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ICP = 1,96 √
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Sociodemographic profile of the household respondents

300 50 4.00 

300 50 4.00 

100 16.67 2.98 

150 25 3.46 

100 16.67 2.98 

250 41.67 3.94 

312 52 4.00 

208 34.67 3.81 

80 13.33 2.72 

120 20 3.20 

185 30.83 3.70 

295 49.17 4.00 

375 62.5 3.9 

225 37.5 3.87 

225 37.5 3.87 

315 52.5 4.00 

60 10 2.40 

135 22.5 3.34 

205 34.17 3.79 

20 3.33 1.44 

115 19.17 3.15 

95 15.83 2.92 

30 5 2.40 



 

  

 

Food access in households during Covid-19

Yes  480 80 3.20 
No  120 20 3.20 

Yes  480 80 3.20 
No  120 20 3.20 

Yes 480 80 3.20 
No  20 3.33 1.44 

Grains (Cereal) & starchy foods 120 20 3.20 
Dairy products 40 6.67 2.00 
Meat, poultry, fish 120 20 3.20 
Fruits and vegetables 60 10 2.40 
Legumes 120 20 3.20 
Oils & fats 120 20 3.20 
Sugars 120 20 3.20 
Grains (Cereal) & starchy foods 540 90 2.40 
Dairy products 35 5.83 1.88 
Meat, poultry, fish 56 9.33 2.33 
Fruits and vegetables 600 100 0.00 
Legumes 600 100 0.00 
Oils & fats 60 10 2.40 
Sugars 240 40 3.92 
Drinking  0 0 0.00 
Bred  0 0 0.00 
Canned goods 120 20 3.20 
Limited access to water 0 0 0.00 
Access to a less variety of food 420 70 3.67 
Access to food of a lesser quality 325 54.17 3.99 
Limited quantity of food available in the region 120 20 3.20 
Food rationed by the local government in the region 0 0 0.00 
Necessity to drive/walk a longer distance to acquire food 60 10 2.40 
Evidence of fear of contamination by the SARS-CoV-2 virus throughout feeding 560 93.33 2.00 
Reduction of food waste 600 100 0.00 
Limitation of portion size at meal times 480 80 3.20 
Limitation of attendance at restaurant 480 80 3.20 
Consumption of seed stock held for next agricultural season 85 14.17 2.79 
Reduce number of meals eaten in a day 30 5 1.74 
Rely on less preferred and cheaper foods 18 3 1.36 
Reduction of adult consumption  68 11.33 2.54 

 



 

  

 

Dietary changes in households during Covid-19

Respondent own farm/garden 85 14.17 2.79 
Farmers' market 600 100 0 
Open market 600 100 0 
Supermarket 240 40 3.92 
Street vendors 325 54.17 3.99 
Online delivery 0 0 0 
Shops (grocery store, butcher shop...) 540 90 2.40 
Respondent own farm/garden 85 14.17 2.79 
Farmers' market 600 100 0 
Open market 56 9.33 2.33 
Supermarket 30 5 1.74 
Street vendors 60 10 2.40 
Online delivery 85 14.17 2.79 
Shops (grocery store, butcher shop...) 18 3 1.36 
Grains (Cereal) & starchy foods 0 0 0.00 
Dairy products 420 70 3.67 
Meat and poultry 325 54.17 3.99 
Fish 325 54.17 3.99 
Fruits 325 54.17 3.99 
Vegetables 325 54.17 3.99 
Legumes 60 10 2.40 
Oils & fats 60 10 2.40 
Sugars 60 10 2.40 
Food preparation (time) 600 100 0.00 
Food shopping (frequency) 600 100 0.00 
Food hygiene 600 100 0.00 
Household eating patterns (time of meals, etc.) 85 14.17 2.79 
Number of meals (Per day) 30 5 1.74 
Quality of diet (use of fresh foods) 18 3 1.36 
Food storage and preservation (time) 325 54.17 3.99 
Home 600 100 0.00 
Take away (or delivery) 600 100 0.00 
At the office (home prepared food) 600 100 0.00 
Office/or work or school canteen 600 100 0.00 
Restaurant 600 100 0.00 
Fast-food outlet 600 100 0.00 
Home 600 100 0.00 
Take away (or delivery) 325 54.17 3.99 
At the office (home prepared food) 85 14.17 2.79 
Office/or work or school canteen 60 10 2.40 
Restaurant 60 10 2.40 
Fast-food outlet 18 3 1.36 

N: Absolute frequency 



 

  

 

 

: a) kinetics of Hunger and food insecurity indicators in Benin from 2000 to 2019, Source: adapted from 
FAOSTAT17 and FAO-WFP 1; b) Price changes of food products with the Number of confirmed cases of covid-19



 

  

 

 

: a) Score of application of the 5 keys for safe food before and during Covid-19 pandemic; b) Typology of Dietary behaviors and 
food handling practices during SARS-CoV-2 pandemic in Benin; c) Dendrogram of the three groups of dietary behaviors and food handling 
practices
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