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2.2 TYPES OF PROCESSED FONDS PREFERRED

n

Y

REASONS FOR PREFERFENCE OF I7CALLY PROCESSED FOOD.

{

Eosnonges edular nattern
or consigte icated reacons.
dvailabilit her is ranked
topmost by RS req: ent | Tradition
i the next . 33 reupondents
or 17 nercent ' 7 cheavness rank
Ard and Ith positions b espondonts  or
12 percent ¥

Frochness and hvgiens ranked 31 h sosition hy 168 and
12 respondents nr 8 nercent and A sreent

respect ivels Taste and "Preocervat ion for longer

Jife™ ot Tth and Qth pogitions are o o
and 5 respondents or 5 percent and 2 vercent
respect ively

2.5 FORMS 0OF PRESFERVED FOODS CONSUMED MOST

Ralked, hniled and fried fFonds are the mos nmed
as indicated by 123 respondents or 62 npercent of the
samble interviewed, Canned foods. and salted and
dried food are behind the first category stated by
R84 and A0 responpdeants or 12 peprcent and 30 percent

regpect ively of the agverall sample.,

Forment «d foorlds are consnmed by a1
of 13 respondents or 21 percent.,  An annsual
negligible renresontative of 1 respondent is in the

less than aveorage
habit of ronsuming roastod foode,
|
|
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PURCHAS I NG CONSIDERATTYONS

I. VALUE OF PROCESSED FOQD CONSUMED PER WEEK
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v consumed that D50

s weokly, t 21 percent
med hetwee 0 and D119 af
. Weekly o npt ion of

th of proce foods are

ents ar 17 nt of the

!.  MOST IMPORTANT PRODUCT FACTOR T NFLUENCING BUYING
DECISION

The <surveyr reciultc confirmed hyvgiene as the mosct
singdle important factor influencing the hiy ing
deczision of 32 rospondonts or 2R nercent of the
samnle The next single factor dowvn the ladder ic
anality, aenddested hy 51 respondent s or 23 percent .
Palatahilitye and rost factors singly influence 147
and 28 respondents oy 28 percent and 13 pnoercent
respectively of the sample. Onls B respondents or 3
percent convidor packading ag mast important while
only 2 and 1 recpondent pay most attention to

1
availahilityv and adverticving respectively

~.
.
.

PERCENT OF MONTHI.Y INCOME SPENT ON PROCESSED FOODS

'n deneral proaponses tno rroportion of monthly income

spent on nrocessed fonds evhihit no consistent
relat ionchip,  The highest mont hly incone
proporticons of 5 and 10 parcent are spent by 12 and
I recpondents or & and 9 percent of the gample
recpect jvels Rotweon these two exiremes, the
averade monthly income nrapoart ion ~f 50
spent. by RY roespondent g

percont of tha symple,

nercent js

v the lardgest numher, or 32

1n




The monthly income proportion of AQ
f

hy 2 recnondents or (5 nercent of

: o e
Rolow average monthly ineame proportions of 4
and 20 percents are spent hy 11 20 and 13
!-gxg:!\nnn{pn' « ar 7 Dercoent | 10 and 18 vercent

recipect ively

FOOD PHRCHASED FOR ENTIRE HOUSEHOLD

Snrver fimdings snddest that most consumers, 148
respondents or 74 percent of Lhe zsample purchased
all their food regunirements daily. Weeklsy purchases
of 211 faod reguirements ig¢ practiced by 31
respandent s or 27 percent | A very small number, R
respondents or 1 percent purchased all their faood
requirements fortnightls wvhile a negligible number
af 1 respondent porchased all their fond

requirement e accasional sy,

M osignificant numher of 21 respnondents or 12 nercont
of the cample practise moninly purchases of  all

foood requirements,

VENDOR TNFORMATTON

SOURCES OF PROCESSED FOODS PURCHASED

Nf all 6 principal sources where processed food are
purchased from, the survey results conclusively

indicate that 164 responde
sample uyse the central marl gnificant number
nf customers, 53 recpon t vrefer

purchasing from retailers:; and a4 small 53 percent or

11 respondents are supormarket! doers

Toral enting nlace and restanrants are thoe favorite
sonreres for 2% and R respondents or 11 percent and |4
torcont of the cample pecnert juvels The lamon isg

.
the sources for o minute 1 porcont opr only 2

resnondent g,




CHOTICE OF VENDORS

Resnons

)

t
nrocessed food y irly evenly o buted, Ten
an the list is the quality of hvgiene sudgested b
78 resvondents v 39 percent of the gsample. Range
of choice products follows closely with 31

Praovimity and availability

b1 3 A
vendore influence 15 und 42
i

L 4

nondents or 22 and

percent respect ely. Sorvivce iv the lonst

cangiderre vendeor aualit v influencing just 26
nwidered vendor ality influnencing pust 2b

reupondents or 13 percent of the cample.
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The snroey resnlis inlicate relat}i watween

and woak

Tovalty to sellers, Strond 1«

i
burers and sellers on the bhasis of stron
valt
126 respondents or AR percent of t ple

87 respondents or 31 percent have no strong lovalty

to any seller.

PIRCHASKES FROM VILLAGE AND TOWN STORES

Arenrding to the snrvey resnlts, most parchases of
ford related dgoods are from villade and town stnres.
This is affirmed by 128 respondents or 61 percent of
the sample, Np the other hane 17 reospondents or

23 percent pnrchased from other sources

.

DEMAND SURVEY

PRRIODS OF AVAJLABILITY OF
PROCESSED FOODS PURCHASED

The suries resiults indicate that processed foods are
genorally available all vear round., This is
confirmed by 143 respondents or 71 percent of the
cample inlerviowved, With rogards to dry season
availabilits 29 respondents or 19 percent are able
b purehase processerd foode., A lesser number nf 17
respondents or 8 percent are able to pnrchase

processed Foode when o hev are nvailable.




A fair number of 28 racnandente o 1R

neorcont
ey nt

vtrchave nraceccard Fonde trracnect tva o f seouavanal it

bt not thranghoiir the vear A tiny prapartion of 2

reupondent « indieates thoy rmrchuse nracessed Foode

2t any athor nariods Adifferont frorm those already
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AVATLABILFE QUANTITY OF PROCESSED
FOODS PURCHASED YEAR ROUND

Recponses fo available guantity of processed facde
purchaced vagr pouned ran from B9 recnondente or 21

g
4 =%
3

pervcent of the samnle he

of their food demand
5

(ad
morel percont  dust slightly abhle to saticfy their

demand vear roond,

Ty helween thooe ovtroemes

1 respondents or 12

R
porcent are Faivly able to caticfv their food demand

neads round the year. 25 roesnondenty
to

or 12 nercent
of the sample ars ahlas rurchase all their demand

needs and mare compared to 22 recuondents or 11

percent vho are alwavs nnable to rurchase tao their
saticfuctioan their Ffond doemand necds veoenr

rovine
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PRESFRVED FOODS NIT OF SEASON

The indicative rogsults of the survey on
coneideral ian of hnving out Af season nregers ed
focds is an affirmative ves for 118 respandents or
SR percont nf the sample, However, R resmpnndent g
a2r 41 percent would not ronsider byving pregerved
fonds even vhen made available ant of season

porriods,

tv. TYPES OF NEW PRODUCTS ROUGHT IN THE ILAST YFAR

Market response< to demand and purchase of new
producte the vear hefore indicate that 15
respondents or 7 percent of the sample honght pew
dntces, while only 2 respondents bought nesw
vegotables prodacty,

New fruit prodacts on the ather hand wers honuht by
7 respondents or Y parcent of the sample.  Vew

nutc/oeopeale and caoonking ~il product s wore bonght by
only 3 pecspondents in hoth caseg,

LI




1V,

PRODUCT FEREATURES

QUALITIES OF LOCALLY PROCESSED FOODS

LEXY

vhila 28

LIKFARLE CHARACTERISTICS OF
LOCALLY PROCESSED FDODS

Amandg the lilkenhla charactoristjecs of localls
procesced Foods that rthe market cor eyv lictod,
breservat ion is Lhe most ponnlar for A0 roecpnondente
or 30 nercent of the sample.  Packading follaws
preservat ion for 530 racnondente or 23 wercent
Artificial calnring =t likeable for onle 17

",
- e
r
b)
]
[b]
i
-

resnondonte o K]
At the hottom of the ranl
churactorist jog of loacalls
considered as mogt

ar b opercant and T nepcent

OPINION OF CHARACTERISTICS OF
LOCALLY PROCESSED FOODS

f'n the whole resnondents h

ng opinion

of

old divers
1

<
the charactoaricticsg of Joc Iy processed foods ta he
good against 20 respondent or 10 percent perceiving
it 4o he not gond (had) . Another 33 pespondents op
26 pereent also consider puckaging of processed

fonds 1o he ecither o

or reacsonahble
charactorict ic e

considered hyv 28

percent o be good and o
17

. Coyet
respondents g 17
Further 2R rospondent o or
percent considered cnoct e he ojther fair or
reasonable Feanct 1y douhle, 2n

percent consider localle

cuLbensive against 10 pocpondent e o o percont who
consider them 1o he chean

resonndents or 10

proceseod foode bt b

1
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PROBIEMS ENCOUNTERED WITH LOCALLY PROCESSED FOODS

the market surtev ident ified an onon
i

probloms they oncognt era,

sued Foode . Thewe are categor zod and
main headingg (on t he “trengrth of
fonl oaus follaow: -
i Lk of procaceing ourinment {faciiitioc]):;
2, Proparatinn
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2.0

SUITARILITY OF LOCALLY PROCESSED FOO

S

The surver results indicaie that for 92 resnandents
or B narcent of the campnle, locally pracessed faoads

suittable gond to meet their needs., Againet thig

0 19 nercent consider
> bt ttod ta their noods,

Suitabhility in meeti their needs iy rated ac
boattor and hoot he 2 nd 12 resnondonts or 17
porveont L pereont speaetively. The rating of
worst snitabhle ic oy tod Dy ooanly 3 recnondentc to

H
mest their localle n

FAVORARLE AND POSITIVE ATTRIBUTES
OF 1LINCALLY PROCESSED FOODS

i itbhutes of locall:
! o ! ‘ 17 respondants or
12 norecent and 2 porcont rocnect ivels |

the

waomen = entreprencnrs in the food proces<ing soctor, In
procvecss, notewarthy and saliont iceaes raiged will b

hi

oo

2.1
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Sntidnhlel s Tormplat in K
~
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Consnmpt ion of pracessed foode chowve o

prevalonee of corenl/nuats, menta and ede

vhich can b rogarded as basic fond stan

recessit bos o Aver fraits and “eansnning or

HERTAVE S0 Tt farther manifostic the diclary
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and Sranndpat ) oand meat (small raminant s anped
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v, There is urgent need to wviden the range and
improve the aguality of locally procossed foods
in the light of currenily narrow rande and
basic procegeing technianes of locally oroduced

Niverci ficrat inon of food prodyct ion mngt he

N
[N
.

=3
accompaniad and canpoertoed he axtensive trais
nf new tochnignes for nrocessing new onroductg
such as froite and vegetahle inicres/purees
tivestock ppadoacts {dairies and meat) and fich,

The criteriaon of adeguate valuye added must he

nmpbquiynd.

3.4 DNoling, boiling and frving are the most uysnal forms
of procossing,  Canning, salting and dryving are naxt
in order ., Thoue forms of procecging are compat ihle
vith the type of foods, such as crrealsa/nnte cakos,

vedebabhlow g meat <,




B |

anciime

[ TSR ISR SINPRPL Y I8 SRRV ]

RECOMMEVNITION

v, indgd must inclode bhasic
ing of the valuges and
tiaonal .

viii

Concidering that majrritsy of the

the raral areas and most Ty Fal

Vowor tneome olagssos, it can he
rongt itnte the mainrity con<amors nf These Fnaode
ctarnlea,  Copsuamere in The nper classes

vonstitnte the minapits who gre mostly nrhap

o= idents tnelined tovards the consnm

importead cnphigtionted Fonde.  Given the

F o

iwing uprbanisation i The Gamb i

inflaenee nn Lifeestsbos qand diete consampt ion

habvite codording localls proceased foods have

grdgn i Ficant conpot
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RECOMMENDATINY

~i. ze

[ TIA)

Ing)

price,

2.7 Food production, procoessing and marbket ind are all

rdnificant factors in the prodigct ion proceogs,
Several wtndies [(FANJUNDP 1891, Fllie nt all 194927)
have dindicated nrcocsing and markoet ing to he the
mast «idnificant bottlonecks,  The market stidy
cenfirms that magt peanle pnrehaced procegssed foods
from contragl markets fpllawed by retajlers,

RECOMMEYDAT IOV

¥ti. Training mast bhe direcied at women

~ntreprencurs of main markets an renown

retailers, Training on improved sepvicesg an-
approach is alsn important For last ing mutnanl

relationship hetueen sollers and bnvers,

[§5]
i




4.0 APPENDICES

4.1

APPENDIY 1

CONSUMER QUESTTIONNATRE OF
PROCESSED FOODS IN THE GAMBTIA

Date Af Intorvipe:

..............

i ‘ame of Rospoandent L.
1.2 Decupation

1.2 Gonder MJ/F

1.3 Pesidential Adidrecs

..................

CONSUMPTION PROFILE

Interviewers VYame r Initial

WHAT TYPES OF PROCESSED FOODS DN VYOI PURCHASE GEVERALIY?

a. MEATS

h. FRITITS

. VEGETARLES
d. CEREAMLS/NUTS
o, SEASONTING




0OCCAS
NALLY

]
Ik

. FOOD ITEM DATLY WEERKLY FORT-
- : CNITGHTL.Y

bver o

1 1. Dried foods
- Powdered Milk
- Flour
- Cereal Flour
I - Okra
- = Dry Meats
'; - Dried Figh
14
- Peannt Rutter :
1 - — 1
4. 0Dilsg /
- Groundnnt s
. - Sesame X
T~ Palm Oil t
- Palm Kernel 5
- Vagetahle 01l N ,
? 5. Fermented
Products
- Sour Milk ,
- Yoghurt
- Cheoga
- Vipednr -
: ~
16, Misc,
- Ginder g
- "Wonio"
- "Agara”
- "Danpg”
- Voo Croam
- Snnail
- Mogt Balls
Y= Locust be ains
,=;=212¢Jw! L!igm,.__y,g ' . _ N o e

8%
(R




"~

1~

"o

K

WHY DO vNLD DREFER LOCALLY

ONES QR VICE VERSET

WHAT FARMS OF PRESERVED FOOD DO YOU CONSUME MOST?

E CANNED

h. SALTED AND DRIED
o BAKED/ROILED & F
4 FERMEXNTED

RIED

PLIRCHAS I NG CONSIDERATIONS

HOW MUCH PROCESSED FOOL DO YNET CONSUME PER WEFK®
ESTIMATE ROUGHLY

i nangn
h200
DIAN APPRONIMATELY

1. npIan RETT NOT DIAY

o LESS THAN DA TN NOXE

WHAT 1S THE MOST TMPORTANT ELFMENT 0OF A PRODICT THAT
VFEECT VOUR RUVING DECTISTON?  ANSWER ONLY ONE

a, ("OST

b. PACRAGGING

L QUALITY
ADVERTISEMENT

- HYGLENE

F. PALATARTITITY {tastn

FSTIMATE ROUGHILY WHAT DPERCENTAGE OF YOIU'R MOVTHIY TNCOME
VO SPEND 0N DRIOWCESSED KOODS

DOCVOL PURCHASE FOOD FOR AN ENTTRE HOUSEHOID?




=1

D,

1)

N

-t

YOUR FOOD REQUIREMENTS?

DO VOU PURCHASE ALL
DATLY

WEKKLY

. FORTNTGHTLY

o MONTHILY

VENDOR I NFORMATIUION

WHERLE

DO YO PURCHASE YOUR DROCESSED FONDRT
n RESTAURAXNT

h. SUPERMARKET

. LAY FATING PLACES
A CENTRAL MARKET
CINCLDING STREERT PEDI

[CANTEENS)

ARS!

WHY DOVODD CHOOSE CERTAIN VENDORS AS

! SERVICE

2. PROXTIMITY

1. RANAE OF CHOTCE (VARTETY)
1. AVAILARILITY OF 300DS
. UYGIENE

ARE VO UNFLINCE GLY VERY

LOVAL TO O ANY

noovor
VIS /N

RUY GNODS FROM VILLAGE AND GHMALL

TR ONO L, WHY NOTT e e e e

DFMAND SURVEY

WHAT TIMES OF THE YEAR ARF THE

PURCIASE AWVATLARLE?

PROCESSED

a. ALL YEAR ROPND
b, DURING THE DRY SEASON
- DERING PHE WET SEASON

. NOT S ARONAL AV NOT VEAR ROUND
- OTHERS {PTEASE SPECTERY c)

P he e s s

ATAINST

SFLLER?

OTHERS

VIS /NO

TOWN STHRES?

FOODS YOU




3.2 HOW MUCH 0OF THE FOODS YOU PURCHASE TS AVATLARLE
THROUGHOUT THE VEAR?Y
n. MORE THAN ENOUGH
bh. RKNQLUGH
<. FATRLY ENOUGH
d SETGHTLY ADEQUATE
NOT ENOUCH
3.3 WOULR ¥OU CONSIDER BUVING FOODS OUT OF SEASOY WHEN

1
PRESKRVED AND MADE AV

(53]
—

WOFID YOU CONSIDER RUVING OTHER LOCALLY PROCESSEDN FCODRS

OTHER THAY THOSE ALREADY KNOWN TO YOUT  VES/NO

J
(S]]

HOW MANY NFW FOND DRODEUCTS HAVE YU BOUGHT TN THE [AST
YEAR?

IV WHAT GROUP DO THEY FALL?

VEGETARLFS L.
NETS/CEREALS
CONRING C11S
MEATC
JUTOES

. PRODIUICT FEATIIRES

b2}
-

Ny VO CONSTDER [TOCAMIIY PROCESSED FOODS TO RE GENFRATLY
A e -

a. VERY GOOD QUALITY

b GOOD QUALTTY

~L AVERAGE QUATLTTY

. RELOW AVERAGE QUALITY

> POOR QUALTTY

A.2  WHAT IS YOUR OPINION ARDUT LOCALY PROCESED FOODS?
A DACEAGING

(ST

ARTIFICTAL COLOURS

A, FLAVOURING

2 PRESERVATION

r. ANY OTHER [ SPECTEY)




i1}

WHAT ARE THE MAJNOR PRORLEMS VOIT ENCOUNTER WITH I0CAILY
PROCESSED FOODST 1 IST

. oL, B .
2. 2
2 .

WIAT DO YO FEEL AROUT 1NCAILY PROCESSED FOODS IN THE WAy
THEY ARV : -

WELL MADE?
. ABRLE TO STORE FOR 1ONG PERTIOD?
HEALTHY?

. NUTRITIOUS?

. ARLE TO COMPETE WITH IMPORTED FOODRS?

o N s

[ ) T
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APPENDIY 2

CONSUMPTION PARTICULARS

WHAT TYPES OF PROCESSED FOODS DO YOU PLRCHAS

FOOD TTEMS

FREQU

OF SCORES

ENCV DISTRIRUTION N

'

MEATS 12

)
3]
-
-
‘N
o o]
o

-t
n
»)
!
-
(™
ool
)
N
o]
el

CEREAIS/NETS f 111

SFASOVING 21

(g}

-~}
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2.7 WHAT TYDPES AF PRACFSSER FOANS PN

Yor: pREFERT

TYPE

Low ALY PROCESSED FOODS

TMEARTED Fogh 1 PR

"1

(a1
-

NEASOVS FOR PREFERENCE

t. AVATIARILITY
AFFORDARTEITY

AND

2 TASTE

FRESHNEFSS

B HYGTEXNE (natural

[%a3

rhoamioal vyt 1Al
hoemiyaoal MARIE A REN a2

AL TRADITION

4 NVETRITIVE VALTUES

f PRESERVATINN
: PERTINONS

FOR

10

‘-
[AN]

N>
B

Pa




(RN
Bl

. WHAT FORMS NF PRESERVED FONDS DN YO CONSUME MAST?

TYPES FREQUENCY :
1. CANVYED 1 :
» . SALTER AND DRIED 80 ‘

: 7. ROASTED 1 %

| 1.  RAKED, ROTIED & FRIED 195

é 5.  FERVENTED j 12 )

B. PIIRCHASITING CONSTDERATIONS

2.1 HOW MUCH PROCESSED #00D Dy YOU CONSI'ME PEFR WEFRK?

ESTIMATE ROIGHIY

AMOUNT FREQUENCY

; DANG O MORE , ih ?
D260 OR MORE 2.1 :

i NDISA APPROANTMATELY 17

§ PING RET NOT D3SO0 R )

‘ 1SS THAN DAND 70

MORE THAN DAN RBUT [ FSS THAN 14

mn




LU WHUT ESOTHE MOST PMPARTANT FLEMENVT OF 4 PRODCCT THAT

VIEROCT VAR R VIV BT S TN W SWER ONTY ONE

VARTARLES FREQUENCY

CORT 20

DACKATTING .

QUATTTY ol

ADVERTTSEMENT i

AVATLARTITTY )

o £<:z IATE wnrqn,. WHAT PERCENTAGE OF YOUR MONTHIY INCOME
A Y PRewTRESSED Fnnht

) 9

"o 10

30 Rl

s 20

on 12

10 19

3 12

I PERCENTACGES X% FREQUENCY




2

.4

ne vor

PURCHASE FOOD

FOR AN ENTTRE

K

o

no o ovol;

PIUURCHA

SE ALL VOUR FOND REQUIREMEXTS

PER

veuf
D
[

DATLY

WEFRLY

FORTNIGHTLY

MONTHLY

GUCASTONALLY

R

g

1Y




€. VENDOR I NEFORMAT I ON

DT WEERE ud Vil B ECHARE VeUR PROCESSED REOGDST

Pra Al FATING DLACE 27

O MY 1

PoUARE VU PNETINCRINGIY DEAAL TOANY SELLER




DOCVOE REY GOORS FROM VIiEELAGE

A

iy SMalLt

TOWY

STORES

OPINTON

oo

OTHERS

o NIO!
VES 128 :
? O 17
D. DEMAND SURVEY
5.1 WHAT TIMES OF THE VEAR ARE THE PROCESSED FOODS VOIS
DURCHASE AVATILARIET
TIME FRAME FREQUENCY P
APTOVEAR ROUND 112
NURIVG DREY SEASOY o9
DERING WET SEISON 17
VAT SEASONAL AVD NOT 28 -
YELR OROUIND
- "

14
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JUTICES

ot

I

E. PRODUCT FEATIIRES

.1 D0 YOID CONSIDER LOCALLY PROCESSED FONDS TO RE GENFRALIY
(k-
QUALITY FREQUENCY :
AL VERY Go0n QAL TTV 12

; R GOOD QUALITY AR

‘ €.  AVERAGE QUALTTY 74

;

: n. RELOW AVEKRAGE QUALTTY 28

~N

WHAT CHARAC
LIRE?

OF IOCATLY

CHARACTERISTIC
FACRAGING
COST

ARTIFICTAL COLOIRS

FLAVOIR NG

PRESERVATION

PROCESSED FOODS DO voU

2]
-

s

JRES

9

R0

E




3

OF

WHAT

1S vOU'
FOLLOWIN

-4 T

{ VARTARLES . EXPENSIVE CHEAP GOOD ~ FAIR REASONABLE : NOT GOOD :
. 1. PACKAGING ﬁ - - 11 23 20 20 :
;
‘2. COST 20 10 2R R 20 - i
21, ARTIFICTAL - : - 286 8 - 14 '
: COLOLRING :

L 1. FLAVORING - - 1R 5 - & {
1 5. PRESFRVATION - - 23 14 - 17 :

1

WHAT

ARE THF MAJOR
FONNS?

POOR STORAGE
EXPIRED
AVATELARILTITY
FLIES
PRESERVATION
PREPARAT ION
UNHEALTHY
WORMS

LACK OF DROCESSING

PONOR TASTE
ROTTEN

UNCOVERED FOOD

TONT.S

~}




FASILY PERISHA

NO PRODUCT [ARELLIN

POOR MARKET NUTLETS

DIRT 1IN WONh

NN A SCALE OF 1 (1 1S RE

H o8 2N

PROCESSEDR FOODS SUTTARLE T MEET

. OPINTON FREQUENCY : |

7
: ! REST 12 : ‘

2. RETTER

N
~1

1 GOOD Q2

! RAD , TR

WOiR

¥

A
!
B

.8 DO YO THINK 1LNCALLY PROCEISED FONDS ARE: -

VALUES FREQUENCY

I WET T MADE ‘ 1R

v, STOR LRI 17 .
i HEALTHY TR

i —— "
1. NETRITIONS 2.4

A, ARLE TO COMPETE g

N

i
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