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The developing countries have the common characteristic features of low 

purchasing power,   lov; standard of living and low agricultural,   industriel or 

coaroercial   organization.     Consequently,   any  device which loads  to   increased 

cost  01" living,   thoujh  desiriblo otherwise,   u usually  irownod at,     ^no very 

fundamental  creblom which haa unarmed U^ìI.T  tho  last, d„o:de or so of induj- 

trial development   in Nigeria   is the relatively  higher 'ait coat  of production. 

For examples,   electricity  cost-3  ai  least   lö  t j rues more  than in L'urope,   also 

packaging mataríais cent   ir.  3ime casos  up  to 40yí of tho product.     it  has there- 

fore i'•icono  obli vitory to  impose stringent   custom harrieri  to protect  homo 

tridui, fc noe»     On  tno  other nnnd,   fantastic   food  lucres occur  iu   tho  warm humid 

weather as a result  of poor clor-^o,  very little  processing and inadequate 

distribution.     As  much a, 3 1%, loes has  been  recorded for fruits and vegetable."., 

20^-40^ for root  crono  -nid 5/í-l0$ for grains  and pulses with an estimated cash 

value of over "2CO., annually. 

Rffj'jiger.iUon of meat 

recently an abattoir war established in Nigeria and was faced with the 

pr blem competing with the traditional meat market,    The industry was faced 

wit*"  tho pro bica of slaughtering meat  for cale  in markets  that  are  located 

hundreds of Talea   a;voy.     it could afford  to  refrigerate the meat  up  ti  1  de- 

livery in   tno *-;u :<¿t'-  but  thereaftar could  not  economically rarntain  refrig- 

eration condìtione without  conceding a priou  differential.     It   therefore de- 

cided to market  under luca!  condiUonr,     Th<:  public  haaith  hazard  involved  in 

•.his decision  k:   ••hat   tho  ; pootran of pathogenic  rúcro-orfruusms  wnich  are 

normally present   1n t*  ,d: tio'.iljy slnu^'itarod meat  under the ameiont   tempera- 

tur 3 of ftbou»   "(V C  ».ill  noi? be extended to  include those thriving -under much 

cooler condition* notably ¿loäHMl'Ä !£•     ThiS could negate the objective of 

processing. 

firot^in enrichment M of food 

I mmjoi  factor responsible for the increasing rejection of the uae of 

high protein fo^ds  in the developing countries is the bizarre approach te 

their production and utilization.    In many cases,   the cnus of integratine the 

food into the normal seal  cycle or dietary  pati-i a is  left with tho consumer, 

whilst on the ether hand«   the product   in offered   in a fora and flavour not 

knovn to the recipients.    The enrichment  of #ari   in ili.feria is a caa^ in point 
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The physical addition of protein concentrât«« to puri ha« been fauna  to be 

ineffective because when the blended product is prepared into a meal in the 

traditional way, adding into cold or hot water, the gari granules sink whilet 

t,ho protein concentrato floats and thus are separated.  In order to achieve 

homogeneity in  physical form and flavour, it is now considered fundamental to 

fortify foods somewhere along the process liae 






