Supplementary file 1
Questionnaire used in the survey
	Food safety knowledge and attitudes of fish sellers in Ilorin, Metropolis.

	We are researchers of the university of Ilorin conducting research on the above topic. Information gathered would be used exclusively for research. Participation is voluntary and you may exit the study at any point. All information provided would remain confidential. Please answer the questionnaire objectively by clicking the appropriate option. You may as well express your opinion in response to each question as deemed fit. Thank you! 

	1. Demographic information

	a. Gender: 	Male [     ]	Female [     ]

	b. Age (years):	<20 [     ]	21 – 40 [     ]	41 – 60 [     ]	>60 [     ]

	c. Family size:……………………………….

	d. Religion:	Christianity [     ]	Islam [     ]	Others……………………………….

	e. Educational level: Non-formal [     ] Up to primary [     ]	up to secondary [     ]	tertiary [     ]

	f. Market:…………………………………………………………………

	g. Work status: Part-time [     ]	Full-time [     ]

	h. Experience (years):	0-2 [     ]	3-10 [     ]	11-20 [     ]	>20 [     ]

	i. Electricity facility:	None [     ]	Solar [     ]	NEPA [     ]

	j. Toilet facility:	Open space [     ] Non-sanitary [     ]	Sanitary without water seal [     ]				Sanitary with water seal [     ]

	2. Knowledge of food safety

	A. Personal hygiene

	S/N
	Statement
	Yes
	No

	1
	Washing hands earlier at work reduces the risk of external contamination
	
	

	2
	Several types of hazards cause contamination
	
	

	3
	Using protective gloves while handling fish decreases the chance of fish contamination
	
	

	4
	Personal hygiene can prevent food contamination
	
	

	5
	Taste or distributing any food with unprotected hands is harmful to health
	
	

	6
	While coughing or sneezing, it is necessary to use protective measures to cover your mouth
	
	

	7
	Fish handlers with wounds or symptoms of diseases/infections should not work on the activities
	
	

	8
	Ice produced in contaminated water can cause disease
	
	

	B. Cross-contamination and hygiene

	S/N
	Statement
	Yes
	No

	1
	Clean working environment is essential in the prevention of contamination
	
	

	2
	Cleaning all fish touch surfaces with water and soap before using a sanitizer is important
	
	

	3
	Using different platters and instruments to process different types of fish is essential
	
	

	4
	Washing the knife used to cut wet fish with water or sanitizer before using it is important
	
	

	5
	Washing fish contact surfaces with water and sanitizer every day is important
	
	

	C. Time, temperature, and quality control

	S/N
	Statement
	Yes
	No

	1
	To maintain the quality of the fish, it needs to be kept in a refrigerator under 40°F
	
	

	2
	It is best to store wet fish in a refrigerator for 2–3 days
	
	

	3
	Preserving the fish while it is as fresh as possible
	
	

	4
	Freezing destroys the bacteria that could cause food poisoning
	
	

	5
	Ice and refrigeration in general, making the possible extension of fish shelf life
	
	

	6
	Fish might be refrozen again that have been thawed
	
	

	7
	Properly preparing fish for storage will allow it to be stored for a longer period and maintain its quality
	
	

	8
	Contaminated fishes always have some variation in color, texture, odor, or taste
	
	

	9
	Improper fish storage can threaten consumers' health
	
	

	D. Foodborne disease occurrence

	S/N
	Statement
	Yes
	No

	1
	The foodborne disease affects all, including infants, teenagers, pregnant women, and the elderly
	
	

	2
	Good hygiene practices can help to avoid and manage foodborne diseases
	
	

	3
	Foodborne diseases have no impact on your health and also the economy
	
	

	4
	Hepatitis A virus is among the foodborne pathogens
	
	

	5
	Vibrio parahaemolyticus is most commonly found in shellfish
	
	

	
	
	
	

	3.
	Attitude to food safety and hygiene
	
	

	S/N
	Statement
	Strongly Agree
	Agree
	Disagree
	Strongly Disagree

	1
	Safe fish handling to avoid contamination and increasing shelf life is part of my job responsibilities
	
	
	
	

	2
	Personal hygiene can help to avoid foodborne illnesses
	
	
	
	

	3
	Learning more about food safety through training courses is important
	
	
	
	

	4
	When I know my fish handling behaviors are wrong, I am willing to modify them
	
	
	
	

	5
	We should not rub our hands on our face, hair, or anything else while handling fish
	
	
	
	

	6
	It is vital to maintain a high degree of personal hygiene at the workplace
	
	
	
	

	7
	Wearing masks, gloves, caps, and appropriate footwear is an effective precaution to minimize the chance of contamination
	
	
	
	

	8
	Foodborne illness is more harmful to vulnerable populations like children, older people, and pregnant women
	
	
	
	

	9
	It is important to review the temperature settings of chillers and freezers on a regular basis
	
	
	
	

	10
	Careful supervision is needed for spoilage or contaminated fish, which should be discarded immediately
	
	
	
	

	11
	Handlers who have cuts, scratches, or injuries to their hands are forbidden from touching or handling fish
	
	
	
	

	12
	Proper fish preservation is critical for food safety
	
	
	
	

	13
	Fish stored at room temperature may become contaminated
	
	
	
	

	14
	Washing wet fish with contaminated water is harmful to health
	
	
	
	







