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W
ith the new year underway, 
many people are setting 
health goals such as eating 
better, drinking more fluids 
and making choices they 

believe will improve their wellbeing. 
Along busy streets and trading 

centres, fresh-looking juice has 
become a popular symbol of these 
intentions, promising nourishment, 
refreshment, and a healthy alternative 
to fizzy drinks. But beneath the 
optimism of the new year and the 
sweetness of these colourful drinks 
lieS a reality few consumers stop to 
question - the hygiene. 

At first glance, the juice sold along 
the streets of Nakawa in Kampala 
looks refreshing. A mixture of lemon, 
carrots and ginger is poured into a 
glass or packed into plastic soda and 
water bottles, ready to quench thirst 
under the hot sun. 

But behind the sweetness lies a 
hidden story of risk and questionable 
hygiene. 

One vendor we spoke to, said she 
makes up to two 20lt jerrycans of 
juice a day and sometimes even 
supplies a nearby school. 

On Mondays and Fridays, when 

I 

demand is highest, she prepares 
about 60 litres. 

Her process begins with boiling 
six jerrycans of tap water, which she 
stores in two large plastic drums. 
However, a closer look at the 
containers shows they are far from 
clean. Instead of using a proper sieve, 
she filters the juice with a suspicious­
looking piece of cloth. "A real sieve 
would delay my work," she says, as if 
reading my mind. 

Opce ready, the juice is poured 
into recycled soda and water bottles 
collected from customers. She washes 
and refills them for roadside sale 
and for supplies to nearby shops and 
garages. 

Another juice seller who operates 
around Go Down in· Makindye 
division, Kampala, says because she 
cannot afford a blender, she squeezes 
the juice y hand before mixing it 
with boiled water. She then takes 
her 10it and Sit jerrycans of juice to 
a neighbour with a freezer to chill 
before supplying to customers. She 
produces 10 to ISlitres daily, which 
she sells while walking on Katilima 
Road. 

A visit to a small restaurant in 
Kalerwe, Kampala, reveals that 
the owner uses a blender, but the 

IN NUMBERS 
According to Kampala Capital City Authority health data 
extracted from the District Health Information System (DHIS2) 
for Kampala, the city recorded significant cases of sanitation­
related diseases across both 2024 and 2025. 

In the period January to March 2024 alone, health facilities 
reported six cholera cases, 11,245 cases of acute diarrhoea, 1,308 
cases of persistent diarrhoea, 10,747 cases of typhoid fever and 
243 cases of dysentery. 

Between April and June 2025, cholera cases stood at six, acute 
diarrhoea at 7,948, persistent diarrhoea at 973, typhoid fever at 
5,825, and dysentery at 178. 

From October to December 2025, the figures showed two • 
cholera cases, 5,121 acute diarrhoea cases, 590 persistent 
diarrhoea cases, 3,806 typhoid fever cases and 113 dysentery 
cases. 

multitasking would raise anybody's 
eyebrows. She is cooking, serving 
customers, attending to her child, and 
making juice all at once, a recipe for 
cross contamination. 

She assures me that she uses boiled 
water, but the dirty jerrycans were 
a tum-off. One could only hope the 
inside of the jerrycans was clean. 

WHAT STUDIES SAY 
In their study Kampala: Health, 
Wellbeing and Nutrition, Seruwagi 

et al. (2025), found that unsafe water 
and poor sanitation are identified 
as major contributors to disease in 
Kampala. The authors emphasise 
that environmental contamination 
affects all foods and drinks prepared 
using unsafe water. This means 
that beverages made with untreated 
or polluted water can easily carry 
disease-causing organisms and pose 
a risk to public health. 

The research suggests that when 
drinks such as juice are prepared 

or handled under unhygienic 
conditions, they can become vehicles 
for disease transmission, especially 
in densely populated urban settings 
where access to clean water and . 
sanitation is limited. 

In another study titled Food Safety 
Practices and Associated Factors 
Among Food Vendors Around 
Selected Ufliversity Settings in 
Kampala, Uganda, and published 
in the International Journal of 
Environmental Health Research, 
Galiwango et al. (2025) found 
that more than half of the vendors 
exhibited poor food and beverages 
safety practices. -

They identified several factors that . 
were responsible for these unsafe . 
practices, including low levels 
of formal education, working in 
establishments that were not properly 
licensed and limited access to safe, 
clean water for food preparation and 
service. 

Because unsafe food handling 
can lead to contamination of 
food and beverages with harmful 
microorganisms, these poor practices 
increase the risk that consumers may 
get food borne illnesses. 

Continued on page 22 
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