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Abstract 

The spread of COVID-19 has had so much impact on food safety and food security in Nigeria. Different states 

in Nigeria have enforced curfew. The lockdown have resulted in full closure of most of the industries. In this 

difficult situation, Humans try their best in order not to run out of food supplies. The fast spread of COVID- 19 

has caused states in Nigeria and organizations in the country to take emergency auction in the interest of health. 

The food industry is susceptible to experiencing a great impact from the COVID-19 outbreak and also climate 

change will have fare- reducing impacts on crop. 
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Introduction  

In 2019, the Center for Disease Control and Prevention (CDC) of most countries started monitoring the outbreak 

of a new coronavirus(Unhale, 2000) .The COVID-19 pandemic in Nigeria is part of the worldwide pandemic of 

coronavirus disease 2019 (COVID-19). By the end of 2019, Wuhan (an emerging business hub of China) 

experienced an outbreak of the novel coronavirus that infected over seventy thousand individuals within the first 

fifty days of the pandemic. The virus was reported to be a member of the β group of coronaviruses. The novel 

virus was named as 2019 novel coronavirus (2019-nCov) by a group of Chinese researchers. The International 

Committee on Taxonomy of Viruses (ICTV) named the virus as SARS-CoV-2 and the disease as COVID-19(J. 

Cui, 2019) ,(Lai, 2019) (FMARD, 2016). 

The major effort of Nigeria’s agricultural renaissance is to diversify its economy by making agriculture the hub 

of economic growth while also achieving a hunger-free country. A hunger-free country is one that is food 

secure. Food security has become a national priority for the country considering that a large number of its 198.1 

million population is food insecure(FMARD, 2016). Nigeria lacks both the capacity and capability to cater for 

the food and nutrition requirements of it’s increasing population. As such, food insecurity and the prevalence of 

under-nutrition in Nigeria are among the worst globally(Fadare, 2019). 

The picture of Nigeria’s food and nutrition insecurity has been on worsening trend. According to(FAO, 2019), 

between 2004 and 2006, the total number of undernourished Nigerians was 9.1 million. This number increased 

to 25.6 million people or 281.32 percent in the period between 2016 and 2018. As Nigeria’s population 

continues to expand at 3.1 percent growth rate, the food and nutrition requirements of the country would also be 

on the high side with the likelihood of food and nutrition insecurity might assuming alarming dimensions. 

Personal Hygiene of Food Handlers 

The food processing stage is one of the most important stages in the food chain, and those responsible for 

performing the duties involved in this stage assume major responsibilities in the prevention of food poisoning 

cases. The food processing staff should include healthy individuals who do not have any diseases, and they 

should undergo regular medical check-ups. In addition to being healthy, it is also important that the workers take 

particular care for their personal hygiene and execute proper food handling behavior. This is especially 

important because food handlers can cause cross-contamination between raw and cooked foods, and they may 

jeopardize food hygiene by improper preparation, cooking and storage of foods. A study confirmed by the Food 

and Drug Administration (FDA) determined that 81 foodborne diseases were caused by foods contaminated via 

food processing workers. It should be noted that food workers have the power to make a remarkable impact on 

public health. In reducing the foodborne diseases and food poisoning, the personal hygiene practices of workers 

at food production sites are key factors. It is well known that proper personal hygiene is the best way to mitigate 

the risks associated with contamination by most of the bacteria generally seen as being responsible for 

foodborne diseases. 
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Food workers: awareness of COVID-19 symptoms  

For the purpose of guidance food workers include food handlers- people who directly touch open food as part of 

their work. They also include staff who may touch food contact surfaces or other surfaces in rooms where open 

food is handled. The term can therefore apply to managers, cleaners, maintenance contractors, delivery workers, 

and food inspectors.  

WHO recommends that people who are feeling sick should stay at home (Coronavirus disease (COVID-19) 

advice for the public., 2019). Staff working in the food sector need to be aware of the symptoms of COVID-19. 

Food business operators need to produce written guidance for staff on reporting such symptoms and on 

exclusion from work policies. The most important issue is for staff to be able to recognize symptoms early so 

that they can seek appropriate medical care and testing, and minimize the risk of infecting fellow workers. 

General Food Safety Advice for Food Businesses 

Food manufacturers must follow good hygiene and safety practices to help ensure the consistent quality and 

safety of their products (Harvard, 2020)((EFSA)., 2020)(Shikrushna Subhash, 2020). 

a. Purchase raw material from reputable sources 

b. Cook food thoroughly and maintain safe holding temperatures 

c. Clean and sanitize surfaces (such as cooking boards, refrigerators handles, etc.) and equipment 

d. Properly train staff in taking extreme hygiene measures 

e. Employees showing signs of infectious illness must not attend work 

f. Implement appropriate risk management strategies (e.g,. encourage social distancing and endorse 

online meetings when applicable) 

g. Number of staff in a kitchen or food preparation area should be kept to a bare minimum 

h. Space out workstations and food preparation areas, when possible 

Challenges of Food Safety 

Sometimes the foods we like and count on for good health are contaminated with germs that cause sickness and 

can even be deadly. New challenges to food safety will continue to emerge, largely because of: 

a. Changes in our food production and supply, including more imported foods. 

b. Changes in the environment leading to food contamination. 

c. Better detection of multistate outbreaks. 

d. New and emerging bacteria, toxins, and antibiotic resistance. 

e. Changes in consumer preferences and habits. 

f. Changes in the tests that diagnose foodborne illness. 

Terms required to keep the agricultural sector and supply chains working   

a. Keeping supply chains functioning well is crucial to food security  

b. Small business farmers like poultry, dairy farmer need more help  

c. Farmers are to be included in the government assistance package  

d. Government should promote trade by avoiding export bans as well as restrictions.  

Responding to the impact of covid 19 on food security in Nigeria 

With COVID-19, the challenges hampering the attainment of food security in Nigeria could deepen. The impact 

is already being felt in the form of rising food prices. As at April 2020, food inflation rose to 15% compared to 
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14.7% in December 2019.To ensure that the agricultural sector is not further impacted by the distortions caused 

by COVID-19, the government should ensure more palliatives are provided to farmers in the form of improved 

seedlings, basic farm implements at highly subsidized prices, and free or more affordable farm extension 

services. Also, of importance is the need to ensure that the sector is accorded more budgetary allocations, 

increase the operational capacity of the strategic grain reserves, and reintroduction of farming clusters to be 

financed through Public Private Partnership (PPP) arrangement. In addition, state governments should reassess 

their area of core competence in the agriculture value chain and promote investment in that area. 

How to minimize the impact of Coronavirus on food security in Nigeria 

a. Avoiding protectionism 

b. Monitoring prices 

c. Supporting the vulnerable through social safety nets can limit the impact of the outbreak. 

Some problems are arising during this COVID-19 disease lockdown  

a. The pandemic impact on the global economy  

b. The pandemic affect food demands  

c. The connection between COVID-19 and animals  

d. Many risks from interacting with animals or consuming animal products  

e. Food security and livelihoods are most at risk due to the pandemic  

The following can reduce the problem of food production  

a. Support farmers to continue food safety and security as well as marketing of food  

b. Increase assessment of the impact of COVID-19 on foods systems  

c. Support the small , medium and large agribusiness  

d. Innovate in supply of market  

e. Reducing risks of food security from climate change  

The following activities are to be focused on 

a. Setting up a global data facility  

b. Stabilizing incomes and access to food  

c. Ensuring continuities of critical food supply chain  

d. Raising awareness about food safety and health regulations.  

Healthy Eating During the COVID-19 Pandemic 

Support your physical and mental wellbeing with healthy eating. We are living during difficult times because of 

the coronavirus pandemic. Those challenges can affect us both physically and emotionally. It’s hard to keep the 

same routine when you have to physically distance from others, especially if you’re at higher risk of getting 

really sick from the virus. That makes preparing meals a special challenge. Tips that can support the people 

both physically and mentally: 

a. Do your best to eat nourishing meals, like those rich in fruits and vegetables, lean protein, and whole 

grains. Those foods can help keep your body and mind healthy during stressful times.  

b. Cut down on foods that can ramp up anxiety, such as sugar, caffeine, and alcohol. 

c. It’s important to enjoy small treats, but avoid going overboard. Try to limit excessive consumption of 

sugar, caffeine, and alcohol. Overindulging can lead to increased anxiety or sluggishness.  

d. If you’re staying at home with other people, try to eat at least one meal together each day. It can help 

dampen feelings of isolation and help you practice mindful eating. Cooking together can also help you 

connect with others and ease the stress. 
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How to gear up for unforeseen circumstances 

a. Food safety measures such as hand washing, bio hazard, personal hygiene, sanitizing surfaces, clean 

environment, social distancing, strict standards operating procedures (SOP), good ventilation, etc 

should be ensured. 

b. Avoid panic buying of fresh farm produce as this can cause more harm.  

c. Food preservation should be encouraged- food frying, blast freezing, salting and other methods should 

be employed 

 

Staying home and staying safe during the COVID-19 pandemic 

a. Stay at home 

b. Only go outside for food, Buy enough food for a week or two at a time. health reasons, or work – but 

only if you cannot work from home 

c. If you go out, stay 2 metres (6ft) away from other people at all times 

d. Wash your hands as soon as you get home 

e. Change your clothes as soon as you get home 

Conclusion  

This review includes impact of COVID-19 on food safety and food security in Nigeria. Due to Coronavirus 

pandemic some problems occur, and these problems and it’s solutions are included in this study. 
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