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USB IN GHANA

••.1:1. i. tho principal. cere al ou1tiYa.'ted in Q.hana aDd. 1.& otna\JJ'ae4

in eftr.1 part of the oountry, at eepeoiall,y in the o••.•tal IJOI.lthem

resiona. weal. varietus of matze are wh1te unt. lA'tIDtuce4 h1p

y1014T&rietieo moatly dent, are a180 w1doly ault1T&ted in Ghana.
r.llow .a1z~ ls oultiv ted am ceDI d ma1nl.Y in the lorthlm I1'lIl

Upper ropONS or the oountX)' whero aa1.,.o 1~ e;onorllJJ.1 11004 &0 •

substituu f'or 80~ or mi.l.l..t whenthee. two _real. are .o&roe.

BilliM of "hole mai~8 produots

ligun 1 aOOwsthe d1ff.:ret atae;es of preflal'1ftg 'fmom whole

maize products in Ghana. ThrIe main teehniqu s ara tmIlleY8tl.

(1) Atter cleaning, the gl"ain is roasted befoN it i. at'teuni

inttl a b:r"'Cwn 801oaroad whel_ meal eall.a. abl.mamu

(ii) Cleaned mal~e i~ t1n~lyground into Ii Wholo m~al.

(iil) '!'he grain ia cl.ea.!l d., at .ped. in wa.•••r ~or" - 2 4113'., SrlOun4

and made into a dough. ftda is left to terment tor 1-3 4qS,

dUring whtch time a sour flavour i. deTel.ped~ Tht whol eal

u pNpared in (ii) mq alao be made into tel'mll'nted dough.

1Q11¥ or 4ebull:ed malae prod\!Otl

III eMwmin l;i.f)1IrO Z, aail.i 1~ Woo•• el aDd. (wb\IU,oi ,2. br lq

poun~ or 1n tiDO cl.eoon1oa.ton. Tho fFa.1n b~e..1ne~.OJ btJ uao(l ..,

"uoh or it 1£1 t\U"tb)r proooaaod in the following \Yq".

/
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(1) It is ClQ&r&o.l.rground r.d sifted to separate the grit. trom

the meal.

(11) The debul.led grain 18 steeped ~or 1 - 2 days be~ore it ie tin 1y

&rOUndin attrition 1lUla. The moist meal with a moisture

oontent of about 22% i. aun-clr1ed betoft it i8 sold OIl the

(ill) At't$r s't$Gping aM grinding as usoribed aboye. the aal is

made :into a fermented. dough.

Charact'Ii.tica of maize Producta

4000 - 5660 micron; maize gri ta" 4,20 - 840 micron; dehulled maize meal

Wl.i :.hole ma.ize meal, 2'j7 - 420 moron and routod ma1~•• al, 177-

4.20 m1.oron.

!hit proxiln~te cMmical oompos!tion et' Ghanaian m.ttize products i8

/ihcrrm on Table 2. The ash oontent of a..hulled pXl)ducts is q,uite lC1l'l .

rangina from 0.1% to 0.3%. '~tcontent 1~ high ;1.nproductu wb1ch

oontain the whol.e gr~n (3.4 - 5.210) storage studies carried out in

Ghana indioated that due to bigh tat content, wholemaize meal. (unroastod)

ill".lops rancidity ani off navour ai"ter two • Oks~1) .

Laotio a.n1 bacteria are :reported. to be responsible tor !:he feI'fll)nta-

tion of maize dough.(2)' .At thlit peak of fermentation, the dough haa a

pH value at 3.5 - 4.5. Hoiature oontent of maiae dough 1a about4-5%.

V1th the exception ~ roaated maue _aJ. which i5 ~1&ht brown in ool.our,

all otl"l' r pr~uot:s 8.1"0 wb1to.
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Usee of maize

'trunted. muse dough 1~an important 1ntem.ed1ate proclJct trom

whioh a Tariety of staple dishes are 4eriTed. 1'b8se include Jt:enDY,

banku, aleplo and akasa.

~~l is, tm pr.l.noipal dish that ia made from maize in Ghana.

It 1:J prepared t'ran t'e~nted au»e c1o~. The doush 11:1 divided into

2 portiOll8. Ono portion 11.'1cooked. and. m1xed wi tb the uuooopd port1on.

1'he m1.xt~ ia made into b~:s ,.,11100 are wrapped in dr.1.edpl.&D.~ l.eave.

p~ or ;han.. &Jw..el w.ay be p"pal"94 t'rom whel. ••• aJ, <LoUGh~ Ilou h t'roIll

i.hullod sra1n. It i~ rlayoun4 1D oe;rtain areg wlth aal.t and 1.n gtg, ro

with ~ar.

!!nkU or !kFle are thick smooth pastes made by boiliIlg a12 meal

(unroaat'd) •• fomented malMo douglle Aa., 1••. 50DON a 6loT.~ ,9

lif't'ereni: tJ-...inpo1'rld~8 p~pared frat.!. the "mOllS maiz, maala nd froll

tomented. maize dOUGh.

ll.uted m 1ze meal. 1~ coo~d in pa.lm s cup into a th10k JlUiL8fS oalled

!prap ranga. 1'his dish 1IJ.B.y contain be ans and fish am is eaten as a

complete meal. A thin £:rual i8 prepared by steeping dehu11ed maize grain

OTel'-night tollowed by boiling. The grain mJLY alBO be' wrapped in com

huales a1'ter ateeping and bo:Ued until. aof't. It ia eaten with boiled

groundnuta or pieces of mature oooonut tlesh. Maizo grits is used as

a lub titut. for rice to prepared a dish similar to boiled rico. Th11

dish 18 oall.oa .burcwmo whioh •• ana "maize ric". A thin SlUel 18 aJ.80

mads from the grits.



Bach of t~ different types of maize meal or fermented dough may

be mixed "lith pounded ripe plantain to prepare a It ber ot a.••et dishea

whioh a.re .1-,,,, t'ried or baked.

Potentiel tor industrial proa.U(; tion

Prcwided the moisture and :fat oontent. are _pt l.oTI,a&J.4lie meal.

are oapable ~ sto~ :for months it' the;y are woll packaf;o4. p~dl.tQt

with law fat oontent aueh aa mai,e intD and tl» al prepared tro

d.hulled grain have the potenti a1 to be produoad on industrial. aau_

provided tl'w lQQal l'a1t' at"l'bl aeurce b sutfiei t to support a large

soale

~n4uctr1al Boile in Zambia.
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(n,W,B. (unpublished data)

- Protein Fat AlIh f,Hbre
Products (N x 6.25) ~ J{. ~

Muze grain 9.b 3..4 of .5

Dehu.llcd maiz (4-)

e;rain 8.13 2.0 0.2

b!aiZO grtta(5)
9.4 1.4 0.2

Haize meal (6)
(d hul.led) 7.7 2.2 0.3

Malz. meal +(7)
(d.hUll~d) 9.6 0.1 0.1 0.5

V:hole maize .•.(2)
10.2 4.3 1.2 2.9 .Deal

",'hole maiz! (~)
esl 9.8 5.2 1.7 1.3

(roasted)

• Bye son and .Ankrah (1975)

.•. .Ania.h (1976)

(1). (2), (4), (5),(6),(7) refer to product as indiCAted on


