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Mstract

The project LP/ZRY/C2/0D) was a 3-ronth technical assistarnce project
in Zarvbia. The objective of the rission was to offer technical assistance
to Village Industry Service organization by training instructors in food
proessing. The instructors in tum are to promote rural industrialization
in the food processing field, through Cxtension Service. Training was pro-
vided to the instructor-trainees for Extension Service, throuch a Ibbile
Training Unit (1TU) Oy actually conducting field deronstrations in food
processing rethods in selected rural cormamities. Guidelines have been
provicea for the instructors to fcllow in their field work. A recarmenda- 1‘|
tion was made of the need for an in-house source for sustained technical t
assistance in food proessing, and alsc of the need for an DU that is “
rore appropriate for the purpose.
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Introduction

The Covernrent of Zarbia has embarked on a ccrprehensive policyr
of providing support for the develcprent of village and small-scale in-

dustries.

In 1976 Village Industry Service (VIS), an autonamous orvanization,
was forred mainly to lock after the orderly developrent of village indus-
tries in Zarbia. The VIS aims to transform the basic ccnditions of villace
life wherever possible in two ways: first by helping village pecple to rake
the villaces self-sufficient in terms of their eweryday needs, and second,
by creating employment anc income-earing orportunities within the economy

of the village itself.

The VIS made a technical assistance request to WDP throuch the
Jational Camission for Developrent Planning (MNCDP) to enable a ro:e in-
tensive extension service. In response, the lobile Training Unit (MTU)
which is a set of trade specific ecuiprent and training module loaded cn

a trailer and towed by rotor venicle, was sugplied.

In addition, services of an exert in food processing were provided
by GWIIDO to train the VIS-ITU instructors and to conduct practical field
cerns*rations in food proeessing along with the instructor-trainees in
selected rural cormmities. This is a report cn the findings of his mission,

alang with recormendations for possible further action.




I. FAMILIARIZING TOUR BY THE EXPERT OF CERTAIN
KEY FOOD INDUSTRIES AND FOOD ESTABLISHMENTS
IN THE LUSAKA AREA

The expert was given a tour of certain key food industries and food
establishments in the Lusaka area in order to familiarize himself with the
Zabian food processing, distribution, retailing and vending operations.
The detailed log of dates and places visited is presented in Annex 1. The
results of his findings and observations are presented in the fom of a
draft project proposal for possible follow-up action (Annex 2). The draft
project proposal is also in direct response to the request by the Chairman,
Village Industry Service, for a technical assistance propcsal aimed at food

industry development/expansion in Zambia.

II. TRAINING OF INSTR'CIORS

A. ‘Theoretical training

The VIS instructors, eight in all, were recruited from various organi-
zations (Govemment departments) namely: Village Industry Service, Department
of Social Dewvelopment, Department of Agriculture and Haome Economics, YWCA,
Lusaka Urban District Council, United National Independence Party Vlomen's
League, National Food and Nutrition Cammission, and Department cf Youth Dev-
eloprent. The candidates had little or no prior background in food preservation
whatsoever, nor did the majority of them have any prior scientific preparation to

pre-qualify them for training in food presersation. As such, it vas felt very
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essential that a classrocm type instruction be given to the instructors
pricr to taking them out into the fi2lé for on-the-jcob training. Accord-
ingly, formal classes were conducted at the Villace Industry Service office
every day, 5 hours a day for 15 days, on findarental principles in food

preservation,/processing.

B. Practical training

Sinae there were no facilities at the Village Incdustry Service office
tor practical instruction in food processing, this aspect of training depended
entirely won field trips to local food incdustries and organizations involved
in food industrial research. The detailed loc of these "instructional field
trips" is shown in Anne: 3. Since sore of the instructors were involwed in
nutrition education in their current jobs, a review of general principles in
nutrition was also racde in additiaon to instructicn in feod preservation. Tais
was nighly appreciated by the instructors. The instructors were ready for on-

the-job training at the end of practical training in food processing.

ITI. FISLD DERONGTRATICNS $TITH
INSTRUCTOPS AT SELECICD
RURAL QOMMUNITIES

Field demmnstration by the expert with instructors at szlected rural
comanities is one of the major iters in the project document. This provided
an excellent opportunity for cn-the-job training of instructors. The cetailed

log of places visited along with dates is shown in Annex 4.




The villages selected represent=d the jurisdictions of the instructors.
Each field trip was scheduled in advance, and the parties notified to enable
all interested farmers to plan to attend the dermnstrations. The turnout was
cuite enoouraging in general. Pricr to each field trip, information was
gathered as to the availability of raw materials in the region. Based cn such
information, the type(s) of food preservation method to be dermnstrated was
determined. Initially, the experc rmade the actual deronstraticns, providing
a role rmodel for training purpose, with one of the instructors servang as a
translator, where necessary. Soon, haever, the instructors were given the
opportunity tc do the demonstrations under close supervision of and ronitoring

by the expert.

The response of the viilagers/farrers to the demonstrations was quite
encouraging. At each deronstration, there were at least a handful who were
interested encugh to show promise of following up. These are the people who
the Village Industry Service organization micht pursuwe as possible candidates

to estapnlish rural industries, by offering necessary assistence.

IV. T INGGILE TRARITIG WIT (I1TU)

A. Prablems encouicered

The cbile Training thits rodule (rodel o. FPP-152, abtained fror Inter—
Training Systers Ltd., Switzerland) has a label that reads "food »reraration”,
and the module serves Lasically just that purpose. In additian to die usual
ritcien uteasils, te rodule contains a set of cutlery and crocker: desicned (o
feed w to 12 people. It is an ideal wmit to demonstrate to a grewp of pecnle

i rural areas a certain new recipe, and to serve them.

[oue




Te rodule, hiowewer, was aardly any use as a tool for deronstrating

principles in food preservetion/nrocessing, or showing the farrers how to

creserve their fcods under rural conditicns, with the facilities that thev
have available. It rust be emphasized here that a mere "robile kitchen”
wes not serve the purpose the project is intended for, and the nodule

basically is a modem deomestic xitchen—cn-vheels.

In fact, the licbile Training Unit proved to be a liapility during the
field trips. In addition to hiousing a self-contained kitchen (the food prep-
aration rodule), the licbile Unit also houses a mascnry deronstration rocule,

a module containing a pover generator, a tent and set of ciairs to seat about
12 persans, and an audio-visual equiprent module - all quite heavy. The Land
Rover wihich was carrying eleven persons and pulling the mdbile wnit hroke down

after two short trips because of engine problers,

In addition to the fact that the equiprent contained in the food prepa-
tion rodule being rather "out of plac" for the purpose the project was intended,
te accessories such as tent, chairs, pover generator, etc. were hardly ever
used since ewery village that was visited ocontained shelter, seating and other
facilities for deronstration work. The dispensibility of the "reacdy-rmade !ITU
pacdiage" was further bome out by the fact that the majority of the field trips
vere mace without it and quite successfully at that. It rust be stressed howewer,
that a mobile training wit, as an educational tool, is an excellent concept
provided it is carefully equipred to meet the specific need. Otherwise, it
ocould be a liaoility. Even thouch the nodule was not equipped to serve the
purpcs2 of this project, as has already been stated, it would perhaps aid a

nroject dealing with Hore Econarics and/or nutrition education.
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B. General omsiderations

So far as a food processing training module is concerned, rather than

a manufacturer of training equipment decide what the module should be equipped
with, the decision should be left with the instructor (doing the training) who
is nmore aware of the needs in the country in quastion. Also, a training wnit,
in order to be useful as a teaching tool, should either meet the needs of the
tra-ning in question, or be flexible enough for changes to meet ewvery need of

the training programme. The present module offered neither.

It is possible that either the proper equipment has not been ordered, or
the manufacturer of the training equipment does not have the right conception

of the suwbject of food processing.

In the opinion of the author, the MIU concept conprises two elements:
(a) mobilizing of the training aid (the food processing module} and (b) mobil-

izing the training source (the instructors). while the training aid was some-

how improvised during the field demonstratiaons, the fact that the trainers
(the training source) were able to be mobilized also proves that the important
elements of the MTU concept have been satisfied, regardless of the shortoomings.

V. GUILELINES FUR USE BY THE
INSTRUCTORS IN THE FIELD

As part of the training, gquidelines have been provided to the instructors
to assist them in carrying out their duties in the actual field. This was done
in the fomm of:

(i) on-the-job training during field demonstrations

(ii) written instructions

(1ii) written down process/product technologies for use by the instructors
based on probable situations that they might encounter in the field.

The instructors have gained comnprehension of the guidelines.
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VI. CONCLUSIQRNS

In view of the fact that instructor-trainees had practically no prior
preparation for training in food vrocessing, it was possible to impart scre
wmcerstanding of the subject matter in ratier a concise form. Thaey would,
however, “y no reans be in a positicn to handle specific techinological proo-

lers that could arise in the field.

The VIS instructors with tle training they received in food processing
then, could serve as a liaiscon officer Letecn the necdy (enitxepreneurs) and
tie suject matter specialist (a resource perscn). It is a omncern that the
VIS instructeors, with their brief training, may not have gained sufficient
corpetence to work independently. lHowewver, it is felt that at the end of the
3-ronta training, they rmay be in a positicon to serve as food processing liaiscn
persamel. Obviously, therefore, there is a need for an in-house resource rer-
san or & supject matter specialist (food technologist) at the VIS who could
continually assist the VIS' rural industrialization prograrme through the VIS-

U instructors.

The soope of the VIS' rural agro-industrialization programre being 5
large and of such magnitude of techno-economic irportance that entrusting the
whole programme solely upon individuals who received a brief training in food

processing may not ve desirable.

Because of the possibility that a prospective rural entrepreneur could
e too far away for the instructor to offer active assistance, perhiaps in the
future ermphasis must also ke placed on training-on-site of certain ey indivi-

duals actually involwed in the enterprise or have the necessary entrepreneural

[oos
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prerequisites. This would, of course, have to be carried out regim tise,
prioritizing the neediest. This could eventually lead to the necessity of
estaplishing regional training centres, in order to rore effectively achiewve

iie goals set forth by the VIS.

The village:; selected in this project provided a good training field
for training the instructors. In carrying out the VIS' goals of rural indus-
trialization howewer, nelecticon of the villages should be based cn the need
of tne faners (entrepreneurs), rather than being based an the geographical

anvenience of the instructors.

It has been sufficiently proven that if the MIU is not carefully
equipped for the purpose, it coull be a liability rather than a help. It
is essential therefore that a MIU be "tailcr-made” to meet the specific need
rather than cbtain a "ready-made” one. This can be accorplished very sirply.
It basically oconsists in carrying the necessary items for the dercnstration,

either directly in a vehicle or in a light hauling trailer.




RECOMT EVDATIONS

1. There is need for an in-house resource rerson (a food technolcoist)
an the staff of VIS, in osder to monitor the extension service pro-

vided tiwrough the MIU.

2. Future training efforts might include training-on-site, also of
prospective entrepreneurs. This ocould eventually necessitate
establishing regicnal training centres in order to rore effectively

achieve the goals set forth by the VIS

3. Selection of cormunities for dercnstration in food processing should
be based an the real need or industrial developrent potential, rather

than an geograpiiical or staff convenience.

4. The !TIT) needs to be "tailor-rade" for tie purpose, if it is to be of

any use in training.
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NTEX 1
IOG OF VISITS 2S PART OF FAMILIARIZING
TOUR OF THE EXPERT
LATE PIACE VISITED
23 January 1584 National Council for Develorrent Plamning, Lusaka
25 Januaxy 1924 AMIPRI, Lusaka
26 January 19¢4 Zarbia Dairy Produce Doard, Lusaka
26 Jaonuary 1934 Zarbia Pork Procucts, Lusaka
27 January 1934 California Cookies, Lusaka
27 Jenuary 19¢4 T7ikatane Farm Products, Lusaka
27 January 1934 Robinhood Incdustries, Lusaka
27 January 19C4 Naticnal Council for Scientific mesearch, Lusaka
26 January 1324 Vegetonle ariet and Leportzunt Stomes
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ANNEX 2

A DRAFT PROJECT °ROPOSAL

PROJECT TITLE: Technical Assistance to Food Industries,
and for Agro-Food Industrial Develooment
and Training

MOTIVATION FOR THE PROJECT

1. There is a desperate need for proper quality control end food
sanitation procedures/surveillance in certain key Zambian food
industries and other food establishments.

2. ‘There is an urcent need for on-the-job training of persannel in
many existing food industries.

3. There is a definite need for technical assistance to small-scale
food industries.

4. There is a great potential for developing new agro-based food
industries utilizing the locally available agricultural raw
materials, some of which are presently beinc wasted dwe to
natural ele~ents.

5. ‘There is a potential for development of certain consumer food
products that:

(a) would reduce or eliminate dependence on inported products
(and hence foreign exchange)

(b) would eliminate dependence ¢cn imported raw materials, and
hence recurring demands an foreign exchance

(c) would have a definite puwlic demand, and
(d} hawe raw materials available locally.

6. There is a dire need for deweloping research and development programmes
specifically aimed to meet immediate needs of the country in so far as
the food problem is concermed.

7. Last but not least there are no facilities available in Zambia, at pre-
sent, to train professicnals to man the ewer so important food industry.
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OBJECTIVES OF THE PROJECT

To contract the services of a Food Technology Expert who, serving
in an advisory capacity to the Govermment, develops and coordinates

progranmes :

l. to offer on—-the-job traininc (in-service) and technical assistance
to food industries that desperately need help.

2. to train and certify all personnel, who hancle food in food indus-
tries and other food establishments, in food sanitation.

3. offer specialized ("tailor made") training to key erplovees of
industries that nead it

4. Up~grading of small scale and rural food industries

5. initiate a programre on the utilization of local agricultural raw
materials for dewveloping new food products preferably with export
potential

6. to develop new food products (using local raw materials) to substi-
tute for imported products, in order to sav2 foreigr exchange

7. to develop research and development programmes based on the inmediate
needs of the cowmtry

8. finally, to dewelop a fcrmal curriculum in Food Science either at the
University lewel or at a wvocational school lewel,

SCOPE OF THE PROJECT

The scope of the project, needless to say, is nation wide. The concems
expressed regarding quality control and food sanitation problems in the Zam
bian Food Industry could have serious public health consequences, if unattended.

One of the major thrusts of the project is to reduce the drain on foreign
exchange. This is proposed to be accomplished through efficient and profitable
utilization of local agricultural raw materials and to dewvelop substitutes for
certain key imported food products. Such an approach offers a great incentive
for farmers to produce more, thereby adding materially to agro-industrial ex-
pansion and to the GNP.

It appears that there is an adequate manpower in Zambia but what is needed

is training. And fortunately there is the necessary infrastructure in Zarbia
to accomplish it.
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GOALS OF THE PROJFCT

The goals of the project or the results that may be expected are as

follows:

l.

tc produce quality food products by the Zambiun food industry, that
are safe and wholesare from a public health stand point.

Saving of foreign exchange & d perhaps even earning through possible
exports,

Training of food industry professionals locally in Zambia

Increase in QWP.




15 rebruary
16 February
16 Fepruary
16 February
17 February
17 February
22 Feoruary

¢ larch 1964

Des

19564

CrICAL FIELD TRIDS

PIACES VISITED

Kabulonga Supermarket, labulonga, Lusaka

Jam's Yline Manufacturing Co., Lusaka

Pamocdzi l'otel (kitchen), Lusaka

Zarbia Pork Products, Lusaka

ZNTORT (Zarbia ilorticultural Products Co.), Lusaka
Jatimnal Council for Scientific Nesearch, Lusaka
Dairy Produce Doard, Lusaka

Poultry Plant, Lusaka

Technolcy Developrent Advisory Unit, LUsaka
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ANNEX 4

LIST OF FIELD DEMONSTRATIONS BY EXPERT WITH INSTRUCTORS

Date

21 February 1984
23 February 1984
28 February 1984
29 February 1984
1 March 1984
2 March 1984
6 March 1984
9 March 1984
13 March 1984

14 March 1934

15 March 1984
20 March 1984
20 March 1984
21 March 1984

22 March 1984

Place visited

Chinkuli

Kapini

Desai

Monze (night halt)

Monze to Chikumi and back (night halt at Monze)
Petumed to Lusaka

Chipapa

Kamwala

Chongwe (night halt)

Chongwe to Chalimbana and back to Changwe
(night halt)

Chongwe to Lusaka
Chinkuli

YWCA, Lusaka
Matero

Makeni Ecumenical Center, Makeni







