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Awareness of these potential hazards and
adherence to proper food handling practices are
crucial to safeguard public health and prevent the
implications of foodborne illnesses (Taniwaki et
al., 2020; Simbine et al., 2019).
Food handling practices in public settings have
gained significant importance in today's fast-
paced society, where dietary choices are often
influenced by convenience. The field of literature
has shed light on the complex and interconnected
relationship between these activities and the
dietary health of individuals. Consuming food
products that have compromised nutritional
quality has adverse effects on individual health and
presents significant societal challenges.
A nich tapestry of research endeavors has
illuminated the exploration of this intricate
relationship. Barjaktarovi¢-Labovi¢ et al., (2018)
and Faour-Klingbeil etal., (2021) drew attention to
the startling prevalence of suboptimal hygiene
practices within public food establishments,
revealing a need for more adherence to proper
hand-washing protocols. This study underscored
how inadequate hand hygiene can pave the way for
foodbome illnesses, compromising the nutritional
intake of consumers while precipitating a cascade
of health concemns. Al-Mohaithef et al., (2021)
contributed to this discourse by unveiling the stark
consequences of temperature mismanagement
during food handling in public settings. Their work
unveiled that improper temperature control not
only imperils the structural and sensory attributes
of foods but also acts as a catalyst for bacterial
proliferation. These findings underscored the need
to consider nutrient degradation and the potential
hazards posed by bacterial contaminants,
The implications of handling practices extend
beyond the confines of immediate nutrition. The
investigation of Moretro et al,, (2021) delved into
cross-contamination, shedding light on how
careless food preparation practices can engender
the unin_tcndcd transfer of allergens and pathogens.
As clucidated by Ortiz et al., (2018) such oversight
can have far-reaching consequences, exacerbating
food allergies and intolerances, thereby
significantly influencing the nutritional chojces
available to individuals with specific djet
needs. As this study embarksona comprehensjye
analysis of the handling practices of public foods,

191

it is imperative to heed the lessons gleaned from
these studies. The interconnectedness between
food handling, nutrition, and public health
underscores the necessity for a holistic
understanding of this domain. Through rigorous
exploration and meticulous examination, we
endeavor to unravel the nuanced tapestry of
handling practices and their profound nutritional
implications.

The importance of adhering to appropriate food
handling practices to preserve nutritional quality
and ensure a thorough examination of the current
body of literature underscores safety. The
prevalence of inadequate food handling practices
in public food establishments and the consequent
risks of foodborne ilinesses have been emphasized
in studies conducted by Tan et al., (2014) and
Papadopoulou et al., (2012). The practices above,
namely insufficient hand hygiene and inadequate
temperature regulation, can potentially result in
bacterial contamination and degradation of
nutrients.

Furthermore, a study by Ferreira et al., (2019)
underscored the possible ramifications associated
with cross-contamination in food preparation and
service within public environments. The potential
consequence of this phenomenon is the
transmission of detrimental microorganisms,
which can ultimately hurt the health and
nutritional status of individuals who consume the
affected products (Bouayad et al., (2015).
Furthermore, the study by Ajala etal., (2010)sheds
light on the significance of inadequate handling
methods for food allergies and intolerances. This
underscores the importance of exercising careful
and precise food handling techniques to mitigate
adverse reactions.

3.0 Materials and Methods
The study examined the nutritional outcomes of
public food surveillance using a systematic

approach following PRISMA guidelines. The
study focused on research conducted in Nigeriato
provide a comprehensive view of public food

security practices in the last decade, ing the
period 2012 to 2022. Its relevant position in the
literature was based in Delta State, Nigeria.

AL
.

Literature search and database s

Scholarly databases were thoroughly sear
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_ ievant studies. Databages selected
»bMed, ScienceDirect, and Google
. databases were chosen because of
qprehensive coverage of the scientific
. covering topics related to food handling
o quality, and safety in public foods, !

<on criteria: Inclusion criteria aimed at
e research articles examining food
nent practices in puh“C spaces. Articles
' -,1'hm the Spt}l:iﬁ{‘d timeframe (2012}
vhich focused on food consumption,
.on. and safety in public food systems were

«mand data extraction: The study adhered to
MA guidelines by using its framework for
utic review. PRISMA guidelines were

d for study identification, analysis,
ty, and inclusion. The framework helped
riransparency and credibility in the review

fhor and citation analysis: Highly qualified
‘huting authors were identified through
citation analysis. The authors were
ed key contributors to the undérstanding
¢ food management and its nutritional
“uences. Utilizing this systematic approach,
Wy aimed to provide a rigorous and
Mhensive assessment of public food
stment practices and nutritional
o based on studies published over the
. Olthe selected literature revealed a range
& on the different approaches to food
.+ 1public spaces. A study by Doyle (1994)
_“1ood handlers exhibit inconsistent
o eClices, which have been identified as
Horars 10T in foodborne illness A study by
o 1€f et al, (2021) highlighted the
nger . O following proper thermal
gy Practices to prevent nutrient
‘trgg,... 20d the spread of bacteria. The issué
b _!r};:jﬂ,lusmnalion has been evident in thﬂ
i, (20 ;m'lrunment, as highlighted Py ornz
“igeq . ¥ho highlighted potential risk
L”‘”@tnsd "Ith the transfer of allergenic
uring food preparation.

‘I"Ilru
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Neira et al., and her colleagues (202] ) conducted

study fbcusing on adverse effects of cms:
€Xposure in individuals with dietary restrictions
This Study highlighted the importance m;'
Preventing unintended allergens.

4.0 Results

The results of the investigation are |
resented
Tables below. : i

Table 1: Types of Public Foods and Handling
Practices

Food Type Common Handling ﬁ;ﬁu——]
Fresh Fruits Washing, Peeling, Cutting
Cooked Meals | Cooking, Serving, Reheating ]
Bakery Baking, Displaying, Packaging
Products 1
Salad Bar ltems | Assembling, Refrigeration,

| Hygiene Practices
Dairy Products | Refrigeration, Packaging, Handling

Containers

The above table elucidated on the various food
types and their handling practices. Fruits were
handled by washing, peeling and cutting, while
cooked meals were handled by cooking, serving
and reheating. Furthermore, bakery products were
handled by baking, displaying and packaging,
while dairies were packaged in containers and
refrigerated. The nutritional content and values of
food depends on the process of handling.

Table 2: Nutritional Content of Fresh Fruits

Fruit Calonies | Carbohydrates | Pratein [ Fat | Fiber
(keal) | (@) (@ @ | (&
Apple 95 25 05 |03 |4
Banma 10 27 13 |04 |31
Orange 62 15 Wil 3 EL
Grapes o9 I o6 |02 |09
“Watermelon | 30 76 06 |02 | 04

. . - 1S
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Fig.2.0 Nutritional Content of Fresh Fruits

F1g.2.0 shows the nutritional composition of
various fresh fruits. Banana contained the highest
amount of calories, carbohydrates, protein and fat
content than the other fruits analyzed. Apple was
next ranked in nutrient content while water melon
recorded the least values. This presentation
revealed the nutritional implications of consuming
different fresh fruits, highlighting their varying
coninbutions to daily dietary intake.

Table 3: Nutritional Content of('unkcd_Meals

_r_-'mT‘

(g)

Mol Carbohydrates | Protemn | F

gl Lit)

Calones

(kcal) ()

Fig.3.0 showcased the nutritional content of
different cooked meals. Spaghetti bolongness
recorded the highest amount of calories ang
carbohydrates in this category with 320k/cal ang
45g respectively, followed by beef stew with 30¢
k/cal and carbohydrate 25g. Lentil soup recorded
the least calorie content. The amount of protein, fat
and fiber was variable among the cooked meals
By analyzing the distribution of nutrients in these
meals, the graph presented insights into the
nutritional implications of consuming different
types of cooked dishes.

Table 4: Nutritional Content of Bakery Products

'Product [ Calories Carbohydrates | Protein | Fat | Fiber |

(keal) | () ® IIig) ®
Crossant [ BT [ 196 aT [150]10 |
Baguette | 240 49.0 8.0 I:l.{} 20 |
Muffin | 426 50.0 50 230110
| Danish | 352 370 5.0 [ZZII L0 |
'P&QH‘}' | |
| Croissant | 23] 19.6 41 150/ 1.0 |

8 ® Calories (
; (kcal) L
> -
i * Carbohydrat :
< A Il
= es(g)

o n
E ® Protein (g) d
=

= |

=

D‘(
5

¢

* Fat(g)

BAKERY PRODUCTS

Figure4: Nutritional Content of Bakery Products

Fig. 4 show bakery products and their !
content. The bakery products were generally
in calorie values. Muffin recorded the h
value (426 k/cal), followed by danidhpas
352 k/cal. Muffin was also high in car
and fat. The bakery products r
comparatively low values of; protein, fats
The utilization of grouped bars f
convenient comparison of nut
among bakery items during that peri

P
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" oducts above, the graph provided valyabje

,gh an analysis of the nutrient distribytiopn in

I..:-:m!:m bakery foods.

rsble 5: Nutritional Content of Salad Bar Items

| Carbohydrates | Protein | Fat | Fiber|

.'TL:Ll‘:TE'Iw () [!,1_1 ® |(g)
— 118 2.0 10 |02 |10 |
. 50 00 (80 30
80 | 300 50 |30 |20
s (70 50 |120]30
——5%0 | 10,0 1250 [150(20
e table above illustrates the nutritional

«mposition of the items available at the salad bar.
Thetable allowed for a convenient juxtaposition of
wutritional profiles among items in the salad bar.
Tunasalad and chicken salad were high in calories,
cohydrate, protein, fat and fiber. Lettuce salad

%5 least in nutritional contents. Through the
eviluztion of the nutrient distribution in these food
lems, the table provided valuable insights into the
wiritional consequences associated with
‘ttision-making at salad bars.

%-“”“l‘uisinn
" findings of the systematic review highlight the
(¢4l importance of applying appropriate food
“Wling practices to maintain the nutritional
Ty and safety of public foods. Inadequate
e ance of hygienic procedures and
- Popriate use of temperature controls destroy
“hional value of food and the issue of cross=
“Memination of contaminants, especially
:;;,s_l'.éf"f"t’,"“’”h health is at greater risk for
!.'!;pi}l:l::iritl‘a wl_m consume such substances.
|mn:;,..,'_“n" of these findings have b
Cong ;::mf’.‘hal extend beyond immediate Nes.
DUt their Regular visits to public food facilities
' food intake at risk and may lead 10

100dhy
0 Mme Da{h(}ge“s-
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Addit ial impacts include
burfillm?ally, social impacts include the economic
en from health costs associated with treating

foodborne illnes
iy ses and the broader i
Impaired public health. i O

Conclusion

:Lllmt:ilnclus._mn, this article highlights the important
ationship between public food processing and
Nuintional outcomes. Evidence suggests that poor
fooq handling practices can threaten the safety and
Nutritional \:alue of food served in public places.
Proper hygiene, temperature control, and strict
adherence to diarrhea control are essential to
reduce these risks and promote good nutrition. By
recognizing the importance of preventive dietary
practices and their impact on the importance of
public health, we can create an environment that

guarantees safe and beneficial access to nutritious
foods forall.

Recommendations
Flowing from the analysis of food types, handling
practiccs, and nutritional content, it is
recommended to adopt a well-balanced and varied
approach to dietary choices. When handling fresh
fruits, hygiene practices should be prioritized
through thorough washing, peeling, and cutting,
while being mindful of the nutritional variations
among fruits, with bananas being a higher-calorie
option. In the collection of cooked meals, handlers
of public foods should diversify choices and be
aware of their distinct nutritional profiles,
especially noting the higher Falone and
carbohydrate content in dishes like spaghetti
bolognese and beef stew. Caution should be
exercised with bakery products, bearing in mind
their generally elevated calorie values, parncqlaﬂy
in muffins and danish pastrics. Salad bar ilems
should be included in meal selections for
lower-calorie content. It is important to stress the
importance of following healthy food hmqlll?agl
ctices to ensure safety and minimize poten ¢
health risks associated with the consumption 0

public foods.
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