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ABSTRACT

The aim of this study was to determine the effect of consumption of Campus Buka Diets on some
health indicators of apparently healthy students of Abia State University, Uturu. A total of 350
students were randomly selected from the various faculties that constitute the university. They were
sorted according to sex. Inclusion criteria were the instrument for selecting subjects. Blood sample
was aseptically collected into suitable containers. Analysis to determine Hemoglobin levels (Hb),
Packed Cell Volume (PCV), and White Blood Cell (WBC), monocyte, lymphocyte, neutrophils,
basophil and eosinophils was performed using standard procedures. Being on Buka diets for three
months reduced Hb, PCV, WBC, neutrophil, lymphocyte below reference values in male subjects
similar to what obtained for their female counterparts where the lymphocyte count was within
reference range. Eosinophil in both male and female subjects was reportedly higher than that
reported for the reference values. Monocytes and basophils were within reference ranges in both
female and male subjects in addition to lymphocyte counts for males. In conclusion, Campus Buka
Diets (CBDs) can be said to be unhealthy to consumption, the right action needs to be invoked to
stimulate the cafeteria system for proper service delivery.

*Corresponding author: E-mail:ewahalfred@gmail.com




Ubani et al.; IJR2H, 5(2): 72-75, 2022; Article no.lJR2H.85738

Keywords: Diet; buka; consumption; campus; lymphocytes.

1. INTRODUCTION

Food primarily determines the nutritional status,
health and consequently the productivity of a
population and therefore must be wholesome
and safe for consumption [1]. Research has
shown that lifespan can be elongated through
frequent consumption of nutritious and
hygienically prepared meals [2]. Frequent
consumption of such meals had been implicated
in healthier diets [3]. Students while on campus
for diverse reasons such as lack of cooking skill,
time, and accessibility to fresh ingredient among
others [4] rely on convenience foods to meet
daily dietary needs [5].

The campus Bukas are local eateries that are
permitted by the university management to
operate within the university campus. Major diets
served at the buka include Jollof rice or white rice
with stew, porridge beans, yam, fried or cooked
ripe plantain etc. The role of the campus Bukas
to academic activities within the campus cannot
be overemphasized. Developing countries have
been identified as the hub of food borne diseases
at global level, local eateries located in and
around busy centers such as schools, motor
parks, and streets in Nigeria contribute maximally
in propagating this fact which had been attributed
to the use of unsafe water for cleaning cooking
utensils and cooking, unhygienic food processing
and handling approach, in addition to lack of
adequate storage infrastructure and most
importantly inadequate or poorly enforced
regulatory standards [6].

Adequate regulation of the activities of the local
eateries (Bukas) within the university campus is
possible with informed policies guided by the

outcome of goal oriented researches aimed at
unveiling the effect of consumption of diets
served at the Bukas on the health of the students
who mainly depend on such diets to meet their
daily dietary needs.

2. METHODOLOGY
2.1 Study Population
2.2.1 Inclusion criteria

Students who are resident within the university
and feed from the campus Buka at least twice a
day and are neither treating any form of infection
or are consuming antibiotics.

2.2 Selection of Test Population

A total of 350 students who were aged 16-20
years, were randomly selected from each of the
departments that constitute the various faculty of
the university.

2.3 Hematological Blood
Sample

Analysis on

Blood samples were collected by veno-puncture
for the determination of hemoglobin (Hb), packed
cell volume (PCV), White Blood Cell Count
(WBC), Total differentials according to the
procedure reported by Dacie et al. [7].

2.4 Statistical Analysis
Data generated were analysed using SPSS (Ver.

23) and mean values compared using paired t-
test expressed as Mean * Standard Deviation.

Table 1. Effect of buka diets on the hematological indices of male students

Parameters Initial values Values after 3 months Reference Range
Hb (g/dL) 14.8+1.0 10.5+1.8 13-17

PCV (%) 44.245.4 34.0+3.2 39-51

WBC (x10™") 7.6+3.75 42425 5.0-10.4
Neutrophil (%) 43.8+04 36.8+3.6 40-51
Lymphocyte (%) 43.0+2.7 40.9+3.2 36-45

Monocytes (%) 5.10+1.2 5.0+£0.1 3-6

Basophils (%) 0.4+0.8 0.84+0.1 0.5-1
Eosinophils (%) 7.7+1.7 16.5+2.3 0.5-8

Results are expressed as mean + standard deviation
P<0.05 is significantly different
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Table 2. Effect of buka diets on the hematological indices of female students

Parameters Initial values Values after Reference Range
3 months

Hb (g/dL) 13.6+0.2 9.4+1.85 12-15

PCV (%) 41.4+0.6 31.4+£3.55 36-45

WBC (x10°") 6.8+3.5 4.8+3.2 5.0-10.4

Neutrophil (%) 43.6£3.2 36.6+£0.3 40-51

Lymphocyte (%) 41.3+0.3 40.1+2.7 36-45

Monocytes (%) 5.2+0.75 5.0+£0.7 3-6

Basophils (%) 0.6+0.6 0.8+0.5 0-1

Eosinophils (%) 10.3+2.3 16.5+0.2 0.5-10

Results are expressed as mean + standard deviation
P<0.05 is significantly different

3. RESULTS AND DISCUSSION

Food is essential for the growth of an organism,
in order to obtain the healthiest content from
food, conscientious effort must be made to retain
the bulk of its nutrient during preparation. Tables
1-2 show the effect of Campus Buka Diets on the
hematological indices of male and female
students of Abia State University, Uturu
respectively indicating that there was a reduction
in the levels of hemoglobin (Hb), Packed Cell
Volume (PCV), White Blood Cell (WBC),
neutrophils, lymphocyte, monocyte and basophil
after three months of being on the Campus Buka
Diets while a contrary observation was made on
eosinophils. It is worthy to note that the values
recorded after three months of being on “Buka”
diets for Hb, PCV, WBC, neutrophil, lymphocyte
and eosinophil were not in conformity with the
reference values for the subjects. This could be
attributed to loss of certain nutrients critical to the
building of the blood cells to cooking. This is
substantiated by the claim of Tygagi et al. [8]

which established that customary cooking
methods cause loss of nutrients notably
trace elements and vitamins in foods.

Micronutrients contribute to the body’s natural
defense by promoting antibody production [9].
Vitamins A, B6, B12, D, E, folic acid and
trace elements such as zinc (Zn), copper (Cu),
and selenium all of which are essential to
antibodies production are thermo labile and thus
are liable to diminish in cooking. Overall,
inadequate intake and status of these vitamins
and trace elements may lead to suppressed
immunity [9]. This fact is consistent with the
findings of Ezeilo and Obi [10] who through their
study established that Zambian Student nurses
in Lusaka University Teaching Hospital who were
fed on balanced diets for eight months had
improved blood values similar to those of the
Caucasians.
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4. CONCLUSION

Through this study, it has been brought to light
that “Campus Buka Diets” (CBD) adversely affect
the health of the students of Abia State
University Uturu who mainly rely on it to meet
their daily dietary need. This is evident by the
suppressed immunity factors observed on the
patronizing population.
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