
Week 1 & 2 

Topic: BUYING OF FOODS 

 

Contents: 

Importance of Buying Good Quality Foodstuffs 

Guidelines for Purchasing Good Quality Foodstuffs 

Methods of Purchasing Food 

A. BUYING OF FOODS 

Food is very important for good health. It is necessary that family food purchase be carefully 

planned, carried out and properly stored to prevent wastage and ensure that food is safe and 

hygienic. 

IMPORTANCE OF BUYING GOOD QUALITY FOODSTUFFS 

1. Good quality foodstuffs are fresh and wholesome 

2. Their nutrient contents are still intact 

3. They keep well in storage 

4. They are not yet attacked by food spoilage organisms 

5. They are appetizing and taste good 

6. They are economical because there is little or no wastage 

7. They have good appearance 

 

B. GUIDELINES FOR PURCHASING GOOD QUALITY FOODSTUFFS 

1. Consider the nutritional needs of each family member 

2. Plan meals for several days at a time 

3. Prepare a good shopping list of foodstuffs to be purchased 

4. Ensure that there are adequate storage facilities for the foodstuffs to be purchased 

5. Buy good quality food stuffs 

6. Buy foods that are in season 

7. Avoid impulse buying 

8. Compare values and prices in different stores. 

C. METHODS OF PURCHASING FOOD 

There are two methods of purchasing food. 



1. Bulk buying 

2. Piece meal 

BULK BUYING 

This involves buying a large quantity of different foodstuffs at a time. 

Advantages of Bulk Buying 

 

1. Foods are cheaper when in season 

2. It saves money, time and energy if there is effective storage 

3. It helps her to manage her family resources well 

4. It helps the house maker to plan her budget and avoid the habit of buying what she never 

bargained for 

5. Food is always available for family members 

Disadvantages of Bulk Buying 

 

1. It may result in poor management and careless usage of foodstuffs 

2. It encourages wastefulness 

3. Deterioration of foodstuffs is likely to occur when there is no proper storage facility 

 

 

BUYING PIECE FOOD 

This involves buying small quantities of foodstuffs at a time. 

Advantages of buying Piece Food 

 

1. One does not need a large sum of money to buy foodstuffs 

2. You do not have to go round from place to place comparing prices 

3. It is better for the house maker who lacks storage facilities 

4. It does not encourage wastefulness 

Disadvantages of buying Piece Food 

 

1. It wastes time, money and energy 

2. It does not help much in the family budget 



3. Food is not always available and this may cause embarrassment in an emergency 

4. It makes the management of family resources inadequate 
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A. FOOD PRESERVATION 

Food preservation is the caring or treating food in a way that it will keep in good condition for 

a long period of time or for future use. Food preservation usually involves preventing the 

growth of bacteria, fungi (such as yeasts), or other micro-organisms into food. Food 

preservation is the process of treating and handling food to stop or slow down food spoilage, 

loss of quality, edibility, or nutritional value and thus allow for longer food storage. 

REASONS FOR PRESERVING FOOD 

1. Some foods are seasonal that is they are plenty at a time and not available at other 

periods 

2. In some farming communities, food is produced in abundance and need to be preserved 

for sales in cities or during scarcity 

3. Preservation is also necessary to prevent food spoilage. 

4. Save money by buying in bulk and seasonally. 

5. Convenience – Ready to serve in minutes. 

B. FOOD PRESERVATION METHODS 

1. Solar or sun dry: This is a very effective way of preserving some vegetables e.g maize, 

beans, yam e.t.c 

2. Smoking: Foods such as fish, meat and some root crops can be preserved by smoking 

3. Freezing: This is a method of preserving food in which it is put in refrigerator so that it 

becomes frozen very quickly e.g meat, fish, tomatoes e.t.c 



4. Canning: This is preservation by sealing food inside an air tight can and applying heat e.g. 

fruits and vegetables 

5. Other forms of preservation are Bottling, Pasteurization, Salting, Heating e.t.c 

 

TYPES OF FOOD WE STORE: 

1. Non-perishable foods or dry foods 

2. Perishable foods or fresh foods 

Non- perishable foods or dry foods: Are those foods that do not spoil easily. These can be 

keep for a long time if stored properly e.g flours, rice, sugar, cereals e.t.c 

Perishable foods or fresh foods: Are those foods that can spoil easily e.g fresh meat, fish, 

vegetables, fresh tomatoes e.t.c 

C. FOOD STORAGE 

Food storage involves keeping preserved or purchased food in safe condition and suitable 

facility for use. 

Storing of food has several main purposes: 

• Storage of harvested and processed plant and animal food products for distribution to 

consumers 

• Enabling a better balanced diet throughout the year 

• Reducing kitchen waste by preserving unused or uneaten food for later use 

• Preserving pantry food, such as spices or dry ingredients like rice and flour, for eventual 

use in cooking 

• Preparedness for catastrophes, emergencies and periods of food scarcity or famine 

FOOD STORAGE FACILITIES 

Proper food storage requires the use of good storage facilities. Storage facilities include 

plastic containers, food cupboards, larders, shelves, rack, refrigerators and deep freezer. 

REFRIGERATOR 

A refrigerator is any appliance which removes heat from things (e.g foods) and keeps them 

cold. Refrigerator is the process of keeping food cold, often in a refrigerator 

TEMPERATURES IN THE REFRIGERATOR APARTMENTS 

1. The Freezer compartment: This is ice-cold. It is for storing very perishable foods 

2. The Top-most shelf: This is nearest to the freezer. It is suitable for cooked food 



3. Middle shelf: This is next to the vegetable crisper. It is suitable for drinks, raw foods, 

bread e.t.c 

4. Vegetable crisper: This is the lower apartment. It is suitable for raw-fruits and vegetables. 

5. Door of the refrigerator: Storage spaces for such items such as eggs butter, cheese e.t.c 

	


