi (37.7%) by bus(7.4%), while dew
8.6% usedheirown transportSome consume($.9%)eitherwalked or cycled to work

(codedashi o t lnerablke 5.).
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Table 5.1: Sociademographic profile of streetfood consumers (n=1121) in Cape Town and
surrounding areas 2013

Characteristics " %
(1121) (100.0)

S&’; o 623 55.6
Females 495 44.2

Age__group(years) 23
137 17 21
1871 24 217 194
251 34 420 375
3571 44 289 25.8
457 54 122 10.9
5571 64 36 3.2
65 years 13 1.2
Nsaggtrr]?lAlt%ican 1062 94.7
Other 59 5.3
Réll(;?:k African 863 7
Coloured 194 17.3
Indian/Asian 1 0.1
White 5 0.4
Other 57 5.1
Location
CPT Upper Deck and Inside 37
Station 3.4
CPT CBD Area 167 155
Gugulethu 122 11.3
Mfuleni 71 6.6
Bellville 260 24.1
Mutual/Pinelands 1.7 18
Esplanade 11 1
Tygerberg 4 0.4
Ysterplaat 2 0.2
Parow 2.1 23
Maitland 4 0.4
Koeberg 5 0.5
Salt river 16 15
Bonteheuwel 14 1.3
Langa station 14 1.3
Wynberg 52 4.8
Kuils River 9 0.8
Claremont 2 0.2
Mowbray 18 1.7
Rylands/Gatesville 9 0.8
Bishop Lavis 3 0.3
Mi t ¢ h e | Todnscenel a i 21 1.9
Langa taxi rank 13 1.2
Khayelitsha mall 24 2.2

Site-B Khayelitsha 23 2.1



Site-C Khayelitsha
Nyanga terminus
Philippi
Elsies River
Mbekweni
Sea Point
Missing

Marital status
Single
Married
Living with partner
Separated
Divorced

Widowed

Highest level of education
Primary school

Some high school
Matric

Diploma

Degree

No schooling

Employment status
Unemployed

Full-time employed
Parttime employed
Scholar/student/training
Seltemployed

Income bracket
<R3 000

R30007 R4 000
R4 0007 R6 000
>R6 000

Other

Mode of transport
Train

Bus
Taxi
Car
Other

19
55
13

13
10
46

669
350
45
19
16
22

86
424
456
113

32

276
576
128
82
58

567
208
162
171

13

437
83
423
96
77

1.8
51
1.2
0.7
1.2
0.9
4.1

59.7
31.2

1.7
1.4

7.7
37.8
40.7
10.1

2.9

0.5

24.6
51.4
114
7.3
5.2

50.6
18.6
14.5
15.3

1.2

39
7.4
37.7
8.6
6.9

Purchasing habits

As seen in Table 5.2, @8t consumersi3%) boughtSF2- 3 times per weekyhile a

significantnumber(38.3%) boughthesealmost every dayNineteen per cent bought SF

about once a weelk once or twiceamonth (numbers combined Table5.2). More ron-

South Africans purchadeSF on a daily basis than South Africdd8.4% vs. 38%, g0.05)
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Forty-six per cent of the consumers purchased SF near work, 3@ purchase these
neartheirhomes, 5.9% neartheir schooling areasdlleges), and 206 purchase anywhere
There were statically significant differences foy@ithi-square test, §0.00Q) between

vicinity of purchases anage, with older people (>55 years; $2%) purchasing close to
home and more people (24 years, 4%2%) purchasing close toork; between vicinity of
purchasesindmarital status (with over 55% of people who are nedrrliving witha partner
purchasing close to work, as opposed to those who are widowed \{@@purchase close to
home) and between vicinity of purchasasdlevel of educaon (most people (4563%) with
some high school education and abod® purchaselose to home as opposed to those with

some primary school or rechooling (42100%) who purchase close to home)

Thepurchasingf SF seeradto be spread throughout the day; wath6%of consumers
reportingthat theypurchasd thesebetweert2 pm and3 pm, 25.8%between 1@mand

12 pm, 14.4%before 10am,7.5%between Irmand6 pm, 1.78%after 6pm, and19.7%
consumers at various teathroughout the daystatistical significant differences were found
between time of purchases, age (p <0.0001), mata#ls (p <0.0001) and level of education

(p <0.05).

Thirty per cent of consung spent between R600 and R999 (29.89% month, 28% spén

less than R300,22% spent between R300 and R599 (21),3P%% spehbetween R1 00&nd

R1 200 while only 3% spetmore than R200 per monthThere was statistically significant
differences found in age and money spent (p <0.0001). It appears as if older people spent less
than other consumers on SF, with 50% of&®yearolds and 61.5% of those 65 years and

older spat less than R300 per month. Of those younger than 18 years old, 34.8% and 37.7%
of 45 54-yearolds spent between R600 and 899 per month, while 22.8% d#3kearolds

and 20.2% of 2534-yearolds spenbetweerR900 and 1200 per month on SF.
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Table 5.2: Purchasing habits of streefood consumers

Purchasing habits

Frequency of purchases

Money spent on purchases per month

Vicinity of purchases

Time of purchases

Socio Almost 2- 3times Once a R600- R900- Near school/ Any time
demography Total every day oW week/month <R300 R300- R599 R899 R1200 >R1200 Near home Near work college Am- 12pm 12- 6 pm of day
n n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%) n (%)
Nationality
South African 1062 404 (38} 460 (43.3) 197 (18.5) 292 (27.5) 228 (21.5) 308 (29) 184 (17.3) 29(2.7) 320(30.1) 497 (46.8) 65 (6.1) 432 (40.7) 419 (39.4) 208 (19.6)
Ef(;ir::-;?uth 59 25 (42.4% 22 (37.3% 11 (18.7% 19 (32.2) 11(18.6) 16 (27.1) 6 (10.2) 4 (6.8) 20 (33.9) 23 (39) 1(1.7) 18 (30.5) 28 (47.5) 13 (22)
Race
Black 863 312(36.2) 393(45.5) 157 (18.2) 216 (25) 183 (21.2) 260 (30.1) 164 (19) 24 (2.8) 277 (32.1) 386 (44.7 58 (6.7§ 357 (41.3) 325(37.7) 178 (20.6)
Coloured 194  88(45.4)  68(35.1) 38(195)  74(38.1) 44 (22.7)  48(24.7) 18(9.3) 5(2.6) 42 (21.6] 108 (55.7§ 6 (3.1F 73(37.7) 92 (47.4) 29 (14.9)
Indian/Asian 1 0(0) 1 (100) 0 (0) 0 (0) 0 (0) 1 (100) 0 (0) 0 (0) 0 (0y 1 (100% 0(0)® 1 (100) 0 (0) 0 (0)
White 5 4 (80) 0 (0) 1 (20) 1 (20) 1 (20) 1 (20) 2 (40) 0 (0) 1 (20§ 2 (40 2 (40§ 2 (40) 2 (40) 1 (20)
Foreign 57  25(43.9)  20(35.1) 11(19.3)  19(33.3) 11(19.3) 14 (24.6) 6 (10.5) 4(7) 19(33.3) 23 (40.4) 0 (OF 16(28.1) 28(49.1) 13 (22.8)
Gender
Male 623  245(39.3) 271 (43.5) 105 (16.9) 156 (25) 136 (21.8) 175(28.1) 113 (18.1) 24(3.9) 180(28.9) 285 (45.7) 30(4.8) 240 (38.5) 237 (38) 144 (23.1)
Female 495 183(37) 209 (42.2) 103 (20.9) 155(31.3) 102 (20.6) 147 (29.7) 77(15.6) 9(1.8) 160(32.3) 233 (47.1) 36(7.2) 207 (41.9) 210 (42.4) 77 (15.6)
Age
<18 years 23 11 (47.8) 9 (39.1) 3 (13) 9 (39.1% 5 (21.7% 8 (34.8% 0(0F 1(4.3% 5 (21.7§ 3 (13§ 14 (60.8§ 6(26.1f 14 (60.8§ 3 (13§
187 24 217  87(40.1) 90 (41.5) 40 (18.4) 84 (38.73 40 (1843 60 (27.6% 24 (1113 5(2.3f 64(295)  83(38.2) 37 (175 91 (42 80(36.8] 46 (21.2§
251 34 420 166 (39.5) 183 (43.6) 70 (16.7) 101 (20.13 96 (22.95 124 (295} 85(20.2f 6(1.47 132 (314} 211 (50.2) 13(3.1F 166 (39.5) 164 (39f 90 (21.4
3571 44 289 115(39.8) 126 (43.6) 47 (16.3) 58 (20.1% 64 (22.1% 75 (26% 66 (22.8% 17 (5.9) 77 (26.6f 151 (52.2) 2 (0.7% 125 (43.3§ (361.12)? 58 (20.1§%
457 54 122 44(36.1) 53 (43.4) 25(205) 32 (26.2% 25(20.5% 46 (37.7% 13(10.73 3 (2.5% 39(32F 60 (49.2§ 0 (O 45(36.9 57 (46.8) 19 (15.6
5571 64 36 4(11.1)  13(30.6) 19 (52.8) 18 (50% 8 (22.2% 9 (25§ 0(0F 1(28F 15417y 9 (25§ 0(0)® 11 (305§ 21(58.3) 4 (11.1§
065 years 13 1(7.7) 8 (61.5) 4(30.8)  8(61.5% 1(7.7% 2(15.4% 2 (15.2% 0 (O 8 (61.5§ 3 (23.1§ 0 (Of 6(46.25 6 (46.2§ 1(7.7%
Marital status
Single 669 258(38.6) 301 (45 110 (16.5) 198(29.6) 143 (21.4) 188(28.1) 108(16.1) 18(2.7) 218(32.6) 279 (4L.7) 63(9.4) 256 (38.3) (3922)‘1‘ (221.;‘)?
Married 350 134 (38.3) 147 (42) 67 (19.1) 86 (24.6) 73(20.9) 104 (29.7) 66(18.9) 13(3.7) 85(24.3] 193 (55.13 2 (0.6} 147 (423 (391_2; 63 (18}
tg’rit”nge;"’“h 45 20(444) 15(333) 10 (222) 9 (20) 10(222) 17(37.8)  9(20)  0(0) 14(311] 25 (55.6) 0(OF  20(444) 19(42.2) 6 (13.3}
Separated 19 6 (31.6) 5 (26.3) 8 (42.1) 7 (36.8) 4(21.1) 4(21.1) 3(15.8) 0(0) 8 (42.1% 9 (47.4% 0 (oy 11 (57.9% 7 (36.9} 1 (5.3}
Divorced 16 5(31.3) 9 (56.3) 2 (12.6) 1(6.3) 5(31.3) 6 (37.5) 3(18.8) 1(6.3) 4 (25% 9 (56.3% 0 (oy 7 (43.8} 8 (50} 1 (6.3}
Widowed 22 6 (27.7) 5(22.7) 11 (50) 10 (45.5) 4(18.2) 5(22.7) 1(4.5) 1(4.5) 11 (50% 5 (22.7% 1 (4.5% 9 (40.9} 12 (54.6) 1 (4.5}
Education
Primary_school 86 25 (29.1) 33(38.4) 28 (32.5) 41 (47.7) 21 (24.4) 14 (16.3) 6 (7) 1(1.2) 36 (41.9§ 31 (36§ 1(1.2% 30(34.9f 40(46.5 16(18.6F
f;:gglh'gh 424 169 (39.9) 168 (39.6) 86 (20.2) 123 (29) 87 (205) 124(29.2) 71(16.7) 13(3.1) 130(30.7 206 (48.6 15 (3.5§ 160 (37.8) 160 (37.7) 103 (24.3)
Matric 456 185 (40.6) 209 (45.8) 61 (13.4) 112 (24.6) 104 (22.8) 134 (29.4) 83(18.2) 14 (31.1) 142 (31.1) 195 (42.8) 34 (7.4 191 (41.9) (381;)‘;' 90 (19.7§
Diploma 113 39(345) 54 (47.8) 20 (17.7)  21(18.6) 23(20.4) 39(345) 22(195) 4(35) 19(16.8) 68 (60.2§ 15 (13.3§ 49 (43.3) 58 (51.3§ 6 (5.3}
Degree 32 9(28.1) 14 (43.8) 9 (28.1) 8 (25) 3(9.4) 12(375) 6(188) 1(3.1) 5(156} 20 (62.5§ 1(3.1% 13 (40.6y 13 (40.6Y 6 (18.8§
No schooling 6 0 (0) 3 (50) 3 (50) 3 (50) 1(16.7) 0(0) 2(33.3) 0 (0) 6 (100§ 0 (O 0 (O 5(83.3)  1(16.7} 0 (O
1p<0.05 2% <0.001 3p <0.0001 [Pearson ChBquare]
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Consumption preferences

In Table5.3 can be seen that@age number of consuneeindicated they purchased fruit

(87.2%), cooked food and baked products (72%), cold drink8%&), and sweets (43.§%
regularly.Peanuts (31.2%), chips/crisps (28.7%), fruit juice (28,3$6cuits (23.9%), and

chocolate421.7% were purchased to a lesser extent

Table 5.3 Types of street food mosfrequently purchased

Foods n %

Fruit 977 87.2
Cold drinks 754 67.3
Crisps/chips 322 28.7
Biscuits 268 23.9
Sweets 491 43.8
Chocolate 243 21.7
Cooked food and baked product 808 72.1
Peanuts 350 31.2
Fruit juice 319 28.5
Other 49 4.4

In Table 5.4, is shown thabnsumers who indicatguirchagng cooked foodand baked
(flour based)products42.1% paid between 28nd30 ZAR, 24.9% paid between 1BAR
and20ZAR, 103% paid less than 1DAR, 10% paid between 30AR and40ZAR and only

1% paid more than 4DAR.

Table 5.4: Amount spent bystreetfood consumers on cooked food at a time

Amount in ZAR n %
<R10 114 10.2
R10¢ R20 279 24.9
R20¢ R30 472 42.1
R30¢ R40 111 9.9
>R40 11 1

Almost (96%, n2074 of consumers indicated that they would purchase healthiertB&se
were availablewhile only 4% did not think they would do so é#. This indicates that

there is awillingnessto change. Data not shown.
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An array of healthieiood itemoptionsthat were preferred by consumers are presented in
Table5.5.

Table 5.5:Consumerghealthy option preferences

Healthier food option n %

Milk or milk drinks 396 35.3
Yoghurt 476 42.5
Yoghurt and muesli 242 21.6
Yoghurt and fruit 369 32.9
Nuts 408 36.4
Fresh fruit juice 402 35.9
Fresh vegetable juice 233 20.8
Salad 232 20.7
Fruit 827 73.8
Fruit salad 226 20.2
Dried fruit 248 22.1
Peanuts and raisins 404 36
Cooked veg e.g. corn on the cob 370 33
Vegetable skewers 110 9.8
Fruit skewers 87 7.8
Baked potato 166 14.8
Whole wheat sandwich 163 14.3
Meat or chickercooked with veg (not fried) 533 47.5
Veggie burgers 98 8.7
High fibre muffins 226 20.2
Pita bread with salad fillings 80 7.1
Wraps with healthy fillings 78 7

Of theconsumersvho indicated purchasg fruit almost 97% (n£085) did so. Whil&4%
(n=945)indicated that they purchasegetablegvery daydata not shown). Almost 56%
boughtfruit 2- 3 times per weekand12.5%2- 3 times per month. Only.2%consumers
indicated that they purchase vegetables every day. Most consdhd®(bought

vegetakes 2 3 times per week 08B4.2%99 bought2- 3 times per montfiTable 5.6)

Table 56: Frequency of fruit and vegetable purchases by stredbod consumers

Fruit Vegetables
n (%) n (%)
Everyday 306 (27.3) 58 (5.2)
2- 3 times per week 627 (55.9) 494 (44.1)
2- 3 times per month 140 (12.5) 383 (34.2)
Hardly ever 41 (3.7) 183 (16.3)
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Nutrition knowledge

Fifteen nutritionrelated questions were included in the consumer survey questionnaire
having a total score of 15 points (Tabl&). Questions asked pertained to fruit and
vegetables; fat and oils; starchy foods; meat and milk; legumes and nut; salt an8 curgar.
were then grouped together, i.e50ut of 15 would indicate a low/poor score 16 out of

15 would indicate an averageore and a score of 115 would indicate an acceptabledgl
nutrition knowledge scorélost consumers obtained an average score (65%), 22% a low
score and only 13% of consumers obtained an acceptable score inejcaithgutrition
knowledge. Statisticallsignificantdifferences were found between nutrition knowledge and

age (p<0.05) and education level §9.0001) respectively.

Table 5.7: Nutrition knowledge scores of streefood consumers

Nutrition Knowledge
Score out of 15

Sociodemography

Total 0-5 (low) 6- 10 (average) 11- 15 (acceptable)
Nationality N N (%) N (%) N (%)
South African 1062 236 (22.2%) 690 (64.9%) 136 (12.7%)
Non-South African 59 15 (25.5%) 40 (67.8%) 4 (6.8%)
Race
Black 863 190 (22%) 560 (64.9%) 113 (13.1%)
Coloured 194 45 (23.2%) 127 (65.5%) 22 (5.1%)
Indian/Asian 1 0 (0%) 1 (100%) 0 (0%)
White 5 2 (40%) 2 (40%) 1 (20%)
Foreign 57 13 (22.9%) 40 (70.3%) 4 (7.1%)
Gender
Male 623 147 (23.7%) 451 (72.3%) 25 (4%)
Female 495 104 (21%) 360 (72.6%) 31 (6.2%)
Age group (years)
<18 years 23 7 (30.3%} 16 (69.5%) 0 (0%}
18 24 217 45 (20.8%) 140 (64.4%) 32 (14.7%)
25 34 420 99 (23.2%) 265 (63.1%) 56 (13.4%)
3544 289 59 (20.4%) 194 (67.1%) 36 (12.5%)
4554 122 27 (22.29%) 82 (67.2%) 13 (10.7%)
55 64 36 11 (30.5%) 22 (61.1%) 3 (8.4%}
65 years 13 2 (15.4%} 11 (84.7%) 0 (0%}
Education
Primary school 86 29 (33.8%j 51 (59.3%j 5 (5.8%%
Some high school 424 109 (25.79%) 270 (63.69%9) 45 (10.6%3
Matric 456 85 (18.7%} 304 (66.79%9) 67 (14.7%3
Diploma 113 20 (17.7%3 81 (71.6%j 12 (10.6%}
Degree 32 3 (9.4%¥ 20 (62.4%j 9 (28.1%f%
No schooling 6 2 (33.3%f% 3 (50%}¥ 1 (16.7%}
p <0.05 °p <0.0001 [Pearson ChBquare]
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5.4 Discussion

Theconsumepopulation in this studyn many aspects reflect the profile of consumers in the
published work of Martins (2006), profiling consumers in Gautengit®Africa. In the
presenstudy most consumers were black, male, singledmost had either some high

school education or matri¢he consumer profile in Gauteng was described as mostly black
(98.9%), single (50%), male (88.4%), between agesn@35 yeas. Most (64.1%) of these
consumers had some highhool educatigrwith only 8% havingapost highschool
gualifications and unersity degree (Martins, 2006). In our stuthere was a much greater
age range (<1B 65+ years) with most consumers falling between the agasd#4 years

(83%).

However,more recent literature of SF consumers showeddlhak Africansare the most
regular buyers oBF, with nearly one out of five (19%) consumiB§ at least twice a week
(Steyn& Labadarios$20117). In our study, it also transpired that most consumers purchased

SF almost every day or two to three times per week, with most consurmg laeks.

Literature suggests that SF consumers are mostly young, single, unskilled workers, with a low
level of educationand lacking in hygiene knowledge (Fagkal, 1998, Rheinlandeet al,

2008).

In the SF consumer samplmostof themmade use of public transpoat]arge number
purchasedFnear their work place and maginsumes earned less than R3000 a month

This confirmsthe findingsin theliterature which states that people who have to work long

hours, travel extensive distagand have very little incom&Fare an inexpensive

alternative wherverydaypressuresi.e.time, food prices, fuel, cooking equipmerand
transportare taken into consideratigwinarno & Allain, n.d.;Steynet al, 2013).The

streetfood vendors are conveniently situated, either in the living areas, near the workplaces
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or en routeof thousands of commuters, and they provide a source of inexpensive, convenient

and comparatively nutritious food (Luesal., 2006).

Even though most ceamers earn less than BG0 per month, over half ghemspend
between R300 R999 onSFper month, which is a significant amount of money (z a third of
their income). These results echo the findimgsarlier studiesndicatingthatin developing
counties, households which fall into the lowiecome categoryspendup to 50 70% of
household earnings on SF (Dawson & Canet (1991). This also applies togoimapl

children in lowefincome groups, who may be given money to buy breakfast and/or lunch
instead of a packed lunchbox or snacks (Ag Bendsddl., 2000, Nageet al, 2010; Mwangi

et al, 2001). ThusSF potentially contribute significantly to the diet of adults and
schoolchildren (Steyat al, 2013). Monetary needs also lsadany women to swap
traditional time spent in the kitchen (preparing feod)incomegenerating activities (Cohen,

n.d).

Eating meals and snaz&utside the home, predominantly in urban areas, seebea
growingpart of the urban lifestyle (Cohemd). Bhowmik (2005) also noted that the fact

that prices oSFare low enables the urban potar benefit fromthese Furthermore,

consumers o8F hail from various sockeconomic classes, and benefit from cheap, culturally

approprate, often nutritious meals (Warno& Allain, n.d,; Steynet al, 2013).

Chakravarty and Canet, (1996)ncluded thaSF could possibly be the moatfordable

method of finding a nutritionally webalanced meal time option outside the home
environment. Howevethey add that the consunseshould be educated and capable of
choosing a healthy meal. Unfortunately, in the present study most consumers only had an
average score pertaining to nutrition knowledge, so whether they are able to choose the
better/healthier option is questionable. Qansrs indicated buying cold drinks and sweets
regularly. Other items people purchd$equently were peanuts, chips/crisps, fruit juice,
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biscuits and chocolates. A large number of consumers indicated purchasingdatit.
consumers indicated buying caakSF. Ninety-six per cent of our consumers indicated that

they would purchase healthier SEHEsewere available.

Conclusion and recommendations

Various studies have agreed tB&thave the potential to provide consumers with excellent
value and is key to their nutritional status, provitiegseare easily accessible; affordable;
hygiere conditionsare acceptable; and the nutritional valu¢heffoods are higlfwinarno&
Allain, nd., Cohen, n.d.; FAO, 1997; Steghal, 2013. An important point astatedn the
discussion, is that consumers must beawdtirmed to make these healthier choices

(Chakravarty& Canet 1996).

From the discussion above, three things are clear, peopseime SF often, they spend a
significant amount of their income on SF, and they are open to buying healthier options
should these be available for purchase. Thus, one could conclude, that should healthy SF be

available at aeasonabl@rice, people woul access these.

Streetfood vendors should thus be encouraged to sell healthier food itémsscould be
achieved by educating SF vendors in food and nutrition and providing them with healthier

food option ideas.
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Chapter 6

~

Street-food vendinginCape 41 x1 d 4EA CiT OAOT 1 AT O

perspective

6.1 Introduction

To achievethe objectives of thiphase of the studgnd understand all the anomalies at play

in SFvendingoperations in Cape Towit is important to understand the perspectives of
public setor officials. For the purpose of this phase of the study only officials from the

public sector level closest to street vendors, i.e. local government, were interviewed.
Therefore, in this Chapter, the qualitative findings from interviews with particiframtstwo
departments in the City of Cape Town, i.e. the Department of Environmental Health and the
Department of Economic Developmeasipresented. These two departments were the only

departments identified as beidgectlyinvolved with SF vendors.

Asan example, on the City of Cape Townds web:

(https://www.capetown.gov.za/EN/CITYHEALTH/ENVIROHEALTH/Pages/Environmental

Health.asp it is emphasised that environmental health practitioners focus on informal food
handl ersd health education and the promoti on
The Department of Economievelopmentfor instancehosts the Small Business Suppo

office, in which SF vendors could potentially tap into. This office alewides assistance
regarding trading permits, etc. as stipul ate
Plan (personal communicatipn

(https://lwww.capetown.qgov.za/en/PublicParticipation/Pages/ProposedinformalTradingPlanCa

peTownCBD.aspk
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Objective
1. To determine the existing strefetod vending regulations arad/ policies in the City of
Cape Town and surrounding areas; and

2. To gain insight into the Si#¥ending operations from a regulatory perspective.

6.2 Methodology
6.2.1 Research design
A qualitative research design was chgsesthis allows the researcher to use an interpretive,

naturalistic approach to the areae$earch

In this study, qualitative methodology was used to understand and explore the perceptions
and opinions of key role players in t8&-vending business. The information derived from
data collection assisted the researcher in developing a clear understanding of the key
elements antheirrelevance to th&Fvending operation to develop a suitable migtiel

SFVM thatwould proveto be sutinable over time.

6.2.2 Study population

Key informant interviews and focus groups weraducted with managers frothe
Departments of Environmental Headtbwell as Economic Bvelopment of the City of Cape
Town (provincial government officers/managjgo elicit a broader view on the S#peration
in the City of Cape Towrilhis would enable the development of a maveprehensive

SFVM which is the overall aim of this study.

6.2.3 Data collection
Data collection took place from November 2014 &bruay 2015 The methods employed
included individual interviews and focus group discussions. Document revieamydsyed

as an additional method of data collection. Interviews and focus drecyssios with
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Environmental Health and Econonbdevelopmenbfficers took place at the South African

Medical Research Council campus in Parow.

All interviews and focus groups were conducted in English by the reseastieeis fluent in
English, as this was the language medium most suited to groups of mixeggesgu

Interviews and focus groups were conducted-tadace and audiwecorded. Interviews and
focus group discussions allowed for open discussions, thus allowing respondents to convey
their own perspectives (Bles & Higs@mith, 2000). Two individual terviews and two

focus group discussions were conducitith EnvironmentaHealth and Economic

Development officers.

Individual , semistructured interviews

Individual interviews were conducted wiimvironmental Health anddgnomic
DevelopmenmanagersA semistructured interview schedule (Appendix was used as a

guide to steer the interview. The interview schedule was checked by senior members of the
project team and revised before data collection commenced. Both key infospakes

freely and openlyllowing for rich information.

Focus group discussions
Two focus group discussions were held with officers from the Departments of Environmental

Health (n=10) and Economic Development (n=12). The ideal situation would have been to
have four groups of sito eight people instead of two such big groups. Unfortunately their
schedules did not allow for this. Whgroups are too big a tendency for the group to section
exists. Some participants are unable to raise tpanionas there is not sufficient pause

the conversation for the individual to talk (Kruger & Casey, 2009). Fortunétely
participants in these groups were familiar with each other and gave each other sufficient

opportunity to talk.
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Document review

Document review was employed as an addél method of data collection. Documents
reviewed were mostly applicable national regulations and provincial bylaws pertaining to
street vending. Documents from webspestainingto streetvending business guidelines

were alsasearched.

6.2.4 Data analysis

The researcher familiarised herself with the data by reading each transcript several times and
then used the Computéided Qualitative Data Analysis Software (CAQDAS) package

Atlas ti 7.5.7 to assist in managing data. The four transcripts were loattedtlas ti 7.5.7

as four primary documents. The researcher then commenced the coding process by reviewing
the transcripts and allocating codes and giving them a concise label (open coding) (Babbie &
Mouton, 2001). After consultation with supervisot® tesearcher then began reviewing all

codes and began to merge and delete codes, this was done a few (faiohe$.1) The

researcher then began grouping quotes under predetermined themes with summarising
sentenceghus placing them into categories. Codes and their connected quotations were

retrieved in an effort to explore patterns or tendencies.
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Table 6.1: Analysis process followed

Predetermined Themes

Thematic Analysis Process

First cycle coding

Second cycle coding

(recoded/recategorised) Categories within themes

Vending operation/business related issues

Nutrition related issues

Allocated vs. norallocated zones
Applicable legislation
Application process

Business Act 1991

Business license

Business license home base accepted as premises

Business marketing

Bylaws of the city
Certificate of acceptability
COA requirements
Concession letters
Confusion licensing/permits
Financeassistance

Formulation of informal trading policy
Informal trader law enforcement agency

Informal trading plan
Legislation

Legislative requirements
Might not require license/COA
Non-trading zone

Not applicable legislation
Penalty for norpayment permit
Penalty no permit

Permit

Policies vs. legislation
Property owner's permission
R962

R962 diagram
R962_norcompliance
Revision of policy + bylaws
Security of tender

Trading from home

Trading plans

Traffic bylaw

Various departments involved
Waiting periodi Application
Waste management

5 keys to nutrition

Challenges to selling healthy food
Child nutrition

Business Act/ license Regulations
Businessplan/guidelines Business related issues
Certificate of acceptability (COA)

Concession letters

Financial assistance

Informal trading plan
Legislation/regulations/bylaws

Permit/trading zones

Security of tender

Storage

Waste management

Consumer education Food/nutrition/health
Culture
Food/nutrition/health
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Hygienerelated issues

Vending cart-related issues

Vendor/vending challenges

Compliments salt reduction campaign
Consumer education

Culture

Healthy food = expensive
Healthy food focus

Satiety factor

Urban agriculture

Vendor education

Vendor initiative vs. being prescriptive
5 keys to safer foods

5 keys to safer foods training
EHP duties

Foodsampling

Health and safety

Hygiene practices

Inspections

Oil usage

Site visits

Temperature control

Training offered

Cart requirements

Cart challenges

Cart example

Mobile cart business example
Mobile facility

One size fits all not practical
Transporting cart

CCT's infrastructure challenge
Facilitiesprovided not used
Law enforcement complaints
Occasional/seasonal trade
Prescriptiveness as a strategy
Private storage arrangements
Security/crime/theft

Storage challenge

Support city/municipality
Territorial wars

Vendor associations challenge
Vendor challenges

Vendor involvement

Vendors at clinics

Vendors at schools

Waste water

Weatheli challenge

Healthy = expensive
Vendor education/training

Environmental health/hygiene Environmental health/hygiene
Vendor education/training

Vendor cart Vendor cart
Waste management

Facilities built not used Challenges within SF operation
Financial assistance

Mobile vending/seasonal trade

Storage

Vendor associations

Vendor challenges

Waste management
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Dependability
All the steps to ensure trustworthiness of data as described in Chapter 3 under the subject
headings rigour, triangulation, credibility and reflexivity was followed in this phase of the

study.

6.3 Results

6.3.1 Key informant interviews and focus group discussions

Five broad categories were identified through the analysis process, as Fable@l.

These are, Regulations, Business related is&oesl/nutrition/health, Environmental
health/hygiene, Vendor cagnd Vendor challenges withthe SFoperation Below are

results presented from most frequently occurring codes to the lesser occurring codes.
Vendor operation

Participants were asked about what they see as the most imjaspants ofhe SFvending
operation All codes that were extracted pertaining to the business operation of SF vendors,
which were grouped together are presented in Table 6.2.

As can be seein Table 62, themost attention given by participants was bytéathe

legislation, regulations and bylawsat the SFvendors havéo adhere to in order to run a
legally compliant operatiarThis was followed by discussions on the hygiene or
environmental health aspects of SF vendifapd, nutrition and trading zosievere also
mentioned frequently by participants, with food and nutritielated aspects only mentioned

in the focus group discussions and not in the interviews with the managers. From the density
of the codes presentedTiable6.2, itis clear that more robust discussions around the
perceived integral elements of the business operations of street vendors toektplace

officials from the environmental health sector.
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Table 6.2: Integral elements of the business operations of vendors identified by participants

Environmental Health Economic Developmen

CODES Manager  Officials  Manager  Officials  1°t@
SSI FG SSI FG
Business Act/license 4 5 0 5 14
Business plan/guidelines 1 3 0 2 7
Certificate of acceptability 2 4 0 4 10
Environmental health/hygiene 13 14 2 0 29
Food/nutrition/health 0 16 0 9 25
Informal trading plan 0 0 2 3 5
Legislation/regulations/bylaws 15 11 12 1 39
Permit/trading zones 5 5 0 15 25

Regulations The Foodstuffs, Cosmetics and Disinfectants Acob#972 (R962)was the

regulatory aspect to which interviewees most often referred in the interviews and the focus

group discussions. One key informant referred to thiSRS62 that is the main one that is

t h e BAnttHerekéy informant explainedati ét he certi fi cate of acc
a regulation and has been pParbocipants gxpldinedithau nd er
vendors selling cooked food have to be in possession of a COA requiring the vendor to

comply with certain standargeertaining to health and safety. The COA is issued by the

Department of Environmental Healthut before being able to apply for the COA the vendor

would have to apply for Bhawkers meal trading licende pr omul gat ed wunder t

License Act (1991t a cost of R10.

Participants also pointed out thatterms of the Informal Trading Bylaw of the City of Cape

Town, no-one is allowed to tradaformally on City property in a trading area without a valid

permit. However,a key informant advisedin 40% of the municipalarggly ou dondét nee
location permid Therefore, a SF vendor potentially has to be in possession of three

documents to operate legally.

Environmental health and hygiene This aspect of SF vending was an obvious concern to
officials from the Environmental Health Department. The importance of including health and
hygiene aspects into a business model for vendors was discussed from various perspectives.
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One participant referred to the importance of temperature control as beingday, an
recognising the Il imitations that SF vendorso

Health deems the use of cooler boxes as cooling equipment acceptable.

fiBut that is why we accept the cooler boxes, and so on. So if your product goes out of
yourhome in the morning at 4 degrees Celsius, you have ice boxes and cooler bags and
things like that, you can maintain it at a safe temperature, unless you are going to leave
that bin open or that container open, or you going to open and close, open ant clos
and things like that. So that is why | say that business model is very important

[Environmental Health Manager]

The participant also emphasised that vendors should possess the knowledge to conduct

temperature control measures appropriately.

fAndthen of course keeping things hot that 1is
10am this morning then it sits outside room temperature, 28 degrees in the centre of
town and you only warming it up again to put it on a roll or something like that you

know. Or salads and things like that and so flBnvironmental Health Manager]

Participants from the Department of Environmental health mentioned that SF vendors should

at | east receive a copy of the WHOS®@es, Five K
Environmental Health Manager noted tlhe five safefood[s were]developed for Africa

and for every region they sort of took certain things under consideration. So this is really

something that has been researched éutl$Africa. This particulaone that we use.

fiWe use five keyghat is one of the things that is everybody in the, ey adop{the]
World Organizatiop ¢ vé keys that is what we preach[Environmental Health

official]
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Environmental health officials attested to regular at$ions of premises and food sampling

of SF vendors.

fSafety product, what we do is we also do random sampling as well like food sampling.

It is easier to do it when you have fixed premides examplethen you can go back

and give the results like weate at Bellville that station we on a quarterly basis take

samples there because Jeee] struggling with the upgrade but in the meanwhile we
trying to at | east have sampling é Because

so that is one of the thingisat can be used as wel|[Environmental Health official]

Food, nutrition and health was also a concern to the key informants as can be seen from
Table6.2 and the quotations beloMo st of the comments were par

the unhealthy nate of food items for sale by SF vendors.

fiSo they would sell anything frokoeksistergdoughnuts] to sweets to toffee apples to
vet koek [ deep f randda mdny of thadd kidgpar ehasé dondt g
them they donot put ey nwdwlod dJdet mameyno s|o

Development official on vendors operating around schools]

fAnother sensitive area is your clinicsvendors are all around the fence and they sell,
because now the patients is waittdisng,o otkh ey ,v
i tdbilkmakval | of those things and that is carry

Development official on vendors operating around clinics]

fA lot of the items that are sold by the strésid vendors are unfortunately not very

healthy itemsand it is not going to change on asw n Envirpnmental Health official]

One key informant felt that although unhealthy foods are sold and not the ideal, he is still not
sure on how prescriptive one should be in what vendors can and satinBecause when

the vendor then does not make profit, who is to blame in this case.
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il i n Lfilyh amwi ennd0 t drawn that l' i ne yet. I absc«
school childrenbut to me where do you start drawing the line, what about sahgeb
selling hamburgers where you fry it I n ol

Development Manager]

ARSo to me and then also if the business mo
but it is there because the city hajsc] been prescriptive thewho takes the
responsibility when that personods model d

Manager]

Although business plans are not required when applying for your business license, COA or
location permit, it should be encouraged and there is some sappdéable for this key,

informants said.

AWe have a unit within economic devel opmen
people to do it through thatind then throughout the municipal area there are
organizations which th€ity funds We can provide tht and that helps you develop

your business plan, your business case, looks at various financial options so those

model s are availableodo. [Economic Devel opmen

AThe simplest of |l ogs and the simplest of b
things like that. What do | do to keep it good? What remains of the stock that is left over

tonight? Because meat and things like that does not go off, you can use it, keep it
refrigerated and frozen and thintenedti ke t ha
day. But d famdahenifrdeed itragas.tAndithie volumes that they need to

get in and that is where people sometimes get into trouble. And the thing that you throw

away is money. The moment that you throw away it is waste, it id abdoe money 0.

[Environmental Health Manager]
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6.3.2 Challenges pertaining to the street -food vending operation

Codes pertaining to challenges in the vending operatiepresented in Table 6.3.

Table 6.3Codespertaining to the challenges affecting the s&et food vending operation

Environmental Health Economic Developmen

CODES Manager  Officials  Manager Officials  Total
SSI FG SSl FG

=
w
[EnN
N

Consumer education
Facilities built not used
Financial assistance
Healthy =expensive
Mobile vending/seasonal
Security of tender
Storage

Vendor associations
Vendor challenges
Vendor education/training
Waste management

=
NRWORORONN®

ONUITOPFRPOPFrOOOOoO
AOUOIFRPOPFPOWOOO

QOO0 FRRFPFPNNWPR
OCOOPFrRPRWOOOOO Oo

The salient issues pertaining to challenges in the vendor operationegegaised as a lack

of consumer and vendor knowledge pertaining to health and hygiene. This was directed

towards the vendor practices andngadybettar.ons ume

fil think 1 mentioned it right at the beginnifgf] your consumer educatippou 6 ve go't

to really look afthis] because as the one thingtiee vendor also will turn if there is no

profitd [Economic Development official]

fiMy other thinking, and it is a long way to get thens surely what we should be

encouragingThat [is] if a trader wants to then sell healthy food stuff we should be

encouraging them. But, we shouldndét say

train them n education these are the better alternatives these are the better options and

we would encourage. And then if people then like this lady who sells fruit and vegetables
that is fine and there is another trader who is selling sushi that is fine, but hgadidon
we do when we in some of your transport inter changes where thesptinéithe trader

is saying, | will sell what the commuters want. Now, the commuters are not necessary
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tal king about healthy food, toHEcgnomiw a n t ham

Development Manager]

fiTo me the approach would be tfad, one is to educate the trader absolutely but one

needs to also educate the communif{Economic Development Manager]

The issue of healthy foods being expensive food came up in one individualentsexeral

times, but not in any of the other discussions or interview.

fANnd then to me the frustration of the healthy food would be Woolworths or Checkers

it is al so mor &[Eeorome DevelopreenttManager] t h e é

fiNo, no, but when you look ati when | 6ve got a choice of b
R50 or go and buy a s andw]|Ecohomivbdvalopmento st s R1

Manager]
The challenge of acquiring storage came up in all the discussions.

fiThe question of storage, it is personal/pté/storage arrangements. Most traders have
engaged business for their private storing purposes. So they have to get out by a certain
time, as obviously businesses must trade, so bgré/7And then they must be in at a
certain time as the business clogethe day. Even though there might stilld=ffico

in Wynberg, Claremont, they then lose out on that businfssonomic Development

Official]

filrrespective of the design, the issue in my area is storage. | have a situation now where

atrader storesdngoods n a JHrangmécdevelopment Officiall

Other challenges were acknowledged in one interview and one focus group discussion. These
pertained to crime and theft, because they are in such close vicinity to each other and also the

lack of basic failities were brought to light.
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fé [W]hen people are complaining about crime and your safety issués i€#n see

their frustration and things like that, all of those things are nice to have. It would be
difficult to operate where you do not haslectricity, and so on, but then there are people
who are running successful little businesses. That has actually gone in from tiny, tiny
starts to bigger things. And have become good caterers and things like that, so it is a
constraint but it does not mvent people from tradieg [Environmental Health

Manager]

The issue of street vending being difficult to manage because of its mobility and seasonality

came up in three of the four discussions.

fJalook, | think that is the reality unfortunately. Becagsene of the constraints that

we have, that the colleagues find is the fact that you have a very seasonal thing, and you
have a very occasional sense. Occasjtypain the sense of urhm, with pension day,
although with the SASSA thing | am not sure hdwttpans out now. End of month
things, end of week things, lots of people actually operate on a Friday, Saturday, Sunday
and things like that. And they spring up, some may operatedarfive, six weeks or

two months and things like that and then alaosudden they are no longer there, or

whatever the case maydgEnvironmental Health Manager]

fiOne of the other challenges that we have in terms of infrastruuilee nature of
street vending to be mobile for the opportunity so this year there tégpassing of
foot traffic in this area, next year for some reason it chanffesonomic Development

Manager]
Waste management also appears to be a key

iDi d we i ncl ude \(Eawdnmentatdealth Qfcisle nt ? 0
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Al tos a b,jegpecialy shatdo yoowdo withsva8t® o0 youdve got to t
build in someé A waste minimisation strate

like to take the waste homdEnvironmental Health Official]

Facilitiesthat were erected by the City of Cape Town aotlusedy vendors was another

contentious issue that came up in an individual interview.

fAt Philippi we built fruit and vegetablé¢ 6 m goi ng to call It a mar
facility with the intention that it be a distribution point for the fruit and vegetable
growers in the Philippi farm | ands 1t didni
work so we sitting with a prolbihe we got a huge facility which is costing money but |

think wedOve got 20 ripening r od¢gsmsandwhi ch i
mangoes and that | think we are using a third of it if we are lucky and the rest is being

used for storage. Andtomethas why | am tal king about the
model but the way | think we can address it is creating the opportunities and educating

trading and what is availalie.

fiNow, we had a good exampleut it is a sad casahere we built a fish marken
Grassy Park and the business model and the numbers and everything worked out but
that facility never took off so eventually we demolished that facility because it was just
lying there and being abused by gafsis] and all that sort of thing. Becauskthat the
city is very nervous about building somethingEconomic Developmentanage}

Cart requirements/suggestions

When keyinformants were asked regarding a cartS6ivendorsa few themes emerged as

can be noted in Tab®&4.
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Table 6.4 Streetfood vending cart considerations

Environmental Health Economic Development
CODES Manager Officials ~ Manager Officials Total
SSI FG SSI FG
Cart requirements 1 9 1 4 15
Cart challenges 0 0 1 4 5
Cart example 1 8 2 8 19
A ot of emphasis was put on the fact that

with health and hygiene regulations as stipulated by R962 (AppendcBpllenge

pertaining to the cart was identified as being a financialiamét might betoo expensive for
the average street vendor. Lack of storage was also seen as being a challenge. The key
informants were able to provide a number of examples of existing carts and initiatives that

the researcher could explore in designipyaposedii tea ar t 0.

fil think the main thing is that gas thing and stuff like a cooling facility, the most
important ones are usually your gas or whatever your preparation famegthat you
use and then your storage facilities. Your cool bags or cool facilitysamething to
wash hands. | think that is the main aspects of the preparation thing, thehawictuff

that cooling system and your cleaning sysidfanvironmental Health Official]

fiYou see what the people usually, tleey put in something like atié washing basin
thing like they do in a caravan with a R®r 20L plastic can draining it down and one
at the bottom where your waste water is going, which you can empty tonight, because

that is what they usually do.[Environmental Health Official]

fiMaybe what | could say regarding the cart, it is a very good idea but just looking at
the financing. Have you may be looked[ahether] can the people afford this o

[Economic Development Official]
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Né& he units are fantastic on one side becal

attracts people to buy and be selling healthy food even better. But thefanpre
enormous amount of challenges around the units and the key of that is well to forget the
finance, it costs money to build a unit but the storage and the ability so when operating
at BTI[Bellville transport interchangayhere do you storet fEconomic Development

Manager]

fil think the cart of the Cape Winelands will bring with it some answewhat you are
looking for. They had a safe component in it. There is, | cannot remember if it is a tap
or 25L water container clean water thing in whereby one can use the sink maybe to

wash maybe your vegetables or whatever meat or anything andtttienbottom there

isalsoanempty2bcont ainer to drain 1 énadeshmodal al | y.

that really satisfies us EHRrivironmental health practitiongdsecause it has all the
components we are looking for and | think also has eesfma them to label their stalls
because our regulations R962 requires that if it is a stall that you are selling from then it
must be clearly labelled with your name and everythifigconomic Development

Official]

6.3.3 Hygiene standards

Pertaining to figiene training or standargsovidedto the SF vendors in Cape Town, the

AFi ve Keys o0t ¢ AP gjaevdopedbyghd WHO and endorsed by the South
African Department of Health appears to be the main document in use by the environmental
healthofficials. Only the officials from the Department of Environmental Health discussed
issues around the Five Keys to Safer Food as caoteein Table6.5.The five keys of

safety covers the following aspects: keep clean; separate raw and cooked food; cook

thoroughly; keep food at safe temperatures and use safe water and raw materials.

124

' aY



Table 6.5: Five Keys to Safer Food codes

Environmental Health Economic Development

CODES Manager Officials  Manager  Officials ot
SSI FG SSI FG

Five keys to safer food 4 3 0 0 7

Five keys to safer food training 0 1 0 0 1

fiFood safety. Five keys of safety, they are quite happy as far as that is concerned. Food
covered, refrigerated, temperature control. Temperature cisjrokry important for

them, absolutely importamitfEnvironmentaHealth Official]

fiTraining in this regardv e d o n ddive tramiaglbut ye try and get the hawkers
through the five keys to safer food initiative. | know in Khayelitsha they have a nice
thing going with the hawkers, they actually get them in from time to time, and actually
train them and things like that. But it is not actually a-nauisite for us .

[Environmental Health Official]

Document review
In Table6.6, the 13 regulations and bylaws and the source from which these were extracted

that directly or indirecthyaffect SF vendors in the Western Cape Proviscghown. The most
of these regulations are laws of the Republic of South Africa, while a smaltdyer are
City of Cape Town bylaws, and as such affects only those vendors trading within the Cape

Town metropole and not necessarily those in surrounding areas.
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Table 6.6: Regulations and bylaws deemed applicable for street vending

Regulaions

Key aspect

Source

National
The Foodstuffs, Cosmetics and Disinfectants Act 54 of 1972 (R96

The Health Act 63 of 1977
The International Health Regulations Act 28 of 1974

The Liquor Products Act 60 of 1989

The Abattoir Hygiene Act 121 of 1992

The Agricultural Product Standards Act 119 of 1990

The Animal Diseases Act 35 of 1984
The Business license act 71 of 1991

Local government

City of Cape Town informal trading biaw 2009

City of Cape Town: Integrated Waste Management Amendment B
law 2010

City of Cape Town: Bylaw relating to community fire safety 2002
City of Cape TownTraffic bylaw 2011
Regulatory Guidelines

City of Cape Town: Guidelines for conducting a food vending
business (hawking in meals 2000)

To control the sale and manufacturing
of foodstuffs

Nutritional intervention/environmental
conditions that constitute a health
hazard

To apply international health
regulations

To provide for control over the sale an
production for sale of certain alcoholic
products

Maintenance of proper standards of
hygiene in slaughtering of animals for
human consumption

To provide control over the sabf
agricultural products

To provide control of animal diseases
and parasites

Laws regarding the licensing and
carrying on of businesses/

Hawkers license

City isresponsiblefoiit r adi ng
byl dmarlet® / 0street
tradingo/ dbeaches
To promote social and economic
development

Waste management
Littering/dumping/spillage

Fire hazards/fire safety equipment

To contol nuisances emanating from
the operation of public transportation
(vendors operating at transport
interchanges, possible nuisance)

Stipulates requirements for running a
street food vending business

https://www.capetown.gov.za/en/CityHealth/Documentation/Documents/
Reg_Regulations_Gov_Gen_hygiene_Food_Premises.pdf

https://www.capetown.gov.zalkZityHealth/Documents/Legislation/Act%20
%?20National%20Health%20Act%2%2061%2001%202003.pdf

http://www.gov.za/sites/www.gov.za/files/Act%2028%200f%201974.pdf
https://www.westerncape.gov.za/text/2003/liquor_products_act_no60_1989.pc

http://www.enviroleg.co.za/acts/Abattoir%20Hygiene/Abattoir%20Hygiene%2C
.pdf

http://www.nda.agric.za/doaDev/sideMenu/foodSafety/doc/Act%20119.pdf

https://www.capetown.gov.za/en/CityHealth/Documents/Legislation/Act%20
%20Businesses%20Act%202071%200f%201991.pdf

https://www.capetown.gov.za/en/ByLaws/Promulgated%20bylaws/Informal%2
ading%20Bylaw.pdf

http://www.capetown.gov.za/en/BylL aws/Draft%20bylaws/Integrated_Waste
gement

Bylaw_13JAN-2010_final_draft Eng.pdf
https://www.capetown.gov.za/en/ByLaws/Promulgated%20bylaws/Community
Fire%20Safety%20Bjaw.pdf

https://www.capetown.gov.za/en/ByLaws/Promulgated%20bylaws/Traffic%20¢
By-law%202011.pdf

http://web.capetown.gov.za/eDocuments/General_
_Operating_an_Informal_Food_Vending_Business_
_Guidelines 105200503949 245.pdf
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https://www.capetown.gov.za/en/CityHealth/Documentation/Documents/
http://www.capetown.gov.za/en/ByLaws/Draft%20bylaws/Integrated_Waste_Management_
http://www.capetown.gov.za/en/ByLaws/Draft%20bylaws/Integrated_Waste_Management_

6.4 Discussion

From the findings presented it is clear tB&tvending should be guided by the national
legislature as well as by provincial bylaws. Kieformants digd however raise the challenges

of seasonal and mobile trade making it hard to manage street vending, thus not being able to

ensure that all vendors adhere to said bylaws and regulations.

Bhowmik (2005) proposed that to assist with the managem@&fwénding municipalities
should join forces with the police, the municipalities as the regulédromulators, and the
police as the enforcers. In a study conducted in Calcutta, vestuimesd the desire to adhere
to regulations, even though thexere unaware of stipated food regulations and had no
training in food and nutrition. The vendors appreciated the fact that in order i seetor
to be acknowledged and licensdtey would have to comply with the specific regulations
and guidelines as well as be opeingpection and food samplinGliakravarty& Canet,

1996).

The requirement of a business plan was still encouraged by the government officials who
were interviewedalthough applying for licenses, etc., was not required as part of the plan. In
a study coducted in Dhaka City, the vendors identified business operation and lack of
business knowledge as key barriersuioninga profitable busines$uzaffaret al, 2009).

This lack of business knowledge could possibly contribute to the lack of financgihassi

that is available to SF vendors. Vendors are usually denied any financial assistance from
official/legal institutions, and thus have to depend solely on their social network for financial

support if required (Bhowmik, 2005).

Environmental health ahfood and nutrition also received a lot of attention in the discussions
with government officials as well as the need for vendor and consumer education and

training. A study in Nairobi, also recognised a lack of training in food preparation and
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hygiene pactices, and recommended the institution of SF centres, with adequate facilities,
training of SF vendors on hygiene along with setting up a code of conduct for the SF trade
(Muinde & Kuria, 2005) However, in our study it was sditat vendors did nattilise the
facilities made available to theby thegovernment. The reasons for this was not explored,

but the location of the facilities could be a possible reasotiéon rot being utilised.

In the discussions with government officials, the conceptfobdvending cart was explored

as a plausible way to make some basic facilities available to the SF vendor.

6.5 Conclusion and recommendations

As Winarno and Allain (n.d3ad, thereare volumes of literature that echoes the fact that the
SF trade cotributes significantly to the economies of the various countries, as is the case in
South Africa(Mosupye& von Holy, 1999;Matrtins, 2009, however, the SF trade is merely

tolerated and not supported. And this needs to be changed.

The SFvending businesas an informal employment sector has grown significant§outh

Africa (von Holy & Makhoane, 2006; Martins, 2006harman & Petersen, 2013)his has

been fuelled by the fact that the formal sector cannot grow fast enough to cater for all the

n at i mployndent eequirementdartins, 2006 Stats SA, Census 2011 a recent

survey conducted on the informal economy of the Western @apesover 1800 informal
businesses were intervieweadwasshown tha#0% trade in food and driskwith most

businesses (46%akingless than R1000 profit per month (Charman & Petersen, 2013).
Evidence also suggedtsat most African street traders @sairvivalisb(subsistence) traders
(International Labour Organization, 2008Yillemse (2011 echoes ttd by stating that street

trading encapsulates a survival or coping strategy for the poor to escape hunger by generating

a small incomeln addition to the street trading being a source of inconaésocontributes
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significantly to the diet of numeroysopleliving in developing countriesncluding South

Africa (Steynet al, 2013)

Streetfood vendors, therefore, need to be supported and encouraged and-tinedidEhe
gaps in knowledge and practices need to be filled. To make the existing SFrirace a

lucrative and profitableusinesgor the vendor and thetate

Thus, it is recommended that a model with tools be developed to assistibadifg trade.
The following are four possible components stemming from the research presented in this

Chager.

1. Basic business guidelines that includes information on permits and licensing could go

a long way in making street vendors aware of the legal requirements of their business.

Making them |l egally compliant antedfort hus
financial assistance. A helme run by the City of Cape Town could be a source of
assistance to vendors who are starting up.

2. Basic guidelines in food and nutrition could assist vendors in appreciating the concept
of having healthier items for sal€his could also contribute to their personal
nutritional status. The FBDG should be made available to all vendors.

3. A food-vending cart with basic facilities, can possibly address the issue of
government setting up huge facilities that might not be etilisy vendors in its
totality. This may be something that the City of Cape Town could introduce with a
pay-back scheme for eligible vendors.

4. The Five Keys to Safer Foods, already being used to make street vendors aware of
hygiene practices when applying for their COA, has been identified and should be
promoted more robustly. Training opportunities and simple education materials

should be madevailable by the health authorities to assist in this regard.
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Chapter 7

The development of street -food vending model

7.1 Introduction

The overall aim of this thesis is the development of a sustainable SFVM that encompasses
goodbusiness practices with the sale of nutritious foods which are safe to eat. An evidence
based approach, i .e. O6sysce¢taln2a00)wasusddyo col | ect

inform the development of this proposed model.

In Chapter2, theliteraturepresented indicated that SF vending as a business is becoming
increasingly popular in developing countries and that this informal sector contributes
significantly to the economy of the country. Then&fding business is easy to enter; little
capital and oly basic facilities are required, no special skills or specified level of education is
required, making SF vending an attractalernative for job seekers (Winarno & Allaindn.
Martins, 2006, Steyat al, 2013). At the epicentre of this business tiee vendor, the driver

of this business. In order for us to understand and improve the SF vending business as a
whole it was important that we understand the vendor, his/her business operation and his/her

environment.

Thus, in Chapted we presented thindings from the SF vendor survey to establish their

current operational practices. The main findings of this Chapter indicated that SF vendors in
Cape Town and surrounding areas are only making a minimal income. Furthermore, the types
of food items soldy vendors, their nutrition knowledge as well as thggienepractices

were not ideal were revealed.

In Chapterb, we presented the findings from the-&nsumer survey indicating that people
consume SF frequently, and that they spend a significanirstrobtheir income on these and

that they are open to buying healthier options should they be available for purchase. Thus,
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one could assume that should healthy SF be available at a reasonable price, SF consumers

would access these.

In Chaptel6, we presented data obtained during individual interviews and focus group
discussions with government officials pertaining to the SF environment in Cape Town. The
key finding in this Chapter points out that then8fding business should be guided by the

natioral legislature as well as by provincial bylaws.

The current Chapter will be presented in three parts. Thetagbeing the integration of the
survey findings and key informant data. Step two assessed the relevance of the integrated
data and the resuftathemes and evaluated the acceptability and practicability of the various
components recognised in the previous phases of this study as it would fit into the proposed

model by conducting focus groups discussions with SF vendors.
Step three comprised tlevelopment of the SF vending model.

The aim of this Chapter is thus to integrate the data obtained from objectigsesented

in the previous three chapters) to make recommendations for a sustainable SFV

7.2 Methodology
Step onel comprised the @a integration of the mixed methodologies used in the previous

chapters.
Step twoi comprised a participatory action component

As the main focus of this part of the research study was to assess the p&ipdgedocus
groups were conducted with SF vensito evaluate the acceptability and practicalities of the

proposed model.

Data collection took place from September 2015 to 17 November 2015. Four focus group

discussions took place at the Human Sciences Research Council in Cape Town and one took
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placeat a community centre in Mfuleni. Focus groups consisted ouBgdditicipants, with

a total of 28, 20 females and eight males. All focus groups were conducted in English by the
researcher herself who is fluent in English, as this was the language nmedsirsuited to

groups of mixed languages. A Xhosafegailitator was available when any translations were
required for better expression by the participants. Focus groups were conducteddaee

and audierecorded.
The vendors also completed a shsmticdemographic questionnaire.

A semistructured focus group schedule (Apperg)ixwas used as a guide to steer the
discussion. The interview schedule was checked by senior members of the project team and

revised before data collection commenced. T&bledisplay the format of the focus groups.

Table 7.1: Format of the focus group discussions

Vendors Focus Group Format

1. Power Point presentationi A power point presentation of the main
themes findings and integrated themes was
presented and discussed with the vendor:
Vendors were reluctant to break up into
groups and felt it would be better to remai
in the large group for discussion and
deliberation.

2. Power Point presentationi Various themes points/tips were displayec
various components ancelements on a power point presentation for easy
reference, as the various guidelines were
discussed. The participants were all giver
printed copies of the suggesdit
guidelines/booklets to review and discuss

3. Comments/critiques/concerns Vendors were asked to discuss their
opinions and concerns about the resulting
components and guidelines, i.e. business
food/nutrition, hygiene, and the proposed
vending cart
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Data analysis

The four vendor focus group discussions were not transcribed. However, they were listened

to a number of times before coding commenced. Adptermined coding list was used to
categorise information into relevance, acceptability, practitglilerceived challenges and
suggested changes to the proposed SFVM. Process described in Chapter 3. Table 7.2 displays

dependability checks followed.

Table 7.2: Steps taken to ensure dependability of data

Triangulation This study was designed as a mikeethod study and thus
inherently covers triangulation

Rigour Being able to speak English fluently was the only eligibility
criteria.

Reflexivity It is important to note to the reader of this section that the foci

groups took on the form of a workshop. Some aspects were n
or just not thought about by vendors, so a lot of information
exchange took place. Vendors left workshops empowered wit
certain bits of information for example, licensing and permit
information. Ithink this exchange did not take away from the
process but made it stronge
knowledge and being able to empower them with information
and being able to direct them to the support available to them

StepThree i comprised thelevelopmenof the SFVM. This was a qualitative process.

7.3 Results

7.3.1 Step One: Data integration

Data Integration

In this study, two crossectional, quantitative surveys were conducted to obtain a general
understanding of the S¥ending operations from the perspectives of the SF vendor as well as
from the SF consumer. Qualitative methodology was used to understheg@are the
perceptions and opinions of key role players in thes&kding business. The information

derived from the mixedlata collection methods, assisted the researcher in developing a clear
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understanding of the key elements and its relevance ®Rlending operation in order to
develop a suitable multevel SFVM that would prove to be sustainable over time (Figure

7.1, Table7.3.

Quantitative data

collection and

analysis Data Model

Qualitative data W EIETOIT developmernt

collection and

analysis

Figure 7.1: Mixed-method data integration

Table 7.3 Key themes from surveys and key informant interviews and focus groups in
order to develop a street food vending model

Theme Survey data Key informant data

Business/operationalssues

Regulations, bylaws 1 63% of vendors had ¢ Business license

[Licensing & permits] no formoflicensing Ahawkers meal tra
promulgated under the Business Licer
Act (1991) at a c

1 Certificate of acceptability

AR962, that is th
Bi bl eo

Nnéthe certificate
(COA) is a regulation and has been
promul gated under
1 Permit

"Rn40% of the munic
need a | ocation p
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Business operations

Unhealthy food items
for sale

Cooked food

Poor nutrition
knowledge

Intention topurchase
healthier foods

Long hours/days 1 Business guidelines

worked (87% vendors i The si mpl est of
work 6 days p/w) of business plans, where do | buy my
Little profit made things and things like that. What do | @
(67% made less to keep it good? What remains of the
R1000 p/w) stock that is | ef
28% did not keep an

inventory nWe have a unit w
Stock purchases: only development called business support
29% of vendors and we refer people to do it through th
bought wholesale & and then throughout the munialprea
only 21% bought there are organizations which the city
straight from fruit & funds we can provide that and that hel
veg markets you develop your business plan, your

70% of vendors store¢ Pusiness case, looks at various financ

their stockathome ©OPtions so those

60% of vendors store _

cashintheirpocket Al rrespective of
299 of vendors callec MY areds storage. | have a situation

for financial assistanc: oW Where a trader stores her goods i

9% vendors would shopeéo
appreciate business

guidelines f Vendor training

Al think | mentio
beginning your consumer education

youbdbve got to rea
the one thing is the vendor but also th
vendorwi | I twurn i f t

Food and nutrition
46% sold packaged 9§ Food, nutrition and health

snacks (potato chips, A" A | ot of the ite
chocolates etc.) street food vendors are unfortunately 1
21% sweetened very healthy items and it is not going t
beverages change on its own

28% of vendors had

cooked foodforsale " So t hey woul d se
72% of consumers  Koeksistergdoughnuts] to sweets to

purchase cooked fooc toffee apples to vetkoek [deep fried
15% of vendorshada Pr ead] t o what éanc

A

acceptable nutrion ki ds parents donb
knowledge put in food for lunch so they would get
12% of consumers ha MO N €Yy 0

an acceptable nutritiot o
knowledge T Vendor training

96% of consumers 110 me the approa
indicated a willingness ON€ IS t0 educate the trader absolutely

to purchase healthier but one needs to also educate the

food items should it be COMMuU Ni t y €o
available.
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Hygiene practices

Hygiene and safety

1 80% of vendors
handled money and
food without washing
their hands in
between.

1 87% ofvendors
selling cooked food
had a poor cooked
food handling score

1 Hygiene standards

[5 keys to safer foods]
AfWe use five keys
things that is everybody in the city we
adopt world organization five keys tha
i's what we preach

i Ac t urderestiyg to note; the fiv
safer food was developed for Africa a
the re, for every region they sort of toc
certain things under consideration.
this is really something that has be
researched for SA. This particular o
that we useo.

1 Vendor taining
ATraining in this
but we try and get the hawkers throug
the five keys to safer food initiative. |
know in Khayelitsha they have a nice
thing going with the hawkers, they
actually get them in from time to time,
and actuallyrain them and things like
that. But it is not actually a prequisite
for. uso

Vending cart (to attempt bridging the gap between the lack of facilities)

Lack of basic facilities

1 69% of vendors
mentioned the lack of
basic facilities such as
water ancelectricity

1 16% had access to
electricity or gas

1 11% had access to a
stove

1 8% had access to colc
storage

1 Cart requirements

Al rrespective of
my area is storage. | have a situation
now where a trader stores her goods i
shopéo

fil think the main thing is that gas thing
and stuff like a cooling facility, the mos
important ones are usually your gas ol
whatever your preparation things that
you use and then your storage facilitie
Your cool bags or cool facility, and
something to wseh hands. | think that is
the main aspects of the preparation
thing, that cold chain stuff that cooling
system and your c
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7.3.2 Step Two: Relevance, acceptability and practicability of the integrated
themes as these would fit into the proposed model/tools

Sociodemographics of participating vendors

A total of 28 (Tabler.4) SF vendors took part in the focus group discussions. There were
more female (78.6%) than male (21.4%) vendors in these groups. Two of the focus groups
consisted obnly female vendors. Four group discussiomhWwetween five and nine
participants were held. None of the participants that partook in the focus group discussions

had participated in the vendor survey of 2013.

Table 7.4: Sociedemographic profile of stred-food vendors who participated in focus group
discussions

Characteristics n %
Sex

Males 6 21.4

Females 22 78.6
Age group (years)

1871 24 2 7.1

251 34 5 17.9

3571 44 9 32.1

457 54 11 39.3

551 64 1 3.6
Nationality

South African 28 100
Race

Black African 27 96.4

Coloured 1 3.6
Location

CPT UpperDeck 14 50

Mfuleni 14 50
Marital Status

Single 12 42.9

Married 12 42.9

Separated 1 3.6

Divorced 1 3.6

Widowed 2 7.1
Highest level of Education

Primary school 3 10.7

Some highschool 16 57.1

Matric 8 28.6

Diploma 1 3.6

Years of trade

Less than a year 3 10.7
2-5 years 8 28.6
6- 12 years 9 321
13- 26 years 8 28.6
Reason for starting business
Family business 4 14.3
Unemployed, needed an incom 16 57.1
Wanted to start owhusiness 5 17.9
Total 28 100
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Perceptions of the vendors on the themes and their components to be included in the

street food vending model

All participants in the four focus group discussions agreed to the relevance, acceptability, and
practicality ofincluding the components, Business and operational issues, Food and nutrition,
Hygiene and safety, and Basic facilities, in a SFVM, as identified in the previous step. In the
following section, the perceptions of vendors on the components of the fouthmaies, as

reflected during the group discussions are presented and discussed.

Business and operational issues
Table 7.5 presents some of the reflections and ideas that vendors shared concerning the

businesgelated themes and components proposed for RNV/IS

Table 7.5: Vendorso6 perceptions of the proposed
streetfood vending model
Theme Component Supporting quote
Business/ Regulations, bylaws fil believe the department did come and ask for this
operational [Licensing & food license, but the time they give us the shop, the
issues permits] never told us you have to have before you sell. | dor

know how we are going t

fiThey actually came to us and askedfood license.
When you give someone a kiosk and a key you
supposed to give food license. But they never did th
so what are they taking us for? They think that we al

stupid, we are not stup
Business i Bas i c alstarted auti didn't do thorough
plan/guidelines research of what needed
(marketing) know the ins and outo.

AJust do thorough resea
know what the challenges is and when does the
business pick up. Like she said some daybaget t ¢

iMake it nice, can you
or an umbrella, everyth
Al give then a smile wh
keep my place clean and become talkative so that tt
can come familiaro.

Business operations i We do not have money t
(stock/inventoryand we do not even have spa

storage) AfiCos | can't buy more s
vegetables and business is not good then the potatc
rot. Andthatim | oss. So it is

138



Ailf we do have the mone
it is better for all of us. But that is only if there is
moneyo.

AYou know what | i ke,
us, to take our money togetheoy knowo

=13

Log bookséyesébookso.
AToday business
you count R120°7?
AMust you be re

is good
0
Financial/and other gi stered
support available to
vendors Do you have to pay bac
So i s (ftfiraecialsupsod?nifé want to start a

business and have no mo

ABut | think a | ot of wu
to consisting of how to go about your business. Evel
your money, how to because some of us make mon
tomorrow you must give itut again. You must buy the
same stuff, and so it g

The inclusion of licensing and certificate of acceptability seem to be important aspects to

include in a business and operational component of the SFVM, as most particip@ntetv

in possession of any form of licensing and were keen to know where to go, the process

involved, and the waiting period. Vendors commented on the fact that inspectors do come

around and ask for a food license, but do not tell them how to go alequioitess of

applying. In a study in Cameroon, which attributed to the lack of certification of SF vendors

on the nonexistence of a proper regulatory policy, suggested that amidst-tirefasy SF

sector, it is of great importance for the urban counaihake the SF vendors an essential part

of | ocal pl ans fito encourage a co@Gpetitive n

2002:137).

The group discussions also show that business guidelines are considered important by the
vendors and that they liked titeea of doing research before starting a business. As can be

noted in Table 7.3 in the previous section, 57% of the vendors that participated in the
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discussions started their business because they were unemployed and needed a means of
income. So they didot give much consideration to the facts and challenges involved in SF
vending, they simply seized the opportunity. However, in retrospect they recognized that
research beforehand might have been very helpful, particularly in terms of location, safety

andfoot traffic.

Anotherelementhat sparked key interest for vendors was the financial considerations. One
vendor felt strongly that one shoulfldansave mo
just say to save, because there is nowhere to go fomfin i a | Everyone avas keen to

know whether there really is financial support available to vendors and what the process

involved.

In terms of buying foodstuff wholesale, there were things that the proposed guidelines did not
consider. Such as that vendors do not have money to buy wholesale, as their income varies.
Storage is an issue. Also spoilage that occurs should a vendor fouli Bind then the

business going through a quiet period. Vendors were, however, very open to the idea of
starting a vendepurchasing club, putting money together, buying wholesale and saving in

this manner. Having never considered something like thisdefo

In terms of attracting clientele, most vendors rely on rapport with their clients. Also regarding

general look and feel of the business operation, being clean, welcoming and attractive.

The participating vendors, although they kept logbooks, thegpatidtrictly adhere to these.

As they were of the opinion if the business is not doing well there is no need to keep a log.

The comments and reflections above, attests to the importance of a business component in a
model that wishes to facilitate the -8&nding operations. This component should consider
guidelines in terms of laws and regulation, basic market research, finamuiaations and

available support, other operational issues such as stock purchasing, storage, etc.
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Food and nutrition

The discussion on the nutrition theme and components invited some scepticism from vendors

as is reflected in the quotations in Taf@l6.

Tabl e 7.

6 :

Vendorsoé perceptions of the
streetfood vending model

Theme

Components

Supporting quote

Food and nutrition

Unhealthy foods
(Fat, salt)

Cooked food

Poor nutrition
knowledge
(portion size)

Intention to
purchase
healthier foods

iBut then you get your
fatty food and say gi v

OWe have all kinds of vegetables like your salad, y
cucumber and your | ettt/

A go through mayonnaise like it ot chips because
people | ove mayonnai se:
il don't think peopl e
we have been in this food, we know what people li
already, they do not like healthy foods, do not evel
talk to them about heal

i At | euwsterershgy a very health
conscious so, they'll always tell me don't put in sal
or éo

ifiYes it is possible to
peopl eo

iSo maybe starting to
gave us today, there will be a changéth your
support as well. Coming to visit us and checking,
what we have promised

I f we can have somet hi
o cook, for i nstance

fi Jwee also think about healthy, but our customers
they normally see the

—

dlf you try to put less food, you get a fight

aYou might cook healthy food, but it might be smal
for themo

ifiCome to think of it a
get a lot of, at least my customers they are very he
conscious so, they'll always tell me don't put in sal
or €0

iBecause there are som
say they don't want fat, they mlbwant this. And
healthy food is goodo.
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Vendors were of the opinion that SF consumers would stay clear of anything healthy.

However, on the other hand, most vendors also said that they do in fact have consumers that

do not want fatty and/or salty foods. Which reflects two types of consumess;\thm are

conscious of what they consume and those who are either not conscious thereof, or do not

consider this important.

Vendors were open to try healthier ways of preparing foods and engaging in the tips

provided. But also indicating that they migtged some support in cooking more healthily.

The findings above indicate an awareness of health, food and nutrition among the vendors

and 6somebod

for sale.

consumer s.

However

, a bi

g gap or

Portion size is asther great obstacle identified, as consumers want value for their money and

the vendors want to retain their clientele. So a strategy to bridge the nutrition gap would be

required to not only improve nutrition knowledge of vendors and consumers, btd also

create enabling environments and making healthier choices possible.

Hygiene and safety

A few comments around the hygiene components are reflected in Table 7.7.

Tabl e

7.

street-food vending model

7 : Vendor s o

perceptions of

t he

Theme Component Supporting quotes

Hygiene and Hygiene practices fil worked at Pick and Pay before | joined my mother, it is

safety (5keysofsafetyy cal |l ed the gol den book, s
AnCPUT. I't was a workshop.
iThere in my work place.

Training AiNo training, |l thought t

iThey brought a drum and
clean. 0
ABut weveamnhdve anything,
AiNo she does not give uUs
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Most vendors were not familiar with the Five Keys to Safer Foods, which was identified as

an integral part of environmental health by the environmental health officials, as mentioned

in the previous Chapter. Only three vendors had seen these beforehenpratvious

workplace, one has this in the container that she is renting, which was in the container when
she started renting, and the third vendor learnt about these at a workshop presented by Cape
Peninsula University of Technology. Only two vendorsatked receiving training with

regards to hygiene, in 2008.

The reflections above clearly indicate a gap in hygiene knowledge and training, which would
be the key in improving hygiene practices, which were identified as not ideal in Chapter 4.
Since the Keys to Safer Food was identified as the guideline, specifically developed for
South Africa, and is endorsed by the DoH, they should be made readily available to SF

vendors. Training should also be provided periodically.

Basic facilities

A vending carta bridge the gap in the lack of basic facilities was a proposal which emanated
from the research findings. A recommendation by a study conducted in Kumba, Cameroon,
suggested the introduction of suitable modern preservation technologies, e.g. affordable
refrigeration and heating units which would enable the storage and reheating of leftover
foods, correspondingly. As food losses, owing to low demand and/or poor quality, were
found to be a common occurrence. Furthermore, with reliable safety and storhigesfettie

mobile SF vendors would be able to better their incomes. (&¢hp2002).

In Table 7.8, comments and critiques on this component is presented.
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Table 7.8: Vendorsodé perceptions ddodt he basic
vending modé

Theme Component Supporting quotes
Basic facilities Vendingcart(as il don'"t think it wild/l wor
abridgethegap someone that is just start
between the lack
of facilities) Anl't can wor k. 't can make
iwhen we can see it practi
can comment (willingness 't
il think it can help us. ¢
back, I ca go there to me
iDepends on the payment te
buy, but we would have to
AA problem | see most peocg

business, we always have is that of transportation, so if yc
have to take that now witit,is going to be a problem as we
And more especially the business, who is going to see to
and you are going to have

ATo keep it in storageo.

il see you have fresh wate
those things where it Benow, they look at you, while you
serving food you have to clean up some other stuff, then \
have to throw it somewhere else. But it depends now, win
time you can survive, but in summer time you will find it is
quite a lot of flies now. And the thisgare here and there are
no drainages as well. This will keep it maybe for 7, maybe
hours. So that might just be the challenges you come in a
that may also effect the business on its own. Lots of, flies
stuff like that and. Theywill ask you quite dot of things
because of the drainages and stuff like that. So it will be
easier, but maybe not easier, because where are you goir
dump your stuff, then this standing water that you use to
cl ean, where at the end of

Vendors thought that the cart could be an asset for someone who is starting out, not
necessarily for someone who is already operating with a container. Or they saw it as an
addition to their container. When it came to financing, they were very wary. ifsey f

wanted to see the final product as well as wanting to be informed about the terms of payment.
Vendors also had some concerns around the vending cart pertaining to the storage and its

transportation as well as to the refuse container on the cartiatirfies.
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This proposed component would require further exploration and piloting in the field, before

additional recommendations can be made.

This second step in the process of developing, proved to be extremely useful. Vendors agreed
and received athe components well. They could identify what would work for them, and

they could reflect on what would have helped them when they initiated their vending
operation. Thus, validating the concepts identified in the previous chapters, as these would

feed inb the SFVM.

7.3.3 Step Three: Developing the street -food vending model

Model development
Figures 7.2 7.3 depict the process that was followed in developing the SFVM within the

sociaecological theoretical framework.
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- Literature
review

- Meetings
with
stakeholders

- Furding from
NRF

Vendor
mapping
Vendor
survey
Consumer
survey

Two meetings with
Economic
Development
Managers

One structured
interview with
Economic
Development Manager
One structured
interview with
Environmental Health
Manager

One workshop with
Economic
Development
Managers

One workslp with
Environmental Health
Managers

Four vendor
focus group
discussions
Expert panel
review
Sensory
evaluation (SF
consumers)

Analysis of survey
findings.
Integration of
findings & key
informant
recommendations
Literature
consultation/regul
ations/bylaws
Model component
requirements

Proposed model

e e

Piloting of
proposed
model
Refinement of
model

Roltout and
evaluation
over a 12-
year period

Figure 7.2: How the various data sources fed into steeet-food vending modeldevelopment
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Figure 7.3: How the data sources informed tetreetfood vending modelkcomponents
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Business guidelines

Policy environment

Physical environment

Interpersonal

~ 4

Intrapersonal

Figure 7.4: The proposed streeffood vending model
[and proposed tools]

Food & Nutrition guidelines




The streetfood vending model components

From the findings of the previous chapters and the integration of data in Table 7.1, the

components of the proposed model can be clearly divided into four areas, i.e. a business

component, a food and nutrition component, a hygiene component, and a \eaarting

(Figure 7.4). These four areas in turn, impact on various areas of theesolmgical

framework, i.e. intrapersonal/individual, interpersonal, the physical environment/community

as well as the policy environme@ustaining any public health effegquires not only

addressing the individual and their practices, but key is also the context [environmental and

policy etc.]in which one is required to live, work and exercise choice (Stbay 2008).

Table 7.9 illustrates the various elements to lwresbed in each level to enable a

sustainable, profitable SF vending business which offer healthier food items for sale.

Table 7.9 Elements to addressed on each so&icological level

Socicecological levels
Component Intrapersonal Interpersonal Physical Policy
Environment Environment
Business Business & operational Engaging with Regulation &
knowledge/awareness relevant government bylaw awareness
officials & fellow
vendors
. Adhering to rules
Attracting & . and regulations
maintaining clientele
Food/Nutrition Food and Nutrition Attracting & Healthier foods
knowledge/awareness maintaining clientele for sale
Hygiene Hygiene Attracting & Better hygiene
knowledge/awareness maintaining clientele practices
Vending Cart Attracting & Basic facilities
maintaining clientele available

Below follows a description of the elemerisch componenbeald encompass.
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Business guidelines

The findings of the previous chapters necessitate basic operational guidelines that will ensure
good (legal) practice. The data showed that the vast majority of vendors practiced without
any form of licensing or permit. Most worked long hours, up to sdege a week, but still

made less than RI00 per week. Most vendors kept their money in their pockets. Not all
vendors made use of keeping a log book or inventory. Instead of buying at the wholesalers,

such as the fruit and vegetable market, vendors msslefuisupermarkets.

Thus, it is proposed that the business operation guidelines consist of the following 12 concise
messages (please see appendix 8, for full proposed booklet. This booklet, although geared at
a potential vendor looking to start a feeeinding business, will also be useful to an existing

vendor.

1. Do research
Vendorsshould research not only the type of business they want to start, but also consider

location on the basis of foot traffic.

2. Start-up finance
Vendors should consider financialpfications. Whether they have money saved, or will
have to take out a loan. If a loan is the only option, they need to consider from whom and

what the interest rates would be.

A vendormight also consider contacting the City of Cape Town that would leg@bl
assist them in gaining access to service providers and financial institutions geared at

small, medium and micrseized enterprises. [02100 5379]

150



3. Choose the type of food to sell
A host of items can be sold as street foods. The best for vendors is to cater for the area
they will be trading in. For example, if one trades near a construction site, pap, meat and
stews will sell well.
4. Contact the Department of Economic Development ténd out what laws apply

to street vendors
Streetfood vending as a business will have many restrictions, especially if the vendor is
trading in a central business distri@BD) area. Many localities which form part of the
Cityods i nf or matlpulaterthe size of the qart ax size of thé trading bay.
Stipulations with regard to how close to the buildings or streets vendors are allowed to
operate, etc. Vendors (in Cape Town and surrounds) should calD0Z379 for general
enquiries and theyill be directed to the specific district office for distrpecific

information

5. Obtain required license/certificate for operating

Depending on the types of food the vendor decides to sell s/he might need a (location)
permit from the Department of Beomic Development as well as a business license and
a certificateof acceptability from the Department of Environmental Health. The vendor
can call 021400 5379 for general enquiries; that will put the vendor in touch with the

District Office for districtspecific information.

6. Vending cart/unit/stand

A vendor should consider the type of stand or cart s/he would require. Whether to buy or
lease a mobile unit from a supplier, or to build their own stand. This depends on what the
vendor is able to afford. If selling cookémbd, the vendor will need a unith

refrigeration or cooling system as well as a stove or heating equipment to ensure the

optimal/safe temperature of the food they serve.
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7. Get a storage area for your inventory and your cart

Many localitiesdo not allow streetart vendors to leave tlienobile units on public

streets or sidewalks when not in use. If the vendor does not have a parking/storage space,
then consider renting one from a local business office, commercial parking garage or
storage facility. Even if allowed to keep the cartha trading space overnight, it will not
bepracticalto store an inventory there tee odds are that one will come back to work to

find that everything has been taken. Vendors may decide to store their inventory at their
home in a clean, dry area thatrise of pets, or in a commercial storage facility. If selling

food items, it should be ensured that state rules are followed regarding where one is
allowed to store ingredients. The vendor may need to rent a food locker or space in a

commercial kitchen.

8. Buy wholesale

Vendors should strongly consider purchasing wholesale merchandise from distributors

and manufacturers in their niche. Conduct an Internet search for wholesale distributors if
therearen'tenough suppliers in the area. Vendors selling foodylditoy to buy as many

local ingredients as possible to save money on shipping costs. Vendors should also
consider joining or establishing a purchas

purchase together, thus buying bigger and saving more.

9. Attractin g your clientele

Vendors should keep their cart/stand neat and tidy at all times. They should organize their
merchandise logically, while making the items appear as attractive as possible. Most
people who buy, will do so on impulse, not because they pdaiongo to a specific street
cart/stand. If the items are arranged sloppily, it is less likely that people walking by will
stop to look at anything, much less make a purchase. Being friendly and maintaining

optimal personal hygiene will also work in th&wrour.
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10. Promote your business

Vendors should promote their streetrt vendor business. They can make use of

traditional media, such as newspaper and radio ads, but people generally don't go looking
for street vendors to shop. However, some people wibioe regular customers through
personal rapport. To stay connected with them, use social media and social networks to
let themknow about new products and offerings, and what days and hours you're open for
business. Loyalty with regulars can be built bfeohg special discounts to them via

social networks.

11.Keep log books

Vendors should keep track of their spending and income, so that they know whether their
business is profitable or not. One must always keep up to date so that the business can
grow. Vendws should take cognizance of what is selling well and what is not, so that the

necessary changes can be made.

12.Keep your money safe
Vendorsshouldexplore the best methods to keep their money safe in their business

places.

Business guidelines put together from the following sources:

1.

w

Gaines, MHow to start a street cart vendor busingstp://smallbusiness.chron.com/statteetcart
vendorbusinessl 2678.html

Service Ceordinator, Business Areas Management, Economic Development, City of Cape Town
Co-ordinator: Food Control, Environmental Health, City Health, City of Cape Town
ManagerBusiness Support and Skills Development, Economic Development, City of Cape Town

Food and nutrition guidelines

The findings from the previous chapters indicate that most vendors sell packaged snacks and

sweetened beverages and that most consumers imbpatehasing these. The survey results

also showed that vendors and consumers had poor nutrition knowledge. The vast majority of

SF consumers also indicated that they purchased cooked food (a better option) which is
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encouraging and possibly, as previouwtiscussed in Chapter 3, an avenue to be explored for

offering healthier food options. Basic food and nutrition guidelines can empower the vendors

by giving them knowledge and thus enabling them to make better decisions concerning foods

for sale and also 6mls available in their home.

The following six areas are proposed as basic food and nutrition guidelines for vendors

(Appendix 9, for full proposed booklet):

1. The South African food-based dietary guidelines (FBDG)

The FBDG (Table 7.9) are specifically dgsi e d

Ashor t , -bgsead snessapes tat

S

c

aim to change the eating behaviour of the general population towards more optimal diets that

meet energy and nutrient requirements, while simultaneously helping to protect against the

developmentof nccommu ni cabl e

serve as a resourcewdnich SF vendors can refer.

di e« &l,618)sThe FBDOwoddt theis

Table 710: Revised general fooebased dietary guidelines for South Africans, 2012

Enjoy a variety of foods
Be active!
Make garchy foodspart of most meals

Eat plenty ofvegetables and fruit every day
Eat dry beans, splitgas, lentils and soya regularly
Have milkmaasor yoghurt every day
Fish, chicken, leameat or eggs can be eaten daily

Drink lots of clean, safe water
Use fats paringly. Choose vegédite oils, rather than hard fats

Use sugar and foods and drinkgiin sugar sparingly
Use saland food high in salt sparingly

(Vorsteret al., 2013).

2. The meaning behind a meal

Generally itis appreciated that we need to be nourished to stay alive, however, this is not

something we consider daily, so it is important to remind vendors why we should eat

heal

t hi

y .

i Food

pl ays

an

mportant

ahart
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functions and whichprovides energy for daily activities and protects the body against

diseases. We eat because our bodies need nutrtbetsitamins and minerals in fruit and
vegetables which are necessary for stimulating growth and maintainfegThere are also

essential nutrients like carbohydrates, fats, and proteins which are needed daily. Problems
arise when these form the bulk of someoneods

(https://theconversation.com/proflies/thaipdioanel67627/articles).

ATo s at i srheypotiansiofunmealthylfomd are often consumed. This
invariably leads to obesity which in turn puts people at risk of developing diseases
such as diabetes, hypertension and some ¢

(https://theconversation.com/proflies/thaipdioanel67627/artias).

3. Meal times

Although a SF vendor will sell his/her product throughout the day, it is important for them to
appreciate the concept of meal times. HARegul
important as this helps to control blood glucoselev@uring the day, we are often so busy

that it I s easy to forget albkbcuotn tlruonlcoh .h uSikgi eprp
which can lead to overeating. When you're very hungry, it is easy to forget about good

nutrition!

Lunch should notbe abmgl at e of food, especially i f the

(HealthKick: Planning to Live Healthiy A guide for school staff, n.d.).

4. Portion sizes
The portion sizes of cooked meals are frequently very large and have enough energy to
sustain an individal for an entire day (Mchizet al. , 2014) . Here the nutr

me s s age IifiCthaoto slee sYsour Portion with Cautionodo wi
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(http://www.nutritionsociety.co.za/index.php./useiitlormation/1tusefutinformation/42

nationatnutritionrweek2013eatlesschooseyour-portionwith caution).

5. Healthy sandwich ideas
People usually think eating healthily is expensive, as did the key informants in this study.

However, a simple healthy sandwich can be nutritious and affordable.

Tips:

V Always choose whole wheat or brown unrefined breads!!!

V Always use soft margarines endorsed by the Heart and Stroke Foundation e.g. Flora or
Canola fat spreads.

V Always choose a healthy protein, i.e. chicken breast meat, tuna, egg or hard cheeses.

V You can make sandwiches healthier and prettier by adding feggtables, like lettuce,
tomato and cucumber!!!

6. Healthier South African popular recipes

AThe recipes in this book were selected from

South Africa. These have beadaptedto follow the guidelines of the tet and Stroke

Foundation South Africa. Remember that healthy eating is important fahible family

and not only for the person affected by a lifestyle disease.

Teach youchildren to eat healthily from a young age to protect them from chronic diseases

later 1in 1ife. Healthy food doesndét have to

We show you how to use as little fat, oil, salt and sugar as possible and rather use herbs,

lemon juice, salfree spices and other seasonings to pregalieiousfood. We wanto

encourage you and your family goadually make changes to the way you eat and cook. This

will make a huge difference to your health.o

Cooking from the Heart Recipe Book.
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The hygiene component

From the findhgs in Chapter 3 it is clear that the hygiene practices of SF vendors are not
optimal. From the interviews with key informants it was found that the Department of
Environment al Heal th makes use of the AFive
devebped by the WHO, specifically for South Africa. Therefore, it would not be necessary to
develop or search for other hygiene guidelines. During the document review phase a

guideline for conducting a foedending business (hawking in meals, Appendix 10) were

obtained, which can also be used as is.

1. Five Keys to Safer Foods
- Keep clean
- Separate raw and cooked food
- Cook thoroughly
- Keep food at safe temperatures
- Use safe water and raw materials
(WHO, 2006)

2. Guidelines for Conducting a Food Vending BusinesdHawking in Meals)

- A Anhawking in mealso trade |icense and
obtained from your local Environmental Health office.

- Suitable containers for the storage of clean and waste water are required (25I).

- All working surfacesnust be of a smooth, washable, and impervious material.

- Clean aprons or overalls must be worn.

- Braattongs or food handling utensils must be used.

- Cooked or raw meat displayed must be covered.

- The name and address of the hawker must be displayed.

- A basin,liquid hand soap and clean towels (disposable) for hand washing are
required at the stall.

- Arefuse container for the storage of refuge must be available.

- A cooler box with ice or ice blocks for the storage of raw meat and other
perishable products muse lised, and the temperature is to be maintained below

10 degrees. Celsius.
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- A suitable place for the storage and washing of equipment must be provided.
- Afloor or ground cover to prevent the soiling of the ground surface.

- Only gas or electric equipment mag used for cooking.

- Squeeze bottle containers for sauces.

- An umbrella or shelter for shade and coverage of the cooking area.

(City of Cape Town, n.d.)
The proposed streeffood vending cart
The vendor survey highlighted the lack of facilities availabl8F vendors. The key
informants acknowledge this lack of facilities, but highlighted the fact that whercbgih
facilities are built these are not utilized by the vendors for whom intended. So perhaps a
mobile cart which adheres to the basic requiremed stipulated by the key informants
(especially in terms of size and applicable bylaws) as well as the guidelines for conducting a

food-vending business should inform the design of av&kding cart.

The cart specifications
1. The overall size of the unit shall b@0mm in length x 90Gnm wide, with an overall
height of 12200mm when in storage. When deployed, the unit shall @0Inm in

length.

2. The working surface shall have a height of @&t with 150mm splaskback. All

working surfaces shall be stainless steel, in a brushed finish.

3. The body shall be manufactured of galvanised mild steel. The external surfaces shall be

painted in the colounf choice.

4. The unit shall be on a galvanised mild steel chassis, with four (4) solid wheelan200

diameter. The chassis shall have a{fafhy drawbar for pulling and steering.
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5. The unit shall have a 408m x 340mm x 150mm deep stainlessesl basin, allowing
the grey water to drain into a 25emovable container. A 25fresh water container

with tap shall be supplied with the unit.
6. A two-plate (2) gas burner with regulator and 9 kg cylinder will be housed in the unit.

7. Aninsulatedc o mpar t ment shall be provided to0 cont

bricks. 0

8 The construction of tthreapusnd tors hcarlev ibcee ss owitl|

cleaning.
9. The construction of the unit shall take all safety regulatiotosconsideration.

10. Provision shall be made to attach a canvas gazebo.

(A quotation for constructing the vending cart has been obtained from Benchmark Doors
Cape, Registration no: 2000/02061/23 for R58.65 for a single trolley, see Appendix 11).

The resources outlined above, i.e. business guidelines, nutrition guidelines, hygiene
guidelines and a proposed cart can either be offered to the vendors as a package/toolkit, with
or without training. Both existing and new vendors could access the tewtiké or access

parts thereof as required.

7.4 Discussion
In this Chapter, the development process of an evideased/well informed SFVM has
been presented. The model essentially consists of four components, i.e. business, food and

nutrition, hygier as well as a proposed ciot address the lack of basic facilities]

This model was built using a soeszological framework, whereby each component of the
model feeds into various levels of the see@logical model, i.e. on the intrapersonal or

indivi dual | evel by i mproving vendorsd busines
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aware of applicable regulations and bylaws as well as improving food and nutrition and

hygiene knowledge. On an interpersonal level, the vendor would be enabled to engage wit

the relevant provincial/municipal officer, engage with fellow vendors, attract and maintain
clientele and sustain and i mprove income. Th
physical environment by maintaining better hygiene practices, offeralthier food items

for sale, and having basic facilities in the form of a vending cart. The SFVM would have an
impact on the policy environment as vendors become aware of regulations and bylaws and

operate legally.

In the second step of this Chaptendings from focus group discussions with regard to the
relevance, acceptability and practicability of the proposed model were presented. Overall
vendors felt that the four themes and the related components of the model and the proposed
elementsvere of grat value to potential vendors and to them as existing vendors, as there

are tips in theelements [proposed guidgbey have never considered. In this step, key
considerations of PAR were captured, as can be noted from the quotaGavdryta

(1988: 19 in Collins 1999): AParticipatory re
between the researchers and the researched, the subjects and objects of knowledge production
by the participation of the peopfer-themselves in the process ofgag and creating

knowledge, but simultaneously as education and development of consciousness, and the
mobilization for action. o

In the next Chapter some recommendations follow on how to take this proposed SFVM

forward.
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Chapter 8

Summary and Recommendations

8.1 Introduction
In this Chapter, a summary is given of the overall research study, deviations from the original
protocol are noted, limitations and strengths are highlighted and finally recommendations are

made based on the findings big study.

8.2 Summary

The overall aim of this study was the development of a SFVM that considers nutrition, safety,
business and operational aspects of sfaamt vending. This ties in with the overall goal of

the Global Strategy on Diet, Physi¢adtiv i t y and Health, which is t
health by guiding the development of an enabling environment for sustainable actions at

individual, community, national and global levels that, when taken together, will lead to

reduced disease and deathas r el ated to unhealthy diet an:t

2004 3).

As a trade, SF vending has been established for centuries and is considered an integral part of
the historical and cultural heritage of numerous cities worldwide (WIEGO, 2013; Bromley,
2000). Similar to many other countries, SF have gained popularity for various reasons in

South Africa. They are usually inexpensive, socially and culturally appropriate, and available

at convenient places for travellers and workers. Examples are, nectdnefs offices,

schools, universities, and transit points, such as bus terminals, and market places. (Dawson &

Canet, 1991; Majunget al, 2011; Steyret al. 2013).

The SFvending business as an informal employment sector has grown significaBtwtim
Africa (Charman & Petersen, 2013; von Holy & Makhoane, 2006; Martins, 2006). This has

been fuelled by the fact that the formal sector cannot grow fast enough to cater for all the
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nationsoO empl oyment requirementlsterafuMahowsi n s ,
that numerous illiterate and unemployed individuals, often women, find street vending an
easy means to earn money, with little monetary investment necessary (Martins, 2006; Steyn
et al, 2013). However, to the best knowledge there iexasting SFVM in Cape Town or

South Africa that encompasses good business practices with the saletmusfoods

which are safe to eat. Thus, this research study aimed to bridge that gap.

This was a crossectional study which utilised a mixed metteggbroachas the research
exploredreatlife contextual understandings, melgvel perspective as well as cultural

influences.

This study was conducted in three Phases. The first Phase comprised a situational analysis of
SF vendors and consumers dunmgich 831vendors and121 SF consumers completed an
interview-administered questionnaire. An observation schedule was also completed at the
interviewed vendor stalls. The vendor survey concluded that SF vendors in the Cape Town
and surrounding areas wddag hours, up to seven days a week, and only make a minimal
income. The types of food items sold by vendors, their nutrition knowledge as well as their
hygiene practices were not ideal. Findings also indicated that vendors struggle because of the
lack ofbasic facilities and services, thus operating in agwrducive (disenabling)

environment. Bhowmik (2005) reported that vendors often do not make much profit and as a
result they tend to move from one place to another in the hope of finding better raatkets
increasing profits. Pertaining to nutritional value of food, however, the cooked foods sold as
reflected in the literature are culturathased dishes and not considered that unhealthy

(Winarno & Allain, n.d.;Rheinlandeet al, 2008;Becquey & Martn-Prevel, 2010; Naget

al., 2010; Namugumya & Muyanja, 2012; Privitera & Nesci, 2015). However, the reviewed
literature did not make reference to packaged snacks, such as chips/crisps and sweets, which

were popular items sold by the vendors who partodkissurvey. Findings from Ghana
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showed that the settings where food vending is normally practiced are scarcely resourced
with low environmental and sanitary standards posing a major threat to food safety

(Rheinlandeet al., 2008).

The main findings ithe consumer survey indicated that people consume SF frequergly (2
times per week). They spend a significant amount of their income on SF, and they are open to
buying healthier options should these be available for purchasing. Thus, one could assume
thatshould healthy SF be available at a reasonable price, SF consumers would access these.
Consumersd nutrition knowledge, however, was
findings from earlier studies which reported that in developing countries, hodsevtath

fall into the lowerincome category spend up toi50% of household earnings on SF

(Dawson & Canet (1991). Furthermore, consumers of street food hail from various socio
economic classes, and benefit from cheap, culturally appropriate, ofteronstniteals

(Wilnarno & Allain, no date; Steyn et al. 2013). Chakravarty and Canet, (1996) concluded

that SF could possibly be the most affordable method of finding a nutritionalhpalatced

meal time option outside of the home environment. Howevey,atided that the consumer

should be educated and capable of choosing a healthy meal.

Phase 2 of this study comprised qualitative methodology, whereby key informants from the
Departments of Environmental Health and Economic Development were interviegved an
participated in focus group discussions. These two departments were recognised as the only
two governmental/municipal departments directly involved in supporting and servicing SF
vending. The key finding in this Chapter is that thevBRding business shld be guided by

the national legislature as well as by provincial bylaws. Also, government officials strongly
recognised the need for vendor and consumer education. For vendors, nutrition and hygiene
as well as awareness of regulations for SF vending emphasised, while health, food and

nutrition education were considered important for consumers specifically.
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In a study conducted in Calcutta, vendors shared the desire to adhere to regulations, even
though they were unaware of stipulated food reguiatend had no training in food and

nutrition. The vendors appreciated the fact that in order for the SF sector to be acknowledged
and licensed they would have to comply with the specific regulations and guidelines as well

as be open to inspection and faainpling (Chakravarty & Canet, 1996).

A study in Nairobi also recognised a lack of training in food preparation and hygiene
practices and thus recommended the institution of SF centres with adequate facilities, training
of SF vendors on hygiene as wellsgtting up a code of conduct for the SF trédainde &

Kuria, 2005).

A document review was employed as an additional method in Phase 2 to source applicable

national regulations and provincial bylaws pertaining to street vending.

The third Phase entailéldree steps and employed interpretative qualitative methods. Step
one entailed integrating the survey findings with the key informant interviews and focus
group discussions to establish themes to take forward into the next steps in the development

of the VM.

The three distinct participant categories allowed the research objectives to be explored from
various perspectives. Themes from qualitative data echoed the findings of the survey data,
such as the aspects pertaining to the business operation &f vea@®rs, challenges faced

by vendors as well as nutrition and hygiene. Discrepancies were also recognised in the data

between key informants and vendors.

Key informants felt that certification and licensing are relatively simple and that support is
avaiable to vendors. However, survey results showed most vendors were unlicensed and
without any form of certification, and it was noted in their challenges as something they find

difficult and with which they would need assistance.
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The vendors who patrticiped in the focus group discussions also felt that the information and
support available regarding licensing/certification and finance would be welcome and is
necessary. So it would appear as if there is a communication gap regarding services and
supportof er ed by the municipal offices and rel at

be aware of these services and support.

In Step 2, the relevance of the integrated themes were assessed and the acceptability and
practicability of the various componentsagaised in the previous phases of this study
evaluated. These would fit into the proposed model by conducting focus groups discussions
with SF vendors. The components being Business (laws/regulations as operational aspects),
Food/Nutrition (including hedlf), Hygiene (environmental and personal hygiene and safety),
and the proposed Vendor Cart (to address the need for basic facilities such as power (gas),

cooling and water as well as to promote hygiene and safety).

This step in PAR recognises the impor&nf involving those who are intended to be the
beneficiaries of the research, enabling a profound sense of ownership, which would
potentially promote the sustainability of the proposed SFVM. This step proved to be
extremely valuable, as vendors were kieaffirming issues in the business theme such as
finance and certification and knowing how to make their businesses better and compliant

with legislation and regulations.

They also appeared to be open to considering healthier food options in theisbusine
operations, but they were also scared to try new foods as this would affect their incomes
negatively should the healthier foods not sell. Because their businesses are so volatile this is a

valid fear.

The last step, Step 3, comprised the developmehedbFVM. During this Phase the data

from the previous phases were integrated within a sexatogical framework to develop the
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proposed SFVM. The sockecological model represents a comprehensive approach to
designing, implementing and evaluating inertions which target multiple influences on

behaviour (Elder, 2007).

The proposed SFVM thus aim to address, 1) Intrapersonal/individual factors, i.e. knowledge,
attitudes, practices, of both consumers and vendors as well as business skills of vendors, 2)
interpersonal processes and primary groups: formal and informal social networks, 3)
community/physical environment factors, i.e. storage and facilities, and 4) public policy, i.e.

the policy (the stredbod vending policy by local government).

The components of the proposed model is divided into four areas, i.e. a business component,
a food and nutrition component, a hygiene component and a vending cart. These four areas,
in turn, impact on various areas of the semtological framework, i.e.

intrapersonal/individual, interpersonal, the physical environment/community as well as the
policy environment as displayed in Chapter 7, Figure 7.4. A proposed tool has been drafted
for each component, which would need further developmesgarch and evation

(Appendices 8L1).

8.3 Deviations , limitations, strengths and new contributions to public
health

Deviations

The original title and aim contained the word, business$ireetFood Vending Business

Model Theresearcher was advised and agreed with her supervisors that the word, business,
should be removed from the title as this brings a skewed focus on business and takes away

from the totality of the model that would comprise various components.

The original potocol stated that the developed model would be implemented (Phase 3) and

evaluated (Phase 4). However, the researcher was advised to take the implementation and
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evaluation of the model forward into pafictoral research, because of the depth and
extensveness, the time consumption and budget of the research presented in this thesis. (Else
the current thesis may become too large and unfocused. An additional year or two might be

added to the research/thesis tiasewel).

Limitations
1. All data collection mstruments were only in English, however, fieldworkers and
researcher are-bor multi-lingual and could translate if required.
2. Random sampling could not be applied in the surveys, however, the large sample
sizes counters this somewhat.
Strengths
1. The fact that this was a mixeshethodology study, enabled a broader contextual
appreciation. It promoted understanding the vending operation from the ground (the
vendor) as well as from the user (the consumer) and from a regulatory point of view
(government/mumipal officials).
2. The primary researcher (PhD student) was actively involved in all stages of the data
collection, data entering and analysis.
3. For both surveys the sample was larger than required.
New contributions to public health
This research studyas developed a SFVM that identified key elements within a-socio
ecological framework which could improve the SF vending business in general. To the best
knowledge of the researcher no such model, specific to SF has been developed before. The
application éthis model could reduce public nuisances [applying sound business
practicegabiding by the laws and regulations of the country and province, by improving the
business and operatiorlalowledge and creating awareness among vehderiice public

risk of food poisoning and other food borne diseasasitaining optimal hygiene practices,
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by improving the hygiene knowledge and creating awareness among vendors]. Furthermore
the model could potentially improve the nutritional status of SF consumers [vefffeoirsgo
healthier food items for sale]. This SFVM could also improve the financial status of existing
SF vendors and the model could be used as an entrepreneurship tool to attract potential SF
vendors and could thus reduce the unemployment rate.

This SFVMhas the potential to have a big impact on public health and thus the

recommendations below are suggested.

8.4 Recommendations

The Global Strategy on Diet, Physical Activity and Health emphasis that governments should
have a primary steering astewardhip role in initiating and developing strategies and

making certain these are implemented and monitored to ascertain their impact in the long
term (WHO, 2004). The Global Strategy on Diet, Physical Activity and Health also focuses
on community involvement arateating enabling environments (WHO, 2004). The two
aforementioned strategies will be the guiding principles for the recommendations that follow

below.

1. Basic business guidelines that include information on permits and licensing could go a
long way in makng street vendors aware of the legal requirements of their business.
Making them |l egally compliant and thus enal
financial assistance. A helme run by the City of Cape Town could be a source of
assistance to vends who are starting up. The Global Strategy on Diet, Physical Activity
and Health stipulates that governments should provide accurate and balanced information
(WHO, 2004). In addition to this, government also provide sufficient services to guide
and suppd SF vendors.

2. Basicguidelines in food and nutrition could assist vendors in appreciating the concept of

having healthier items for sale. These could also contribute to their personal nutritional
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status. The FBDG should be made available to all ven8tiategies should also be
developed to provide consumers with information to enable them to make healthy food
choices should these be available or if not to put in a redquesiNutrition Directorate of

the Department of Health could make the FBDGs meadable to the citizens of South
Africa.

. The Five Keys to Safer Foods, identified as already being used to make street vendors
aware of hygienic practices when applying for their COA, should be promoted more
robustly. Training opportunities and simple edtion materials should be made available
by the health authorities to assist in this regard.

. A food-vending cart with basic facilities, can possibly address the issue of government
setting up huge facilities that might not be utilized by vendors intaitio This may be
something that the City of Cape Town could introduce with aljgek scheme for

eligible vendors.

. This research study has developed a set of proposed tools that should be further
developed, implemented and evaluated in the Cape Town area where the original research
took place. Should this prove to be effective, it should be piloted and adapted iiethe su
to other cities in South Africa.

. Itis ofimportance that the SF trade is viewed as an opportunity for entrepreneurship and
not only as a last resort, or a survivalist trade should be emphasisedfd&tdeading

has a great potential as can bersby the food trucks that are becoming popular. Perhaps
SF trading can be considered a stepping stone in achieving greater success. This would
require a paradigm shift from government, financing agencies as well as the traders.
Methods to improve businets excel into bigger or new opportunities should be

explored.
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Thereds a food firaenvdo li utdiso rh aypmpdeenriwaggy on t he
wonderful as finglining is,larneyrestaurants are no longer the bar. Some of the
most exciting and innovative focglbeing served out of trailers, carts and vintage

vans in and around Cape Towhttp://insideguide.co.za/bekiod-truckscape

town)/)

8.5 Conclusions

In the literature regarding SF, hygiene considerations are often the most important issues at
hand, while the nutritional aspect of foods, the business operation and the guiding legislation
are often overlooked. The literature readily acknowledges thelwain that the SF trade

has on the economy, but fails to explore how one could go about improving the trade, and

growing the vendorso6é6 knowledge and skill s.

This research study thus embarked on developing a SFVM that would entail nutrition,

hygiene andgafety, and business and operational aspects of-&imkvending. This was

done within a sociecological framework, which considers an individual as part of a greater
whole. I mportant elements such as the indiuvi
environment and also basics such as the indi:

are considered.

This proposed SFVM will hopefully be taken forward, piloted, and adapted as needed to
improve the SFvending trade. Eventually it is endeavoutedot only make the SF trade

more lucrative, the vendor more knowledgeable and aware, but also to make the product sold
a healthier ondn turn, this should improve the overall nutrition and health of consumers

who frequently purchase SF. Ultimately, this SFghbuld indirectly lighten the NCD bill of

the country.
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This research project has been independently initiated by
individuals with interests in nutrition, healthy lifestyles and
empowerment of the poor. It has not been commissioned
by any government agency, company or interest group.
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THE MAIN PURPOSE OF THE PROJECT IS:

. To understand street food nutrition
. To research how to improve street food conditions
. To empower street food vendors in their businesses

The project team understands
that it is only by empowering
street food vendors with good
information, business options,
infrastructure and support that
vendors in turn will be able to
better meet the needs of their
customers.

This is why the project is
studying vendors and their
customers and the main project
findings will be presented to
vendors at a place convenient
to them for their final say before
wider sharing.

Street vendors should be
offered the support they need
and should remain secure in
their work.

Street food suppliers are
hugely important to society
— worldwide over 2.5 billion
people eat street food every
day ! Street food is cheap and
easy to get but malnutrition
remains widespread in SA .

This project offers a research
partnership with Street food
vendors because they have a
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critical role in society - with good information
and proper support many can be empowered
and uplifted.

The project will only try change in the conditions
of street food vendors if the vendors themselves
agree wand want this, and will seek to learn from
the global street vendor community.

This project is here to help achieve A BETTER
LIFE FOR ALL street food vendors and their

customers!
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Appendix 2: Vendor questionnaire

STREET FOOD SURVEY
QUESTIONNAIRE FOR VENDORS

<
O

Sections A to F should be asked by the interviewer. (Tick in appropriate box)

Section G and H should be completed by the vendors

Section A: Socio-demographic information

| 1. Gender (Do not ask but tick) |

a. Malel | b.

Female 2

| 2.

How old are you?

Less than 18 years

181 24 years

2571 34 years

35171 44 years

4571 54 years

55 - 64 years

651 74 years

Ske[~elalo]o|e

More than 75 years

O INO|OBA|WIN|(F

What is your marital status?

Single

Married

Living with partner

Separated

Divorced

~le]alo[o|p

Widowed

OO WIN|(F

What is your country of origin?

South African

=

o

Other (specify)

N

5. If respondent is South African,
indicate race (Do not ask but tick)

Black African

Coloured

Indian/Asian

White

Not South African

lloNESS ISR

Other (specify)

o (O WIN| -
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| 6. What is your highest level of education? a. Primary school 1
b. Some high school 2
c. Matric 3
d. Diploma 4
e. Degree 5
f. No schooling 6
Section B. Operational information
[1. Which days of the week do you work at the stall? |a. Monday Yes 1 No 2
b. Tuesday Yes 1 No 2
c. Wednesday Yes 1 No 2
d. Thursday Yes 1 No 2
e. Friday Yes 1 No 2
f. Saturday Yes 1 No 2
g. Sunday Yes 1 No 2
2. When is your stall open? Weekdaytso &é =
Saturdays: éétoééée| 2
Sundays: éé toééeé| 3
3. Are you a. The full owner of the stall? 1
b. A part owner of the stall? 2
c. Not the owner of the stall? 3
4. What is your average income from the Give in Randééééeée|R
stall per week?
5. How much mark-up do you add to the Give in % %
stock you buy?
|6. Where do you buy suppliesforthestall? |[é éééééééééééééé
eéeeéeéeéeeceecée
7. How do you get to the place/s where | a. Bus 1
you buy supplies? b. Train 2
c. Taxi 3
d. Car 4
e. Walk 5
f. Supplies are delivered 6
8. How far away is the place where you buy your €Eéééeéeéeéeeéeéeeéeéée. Kn
stock? eéeeéeéeéeéeeecée
If distance not known, please indicate time in ééeéeéecécececeecée.
minutes spent travelling e.g. 5 min walk/10 min
drive etc.
|9. Where do you keep your stock? a. Home 1
b. Stall 2
c. Storeroom 3
d Ot her specifyééég 4
110. Do you employ anyone else at the stall? | a. None 1
b. One 2
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. Two

d. More than 2

AW

|11. Do you decide what to sell in the stall?  |a. Yes 1 |b. No?2 |
12. How is money stored? a. In atill 1
b. In a box/pouch 2
c. In vendors pocket 3
d. Otheréééecéeé 4
13. Is there an inventory of stock? la. Yes1 lb. No2 |
Section C. Food items sold
1. D Il th it [
oyou sell the same items all | |, b. No 2
year round at the stall?
2. If no, which items change? gééééeceéeeeeeeeceéee 1

o O
o O
o O

o8
D
D
D
o8
o8
o8
D
o8
o
o8
o8
o
o
N

-
-
-
-
-
-
-
-
-
-
-
-
-
-
w

3. Do you sell cooked foods?

Yes 1l

No 2

If noskiptoQ5
(i) If yes, please list cooked items:

D D
D D
D D

o D
o D
o D
o D
o D
o D
o D
o D
o D
o D
o D
o D
o D
o D

1

2

éeecéééeecéééceecéée 3

éeecéééeecéééceecéée 4

eéééééceceééééeeceééeé 5

eéeééééececeééééeeceééeé 6

(ii) If yes, where do you cook them? |a. At the site 1

b. Home 2

c. Other, specifiy: 3
eeééééécecéééeecéé

(iif) Who cooks the cooked food? a. Self 1

b. Spouse 2

c. Other, specifiy: 3

€Eéée. eecéeéeéecéeéec
(iv) How do you keep cooked food
warm at your stall? eeéeééecéeéeéeeécéé 1
cEééééecéeeéeeecee 2
eEéééeééecéeeéeeecee 3
eEééééeééeeéeeeecee 4
ceéeééecéeéeéeéeéecéé 5

4. If you have leftovers of prepared food at
the end of the day what do you do with it?

a. Throw it away

(o3}

b. Take home to eat

c. Sell the next day
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5. Llst a” Other items you Se” at your Sta”? ...........................................................
(List only food items)

[N [} [} (08 [0 [o8
[N [} [} [} [N
o) o) o) o) o)
[N [} [} (08 [0 [o8
[N [} [} [O8 [} [N
[N [} [} (08 [0 [o8
[N [} [} (08 [0 [o8
[N [} [} [O8 [} [N
o) o) . o) o) o)
[N (¢} [O8 [} [N
[N [} [O8 [O8 [}
[N [} [O8 [0} [0}
[N [} [O8 (08 [0 [o8
[N [} [O8 [O8 [} [O8
[N [} [O8 (08 [0 [o8
D [} [N D D D
[O8 [O8 [O8 [0}
w N

D~
D~
D~
D~
D~
D~
-
-
3
-
-
-
-

10

D~
D~
D~
-
-
-
-
-
-
-
(0]

-
-
-
-

11

D~
D~
D~
D~
D~
D~
D~
D~
D~
(0]

D~
D~
D~
D~
D~
D~

12

D~
D~
D~
-
-
-
-
(]

-
-
-
-
-
-
-

13

14

D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
-
-
-
-
-

15

D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~
D~

16

-
D~
D~
D~
D~
-
-
-
-
-
-
-
-
-
-

17

-
-
-
-
-
-
-
-
-
-
-
D~
D~
D~
D~

Section D. Facilities available

1. Does your on-site stall have | a. Water? Yes 1 No 2
access to

Electricity? Yes 1 No 2

Gas? Yes 1 No 2

Stove? Yes 1 No 2

Fridge? Yes 1 No 2

~lo|alo|o

Freezer? (for food Yes 1 No 2
storage!)

g. Rubbish disposal? Yes 1 No 2

2. Do you have facilities for hand washing at your |a. Yes 1 b. No2
stall?

(i) If yes, what facility is there for washing hands? |a. Sink and tap 1
(Indicate by using time i.e. 1 min walk etc.)

If no, skip to Q3 b. Basin with water |2

,,,,,
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3. Where are the nearest toilet facilities? |[é éééé .éeéeéeéeé 1
eééeéeéececé 2
eééeéeeéecké 3
| 4. Is there a hand washing area at the toilet? la.Yes 1 |b.No2 |
5. Do you have a fire extinguisher? |a.Yes1 [b.No2 |
Section E. Open-ended questions
1. If there was one thing you could change about your vending operation, what would
it be?
eééeéecéeééeceéecéeééecééeecéecéeééecéecéeéeecée
eééeéeéeceeceecéeéeecéeéeéeecéeéeceecéeéececcée
eééeéeéeceeceecéeéeecéeéeéeecéeéeceecéeéeceeccée
2. Do you have any problems running your vending operation? Describe these.
eééecéecéeééecééecéeééecééecéecéeéecéecéeéecéce
eééecéecéeééeceééecéeééecééecéecéeééecéecéeéeecée
eééecéecéeééeceééecéeééecééecéecéeééecéecéeéeecée
3. Is there anything the municipality can do to help improve your business?
eééecéecéeééeceééecéeééecééecéecéeééecéecéeéeecéce
eééecéecéeééeceééecéeééeceééecéecéeééecéecéeéeecée
eééecéecéeééeceééecéeééecéecéecéeééecéecéeééecée
eééecéeééecéécéeééeééecéecéecéecéecéce
Section F: Certification
1. Do you have a certificate of acceptability to
a. Yesl |b. No2 . Notneeded3
sell street food from the DOH?
2. If yes, when did you receive this? | Month: | Year:
. D hav rmit or con ion letter or .
3 0 you have a permit or concession letter or a a Permit 1
lease to sell street food?
b. Concession letter 2
C. Lease 3
d. None 4
4. If you could choose an area to trade in,whichone |é e é ééééeééeééeéeéée
would it be? eééeéeééeéécéeéécté
eééeéeeéeéeéeceeéeéece
e éé
5. How safe is the area where you trade? a. Very safe 1
b. Safe most of the time 2
c. Dangerous at times 3
d. Often dangerous 4
e. Very dangerous 5
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Section G: Knowledge Questions

Instructions for completion of this section: Please answer all the questions. Circle the
letter a, b, c or d to indicate your answer. Only one letter may be circled as your answer.
Instructions for completion of this section: Please answer all the questions. Circle the
letter a, b, c or d to indicate your answer. Only one letter may be circled as your answer.

Fruits and vegetables Response
| 1. Which vegetable will help with good eyesight? [a. Butternut 1
b. Cabbage 2
c. Lettuce 3
d. Cucumber 4
Response
| 2. Which fruit will help the body fight colds? a. Apple 1
b. Mango 2
c. Naartjie 3
d. Peach 4
Response
| 3. Which vegetable has the most fibre (roughage) |a. Cabbage 1
b. Cauliflower 2
c. Green beans 3
d. Lettuce 4
Fats and Oils Response
| 4. Which potato has the least fat? a. Mashed potato 1
b. Fried potato 2
c. Boiled potato 3
d. Roast potato 4
Response
| 5. Which food has the most fat? a. Atjar 1
b. Mayonnaise 2
c. Mustard 3
d. Chakalaka 4
Starchy foods Response
| 6. Why are starchy foods important to eat? a. Easy to digest 1
b. Builds muscles 2
c. Source of energy 3
d. Fights diseases 4
Response
7. When will starchy foods make one a. When eaten with meat 1
gain weight?
b. When eaten in large amounts | 2
c. When eaten in the mornings | 3
d. When eaten with vegetables | 4
Meat and milk Response
8. How often should oily fish like pilchards and a. Every day 1
tuna be eaten?
b. Once a week 2
c. Twice a week 3
d. Twice a month 4
Response
| 9. Which food is better for a healthy heart? a. Fried chicken 1
b. Grilled fish 2
c. Roast beef 3
d. Boiled sheep brains | 4
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Legumes and nuts Response
| 10. Which food has fibre (roughage)? a. Eggs 1
b. Nuts 2
c. Fish 3
d. Chicken 4
Response
11. Why can legumes like dried beans and lentils a. They have protein 1
be eaten instead of meat?
b. They have vitamins | 2
c. They have fat 3
d. They have fibre 4
(roughage)
Sugar Response
| 12. Which food does not have added sugar? a. Canned apricot 1
b. Apricot jam 2
c. Apricot juice 3
d. Fresh apricot 4
Response
13. Which health problem can be caused by a. Heart disease 1
drinking sugary cool drinks every day?
b. Tuberculosis (TB) 2
c. Liver disease 3
d. Weight gain 4
Salt Response
14. Which health problem can one get from too a. High blood pressure | 1
much salt?
b. Liver failure 2
c. Lung disease 3
d. High blood sugar 4
Response
| 15. Which has the least salt? a. Braai salt 1
b. Stock cube 2
c. Soup powder 3
d. Dried herbs 4

Section H: Nutrition attitudes

Instructions for completion of this section: Tick (P) the appropriate box for each
statement to indicate whether you strongly disagree, disagree, neither agree nor disagree,
agree or strongly agree with the following statements. Only one tick may be made for a

statement.
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Fruits and vegetables
1. Fruit and vegetables should be 1 3 4 5
eaten every day.
2. Fruit and vegetables protect against | 1 3 4 5
illnesses.
3. The number of fruit and vegetables | 1 3 4 5
eaten every day is important.
4. Itis not necessary to eat fruit and 1 3 4 5
vegetables everyday.
5. Fruit and vegetables will not addto | 1 3 4 5
good health.
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Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Fats and oils
6. |look at the fat content of the food | | 1 2 3 4 5
eat.
7. For good health | eat less fatty food. | 1 2 3 4 5
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Starchy foods
8. Starchy foods should be eaten with | 1 2 3 4 5
meals.
9. Starchy food is healthier if it has 1 2 3 4 5
fibre (roughage).
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Legumes and nuts
10. Legumes like dried beans and 1 2 3 4 5
lentils can replace meat in the diet.
11. Soy mince is almost as healthy as 1 2 3 4 5
meat.
12. It is important to eat legumes like 1 2 3 4 5
dried beans and lentils often.
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Sugar
13. Sugar is unhealthy when you eata | 1 2 3 4 5
lot of it.
14. Sugar is okay if you use little. 1 2 3 4 5
15. We do not need added sugartobe |1 2 3 4 5
healthy.
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Salt
16. We should not eat a lot of salty 1 2 3 4 5
food.
17. | worry about the amount of salt in 1 2 3 4 5
food.
18. Food can taste good with only a 1 2 3 4 5
little salt added.
19. Food only tastes good if a lot of salt | 1 2 3 4 5
is added.
20. | enjoy salty food. 1 2 3 4 5
21. 1 2 3 4 5

Thank you for participating in this study and completing this questionnaire.
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Observational Checklist StreetFood Vendors

<
X
@)

SECTION A: General

Officeuse

ID/study humbe

. Location: ‘ ‘ ‘

. Date: ID‘D‘I\/I‘I\/I

|
. Time: | ‘ ‘
. Interviewer: ‘

||
]
||
||
]

. Does vendor sen@okedfood like papyvetkoek, soup, meat? | Yes 1{No 2

. Does the vendor serbakedfoods like scones and muffins? |Yes 1/No 2

. Does the vendor setady to eatfoods like biscuits, crisps? |Yes 1/No 2

. Does the vendor sdieveragedqdrinks cold and hot drink3) Yes 1|No 2

O© oo ~NO O A W N P

. Food sold by vendors:

Porridge and beef/chicken | Yes 1{No 2

Rice and beef/chicken |Yes 1|No 2

White bread sandwiches |Yes 1|No 2

Brown bread sandwiches |Yes 1/No 2

Vetkoek(plain) |Yes 1{No 2

Vetkoek with protein filling |Yes 1|/No 2

Gatsby |Yes 1|No 2

Kota |Yes 1/No 2

Vegetables |Yes 1|No 2

Salad |Yes 1|No 2

Fruit |Yes 1|No 2

Rice |Yes 1|No 2

Porridge |Yes 1|No 2

Chicken |Yes 1/No 2

Beef |Yes 1/No 2

Mogudo/mutton |Yes 1{No 2

Fish |Yes 1|No 2

Hotdogs |Yes 1/No 2

Burgers |Yes 1|No 2

Soup |Yes 1|No 2

Hot chips |Yes 1{No 2

Biscuits/cakes/muffins |Yes 1/No 2

Sweets |Yes 1/No 2

Chocolates |Yes 1|No 2

Chips/crisps |Yes 1{No 2

Teal/coffee |Yes 1/No 2

Soft drinks |Yes 1/No 2

Juices |Yes1l|No 2

Water |Yes 1/No 2
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Other, ‘Yes 1‘No 2‘

{9/ ¢Lhb .Y ¢KS OSYR2NIDA

Officeuse

1. What does the strefeiod vendor site look like?

Does it have a roof cover?| Yes 1 |No 2

Does it have walls? | Yes 1 [No 2

Does it have a counter?| Yes 1 [No 2

Isitacaravan? | Yes 1 |No 2

Is food placed on the pavement? Yes 1 |[No 2

Is it a kiosk with sides & roof? | Yes 1 |No 2

Isit a shipping container? | Yes 1 |No 2

Is it a temporary stall packed up after use| Yes 1 [No 2

Other Specify details ‘ ‘

SECTION C: Hygiene status of vendors and site

Officeuse

1. Hygiene status of vendors:

Short, clean nails? |Yes 1| No 2
Hands free of sores?|Yes 1| No 2
Smoking while working with food? |Yes 1| No 2
Jewellery/bangles on hands? Yes 1) No 2
Handling money withoutvashing hands Hbetween? |Yes 1| No 2
Vendor appears to have a cold/runny nosq Yes 1| No 2
Othet |
2. Protective clothing worn by vendor: Full|[Yes 1{No 2
Half apron? |Yes 1{No 2
Overall? |Yesl |No 2
Hair-covering? |Yesl1 [No 2
Gloves?|Yes 1| No 2
3. Does apron/overall appear to be clean? Yes 1|No 2
4. Is there a basin or tap for washing hands? Yesl [No 2
5. Is there soap for washing hands? Yes 1| No 2
6. Is there any antiseptic solution for washing? Yes 1| No 2
7. Is there a cloth for drying hands? Yes 1) No 2
8. Is there a clean washing cloth/sponge for washing utensils/f(fYes1 |No 2
9. Is there a clean drying cloth for utensils/food? Yes 1) No 2

10. Any other comments about hygiene?2.........c.coovvviiiiiieeeeen

s 7

eeééeeéeecéeceéecéeceecececeececcée
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The next questions af@NLY if the vendor prepares food at the stall

11.

Surface on which food is prepared?

Plastic

Yes 1

No 2

Wood

Yes 1

No

Metal

Yes 1

No

Cement

Yes 1

No

Cardboard/newspape

Yes 1

No

Glass

Yes 1

No

Cloth

Yes 1

No

The next questions af@NLY if the vendor prepares food at the stall(CONT)

12. Does the vendor use separate utensils for cooked and raw jYes 1] No 2
13. Does there appear to be adequate take away containers? |Yes 1] No 2
14. Does there appear to be adequate cutlery? Yes 1| No 2
15. Does theutlery appear to be clean? Yes 1| No 2
16. Does theendor use his hands Yes 1| No 2
17. Does the vendor use gloves? Yes 1) No 2
18. Does the vendor use cutlery to pick up food? Yes 1) No 2
19. Iscooked food kept covered? Yesl |[No 2
20. Is cooked food kept warm? Yesl |[No 2
20, I YES, NOW?Z . e \
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Appendix 3: Consumer questionnaire

)

=
il
Z
@)

Sciences
Research Council

‘l‘l{

STREET FOOD SURVEY
QUESTIONNAIRE FOR CONSUMERS
SECTION A: Socio-demographic information

| ID/study number
| Location:
Date:
Time:
Interviewer:

B

| 1. Gender (Do not ask but tick)

Male

o®

Female

| 2. Agein years

13-17

18-24

25-34

35 - 44

4571 54

55 -64

@ |~ oo o|®

65 +

N[OOI IWIN|E

| 3. Marital status

Single

Married

Living as married

Separated

Divorced

~lo|a|o o

Widowed

OO [WIN|F

| 4. What is your country of origin?

South African

Other (specify)

,,,,,,,,,,,

eeeeeeeeeeeece

5. If respondent is South African,
indicate race

o

Black African

=

( Do not ask but tick)

Coloured

Indian/Asian

White

olafoo

Other (specify)

OB WIN

| 6. Employment status

Unemployed,

Full time employed,

Part time employed,

Scholar / student / training,

Self-employed

~lo[afo o

Other (specify)

,,,,,,,,,,

eeeeeeeeee. . .

OO WIN(F

202



| 7. Level of monthly income

<R3 000,

R3 000-R4 000,

R4 000-R6 000,

> R6 000

Student

~lo[alo[o|p

Unemployed

OO WINF

| 8. Highest level education

Primary school

Some high school

Matric

Diploma

Degree

~lo[afo o]

No Schooling

DU WIN|F

| 9. Main mode of transport

Train,

SECTION B. Purchasing habits

Bus,

Taxi,

alolo|p

Car

AWIN|F

items/drinks  from

sellers?

1. How often do you buy food/snack
vendors/street

Almost every day;

2 to 3x a week,

About once a week;

About once or twice a month;

olafoo

Never

food/snack items/drinks
vendors/street sellers?

2. What time of day do you usually buy

from

Before 10am

Between 10am and 12pm

Between 12pm and 3pm

Between 3pm and 6pm

olafoo

After 6pm

3. Where do you usually buy your
breakfast/snack/lunch from
vendors/street sellers?

a.

Near home

Near work

Near school

Near college

®lalo|o

Ot her

(specify) g

4. About how much money do you spend a week on street food in rands?

OR

About how much money do you spend a month on street foods in rands?

1

NU1-I>00I\)



SECTION C. Consumption Preferences

1. Which types of foods do you buy most |a. Fruit, 1
often from vendors / street sellers?
(Can give more than 1 answer)

cold drinks,

crisps;

NN

biscuits;

sweets;

chocolates;

cooked food;

peanuts;

fruit juice;

—lmlEke|le|alo]e
oo ~|o|o;

o

Other (specify)

eeeeeeeee

2. If you buy cooked food, what is your favourite cooked street food (If no, skip to question
5)

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

|3. What does it cost? a. <R10 1

b. R107 R20 2

c. R2071 R30 3

d. R3071 R40 4

e. >R40 5

|4. Would you like vendors to sell healthier foods? |a. Yes 1

b. No 2

5. Which of the following would you be [a. Milk, or milk drinks; 1

willing to buy from a vendor / street

seller? (Can give more than 1 |b. yoghurt, 2
answer)

c. yoghurt and muesli; 3

d. yoghurt and fruit; 4

e. nuts, 5

f. fresh fruit juice; 6

g. fresh vegetable juice ie. carrot |7

juice;

h. salad; 8

i. fruit; 9

j.  fruit salad, 10

k. dried fruits; 11

|. peanuts and raisins; 12

m. cooked vegetables eg mealie, 13

n. vegetable skewers; 14

o. fruit skewers; 15

p. baked potato; 16

g. whole wheat sandwich; 17

r. meat or chicken cooked with |18

vegetables (not fried);

S. veggie burgers; 19

t. high fibre muffins; 20

u. pita bread with salad fillings; 21

v. wraps with healthy fillings 22
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6. Do you ever purchase fruit from a. Yes 1
street food vendors?
b. No 2
| 7. How often? a. Every day 1
b. 2-3times /week 2
c. 2-3times /month 3
d. Hardly ever/never 4
8. Do you ever purchase vegetables a. Yes
from street food vendors?
b. No
9. How often? a. Every day 1
b. 2-3 times /week 2
c. 2-3 times /month 3
d. Hardly ever/never 4

Section D: Knowledge Questions

Instructions for completion of this section: Please answer all the questions.
Circle the letter a, b, c or d to indicate your answer. Only one letter may be circled as
your answer.

Fruits and vegetables Response
1. Which vegetable will help with good a. Butternut 1
eyesight? b. Cabbage 2
c. Lettuce 3
d. Cucumber 4
Response
| 2. Which fruit will help the body fight colds? [a. Apple 1
b. Mango 2
c. Naartjie 3
d. Peach 4
Response
3. Which vegetable has the most fibre a. Cabbage 1
(roughage) b. Cauliflower 2
c. Green beans 3
d. Lettuce 4
Fats and Oils Response
| 4. Which potato has the least fat? a. Mashed potato 1
b. Fried potato 2
c. Boiled potato 3
d. Roast potato 4
Response
| 5. Which food has the most fat? a. Atjar 1
b. Mayonnaise 2
c. Mustard 3
d. Chakalaka 4
Starchy foods Response
| 6. Why are starchy foods important to eat? [a. Easy to digest 1
b. Builds muscles 2
c. Source of energy 3
d. Fights diseases 4
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Response
7. When will starchy foods make one |a. When eaten with meat 1
gain weight? b. When eaten in large amounts 2
c. When eaten in the mornings 3
d. When eaten with vegetables 4

Meat and milk Response
8. How often should oily fish like pilchards a. Every day 1
and tuna be eaten? b. Once a week 2
c. Twice a week 3
d. Twice a month 4

Response
| 9. Which food is better for a healthy heart?  [a. Fried chicken 1
b. Grilled fish 2
c. Roast beef 3
d. Boiled sheep brains 4

Legumes and nuts Response
10. Which food has fibre (roughage)? a. Eggs 1
[Fibre (roughage) helps with constipation] |b. Nuts 2
c. Fish 3
d. Chicken 4

Response
11. Why can legumes like dried beans a. They have protein 1
and lentils be eaten instead of meat? |b. They have vitamins 2
c. They have fat 3
d. They have fibre (roughage) 4

Sugar Response
| 12. Which food does not have added sugar? | a. Canned apricot 1
b. Apricot jam 2
c. Apricot juice 3
d. Fresh apricot 4

Response
13. Which health problem can be caused by a. Heart disease 1
drinking sugary cool drinks every day? b. Tuberculosis (TB) 2
c. Liver disease 3
d. Weight gain 4

Salt Response
14. Which health problem can one get from a. High blood pressure 1
too much salt? b. Liver failure 2
c. Lung disease 3
d. High blood sugar 4

Response
| 15. Which has the least salt? a. Braai salt 1
b. Stock cube 2
c. Soup powder 3
d. Dried herbs 4
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Section E: Nutrition attitudes

Instructions for completion of this section: Tick (P) the appropriate box for each
statement to indicate whether you strongly disagree, disagree, neither agree nor
disagree, agree or strongly agree with the following statements. Only one tick may

be made for a statement.

Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Fruits and vegetables
1. Fruit and vegetables should be 1 2 3 4 5
eaten every day.
2. Fruit and vegetables protect against | 1 2 3 4 5
illnesses.
3. The number of fruit and vegetables | 1 2 3 4 5
eaten every day is important.
4. ltis not necessary to eat fruit and 1 2 3 4 5
vegetables everyday.
5. Fruit and vegetables will not addto | 1 2 3 4 5
good health.
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Fats and oils
6. |look at the fat content of the food | | 1 2 3 4 5
eat.
7. For good health | eat less fatty food. | 1 2 3 4 5
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Starchy foods
8. Starchy foods should be eaten with | 1 2 3 4 5
meals.
9. Starchy food is healthier if it has 1 2 3 4 5
fibre (roughage).
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Legumes and nuts
10. Legumes like dried beans and 1 2 3 4 5
lentils can replace meat in the diet.
11. Soy mince is almost as healthy as 1 2 3 4 5
meat.
12. Itis important to eat legumes like 1 2 3 4 5
dried beans and lentils often.
Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Sugar
13. Sugar is unhealthy when you eata | 1 2 3 4 5
lot of it.
14. Sugar is okay if you use little. 1 2 3 4 5
15. We do not need added sugar to be |1 2 3 4 5

healthy.
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Strongly | Disagree | Neither Agree | Agree | Strongly
Disagree Nor Disagree Agree
Salt
16. We should not eat a lot of salty 1 2 3 4 5
food.
17. 1 worry about the amount of salt in 1 2 3 4 5
food.
18. Food can taste good with only a 1 2 3 4 5
little salt added.
19. Food only tastes good if a lot of salt | 1 2 3 4 5
is added.
20. | enjoy salty food. 1 2 3 4 5
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24 Hour Recall

Please list all the foods you ate yesterday

Please describe the foods (meals and snacks and drinks) you ate yesterday during

the day and night

Breakfast

Mid-morning

Lunch

Mid
afternoon

Supper

After supper
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Thank You for Completing This Questionnaire

List of Food groups to be completed by the field worker

Group Foods Code
1 Cereals Corn/maize/samp, rice, wheat, sorghum, porridge, phutu, bread, pasta, breakif Ye s é é
oats, Mabella, Morvite, fortified cereals No
2 White roots and tubers Potato, white sweet potato Yes é
No... ... 2
3 Yellow/orange vegetables Carrot, butternut, pumpkin, oftesieed sweet potato Yes éé
No.... 2
4 Dark-green leaves Spinach, imifino, morogo Yes é
N o e
5 Vegetables other than dagkeen leafy Beetroot, brinjals, broccoli, brisgselsts, cabbage, cauliflower, gem squash, gre¢ Ye s . é .
and yellow/orange beans, onion, peas, tomato, turnip, thepe No é.
6 Yellow / orange fruits Apricot, mango, pawpaw, sweet melon, yellow flesh peach, yellow flesh plumg Ye s é é
juice made from these No é .
7 Fruit other than yellow / orange fleshed| Apple, avocado, banana, berries, fig, granadilla, grape, grapefruit, guava, lem{ Ye s é . .
maroela, melon, orange, naartjie, peach, pear, pineapple, plum, strawberry, wf No . . é é
100% fruit juice madenfthese
8 Organ meat (offal) Liver, kidney, heart, spleen, lungs, chicken giblets, malomogudo (offal), intesti Y e s é .
No. é.
9 Meat and poultry (flesh meats) Beef, goat, lamb, mutton, pork, venison, game, chicken, birds, ostrich, insects| Y e s é .
worms, chicken head/feet, sheep head No. é.
10 Eggs Any type of egg Yesé.
No. é.
11 Fish and seafood Fresh, frozen fish or canned fish (sardines, pilchards, tuna), dried fish, shellfis| Y e s é .
No. é.
12 Legumes, nuts and seeds Dried beans, dried peas, lentils, nuts, peanuts, seeds (or foods made fromthe Ye s é .
butter) No. é.
13 Milk and milk products Milk, sour milk, cheese, yogurt, custard, or any other milk products, or any dri Y e s € .
milk eg. cocoa No. é.
14 Fats and oils Qils, fats, margarine or butter added to foods or used for cooking Yes é.
No. é.
16 Sugars and sweets Sugar, sweets, chocolates, cake and sweetened biscuits, honey, jam, sugars| Ye s é é .
drinks e.g. cold drinks, sugary foods, sweetened condensed milk No. .
17 Spices and condiments Spices (salt, pepper, etc), condifaentshutney, tomato sauce) Yes é.
Noe. .
18 Drinks Coffee, tea Yesé.
No. . .
19 Drinks Alcoholic drinks Yeséé
No........ 2
20 Drinks Cold drinks (except diet cold drinks) and sweetened beverages Yeséé
No. ..
21 Snacks Chips Yeséé
No. ..
22 Spreads Fish paste, sandwich spread Yes éé
No. . .
23 Other Anything not listed as part of other food groups Yes éé
N o
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Appendix 4: Semi-structured interview schedule government officials

Street Food Interview Schedule
Municipal Officers

U Thank you for agreeing to this interview. Your time is most appreciated.

As you know the overall aims of the Street Food Project is to:

i) To evaluate the nutritional contribution of street food tioet diet of the population of the
Western Cape (urban areas, townships and informal settlementsjadédvelop an
operational model for selling healthy street foods.

i) To understand and evaluate existing models (options) for providing street food which
enables people to eat more fruit and vegetables, provides a sustainable income for the
vendors, while maintaining optimal food safety.

U 1 would specifically like to talk to you about tfiedings of our surveys and how this
might feed into the developmerof SFVM
- Especially with regards to the licensing and certification and all procedures
involved there.
U But first | would like to present to you a list of challenges SF vendors identified
during their questionnaire interviews and get your response to it:

Vendors face an array of challenges on a daily basis, making it very difficult for them
to keep their businesses afloat. Vendors were asked three open ended questions in
which they were asked to express what they would change about the vending
operation,the problems they experienced running their vending operation and if
there is anything the municipality could do to help improve their business.
1. The most vendors (n=573) mentioned tlaek of facilities i.e. access to
electricity, water, toilets etc asa major challenge in their operation.
2. Theneed for permanent structurdn=512) anghelter and storaggn=180)
came through very strong which would address thallenge vendors face
with weather conditions(n=263) as well as th@oblem of building and
dismantling of stall(n=29) daily.
3. Vendors reported incidentwith law enforcement/securities as a major
challenge(n=186), those trading in or on train stations also reported having
issues with Metrorail securities (n=37).
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4. Crime and theft(h=222) were a big issue vendors had to contend with and
expressedhe need for improved security or policin(h=57).

5. The need of permitgn=186) were expressed, along wibme issues
surrounding permits(n=30) were expressed.

x Can | get a few commenisnd your views about these issues as |
mention them?

1. ¢ KS SEA&AGAY3T LREtAOASE NBtLFGAy3a (G2 {GNBS

- The Foodstuffs, Cosmetics and Disinfectants Act 54 of 1972.

- The Health Act 63 of 1977.

- The International Health Regulations Act 28 of 1974

- The Agricultual Product Standards Act 119 of 1990

- The Liquor Products Act 60 of 1989

- The Abattoir Hygiene Act 121 of 1992

- The Animal Diseases Act 35 of 1984

- The Fertilizers, Farm Feeds, Agricultural Remedies and Stock Remedies Act 36 of
1947

- The Medicines and Relat&ubstances Act 101 of 1965

- The Standards Act 29 of 1993

- The Plant Breeders Rights Act 15 of 1976

- The Agricultural Pest Act 36 of 1983

- The Trade Metrology Act 77 of 1973 and the Trade Marks Act 62 of 1963 both
relate to food labelling.

- What are the bylaws of the CCB¥+laws of local authorities. Many local authorities have
food hygiene bytaws which they enforce in addition to the national regulations.

2. A big portion of our vendor sample did not have any form of certification. Pledise t
me about your application process and its requirements.
- How often do applications get turned down?
- What is the waiting period?
- What are the financial implications?
- How long is a license/certificate valid?
- What is the difference between a license anditicate?
- Are there any other forms of permitting/authorising documentation a vendor
could have?
- Is there something like a temporary permit? And how does it work?
- What are the key factors in being granted a certificate/license?
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. Do vendors require a busss plan?

- If so, what should it entail?

- Is there any institution or organisation vendors can specifically look to for
financial assistance?

. What are the hygiene requirements for street food vendors specifically?
- Water?Electricity requirements?

- Is thereany specific guide that you adhere to pertaining to safety?

- Do you provide any training in this regard?

Is there any support available for vendors from the municipality or local/provincial
government?
- If so, do they know it is available and whactintact?

. Does the city have a vision for street food vendors?
- If so, what is the vision?
- Would the aims of the SFVBM fit in with this vision?

. TCPprojec2 K& gl a /te¢eQa Ay@2f SYSYy (K 2 SNB
- Permissions to use their matats?
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Appendix 5: Semi-structured interview schedule vendors

SFVBM 1 Focus Group Schedule

x Before workshop starts:

V A small soci@lemographic form to be filled in!!!

x  Opening:

Moderator and cdacilitator introduce themselves, institution and the purpose of the group.

Participants introduce themselves, how long they have been in the business, and what
motivated them to be in the business. Also, say something about what thé&dondeing a

vendor, what they do not like so much of being a vendor.

x Power Point or A3 Poster Display of the survey results and integrated themes, as well as

identified components.
Discussion re: presentation (vendors to break up in groups or maidicussion)
Power Point or A3 Poster Display of the various components and the relating elements

1. Business
- Do research
- Startup finance

- Choose the type/s of foods to sell:

- Contact the department of economic ¢ development to find out what laws apply to
street vendors.

- Obtain required license/certificate for operating

- Vending cart/unit/stand

- Get a storage area for your inventory and your cart.

- Buy wholesale (Cop???)

- Attracting your clientele

- Promote your business
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- Keep log books

2. Nutrition

- Basic nutrition information

- The importance of a meal

- Meal times

- What makes a healthy meal

- Portion sizes

- Healthy sandwich ideas

- Recipes: Salads, soups, stews, bunny chow, fish cakes
3. Hygiene

- The 5 keys of safety

Have you ever seen these?

Have you ever received training on these 5 keys? If so, who from?

4. Cart
- What are your first thoughts looking at this proposed cart?
- Practicality?
- Would you be willing to pay for it? What do ythink it should cost?

Discussion re: presentation (vendors to break up in groups or pairs for discussion)
Feedback and discussion in group

x  After discussions:
- 1ta I O0221SR FT22R OSYR2NJ gKI 0 A& &2dzNJ ay
your food?
[Cook & home?
How do you keep things warm? Or reheat?

How do you maintain optimal hygiene?]

- When it comes to purchasing stock, how do you normally go about it?
[Bulk buying? Buy in clubs i.e. with other vendors? Buy on a day to day]basis

- What would your idal situation be?
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Reproduced by Sabiner Onlme in terms af Governmens Printer’s Copyright Auchority No. 10505 dated 0.2 February 1998

STAATSKOERANT, 23 NOVEMBER 2012 Mo, 35008 3

GOVEBRNMENT NOTICE

DEPARTMENT OF HEALTH
MNo. R. 962 23 November 2012

FOODSTUFFS, COSMETICS AND DISINFECTANTS ACT, 1972 (ACT 54 OF 1972)

REGULATIONS GOVERNING GENERAL HYGIENE REQUIREMENTS
FOR FOOD PREMISES AND THE TRANSPORT OF FOOD

The Minister of Health has in terms of section 15(1)n). where applicable, read with section
15(7)(b), of the Foodstuffs, Cosmetics and Disinfectants Act, 1972 {Act No. 54 of 1972), made
the regulations in the Schedule,

SCHEDULE

Definitions

In these regulations any word or expression to which a meaning has been assigned in the Act
shall have such meaning and, unless the context otherwise indicates —

“animal™ means any member of the animal kingdom;

“available” includes available elsewhere than on the food premises in question;

“best available method” means a method which is practicable and necessary for the protection
of food against contamination or spoilage, having due regard to local conditions and
circumstances whether at or on food premises or elsewhere, the prevailing extent of established
practice and the financial implications thereof;

“certificate of acceptability™ means a centificate of acceptability referred to in regulation 3

“elean™ means free of any dirt, impurity, objectionable matter or contamination to the extent that
a state of hygiene 1s atained, and “keep clean™ has a similar meaning;

“container” or “food container™ includes anything in which or with which food is served,
stored, displayed, packed. wrapped, kept or transported and with which food is in direct contaet;

“contaminate™ means the effect exerted by an external agent on food so that it —

{a) does not meet a standard or requirement determined by any law;
{b) does not meet acceptable food hygiene standards or consumer norms or standards: or
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{c) is unfit for human consumption;
and “contamination™ has a corresponding meaning;

“core temperature™ means the temperature reading taken in the estimated centre of the food;

“facility™ means any apparatus, appliance, equipment, implement, storage space, working
surface or object used in connection with the handling of food;

*“food™ means a foodstuff intended for human consumption as defined in section 1 of the
Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No, 54 of 1972), excluding food
referred to in regulation 14;

“food handler” means a person who in the course of his or her normal routine work on food
premises comes into contact with food not intended for his or her personal use;

“food premises™ means a building, structure, stall or other similar structure, and includes a
caravan, vehicle, stand or place used for or in connection with the handling of food;

“oood manufacturing practice™ means a method of manufacture or handling or a procedure
employed, taking into account the principles of hygiene, so that food cannot be contaminated or
spoiled during the manufacturing process;

“handle™ includes manufacture, process, produce, pack, prepare, keep, offer, store, transport or
display for sale or for serving, and “handling™ has & corresponding meaning;

“hands” includes the forearm or the part of the arm extending from the wrist to the elbow;

“health hazard™ includes any condition, act or omission that may contaminate or spoil food so
that consumption of such food is likely 1o be dangerous or detrimental to health;

“inspector™ means a person contemplated in section 10 of the Act

“perishable food™ means any foodstuff which on account of its composition, ingredients,
moisture content and/or pH value and of its lack of preservatives and suitable packaging is
susceptible to an uninhibited increase in microbes thereon or therein if the foodstuff is kept
within the temperature spectrum of 4o0C to 650C, and includes the perishable foodstuffs listed in
Government Motice No. R.1183 of 1 June 1990, as amended, excluding fruit and vegetables;

“person in charge™, with regard to any food premises, means a natural person who is
responsible for the food premises and/or the owner of such food premises, as the case may be;

“prepacked food™, means food which, before it is presented for sale or for serving, has been
packed as contemplated in regulation 7(3);

“ready-to-consume food™ means any perishable food which may be consumed without having
to undergo any further process of preparation to make it consumable;
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“serve™ includes the provision of food whether for a consideration or otherwise;
“the Aet™ means the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972);

“thermometer™ means an apparatus which can give the temperature readings referred to in
these regulations, the combined accuracy of such a thermometer and its temperature-sensitive
sensor being approximately 0,5°C;

“these regulations”™ includes any annexure to these regulations,

“unsound™ means unwholesome sick, polluted, infected, contaminated, decayed or spoiled, or
unfit for human eonsumption for any reason whatsoever;

“vehicle™ means a train, trolley, wagon, cart, bicycle, sled, truck, boat, ship or aeroplane, and
includes any other craft, vehicle or conveyance used in the handling or transport of food;

“water™ means water that complies with the requirements set out in SANS 241: Water for
domestic supplies,

Application

2. (1) 4 local authority which does not have the services of an inspector at its
disposal for any reason may use the services of an inspector from another health
authority or in private practice to exercise or execute the powers or duties of an
inspector referred 1o in these regulations.

) Mo provision of these regulations that is in conflict with regulations made under
the Act with regard to the handling or transport of certain foods shall be valid in
so far as it so conflicts.

Certificate of acceptability

3, (1) Subject to the provisions of subregulation (2) and regulation 15(3), no person
shall handle food or permit food to be handled -
(a)  on food premises in respect of which a valid certificate of acceptability
has not been issued or is not in force
(b in contravention of any restriction or condition or stipulation contained in
such certificate of acceptability.

(2) The provisions of subregulation (1) shall come into effzct in the case of food
premises existing at the time of publication of these regulations on the first day
following a period of one year after the date of promulgation of these regulations.
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(3)

(4)

(5}

(&)

(7

(&)

9)

The person in charge of any food premises wishing to obtain a certificate of
acceptability in respect of such food premises shall apply therefor in writing to
the lecal authority in whose area of jurisdiction the food premises are situated on
a form containing at least the particulars that are substantially the same as those
contained in the form in Annexure A to these regulations.

Upon receipt of an application referred to in subregulation (3), the local authority
shall without delay refer the application to an inspector for consideration.

An inspector may, in considering such an application, request such further
information as he or she may deem necessary or expedient from the applicant or
from any other person.

If an inspector, after having carried out an inspection, is satisfied that the food
premises concerned, having due regard to existing conditions of the adjacent land
and facilities, subject to the provisions of regulations 421 and 15 -

(&) do in all respects comply with the provisions of regulations 5 and 6, a
local authority shall issue a certificate of acceptability in the name of the
person in charge on a form that 15 substantially the same as the form in
Annexure B of these regulations: or

(b} donotin all respects comply with the provisions of regulations 3 and 6, a
local authority may, subject to the provisions of regulation 4(2), grant an
extension for a maximum of six months to enable the person in charge so
to change or equip the food premises that they comply with the
provisions in question: Provided that during the said period of extension
the provisions of subregulation (1) shall not apply to the person
concerned.

A certificate of acceptability shall be displayed in a conspicuous place for the
information of the public an the food premises in respect of which it was issued
or 4 copy thereof shall immediately be made available on request where the
display thereof is impractical.

If the person in charge of food premises is replaced by another person, such
person shall inform the local authority in writing of such replacement within 30
davs afier the date thereof and the local authority shall subject to the provisions
of regulation 4(2), issue a new certificate of acceptability in the name of the new
person in charge.

A certificate of acceptability -

ia) shall not be transferable from one person to another person and from one
food premises to another food premises;

ib)  shall be valid only in respect of the nature of handling set out in the
application for a certilicate of acceplability;

(c) may al any time be endorsed by a local authority by —
(i) the addition of any further restriction that may be necessary to
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(1m

(1

prevent a health hazard: and
(ii})  the removal of any restriction with regard to the category or type
of food or the method of handling;
(d}y shall expire temporarily for the period during which a prohibition under
regulation 4{2) is in effect
ie) shall expire permanently if a prohibition referred to in regulation 4(2) is
not removed within a stipulated period which shall not exceed six
months from the date on which a notice was issued in terms of regulation
H2);
if) shall expire permanently if the provisions of subregulation (8) are not
complied with.

Mo peerson may make any unauthorised changes or additions to or forge a
certificate of acceptability.

Subject to the provisions of sub-regulation 3(8), sub-regulation 3(9) and sub-
regulation 4(2), where applicable, a certificate of acceptability issued prior to the
commencement of these regulations in terms of the regulations published in
Government Notice Mo, R, 918 of 30 July 1999 shall be deemed a centificate of
acceptability issued in terms of these regulations,

Prohibition on the handling and transportation of food

4.

(1

(2}

(3)

Mo person shall handle food in a manner contrary to the provisions of these
regulations,

If an inspector following an inspection of food premises or a facility is of the

apinion —

{a) that such food premises or facility —
(i} are or 15 in such a condition or used in such a manner; or
(ii}y  doordoes not comply with these regulations to the extent;

{b)  that a particular activity with regard 1o the handling of food takes place
in such a manner; or

(c) that such circumstances exist with regard to the food premises or facility
or any other activity, that they or it constitute a health hazard and that the
continued use of the food premises or facility or the activity should be
prohibited, the local authority may summarily prohibit the use of the food
premises or facility for the handling of food or any of the activities that
relate 1o the handling of food, by serving a written order on the person in
charge or, if he or she is not available, his or her representative informing
such person of the prohibition,

A notice referred to in subregulation (2) shall contain at least the following
particulars:
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4

(3)

(6)

i(a)  The reason(s) for the prohibition;

)] # staternent that the prohibition will in writing be removed by a local
authority as soon as the reasonis) for the prohibition has (have) been
removed and provided the inspector is satisfied that the reason(s) for the
prohibition is (are) not likely to recur.

(a) A prohibition shall come into operation from the time at and the date on
which a notice is served under subregulation (2).
ib) Mo person shall perform any act that is contrary to such prohibition.

A inspector shall, within 72 working days hours of receiving a request for the
removal of a prohibition, carry out an investigation of the food premises, facility,
activity or circumstance which gave rise to the prohibition and the local authority
shall upon completion of such investigation in writing inform the person on
whom the prohibition notice was served or, if he or she is not available, any other
person representing such person that the prohibition has been removed or
remains, as the case may be.

A local authority may levy an inspection fee equivalent to the expenses incurred
by the local authority for carrving out the inspection on the person in charge for
cach investigation carried out by an inspector in terms of subregulation (3).

Standards and requirements for food premises

5.

oy

2)

i3)

Subject to regulation 13 no person shall handle food elsewhere than on food
premises that meet the requirements of this regulation and regulation 6.

Food premises shall be of such location, design, construetion and finish and shall
be so eguipped, in such condition and so appointed that they can be used at all
times for the purpose for which they were designed, equipped and appointed —
(@) without creating a haalth hazard; and
(b} in such manner that food —
i} can be handled hygienically on the food premises or with the
eguipment thereon; and
(ii) can be effectively protected by the best available method against
contamination or spoilage by poisonous or offensive gases,
vapours, odours, smoke, soot deposits, dust, moisture, insects or
other vectors, or by any other physical, chemical or biological
contamination or pollution or by any other agent whatsoever.

For the purposes of subregulation (2} food premises shall meet the following

requirements;

(a) All interior surfaces of walls, sides or ceilings, or of roofs without
ceilings, and the surfaces of floors, or any other similar horizontal or
vertical surfaces that form part of or enclose the food-handling area
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(b)

(e

shall-
(i)

(ii)

have no open joints or open seams and shall be made of smooth,

rust-free, non-toxic, cleanable and non-absorbent material that is

dust-proof and water-resistant: Provided that in a food-serving or

slorage ares -

(aa) facchrick;

(bb)  similar wails the joints of which are formed properly or
are s0 formed and finished that thev are easy to clean; or

{ee)  decorative wall or ceiling finishes which are easy to
clean,

may be used;

be of such a nature that they cannot contaminate or contribute to

the contamination of food,

Each room of food premises shall be -

(i} ventilated effectively by means of -

(as)  natural ventilation through openings or openable
sections which are directly connected to the outside air
and so positioned in the external walls and/or roof that
effective cross-ventilation is possible: Provided that such
openings shall have a surface area equal to at least 5% of
the floor area of the room concerned; or

{bb) artificial ventilation that complies with the requirements
of the Mational Building Regulations and Building
Standards Act, 1977 (Act No. 103 of 1977),

whichever of the two methods will facilitate the addition of

adeqguate fresh air to and the effective removal of polluted or

stale air from the food-handling area 1o the extent that air
contaminants that could contaminate food, and that gas, vapours,
steam and warm air that may arise during the handling of food
are effectively removed, and that the emergence of any
unhvgienic or unhealthy condition in the food-handling area is
prevented;

(1} illuminated by means of -

(az) unobstructed transparent surfaces in the external walls
and/or rool which admit daylight, with an area equal to
at least 10% of the floor area in the room concerned; or

(bb)  anificial illumination which complies with the
requirements of the National Building Regulations and
the Building Standards Act, 1977, and which permits an
illumination strength equal to at least 200 lux w fall on
all food-handling surfaces in the room concerned.

Food premises shall -

(i) have a wash-up facility with hot and cold water for the cleaning
of facilities;

(i} e rodentproof in accordance with the best available method:
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(d)

(e)

(f)

(iii)
(iv)

Provided that this requirement shall not apply in respect of food
premises on which no food is handled or kept after the trading
hours of the premises;

be provided with effective means of preventing the access of
flies or other insects to an area where food is handled;

have a waste-waler disposal system approved by the local
authority.

The following shall be available in respect of food premises:

(i)

(i)

iii)

(iv)

(v)
Vi)

The number of latrines, urinal stalls and hand washbasing
specified in Annexure C to these regulations for the use of
workers on the food premises and for use by persons to whom
food 1s served for consumption on the food premises: Provided
that separate sanitary facilities for workers and clients shall not
be required: Provided further that where persons of only one sex
or no more than ten persons work on food premises, separate
sanitary facilities shall not be required for workers of different
Sexes,

hand-washing facilities which shall be provided with cold and/or
hot water fior the washing of hands by workers on the food
premises and by persons o whom food is served for
consumption on the food premises, together with a supply of
soap (or other cleaning agents) and clean disposable hand-drying
material or other hand-cleaning facilities or hand-drying
equipment for the cleansing and drying of hands by such workers
and persons;

liquidproof, easy-to-clean refuse containers with close-fitting
lids suitable for the hygienic storage of refuse pending its
removal from the food-handling area;

storage space for the hygienic storage of food, facilities and
equipment and a snitable separate area for the hygienic storage
of refuse containers on the food premises:

a separate changing arca with storage facilities for clothes;

an adequate supply of water.

Mo room it which food is handled shall have a direet connection with
any area -

(i

(ii)

in which gas, fumes, dust, soot deposits, offensive odours or any
other impurity is present or may arise in such a manner that food

in the food-handling room could be contaminated or spoilt;

in which an act is performed in any manner or where any

condition exists that could contaminate or spoil food in the
foodhandling ares;

A room in which food is handled may be connected to a room in
which a latrine or urinal is situated -

(i)

only via a properly ventilated lobby: Provided that all relevant
interconnecting doors shall cover the whole area of their
apertures: Provided further that they shall be equipped with
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durable self-closing devices; or

(11} without such a lobby between them: Provided that the
connecting aperture shall have a self-closing door as
contemnplated in item (i) Provided further that the latrine or
urinal room shall be equipped with effective mechanical
extraction ventilation to the outside air to render the
atmosphere inside such room under a negative pressure in
relation to the atmosphere in the food-handling room.

Standards and requirements for facilities on food premises

.

(n

(2}

3

4

The surface of any table, counter or working surface on which unwrapped food is
handled and any equipment, utensil or basin or any other surface which comes
into direct contact with food shall be made of smooth, rust-proof, non-toxic and
non-absorbent material that is free of open joints or seams: Provided that wooden
chopping blocks, cutting boards and utensils shall not be prohibited providing
such items are kept in such a condition that dirt does not accumulate thereon or
therein.

Mo surface referred to in subregulation (1) and no crockery, cutlery, utensils,
basins or any other such facilities shall be used for the handling of food if they
are not clean or if they are chipped, split or cracked.

Any utensil or item which is suitable for single use only -
(a) shall be stored in a dust-free container until used; and
(c) shall not be used more than used.

A surface referred to in subregulation (1) and a facility referred to in
subragulation {2) shall be -
(a) cleaned and washed before food come into direct contact with it for the
first time during each work shift; and
(k) cleaned and washed, as and when necessary, during and/or immediately
after the handling of food, so that contamination of the food that comes
into contact with any such surface or facility is prevenied, and any such
surface or facility shall, before food comes into direct contact therewdith,
contain =
(i) no more than 100 viable micro-organisms per em2 upon analysis,
conducted in accordance with acknowledged scientific micro-
biological methods of investigation, of a sample taken in
accordance with the swab technique prescribed by SABS Standard
Test Method 763: Efficacy of Cleaning Plant, Equipment and
Utensils: Swab Technigue; and
(ii) no remains of cleaning materials or disinfectants which may
pollute the food.
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(3

(a)

(b)

Every chilling and freezer facility used for the storage , display or
transport of perishable food shall be provided with a thermometer which
at all times shall reflect the degree of chilling of the refrigeration area of
such facility and which shall be in such a condition and posiioned so
that an accurate reading may be taken unhampered.

Every heating apparatus or facility used for the storage, display or
transport or heated perishable food shall be provided with a thermometer
which at all times shall reflect the degree of heating of the heating area
concerned and which shall be in such a condition and positioned so that
an accurate reading may be taken unhampered.

Standards and requirements for food containers

T

(1

4]

(3)

(4)

Mo person shall sell canned or hermetically sealed food in a container which -

(a)
(b}

ic)
(d)

bulges at the flat or round sides or ends or one side of which bulges
when the other side is pressed;

is in any way blown or from which gas escapes when it is opened or
punctured, unless

(i} the container contains an aerated drink; or

(ii)  gas has been used as a preservative;

is 50 rusted or damaged that it is liable to contaminate or spoil the
food or that it leaks or has become unsealad;

had a leak which was resealed.

A container shall be clean and free from any toxic substance, ingredient
or any other substance liable to contaminate or spoil the food in the container,

Repacked food, depending on the type of food, shall be packed in a dustproof and
liguidproof container that protects the product therein against contamination
under normal handling conditions and shall be so packed or sealed that the food
cannot be removed from its container without the stopper or 1id or similar seal
being removed or without the wrapping, container or seal being damaged.

Perishable food, excluding the products referred to in regulation 14 and products
that are not prepacked, except food for consumption as meals on food premises,
shall, when served to the consumer, be packed in a container that protects the
food thersin agaimst contamination.

Standards and reguirements for the display, storage and temperature of food

8.

{1}

2)

Food that is displayed or stored shall not be in direct contact with a floor or any
eround surface.

Any shelf or display case used for displaying or storing foed or any container
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(3)

4

(3)

(6)

shall be kept clean and free from dust or any other impurity.

Non-prepacked, ready-to-consume food, including food served as meals and
displayed in an open container, shall be protected in accordance with the best
available method against droplet contamination or contamination by insects or
dust.

{a)  Subject to subregulation (5) all food specified in Annexure D to these
regulations shall, excluding the time taken by the food to cool down or to
be heated to the required temperature in accordance with good
manufacturing practice, during the storage, transport or display thereof
be kept at a core temperature not exceeding the core temperature
specified in column 3 of Annexure D opposite the relevant category of
food, and no food shall be sold if, in the case of frozen or chilled food
products, the core temperature thereof is higher that the required core
temperature or the surface temperature thereof is more than 20C higher
than the required core temperature, and, in the case of heated food
products, the core temperature thereof is lower than the required core
temperature or the surface temperature thereof is more than 20C lower
than the required core femperature,

{b)  The provisions of paragraph (a) shall not apply o -

(i) any perishable food that will be sold directly to a consumer
within one hour of being processed or prepared or that will be
consumed on the food premises within one hour of being
processed or prepared;

(i} venison, for a period not exceeding eight hours after the animal
concerned has been killed: Provided that the surface temperature
thereof shall not exceed 250C;

(11} unprocessed raw fish, molluscs or crustaceans or raw meat or
edible offal or the carcasses of cattle, sheep, goats, pigs, horses,
mules, donkevs, rabbits or ostriches while being transported for a
period not exceeding one hour during delivery: Provided that the
surface temperature thereof shall not exceed 250C.

{iv)  any food exposed to higher temperatures than those referred to in
this regulation during a maturation peried or as part of a
manufacturing process: Provided that exposure to such higher
temperatures shall be in accordance with good manufacturing
practice.

Any food that is marketed as a frozen product and has thawed but the surface
temperature of which has not exceeded 7oC may be refrozen: Provided that such
refrozen product shall be handled in accordance with good manufacturing
practice.,

The code of practice for measuring the temperature of food set out in Annexure E
to these regulations shall, in so far as it is applicable, be applied tor measuring the
temperature of food.

226



14 No. 35008

GOVERNMENT GAZETTE, 23 NOVEMEER 2012

Standards and requirements for protective clothing

9. (1) Mo person shall be allowed to handle food without wearing suitable protective
clothing as specified in subregulation (2).

23 The protective clothing, including head covering and footwear, of any person
handling food that is not packed so that the food cannot be contaminated shall

(a)
(b)

(€)

be ¢lean and neat when such person begins to handle the food,

at all times during the handling of the food be in such a clean condition
and of such design and material that it cannot contaminate the food:
be so designed that the food cannot come into direct contact with any
part of the body, excluding the hands.

Duties of a person in charge of food premises

10. A person in charge of food premises shall ensure that -

ia)
()
{e)

(d)

(f)
(g

(h)
(i

effective measures are taken to eliminate flies, other insects. rodents or

vermin on the food premises;

any person working on the food premises is adequately trained in food

hygiene by an inspector or any other suitable person:

refuse is removed from the food premises or from any room or area in

which food is handled as ofien as is necessary and whenever an inspector

requires it to be done;

refuse is stored or disposed of in such a manner that it does not create a

nuisance; (e) refuse bins are -

(i) cleaned regularly; and

(ily  disinfeeted whenever necessary and whenever an  inspector
requires it to be done;

waste water on the food premises is disposed of to the satisfaction of the

local authority;

the food premises and any land used in comnection with the handling of

food and all facilities, freight compartments of vehicles and containers are

kept clean and free from any unnecessary materials, goods or ilems that do

not form an integral part of the operation and that have a negative effect

on the general hygiene of the food premises;

no person handling non-prepacked food wears any jewellery or adornment

that may come into contact with the food, unless it is suitably covered;

no animal, subject to the provisions of any law, is kept or permitted in any

rooim or area where food is handled, except that -

] a guide dog accompanying a blind person may be permitted in the
sales of serving area of the food premises;

(i) fish, molluscs or crustaceans may be kept alive until prepared for
consumption;
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(iii}  a live animal may be killed in a separate room before the carcass is
handled, subject to regulation i2(4);

i) no condition, act or omission that may contaminate any food arises
or is performed or permitted on the food premises;

ik}  the provisions of these regulations are complied with;

i1 all persons under his or her control who handle food at all times
meet the standards and requirements and execute the duties
prescribed by regulations % and 11, respectively:

(m)  arom or area in which food is handled shall not be used for -

(1) sleeping purposes;

(ii}  washing, cleaning or ironing of clothing or similar laundry;

(iiy  any other purpose or in any manner that may contaminate
the food therein or thereon;

(n) no food handler touches ready-to-consume non-prepacked food
with his or her bare hands, unless it is unavoidable for preparation
purposes, in which case such food shall be handled in accordance
with good manufacturing practice;

(o} the reporting of diseases and conditions contemplated in regulation
1123k} are properly recorded and kept for perusal by an
inspector.

Duties of a food handler

. (1

(2)

Food, a facility or a container shall not be handled by any person -

la)
(b)

whose fingernails, hands or ¢lothes are not clean;

who has not washed his or her hands thoroughly with soap and water or

cleaned them in another effective manner -

(i) immediately prior to the commencement of each work shift;

{ii} at the beginning of the day’s work or afler a rest period;

(iii)  after every visit to a latrine or urinal;

(iv)  every time he or she has blown his or her nose or after his or her
hands have been in contact with perspiration or with his or her
hair, nose or mouth;

(v afier handling a handkerchief, money or a refuse container or
refuse;

i(vi)  after handling raw vegetables, fruit, eggs. meat or fish and before
handling ready-to-use food;

(vii)  after he or she has smoked or on return to the food premises; or

(vili}) afier his or her hands have become contaminated for any other
reason,

Food, a facility or a container shall not be handled by any person -

(a)

whao has on his or her body a suppurating abscess or a sore or a cut or
abrasion, unless such abscess, sore, cut or abrasion is covered with a
moistureproof dressing which is firmly secured 1o prevent contamination
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(b)

()

of the food;

who is of who is suspected of suffering from or being a carrier of a
disease or condition in its contagious stage that can be transmitted by
food, unless any such person immediately reports the disease or
condition to the person in charge and a certificate by a medical
practitioner stating that such person is fit to handle food is submitted,
whose hands or clothing are not clean.

{3) Mo person shall -

(a)
(b

(e}
(d)

(e}
()

(g

(h}

spit in an area where food is handled or on any facility;

smoke or use tobacco in any other manner while he or she is handling
non-prepacked food or while he or she is in an area where such food is
handled:

handle non-prepacked food in a manner that brings it into contact with
any exposed part of his or her body, excluding his or her hands;

lick his or her fingers when he or she is handling non-prepacked food or
material for the wrapping of food;

cough or sneeze over non-prepacked food or food containers or facilities;
spit on whetstones or bring meat skewers, labels, equipment, or any other
object used in the handling of food or any part of his or her hands into
contact with his or her mouth, or inflate sausage casings, bags or other
wrappings by mouth or in any other manner that may contaminate the
fond:

walk, stand, sit or lie on food or on non-hermetically sealed containers
containing food or on containers or on food-processing surfaces or other
facilities;

use a hand washbasin for the cleaning of his or her hands and
simultaneously for the cleaning of facilities; or

while he or she is handling food, perform any act other than those
referred to above which could contaminate or spoil food.

Standards and requirements for the handling of meat

12,

(n (a)

(h)

Mo person shall on food premises handle meat derived from an animal
slaughtered in contravention of the Meat Safety Act, 2000 (Act No.40 of
2000,

Mo person shall on food premises handle the meat of an animal exempted
from the provisions of the Meat Safety Act, 2000 (Act No.40 of 2000),
unless a notice that is clearly visible and legible and that

contains the following information or information to that effect, in letters
at least 18 mm high, is displayed at the food premises: “The meat sold on
these premises has been exempted from inspection in terms of Meat Safety
Act, 2000 (Act No.40 of 2000},

(2 Meat on a carcass shall not be handled on food premises, unless -
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(3)

(4)

ia)  the carcass has been properly bled:

(b} the abdominal viscera were removed within 30 minutes after the killing
of the animal in such a manner that neither the stomach and intestinal
content nor any other matter polluted or spoiled the meat; and

(c) the thoracic viscera were removed within three hours after the killing of
the animal.

Unskinned carcasses shall not be so handled that the skin thereof comes into
contact with other food on food premises or that the meat of such carcasses is
contaminated or spoiled.

Subject to Meat Safety Act, 2000 (Act Mo.40 of 2000) no animal shall be killed,
bled, eviscerated, skinned or dressed on food premises other than in a room used
specifically and exclusively for that purpose in accordance with good manufac-
turing practice: Provided that no further handling or processing of any such
carcass shall take place in that room.

Standards and requirements for the transport of food

13.

(1)

(2)

3)

Mo person shall transport food including the products referred to in regulation 14
on or in any part of a vehicle -
ia) unless that part is clean and has been cleaned to such an extent that
chemical, phvsical or microbiclogical contamination of the food is
prevented;
(k) together with -
(i} contaminated food or waste food;
(ii) pivisom or any harmful substance;
(111} a live animal; or
{iv)  any object that may contaminate or spoil the food,

Subject to subregulations (1) and (4), the freight compartment of a vehicle that is
used for the transportation of food that is not packed or wrapped in liguidproof
and dustproof sealed containers -

{2)  shall have an interior surface made of an easv-lo-clean and smooth,
rustfree, non-toxic and non-absorbent material without open joints or
seams and, before food is loaded into such freight compartment, no square
centimetre of the said surface shall upon analysis as referred to in
regulation 6(4) contain more than 100 viable micro-organisms;

{by  shall be dustproof:

() shall not be used simultaneously for the transport of any person or any
other item that may contaminate the food.

Motwithstanding any provisions to the contrary contained in this regulation, no
non-prepacked food shall be -
(a) transporied in such a manner that it comes into contact with the floor of a

230



18 Mo, 35206 GOVERMMENT GAZETTE. 23 NOVEMEBER 2012

vehicle or the oor eovering thereof or a surface thereof that ean be
walked on or with anything else that could pollute the food; or

{b)  transported or carried in such a manner that the food could be spoiled or
comtaminated in any way.

(4)  Subregulations (2) and (3) (a) shall not apply to the transport of venison, fish,
miolluses or erustaceans between the food premises and the place where the
animals are hunted or the place where the fish, molluscs or crustaceans are caught
or harvested: Provided that such transport shall be by the best available method
and within a suitable time limit for transport as required by circumstances.

(3 Mo person shall transport food in bulk and semi-packed food in contravention of
the provisions of the Codex Code of Hygienic Practice for the Transport of Food
in Bulk and Semi-Packed Food (CACRCP 47-2001).

Provisions concerning unprocessed products

14, Motwithstanding any provisions to the contrary contained in these regulations, an
inspector shall, if he or she is of the opinion thai conditions prevail thal constilute a
health hazard with regard to the packing, storage, display, sale or transport of fresh, raw
and unprocessed fruit and vegetables and unprocessed maize, wheat, rye, unshelled
peanuts, sugar cane, sunflower seed or other unprocessed agriculural crops, or with
regard to the handling of food referred to in regulation 15(3)(a) -

(a)  subject to regulations made in terms of section 13 of the Act relating to
inspections and investigations in respect of the handling of food, order that
any condition that led to or could lead to such or any other health hazard
be corrected or that any provision of these regulations be complied with;
ot

(b) prohibit the continued use of the facility or food premises for the packing,
storage, display, sale or transport of any of the said products, and the
provisions of regulation #2) to (5) shall mwiaiis mutandis apply to such
prohibition.

14A. WNo person shall handle bottled/packaged drinking water (other than natural mineral
water) in contravention of the provisions of the Codex Code of Hygienic Proctice for
Bottled! Packaged Drinking Waters {Other then Natural Mineral Waters)(CAC/RCP 48-
20013

Exemptions, additional requirements and reservations
15 (1) & person in charge of food premises may, subject to regulation 3(1)a), apply o
the local authority concerned for exemption from any of the provisions of these

regulations, excluding exemption from the issuing of a certificate of
acceplability,
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(2)

4

(5)

Upon receipt of an application referred to in subregulation (1) a local authority

shall refer the application to an inspector without delay, and exemption shall not

be granted unless the inspector has submitted a report to the local authority to the

effect that he or she is satisfied that -

(a) the provision from which exemption is requested imposes unreasonable
requirements in the case in question; and

(k)  the granting of such exemption does not or will not result in conditions
that constitute a health hazard,

An exemption referred to in this regulation -

{a) shall be subject to the conditions listed by the local authority in the
certificate of acceptability or notice of exemplion, as the case may be;
and

(b}  shall be withdrawn by the local authority on the grounds of an inspection
report and a recommendation by an inspector to the effect that he or she
is of the opinion that such exemption will result in conditions that
constitute a health hazard.

Subject to regulation 3(6)Wa) a local authority may, on the grounds of an
inspection report and recommendations from an inspector, set additional
requirements to be met on any food premises where, despite compliance with any
provision contained in these regulations, a health hazard exists which is not
provided for in these regulations, which additional requirements shall, subject o
the principles of the best available method and good manufacturing practice, be
limited to the minimum necessary o remove the health hazard in guestion.

(a) Subject to the principles of the best available method and good
manufacturing practice, the provisions of regulations 3(1) and 3 shall not
apply in respect of the killing, bleeding or evisceration of an animal after
the hunting thereof or of fish. molluscs or crustaceans after the catching
ot harvesting thereof.

b The provisions of regulation 3(1) shall not apply to -

(i a private residence where food is handled for the purpose of
making it available without compensation to a church,
educational or amateur sports organisation or any registered
welfare or fund-raising organisation for sale: Provided that the
person in charge of any such organisation who receives such
food shall keep a record of the type of food and the address of
the private residence where the food was handled for a period of
at least 30 days after receipt of the food; and

(iiy  any vehicle used by the person in charge of food premises, for
which a centificate of acceptability exists, to transport, display or
serve prepacked food deriving from such food premises, but
shall apply in respect of a vehicle used for the transport of
perishable food on behall of another person.
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() These regulations shall not apply to a private household which handles
food for consumption by such household or, without compensation, by
any other person.

Offences

6. Any person who contravenes a provision of these regulations or allows such a
contravention to take place shall be guilty of an offence.

Commencement

17.  These regulations will come into effect on the date of publication in the Government
Gazette,

DR A MOTSOALEDI, MP
MINISTER OF HEALTH
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ANNEXURE A
|Regulation 3(3))

APPLICATION FORM OF A CERTIFICATE OF ACCEPTARILITY FOR FOOD
PREMISES

A PERSON IN CHARGE

Surname and first names of person in LD Mumber.....ooooiiiiiiii
whose name the certificate of acceptability

ADDRESS  Postal address:

Residential address:

Tel, Mo.: Business Residential

B. PARTICULARS FOR FOOD
PREMISES

Mame of food premises (if any)....
Erf No.(if applicable)................
Type of food premises (e.g
building, vehicle, stall)...............

Location address or address where the food premises can be inspected

If the following are not situated on the food premises, note the address or describe the location
thereof:

Erf Mo/ Address
a) Sanitary (latrine) facilities
b) Cleaning facilities {wash-basins for facilities)
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c)
d)
e

C.

Hand-washing facilities

Storage facilities for food/ facilities
Preparation premises

FOOD CATEGORY

List and describe the food items or the nature or type of food involved

n.

List and describe what your activities will entail (e.g preparation or packing and processing)

NATURE OF HANDLING

E. STAFF
Number of persons employed or to be employed.......

F.

Men

Women

FARTICULARS OF EXEMFPTION BEING APPLIED FOR
[Regulation 15(17]

G.

Narne.,.............|
Capacity (e.g. owner, managing director,
sacretary, manager)
Pastal address

Signamre..........

PARTICULARS OF APPLICANT

Telno...coeeurnnn.n

Date il application.........
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ANNEXURE B
[Regulation 3(6){a)]

CERTIFICATE OF ACCEPTABILITY FOR FOOD PREMISES

This certificate is not transferable from premises to premises

A, ISSUING LOCAL AUTHORITY: ...
CERTIFICATE MOui s eiriasis e s iss s s s e e s

MAME......... gl Mo

B. FOOD PREMISE

OFFICIAL
DATE
STAMP

Mame {if any)........ooooo

ddress: (Location or trading area, erf. M. or vehicle registration No.):

Address where food is processed:

C. PERSON IN CHARGE

M anme:

LD NUMBER............

D.  CERTIFICATION AND RESTRICTION

It is hereby certified that the above-mentioned food premises comply with the provisions
of regulations 5 and & made by Government Motice No. ..., of .... 20012 in respect of the

handling of food in the manner specified.

Restrictions, conditions or stipulations in terms of regulation 3(1Kb)

In terms of regulation 15

E. SIGNATURE OF INSPECTOR DATE

MName of imspector

(Official designation

lF. ENDORSEMENTS/EXEMPTIONS | DATE SIGNATURE OF INSPECTOR
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ANNEXURE C
[Regulation S{3)(d)(i)]
SANITARY CONVENIENCES
' Population: Number of sanitary conveniences to be installed in relation to the
The number of staff population as given in the first column
members and the
maximum number of
customers for whom
provision is made to
consume food on any
premises at any one
time ENHE
' Men Women
For a population up to | Latrines | Urinal | Hand Latrines Hand
| stalls*® washbasins washbasins
10 | S | 1 1 | 1
20 1 2 2 2 2
40 2 3 2 3 3
60 3 3 2 | 4 4
80 4 4 3 ' 6 3
| 100 4 4 | 3 ] &
120 i 5 5 i 4 | o 7
140 5 5 4 | 10 g
180 s 1 6 [ 3 I .
Add 1 latrine, | hand washbasin and Add | latrine and |
| urinal for every 70 persons in excess hand washbasin for
of 180 persons every 15 persons in
excess of 180 persons
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ANMNEXTURE D
[Regulation 8(4)]
FOOD TEMPERATURES
Column 1 Column 2 Column 3
Category Type of food Required core
temperature of food
products that are stored,
transported or displayed
for sale
Frozen lce cream and sorbet, excluding sorbet | -18%C
products................ | Which is used for soft serve purposes .
Any other food which is marketed as a -12°C
frozen product
Chilled products Raw unﬁ]resn:rw:d fish, mollusks, +4°C
crustaceans, edible offal, poultry meat and
milk
Any other perishable food that must be
kept chilled 1o prevent spoilage . o i &
Heated products Amny perishable food not kept frozen or =[+655C
chilled
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ANEXURE E
|Regulation 8(6)]

CODE OF PRACTICE FOR MEASURING TEMPERATURES OF FOOD
1. Informing the person in charge or person responsible

The inspector shall inform the person in charge, or a person supervising the operation if the
person in charge is not available, that he or she wishes to measure the temperatures of the food
concerned and shall explain to him or her all the procedures contained in this code.

2, Precautionary measures

(1) All procedures shall be carried out as far as is practicable in a manner that is
aseptic and free from chemical pollutants.

(2) In the case of prepacked food, and if it is necessary, the inspector shall remowe
the packaging in such 2 manner that the minimum and only the most reasonable
essential damage s caused, or the person in charge or the person supervising the
operation shall remove the packaging at his or her own risk.

3) The temperature of food shall as far as is practicable be measured without
removing the food from a chilling, freezing or heating facility.

3 Measurement of temperature
Prepacked food

(1 If the food is prepacked, the estimated temperature of the food may be measured
by placing or at least one minute the stem of a thermometer (hereinafter referred
1o as the “stem™) between two or more food packages or, in the case of a single
food package, on the outer surface of the package.

(2) If the temperature reading is not in compliance with the core temperatures
specified in Annexure D to these regulations or if the inspector has any doubts
regarding the temperature of the food inside the package, the surface of core
temperature of the food may be measured to determine the actual temperature.

Core temperature

3) If the food product is frozen a hole shall be drilled in the food up to the estimated
core of the food product with a sterilised stainless steel bit with an external
measurement of about 4mm. The sterilised stem shall be inserted into the hole up
to the estimated center of the product and a reading shall be taken afier two
minutes. In the case of a heated, chilled or unchilled product, the sterilised stem

239



STAATSKOERANT, 23 NOVEMBER 2012 Mo. 35906 27

shall be inserted up to the estimated core of the food product and a reading shall
be taken after one minute.

Surface temperature

i4)  The surface temperature shall be measured by placing the sterilised stem directly on the
surface of the food for at least one minute or, in the case of liguid, in the liquid for at least
one minute, and the reading shall be taken immediately thereafter,

4. FPresumption in respect of representative temperature reading

The food temperature determined in accordance with this code of practice shall be regarded as
being representative of the temperature of all food in the freezing, chilling or heating facility
concerned if the inspector is satisfied that such food is in the same condition or has the same
characteristics as the food the temperature of which was taken.
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BUSINESS COMPONENT OF STREET FOOD VENDING
MODEL

HOW TO START A STREET FOOD VENDOR EUSINESS

1.

Do research:

Assess the feasibility of a street vending business in your area:

i.e. The number of pecple walking by your cart each day will be key to whether you can
become profitable. Street vendors tend to do well in large cities and major metropolitan areas
simply because there are more potential customers and areas with substantial foot traffic.

Start-up finance

Do you have money saved up, or will you have to make a loan? If you have to make a loan,
from whom? Do check the interest rates, will it be affordable for you to repay? You might also
consider contacting the City at 021 400 5379, and they will be able to put you in touch with
Service Providers and Financial Institutions specifically directed towards Small, Medium and
Micro-sized Enterprises. (See box 1)

Choosze the type/: of foods to sell:

Street food vendors can sell a wide variety of items, from hot degs and coffee to stews and
pap, but it's best to cater to the area you live/work in before choosing a niche. For instance, if
near a school sell foods that will appeal to children e.g. sandwiches. if you near a construction
area pap, meat and stews will sell well.

Contact the department of economic ¢ development to find out what lawsz apply to street
vendors.

You may be surprised to find out that your business will have many restrictions, especially if
you live in a large metropolitan area. Many localities stipulate how close to buildings a street
cart can be, have advertising guidelines, rules about the size of street carts and restrict how
many vendors can be in any one area at a time. You can call 021 400 5379 for general enguiries;
they will be able to put you in touch with your District Office for District specific information.

Obtain required license/certificate for operating

Depending on the types of food you sell you might need both a (location) permit from the
department of economic development as well as a business license as well as a certificate
of acceptability from the department of environmental health. You can call 021 400 5379 for
general enguiries; they will be able to put you in touch with your District Office for District
specific information.

Vending cart/unit/ztand
Buy or lease a mobile unit from a supplier. Or build your own stand. Depending on what you
can afford. f selling cooked food you are going to need a unit with refrigeration as well as a
heat the food they serve.

Get a storage area for your inventory and your cart.

Many localities do not allow street cart vendors to leave their mobile units on public streets or
sidewalks when they're not in use. f you don't have a parking space, consider renting one from
a local business office, commercial parking garage or storage facility. Even if you're allowed

to keep your cart in your space overnight, it would not be logical to store your inventory

there too — odds are you will come back to work to find that everything has been taken. You
may be able to store your inventory at home in a clean, dry area that is free of petsorin a
commercial storage facility. If you're selling food items, ensure you follow state rules regarding
where you're allowed to store ingredients; you may need to rent a food locker or space in a
commercial kitchen.
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8. Buy whelezale
Purchase wholesale merchandise from brands, distributors and manufacturers in your niche.
Conduct an Internet search for wholesale distributors if there aren’t enough suppliers in your
area. If your street cart will sell food, try to buy as many local ingredients as possible to save
money on shipping costs.

Also try and join a "club” [a group of trusted vendors] that purchases together, thus buying
bigger and saving more!

9. Attracting your clientele
Organize your merchandise logically, while making the items appear as attractive as possible.
Mostpeople who buy from you will do so on impulse, not because they planned to go to your
street cart. If the items you sell are arranged sloppily, it is less likely that people walking by will
stop to look at anything, much less make a purchase.

10. Promote your business
Promote your street cart vendor business. You can make use of traditional media, such as
newspaper and radio ads, but people generally don't go locking for street vendors to shop.
However, some people will become regular customers of yours. To stay connected with them,
use social media and social networks to let them know about new products and offerings, and
what days and hours you're open for business. You can build loyalty with regulars by offering
special discounts to them via social networks.

11. Keep log books
Keep track of your spending and income, so that you know whether your business is profitable
or not! 5o that you can grow your business from strength to strength. Take not of what is
selling well and what is not! 5o you can make changes if necessary!

12. Keep your money safe
Explore the best methods of keeping your money safe.

Box 1: Vendors whomn contact the Economic Development Department’s Business Support and Skills
Development Departrnent will be linked with Business Support Organisations and financiers i.e

. Anglo American’s Zimele Enterprise Development Initiative Sebenza fund provides financial and non-
finandial support to viable SME's.

For more information visit http:/fwww.angloamerican.co.za/sustainabledevelopment/ anglo-zimele.
aspx or contact the local Business Hub on 021 371 0168.

. Small Enterprise Finance Agency (SEFA) — provide finance from R50 000 to R5m for the development
of sustainable survivalist, micro, small and medium enterprises.
For more information visit www.sefa.org.za or contact the Western Cape Branch on 021 425 6774,

. The Masisizane Fund ('Masisizane’) is an Old Mutual SMME Development
Financing Initiative that was established in 2007 with the mandate to contribute to job creation,
reduce inequality, promote economic growth and support, develop and promote entrepreneurship,
while attracting investment to SMMEs.

The Masisizane Fund offers a range of financing and support including contract financing of up to 36
months between R150 000 and R10m.

For further information contact 021 509 1925 or http://www.cldmutual.co.za/aboutus/
transformation/masisizane.aspoc.

Adapted from: httpoismallbusiness.chron comyistart-street-cart-vendor-business-12578_himil
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IMPORTANT NUTRITION INFORMATION

WE NEED TO EAT DIFFERENT TYPES OF FOODS TO PROVIDE OUR BODIES WITH ALL THE
REQUIRED NUTRIENTS. THE SOUTH AFRICAN FOOD-BASED DIETARY GUIDELINES GIVE THE
FOLLOWING ADVICE.

Make starchy foods the Starchy foods that are high in fibre are digested slowly, making it easisr for the
basiz of most meals body to control blood glucose levels. High fibre foods include high bran cereals
or porridge, brown or wholegrain breads, rice, pasta, samp and phutu.

Eat dry beans, peas, These foods are good sources of protein that are high in fibre and low in fat.
lentils and soya r@lﬂﬂ}r They can be added to meat dishes to increase the volume of the meal. Soak

them overnight to shorten cocking time.

[ TP TN SR ("l Lean meat; skinless chicken; low-fat milk or maas; fresh, frozen or tinned fish;
or eggs can be eaten and eqggs can be eaten every day. However, if your cholasterol is high you should
daily restrict your egg intake!

(=5 32U RN S PR Eat a varisty of fruit and vegetables in season since they are readily available
and fruit every day and are usually more economical (preferably with the skins on). Three pisces of
fruit can be eaten daily (each the size of a tennis ball), and spread throughout
the day. Frozen vegetables are also good. Don't overcock vegetables, as they
will lose their vitamins. Use as little water as possible for cooking, and what is
left, can be used for soups. Canned fruit, dried fruit and fruit rolls can be eaten
in small amounts.

There are two types of fats found in food: visible fats and hidden fats.

Visible fats | Hidden Fats

Cooking oil Full cream milk/maasfyogurt
Ghes Coffee creamear
Butter les-cream
Margarine Potato crisps and hot chips
Chicken skin Pastries, chocolate and cream filled biscuits
Fat on meat/chicken Cweaets
Pies and samoosas
Processed meats (zausage, polony)
Fried foodz

Too much salt increases the risk of developing hypertension. Hidden salt is
found in soups, gravy powders, stock cubes and seasonings. To use less salt but
still add flavour to foed, you can use herbs, curry powder, ginger, garlic, onicns,
peppers and tomatoes. Some foods are naturally high in salt, such as biltong,
pickled fish, salted nuts, chips and popcorn. These can still be part of a healthy
dist if eaten in small amounts and not often.
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Use food and drinks
containing sugar
sparingly

Drink lotz of dean safe

wabter

i you drink alcohol, drink
sensibly

Be active and control
your weight

Sweet foods are digested very easily, which causes blood glucoss levels to rise
rapidly. Therefore, you should only eat them in small amounts and not very
often. If you do eat them, do so as part of a meal and not as a snack on their
own.

Drrink at least six to sight glasses of water a day. You can also drink diet or
sugar-free drinks in moderation. Frash fruit juice and sweetened juice are a
concentrated source of sugar, so dilute these with water before drinking them.
Dnink sugar-free tea and coffes in moderation.

We recommend having at least two days free of alcohol sach wesk. All alcohol
is high in calories and some drinks are high in sugar, e.g. sweet sherry, port and
liquawrs. Sugar-frea or dist mixers should be usad with spirits. You should not
excead these daily amounts: two small cans of ordinary beer, lager or ader; or
two glasses of dry wina/dry sharry; or two 25 ml spirit measures.

Try to avoid sweet wine, swaet sherry, liqueurs and homemade beer. Alcohol
lowers blood glucoss, and so you should never drink alcchol on an empty
stomach.

Some form of exercise three to four times a week for 10-20 minutes at a time
is recommended. Ways in which you can include exercise into your daily life are
walking up and down stairs instead of taking lifts; walking to the shops instead
of taking a car, bus or taxi, or getting off the taxiVbus a few stops before your
destination; and doing 50-100 skips with a skipping rope.

THE MEANING BEEHIND A MEAL

Food plays an important part of our lives. Our bodies need food to fulfil several functions. It
provides energy for daily activities and protects the body against diseases.

We eat because our bodies need nutrients - the vitamins and minerals in fruit and vegetables
- which are necessary for stimulating growth and maintaining life. There are also essential
nutrients like carbohydrates, fats, and proteins which are needed daily. Problems arise when
these form the bulk of someone’s diet.

To satisfy hunger, larger portions of unhealthy food are often consumed. This invariably leads to
obesity which in turn puts people at risk of developing diseases such as diabetes, hypertension
and some cancers.
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MEAL TIMES

Regular mealtimes (breakfast, lunch and supper) are important as this helps to control blood glucose
levels. During the day, we are often so busy that it is easy to forget about lunch. Skipping meals can
lead to ‘out-of-control” hunger, which can lead to overeating. When you're very hungry, it is easy to
forget about good nutrition!

Lunch should not be a big plate of food, especially if the main meal is at supper time. Lunch
often consists of a sandwich, but to be nutritious, the lunchtime meal should meet the following

requirements:

Components of a healthy lunch

The starch component should have a lot of fibre and a low Gl. Examples incdude
whole wheat or brown bread for sandwiches, or whole wheat rusks or provitas
as a changs.

The fat content should be as low as possible, so spread a thin layer of low-fat
margarine and avoid mayonnaise, which generally has a high fat content. Also,
do not include high fat tems such as sausages, polony, fried eggs and cheese.

Healthy protein options include tuna in water, pilchards, low-fat cottage cheess,
white skinless chicken meat, boiled eggs, and fish paste.

Your lunch is not nutritionally complete without a fruit and a vegetable. Try to
eat fruit that is in season. Examples of ways that you can include vegetables are
small tomatoes, cucumber or carrot sticks, lettuce, and avocados, which contain
a lot of fat but of a type that is good for you.

The most difficult things to select for a packed lunch are snacks. Howewer,
healthy ones include low-fat yoghurt to provide you with calcium and protein,
and peanuts and raisins are always popular as are a varisty of dried fruits and
nuts.

Another popular option is muesli, which you can make yoursslf or buy from the
local shop. Eaten dry, it quickly fills you up while providing fibre and protein.

One more item to consider is pure fruit juice instead of swestened drinks.
Howewver, pure fruit juice is very concentrated and high in kilojoules, so rather
choose fresh fruit.
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PORTION SIZES

“EAT LESS — CHOOSE YOUR PORTION WITH CAUTION"

FACTS

Overweight and obesity are affecting the majority of South Africans, especially adult women and
preschool children. This is putting South Africans at risk for chronic diseases, such as heart disease
and strokes, diabetes and some cancers.
Some of the main reasons why people become overweight or obese are because they are:

a. Eating large amounts of food (food portions);

b. Eating high-energy foods that are high in sugar, fat and salt;

c. Not eating a variety of food from the different food groups.

d. Not engaging in regular physical activity

MESSAGES ABOUT CONTROLLING PORTION SIZES

Eat a variety of food at each meal, in other words include foods from two or preferably more food
groups at each meal:

Meals should not be high in sugar, fat or salt. Achieve this by not adding extra fat, sugar or salt to
your food when cooking or by not buying ready-to-prepare or ready-to-eat meals.

Serve the correct portions of food onto individual plates, instead of putting serving dishes on the
table. This will avoid being tempted by second or more helpings.

Use smaller plates, bowls, and serving utensils. Plates with a darker-coloured rim can also help to
eat smaller portions, since one will tend to only serve food on the lighter-coloured portion of the
plate.

Use a smaller glass to limit the amount of drinks or beverages consumed at a time. Drink lots of
clean, safe water.

Keeping excess food out of reach may discourage unintentional overeating. If you don't buy it you
won't be tempted to eat it.

Be aware that your body may only experience feeling “full” sometime after eating your meal.
Therefore, eat slowly, chew properly and pay attention to your body’s internal cues to avoid
overeating. Do not eat in from of the TV as this may lead to being distracted and not paying
attention to signals of becoming “full” thereby leading to overeating.

4
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Stick to regular meal and evenly-spaced snack times and do not skip meals. This means having small
meals (i.e. breakfast, lunch and supper) every day with small healthy snacks in-between if necessary.

Vegetable sticks or fruit and low fat of fat free yoghurt or milk are good examples of healthy snacks.

Don't eat too late at night or just before you go to bed.

Encourage children to take a lunch box and healthy snacks such as fruit and yoghurt to school and
to avoid buying meals and snacks that are high in sugar, fat and salt.

Many restaurants serve more food than is appropriate for one person. Contrel the amount of food
that ends up on your plate by sharing & meal with a friend or asking the waiter to put half the meal
in a “doggie bag” or “take away container”. Alternatively order a salad and a starter as your main
meal.

When ordering meals from restaurants, order a small or regular portion size instead of a large
portion and have salad or vegetable(s) to complete your meal.

Limit the intake of deep-fried foods and rather choose foods that are steamed, grilled or baked.
Limit the intake of sugar-sweetened beverages (like fizzy drinks and sweetened juices) and replace
with unflavoured water, milk, or maas.

Choose healthier low fat, low salt snack options eg. air popped corn. When eating or snacking in
front of the TV, put a small amount in a bowl! or container and leave the rest of the package in the
kitchen.

Snack foods that are bought in bulk should be portioned into individual-sized bags. Store large
containers out of sight in a storage closet, cabinet, or garage.

Keeping healthier foods within easy reach means you'll be more likely to eat more of these foods.
Place fruit in a large bowl on the counter and serve cut vegetables as the family arrives home from
school or work.

Buy fresh, plain frozen, or canned “no salt added” vegetables, meat, fish or chicken. Rinse canned
foods like beans to remove some of the salt (sodium).

Use herbs, spices, and salt/sodium-free seasoning blends in cooking and at the table instead of salt,
canned soups, salad dressings, stock powders/cubes, and remove the salt shaker from the table.
Choose food products with the Heart Mark as these are lower in fat, saturated fat, cholesterol,
sodium (salt), added sugar and are higher in fibre (where applicable).

For further information visit www.nutritionweek.co.za
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Make portion control
a daily way of life.

Examples of portion sizes
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