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Abstract

The street food sector is one of the most imporbarsinesses for the urban poor to sustain
their livelihoods. This study critically examinesv street food vending can be improved
while remaining this important income source fomnsany inhabitants of Hyderabad.

It discusses in detail the perception of vendord aostomers on health, hygiene and
nutritional aspects and the role of various stalggrs and civil society organisations for

improving street food safety.



Table of Contents

Table Of CONTENTS .. e e e e e s bbb e e e e e e i
S 0 T U= PSSR Y
GlOSSANY ittt et e e e et et ettt e e nea— e et et e abrrn e as v
ACKNOWIEAGEIMENTS ...t e bbb e e e e e e e e e aeas Vil
R 1o 0 To [ T 1o ] o [PPSR 1
JZA = F- o3 (o | {01 o Vo PP PPPPPUPRRRRRRT 11
3 Research Methodology —  ooooiiii e 17
3.1 Objective Of the StUAY ...cooveii e 17
3.2 Place Of the STUAY  .ooeeiiiiiiiiii s sttt eee e e e e e e e e 18
ICTRC T /=3 i oo To (o] (0T |V P PPPPUPPPRR 18
3.4 QUESHIONNAIIE ...vuuiieiiiiiii et et e e e e e ettt e e e e e e e et e e e e e essaa s seeeaeesesstaneeeeeenes 19
3.5 ANAIYSIS it ———————————— 20
4 EMPIFCAl RESUILS .t e e s 20
o R V=T o [ o] 0] 11 PR 20
I R Yo o [ (o ] | o IR 20
4.1.2 FaMIlY SEATUS ..oeeeiiiiiiiieie et e e e e e e e e e e e reeeeeeeeenenee 21
4.1.3 SOCIAI SLALUS  ...eiiiiiei e ettt e e e e e e e e e e e e e e ee e e eeeeranaee 22
4.1.4 Educational background ............ceeeeeeiiiiiiiiii s 22
o I ST o - Tt o) o 1 o [ 23
4.2 Vending Profile@S ... ———————————————————— 24
4.2.1 Categorization of vending it€MS e e e e e 24
4.2.2 Place of preparation  ..........oocccecceeeeeviii e 24
4.2.3 Nature of learning of street food prepareand vending techniques .. 25
4.2.4  Mode of serving food iteMS  .......ovieiiiiiiiiiii e 25
4.2.5  WAALEr SEIVING  coooieiiiiiiieeeeeeeetii e e e e e e naeas 25
4.2.6  Unique Selling Proposition (USP) ..cccceee i 26
4.2.7  SOUICES OF WALET oottt e e e e e e 26

4.2.8 Ol USAQE  .eeeiiiiiiiiii ettt 27



N o 1Yo =T o = USSP 27
4.2.10 Nutrition and Health ..o 28
4.3 CUStOMEr Profil€S oo 29
4.3, A e ————— et e et e e e e e e e e erraans 29
4.3.2  Education standards of CUSIOMErS .....ccccoiiiiiiiiiiiiiiiiiiiiiiecee e 03
A @] o 11 W g o] 1o 1 = 11 (=] o 31
4.4.1 Preferences in choosing street food ...........ccovviiiiiiiiiiiiiiie e, 13
4.4.2 Hygiene atthe stall ... 32
5. Health Considerations of Street Food Vending — ..c.cccooovviieieiiiieiieee s 32
N R @ 0151 oY 7= (o] 1P 34
5.2 Proposed reMEMIES ......ccoeuuiuuiunen e esetestnnaass s e e e e e eaaeeeaeeeeessssenenneeeesennnnns 36
5.3 Government policies towards street vendingyderabad  ..............cccceeveeenine 36

6. Conceptualization of Street Food Vending: Optioa to Improve Hygiene of

Y == 0T T PP 38
6.1 Demographic outcome — realities around street fatling as an

ISSUE Of IVEIIN0OT ... 39
6.2 Environmental conditions influence health status.............cccoeviiiiiiiiiiiinen. 40

6.3 Food vendors’ age and educational StatuS e evvvveeeeeeiiiiiieeeeeeiiiiieeeeeennn 3 4

6.4 Knowledge of vendors and customers on food safety..........ccccceevvvvviciiennnnnn. 44
6.5 Women’s perspective on food safety — options torowe safety  ..........cccc...... 45
6.6 Preparation methods, handling process, servingeplac
hand-to-MOULN ISSUBS ... e 48
6.7 Food service — environmental and hygieniC aSpectS..........coevvvvvvvvvveriiiiiienenns 49
6.8 Unique Selling Propositions (USP)  ...oooiiiiieeeeeeeeeeeiiis e e e e e eeeeeeaaeees 51
6.9 Water — hygiene dISEASES ........coevuuuiutmmmmmmmm e eeeeeeeeeeeeiite e eena e e e 52
6.10 Consumer behaviour — preferential OPtioNS ..coiiiiviiiiiiiiiie e 52
6.11 Customer choices about preparation — options fprawisation .......................... 53
6.12 Vendors’ knowledge of food monitoring SYSteMS . ceeee..ovvvvevvvvvviiiiiiiiee e 53
6.13 RECOMMENALIONS  .oieeiiiiiiiiiiiiee e eeemmcc et eeea e e as 59
T CONCIUSION ettt eeeee ettt e et e e e e e e e e e e e e e e s s rneaeeeeeeeeeeaeeaans 59



Vi

S = 11 0] 1o o = o] 1 /2P 64
S o] =T [0 o= S PPPUPUPPUPUPPPRRPP 67
S I R O 1T (1 1o 1= 67
9.1.1 M. Balar Raju (mobile tiffin VENAOI)  eeeeeveriieeiieeeeeeiieeeeeeee 67
9.1.2  Joseph’'s Idli CENtre ..o eeeeeee e 67
9.1.3  Haji Mohd. Issak (fruit VENdOr) ........euuueiiiiiiiiiieieeeeeeeeeii s 68
9.1.4. Satyanaraayana and Bharati .......cccccccoiiiiiinns 69
9.1.5 Statement of B. Manila, vice-presidend @omen’s organization .......... 71
0.2 Group iSCUSSION  ..cceieieeeeeeseeeee e cosmmmr et s s s s e e e e e eaaaaeeaeeeseesssnnnnnssnsnnnnnns 71
9.3 List of items and options to improve food $Afe............eviiiiiiiiiiiiiiiie, 75
List of figures
Figure 3-1:  Quantitative and qualitative methods................ccoovvvviiiviiiicccc e 19
Figure 4-1:  Age group analysis of vendors (N=50).......ccoeeeeiiiiiiiiiiiiiiiiiiceee e 21
Figure 4-2:  Family Size of VENAOIS ..o 21
Figure 4-3:  Social status of VENAOrS  ....coceeeeiii i 22
Figure 4-4:  Educational profile of VeNdors .....cc..ooeevviiiiiiiiiiiieeeeeeeeeeeeeeeee 23
Figure 4-5:  Place of origin of vendors ..o 23
Figure 4-6:  Categories of vVending it€MS ... ccueeeuiiiiiiiieie e 24
Figure 4-7:  Place of item preparation .........eeeeeeeeuriiieeeeeeeeeeeeeeeeeeeeseeen 24
Figure 4-8:  Ways of learning vending eXPertiSe .....cc......uuuveeiiiiiiieeeeeeeeeeeeeeeeeiieenns 25
Figure 4-9:  Mode of serving vending it€MS .o..ooiiiiiiiiiiiiii e 25
Figure 4-10: Modes of water supply at vending POINL............euueiiiiiinieeeeeieeeeeeeeiieees 25
Figure 4-11: USP Of VENUOIS  ....ooiiiiieeees e s e s s e e e e e e e e e e e e eeeaaaaenen s s 26
Figure 4-12: Available sources of water for vendors.............ccceeeiiiiiiiieeeeieiceceeeiieees 26
Figure 4-13: Kind of oil used by VENdOrS ....ccoooeuiiiiiiiii 27
Figure 4-14: Opinions towards gloVeS/aproNS . ...ccveeeiiiiiiieee e 28
Figure 4-15: Customer age group analySiS  eeeeecciiiiieeieeiieeeeeeeeeee e 29
Figure 4-16: Education criterion of interviewed ttiiBersS ..........ccccceeeeeeeeeeeveeeeennnnnnns 30
Figure 4-17: Social domains of the interviewed GOBEIS  ..........cccccvvveiieeniiinniiiinnne 30
Figure 4-18: Reasons for choosing street food ..o 31
Figure 4-19: Frequency of CONSUMPLION  ....ooceeeeciii e 31
Figure 4-20: Hygiene at the vending SPOt .......ccouvviiiiiiiiiiiiiie e 32



Vil

Figure 4-21: Suggestions for improvement .........coooiiiiiiiiiie e 32
Glossary

Badam : Almond

Bayji . South Indian snack item prepared from flour batter

Bandi . Cart used for vending street food

Chana : One type pulse used in the preparation of foodstem

Chat . North Indian snack items prepared from peas, potations,
spices etc.

Chat-wala . A person who sellshat

Dhaba : Small hotels located on the highways and distamhfthe city
serving authentic food items (traditional food etigs from the
state of Punjab)

Dosa . South Indian breakfast item (pancake) prepared fitamk gram
and rice

Elaichi : Cardamom

Idli . Popular south Indian breakfast item prepared tHr@aigam
without oll

Jalebi . Popular sweet, served hot and easily to prepastreats

Lassi . Beverage made from the curd/yogurt and sugar/salt

Mandi . Stall used to sell items

Musi . River in Hyderabad

Nala : Tank used to store and supply municipal water suppl

Nimbu : Lemon

Pakodi . Popular South Indian evening snack prepared froor #hnd
onions.

Palli : Ground nuts

Panchayat . Village administration wing

Panipuri : Most fancied fast food item — water with tamariocte and
spices is served in a smpllri

Phulka : Pancake prepared from wheat flour dough

Punugulu . South Indian snack prepared from black gram battarsmall

table-tennis ball shape
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Puri/Poori . Breakfast made of Maida flour

Seth : Owner

Tulsi . Popular plant worshipped by Hindus as goddess fyphas
many ayurvedic values

Upma . Most popular and easy to prepare breakfast

Utappam . Pancake made of batter

Vanaspati . Fats used as a substitute to ghee

Wada . Nutritious breakfast made of black gram dal

The following are the places in municipal limitskdyderabadtbese places are mentioned in

the reporij:
Ameerpet Jubilee hills Secunderabad
Afjalgunj L.B.Nagar Serilingampalli
Bhahadurpura Mettuguda Shalibanda
Bholakpur Moula-ali S.R.Nagar
Charminar Qutubullapur Uppal
Dilsukhnagar Rajendranagar Vidyanagar

Idibazar

Ranigunj
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Introduction 1

1 Introduction

Memories of childhood are evoked in those wondemolments of traveling by bus. With a
feeling of nostalgia, | still recall having a winsloseat that not only gave me immense
pleasure with the changing view of the landscapé,also made it possible to buy savories
from the saunteringhat-walas fruit vendors and ice-cream hawkers. Years lates, was
also a part of my train travels. Even today | prédetravel by train than by flight, just to be in
contact with different people and to exchange ocames, professions, addresses, family
narratives and state politics and add to my widgnist of acquaintances and friends. The
monotony of a journey is made bearable by waiting & vendor to pass by with his
assortment of snacks or cold drinks. Train vendgpscally offer an assortment of goods
ranging from coffee, tea, fruit-basedhat sandwich,samosa bhatata vada, poori, palli

bhelpuri mangosneembu panto bits of fresh coconut.

In 2002 | had to visit the “Chanchal Guda Women” Jai Hyderabad to document case
studies and interview women who were either dethimewere endlessly waiting for their
trial. On my first visit some women were prayindhile others were working in the kitchen
and yet others were waiting for visitors. One stokihow the meaning of ‘waiting’ in this
context. It is not to wait in anticipation of sorhigly. But it is a wait without any promise or
hope. One would comprehend the meaning of waifimge listens to these cases. As it was
my first visit to a jail, | was surprised to seeraany women and also | was enmeshed within
the baggage of my own stereotypes regarding wometrime. One’s cultural upbringing
constructs the notion of a woman as ‘good, puréless, balanced, and patient.” Yet when |
encountered these women who were ‘violent law ek | was confronted with the
vacuous gaps of my own understanding. Howeven, afieut two to three visits these women
became my friends and infused me with a renewedesehenergy to live at the outside of

their world.

| have interviewed various women, whom | understaodifferent categories. The first
category is those who were accused of killing thé@&ughters-in-law, mothers-in-law,
husbands and sons. The next category is those evhmitted petty thefts or were arrested for
cheating people in the name of savings schemesthligecategory is the “law breakers” (the

street food vendors) of the state such as thosechbat the railway officials by getting into
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the train without purchasing a ticket to sell thieuits, flowers, vegetables and snacks and
who do not know other work.

During these interviews, | became aware of theuonstances in which these women were
brought to jail and surprised to know how the lawalated its own injunctions. My desire to
do some serious advocacy stemming from a seetlniger at the testimonies of these women
started from then. They asked me during the intemac¢'Why us? Are we criminals? Is it
because we want to earn some money for our livetlRdid we kill anyone? What if we can
do this petty business without buying a ticket, t#rey understand even this much that we
cannot afford to buy a ticket and travel and sawmey. We do not earn enough money to
deal with all that. We sell fruits arahana palli(chat) in the train. We have now struggled in
jail for the past twenty days and our family at lodoes not have a clue of where we are.”
For the first time in my life | really felt some @@ sense of searching some alternatives, or a
solution to such problems. | did not know how | kcbdo anything for them.

They showed me a way to help them; they literagded me to help by giving information
to their people. Those days the communication syst&s not as advanced as today. They
were just arrested and were brought to the jaihag had no money to provide bail. They had
been waiting for their turn to be produced in tloeire for justice. Some of them had been
languishing in jail for two months. This impliedaththey surpassed the period of their
punishment. They were so worried about their faraig children, some of whom were very
small, breast-fed babies. All they earned was tamqse from their livelihood as vendors in a
train. They enter at a specific stop and exit atlaer. Besides, these mobile vendors also pay
a fee to the same officials who, in order to prtvar commitment to the law, arrested these

women.

Article 141 of the Constitution of India proclairtisat the Law declared by the Supreme Court
is binding for all individuals. In the Joginder Kamvs. State of UP — 1994 case, Justice
Judge? M. N. Venkatachalliah declared:

“No arrest can be made because it is lawful forpbiéce officer to do so. The existence of the
power to arrest is one thing. The justification floe exercise of it is quite another. The police
officer must be able to justify the arrest apasnirhis power to do so. Arrest and detention in

police lock-up of a person can cause incalculablenhto the reputation and self-esteem of a
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person. No arrest can be made in a routine marmer mere allegation of commission of an
offence made against a person.

It would be prudent for a police officer in theangst of protection of the constitutional rights of
a citizen and perhaps in his own interest that mestishould be made without a reasonable
satisfaction reached after some investigation @isgé@enuineness and bona fides of a complaint
and a reasonable belief both as to the person’pledity and even so as to the need to effect
arrest. Denying a person of his liberty is a seximatter.

The recommendations of the Police Commission meagdlgct the constitutional concomitants
of the fundamental right to personal liberty aneeffom. A person is not liable to arrest merely
on the suspicion of complicity in an offence. Therast be some reasonable justification in the
opinion of the officer that such an arrest is nsagsand justified. Except in heinous offences,
an arrest must be avoided if a police officer issnetice to a person to attend the station house
and not to leave the station without permission. @&mest during the investigation of a

cognizable case may be considered justified inasrather of the following circumstances:

(i) The case involves a grave offence like murder, itlacobbery, rape etc., and it is
necessary to arrest the accused and bring his nemtsnmunder restraint to infuse
confidence among the terror stricken victims.

(i) The accused is likely to abscond and evade theepses of law.

(iif) The accused is given to violent behavior and islyiko commit further offences unless his
movements are brought under restraint.

(iv) The accused is a habitual offender and unlessikepistody he is likely to commit similar

offences again.

It would be desirable to insist through departmieintstructions that a police officer making an
arrest should also record in the case diary theoreafor making the arrest, thereby clarifying
his conformity to the specified guidelines. Thesguirements are not exhaustive. The Directors
General of Police of all the States in India shsdlue necessary instructions requiring clue
observance of these requirements. In addition, rtiepatal instructions shall also be issued so
that a police officer making an arrest should akscoord it in the case diary, the reasons for

making the arrest’”

! Jalan, S.: “Final word on law of arrests.” Comntaw, 17" June 2009.
http://commonlaw-sandeep.blogspot.com/2009/06Aivaid-on-law-of-arrests.html
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It is important to read through these legal noteemwe apply this to the street vendors; we
realize how laws and policies contradict each otlwed have an adverse impact on the
economically backward community of our nation st&mall scale and street vendors neither
have a guarantee of income, nor legal status, iée af self-esteem. Street vendors live in

extreme fear of losing their materials, hawkingt @d money in case of any questions risen

by the police.
The National Policy on Street Vendors 2009 stdias t

“it aims to reflect the spirit of the constitutiorf India on the right of citizens to equal protenti
before the law as well as their right to practiog profession, occupation, trade or business and
the duty of the state is to strive to minimize thequalities in income and to adopt policies,
aimed at securing that the citizens have adeqigtte to livelihood as enshrined in article 14,
19, (1),(9), 38(2), 39(a), 39(b), and 41 of thestitution. The policy recognizes that to be able
to practice any profession or to carry on any oatiop is a fundamental right of every citizen
in our country. A person who wants to buy some #&mwhole sale and sell the same in retail
by hawking is actually exercising such a right."sblys certain regulations are needed and
permanent places to every hawker are not feasésause of the constraints of land, so vending
zones can be demarked. It also clearly mentionatahe amendments of the law in the police
act to facilitate the policy norsnSection 7 states: “Action plans for stake holdeikit shall be

the responsibility of the Government of India tkdasteps to ensure that street vending
activities are carried out in accordance with $tveading laws and the same are not actionable
under the Indian Penal Code or Police Act. In ttegard, the Government may initiate
amendments in these laws if necessary. It may dpv&lmodel law to facilitate and regulate

street vending in cities and towns.”

Street vendors are often harassed by two secti®astion 283 of the IPC Danger (or

obstruction in public way or the line of navigatjstates:

“Whoever, by doing any act or by omitting to takeler with any property in his possession or
under his charge, causes danger, obstructionunyitp any person in any public way or public
line of navigation, shall be punished with fine ahimay extend to two hundred rupees. The

offence punishable under this section is the neisari causing obstruction.”

And section 34 of the Police Act states:
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“No person shall cause obstruction in any stregiullic place a) allowing animals or vehicles
b) leaving any vehicle standing or fastening aniglean the street or in the public places c)
using any part of a street or public place as @irfgaplace for vehicles or cattle d) leaving any
box, bale package or other things whatsoever ugsireat for an unreasonable length of time or
contrary to any regulation e) exposing anything dale or setting out anything for sale in or

upon any stall, booth, board, cask, and basket any other way whatsoever.”

These laws are always used against street foocovemdo often leave their hawking carts at
their work place, as it is not feasible to pushdhd along with their material. Many hawkers
who sell food carry their hawking cart back homewsdver, in many cases the cart is left at
the same place. So the police slap fines unendamgyjyer needs of the officials in the city.

The policy recommends that the Central Governmedtal states should amend the Police

Act and rules/regulations there under and addex &ad follows:

“Except in case of street vendors/hawkers and seryiroviders with certain reasonable
regulations, the Central Government should alsondnieeSection 283 and Section 431 of IPC
and include the rider as mentioned above. The giateernment should also remove the
restrictive provisions in the Municipal Acts to neaktreet vendors inclusive in the city plan/

cityscape.”

The policy clearly mentions that, within one yeasnfi the announcement date, the local
municipal authorities should constitute a TVC (Towending Committee) and later prepare

an action plan to implement policy.

“Street vending as a profession has been in exigtenindia since time immemorial. However,
their number has increased manifold in recent yef&sasording to one study, Mumbai has the
largest number of street vendors numbering aro&®joR0, while Delhi has around 200,000.
Calcutta has more than 150,000 street vendors damledabad has around 100,000. Women
constitute a large number of street vendors in sinewery city.Some studies estimate that
street vendors constitute approximately 2% of thyupation of a metropolis. The total number
of street vendors in the country is estimated atigad Rs. 1 crore. The data on number of street
vendors was not conducted in Andhra Pradesh. Osddheonsider that urban vending is not
only a source of employment but also provides taffble’ services to the majority of urban

population. The role played by the hawkers in tbenemy needs to be given due credit but
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they are considered as unlawful entities and abgested to continuous harassment by police

and civic authorities?’

Our study on the livelihood opportunities, vulnaliibs and conflicts of women street
vendors of Hyderabad reveals the status of venabrs contribute towards serving food to
the citizens from different cultures and class. @asic perspective is to emphasize the

importance of local economies in the context adestfood culture.

“Food structures families' schedules, provides aoeictivity, defines relationships, and

represents ethnic identities. Food is part of faroédlebrations, ceremonies, and rituals. Food-
related health concerns such as malnutrition amdigbimpact family members' emotions and
their relationships with each other. For some fa®jl food is easily accessible and many
families are starving. Through food demands andceors, families shape societies and

societies influence families” (Food Culture and igtyg.

We intend to throw a new light on the nature ofstiparticular local economy that is
associated with food. Our study contests the bassamption behind large-scale specialized
kind of a development and challenges the populewwhat long-term growth is achieved
through large-scale ventures. Our model of devetypmuts common people at the forefront
of development. We assert that development is mgéess if it does have the person-on-the-
street at the center. Social transformation is nmgginl when it is beneficial to the community
as a whole.

In a workshop attempting to address and resolweesssf urban poverty in Hyderabad, such
as health, water, sanitation, facilities, food,latfporm was created for an objective peoples-

centered approach.

The opening comments of the Minister of Municipanainistration and Urban Development,
Mr. Koneru Ranga Rao, emphasized that 40% of reafi municipal bodies are proposed
to be spent to alleviate urban poverty and integhatusing and infrastructure provision for
urban slums. He opined that the Megacity Projentgay a constructive role and promote

the efforts of the state.

2 Bandyopadhyay, R.: “National Policy on Urban Stiéendors in India 2009: A Discussion.” Scribd ™Bine
2010.
http://www.scribd.com/doc/23165900/National-Polmy-Urban-Street-Vendors-in-India
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Dr. Sheela Prasad, University of Hyderabad, expe$eer serious concern that there are a
rising number of communicable diseases registeyeth® Institute of Preventive Medicines
and Communicable Diseases, Hyderabad. Life expegtangeneral has increased, but in
rural areas female life expectancy is higher thaaem On contrary, urban female life
expectancy is low, whereas, the infant mortalitiesahave been lowered by 20-30%. The
rates of under-nutrition and malnutrition are irgi@g and gender disparities towards women
and girl child aging between 0-5 as well. Theretagh levels of anemia in pregnant women.
Dr. Sheela Prasad also highlighted the accessalithh@are in terms of high costs, low quality
and long distance.

Dr. Ramachandraiah clearly expressed that the wsi@ply system in Hyderabad is
inequitable, unjust and biased towards the rich.ntdéntained that the water supply system
needed to be overhauled to ensure proper wataibdisbon to urban slums. International
standards recommend 70 Ipcd per head whereas pipé/ss only 40-50 Ipcd in Hyderabad.
Presently it is planned to cater to the needs démfaom River Krishna by lifting water to
1200ft and bringing it to Hyderabad city. It is ebged that the cases with water borne
diseases were 14,000 in 1996 and were 13,700 i8.200

The present tariff plan of water, another cruciedaaof concern, is such that beyond the
volume of 200kl the charges are uniform whethés & slum or an urban corporate hospital or
business center or star hotels. There ought taffexential pricing according to income and
status. Urban slums need to be supplied a reasotaiif plan.

The root cause of poverty, food and nutrition iated to income access, prices, and changes
in food habits. People are displaced and do not he&kills; some move from traditional
agriculture to other activities. The traditionabpping pattern has changed due to the change
in the minimum support price. Also, due to the aband cultural practices, there is

malnutrition among women and girl children in adltion of food within the family.

In this global context of crisis to food, environmt& inconsistencies and drastic environment
pollution, the studies and action oriented reseamhfood, health and nutrition has an
important role to play. This should supplementidste of food security, due to production,
access, distribution and availability in a markBtese issues have to be interlinked along

with other issues in order to determine the wetigeaif urban dwellers and poor citizens.
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Prof. Dr. Amartya Sen (professor of Economics a tharvard University and a great
economic police) and Joseph Stiglitz, another Nély&de winner, chaired a commission on
“Impact of Economic Performance on Social Progremsd proposed that social progress
apart from economic growth and GDP should equatipleasize environmental sustainability
and well-being. Well-being of course cannot be imad without food and nutritional
security leading to good heatfth.

Certain countries such as Haiti, Cameroon, Egygtladonesia have witnessed angry mass
protests. The price hikes are shocking and millisingggle to feed their families. Numerous
media outlets keep reporting what is happeningett@mous jump in rice prices, up to 75%
in two months, and wheat prices, up to 130% oveidlt year, and a world price increase of

10% in one day.

The results for humans are clear; millions areddrto cut back on what they eat and millions
are starting to go hungry. In El Salvador, the par@r eating half as much food as they did a
year ago. Already the World Bank has estimated dha¢xtra 100 million people have been
pushed into "extreme poverty". Even in the 'develipcountries, prices are jumping. In

Britain, a survey of 24 basic food items found tinetir prices had increased at 15% in a year.

The impact of this crisis has shocked even the wipsstitutions like the International
Monetary Fund and the World Bank, mainly becausg fiear the consequences. The World
Bank president Zoellick recently said that 33 caestface "social unrest" because of rising
food prices. But "unrest” is a gross understatepfentl shortages and inflation can provoke
revolutions. However, it would be a mistake for Wwong people to look to these institutions,
or philanthropists, for a way out. Sure, they mayaoize some emergency supplies but it is

their system, the market economy, which producecttfsis.

In such a context of global economy, hunger, ded#rmers’ suicides, food insecurity and
recession the demand for affordable and accedsibteis always at a trek. In such situations
street food consumption becomes the most accepgdiiving. But at the same time, it is

important to note those conditions that affecttibalth of an individual.

% Shekhawat, P.: “Amartya Sen’s Idea of Food Seglirkn independent and apolitical internationala#hal
for India, 18" June 2010.
http://www.groundreportindia.com/2010/05/amartyassalea-of-food-security.html
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A natural empirical question that arises is thednée study situations around such

consumption. Hence, the issues that become imgasaud be a) to understand the status of
conditions of food, hygiene, nutrition and healtiatt exist in the city b) the status in

comparison with the national status on the peroaptivork, development of the same c) to
understand the perception of street foghdors in Hyderabad on hygiene, nutrition and
health d) consumers views, issues, concerns oé thigigjects which have an impact on their
own wellbeing, health status as inhabitants, whaeHhass choice between consuming outside

and cooking at their own dwelling places.

These are the key issues in the context of sustfityaof food in general and the

sustainability of street food vendors in particul@he issue has to further reflect the safety
and consumption standards of available food. Whencancomitantly discuss these two
issues, the third triangular point that appearshes vendor’'s right to a livelihood. Those

vendors who amount to millions in the world and dénad thousands of men and women in
our country, who have been living on streets bydfeending, become vulnerable as their
livelihood is threatened as it affects the womend ahildren, nutrition, education and the

basic issue of right to life.

The following key findings give us an idea abouwhane has to assess the levels of hygiene
and health status of food that is available atwayjl stations, bus-stops, hospitals, hostel
canteens, food served by NGOs like Naandi (in Hgllad) to government school children
and on streets.

“Provision of infrastructure is not consistent astow-income areas. Newer communities suffer
from bureaucratic rules making it difficult for timeto demand adequate basic services. Most
households in the study areas had a water sup@tersy but the water was not always
available. Latrines or toilets were available falulis, but children defecated in the open.
Sewage systems were available, but they often lmweetl into houses during the rainy

season.

Economic growth means also changing food and ptamupatterns. These changes and public
regulations are affecting the livelihoods of stremtdors and those who run the small neighborhood
stores. How economic, social and political charaféest where the poor buy their food, and what
they buy, is little studied, despite its implicatsofor their food security and their nutritional
status, as well as for the livelihoods of all thed® participate in the food and agricultural
system that feeds Hyderabad” (Smith et al. 2007).
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As far as the current scenario about the sustdityabf street food is concerned, it does not
appear to be catastrophic. It is because the nuwibstreet vendors is increasing daily in
proportion to the number of people entering Hydadahs migrants, settlers, jobholders, job
seekers, from all over India in search of betterspects. Hence, these vendors have to be
accommodated with cheap housing and affordablediand food. The poor migrants and
middle class people may choose to earn their lilapgelling street food as it is one of the
easy, accessible and affordable businesses to #gio earn a living. It does neither need a

big establishment nor a big capital.

In such situations, the health safety of streetifoecomes an issue which global level studies
have commented upon regarding the dangers of isutoption. Many studies prove the
status of street food in the context of health agdiene. Hardly any study addresses the
options to improve food safety at other levels. Ndge to consider the above points when we
raise the topic of food safety and hygiene of stfeed. It is obvious that they cannot be
removed from the street. The global situation has such option, nor any other
accommodative plans to replace this industry. We paither dismiss it nor avoid it.
Moreover, urban habitants have been consumingfdbi$ over many years and do no blame
street food alone. Many other factors decide thalthecondition of an individual. The
immunity level of an individual depends on one’saltie condition. There are no cases of a
mass hospitalization or deaths that have happeeeaube of this food. This argument does
not intend to support the concern about unhygiearitions during the production of street
food or the related health issues.

In this context | recollect an incident in tBéolakpurarea in Hyderabad, Andhra Pradesh,
where due to water contamination about 200 pealéif On May 6" 2009, after consuming
drinking water supplied through public taps, siople including three children lost their lives
before they could be rushed to a hospital. Thene wseveral other children, who were in a
critical condition and suffered in various hosptal

The incident raised serious questions about thétgud water supplied to the nearly eight
million people of the city and suburbs by the gowmeent-run Hyderabad Metro Water Supply
and Sewerage Board (HMWS&SB). Acting on a complayntwo NGOs, the human rights

commission directed the water board officials ai agthe district medical and health officer

““Deaths by contaminated water expose Hyderabaabs ipfrastructure.” The Indian News, 18th June®01
http://www.thaindian.com/newsportal/business/deathsontaminated-water-expose- hyderabads-poor-
infrastructure_100188948.html
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to submit a report on the causes of the tragedytlamdteps taken to provide succor to the
victims.

It is in this context that we take up this studyekplore those actions that offer possibilities to
improve the safety of street food. These perceptimifiect the target groups at the ground
level. It is a challenging task especially withimetcontext of the street food sector in
Hyderabad. These questions should be raised wiki@ncontext of the state, municipality,
traffic control, sanitation, and development. Moreig we strongly believe that the street food
vendor alone is not responsible for the unhygidaad and conditions in the streets. This
research includes activity and action orienteddessof conducting a street food festival in
February in Hyderabad and attempts to situate $iseei of street food vendors in the
mainstream development platforms and creates amolgel of ‘food bazaars (ethnic) as
given in the street vendors policy. It also attesnfat create awareness among vendors on

health and hygiene issues and raise awareness poticy matters.

2 Background

As | sit within the confines of my flat this evegion June 212010, reviewing the final
details of the report, there are two events ocegrsimultaneously. The Bhopal gas judgment
controversy is blaring across most electronic ckmnAlso, there are discussions at the
national level on food safety standards. Howeveostnpeople are not aware of issues
concerning the politics of food which inconspicuguaffect them. In an interview iifhe
Indian Expresd$=inance,Mr. Suvratan, the chairman of Food Safety and StatsdAuthority

of India, discusses rolling out the uniform fooadrstards from September 2010 that deals
with new ingredients; formulating norms for foodns& on streets, school canteens and
railway compartments; phasing out transacts as\WWEIO guidelines and implementing
guideline regulations on claims that can be madebiood productions.

The Food Safety and Standards Authority of Indi@SRI) has been established under the
Food Safety and Standards Act, 2086 a statutory body for laying down science-based
standards for food items and regulating manufaetpirprocessing, distribution, sale and
import of food so as to ensure safe and wholesamuod for human consumptioithe Food
Safety and Standards Act, 2006 stated that thetstwed sector cannot be exempted from

contaminated water. Stating that the municipalityves contaminated food water cannot be
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excused. The act needs a critical study. Theraramy other points in the act that benefit

citizens, but some are harmful, too. However there@ne disturbing clause that certain

information can be a secret and withheld from thblip. This goes against the right to

information act which was passed by the governnoérindia. These standards set in the
name of food safety are a matter of concern. Aofadcientific jargon is used and the act is

insensitive to the challenges that street food veslave to face.

The problem of street vendors started when thesfaéuhe research shifted from the status
analysis of vendors and development of their Ihadd to food safety issues of these vendors.
On the other side the Ministry of Health and Familielfare educates the universities,

students, and ministries.

In the preface of a widely known report on “Fooéesd Director General of Health Services
Ministry of Health and Family Welfare GOI (Governmef India) the Secretary Mr. Deepak
Gupta stated as follows:

“Every year millions of people around the world be® sick as a result of consuming
contaminated and unsafe food. In recent yearspotoeirrence of serious outbreaks of food
borne diseases on practically every continent femodstrated both their public health and
social significance. Besides the human sufferihg, donsequences of food borne illness for a
country like ours are particularly severe. The lardf disease strains health care systems and
affects economic productivity in general, while antolled contamination of food affects the

development of sustainable food production systems.

Overwhelmed by the burden of communicable diseasesin India as in other developing
countries have generally ignored issues relatetbad safety. Traditionally, food was fully
cooked and eaten hot at home. However, today, couat of urbanization, fast changing
lifestyle and eating habits, more and more peopeeating food outside their homes and the
majority of food is being consumed on the streetsnf street food vendors. Further, the
pollution in atmosphere, soil and water bringstsnawn share of contaminants. In this situation,
remaining unaware of, or not giving attention tasio issues of food safety can only be at our

peril.”

Therefore, the Ministry of Health and Family We#dras taken a number of steps according
to this report as developing syllable, starting @bgite and courses in the universities. He

continues that the
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“‘complementary initiatives (are) to make everyome@ of the concept of food safety. One
such initiative is food safety education. We félattin order to promote incremental changes,
food safety education should be the foremost gyiofiihus, if we are to herald in food safety
and hygiene practices effectively within our coyntwe need to first start educating the
students pursuing various professional food/honrense and catering courses. Subsequently,
we need to take the food safety concept to schaslishildren can be groomed better and can
play a crucial role in spreading awareness abaud &afety. Accordingly, steps were taken by
the Ministry of Health and Family Welfare in mid&D to review the existing syllabi of
different universities, colleges and institutioresaling with food sciences and related fields so

as to assess the adequacy of the courses in tigtisetions on food safety.”

Surprisingly, the options to food safety chosenthiy ministry have not included the street
food vendors and women in the campaign. It cleamdytions that the cause of the problem is
street food as modern working life does not givepbe time to cook. Everyone is busy and
cannot cook food at home, therefore they buy foatside. But nowhere in the discussion is
the education of health inspectors, urban healgtspschool teachers, and those who sell and
consume the food on streets mentioned. The fadt shraet food is prepared in poor

conditions was discussed in the curricula workshop.

On the other side the Mega City Project launche20@0 aims at making Hyderabad a mega
city: climate-friendly and energy-efficient. Thetycimust become a low-emission city by
2025. The other important component that need® teegarded is the Master Plan of Greater
Hyderabad (Andhra Pradesh), that was presenteddebydwn Planning Department which is
talking about more flyovers, ring roads, bridgestloe Musi River andNalas So within the
project’s budget and spatial allotments it does se®m to have incorporated any space for
food bazaars, weekly markets or the developmentdentification of government land,
management of the land by some system where steeelors are trained, where the state
protects the food safety and facilitation happegtsvben citizens and street vendors with the
help of the state departments.

The other issue is at the global level. Variougituons and agencies have engaged in a
serious discussion about street food vendors shre@ast ten to fifteen years. It started with
the many studies that revealed the issues of stirekfood vendors.

> Ministry of Health and Family Welfare: “Food Safés in your hands.”"® July 2010.
http://foodsafetyindia.nic.in
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These studies discussed the importance of street dad its presence in the cities. But the
shift from acknowledgement of the services provibdgdhe street food vendors to the society
has somehow changed its tone and everyone hasdstatking about the hygiene and food
safety of street food. This shift does not reflaey concern for street vendors, livelihood or
public health. The research institutes, studentstjvists, unions and civil society
organizations must look at this shift very cargfullVhen the government food policy, WTO,
WHO, and World Bank show some concern then we ogwsd countries should really think
about this “concern”. Then it will be our responiyp to give the real picture to these
representatives of the public. These policy makesgpeople’s representatives who depend on
the public institutions that relate with these giblevel leaderships. They influence the lives
of common people. They can also present the failusé the past performances of

implementations and new thinking.

Sometimes this looks like as if there is a hiddgenala behind such actions and research
because instead of promoting the local cultureatorg safety zones and safe methods, the
focus is against the use of the very food that $haods and millions of people eat. Of course
the conditions of the streets are not good: theollution, lots of dust, and dirty water. But

the focus should be on the livelihood of thousasfdstireet food vendors and their sustenance.
Because this should be the priority, we cannot tera packed chips packet which is served
in a plastic cover and does not fill the stomacla pibor man who has to work very hard just
for one meal. Instead of such advertisement, hogsdicould call vendors up to avoid

particular ingredients so that their food also sarve the real purpose of filling the stomachs
with hygienic conditions. The municipal sanitaryttarities can do this by insisting to have

hoardings that educate the vendors and publid@anced way.

A Food Safety and Standards Bilvas adopted in 2005. It consolidates eight lawsegung
the food sector and establishs the Food Safetyssautlards Authority (FSSA) to regulate the
sector. FSSA will be aided by several scientifiogla and by a central advisory committee to
lay down standards for food safety. These standavdk include specifications for
ingredients, contaminants, pesticide residuespfioal hazards and labels. The law will be
enforced through State Commissioners of Food Saietlylocal level officials. Through the

bill, everyone in the food sector is required td gdicence or a registration which is to be

® Indian Parliamentary Research Service Legisl@iwmmaries: “The Food Safety and Standards Bill5200
Legislative Brief.” Commonwealth Legal Informatitmstitute, 2° July 2010.
http://www.commonlii.org/in/other/INPRSLS/tfsash 0419
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issued by local authorities. Also, every distribugbould be able to assign any food article to
its manufacturer, and every seller to its distwbuAnyone in the sector should be able to

initiate recall procedures if he finds that thed@mld had violated specified standards.

The organised as well as the unorganised food rseate required to follow the same food
law. The unorganised sector, such as street venadhoght have difficulty in adhering to the

law, for example, with regard to specifications omredients, traceability and recall

procedures. However, the Bill does not require apgcific standards for potable water
(which is usually provided by local authoritieg)id the responsibility of the person preparing
or manufacturing food to ensure that he uses widtadequate quality even when tap water
does not meet the required safety standards. Thex@ludes plants prior to harvesting and
animal feed from its purview. Thus, it does nottcolnthe entry of pesticides and antibiotics
into the food at its source. The power to susplerditense of any food operator is given to a
local level officer. This offers scope for harassin@nd corruption. In regards of financing, it
appears that state governments will have to bearctst of implementing the new law.

However, the financial memorandum does not estirth&®se costs.

According to P. I. Suvrathan, chairnfaf Food Safety and Standards Authority of Ind, t

objective to amend food laws are to set up a umifstandard. Kakoly stated in her article:

“While the act was passed in 2006, the relevartiaity was set up in 2008. The responsibility
to implement the act should rest with states. Eveog inspector/food safety officer will act as
a watchdog and observe if standards are maintaif®8Al will not get into the day-to-day

procedures. Once regulations are laid, the foodwissioner will have the authority to book the

wrong.

Claims regulation is about what all the industrm céaim for a particular product. Every claim
should be backed by evidence, drawing on that FSSAnhaking general guidelines for the
industry to follow. There will be a template foaghs — an established relationship between an
ingredient and its benefit. Any false claim wouddhdl to penalty. For other ingredients, safety

standards should be maintained and contaminantsate be used.

Discrepancies in safety standards can be of mawgstyVrong claims are one of them. Quality,

ingredients and type of packaging are also includeshfety standards and any violation would

! Chatterjee, K.: “Higher and uniform food standaads a challenge.” Yahoo India Financ8,Jaly 2010.
http://in.biz.yahoo.com/100620/50/bavtdq.html
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be offensive. As per the new law, a food opera@xpected to maintain food standards even in
the absence of a safety officer. Until now the featkety officer checked the quality of food, but

in the new law the responsibility of maintaining thtandards lies with the manufacturer.

A draft for licensing regulations has been formedatrecently. We are integrating various
licenses into the FSSAI license. While the Centmubld award licenses to big and high-risk
manufacturers, states, municipalities #&ahchayatavould award licenses to the smaller ones.
However, smaller operators like street vendorsdirabaswould not need licenses. These need
to be registered and follow some simple hygiene aednliness rules. Municipalities and

Panchayatsare expected to check the standards maintaindaely.”

The FSSAI is identifying the type of food servedsichool canteens and trying to develop
guidelines. It tells schools what they should amousd not serve. It communicates with other
ministries on the nourishing food on their prioritgt and restrictions on carbohydrates and
junk food.

The FSSAI also sets standards for railway food @ntdoor caterers. It will set standards for
trans-fats. There is a WHO regulation to phasetauris-fats. While many countries have
complied, India has not been able to do so. FSSaitsvto cut the level of trans-fats of
vanaspaticooking oil to 10% immediately and to 5% over thg@ars. New products like
energy drinks have no standards yet. The FSSAtdast a limit on how much caffeine can
be added to them.

One of the main sources of contamination is agucal practices. There is a need to
implement good agricultural practices which wily ldown the quantity of pesticides that can
be used. This will bring down pesticide residueerEhis also a need to keep tab on the
standards of crops coming meandisand to put pressure on big retailers to adhedefmed

levels of pesticide residue, who will in turn tatkthe farmers.

Food safety is part of the health setup now. Trathelepartments of states are so busy with
hospitals and diseases that food safety gets lgsierity. Food safety is a very small
component in terms of resources, personnel ants.skidch state should set up a department
for food safety with a full-time commissioner farai with the laws.

In the context of the global and national leveldsts, the contaminations and problems of

street food were focused on. Somehow these studitenot give much importance of
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discussing and critical reviewing of the reasonsife the increasing number of populations
in the cities and the livelihood options that ameeeging in the cities.

To increase the food safety or searching for ogtimncreate a mega city that is sustainable
and peaceful, we have to work on all those issie¢ tause the problem. It has to
systematically address through cross-cutting thete@ issues. The options have to work out
from all levels.

In this context, before the research on food issueaigh the Megacity Project by the Federal
Ministry of Germany had begun, very few studiesfood, nutrition and hygiene issues in
Hyderabad were conducted. NIN has attempted toeaddssues of street food safety only to
some extent. But studies on various options thatbeasuggested to improve the food safety
of street food are absent. We have attempted tosfon the perceptions of food safety of

vendors which is important for the implementatidmoy act or policy.

3 Research Methodology

3.1 Objective of the study

The concept of this study is to assess variousidnptto improve food safety in the street
food sector of Hyderabad”. This project aims toeasshe street food situation in Hyderabad,
to identify measures to reduce health risks forscomers and to improve the street food sector

in a holistic and sustainable manner.

A thorough understanding of the hygiene, nutritior health considerations in the process of
street vending is a key subject of this study.l$banvolves demographic aspects of the
vendors. These demographic profiles include thelees and customers’ personal traits like

age group, education standard and family critefiso the number of dependents, the

residential as well as the migration status aresiclemed in their profiling.

The key focus is maintained through the practidether business with deep study towards
the process of making, vending patterns, sourcesbtdining the ingredients as well as
service structures. Hygiene is measured througini@wing the vendors and the customers

visiting the place as well as keen observatiorhefgremises and procedures.
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3.2 Place of the study

The research work was carried out in the emergiregancity of Greater Hyderabad.
Particular emphasis was laid on the core city alitly Secunderabad and on some of the key
urban zones likeDilsukhnagar Ameerpet Vidyanagar Tarnaka Moula-ali, Mettuguda
Jubilee Hills S. R. NagarL. B. Nagar ShalibandaBahadurpura Raniganj which represent
most of the busy locations in the sense of momig semi-mobile petty trading and traffic.
Vendors from these locations with different venditgms were the target group for the
interviews. These criteria were carefully identifi® find maximum variants of food vending
population in consideration of age, religion, sbstatus, vending items along with their style
of vending. The locations were selected carefullytigat they represent the entire vending

community and the city.

This study examined four groups of street food:f(bd prepared in small or cottage-scale
factories and brought to the vending location;f@@)d prepared at vendor’'s home and brought
to selling point; (3) food prepared at the selliogation itself; and (4) all kinds of beverages

prepared and sold at the stall.

3.3 Methodology

This study focuses on demographic as well as oitthdeygiene and nutritional aspects of
vending using in-depth study. The applied methogipiocluded both quantitative as well as
qualitative tools for obtaining primary data. Sedary data from different sources like books,
journals and previous study reports focusing oeestvending by different organizations or
persons (mentioned in the bibliography) were gattheevaluated, assessed and applied when

required. Various web resources were also takencomsideration to obtain secondary data.

This study involves quantitative and qualitativetihogls. As mentioned above, for obtaining
the primary data both these techniques were impiégddn the survey. Quantitative methods
were deployed to depict a brief idea of the ventlug, customer and the business. However,
the key is the qualitative survey as it focusestiom major domain of the objective -
understanding the hygiene, nutrition and healtheirapves in the street vending process and

understanding the implications in attaining bestits.
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Quantitative Methods Qualitative Methods

 Participatory observation in the process of making

« Demographic profiles of vendors and the food items.
customers are best studied through this * In-depth interviews with vendors and customers.
analysis. « Also this analysis is important to assess the

* This analysis is important to identify the fagts understanding of the vendors and customers
and figures about the varying profiles of towards nutritional aspects as well as health
vendors and customers. considerations regarding street vending.

* This analysis provides insight in assessing| « Qualitative techniques enable to assess the
social criteria of the vending population and respondent’s mind-set through thorough

greater inputs towards suggesting investigation i.e. the respondent - vendor as well
improvement plans. as the customer - to free himself and express
 Business analysis including the types of truthfully.

ingredients used in the processes, customer This analysis also explicates the consciousness of
retention capabilities as well as the financial the vendor and the customer about health factors
gains from the business is understood. and nutrition along with hygiene.

Figure 3-1: Quantitative and qualitative methods

3.4 Questionnaire

The vendor questionnaire consists of two sectiddsction | mainly focused on the

interviewee’s demographic profile. This section teamed the name, age, education,
residential status and family information. The s@tsection concentrated on the vendor’s
business. Information regarding raw materials,rthre@ans of procurement, process and ways

of item preparation, procedure, involvement of figrand external labor are considered.

Later in this section, hygiene, nutrition and Heaspects are included to assess the vendors’
knowledge. These questions are open-ended andolefinterviewers probing to get the
maximum information about the vendor’s preferermeards quality of food preparation and
service. Interviewers were prepared to assess Mgerte not only through thorough
questioning but also from their observation of tending location. The questionnaire

emphasizes critical issues like water sourceqrefierences and cooking means.
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A separate questionnaire is developed for custoassessment which is also similar in
structure. While section one focuses on the denpbgga of the interviewed, section I
revolves around the customer’s tastes and prefesenthese questions extract as much
information as possible through probing and gakwegr information regarding the quality of
food, hygiene, nutrition and health implicationsaircustomer’s perspective. This assessment
also brings out the preferences of the customevartts enjoying a food items, particularly

street food.

A sample of 50 vendors and 30 customers is takan #cross the identified urban zones for
conducting interviews. This sample size is seleateal way to include as many demographic
variables as possible in addition to the businegspgective. Economic, cultural, regional as

well as social strata and location constraintdaken into consideration.

3.5 Analysis

The filled-in questionnaires are tabulated using-B&8el and analyzed through graphical
representations. This quantitative information glarth the responses gathered is elaborately
discussed through the use of qualitative tools illkdepth interviews and group discussions.
The inferences generated by this analysis have kég share in portraying the

recommendations from this study.

4 Empirical Results

4.1 Vendor profiles

4.1.1 Age group

The age group of vendors is an important demogcaipllicator. The received data are then
analyzed in the form of graphical representatiohth@ total interviewed vendors, 25% are
above 40 years of age, while 31% are between 3fedfs. Moreover, 16% are younger than
20 years, while 28% are of ages between 21 an&a8Gy
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This indicates that most of the vendors

are married and have a famil N2

depending entirely on them. Also, i m2125

most cases, we observe that their famjly #2630

W 31-35

members  support their business n 36,40
activities in some form or another. 4145

Vendors below 20 years are either the -

second generation of an existing

vending family or new enterpreneurlgigure 4-1: Age group analysis of vendors (n=50

with some work experience fron

former employment.

4.1.2 Family status

The family forms the basic compone

B 3 members

in the socio-cultural landscape of Indig

i i m 4 members
life. Whatever an Indian does has

5 members

direct or indirect influence on th{ 17% w6 members

m 7 members

family. Previously, a joint family

system was prevalent within Indial

n 33%

households. But gradually, changes

the social structure, education: Figure 4-2: Family size of vendors
influences and the search for a betic:

livelihood collapsed this structure. Now we caneaslie nuclear families with 3-5 members

living under a single roof.

This survey reflects this finding. 50% of the iniewed vendors have 3 to 4 members in their
family and 38% have 5 members. Only 12% have mbas t5 members. Most of these
families consist of a husband, a wife and theitdcen who either study or work with the
parents. Very few of them live with their grandpese A family consists of more than 5 or 6
members only if the married children live with th@arents and all depend on the same

business.
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Often the vending point is the sole source of inedor the whole family irrespective of the
number of family members. Almost all family membemntribute in some manner to the

daily work related to the business.

4.1.3 Social status
In Indian society, caste plays

mOC.
crucial role in situations, concernin wEC
decisions on livelihood. But thig nsc
trend is diminishing in urban areg u Minority
and has a considerably low impact u Did not tell
Hyderabad.
The analysis revealed that 38% of tf Figure 4-3: Social status of vendors

vendors belong to backwaru

communities and 15% belong to scheduled casteddylierabad has a significantly higher
Muslim population than other Indian large citie8%d of the vendors are concentrated mainly
in specific Muslim localities such as the old ciGharminar, Afzalgunjetc. However, the
upper caste people constitute 13% of the total @endret, 16% of the respondents did not

reveal their caste.

This representation indicates an increasing nunatberendor populations from backward
communities. Most of these vendors dropped outbbsl before completing their secondary
education. The number reflects the need to edirzatievard communities and stresses on the

backward community welfare in the state of Andhrad@sh.

4.1.4 Educational background

No one can deny the importance of education. Bik & facilities or the necessity to earn a
livelihood at an early age prompt many youngstevsfthe poor and lower middle income
groups to take up work instead of education. Mdsthese respondents dropped out from
education after secondary school and started eptheir livelihood. However, in some cases,

respondents also failed their final exams and chmserk immediately.
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Around 16% of the respondents are illiterafe.

They can speak and understand the

vernacular language but cannot read |or
20%

m ll'eterate

B Primary schoo

write. Around 20% dropped out while they

[ [ High sch
were in primary school and more than 40 'ghschoo

m=>10

of the vendors studied at a high school.

Though they are not formally educated, thr“léigure 4-4: Educational profile of vendors
acquire the strategies of survival from the .

occupational experiences. They educate themsetvasekt with the needs, demands and
desires of the customers. However, the lack of &iilut is a drawback in catching up the
momentum of social changes and they are delayddtianke in catching up to the tunes and
preferences of the younger generation. They sunvitbe business but their growth is very
limited as they fear change. As most of the busimesises aggressively reach their customers
through astute marketing strategies, these stesedors depend entirely on their hard work,

fate and daily situations.

There is an urgent need to support food vendons initovative and viable ways to market
themselves keeping several parameters such astygulligiene, branding techniques,

customer flow and customer retention.

4.1.5Place of origin

Hyderabad, the capital city of Andhra
Pradesh, embraces people from across |the

state in search of an occupation. These

people constitute a wide spectrum of clags,

quallflcatlon’ gender’ CaSte and pOIItlcal. Hyderabad B Other Telangana districts
[ Other parts of A.P. B Other states

affiliations. In addition, Indians from other

, o Figure 4-5: Place of origin of vendors
states come here in search of a livelihood.

The present survey reveals that 48% of vendors cboma Telangana districts. These

vendors, in search of livelihood, came froklahaboobnagar Waranga] Karimnagatr,
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Medak Adilabad andNalgonda,to name a few (for convenience, Greater Hyderab#aken

as one and remaining Telangana districts are tteegel elangana districts). Only 16% of the
total vendor population originates from Hyderalb28P6 of the vendors are from other states
which include both southern and northern states fdmaining 13% are constituted of
vendors from other parts of Andhra Pradesh (othan tTelangana and Hyderabad). This
indicates that Hyderabad accommodates variousresltuvhich offer wide varieties of food

items ranging from traditional, north Indian or Hoindian food items to Chinese cuisines.

4.2 Vending profiles

4.2.1 Categorization of vending items 16%

Items of street food vending were brieflys«

u South Inican

0,
46% m Chatitems

grouped into few categories (as represented
6%

in Fig. 6). Among the vendors interviewed

chinese

u Nonveg items

u Fruits & Beverages

those preparing South Indian dishé&#figs

like idly, wada, dosa etc. and snack items |as .

k I f I . . o
bajji, pakoda, punugulu efec.form nearly Figure 4-6: Categories of vending items
half (46%) of the total. Vendors preparin
chat (snack) items constitute 26%. Another 16% of thedf vendors sell either fruits or
beverages such as fruit juicdassi or lemon juice. Non-vegetarian street food items a

noticeably less and account for only 6% of thelte¢éadors.

4.2.2 Place of preparation

The food items for street vending are either

prepared at home or at the vending locatipns ¥ Home preparation

itself. The vendors’ responses shown in t W Home & Street

. . . Street
graph indicate that almost 10% of total items "

sold are completely prepared at home and

are sold on the street. However, 38% of the

) ) Figure 4-7: Place of item preparation
vendors stated that the food is partial

prepared at home. Snack items likajji varieties,pakodaand jalebi fall under another
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category, i.e., those food items which are prepasedusively at the vending location itself.
These represent almost 53% of food items.

4.2.3 Nature of learning of street food preparation amsheling techniques

30% of the vendors responded that they legrnt
through observation and 29% declared that the mown

B While working

learnt on their own. 16% of the vendors were Cheervation
taught by their family and 18% gained\ " m Family
experience while working with other vendorpg.

7% of the respondents obtained their knowledge

M outside

through outside sources. Figure 4-8: Ways of learning vending
expertise
4-2.4 MOde Of SEI’VIﬂg fOOd ItemS m Disposable m Steel/Plastic Both

11%

50% of the vendors use steel plates that are reafted
cleaning, while 39% of the vendors use disposalaitep and
bowls. Those vendors who serve snacks in the egdeimd
to use disposable plates. The other 11% use aithdrem

depending on customer preference.

Figure 4-9 Mode of servinc
vendina items

4.2.5 Water serving

m Plastic.  m Steel Disposable

Almost 60% of the vendors provide steel glasseslfmking 0%
water. The remaining vendors use plastic glassédss |
indicates that vendors use reusable glasses onlgefwing
water. Hardly any of the vendors responded in fagbr

supplying water in disposable glasses as it ineedkeir

expenses. The vendors also expressed that custpreésto Figure 4-10 Modes of water
use a cleaned utensil and most never ask for astige one.  Supply at vending point
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4.2.6 Unique Selling Proposition (USP)
The USP reflects the main criteria with whic 9%“

the vendor attracts his/her customers. Mos{ of M Taste

the vendors revealed two or more critefia = Quallty
when they articulated their opinions as :::;ne
represented in Fig. 4-11. More than half |of M service
the respondents felt that quality of food items

is their USP. Nearly 31% of the vendofs

responded in favor of their food items’ tast Figure 4-11: USP of vendors

Price factor constituted nearly 9% of the respore®sa vendor's USP. Only 4% of the

vendors mentioned hygienic aspects to attractuilstomers.

The vendors also clarified that one criterion aleeot sufficient to attract a customer. As
street food costs much less than food in restasiréadte, quality and hygiene are matters of
concern for customers. However, the vendors stai@dtheir customers compromise hygiene

and service in favor of taste and the quality efdfatems served.

4.2.7 Sources of water

One of the critical issues of Hyderabad's

street food vending is water. Major water wearstai

sources encompass only the Municipal ™ Muncipal water

[ Bare water

Corporation supplied water and the bore well
(hard) water. The cleanliness of water is| a

=rom Home

matter of concern as a number of diseases|are S o)

either water-borne or caused due [0

contaminated water. Street vendors agree Figure 4-12: Available sourcesf water for
vendors

this and everyone responded they wot

provide clean water. Most vendors fetch water ftoome as water sources are scarce at the
vending location. The vendors offer municipal wai@8% of interviewed vendors bring it
from home) for drinking and use hard water for nlag utensils and plates when necessary.
Most of the hard water is fetched from the sourearrthe stall (13%) as against bringing
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from home (3%). Only 3% of the vendors have a mpalovater source near their vending

point.

It is observed that most of the vendors serve watirout any further treatment like filtering
or boiling. They simply pour the water in a steelird with a lid and keep some steel or
plastic glasses available. Only few use a clothlter and cover the drum with a lid. Most
vendors provide municipal water for drinking agsitthe best source available. They also
expressed their inability to provide further treatits as it is economically or practically not

viable.

4.2.8 Oil usage

Oil is the key ingredient in most of the food

items prepared on streets. The usage of | W Refined il

. . mPamol
quality oil causes health problems. Th
o Ground nut oil
government’s decision to ban the sale |0

lose oil has controlled these ill effects to

some extent. But in street vending the re- _ ) )

. Figure 4-13: Kinds of oil used by vendors
usage of the oil regularly affects the heal
of customers. Most vendors divulged that they useded refined oil (54%). Many of them
prefer palm oil (38%) and very few groundnut oiP4B Most vendors use the oil at least
twice before they change it. However, observatioows that the oil is used more than twice,
and often fresh oil is added to the oil at plac¢hm pan. Customer’s awareness and scrutiny

has increased with respect to oil usage and txt@miekeeps the usage of oil in check.

4.2.9 Hygiene

Most health problems are caused due to poor hyghMost street vending is bereft of valid
licenses and permissions, adequate water supphpeprsanitation or waste management.
Also these vendors have little awareness regastangdards of cooking, cleanness or service.
They maintain some basic procedures like washimgldavhile working, cleaning the place

with a cloth, etc. Yet, the problem lies there lits&éhey use the same cloth to clean the
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vending place as well as the cooking vessel. Thgytleir hands with the same cloth

resulting in a clean look but bad hygiene.

Most often the cleaning of usef

plates/bowls is not done well in tw

separate water receptacle
Observations indicate that the water
these tubs is changed twice or thri
per day and is often dirty. Mos
vendors do not use soap for washir

This is unhygienic. When asked abo

O

Dealy in work
S.
. Sultry
N
c

=]
CE  Uneasy at work
&
t
g.
ut

Expensive

Not necessary

this, vendors expressed the lack

of

Respondents

sufficient water supply for cleaning.

Figure 4-14: Opinions towards gloves/aprons

Most vendors avoid using aprons, gloves or haiisoapich can prevent contamination of
food items through sweat or hairs. Upon enquirgytbxpressed different opinions for doing
so. 35% of the interviewed vendors stated thas itrrelevant as none of their customers
demand its use while working. Some others (20%)ifelt it will not be easy to work wearing
suchparaphenalia 15% of the interviewed expressed the lack of eoun feasibility, while
another 15% mentioned the delay in work, yet anois®6 stated the sultry weather due to

high temperatures as an excuse.

However, it is clear that no official authority eea check on the standards of hygiene at
these locations. Occasionally, municipal/traffi/cplanning officials visit them but they

demand bribes and let things pass. None of theortis care to improve the standards
through training or awareness programs. As moshefvendors are less educated and poor,

they do not know how to improve the quality of thausiness.

4.2.10 Nutrition & health

As street food items are priced cheaply, the qualitingredients should be given attention.
Most of the ingredients are bought from neakmana shops or local markets. Vendors
expressed that they use good quality ingredientshigir preparations. But the availability of

cheap varieties in every food item — be it ricaeats, pulses and even vegetable — prompt
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vendors to go for reasonable quality with low prici Consequently, this degrades the
nutritional value of the food. Vendors using peaisle items like fruits and vegetables in their
preparations mix mildly damaged items thus affectihe taste. Fruits or vegetables with

minor cuts or holes carry several disease-caugjegta that may affect customers’ health.

The vendors usually estimate the business for élyeadd prepare food accordingly. They sell
until the items are depleted. Most explained thatunsold, cooked food items of the day are
distributed amongst family and neighbors and natdgeold the next day. However, if some

of the prepared food in the morning session remdimgll be sold in the evening.

4.3 Customer profiles

The assessment of customers is vital to undersgaydbusiness. The same criterion is
applicable to street vending. In this respect wedtto evaluate customers’ demographic
profiles as well as their tastes and preferencesr@et food. For this purpose we interviewed

30 customers from different strata.

4.3.1Age

Around 30% of the customers interviewdd

are in the age group of 31-35 years. 21%
m<20
the interviewed consumers are older than a5

years. 18% comprised those between 21 82630

years and 14% between 36-40 years. L{ 3135
m36-L0

than 20 year olds comprised around 7% |of w50

the interviewed. These percentages clegrly

indicate that though a customer may vé Figure 4-15: Customer age group analysis
with age, but also with their preferences.
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4.3.2 Education standards of customers

The education level of a customer can hjve
an impact on the decision to buy certal

types of street food. Awareness through
education about nutrition and hygiene

dissuade customers from buying certdin

products. However, more than 38% of the

ot .
F
/ H

H [lleterate ® Schooling (1-10) Einter B Degree and more

either a degree or more. Only 15% of them

interviewed customers are educated, wjth

Figure 4-16: Education criterion of

never attended school. Also, 35% of the i :
interviewed customers

customers had schooling and 12% completeu
higher secondary school. This reveals that acceptah street food among the educated is
high and the quality and hygiene of these locatisraeceptable to most of them.

+

Moreover, it was clearly observed that mgst

of the interviewed customers prefer to hayve

. . . u Students
vegetarian food items at street vendi

m Self employed

u Labor

points. The most preferred items are tiffins

H Privatejob

in the morning such agly, wada, puri,

® Government employee

® House wife

dosaand snack items likbajji, punuguor

panipuri in the evening. Most of the

customers testified that they examine t Figure 4-17: Social domains of the
quality, taste and hygienic atmosphere at 1 interviewed customers

stall before buying.

The interviewed customers belong to a variety afisdodomains. Among the interviewed
customers, 32% are private employees working ifeidint fields such as shops, factories and
private companies. 24% are self-employed and l6%h@frespondents are daily workers.
Government employees and students constitute 128oaddahe total customers.
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4.4 Consumption pattern

4.4.1 Preferences in choosing street food

The key factor determining the choid

D

of a particular street food item varig

(7]

with each customer. 38% of th

M Low price
customers choose an item dependi W Taste / Quality
on the convenience of having the fog = Conveniece
mAll

at the right time, while 24% make p

choice based on the taste or quality |of
food. In addition, 14% of the

respondents favored the low price i

Figure 4-18: Reasons for choosing street food

decision making, while 24% stated thi

they considered all factors.

The availability of food at a particulaf

neighborhood location is a success

factor. Most of the customersg B Regular

expressed that they get tempted to ha B Occassional

a quick bite of street food when thegy ¥ Rare

travel.
HCan'ttell

Figure 4-19: Frequency of consumption

This especially happens in the case of eveningksiams, as people want some quick relief
from the day’'s work before going home. In someansées customers get the items parceled
and take them home for other family members. Theguency of consumption of the
interviewed customers is depicted in the graph.ual®% of the customers consume street
food on a regular basis, whereas 18% eat it oceakyo 23% of the customers told that they
rarely prefer street food items and 18% of the @ustrs didn’t respond about the frequency

of their consumption.
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4.4.2 Hygiene at the stall

More than 50% of the interviewed

customers expressed that the hygiene at
vending location is good and 29% of them

expressed satisfaction with the hygien = good

| Satisfactory

conditions. However, 13% of them = Not goad

responded unfavorably towards the
hygienic conditions.

Though customers stated satisfaction abiFigure 4-20: Hygiene at the vending location
the cleanliness of the vending location, they

expressed concern about the water, ingredients imsefbod preparation and the style of
cooking for items prepared beforehand. To thisrxtestomers felt that some improvements
should be considered by the vendors towards impgothe hygiene of food items. Almost
60% of the interviewed specified the use of qualigredients in food preparation. 10% of
the interviewed customers felt the need to tramdees to improve the quality standards. 20%

mentioned the requirement t

improve cleanliness and t
. . o m Quality ingredients
maintain  proper  hygieni

H Trairing

conditions at every stage fro _
Cleaning
the preparation of the food ite ® Packing

up to its consumption. 10% o

the respondents expressed that
packing should be considere Figure 4-21: Suggestions for improvement

They indicated that it is needed to use clean pgckiaterial for making food parcels.

5 Health Considerations of Street Food Vending

The occurrence of street food is most visible & tinban areas of the country. The growing
demands of population through migration, rising bemof working women and small
families, induce people, especially of the loweroime groups, to rely on cost effective street
food over customary restaurants. Having the adgentd cooperation within their families
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when it comes to procuring ingredients, preparcupking and selling food, mobile petty
vendors can reduce their costs considerably. Végh br no rents, the street food vendors are
capable of serving customers at a relatively loigepreven lower than the costs of domestic
preparation. These aspects accelerated the musimpap of street foods across the urban
zones. Street food caters to the particular tastethe consumer, with low consideration
towards hygiene, health or nutritional aspects.

An extensive array of factors influences the healild nutritional value of food. However,
there is a scarce knowledge of possible contanonatand their effects in India. Even the
responsive departments of various state governnaentshe central government do not have

proper knowledge of food-borne diseases.

There are ample varieties of potentially lethalddmrne disease organisms and materials
which pose problems with respect to food safetyesehinclude bacteria and bacterial toxins,
zootomic parasites, fungi and fungal toxins, aqudtio-toxins, plant toxins, pesticide
residues, heavy metals, veterinary drug residuss] fadulterants, certain food additives,
radionuclide nitrates, nitrites and nitrosaminesaokg these, microbiological contaminants
play a major role in the Indian context.

The vital micro-organisms causing food-borne dissafclude staphylococcus aureus,
baccilus cereus, salmonella, escherichia coli,\abgparahaemolyticusand clostridium
perfringens Acute bacterial food poisoning due to contamorabf food is quite common. In
reports, these food-borne diseases are generalgrred to as ‘food poisoning’ and
characterized by gastrointestinal disturbancespmithl pain, vomiting and diarrhea. Most
of these cases go unreported and only those imglairge numbers of people are exposed in
the media. Scientific explorations are carried iaubnly few selected occasions. Food-borne
diseases are not classified separately in the hhegdtistics of India. Occurrences of food-
borne diseases are recorded discretely only wherpétients are hospitalized in selected
government hospitals. For instance, as per theiaffistatistics, Hyderabad recorded an
average of just 28 cases of food-borne diseased@&000 people occurring every year,
clearly a gross underestimate. Most cases are aregpand unrecorded.

Food handlers are a major contributing factor ie ttausation of food-borne diseases.
Diseases caused by fungal contamination of foads) asaflatoxic hepatitisenteroergotism
trichotheceneand mycotoxicosesas well as diseases caused giycotoxinshave been
reported in India.
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Besides microbiological contamination, chemicaltaamnants are another major contributor
to food-borne diseases affecting the quality ofdfoGhemical contaminants may enter the
food chain as naturally occurring toxicants or doea deliberate use of certain chemicals.
Disease outbreaks in human, suchladByrism epidemic dropsy, ovenoocclusivedisease
due to food-borne toxicants derived from highentdahave been described in India. Among
the chemical contaminants, pesticide residues leartost important. Several outbreaks of
diseases due to pesticides have been reportedlia. [Heavy metal contamination of food
also poses a problem. A study conducted in Hyderalmicates the use of non-permitted coal
tar food colors in sweet meats andlathyrus sativusa harmful legume banned under the
Prevention of Food Adulteration Act, in certain skéoods.

5.1 Observations

Apart from quality and taste of the food sold nest vendors, there is a need to consider the
hygiene, nutrition and health aspects. As thesalamnsell their items on the street, the
possibility of food contamination due to severattéas is high. These factors include air
pollution, water sources and the substandard gualjredients used by these vendors to cut
down their costs of production. The city’'s atmogehés polluted by different harmful
emissions released by vehicles, industries etc.t,Deggbon black and other unhygienic
deposits directly affect the food items sold at Yemding points. Most of the vendors use
glass-covered cards, but some will not take protecprecautions like placing lids or
protective covering over their preparations. Softloal is directly exposed to the polluted air
and the particles are gradually consumed by thivmess through the food they ingest.

A vital aspect is the use of water at these vengimigts. Most of the vendors prefer to use
water supplied by the municipality. But this aldsenot sufficient as the city has witnessed
contamination of municipal water due to differegasons. Even the water supplied by the city
cooperation contains harmful substances which @@ttty affect the health of consumers.
Almost all the vendors we observed in our reseaeole not taken any further steps to filter
the water by any means. Only few of them coveredstieel water tanks for drinking water
with a cloth to keep out dust particles or placke lid over them to avoid any additional
intake of dust, leaves or else through air. Anoteny important factor is the cleaning of

utensils and used plates. Most of the vendors dais® soap water to clean the used plates as
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water is a scarce resource in the city, espedltilese vending points. This is clearly a cause

of concern as simple washing cannot kill germs.

Another factor directly impacting the health of astomer is the use of substandard oil and
other ingredients in the preparation of food iteiest of the vendors mentioned that they
use quality oil (refined/palm/groundnut didr their preparations. But they avoided answering
the question of reusing the same oil more thanewis per the standards, oil should not be
reused due to the negative effects on health. Buingst street vendors or even in hotels the
usage of oil is not limited to merely twice. Theseuhe same oil repeatedly and if necessary
add some more, but keeping the same oil in the paen the taste of food deteriorates with
used oil. Oily foods likeébayjji, pakodaor puri get affected by this. Besides oil, the vegetables
used for preparations are not always suitable @althy and nutritious cooking. Vendors
mostly use cut or partly rough vegetables thatcareiers of diseases. This might keep the
item’s taste alive but the quality and hygiene IGkough it may not always be the case,

vendors often find it expensive to discard paridlhmaged ingredients.

Yet another important factor is the personal ardhygiene of the location. It is observed that
every vendor tries to project himself and his lawato be clean. To do this she/he regular
cleans of her/his hands, the stove and the caht thi2 same cloth which looks dirty by all
means and is a greater carrier for unwanted gewies.also find most of these vending
locations at the road side and at street corndrs. sirroundings are not clean as all steps,
from preparation to cleaning dishes, are done at%mnall place. Customers need to adjust

themselves, too. They sometimes suffer from disoonaind suffocation.

Money is another carrier for bacteria at theseestrending points. The banknotes are
transferred from one person to another and liketieg carry so many germs. As most of the
vendors use the same hand for cooking, servingeaakdanging money with customers, they
transfer some of these germs to the food itemsapeepor served. This in turn might affect
customer’s health. As most of the vendors do netamons or gloves while working, these

kinds of contamination occur.

5.2 Proposed remedies

To avoid endangering customers’ and vendors’ healttareness amongst vendors should be

generated about the importance of hygiene. Theotisgrons, gloves and hair caps which
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would reduce contamination should be encourageditiddally the use of oil should be kept
in check and customers should ascertain the qualliyreparation. In recent times, most of
the vendors get educated through different campaagd focus on the cleanness of food
items. However, to some extent, they compromish thié quality and hygiene as most of the
vendors do not change their handling of hygienetdubiteracy, financial difficulties or due
to a lack of proper understanding.

The Indian government has taken the initiativer&ntfood vendors with a pilot project in
Kolkata run by the All India Institute of Healthgiygiene together with the United Nations
Health and Food Organization.

5.3 Government policies towards street vending in Hydeabad

In the National Policy on Street Vendors, the Gowegnt of India argued that the current
licensing system of street vendors needs to bemefd so that street hawkers — who belong
to the poorest section of urban society — shouldlile to pursue their modest livelihood

without extortion.

Hawking and street vending provide low cost sewvitee urban households and are highly
labor-intense due to their small scale operatidhgrefore, the petty trade sector is amongst

the easiest entry point for occupation of the unbaor.

On the other hand, these occupations of streetingrashd hawking entail street congestion,
sanitation and hygiene problems and the determraif law, order and security, so that the
municipal corporations/municipalities and policepdements have been expressing their
concern about traffic and space. The policy aimthatrelaxation of the current quantitative

licensing system due to possible social costs.

Keeping in view the need for a simplification okthktreet vendor/hawker regulatory process
and the various concerns of the departments, any person who wishes to be a street

vendor should follow a simple act of registratiamalving two steps:

1. Reliable identification by means of voters ID, oaticard, letter from an elected
representative/citizen of good standing or reconadagan of DWCUA group.
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2. Payment of a nominal fee to cover costs of issuphaofto ID card and registration
shall be done on the spot and across the counter.

The sole purpose afegistration is to provide reliable identificatioh.is not a permit to
engage in any trade, as such a permit would vidiage right of livelihood, which is a
fundamental right.

For the purpose of implementation of the policyluding demarcation of vending areas, a
Town Vending Committee consisting of the reprederda of the following may be

considered:

» elected representatives

* representative of commissioner/superintendent
* hawkers/vendors associations

* Resident Welfare Associations

» self-help groups

* representatives of trade and commerce

* NGOs

* municipal commissioner, convener

The Town Vending Committee (TVC) shall be respolesilor proper implementation and
regular monitoring of the program at required iné¢s. The Ward Committee (WC) may

undertake this function at decentralized level. THE is responsible for:

* monitoring street vending activity in the town
* monitoring quality of the urban basic services jmled in the designated areas
« taking corrective action in case of violations

« reporting to the Council



38 Conceptualization of Street Food Vending: Optiangiprove Hygiene of Street Food

6 Conceptualization of Street Food Vending: Optionsd

Improve Hygiene of Street Food

Madeleine Leininger, an anthropologist, statesftimelamental universal functions of fdod
Food is consumed for body energy, satisfactionabhgical hunger and survival. It also has a
social function as it develops group relationshipmmotes social interests and stimulates
social cohesion. As a determinant of inter-persaiistince between people, food expresses
socio-religious ideas. It indicates social stajugstige and special achievements and eases
stress, tension and other psychological needs. Btsadserves as a medicine and influences
the political and economic status of a group. Heflooel, according to Leininger, coincides
with many domains such as culture (which also idetureligion in India), medicine, taboo

and security.

In business relating to food grains and food pregltitere are high chances of exploitation to
the extent that poor, small-scale Indian farmeiisa age losses to the ‘contractor political
lobby’ that fixes the price of food items. Ofterrrfeers, poor and steeped in debt, cannot

repay their loans with these prices and eventuaBgrt to suicide.

Since the liberalization of markets, there has beeandency to categorically label certain
local food items as unsafe for consumption. Howlale makers formulate laws? Do the
regulations reflect the culture of the place? Inaia instances, food cooked on open streets
may be tasty and not do harm. However, sometimes éooked in five star hotels, served in
clean crockery, may cause stomach aches, nausadfiaaritea. Given our economic disparity
and cultural diversity, our food laws should bexilde to accommodate various types of food
items and products. Though it is generally congiddghat only the upper class has access to
safe food, all classes are prone to food relatadttheroblems.

The ‘safe food areas’ are a result of economidetrand commerce treaties. We do not know
whether bottled mineral water is safer than boieder. In the case of municipal tap water,
many people in slums consume this water solelyr&has not yet been any health study in
relation to safety of municipal water of Hyderab@tle other important concern that has to be

remembered is that there were complaints aboutisnge mineral water bottles. Many people

8 Echols, M. A. (2002): “Food safety and the WTOgThterplay of Culture, Science and Technology {iér
Law International, The Netherlands.
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also express that they feel mentally safe aboutnihreeral water but actually they do not
know the genuineness of this water. Many compaaigss cheat the public in the name of
providing ‘safe water’. No proper monitoring is iad out on the process and system of the
mineral water plants. They are known to be a bidpjoand involve various water interests of
multinational companies about a natural resourcéclwinas developed into a business
product. The other area of food widely promoted distussed these days is the product
range of organic rice, fruits, and so on. Thesepanduced and facilitated by some big NGOs
with the help of foreign donations or rich peopddich is why the nutritious organic food is
expensive and therefore only available for few edoand customers. In this context, street
food and its safety become a primary point of disen in the world.

6.1 Demographic outcome - realities around street foodrending as an issue of

livelihood

Food security and food safety are widely discugspits as we all know these days. This is
due to international and national treaties andcpedi which change the dimensions of the
status of food within countries through globalizengd liberal economic policies.

Whenever one examines an issue and identifiesotdgms in search of a solution, one must
get to the root causes behind the issue. Many seh@mpolicies are made in a rush without
keeping these points in view. Obviously, in the teah of street food, questions are raised
against its safety. These questions are the restiiisany studies which look upon certain
parameters. However, for the past ten years mogiest concentrated on problems and issues
concerning the street food sector, rather thancheay for options of improving street food
vending in Hyderabad. There have been few stubigisthere seems to be no impact by the

recommendations suggested.

There were few attempts where vendors were traometealth issues and where even some
machines designed for street food were sold, buewet feasible or affordable for the
vendors. Hence, it is imperative to understanditsge in order to search options to improve
hygiene and increase the safety of street food wopson; guarantee the sustainable
livelihood of street food vendors and ensure putsdialth.
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Coming to slums and their population, it is to sagt in Hyderabad the number of poor and
marginalized slum dwellers is increasing due to ¢hanging scenario of urbanization and
migration. With regards to the population below &y Line Study (BPL) the HUDA Master

Plan Report states:

“As per the available data, the number of peopliedi below the poverty line is 540 thousand
of which about 430 thousand live in the MCH area ahe rest in the surrounding
municipalities. The BPL population is quite subsitrand constitutes around 13 percent of the
total population. There are wide variations in tioenber of people living below the poverty line
across the municipalities. For example, the peeaggntof BPL population is very high in
Quthbullahpurand Rajendranagarconstituting about 37 and 24 percent respectigely very

low in Serilingampally, UppahndLB Nagarconstituting around 3 to 4 percent.”

Hyderabad is characterized by a very significaesence of the urban poor, with a growing
poverty profile. Slum settlements have multipliacgtiodecades while living conditions have
not improved. Environmental decline, vehicular potin and inadequate basic services
infrastructure in the poor settlements hit the pbardest. Slums are scattered across the
surrounding municipalities, with high population ndd¢ies and the number of people
inhabiting them estimated to be around two milliins also estimated that more than half of
the slums are situated on private land, and the aesands belonging to various public

entities.

The Government of Andhra Pradesh classified all shens on government land into
objectionable and unobjectionable — based on lmcatind land use — in 1985. Those
categorized as “objectionable” were - located arerbeds, low lying areas, drains, road
margins, etc. Only a few slums were classifieduasbjectionable’. In case of surrounding
municipalities, they were the small and scatterfldges inhabited by the poor, particularly
the laborers from industrial areas. They suffemfravorse deprivations in terms of physical

and social amenities as well as sustainable livelis.

6.2 Environmental conditions influence health status

Environmental conditions in slums are very poor #mk basic civic amenities like dust

proof roads, drainage, protected water supply,estights and adequate numbers of
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community toilets. Earlier studies have recordext the common diseases prevalent in slums
in Hyderabad are gastro-enteritis, dysentery, lieatargement, malnutrition, ringworm,
scabies and other skin diseases. To overcome thasards, health infrastructure was
developed and 64 urban primary health centers esablished under IPP VIII. Most of the
slum communities and the poor access the serviogs these centers even today, though the
project of IPP VIII does not exist anymore. Mosttbése centers were aiming at issues of
women’s health, not as general or public healthwéier, these facilities were not available

in many slums and surrounding municipalitiés.”

In such an unchanging situation of urban scenadhe, number of families that came to
Hyderabad in search of livelihood has increasedtubally. The infrastructure development
plans could neither accommodate the local resideotsaddress the issue. Accommodative

measures eventually became highly inconsistentresudficient.

Most of the street vendors selling street food cdrnoen these poor areas, and come to
Hyderabad as seasonal migrants. Most of the verglawges are near slums, main roads, cross
roads, bus stands, colleges, offices and schodis. |dcation of thebandi (hawking cart)
makes a difference to the vendor in terms of bissirad public flow. Vendors prefer to be in
places that are easily accessible to the publicstMtreets are therefore accommodated with
such vending spots. The vendors have an understarainongst themselves to reduce
duplicity in the items they sell. In certain instas the competitors are kinsmen and cooperate

with each other.

The other important issue that can change thetgualithe food and thus affect health is the
perspective of the owner regarding food items.him $treet food sector, workers are mostly
hired and the carts are owned by somedeaitps(owner, leader, boss). Often a single owner
maintains a number of stalls in several places. &iomes a single family has vending places
at two or three sites. In such cases, the workedhb cook street food has no say in the items

sold. Here the options are:

a) collaboration with owners (awareness of food séguact, policy on vendors and

issues of safety)

® Greater Hyderabad Municipal Corporation: “Hydem@kzity Development Plan.” f8November 2010.
http://www.ghmc.gov.in/cdp/chapter%205.pdf
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b) training workers who cook food (personal hygienatex purify measures, personal

level care, etc.)

In each of the cases above, the training moduldscancept needs are different. The training
module can be designed according to people’s stagigs vending style and items sold. There
are some common issues concerning the safety dfooh as washing hands, keeping good
clothes, changing napkins, washing them, usingi¢iggpers, using spoons, wearing aprons
etc. Vendors mention that once they are assignadespwithin the city and given licenses,
they would be able to follow particular rules. Srtbey do business in precarious situations,
they are under constant threat from officials whghhseize their materials.

Plans made to remedy a problem should go sided®ywith the budgets, policies, schemes
and measures that the state plans for the puhblithi$ context, late Chief Minister Reddy’s

plan on water and infrastructure development stims

“The State government has taken up an ambitiouscangprehensive plan to make Andhra
Pradesh a slum-free state in the next five yedrs. Was announced by Chief Minister Dr. Y. S.
Rajashekar Reddy, while reviewing the progress ofk& under various urban development
schemes, with Minister for Municipal Administratiand Urban Development Anam Rama

Narayana Reddy and Principal Secretary, C. V. Shérma and Ms. Puspha Subramanyam.”

Dr. Reddy said, besides the Integrated HousingSlach Development Programs (IHSDP),
the state government had made proactive effortacteess funds under recently launched
Government of India schemes, like Jawaharlal NeWational Urban Renewal Mission
(JNNURM), Urban Infrastructure Development Schemoe $mall and Medium Towns
(UIDSSMT) and Basic Services for Urban Poor (BSUR).far, the Centre had sanctioned

268 projects to the state with an estimate of R&23.70 crore for all these schemes, he said.

Besides, the state government also took up AndredeBh Urban and Municipal Services
Project (APURMSP), with an objective of improvirttetliving conditions of the urban poor
through sustainable development at a project cdstR® 1,544.73 crore in all the

Municipalities and Municipal Corporations of thatst with World Bank assistance.

‘Hussein Sagatake and Catchment Area Improvement Project’ talkgmwith an estimated
cost of Rs. 310 crore for improvement of lake wafeality and increasing the eco-tourism
potentiality in Hyderabad city will be completed@es schedule.
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On the drinking water supply of the twin citiese t@hief Minister said that the government
had taken expeditious action for completion of Kreshna Drinking Water Supply Scheme
Phase Il with an estimated cost of Rs. 1,082 cradeling 90 MGD of water and thereby
enabling daily supply in the area of Greater HydacaMunicipal Corporation.

A perspective plan was prepared for tapping 10 e¢hé&odavari water from Pranahita —
Chevella as source costing to Rs. 3,375 crore. ffogect named Moulana Abul Kalam
Hyderabad Sujala Sravanthi had been posed to ther@moent of India under the Jawaharlal
Nehru National Urban Renewal Mission (JNNURM) ahdsisupposed to be implemented
within 30 months. “Tenders on EPC contracts systere invited and the works are allotted
to the prospective agencies. The project is beaigrt in three packages. Agreements

concluded and works have been started,” the o§i¢ad Dr. Reddy.

Around 122,366 water supply connections at a redlwmest of from Rs.7,000 to Rs.1,200

have been provided to urban poor on payment of @mhpinstallment of Rs.100 each.

6.3 Food vendors’ age and educational status

The demographic profiles of the vendors with whomdid in-depth interviews with, reveal
that the street vendors who take up vending as phefession have no intention of choosing
another profession. The survey shows that mosteo¥éndors interviewed are in a productive
phase and spend 80% of their time earning a ligelih The average age group is from 20 to
45 years, indicating that most of these vendorsgocritical work conditions. Most of them
do not understand the need to change their pergpaetgarding food safety and hence are

likely to lose their livelihood.

But if a scheme caters to the young generationeoflors and makes them feel secure and
happy, they would incorporate the changes suggdstdaem. So far, there has been no
concrete plan to reach out to these vendors, exafegdme piecemeal efforts. However, the
support has to come from the state and the cordepartments, boards and civil society
organizations. Health, safety, hygiene and nutritissues are of primary concern to any
individual and food vendors are aware of it. Oneeytare conscious of the gravity of the
issue and are made to engage in such discussi@yswbuld find their own solutions to the

problems of hygiene issues.
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6.4 Knowledge of vendors and customers on food safety

Vendors have some knowledge of cleanliness regatthi@ preparation of food. Knowledge
concerning food hygiene is insufficient. Thoughythegue that they do not have suitable
conditions, a basic knowledge concerning food hygieiould help to improve food quality.
Most vendors expressed that using materials toeprdbod from sweat, hair and dust is
expensive, uncomfortable and impractical. In soases, vendors have assistants, sometimes

their own children. Hence vendors and their assistaeed training regarding food hygiene.

Often, a street vending place does not look appgalue to the use of bare hands on food, the
cloth duster, and the hawking cart. Many vendoss alo not have knowledge on the subject
and implementation on waste management. Howevethi® they need to have fixed spatial
allotment. Institutional measures can improve yafst regularization of the spaces through
street wise communities. Allotment for vending sgmashould be done strictly by civic
authorities, rather than by the street “mafia”. @ossibility is forming them into groups and
another is to work out a serious plan along witbpsbwners and leaders of the area. There
should be permanent street wise allotment by GHBKore this there should be a thorough
survey on the vendors and the items they are gellins imperative that officials have an
attitude of service towards poor people rather thanof hostility. It is the duty of the state to
provide jobs for its citizens and joblessness tesaola harmful impact on society. Hence it is

better to deal with the subject with social reslaitis/ and public accountability.

A survey on food safety knowledge and practicestiafet food vendors was carried out by a
representative urban university campus in Quezay €hilippines. A face-to-face interview
was conducted using a standardized survey toohoong 70 questions, including queries on
demographics and food safety knowledge and practifestreet food vendors. The topics
included health and personal hygiene, good manuwifagt procedures, food contamination,
waste management and food legislation. The studyndothat among the 54 street food
vendors surveyed, knowledge on food safety conogptsestablished particularly on topics
that dealt with health and personal hygiene, foodtamination and good manufacturing
procedures. However, vendors were shown to be awtkhowledgeable in terms of food
legislation and waste management. A significant gajween knowledge and practice on
these topics was established that was primarilyibated to vendors’ tendencies to
compromise food safety for financial issues. Coigiusn food legislation was established in
this test because the purveyor of food safety egguis was not the local government health
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unit, but the business concession office of the pzamadministration. The provision of
continuous food safety education, some financiasistence through social services
affiliations and basic water and waste managemegiitias were recommended to diminish

the gap between knowledge and practices of safetdtsod vending at school campu¥es.

In Hyderabad, no pathological survey on street foasl yet been conducted. Mishandling and
disregard of hygienic measures on the part of tloel fvendors may let pathogenic bacteria
come into contact with food and in some cases piyltausing illness in the consumer. A

comparative pathological survey is required forlnagels, canteens, hostels and street food.

With regards to solid waste management, concerregghrtments, environmentalists and
NGOs have to work out a plan to best utilize wdsten food products and street food
material. They should be trained in marketing tleste and the pulp and peal of the fruits for
beauty market industries, biological surveys ortdmbnical industries. If this could be
initiated and projects could be implemented, anidfiong efforts should be put to strengthen
this it as a practice. So then the scope of stoeet and vendors might increase, roads look
neat and the vending places hygienic. Vendors shbelgiven or encouraged to use water
and oil that is monitored by food inspectors withbarassment.

6.5 Women’s perspective on food safety — options to impve safety

The national policy states that women constitutiarge number of street vendors in
almost every city. Our interviews represent a wgjectrum of women who play a
prominent role in street food, vegetable and fruénding. Our research of women
vendors in Hyderabad revealed that health and mggi@e of concern. Most women
prepare the food at home, using their traditiomaliural and economic knowledge of

cooking.

19 Azanza, M. P. V.Gatchalian, C. Fand M. P. Ortega (2000): “Food safety knowledige practices of
streetfood vendors in a Philippines university camplnternational Journal of Food Sciences andibiomn
(2000) 51, 235-246.
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Our previous research stated that:

“About one-half of the interviewees were women fowdndors. These women play
multiple roles as mothers, wives, vendors and $ageavants. These women vendors build
a motherly kind of relationship with their regulemnsumers and sell food with care. They
develop a social relationship with the habitantshaf colonies where they serve food. This
relationship involves not merely business intem@tdi but convivial communicative

relations as well.

They also take care of food served to customersyTtlean their surroundings and
sprinkle water on their carts to avoid dust paesclSome women add simple medicinal
elements to the food and beverages to deal witbosed health disturbances. For example,
they add various medicinal valued items to tea hkeite pepper, gingertulsi leaves
elaichi during winter and monsoon seasons. In summer sagarjuice is flavored with
lemon and ginger. They serve food items in the dsag&nd cups that are made of leaves
from trees as varied dmoduga’ ‘madapa’ ‘planten’or ‘badam’. Ayurvedatestifies that

leaves have medical benefits.”

An interviewee, Ms. Bharati, selldlis every morning. She preparbsatter the previous
day and gets up early each morning. We observddhleautensils she uses are clean and
wrapped in a cloth. Each morning she pours theebatto the vessel, preparglis and
chutney and carries them in a basket or a bagatilsatis washed frequently and supplied
to the community. She servedlis with hands that look clean and chutney with a spoon
in plates from customers or paper sheets. Everyomavs Ms. Bharathi here and the
food is prepared as per having an estimate of ousts to be served. Hence the risk is
less and the relationship between Bharathi ancctmemunity is based on accountability

and trust.

“Women use leftovers dtlly or dosabatter and makepunugulu’, a snack item, and sell
it to nearby toddy shops (local bars),” said Upamama, while taking the left over dough
meant for puri’ in the morning and making it intghulkas’ (ooks like chapati)which

are made without using oll.

A study done by the NIN on women’s perspectiveadd safety discusses few points on
the general perception and practices of women wdak @and choose provisions brands.
As per the study, “in India, such surveillance obd-borne disease is poor and official
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statistics do not accord any special position todfdorne diseases (HSI, 1991). In India,
about 400,000 children (below 5 years) die evergrydue to diarrhea. Many more suffer
from Hepatitis A, enteric fever, etc. caused by pbypgiene and unsafe food or drinking
water” (UNICEF, 2004).

» Studies (Bryan 1998; Scott et al., 1982; Scott,6)98dicate that many food borne
illnesses arise from practices in home kitchensr{ffal and Badrie, 2004). Food
handlers (usually mothers) play a role in ensufoay safety for children.

e This study attempted to assess perceptions andiggamn food safety of mothers

of children below 5 years.

The study clearly mentions that most of the wom@®%) wash their hands with soap
before eating. But most of them use tap water tshndeir hands without soap before
cooking. 46% use cooking gas, 25.3% use keroselté, @se wood. The food condition

depends on the quality. Many people who eaat cooked on kerosene complain about
the food.

A research on food-borne illnesses reveals that.6%2 consider vomiting, 11.6%
consider nausea and 20% think abdominal painsyanpt®ms of food poisoning. Nearly

half of them do not consider any of these symptasifood-borne illnesses.”

Women in general seem to be aware of food safetpsores. They procure fresh
vegetables and fruits and store them in wet clddo®d is kept in closed receptacles and
served hot. Most of them wash hands before cooldagying and eating food. Most safe
food handling practices are embedded in their celttHowever, usage of soap for
washing hands is abysmally low. The incidence afdfdorne diseases (20% at home
level and 12% at community level) is often attrigdito water contamination. Access to
pure water is associated with the respondents’ @oon status. Regarding child feeding
practices, bottle feeding is very low and the mdthdor washing milk bottles are
diverse. The knowledge regarding food labels is.IMast of them do not know where to
complain if the food is adulterated. They do notsider the government machinery to be

effective enough to curb adulteratitn.

! Sudershan R. V.: “Perceptions of women on foodtgafA case study in Hyderabad, India."2June 2010.
http://www.fsis.usda.gov/pdf/slides_092806_vrao.pdf
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The most important option to improve street foofittyais to develop mobile street sanitary
mechanisms. There should be a supply of safe aignkiater to vendors. The training should
be at all levels, from street vendors to those wbok food at home. There is a need for
awareness campaigns on food safety measures, vgatitt management and safe handling
measures that include housewives and childrenenpthnning of trainings and campaigns
apart from commercial food markets (hotels, indesircanteens, and restaurants) together

with cooks, chefs and street vendors, apart frarctmmon public.

State departments and policy makers should adusdyi on allotment of budget to repair and
maintain the existing infrastructure rather thamedeping and getting loans for building new
infrastructure. The present need is to improve pravide safe water to all communities
without problems. Steps need to be taken to fix androve the capacity of drainage
pipelines, to mend taps, improve the existing crgé system, build plants that absorb
drainage water and to install water-harvesting. Mialking spaces like footpaths should be

systematically organized and provisions for stfeetl vendors should be allocated.

6.6 Preparation methods, handling process, serving plas, hand-to-mouth issues

Our research reveals that most discussion rev@rk@msnd the way the street food is cooked,
supplied and served. Most food items are prepatetiome by women who maintain
reasonable hygienic standards such as:

» cooking with gas,

* washing vegetables with municipal water,

« washing knives, plates, spoons and bowls,

* washing utensils,

» keeping the washing area clean and dry.

Food is prepared at home in neat looking, washddckeaned vessels and brought to the spot
of vending. When there are no customers, food vermea with proper lids. It is customary for
the vendors to begin the day after maintaining geak hygiene like taking a bath and
changing clothes. However, through the course efday, with the exposure to traffic and
heat, body hygiene depends on the particular stuagach vendor is in. In peak hours,

vendors have to deal with multiple activities likeceiving customers, item preparation,
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serving food, make sure that officials do not tleuthem, and serve food while handling
money and supplying water. Hence it is importanhave helpers to assist and often young
children help out with washing plates and servioapf

In Big Bazaarin Ameerpefall kinds ofchat are sold. Some norms are being followed here.
The place is methodically arranged giving shadetervendors who use cooking ranges and
electric stoves. They have some regular incomedmndot have to fear police and traffic.
Directly opposite oBig Bazaaris the ‘illegal’ zone where vendors have no mottepay for

the place. They struggle on a daily basis. Theyeither wear aprons, caps and gloves, nor
do they have access to clean water for washingk@ashing plates and spoons or for drinking.
They are under constant threat from the ‘settled viendors’ who have ‘legal stalls’ under
the shade of thBig Bazar and the police that also threatens them as the tioey serve is

considered unsafe for consumption.

6.7 Food service — environmental and hygienic aspects

In the present study, 9% out of all interviewed d@ns prepare the whole food item at home
and bring it to the shop. In such case they havepton but to sell it before it spoils.
However, 53% of them make the food on the str&8% prepare some portions at home and
finish preparation at the vending site. For examgbsa batterandchutneyis made at home
and brought to the vending spot.

They use steel plates and spoons, paper plategplastic glasses for serving. Out of all
vendors, 50% serve in steel plates, 39% in dispegaates, 11% use both. For serving water,
most vendors use steel glasses (60%) and thelf#4{) (uses disposal plastic glasses. Here, an
issue of hygiene vs. environment protection ari€&gen the sanitary conditions, hygiene
issues are at stake. Therefore one option coultb evelop sanitary conditions, spatially
organize the vending spots, and then ban plasigsgk or plates. Another option would be to
encourage self-help groups and civil society oratons to prepare local materials to
manufacture, distribute, and serve.

As per the reviewed literature on food safety imlidnp the most serious health hazard
situations cause morbidity and mortality in devatgpcountries. It says that many cases
remain unreported and scientific investigations rarely feasible. It also reveals that food-
borne disease outbreaks were due to microorgarikmsalmonella, campylobacter jenuni

or Norwalk virustoxins likeY-enterocolitica Consumption of rancid biscuits is followed by
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vomiting, abdominal pain and diarrhea among childiRice and soup are tainted with lead
and copper.

The consumption of contaminated mustard oil is a&t@rized bypitting edema, skin
erythema, limb tenderness, diarrheand hepatomegalywith about 14% of the cases
developingopen angle glaucomandcardiac failure Though most food-borne diseases are
sporadic and often not reported in India, a natisthe study carried out recently reported an

alarming 13.2% prevalence at household level.

“Many human illnesses are food-related. Nutritiorsshtus and economic well-being are
affected by food, carrying pathogenic organisms ted toxins and poisonous chemicals. It is
estimated that approximately 3 million childrendvelthe age of five die of diarrhea every year.
About 70% of these deaths are said to be of foadéborigin. Many food products are highly
perishable. They are easily contaminated when pexdiuin an unhealthy and unclean
environment. In fact, food is a very good indicatbenvironmental pollution and is quite often
used to monitor the state of the environment. Mimlmgical contamination and spoilage of

food needs to be prevented through good handliagtipes.”

A recent study on the KABP on food safety in Indilaowed “that about 54.2% of the
respondents did not consider diarrhea as being@teyn of food-borne diseases, while about
50 to 70% did not know thatbdominal pain, nauseandvomiting are symptoms of food-
borne diseases. When asked on storage of food, rép%sted to leave the cooked food at
room temperature and only 29.4% of them consumestitved food after thorough heating.
Only 6% of the respondents were inclined to conmpkbout food adulteration and others
were either ignorant or did not bother about it%7& the same study did not take any action
after an episode of food-borne disease outbreakarvillage; about 50% of the respondents
did not recognize food spoilage by smell. The fingdi of this study showed that there is a
need to increase awareness pertaining to storageoof, recognition of food spoilage,
symptoms of food-borne disease and action to beentalafter detecting food

adulteration/poisoning.”

A study in Hyderabad revealed that many vendorsd solack preparations which either
contained synthetic colors that were not permittetbe used in food by the government or
were prepared using unhygienic practices. Othalie$un the same place showed that E. coli
was highest in pineapple juice indicating fecal taamnation in the water used for
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preparation. Sugarcane juice contained yeast, mamd high plate countsColiform
organismsand fungal contamination were detected in urbarestfood in the city of
Hyderabad. Other studies found non-permitted swess and non-permitted colors in
samples of ice cream sold on streets, whereasumipkes revealed the presence of castor and
mineral oil. The HACCP analysis of samples of sogae juice showed that water and
especially ice used to prepare the juice contambidih microbial load.

Although people enjoy food from these vendors, angncases the food is of poor quality and
poses a serious health risk. In part, this is beedoe street vendors have little or no access to
safe water supplies or sanitation facilities arel/tbommonly cook and handle food with dirty
hands. Raw food cannot be kept in safe storagepland is easily contaminated by vermin
and insects. Moreover, the street vendors oftep keeked food at ambient temperatures for
prolonged periods of time and may heat the food/ afightly before serving. All these
factors can make the food from street vendors dange Food as a basic need for all people
must be wholesome and safe. Food adulterationnijar public hazard, which affects the
quality of people’s life. The nature of food adudtiion and contamination may vary from
place to place and thus there can be new adulteemnt result of changing environmental
factors, like non-seasonal rains or improved prtadotcultivation practices. The use of
saccharin and non-permitted colors in confectiongemn old problem. Colors are now being
added to food like peas, potatoes, anisgathdinella anisurjandasafetida Use of newer
adulterants like ultramarine blue in dry gingereauin puffed rice and aluminum in supari
(areca catechuwas detected. A survey on veterinary drug use rasdlues in milk was
carried out in Hyderabad, showing that 73% of thdividual milk samples contained

oxytetracyclingesidues in the range of 0.2-6.7ugm/ml.”

6.8 Unique Selling Proposition (USP)

The USP are the main criteria vendors attract oosts with. Most vendors have a number of
criteria. Quality of food, taste, hygiene, and priare factors that vendors consider. The
vendors also clarified that many factors attractcestomer. Street food is sold at
comparatively low prices but taste, quality and ibgg are also important for customers.

2 sudershan, R. V., Pratima, R. and K. Polasa: “Faddty research in India - A Review.” Asian Joliofa
Food and Agro-Industry, 37June 2010.
http://www.ajofai.info/Abstract/Food%20safety%20Fasch%20in%20india-%20a%20review. pdf
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However, vendors opined that if the food looks tasles reasonably good, customers will be
ready to compromise on hygiene.

6.9 Water — hygiene — diseases

Water is vital for the health of an individual. Mogendors use municipal water for cooking
food. In the interviews, vendors gave an in-deptboant of their water using techniques.
Food vendors use municipal water for drinking andebwvell water for washing. At home,
they also use municipal water for drinking and dogkin a number of slums, many women
collect water from a public tap and do not go takvd3% of the vendors use water from

bore-wells.

One of the critical issues in Hyderabad's streedfoending is water. Major water sources
comprise only the Municipal Corporation suppliectevaand the bore-well (hard) water. The
cleanness of water is a matter of concern as a euwibdiseases are either water-borne or
caused through contaminated water. Most vendoch fetter from home as water sources
are scarce at the vending location. The vendorgigganunicipal water (63% of interviewed

vendors bring it from home) for drinking and usechaater for cleaning utensils and plates
when necessary. Most hard water is fetched fronstliece near the stall (13%) in contrast to
bringing it from home (3%). Only 3% of the vendbis/e a municipal water source near their

vending point.

6.10 Consumer behaviour — preferential options

There are limited studies carried out on the Knogke Attitudes, Beliefs and Practices
(KABP) of people on food safety issues. A studyriedr out to assess the attitudes and
practices regarding diarrhea in a rural commuretyealed that the majority of mothers was
not aware of the precautionary measures to be tdkeprevent diarrhea. A striking
observation during the study showed that the pesva of diarrhea was high (23%) among
pre-school children in spite of access to safekionwater, availability of toilet facilities in

most of the households and existence of a stroaljrh@frastructure.
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Another study carried out to assess the knowledg®msumers regarding nature and extent
of adulteration of Indian food showed that mosth& respondents gave correct responses to
questions about adulteration of spices and condsnéime most commonly adulterated food

item.

6.11 Customer choices about preparation — options for ifrovisation

The preparation of food is strongly connected withat consumers generally opt. The
customer’s age plays an important role. What céidusually prefer to eat differs between
college students and the middle aged populatioupgioKeeping these issues in view,
vendors’ training in cooking classes could creatg rsuggestions and possibilities to add

more food items and meet market needs.

6.12 Vendors’ knowledge of food monitoring systems

The vendors are unaware of many acts related td $adety. They have to be conscious
because globalization and development policies lehgé the sustainability of their

livelihoods, housing and health conditions in tlzne of development. The vendors do not
contaminate food willfully. However, certain bodiesch as hotels manage to get away
through powerful lobbying mechanisms. For examaleews report described the attempts of
GHMC of Hyderabad. There have been many cases ofacwnation. However, food

poisoning in big hotels, small restaurants and éheame hotels still exists after the

inspections.
TheTimes of Indiaeported that in Hyderabad

“there are just about five food inspectors for 086500 restaurants and cafes in the twin cities
and this excludes hundreds of roadside eateriesh \Wastric cases rising, the Greater
Hyderabad Municipal Corporation clearly has no welethal to check the food and water
quality in these hotels. There are no adequate atsrdf food inspectors (...). While GHMC is
responsible for conducting checks in hotels anthveants in Hyderabad, for areas falling under
Ranga Reddy district, the quality checks shoulccéeied out by the Institute of Preventive
Medicine. However, sources say that while GHMC emtiates largely in Old City, giving
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other areas in the city a miss, IPM too fails tadwuct checks in the areas under its jurisdiction,

confining itself to rural areas of RR district.”

Meanwhile, a few random checks on eateries arerwage During an ad hoc inspection drive
conducted in the Old City on a Thursday, the GHM&bdf inspectors found several
unhygienic kitchens. The food was being exposetflige and dust and there were no water
purification systems in the majority of the 28 shiaitels that were inspected Afzalgunj
and Idibazar. The inspectors issued notices to 19 of the 28rieat Between January and
April, the GHMC inspected 877 eating joints andrdurregularities in 471. Those were
given notices for serving food of unsatisfactoryaly. The food in 564 joints was found
unfit for human consumption. The Acute Diarrheadase (ADD) figures have already
touched a new high this year because of the incrg@entamination of drinking water. The
GHMC claims that officials are constantly monitagyithe water quality reports coming from
the Water Board and the Institute of Preventive idiad (IPM)®

In India, food safety and standards are negleateit$s despite being directly related to
public health. According to a survey conducted b@El, almost 30% of the respondents
from the food processing industry were unaware thadd Safety and Standards Act
(FSSA) is mandatory to implement. A study was candd in which it reports as

follows:

“This means that more capacity building and in-tetpining programmes to enable smoother
transition from the Prevention of Food Adulteratidet (PFA) to FSSA should be conducted to

make stakeholders aware of its provisions.”

The survey conducted among 700 respondents acaoesi\sectors and locations, including
small and medium enterprises and multinational comgs, showed that 75% of the
respondents feel that there should be harmonizatibrindian food regulations with
internationally accepted standards to meet consasparation of safe and healthy food as per
global standards.

Around 17% of the respondents suggested selectarendnization with internationally
accepted standards. Respondents in this categawy efehe view that harmonization at a
horizontal level, including labeling, food additsrand food category systems, is enabling and

¥ The Times of India: “GHMC fails to ensure qualityeateries.” April 38 2010.
http://timesofindia.indiatimes.com/articleshow/5882.cms
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straightforward. About 8% of the respondents wem sure or did not believe in
harmonization. The survey gathered and collecteexséensive and complex set of responses
about FSSA-awareness, challenges and expectatibssrved by the Food Processing
Industries in India.

In the question of whether the FSSA serve the memd a unified food law, the majority of
the respondents (86 %) believed that FSSA has ¢ehee purpose of an unified food law,
while 10% of the respondents feel that the FSSAaloserve this purpose because duplicate
mandatory licenses under BIS, AGMARK, Packaged Codity Rules, GEAC etc. still need
to be taken. “Considering that FSSA was considereshe-stop shop for all regulations on
food, it was desired to integrate appropriate pogiof the others into FSSA,” FICCI stated.
Among the respondents, 73% feel that there shoelldnboffice for handling industry queries
which should be a single reference point for umifaand consistent compliance with the
standards. The survey revealed that the top theeees faced by the industries are the lack of
testing facilities, industry representation andltuk of transparency.

The “Food Safety Modernization Act of 2009” is dllo establish the Food Safety
Administration within the Department of Health amtlman Services to protect the
public health by preventing food-borne illness, wengg the safety of food, improving
research on contaminants leading to food-bornesknand improving security of food

from intentional contamination and for other purges

Most of these acts and policies are targeted amdaire at the literate, academic,
administrative and bureaucratic levels. The poti@ee not focused to train those who are
directly involved at the grass root level such as street vendors, persons in the
household, cooks in restaurants and waiters. Thle ¢d a constant monitoring system
fails all the plans and programs in state and peivastitutions. The other major issue is
that a systematic follow up of actions does notgeap Information flow is slow. This
happens from high profile industries, civic bodesd state level departments to street
level monitors. In India many people have the safbgctions, including officials from
the concerned departments on environment, strext &afety, livelihood sustainability,

The Financial Express: “Almost 30% of food indyatnaware of safety standards: Ficci.""1une, 2010.
http://www.financialexpress.com/news/almost-30-@dd-industry-unaware-of-safety-standards-ficci/6332

% India Environment Portal: “Food saftey modernizati act of 2009.” 27 June 2010.
http://www.indiaenvironmentportal.org.in/contentfib-safety-modernization-act-2009



56 Conceptualization of Street Food Vending: Optiangiprove Hygiene of Street Food

and water. What happens with street vendors atgtioeind level is that they always
struggle for a livelihood, paghallans(fines) and remain on the streets.

If we see studies conducted on the situation oflees) we find that many young people enter
this unorganized sector of street food vendingsTifidue to a vacuum in employment and
illiteracy, lack of professional skills and absermiedignified opportunities. The vendors
should be engaged in the campaign on food safetyfeod security. Further encouragement
to apply methods evolved from their own perceptioould boost their self-esteem. They
could work on legal and identity issues, spatialtems, vending zones, sanitation facilities,
organizations of unions, and financial assistaiite state should also raise and spend some

resources to provide food vendors with disposahfgepmade glasses and spoons.

If we contact any government officials in the stdepartments, they will say that there is a
lack of funds. Therefore the departments of varieasial welfare boards along with the
women and child welfare board and MEPMA, QCC (dualontrol centers), the Ministry of
Health and the Ministry of Municipality, should cenogether to work out a plan to increase
vendors’ capacities since most of them are fromkwacd castes, schedule castes and
minority communities. These departments can idgalifthe issues of health along with town
planning departments and create a plan taking tvenTVendors Communities (TVC) into

confidence.

Though street food vendors are not formally edutateey acquire the strategies of survival
from their occupational experiences. They educhmmselves to meet with the needs,
demands and desires of customers. However, theolagucation is a drawback in catching
up the momentum of the social changes and theyy deli#etime in catching up with the
tastes and preferences of the younger generatiay Jurvive in business, but their growth is
very limited, as they fear change. The policies &immed but there are gaps in the
implementation. However, in the case of businessé® and the corporate sector, most of the
business houses aggressively reach their custamensgh astute marketing strategies, but
these street vendors depend entirely on their wardl, fate and day-to-day situations.

There is an urgent need to support food vendors witovative and viable ways to market
their livelihood and business while keeping sevgratameters such as quality, hygiene,

branding techniques, and customer flow and custoetention.
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The health risk of food is not only determined hg toncentration of various additives and
contaminants in a food product, but also by the wative daily intake of a certain

contaminant or additive throughout a consumer's. digthough some contaminated street
foods were found to cause illnesses, very few cabésod poisoning have been detected. It
could be that illnesses occur but are not repottechedical authorities. It has also been
suggested that individuals develop immunities todfborne diseases, although detailed

studies are needed to confirm immunity development.

It was also reported that drinks sold by stationseydors are generally better than those sold
by ambulatory vendors. Similarly, the microbiolagicqquality of drinks sold in wealthier
socio-economic areas is higher than of those sokttawded slums. Microbiological quality
is directly related to the quality of the water éafale to vendors for drink preparation. Access
to a safe water supply is important for promotiogd safety, while the location in which
street foods are prepared and sold significantgcss their safety.

Snacks which are fried or baked during preparagi@considered to be safe foods since they
are usually consumed without delay. However, snadkis high water content present high
risks because of contamination by pathogenic biactéoods served hot are considered to be
safe foods, while cold meals are classed as "higk' foods from a microbiological

perspective?

Street vendors usually cook food at home and t@hspwith a hawking cart to the vending
site. Though the food prepared at home is hygigmatlution affects it. If the items are
covered, they will be protected. That is why th&ues of the hygiene exists when the food is
exposed on the road side. There are many item$iéivatto be made right on the streets such
as noodles and other, non-vegetarian itemsdd{g, mix biryani chicken and fried fish.

The study or recommendations on street food ignive$act of the livelihoods of thousands.
If these people are out of work, then this willaigfect the stability of society. Hence there is

a need for social consciousness with a practicibokiin discussing such matters.

The option of selling safe food becomes very listdefurther study on pathological lab testing
samples is needed. From the preparation to thegédvel there are many steps involved and

each step is important. We can clearly understhati the preparation of street food is not

18 Winarno, F.G. and A. Allain: “Street foods in dé@ing countries: Lessons from Asia.”26une 2010.
http://www.fao.org/docrep/u3550t/u3550t08.htm
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only palatable, inexpensive and convenient but al$éarge source of income generation for
women and the urban poor. Furthermore, street feaa treasure house of local culinary
traditions and plays an increasingly important rake an enhancer and multiplier of the
tourism sector all over the world. The Nationali®pobn Urban Street Vendors suggests that
almost 2% of the urban population consists of stendors, of which a significant
proportion is composed of street food vendors. Readling activity on the streets pertains to
the unorganized sector of the economy. Howeverpnthie concern involved is the quality of
food that is served. At times, it is not adequatkigienic and totally safe for human
consumption, having adverse effect on public he&th the other hand, issues of vendors’
identity, their economic sustainability and healtinditions are also areas of concern. When
the Food Safety and Standards Bill (how Food Sadety Standards Act, 2006) was being
discussed in the Parliament, a commitment was ntizatethe Ministry of Food Processing
Industries would take care of the concern of hawlkard street food vendorss they have
been kept out of the purview of the licensing psts of the Act. Accordingly, the Ministry
of Food Processing Industries takes initiativegdrivate-Public-Partnership mode to ensure
that the hygiene and quality of food consumed edtieets is not compromised. At the same
time it is essential to see that the concerns &dsdcwith street food vendors are also
addressed. In order to ensure economic sustaityahilid improvement of the livelihood of
street food vendors on the one hand and to enateeand hygienic food to the consumers on
the other, the Ministry has formulated the ScherhéUp-gradation of Quality of Street

Food”, which has two components:

a. safe food towns,

b. up-grading/establishment of food-streets in citie®uristic importance.

The objectives of this department look empathetiecairds street food. They are to provide an
identity to the downtrodden street food vendorghe unorganized sector and mainstream
them on a national level. The department aims ewige economic sustainability for the lives

of street food vendors, upgrade quality and satdtyprocessed/unprocessed street food,
improve the hygienic standards and promote cleafe and good sanitary food service at

affordable rates in urban areas.

The two projects have intended to forge better ecaipn between government, regulators
and street vendors themselves, for example by giryiworkshops on food safety, personal

hygiene and sanitation.
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6.13 Recommendations

At the moment, the city authorities grant permitsl &ealth certificates to vendors after their
medical screening and testing their knowledge alioatl hygiene. However, the central
government should designate areas for street fadlars providing running water and
electricity. This would create a more hygienic @amment and the supervision of trade would

improve.

Furthermore, government and city authorities haiked to fully address the needs of the
sector, for example by providing hygienic places $treet vendors to ply their trade and
credit facilities to finance improvements of thenddions under which food is prepared and

sold.

7 Conclusion

The street vendor’s life is literally a ‘hand to k', especially for those who own a hawking
cart and do the vending themselves. They neithes h@oney to change the cart tires nor are
they able to spare an extra rupee to repaint tair They work for years, selling the same
item at the same place. Their lives are punctuaitidinsecurity, restlessness and stress.

Yet some vendors somehow manage to educate thikgrechwell. A vendor in the old city,
near Mahatma Gandhi Bus Station, was able to fedhe education of both his sons up to
post-graduation. Though both of them have securg, joe still has to earn his own living in
order to pay back loans that still run for anottear years. Similarly, there are millions of
street food vendors in the unorganized sector.isHta in this trade are non-existent.
However, a review of literature reveals that thouigis a big business that generates large
amounts of money and is a source of self-employrfoemhillions of people, it does not count
in the Gross National Product. If we try to seewlmle sector within a large framework, we
will see exceptional solidarity among vendors. Tgtowhey are categorized as unorganized
individuals, they share a close bond amongst thimeseTheir common objective is earning
their livings. So the policies and acts relatefbtud safety of the street food sector have to be

sensible and responsible towards the needs of yendo
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The important concern here is how the governmectigeae food security and food safety,
which should be primary issues. Furthermore, itngcial how ministers associate food
security with nutrition, health and hygiene, angdyel that street food with livelihoods and
hunger. This is especially important regardingdbgnitions of street food all over the world,
assuming that this type of food is available affiordable.

In his article on food security, Shri. P. Sainaigcdssed the issues and priorities of the nation
in relation with the topic. He interprets that thi#cial lines say that “there must only be as
many hungry as we can afford to feed.” He outliti@s in the context of the proposed

National Food Security Bill:

“The first thing the EGoM came up with was this ge&trl (a)The definition of Food Security
should be limited to the specific issue of foodigggwheat and rice) and be de-linked from the
larger issue of nutritional security’. Food seautie de-linked from nutritional security? Note

that the same line concedes nutritional securitiigsthe larger issue’?”

As a consequence, his questions are:

“Is 35 kg of rice at Rs. 3 a kilo (for a sectiontbke population) food security? Are there no
other determinants of food security? Like healtltrition, livelihoods, jobs, food prices? Can
we even de-link the fuel price hike from discussidfiood security? Or from the willful gutting

of the public distribution system? Or from the hawvarought by the ever-growing futures trade

and wheat, pulses, edible oils and more?”

He says hunger is not defined by the number of lpeapo suffer from hunger, but by the
number that the government is willing to pay fde reveals that the committees on hunger
state that poverty is higher than its own. The Tdkat committee estimated rural poverty to
be 42%. As per his argument, the official's slogdrithere is no money’ was dishonest. He
scrutinizes the country’s ability to spend millions Rupees on Commonwealth Games in
Delhi, speculation scams and the fact that supdr citizens are on the globe’s list of
billionaires, but at the same time the country canaiford to feed its own hungry ‘The
National Commission for Enterprise’ reports onfitst page that, in the unorganized sector,

836 million Indians (77% of our people) live on B or even less.
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Shri. P. Sainath further explains that

“l was a member of the BPL (Below Poverty Line) ERpGroup. In a note annexed to that
report | argued that in four sectors — food, health, education and decent work — access had to
be universal. That flows from the Directive Prirefp of State Policy of the Constitution. The
rights of our people are based on their beingeaitiz Not on their ability to pay. Not on their
being BPL or APL (or even IPL) Rights, by definiticare universal and indivisible”.

The linkage between street food safety and pul#alth has to be understood in terms of
rights to livelihood, to food and to health. So 8tate has to protect rights and facilitate all
those measures balancing food safety, public heaiththe maintenance of the livelihood of
the poor.

In this line, if we recognized that the preparatiminindian snacks and food (especially
vegetarian food) is easy, fast, nutritious, andapheve could easily find a solution how to
ensure food security and food safety. For exanmilie dosa, utappam, upma, vadane
banana, or one glass of juice, all this costs atdRs.10 to Rs.12 per plate. So, can we come
to an understanding that if the poor had to betfegh) it could be through the means of street
food? Spending at least one quarter of the budgetesnto streamline this sector would be
effective. Simple measures and solutions with dcblsowledge of the bigger picture do
work sometimes.

In this article, Shri. P. Sainath quotes “Pravira Hnd Nilachal Acharya estimate that if
rice/wheat were made available to all Indians a8Fskilo, it would add Rs. 84,399 crore to
the food subsidy in coming budgets. That's abowt-siRth of the tax write-offs for the
wealthy in this year’s budget (other estimates @ldte added expenditure each year at no
more than Rs.45,000 crore) (The Hindu, July 6th02@110).

For example, the food supplied in social welfarstals and government schools of our state
has also withessed many unsafe practices. Ourrehildave reported that they found insects
and glass patrticles in the lunch supplied by depamts under the food security scheme. In
such circumstances, instead of giving the wholetragh to one big organization, the food
could be provided by different community groupstest food vendors could serve as an
alternative “supplier”, which could produce nouitsy hygienic and tasty food. Thus we
would be able to sustain street food culture antukaneously monitor the quality of food

supplied.
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This could be furthermore successful when the pgeka made with the awareness of the
vendor’s profile, social status, education levall &mily size. The place of preparation and
vending items are also essential. If designed arl by comprehensively addressing specific
problems, there should be every success of makmfpbd safe.

The program would also employ women who prefer tokwfrom home. In India, household
chores and taking care of family members is the am@mresponsibility. Often they have no
alternative but to earn a living and feed the fgmHor example, the stereotypes of Indian
society contrast with the demands of the presetiayimarket. The operations within public
places impact private spaces and institutions asdhe family. This issue aims to “take a ride
on the truth train” that takes into account thespaemd cons in the analysis of a process.
Linking families, women’s needs, immobile old womand men who can work, villagers
who have migrated to cities — all such factors rteduoe considered.

It is essential to respect local knowledge anddbait it rather than impose completely alien
ideas that are unsuitable to the particular conféx¢ cultural ethos of the old communities in
Hyderabad has been supplanted by imposing malls theking of a singular globalized
culture. Working with street vendors by respectimgm, providing knowledge and marketing
skills, educating them on policy matters and legfdirs, and engaging them in decision-
making is very important. Various schemes and pdicshould revolve around them. A
strategy should be found to sustain the local adidi@l ethnic food items, since the vendors
cater to the tastes and culture of Hyderabad asiz& monolithic system cannot succeed in a
place with diversified cultures, geographical diieces and multi-culinary tastes. The
programs and attitudes of the state and civil $pakould aim at improving the life standards
of all people, sustaining the livelihoods of theopoeducating all children, building the
capacities of the young and respecting the needsvavhen and their productive and
reproductive knowledge.

Street food vending sites are the only area whereedmmercial markets do not have a hold.
They cannot afford to promote their products thfoegpensive advertisements. If the state
departments promoted street food stalls, this wgalda long way to develop and sustain a
new and effective way of street food vending.

The food vendors have various selling styles. Deffie items need different processes,
procedures, and facilities. But basic infrastruetand improved sanitary conditions in the
poor dwelling communities would improve the safefyfood at street food vending places.
The state has to take this seriously as it involWeslivelihoods and health of millions of

people.
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Street food vendors need to be trained in perdoygiene, healthy food ethics and marketing
developments. In Hyderabad, a thorough study ortomes’s perceptions, institutional
attitudes, and vendor’s opinions should be cardetd The vendors need to be organized,
unionized and engaged in the public policies. Tetr@uld be a variety of capacity building
training programs touching issues related to clesste and gender.

The stakeholders such as revenue, municipalitffidr@nd town planning, health, women and
child welfare and food departments along with redeaenters should include the agenda of
street food in their programs and budgets. Theywlshtake serious measures to follow
vendors’ guidelines and make necessary changesrdatgly. The state should also
encourage municipal and health workers, researchteaning centers on health, NGOs
TVCsandCBOsto identify spaces to conduct food bazaars anketsrget profits and also
train vendors on health, nutrition, environment agdiene issues. Food vendors should also
be trained to market their products. For every cégter there could be one street food venue
like the ‘eat street’ on Necklace Road in Hyderalpatlich sells the same items at much
higher rates). These street food corners shoulddoemmodated with all amenities like
water, toilets, and relaxing zones with hygienipagous centers; compact, but designed
carefully to make them look more spacious and dpmpaMaharaja Chat Bandarin
Madapur is an example that attracts tourists, rich citzeand young professionals of
Hyderabad. If the local ethnic food was providedsknget food centers, it would become a
major attraction for tourists and we could savs lait energy and space, and it would lead to
the centralization of production.

Consequently, if we can make an appeal to the coadestate departments and counsels
regarding food security monitoring agencies, it ldoanly result in a positive transition
towards development if it was understood in thenravork of a win-win situation. There is
an urgent need of openness to reflect on the psliof street food vending and create spaces
to acknowledge all those modest efforts of civitisty organizations and street food vendors
who make a big difference in our lives, cities émdlihoods. These are places where we still
have an opportunity to sustain those forgotteniticahl tastes of our kitchens along with our
cities.

Consequently, if an appeal to the concerned stafmrtiments, counsels and monitoring
agencies was made, this would result in a positasgsition towards development in the sense
of a “win-win situation”. Responsible bodies sholikden to what the public, calamitous and
worried, talks about, share its concerns and acladye all those modest, invisible efforts of

civil organizations and street food vendors to maldkfference in our cities, livelihoods, and
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lives. These are those places that provide oppitigan where we can find the passed
memories of our childhood and retain the forgottaditional tastes of our kitchens.
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9 Appendices

9.1 Case studies
9.1.1 M. Balar Raju (mobile tiffin vendor)

M. Balar Raju aged 3%as a mobile tiffin centre and is a vendor selliig, Wadg Dosaand
Mirchi Bajji. Balar Rajudropped out of education due to hisiligsninability to pay the
school fees. His mother was a domestic worker aadate father was a laborer. He was
forced to start food vending at the age of fourté¢a obtains his provisions likeraddal
groundnuts, rice flour, green chili etc. from thearby Secunderabad and Monda markets.

He wakes up by 4 o’clock early in the morning atadts with grinding in order to prepare the
necessary batters. For cooking, he uses a powadeg since he cannot afford a gas stove.
When the food is prepared, he stores it in cansdiing it on the lanes.

Madhavi, aged 30, is an illiterateomanfrom Hyderabad who married her husband B. Raju
10 years ago. She takes most of the responsifolitthe sale and often goes to the streets by
foot with filled bags and cans. Still, the decisioaking is the task of her husband. She says
that she and her husband understand each othenwadryand that they work together. In
former times they used to argue now and then oty etues, but nowadays a local leader
counsels them so that these arguments disappeared.

M. PochammaB. Raju’smother, has been a domestic worker. She is a nggygpe, engaged
in local policy and taking care of her grandchildre

They are mobile with the sale of these items sbttiey do not have to stay at one place and
wait for their customers. Thus they can sustainr ttleomings and do not need to raise
prices. With this strategy, they have survivedfmany years and simultaneously served the
community they live in. All of them work very harbut since their business only offers a
hand-to-mouth existence, they have not been ahlectease their lifestyle or to develop any
other form of living. They even had to take a Id@m micro-financers and now have to pay
interest daily. If they fail to pay on a day, theyll be charged with higher interest rates the
following day.

9.1.2 Joseph’s Idli Centre

Joseph is 66 years old and migrated to Hyderalmd @untur 44 years ago. He worked in a
hotel as a cook and used to earn Rs.150 per dalg dhad to spend most of it for the rent
of his home. With the remaining amount he was fd¢ & feed his family. His wife also
used to work as domestic help, clean shops andrimgtplants at homes. For all that work
she earned only Rs. 600 per month. They could moive despite working day and night.
One time while working at the hotel, Joseph hadegident and burnt his hands so that he
lost his job. Therefore, he became a food venddrséarted sellingdli andtiffin. He has now
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been doing this for the past 30 years in Vidyanagarstarts working at 5am and goes home
around 1lam. In the evening he also sells snakkaMirchi bajji until the evening around
10pm. He says he is able to save around Rs.209. & da family is cooperative and prepares
the food to sell it on the market. Joseph himselgyto buy required ingredients, vegetables
and provisions.

He says to have lots of problems with traffic peliMCH employees, political party leaders
and people who eat and go without paying. Whensks them about payment, they express
their inability to pay due to their own problemse Hiso says that he suffers from health
problems caused by pollution on the road and tkahds to stand for hours for preparation
and sales. Since his family supports him, he camage to do the work. He took a loan from
financers and pays them high interest rates. Wittagic note he expresses that “hand-to-
mouth living is only possible with vending work. Weannot save. We don’t have any
governmental help”.

He reveals his inability to pay vehicle fares tingrvegetables as the transporters charge
premiums for luggage. Furthermore he sells evasmn ifor just Rs. 12 per plate. Regular
customers will not negotiate the price, but newpbe@argue and try to bargain for every pie.
When there are not enough sales, Joseph has tthiedasses.

His family consists of three daughters and a sdre Youngest daughter, K. Chandrakala,
aged 28, unmarried, failed her intermediate exams$ @ow works as a domestic help.
Rebecca, 30 years, works in a photo studio andseswund Rs. 1500. Ms. Ruth, the eldest,
got married and has children. Chandrakala is thee who earns for her own survival and
helps her parents. She studied for the first yeatr could not get through her exams because
of the burden that she had with the family. She mase interested in helping the family than
to educate herself. She says that life is her dauca

Mr. Anook, aged 29, unmarried, studies in a degmase and also works along with his
father, as well as for a fast food center. The worthis center gives him Rs. 150 for 3 hours,
which he needs to pay for the college. In the geméehas to prepare noodles and chapatis. He
employed Suguna, a Maharashtrian, because she kKmowdo make chapatis. The owner
allowed him to employ Suguna since he has beengdithere from his birth time on and
therefore receives all sorts of help from his kersd colleagues. Suguna has two sons going to
school, so that she has to work for their education

9.1.3 Haji Mohd Issack (fruit vendor)

Haji Mohd Issack, aged about 60 years, has beekihgwouth Indian snack items likeli,
WadaandDosaalong with tea and black tea since he was 16 irb1Bi@ started earning his
livelihood as a fruit vendor and used to sell appleananasnousambioranges) etc. in the
area of Charminar from 1965 to 1983.
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Issack has three daughters and four sons. Among,theo daughters and one son are
married. Mohd Fareed, aged 28 years, and Mohd Osagged 35, support his father in the
business.

Osman had ten licenses for vending. However nownicipal authorities have started
removing the licenses in the name of food safety hls to struggle and fight with officials,
being supported by the Bhagyanagar Hawkers Unibmelloses the ability to earn his
livelihood with street vending, he will not be alile finance his children as it would be
necessary. They all go to school and one son atevitege.

A brief history of the Bhagyanagar Hawkers Uniimall be given: On September™©83,
communal riots in th@©ld City of Hyderabad arose. During these riots, 62 streetling carts
were burnt. There was a curfew for 16 days. A metagurfew was imposed for more than a
month. At that time, the municipal administrationdathe police department removed all
hawkers from Charminar location, taking away akithraw materials. After the curfew,
hawkers came together and formed the union.

The union went to court against Quli Qutub Shahddr®evelopment Authority, Municipal
Corporation of Hyderabad (QQUDA, later renamed a®a@r Hyderabad Municipal
Corporation), and the police. The High Court appmina commission for assessing the
situation and identifying the truth. The commissreported in favor of 102 hawkers. Then,
based on the commission’s report, in 1986 the Highrt directed the state government to
allot proper vending places, identifying 102 havekas beneficiaries. The fight went on for 3
years. Following this order, QQUDA established 90ps for hawkers, but only 54 were
given to them. The remaining shops were sold t@#resral public.

Issacs brother Mohd Moinuddin is among those lucawkers and was allotted a shop, so
since this time he has been selling fruits. Hisifgnconsisting of three children and his wife,
totally depends on this business.

9.1.4 Satyanarayana and Bharathi

Satyanarayana has earned his livelihood with streetling for the past 22 years. His wife
Bharathi works at home and arranges the ingrediersise cuts vegetables, prepares dough,
etc. Both of them get the food ready, keep it airthawking cart and bring it to the market at
Mettuguda. To be able to do all this, they tooloanl and repay it in weekly installments.
Irrespective of the business flow, they are forteedepay the loan to the micro-financers. In
certain situations, they have to take more loansefmay. These situations arise, in their
opinion, due to increasing prices of raw matergald market fluctuations. When the prepared
ingredients are left over, they often lose a lot.



70 Appendices

Their children also help them with preparing anllirgg It was not possible to send them to
school as they are poor and could not afford totpayfees. One of their sons has epilepsy,
which does not allow them to send him to schoalork.

Since their food’s taste is famous, neighbors dooafly ask them to cook for festivities.
Even then, they finish their work there and comekbi® their vending stall immediately,
since they cannot leave the place as they fear dbiateone else could occupy it. When
Satyanarayana works at a festivity or the like,ftmaily supports him. If they do not make a
good business then they will reduce the pricedaaradhe prepared food. If they have more
leftovers, they will throw them as they are not moged to sell them. They opine that the
hoteliers mix and sell leftovers on the next dag an one asks or questions it, but if they
even tried it once, they would not be spared.

Because their stall is on the roadside, they gamibled by drunkards and have lots of
problems with traffic police. In these cases, whiappens very often, they are only spared
after giving a bribe of usually around Rs.100. Tamnily already regards this as normality
and thus they live with it. In the city, people kavw other choice for survival.

9.1.5 Statement of B. Manila, vice president of a womergsnization

Manila says that “these people are very hard-wagrkind live in a rent place. Their children’s

health is very bad and most of the money earnegppesit on health issues and food. | help
them by providing fewer interests and even do aatd them to repay. They have a variety of
work by cooking in different places and simultargguwise any chance of earning money,
even besides vending. They prepare food with taste quality as well as they use good
water, quality oil and check raw materials propédyore buying. They maintain hygiene and
keep dishes very neat and clean. In total, theepraze very economical. When something is
left, they give the rest to the children and oldgle of that place.”
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9.2 Group discussion

Location: Dilsukhnagar, Hyderabad
Participants:

V.Sampath N.Suryakantham
Pavan Kumar Sharma S.K.Ajim
K.Chandraiah K.Gurumurthy
B.Vasanthalingaiah T.Ravindar Singh
R.Ramamurthy H.Siddu

All the participants received a questionnaire cstimgj of four main questions and were asked
to debate.

Questionnaire:

1.How do you rate the quality of food you prepare #relquality of ingredients you use —
such as oil, vegetables, water, flour, cereals,?tc

2.What do you think of hygiene at the vending pointsoth personal and food hygiene?

3.What is your opinion on nutritional values you pdevwith your food?

4.What kind of guidance you are seeing in develomtrget vending and why is it
necessary?

Output of Group Discussion:

Question 1:

The discussion started with the remarks of Mr. Rdarsingh on the quality of ingredients he
uses. He told the group that he is doing the bagsifer the past twenty years and his
customer base includes all age groups. He mentittre¢dhe food’s quality and taste is good.
Regular customers visit his vending point sincarteption. He uses the same brand of oil
and his customers were satisfied with the qualityhe food he serves.

Mr. Ajim said that he uses fresh vegetables whielbtiys daily from the nearby market. He
also told that he uses the same brand of oil aaccihétomers never complained about the
guality of the food he serves.

Ms Suryakantham said that she uses municipal wateher preparations and provide the
same to her customers as she feels it is bettertibige well water. However, since she is not
able to get water near her stall, she brings infleer home. In response, most group members
attested that they too have problems in gettingiomel supplied water at their stalls and
most bring water from their home for their prepenas and serving. All expressed their desire
to have clean water supply near their vending lonaand stated that the GHMC should take
initiatives in this regard.
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Almost all participants depend on kirana shop vesd®ar their home for their ingredients.
They believe that the shop owners know them battdrgive them quality items at a cheaper
price. Also, they feel they have the freedom toodeoand question him if any substandard
guality items are provided to them.

None of the participants has the opinion that tfead quality is inferior. They feel that they
provide better quality food items than any othetehan the neighborhood at a reasonable
price. They believe that quality and the tasteoofifis more important to retain a customer.

Question 2:

The group was given a brief explanation about hygidReferring to that, all the participants
responded positively and opined that they too famuskeeping themselves and their stalls
clean and neat. They know that cleanness at tlegiding point is a key factor to attract

customers. Though they have a problem with thelaiaty of water, they wash their hands

repeatedly while working and clean the utensils ahates with clean water. They also

expressed that they serve the food in disposabtestiomers want.

The group was asked about hygiene while workinghag all do cleaning plates, removing
the used plates and serving at the same time. ©tleem responded that collecting used
plates and cleaning were done by one person anthgewvas done by another. These two
duties almost never have to be done by a singlsopeait any particular moment. Almost all
of them agreed and told that they also keep sepamedple for clearing and cleaning and
those persons do not serve food items.

The question of using aprons while discussing tiepgration and servicing of food items was
raised. None of the participants showed interestligtussing this issue. However, upon
repeated attempts, they responded negatively. bMfdkem felt that the use of aprons, gloves,
and hair caps while doing their work is tediousthigh temperatures in Hyderabad, they
sweat profusely. Also, they expressed that exteeditures would affect their business as
they cannot transfer the burden to their custorfmrshe fear of losing business. Anyway,

most of their customers never asked them to use théditional precautions.

Regarding the disposal of wastewater from hand imgslf customers after eating is
collected mostly in a plastic container and thranto the nearby drain or waste land. Solid
waste is also collected at one place and is dispimsa garbage bin arranged by GHMC in the
neighborhood. However, most participants felt thatgarbage bins are arranged too far from
their locations and it is uneasy for them to digpasste at regular intervals to keep premises
clean all the time.

Question 3:

The participants were asked whether they requiyekard of support from the government or
its departments to improve their business standdi@shis they responded in an unanimous
voice that they need proper water supply and wdisigosable facilities at the nearby points
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of their business. They expressed that they wertms of corruption as some employees
from municipal administrations like sewage, samitdown planning and from the police
department demand regular payments for doing theimesses.

All vendors expressed that the government shoublt lato the matter and provide some
guidance for stabilizing their businesses with @mins of vending places, water supply,
official business status and loan facilities foeithbusiness development. Upon asking
whether they are willing to train themselves in mnpng quality and nutrition in their
preparations, all the respondents showed a posigponse. However, none of them
underwent that kind of training.

All expressed the need to form a union of vendorthe locality to safeguard their business
interests. They know that a group can offer resedao any bad thing coming in their way,
either from central or state government, localcivodies or from unlawful sections of the
society. The collective effort boosts their moratiahelps safeguarding their individual and
business interests.

Most respondents did not show any interest in ltpaispecific zone for street vending. Their
opinion is that their business is done mainly tigfoawo factors — convenience and timely
availability of food for the customers. If at dllety move their place to any particular location,
they may lose their customer base. Most are ofadgiaion that the government should
intervene and provide support through differentfarel programs for street vendors. This
would enable them to generate quality businessrareé customer satisfaction.

Some respondents are victims of loan sharks wremée them on a daily basis. One of the
participant, Mr. S. K. Ajim, has taken a loan of. R8.000 for his business and he is paying
Rs.100 per day as repayment. These loans eroddetis¢yle of the vendors as most of their
earnings are spent for the interest payments. gt of the group members expressed that
the government should consider providing finanesdistance to these vendors at very low
interest rates which directly would influence thality and quantity of street food vending.
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9.3 List of items and options to improve food safety

1. IDLY

Ingredients fin Br

| SOUTH INDIAN SNACKS ||

75

Nature of Vending

*Rice

* Urad Daal (white)

+ Balt

+ Pinch of baking soda

+ O1l for greasingthe pans

Process of making:

= overnight or for 8 hours. Pick,
1 wash and draintherice. Grind
€, it coarselyin a blender. Grind
@) thedaalintoasmooth and
Y= frothy paste Now mix the
grindedrice and daal together
into a batter.

*EBEiyyam
sMinaprappu
*Tppu
+Vanta soda
*Mune

. » Mixtheszaltandsetasideina

¢~ warm placefor 8-9 hours or
1 overnight for fermenting. Idlis
€, areready tobe cooked when
Q) thebatteris well fermented.
Greasetheidle holder or pan
well andfill each of them with
batter.

* Some of the items orepared at
hearmefatall

* The final product sold at the stall

+ Also sold on streets by taking Tinished
products in cans on bicycles orby foct.

flamefor about 10 minutes or
1 until done. Usea butter knife
), toremovetheidlis. Serve them
@) with sambhar or
groudnut/chana dal chutney.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and
cleanliness of the utensils used in the preparatRersonal hygiene of the cook is an issue. Alsalityuof
ingredients, cleanliness of utensils and machif@iyer grinder) used for preparation of chutneya kg concern.

2. DOSA & MASALA DOSA

Tngredients f
+ Blackgram dal
+Rice
+0il
*dalt

Process of making:

. . Thedosabatterismadeirom

y— lentils andrice blendedwith
1 Wwaler andlell Lo ferment
overnight. It is then finely

grinded andthen spread over a

+= hot greasedtawa intheform of
acirele and fricd with cil or
gheeuntil it is crisp and golden
brown.

Ingredients

*Biyyam
*Minappappu
*Nune

+ Uppu

. . Thedosabatterismadeirom
N lentils andrice blended with
1 waler andlell Lo ferment

overnight. Itis then finely
grinded andthen spread over a

+=— hot greasedtawain the form of
acirclc and fricd with oil or
ghee until it is crisp and golden
brown.

Wature of Vending

+ Dough prepared athome/stall
* The final product sold at the stall

+ Also sold on streets by taking Tinished
producls in cans on bicycles orby fool.

. Apopularvariety ofdosais
the famons Masala D osa which
1 isplain dosaslullfedwilh
mashed fried potatoes, onions
and spices. Dosaaservedalong
+= with sambhar, pickle, coconut

/) chutncy or a dry spiccmixturc
calledmilagai podi.

Hygienic and nutritional lapses to watch out foridg the processPersonal hygiene of the cook is an issue. Also
quality of ingredients, cleanliness of utensils amathinery (mixer grinder) used for preparatiorcimitneys is a big
concern.
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3. RAVA DOSA

Nature of Vending

Ingredients i ligh) Ingredients (i

*Rava *Rava + Items preparec and sold atthe vending
* Ricepowder +Biyyrapi pindi location.
+ Flour +Maida

= Green chillies fincly chopped = Pachimirehi

+ 8mall piece of ginger finely chopped + Allam

* Curry leaves *Earivepaku

* Finely chopped Cortander +Eothirreers

+ Onion finely chapped +Ull:payalu

* Chopped Cozomut +Eobbari

s Jeera + Jeelakarra

+Black pepper corns +Miryalals

* Mustard seeds s Avalu

* Balt *Uppu

* Ghes *Neyyi

* il * Nune

* Water *Neeru

Process of making:
. . Mix all the ingredients

— (except Onions, mustard,
jeera, pepper corns, ghee
and oil) with water. Heat

Oncethey start crackling, add
it to the already prepared
batter. Keep it aside for about
15to 20 minutes. Placethe

Pour the batter evenly in a round
shapefrom a height of about 6
inches. Pour 2 teasp oonful of oil
over the dosa. Allow to cook for 2
non-stick tawa on the minutes. Turn over and cook for a
stove. Sprinkle finely minute. Servehot with coconut
chopped onions. chutney.

+ theghee and add mustard,
/2 jeeraandpepper corns.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and
cleanliness of the utensils used in the preparatersonal hygiene of the cook is an issue. Alsalityuof
ingredients, cleanliness of utensils and machi@eiyer grinder) used for preparationafutney is a big concern.

4. WADA

Ingredients (i list) Ingredients Mature of Vending

+ Blackgram dal * Minaspappu + Bcme of the items prepared at home/stall
+ 01l * Nune + Tte final product sold at the stall
+ Balt +Uppu

Process of making:

Soakblackgramda
overnightin water and
prindit in the morning.

.- Mix thc battcr with c10ppc onions,

chillies, pepper grains and curryleaves
and kothmer if you prefer. Then make a

P
thick and makeholewith the
finger in themiddle. Place

Thebatter shouldbe

thick. Placea pan on the
stove and p our some oil

tennis ball size roundballswith the

batter and spreadit on somebanana
leaf piece or any other paper which

does not attract water.

this circular batterin hot oil
and fry it till golden brown.
Servehot with

chutney/sambhar.

Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially oil used in the

process and cleanliness of the utensils used ipriqgaration. Personal hygiene of the cook is sueisAlso quality
of ingredients, cleanliness of utensils and magigir{enixer grinder) used for preparation of chutneysa big

concern.
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5. UPMA

Ingredients {in English)

+Semolinal Suji (Rava))
*Onions

+Green chilly

*Ginger

sBlackgram dal
*Mustard

s+ Gound nuts

* Curry leaf

=0l

*Salt

Process of making:

quantity of oil and nraddal,

cumin seeds, chana dal are
Qﬁied alongwith groundnut or

cashew depending on the

choice.

Q
~—
79

+Bombay ravva
+Ullipayalu
+Pachimirchi
+Allam
+inappappu
*Avalu

+Pallilu
sKarivepaku
*Nune

*Uppu

. . Aller [ew minules of Irying,
N sliced green chilly, onion,
ginger, curry leaves, and
0O, ground nutsicashew areadded
5) toit. After all theitems got
-— fried, add water. Once water
m got boiled, add rava while
stirring so thatno residnes
formedin the final product.

77

Ingredients {in Telugu| Nature of Vending

sltems prepared and sold at the vending
location.

m sw1tch offthe stove. Add some
ghee to the upma and keep lid

D—qu sometime and mix it

5] lightly. Upma can be served

-— alongwith chutney.

)]

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and

cleanliness of the utensils used in the preparatRersonal hygiene of the cook is an issue. Alsalityuof
ingredients, cleanliness of utensils and machif@iyer grinder) used for preparation of chutneya kg concern.

6. MYSORE BAJJI

Ingredients {in English]

*Maida
oSalt
+Baking powder

Process of making:

somewater salt an
baking p owder to themaida
flourto make dough. This

dough should be elastic, slide
slowly when keptin a plate.
This dough is kept for some

Ingredients {in Telugu,

sMaida

sllppu
+\anta soda

For better results and quick
fermentation, butter milk is
addedto makethe dough. A
thick panistaken andfilled
with oil. It is then places on the
flametill the oil is heatrd.

Nature of Vending

sltems prepared and sold at the vending
location.

+Some vendors prepare finished product
athomeand sell onstreet.

palm, folded and pressedform
ball sh apes through the free
space ofthepalminto the
heated oil. Fried till brown
and scrved hot with chutney or

timeto ferment.

sambhar.

Hygienic and nutritional lapses to watch out foridg the processQuality of oil used in the process and cleanliness

of the utensils used in the preparation. Persopgiehe of the cook is an issue as the batter iediwith bare
palms and humid or hot temperatures cause lot edng. Also quality of ingredients, cleanlinessuténsils and

machinery (mixer grinder) used for preparationtuitoeys is a big concern.
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7. PURI

Ingredients {in English)

+Wholewheattlour
*Water to make dough
=0l

=SalL

Process of making:

« « Putthe whole-wheatflourin a

v—| largemixing bowl or platter.
Make a well in the center. Add
salt to taste. Now add a little
water at a time and start to
mix the flour to form dough.
We need the doughta he
medium-soft so, go slow with
the water- add it only as
needed, as you go along.
(Instead of water, you can also
use yoghurt or milk). This
makes for really soft Pooris.
The real secret of soft Pooris
lies in the kneading! Add
water/ yoghurt/ milk as
required and continue to
knead till you get the right
consistency.

Ingredients {in Telugu)

*Maida
*[leeru
*[Nune
*Uppu

. Onceyou'vegotthe dough te

] the right censistency, add 2
1 thsps of oilfghee and continue
O toknead. The dough will
Q) become silky in texture! Cover
#= withadamp cloeth now and
v keep aside for some time.
Divide the doughinte golf
ball-sized portions. Roll these
portionsinto balls between
your handstill they are
smooth and without cracks.
Very lightly flour a rolling
board or clean counter
surface and roll each ball into
acircle (4-5mm thick]. For
convenience, roll out as many
Poorisas you like, stacking
them, ready to cook with a
layer of cling film between
cach Poori.

Appendices

Nature of Vending

+Items prepared and sold at the vending
location.

g
frying ina thick-bettomed flat
pan on a medium flame. Deep
fry the Poorisone at a time,
pressing very gently on each
side with a slotted spoon. This
will help the Paarito puffupl
Fryone the first side till
golden then turn aver and fry
the same way on the other
side. Drain on paper towels
and serve hot curry.

Curry made with potato,
onion and beson or masala
potato curry or mixed
vegetable curry is mostly
preferred.

\]
Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially oil used in the
process and cleanliness of the utensils used ipréggaration. Personal hygiene of the cook is smeisis dough is
made with bare palms. Also quality of ingredienteanliness of utensils used for preparation ofycisra concern.

8. PESARATTU

Ingredients(

Nature of Vending

* Green grarmn +Pesara pappu + Some of the items srepared at

= Rice «Biyyam hetnefstall

* Ginger « Allam * The final product sold at the stall
+ 3reen chillies +Pachimirchi

+ Onion +Ull:payalu

+eery + Teelakarra

+ Balt +Uppu

Process of making:

in water. Drain

nd them with
all the above ingredients into a

Heat the tawa and spread 1-2
thsps of the above dongh as
dosa.Pour one tsp of oil on
it. Then spread some fincly

Iy on either sides or only
side. 1Tpma is a preferred
combination for pesarattu.
Scrved wth

fine paste.

chopped onio it.

groundnut/chanadal/Allam
chutney.

Hyaqienic and nutritional lapses to watch out foridag the proces$ersonal hygiene of the cook is an issue. Also

quality of ingredients, cleanliness of utensils amathinery (mixer grinder) used for preparatiomatter and

chutneys is a big concern.
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9. UTHAPPAM
Ingredients (i Englizh) Ingredients i Teligiy) Nature of Vending
+Rice +Bivvarn + Bome of the items srepared at
+ TTrad Toaal (white) sMinaprappil home/stall
« Salt «Upppu * The final product sold at the stall
= 0il =MNune
* Onions chopped *Ull.payalu
* Curnin seeds * Jeelakata
+ Green chillies *Pachimirchi
+ Carrot + Cartrot
+ Corriander leaves +Kothirreerz

Process of making:

. . Pick,washandsoakthedaal Mix the chopped onions, ' . . Fryitonalow flameandturn
r— overnight or for 8 hours. Pick, greenchillies, carrot andjeera. ¢ aroundoncethebotoomis
1 washanddraintherice. Grind Spreadthebatter over a hot 1 fried. Fryit till that edge also
€ it coarselyin a blender. Grind Q greasedtawa in the form of a Q) get fried. Flame shouldbelow
the daal into a smoocth and (D circleto somethickness and () toallowuthappam gets boiled
=3 frothy paste. Now mix the = fill thetop sidewith chops and ~= inthe middle Serve hotwith
grindedrice and daal together jeeramix. 9] chutney or sambhar.
into a batter.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients, cleanliness of utensils
and machinery (mixer grinder) used for preparatibohutneys is a big concern.

10. MIRCHI BAJJI

Ingredients (in English) Ingredients (in Telugu) Nalure of Vending
* Chana flour * Senaga pindi * Some of the items prepared at
« Qil «Nune home/stall
« Water «Neem » The final product sold at th= stall
= Salt =Uppu
= Backing soda =Vanla soda
* Green chiles/ green peppers * Mirchi

Process of making:

. . washthoroughly green chiles . . Dipthewholegreen chile in | . . ITtheoil1s smoking hot,
'_‘ green peppers.In a mixing besan batter making surethe reducetheheat a bit toavoid
j bowl, addbesan, sall andsoda- j balleris coaled on allthe sides j burningthegreen chiles.
bi- carh Add qufﬁ cient water Q—q ofthe chilli. Removethe Q_‘Leave the mirchi bhaji until
O o thebesan mixturetomake O dipped chilli from the mixing D they arewarm enoughto
thick and smooth batter bowl and slowly drop into hot handle. Bajjis can alsobe

¢p) without any lumps. You can p) oil. Repeatthe samewith other N madeusing sliced potato,

test it by coatingthe back of green chillies. Fry on all sides boiled egg or brinjal. Also bajji

the spoonwith besan batter until just cooked but not can be served with chopped

which doesn’t drip easily. : browned andremovethe chilli onion stuffing with lemonjuice
fritters on to a kitchen napkin. garnished with cilantro.

Hyaqienic and nutritional lapses to watch out foridg the procesxQuality of ingredients especially the oil used in
the process. Personal hygiene of the cook is ae ias the cook uses bare palms to dip the clpiditdto slice in the
batter before placing it into hot oil.
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11. ALOO BONDA

Appendices

dients fix

+ Potatoes (boiled and peeled and loosely

rmashec)

+ Cumin and mustard seeds

* Tresh green chili chopped finely - to
taste

* Finger & Farlic(finely choppad)

+ Chopped On:ons

+ Turmeric powder

+ C:lantro leaves (chopped)

+ Balttotaste

+ Lemon juice

*Bezan

* CavenreFPepper

+ Baking3oda

+ Cul

Process of making:

« » Mixwelland turn off the heat.
«—] Let this mixture cool. Shape
] into small balls. Make a thick
Q) _ batter with Besan/Chickpea

flour, salt, red chili powder,
4= baking soda and water. Heat
) the oil for 10 to 15 minutes on
medium heat.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients especially used in the

‘ngredients(

+ Bangaladumgalu
= Jeclalarra, Avalu
+ Pachi mirchi

+ Allam, Vellulli

* Ullipayalu

* Pasupu

+ Kothimeera
*Uppu

* Mirmima sasam

+ Senaga pindi

* hlriyalu

+ Venta soda
*Mune

« » Whenthe onionsstart to turn |

brown add cilantre and lemon
] juiceand the polatoes. Mix
O _well and turn off the heat. Let
this mixture cool. Shape into
4= smallballs. Make a thick
batter with Besan/Chickpea
flour, salt, red chili powder,
baking soda and waler.

MNature of Vencing

+ Some ofthe items prepared at
homestall

+ The final product sald at the stall

minutes on medium heat.
| When the oil is hot, Dip the
Q) potato balls into the batter
(4D} and carefully drop in the oil.
4= Turnit every four minutes and
remove from oil when it turns
golden brown. Serve with
lamarind ur green chulney

process and cleanliness of the utensils used ipréggaration. Personal hygiene of the cook is sureis

12. PAKODA

Ingredients (i

Ingredients (i

Nature of Vending

*Besin

* Onicm s

+ Green chillies

= Curry leaves
*Red chillipcwder
* 3alt

+0il

Process of making:

+ Benagasindi
+TT-payaln
+Pachimirchi
=Earivcpaku
+Karam
+Uppu
*Nune

+ Some of the items srepared at
horne/stall

* The final product sold at the stall

Cut onionsmnto thin long
pieces, and green chillies
into small thin pieces. In a

bowl, add besan, onions,
green chillies and cumy
leaves.

Addred chilli powder and
salt to taste. Heat oil in a
frying pan. Add 2 tsp hot
oil to the above mix. Add
required armournl of waler Lo
miX into a thick batter.

Hyaqienic and nutritional lapses to watch out foridg the procesfQuality of ingredients especially the oil used in

Drop small amounts o
batter into hot oil carefully.
Deep fry on medium till the
pieces turmn golden brown in
colour. Serve hol with
tomato satce.

the process and cleanliness of the utensils ustietipreparation. Personal hygiene of the cook issue.
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13. PUNUGULU
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Ingredients {in English) Ingredients {in Telugu) Nature of Vending

+1 cup of All-purpose flour or Maida
*1 medium sized onion

+3 zreen chillies

+11/2 cups yogurt or huttermilk

s Coriander leaves

*5alt

= 0il for frying

Process of making:

. . Cutoniongreen chi 1es, and

corianderleaves into small
pieces and keep aside. Mix

maida and yogurtnicely into a

+Maida
+Ullipayalu
+Pachimirchi
+Majjiga
+Kothimeera
*Uppu
*Mune

See that it doesnot become
runny. Ifit does, youcan add a
lilllemoremaida Lo il. Addthe
cut onion, green chillies,
coriander leaves and salt to

+Some of the itams prepared at
home/stall

+Thefinal product sold at the stall

eat o1lin a pan.
becomevery hot. Make small
balls oflhis mix and fry them
in oil till they turn golden
brown

thick mix with a consistency of
idli mix - this mix

Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in
the process and cleanliness of the utensils us#tkipreparation. Personal hygiene of the cookissue as bare
palms are used to put the batter into hot oil.

14. MASALA WADA

Ingredients (in English) Ingredients (in Telugu)

+Minappappu +Some of the items prepared at

+Chana Dal -1 cup

*Green Chillies - 3 +Mune home/stall

+Small Onion -1 +Uppu * Ihe final product sold at the stall
=Ginger

sCoriander (Cilantro)

*Salt

Process of making:

.. Cut onion and coriander into e 1ap
an hour. Grlnd it in mixer c,‘] small piecesand addtothe €% vadashapeand deep fry in oil.
alongwith green chillies and % mix, alongwith salt.

@, Servehotwith chutney.
ginger to a coarse consistency. 9
(Do not grind too fine)

Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in
the process and cleanliness of the utensils usétkipreparation. Personal hygiene of the cookiissue as bare
palms are used to put the batter into hot oil.
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15. CHAPATHI
+ Wheat flour « Minappappu * Someoftheitems preparedat
« Salt +Nune home/stall
«Uppu *The final product sold at the stall

Process of making:
. . Preparethedesiredamount of . . Rollfromthe center, turning | el €2 -iron tawa over

dough fromthebasic dugh pattyseveral times to prevent medium heat. Placethe rolled

recipe. After resting for 2- . sticking. Try tomakethe edges y doughonthepalm of one hand
Ql}Ollrs, knead itwell. Divide Qsh ghtly thinner thanthe center. Q_‘and flip it over on tothetawa.
D) the dough into peach-size D) Asyou cookthechappatifroti, D) ‘When the color changes on the

balls. On a lightly floured one could berolling out the — top and bubbles appear, turn it

N surface, flatten oneball of @p) next,rather than shaping all of N over. When both sides are

dough with your hand. Usinga thechapatisat onetime. done, serveit with curry
rolling-pin, roll outthe dough usually made of potato andior
into a thin, round patty, about besan.

Sinchesin diameter.

Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in
the process and cleanliness of the utensils usétkipreparation. Personal hygiene of the cookiissue as bare
palms are used in preparing the dough and roflir@pathis
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| NORTH INDIAN SNACKS |

1.PAVBHAJI

Ingredlents {in English) Ingredlents {in Telugu)

*Polalo 3 cups diced small

+ Cauli flower 2 cups finely chopped
*Frojen greenpeas 1 cup
sCarrot ¥z cup diced small
+Haldi % tea spoon

+Salt to taste

+0nion 1 medium finely chopped
+ Asafetida (Hing) pinch

*\Water Z cups

+0il 1 thsp

sButter 1 thsp

+Cumin seeds (jeera) ¥z thsp
=Red chilli powider 5 Whsp
s*Tomatc 1 medium

*Tomatc sauce ¥z cup

+Garlic 2 tsp minced

+Ginger 2 tsp minced

+Lcmon juice ¥z cup

+Pavbhaji masala 2 tsp

sDania powder 1 tsp

Process of making:

« « Mixpotato cauliflower,carrot
v andpeasin a cooker and boil
| foravistil. Heat oil and

Q butter. Add jeera and allow it
to sputter. Add hing and red
chillipowder. Add onions,
garlic, ginger and stir well.

Hygienic and nutritional lapses to watch out foridg the processQuality of ve

*Bangaladumpalu
+ Cauliflower
+Pachi batani
*Carrot

*Pasupu

*Uppu

+Ulli payalu
*Inguva

*Neeru

*Nune

+\Jenna
+Jeelakara
*Karam
*Tomato
*Tomato sauce
«\Vellulli

+Allam

*Nimma rasam
+Pavbhaji masala
+Dhaniyala podi

« « Cookuntl oll starts separate.

™~ Add tomatoes and tomato
| sauce and mix well. Cook
Q until oil starts separate again.
Add pavbhaiji masala, dhania
v powder and mix well.

process, necessary cleaning of the ingredientankifess of the utensils used in the preparatiensdhal hygiene

of the cook is an issue.

2.CUTLET

Ingredients (in English)

+Boiled and mashed Potato 1
+«0nion 1finely chopped

+Rice 2thps (soaked for an hour)
sGrated coconut 1/2cup
+Garlic pods 2

*Red chillies 2

+Jeera 1tsp

+Green chillies 2

+Salt

= 0il

Ingredients (in Telugu)

+Bangala dumpa
+Pachi batani
+Masalapodi
sKothimeera
+oil

=Some ol theilems prepared al
home/stall

* lhefinal product sold at the stall

vegetables and lightly mash.
| Addlemon juice and adjust
salt chilli and masala. Cook for
five muntes. Take Pav, cut
across and fry lightly on pan
with butter. Serve both pav
and bhaijiin a platter.

Nature of Vending

+Some of the items prepared at

home/stall

+The final product sold at the stall

getables and the oil used in the
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Process of making:

Grind together soaked and
washed rice, garlic pods, jeera,

red chillies with a little water
into a smooth semi solid
paste.

vqienic and nutritional lapses to watch out foridg the procesQuality

Mix mashed potato, chopped

onion, chopped green chillies,
salt, haldi, grated coconut and
the ground masala together.

3.PAPDI CHAT

Ingredients {in English)

+1 recipe papdi’s (flattened crisp puris)

+1 recipe of date and tamarind chutney

+1 recipe of green chutney

+2 cups of boiled and sliced potatoes
{uses about 3 potatoes)

+Y: cup finely chopped onions

*Yioup sev

+1 cup whipped yogurt

+2 tablespoons chaat masala

*2 tablespoonroasted cumin powder
+1 teaspoon red chilli powder

+chopped corianger leaves for
garinishing

Process of making:

« « Laythe papdi’sin large plate
v—| orinindividual plates. Place

1 the1slice of potato on each
papdi. Add 1 tablespoon of

Q) whippedyogurt, 1 teaspoan of
== datc and tamarind chutney
%) and 1 teaspoon of green

Ingredients {in Telugu|

+Papdi

+ Chintapanu chutny
+Pacha chutny
sBangaladumpalu
+Ullipayalu

+Kara pusa
*Pergugu

*Chaat masala
+Jeelakara podi
*Karam
*Kothimeera

« « Sprinkle’ teaspoon of bnions

~ oneach papdi. Sprinkle chaat
1 masala, roasted cumin powder
Q. and red chill powder on each
Q) papdi. Lastly sprinkle sev on
=#= {op of cach papdi.

v

Appendices

it. Take lemon sized balls of
the mixture and flatten it and
then shallow fry it on both

. sides till golden brown. |
of vegetables, water and the oil used in

the process, necessary cleaning of the ingrediefganliness of the utensils used in the preparatiersonal
hygiene of the cook is an issue.

Nature of Vending

+Some of the items prepared at
home/stall

+Thefinal product sold at the stall

YY) and serveimmdiately. This
1 dish tends to get soggy fast, so
tastes best when consumed
Q) immeditely.
=t
(Vp]

! chutney on each papdi. . -
Hygienic and nutritional lapses to watch out foridg the processQuality of vegetables, curd and the oil used in

the process, necessary cleaning of the ingrediefganliness of the utensils used in the preparatiersonal

hygiene of the cook is an issue.
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4. VADA PAV

Ingredients {in English)

*Potatoes boiled, peeled and mashed
*1 tsps garlic paste

+1 tsp ginger paste

*3 green chillies

+1/2 tsp tumeric powder

+1/2 tsp black mustard seeds

=6-7 curry leaves

*Salt to taste

+2 cups bengal gram flour

+cooking oil for deep frying

*6 Pav buns

+1 cup Tamarind Chutney

+1 cup Mint-Coriander Chutney

+1/2 cup Shengdaanal ehsun Chutney

Process of making:

« = Mixthe gram flour with
v enough water andsalt to
) taste, to make a thick,
Q. smooth paste. Keep aside.
) Mix the ginger and garlic
(/) Ppastesand add the green
chillies to them. Grind into

a smooth paste in the food
processor. Mix this paste
withthe mashed potatoes.
Season with salt.
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+Bangaladumpalu
+Vellulli paste

+Allam paste

*Pachi mirchi

+Pasupu

¢Avalu

*Karivepaku

+«Uppu

spindi

snune

*pavrotte
+Chintapandu chutney
+Mint-Dhaniya leaves chutney

« » Frytillthe seeds stop
€\ spluttering. Add this to the
I potato and mix well. Divide
Q"che potato mixinto
o portions slighter smaller
than atennis ball.

L Smoothen by rolling
between slightly greased
palms. Heat the oil for
deep frying on a medium
flame. When the oil is hot,
dip one potato ball at a
timeinto the gram flour
batter to coat well and
then deep fry till golden.

*5ome of the items prepared at
home/stall

+The final product sold at the stall

» » Drainon paper towels.
€Y) Take one Pav bun, slit in
) half (not completely - leave
Q. one edge joined) and put a
o spoonful each of Tamarind
(/) Chutney, Mint-Coriander
Chutney and Shengdaana
Lehsun Chutney (peanut
garlic chutney) each on it.
Place a potato ball on the
bun and fold over, pressing
down gently. Serve while
the potato ball is still hot.

& A . |
Hygienic and nutritional lapses to watch out foridg the processQuality of vegetables and the oil used in the

process, necessary cleaning of the ingredientankifess of the utensils used in the preparatiensdhal hygiene

of the cook is an issue.

5.BHEL PURI

Ingredients (in English) Ingredients (in Telugu)

+3 cups puffed rice

+ A handful of roasted and salted
peanuts

+2 potatoes boiled, peeled and chopped
into tiny cubes

+1 large onion chopped fine

+1 large tomato chopped fine

+Half a bunch of coriander chopped fine

+2 green chillies chopped fine

sTamarind chutney to taste

s[dint-coriander chutney to taste

+ & handful of coarsely crushed papdi
{savoury biscuits made from flour)

*1 cup sev

+Maramaraalu
+Ullipayalu
+Fridu mirchi
+Tomato
*Keera

+salt

spudina
+chinta pandu

+Some of the items prepared at
home/stall

+The final product sold at the stall
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Process of making:

— IX Le pulled rice, pEdnuls, r:\l Add'the lamarlnmulney and X well, gd plenly
) potato, onion, tomato, coriander ) mint-coriander chutney according sev and papdi. Serve and eat

and green chillies togetherin a to your own taste preferences 2 immediately

large bowl 5 (that's the beauty of bhelpuril),

Hygienic and nutritional lapses to watch out forridg the processCleanliness of the utensils used in the
preparation. Personal hygiene of the cook is areiss

6.SEV PURI

Ingredients {in English)

*5ev (vermicelli-like snack made from
gram flour)

+1large onlon chopped fine

+1 large tomato chopped fine

+Half a bunch of coriander chopped fine
+2 green chillies chopped fine

+ lamarind chutney to taste
sIMint-coriander chutney to taste

+ & handtul ot coarsely crushed papdi
(savoury biscuits made from flour)

Process of making:

- Mix the sev, onion, tomato,

1 coriander and green chillies
together in a large bowl

Ingredients {in Telugu)

+Kara pusa
«Muni
«Ullipayalu
+Cndu mirchi
*Tomate
*Keera

+salt

*pudina
+chinta pandu

Add the tamarind chutney and
mint-coriander chutney
according to your own taste
preferences(that's the beauty

of bhelpuril),

Nature of Vending

+5ome of the items prepared at
home/stall

*The final product sold at the stall

preparation. Personal hygiene of the cook is areiss

7.PANI PURI

Ingredients (in English)

*Puri

*4 cups water

+6 thsps Jaljcera

+1 bunch fresh coriander leaves

+1 bunch fresh mint leaves

+3 4 green chillies

+6 cloves zarlic

+Juice of 2 limes

=1 cup crushed ice

+For the fllling:

+3 large potatoes boiled and chopped
fine, sprinkled with salr to raste

=2 cups boiled and coarsely mashed
chickpeas, sprinkled wilh sall Lo lasle

+1 cup boiled green moong daal

+2 cups lamarind Chutney (see recipe

Ingredients (in Tefugu)

«Puri

*Neeru

«Jaljira podi
+Kothimeera
*Pudina
sPachimirchi
«\ellulli
*MNimmarasam
slce

+Farthe Filling:
+Bangaladumpalu
«batani
spesarapappu
+chintapandu chutney

Nature of Vending

papd..
Serveand eat immediately

vqienic and nutritional lapses to watch out forridg the DrocessCIanIiness of the utensils used in the

+Some of the items prepared or bought
athome/stall
*The final product sold at the stall
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Process of making:

. Hrstgrind themint, corfander
leaves, garlic and green chillies in
atood processor to torm a smooth

Q_ paste. Add to thewater. Also add

Lhe Jaljeera powder, limejuice
and crushed ice and mix well. Chill

== this water till you areready to
serve the Paani Puri.

- » Tnserve, firstser up all
N ingredients - Puris, Paani, fillings
and Chutneys - within easy reach.

Q_ Give small bowls to thoseyouare

serving as Lhe Puris leak and gel
sopgpy almostimmediately if not

== caten. Filla Puriwith a litle
potato, chickpea and crispy
moong daal. Add some Tamarind
Chutne
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Jow

(.Y-i vessel cnﬁti;inin-g the I-’aa.ni ﬁn;:l
scoop full of Paani. Serve
Q_ immediately. Thetrick to eating

Paani Puri Lherighl way is Lu open
yaur mouth wide and put the

#= wholePuriinyourmouthin one
go. No dainty bites with this dish!
Paanl Purlls fun to cock, serve
and eat with friends.

Hygienic and nutritional lapses to watch out foridg the processQuality of ice as well as water used in the

process and cleanliness of the utensils used ipridggaration. Personal hygiene of the cook is smeisis the bare
finger is used to make a hole to i and dip the hand intpaanito fill it.

8. SAMOSA

Ingredients {in Fnglish)

+For the pastry:

+2 cups flour

=12 Lsp. sall

*4 thsp. oil

+4 thsp. water

+For the stuffing:

sPotatoes, boiled and allowed to cool

*4 thsp. oil

+1 medium onion, peeled and finely
chopped

+1 cup shelled peas

+1 thsp. finely zrated peelad fresh ginger

+1 fresh hot green chili, finely chopped

scilantro

*3 Thsp. water

*11/2 tsp. salt

+1 tsp. ground coriander seeds

+1 tsp. garam masala

+1 tsp. ground roasted cumin seeds

=1/4 Lsp. cayenne pepper

+2 1hsp. lemon juice

+0il for deep frying

Ingredients {in Telugu,

+For the pastry:
Maida

*Uppu

*Nune

*lleeru

+For the stuffing:
s+Bangaladumpalu
*Nune
*Ullipayalu
*Pachi batani
+Allam
sPachimirchi
sKothimcora
*Neerul
*Uppu
+Dhaniyalu
+(Garam masala
= Avalu
*Miriyalu
sNimmarasam
*Nune

Nature of Vending

+Some nf theitems prepared at
hame/stall

+Thefinal preduct sold at the stall

=Also some vendors prepare samosa al
homeor lactory and supply them w
different vendors In their location.
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Process of making

Addthe peas, ginger, green chill, |

Ttheflourand saltinto a

[
bowl. Add the 4 tablespoons on
oil and rub it in with your fingers

.ri

Q. unlil Lhe mixlure resembles coarse
breadcrumbs. Slowly add about 4
tablespoons water -- or a tiny bit
4= more-—-and gather the dough into
U') a stiff ball. Empty the ball out on
to clean work surface. Knead the

dough for about 10 minutes or

until itis smooth. Makea

ball. Rub the ball with about 1/4

teaspoon cil and slip itinto a
plasticbag, Setasidefor 30
minutes or longer. Make the
stuffing. Peel the potatoesand

cut them into 1/4 inch dice. Heat 4

tablespoons oll In a large frylng

pan over a medium flame. When
hot, put in the onion. Stir and fry

unlil brown al lhe edges.

\] \]
Hygienic and nutritional lapses to watch ou

(:\i fresh coriander (cilantro), and 3
) tablespoonswater. Cover, lower
Q. heal and simmer unlil peas are
cooked. Stirevery nowand then
and add a little more water if the
4= frying pan seems to dry out. Add
U') the diced potatoes, salt, coriander
seeds, garam masala, roasted
cumin, cayennc, and lemon
juice. Stir tomix. Cook on low
heat for 3-4 minutes, stirring
gently as you do so. Check
balance of salt and lemon
juice. You may want more of
both. Turn off the heat and
allow the mixture to cool. Knead
the pastry dough agaln and divide
itinto eight balls. Keep 7 covered
while you work with the
eighL. Roll this ball pulinlo a7
inch (18 cm) round.

c.Y-; mixture to cool. Knead the pastry
) dough again and divide itinto

Q. eighl balls. Keep 7 covered while
you work with the eight. Roll this
ball outinto a7 inch (18 cm)

4= round. Cutitinto half with a
sharp, pointed knife. Pick up one
half and form a cone, making a
1/4 inchwide [5 mm), overlapping
seam. Glue this seam together
with a little water. Fill the cone
with about 2 1/2 tablespoons of
the potato mixture. Close the top
of the cone by sticking the open
edges together with a little
water. Again, your seam should
beabout1/4 Inch {5 mm)]
wide. Press the top seam down
with theprongs of a fork or flute it
wilh your lingers. Make 7 more
Samosas.

\]
t foridg the procesQuality of ingredients especially the oil used in

the process and cleanliness of the utensils ustiitipreparation. Personal hygiene of the cook issue.

9.DAHI PURI

Ingredients {in English) Ingredients {in Telugu)

*Puri

#Yogurt or Curd

»Corriander leaves

*Tematc chopped

+Tomatc sauce

+Tamarind Chutney

+Red chutney [prepared from dhillies)

+Green chutney (prepared from pudina
and Corriander leaves)

+Onions chopped
*5ev (for garnish)

Process of making:

- Arrange puri (generally

l used for pani puri) into a

plate. Make a hole on one

*Puri

*Perugu

sKothimeera

*Tomato

*Tomato sauce

+Teepi Chutney (Chintapandu,
panchadara)

+Mirapa chutney

+Pacha chutney (kothimmera, pudina)

sUllipayalu

*Kara pusa

Pour spoonfull of yogurt
into it. Also add the sweet
chutney, red chutney and

Nature of Vending

+Some of theitems prepared at
home/stall

#The final product sold at the stall

corriander leaves,
kothimmer and heavy dose

D
@  sideofthe puri to stuff' it.

green chutney into the hole.

[h)
+—
7]

of sev and serve.

Hygienic and nutritional lapses to watch out foridg the processQuality of curd used in the process and

cleanliness of the utensils used in the preparalensonal hygiene of the cook is an issue asahefinger is used

to make a hole to theuri.
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10.KACHORI

Ingredients {in English,

*For Cover

*Plain flour

=il

*Salt to taste

+ Cold water to knead dough

+For Filling

=Yellow moong dal (wushied und souked

for 1/2 hour)

+Plain flour for patching

*Garam masala

=Red chilli powder

s Coriander (Dhania) powder
+Coriander seeds crushed coarsely
+Fennel (saunf) seeds crushed coarsely
*Cumin seeds

sMustard sceds

+Coriander leaves(finelv chopped)
+Asafetida

+0il to deep fry

*Salt to taste

Process of making:

« » Makea paste with water of
+—| flour forpatching. Keep aside.
) Takea pingpong ball sized
) _portion of dough. Knead into

round. Noll into 4" diam.
round. Place one ball of filling
at centre. Pick up round and

Ingredients {in Tefugu)

*For Cover
*IMaida pindi

= 0il

+Uppu

*Neeru

+For Filling
=Nana pelling pesarapappu
sMaida Pindi
+Garam masala
*Karam
+Daniyala podi
+Dhaniyalu
+Saunf

+Jeela karra

* Avalu
*Kothimeera
sInguva

*Nune

*Uppu

« » Break offexcess dough
carefully. Do nat allow cover
1 totear. Press the ball with
O palm, making it flattish and
round. Repeat for 4-5
<= kachories. Deep fryin hot oil,
on low flame only.
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Nature of Vending

+Some of theitems prepared at
home/stall

+Thefinal product sold at the stall

« » Ifthekachorigeta hole
anywhere, apply snme paste.
)} Return to oil and finish frying.
) Turn and repeat for other side.
Fry till golden and crisp. Small
4= bubbles must appear over
/) kachari. Drain and serve hot

wrap ball into it like a pouch.

Hygienic and nutritional lapses to watch out foridg the processQuality of the oil used in the process and

with green and tamarind
chutneys.

cleanliness of the utensils used in the preparaBensonal hygiene of the cook is an issue.

11.JALEBI

Ingredients {in English,

+ Y2 cup: white flour or maida
+2 thsp: Yoghurt or dahi
*Matsp: Yeast

*Yacup: Sugar

+1 cup: Water

«A few strands of saffron
=0l for frying

A pinch of salt

A little oil

Process of making:

Make a batter ofthe dahi,

maida, saffron andyeast!with a

littlcoil. Let it risc for scveral
hours.

Ingredients {in Telugu)

sMaida pindi
*Perugu

*YVeast
*Panchadara
sNeern
*Kunkuma puviu
*Nune

*Uppu

In a sancepan, boil sugar and
water till you have a thick two-
strand chasni. Kcep it warm on

the stave.

Nature of Vending

+Some of theitems prepared at stall
*The final product sold at the stall

+Also some vendors prepares the items
athome or tactory and sell at the stall.

1€ batter infoa squeeze
bottle(usually a cloth with hole
in the eenter). Squeeze shapes
into thehot cil and drain
quickly. Dipin chasnifor 1-2
minutes and drain.
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Hygienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in

the process and cleanliness of the utensils useékeirpreparation. Also the cloth used to squeetterbs a big
| concern as it is not cleaned after every use.

12. ALOO TIKKI

* 3 50iled potetoes
+ 2 3licebhraad

+ 2 green chillies

+ Z:lantro

+ Fad ch:lli powder
- Balt

Process of making:

Mixthe potatoes, salt,

green chillies, cilantro, red

Mature of Vending

* Bangaladurmpalu + Bome of the temsprepared at
* Ratte home/stall

+ Pachi mirchi + The final product sold at the stall
+ Eothimesra

+ Faram

= Uppu

. Dip the slice bread in a
g bowlolwaler and squeeze
n the water off.

muxlure, heal some o1l in

chillies together set aside

the pan, make tikkis and
deep fry them.

Hyaqienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in

the process and cleanliness of the utensils ustietipreparation. Personal hygiene of the cook issue.

1.NOODLES

Lagredients (ir

| CHINESE DISHES

Ingredients (7 Hature of Vending

* Plain Noodles - 1 pocket

+ Onion cut inzo small pieces-1
* Tomato uice-2tos

* Ginger and garlic paste-1tsp
+ Garzmmasala- 1/2 tsp

* Chilli pewder- 1tsp
spepper powcer- 1 tsp

* Soya saLce

* Chilli sauce

* Egg-1/Vzgelables (fniely chopped)
» Oil-1ths

= Balt as required

+Noodles + Bome of the items srepared at
+Ull:payalu homme/stall

*Tomata juice-2ths + The final product sold at the stall
+ Allam, Vellulli

+ Garammasala

*Karam

* Miriyala podi

*HBoya sauce

* Chilli sauce

» GudduwEuragayalu

*Mune

*Uppu
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Process of making:

. « Take 3001l waler i1 a
r—{ vessel and allow it to boil.
1 Whenil is boiling add the
O noodles and cook it for 3
@) min. Drain the water and
= keep the cooked noodles
79 separately. Heat the oil in a
pan and fry the onion till it
becomes golden brown.

. - Addihe ginger and garlic
] paste, chillipowder, pepper
powder, garam 1masala

O powderand fry for 2 min
@) andthen break the egg into

= jtand fry well. Add the

2 tomato juice ontoit and
heat it for 1 min, add salt
and mix these with the
cooked noodles.

91

m be prep ared by replacing
eggs wilh chopped carrol,

Q..beans, cabbage etc.

@) Gamishingis donewith
= chopped onions and cut
2 lemon piece. Served hot

with tomato sauce and
chilliy sauce.

Hyaqienic and nutritional lapses to watch out foridg the procesQuality of ingredients especially the oil used in

the process and cleanliness of the utensils usdwipreparation. The vegetables or the onionslopped in large
quantities and are used throughout the day’s bsisiheurs without proper storage facilities whidhaats insects.
Personal hygiene of the cook is an issue as bamesae used to put ingredients into pan.

2.ERIED RICE

«Rice(Beiled)

* Onion (chopped)

+ Graen Chillias (chopped)
*Lggs=/ Vegetables
* Red chilly powdar
* Garammasala

+ Tomato sauce

* 3oya sauce

* Vinegar

* Chilli sauce

* Lemon

+ Balt

*Pepper

* Ajinamcto

Process of making:

« » Heat nilin a2 pan and fry the
« onionand green chillies till
] anionturnsgolden
©_ brown. Addajinamoto, chilli
powder, pepper, garam

masala powderand fry for2
min and then break the egg
into it and fry well

Ingredients fin Tel

*Biyyamn
*Ull:payalu
+Pachi irchi

» Cuddu /Kuragavalu
* Karam
+Mdazala
*Tomato sauce
*30ya sauce
+Vinegas

* Chilli sauce

* Nimmakaya
*Uppu
*Mirayalapodi
*China salt

. Add boiled rice intn tawa and
¢~ fryitwell. Add to this are
| vinegar, tomato sauce, chilli
€ sauce and soya sauce. Add salt
@) and fry till rice absorbs the
<= flavor. Garnish with finely
/) choppedonionsand lemon
slice and serve hot.

Wature of Vending

= Bome of the items sreparcd at
home/stall

+ The tinal product sold at the stall

nearice can ne prepare
m with vegetables (finely
chopped pieces of beans,
Q_cabbage, carrot) or chicken
@) pieces (boneless chicken
+=¢ picces coated with corn flour
) and deeply fried). Friedrice is
served along with tomato and
chilli sausages.

Hyaqienic and nutritional lapses to watch out foridg the procesfQuality of ingredients especially the oil used in

the process and cleanliness of the utensils usetieinpreparation. Vegetables or onions are choppddrge
quantities and are used throughout the day’s bssiheurs without proper storage facilities whictnaat insects.
Personal hygiene of the cook is an issue as bdmes@ae used to put ingredients into pan.
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3.GOBI MANCHURIA

Ingredients fin Er

»1 pes: Cauliflower (medivm, clean
andbrokeninto bigflorettes)

*1/4 cup: Plain flour

*3 tsp: Cornflour

*1 small bunch: Spiing onion (tinely
chopped)

+2 tsp: Ginger (finely chopped)

+1 tsp: Garlic (finely chopped)

*1/4 tsp:Red chilli powder

+2 no: Red chillies (dry)

+1 tsp: Milk

=3 tep: Gil

*1-1/2 cup: Water

Process of making:

. . Boiltheflorettes for 3-4
—{ minutesin plenty ofwater,to
1 which a tsp. ofmilk hasbeen
added. Drain and patdry on a
clean cloth. Make thin batter
+= out offlour and2 tsp

/) cornflour,adding1/4 tsp.
each of ginger and garlic and
red chilli powder and salt to
taste Dip theflorettesin the
batter one by one and deep fry
in hot oil. Keep aside. In the
remaining oil, add remaining
ginger, garlic and crushedred
chilli and fry for a minute.

Ingredients (7

«Cauli flower
+Maida
«Corn flour
+Ullipayalu

+ Allam
+Vellulli
«Karam
+«Encu mirchi
+Pahu

*Nunc
*Neeru

. . Addthesalt and spring
@\ onions. Stir fry for a minute.
1 Addl-1/2 cupswater and
bringto a boil. Add1 tsp.
cornflour to 1/1 cup water and
+= dissolvewell. Graduallyadd
/) tothegravy and stir
continuously till it resumes
boiling. Doil till the gravy
becomes transparent. Add
florettes and soya sauce. Boil
for two moreminutes and
remove. Servehot with
noodles orrice.
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Nalure of Vending

»Somecof theitems preparcdat
home/stall
*Thefinal product sold at the stall

Hyaqienic and nutritional lapses to watch out foridg the procesfQuality of ingredients especially the vegetables
and oil used in the process and cleanliness ofittesils used in the preparation. Personal hygiétiee cook is an
issue as bare palms are used to put ingredietshiatpan.

I| BEVERAGES ||

1.FRUIT JUICE

Ingredients

Nature of Vending

* Desired Fruit (Pineapple, Apple, +Pandlu (Pine agple, Apple, Marnidi, * The product isprepared and sold atthe

Mango, Orange, Sapota, Jrapes, Battayi, Sapota, Draksha, A-atipandu) stell
EBanana ot «Toe

*Ice +MNeeru

* Water »Panchadara

* dugsr
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Process of making:

g Ice and sugar areaddedtoit
peeled and the content istaken andif ecessarywater i
into themixer. (Removethe
seedsin case of mango or

sapota). ‘cont rethouroughly
/) mix ed t111 they blend well.

Hygienic and nutritional lapses to watch out foridg the processQuality of fruits used in the process. Cleanliness
of the utensils used in the preparation is impdréastheir repeated usage without cleaning attiasests. Personal
hygiene of the cook is an issue as bare palmssa® to handle ingredients. Another important faitehe quality

of ice and water used in the preparation.

2.SUGAR CANE JUICE

Nature of Vending

* Suger cane + Cheraku * The product isprepared and sold atthe
+Ice +Ice stzll

Process of making:

Sugar caneis crushedin the ;- Thejuiceis collected ina o ce1s addedto thejuice
machine andthejuiceis container using a filter at the 1 depending on customer's wish
squeezed. Lemon slices and outet ofthemachine. 5 and servedina glass.

ginger can be kept along for n

better taste.

Hyaqienic and nutritional lapses to watch out foridg the processQuality of ice used in the process. Cleanliness of
the utensils used in the preparation, especialugfrcane juice since it is very sweet and stiiskiynportant as

their repeated usage without cleaning attractctas@ersonal hygiene of the cook is an issue @sgams are used
to handle ingredients and utensils.

3.LASSI
Ingredients i Ingredients (i 47 20) Mature of Vending
+ Curd + Perugu + Some of the ‘temsprepared at
+ Sugar + Panchadara horne/stall
+ Crearmn +Pala cream + The final praduct sold at the stall

Process of making:

Pour curd mtoa bowl and N Addiceto it and blend it put 1n a glass
mix the cream and sugar to withhand blender till all the gamishing with dry fruits.

it. contents are mixed well.

Hygienic and nutritional lapses to watch out foridg the processQuality of curd used in the process. Cleanliness
of the utensils used in the preparation is impdréastheir repeated usage without cleaning attiasests. Personal
hygiene of the cook is an issue as bare palmssa® to handle ingredients. Another important faitehe quality

of ice used in the preparation.
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4.FALUDA
* Curd *Perugu *Some of theitems prepared at
*Sugar «Panchadara home/stall
* Cream *Pala cream *Thefinal product sold at the stall
*Poppyeeeds *Sabja ginjalu
* Sugar syrup (Sharbat) *Panchadara pakam

Process of making:

Hygienic and nutritional lapses to watch out foridg the procesQuality of curd used in the process. Cleanliness
of the utensils used in the preparation is impdréastheir repeated usage without cleaning attiasests. Personal
hygiene of the cook is an issue as bare palmssa to handle ingredients. Another important faitdhe quality

of ice used in the preparation.

5.LEMON SODA

Wature of Vencing

+ Lemon *+ Mimmakaya * The product iz prepared and sold at the
+ Mazala=zalt/Balt + hazala appu stall
* Soda (Water iz carbonatsd with soda + Boda

rmachine)

Process of making:

~ Coldwateris collected in a

juiceinto a glass. Masala salt/ : bottleand carbonatedusing : lemon juice slowly and served.
salt is added for taste. A soda making machine.

Hygienic and nutritional lapses to watch out foridg the processQuality of lemon, water and ice used in the
process and cleanliness of the utensils used iprdgaration. Personal hygiene of the cook is alsissue as bare
palms are used to handle ingredients. Another itapbfactor is the quality of ice used in the prepian.

6.BADAM MILK

Mature ¢
* | zup aimonds * Fandlu (Pine apple, Apple, Mamidi, * Thz product is prepared and sold at the
+ 1 cup pistackios Battavi, Sapota, Draksha, Aratipandu) stall
* 3 cups chilled/warm mik +Ice
* Bugartotaste * Neeru
* 2/3 tsp zardanom powdar * Panchadara

+ 2tbepskewra essence (available at
Indian groceries) - optional
* 2spsrose water
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Process of making:

pistachiosto a smooth pastein
your foodprocessor. Adda
littlemilk to do this. A lot of

peopleliketo removethe skin
fromthe almonds before

grinding them.

Toremovethe skin, the
almonds are soakedin hot
water for 5 minutes. When
soaked, pressthe almonds
between thumb andindex
finger.
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P
easily. Addthemilk, sugar,
cardamom p owder, kewra
essence(if using) androse
water. Blendwell. Serve
chilledin a tall glass.

Hyaqienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and

cleanliness of the utensils used in the preparatioiie ingredients attract insects easily. Pet$gggene of the

cook is an issue.

7.KULFI

Ingredients (in English)

Ingredients (in Telugu)

Namre of Vending

+ 1 litre full cream/ whole milk

+ 1 can (400 gm) sweetened condensed
milk

* 1 cup powdered milk
* 1 cup sugar
* 1 tap cardamom powder

* 1/2 cup unsalted roasted
almonds/pistachios cut into slwvers
(optional)

Process of making:

. . llmsrecapemakes enough
Kulfi for 4 people. Put all the
ingredientsinto a deep, heavy-
bottomed (preferably nonstick)

Q“p an and blend with a plastic

L whisk (to avoid scratching the

w pan).

* Palu/Pala cream
* Pzala podi

* Panchadara

* Valika podi

* Badam palukulu

. . Cookonamedinm flame till
N the milk mixtureis thickened
y andreducedto?75 per cent of
Qits original volume. Stir
frequently to preventburning.
L Turn offthefire and add the

w cardamom powder and almond

slivers. Mix well.

* The product is prepared at home or stall
and sold at the stall

* Also kulfi is prepared at carts and sold
moving fromstreet to street.

. mixture
completely and pourinto a
freezer-safe dish - any shapeis
fine. You can even useice-

O lolly containers to make handy

individual serves. Kidslove

a them! Freeze andwhen firm,

unmould or scoop out desired
portions andserve.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and

cleanliness of the utensils used in the prepara®ithe ingredients attract insects easily. Peldomaene of the

cook is an issue.

8.PUDINA JUICE

Ingredient

Ingredients {

Mature of Vending

+ Pudina

* Water

+ Jaljeera powder
* Belt

Process of making:

Pudinaleaves are cleaned
thoroughly and made into

paste. It is mixed with lots

+ Pudina akulu
* Meery
+ Jaljeera podi
*Uppu

Jaljeera powder is added to
this pudinajuice prepared
and stored in pot tokeep it

* The product is prepared at home and

sold mobile

15 s€rved 1n glass .

of water and filtered.

cool.
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Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and
cleanliness of the utensils used in the preparaRensonal hygiene of the cook is an issue.

9.JAL JEERA
* 50 gms Tamarind + Chintapandu *The productis prepared at home
+21/2 cups warm Water *Vedi neeru and sold mobile.
=1/2 tap Garammasala « Garam masala
+1/2 tgp Black salt +Nalla uppu
*1 tsp dry-roasted and groundes +Jeela karra
white Cumin seeds «Karam
+1/2 tsp Red chili powder +Nimma rasam
*11/2 tsp Lemon juice +Panchadara
* 1tsp Sugar «Mint
*1tbsp choppedMint leaves +Inguva
* A pinch of Azafoetida powder « Uppu
*Batter Drops
+Salttotaste

Process of making:

Takesomewalerina bowland [l ~ Mash and blendit thoroughly |

warm it. Now soak the and pushtheliquid through a garnish and servechilled Jal
tamarind pulp in the warm sieveto discard theresidue. Jeera

water for about 15 minutes. Add chili powder, sugar,

cumin, garam masala,
asafoetida, salt, lemon juice
and mint and mix them.

Hygienic and nutritional lapses to watch out foridg the processQuality of ingredients used in the process and
cleanliness of the utensils used in the preparaRensonal hygiene of the cook is an issue.
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OPTIONS TO IMPROVE FOOD SAFETY

Observation: The prepared food items are exposed to the air and
consequently also to air pollution. It may degratie food
quality and may affect customer’s health.

Vendors’ excuse It is tedious to prepare the item and store it in
a box or keep a cover over it. It may also lesbenattraction. It

is expensive for them to develop a glass coverorgttie push
cart.

Possible Solution: A simple polythene sheet covering can at
least save the food items from exposure to the spimeric
pollution caused by vehicle fumes.

A protective glass covering in box shape is a betftwice, as it
does not mean an additional burden to remove thertw each
time to place prepared food.

Observation: Exposure to the highly polluted atmosphere can
contaminate the food preparation. Handling wet #dike batter
with bare palms is unhygienic, if uncleaned.

Vendors’ excuse:They take protective measures like keeping a
lid or other protective covering to reduce exposureey keep
themselves clean and wash their hands before Imgnifitter.

Possible solution:Use a protective covering for the cart or a lid
for the utensils. Also, the use of gloves and apsbould be
encouraged.

Observation: Most vendors prefer to keep the items open to
attract the attention of customers. Squeezingemabh with bare
palms may transfer sweat and different insects actdvia
attracted by that.

Vendors’ excuse:Vendors keep their premises clean and make
necessary arrangements to keep away mosquitoefiemdrhey
also wash their hands before handling any itemes dikt lemon,
batter, etc.

Possible solution:Use of protective covering for prepared food
items and use of gloves can reduce danger.
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” Observation: Sugar cane is enriched with fertilizers during
cultivation. Vendors usually wash the cane in bdlkey keep
the crushed ice in some kind of cloth or sheetims box. Also
they use a machine made of iron, which they clealy when
starting and closing the business.

Vendors’ excuse:They keep their premises clean by wiping the
place regularly with a cloth and water. The sugamecis also
cleaned thoroughly before use.

Possible solution: The protective cover should be peeled as
much as possible. Gloves are a must as this i4 Aavelling of a
beverage. Ice should be crushed into pieces ire@anctover of
cloth and/or machines should be cleaned more dfteavoid
contamination of ice.

Observation: Handling wet items with bare hands is a main
source of food contamination through transferentéaxteria.
The cut chillies are exposed for a long time, whezin cause
contamination.

Vendors’ excuse: Handling is always good. They wash their
hands every time before and after they use wetitédw batter.

Possible solution: Use of gloves can avoid possible
4§ contamination. Additionally, the cut vegetablescbilies should
. be kept under a protective cover.

Observation: Sweet syrup attracts flies easily and when prepare
in an open atmosphere it can be exposed to pailufibe syrup
is kept open from the start until the end of theibess.

Vendors’ excuse:They use a big pan for the preparation and
cannot use lids as the syrup is heated continuouBhey
maintain clean surroundings to avoid flies.

Possible solution:A protective covering should be arranged so
as to reduce external influences as much as pessibl
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Observation: Most street vendors use the same oil repeatedl
pour some more into ¢hsame thing when the quantity is redu
But health experts opine that repetitive use ofséu@e oil reduce
the quality of food prepared and causes healthl@nad

Vendors’ excuse:They cannot pour away the entire oil after
or two uses. Howeverhey claim that they use the same oil twi
three times only.

Possible solution:Qil used for two preparations should be ta
out from further utilization. To avoid wastage, sleraquantities
can be used per turn.

Observation: In jalebi preparation, most vendors use a cloth w
& hole specially made to squeeze the batter intoeshaphis cloth i
B washed at the end of the business day. Howevercltile used t
i squeeze is kept aside till the foodpiepared and some more bs
= is placed into the squeezer. The process is repéltthe end of th
business. In between, the cloth is exposed to thkygienic
a environment.

Vendors’ excuse:Their preparation is clean and they keep the
away from the reach of flies.

-= Possible solution: The use of a squeeze bottle should
¥ encouraged, as washing the cloth alone will notoembacterie
@l contaminations. Any use of detergent can show idraffects on th
food’s quality.

bacteria/fungi and attracts insects. Sweating tinothigh
temperatures may additionally contaminate food.

preparation. It is expensive and inconvenient ®glsves. Their
choice of utensils is limited.

should be trained to use them. A clean environmdtit less
exposure to pollution is preferred.

Observation: Use of bare hands can contaminate the dough with

Vendors’ excuse:Hands are cleaned thoroughly before dough

Possible solution:Use of gloves should be preferred and they
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Observation: Most vendors use the same cloth to clean the cart,
to dry their hands as well as to dry the vessetme situations.
This may generate a clean look of the surroundmgsspreads
harmful bacteria in every place the cloth comes auntact with.

To some extent, it is also a reason for bad hygiene

Vendors’ excuse: They maintain a separate cloth for each
purpose and keep that cloth clean with regular imsash

Possible solution: Use of gloves avoids contaminations from
bare palms. Cloths if used should be cleaned armohged at
regular intervals.

Observation: Here we can observe the preparationsafmosa
with bare palms. This process could contaminatentbeerial if
hands are not clean. Besides, this preparatiomone dvith wet
palms. This supports transferring harmful bacteria.

Vendors’ excuse: They wash their hands thoroughly before
cooking. The process is done at clean premiseedace the
contamination as much as possible.

Possible solution:Glove usage reduces risk to a minimum.

Observation: Ice affects the quality of beverages it is usethwi
The styles of ice crushing as well as storage amedy considered
for better hygiene.

Vendors’ excuse: They express their inability to identify the
water used for preparation. However, they try tioeist to crush
and store ice for usage.

Possible solution:lce vendors should use good quality water.
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Observation: Quality of water and its handling is vital in st
vending. Usually municipal water and bore water e source:
Mostly, water is stored in plastic or steel contatnand supplie
through a steel glass. Most vendors use any kiniiltef and only
few prefer to keep a cloth to filter drinking water

Vendors’ excuse:They do their best to provide quality water
they cannot afford to use expensive filters. Reiggravater used i
food preparations, they use clear water suppliechbgicipality or
the nearest bore source.

Possible solution: Use clean utensils and reduce pos:
contaminations. A filter is necessary. Boil wateidacharge Rs.
extra.

Observation: Big utensils used for carrying prepared items from
home are kept in locations other than the cartesincannot be
accommodated.

Vendors’ excuse:They keep the items safe and cover them to
avoid any kind of exposure. Also they prefer toadlautensils
regularly to avoid any contamination.

Possible solution: The surrounding environment of the cart
should be kept clean and neat and the utensilsiceukept in
locations where the amount of external exposulesis

Observation: In lassipreparation curd and milk cream are used.
Most of the vendors keep their utensils and presnidean and
use lids for the containers. The critical issuéhis quality of the
curd. Sometimes the curd gets sour due to prolostyeedge.

Vendors’ excuse:They prefer to use the good quality curd. The
taste of the final product gets affected with tke of over stored
curd.

Possible solution: Sour curd should be avoided and vendors
should keep curd in a cool location to extendliglflife.
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Observation: Procurement of good quality ingredients is a big
concern in vending. It has a direct affect on thelidy of food.
Most of the vendors bring items like vegetablesrfraearby
markets in bulk.

Vendors’ excuse:They agree to the point but they say that they
sort the items at home and dispose any defectiomsit if
identified.

Possible solution: Any defective vegetable should be avoided
and proper cleaning process should be followed/tideany kind
of loss of nutritional values.

Observation: Preparation of non-vegetarian items requires
careful attention as they attract insects and @mexposed to
bacteria. Cleaning is also an important factor aegular
cleaning can have greater ill effects on custontezath.

Vendors’' excuse: Everything is cleaned properly and the
preparation is done in a clean location to avoidy an
contamination from flies or other insects.

Possible solution:Quality of meat at the time of procurement
should be checked. Also hygiene at the time of gmepn
should be proper and use of gloves must be encedrag

Observation: Most south Indian snack items are made of batter
or dough. Most batter is prepared from soaking alsr@ver
night, which is then grinded in the morning. So ithgredients as
well as water used for soaking are major issuest dpan the
cleanliness of the utensils used in the processdlisy food
with bare palms is a major concern.

Vendors’ excuse:Almost all the street vendors prepare the batter
at home and maintain good quality and hygiene ie th
preparation.

Possible solution: Use of gloves and proper preservation can
hamper contamination. Protective coverings likes Ighould be
used at the vending location.



