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Prof Francis Owusu from the Next Genoration Institute serves breakfast to pupils of Nakanyonyi Primary School, Kamuli District. PHOTO/ OPIO SAM CALEB

UNBS directive on certified

Uganda National Bureau

of Standards has directed
- schools to only procure food
~ from certified suppliers.

BY TAUSI NAKATO

he Uganda National Bureau of Standards

(UNBS) has made it mandatory for schools '
| interact directly with our experts. This allows
: learners to gain practical skills while ensuring that
: any food or products they produce meet safety

to procure certified food products to protect
learners’health.
The directive covers commonly consumed items

such as maize flour (posho), beans, rice, cooking oil,

and milk,among others.

It aims to strengthen quality control in school
feeding programmes and minimise health risks
from substandard food.

Ms Sylvia Kirabo, the UNBS spokesperson, said

a both the government and private schools must *

prioritise food safety to protect children from the
health risks of substandard food.
“Since all of us have children in different schools,

'we must ask ourselves: how safe is the food they :

eat?"she said during an interview.

She called on school owners, 'administ.ralors, i
and parents to take responsibility for the safety
: Schools respond
€13, and observing proper hygiene. Ms Kirabo al-

of learners by sourcing food from certified suppli-

S0 urged food processors to follow the simulated
« BWdelines,

el :
larty ‘:}]"ors‘eow requires all food products, particu-

also been sensitisey | Pliance Private schools have
tifiedproducts, " 0*¢dangers ofusing uncer-
-—

| *Schools should procure items such as maize |
| flour,cooking oil,and baking flour only from certi- |
fied suppliers.These suppliers are widely available |

across the country;she said.
Ms Kirabo further noted that some schools en-

| gagein limited production within their premises,
| such as baking, milling, dairy processing as part of

practical skills training.
UNBS, in collaboration with the Ministry of Ed-

| ucation and Sports, has been conducting training
! for school administrators and education inspec-
| tors on hygiene, good manufacturing practices,
| and quality standards.

“UNBS has established a hub where schools can

and quality standards,”she said.
She stressed that the initiative is part of a stra-

| tegic policy to integrate standards education in-
. to school programmes, helping students acquire
; practical skills that meet national quality require-
i ments while promoting food safety.

Ms Kirabo said the measures are proactive and :
' preventive.“So far, we have not received com- :
plaints from parents, but these interventions are
to ensure learners remain safe from food-borne !
illnesses, safeguarding children’s health,and en- |
suring that schools provide an environment con- :

ducive tolearning and development,”she said.

A section of school administrators have howev-
er raised concerns over the practicality of imple-

For | menting the directive by UNBS.
the |oovernment schools, Ms Kirabo noted that

The head teacher of Luzinga Secondary School

* in Kamuli District, Mr Paul Butono, said although

schools support the policy, financial constraints

* and the socio-economic realities of parents make

full compliance difficult.

“As a government institution, we are expected to
follow policy and procure certified food. Howev-
er,in rural settings, many parents cannot afford to
provide money for meals and instead contribute

Worry.
Asa
govern-
ment
ins-
titution, we
must procure
certified food.
However, in
rural settings,
many parents
cannot afford to
provide money
for meals,
hence contribu-
ting foodstuffs
in kind. Schools
often convert
these contri-
butions into

usablo supplies,

apractice
that may not
always align
with UNBS
certification
requirements.

i Ifwe become

too rigid, some
parents may
fail to support
their children,
which affects
school atten-
dance,” - Mr
Paul Butono,
Head teacher
of Luzinga Se-
condary School

food sparks mixed reactions

i foodstuffs in kind" he explained.

Mr Butono added that schools often
convert these food contributions into
usable supplies,a practice that may not

always align with UNBS certificationre- |

quirements.
“We try to be inclusive so every child
can access education. If we become too

rigid, some parents may fail to support |
their children, which affects school at-
- for vetting and approving food suppli-
He added that certified food prod- '

tendance,”he said.

ucts from approved suppliers are some-

times more expensive compared to :
| those meeting the standards are con-
additional pressure on already limited |

those from local markets, which puts
school budgets.

“Prices from certified companies |
are often higher. Due to limited funds, :
schools are sometimes pushed to pro- |
cure from ordinary suppliers, even '
: ‘when we know the policy”he said. i
On food safety practices, Mr Butono :
| admitted that formal training of staff
. on hygiene and safe food handling is

still limited in many schools.

“We do not have structured training
programmes for staff, but we rely on
physical inspection to assess whether

food is safe for consumption,”he said.
| MrButono explained that schools car-
. 1y out routine checks and return sub-
. standard food supplies when detected.

Nonetheless, he acknowledged hear-

| ing reports from other schools where

learners complained about food con-
tamination,including strange smells.

“It could be due to poor preserva-
tion methods, especially for items like
beans,”he noted.

He attributed the absence of such cas-
es at his school to smaller food purchas-
es and less bulk storage, which reduces
the risk of contamination.
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Ms Zainabu Kizito, the residlent direc.
tor of Cute Kids Kinderparten and Jun.
jor Schvol-Nansana, said the schoo|
prioritises aourcing food jterna suel) ag
mnize and soya flour, posho, rice, augr,

snacks and drinking water from cert)
| fled suppliers. That Is given the dellcate

ageof the children under their care

=we handle children as young as six
monthe, so we are very careful abont
what they consume We ensure thay
all the food we give them is certified 1
support proper growth and develop.
ment."she 2aid.

Rugayah Namiiro, a Senlor Two sty
dent at one of the secondary schools jn
JinJa Gity,said she ls worried about the
uality of food served at her achoal.

“The posho sometimes smells Jikps
Panadnol and paraffin,and the beans of.
ten have weevils,”she said “It makes i
hard for us to eat,and we are concerne|
about our health”

The Jinja City Education Officer, Mr
Paul Baliraine, has assured the public
that schoolsin thecity have put in place
measures to ensure that learners cop
sume safe and quality food,in line wit,
thedirective by UNBS.

Speaking in an interview,Mr Baliraine
said schools follow strict procurement
procedures to guarantee that food iy
sourced from certified and reliable s
pliers.

*Schools have procurement and dis-
posal units which pre-qualify suppliers
These suppliers are known and trusteq,
and are the ones allowed to deliver foo
to schools,”he said.

“When food arrives at the schon|
health personnel assess its quality. It js
prepared and served to learners. In aq-
dition, both teachers and learners con-
sume the same food, which makes
easier to detect any issues early”Mr Ba
iraine said.

Mr Baliraine added that student feeq.
back also plays a key role in monitoring
food quality, adding that complaints
from learners often prompt immediate
intervention by school authorities.

“When you hear of strikes in schools,
food quality is usually one of the con-
tributing factors. Students are quick to
raise concerns, and action is taken,” he
said.

For primary schools under the U.
versal Primary Education (UPE) pro-
gramme, Mr Baliraine said school man-
agement committees are responsible

ers.
“Each school has a committee that
pre-qualifies suppliers to ensure only

tracted,"he explained.

On inspections, Mr Baliraine revealed
that schools are expected to be inspect-
ed at least three times a year, although
Visits are often more frequent.

“We are required to inspect every

. school at least once per term, but in

most cases, we conduct even more in-
spections,”he said.

Mr Baliraine further emphasised that
support staff, especially those handling
food are subjected to routine health
checks by inspectors to ensure proper
hygiene is maintained.

He, however, dismissed claims that
learners in Jinja schools have been
served contaminated food such as
meals smelling of paraffin or contain-
ing harmful substances.

“We have not registered any com-
plaints of food contaminated with sub-
stances like paraffin or panadol,” he
said.

Stakeholders have urged parents to
take a more active role in monitoring
the quality of food served in schools,
emphasising that ensuring learners’
safety is a shared responsibility be-
tween parents and school authorities.
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