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1. ABSTRACT

Although wheat is‘ not a cereal that is cultivated commer=
cially in Ghana, the consumption of wheaten bread and the act of
breadmaking have been known to Ghanaians since contact was
established with a series of European nations in the then Gold
Coast around the 15th Century (1). Today, the breadmaking industry
occupies a significant place in the food manufacture sector and

the consumption of bread is on a sharp increase,

Through a survey conducted on the local bakeries, this
paper provides infomation on wheat consumption, equipment,
techniques, major ingredients used by the bakeries and the type
of bread manufactured, Chemical, rheological and baking properties
of market samples of wheat flour are also given,

The final part of this vork deals with studies on the prospect
for the manufacture of composite flour bread (Corn bread) by the
Ghanaian baker,
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2, INTRODUCTIQN

2.1, BreadAiheat Consumption

Bread consemption in Ghana has risen sharply over the years
and is reported to have risen more than 100 percent between 1950 and 1960(1)

It has always followed the pattern of wheat imports since bread is
the major product manufactured from wheat in Ghana. Wheat imports
in recent years have been fluctuating, although demand has steadily
risen, Until a few months ago, there was no government controlled
price per unit weight of bread, On occasions when the local wheat
stocks were low, the retail price of bread shop up as much as three
times the usual price, ®ven though wheat flour was sold at the usual

controlled prices.

Table 1 (2) shows a sharp drop in wheat imports after 1975
until 1978 when import figures rose due to food afd in the form of
wheat grains, vhich were received from some friendly countries, For
the past five years or so, vheat imports have not been based on demand
alone, but also on rpacmeesavailable at any one particular time,
taking into account other needs of the nation. Import figures, therefore
do not portray a time picture of demand for bread and other wheat based
foods.

TABLE I

VHEAT TMPORTS, 1974 — 1978 (2)
YEAR QUANTL TY VALUE £
197, 2695998 25005358
(cwt.) ’
1975 1637068 U 22452073
(owt,) ;
1976 889817 | 23081422
(Hun.kg.)
i
1970 1696302 303501 4
(Hun0k80)
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With the increase in bread consumption, breadmaking as an
industry has proliferated in all parts of the country. Levels

of operation vary widely in capacity and types of equipment used.,

292 Survez

Information contained in this paper was collected by the
author during various assignments with the bakery industry from
1975 to 1981, Data was collected in Tamale in the Northern
Region, Saltpond in the Central Region and Accra the capital.

In all, 50 bakeries were visited in the three regions.

3. THE BAKERY INDUSTRY

Unpublished data on bakeries in Accra and Tema metropolitan
area indicates that there are a total of 6668 registered bakeries,
excluding other flour users such as biscufit manuflacturers, caterers
dough~nut and macaroni ma.kers.(5> These bakeries fall into three sizes
of operation, namely the large scale, the medium scale and the small-
scale with optimum individual capacities of 100, 50 and 10 bags
of flour (45.4kg each) per week respectively.

The small scale bakeries make up 78 percent of total number
of bakeries in these two towns and are reported to have handled
during 1980-81 56 percent of total flour supplied to the industry.
The medium and large scale operations make up 21 percent and 1 percent
of total number of bakeries respectively. A significant quantity of
flour output was also handled by the medium scale operations
(34 percent) while the large scale bakeries handled only 10 percent
of flour output.

Capacity utilization ranged from 50 - 67 percent for the large-—
scale, 25 - 67 percent for the medium scale and 33 - 100 percent for
the small bakeries during 1950-31.,
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4o BREADMAKING LN GHANA

41 JYheat Flour

With the exception of what comes as food aid, there is a
government ban on wheat flour importation, Medium/Strong flour
for breadmaking is the only type that is milled locally by the three
flour mills. The qulity of wheat flour available on the marlket
has been found to vary considerably from time o time, Table 2 l")
shows quality characteristics of ten samples of flour purchased from
markets in Accra. Optimum specific voluize of bread baked from these

flours ranged from 3.5 = 5.0. co/g.

TABLE 2

SOME QUALITY CiiaRaCTERISTICS OF MARKET
SAMPLES OF HEAT FILOUR

B E B W 'i“ ——— it o = 2
MR RANGE OF . | COEFFICIENT OF
QUALIYY FAGTOR {  VALUE | VARIATION VARIATION #
; i j' (Percent)
" Moisture Content + I 11.8 | 10.5=1341 | ooy
(Percent) SO I MRS - T
~ Protein Content + i 12,4 7 11421342 { Selr
(N5, 7;_percent) L ) R Tty D
h Con® ; . :
g . 065 0.54=0.85 1 216
- P + | 5.8 | 5.5- 61 | 1246
e—— - —?T = 1 L ——— = —— r W I R A ——
Wofpgluten)  + T 36,3 | 2943 1l O

—— —— e ——

!
2874 ! 254319

Hegberg falling.No.
(8

¢

L]

- _}- ~a. -..‘.m._—-r-
'\l B
o K

o R ATAdtn 308 0

Waterabsorption s

(percent) i 5643 : j,Q 66245 : .1,6 1
Arrival Time : !
_ng—n) ; 153 3 Oi"‘j' 9 - ; . 2306
Dough Development i : T
time (min) % S % T T R 1 ) N
Dough Stability ! ]
=5 L 9.8 1752925 | 196
ang, tolerance . {
index (BU) 1 111.9 70, 0=150,0 l 24,6
I i o L LA | (o

# Standard deviation X 100
Mean

+  AdACiC.  (1962)

« Brabender Farinograph
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Le2 Breadmaking ingredients

The basic breadmaking ingredients are wheat flour, activated

dry yeast, crude salt, sugar and waters
Optional ingredients are beakery fat, baking powder, nutmeg,

yellow food colour, butter flavour, eggs and evaporated milk,

43 Iypes of bread

Table 3 shows the differeunt types of bread that are known to

the Ghanaian consumer and levels of ingredients used i® each type,
More than ten types of bread including bread made frow composite
flours are known in Ghana. These include :- Tea bread, sugar bread

butter bread, Milk bread, and brown bread.

Lol Breadmeking Processes

Lole1 Straight Dough Method

The most common breadmaking method that is uaed&:’zﬁ’* the

straight—-dough method in which all ingredients are measured and
mixed together into & dough., The dough is then rested for 20-40

minutes alfter whicih time it is scaled and moulded for final proofinge.

LbeLe2 Mechanical Dough development method

Dough sheeting rolls are used to develop the dough after mixing
and bulk fermentation. This technique was very popular with the
large-scale bakeries aliout two decaces back but is now used by only
a fews After the dougn is mechanically developed, it is rected

moulded and left for the final proofinge.

hele3 Final Proofing

Final proofing time ranges from 4 - 18 hours among the bakeries,
One important feature whicii was observed is the exceptionally long
final proofing which is generally practiced by the majority of tiie
bakeries, Final proofing is generally done overmight at roon

temperature.

" The flow diagrams for the tvo methods of breadmaki
in Figs. 1 & 2," oot
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ZABLE 3

COMPONENTS OF SOME TYPES OF BREAD THAT ARE KNOWN IN GHANA

Type of Bread

e e S S

Tea Bread

W

Butter Bread

Subc T Bread

Mill: Breﬂd
Bfmm By ead

wow v e

L SR IENP

'Corn Bread!

g - -

~

Loaf
Specific
Volume

mfml/g)

e

- —

Flour
(% weight)

Wheat flour 100%

4-5 - 5.8

Y s ca——— e .

"3.8-*1;;-

35 4.0'

S S———

Wheat flour 100%

R

Theat flour 100‘0 o

——— S— 2 L ——

A e e e—.

———

Major Ingredients (/o of flour wt.)

L —

; Granulated
! Sugar

Activated ;
Dried Yeast

Bakers
Fat

B

000"30

B

‘-OO—7|
8. 0-17.

i
I

o r—arem.

Wheat flour 1 00,0

P p—

Bran meal $O-26%
Wheat flour 35—9%

Theat flour 80- 95
Maize Meal 5 -20%

e e e e

'Cassava Bread!

O

Je5= 4.

Wheat flour 90-95%
Cassava flour 5-10%

-

¥ 'Cocoa Bread!

. e

"Hussion Bread®|

Z{-.0- L5

e

Wheat flour 100%
Cocoa Powder 57

305" l}-co

+-

Rye flour =

JWheat flour«

T -

L

e

-».5‘—.—-.-. Rl s e

Cocoa Bread is sugar bread flavoured with cocoa powder

e S

2,0 = 7.0

o

»
¥
i

! 200—).0
i
{

2.0 ac 5.0

.-.-[V’” — -

O. 001-0.070 {
e e B A S el e

e e ——— e

;
, |
0. 001-0, 070 |

e ————a e e

0, 001~0, 070 {

"0, 0040, 200 %

R et

70.0

e

Nil

1.0 e 2.0

- 3.0

0, 20C~0,300

04200-0,300

o

0. 004=0, 200

1.0

D e .

0.200-0.300 |
NP SN

v e — v—v-h-.-’ o w———— .

...2.

e v e s e o

1.0 b 2'0

10—-20

1.0 - 2.0

100 008-100
T T L e -
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Fig.2 Breadmaking by the
liechanical Dough-
Development Method.
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4.5 Choice of Technology

4.5.1 Measurement of Ingredients

Wheat flour, the major ingredients, is bagged at 45.4kg weight.
Recipes for the different types of bread are based on this weight or
multiples of it. Measurement of ingredients is generally done by the
volume using specific measures. Measurement by weight is done only by

the large scale bakeries.

4L.,5.2 Mixers

Dough mixing and kneading is largely mechanised using mainly
the vertically rotating open pan mixers. These mixers are mostly
locally made with @pacities ranging fram 10 - 90kg per batch., Repairs
and maintenance are efficiently done with locally fabricated spare

parts. They are operated by either electric or diesel powered motors.

One unique development during the last two decades, is the
establishment of dough mixing centres both in the rural and urban
towns. These centres provide service for a fee to the small scale
baker who does not own a dough mixer (This is mostly the c ase with the
small scale baker, as shown by Table 5). Storage space for the flour
of customers (in bags) is provided by the mixing centres which may or
may not be physically attached to a bakery. Table 4 gives more
infomation on some dough mixing centres in Talmale, a principal town
in the Northern Region of Ghana..
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TABLE
INFORM..TTIOIN O DCUGH MIXING
CENTRES IIN TANALE
Mixing N?T B Capacity of 1 Source of | No. of No. of Country of
Centre Mixers Mixers l
(Bags of power Operatorsy Bakersj Mamu fac-
. | flour) | E Sarved turers
!
A 2 1 e#ch \ Blectric ; L 10 Local
— ¥ S - - ——
B 1 1.5 {Electric g 1 6 Local
c 3 1 each -’:Diesel I 6 15 | rpocaz
p 2ttached 1.5 and ' . .| | 1 Local
to 2 4 jElectric . 2 ; 6 1 Yueoslavia
Ba.kery i : g0s8
i i .
. : e -
E 1 1.5 ,Diesel i 1 10 Local
- e e e - IS —
F 2 1.5 ‘Diesel : 2 25 Local
e — L ' R ,
G 1 145 iDiesel 1 8 Local
TLEAE B
CHOICE OF TECHNOLOGY ANMONG THE THREE SIZES
OF BAKERIES) (A total of 50 bakeries were visited)
T Lazrge | Medium Small
! Scale i Scale Scale
No. of Bakeries i 10 15 . ; 25
. i ’ h .
Dough Mixers i 10 15 : Nil
Roller Sheeters 2 Nil | Nil
- DTUESUS— . e
Mechanical Moulders i 2 4 2 5 Nil
— —et e B
Multiple deck : 4 1 Nil i Nil
e e e w.+,.~.‘.-- o i R R .2...- =
$VENS { TImproved Traditi onal : 6 i 9 i Nil
v . X —— H —
1 : {
Traditional i Nil 6 | 25
4 - O I
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ke5¢3  Dougn  Sheeting Rolls

A These are used to stretch the dough several times in order to
develop ite They are operated ny clectric powered mocors and have
a capacity of about 35kg of dough per batchs Theyl@%gily locally

manufactured these days frow steecl pipes,

Lebe4 Scales and Dividers

Scaling and dividing of dougl: is gzenerally done by visual
assessment and cutving by aend wit. kiives. This practice was
observed at all levels of opere.ici: in all the regions covered by the
survey. Only a handful of vne large scale bakeries use scales and

manually operated dividers. (see Table 5)

4e5¢5« Dougn Moulders

Hand moulding is tie¢ mosi predominaut method used even among
the large scale opereticns. I¢ weo observed thet human labour is
very much pronounced in this step of breadmaiiing. (Table 5)

Some small scale bakeries in Accra use the services of roving
professional bakers who iove from belery to balkery to do hand moulding
for a fee.

Mechanical moulders, clecctirically powered in all cases, are used

by very few bakeries, mainly in Accra,

4e5+6 Proofing Cabinets
Wooden cupboards with shelves are used as proofing cabinets,
The big bakeries have feruentatior rooms with wooden shelves on

ince room temperatures are generally

)

which final proofing is done,

[¢

H

5
high, no heating systems are uscd for dou.ir proofing.

4.5.7 Baking Cvens
The dome=shaped trazditionsl peel ovens are the most predomine-
ant type used in all perts of thecountry. It is estimeted that
about 9C percent of total brezad output is baked in this type of oven.
Various other tvpez of oven are zlsc in use and 21l of these

can be divided into 2 mein grouns:

4,5.7.1 Treditionsl Reking Oven

The treditionel peel tywe ovens are built with burnt bricks
or mud into a dome=sheped chember writh cone opening. Sizes of such
ovens range from cepacities of 20-7Ckg oflosves ver batch (loaf sizes
of about 400g each). Sometimes up to 4 such ovens ere found in one

bakery. Firewood is the only fuel used in these ovens;
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PAMNED DOUGH ON RACKS, READY TO BE

COVERED FOR FINAL PROOFING.
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It is fed through this openings ignited #nd allowed to burn till the
right tempercturs is attained. The embers are then reked out and
the oven ic cllowed some time to lizve even distribution of heat
before baking is started. The losves are then fed individually by
means of = long-hendled wooden shovel or ¢ 'meel' throush the opening
unto the heertii. Since the loceves that enter the oven first come out
lasts the usuval practice is to Tead the oven first with bigger loaves
which need higher temperectures endthen follow these with smeller-
sized looves until the oven is fuli. This ensures that the smaller
loaves have shiorter haking time end rekes up for the "first ins last
out" short-coming of this tyve of ovan. During bekings the opening
is covered with a piece of woo? -™ich in turn is covered with wvet
jute bars.

A nurber of improved versions of the treditionsl oven heave been
developed over the vears. One such imorovement hes o shelf in the

(5)
oven and so0 increases capacity utili-zetion .

4.5.7.2 ymitiple Deck Oven

Thic type of oven is found conly in the largw scele operations
and 2ll such ovens found heve totz” cemzcities of trking 42Ckg of
loaves (40Cs pew loaf). They ors multiple deckeds with three
separate chamberc each with indevendent tempersture control.

These ovens are built to use either electricity or firewood for
heating but all the 4 encounterecd in the survey were using firewood
as fuel.

The heating chember in these ovens are at the beck: of the oven
which is 2lsc et the back of the hakerve. ezt is conducted from the
heating chamber to the three helking chambers.

Other versions of the multinle dec'c ovens are fired by diesels

or gasolinee.

4,5.8 Cooling and Pockaging

Cooling of bzked loeves is usvally done on wooden racks or
trays after which bread is prckeged in volvthene begs.
4,5.9 Sources and Utilization of Znery
4.5.9.1 Sources

Ene

r
28!

gy sources for tha beiine industry in Ghanes varys depend-
ing on the situvetion in each environment. The mojor sources are
electricitys butane grssy gasnliney diesel o0il #nd firewood. The

different types of energy source used for the verious equivment
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FIG, VI : UNLOADING OF BAKED LCAVES OF BREAD
FROM A TRADI TECNAL CVEN.
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hove been discussed elready.

Most doush mixers in thre rur-l arees use diese]l motors. And
in those urben oreas where electric rower cuts and vower fluctuations
are commony diesel operated mixers =re vreferred.

Gasolines ges and electric fir=d ovens can he found in Accra

eand some urbcn tovnse. Howevers for £l1] sizes of onerations in all

localities (both urben znd rurel), firewood is preferred as a source
of fuel for oven firing. This is heceuse it is thoupht to be more
reliable since its eveilability cron he peneged even :though it is
sometimes very expensive snd scerces especisllv in the rairy-season.

According to the 1979 survsy bv UNDP resident representatives,
an ener;y crises faces 2,0CC pillion peonle mostly in the rural areas
of developin~ countries vhere won? rnd chercozl torether with

(6)

egriculturel recidues remein the vpredo-inent i1f not the only fuel 7%

Nationel forestry policiss should thercfore mive priority to

production of fuel-woods & rencwehle =nersy source.

4.5.9.2 Utilization

Efficiency of heet utilizstion in the treditionel ovens is very
low owing to their very poor hest retention cepacitv. A lot of heat
is lost through the wells of the oven. In the fece of mounting
energy costss every ef{fort should be made to conserve energys by
cutting down on wastege. |

The heat retention cavacity of some of these treditionel ovens
have been increased in some imvroved tyres. The sole (i.e the founda-
tion) of these evens is pecked with about 5Ccr of crude salt which
has a rocd heat retention power end so acts as & hezt.reservoir;»
This allows Y4 batches of bresd to bz hekad without rehesting the oven.
Howevery more improvements =re need~2d to achieve better utilizetion

of energy.

4,5.10 Sociel Asvects

The smell-scale bekeries which meke un ¢ greater portion of the
industry, even in the urban erers (78% ir hccre) ere slmost entirely
made up of women. The last censusy held 20 veers agos recorded over
19,000 women bakers.
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5. COMPOSITE FLOT:S

R

541  Types of Composite ¥lour Bre-d

Ghanaian consumcrs have been exposcd to bruad made
from composite flours es far bodias the Letc thirties.
Levels of the diff:.rent flours usud in the different
types of bread kaown in Ghana arc indicatcd in Table 3.

5.1.1 'Corn Bread? meic from maize flour and wheat flour, was
introduccd inte Shana during the 2ad World War and is
the most popular of all the othor Types of caiposite
flour broad, ver the ysars, corn bread usually appearcd
on the maricts Jviing harvesting tins for malze when the

price of this cerval is rsasonably lowe.

Y

5e¢1¢2s 'Russian Brool! made from a m¥x®wm of xye and wheat
flours, was very popular in the mid sixties., The composite
flour was irported from the Soviet Union and distributed
to state~owned bakeries which produced the type of bruvad,

5.4,3. 'Cassavn Bro A During 1973-7h $he concopt of impert substitution
was given a wide coverage in the mass modia, Vheat imports and
the use of local starchy matiricls in brsadmaking was onc of the
areas that drew a lot of attention. Bread made from Caééava flour
or gari, and vhoi% flour mixture emsrged en the Ghonaian market
during this period. ‘

5eleke ‘Sorghum/Millet Bruad' In the course of the survey it was found
that a fow bakeries i . .~ 1 /9n *™ Northem Megion) produced
millet and sorghum bread, This male up about 5% of total bread
output of each bekery anl was nade on order, The two cercals

are major steples produccd in the Northern Reglons,

5¢15. 'Compabruad’® Tas cocumuicat of Ghana lawnched a campaign in 1977
to encourage and incruasc local utilization and consumption of
cocoa products, On. of the products which was developed during
this poriod was cocoa bread, This was sugar bread flavoured
with dofatted cocon powder (Tabls 3),



5.2 Research Studiss
Studies on the use of local starchy erops for breadmaking startcd

in 1966 at the Food Research Institute (7), materials wscd in thoso
studies were plantain, gari, cassave, yam, cocoyam and meize flours,
The general aim of the work was to detemine to what oxtent the
blending of Wwog flours with other non-wheet flours affects .the bakiny
quality of what flours. L.vels of up to 33% of each diluent werc
used to replace wheat flour,

Qur results indicate Gthat dough and loaf characteristics arc
affected in the following wayss

/M..gmbender Farinogram studies indicntc that percent water absoruilon %z

increased in all cases cxcept when plantain flour is added to wheail

flour,

5e2.2. Dough development time is generally reduced execept in cases whon mixtures
+dF & ¢« eontained yam flour or unsoaked geari,

5¢2.3 With the exception of yam flour, all other starchy non~wheat flours
have a weekening effect on the strength of vwheat dough,

5¢2.4 Studies on gas production show that addition of starchy non-wheat
flours to vheat flour reduses both total gas produced and gas retained
in the dOUSho

5245+ Optimal total fementation time for wheat dough is reduced by the
addition of starchy non=wheat flour, Fementation tolerance is thus
reduced, :

5¢2.6 Baking Tests 4ndicate that with the exception of yam flour, loaf
volume is reduced by addition of starchy nonewheat flours. This
confims t‘indins in 5.2.4.

5+2.7 Results of work on protein, enrichment indicate that with the
exception of raw full-fat soya flour, other forms of preheated defatsn?
soya had deliterious effect on breadmaking potential of vheat flour.
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5,3 Production and Marketing Studivs worv donc in 1973-T4

Se3ete

Pilot Studies cancentrated on production of *com bread' ab the

onorelal sczle (8).
(used for com starch production) were used to produce flour from

Facilities of 2 commercial reller mill

tvio varieties of locall;r cultivatcd maize ie. yellow, and Ohawu
(a local white variety).

The yield of flour was low (50%) with the yellow maize which
was slightly flinty i: texture, The white maize Ohawa, is dont
type with very soft and floury endosperm, This gave a slightiy
higher yield of flour 7 ., :

5e3e2e Trials of 'Corn breel' production were carried out at a commercial

bakery with a capac: ity to prodoccss 90 kg of wheat floures Lovils
of up to 3% maize [lour were used to replace wheat in the broad.

5e3¢3+ Consumer Acceptancz of the bread indicated that *eom broad: with

5e3eke

563450

20 per cent maize flour is highly aceeptable = 94 percent favourablc
response to quality attributes such as colour, external appecarance,

flavour and taste,

A favourable market prespect for 'corn bread' in terms of price was
also indicated when it was sold at the same rate as all=-wheat bread.

Three groups of Bakers Co-operative were instructed by demonétré.tion
to prepare 'corn bread', Very high entausiasm was initially showmn
by the bekers in all three groups. After about three $rial »" 7
follow up visits indicated thet the bakers did not find the
production of 'eorn bread' economically attractive for the following
reagsons:

w Thore is no industrial production of Maize Flour and othcr
nonevheat flours in Ghanas These flours are therefore not
available to the bakers ‘n maly = towuse form as is the casu
with wheat flour, Each baker has to prepare his/her maize flour
requirement at a scrvice =ill and this is found very inconvenici?¥,

-~ The prices of locelly produced erops are much higher than the
price of imported wheat, The use of canposite flours prepared
fron local materials is thorefore not economically attrative
to the bakers. |
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6. CONCLUSIONS

e .

Be Bresdpeking

6.1¢1 The level of technolog” ermloved in brerdmekine in Ghens is
-

mostly traditional in the rural srers and intermedicte in the urben
-

arease

6.1.2 Most equipment are lacollw menufrctured. Reneir end meinte-

nance are effectively done with loce? skills and meteriels.

6.1.3 The type of skills require” ir the industrv (including
management skills) are rsipp’e . =7 rescdily sveileble even in the

rursl erease.

as highlv lebour intensive. ™is observation wes mede with respect

to all levels of oper-tion.

6.1.5 Selection of sources of cnerrv differs in different perts of
the country (and sometimes within the seme townshin) end is hased

primarily on consistent svoilability of the source.

6.1.6 Energy wastage in firingz of treditionel ovens is very high
due to low heat retention cevecitr. i lot of work needs to be done

1

towards improvement of these ovense.

6.1.7 Firewood is the predeomincnt fue?l usnd’pt ell levels of

operation,for firing oi cvens.
v

6.2 Bread From Composite Ilours

6.2.1 'Corn brezd's which is femilier to & lot of neoples is highly
acceptable to most consumers. It is envissred that consumer acoept-
ability of bread from composite flours would not pose much probler if
a well plenned consumer ccducstion is cerried out in o national

programme on composite flours.
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6e2.2 The menufacture of bresd fror cormosite flours is not economi-

cally attractive to the ™hencicn hakers meinlv becsuse the prices

of locally produced diluents Tor whest flour sre highe.

7. RECCMMENDLTICNS

PR -

7.1 The treditionel bskin over hes to be irproved to increase

heet utilizetion efficiency.

7.2 Firewoody the major fuel ti -t is used in firing the treditional
ovens (in facts the mein fuel for other uses in the rural eress)

is getting scarce and verr cestlr. Trtionel policies on forestry

should, thereforey tr:-t the rproduction of fuel-wood 2s & top nrioritye.

7.3 Government nolicies on nricing of wheats locallv nroduced cropss
and bread should be such thest thev encourepe incorvoretion of non-

wheet flours in bread.

7.4 Along side efforts to comprerciazlize utilizetion ofnon-wheat
flours in bresd as a mecans of recducine foreipn exchange exvenditure
1

on wheat importss studies should be crrried out on the develovment

of traditionel foods to cormrete with or replece bread..

7.5 Incressed production of Jocelly cultiveted crops is a must,
in order to echieve successiul implementation of 2 netionel

programme on composite flourse.
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