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ABSTRACT. Street food vending is a prevailing and distinctive part of a large informal 

sector in both developed and developing countries. Food safety is a key public health 

concern, because a large number of people take their meals outside the home and are 

exposed to food borne illnesses. Food handlers play an important role in ensuring food safety 

throughout the chain of storage, processing production, preparation and retailing. The 

objective of the study is to assess the level of knowledge, attitude and practice of food safety 

among the food vendors in Kuching City, Sarawak and to determine the factors affecting 

them. A cross sectional study was conducted among the street vendors in Kuching City. A 

total of 361 street food vendors were selected using non-probability sampling technique. 

Data were collected by face to face interview using a structured questionnaire. All completed 

questionnaires were validated manually and data analysis carried out by computer using 

SPSS version 19.0 software package. Multinomial regression analysis revealed that age and 

ethnicity appeared to be important factors for food safety knowledge (p<0.05), whereas food 

safety knowledge and training appeared to be influencing factors for attitude (p<0.05). On 

the other hand, food safety knowledge, attitude, training and age of the food vendors 

influence the food safety practice, but duration of food vending had an inverse relationship 

with food safety practice (0<0.05). Findings of this study may help in planning health 

intervention programs for food handlers for their improvement of knowledge, attitude and 

practice towards food-borne diseases and food safety. Furthermore, this will in turn reduce 

the morbidity and mortality of food-borne diseases. 
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INTRODUCTION 

 

The term "street food" refers to a wide variety of ready-to-eat foods and beverages sold and 

sometimes prepared, in public places. Street food may be consumed where it is purchased or 

can be taken away and eaten elsewhere (WHO, 1996). Street food vending is a prevailing and 

distinctive part of a large informal sector. It is commonly seen in public places, particularly in 

the cities and is distinctive in the sense that it provides a basic need to the urban inhabitants 

(Muzaffar et al., 2009). This sector is flourishing rapidly due to growing and changing food 

demands by the urban dwellers needing cheaper food in the face of a harsh economy. 

Apparently, many people prefer eating foods from vendors to preparing or cooking the food 

at home. There are different types of food vending sites including mobile stalls, a variety of 

push-carts, roadside stands, and hawkers depending upon the ingenuity of the individual, 

resources available, type of food sold and the availability of other facilities (FAO, 1990). 

Women are often owners or employees of street food businesses. According to FAO study, 

70%-90% vendors are women, and they sell food in the street primarily to improve the food 

security of their family and for a degree of financial independence (FAO, 1997). Study also 

showed that street food consumers come from all levels of society, from low income to high 


