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ABSTRACT
[bookmark: _Hlk205424384]Plastic packaging is widely used in the food industry due to its affordability and convenience; however, its environmental and health implications remain underexplored in developing contexts. This study investigated the environmental and health impacts of plastic food packaging in selected restaurants in Victoria Island, Lagos, focusing on microplastic contamination, chemical leaching, and consumer awareness. A mixed-method approach was adopted, comprising laboratory analysis of ten (10)  food samples for microplastics and polymer content, and a survey of 119 restaurant customers to assess their awareness, perceptions, and behavioural intentions. Laboratory results revealed that microplastics were present in all sampled foods, with concentrations ranging from 1.3 to 3.1 particles per gram. Restaurants using polyethylene terephthalate (PET) packaging recorded the highest contamination levels. The predominant microplastic types were polyethylene (PE), polypropylene (PP), and PET, with particle sizes mostly between 20–370 μm. One-sample t-test results showed that the mean microplastic count (2.26 particles/g) was significantly higher than the hypothetical safety threshold of 1.0 particles/g (t(9) = 6.460, p < 0.001). Furthermore, an independent samples t-test revealed that PET-packaged foods had significantly higher microplastic concentrations compared to those packaged in PP or HDPE containers (p < 0.001). The survey results showed that 94.1% of respondents demonstrated high awareness of plastic packaging risks, while 87.4% had a strong perception of its health risks, and 91.6% were concerned about environmental consequences. A Chi-square test confirmed a statistically significant relationship between awareness levels and risk perceptions (χ²(4) = 11.7692, p = 0.0192). The study concluded that plastic packaging contributes to microplastic contamination  and potential chemical exposure in food, posing risks to public health and environmental sustainability. It recommends urgent policy intervention, increased public education, and the promotion of biodegradable alternatives in food packaging systems.
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ABSTRACT
Food is any substance consumed to sustain life, support growth, and maintain body functions. This study examined food safety among street vendors operating in selected motor parks within Ikeja Local Government Area, Lagos State, Nigeria. Street-vended food is an important part of urban nutrition and the informal economy but raises concerns due to poor hygiene and limited regulation. A cross-sectional mixed-methods design combined structured questionnaires, checklists, in-depth interviews, and laboratory analyses to assess vendors’ knowledge, test food samples for bacteriological contamination, and evaluate compliance with food safety standards. Stratified random sampling was used to select 150 vendors across five motor park clusters. Food samples were analyzed for total bacterial count using ISO 4833-2:2013 and for heavy metals with atomic absorption spectrophotometry. Results revealed a clear mismatch between vendors’ self-reported knowledge and actual hygiene practices. Most lacked formal training and operated in unsanitary environments, which correlated with high bacterial counts and detectable heavy metals in food samples. Compliance with regulatory requirements was poor, with only a few vendors meeting acceptable standards for preparation, handling, and sanitation. Motor parks were identified as particularly high-risk due to exposure to vehicular emissions, dust, and crowding, which elevate contamination risks. The study found that improving food safety in informal markets requires targeted health education, stricter enforcement of regulations, and infrastructural upgrades. These findings contribute to efforts to build safer urban food systems, support Sustainable Development Goals on health and resilient cities, and provide lessons relevant to other sub-Saharan African contexts.
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ABSTRACT
[bookmark: _GoBack]Hazard Analysis and Critical Control Point (HACCP) is a globally recognized food safety system that ensures the identification, monitoring, and control of food safety hazards in food service establishments. The  study  uses a descriptive cross-sectional survey was conducted among 200 food handlers from 10 hotels and 10 restaurants using a structured questionnaire and a 20-item HACCP compliance checklist. Observational data were also collected. Data were analyzed using SPSS version 26, with descriptive and inferential statistics including chi-square and independent samples t-tests (α = 0.05). Among hotel respondents, 67.2% were female, and 50% had tertiary education. In restaurants, 61.9% were female, and 41% had tertiary education. Most food handlers in both groups demonstrated good knowledge of HACCP (hotels: 70%; restaurants: 65%) and positive attitudes, though practice was weak in documentation and monitoring. HACCP implementation was partial; only 60% of checklist items were consistently met in restaurants and 48% in hotels. Major barriers included lack of training (reported by 62.8%), high costs, and poor managerial support. A significant difference in HACCP compliance was observed between restaurants (M = 68.07, SD = 11.86) and hotels (M = 56.60, SD = 17.33), t(17.51) = 2.06, p = 0.049. Although knowledge and attitudes toward HACCP were generally positive among food handlers, practical implementation remained weak due to systemic and operational challenges. Standalone restaurants showed higher HACCP compliance than hotels, highlighting the need for tailored interventions.
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ABSTRACT
Petroleum station workers are frequently exposed to various occupational hazards, yet their health and safety concerns remain under-researched, particularly at the retail level in urban communities. This study explored occupational health risks and safety practices among petrol station workers in Badore, Eti-Osa East Local Council Development Area of Lagos State. The study aimed to assess the level of awareness of occupational health risks, the use of personal protective equipment (PPE), and compliance with safety protocols among petrol station workers. It also sought to identify factors associated with safety compliance.A descriptive cross-sectional design with observational elements was adopted. Using a multistage sampling technique, 100 workers were selected from 10 randomly chosen petrol stations in Badore. Data collection instruments included a structured questionnaire, a safety practice observation checklist, and a field observation log. Quantitative data were analyzed using SPSS version 26, employing descriptive statistics, Chi-square tests, t-tests, ANOVA, and logistic regression. Observational data were analyzed thematically.The study revealed that out of 100 respondents, the majority were male (76%), aged  between 21–30 years (47%), and most (58%) had secondary education. Over half (53%) had more than one year of work experience. Awareness of occupational health risks was moderate, with 64% reporting familiarity with fuel-related hazards, but only 38% had received formal safety training. PPE usage was inconsistent: while 61% reported using gloves, only 24% regularly used face masks. A significant association was found between awareness level and PPE compliance (χ² = 12.46, p = 0.014). Supervisors and older workers demonstrated higher compliance scores (p = 0.033). Observational data confirmed these trends—only 30% of stations had visible safety signage, and PPE use was rated as "Observed" in just 36% of visits. Fire extinguishers were present in 70% of stations but often poorly positioned or non-functional. Field notes highlighted unsafe practices such as manual fuel priming, lack of hand hygiene, and absence of safety briefings. Logistic regression analysis identified safety training (p = 0.006) and length of service (p = 0.041) as significant predictors of PPE compliance.The study highlights critical safety challenges facing petroleum station workers in semi-urban settings like Badore. Strengthening regulatory oversight, enforcing safety standards, and providing targeted training are essential to mitigating occupational health risks. The findings also offer localized insights that can inform broader public health policies and interventions in similar high-risk work environments.
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