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Internet Forum - Discussion 

Agro-Enterprises – 7th April 2003


1From: "dave harcourt"


2From: "dave harcourt"


3From: "F Uruakpa"


4From: "Trust Beta"




From: "dave harcourt" 

Subject: Agro-Food Enterprises - food losses > wasted food and lost opportunity 

Date: Mon, 7 Apr 2003 14:10:36 +0200 

I am also posting this to the Food Security and Urbanisation themes because of its relevance there these - apologies to those who get it more than once!

The initial abstracts and papers in the Agro-Food Enterprises theme identify the opportunity of food processing to address the growing urban need for processed food and highlight the link to food production both as an improved market for the farmer and as a driver to grow agriculture, thereby growing the economy.

This links to a number of the postings to the Food Security theme that identify storage, processing and distribution as the means of  using food that is currently wasted. In fact Dr Ernest L. Molua identified that in Cameroon around 40% of food produced does not reach the market and concluded that  if this food was properly distributed it would replace the current food shortages  the technology to reduce these losses exist.
This raises a number of questions which I ask for your inputs on:

- is there accurate and diverse information on actual wastage - information has been queried in a number of instances?
- has sufficient information (agronomic and market) been provided to the farmer to help them avoid gluts as far as possible?
- are all the excesses useful as food eg fruit from uncared for trees   

- can fruit and vegetables, which are traditionally used fresh, be viably / easily stored and distributed when compared to cereals and legumes which  are traditionally dried for storage before use?   

- is it always economically viable, especially with fruit and vegetables where some of the processes eg cooling, canning and preserving require significant variable cost investment in other ingredients and packaging and cool / cold distribution that require investment in capital.

Dave Harcourt

Co Moderator

Agro-Food Enterprises

From: "dave harcourt" 

Subject: Papers and Abstract published on Agro-Food Enterprises 

Date: Mon, 7 Apr 2003 14:49:15 +0200 

Just to let you know that three new abstracts on the Agro-Food Enterprises Theme page addressing 
- Osmotic drying 

- Experiences with SMEs in Kenya 

- Impact of global trends on postharvest development.

For your info the full list off the website is copied below. I you want to download one of the Word documents go to http://foodafrica.nri.org/enterprises/enterprisesabstracts.html and select the papers you want. If you have a difficulty going online please email me and I will organise something.

Paper title

Web-based Databases and Literature for Research and Development for the Food Industry

Ghirma Moges, The Hague, The Netherlands.

Constraints to small-scale production and marketing of processed food products in Zimbabwe - The Case of Fruits and Vegetables.

Norman Mhazo, Benjamine Hanyani-Mlambo, Sharon Proctor and Raymond M. Nazare, Development Technology Centre, The University of Zimbabwe, Zimbabwe, The University of Reading, UK. 

Abstract title

From production push to postharvest pull: Is a shift of emphasis needed in the agricultural development agenda of developing countries?

Mpoko Bokanga, Alabama A&M University, USA.

Improving value addition to meet consumer needs in Africa

Kwame Vowotor, Food Research Institute, Accra, Ghana.

The potential of food processing to improve the livelihoods of the poor in Zimbabwe

T.H. Gadaga, L.K. Nyanga, P. Muredzi, A.N. Mutukumira and S Proctor. University of Zimbabwe, Harare, Zimbabwe, Department of Agricultural and Food Economics, Reading 

A review of osmotic dehydration - a novel drying technology for today’s food industry

Charles Tortoe, , John Orchard, Anthony Beezer and Robert Myhara

Natural Resources Institute, Ottawa, Canada

Problems, Constraints and Coping for small agro-food processing –A case for maize and cassava in Kenya.

Prof. Samuel K. Mbuguan University of Nairobi, Kenya.

Emerging Global Trends and Their Implications for Post-Harvest Development in Developing Countries

Rosa S. Rolle, Food and Agriculture Organisation of the United Nations, Rome, Italy

*********************************************************************

From: "F Uruakpa" 

Subject: RE: Agribusiness- More Thoughts for next week 

Date: Mon, 07 Apr 2003 15:53:16 -0500 

Intervention plans to ensure availabity of small-scale processing equipments. 

One way of doing this will be to have processing shops (similar to computer shops all over Africa) where farmers bring their farm produce to be processed. They pay a fee for the services they receive. Some of these shops are already in existence in most African countries (e.g. Nigeria). In most of these countries, there are shops for processing cassava, corn, etc. These shops can be improved upon and run more efficiently.

Florence O. Uruakpa 

Dept. of Food Science 

250 Ellis Building 

University of Manitoba 

Winnipeg, MB R3T 2N2 

From: "Trust Beta" 

CC: "'Edouard Kengni'" 

Subject: RE: Agribusiness- More Thoughts for next week 

Date: Sat, 5 Apr 2003 17:37:46 -0600 

I thank Edouard Kengni for his detailed contribution to the theme on 

Agro-enterprises in Africa. While value-added processing and income 

generation are important in agro-enterprises, one objective that is 

often overlooked is the need to improve farmers' nutrition by allowing 

them to consume their own processed fruits and vegetables during the off-season. 

How do we prioritize the types of agro-enterprises in rural communities? 

Edouard suggests we concentrate on fruits and vegetable processing based on the current postharvest losses. Moreover, postharvest techniques currently in place may not be retaining the majority of nutrients from one produce to another. 

Is small-scale processing equipment available for use in rural agro-enterprises? How can we intervene in ensuring its availability? 

If rural farmers’ training in postharvest technologies is key to any intervention aimed at promoting small scale agro-industries in SSA, what strategies should be used in devising training plans (both formal and informal) for rural communities? 

Trust Beta (moderator) 
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