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Tho cowpea project wO"sone of the first projects directed to

solving problems asaoci a'tcd ·•.lith food utilization.

At the instanco of thu Lrrto r'nationaL Deve Iopnerrt Research

Centre (I D R C) of Canado, that providod funding and equipment,

the project started in 1977 -;lith studios on covvpoaproduction arid

marketing in Ghana, consune r' preferences for tho many cowpea

varieties availablo and tho US8S for whi ch each typo is suitable.

Tho physical, chemical and cooking properties of the clirreront

cowpea grains wore studied as well as their processing mdthods

and dietary utilization.

In tho cour-so of the studios, pr-obLeras or constraints related

to the processing and ut i Li aata.:n of tb,; CO'dPGL~ c.:;r8.inswer-e

identified.

Among them are tho tiDo con surai.ng and labour intensive pr-ocess

of dehulling the grains in ;,],:,:-kingsomc ocpu.Ler-cowpea dishes e.g.

AIda and Ivloimoi and for Decidng cowpea flour for other USGS.

Following this initial survl;J, the next stago of the project

was directed to using tochnology to lessen the labour involved in
clehulling the cowpea grains to :.)".1(0 paste or to produce. flour of

good keeping quality_

The exorcise ad.mo d at us ill:, c_ dehulling machino to dehuLl. the

dry grains so as to raplace tho tc.t i ous traditional pr-oceese s of

soaking and manually rubbing off the hull from the gra~ns taking

several hours to accomplish and t.hon sun drying for days before

grinding into flour, wlrioh in t.ho end has only a short sheLf life.

---/3
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However , this tracli ti cna L E1C (;hoc~ sf maki.ng cowpe a flour despi te

its limitations, pr-oduces f'Lc ur- dcvi od of hull which enhances good

whipping quality that r-esuLt s in ::lvsired spongine sa of the proluct

for which it is us cd ,

As such the deveLcpracnt of tho dry mechanically dohuLl.cd cowpea

flour was directed, to neeting sLni Lar- quaLi,tics and to b3 comparable

in functional propertios to th-~ tr,'"c~itionally processed flour.

Tests including si cve anc.Iysi s to determine sui tabla grain

size and studios on tcxtur-e , whij,lping e,bili ty in relation to hull

content, foam eapac.i ty and stability, water and f'a t abacr-pt i.on of

the produ ct were conducted.

The ultimate objecti ve of t:lis :)[',sic r-ose ar-ch was to pr-oduce

a standar-d cowpea flour of beloc," kOG)inb quality to be readily

available for hcuscho Ld and CO'~H .cr-ci.eL uses.

Tho initial research y LoL ~8::' sat i.sf'n ctor'y results of flour

which upon sensory evaluation ira s accop tc.bLe to consumer-s, and

could also s tore under r-ocm tcpur,1. ture for mor-e them six morrths,

The logical follow up t.hen '!i,:,S to pr-oduce t.he flour en small

scale for tGst marketing tO~0tcrtilino its retail cost and viability

as an introc1uction to commer-cLaLl aat.Lon,

This phase of the; )roject was f'undod by tho Valco Fund of Ghana
,

which also pr-ovi ded a vch.ic.lc to fc~cili t~,te t.rekkung from Accra to

the project si to in Ohawu , D. distance of 180 k.lLomete r-si,

This report records tho cxper i.ence s of the test mar-ket and. the

lessons Lear'nt as the base for th(: f'oLl.owup wcrks r-ecommendedin

th8 reports.

---/4
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It is noted that this exe r-c i a-. is very important as par-t of

research into product ,i.t3v61opI:lent;,c spe ciaLly under the circum-

stance where there is no origin ...;.l or .Li.r-ect linkc.ge Viith Lndustr-La.L

organizations or G.gencies and conmur-c i a.L institutions that can

r0aclily ac ccpt th\~ results for pr-odu otd on arid sa.Io, It is therefore

imperative for res8arch scid1tists onge.geu in nbW product development

to aLso undertake studies in viab'i.Li ty of the product and its

ini t i a.l promotion in order to at.t.ra ct errte rprcneur s to its commercia-

lization. Until this is dorie , r-e soar-ch results \7ill be of little

or no benefi t to tho deve leiiX.18nt programme.

DH. (MRS) }·LOm;;.,)C~ EFW',.. DOVLO
PROJBC'f LEiillEH l~m CO-ORDHLd'OR.
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EXlliCIS1;$ ON COliP~j:,. l"LOUR P~i.ODUC'l'ION ;.ND Si~lliS - 1988

IN'l'RO DUGl],'ION

Cowpaas ar-e popularly c()c.,kc,l.in thee Lrain form and tu some

oxtont procElss0d into flour to make so00 snack food, tho most

popular of which is 'Akll1' (friecl cowpea},

The traditional pr'oco s s of :~w.kinGtho f Icu r is tedious and

invclves soaking anrl manually c1vlJlllling, sun clrying arid grinding.

The Economics and Utilization Division of The FQccl Research

Institute (l"RI) ha s taken as '1 ro sear-ch rroject, the devoLopmerrt

of a raochanically dohu.l l.od cowpea flour to alloviate the drudgery

in manual procoss an.l to nako roai'.ily available cowpea flour of

accep tab le quality for hou sr.ho.Id :'n'~ oommcr-c'ia.L uses.

In order to promote tho sale arid us e of the flour and. to aSSbSS

its acceptability and viability, tho }!'ooclEconomic and Utillization

,livision of tho Institute has boc.n p r oducd.ng the flour sLnce 1986

on a small scale to i:ast its saLes potential.

1•. te am comprising of a pro~1uotio.n and sales officers were

t1.ssigned the duties to:

1. Study the pr-ocurcmcn t of c owpea s with refrernco to ~he
seasonal produc tion of thi,; crop.

2. Study the right packl1bing mc.terinl for the flour and
appr-opr-La tu unit of sale.

3. Study the consumer r-e spons» to the proJ.uct regardirig the
price and its impact on sc Lus ,

The team was also r-espons i.bIe for the maintenance and upkeep

of the mill.

---/6
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This report is an exercise conduc teI to f'and out how economically

v i ab.Ie the cowpea flour cou Ld bo by identifying the relationaship

bo tween the demand an.I supp ly pos i, tions and tha consumer acceptance

of the product with rogard to p.r i.ce :;:JiJrunit of package.

Threo main areas were identified. for study. They were:

1. Production of Us cowpea flour with emphasis on the
procurement of coupe as.I

2. Brsndi.ng and packag i.ng in affordable units and

3. Demand Creation awl the Sales 'l'rend..

PRODUC'l'IONmi' '.i'}fr.; 9OilJ?llt FLOUR IN 1988

The year, 1988 was s(;;18c",.... ZCY' -c~!is excr ci se because compared

with previous years, there was a constant supply and retailing of

the product at tre institute thr-oughou t the year. SecondIy , unlike

the previous years where only abuut 100kg. of cowpeas were purchased

for the production of tha flour per- trip, an average of 278. 75kg.

per trip was procured for t.ho yec,r and thridly it vms the year

where a ~est marketing was conduct.ed in 2 shops in Accra.

Eour- trips were rilacte to Ohawu where the mill is sited a distance

of about 180kms. from Ac cr-a on the ,;.flao road, to produce cowpea

flour for the exercise.

PROCUIWLN'J:' Ol!' CO~(Ph~SFOR THL :t..X.ERCISL

Arr;lngernents were ma.le with the Crops Research Institute Substa-

tion at Ohawu to cultivate oowpea s to f'ecrl the mill but weather

failure s could not f'avour' this ar-r angemerrt , ;1.t tempt s made to get the

---I;
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the local farmers to produce also f'aiLed due to the same reason.

For this reason, reliance on the open markets (Akatsi and i1.gbozome)

whereby pur-chases were made at random was the only alternative.

The price from tho open markets r-angel between ,t100 .00 per kg. and

,0184~00 per kg.

A total of 1, 115kg~ of COi'/1)0 ..,8 wcre Pl1r.chasecl for the exorcise

for the year. Tho br-eakdown is pro sen te d in the table below.

Q'lY OF COliPhi. (j'lY OF CO;'lPB.l (~'lY OI!' ]i'LOUR
MONTH PURCHASED PRIC1/KC US.c;DKG PRODUCBDKG 1oRECOVERY

February 600 '£100.00 300 190 63.3

June - - 300 187.5 62.5

October 150 ,t184.00 150 94.0 62.6

November 365 ,0140.00 365 222~0 60.8

Total 1,115 1,115 693.5 62.3

It could be seenfr'om the table above that the large quarrtd ty of cowpea

purchased in February had to be ,.lille ...l in two batches. This was due

to lack of storage place for th" flour.

The proce ss of the pr-cduc ti on of the cowpea flour involves weighing,

cleaning ancl dehulling the grains z.n I t hen milling. It: is packaged and

retailed.

---/8
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:EXmBIT 1 CI-LJN 01i' CO-.IPE.cc l! WUH PHODUCTION

PHOCUlllilvlbJ\fT OF CO\IPl:J:..S

r
I

I C1E.;J:,:t!;D COv,p l:Ji.S

I D:t.HUL.LING

"' ......-,
~BHULLGD COilPMSI I
I MILLING

I
I

~

,I FLOUR

P.hCK.i~GING I

IIlliTHI unc
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In preparation prior to tthe operation, the cowpeas are purchased

f'r-ora theopen market and water obtained from a darn about 800 metrees avvay

to fill the drums which serve t : u lister engine s , The plantroom is

cleaned and the engine serviced"

Because of the det.er-ior-at.Lng state of the m.iLl., the quantity of

cowpeas processed per- clay averc.\~0 101.36kg as can be seen in table. II

below. 'I'he breakdown of the bulk covzpeas and t.ho quantity used per

day are also pro serrt.e d for easy stucy ,

CLh.JIfING: Cloaning of t.he Gr<':'-insin tho seed cIe aner- is done

after th0 brains had b0Em Weig:1C(:'...'I'he se od clo aner- separ-a te e the

wasto materials from thc bulk l:;r<'1.:i.ns Mtl tho cLouncd cowpcae are

collected through a spout.

DEHULLING: The dcnuLlLn., )rOC8SS involves feeding tl)) cleaned

grains into t.he hopper- and allowing it to cnte r- the car bor-endum

discs chamber wherG it is r::..tainuu closoc1 for about 5 :minutes.

The exit is t.hon opcnc.l to aLlow the ,~<.;hullec1cowpe a s out and

collected by pLacing 0. bowL to the exit. The chaff from tho dehuLled

cowpea.s is aLso collected by ty illg a sack to the; duct which the

chaff flows through.

---/10
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MILLING: Tho dehuLl.cd bl':tins ar-c Jl1illec using tho local corn

mill as an alternativo to t he hamucr miLl. at Ohawu, This is because

tho sifter has a lot of ex.its wh.i ch allow flour to escape thus

polluting t.ho plant room ,~nd.nak.i.nr, the; lailling pz-oce ss d.if'f'LcuLt ,

Milling has bean in snall bc.tchos. Tho highest quantity of

flour produced an' baGe;oeli'ms in Octobor an.l the: Lo.vs t was in

Janu2.ry 94kg. and 30kg. r-e spc ct ivo Iy , SJO Fig. 1 for the quantities

of grains millod at a t Lmo•

A total of 693.5kg. of flour viaS ~Jl'OclUC0C;' in tho year 'which

repro serrte d only 62.3% of the; c;r;-"ins pur cha se.; (refer tabIe '1').
The chaff, f'or-egn bod.i.e s lik\;)i0cGS of' co.rpe a shells arid stones as

vf811 as some of t he grains t hat spiHo d over consti tu te d tho

difference of 37.3%

P;.GKi..GING: The flour He,S ori[;inally pa.ckag.sd in units of tkg ,

each and kept in a cupboar-d for ,'0':.'.10 [I. t the Food. Utilization

Office of tho institute. Prior to tho c onmer-ci.aLdzat i on cxer-c i se ,

the flour was largely usod for';!f1onstration lmrposos at ncpi tals,

clinics, matorni ty homos and to tho gcno.ro.I public. It WHS later

recommended that th.a flour be: packat;;Gclinto afforaable units of

500gms.

3.i.L}!;S The sa Le of thc product ha s been low because of its

distribution which was Lnterrtd onc.Lly restricted. Fig~ III shows

variations in sales for the; ye ar , Por- cxampIe in tho months of

February, May and December , thl..!domand for the; flour was Less

than 50% of t h« quantity pr-cduccL, (as shown in Fig. IV). ke .

such, the 600kg. of cowpea,Jurchasecl in F'ebrun.ry hac;' t." be pr-oce ssed

in two ba t.ches , '1'h8 sa Le of 'elk first batch of 300kg. of cowpens

pr-o coseed took up to Juno t.o c;.j:Il~)I\jte.
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The remaining 300kg. procuss,;d in Juno aLso Las tod till Occober-,

(see Pig. II). In October howcvo r , the) demand for the flour

increased by 8J'~. This was a result of the Eood Utilization ancl

Preservation show orgc.nisuc;' by tho t,finistr'J of Agriculture which

lots of recipes were pepar-e.I from the CO'i''p82.flour and exhibi tecl.

This area of the excr-ci ac ,ias a i.uo" at fin ::'ing how be st the

product, the pr-Lce, tho )l<\cc:m(', the; :.)rc.i:lOtion of the mar-kota.ng

mix which are ref8rrecl to as th0 4p t s cr,n af't'e ct tho ·~GEl[1.ndfor

tho cO\{:;Jeaflour.

1. 'l'liliPIWDUCT

From a series of research, '~11tJ C()V/pvaf'Lou r was dovoIopeI and

branded, "Hi.gh Vegetablo Pr-ouoin li'2.,;urt• Tho r-cse ar-ch into the

production of cowpea flour as e.lr8e".ly merrt.i oned was dirctecl to

r-epLacLng the tedious, daily, manua.Lproduction of paste viith flour

wh.ich can store and be re(cC.ily ava i LabLo for use. 11. list of recipes

for which tho flour can be uscl hs.s been cornp Li.Lcd Lntr. a booklet

entitled - formulation and utilization of the cowpea flour, 19J9
by the staff of the Eood Utiliz[~tion section of thc institute •

.Work on the Design of a pvckagc material as well as creating

a br-and name for the cowpua flour startoc't. in 1985. 'I'he artwork for

the packaging na te r-La.I with tho LibeL pr tn t ed on it WOoS de si.gne d by

the Ghana Marketing an.l ~:..(-lvertisinG Company an.' the block work was

made by the Gr-aphi.c Cor-por-at'i on , .vtt emp't s to got t.he P,.·ly-proclucts

Ghana Lt.d, an.I the Union Carbide to j)r'C(LUCethe polythene bags wi.th

the label on them failed. .d.S such, paper' LaccLs were produced as an

alternative.

---/16
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In January, 1988, this jX1CK(tc,H1t; f.laterial Vf~_S modified to

involve the use of 2 pLoy t.he ne baGs 2on,;inser cin~.::;labels in be tween

the two bags. This Vias f'ound to be unecunomical and time consuming.

With these difficulties, a ne,1 packa.;e '\78..S e xpLor-od , The

Direct .hrt service was finally able to pr-oduce a I ahow-your=pr-odu ct '

package Hith tho.lesign an.: nutrition information printed on it.

'I'he cowpea f'Lour- wa s intro(~uceJ. to the market in Pcbr-uary , 1988

during the 1988 Inclutoch fair in the new packa.,c , However v'i th

time, the writint:; on the Vick0,<}Jvlas found to be j,ie"ling off.

For the export of the p roIuc t , an :'.rea in ifi,ich sorac pe cpLe e xpr-es se d

interest during t.ho fair, tr.Ls p.\ck:tt;in[; Ew,teric"l W<1Sr8gard8(L as

subs tandar-e d and has to to replnccJ .~.

3. PRICING

Pricing of tho c owp ea flour vIas bnse.l on the cost in proclucing

it and it is <1ma ior- cle:turdinant of its cloln[mc1. Of t.ho two main

pricing strategies t.hc t cx.i s t fur ,;hitting prices which o.,re:

(a) the sk.imman.; s crL1tr:j~;:/, whi ch is L:'oneby setting high
prices c oupLcd \Ii t.h hibh pr-orno t i onaL activi tios and

(b) thE; penc t.r-at i.on str,'to6Y which is setting l'.ow prices
to a t tr-ac t buyer-s an .. c rec tc mass mar-ket , the pcmetrD--
t i.on s tr-a t0t':Y was w:.~):;)t8c1 for the sale of the; cowpea
flour to ensur-e that mor-e pe opLo can buy t.hc product.

In a::!.dition to theso str:t-Go,:,;ilJ5, four main pricing ;)olices that

could <11sobe applied are;:

(a) Cost plu~ricinf~ wrri ch is caLcu La t.i.ng the total cost in

pr-cduc tion plus some pcr-corrt ::~c;<,: of ~)r-of'Lt., 'I'he re su Lt i.ng

figure beoomos thc)ric<:.; f'o r +ho pr oduct ,
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(b) Target Pricing which is setting prices that would give
a specific rete of return on investment.

(c) Demand Oriented Pricing where the price is based on the
level of demand and

Cd) COl"'petitive Pric:in~ whi.ch is setting prices on the basis
of ",hat compe t.Ltors are charging.

With these alternatives to price setting, the project adopted
the cost plus pricing ',rith 8 v,""ryi.ngpercentage of profit so as to
ensure a stable price. However rising cost of the cowpeas also
caused a rise in the selling cost from 0'150.00 per 500gms to 0'200000
per 500gms.

In October during the Food Pr-e aer-v ati on and Utilization Fair,
the demend=ox-Lerrt ed pricing policy H8.S adopted. The price of
¢200.00 per 500gms was raised to ¢~50.00 per 500gms. but as demand
became very wer.k at=: a result of the increase, the price was brought
down again to 0'200000 per 500gfTls. Ite~ c8 of Table 'IV shows the
percentage profit l"'Drrinearned on each of the four,operations.

---/18
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The Ploce In any distrihution system' three c"'tannelsare
open for adoption.

G C t~ ;:) r 1\ [. n

--/19
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(1) Direct distribution to the conSUMer

(2) The introduction of a retailer and

(3) From the producer thr"l.1ghp wholesaler to the retailer
and finally the conSUMer.

See Exhibit II.

other methods of selling include:

Personal selling (2) Correspondence (3) Telephone

(4) Exhibitions (5) Mail order selling.

For our study, the cowpea project Adopted a ~,ethod of
direct selling to the conSUMer to associate the Eood Research
Institute with the cowpea flour. And also to create awareness
of other products developed at the institute. For the sale of
t.he cowpea flour, two methods '·;pre adopted
(a) Personal selling Dnd
(b) Exhibitions

(a) Personal Selling. A s~les Officer at the food UtiliZation
section waS responsible for retailing the cowpeflflour to the
public. Except for the --orrth s of }~archt April and August! there

---/-zo
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were periodic supp Li.es of cowpea flour to the sales officer. The

quantity supplied at a time was between 30kg. and 94kg. (see Fig.

II for details).

Consumers mostly the uLt imc te users of the product called at

the Food Rese ach Institute - bUY~.16centre to buy the flour which

were sold in units of 500gms.

Table II below shows the sa Les ope r-a t.i.o n for the year 1988

TABLi:; II S-I.LLS OPJ:.:..l.• ,'ION l;:'Vii 1988----
Di.fE JTY SUPPLIEDKG. 'J1'YUS.l:,DB'OB. PROi!lO'l'ION 'J'1'YSOLD..I-iTi>.i'v['r P"ID TO .1.CC.

22/1/88 30 kg Cost t300/kg accounts t

- - 30 8,700.00

15/2/88 63 5 1,500 58 17,400.00

12/5/88 85 0.5 150 84.5 25,300.00

22/6/88 70 - - 70.0 21,000.00

29/7/88 60.5 2 600 58.5 17,550.00

15/9/88 57.0 - - 57.0 , 17,100.00

19/10/8E 94.0 18 7,416 76"'t412 : 33,364.00

17/11/8E 72.5 0.5 200 72kg~~400 28,800.00

20/12/8E 88.0 - - 88 35,200.00

Total 620.0 26.0 9,866 204,414.00

---/21
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Generally, even at our level of produ c t i on, sales were quite

slow. In previous years, commercial processors were buying the

cowpea flour for "akLa' makirig and this moarrt bulk purchases were

then made by them. .cs the price of tho flour which has always been

a determinant of demand shot up, thuse 'akla' process8rs gave up

the purchase of the flour. Pur-c.hase s have since been made by individual

consumers.

(b) Exhibitions. Exhibitions combine tV10basic functions. By

exhibition, the product is shown and its main features are communicated

to the consumer and interest genero ted and orders placed for the product.

The cov~ea flour was exhibited during tile last 2 fairs and the aim

of the participation was to in troduco ·::;;1", flour and its USt;S to the

general public. Sales for the months of March, June and October went

up as can be seen in Fig. II o;vin6 to tile exposure of the flour at the

fairs e' 23kg of flour was used for pr-omoti.ona.L purpose s dur-Lnj, the

fairs organised in the year (refer table III).

(4) Promotion and Advertising

..;n indirect form of advertising using the newapaper s and the radio

was employed in adver t i sing the cowpea flour. This was 'to defray the

huge expendi tute involved in advertising. This indirect form of

advertising the cowpea flour took tho form of interviews on the radio,

reports in the newspapers on the cowpea flour project and exhibitions.

In June, a r addo .irrte r-vi.ew V':.J,S e:;ranted by the production officer

which was geared towar-ds nuki.ng the flour xnovn , Demonstrations

carried out at the Police Hospital, Kor-Le Bu and .I-_dabrakaPolyclinic

were all to create awarene S8 to tho public of the cowpea flour.

---/22i
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Test mar-keti ng was uI so CE11.Tit;clout in 2 shops - MuLt i s tor-e s

on the HiGh street and 'I'op-Tn-rrown Supertrar-ke t at Osu. 1'he aims

for 'the te st marke tLng Vier\.)two fold:

(1) To bring the product out of Food Research Insti cut.e for
attention catching and

(2) to assess consumers interest in the flour

(3) to find out t e siie Lf life of the product outside the
insti tute and any ot.her information r-eLevant as a guide
for commercialization

Personal contacts Viere also iTiauGto introdu ce the cowpea flour

to some pr ospe cti ve users like the; .•mbassador Hotal, the Regional

Maritime 1.cademy .md tha hledical Officer In Char-ge of the Children's

Hospital.

Obesevations

From the study conducted into the cowpea flour operation in

1988 which was directed to findin,; out how best the cowpea flour

could be maz-keted at :3.p rof'at , t.h., f'o Ll.ow i.rig obs<;lrva.tions Here

made:

1. Hi:h production Cost of '1'ho Cowpea ]llour

This was attributed tel the following reasons:

For the first place, pur cha slng of cowpeas for the' production

of the flour was made irr,,,specdv8 of the season and this resultod

in an unstable high price of the cowpea flour.

Secondly, the quantity of corpe as pur-cha se d at a t:ime was

very low and this was due to Lack of s toragEl place both at Ohawu

for the co\~ea grains and at Food R0search Institute for the milled

cowpeas.

-~-/23



- 2}-

Thirdly, the amount of chaf'f produced after dehulling is

obeerve d to be enormous. Hbout 3d5'e' chaff. If' this could be reduced.

the recovery of the flour wouLd be ,;OrG and that could reduce the

price of the unit cost of the flour. This point confirr.ts the

inefficiency of th~ dehuller.

ii.. fourtL point observed in the pr-oduc ti on of tho flour is with the

hammer- mill. The sifter has a lot of exits which 2.110w substantial

anount of flour to escape which also causes a gre,o,t deal of loss. It

became necessary to use t.ho ord.inory corn mill as an alternative

with satisfactory results.

Packaging

1l.1tnough the new packaging mat,;rial looked attracti ve , the

writing started peeling off with time. This dei scour-age d potential

customers who were interested in c.cport.i.ng the product. This

observation was further conf'Lrrce d in the te st marketing in the two

shops whore the design and writing on the package had. compIe te ly

peeled off within two ~onths on the shelves due to handling by

customers.

Microbiological exarn.na t.i on conducte d on tho flour, recovered

from one of thtj shops after a per-i od of nine months revealed no

pathogenic or indicator organisI;1s. 'I'ho flour was them f'c und still

safe for us

Cooking tests also showed no change in the whf.ppd.rig capacity

of 'the flour. Likewise, there was no change in th-:: taste, colour

texture and sponginess of thu product.

---I 2~



3 Distribution

The distribution policy adopteI whereby the only buy i.nr; centre

was FRI, did not yielu bood r8sutls. Potential consumers without

means of transport fou.ndit difficult to locate thG place. Thi s was

one of the main reasons for the .ci ow movi.ng of th,; product.

The te st marketing conducte d in tV10SllOPS in Accra was an

indication that too many people have not heard of the cowpea flour.

This raises a need for adver t i.e.Ln, and sales promotion.

4-. .a:dvertisinfj and Sales Pr-omot i on

The indirect advertising mad." on the riid.io in the from of

interviews and the vrri te up on the; covpea flour in the na t.ionaL

papers has made very little impact.

Participation at fairs and cl',;fJ1Cnstrations to some extent

exposed the product to the public. Howevur, it is obvious that

with intensified advertising and promotion, sales vaLume would

go up considerably as indica.ted in It'ig. I during the fairs held

between March and October.

Recommendati ons for ;•.cl1,Jn

In view of these problems, tho f'oLlowing recommendation are

made i

1. Modification of the raachine_~

A periodic servicing of th., uachi.nes as well as some modification

would be made in 1989 to r-e duce the exoe s save loss due to the dep#re-

ciation in the machine. In connecta on with this, a f'cm.iLiar-Lz-a t i.on

tour was made in Deceraber by [1 team compr-i.si.ng the pr-oducti on officer

---/~5



and some members of tho engim.:erin6 division of the Insti tu te.

Measure menta were taken t o 010ngatE::the Leng th of' the spouts to

both the dehuller and the mill so thQt the dust could be blown

out of the plantroom t.hrough g:,lvanLwd pipes.

2. The second acti on tn:.;.t wouLd b-, taken will be in the areas

of .dzs tens i.ve advcr-t i s.ing and [-:'~lE:;spr-onot.i ons , This approach

admittedly is quite expensive, th(;ref'<.)re a less fJ)tpensive plan of

visiti1h.g prosp6ctive customdrs, such as the hot81s and catGring

insti tutions as well as st8ppint; up visits to hcspi,t.aLs and poly-

clinics with the aim of pr-omoti.ng and effecting sales would be

used. Demonstrations on teIe vi si on wcuLd be added to thc radio

discussions.

The Food Ultilization section would be charged the responsi-

bili tyof or-garrisi.ng training programmes in the pre par-atd on of

various dishes using the flour for the folloViing institutions:

a. Staff of the Nutrition Division of the Ministry of Health.

b. Extension officers of t1l0 1.iinistry of .ii.griculture and

c. Matrons from the Educational institution

J~ction alreaa,y taken

1. Action had already been t akcn Viith respect to 'tho :packaging

material. In viev; of t hs-vpr-ob Lems associated riith the,former

design, a new packagin6 mClterial has b8cn designed to replace the

old one. Efforts are be i.ng made to put this into use dUring the

next production year.

2. ;,. letter has also been written to the formers in OhawU.

through their chief farmer in connection with bulk purchasing

of cowpea s direct from them dur-i.ng the peak season ,

---/26
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Follow Up Action

The followinG are propDsed. as 0, follow up action:

1. Materials needed for the modification and servicing of the

plant would be purch~sud.

2. In view of the iapcrte.ncc of tbe dehuLl.er , the request to

the Universi ty of So i ence and Technology and the Industrial

Research Institute for th.t. f ...!-urication of the dehuLl.cr- as

a separate unit would be pursued.

3. Ef'f'or t s wouLd be made to pur-chase cowpea s direct from the farmers

during the peak harvesting soason as aGainst the pruvious

praatice of buying f'r-om theopen market.

4. It is proposed to aipr-c ach t.ne Eood He:search Institute

management to release tnc I iC8-YiCl.tercan teen I vhi ch is no

more in use to be conver-t cd t c serve as a store-reom for the

cowpea grains and t.he flour. I t is envisaged that this wi Ll,

ensur-e a constant SUlJply of flour.

5. Test marketing of the l>r::>ductwhich was carried out in 2

shops was not adequate enough to giv<.Ja realistic buying

situtation for cOr.1Il1crcialization. Five more shops will be

added to the exi st i.ng onc s , TvlO will be adde d to those in

.I':..ccra, two to be Loca tcd in 'l'ema and one at ""bor in the

Volta Region.

--127
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RE;vi.dRlCS:

(1) The initi~l capit21 of t124,310.00 put into the

operation yielded a nut profit of t4b,340.00 an

equivalent of 23.876 'I'e.b Ie IV showi.n., the cowpea

flour operations in 1988, indicates that the

gz-eate r- tho quantities of cowpcas purchased and

proce s sed into flour, the more profits could be

generated.

(2) The production and 1;.::...rk8tingcxor-ci.sc carried out

though limi tud in scope hE~S revealed that the cowpea

flour could be a prcfitable venturo to any ent0r-

preneur if undortaken on a grater commercial scale.

(3) Although the r'e sult of the test mar-ketri.ng of the

cowpea flour is not concLusi,ve1 the 11ttempt to

carry the product of ro scar-ch wor-k through the

pr-oduct i on and li1e::.rk0tincof' it is a demonstration

that 1'0 search shouI d not end wi th only wri tint; a

report, but ah..uLd b..:: brought to its logical

application so a s to at t r-act ente rp rencur-s , ' It

is also clear thRt institutions espiJcially tho

Food Research Institute could generate supp~men-

tary funds to support its other research pr-ogrammes ,

---/28
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TU3LL SIiO\!ING-COl,? J:i'L FLOUR OPLH.I,'l'ION
JANUd1Y :.. DbCb.!il3LR1988

'L'.•BLE IV.---=;;;;,...;;;..;.------------:---"-.---r------=-----...,..---...---~
FEB. I JUNE

.--~'~--t-----I-----+--
9th-12th; 31st-3rd

3 i 3
3 3

,e124,900. 18,0001.00

A: Preparation
1. Date of the trip
2. No. of staff for tlhe trip
3. No. of days spent
4. l.mount received for tho trip

<. Production
1. Cowpea pur-chased
2. quantity denulled
3. Quantity recovered and milled
4. i:"ctualquantity recovered

after bagging
5. Per-cerrtage of recovery

C. Expenditut~~
1. Price i)~r kG; of'raw cowpcas
2. 'rotal amourrt of cowpea purchas",~
3. Gasoil/Engine oil usud I
4. Total night allowance
5. Cost of packaging material
6. Other cost
7. Total Production cost
8. percentage profit margin

600lcg
3001:g
200k[S

300kg
204-kG

OCT. NOV • DbC.

11th-12th 9th-12 14th
4 3 3
2 _3

.38,960.00 61,600
I

150kg 365kg
150kg 365kg
97kg 253kt;
94-kg 222kg
62£6% 60.8770

190kG
633.}o

t 100.
30~000.
27,700.
':',850 •

3(..;,000.
690.

43 ,OLrD.
22.2

187.5
62.3;;0

,e100.
30,000.00.

6,900.00
5,850.00
3,750.00
2,380.00

48,830.00
12.2

,e184. ,e140.,
27,OOO~00 51,100.

5,860.00 ?,250.! 2,250
5,200.00 5,850.
1,880.00 4,660.

300.00 2,400.
40, 8lJD.00 61,600.

-'22.4 30.6

D. Revenue
1• Unit cost/kg 226.52 260.69 434.4-6 264~3]
2. SoIling price/kg 300.00 300.00 41)0/500 400.00
3. Expected revenue 5],OOO~00 5P1~SO.00 4O,}00.00 88,800.
4. Net profit or loss 12,310.00 6,820.00 7,480.00 27,200.
5. Actual am oun t paid to

accounts as at 20/12/88 55,350.00 55,650.00 33,360.00 64,000.
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