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DISCLAIMER

This document has been produced without formal United Nations editing. The designations
employed and the presentation of the material in this document do not imply the expression of any
opinion whatsoever on the part of the Secretariat of the United Nations Industrial Development
Organization (UNIDO) concerning the legal status of any country, territory, city or area or of its
authorities, or concerning the delimitation of its frontiers or boundaries, or its economic system or
degree of development. Designations such as “developed”, “industrialized” and “developing” are
intended for statistical convenience and do not necessarily express a judgment about the stage
reached by a particular country or area in the development process. Mention of firm names or
commercial products does not constitute an endorsement by UNIDO.

FAIR USE POLICY
Any part of this publication may be quoted and referenced for educational and research purposes
without additional permission from UNIDO. However, those who make use of quoting and
referencing this publication are requested to follow the Fair Use Policy of giving due credit to
UNIDO.
CONTACT

Please contact publications@unido.org for further information concerning UNIDO publications.

For more information about UNIDO, please visit us at www.unido.org
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Lupcrt Group Meatiag on Scientific Approaches
to the Problems of Preservation and Refrigeration
sf Food in Developing Countries

Vienna, Austria, 24 - 27 February 1969

FROBLIMS OF THE USE OF REGRICERATED AND
PRESERVED [OODS TN DEVFLOFING COUNTRIG

by

Dr. Isaac Akinrels
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The developing countriss have the common characteristic features of low
purchasing power, low standard of living and low agricultural, tadustrinl or
commercinl osreanization. Joasequently, ~ny device wiich leads $o 1noreased
cost of living, thonzn desir-bie otherwise, 1s wsolly feowned ot one very
fundamental problem whish has cmerged wiciir the last decide or so of indus-
trinl devolopnent 1a ¥igeria is the relatively hisher viait cost of production.
For example, cloctricity costs at lzast 10 times more than 1a Zurope, also
packagins matorials coct in 3dme cases ap to 407 of the prodict. [t hes there-
fore lacome obliratory to imposc strincent custom burriors to protoct home
industrias. In toe other annd, faatastic fooad lousrces ocenr 1o the warm humid

weathar a2s a result of poor stornge, very Jlittle processing and inadeqante
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distribution. As much as 754 loss has beea recorded for fruits and vesrctables,
; ! ; . . .
20%-4C1 for root crops ~nd 57~10% for grains and pulses with an estimated cash

value of over 7 2CU.. annaally.

Refriger.tica of meat

vtly =0 abattoir wae established in Vigeria snd was faced with the
rr blem compating with the traditional meat market. The industry was faced
witr tho problen of alaughtering me2t for sale in markets that are located
bundreds of nilos away. It couwld arford to refri.orate the meat ap ti 1 de-
livery in tin ma <ote hat therenltsr could rot cconomically mantain refris-
aration ~conditiorg witheut conseding 2 price difverential, It therefore de-
cided to rarket under local condi.ionr.  The publiz health hazard involved in
thig decision ¢ *hat the [pentrun of pathogenis micro-orswnismz which nre
normally prasent in v lticoally slanghitered meat under the amolent tempers-
turs of aboa. . O w111 ~icw be extended to include those thriving under much
cooler conditiony not-tly glostridium sp. This could negate the objective of

procaseins.

Proteir enpiskm:at_of food

{ major facior responsible for the increasing rejsction of the use of
nign protein foods in the developing countries is ths bizarre approach to
their produciion »nl atilization. 7Tn meny cases, the caus of intcgrating the
food into the rormal meal cycle or dietary pati.r: is ieft with the consumer,

whilst on the cther hand, the produst is offercd in a forn and flavour not

«rovn to the recipieats. The enrichment 5f gari in Jigeria is a case in point.
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The physical addition of protein concentratea o gari has been found to dbe
taeffactive because when the blended product is prepared into a meal in the
traditional way, adding into cold or hot water, the gari granules sink whilst
the protein concentrate floats and tius are separated. In order to achieve
homosenelty in physical form and flavour, 1t is now considered fundamental to

fortify foods somewhcre along the process liae.









