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EXECUTIVE SUMMARY

The street food industry has an important role in the cities and towns of many 
developing countries in meeting the food demands of the urban dwellers. It feeds 
millions of people daily with a wide variety of foods that is relatively cheap and easily 
accessible. It also generates employment to a significant group in the city’s informal 
sector. 

Because of socio-economic changes in many countries, this sector has experienced 
significant growth during the past few decades. Urbanization and population growth, 
especially in developing countries, which are largely but not exclusively an urban 
phenomenon will expand accordingly. 

While street-vended foods are appreciated for their unique flavors as well as their 
convenience, they are also important in contributing to the nutritional status of the 
population. Street food vending assures food security for low-income urban populations 
and provides a livelihood for a large number of workers who would otherwise be unable 
to establish a business for want of capital. 

In contrast to these potential benefits, it is also recognized that street-food vendors are 
often poor, uneducated and lack appreciation of safe food handling. Consequently, street 
foods are perceived to be a major public health risk. 

In Dhaka city street vendors are frequently faced with harassment and restrictions. There 
is no policy that can facilitate access to street entrepreneurism whereby street food 
vending can also be understood as a means of employment for those marginalized from 
the  formal labor market. As an alternative source for neighborhood-specific goods or 
an economic entry that does not require extensive capital, urban street selling can also 
foster social mobility and local economies.

Street food vending is not regulated in Bangladesh but operates haphazardly without any 
systematic monitoring system. A study of the socio-economic conditions and 
determination of the hygienic and sanitary practices of street food vendors in three 
Wards namely Dhanmondi, Mothijheel and Lalbag under Dhaka City Corporation was 
carried out. A sample size of 300 street food vendors selling commonly consumed 
foods was selected. Data were collected using in-depth interview schedules. Street foods 
as well as seven samples of hand wash swabs and five samples of drinking water from 
trained vendors were collected for microbial analysis. Information from the study shows 
that 25% street food vendors are illiterate and cannot write their names and have no 
formal education. As street food business requires low investment, most of the vendors 
(88%) were found to own the business. They reportedly work for 13-18 hours a day and 
their average daily net income was up to TK. 283.00. Most of the vending shops (68%) 
were located on the footpath irrespective of areas surveyed and 30% vending carts were 
placed near the drain and 18% near the sewerage. 

Different foods items, drinking water and hand swab samples were collected for 
microbial analysis and it was found that the hand wash swabs and served drinking water 
samples drawn from the trained street food vendors contained bacteria that were within 
the safe limits of international standards. On the contrary, the same samples collected 
from the untrained street vendors showed overwhelming high numbers of bacteria.   

The study reveals that a significant portion of drug resistant bacteria are spreading in the 
community through street foods. Further characterization of these bacteria is required 



iii

with the help of national laboratories such as those of the DCC and IPH. This is 
necessary so as to take immediate strategic measures for improvement of public health 
in general.

Three hundred street food vendors were trained in ten batches using training modules on 
selection, preservation, storage of food, personal health and hygiene and time lapse
between preparation and dispensing of food items to the consumers. After careful 
review of the existing street food vending carts in the neighboring countries and 
considering the recommendations of the Task Force and FAO Technical Team, a test 
model of a street food vending cart was designed by BUET experts. Based on the test 
model, eleven street food vending carts equipped with utensils were procured and 
distributed to eleven trained street food vendors of Motijheel, Dhanmondi and Lalbag 
areas. The vendors were selected on the basis of certain criteria that were applied in the 
pre and post tests of the training. 

In order to maintain the benefits of street-vended food along with assuring the safety of 
the food sold, the authorities would need to clarify a policy aimed at assisting, 
controlling and maintaining the street food sector. Accordingly, the Indian Policy 
Documents on Street Food Vending, an FAO Technical Committee Meeting Report on 
Street Foods, the City Corporation Manual, DMP Ordinance and the findings of survey 
report were reviewed. A set of draft Policy Guidelines on Healthy Street Food System in 
Bangladesh was subsequently formulated. 

Since these policy guidelines prepared under the present study will be applied for the 
first time in Bangladesh, it will be advisable to implement these guidelines on a pilot 
area basis and then evaluate these pilots before considering them for scaling up. 
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1. INTRODUCTION

Street foods are described as wide range of ready-to-eat foods and beverages 
prepared and/or sold by mobile or stationary vendors and hawkers especially on 
streets and around public institutions such as schools, hospitals, railway stations and 
bus terminals. Street foods feed millions of people daily with a wide variety of foods 
that are relatively cheap and easily accessible. Street foods offer a significant amount 
of employment, often to persons with the little education and training (FAO, 1997)  

Street foods play an important role in developing countries in meeting the food 
demands of the urban dwellers. Food security in terms of adequate quantity and 
quality of food to lead an active and healthy life must be considered as the prime 
function of a food system. FAO reports that street foods have significant nutritional 
implications (providing nutritionally balanced diets, sufficient in quantity and 
presenting options for variety and choice) for consumers, particularly from middle 
and low-income sectors of the population who depend heavily on them (Mwangi, 
2002). 

Street food vending is a popular type of informal self-employment in Dhaka City, 
providing the vendors with a means to sustain their livelihoods. Vendors sell a great 
variety of products from different kind of vending units. They are basically tied to 
retailers, cooking units and other food system actors. Specific consumer groups with 
specific street food eating habits are found to exist.

Selling food in the streets is a widespread phenomenon in the city of Dhaka, the 
capital of Bangladesh. Among various types of informal sector activities, street food 
vending is distinctive in the sense that it provides a basic need to the urban 
inhabitants and involves issues of hygiene and food safety. A large number of city 
dwellers from different spheres of life such as students, tourists, rickshaw drivers, 
cart pullers, and other such workers rely on street food vendors for their daily meals. 

Collecting official numbers of street food vendors becomes difficult as this group 
does not pay any tax. According to a report there are as many as 200,000 street food 
vendors in Dhaka city who are increasing mainly due to the demand of an urban 
population growing at a rate of 5 per cent a year (Ahmed, 2000). A recent study 
forecasts that Dhaka will move up from 10th (having 13.09 million people in 2006) 
place to 4th place by 2020 (having 22.04 million people) as the world’s largest urban 
area (www.citymayor.com). With increasing number of people coming from rural 
areas in quest of employment every year, the resulting phenomena such as over-
crowding and inadequate sanitary and other infrastructure has created great 
challenges to food systems and their management. 

However, paucity of official numbers should not underplay the importance of street 
food vending as this sector is deemed to have a considerable capacity to absorb a 
large proportion of labor and generate income. The rising cost of food in recent years 
provides an important dimension to the existence of street food vendors. They can 
provide food and services at relatively low prices since they do not incur overhead
expenditures to the extent of their counterpart, the formal sector. Such activity, 
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therefore, deserves consideration in macroeconomic policies. It is clear that the 
condition of the street food vendors will be worse if appropriate policy measures are 
not taken now. 

Within this context, street foods as an informal food supply system, provided 
opportunities for resource-poor groups in urban and peri-urban environments, not
only as a means of employment but also as an effective way of providing low cost 
nutrition to the people (Codjia, 2000).

In order to secure the livelihoods of street food vendors and provide safe and 
nutritious food for the consumers and achieve a resilient, just and food secure mega-
city in the future, the formal and informal modes of food system regulation, namely 
the street food system, needs to be well understood. This requires acknowledgement 
of the enormous contribution of the informal food system and, last but not the least, 
empowerment of vulnerable consumers.
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2. OBJECTIVES

General Objective:
To institutionalize the street food vending system in three wards of Dhaka City 
Corporation (DCC) as a model.

Specific Objectives:

1. Evaluate the existing socio-economic, demographic and food safety profile of
street food vending in the selected wards of Dhaka City Corporation.  

2. Design standards, uniforms and easy-to-handle food vending facilities (eg. 
utensils, push-carts, crockery) to the registered vendors. 

3. Impart intensive education and training to the vendors on health, hygiene and 
safety aspects of preparation, handling and sale of street foods.

4. Formulate policies and guidelines for provision of compulsory registration 
for preparation and sale of street foods, with assistance of all relevant 
stakeholders

5. Introduce widespread campaigns for advocacy and mass awareness on the 
importance of quality street food vending and improvement of livelihood of 
street food vendors. 

6. To recommend a mechanism for institutionalization of street food vending 
system of Bangladesh for safeguarding the interest of the consumers as well 
as the vendors. 
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3. METHODOLOGY

3.1 Sampling and sample size

In order to have an idea on the background characteristics of the vendors before 
providing them training and vending cart, a socio-economic survey was conducted 
on 300 randomly selected samples of street food vendors out of which 100 from 
Dhanmondi (Ward no. 51), 150 from Motijheel (Ward no. 31) and 50 from Lalbag 
area (Ward no. 61). The selected wards are given in Figure 1. 

The vendors were interviewed through a structured and pre-tested questionnaire and 
data was collected on the existing socio-economic, demographic, food safety and 
personal hygiene profiles of street food vendors. 

Quality control of data collection was ensured through extensive supervision and 
random re-visits by key investigators and other project staff. The survey was 
conducted during the period January to May, 2008.  

                         Figure 1: Three selected Wards under Dhaka City Corporation 

The detailed survey questionnaire is given in Annexure-1.

Motijheel 
(Ward No. 31)

Lalbag
(Ward No. 61)

Dhanmondi
(Ward No. 51)
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3.2 Formation of Task Force
A 14-member Task Force with representation from Dhaka City Corporation (DCC), 
Institute of Public Health (IPH), Dhaka Metropolitan Police (DMP), Dhaka 
University (DU), Bangladesh Council of Scientific and Industrial Research (BCSIR), 
Bangladesh University of Engineering and Technology (BUET), Consumers 
Association of Bangladesh (CAB), Vendors Association, Directorate of 
Environment, International Center for Diarrhoeal Diseases and Research, 
Bangladesh (ICDDR,B), Bangladesh Environmental Lawyers Association (BELA), 
NGOs and other relevant stakeholders was formed to oversee and facilitate 
implementation of the research project. Terms of Reference (ToR) for the task force 
members were also developed.

The Task Force had a series of meetings and provided recommendations on the 
design of a vending cart, preparation of training manual, planning and conducting 
training programs for street food vendors as well as for formulation of street food 
vending policy guidelines.

                   Picture 1:  A view of the Task Force Meeting 

3.3  Socioeconomic survey
Vendors were interviewed through a structured questionnaire and data were 
analyzed. Questionnaires were developed as the major means of data collection on 
personal characteristics and social and cultural characteristics of the street food 
vendors, business structure and management, production and distribution system and
economic issues. Particular attention was paid to food handling and identification of 
potential sources of microbial contamination that would affect the quality and safety 
of street foods sold in the wards under Dhaka City Corporation. Vendors were 
interviewed through a structured questionnaire in Bangla language and data were 
analyzed. Quality control of data collection was ensured through extensive 
supervision and random visits by investigators and member of the project so that no 
chance of misinterpretation. The survey was conducted from January to May 2009.    

The detailed survey results are given in Annexure-2.
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                          Picture 2: Street Food Vending Shop in Motijheel 
Area in Dhaka City

        Picture 3: Survey on Street Food Vending

                               Picture 4: An interviewer at a Street Food vending shop
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3.4 Microbiological survey of the street food 

Attempts have been made to assess the quality of street foods in terms of total 
bacterial count and total coliform count. Coliform count is an indication of faecal 
contamination and total bacterial count indicates the presence of both pathogenic and 
nonpathogenic bacteria. Determinations of these two types of bacteria act as a quick 
index of acceptability of food for human consumption. Street food samples were 
collected in 3 phases for bacteriological analysis. In the first phase (November 2007) 
75 street food samples were collected for microbial analysis. In the second phase 
(July 2008) 105 street food samples were collected. This time several samples of 
hand wash swab and several samples of drinking water were also collected. In the 
third phase (January 2009) 210 different food samples were collected from street 
food vendors. In addition, their hand wash swabs and drinking water were also 
collected for analysis. 

3.5 Microbiological analysis 

3.5.1 Total Aerobic Plate Count
Total aerobic plate count was determined according to the AOAC procedure. 
Duplicate pour plates of four successive decimal dilutions were prepared. The plates 
were incubated at 37°C for 24-48 hours and duplicate plates were counted and 
calculated. Average counts were expressed as colony forming units per gm or ml of 
sample. 

3.5.2 Coliform Count
Coliform count of the street food and water samples were determined by using 
membrane filter technique (http://www.pall.com/laboratory_7290.asp). The plates 
were incubated at 35°C for 24 hours and colonies of coliforms were determined. 

                         Picture 5: Coliform Bacterial Colony on growth media

3.6 Designing of Model Street Food Vending Facilities and Procurement
Reviewing the existing Street Food Vending Carts in the neighboring countries and             
considering the recommendations of the Task Force members, the FAO technical 
team and local vendors, a Test Model of Street Food Vending Cart was designed by 



8

BUET Engineers. Based on the test model, 11 Street Food Vending Carts with 
utensils were procured.  

  
                      Picture 6: Design of Model Street Food Vending Cart

Specifications for fabrication of a Model Street Food Vending Cart are given in 
Annexure-3.

3.7 Education and Training of Street Food Vendors

Based on the findings of the socio-demographic survey a total of 300 Street Food 
Vendors (230 male and 70 female) were given a 2-days training in ten batches 
commencing on 25 August 2008 and ended on 31 December 2008. The training was 
conducted based on a Training Manual developed by a core group of experts from 
Bureau of Health Educations, IPH, Dhaka University, BCSIR, Dhaka City 
Corporation and CAB. The major contents in the manual relate to topics such as 
personal health and hygiene of the food vendor, safe food preparation, serving and 
storage of ready- to- eat food, food related diseases, its causation and transmission, 
existing food laws and regulations, the rights and responsibilities of street food 
vendors and consumers.
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Picture 7: Training Manual for Street Food 
Vendors

Picture 8: Inaugural Ceremony of the training 
program  for the Street Food Vendors

Picture 9: Resource person in a training session 
conducted for Street Food Vendors

Picture 10: Trainees in attendance of a training 
session
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3.8 Selection of vendors
The selection of vendors for receipt of vending carts was made on the basis of their 
educational level, experience, understanding of their participation on food safety, 
interest and performance shown in the training program. A total of eleven vendors 
including three females were selected for distribution of vending carts in the 
purposively selected Wards under Dhaka City Corporation. 

3.9 Distribution of Food Vending Cart among the selected eleven vendors
Based on the test model 11 Street Food Vending Carts with utensils and apron were 
procured and distributed to eleven trained Street Food Vendors of Motijheel, Lalbag 
and Dhanmondi through a Launching Ceremony held at Khadhya Bhaban premises
on 21 September 2008.  All members of the project, members of the Task Force and 
members of the FAO monitoring team were present in the launching ceremony. 

Specifications for supply of Utensils and Uniform/Apron for each Vending Cart are 
given in Annexure-4.

           Picture 11: Street Food Vending Carts designed and manufactured for 
                                the trained Street Food Vendors

Picture 12: Distribution of Model Street Food Vending Carts among the 
trained vendors
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Picture 13: A Street Food Vendor 

                       Picture 14: Street Food Vendors with recommended uniform

                                      

                          Picture 15: A trained vendor selling food hygienically
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3.10  Microbiological analysis after training of vendors
Microbiological analysis was again carried out with 135 different collected samples.
Food samples were collected from trained street food vendors. In addition hand wash 
swab and drinking water were also collected from the trained vendors. Total aerobic 
plate count and total coliform count was determined.

3.11 Implementing the street food vending modules

The food vending carts distributed to 11 trained selected vendors are plying in eleven 
spots in Motijheel, Dhanmondi and Lalbag Wards. The vending operation is being 
regularly supervised by CAB personnel and the sanitary inspectors of Dhaka City 
Corporation.

However in the absence of any regulation for registration and licensing the vendors 
have been facing some difficultly in operating their business. The vendors have, 
however, been supplied with Identity Cards issued by CAB. Once the draft policy on 
Healthy Street Food Vending is approved and adopted by the Government this 
problem will be reduced. 

3.12 Evaluation of street food vending module
The operation of the vending carts distributed to the selected vendors was regularly 
supervised and monitored by CAB Staff. A NFPCSP-FAO inspection team also 
supervised and monitored the operation of some of the vending carts on several 
occasions. The findings of the evaluation are as follows: 

Strengths 
 The number of customers’ visit to the vending shops has significantly been 

increased with the resultant increase in their sale.
 The income of the vendors has substantially been increased which is 

discussed later. 
 The motivation of the vendors for hygienic practices in food handling 

enhanced.
 Consumers motivation on selection of healthy vending shops and food items 

also enhanced.
 Demand for training on and usage of healthy street food vending is observed.

Constraints 
 Vendors face difficulties to manage large number of customers during peak 

hours.
 There is constant checking by the police.
 Registration and licensing issues are yet to be solved.
 There is limitation of fund to bring more vendors under Healthy Street Food 

System through training and provision of vending carts.
 While sustainability of street food vending is a difficult issue to address, it 

shows great potential and promise.
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                     Picture 16: FAO Monitoring Team during inspection of Street 
                                         Food Vending 

              Picture 17: Field visit of FAO Monitoring Team and CAB members

3.13 Developing Street Food Vending Policy Guidelines

A 9-member Working Committee from amongst the Task Force members was 
formed to review and study the documents related to Street Food Vending Policies 
and Regulations in existence in Bangladesh and in the neighboring countries and 
prepare a draft policies and regulations on Healthy Street Food Vending System for 
Bangladesh. The committee on reviewing and consulting the Indian Policy 
Documents on Street Vending and Report of an FAO Technical Committee Meeting 
on Street Foods, City Corporation Manual, DMP Ordinance and the findings of the 
survey report formulated a set of Policy Guidelines for Healthy Street Food System 
in Bangladesh. The final editing of the Policy Guidelines was done by the former 
Director, Primary Health Care, Directorate-General of Health Services. The key 
features of the policy guidelines are as follows: 
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 For the purpose of these Policy Guidelines, a Street Vendor will be defined as ‘a 
person who offers goods or services for sale to the public without having any 
permanent built up structure on a street’. These guidelines will recognize three 
categories of street vendors: (1) vendors who carry out vending on a regular basis 
in a specific location, (2) vendors who carry out vending not on a regular basis 
and/ or without any specific location of vending, (3) mobile vendors.

 Street food vending for the sake of this Policy Guideline would refer to ‘either 
squatting, by food vendors, in a fixed place or a temporary place of the street or 
mobile vending on the pedestrian way’;

 Street vended food for this Policy Guideline would be defined as ‘ready-to-eat 
foods and beverages prepared and/or sold by vendors and hawkers especially in 
street and other similar public places’;

 Street food vendors would be registered with the local government authorities 
with a provision for renewal of this registration every three years, against 
payment of a pre-fixed fee and imposition of some regulatory conditions. License 
and identity cards would be given to the vendors for public display on 
registration, which would allow them to carry out their business, abiding by these 
impositions, without any undue harassment from any agency. 

 City/ town vending committees would be formed at ward level with legal 
authority to allocate space for vending, fees chargeable for allocation/ licensing, 
to issue license and monitor the licensing conditions. These committees will have 
membership from among the police, public works department, city 
corporation/municipal authority, representatives of vendors, representatives from 
banks and consumer organizations. At least one third of the members would be 
women;

 The local government authorities would delineate vending zones, in conformity 
with urban development policies and the existing laws, by-laws, ordinances and 
acts to the identified, genuine street food vendors based on a priority given to 
those who were already in the business. Vending zones and times would be fixed 
for either a fixed vending or mobile vending type in discussion with the vendors 
and the residents of the locality;

 Laws will be formulated within the period of this parliament to provide legal, 
financial and socio-economic support to the vendors to ensure safety and 
nutrition of the public/ consumers. Microfinance and lending institutions will be 
encouraged to provide credit to the vendors without any collateral. 

 Law will be promulgated/ updated with provision of penalty if death occurs from 
consumption of vended foods as a result of willful or neglected vending. 
Punishment will be commensurate to the degree and nature of offence;

 A close coordination has to be established between the relevant actors, e.g., local 
government authority, police, health department and the vendors or their 
associations to implement the provisions of this policy guideline;

 Research will be encouraged to industrialize local street food processing patterns 
and approaches in a way that is manageable by the vendors. Consumers 
Association of Bangladesh, Institute of Public Health and Institute of Public 
Health Nutrition may be involved more intimately in carrying out occasional but 
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regular surveys and also in training programs. Resource centers may be 
established in these institutes on street vending of foods;

 The relevant authorities (City Corporation /Municipal bodies) will keep record of 
the number of registered vendors, map of zones/ plots allocated with agreed day 
and time of vending, fee collected, promotional/supportive activities undertaken, 
complaints registered and mitigated, expenditure incurred on supportive 
activities. 

 Capacity needs to be developed in the local body authorities to conduct or invite 
experts to conduct epidemiological investigation when one is due. Capacity 
building would be a main activity to manage street food vending, both for the 
vendors, their monitors and consumer associations or other bodies, e.g., parents 
associations, teachers etc. If possible training should precede granting of license 
to the vendors. 

 Enough number of Public Analysts of Food will be recruited to carry out the 
purposes of this guideline and also effective number of public laboratories will 
be established to effectuate the functioning of these analysts; 

 Public awareness will be a thrust area, as this will be then self perpetuating and 
intergenerational. Once the consumers are aware of food safety issues they will 
be more cautious, discriminating and demanding on improved food handling 
hygiene and sanitation which will bring in positive changes among the vendors;

 Schools need to have parent’s committees to facilitate consumption of healthy 
street food by their children. These committees would be assisted by the teachers 
and the public health department; 

 Effective steps would be taken to orient the National Food Safety Advisory 
Council members, law enforcers, public analysts of food, inspectors, school 
authorities and vendors on the Pure Food Ordinance, City Corporation and 
Municipality Ordinances and this guideline;

 The existing laws, bye-laws, acts and ordinances of the country and the 
recommendations of the Joint FAO/WHO Codex Alimentarius Commission 
would be useful point of reference for the purpose of developing and 
implementing these guidelines more effectively, if there is any deviation.

Since these policy guidelines will be applied for the first time in Bangladesh it will 
be advisable to implement the guidelines on a pilot area basis first and then evaluate 
the pilots before considering for scaling these up.

The detailed Policy Guidelines on Healthy Street Food Vending in Bangladesh is 
given in Annexure- 5.

3.14 Data management and analysis

Survey research typically employed face-to-face interviews to gather information 
directly from the participants. Face-to-face interviews by trained enumerators and 
written questionnaires were combined in the form of scheduled, structured 
interviews, based on a standard set of questions, included in a questionnaire. The 
enumerators also could assist the respondents in understanding the questions, so that 
there was no misinterpretation of words and questions and the answers were clearer. 
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The quality of data entry process commenced as the questionnaires were collected 
from the surveyed areas, after the process of cleaning the questionnaires for 
mistakes. Data entry process was managed by applying double-data entry errors.         
All questionnaires were edited and the data were cleaned and entered into a 
computer. The data were analyzed by SPSS 11.0 package. Results were expressed as 
frequencies and percentages. 
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4. RESULT

4.1 Socio-economic and Demographic Profile of Street Food Vendors in three 
selected Wards of Dhaka City Corporation.   

Most of the vendors were male (96%). Nearly sixty percent of them were aged 
between 21 -40 years while 27.33% were aged between 41-60 years (mean about 36 
years) (Annexure 2). About 80% vendors were married, 64% of them had a family 
size of 5 or less and the rest 36% had a family size higher than 5. About 41% 
vendors could write their names followed by nearly 34% vendors who had non-
formal education and 25% vendors were illiterate (Table 1).

Table 1: Socio-economic and demographic profile of the vendors

Characteristics Dhanmondi Motijheel Lalbag Total/
Mean

Sample Size (N)
100 150 50 300

Sex

 Male
 Female

96
04

144
06

48
02

288
12

Age (years) (%)
 <=20
 21-40
 41-60
 >60

11.0
61.0
25.0
3.0

9.3.0
61.0
25.0
3.0

10.0
52.0
32.0
6.0

10.1
58.0
27.33
4.0

Marital Status (%)
 Married
 Unmarried

80.0
20.0

75.3
24.7

86.0
14.0

80.43
19.57

Family Size (%)
 <= 5
 > 5

67.0
33.0

46.7
53.3

78.0
22.0

63.9
36.1

Educational Status (%)
 No Formal Education
 Only can sign
 Non-Formal Education

11.0

38.0

51.0

30.0

38.0

32.0

34.0

48.0

18.0

25.0

41.33

33.67

Ownership of the business (%)
 Self owner
 Son/daughter of the owner
 Husband/wife of the owner
 Laborer
 Others

88.0
6.0
0.0
4.0
2.0

85.3
7.3
0.7
4.7
2.0

92.0
4.0
2.0
2.0
0.0

88.43
5.77
0.90
3.57
1.33



18

Reasons for doing vending business (%)
 Easy to earn
 Low investment required
 No skill required
 Part time business
 Others

11.0
69.0
15.0
2.0
3.0

4.7
92.7
0.7
0.0
2.0

6.0
46.0
28.0
0.0
20.0

7.23
69.23
14.57
0.67
8.33

4.2 Ownership and reason for doing food vending business

Only 18% vendors in Lalbag have non-formal education while 11% of them are 
illiterate in Dhanmondi comprising the lowest percentage among the three survey 
areas. In survey it was revealed that 88% vendors owned the business and most of 
the vendors (69%) had the opinion that due to the low investment required they had 
come into the street food vending business (Figures 2-3).

Figure 2: Ownership of the businesses

Figure 3: Reasons for doing food vending business
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4.3  Nature of shop and business

According to the survey, in Lalbag area there are no permanent vending shops while 
in other two areas only 3-7% is permanent shops. In Dhanmondi and Lalbag areas, 
75% vending shops are mobile, while in Motijheel area where this figure tends to 
stand at nearly 29%.  Sixty eight percent of vending shops are semi-mobile in nature 
in Motijheel area (Figure 4).

            Figure 4: Nature of the vending shop

4.4 Nature of the vending business

Street food business requires low investment. Most of the vendors own the business 
and reportedly work for 13-18 hours running their street food vending as the 
principal business. Some members are engaged in street food vending business as 
their principal business though they have other income sources.  Some vendors are 
solely engaged in street food vending as they do not have any other business.  A 
small number of vendors are engaged part time in street food vending.  
Nearly 56% of the food vendors reported that food vending was their principal 
business while only 3% of them accepted street food vending as a part time business 
(Figure 5).

Figure 5: Nature of the vending business
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4.5 Length and period of business of street food vending

The street food vendors had been doing business from 1 to 10 years irrespective of 
the areas surveyed with the mean years 9.89 (Figure 6 and detailed survey report).

                                      Figure 6: Years for vending food business

4.6  Location of vending shops
During the survey it was revealed that 62-78% of the vending shops were located on 
the footpath in three survey areas and the rest were located in all other possible areas 
(near aisles of the bazaar, school, restaurant and office vicinity (Table 2 and Figure 
7).

Sixty six percent of food vending shops in Dhanmondi and 56% in Lalbag area and 
nearly 27% vending business in Motijheel area were located by the side of drain, 
sewerage, manhole and dustbins (Table 2).

Figure7: Location of the vending shops
4.7 Nature of business and daily capital/net profit

The vendors were asked about their investment, daily income and net profit of the 
food vending business. Forty percent of vendors invested up to TK. 20000 in their 
business. Nearly 35%  vendors’ daily sale  range between TK. 1001-2000 and 97% 
make a net profit of up to TK. 500 on a daily basis. It was observed that the average 
investment was higher in Dhanmondi area amounting TK. 15855 and less in Lalbag 
area amounting TK. 8910. Motijheel area placed in between the other two areas with 
TK. 12235. However, more than 80% vendors reported that net profit met 100% of 
their family expenditure (Tables 3-6).
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Table 2: Location and proximity of vending shops

Characteristics Dhanmondi Motijheel Lalbag Mean
Location of the vending shops (%)
 Near footpath
 Aisles of the bazaar
 Near any establishment
 Near School
 Near shrines
 Near Office
 Near restaurant
 Others (viz. Cinema 

Hall, in front of market)

78.0

3.0
5.0
2.0
2.0
3.0
1.0
6.0

62.7

0.7
3.3
1.3
4.0
22.7
0.0
5.3

62.0

18.0
4.0
2.0
8.0
2.0
2.0
2.0

67.57

7.23
4.10
1.77
4.67
9.23
1.00
4.43

Proximity of vending shops (%)
 Drain
 Sewerage
 Manhole
 Dustbin
 None of these
 Others viz. Ponds, lakes

45.0
18.0
1.0
2.0
25.0
9.0

23.3
1.3
0.7
1.3
66.7
6.7

20.0
28.0
8.0
2.0
32.0
10.0

29.43
15.77
3.23
1.77
41.23
8.57

Table 3: Nature of business and daily capital/sale profile of the street food 
vendors

Characteristics Dhanmondi Motijheel Lalbag Mean
Nature of business (%)

 Principal business
 Only business
 Part time

62.0
36.0

2.0

77.3
20.0
2.7

28.0
68.0

4.0

55.77
41.33

2.9

Investment (Taka) (%)
 Up to 5000
 5001-10000
 10001-20000
 20001-40000
 > 40000

27.7
13.0
40.0
11.0
9.0

24.0
28.0
37.3
6.7
4.0

40.0
14.0
42.0
4.0
0.0

30.57
18.33
39.77
7.23
6.5

Daily Sale (Taka) (%)
 Up to 500
 501-1000
 1001-2000
 2001-4000
 >4000

12.0
29.0
38.0
14.0
7.0

14.0
21.3
42.0
17.3
5.3

32.0
36.0
24.0
8.0
0.0

19.33
28.77
34.67
13.10
4.1

Daily net profit (Taka) (%)
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 Up to 500
 >500

94.0
6.0

96.7
3.3

100.0
0.0

96.9
3.1

Support for household expenditure (%)
 100%
 50-75%
 25-50%
 <25%

86.0
12.0
2.0
0.0

87.3
11.3
0.7
0.7

76.0
22.0
2.0
0.0

83.1
15.1
1.57
0.23

Table 4: Investment of the street food vendors 

Table 5: Daily income of the street food vendors

Table 6: Daily Net income of the street food vendors

4.8  Working Schedule of the vendors

As Motijheel area is the banking and financial hub of the capital, most of the vendors 
(33%) vended there for 5 days of a week. Food vendors in residential areas such as 
Lalbag and Dhanmondi had comparatively greater (69-78%) percentage of vending 
days (Figure 8).

Ward 
Name

Minimum 
(TK)

Maximum 
(TK)

Mean (TK) Standard Deviation 
(TK)

Dhanmondi 1000 90000 15855.00 16450.461
Motijheel 1000 100000 12234.67 12583.882
Lalbag 1000 35000 8910.00 6935.335

Ward 
Name

Minimum 
(TK)

Maximum 
(TK)

Mean (TK) Standard Deviation 
(TK)

Dhanmondi 300.00 12000 1746.50 1687.315
Motijheel 1037.00 8000 1638.67 1222.580
Lalbag 200.00 4000 1037.00 769.429

Ward 
Name

Minimum 
(TK)

Maximum 
(TK)

Mean (TK) Standard Deviation 
(TK)

Dhanmondi 100 1000 283.70 153.969
Motijheel 50 1505 248.53 172.760
Lalbag 80 580 220.60 104.264



23

                           
    Figure 8: Number of days shops are open in a week

Fifty percent of the vendors worked for 13-18 hours a day. The maximum sale was at 
noon time irrespective of the areas. Winter was the season of maximum sale and 
while it was minimum during the rainy season (Figures 9-12). It is difficult to 
maintain the vending shop during the rainy season and consumers do not find it 
convenient to go outside and buy street food. Comparatively winter is more 
comfortable for both vendors and consumers. Moreover in Bangladesh, winter is the 
season for making traditional cakes (pitha) and it is easy to buy pitha from the 
vendors rather than preparing them at home. 

Figure 9: Number of working hours in a day

                                                                     

Figure 10: Time of maximum sale in a day
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                      Figure 11: Season of maximum sale

                 

          

   Figure 12: Season of minimum sale

4.9 Licenses/Permits

Almost 90% of the vendors replied in the negative when they were asked whether 
they had to pay for doing their vending businesses. The rest 10% vendors agreed that 
they were paying money to the Police, market committee and others. 

Over 95% of the street food vendors felt they should have license for their business 
but virtually none had a license. The few, who said they had the licenses, had a 
business permit or food-selling permit. The food vendors were asked whether they 
had any training on food safety and/or food serving or not. Cent percent of the 
vendors replied that they had no training either on food safety or on food serving 
irrespective of the survey areas. There was almost no monitoring and supervision of 
the street food vending system or the vendors.  
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Table 7: Food regulation applications on street food vendors

Characteristics Dhanmondi Motijheel Lalbag Mean
Do you pay (%) anybody to run your vending business? 

 Yes
 No

0.0
100

6.7
93.3

24.0
76.0

10.23
89.77

Whom do you pay? (%)
 No Answer
 DCC Market
 Police 
 Market Committee
 Others

99.0
0.0
1.0
0.0
0.0

93.3
0.0
2.0
0.7
4.0

78.0
0.0
10.0
0.0
12.0

90.1
0.0
4.33
0.7
8.0

License Necessary? (%) 
 Yes
 No

91.0
9.0

98.7
1.3

96.0
4.0

95.33
4.77

Have License?
 Yes
 No

2.0
98.0

0.0
100.0

0.0
100.0

0.67
99.33

Training on food safety? (%)
 Yes
 No

0.0
100.0

0.0
100.0

0.0
100.0

0.0
100.0

Training on food serving? (%)
 Yes
 No

0.0
100.0

0.0
100.0

0.0
100.0

0.0
100.0

Regular Inspection (%)
 Yes
 No

3.0
97.0

25.3
74.7

0.0
100.0

9.43
90.57

4.10   Food Safety Profile

In all of the surveyed areas, the vending shops (on average nearly 68%) were located 
on the footpath and the rest were located at other possible places such as near aisles 
of the bazaar, school, restaurant, office vicinity etc. Sixty six percent and 58% of the 
shops were located by the side of drains, sewerage, manhole and dustbins in 
Dhanmondi and Lalbag areas, respectively. Almost 30% vending carts of all areas 
surveyed were situated near the municipal drains.
The vendors were asked whether they paid any rent for their vending carts. Ninety 
percent of the vendors replied in negative but 10% of the vendors named the police 
and others as their rent collectors. Ninety five percent of the vendors felt they ought 
to have license for their business but almost none of the vendors had any license. 

4.10.1 Water, environment, sanitation and personal hygiene
Ninety four percent reported that the source of drinking water for consumers was 
stored water that was collected from the municipal tap water supplied by Water and 
Sewerage Authority (WASA) The water was almost always stored in plastic drums 
without lids thus making it more susceptible to contamination (Table 8 and Figures 
13-14).
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            Figure 13: Sources of drinking water used by the vendors for consumers

Figure 14: Storage of drinking water by the vendors

4.10.2 Safe water using practices   

One of the striking findings found in the survey was that 75-92% vendors did not 
take any measures for purification of drinking water, which implies a definite 
possibility of contamination.  Drinking water was not boiled irrespective of the 
location. Less than a fourth (21%) of the vendors was found to serve filtered water 
for drinking purpose for the consumers in Motijheel area (Figure 15).

                            

Figure 15: Water safety followed by the vendors
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4.11 Mode of display of street food

Majority of the vendors displayed their foods in baskets/trays in Dhanmondi area 
while vendors used Push cart and Side chest for display their food in Motijheel and 
Lalbag areas (Figure 16). The utensils they used were made up of many different 
materials such as melamine, aluminum, stainless steel and ceramics. It has been also 
observed some vendors used only paper instead of a plate.    

Figure 16: Mode of food display by the vendors

4.12 Protective display of food 

Nearly 58% of the vendors did not cover their food while selling. Fifty four percent 
cleaned the utensils in their shop but 41% cleaned on the roadside. Almost (94%) all 
food vendors used stored water for cleaning the utensils (Figure 17 and Table 8).

                                    Figure 17: Protective display of food 
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Forty three percent of the vendors served food to the consumers with bare hands in 
Lalbag area as against 45% vendors who used plate/cup in Dhanmondi area.  Only a
few vendors use spoon and paper box for food serving (Figure 18).
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surveyed. Some of the vendors used their own house as the second option. In all 
areas surveyed, almost all vendors washed their hands using soap water after using 
the toilet. (Table 8). 
                    

                    Figure 18: Mode of serving food by the vendors to the consumers

4.14 Source of food sold by the vendors

Sixty eight percent of food vendor cooked/prepared foods in advance in their 
vending shops while 19% vendors bought their foods for vending from different 
confectionary etc. 7% vendor bring already cooked food from home, 5% vendor 
prepared food from home which is half cooked and 1 or 2 steps remain for ready to 
eat (Figure 19).

                                  Figure 19: Source of food sold by the vendors
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Table 8: Water and sanitation profile of the street food vendors
         
Characteristics Dhanmondi Motijheel Lalbag Mean
Where utensils cleaned? (%)
 Shop
 Own house
 Roadside
 Others

47.0
2.0
46.0
5.0

91.3
0.7
8.0
0.0

22.0
8.0
68.0
2.0

53.43
3.57
40.67
2.33

Type of water used to clean utensils (%)
 Stored water
 Tap water
 Pond water
 Others

97.0
1.0
1.0
1.0

94.7
5.3
0.0
0.0

90.0
8.0
2.0
0.0

93.9
4.77
1.5
1.0

Garbage disposal (%)

 Dustbin
 Drain
 Road side

86.0
7.0
7.0

94.7
4.0
1.3

98.0
2.0
0.0

92.9
4.33
2.77

Water used to clean utensils (%)

 Drain
 Dustbin
 Roadside

86.0
1.0
13.0

95.3
0.0
4.7

94.0
0.0
6.0

91.77
0.33
7.9

Toilet used (%)
 Public toilet
 Shop toilet
 Own house
 Neighbor house
 Roadside
 Others

1.0
0.0
36.0
5.0
0.0
58.0

9.3
2.0
24.7
2.0
0.7
61.3

14.0
0.0
38.0
6.0
2.0
40.0

8.1
2.0
32.9
4.33
1.35
53.1

Washing hands after using the toilet (%)
 Yes
 No
 Sometimes

100.0
0.0
0.0

98.7
0.7
0.7

98.0
2.0
2.0

98.9
0.90
0.90

Washing hands with water after using toilet (%)
 Water only
 Soap and water 
 Mud
 Others

5.0
95.0
0.0
0.0

3.3
92.0
4.0
0.7

8.0
92.0
0.0
0.0

5.43
93
1.33
0.23

4.15  Personal hygiene of the street food vendors 

The survey report of the untrained vendor observed that almost 98% of them usually 
did not cover their head during vending, 24% were found to use unclean towels. But 
it was gratifying to observe that nearly 100% of the vendors’ cut their nails properly 
and 97% wore neat and clean attire. Of the food vendors surveyed, none was found 
to use hand gloves during survey conducted (Table 9).  
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Table 9: Personal hygiene of the street food vendors 

Characteristics
Dhanmondi Motijheel Lalbag Mean

Personal hygiene of the vendor: Head covered
 Yes
 No

2.0
98.0

2.0
98.0

6.0
94.0

3.33
96.67

Personal hygiene of the vendor: Nail cut short
 Yes
 No

99.0
1.0

100.0
0.0

100.0
0.0

99.67
0.33

Personal hygiene of the vendor: Dress clean
 Yes
 No

99.0
1.0

93.3
6.7

98.0
2.0

96.77
3.23

Personal hygiene of the vendor: Towel/Napkin clean
 Yes
 No

80.0
20.0

50.0
50.0

98.0
2.0

76
24

Personal hygiene of the vendor: Hand Gloves
 Yes
 No

0.0
100.0

0.0
100.0

0.0
100.0

0.0
100.0

4.16  Microbial Analysis of Street Food

Samples of street foods were collected in 3 phases for bacteriological analysis. In the 
first phase (November 2007) 75 street food samples were collected for microbial 
analysis from the three experimental Wards (25 from each of the Ward). Five 
representative samples of each of the following food items were collected from each 
ward: Sandwich, Beef burger, Samucha, Sauce (eaten with Samucha/Beef Burger) 
and Lassi. In the second phase (July 2008) 141 street food samples were collected. 
Hand swabs and drinking water were collected from 2 vendors from each of the 
model areas. Two vendors posted at two different locations in a model ward e.g. 
Motijheel are marked as Motijheel-1 and Motijheel-2. The same representation style 
is followed in case of Dhanmondi, too. This time seven samples of hand wash swab 
and five drinking water samples from each of three areas were also collected. In the 
third phase (January 2009) 210 different food samples were collected from street 
food vendors. In addition their hand wash swab and the drinking water, they served, 
were also collected for analysis. 
135 different food samples were collected from trained street food vendors. In 
addition hands wash swab and drinking water were also collected from the trained 
vendors. Total microbial count was analyzed in the Biochemistry Laboratory of 
Dhaka University. 

The results were compared with the specification of World Health Organization 
(WHO) and ICMSF (The International Commission on Microbiological 
Specifications for Foods) and European Economic Community Standard (EECS), for 
water for human consumption standards.
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4.16.1  Results of Microbial analysis (First Phase)

Total Viable Count:
The results of the first phase were compared with the specification of ICMSF (The 
International Commission on Microbiological Specifications for Foods) standards.
It was observed that total bacterial count is higher in Lassi and Sandwich cross the 
acceptable limit of ICMSF standards in some of the cases (samples from Motijheel 
and Lalbag) (Table 10).

Ward No. TYPES OF FOOD (n = 5)
Sandwich Beef burger Samucha Drinks

(Lassi/juice)
Sauce

Motijheel 2.35x106 1x105 6.67x103 8.89X105 1.45x103

Dhanmondi 1.96x105 2.62x104 2.35x103 1.05x102 6.0x102

Lalbag ND ND 8.81x103 9.3x105 3.5x103

ICMSF 
limits 
(1978)

<106/g <106/g <106/g <104/g -

Table10: Mean Viable Total Bacterial Count/g of representative street food   
                samples

ND- Not done

Total Coliform Count:

Total Coliform count of most of the samples was not satisfactory. The result is given 
below (Table 11). The results were compared with the specification of ICMSF (The 
International Commission on Microbiological Specifications for Foods) standards.

Ward No. 
TYPES OF FOOD (n = 5)

Sandwich Beef burgur Samucha* Drinks
(Lassi/juice)

Sauce

Motijheel ND 1.94x104 6.5x101 1.6X105 3.0x103

Dhanmondi 2.56x103 1.34x103 NIL NIL NIL
Lalbag ND ND 7x10 2.0x105 3x10
ICMSF, 1978 11cfu/gm 11cfu/gm 11cfu/gm 11cfu/gm ND

Table 11: Mean Viable Total Coliform Count/g of Representative Street Food 
                 Samples

ND- Not Done

* Snack using meat (chicken/beef) mince or vegetables wrapped with flour and deep 
fried.
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4.16.2  Results of Microbial analysis (Second Phase)

In second phase (July 2008) the results analyzed were compared with the WHO 
standard specification for foods. Analysis of data reveals that all the representative 
samples have medium to high risk potentiality in terms of total viable microbial load 
and medium to low risk potentiality in terms of total coli form count (exception 
sugar cane juice samples from Motijheel C/A and Dhanmondi R/A, medium to high 
risk potentiality, Figures 20 and 21). 

Hand wash swabs were found to be mostly unsafe in terms of total bacterial count 
but found to be safe in several cases in terms of coli form count (data not shown).
Most of the vendors suffer from gastrointestinal diseases including diarrhea and 
dysentery. Though it was found in the survey that most of the vendors wash there 
hands with soap after using the toilet (Table 8), there was no reflection of this 
practice in reality. It is likely that bacterial contamination resulted from the use of 
contaminated water as well as due to the unhygienic condition of the vending itself. 

Drinking water (marked as DW in raw data, here not shown) was found to be mostly 
unsafe in terms of total bacterial count, total enteric bacterial count and total coli 
form count with a single exception (Figure 21). There are several routes of 
contamination of drinking water. In Dhaka City in many areas there is leakage of 
water pipelines which are somehow connected with sewerage line and ultimately 
these results in entero bacteria and coliform contamination in addition to other 
pathogenic microorganisms. Some vendors also use tube well water in some cases 
where the chance of bacterial contamination is minimal. However, in such cases 
there are some chances of cross contamination from the utensils used in making the 
foods or from the hands of the vendors. Such possibilities cannot be ruled out.  So 
maintaining proper personal hygiene is a basic prerequisite for hygienic food service 
of street foods. It is evident form the study tat proper training can help intervene at 
this point and one can expect much better results in terms of reduction of bacterial 
contamination.
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     Figure 20: Log of mean value (n=5, in each case) of total bacterial count/g of  
                       different food
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Figure 21: Log of mean value (n=5, in each case) of total coliform count/g of
                  different food items before training
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Figure 22: Log of mean value (n=5) of total bacterial count/ml of street drinking 
                   water in Dhaka City before training

N=5, in each case
Maximum allowable concentration: Total viable count=> 20 per ml
                                                           Total enteric bacterial count=> Nil
                                                           Total Coliform count=> Nil

Source: An Evaluation of the Role of Microbiological Criteria for Foods and Food         

Ingredients (2004). National Research Council (US) Food Protection Committee, Sub 
Committee on Microbiological Criteria. NAC Press, Washington, pp 436. P.374; 2004

4.16.3 Results of Microbial analysis (Third Phase)

At the first stage of third phase of microbial analysis the types of street foods that 
were analyzed earlier were not changed for two important reasons: firstly these are 
the most popular street food items enjoyed by the consumers and secondly these 
were to be followed up for the pattern of variation of bacterial load in the foods that 
were analyzed earlier. The following representative street foods were collected, 
namely chhola boot, ghumni, singara, sugar cane juice, cake, bhelpuri and samucha, 
again, for the follow up study. Ten (10 representative samples of each food were 
collected for total bacterial and total Coliform count from the untrained vendors of 
the model area. The mean results are presented in Figures 23 and 24. 

         Lalbag    Motijheel      Dhanmondi Maximum allowable 
Concentration(M)
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            Figure 23: Log of mean value (n=10) of total aerobic bacterial count/g of  
                      different street foods 

                             

      

Figure 24: Log of mean value (n=10) of total coliform count/g of different street   
foods 

The analysis shows that the total bacterial load and total coli form load lies in 
between medium to high risk zone according to WHO standards.

Hand Swabs

The microbial analysis on total bacterial and coli form load was conducted on 30 
Chhola boot vendors (10 from each model area) 30 Ghumni vendors (10 from each 
model area), 30 sugarcane vendors (10 from each model area). Figure 25 shows that 
the mean total bacterial load in the hand swabs of the untrained vendors of three 
model area belong to medium to high risk zone.
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Figure 25: Log of mean value (n=15) of total bacterial count found /ml hand 
swabs of the vendors                 

In Figure 26 the Coliform count of the same 90 hand wash samples showed a better 
trend belonging to medium to no risk zone. 

Figure 26: Log of mean value (n=15) of total coliform count /ml hand swabs of 
the vendors

It has been found that untrained vendors are carriers of total bacteria and coliform 
bacteria causing low to medium risk to health according to WHO standards.

Tendekayi H. Gadaga et al. assessed the microbiological quality of informally 
vended foods in Harare, Zimbabwe (Tendekayi H. Gadaga, 2007). They found about 
32% of hand swabs (n = 251) were positive for S. aureus with only 6.4% positive for 
E. coli. Some swabs from spoons, knives, cutting boards and plates were also 
positive for E. coli and S. aureus, but with lower incidences compared to hand 
swabs. These results suggest that some of the vendors’ hands were unacceptably 
contaminated, indicating poor hygienic practices. Only three wash water samples 
(n = 240) tested positive for E. coli, while none from the municipal water points 
(n = 45) were positive. A comparison of surface and hand swabs between vending 
sites showed that the highly crowded markets had difficulties in meeting good 
hygienic standards. The training of vendors in food hygiene and provision of 
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appropriate infrastructure were identified as key issues to the improvement of the 
safety of informally vended foods in Harare.

4.17 Results of Microbial analysis after training

Data generated from trained vendors
(Second stage of 3rd phase)

In the second stage of the third phase we also conducted microbial analysis of the 
hand swabs, drinking water served by the trained vendors and different food items 
prepared by them. Hand swab and drinking water were collected from 2 vendors 
from each of the model areas. 2 vendors posted at two different locations in a model 
Ward e.g. Motijheel are marked as Motijheel-1 and Motijheel-2. The same 
representation style is followed in case of Dhanmondi too. 

Hand swab

The results of our findings are presented below (Figure 27).

    Figure 27: Comparison of log of mean (n=5) of total bacterial count and log of  
         mean (n=5) of total Coliform count/ml of Hand wash swab of 

trained vendors

In the Ward Motijheel 1 and 2 it was found that Hand swab (trained vendors) content 
of total bacterial and total Coliform comply with the specification set by European 
Economic Community Standard (1980). It reflects the understanding of hand care by 
the trained vendors before dispensing foods to the consumers. 

0

0.5

1

1.5

2

2.5

3

3.5

Log 
of 

Bacterial 
count

Motijheel-1 Motijheel-2Dhanmondi-1 Dhanmondi-2 Lalbag Standard

Comparison of total bacterial count and total Coliform count in  
"Hand Swab" of trained vendors 

Log of total count/100ml Log of coliform count/100ml



38

Drinking Water

The drinking water served by the vendors is mostly supplied tap water, stored in the 
plastic/tin utensils. The supplied tap water in Dhaka city is usually safe unless it is 
being connected with any sewerage pipe. Cross contamination is an important source 
of pollution of drinking water in public places which can be prevented by improving 
personal hygiene of the vendors. It has been reflected in our study.   Bacterial count 
of drinking water found within the acceptable limit in Motijheel 1, 2 and Dhanmondi 
area. In Lalbag coliform contamination found to be still present. Lalbag is a populous 
area. The septic tanks are closely located. The septic tanks require adequate outflow 
of the liquid effluent and repeated emptying of fecal sludge. Both requirements are 
hard to enforce, since Dhaka lacks good sewage systems to dispose of liquid effluent 
and an impaired infrastructure in the overcrowded slum-areas like Lalbag makes 
emptying difficult or impossible. So, this might be one of the causes of having 
coliform contamination of drinking water of this area. The results are presented 
below (Figure 28). 

     Figure 28: Comparison of log of mean (n=5) of total bacterial count and log of   
                        mean (n=5) of total Coliform count/ml of drinking water served by  
                        trained vendors

   *Standard : Maximum allowable concentration : # Total count: 20/ml
                                                                        # Total Coliform count: Nil

Source : European Economic Community Standard for water for human 
consumption. 
               Available at:  http://books.nap.edu/openbook.php
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Street foods from trained vendors

Five representative samples of each of the following nine street food groups were 
collected from the three model area for total bacterial count and coliform bacterial 
count: cake, bon ruti, parata, dal vajee, singara, vegetable samucha, biscuit, tikka 
kabab, and cooked vegetables (Total 135 samples). Mean results of bacterial count 
are presented in graphical form in the following two figures. It is evident from the 
graph that all the samples belong to ‘low’ to ‘no’ threat zone both in terms of total 
bacterial load and coliform bacterial load. This low values indicate the benefits of 
awareness creation and correct food safety and hygiene practices learned during 
training and about selection, storage, preservation, washing, preparation and 
dispensing of street foods. However, some foods e.g. parata, dal vajee from 
Motijheel, biscuit from Dhanmondi, vegetables from Lalbag area showed ‘low risk 
potential’ (Figure 29) against our expectation of ‘no risk potential ‘even though the 
vendors received proper training. This reflects several limiting factors such as lack of 
proper storage facility, environmental pollution, crisis of having proper utensils, 
inappropriate location, adulterated raw materials etc. are also equally important 
problems which need to be addressed with due importance to improve the quality of 
street foods to an acceptable limit. However the coliform count was noted to be 
lower in the foods sold by vendors who had received the training (Figure 30).

Figure 29:  Log of mean (n=5) of total bacterial count/g of foods prepared by 
                    trained vendors
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Figure 30: Comparison of log of mean (n=5) of total coliform count/g of foods
                   prepared by trained vendors
Acceptable Standard : (Total count)≤ 5 log10 cfu/g  
                                   (Coliorm count) ≤3 log10 cfu/g  
Source :  Data Analysis Standard
                Bulletin of the World Health Organization
                Bull World Health Organization, 80 (7) Geneva, July 2002

4.18  Future Research 

Antibiotic resistant bacteria have been causing concern in the area of public health 
for the last few decades. It was considered essential to know the prevalence pattern 
of these types of bacteria in the street foods of our model areas. In three phases of 
microbial analysis of food, totally 180 food samples (excluding food samples of 
trained vendors) were analyzed from each of the Ward. The comparative results are 
presented in the following Figure 30.

          Figure  31: Prevalence of antibiotic resistant bacteria in street foods 
of Dhaka (n=180, in each case)
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In Dhanmondi 50% of the analyzed food contain multiple drug resistant bacteria, 
33% contain Ampicillin and Penicillin resistance and only 17% showed 
susceptibility to antibiotic or single drug resistance. For Motijheel area these values 
are 62%, 23% and 15% respectively and for Lalbag area these values are 42%, 25% 
and 33% respectively. This study reveals that through street food a significant 
portion of drug resistant bacteria are spreading in the community. Further 
characterization of these bacteria with the help of the laboratory of Dhaka City 
Corporation (DCC) and the Institute of Public Health (IPH) will contribute for the 
improvement of the public health in general. 

5. DISCUSSION

Selling of street foods is an indispensable component of food distribution systems in 
many cities in developing countries, contributing significantly to food security and 
nutrition. Street food is convenient and economically accessible and therefore plays 
an important role in helping people meet their energy and nutrient needs, while at the 
same time it generates employment in urban areas. This is important in alleviating 
poverty as the major causative factor in food insecurity (Codjia, 2000).

Both men and women were involved in street-food vending and whether the men or 
the women dominated the trade, vary from one country to another. In this study, it 
revealed that most of the food vendors (96%) were male. 

In Bangladesh about 25% of the men received help from their wives and 12% 
employed female helpers (Bhat & Waghray, 2000). In contrast, other countries (e.g. 
Nigeria, Ghana, Uganda and Kenya) including Botswana, the majority of vendors are 
women who balance the income-generating opportunities of street vending with 
traditional household and child care duties (Mwangi, 2002).

In Mexico City (Muòoz de Chávez et al, 2000) found that men and women divided 
their tasks and responsibilities. Women cooked the food to be sold later in the day, 
while the men were responsible for buying all that was necessary for preparation of 
the food. Women worked an early shift in the stall, until about noon, when the men 
took over and stayed late. Men were responsible for cleaning the stalls and the 
cooking equipment in the stall, while women washed the utensils and dishes at home.

About 60% food vendors were aged between 21-40 years with a mean age of 36 
years. Bhat and Waghray (2000) reported that the average age of the vendors in 
Asian countries was 20-45 years. Studies conducted in most Latin American 
countries showed a similar trend compared to the one in Asian countries. In Jamaica 
however the age of vendors ranged from 14 to 78 years, with a mean age of 35.5 
years and female vendors being older compared to their male counterparts (Bhat and 
Waghray, 2000)
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It was found from the present study that the vendors in general are poor investors and 
their socio-economic status is almost same irrespective of the socio-economic status 
of the areas where they vend their foods. The vendors are very hard working. They 
work seven days of week and 12-18 hours in a day. A study in other countries also 
showed the vendors as hard working and earning quite well. A study in Uganda 
(Ayalew, M. S., 2008) showed that most vendors earned more than the minimum 
civil service wage and many earned more than the minimum wage. The present study 
also showed a daily income of vendors to be up to TK. 1746.50 with a net profit up 
to TK. 283.00./day. Though this figure is not that much encouraging, however when 
the credibility in terms of safety of street foods will increase, it will contribute in 
better earnings of the vendors.
  

The time of maximum sale was the noon time. The season of maximum sale was the 
winter, the lowest ebb in sale occurs in the rainy season. This gives guidelines for 
policy makers in targeting welfare programs for vendors during the lean periods of 
business. 
The storage conditions are poor. In the majority of the cases food is stored at room 
temperature in plastic containers. The uncooked food products are left at ambient 
temperature for long periods.  

The disposal of waste water and kitchen garbage which piled up, often at the point of 
preparation, because it was removed irregularly, was further reason for concern as it 
created the ideal situation for micro-organisms and rodents to breed and cause 
illnesses. 

In street food vending, the raw material source is very important as their 
contamination from this point could persist through preparation, processing and 
cooking. Food is susceptible to contamination at all stages of the food chain. Quality 
of the raw materials are therefore important to the safety of street-vended food 
because of the biological, chemical and physical hazards that may be introduced to 
the vending operations and which may persist through preparation and processing 
(WHO, 1996).

Firstly, vendors must purchase top quality raw materials as preparation and/or 
processing does not quantitatively increase the nutrient content. However, the 
awareness of this need can be taught through training and education. Raw materials 
should be bought from reliable sources. In Dhaka the likelihood of a vendor cooking 
with poor quality raw materials is low. However, over cooking could be wide spread. 

There is a common rule used in the transportation and storage of raw materials, 
namely raw and cooked food should be transported and/or stored separately to 
reduce cross contamination. However in our study it has been observed that no such 
precaution is being practiced and vendors are virtually ignorant about this matter. So 
counseling and training about this matter will definitely improve the quality of street 
foods as it is evident from the data we obtained from our trained vendors.

Hygiene during handling and cooking of street foods was observed. It was found that 
vendors did not wash fresh foods properly. Vendors who sold snacks washed their 
hands and utensils only once because they did not have enough water. None of the
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cases, the vendors and the assistants did practice good personal hygiene; uniforms 
and aprons were not in use. Hanashiro et. al.(2005) examined microbiological quality 
of selected street foods from a restricted area of Sao Paulo city, Brazil and observed 
that personal hygiene of vendors during handling and cooking is very important as it 
causes serious health hazards to the consumers.

In response to the question: ‘Do you need a permit to sell food from this site?’ 95% 
indicated that they needed a permit for preparing and selling of street foods. In India, 
it was suggested that licensing might not be the most favorable option in view of the 
multitude of street food vendors and their scattered locality. It was proposed and 
suggested that a system of registration where vendors’ details would be recorded and 
vendors were given identity cards as a more viable first step towards regulating street 
food vendors. 

There was also hardly any inspection of the shops from the municipal or other 
appropriate authorities. This is similar to most developing countries which have no 
specific legislation or control systems for street food vending (Jayasuriya, 1994). A 
number of food acts or food rules have been enunciated in Bangladesh, since the 
British era (The Bengal Food Act 1939, The East Pakistan Pure Food Rules, 1967). 
None of these acts or rules has any specific regulatory outlines for street foods. 

In the absence of enforcement of any Act or Regulations and lack of official 
inspection arrangements, street vendors are found to prepare and sell foods under 
extremely unhygienic conditions that pose serious threat to the health of the 
consumers. 

Training of the vendors was therefore carried out to equip them with the knowledge 
of selection, preservation, storage of food, personal health hygiene, lapse time 
between preparation and dispensing of food items to the consumers.  It has been 
found that hand wash swabs and drinking water served by the trained street food 
vendors contain bacteria that were within the safe limit of international standards. On 
the contrary, the same samples collected from the untrained street vendors showed an 
overwhelmingly large number of bacteria.   The most important finding of this study 
is the correlation between the socio-economic results regarding the hygiene practices 
of street vendors and the findings of the microbiological survey. The survey of the 
trained vendors showed that a better standard of hygiene was maintained by most of 
them during preparation and serving of the foods, and the microbiological tests 
showed relatively low microbiological counts. This finding is corroborated by the 
responses of customers (data not shown). The results of 5 other studies done among 
street food vendors in South Africa had similar conclusions (Mosupye FM 
et.al.1999; Mosupye FM et.al.2000; Kubheka LC et.al. 2001; Mukhola MS et.al. 
2000; IUMS-ICFMH, 2005).

In order to maintain the benefits of street-vended food system while assuring the 
safety of the food sold authorities need to develop a policy aimed at assisting, 
controlling and maintaining the street food sector. The policy developed should be in 
response to an integrated consultation with vendors and consumers if it is to meet the 
needs of each of the partners in food safety (government, consumers and vendors).
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This study reveals that through street food a significant portion of drug resistant 
bacteria are spreading in the community. Further characterization of these bacteria 
with the help of the laboratory of DCC and IPH will contribute for the improvement 
of the public health in general.
In order to maintain the benefits of street-vended food while assuring the safety of 
the food sold authorities need to develop a policy aimed at assisting, controlling and 
maintaining the street food sector. The policy developed should be in response to an 
integrated consultation with vendors and consumers if it is to meet the needs of each 
of the partners in food safety (government, consumers and vendors).
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6. KEY FINDINGS

 Most of the vendors were male (96%). Fifty percent of them were aged 
between 21-40 years while 27.33% were aged between 41-60 years. About 
80% vendors were married, 64% of them had a family size of 5 or less and 
the rest 36% had a family size higher than 5. About 41% vendors could write 
their names followed by nearly 34% vendors who had non-formal education 
and 25% vendors were illiterate.

 Around two-third of vending shops were mobile both in Dhanmondi and 
Lalbag areas whereas 68% vending shop were semi-mobile in Motijheel area 
and 3-7% vending shops were permanent in nature in Dhanmondi and 
Motijheel areas but no permanent shop was found in Lalbag area. 

 About 50% of the vendors reported street food vending as their principal 
business.

 Nearly 40% vendors invested TK. 1001-2000 in their businesses followed by 
about 31% invested up to TK. 5000. Most vendors (nearly 35%) reported 
their daily sale in the range of TK. 1001-2000 and 97% reported for making a 
net profit of up to TK. 500 on a daily basis. Eighty three percent of the 
vendors reported to have met 100% of their family expenditure from net 
profit they earned.

 Fifty five percent of the vendors worked for 13-18 hours in both Dhanmondi 
and Motijheel areas. 

 Most of the vending shops (about 68%) were located on the footpath 
irrespective of survey area and 30% vending cart were placed near to drain 
and 18% to the sewerage.

 Almost 100% vendors had no training on food safety as well as food 
serving/handling, irrespective of location.

 Nearly 68% vendors prepared their food at shop.
 About 58% of the vendors do not cover their food while selling.
 Sixty three percent of the vendors use supply water for drinking purposes for 

the consumers.
 Only 1-2% vendors use purified water by boiling 5 minutes or purchasing 

purified water and 88% vendors used stored water for cleansing of utensils. 
 More than 90% vendors agreed that there was no supervision and monitoring 

system. 
 100% vendors did not use hand gloves while preparing and serving food.
 Cent percent street food vendors had no training on food handling and food 

preparation. 
 None of the vendors were found to use hand gloves.
 Through street food a significant portion of drug (e.g. Ampicillin, Penicillin) 

resistant bacteria are spreading in the community.
 Untrained vendors are carriers of total bacteria and coliform bacteria causing 

low to medium risk to health.
 Institutionalization of a healthy street food system can be explored in 

Bangladesh.
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7. AREAS FOR FURTHER RESEARCH

The Hazard Analysis and Critical Control Point (HACCP) system is recognized by 
the Codex Alimentarius Commission as the most cost-effective approach for 
assuring food safety at all stages of the food supply. It will enable the systematic 
identification of potential hazards and their control measures. HACCP also provides 
guidance in selection of enforcement and education priorities, rather than general 
sanitation and superficial improvements. Additionally, valuable information about 
food and processes will be obtained, and inspections to verify that the vendors are 
monitoring the critical control points will be more efficient than traditional 
inspections. The benefits derived from improved food safety should justify the time 
spent on the initial hazard analysis and verification.

Street foods pose risks of physical and chemical nature given that they are exposed 
to the road side and traffic pollution caused from different kinds of vehicles. It is 
necessary to investigate the physical and chemical contamination of the street food 
samples and there is need to develop awareness in order to avoid physical and 
chemical hazards. .

There are no reliable sources of information about the number of street food vendors 
operating in Dhaka City Corporation area, and as such it will be useful to conduct a 
survey to identify the total number of street food vendors and their socio-economic 
condition and training needs as well. 
Research can be carried out extensively to determine the microbial contamination of 
street foods and the extent of prevalence of some drug (e.g. Ampicillin, Penicillin) 
resistant bacteria that are spreading through street foods in the urban areas. . 

Since the policy guidelines have been prepared for the first time, it is advisable to 
consider implementing these guidelines on a pilot area basis and then evaluate the 
pilots before scaling these up.

Appropriate and effective food vending structures maintaining uniformity and 
desired standards need to be promoted. Dhaka City Corporation in collaboration with 
Institute of Public Health (IPH), Bangladesh University of Engineering and 
Technology (BUET), Local Government and Engineering Department (LGED) and 
Consumers Association of Bangladesh (CAB) may take up the responsibility.
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8. CONCLUSION

It is recognized that street foods play an important socio-economic role in terms of 
employment potential, and in meeting, in part, the food and nutritional requirements 
of consumers at prices affordable to the lower and middle income groups. Street 
foods have become a big part of the present day urban scenario of many countries, 
even though it may not always be formally recognized or acknowledged. While there 
are many positive aspects of street foods, there are also several negative aspects. The 
negative aspects include encroachment on roadsides and pavements, creation of 
problems of hygiene and sanitation, potential disturbance in the lives of other people, 
and a possible contribution to the deterioration of law and order within the city.

Street food vendors practiced minimal hygienic and sanitary practices. The hygienic 
practices in question included food preparation, handling of utensils; place for food 
preparation, personal hygiene and methods of storing cooked food. Due to lack of 
proper knowledge and guidance on street food vending, vendors prepared their foods 
in explicitly unhygienic and unsanitary conditions.

This study recommends that every vendor, helper or food handler should undergo a 
basic training in food hygiene. This is to ensure that they follow the required rules 
for proper hygiene and sanitation.

The government should invest in the street food industry as it provides employment, 
cheap food, and wide variety of foods for the urban dwellers. Through the Ministries 
of Health and Local Government, legislation should be developed to recognize the 
street food industry by developing code of practice for street food vending.
The Local Government Ministry should consider establishment of street food corners 
with adequate facilities and utility services. Such centers will provide an 
environment for storing, preparing and serving safe food. This will provide the 
necessary utilities such as potable water, adequate light, and drainage and solid/water 
disposal, provide conducive environment for consumers to be served with safe food 
and provide good setting for the relevant authorities to conduct training programs for 
vendors and consumers.

Improving the safety of street-vended foods in any developing country is a great 
challenge. Research needs to be conducted to determine the safety and socio-
economic importance of street vended foods. One of the major driving forces 
towards efforts to improve street food vending is the contribution that street food 
vending makes to the country’s economy. Success in this regard can only be ensured 
where food control authorities and street food vendors work together to improve the 
sector, with each stakeholder having a clear understanding of their roles and 
responsibilities.

As street food vendors are doing their business without having license, therefore, it is 
important that street vendors are given clear legal status so they are able to claim 
their entitlements to pursue their livelihoods. 
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9. RECOMMENDATIONS
There is need for: 
 Scaling up street food vending operations
 Increasing the variety of food items to be sold to meet the food security and 

nutrition needs of urban dwellers.
 Strengthening the interface between DCC, DMP, academia, CAB and street 

food vendors.
 CAB to play a crucial facilitating role in strengthening the interface.
 Enhanced awareness and advocacy for healthy street food vending at 

affordable cost for all.
 Strong GoB support. 
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Annexure-1
Street Food Vending in Dhaka City

Survey Questionnaire
(For Vendor)

Name of Interviewer-----------------------------------------Date-------------------------------

Location of Interview----------------------------------------------------------------------------

Nature of Area/Location 

1) High Class 2) Middle Class 3) Slum 4) Station

Name of Ward------------------------------------------------------------------------------------

Thana --------------------------------------------- Time of Interview--------------------------

A. SOCIO-ECONOMIC AND DEMOGRAPHIC PROFILE

I. PERSONAL DATA

1. Name of Vendor------------------------------- 2. Age----------------- Years---------

3. Gender 

1) Male 2) Female

4. Marital Status 

1) Unmarried 2) Married 3) Separated 

4) Widow/Widower 5) Divorced 

5. Education 

(Code= Indicate two digits number for Class passed) 00 = Not institutional 
education 
66 = Can sign 77 = Non-Formal Education) 

6. Place of Origin (District) --------------- 7. Length of stay in Dhaka -------years

8. Position in the business 

1. Owner 2. Son/Daughter of owner 3. Spouses of the owner (Husband/wife)

4. Labour 5. Others-------------------------------------------------------------------------
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9. Reasons for engaging in Street Food Trade 

1) Easier way to earn livelihood 2) Low capital investment 3) Low skill required 

4) Part time business 5) Others (Specify) -----------------------------------------------

II. Vending operation 

1. Type of vending 

1) Ambulant 2) Semi-ambulant 3) Stationary 

2. Nature of business 

1) Principal 2) Owned 3) Part time

3. Length of Vending business Month

4. Location of vending 

1) On the footpath 2) Sidewalks 3) In front of establishment

4) Near School 5) Beside Mosque/Temple/Church 6) Beside office

7) Near a big restaurant 8) Others (Specify) ---------------------------------

5. Is the vending area near 

1) Drain 2) Sewerage 3) Manhole 4) Dustbin 

5) Toilet  

6. Is any rent paid for the vending shop 

1) Yes 2) No

6.1. If yes, how much -----------------------------Tk. 

6.2 Whom to pay rent and how much? (Answer may be more than one)

1. City Corporation 2. Police 3. Market Management 

4. Bidder/Lessee 5. Toll Collector 6. Others -----------------------

7. How many days in a week in a week you sell food?  Days
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8. Hours of sale in a day  hours

9. At what time in the day food is sold the highest?

10. At what time in the day food is sold the lowest?

11. At what time in the year food is sold the highest?

12. At what time in the year food is sold the lowest?

13. How much is your investment  Tk. 

14. What is your sale proceeds in a day  Tk.

15. What is net income in a day  Tk.

16. How many members do you have in your family?  Number

17. What percent of your total expenditure is met with the income of this 

trade/show

1. 100% 2. 50-75% 3. 25-50% 4. <25%

III. LICENCES/PERMITS

1. Do you think that you need registration from city corporation for this trade?

2. Do you possess any license or permit for your business? 

2.1 If yes, what is the nature of permit (can be more than one answer)
1) Business permit 2) Sanitary permit 3) Health certificate

4) Food sale certificate 5) Others----------------------------------------------------

2.2 How much fee did you pay for the license  Tk. 

2.3 Procedure of payment of fee 

1) Monthly 2) Quarterly 3) Yearly 4) Others (specify)----------------

IV) Training 

1.  Do you have any training in the following areas?

1.1 Food safety

1) Yes 2) No

1.2 Food serving 

1) Yes 2) No

If yes, when did you take the training?---------------------------------------------------

From where 

1) City Corporation          2) NGO 3) Academy 4) Company

5) Others (specify)---------------------------------------------------------------------------
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V.  Supervision and Monitoring 

1. Is your vending shop regularly supervised? 

1) Yes 2) No

1.1 If yes, who are the supervisors? (can be more than one answer) 

1) City Corporation 2) NGO 3) Academy 4) Market administration

5) Police 6) Others (specify)----------------------------------------

1.2 What are the intervals of supervision? 

1) Daily 2) Weekly 3) Monthly 4) Quarterly

5) Yearly 6) Sometimes 

1.3 How is the supervision done? 

1) Ocular inspection     2) Lab test 3) Swab test 4) Rapid water test

5) Others (specify) --------------------------------------------------------------------------

2. Have you ever you been fined by the authorities? 

1) Yes 2) No

2.1 If yes, what was the offence? 

1) Use of footpath 2) Installation of permanent fencing 

3) Sale of old/rotten foods 4) Throwing of garbage 5) Others (specify)-------

2.2 How many times? 

1) 1-3 times 2) 4-6 times 3) 7-10 times 4) More than 10 times 

B. FOOD SAFETY PROFILE 

1. Where do you usually buy ingredients used for street food preparation. 
(Can be more than one answer)

Sl No. Foods Super 
Market

Kacha 
Market

Wholesale 
Market

Others

2. Fish/Meat
3. Rice/Flour
4. Vegetables
5. Fruits
6. Potato
7. Pulses
8. Milk/Eggs
9. Sugar/Molasses
10. Tea
11. Others
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2. Where do you store the food ingredients? (can be more than one answer)

Sl No. Foods Deep 
Fridge

Kancha 
Market

Wholesale 
Market

Others
(specify)

2.1 Fish/Meat

2.2 Vegetables

2.3 Fruits

2.4 Milk

2.5 Others-----------

3. What are the sources of drinking water? 

1) Tube well  2) Supply tap 3) Supply vehicle 4) Others (specify)---------------

3.1 How do your store water in your shop? ------------------------------------------

4. Where do you put/store foods during vending operation? 

1) Basket/Tray 2) Push Cart/Food cart 3) Side chest/Shelves

4) Pedi cab/car 5) Others (specify)---------------------------------------------------

5. Do you keep foods covered during vending? 

1) Yes 2) No

6. What utensils/facilities do you use during vending operation? (If yes, put the 

number if not put 00)

1) Plastic Plate  
2) Plastic bowl  
3) Plastic cup    
4) Plastic glass  
5) Plastic jug     
6) Plastic plate  
7) Paper plate 
8) Paper packet 
9) Ceramic plate 
10) Ceramic mug 
11) Ceramic cup 
12) Aluminum plate 
13) Aluminum utensils 
14) Aluminum glass 
15) Steel Plate 
16) Steel glass 
17) Steel spoon 
18) Glass 
19) Spoon 
20) Aluminum bowl 

21) Cork 
22) Tissue Paper 
23) Gas burner 
24) Electric burner 
25) Kerosene burner 
26) Pressure cooker 
27) Refrigerator 
28) Deep freeze 
29) Blender 
30) Drum 
31) Bucket 
32) Fry pan 
33) Half plate 
34) Others (specify) 
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7.1 Where do you wash the used dishes/utensils ? 

1) At the shop/vending place 2) At home 3) At road side

4) Others -------------------------------------------------------------------------------------

7.2 Type of water used for cleansing dishes/utensils 

1) Stored water 2) Tap water 3) Ponds water 4) Others ---------

8. Where do you dispose of refuge/garbage?---------------------------------------------

9. Where do you dispose of used water? -------------------------------------------------

10. Where do you go if you need to use the toilet? (can be more than one answer)



1) Public toilet 2) At the shop 3) At home 4) At neighbor’s house/shop

5) At road side 6) Others ------------------------------------

11.1 Do you wash your hands after you visit toilet?

1) Yes 2) No 3) Sometimes 

11.2 What do you use for cleansing your hands? 

1) Only water 2) Soap and water 3) Mud and water 4) Others--------

12.1  How do you prepare the foods you sell?

1) Bought cooked/processed foods 

2) Cooked at home 

3) Prepared at home 

4) Cooked/prepared at the shop 

5) Others 

12.2 What is the time difference between food making and selling? ----------------

12.3 What kind of oil do you use in making food?-------------------------------------

12.4 How many times do you use used oil? ---------------------------------------------

13. How do you ensure safety of water used in your vending operation? 

1) By boiling water for 15 minutes 2) By using water purifying tablets

3) By using filter 4) By purchasing purifying or distilled water

5) None

14. Who are your regular customers? (Multiple answers are possible)

15. How do you serve foods to the customers? (Multiple answers are possible)

16. Types of foods vended

A. Fresh fruits

1. Green mango  2. Water melon  3. Pineapple  4. Melon 
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5. Hog Plum (Amra)  6. Jambura   7. Guava   8. Cucumber 

9. Kamranga  10. Banana  11. Others--------------------------------

B. Drinks/Desert

1) Prepared juice  2) Canned/packed juice  3) Dram Water  4) Bottled water 

 5) Sugarcane juice  6) Whey/--- 7) Ice Cream  8) Wood fruit Sorbet  9) 

Tea/Coffee  10) Others ---------------------------------------------------

C) Boiled Food

1) Boiled egg  2) Boiled sweet potato  3) Boiled peas 4) Others -----

D) Deep fried with oil 

1) Gilapi (sweet rings)  2) Singara 3) Piaju 

4) Beguni   5) Cutler  6) Chicken Fry  7) Potato chop 8) Sami Kabab 

9) Others --------------------------------------------------------------------------------------

E) Grilled

1) Shik Kabab 2) Chiken tikka   3) Bhutta  4) Ground nuts 

5) Pea nuts  6) Other----------------------------------------------------------------------

F) Fast food

1) Beef/chicken burger  2) Hotdog  3) Vegetable roll 

4) Egg sandwich  5) Fish sandwich  6) Pizza  7) Chapati/Fuska 

8) Halim  9) Biscuit  10) Cake  11) Others ----------------------------------

G) Traditional cake

1) Chitoi 2) Bhapa  3) Patisapta  4) Poa  5) Puli  6) Others ------------

H) Cooked Food 

1) Rice  2) Fish  3) Pulses  4) Egg curry  5) Chicken  6) Mutton 

7) Beef  8) Teharee  9) Biriani  10) Khichuri  11) Bread/Porata 

12) Others-------------------------------------------------------------------------------------

17. Personal hygiene of the vendor

1) vaccinated   Yes   No  2) Hands washed properly Yes   No 

3) Head covered Yes   No  4) Nail cut short Yes   No 

5) Dress clean Yes   No  6) Towel/Napkin clean Yes   No 

18. Comments of the interviewer

Signature of Interviewer: ---------------------------------------------

Date:----------------------------------------------------------------------
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ANNEXURE-2

Detailed survey results of Socio-economic and demographic profile of street food 
vendors

Statistics

Age of the Vendor
100

0

35.78

12.216

16

70

150

0

34.98

11.124

14

69

50

0

38.04

14.779

10

80

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Dhanmondi

Motijheel

Lalbag

                                     

Name of the Survey Area

Area type
100

0

150

0

50

0

Valid

Missing

N

Valid

Missing

N

Valid

Missing

N

Dhanmondi

Motijheel

Lalbag

Statistics

How much is your investment
100

0

15855.00

16450.461

1000

90000

150

0

12234.67

12583.882

1000

100000

50

0

8910.00

6935.335

1000

35000

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Valid

Missing

N

Mean

Std. Deviation

Minimum

Maximum

Dhanmondi

Motijheel

Lalbag

Age of the Vendor
300

0

35.76

Valid

Missing

N

Mean
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Sex of the Vendor

97 97.0 97.0 97.0

3 3.0 3.0 100.0

100 100.0 100.0

143 95.3 95.3 95.3

7 4.7 4.7 100.0

150 100.0 100.0

48 96.0 96.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Male

Female

Total

Valid

Male

Female

Total

Valid

Male

Female

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Is any rent paid for the vending shop?

100 100.0 100.0 100.0

10 6.7 6.7 6.7

140 93.3 93.3 100.0

150 100.0 100.0

12 24.0 24.0 24.0

38 76.0 76.0 100.0

50 100.0 100.0

NoValid

Yes

No

Total

Valid

Yes

No

Total

Valid

Area type
High Class

Middle Class

Slum

Frequency Percent Valid Percent
Cumulative

Percent

Do you think that you need registration from DCC for this trade?

91 91.0 91.0 91.0

9 9.0 9.0 100.0

100 100.0 100.0

148 98.7 98.7 98.7

2 1.3 1.3 100.0

150 100.0 100.0

48 96.0 96.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Yes

No

Total

Valid

Yes

No

Total

Valid

Yes

No

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Do you possess any lincense or permit for this trade?

2 2.0 2.0 2.0

98 98.0 98.0 100.0

100 100.0 100.0

150 100.0 100.0 100.0

50 100.0 100.0 100.0

Yes

No

Total

Valid

NoValid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Do you have any training on Food safety?

100 100.0 100.0 100.0

150 100.0 100.0 100.0

50 100.0 100.0 100.0

NoValid

NoValid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Do you have any training on Food serving?

3 3.0 3.0 3.0

97 97.0 97.0 100.0

100 100.0 100.0

150 100.0 100.0 100.0

50 100.0 100.0 100.0

Yes

No

Total

Valid

NoValid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Is your vending shop regularly supervised?

3 3.0 3.0 3.0

97 97.0 97.0 100.0

100 100.0 100.0

38 25.3 25.3 25.3

112 74.7 74.7 100.0

150 100.0 100.0

50 100.0 100.0 100.0

Yes

No

Total

Valid

Yes

No

Total

Valid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Where do you usually buy fish/meat used for street food preparation?

92 92.0 92.0 92.0

4 4.0 4.0 96.0

4 4.0 4.0 100.0

100 100.0 100.0

120 80.0 80.0 80.0

27 18.0 18.0 98.0

1 .7 .7 98.7

2 1.3 1.3 100.0

150 100.0 100.0

49 98.0 98.0 98.0

1 2.0 2.0 100.0

50 100.0 100.0

0

Fish/Meat from
Kancha bazar

Fish/Meat from
Wholesale bazar

Total

Valid

0

Fish/Meat from
Kancha bazar

11

Fish/Meat from
Wholesale bazar

Total

Valid

0

Fish/Meat from
Kancha bazar

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Whom to pay rent?

99 99.0 99.0 99.0

1 1.0 1.0 100.0

100 100.0 100.0

140 93.3 93.3 93.3

3 2.0 2.0 95.3

1 .7 .7 96.0

6 4.0 4.0 100.0

150 100.0 100.0

39 78.0 78.0 78.0

5 10.0 10.0 88.0

6 12.0 12.0 100.0

50 100.0 100.0

N/A

Police

Total

Valid

N/A

Police

Bazar Committee

others

Total

Valid

N/A

Police

others

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Age of the vendors

11 11.0 11.0 11.0

61 61.0 61.0 72.0

25 25.0 25.0 97.0

3 3.0 3.0 100.0

100 100.0 100.0

14 9.3 9.3 9.3

96 64.0 64.0 73.3

35 23.3 23.3 96.7

5 3.3 3.3 100.0

150 100.0 100.0

5 10.0 10.0 10.0

26 52.0 52.0 62.0

16 32.0 32.0 94.0

3 6.0 6.0 100.0

50 100.0 100.0

Less than 20

21-40

41-60

Higher than 60

Total

Valid

Less than 20

21-40

41-60

Higher than 60

Total

Valid

Less than 20

21-40

41-60

Higher than 60

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Nature of the business

62 62.0 62.0 62.0

36 36.0 36.0 98.0

2 2.0 2.0 100.0

100 100.0 100.0

116 77.3 77.3 77.3

30 20.0 20.0 97.3

4 2.7 2.7 100.0

150 100.0 100.0

14 28.0 28.0 28.0

34 68.0 68.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Principal

Solely

Part time

Total

Valid

Principal

Solely

Part time

Total

Valid

Principal

Solely

Part time

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Ownership of the business

262 87.3 87.3 87.3

19 6.3 6.3 93.7

2 .7 .7 94.3

12 4.0 4.0 98.3

5 1.7 1.7 100.0

300 100.0 100.0

Self Owner

Son/Daughter
of the owner

Husband/wife

Laborer

Others

Total

Valid
Frequency Percent Valid Percent

Cumulative
Percent

Nature of the business

62 62.0 62.0 62.0

36 36.0 36.0 98.0

2 2.0 2.0 100.0

100 100.0 100.0

116 77.3 77.3 77.3

30 20.0 20.0 97.3

4 2.7 2.7 100.0

150 100.0 100.0

14 28.0 28.0 28.0

34 68.0 68.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Principal

Solely

Part time

Total

Valid

Principal

Solely

Part time

Total

Valid

Principal

Solely

Part time

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Engaing in Vending Buiness in years

42 42.0 42.0 42.0

31 31.0 31.0 73.0

14 14.0 14.0 87.0

6 6.0 6.0 93.0

7 7.0 7.0 100.0

100 100.0 100.0

39 26.0 26.0 26.0

45 30.0 30.0 56.0

40 26.7 26.7 82.7

17 11.3 11.3 94.0

9 6.0 6.0 100.0

150 100.0 100.0

20 40.0 40.0 40.0

19 38.0 38.0 78.0

4 8.0 8.0 86.0

3 6.0 6.0 92.0

4 8.0 8.0 100.0

50 100.0 100.0

1-5 years

6-10 years

11-15 years

16-20 years

>20

Total

Valid

1-5 years

6-10 years

11-15 years

16-20 years

>20

Total

Valid

1-5 years

6-10 years

11-15 years

16-20 years

>20

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Why did you come in this business

11 11.0 11.0 11.0

69 69.0 69.0 80.0

15 15.0 15.0 95.0

2 2.0 2.0 97.0

3 3.0 3.0 100.0

100 100.0 100.0

7 4.7 4.7 4.7

139 92.7 92.7 97.4

1 .7 .7 98.1

3 2.0 2.0 100.0

150 100.0 100.0

3 6.0 6.0 6.0

23 46.0 46.0 52.0

14 28.0 28.0 80.0

10 20.0 20.0 100.0

50 100.0 100.0

Easy to earn

Low investment required

No skill required

Part time business

Others

Total

Valid

Easy to earn

Low investment required

No skill required

Others

Total

Valid

Easy to earn

Low investment required

No skill required

Others

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Investment of the vendors

27 27.0 27.0 27.0

13 13.0 13.0 40.0

40 40.0 40.0 80.0

11 11.0 11.0 91.0

9 9.0 9.0 100.0

100 100.0 100.0

36 24.0 24.0 24.0

42 28.0 28.0 52.0

56 37.3 37.3 89.3

10 6.7 6.7 96.0

6 4.0 4.0 100.0

150 100.0 100.0

20 40.0 40.0 40.0

7 14.0 14.0 54.0

21 42.0 42.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Less than 5000

5001-10000

10001-20000

20001-40000

>40000

Total

Valid

Less than 5000

5001-10000

10001-20000

20001-40000

>40000

Total

Valid

Less than 5000

5001-10000

10001-20000

20001-40000

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Daily Profit

12 12.0 12.0 12.0

29 29.0 29.0 41.0

38 38.0 38.0 79.0

14 14.0 14.0 93.0

7 7.0 7.0 100.0

100 100.0 100.0

21 14.0 14.0 14.0

32 21.3 21.3 35.3

63 42.0 42.0 77.3

26 17.3 17.3 94.7

8 5.3 5.3 100.0

150 100.0 100.0

16 32.0 32.0 32.0

18 36.0 36.0 68.0

12 24.0 24.0 92.0

4 8.0 8.0 100.0

50 100.0 100.0

up to 500

501-1000

1001-2000

2001-4000

> 4000

Total

Valid

up to 500

501-1000

1001-2000

2001-4000

> 4000

Total

Valid

up to 500

501-1000

1001-2000

2001-4000

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Net Income

94 94.0 94.0 94.0

6 6.0 6.0 100.0

100 100.0 100.0

145 96.7 96.7 96.7

5 3.3 3.3 100.0

150 100.0 100.0

50 100.0 100.0 100.0

Up to 500

>500

Total

Valid

Up to 500

>500

Total

Valid

Up to 500Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Marital status of the Vendor

20 20.0 20.0 20.0

80 80.0 80.0 100.0

100 100.0 100.0

37 24.7 24.7 24.7

113 75.3 75.3 100.0

150 100.0 100.0

7 14.0 14.0 14.0

43 86.0 86.0 100.0

50 100.0 100.0

Unmarried

Married

Total

Valid

Unmarried

Married

Total

Valid

Unmarried

Married

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

At what season in the year food is sold the highest

6 6.0 6.0 6.0

19 19.0 19.0 25.0

6 6.0 6.0 31.0

69 69.0 69.0 100.0

100 100.0 100.0

21 14.0 14.0 14.0

44 29.3 29.3 43.3

85 56.7 56.7 100.0

150 100.0 100.0

7 14.0 14.0 14.0

9 18.0 18.0 32.0

6 12.0 12.0 44.0

28 56.0 56.0 100.0

50 100.0 100.0

All Seasons

Summer

Summer & Winter

Winter

Total

Valid

All Seasons

Summer

Winter

Total

Valid

All Seasons

Summer

Summer & Winter

Winter

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent



67

At what time in the year food is sold the lowest

6 6.0 6.0 6.0

76 76.0 76.0 82.0

8 8.0 8.0 90.0

10 10.0 10.0 100.0

100 100.0 100.0

18 12.0 12.0 12.0

45 30.0 30.0 42.0

53 35.3 35.3 77.3

32 21.3 21.3 99.3

1 .7 .7 78.0

1 .7 .7 100.0

150 100.0 100.0

8 16.0 16.0 16.0

31 62.0 62.0 78.0

1 2.0 2.0 80.0

10 20.0 20.0 100.0

50 100.0 100.0

All Seasons

Rainy Season

Summer

Winter

Total

Valid

All Seasons

Rainy Season

Summer

Winter

Summer & Rainy
seasons

Winter & Rainy Seasons

Total

Valid

All Seasons

Rainy Season

Summer

Winter

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Whom to pay rent?

99 99.0 99.0 99.0

1 1.0 1.0 100.0

100 100.0 100.0

140 93.3 93.3 93.3

3 2.0 2.0 95.3

1 .7 .7 96.0

6 4.0 4.0 100.0

150 100.0 100.0

39 78.0 78.0 78.0

5 10.0 10.0 88.0

6 12.0 12.0 100.0

50 100.0 100.0

No Answer

Police

Total

Valid

No Answer

Police

Bazar Committee

others

Total

Valid

No Answer

Police

others

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Do you have any training on Food safety?

1 1.0 1.0 1.0

99 99.0 99.0 100.0

100 100.0 100.0

150 100.0 100.0 100.0

50 100.0 100.0 100.0

Yes

No

Total

Valid

NoValid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Do you think that you need registration from DCC for this trade?

91 91.0 91.0 91.0

9 9.0 9.0 100.0

100 100.0 100.0

148 98.7 98.7 98.7

2 1.3 1.3 100.0

150 100.0 100.0

1 2.0 2.0 2.0

47 94.0 94.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Yes

No

Total

Valid

Yes

No

Total

Valid

0

Yes

No

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Do you possess any lincense or permit for this trade?

1 1.0 1.0 1.0

1 1.0 1.0 2.0

98 98.0 98.0 100.0

100 100.0 100.0

150 100.0 100.0 100.0

50 100.0 100.0 100.0

0

Yes

No

Total

Valid

NoValid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Is your vending shop regularly supervised?

3 3.0 3.0 3.0

97 97.0 97.0 100.0

100 100.0 100.0

38 25.3 25.3 25.3

112 74.7 74.7 100.0

150 100.0 100.0

50 100.0 100.0 100.0

Yes

No

Total

Valid

Yes

No

Total

Valid

NoValid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Type of water used for cleansing?

97 97.0 97.0 97.0

1 1.0 1.0 98.0

1 1.0 1.0 99.0

1 1.0 1.0 100.0

100 100.0 100.0

142 94.7 94.7 94.7

8 5.3 5.3 100.0

150 100.0 100.0

45 90.0 90.0 90.0

4 8.0 8.0 98.0

1 2.0 2.0 100.0

50 100.0 100.0

Stored water

Tap water

Pond water

Others

Total

Valid

Stored water

Tap water

Total

Valid

Stored water

Tap water

Pond water

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

How do you store your water in your shop?

81 81.0 81.0 81.0

6 6.0 6.0 87.0

9 9.0 9.0 96.0

4 4.0 4.0 100.0

100 100.0 100.0

112 74.7 74.7 74.7

27 18.0 18.0 92.7

11 7.3 7.3 100.0

150 100.0 100.0

38 76.0 76.0 76.0

12 24.0 24.0 100.0

50 100.0 100.0

Drum

Drum & Filter

Gallon Conatiner

Others

Total

Valid

Drum

Gallon Conatiner

Others

Total

Valid

Drum

Gallon Conatiner

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Where do you put foods during vending operation?

32 32.0 32.0 32.0

29 29.0 29.0 61.0

36 36.0 36.0 97.0

3 3.0 3.0 100.0

100 100.0 100.0

34 22.7 22.7 22.7

71 47.3 47.3 70.0

20 13.3 13.3 83.3

14 9.3 9.3 92.7

11 7.3 7.3 100.0

150 100.0 100.0

11 22.0 22.0 22.0

14 28.0 28.0 50.0

23 46.0 46.0 96.0

2 4.0 4.0 100.0

50 100.0 100.0

Basket/Tray

Push cart

Side chest

others

Total

Valid

Basket/Tray

Push cart

Side chest

Pedi-cab

others

Total

Valid

Basket/Tray

Push cart

Side chest

others

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Do you keep foods covered during vending?

50 50.0 50.0 50.0

50 50.0 50.0 100.0

100 100.0 100.0

43 28.7 28.7 28.7

107 71.3 71.3 100.0

150 100.0 100.0

24 48.0 48.0 48.0

26 52.0 52.0 100.0

50 100.0 100.0

Yes

No

Total

Valid

Yes

No

Total

Valid

Yes

No

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

How do you prepare the foods you sell?

9 9.0 9.0 9.0

7 7.0 7.0 16.0

5 5.0 5.0 21.0

79 79.0 79.0 100.0

100 100.0 100.0

15 10.0 10.0 10.0

6 4.0 4.0 14.0

15 10.0 10.0 24.0

114 76.0 76.0 100.0

150 100.0 100.0

19 38.0 38.0 38.0

6 12.0 12.0 50.0

1 2.0 2.0 52.0

24 48.0 48.0 100.0

50 100.0 100.0

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Where do you wash the used dishes/utensils?

47 47.0 47.0 47.0

2 2.0 2.0 49.0

46 46.0 46.0 95.0

5 5.0 5.0 100.0

100 100.0 100.0

137 91.3 91.3 91.3

1 .7 .7 92.0

12 8.0 8.0 100.0

150 100.0 100.0

11 22.0 22.0 22.0

4 8.0 8.0 30.0

34 68.0 68.0 98.0

1 2.0 2.0 100.0

50 100.0 100.0

At the shop

At home

At road side

Others

Total

Valid

At the shop

At home

At road side

Total

Valid

At the shop

At home

At road side

Others

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Where do you dispose your garbage?

7 7.0 7.0 7.0

86 86.0 86.0 93.0

7 7.0 7.0 100.0

100 100.0 100.0

6 4.0 4.0 4.0

142 94.7 94.7 98.7

2 1.3 1.3 100.0

150 100.0 100.0

49 98.0 98.0 98.0

1 2.0 2.0 100.0

50 100.0 100.0

Drain

Dustbin

Road side

Total

Valid

Drain

Dustbin

Road side

Total

Valid

Dustbin

Road side

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

Where do you dispose your used water?

86 86.0 86.0 86.0

1 1.0 1.0 87.0

13 13.0 13.0 100.0

100 100.0 100.0

143 95.3 95.3 95.3

7 4.7 4.7 100.0

150 100.0 100.0

47 94.0 94.0 94.0

3 6.0 6.0 100.0

50 100.0 100.0

Drain

Dustbin

Road side

Total

Valid

Drain

Road side

Total

Valid

Drain

Road side

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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Do you wash your hands after visit toilet?

100 100.0 100.0 100.0

148 98.7 98.7 98.7

1 .7 .7 99.3

1 .7 .7 100.0

150 100.0 100.0

49 98.0 98.0 98.0

1 2.0 2.0 100.0

50 100.0 100.0

YesValid

Yes

No

Sometimes

Total

Valid

Yes

No

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

What do you use for cleansing your hand?

5 5.0 5.0 5.0

95 95.0 95.0 100.0

100 100.0 100.0

5 3.3 3.3 3.3

138 92.0 92.0 95.3

6 4.0 4.0 99.3

1 .7 .7 100.0

150 100.0 100.0

4 8.0 8.0 8.0

46 92.0 92.0 100.0

50 100.0 100.0

Only water

Soap and water

Total

Valid

Only water

Soap and water

Mud and water

Ohters

Total

Valid

Only water

Soap and water

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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How do you prepare the foods you sell?

9 9.0 9.0 9.0

7 7.0 7.0 16.0

5 5.0 5.0 21.0

79 79.0 79.0 100.0

100 100.0 100.0

15 10.0 10.0 10.0

6 4.0 4.0 14.0

15 10.0 10.0 24.0

114 76.0 76.0 100.0

150 100.0 100.0

19 38.0 38.0 38.0

6 12.0 12.0 50.0

1 2.0 2.0 52.0

24 48.0 48.0 100.0

50 100.0 100.0

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Buying
cooked/processed food

Cooked at home

Prepared at home

Cooking at the shop

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent

What do you use for cleansing your hand?

5 5.0 5.0 5.0

95 95.0 95.0 100.0

100 100.0 100.0

5 3.3 3.3 3.3

138 92.0 92.0 95.3

6 4.0 4.0 99.3

1 .7 .7 100.0

150 100.0 100.0

4 8.0 8.0 8.0

46 92.0 92.0 100.0

50 100.0 100.0

Only water

Soap and water

Total

Valid

Only water

Soap and water

Mud and water

Ohters

Total

Valid

Only water

Soap and water

Total

Valid

Area type
Dhanmondi

Motijheel

Lalbag

Frequency Percent Valid Percent
Cumulative

Percent
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ANNEXURE-3

Specifications for fabrication of a Model Street Food Vending Cart

1. Design and Measurement: 
As per revised drawing No. 003-AR-3-AD-705-0117 shown in Picture 6.

2. Materials used:

2.1       22 Gauge MS sheet for top shade and inside drawers
2.2      20 Gauge SS sheet for top of the Work-table
2.3       20 Gauge SS sheet for Sink Basin
2.4       18 Gauge MS sheet body and front of drawers
2.5       16 Gauge MS sheet for base of the cart
2.6       22 Gauge MS sheet for 8 inches width shelves on upper 3 sides (inside) of the       
            Vending Cart for keeping jugs, plates, glasses etc.

3. Other Features:

3.1       Provision of iron hooks for hanging waste disposal bags
3.2     Provision for allowing rain water to run down from the top of the Vending Cart 

without causing nuisance to pedestrians. 

4. Engineering Specifications for the Vending Cart

4.1       Criteria for Static operation
a) The model must meet all static loading conditions; any component should not 

fail under (i) tensile (ii) compressive (iii) torsional & (iv) shearing stresses.
b) In addition, all joints (bolts, rivets and welding) should not fail under bearing 

stress.
c) In addition, the horizontal components which act as beams should not fail due to 

flexural and bending stress.
d) In addition, the vertical components which act as columns should not fail due to 

buckling.
      e)   The structure should withstand different impact loading.

4.2       Criteria for dynamic operation
a) Any component should not fail during movement under the resultant stresses 

mentioned in criteria under serial 4.1 (a-e) in any combination as in this case 
degrees of freedom are increased. 

b) Noise and vibration should not exceed as set by the national standard c.f., BNBC 
code

4.3      General safety during operation
a) The model should not have (mechanically) any sharp notch, corner etc. for 

accidental hazards and (chemically) corrosive materials for decay.
b) If gas cylinder is used, the pressure vessel should be marked for maximum  

pressure limit.
c) Proper type of fire/smoke alarm should be incorporated in the cart.
d) Only the trained/certified personnel should use and operate the cart.
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ANNEXURE-4

Specifications for supply of Utensils and Uniform/Apron  

Sl.No. Name of Utensils Size Quantity

1 SS Saucepan with cover Medium (5 Litre) 2 pcs

2 Non-Stick Fry pan with wooden spatula 
(spoon)

Medium 2 pcs

3 Serving Dish (Aluminum) Medium 2 pcs

4 Dine Plate (Melamine) Big 12 pcs

5 Dine Half Plate (Melamine) Medium 12 pcs

6 Serving Cup (Melamine) Medium 12 pcs

7 Serving Spoon (Stainless) Big 2 pcs

8 Serving Spoon (Stainless) Medium 2 pcs

9 Serving Spoon (Stainless) Small 12 pcs

10 Serving Glass(Melamine) Measured 12 pcs

11 Serving Jug (Plastic) Measured 2 pcs

12 Water Dispenser Measured (10 
Liter)

1 pc

13 Waste Disposal Bins 
with cover

Measured 2 pcs

14 Food Cover (Plastic) Different measure 6 pcs

15 Trays (Stainless) Measured 2 pcs

16 Knives (Stainless) Medium & Small 2 pcs

17 Chopping Board Standard 1 pc

Apron/Uniform with Caps

Cotton mixed with polyester with logos as per 
sample 

Standard 2 Sets

Hand Gloves Standard 6 pair
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ANNEXURE-5

POLICY GUIDELINES ON HEALTHY STREET FOOD VENDING 
IN BANGLADESH

BACKGROUND

The urban population in Bangladesh is increasing at a rate of 6% and it is expected that 
by 2020 almost half of the population of the country would live in urban areas.  Most of 
these ever increasing urban populations will be living in slums and squatters without 
any access to a kitchen or other cooking facilities, source of safe water, toilet and 
garbage disposal facilities in these urban areas.  Under these circumstances it is only 
natural that way side food vending would be popular.  Street vended foods are defined 
as foods and beverages prepared and/or sold by vendors in streets and other public 
places for immediate consumption or consumption at a later time without further 
processing or preparation (WHO, 1996).  As street foods are economic both for the 
vendors and the consumers and can be catered with a minimum capital without much 
preparatory time, these factors stimulate the business.  These are convenient sources of 
income especially for women and children. This therefore is an effective avenue towards 
gendered equity in urban areas.  Street vending however, it not an endeavor without its 
own problems and questions.

Over the last 10 years FAO, in collaboration with member countries, is conducing 
evaluation of street food quality, safety and its socio-economics and is implementing 
recommendations for improvement.  An FAO Expert Consultation on Street Foods was 
held in Yogyakarta, Indonesia in 1988.  It was the first of its kind in an international 
forum on the subject.  The consultation assessed the role and importance of this informal 
food service sector in providing a convenient and economic food supply to the urban 
population, particularly in developing countries.  It identified and recommended 
measures to improve the quality and safety of street foods.  Since then, and as a direct 
follow up to the consultation’s recommendations, a number of activities were planned 
and implemented in different parts of the world based on this consultative meeting.  
Several meetings were held periodically thereafter to review progress made in 
improving street food quality and safety.

A FAO Technical Meeting on Street Foods was held in 6-9 November 1995 in Kolkata, 
India.  Kolkata was selected because of its highly successful street food improvement 
project, which started in 1992.  In 1995 the All India Institute for Hygiene and Public 
Health of Kolkata received the FAO/Edouard Saouma Award for its contribution to the 
success of the project.  The meeting reiterated that street food vending provides food at 
the work place as well as at other important locations in the city; and its variety and 
form depended upon local eating habits, socio-economic environment and trends in the 
style of living of the urban population.

Street food was defined in the meeting as “ready-to-eat foods and beverages prepared 
and/or sold by vendors and hawkers especially in street and other similar public places”, 
which can be found in clusters around places of work, schools, hospitals, railway 



77

stations, bus terminals etc.  These are inexpensive when compared to food from the 
formal sector and in fact are often less expensive when compared to home prepared 
food.  These also fill the need of providing food at places where people work or other-
wise congregate.  A major concern however, is that their tremendous and unregulated 
growth has become a major cause of littering of the towns and cities.

The meeting recognized that the overall economic implications of street foods were 
immense.  It was recognized that in many cities of the world, the equivalent of millions 
of US dollars exchanged hands each day as a result of vending of street foods.  The 
meeting 

also found that while foods may be cooked at home and then distributed at the place of 
eating, this alternatively may also be prepared on the spot.  There are fixed stalls, a 
variety of types of push-carts, road side stands, hawkers with head-loads and other 
arrangements depending on the ingenuity of other facilities either acquired officially or 
appropriated from the city or town.

Nevertheless, in general the environment in which these street foods are prepared,
handled, catered, preserved and disposed is unsatisfactory and unhygienic.  The drinking 
and washing water served to the customers is not stored and handled properly.  One 
reason for these practices is the fact that these vendors are poor and illiterate, have little 
knowledge about nutrition and food hygiene and in their own daily life seldom do they 
follow hygienic practices by themselves.  Studies have shown that the microbiological 
quality of these foods in either raw or in prepared form and the equipment used to 
handle and distribute these are unacceptable.  A study done in 1994, conducted by IPH, 
Dhaka, Bangladesh with support from WHO, found that out of 52 samples collected 
52% were contaminated with E. coli, 63.5% with B. cereus, 13.5% with Salmonella, 
5.8% with V. cholerae, 40.4% with C. perfringens and 46.2% with S. aureaus.

Concern is raised now and then about the potential of serious food poisoning outbreaks 
due to microbiological contamination, improper use of additives and unapproved 
coloring and the presence of other adulterants and contaminants.  The quality of raw 
materials used, e.g., rotten vegetables or spoiled meat etc. and unhealthy environments 
for street food vending, e.g., proximity to sewers, urinals and garbage dumps etc. pose 
serious hazard to the health of the consumers.

A census in 2003 in Dhaka City Corporation areas found that there were 90,000 street 
vendors in the city.  Another study found that the street vendors of Bangladesh are more 
vulnerable than those in the neighboring countries due to poverty, lack of space for 
vending and lack of awareness about their rights.

Due to lack of proper institutionalization, street food vending in Bangladesh is regarded 
as illegal and harassed by different concerned agencies for various reasons.  Also, there 
is no coordination between these agencies – municipalities/ city corporations, public 
health agencies and police etc.  Vendors have to pay sizeable amounts from their income 
as bribes to enable them to continue their business.  This runs from taka 150 to taka 200 
per month per head.  Interestingly the Dhaka City Corporation Police Ordinance and 
Policy Law promulgated in July 2008 does not contain any clause on street food 
vending and therefore nothing on treating the vendors and vended food.  Clause 17, sub-
clause (kho) empowers police to control and keep plying of traffic properly on the road.  
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This clause probably is used by the department to prevent food hawkers and vendors 
from vending food on the streets or pavement.  The only other clause that is somewhat 
relevant in this regard is the clause 25 and sub-clause (niyo) which gives the police 
department authority to give license to catteries, which apparently does not include 
street vending of food. This clause, as we will see later, clashes with City Corporation 
Ordinances promulgated from 1982 to 1987 and amended in 2008.

The Bangladesh Pure Food Ordinance, 1959 (Ordinance No. LXVIII of 1959) amended 
as The Bangladesh Pure Food (Amendment) Act, 2005 defines the “catering 
establishments” as any hotel, restaurant, cafeteria, canteen, shop and includes any other 
places where food is any form is consumed, supplied or sold and “container” according 
to the Act means “a package or receptacle of any kind, whether open or closed or sealed 
and must be free from rust, lead, arsenic or any heavy metals and must not be prepared 
from or previously used container and threatening to public health”.

Drinking water according to the Act means “normal water, mineral water and water 
from any other sources which conforms to the National Standard of Drinking water or 
mineral water of Bangladesh”.

Food as per the Act is “any kind of edible oil, fish, fruit, meat, or vegetable or any other 
article used as food, drinking water or any other drink for human consumption other 
than any drug, and includes ice, aerated water, carbonated water or any substance 
whether processed, semi processed or raw or any substance which has been used in the 
manufacture, preparation or treatment of food and those articles which will be notified 
by the Government from time to time, and-

(a) any substance which is intended for use in the composition or preparation 
of food,

(b) any permitted flavouring matter or any spice or condiment, and
(c) any food grade colouring matter, preservative, anti-oxidant and other 

additives intended for use in food”.

The Act ordains every local authority to recruit one or more persons as Public Analyst 
of Food to carry out the purposes of this Act within a defined area, which will be 
gazetted.  It also has formed a National Food Safety Advisory Council with 
representatives from different relevant ministries.  The Council is to be chaired by the 
Minister for the Ministry of Local Government, Rural Development and Co-operatives.  
The Council is to act on the standard and quality control (National and Codex Standard) 
for food with a view to ensuring their purity, safety and proper nutritional value; 
development of human resources and facilities required for ensuring safety, quality and 
pure food for human consumption and policies and strategies related to food safety and 
quality control.  Nothing is contained however, in the Act about a proper orientation of 
the members of the Council on the provisions of the Act and also on the different 
aspects of food safety, nutrition and food trade etc.

The Act prohibits sale or use of poisonous or dangerous chemicals, intoxicating food 
color etc.  It states that no person shall sell or “use any poisonous or dangerous 
chemicals or ingredients or additives or substances like calcium carbide, formalin, 
pesticides (DDT, PCBs oil etc.), or intoxicated food colour or flavouring matter in any 
food which may cause injury to human body.  For trying offences the Act has provision 
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of “Establishment of pure Food Court” by gazette notification in each district and 
metropolitan area.  But these courts will take up proceedings based on this Act only 
when there is a complaint in writing made by the Public Analyst or an Inspector or a 
person authorized by the Government.  A summary trial has been ordered in the Act for 
these offences.  On the other hand, the Act does not say anything as to what will be the 
punishment of these officials if a complaint was in order but was not lodged.

The Act also makes refusal to sell or surrender samples of food for analysis and/ or 
resistance or obstruction of entry of authorized person or inspector to a place used for 
preparing, storing or catering food a punishable offence.

Part IV, chapters I, II and III of the Dhaka City Corporation Ordinance 1983, amended 
in 1994 and 2008 deals on Public Health, Water Supply and Drainage and Articles of 
Food and Drink respectively, as the responsibility of the Dhaka City Corporation within 
its boundaries.  The same applies to other cities and municipalities.

Under Public Health part of the Chapter the specific responsibilities are those of 
sanitation of buildings and premises, refuse disposal, provision and maintenance of 
latrines and urinals, promotion of public health etc.  Under Water Supply and Drainage 
Chapter provision and regulation of safe water supply and water courses, drainage, 
bathing and washing places etc. are the prerogatives and responsibilities.

The City Corporation, as per the Ordinance, is supposed to enforce by-laws on articles 
of food and drink.  This includes prohibition of manufacture, sale, preparation, 
exposure, import and/or hawking for sale articles of food or drink including milk in any 
place or premises not licensed by the Corporation, against some fees.  The Ordinance 
also has empowered the City Corporation to regulate the time and manner of transport 
within the city or any specified article of food or drink or seize and dispose animal, 
poultry of fish intended to be  used as food, if diseases or of noxious quality and effect.  
According to the Ordinance the City Corporation is also entitled to establish and 
regulate public markets and under licensing regulate private markets.

The Ordinance, as per the Chapter VII of the same Part IV, allows the City Corporations 
to deal with encroachments into the streets.  According to the clause 115 of the 
Ordinance the “Corporation may by notice require the person responsible for any such 
encroachment to remove the same within such period as may be specified, and if the 
encroachment is not removed within such period, the Corporation may cause the 
encroachment to be removed through its own agency, and the cost, incurred thereon by 
the Corporation shall be deemed to be a tax levied on the persons responsible for the 
encroachment…..”  The Ordinance however, also allows a person aggrieved by the 
notice issued to appeal to the Government.

It is interesting to note that despite the existence of all these supportive ordinances, 
laws, by laws and acts the provisions therein are neither practiced through the issuance 
of license to any street food vendors nor there is any action taken to implement any of 
the clauses of these provisions yet in any city or town in Bangladesh

In some of the Asian countries street vending is permissible by law and the local body 
authorities provide supervisory and monitoring support to this trade.  The hawkers 
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department of the government of Singapore trained more than 10,000 hawkers during 
the period of 1990-96.  In Kuala Lumpur licensed street vendors have access to 
institutional credit.  In Manila in 2001 the Philippine Government took a decision to 
legalize street vending.  The government decided to issue them with identity cards to 
allow them to ply with their trade in earmarked areas.  In Hanoi, Vietnam government 
has adopted two precautions for ensuring safer street food, namely monitoring street 
food vendors through a licensing system and educating and training them on hygiene.

Bangladesh has no policies for institutionalizing, regulating and protecting street 
vendors, although as seen above, there are laws in this regard.  There is no unionization 
among the street food vendors as in India.  Unionization would provide them with a 
common platform to press for their rights and protect them.  This document is a draft of 
a suggested policy guideline, to fill up the absence of such a tool to institutionalize sale 
of street foods in abidance to the existing ordinances, laws, by-laws and acts.
In a national workshop on Street Food Vending organized by the Consumers  
Association of Bangladesh in November 2003 a set of recommendations, some of which 
have been described below, was proposed.  These recommendations are time honored 
and very appropriately propounded, acting on which is expected to address the street 
vending of food useful in the context of Bangladesh and for other developing countries 
for that matter.

1. There should be a legal system to collect reasonable revenue from the street 
food vendors.  A certain percentage of the collected revenue may be 
invested for welfare of the street food vendors;

2. There should be a separate cell in Dhaka City Corporation for supervision 
and monitoring of street food vending

3. Appropriate and effective food vending structures maintaining uniformity 
and desired standard may be designed and promoted.  Dhaka City 
Corporation in collaboration with Institute of Public Health, Bangladesh 
University of Engineering and Technology, Local Government and 
Engineering Department and Consumers Association of Bangladesh many 
take up the responsibility.

4. Micro-credit programs on easy terms and conditions may be introduced by 
private and public sectors to provide necessary financial support to street 
food vendors;

5. City Corporations should undertake intensive training programs for street 
food vendors with emphasis given on self-regulations for maintenance of 
hygiene and safety of street foods.  CAB, IPH, INFS (Dhaka University), 
Bureau of Health Education and NGOs may be involved in organizing such 
training programs;

6. As there is a lack of knowledge of the vendors as well as the general 
consumers about the safety aspects of street vended foods and there is a 
need therefore, to take up an awareness and education program on proper 
street food vending and food safety for both the street food vendors and 
consumers CAB, IPH, Press Information Department and other concerned 
agencies may undertake awareness building program on proper street food 
vending and food safety.  Mass media may be effectively utilized for this 
purpose.

Street vendors are regarded as public nuisance and it is aggressively argued for 
restoration of pavements as public space when street vendors encroach on these.  The 
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Supreme Court of India, has given a ground breaking ruling in 1989 in this regard in 
support of street food vendors Legal and the concerned authorities in Bangladesh might 
make themselves abreast of this ruling.  The Supreme Court of India record says “If 
properly regulated according to the exigency of the circumstances, the small traders on 
the side walks can considerably add to the comfort and convenience of the genera 
public, by making available ordinary articles of everyday use for a comparatively lesser 
price.  An on ordinary person, not very affluent, while hurrying towards his home after a 
day’s work can pick up these articles without going out of his way to find a regular 
market.  The right to carry on trade or business mentioned in Article 19(1) g of the 
Constitution, on street pavements, if properly regulated cannot be denied on the ground 
that the streets are meant exclusively for passing or re-passing and no other use.”  The 
Supreme Court however, also feels that “We have also to keep in mind the principle that 
the right to use the pathway, footpath etc. is that of the citizens.  No hawker can claim a 
right to defeat the rights of other citizens.

India has a system of allowing street vendors to do brisk business in lieu of paying a 
license fee.  But that sometimes does not help as the police are quite often found to evict 
even the license holders by using Section 34 of the Policy Act which empowers the 
policy to remove any obstruction on the streets.  This experience is to be kept in mind 
while we suggest a policy guidelines for Street Food Vending in Bangladesh.

GOAL OF THE POLICY GUIDELINES

To create, provide and sustain supportive socio-environmental, technical and legal 
protection system to ensure safe and quality food for the consumers by the way side and 
also to protect the right of the street vendors to earn their livelihood and as an initiative 
for urban poverty alleviation.

OBJECTIVES OF THE POLICY GUIDELINES

1. Assurance of safety and quality of street vended foods;
2. Provision of legal protection to street vended foods as an integral and legitimate 

part of urban development;
3. Provide support, e.g., provide vending zones and utility facilities in conformity 

with urban development policies and strategies as well as provide socio-
economic, financing, health and social welfare support to the vendors;

4. Empower, e.g., provide training, informal education and behavior change 
communication to the vendors, consumers, monitors and law enforcers;

5. Rehabilitate, e.g., prevent street food vending by children and rehabilitate them 
keeping conformity with the laws of the land related to children;

POLICY GUIDELINES

1. For the purpose of this Policy Guidelines a street vendor will be defined as ‘a 
person who offers goods or services for sale to the public without having any 
permanent built up structure on a street’.  This guideline will recognize three 
categories of street vendors: (1) vendors who carry out vending on a regular 
basis in a specific location, (2) vendors who carry out vending not on a regular 
basis and/or without any specific location of vending, (3) mobile vendors.
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2. Street food vending for the sake of this Policy Guideline would refer to ‘either 
squatting, by food vendors, in a fixed place or a temporary place of the street or 
mobile vending on the pedestrian way’;

3. Street vended food for this Policy Guideline would be defined as ‘ready-to-eat 
foods and beverages prepared and/or sold by vendors and hawkers especially in 
street and other similar public places’;

4. Street food vendors would be registered with the local government authorities 
with a provision for renewal of this registration every three years, against 
payment of a pre-fixed fee and imposition of some regulatory conditions.  
License and identity cards would be given to the vendors for public display on 
registration, which would allow them to carry out their business, abiding by 
these impositions, without any undue harassment from any agency.  No eviction 
of licenses vendors from the identified vending zone would be legal unless it is 
proved to be in the public interest.  At least one week’s prior notice would be 
given before eviction, if necessary and the licensed vendors will be relocated 
and rehabilitated.  There will be provision of legal actions against any who 
violates this provision.    Transparency in the application of the existing and 
future laws on street food vending will be an absolute necessity as this affects a 
large number of poor people and is also intricately related with urban 
development;

5. City/town vending committees would be formed at ward level with legal 
authority to allocate space for vending, fees chargeable for allocation/ licensing, 
to issue license and monitor the licensing conditions.  These committees will 
have membership from among the police, public works department, city 
corporation/municipality authority, representatives of vendors, and 
representatives from banks.  At least one third of the members would be women;

6. Licensing fee would be collected in designated banks to control infractions.  The 
given license will print the following conditions on: collection processes and 
amounts of fee, zones, sites and space allowed, days/ date and time permitted, 
system of storage and the source of potable water, handling of utensils for 
cooking, approach of storage and type of food on sale by location and season, 
the means of heating or cooling, the source and storage of energy for cooking, 
the design of stall and push carts (if any), the wrapping and packing applied to 
food, the means of serving the food, the means of cleaning and the facilities of 
disposal of waste, maintaining navigability of the streets, avoidance of 
overcrowding, creation of unsanitary conditions and littering, agreement on 
punitive measures of applicable, controlling of commercial frauds and other 
relevant considerations etc. (these restrictions should not be base on frivolous 
grounds, if proved then there would be punishment to the responsible officials;

7. The local government authorities would delineate vending zones, in conformity 
with urban development policies and the existing laws, by-laws, ordinances and 
acts to the identified, genuine street food vendors based on a priority given to 
those who were already in the business.  The local government authorities, with 
sufficient legal power to punish small offences and book serious offences in the 
court of law, will monitor the activities of the street food vendors through 
permanent teams comprising representatives of the vendors.  These bodies 
would also be responsible for redressing grievances and resolutions of disputes 
arising among the vendors or between the vendors and third parties.  For 
conducive allocation of zones/ places/ plot etc.  and fix date/day and time the 
authority would carry out independent surveys.  Vending zones and times would 
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be fixed for either a fixed vending or mobile vending type in discussion with the 
vendors and the residents of the locality;

8. Laws will be formulated within the period of this parliament to provide legal, 
financial and socio-economic support to the vendors as well ensure safety and 
nutrition of the public consumers.  Microfinance and lending institutions will be 
encouraged to provide credit to the vendors without any collateral. Street 
vendors may be provided with support to initiate a property and health (death, 
disability, maternity, sickness and old age) insurance system among their 
members.   Support will be given to the vendors to form unions with the aim of 
developing and imposing self regulatory measures to comply with the existing 
laws and acts on food and drink.  Support should also be given to ensure water 
and toilet facilities, waste disposal system and protective covers for foods at the 
vending sites.  Involvement of NGOs in the formation of vendors’ associations, 
monitoring of the vending processes and provision of micro-credit will be 
encouraged;

9. Law will be promulgated/ updated with provision of penalty if death occurs 
from consumption of vended foods as a result of willful or neglected vending.  
Punishment will be commensurate to the degree and nature of offence;

10. A close coordination has to be established between the relevant actors, e.g., 
local government authority, police, health department and the vendors or their
associations to implement the provisions of this policy guideline;

11. Research will be encouraged to industrialize local food processing patterns and 
approaches in a way that is manageable by the vendors. Consumers Association 
of Bangladesh, Institute of Public Health and Institute of Public Health Nutrition 
may be involved more intimately in carrying out occasional but regular surveys 
and also in training programs.  Resource centers may be established in these 
institutes on street vending of foods;

12. The relevant authorities and committees will keep record of the number of 
registered vendors, map of zones/ plots allocated with agreed day and time of 
vending, fee collected, promotional/supportive activities undertaken, complaints 
registered and mitigated, expenditure incurred on supportive activities.  
Occasional surveys for food safety and examination of the vendors may be 
carried out but not as a condition of issuance of license;

13. Capacity needs to be developed in the local body authorities to conduct or invite 
experts to conduct epidemiological investigation when one is due.  Capacity 
building would be a main activity to manage street food vending, both for the 
vendors, their monitors and consumer associations or other bodies, e.g., parents 
associations, teachers etc.  If possible training should precede granting of license 
to the vendors.  Inspector should have thorough understanding of the 
implications of raw foods, food preparation processes, food catering and storing; 

14. Enough number of Public Analyst of Food will be recruited to carry out the 
purposes of this guideline and also effective number of public laboratories will 
be established to effectuate the functioning of these analysts;

15. Public awareness will be thrust area, as this will be then self perpetuating and 
intergenerational.  Once the consumers are aware of food safety issues they will 
be more cautions, discriminating and demanding on improved food handling 
hygiene and sanitation etc. which will bring in positive changers among the 
vendors;



84

16. Schools need to be having parent’s committees to facilitate consumption of 
healthy street food by their children.  These committees would be assisted by the 
teachers and the public health department;

17. Effective steps would be taken to orientate the public analysts of food, 
inspectors, National Food Safety Advisory Council members, law enforcers, 
school authorities and vendors on the Pure Food Ordinance, City Corporation 
and Municipality Ordinances and this guideline;

18. The existing laws, by laws, acts and ordinances of the country and the 
recommendations of the Joint FAO/WHO Codex Alimentarius Commission 
would be useful point of departure and reference for the purpose of developing 
and implementing these guidelines more effectively, if there is any deviation.

Since these policy guidelines will be applied for the first time in Bangladesh, it will be 
advisable to implement these guidelines on a pilot area basis first and then evaluate 
these pilots before scaling these up.


