
t
I ,~go

1
<-'

, '",

!

I~"

I~:
,~
o

o
c"\

...

n -i:

SOI:iS 'P.cCHHOLOGICAL'ffijl1ITSFOR11A.TIONAND RESEARCH

NCEDS IN GRA....l\JAIS nmIGENOUS FOOD INDUSTRIES

s .

BY

B.L. LARTEY
SENIOR RESEARCH OFFICER
FOOD RESL;;R.CH INSTITUTE

ACCRl,;" GHilNA

i. paper presented at the UNIDO Joint Consultation on

the pronation of Industrial Research and Services in

Africa.

LaGos, NiGeria, 15 - 22 Septeober, 1975

a .' 0 c-. <- ~~i r : r,: 0.



J

,

TABLE OF CONrENTS,

Page

INTRODUCTION • • .. ·. • • • • 1

THE INDIGENOU$ FOOD INDUS'IRIES ·. 1

CONCWSIONS ·. ..; • • ·. 5

REFER~NCES • • ·. 6

r _



1. INTRODUCTION

The food industries have been late ent~ries into the commercial
arena of econorri,c activity in Ghana. A survey of the industries show
that t...~ereare three main groups operating. The se are:

Traditional or Indigenous. The main characteristic of this
group is tho preparation or process.i.ng of staple and semi-staple
foods to fleetthe consumer demands of the various soc.i.o-ocononrl o
units of the country. Most, if not all, the processors in this
group are illiterate and they carry on their processing nctivities
purely from experience passed on to them by close relatives.
Processing techniques used are often time-consuning, uneconomical,
and unnygienic. Equipment used are crude.
Seni-Traditional: This group is concerned with the processing of
foods and food products by techniques which are Dodified versions
of those used in the purely traditional preparation or of those
used elsewhere. Equipment used are refined versions of traditional
ones, and processing is concentrated on traditional food products
which enter into sophisticated commerce to some significant degree.

1.3 l.lodern: In this group, processing techniques .and equipment used
are those known and established in the practice of modern food
technoloGY. In @U~ cases management and technical perso11llelhave
undergone some amount of training for their job. In some cases,
however, the training appear woefully inadequate to meet the
demands of modern technology, the practice of which requires
initiative, work programming, iIlJD.gination,etc.

1 .1

1.2

r -

1. Traditional or Indigenous
2. Semi-Traditional
3. Modern

The problems within each group of industries are many and
varied especially so in the traditional and soni-traditionul
groups, nhich form the indigenous food industries in Ghana.

2. THE rtIDIGENOUS FOOD Th'DUSTRIES

2.1' Staple and seni-staple foods in Ghana are processed and packaged
by traditional tecl1lliques. Records of how these techniques have
been acquired may be difficult to obtain.

----~~---------------------------------------------------- --
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Nevertheless, the techniques point to definite systens by wh.ich
agricultural ran materials are turned into various consunab Le products
and marketed •. Variations in the techniques might have occured "nth
the passaGe of time, althou@1 the end products are essentially the sawe.

A number of problems are encountered in the techniques in use.
These include:

1.

2.
the tiDe-consuming nature of the processes;
the lack of proper hYGienic and saniJ~ry practices in
their operations;
the contanination of the products through unsanitary
handling and adverse influences;
the low production efficiency generated by uneconomic
utilization of energy sources;
tho unorganised and scattered nature of the areas of
manuf'acture ;
the very smll-scale of operation;
the ineffective utilization of investment capiJwl and
lack of profits plough - back systems;
iDproper and ineffective organisation of production
schedules;
laclcof proper recruitment and training of personne;
lack of proper specifications for raw oaterials and the
correct scheduling of their delivery;
the rud.iraentary packaging of products;
the lack of suitable machines for processing and for
quality control •.

5.

6.
7.

8.

9.
10.

11.

12•.

In fact these indigenous processing industries need the injection
of suitable scientific and technological know-how in every facet of
their operations •.

2.2 QualibY control and Operations Dechanization
2.2.1 In traditional processing there are no specific procedures by

which the quali-torof the product is controlled. Often,
processors hope that the -way the manipulate foods in
ll1dividual operations during their processing would help
achieve the desired characteristics acceptable to consuners.
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In mal~ instances, therefore, absolute reliance is placed on subjective
evaluation as a oeans of assessing quali~. However, ti,ere is the need
for objective appraisal.

For example, quicker and more objective controls are needed to
provide checks on incooing agricultural r'aw materials to free them of
such cont2.ninants as pieces of wood, metal or stone chips which are
likely to cause damage to wchine parts and interfere with efficient
operation. Limitations in uachine or equipment desibilliayalso ~~e
it Lnperative that specifications are set for incoming raw ra ter-La Ls,
In both cases, therefore, subjective and objective assessaent are
needed.

2.2.2 Objective evaluation is dependent on sensory equipment. To be able
to maintain quaLi.ty levels at all times, r-atri.onaLi.z atd.on of
processinG procedures may be necessary. Such rationalization r~y lead
to partial or completion ~chanization of operations in a processes or
of a whole process. Mechanization of oper-e tLons or of processes can
nake ther ncr-e effective, or more efficient, or uore econor:ri..cal.
Honever, it L1aynot improve the quality of the end product. To be
able to achieve this, saupli.ngand testing procedures for ueasuring
qualit~y levels L1i1yhave to be set up.

2.2.3 The principles involved in mechanization are engineerinG ones.
However, because of the peculiar structure and properties of food

.mater-LaLs as weLl, as their biological and microbiological characteristics,
there is the need to consider biophysical principles ll, order to
relate theLl to foods. For instance, in the nechani.aation of fufu~
production, an operation is required by which the carbohydrate cells
of the particular foodstuff can be ruptured to liberate starch.
Such an operation ffiyrequire the services of a machine able to .irapact
sufficient energy to the starch cells to cause their rupture. The
17i1S and nanne r in which this energy is utilized deters.ri.ne s to a
large extent the characteristics of the end-products.

* A cooked cassava preparation.
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2.2.4 Hechanization of indigenous or traditional processes Day also

create SODesocial probleDs. Such social probleEls include unem-

ployuent for family units whose livelihood depends on the job

opportunities traditional processing offers. "V/herethe operation

needs of me~hanization favour Dovement to new sites, problems of

housing, c.ccoL1L1odationand adjustment to new environLlental

conditions for workers rri.ght arise. Where movcnent s to new sites

are not involved, the problem of noise froD uachines in and

around. processing cenbr-es my pose further envi.r-onuerrteL problem.

Ovc ra.Ll., mechanization JfJ.ydisturb the cultural and sociological

outlook associated with traditional food processin2,.

2.3 Packaging

2.3.1 The l~ckaging of traditional or staple foods has evolved from the

different traditional food pre para tions. Such packa.g.ing has

priBe..rily been concerned Vlith using tho uaterials as vehicles for

their contents or as units of sale for their contents. In the

practice of such packaging, however-, a certain araourrt of

protection is afforded the contents.

liIaterials used in traditional food packag'i.ng are of two riai.n

groups:,.. -

1. those for which the LJaterials are used as rrrappers or

"trays" before being heat-processed;

2. those already heat-processed for which the materials

serve as retail units of sale.

The first group consists of h~terials of plant origll1 -

leaves and sheaths; and the second group newspapers, newsprint,

used cement, bags, etc.

2.}.2 The pr-Lnary purpose of a food package, f'r-ori the public health

standpoint is to prote ct its contents f'r-ora corrtarri.nat.ion,

However, the necessary attributes of a satisfactory paokage are

nany , These include strength and ri6idity to vithstand rough

hand.Li.ng; ability to provide a barrier against the passage of

uaterials to and f'r-on the food; ability to...be easily fabricated,

ass8ubled, filled and sealed; and above all ability to serve as

a convenient unit for sale and distribution of its food content.
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2.3.3 Manyof these attributes are lacking in the traditional packaging

D£'. terials used in Ghana. The [.1[1.terials of p.larrt origiIl, for

instance, do not lend theLlselves easily to f'abr-icct.ion because of

the possession of central or lateral veins which interfere vrith

the process. Vlhere the raater-i.eLs break, there is a tendency for

pin-holes to develop, consequently the contents easily pick up

moisture and odour fron the external environment.

2.3.4 SOLleof these 1,1aterials tend to corrtarri.nabe their food contents

through the transnission of flavours, printed raa tter, reonants of

previous contents of the waterials, etc.

2.3.5 The cunu Lat.ive effect fron eating foods so corrtaraana ted is not

kriorm, A joint public hea.Ltih/Tood industry/reseaTch investigntion

is needed to assess the oxtend of food contauination through such

packaging and urapping materials, and their possible effects on

the humanbody.

Per-f'or-uanceevaluation of ra tcr-LaLe in use is also needed.

3. CONCLUSIONS

3.1 Generally, it is better to find solutions to total production problews.

For thiS, it is necessary 'that the problens are studied at the inter-

disciplinary LeveL by t.earas of specialists whose conblned efforts are

apt to produce nor-e spectacular results than approaching the sane

problens frOG narrow, restricted and individualistic points of view.

:'t:

3.2 Hore inportant, is the need to solve specific pr-obLens through

modification or ioprovement of systems and processes to provide

prioari~ for a Llore economic and efficient operation and hence,

eventually, provide a ra tionalizod rather than aoo chand.sed systen.

Indeed, such rationalization will, in the long run, pay richer dividends. .
than .omplete meahana.za'td.on, A pr-ogramre envisioning uLt.Lnate

sophistication in traditional processing of food is reasonable if

considered on a long-torn basis. Thus gradual inprovenent in

processinG techniques stands a better chance of endurance than large-

scale revolutionary changes nhich are likely to bo pr-eraature and

perhaps i'lithout consequence in the long run.
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