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From: "Dr Wellington Otieno" 
Subject: FOOD SECURITY 

Date: Tue, 8 Apr 2003 11:52:20 +0300 

Dear participants

I was very impressed with the rich menu which Dave Harcourt relayed on our table as food for thought for the week.  I am picking Linking Farmers to Market as an area of concern to food security in Africa.  

Africa, with its infrastructural, technical and institutional constraints, the issue of linking farmers to markets is very key.  In this regard, the thought of preliminary farm processing to extend shelf life before shipping to bigger factories in urban markets will have positive impact on the farmers’ productivity and income.  Most of farm produce get spoilt simply because the road network is very poorly developed.  Farm produce cannot be delivered to the markets under these poor road conditions because they are transported in raw forms yet their shelf life is very short.  Sample technological innovations which are amenable to handling by farmers would greatly increase the shelf life of the semi-processed farm produce before transport to the urban factories.  I therefore recommend further studies, to design appropriate technologies for semi-processing of farm produce at the farm level.  Alongside, such a scheme should be a corresponding training programme for the farmers on their usage.

 Wellington

 The commentator (Dr Wellington Otieno) is a food security specialist at the Foodlink Resources Institute, a research based organization with its Regional Offices in Nairobi, Kenya.  He may be contacted at

Foodlink Resources Institute (FRI)

Filgo House, TechnoBusiness Centre

P.O. Box 74506 – 00200

NAIROBI, Kenya

From Norman Mhazo

Dear Dave and Trust 

Thank you very much for moderating the Agro-Food Enterprise Theme. 

I would like to contribute to the issues raised by Trust on Friday 4 April: 

1. What have been the hindrances to the development of lucrative, small - to -medium -scale agro-enterprises? 

There are a number of factors that affect the sector, some of them are: 

a) limited access to credit facilities. Credit conditions that are set by financial institutions such as the need to have collateral act as a barrier to the development of the sector. 

b)lack of market information. Marketing of small- to medium-scale agro-enterprises is largely informal. The enterprises rely maily on local demand which is small and erratic. There is not much deliberate effort to promote the businesses. 

c) lack of appropriate processing technologies. There is a general lack of knowledge on the suitability of variuos equipment and the required skills for processing different foods. The tendence is to make use of whatever is available. The result is poor quality products. 

d) lack of business management know-how. Basic business management skills are missing among the majority of small enterprises. There is need to complement agricultural extension messages with business training. 

e) poor quality control. This is a combination of lack of training in food processing techniques and use of inappropriate equipment. 

f) inability of the enterprises to constantly supply their customers. This is due to several factors:- i) low throughput capacities ii) failure to store raw materials for use in the off season iii) unreliable transport systems 

g) failure to meet food processing legal requirements. Attention to hygiene and food safety procedures is at times limited. The costs and processes of registering businesses are prohibitive.The costs and complexities of meeting the food standards are viewed by small enterprises as a barrier to their growth. 

h) poor product presentation. There is lack of knowledge and skill on the selection of appropriate packaging materials. 

2. What intervention strategies need to be in place? 

From my experience there is need to: 

i) develop or adopt appropriate processing equipment 

ii) provide training in food processing techniques, business management and marketing skills 

iii) provide backup services in food quality and safety monitoring 

iv) improve access to appropriate packaging materials 

v) improve access to market information 

    3. How can we team up in ensuring the development and success of agro-enterprises in Africa? 

People in Africa need to appreciate that the food produced and processed in Africa is of better or same quality with what comes from overseas. African Food Scientists need to be more creative by developing food products based on African indigenous plant and animal species. We need young food scientists to develop interest in establishing agro-processing enterprises and put their knowledge and skills into practice. Why not introduce Management of Business courses as part of training in food science? 

A brief about myself: 

I hold a BSc in Agronomy from the University of Zimbabwe. I practiced for a few years as a Research Agronomist before shifting to take up training in Agricultural Mechanization at MSc. I worked in Zimbabwe Ministry of Agriculture for nine years as an Agricultural Mechanization Training Officer. I am currently with the University of Zimbabwe as a research fellow in the small-scale mechanization of agro-processing and partly teaching Agricultural Mechanization courses in the Faculty of Agriculture. 

Thank You 

Norman Mhazo   

From: "dave harcourt" 

Subject: response - processing shops from Florence O. Uruakpa 

Date: Tue, 8 Apr 2003 14:00:51 +0200 

 Yes I think this is a great way of ensuring farmers (or entrepreneurs) can access small scale equipment - however, as stated the existing system can be improved upon. 

From: "Trust Beta" 
Subject: RE: Response to Timukudze Mhazo 

Date: Tue, 8 Apr 2003 15:23:22 -0500 

There are several constraints that need to be addressed and I agree with all the points you have raised below. The challenge has been to address all the constraints simultaneously thus leaving no stone unturned. This has not been achieved as several projects or programs that have run in the region could only address specific constraints due to limited resources. 

 The issue of training and empowerment through skills acquisition requires further discussions. The type of training and the relevance to communities in question are areas that require further debate. Most often the reality of professionals trained abroad is that acquired technologies need to be adapted to suit local conditions.  

 Dave cites the success of the maize toll miller where subsistence farming is practiced. Maize is a staple produced in larger quantities compared to fruits and vegetables. Maize mills operate in both urban and rural communities in Southern Africa. The sorghum dehuller meant to improve sorghum production in rural communities of Zimbabwe failed to meet the expected targets. The issue of volumes versus economic operation of small-scale processing equipment requires further exploration. Is the maize toll mill a relevant model to build upon for processing of fruits, vegetables and other crops? 

Concerning the issue of training in business management and food processing and packaging, one major obstacle is that of limited resources. We need to build ideas on how to maximize the limited resources so that agro-enterprises can take off. There are success stories of other ventures such as burial societies which are managed by communities in Zimbabwe. Are these relevant models of cooperation that can be used to diversify into other ventures such as agro-enterprises at community level?

Trust Beta

My feedback:

I think there are probably a small business and a development side to this, but this should become clear from the following.

In South Africa, the system that works is the private maize toll miller of which there are many in areas where subsistence farming is a major activity. However, nothing else, eg drying, canning, jam making, extrusion, freezing seems to attract entrepreneurs to set up toll processing possibly because there is not a big enough demand.

This has lead to the roll being taken up by development agencies.

In South Africa the Mineworkers Development Agency - a very successful community based development NGO established a range of centres to demonstrate SMME equipment. The centre offered training in the process and business, rental of equipment and on site sale of ingredients and packaging. The idea was that the centre would act almost as an incubator. There were several of these set up but all have recently been closed because they could not be run sustainably even after several years.

Several Entrepreneurial Support Centres have set up similar demonstration centres, within a broader business support system, which have also failed  

I visited a centre of a UNOPs project in Swaziland that had become a museum rather than a technology demonstration centre because it could not be run sustainably even after being in place for years.

I visited a palm oil centre in Ghana which had not served an entrepreneur for years

I understand that the USA has home processing centres which operate sustainably because they are driven by the natural / health / homemade trend the consumer is looking for.

My conclusion

I like the concept and feel it should be able to work but have yet to see the proven system / model that works in the situation we are discussing

But I am close to being convinced that they will not be able to operate sustainably even with start up capital, because we implement them for enterprises that create to little profit to pay for services.

I therefore call on members to feedback their experiences with this approach to the forum

My recommendation

First of all - PROVE ME WRONG! I would be happy to find the centres where this has worked as a development initiative 

Let us use the Forum and the Working Meeting to collect information on centres that are operating 

Let us establish a project to evaluate these centres on a business basis and to define their operating model 

Let us use this information to develop a model / models that would for the basis for a broad replication project

Please email me if you can and would want to participate in such a project

Regards

Dave Harcourt

From  "F Uruakpa" <
07/04/03 10:53:16 >>>

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: "Sima Mpofu" 

Date: Tue, 08 Apr 2003 17:01:00 -0600 

Subject: Agro-Enterprises 

I am a Zimbabwean born and raised in a rural community and my parents 

are involved in market gardening (tomatoes, crucifers) and subsistence 

farming activities (corn, groundnuts etc). They also have an orchard 

with several tropical fruit trees (mango, papaya, avaocado). A number of 

government and non-governmental organizations have been in the community 

to promote different activities with reasonable success. I will qualify 

success as being able to generate community interest, participation and 

income. What has been lacking is sustainability. The reason why the 

programs seem to fall short on sustainability is because the projects are 

funded for three years and there is no continuity. If the agents 

involved would have a special criteria for awarding funding, where by an 

agency has a higher chance of being funded if the project has had some 

measure of success. Different agencies can come in and pick-up where other 

agencies left of. Another suggestion is to have a holistic appr!

 oach. Continuity is one aspect, but issues of quality and market 

availability are also key determinants in how successful agro-interprises 

are going to be. Quality issues are mainly associated with crop 

protection problems and the abilities to process and store products (highly 

depended on available technologies like refrigeration or drying 

facilities). Marketing systems in some countries are centralized, thus limiting 

acess to rural communities. A holistic approach would have agencies 

specialize in different areas at the same time. Some agencies have worked on 

improved production systems but with no quality assurance and market 

availability the programs are bound to fail. There is need to address the 

following all at once: (1) production issues (agronomists), (2) quality 

issues (crop protection specialists, food scientists) (3) market 

availability (mainly de-centralization). The three-pronged approach should be 

at least tried and tested. If any one of these fails, then the!

  whole system fails.

What would I propose for my home community?

Vegetable production: Every household is already involved in some kind 

of vegetable production. What's needed is increased production (and 

maybe diversification) and appropriate technologies for processing and 

storage to ensure supplies off season. That would address malnutrion 

issues. Something as simple as soaking green vegetables in hot water, 

bagging and freezing would ensure self-sufficiency and even local and 

international market supplies. Delivery to the nearest small town with 

refrigeration facilities would be required (cooler boxes for delivery would be 

a good idea!). This would be a sort after product by african 

communities that have settled abroad. I have bought frozen spinach from the 

Superstores and Safeways of North America. These niche markets have the 

capacity to generate income for the developing nations.

Mango: This is one abundant tropical fruit. Fifty percent goes to waste 

due to crop protection problems. Tropical mango juice is available in 

western markets. It's nutritious for the developing nations and can also 

be used to generate income. Have a processing centre in a nearest small 

town and surrounding communities can deliver their produce for 

processing and share in the profits. But help them produce high quality produce 

by teaching them to deal with crop protection problems (sanitation and 

pruning).

I am currently a plant pathology instructor at Olds College, Alberta, 

Canada. I teach plant disease control in greenhouse production, nursery 

and field production (fruits and vegetables), and field crop production 

systems.

Sima Mpofu (Ph.D.)

Olds College

Plant Pathology Instructor
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