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INTRODUCTION

The need for a better understanding of the 
issues associated with food production, 
handling, consumption and quality 
assessment as well as their possible 
impacts on human health remains an 
important research issue in Nigeria. 

Food should not only be nutritious, but 
SAFESAFE



CASSAVA
 Cassava, also known 

as manioc, tapioca, 
yuca, or guacamate, 
is one of the most 
important food crop.

 However, cassava 
processing is a major 
source of 
occupational and 
environmental 
cyanide pollution 



Cassava Processing: public health 
concern

 A preliminary study of A preliminary study of 
cyanide poisoning from cyanide poisoning from 
large-scale cassava large-scale cassava 
processing and ingestion of processing and ingestion of 
cassava foods in Nigeria cassava foods in Nigeria 
revealed that the mean revealed that the mean 
urinary thiocyanate level urinary thiocyanate level 
(µmol/litre) of the cassava (µmol/litre) of the cassava 
processors was 2.2 and 2.6 processors was 2.2 and 2.6 
times higher than that of times higher than that of 
frequent and infrequent frequent and infrequent 
cassava consumers.cassava consumers.

 Women and children are the Women and children are the 
most affected.most affected.



Cassava Processing: public health 
concern

 Cyanide has been 
detected at levels of 
20–46 mg/m3 in the 
air near large-scale 
cassava processing 
facilities in Nigeria 
(Okafor & Maduagwu, 
2000).



Safe cassava processing: The way 
forward…..

Measures to reduce exposure to cyanide should 
be promoted. Strategies recommended include:

1. The development and use of special trait 
populations of cassava, for example, those with 
low cyanogenic potential.

2. Processing methods, which involve effective 
disintegration followed by heating or drying 
results in the highest removal of cyanogens. 



Safe cassava processing : The way 
forward

3. Extension services to educate cassava 
processors in order to ensure that short-cuts 
in cassava processing are prevented, 
including quality/residual cyanogen 
monitoring of finished cassava by-products.

4. Reduction of Inhalation exposure to hydrogen 
cyanide vapors from roasting cassava and 
other occupational hazards by good 
ventilations, protective coverings and 
mechanization of the process.



MEAT

Slaughterhouses are an essential link 
in the livestock production and 
marketing chain. 

Okoli et al 2005 highlighted the fact that 
the production, handling, sales and 
consumption of poor quality animal 
food products portends serious public 
health problems in Nigeria 



Pre-Slaughter Handling
 Animals are usually 

overcrowded in 
vehicles and are 
mishandled during 
loading and off 
loading.

  A number have 
severe health 
conditions, some are 
even moribund, 



Meat Handling and processing

 Processing involves 
burning with kerosine or

 Removal of skin and 
butchering on bare floor

 Abattoir workers have 
on inappropriate clothing 



Meat Transportation and Sales

 Transportation to 
the meat market is  
done using head 
pans or trunks of 
taxi-cabs.

 Market is an out 
door affair without 
any safety or 
preservative 
measures



Environmental Challenges

Wastes are generated 
from: 

 Blood and 
wastewater 

from Carcass 
processing/cleaning

 Offal processing



Environmental Challenges

 Accumulation of 
solid 
waste….thereby 
increasing leaching 
into groundwater

 By-products 
processing/dumpin
g



SAFE ANIMAL PRODUCTION

 Installation of necessary standard equipment and major 
functional units of the abattoir such as cold rooms, skinning 
machines, slaughtering machines and changing rooms for 
workers; 

 Thorough and adequate training on sustainable animal 
production for the people involved in animal trade from farms to 
abattoirs and slaughterhouses, including periodic continuing 
education programs; 

 Maintenance of proper hygiene within the abattoir and the 
environment, target areas for sanitization include: 
infrastructures and facilities contained therein, equipment, 
surrounding areas, abattoir workers and visitors; 



SAFE ANIMAL 
PRODUCTION….

 Periodic Sanitary-hygienic evaluation of abattoirs and 
slaughterhouses; 

 Enforcement of existing health and hygiene 
regulations.; 

 Development of appropriate technology, which will 
take care of all the wastes being, generated in the 
abattoir, including abattoir wastewater treatment and 
recycling for irrigation; and 

 Compost and biogas production from abattoir wastes



I THANK YOU FOR I THANK YOU FOR 
YOUR ATTENTIONYOUR ATTENTION
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