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Introduction

All along the supply chain for tomatoes and Green
leafy Vegetables (GLVs) in Nigeria, there are in-
creasing concern about food safety. In 2022,
RSM2SNF carried out a perception study in Nige-
ria to understand stakeholder perceptions about the
country's food systems and particularly about the
subsectors of fish and vegetables. This survey found
evidence of a clear preference for efforts to bring
down food prices rather than improve food safety
such as monitoring of food system actors and the
provision of hygiene-related infrastructure.

While the focus on food affordability is not surpris-
ing in a context of high food prices and low food
security, the study highlighted the need for greater
sensitization around the importance of food safety
and hygiene, which are pressing concerns in Nige-
ria (Wineman and Liverpool-Tasie, 2022). In 2022,
RSM2SNF also conducted a reconnaissance (or
“lay of the land") survey of the tomatoes and GLV
supply chain in Nigeria'. The rapid reconnaissance
revealed numerous challenges associated  with

1 The rapid reconnaissance was a systematic
qualitative data collection from interviews with actors
operating at different selected nodes of a value chains
to understand their input sourcing, production and mar-
keting strategies

food safety all along the vegetable value chain.
The majority of these issues were not highlighted as
concerns by the actors but noted from description of
practices and observed environment of operations.
Thus, this manual has been developed to serve as
a reference guide for the inclusion of food safety
practices and considerations in the tomato and GLV
value chain in Nigeria to improve the ability of this
value chain to offer Nigerian consumers safe food.
It is important to note that all players in the supply
chain have a role to play and must share a common
goal to ensure safe food at all segments of
the chain.




Production

Farmers should reduce the use
of pesticide during cultivation
of tomato and GLV.

Pesticides should be used as
recommended by the manufac-
turer on the label.

Certified or good quality seeds
for planting should be obtained
from agro-allied vendors. Where
possible, farmers can engage
with research insfitutes such as
the National Institute for Horticul-
tural products (NIHORT) and the
International Institute for Tropical
Agriculture (IITA) for information
about where to get good quality
seeds.

Farmers should seek out/re-
quest for information on appro-
priafe quantities and timing of
pesticides to be applied.

Human sewage should not be
used for production of tomatoes
and green leafy vegetables.

Water for irrigation should not
be from a stagnant lake, com-
pany effluent (waste water
from industrial companies) or
an abattoir (where animals are
slaughtered).

Farmers should consult/patron-
ize registered stores for the pur-
chase of approved pesticides to
be used on the farm.

Fertilizer should be applied in
a way that will not have direct
contact with the vegetables.

Manure obtained directly from
cafle and poultry should be
dried in the sun for af least 4
days before applying it on the
soil for vegetable cultivation.




Harvesting

Storage &

Transportation

Containers to be used for stor-
age should not be placed in
direct contact with soil.

Always maintain a cool tem-
perature for the vegetables by
spraying with clean and safe
water.

Vegetables should not be trans-
ported with animals in the same
vehicle because they are po-
fential sources of contamino-
fion.

Do not store vegetables with
foods such as meat and fish.

Transport vehicles should be
checked before use for cleanli-
ness, foreign objects and insect
infestation, as well as cleaned.

It is advisable to use plastic
containers in storing tomatoes
during transportation.

Where  wooden  platforms
are used during storage, they
should be checked before use
for possible contamination from
soil, foreign objects, and insect
infestation. If unsuitable, they
should be rejected, cleaned, or
covered with profective materi-
als.



Market for Sales

Vegetables should not be dis-
played directly on the ground.

Always clean the table before
and after each day sales.

Do not display vegetables with
other foods such as meat, fish,
and grains.

Wash your hands immediate-
ly after using the foilet before
continuing with sales.

Add alum to the water if not from
bore hole to achieve a clean
and safe water for washing the
vegetables.

Vegetables should be dis-
played on a clean raised table
for sale.

Clean water should be use in
washing vegetables before
displaying for sale.

Avoid selling your vegetables
near foilet or refuse disposal.

The sales environment should
be free from rodents and in-
sects.

Clean your selling environment
before and after each day’s
sales.

Do not sweep around exposed
vegetables.



