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NUTRITION ORIENTED INTERVENTIONS TO IMPROVE SCHOOL FEEDING

PROGRAMME AND PRACTICES BY FOOD VENDORS.

Nutrition is a very important component of health and development. It can help protect the

immune system and can also harm it if nutritional adequate and healthy foods are not taken.

School feeding have several benefits such as;

alleviating hunger

reducing micronutrient deficiency

anemia

preventing overweight and obesity

improving school enrollment and attendance
increasing cognitive and academic performance

contributing to gender equity in access to education

The Municipal Health Nutrition Officer in a bid to improve nutrition activities and good health

has held series of engagements on varios platforms with food vendors and school feeding

contractors on nutritional values. Close to over forty (40) food vendors and twenty four school

feeding contractors participated on the orientation on Nutrition activities. However, for the

benefits of school feeding program to be achieved, diversified foods which 1s adequately

balanced and meets the energy requirement per day for students 1s needed.

OBJECTIVE

The objective of this program was to heighten awareness among food vendors and school

feeding program contractors on nutritional services.

Interventions on school feeding program included;

1. Micronutrient deficiency prevention.

2. Anemia prevention.



3. Consumption of fruits and vegetables.

4. Dietary diversity.
5. Screening of food handlers
6. Appropriate food handling practices.

7. Proper storage of food items.

Interventions to inform food vendors included;
1. Prevention of cross-contamination.

2. Appropriate personal hygiene practices.

3. Foodborne illness.

4. Sodium use and intake.

5. Screening of food handlers.

ACTIVITIES CARRIED OUT

Food vendors

Intensive education was given to food vendors on how to prevent cross-contamination. They

were asked to separate fresh foods eg. vegetables from raw foods eg. meat from each other. They

were also asked to use different cutting boards to further prevent cross-contamination from one

food to another. Personal hygiene and environmental hygiene were important toois not left out.

Food vendors were asked to cover their heads and also wear appropriate attire during food

preparation to prevent food borne diseases and to also serve food hot to prevent bacterial

contamination which will further lead to food-borne illness. Salt intake was also highlighted on.

Though salt makes food taste better, it can be very harmful when used beyond requirement. For

this reason, the food vendors were asked to minimize the use of artificial spices but rather use

more of the natural spices since most of the natural spices are antivirals, antioxidants and contain

variety of vitamins and minerals.



School feeding program contractors

Furthermore, school feeding officials were also given highlights on the need for balanced diet
and a diversified food for school children. Dietary diversity is very important since 1t leads to
getting variety of nutrients from different food groups. However, when an individual’s food is
not diversified enough, it can lead to micronutrient deficiency or overweight/obesity which
makes an individual prone to several health consequences. They were asked to ensure school
children are fed with food the four-star diets in a day (Animal sources of foods, staples, legumes
and nuts, fruits and vegetables). School feeding education emphasis was also geared toward the
use of locally available foods containing micro-nutrients such as, Fruits (orange, mango, pawpaw,
pear etc.) Vegetables (kontomire, green leafy vegetables), Legumes (beans, soya beans, agushie
etc.). The intake of fruits and vegetables is will help prevent iron deficiency anaemia among
school children and will help build their immune system to prevent the risk of infections and
preventing diseases. We made it known to them that intake of fruits and vegetables is a
requirement by WHO and must be taken at least 5-7 serving a day. With this said, they were
asked to try and incorporate its consumption in the diets of the school children. Cooks were
asked to ensure appropriate handling of food and its storage since various foods have its own

appropriate temperatures required to be stored to prevent wastage and contamination.

OBSERVATION

Participants expressed delight on the program put together for them and expressed the need for
subsequent engagements.

RECOMMENDATION

This Programme should be done regularly with support from the assembly to ensure food
vendors and school feeding contractors are adequately informed with the best practices with
regards to nutrition and food handling.

CONCLUSION

The Programme has been well thought of however, to ensure sustainability, support from
stakeholders particularly the assembly is needed.




