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SUMMARY

Characteristics that are preferred for cowpea
(Vigna unguiculata) are colour appeal, quick cooking,
increase or swelling capacity, binding quality, and ease
of dehulling for processed foods.

Of the thirteen different tynes used in the study,
the LV09 which is cream coloured and slightly rough
skinned, scored well for almost all the qualities
mentioned. The only disadvantage it has is its heavy
weevil infestation soon after harvest.

For combinations with rice or maize, the brown
tynes are preferred to break the monotony in the colour
of the dish.

The binding Quality, though important for plain
cooking and for co~binations with the cereals, is not
particularly suited for stews. Cowpea types that
re~lain grainy after cooking are rather desired for stews
and soups.

Cowpea Consumption
Cowpea is consumed by all the respondents in one

form or the other. Contrary to expectation, the respond-
ents in whatever educational or social class, eat some
cowpea dish frequently. It is not a taboo to any of the
respondents nor is it considered a poor man's food. The
contention therefore in some literature that cowpeas or
legumes in general are low nrestige foods, is certainly
not world wide and cannot be accepted ai true of Ghana.

However, it is found that the different cowpea
dishes have some social status. For ex~mple, cowpea
stew is a favourite dish among the educated respondents.

Processing

The main constraints in the use of cowpea are
related to the processes necessary for some of the
delicious and easily digestible cowpea foods such as
Akla and Moimoi. The drudgery of removing the husk
from the grains and grinding often on a stone, because
the local mill cannot take small quantities, limit
home preparation of these foods.
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Cowpea flour is produced for use in making 'Akla'
only by small scale processors. As indicatec by the
resnondents, the prosnect for commercial production of
cowpea flour is great. It is obvious that the production
of the flour will facilitate ready preparation and
frequent consumption of cowpea foods.

Preference for Cowpea Types

In order of nreference for colour, the LV03 is
first choice. Generally the brown types are preferred
for colour. The LV03, because of its reddish colour, is
assumed to contain iron for blood. The whitish type
LV09 is somehow associated with anaemia and is
suspected of not having as much nutrients· as the red or
brown ones. For taste however, and also for quick cooking
and increase capacity the LV09 is the first choice.

Popularity of Cowpea Dishes

It is noted that not all the cowpea dishes listed in
the questionnaire are known in every area. There is
therefore, need for promotional activities to popularize
the different cowpea dishes throughout the country.

Storage Problems

The major problem experienced by all respondents,
is weevil infestation. Although some w6rk has been done
on the control of weevils, with some su~cess. it .seems
the results are not being used by farmers possibly
because of lack of communication.
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Chanter I
c

In countries such as Ghana. where nrotein
malnutrition is A najor problen, the use of legumes as a
che~n nrotein food is constantly stressed in nutrition
extention nrogrammes.

Legumes have ar~reciable quantities of protein
ranging fron 20-25 pms per 100 ~ns. However, the nuality
of legune protein based on its fimino acid pattern, is low,
having a score of 53% cO~PAred to 100% for egf. Fortuna-
tely the sulphur containinp Amino Acids - Methionine,
Cystine and Trytoph?ne which are short in legumes are in
sufficient supply in cereals. LiYewise the lysine in
which cereals are also deficient, is abundant in legumes.
Therefnre, where these focds are use~ in combinations,
they sunnlement each other to nrovide a hirh protein diet.

A study of the traditional rliets, show that lerumes
have long been usen in combination with cereals and or
with meat or fish. Powever, the consumntion of legumes
has been and is still very little.

The National Food and Nutrition survey conducted in
19~1/62 (1) showed that on the averaee, 6 prammes of
covpea ~as consu~ed ner person per ~ay.

In a recent nutrition survey condu~ted at Adzen
Kotoku in the Greater Accra Region (2), it was found that
leguminous foo~s lar~ely cowpea dishes a~e consumed
mostly bv school children, In this regard too, the
contribution of legu~es to the nrotein in the diet of
children in thp survey samule was estimated to be 5.9%.
For adolescents it was round to be 3.9% and for adults
2.4%. However an F.A.n. estipated Rverage consumption
figure for ~frica, South of the Sahara was 40 gms.
~aily ner person (3).
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Considering that even an addition of 60-90 gms.
of legumes to rice or maize* does not provide the
reauired NDp cals of 8% for such vulnerable groups as
children and pregnant and nursiRg~6thers, the legume
consumption reported in these surveys is indeed very
small.

The Extension Division of the ~inistries of Health
and Agriculture are engaged in extensive education on
more uses of legumes as supplements to insufficient meat
or fish. This extension aid on the frontispiece
illustrates the effort being made in this direction.

The reason for the low consumption even though
cowpea is a relatively cheap orotein food may be due to
some difficulties that are experienced in the use of
cowpea as food or to other unknown factors.

Available research work on cowpea, concentrated
on problems of storage, production and yield. No
attention is so far given to the problems in the house-
hold utilization of cowpeas, although the problem of
heavy weevil infestation cannot be disassociated from
its low consumntion. Apart from this, there are indeed
other consumer problems and o~inions about its use which
should be investigated.

Cowpeas commonly referred to as beans, are the
most popular of the leguminous grains used in Chana and
that is eaten in a variety of ways. Bu~ while some
cowpea dishes are very ponular in some parts of the
country these same ones are'unknown in other areas.
Therefore studies and documentation of the various forms
in which cowpea is used for food in different parts of
the country will certainly enhance its consumption and
popularity.

* See Appendixes 6A & 6B
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Cowpea Production: ComDared with the cereals and the
starchv crops, COWDea is produced in limited quantities
despite its importance in nutrition. The reason for
this is attributed to its noor yield coupled with the
high rate of insect infestation resulting in serious
waste. For these reasons, the cowpea is given less
nromjnence in the farmer's programme and is produced
only as a subsidiary crop, even thou~h the crop has an
attractive cash return relative to labour. (4)

Varieties: Notwithstanding these limitations the
consumer has a large variety of cowpea to select from.
There are different shades and sizes and varying
characteristics of cowpea available in the markets for
the consumer to choose from. Some of the types have
good swelling capacity and binding quality, others have
colour appeal while some are preferred for their
taste or quiCK cooking or ease of dehulling for processed
foods.

On the Dart of the consumer a study of the
properties of the different types will aid the selection
of cowpea for a particular dish. Besides, a study of
cowpea for food is i~perative in the effective promotion
of cowpea consumption.
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1.1 Objectives

The ~ain objective of this survey is therefore
to collect and analyse information on consumer
nreferences for the varieties of cowpea that are
available in Ghana. This information will be linked
with the protein content, and possibly the production
yields of each type cooking performances of these
types, as an aid to agrorlomists in deciding on the
tyne to promote. Specifically the survey aims at the
fol1owing:-

(a) To study the characteristics that make
for the choice and use of a cowpea
tvpe for the preparation of a particular
dish.

(b) To examine cultural and social factors
in the consumption of cowpeas.

(c) To collect and analyse information
concerning household difficulties in the
use of cowpea.

(d) To assess the extent in which cowpea
can form the bases for cottage industry
for processed cowpea flour as a means
for preserving cowpea as well as easing
labour in the creparati6n of cowpea
dishes.

(e) To study methods of cowpea processing and
range of foods nroducedfrom cowpeas.
and to develop other co~pea food products.

(f) To study horne storage methods and
examine the possibility:for improvement.

(g) Finally to document the various forms
in which cowpea is used in the diet
throughout the country.



- 5 -

1.2 The Study: The Northern and Volta Regions of Ghana
were originally selected for the study. These
regions ann the Upper Region are known to be the
largest producers of cowpeas.

c

In particular the Volta Region is noted for
the production of different varieties of cowpea. By
reason of its proximity as well, the initial study
was concentrated in the Volta Region. Only a small
sample study was done in and around Tamale (Northern
Region) with the help of two technical assistants
from Northern Region Department of Social Welfare
and Community Develooment.

This report is therefore based largely on the
findings in the Volta Region.

The Volta Region: The Volta Region lies in the south
Eastern part of Ghana. It has a population of
947,268* people. Over twenty ethic groups are
represented in the Region. These groups speak
different dialects of the Ewe language. In some areas
however, the languages spoken are quite different
and so are the culture Bnd food habits.

Economic Activity: Fishing along the coast, and
farming in the forest areas and trading, constitute
the main economic activities in the Region.

Selected Towns: The towns included'in the survey
represent the major ethnic groups i~ the Volta Region
and cover the Southern, the Central and Northern
a rea s •

The areas surveyed are grouped according to
their location and similarity in culture and food
habits .

• r.::

* 1970 census.



- 6 -

Southern consisting of Keta, Abor, Agbozume and
surrounding areas.

Central Kpetoe, Ho and Kpando.

Northern Jasikan and Krachie.

TI\I\LE I

NUMBER OF PEOPLE INTERVIEWED IN EACH AREA

AREA }{ALES FE1'!ALES TOTAL

Southern 50 199 249

Central 76 281 357

Northern 54 210 264

TOTAL~ 180 69n 870
--

TABLE 2

THE MAIN TOWN OR TOVNS
REPRESENTING EACH ETHNIC GROUP

TOFN ETHNIC CLASSIFICATION NUMRER INTERVIEWED

II.

Keta An10 79
Abor Avenor 89
Po Asog1i 153
Kpetoe Ap.-otirne 115
Kpando Akpini 89
Jasikan Buem 130
Krachie Buem 134
Agbozume Some 81



- i -

.MAP OF TI-+£ vc -SV L/A REGION S

ASr\P.N\ \
REGIoN



- 8 -

1.3 Preparations

In preparation for the survey, questionnaire
forms were designed according to information
reouired. The co-operation of the Department of
Social Welfare was sought for their field staff to
serve as enumerators. A letter was written to the
Director of Social Welfare, Ho, explaining the
purpose of the study and the areas intended to cover.
This co-operation was readily offere~. A visit was
then paid to Ho, the regional capital to meet the
senior staff and to discuss the objectives of the
study and the questionnaire.

The next visit was to meet the field staff that
~ai ~la~ed at my disposal for the survey. Twenty
social welf~re extension workers were drawn from
various areas of the Volta Region to participate in
the survey with Qne senior officer as a supervisor.
The areasfQr the study were selected with the help
of the supervisor.

A one day briefing course w a s .conducted for the
enumerators at which the purpose of the survey and
the Questionnaire were explained. Each enumerator
was made to fill in the questionnaire so as to be
ac~uainted with any difficulties and for clarification
of any misunderstanding of the ques~ions.

The problem of dealing with the diversity of
cowneas available in the Region was raised and
discussed. At first, each enumerator was advised to
collect the varieties in a particular area into a
sectioned polythene bag for the study and to submit
it with the completed forms. This 'was found to be
too difficult to tabulate and did ~ot make for
uniformity in analysing the results.

Later, the questionnaire itself was revised and
made more comprehensive. The varieties of cowpea
collected from allover the Region were conveniently
packaged into plastic bags so that each enumerator
had the same pack of the different types of cowpea
for the survey.



- 9 -

Thirteen ~ifferent types of cowpeas based on
grain colour an~ size were first collecte~ anrl nackaged
for the stu~y. During the course of the surv~y however,
~ore varieties w~re collecte~ makin~ a total of twentv-
two. The latter nine were not inclurled in the stu~y.
The interviewing was rione at ran~om and not based on any
statisticRl selection.

Tnformation

Informations obtainerl incJude~ ~

1. 'Rac1<"ground
e~ucation,
deT)enc1ants

of the resnonrlents such as level of
age, occunation, number of child
an~ mRrital status.

2. nata w~re collected on the extent of cowpea
consumption nreference for the variolls types:
ceremonial or special uses of cowcea; pODular
cowpea dishes, processing techniques and
domestic nreservation of cownea.

3. Interviews were conducted a~onf a limited
number of processors of cownea nyoducts to
assess the viability of this s~all scale
industry. In narticular, to study their
choice of copnea tvnes for the nroducts anrl
to study their nrocessing an~ ~reservation
nroblems.

f total of lRO ~en anrl 690 women wcte interviewerl.
Although men ffiRV not have a SAy in the seiection of the
type of cownea that is cooked for meals, they may
definitely have preferences for the colour anrl taste of
a ryarticular type. It is therefore, curious to know what
their likes are.
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Chanter 2
B~CKGROUND INFORMATION ON RESPONDENTS

t. In assessing the results of the survey, certain
variables that are likely to influence the choice and
consumntion of food generally, and specifically in this
study - cowpea consumption, are taken into account. The
variables that are considered, are the respondents'
educational background, marital status, age, occupation
and number of child dependants.

2.1 Educational Background

Majority of th~ respondents have no formal
education. Out of the total number of 870 only 322
representin~ 37% of the number have had some formal
education. The break down, according to males and
females and the level of education in each case, is
presented in Table 3 and 4.

TABLE 3

EDUCATION OF RESPONDENTS ACCORDING TO SEX

MALES FEMALES

Number I % Number %

Educated 84 46.7 238 34.5
Uneducated 96 53.3 452 65.5

TOTAL 180 100.0 690 100.0
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TARLE 4

STANDARD OF EDUCATION ACCORDING TO SEX

MALES FEMALES

Number % Number %

Elementary 53 63.1 89 37.4
Secondary/Teacher
Training 15 17.9 50 21.0
Vocational 6 7.1 65 27.3
University 10 11.9 34 14.3

TOTAL 84 100.0 238 100.0

2.2. Occupation of Resnondents

The occunation engaged in by the respondents
were grouned into four categories as clerical
workers~ farming, trading, vocation or profession.
Included in the clerical work are those who are
tynists, telenhonists or are engage~ in office work.
Farmers - those who plant and sell farm produce.
Traders - those who sell food and non-food items.
Vocationals or professionals Ln cLud'e those who are
seamstresses, lawyers, civil servants, librarians,
etc. The number and oercentage of respondents in
each occunational group are presented in Table 5.
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TA~LE 5

OCCUPATION OF RESPONDENTS

NUMPERS AND PERCENTAGE IN THE TOTAL SAMPLE

mn!REF. PERCENTAGE

Clerical 183 21.0
Traders 226 26.0
Farmers 218 25.0
Vocation/Profession 234 28.0

TOTAL 870 100.0

2.3 Age Distribution

The age groupings used for the survey and the
number an~ percentage of respondents in each group
is given in Table 6 below.

TABLE 6

AGE DISTRIBUTION OF RESPONDENTS'

MALES FEMALES

Number % Number %

Be1O~T 20 years 25 14.0 110 16.0
21 - 30 34 19.0 118 17.1
31 - 40 36 20.0 134 19.4
41 - 50 33 18.0 125 18.1
51 - 60 32 18.0 105 15.2

61 20 11.0 98 14.2
I

L
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2.4 t4arital Status

~ost of the respondents are married. The
breakdown according to males and females and the
percentage in each case is given in Table 7 below.

TABLE 7

MARITAL STATUS: NUMBER AND PEPCENTAGE

MARRIED SINGLE I TOTAL

No. % No. I % No. %

~ales 96 53.3 84 46.7 180 100.0
Females 560 8l.2 130 18.8 690 100.0

2.5 Dependence Load

The average load of dependants on respondents
in the survey samnle is found to be three. The age
groupings, the numbp.r and nercentage in each age
groups are given in Table 8 below.

TABLE 8

PERCENTAGE OF DEPENDENTS AND A~E GROUPS

AGE

32.6
35.8
3l.6

Under 5 years
6 - 12 years
13 - 15 years

908
996
879

%NUMBER
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COWPEA CONSUMPTION AND UTILIZATION

Chapter 3

The consumption of cowpea among the respondents, is
assessed in respect of their educational background,
marital status, child dependency, age and occupation.

The frequency of consumption is stated broadly as
frequently or occasionally. Frecuently is taken as
consumption everyday, and one to three times a week.
Occasionally refers to once or twice a month or seldom.

Almost everyone in the survey sample eats cowpea
in one form or the other. It is not a taboo to anyone.
The frequency of its consumption however depends on the
individual1s preference for a particular cowpea dish or
on factors already mentioned or on others unknown. The
search for these other factors is one of the objectives
of this study.

3.1 Education and frequency of Cowpea Consumption

Taken for granted that a person's educational
background and possibly her knowledge of nutrition
will influence her selection and use of food
generally, the frequencv of cowpea consumption
among the educated groun in the survey sample is
compared with the uneducated. The,consumption is
further assessed according to the standard of
education. The results are presen~ed below.
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TARLE 9

EDUCA~ION AND FREOUENCY OF COWPEA CONSUMPTION

FP_Ef")I!ENTLv , OCCASIONALLY TOTAL

No. I % No. % No. %

HALES I
Educated 55 62.5 29 37.5 84 100.0
Uneducated 59 61.5 37 38.5 96 100.0

FE~fALES
Educated 137 57.3 101 42.17 238 100.0
Uneducated 370 81.9 82 18.1 452 100.0

TAFLE 10

LEVEL OF EDUCATION AND FPEOVENCY OF COPPEA
CONSU~PTION EX~PESSED TN PERCENTAGE

I IFREOUENTLY I OCCASIONALLY TOTAL
I

No. % Ho. %' No. %

LEVEL OF IEDUCATION------- !IE1eTJlentary 87 61.1 55 38.7 142 100.0
Sec./T.
Training 36 55.4 29 44.:6 65 100.0
Vocati.ona1 '3R 53.5 33 46.5 71 100.0
University 31 70.5 ,~ 29.5 42 100.0_.J

I I

In all the c1assifierl groups, the percentage of
people ~ho consume cownea frequently is higher in all cases.
However, differences are observed aTJlong the educated and
uneducated females. This difference does not appear among
the males.
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3.2 Type of Occupation and Frequency
of Cowpea Consumption

Of the four categories of occu~ation, the
consumntion of cowpea stands out highest among
traders an~ farmers. The frequency of consumption
among the occupational groups exnressed as a
percentage of the number in each group is presented
in Table 11.

TABLE 11

OCCUPATIONAL GPOUPS AND FREQUENCY OF COWPEA
CONSU¥PTION EXPRESSED IN PERCENTAGE

FREOUENTLY OCCASIONALLY

No. % No. %

Clerks 156 85.3 27 14.7
Traders 205 90.7 21 9.3
Farmers 196 89.8 22 10.2
Vocation/
Profession 174 71.6 .69 28.4

-
3.3 Marital Status and Frequency of Cow~ea Consumption

Analysis of results Recording to marital status
show a higher nercenta~e of married: peo~le both
males and females eating cowpea mor~ freouently,
than single neople. The details are presented in
Table 12.
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TArLE 12

MARITAL ST~TUS AND FREOUE~CY OF CODPE~
CONSUMPTION EXP~ESSED TN PERCENTAGF

FREr.UFNTLY OCCM:;rON.ALLY TOTAL

No. % No. a' No. "i/0 10

1'-fALES I
,far rieel 83 46.0 54 30.0 I 137 76.0
Single 25 14.0 18 10.0 I 43 24.0

I I

FP'1{ L E s I
Varrierl 345 1 50.0 217 39.3 616 89.3
Single 40 5.8 34 4 .9 74 10.7

This is possibly so because in general the eating
habits of married Doe~le are more regular. They ~ay be
more eager to nreoare many dainty cowpea dishes at home,
whilst the single ryerson may not be so keen on preparing
such foods for herself alone and may deD~n0 largely on
what is offereo for sale.

3.4 Reason for Liking Cownea Foods

•.

lWO outstanQing reasons were given by both the
e~ucate~ anrt non-e~ucated respondents for their
nreference for cc= nea foods. These: are that, cowpea
dishes are satisfying: that is they. sustain and wards
off hunger for a long period and se~ondly they are
nutritionally ~aod. This latter opinion is an
indication that even the uneducaterl are aware of the
nutritional value of cowneas and it is a clear
evidence of nutrition e~ucation and extension. The
percentage of respondents that gave snecific reasons
in each groun is given on o a ze 18
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TAFLE 13

REftSON FOP LIKING COWPEA DISHES
EXPRESSED A~ PERCENT FOR EACH GROUP

NUTPITIONALLY VERY FILLING NO PEASON OTHERS

No. % No. % No. % No. %

Educated 187 58.0 f12 25.6 43 13.4 10 4.0
Un-
educateo 243 44.3 192 36.0 97 17 .7 16 2.0

3.5 Prejudices against Cowpea

There is a widespread belief that cowpeas or
legumes in general cause digestive troubles resulting
in an unpleasant production of gas after their consum-
ption. It is noted that most of the resDondents in
this survey acknowledged no exnerience of this. Very
few people indeed admitted experiencing it, while
some did not answer the question.

If this result can be relied uDon, it could only
prove as baseless the fear or nrejudice against cowpea
consumption, and will emnhasise t h e- fact that cowpeas
properly c ook ed, contain no toxic substances' and no
indigestible materials. Indeed, it has been proved
that processes such as those used in Ghana in the
p reo ara t Lo n of some cow o e a dishes, 'for example
soaking, dehusking, nrolonged cooking and mashing
are enough to get rid of any toxic substances and
infact enhance digestibility.
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3.6 Cowpea Dishes for Different Meals

Cowpea dishes are usually eaten for breakfast
and lunch. They are said to be unsuitable for supper
because dishes made of cowpea are suspected of
causing blown stomach and indigestion.

Breakfast: Plain cooked cowpea served with oil and
gari, is a common breakfast meRl particularly among
workers and school children. This dish is nicknamed
'concrete or foundation' as it is claimed to ward
off hunger throughout the greater cart of the day.
It is a pODular vendor food and one most frequently
consumed as shown in the survey.

Lunch: P combination of cowpea and rice known as
Vorkye or 'Pice and Beans', a favourite vendor food,
is usuRlly sold during lunch period. Workye is
largely prenared at home for lunch too.

A very popular lunch menu among the Akans
especially, is cow~ea stew (simply known as Bean
Stew). This stew served with friednlantain is a
favourite dish on the menu of resident students.
Amonp students, it is nicknamed 'Red-Red' because the
Hean Stew is almost always made with red palm oil and
the plantain also fried in red calm oil.

Cooked
made into a
for lunch.
company.

cownea mixed with roaste~ corn meal and
thick norridge is occasionally served
This dish is better enjoyed in a good

Snacks: 'Akla' (fried bean paste) is a very popular
snack food. Powever j.n carts of th~ Volta Region,
it is masherl with gari and seasoned ~ith oil, pepper
anrl salt and eaten for breakfast. Other snacks such
as 'Ayibli' are less frequently eaten. This snack is
usually served in the afternoon.

In the survey samnle, 62 percent of the
respondents eat a cowpea dish for breakfast, 33 per-
cent serve it for lunch. The remaining 5 percent eat
it at any time, including supper.
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It is striking that in the Volta Region, Olele
or Moimoi is unknown. This dish which is very
nopular in Nigeria, is also pODular in the Northern
Region of Ghana where it is known as Tubani.

Days of Serving: Generally, cowpea dish like any
other dish, may be served on any day. In the survey
sample however, it is observed that most people
cook and eat cownea dish at the weekends particularly
on Saturdays and Sundays. Thjs may be due to the
fact that Seturdavs and Sundays, not being working
or school davs, are suitable for such heavy foods.
As indicated alree~y, cowpea dishes are said to be
filling and therefore ward eff hunger for long
oeriods.

3.7 Relative ?09ularity of Cowne3 Dishes

~ number of traditional cowpea dishes (see list
in Aupendix 3) were presented for selection accor-
ding to frequency of consumption; thereby indicating
their relative popularity. The results were
analysed for the three areas namely the Southern,
Central and Northern areas of the Volta Region.

In all three areas, 'Bobo' also known as
'Yo ke gari'* is mest frequEntly eo~sumerl. The rest
of the dishes with the exception of only three are
fairly pODular i~ All the thJ:~e ar~as. The three
exceptions are 'Bean Stew' which i.5 littie or not
consumed in the Southern and Centr~l sections of the
Volta Region, but is frequently eaten in the
Northern section.

Rean stew is a favourite dish among the Akans.
Its ropularity in t~e Nur~bern Dar~s of the Volta
Rerion mav be due to the Akan infl~ence. Because
the neople in this area are very similar to the
ftkans in their culture and food ha~itG. t dish
which is also typical of the Northern section is
Gbakusi.* This dish is unknown ~n the other areas.
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Other dishes that are not known are Adayi and
01ele or Moimoi. Adayi is a popular cowpea food in
the Southern nart of the Volta Re?ion but is
practica11v unknown in both the Central and Northern
sections.

In all three areas, Olele or Moimoi is not
known. In fact, this dish known as Tubani* is a
tynical Northern Ghana food, and so is Tukuru*.
The ~icture presented in the pie?raph on page 22
show the general ~onu1arity of the different Co¥nea
dishes.

* See ~ppendix 3

L



FIGUR£ 0;.../,:

-RE1/-\TIY~ POPULARITY OF VAKIO()S COW~EA D15A£s

BEAN ST£\At

1-\ Y/KPLf 2:7%
/~DAYI -4-%

AKLA 7-, %,
TURAI':

,A \(IBLl , If- 010



- 23 -

3.8 Ceremonial Uses of Cowneas

Apart from its use for human consumntion, cownea
is very much associated with certain ceremonies and
functions. Some of these as revealed in the survey
are sacrifices, festivals, fasts, funerals and twin
ceremonies. In almost all of these ceremonies, the
red tyne of COWDea is used.

The use of cowpea for sacrifice is very common
amon? the Ewes. The COWDea is rylainly boiled and
mixed with red oalm oil and snrinkled before the
gods. Sometimes' Akla' is also used. The
Mohammedans oractically live on 'Akla' during their
fast.

Twins cannot eat a new harvest of cowpea unless
a ceremony is first oerformed. The freshly harvested
COWDea is boile~ and mixed with palm oil and
sprinkled around the house.

Some secti0ns of the Ewe tribe celebrate cowpea
festivals as others celebrate 'va~' festivals just
as the Gas celebrate Pomowo. The occasion is marked
by the cooking and eatinp of cownea in every home.

Other ceremonies for which cowpea is said to
be used are funerals and christening. The use of
cowpea for ceremonies such as mentioned is however
known to only about 18 percent of the respondents.

The number of peoole that have knowledge of these
ceremonies as well as the narticular dish for each is
as follows.
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TABLE 14

CEREMONIAL USES OF COWPEAS

CERE~~ONIES DISH NO. OF
PEOPLE

Sacrifice Plain boiled cO\07C'~awith
68red palm oil

Festival " 42

Fasting 1\1<-la 26

Christeninf Workve (Ric e & Beans) 13
Funerals Tub a n I (Naiman 9

Twin ceremony Plain boiled c o w p e a with
2red oalm oil

3.9 Preference for Co w p e a Tynes

Colour as we know, is very important in culinary
art and so in cowpea cookery, the different c oLo u red
?rains are used to an advantage. The brown grains
are used in combination with white rice or maize to
break the monotony in the colour of the dish.

The cream black eyed, because af its ease of
dehulling and swelling capacity, is used for nrocessed
foods such as Akla and Moimoi or Tubani.

On the other hanri COWDea used fur stew is
preferred to remain grainy- and not m~shy. Properties
that are unfavourable in COWDea cook~ry, include too
long cooking time, difficulty in dehullin?
unaouealing grain colour, grainy texture and weevil
infestation.



TA~LE 15

THE FIRST THREE TYPES OF COWPEA. --PPEFERRED BY TRE RESDONDENTS

CflOICE
..... S\~ELLINGCOLOUR TASTE QUICK COOKING CAPACITY

* * * *LV()3 LV()9 LV10 LV09 LV03 LV07 LV09 LV03 LV07 LV09 TV03 LV07
73 58 51 68 53 49 51 40 37 3f: 31 27

* * * *LV05 LV03 LV07 Lun3 !..V09LV10 LV12 LV09 LVOS LV03 LV09 LV08
61 48 33 56 48 45 47 42 38 35 32 29

1st

2nd

If)

N

* * I *3rd !LV12 LVO} LV09 LV12 LV02 LV03 G5
44 40 37 42'6 27 31

- I

LV03 LV02
30 28

*LVlO LV02 LV09
28 23 18

* Fir.st selection

.•
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The thirteen different varieties of cowpea used in
the study vere oresented to the resnondents to indicate
the tvnes an~ pro~erties preferred.

The colours of L"03, LVOS and LV12 are nreferred
in this order. For ~reference accordin? to taste,
nuick cooking nn~ swelling caoacity, the LV09 scored
hi~hest. The results nresented in Table 15 show the
first three tvnes selected by the resnondents and the
score for each choice.

Th8 first, second and third choices in the over all
selection in res~ect of colour. taste, Duick cooking and
swelling canacitv are nresented in Figure 4.

It is noted that for colour, the hrc~n cownea is
~referred to the white black eyed. The Lvn3 scored
first nlace for colour but vas scored second place for
~aste whilst the LV09 scored highest for taste, 0uick
cooking and swelling canacity.

The brown coloured types of COWDea are generally
not easy to dehull and are therefore not much used for
"rocessed foods. On the other han0, these brown tyoes
are more resistant to weevil infestation.

In favour of LV09, are its ease of dehulling,
increase in volume anrl oleasinq taste. But it has the
disadvantage of heavy weevil infestation". The LV06 an~
LV07 are not well accepte~ because of th~ir dull,
una"ne~linp prain colour.

The varieties that are not well knriwn are LVOR and
LVII.

,

The LVOR is a new introduction vhich is claimed to
be high yielding. At an Pccrs ~arket, t~is tyne is being
sold ~t twenty-five nesewas a cigarette tin (aooroximately
170 gms.) whilst the others sell at twenty nesewas.

Accordinp to our test kitchen exneriment, (see Table
17) the LU08 bas a good bindinq Dualitv and a good yield
after cooking. It is among the first five accented for
colour and taste.
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PPOCESSED COWPEft PP0DUCTS

It is curious how traditional food processing
ori~jnAted. However the reasons for the comnlex
~rocesses used in the waking of iakl~' and ~oimoi are
not hard to find.

No doubt the trpditional nrocessors had found out
through long exnerience, the effect of the husk on the
Qualitv of the food ryroduct, anrl had to devise ways of
dehulling the grains.

Indeed, exneri~ents at the Test Y-itchen of the
Food Research Institute ~roved that the rising capacitv
of cow~ea naste is ?reatlv enhancec if the grains are
dchuske~. In other words, the husk reduces the rising
capacity of the naste.

Indigenous near Ie therefore have to find ways by
which the grains can be dehulle0 when nrenaring food
such as '~kla' which are nreferred to be caky and
snongy.

Since the husk is of no nutritional value exc2nt
to nrovide roughage, it is wise to remove it, especially
when it affects the oualitv of the food nroduct and
retards its digestibility.

Methods: The methods used in dehulling are varied and
consist of:

a) Soakinr the cowuea grains to s~ften and
rubbin~ off the skin by hand. Then grinding
in a mill or on a stone into p~ste. Or after
removing the husk, the grains are dried
thorou~hlv and Rround into flour.

b) The grains are ncunded in a mo~tar, and the
husk blown off from a flat tray. They are
then soaked to further rem~ve the husk and
then ground into naete or dried and ground
into flour.

,

c) A simple nrocess is to ~rind the cownea whole
and sift.
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Methods eR) and ec) are largely used.

Remarks cn Processin~: It is obvious that the greatest
limitation in the use ~f cownea for feon is the
laborious nrocess connected with the nreparation of some
cowoea croducts. Processes such as dehullinp and
grindinR are known to be necessary for the ouality and
dipestibilitv of cow~ea products. Plainly cooked
cowoea dishes are often blR~ed for indigestion and gas
nroouction.

Therefore, the dev lo"~ent of si~rle radpets for
household "rocessing of cownea will be very beneficial,
~articularly when the local ~ill which is used for
cnm~ercial ~rocessing is not suitable for grinding small
quantities. So, for household nurn0ses, the cowrea
must of necessity, be ?round on a stone nnd this is by
no means an easy tas~.

The use of a ltnufdizer is e~Dloyed in a few
sonhisticated homes, but this p~d~et is only useful when
rrinding the cowne~ to make ~oimoi or Ole Ie which
re~uires much liquid. The naste fer 'Ikla' on the
other hRnd, reouires less li0uio in order to whio to
maximum volume. ~s such, a linuidizer is of no avail.
These difficulties bring into focus the urgent "need
for the rlevelonment OF suitable household gadgets for
cowpeA nrocessing to enahle ready and ea,sv "reparation
of cownea dishes and thereby enhance its consumption.

It is becomin~ imnortant that mere '~reaching of
the nutritional value of foods is not sufficient.
Nutrition extensinn workers must concern themselves
with adeauate food suurly and recipe formul?tions so as
to nrovide a Tariety of ~RyS by which r~commended foods
can be used in the diet.

This asnect of nutrition education regretably, has
often been neplecteo. It is evident in this study that
the nutritional value of cowpea is known to both
educated and uneducated. What is lacking is the knowle-
dge of the variety of ways bv which co~peas can be used
for food. It is therefore important that the many
varieties of cowpea dishes found throughout the country
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be introduced to areas where they are unknown, and
documentation such as this, aims Rt achieving this
~urDOse.

Suitable recipes for infants usinr cowpea can be
develo0ed ann their use demonstrated to ~0thers. A
few examnles of suitable infant foods are adayi,
~nimoi, skla and comhin3tions of rice and cowoea flour,
roasted corn flour and cownea flour. The latter two
can be commprcially produced to nrovide a ready mix
f0r infant feening.

The Foo~ Fese~rch Institute is already engaged in
the production of a mixture using bambara beans
(voandzeia subterranea) The l1se of co~pea should also
be exnlored.

The problem of dehulling and ~rinding of cowpea
usinp simple household desi?ns is hereby referred to
the food engineers.

4.1 Prospects for Commerci21 Production
of Cowrea Flour

One W2V by which cow"ea can be ~ade available
most of the time is to ~rocess it into flour. This
reauires the solution of the problem of dehulling
as well as any problem that concerns effective
drying of the erains. .

The unreliRble and humid troaical weather
makes dryin~ inefficient. Ry nrolonged drying,
the prains are subjected to fer~entation.

The rlry savannah regions of Ghana are however
ideal for sun drying. Fortunately, the nronuction
of the LV09 which "resents the gr~atest storage
"roblem, is nrenominant in these repions. It
should therefore, be nnssible to establish cow~ea
flour industry in these regions if the industry has
to deDend on sun drvi~~.

At nresent, many co~mercial nrocessors of
'Akla' find cownea flour convenient to use.
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Tre whole hearted aporoval by all the respondents for
commercial nroduction of cowpea flour is a sure sign of
its prospects. Certainly, commercial procluction of
cownea flour will relieve 'Akla' processors of the
drudgery of making it themselves and will make it
convanient for housewives to make 'Akla' and other
ryrocessed cowpea foods readily and frequently.

The flour can also be combined in adequate quantities
with rice or maize flour in a ready 'mix' for infant
feecling as well as an improved breakfast cereal for adults.

The advantages in the commercial production of
cownea flour are obvious. Stens should noW be taken to
make it nossible.

The Engineering Section of the Food Research
Institute has designed a simole drier. This machine can
be used in the small scale production of cowpea flour
exceryt that it can only onerate in areas that have
electricity. Consideration should be given to
~esigning one thet is practical for rural areas.

Assessment of CowDea Flour In~ustry: A simple exercise
was un~ertaken to assess an accentable selling price
for cownea flnur. Five kilograms of cowpea was bought
at a cost of four ceclis and nrocesseo into flour.
Fifteen nackets of 250 grammes each wer~ realised. t2.50
was allowed for labour and fuel costs, ~aking a total
expenditure of t6.S0.

The selling price at:-

40 pesewas ner nacket
50 " " "
60 " " "

¢6.00
7.50
9.00

It is noted that 250 Rrammes nacket of cowpea flour
cannot sell below 50 p~sewas for a fairly good orofit.

Use of Cowpea Flour for 'Akla': Akla made with cowpea
flour is slightly drier when cold than one made with
freshly groun~ "aste. This difficulty can be overcome by
adding water in small quantities gradually while whipping
to incorporate air. This allows for more increase in
volume and makes the 'Akla' lighter.



- 32 -

•
4.2 Small Scale Ccoke~ Cowpea Business

The nrocesses used in making foo~s such as
'Akla' and '-1oimoj I or Tubani are so cumbersome
that for a householr. consumution, most Deonle finr.
it rather convenient to ~uy these foo~s already
nre are~ than make them at home.

For this reason, the making of such foods have
~eneraterl s~all scale cooked foorls business.

Besirles the difficulty in making such foods,
there are other factors that contribute to the wide
natronage of these vendor fo00s. These include the
convenience of havin? a food ready to eat: the
inability of the local mills that are used for
grinding tn take s~all quantities: the lack of
culinary art an~ science most imnortant in making
these foods; and above all the strange and widesnread
feeling that such vendor foods are better tasting
than 'home made' ones. Foods that are so regarded
include workye, akls, bobo and others such as kaklo
and kelewele. One cannot find a ready exrlanation
to this feelin~ exceut that in any trade, there is
a trade secret. Indeec, successful nrocessing and
~aking of 'ekla' and 'malmoi? narticularly require
the knowlecge of the technioues to use. Eowever,
the only reason that one may have'for buying such
foods as Robo and ~orkye which require no processing
and are simnJe and easy to make, ~ay be but for the
convenience of havinf foon ready to eat.

ODinions exnressed bv rEspondents on buying
counea foods rather than make therr reveal that
difficulty in the process of making for example
'akla' accounts largely for buyin~ it from vendors.
Seventy-five percent, of the resDondents mentioned
difficulty in making 'akla' as the reason for
buying it. 19.8 nercent do not know how to make it
an0 17 rercent claimer. they know how but cannot make
it as good as those sold by vendors.

The convenience of hrtving a "ready to eat fooo"
also accounts largely to the small scale business of
cownea dishes.
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• The three nonular foods that constitute this business
are Bobo, Workye and Akla.

The Study: A simple auestionnaire study was conducted
among selectee vennors of these fooos noting only daily
exnenditure on items used in the orenaration of the
fooos and amounts realised from sales, not considering
canital exnenoiture.

The objective was to stilOY first, the cownea types
that are used or are found suitahle in the nreraration
of these foods an~ secondlv to determine how lucrative
the business is.

Bobo or Yoke Gari: The small scale processors of bobo
fino the tynes LV09 and LV12 most Donular with consumers,
followed by LV03 and Lvns. They also maintain that the
LU09 ooubles its ouantity anr is therefore more
frequently user in this enternrise. When weeviled, the
other three which often come fresh in season are used.
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TABLE 16

..
ECONOMIC<: OF C:·~ALL <:C/I.LE C(lOKED

CouFE," PUC:INESS

...

FXPEtm ITU~ E PEl< DAY
Item

:Rob 0 Akla Porkve
-

CO~.,10ea rt6.eO rt2.00 rt4.00 (4.6 kg.)
Fd r-ew ood {).60 0.50 0.60
('il 1. 64 2.16 1. 50
Cari 0.70 - -
S;:t1t 0.n5 o , 05 0.10
Penner 0.10 0.10 0.30*(when pIe

fu1
Onion 0.15 0.10 0.40
?iC2 - - 20.00 (23.0 k i! .

Ginger - - 0.25
Small fish - - 0.40
T')raoner s (leaves) I - - 0.50
T(<l.r;:tnnefi(leAf - 0.60agent) - -cn10urinr
Ka v a - - 0.10
Cost of 1.ldllin£' - 0.10 -
Labour 1.20 1.20. 0.80
Total rt10.24 rt6.2 L rt30.30

SA.les per day 12.80 9.89 35.75
Exnenditure 10.24 6.21 30.30
Net :Profit rt2.56 'l3.6B rt5.45

=

nti-
)

)
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1. A woman selling Bobo 2. Workers buying Workye
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AKLJ'I BUSINESS

'Akla' is seen comMonly carried ~rounc for sale
bv hawkers. ¥usli~s p.ractically live on 'Akla' during
their fasts. The Pausa tvne of Akla is usually ma~e
using freshly groun~ CoqneR "aste. This of course
requires dehulling of the grains ann grinning into
paste.

For reasons already state~, the cream type (LV09)
is mostly used because of its ease of dehulling and
grin~ing. Also possibly because this tyne of cowpea is
prenominantly prorlucen in the Northern Regions of Ghana.
In the Volta Rerion however, cow"ea flour is largely
usee. Here too, the grains are ~ehulled and 0.ried
before grin~inp into flour. For this reason, the LV09
is mostly use<'1.

For simnle grinning and sifting into flour, other
varieties especially LV12 are also used.

VORKYE (RICE AND BEANS)

The characteristic sweet aroma of the fried pepper,
onion And ginger which is served with workye often
arouses the anpetite of consumers.

The properties of this dish are the binding of the
cowpea well with the rice and attracti,e colour combina-
tions. For these reasons, the brown tvnes of cowpea that
also have good binding properties are largely used.

Nevertheless the vendors of this foorl especially in
Northern Ghana, have realised that the .cre am t y n e (LV09)
which makes a rather monotonous combination with rice,
has on the other hand good binding quaiities and an
excellent swelling caPAcity and is therefore more
economical. These vendors use the LV09 ann bring about
the desired colour of the dish by hoilinr the cowpea and'
rice in an infusion of a red co loured leaf known in
Da{',omba as Karannefi. Hineral salt "potash" known locally
as kawa or salt petre is adden to sneed the cooking and
to promote binding of the varieties that no Got cook
easilv or bind well.

Workey business seems to be very lucrative as shown
bv the result of the study presented in Table 16.



- 36 -

.. Chaoter 5 COPPEA STORAGE

Very little cowpea storage is done in the home
because the ouantity of cownea that is ourchased for
household consumption is usually just enough for short
nerio~s (about half to one kilogram at a time). As such,
no soecial containers or devices are used to preserve
covpea at hOTTle.

Commonly, enamel or nlastic bowls, calabashes and
clay Dots are used as containers. These containers do
not usually have ti~ht fitting lids. A few people who
have deep freezers buy cowpeas in large quantities when
they are fresh and store them ~fter quick boilin~. Deep
freezing or even si~~le cold storage is very effective
in nreserving cowneas. But this measure is not
nracticable in many homes.

The fresh life of cownea, particularly, the LV09
which is most nreferre~ for its taste, quick cooking and
ease of dehulling, is unfortunately very short. It's
thin skin coat which makes it easy to dehull also
renders it to weevil penetration. This type of cowpea
nresents the greatest nroblem of storaie.

The red ann the shining brown skin types have
harder coats which are not easily renetrated by the
weevil larvae. Effective cowpea ~reseryation is indeed
a nroblem of great concern to many cron scientists.
A lot of work has been done on nost har~est loses which
has been estimated by John Pawnsley (5)' to be about 20%
ann by P.A. Kuranchie (4) to be between 20-30%. This
heavy loss is recognised to be due largely to weevil
infestation, and measures for control of the loss have
b e. en res ear ch edin t0 b y man y c ra~ sc ien.ti sts .

John Rawnsley in his research at the Crops Research
Station, Pokoase, Ghana, found that the traditional
practice of storing cowneas in their oo~s in woven
baskets, and shelled only when reauired for sale or
consumntion. is very effective. He noted that the loss
in the 'basket storage' was much less than losses which
occured in shelled cowneas that were kept in jute bags
ane that the little loss in the traditional method was
due to damages to pods which were opened through
hanoling (5).
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This observation has been exolained to be probably
due to the 0ifficulty of the hatchin~ larvae to penetrate
the cownea testa. The basket storage although found to
be effective, has the inconvenience of having to shell
a quantity of cowryea each time it is reauired.

One of the contrel measures recommended by Rawnsley
is called 'in bag fumi~ation'. This method bv which the
shelled cowreas are ba?ged and fumigated immediately,
was found to be very simple and inexpensive. The gas
treatment nenetrates the cownea grains to ~estory on the
onset, the weevil larvae. Fer, cowpea weevils are known
to lav their eggs on the Dods right on the fields, at a
stage when the COWDeR surface is soft enou~h to allow
the tiny larvae to renetrate easily.

This method, using ethylene dibromine capsules was
devised as far back as 1969. Immediately after the
fumigation, the cowpeas were nacked in one pound nolythy-
lene baps an~ sealed with a heat sealer for retailing.
A marketing trial was said to prove very successful and
nrofitable.

The use of ethylene 0ibromine has been approveQ by
the United Nations: Food and Agriculture Organisation as
safe. The only nrecautionarv measure recommended for
its use is to store the grains for ten days before
selling.

qith this result, it should be expected that cowpea
infestation could be brou~ht under control. But up till
now, the nroblem is still with us and cowneas sold in
our markets are often heavily weeviled. The reason for
the non-use of this measure bv farmers, or wholesallers
of cownea should be a matter for inves~igation.

Possibly, lack of effective communication of
research results to 'user agents' may account for the
slow progress being made in weevil control.

Other investigations mav concern the ease of
dehullinp after fumigation, in particular, the effect
on cowpea tvpe LV09 which is the only one easy to
dehull.
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The problem of cownea storage has to be looked at,
for the purpose of wholesalling and retailing. The
consumer can avoi~ buying the cowpea when it is
heavily weeviled. But the s~all scale cowpea fooo
processor may find it economical to buy the bulk when
in season ~nd store for use. She has to conteno with
the vroblern of weevil infestation if the cowpea is not
treated.

From the study, cowoe8 food processors too have no
special eauinment of storing the cowpea to orevent
weevil infestation. The quantity of cowpea purchased
is ~ent in the jute bap- or in any of the containers
nreviously mentioned.

In the Northern ~egions of Ghana, some special
effort is made to preserve the cowpea at home. The
grains are kent in clay ~ots and covered tightly with
ash. This ~easure is known to preserve the grains for
at least three months. Powever, this too is not effec-
tive if the weevil larvae are already produced.

According to cowpea distribution channels shewn
below, it should be nossible for either the farmer or
the local assembler to aryply weevil control measures.
But I uncerstand this is only done for maize ane not
for cowoeas.

FARMERS
,I

RETAILERS~
LOCAL

ASSEMBLERS
WHOLE

SELLERS
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Ch~r.ter 6 TEST KITCHEN EXPEPIMENTATIONS

The ooinions obt?-ined from the survey on the
characteristics that make for the selection and use of
the different cowpea ty~es, were further examined and
tested at the Test Kitchen of the Food Research Institute.

Cooking tests were conducted on the different types
of cowoeas collected, noting narticularly the time taken
by each to cook, the quantity of water required anr the
increase in volume after cooking. The cooked cowpeas
were later evaluate~ for an~earance and taste. Other
tests conducted include ease of dehullin? and assessment
of cowryea flour incustry.

6.1 Cooking Test

One hun~red grams of each type of cowpea was
cooked usinf an electric stove regulated at No.3.
Percentage increase after cooking was determined.
The degree of doneness and the nhysical state
after cooking were assessp.d according to traditional
household cooking techniques ano testing. Each type
was allnwe~ to cook until it could mash between the
fingers and much of the liquid evaporated to desired
state.

The total quantity of water usSd as indic3ted
in the table was added grarlually as 'an~ when
reauiref until the grains were soft~ Testini was
done intermitently. The result of the cooking test
is ~resented in Table 17.
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T/IBIIE17
COOKING TEST ON '['}ill VIJUETIES OF CO'.7PEJill

Type CommentsDry V!t.
of cowpea

Qt. of
Water TillieTaken Cooked

Feight Increase

gills litre hrs gms %

LV01
LV02
LV03
LV04
LV05
Lv06

LV07

Lv08

LV09

LV10

LVii
LV12
LV13

100
100
100
100
100
100

100

100

100

100

100
100
100

1 .3
1 .2

1 .8

1 .7
1.4
2.0

1 .7

2.0

1.0

2.9

1.7
1.3
1.5

2hrs. 35mins.
2" 30 II

3 l' 5 11

3 "
1hr. 50mins •
3hrs. 25 "

1hr. 55 II

2hrs. 30 rt

1hr.

3hrs. 5 mins

2" 25"
1hr. ~LO If

2hrs. 20 II

203
205
200
210
251
241

257

230

214

260

242
255
252

10Y

105
100
110
151
141

157

130

114

160

142

155
152

Rema·insgrainy. -_.
Slightly binding but not mashy.
Fairly binding, imparts colour to saucepan.
Slightly binding, but remains grainy.
Binds well, has nice flavour and colour.
Remains grainy, has an unappealing colour;
stains saucepan.
Binds well, colour changes from dark grey
to nice brown after gooking.
Binds well, has good flavour and
acceptable colour.
Colour changes to darker cream after
cooking.
Binds slightly, remains in grains.
Has unattractive colour.
Does not bind. Soft but remains grainy.
Binds fairly well. Has nice colour.
Binds a little.

" -II
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Observation: It is observe~ that for some of the tyces,
the amount of water recuirerl for cocking to coneness
and the time taken, are ~irectly related to the increase
ca~acity.

t classic examnle is the LVIO which takes 3 hours
5 minutes to increase to 260 grams cooked weight, an
increase of 160 nercent. This observation does not
however aooly to others like the LV03 which alsr took
1 hours 5 minutes to increase to only 2nO grams cooke~
weight. It is only the LV09 that took 1 hour to cook
well with an increase of 114 oercent.

Comments on Cooking Test: The different tynes of
cn~Deas have characteristics that are suitable for
narticular ~ishes.

For plain cooking an~ for combinations with rice
or maize the binding Duality is important. However,
re~ar~less of its excellent bin~ing Duality, the cream
tvne, (LV09) is not rarticularly liked for combinations
with rice or maize, as it nroduces a monotonous colour
~ish. The brown tynes are preferred for such combina-
tions.

For stews Rnd soups, the brown types are preferred
and it is ~esired that the cowneas remain in grains
after cooking. Those brown types that rio ,not bind but
remain grainy are therefore suitable for 4se in stews
and souns.

The results of this cooking test serve as a useful
?uire in the selection of the tVne of cowpeas suitable
for a "articular dish.

6 .2 Organoleptic Assessment of the Cowpea Varieties

After the cooking tests, the samples were
subjected to Aensory evaluation. The nanelists
were drawn from the Foo~ £esearch Institute's staff
and consisted of both senior and junior members of
staff. The scoring was done usin~ the following
marks in order of nreference: 6, 5, 4, 3, 2.

The tables that follow show the first five
nreferences for colour and taste for: A. All
nanelists; B. Among males and females.
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TARLE 18

A. ORDER OF PREFERENCE FOP COWPEA
COLOUR AND TASTE

COLOUR TASTE
Position

Type Score Tyt'e Score

1st LV13 78 LV09 73
2n~ LV05 63 LV13 37
3rcl LVO~ 57 LV12 34
4th LV09 46 L"02 31
5th LV12 35 LV03 24

B. PREFERENCE AMONG MALES AND FEMALES

~,fALE FE¥ALE
Choice

I Colour 1'"C\~te Colour Taste

1st LV13 LV09 LV 1'.3 LV09
2nd LIT05 LV05 LVO~ LV13
3rd LI109 L'112 L'105 LV03
4th LV08 LV02 LV12 L'108,10&1
5th L'112 LV13 LVQ,2 LV02 & 11

2

••



Pre fer en ce A1110 n ? t1 a Ie san c' Fe m a Ie s : T tis 0 b s('rv ed
that both males an~ females have the same choices for
colour of the covnea tvpes. The only difference is in
the order of preference (see Table 18(b).

For taste however, the fe~ales have a wider
selectinn. Bven in this re~ar~, all the types exceut
one (LV05) are ~referred bv the fe~ales as well as the
i"ales.

6.3 Econo~ics of the Varieties

In order to relate the econo~ics of cooking
each tVD2 to the increase in volume, the increase
nercent has been calculated on one hour of cooking
taking the LV09 as stan~ard. The result is
nresentec in Table 19.
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TAnLE 19

ECONOHICS OF T}{E DIFFERENT VARIETIES
?' OF CO toJl> E/'S
'-

()uantitv Estil'wtecl
~7 arie tie s Time Increase - "/

ICms. Ie

Ho u r

LVOI 100 1 hr. 43.3
LV02 100 " 45.6
LV03 100 " 32. 7
LV04 100 " 43.3
LV05 100 " 100.6 4th
J.\T06 100 if 43.3
LV07 100 " 101.3 3rd
LV08 ]00 " 56.5
LV09 100 " 114.0 1st
LVlO 100 " 52.5
LVII 100 " 63.0
LV12 lOG " 110.7 2nd

ILV13 100 " 69.0 5th.-J
It is noted that the LV09 is the most

economical in the use of fuel. At otie hour of
~oilinQ, it is well cooke~ and has increased 114
~ercent in volu~e (Refer Table J7).Others that
are als0 economical include LV12, LV07, LVOS and
LV13.

6.4 Ease of Dehulling the Different Tyoes

The ~ifferent cowpea tvnes were assessed at the
Test Kitchen of the Food Research Institute for ease
of dehullinr.
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~etho~: Fifty grammes of e~ch cownea tyne was soake~
in 200 rol of water for 20 minutes an~ attemnt maJe to
~emove the husk hv rubbing the grains between the
fingers. Prior to this, the cowneas were soake~ for
only 10 minutes. It WRS foun~ that only the LV09 was
easy to ~ehus~. The soaking time vas then increased
to 20 minl1tes. The liaui~ was ~raine~ off an? measure~.
The difference hetween the quantity of water llse~ for
soakin~ anr the ouantity draine~, accounts for the
lioui~ ahsorbe? The soa~e~ praips were wei~he~ to
~etermine weight increase anf this is eXDressef in
rercentage. Later warm w~ter was use? to ~eterroine its
"0ssible effect on ?ehulling the grains. Fut the use
of WArm water ~id not facilitate the ~ehulling of the
~ifficult tyres either.

The result vas that, of all the thirteen varieties,
the LV09 is the only tyre that coul~ be ~ehullerl bv
simnlv rubbing hetween the fingers after 10-15 minutes
of soaking (see Table 20).

It is no won~er then that the LV09 is the tyre
mostly use~ for nrocesse~ foo~s.
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TLBLE 20

E"'lSEOF DE.HULLING THE DIFFERENT TYPES OF COYIPBLS
-Qt. of Yfater for Period of 7ater "7ater ~-,Tt. after Increase Ease of dehulling

Type Cowpea soaking soaking absorbed absorbed soaking
gms. ml. min. mI. % gms , % Comments

LV01 50 200 20 15 7.5 90 80 Could not peel.
LV02 50 200 20 15 7.5 90 80 "
LV03 50 200 20 10 5.0 70 L;D Hard to peel.,

LVOJ,- 50 200 20 10 5.0 70 40 Difficult to peel.
LV05 50 200 20 20 10.0 85 70 i, bit loose but could

not peel off.
Lv06 50 200 20 25 12.5 80 60 Loose but could not

peel off.
LV07 50 200 20 10 5.0 70 50 Hard to peel off.
LV08 50 200 20 20 10.0 90 80 Hard to peel.
LV09 50 200 20 30 15.0 100 100 Peeled easily.
LVi0 50 200 20 10 5.0 90 80 Could not peel off.
r.vi : 50 200 20 15 7.5 70 ~_O Could not rub off.
LV12 50 200 20 25 12.5 95 90 Fairly soft but

difficult to peel off.
LV13 50 200 20 20 10.0 70 40 Husk fairly soft but

difficult to peel off.

•• "I
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Chapter 7 GFNEPAL ~EVAPKS PND qFcnM~[NDATIONS

The stuey hps ~een most interesting nn~ revealing.
It brouQht out the TIanv varieties of cowoeas available
in this country ~n~ nresenter ch3racteristics an~
oualities that are ~esire~ of co~"ep for the different
cov~ea ~ishes.

It W2S interesting to observe the close similari-
ties ~etween rreferences for cownea ty"es by the
resnonrents an~ "references of our soecial nanelists at
the Foor ~esearch Institute. The choices by the
resrnn~ents in the survey sR~nle comnare favourably
vith those of the nanelists.

CookinQ tests at the Test Kitchen also cnnfirme~
the ty"es that are sair to be quick cooking anr have
great swelling canacity. ~efer Figure 4 anr Table 17.

The exneriments on ease of rlehulling, Duick
cooking, swelling caoacitv an~ economics of the various
tvnes of co~reas serve as a useful puide in the
selection of cow~eas for the ~ifferent dishes. The
sturv also unfolre~ the many ~ifferent uses of cowpeas
in the rliet an~ brought out the neer for nonularising
these in all areas of the country.

One i~rortant outco~e of the survey .is the neer for
the rlevclonment of suitable eauinment necessary for the
processing af cow"ea to enhance its cli?e~tibilitv 'an~
frenuent consum~ti0n. It also became clear that nore
reci~es Rnd wixtures of cowreas an~ ether fonds have to
be ~evelnDe~ to ~a~e ~axi~um use of cowreas. Tn this
res~ect, I must mention the efforts being made at the
Foo~ R~search Tnst"tute_anr the Denartment of Foor
~cience, University of Gh~n? to imryrove :the p~otein
content of snme of our st~rle foo~s.

Ouantities of cowneas are being af~e~ to kokonte
anr kenkev with fairly g00~ nrosnects for their
acceptance.

Consumntion of COwreR is known to be very small
~nr so alsn is its "rO~ucti0n"
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.. It has been estiMate~ thBt uninfeste~ ouality of cownea
RVRi1Rhle per hear
is 13-15 kilograms
gr8~Mes "er ~erson
yepr olrl an~ above

ner year for the conulation of Ghana
(4). This vorks cut to be 33-41
ner ray. (Reckonec on oeonle one
in the 1970 ",oflulation censns of Ghana).

Anv cRmoaign for increasef consumntinn of cowueas
then~ shoul~ be su"norte~ bv a Dositive action for
incre?se~ nro~uctjon an~ weevil control as well.

Recom~en~ations for further work

1. ;rore d e t a L'le r' s t ud Ie s of the f nn c t Ion aL
nronerties of ranular cow"ea tvnes.

2 • () URn tit a t :1.v e cn n S II mo t i('n st11~ i e s am 0 no-
selecte~ ~rou"s e.~. labourers an~ school
chil~ren to ~eterMine actual consumption and
the contrihution of cownea ~n~ nossihly,
other 1epunes to the nutrition of each grou~.

3. Intensifie0 work on recire ?evelonment using
c ()~'i..,e p s .
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j\PPENPIX T

DEscrIpTIONS OF VAPIETIES OF CnVPEAS
lYSED H: Tl-lE SUPVEY

The different tv~es of cow~e~s use~ for the
Dreference stu~y have been co~e~ as LV (Lrcal Variety)
anr. numberect fro~ 01 to 13.

All the tvnes excent three have names that are
only ~escriptive an~ cannot be regar~e~ as local names.
Pelow are ~escrirytions of the tynes th~t were used for
the stu~y and w~ere apnlicable the Ewe na~es are given
in brackets.

(

ICorle
~~0 '1 Col('lur Crain Size Eye Tyne

LVOI A 'llixturp. of r a rj--
(Vakli) rrC1wn anr T'1ottler ~ec1ium Small white

light 11 r o w n

LV02 P Il'ixer1>(rain of
r'bovcna) (lark C1n~ f'Rle ~~ecLum ~J'Ilall'vhi tebr0Hn

L'103 n r 19h t Haroon red.
This tVT1e is saiel to Small. Small w h i te
0' i.....'e bl(>C1c. ~f0St
nor-ular in Ashanti

LV04 Dull ma r o o n rec' Sliehtly
(C-codo) flat shane Tiny wh i te

M'ec1ium

LV05 Pink1.sh rer Large Small wh L te

LV06 Very r1,,qrkT'ur:'llish Meriutn Small whitedull brown
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~nryenrlix T cnntinue~

Corle No. Colour I Grain Size Eye TVT'e

LV07 ~f!rk grey Durnllsh ~mall Small phite

LV08 Frown mottled. n e w 1J\'er1i urn Sm a Ll.vnrietv teinQ eXT'eri-
me n t e (1 In Ohawll f,~ric-
llltural Centre

LVOq Li!Sht Larl'1e Large blackcreem flatish

LVIO Y-ixer1 r1ark an'" Lt g h t STIall Tiny wh i t e
b r oon

LVII }fixer1 st'otter1 r1ark }'er f.um Tiny white
c.n :' light bro'1n

LV12 Attr8ctive light Sli!!htIv
h rO\,lTn. This tyne is flatish. f.'mall brown
nicl--n<'!'1ec1Ketf! Mecium
srecial

LV11 Fixeo light b r o wn Vec1 turn ~mall clark
qne ree \

Pl. n r1 w h I t em,qronIl
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Local MOISTURE % j,.8H % % PROTEIN NITROGEN % PROTEIN
Variety Dry i.7eightil. B Ave. J~ B ts«, A B . Ilve.•. A. .. B Ave. of .i~ve.

LV01 15.7 16.2 15.9 2.3 3.2 2.8 3.6 3.7 3.6 22.3 23.9 22.6 26.9
LV02 12.0 11 .5 11.8 3.6 4-.4- 4-.0 3.L:- 3.5 3.h 21.0 21.9 21.4- 24-.3
LV03 11.6 8.8 10.2 3.1 3.2 3.2 3.6 3.6 3.6 22.3 22.2 22.3 25.2
LV04 13.3 12.5 12.9 3.8 4-.3 4-.0 3.9 3.7 3.8 24-.6 23.2 23.9 27.5
LV05 11 .8 12.3 12.0 3.6 3.5 3.5 3.6 3.6 3.6 22.3 22.6 22.5 25.5
Lv06 17.7 17.4- 17.5 3.3 4.8 4-.0 3.8 3.9 3.9 23.5 24-.7 24.1 29.2
LV07 15.7 15.7 15.7 2.7 2.8 2.8 3.6 3.5 3.6 22.3 22.1 22.2 26,3
LV08 13.4- 13.8 13.6 2.6 2.6 2.6 3.1 3.0 3.1 19.3 19.0 19.2 21.6
LV09 13.4- 12.8 13.1 3.1 3.7 3.4- 3.5 3.5 3.5 21.7 22.1 22.0 25.4-
LVi 0 12.8 12.6 12.7 3.2 3.2 3.2 3.8 3.8 3.8 23.9 23.8 23.8 27.3
LVii 12.7 11.7 12,2 2.6 2.6 2.6 3.5 3.5 3.5 21.6 21.6 21.6 24.7
LV12 13.5 13.•5 13.5 3.1 3.0 3.0 3.5 3.6 3.5 21.9 22.2 22.1 25.5
LV13 12.6 12.8 12.7 3.1 3.1 3.1 3.4- 3.5 3.5 21.4- 22.1 21.8 25.0

APPENDIX 2
CHErUCLL ca'.'iPOSITIONOF THE COWPEA TYPES*

;;,JUlalysis done at the Food Research Institute

~. -.
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/lPPENDIX 3

SOME DIETARY USES OF C0gPEPS IN C~fNA

Name 0f Dish Descrir-tion

1. P.obo (Ewe)
Yoke G!'tri (Ga)

2 . Avikple (EvJe)

3. Porkye (Hau s a)
(Rice & ~eans)

4 . Bean S'tew

5.

6 . Ayibli (Ewe)

Si~nlY, the grains are hoiler anr
server with frierl onions, tomato
anc nenner sauce or with Dzomi*
and gari*. This ~ish is a popular
vendor food which is eaten largely
by school children an~ workers. It
ii very filling and wards off
hunger for many hours.

Boiled cowneas are combined with
roasted corn meal and ~ashed to
make a fairly stiff norridge which
is served with sauce. Also very
satisfying.

Cowpea is cooked combined with
rice and served with sauce.

Cooked cowpea is used for a stew
and served with staples but
popularly with fried plantain. A
favourite dish especially among
students.

a) Fresh tender cowpea is boiled,
mashed and used as thickening
for light soup. Usually served
with fufu. The dry grains
are boiled and added to soups
Rnd stews.

b) ~The leaves of the £ownea'are
used for green vegetable stew.

Cowpea is cooked combined with maize
(corn) Rnd served with roaste&
groundnut or dry coconut for snack.



10.

11.

7. Akl~ (Ewe)
Koose (Hausa)

p.

Q Olele or lfoimoi
or Tubani

Tukuru (Paused

Adayi

* Sp.e Annen0ix 4.

- 5 3 -

Cownea is processed by dehuskinry
an0 ground into naste. The oaste
is whioned, seasoned and fried in
balls. A nonular snack food which
is served with the stanples such
as akatsa~· .a z Ld L or k~fa~· t>ari*
or Y2kayake.*·

The ~ehus~e~ grain8 are thorOu0h1v
~r~e~ an~ grounf into flour an~
kent for use in ~aking Akla.

The COWDea paste is blended with
water seasoned and steamed or
baked. It is served as a side dish
to other staples. It is enriched
by pdding shrimps or eggs. Cowpea
meal ~av be used.

Cownea flour After moistening and
seasonin? is for~ed into balls
an0 boiled as dumplin~s. A
nODular dish in Northern Ghana,
which is served with fried pen per
Rnn onion, or sironly with ground
dry Depner.

Dehusked cowuea 0rains are boiled
and mashed into D~st~. It is
served olain or with:a dash of
Dzomi*. It is a favourite snack
food and one suitable for infants
vith an addition of milk or eggs.
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APPFNDIX 4
DESC~IPTION OF OTHER DISHES

MENTIONED IN TrE TEXT

Nal!'c of Dish Description

!\?'idi (~a)

Yafa (Rausa)

/,-katsa (E,Je)

f'zorni (Et·re)

Fufu

r.ari

Yakavake (Ew e)

K e 1 e tv e 1 e ( Ga )

Kaklo

Kokonte

Y.enkev (Ga)

Spmi solid maize norridge wrapped
in areen l~aves.

Liquid maize porridpe usually served
for breakfast.

rrade ~ and sweet scented palm oil.

Boiled nieces of yam or cassava
or nlantain Dounded into a sticky
'1ass.

~elatinized grains of -grated
cas~ava.

Steamed cassava dough.

Cubed or sliced pieces' of plantain
seasone0 and frie~.

Pounded ripe olantain ~ixed with
corn dough seasoned. and fried.

CassaV-3 flour .
.

Steamed fer~ented dou\?'h.
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INNOVATIONS FOR CcwPE~ USE

Presented here are some new ideas for the use of
CO~'7De:lS.

Nf'we of Dish T)escrlntion

C 0 ~,1n e a ball s {"I r
cutlets

Cook co~!)ea (preferably the brown
tvne). Mash and season with
~round onion, tomato and salt.
For~ into balls or cutlets. Diu
in beaten egg and coat with bread
crumhs, ~nd fry. Cover with sauce
and serve with boiled rice. The
halls or cutlets can be served as
a first course meal.

/\yi Yakavake
(Cownea crumbles)

Make cowoea flour into Daste. Add
~rounrl onion, salt and so~e cookinr
oil. Steam till cooked. Mash
into crumbs and mix with sauce.
Can be served with the sauce
separately.

~ I

!\viT,.7ok o La
(Co~.1nea flour

porridge)

Co w oea li?htlv roasted ,'anrlgr ound
into a meal. Use the meal to ~ake
a thick ~orridf-e. Add some
cookinp oil if desired and serve
with ~eat or fried fish sauce.

I
I

Cowpea Soun

a) Hake "f Lr st course'! light soun
addinp dehuskerl COWDen grains.i

b) Use cowpea f~our as thickening
to lifTht SOUD.

c) Hash dehusked cow o ea grains
anc use as thickening to li~ht
soun.



Try co~nea flour as part sUDDlement
to whe2t flour for cake. It is
nourishing a~~ ~clicious.

Cowoea ~ie

~otle~ ~ashed cowneR to which
frie~ on10~ and tomatoes are added,
mav be used as Die filling. Serve
~t a buffet.
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1.PPENDIX 611

PROTEIN V;iLUES (NDp Cals %) OF MIX'.I'UIillSOF LEGmmS:;'
P.ND OT:t-IERFOODS. THE MIXTURES PROVIDE 1100 CLLORIES

Cassava Ri.e Sorghum Vlheat Maize % Maize/
Flour Cassava- . - ... - .

NDp Cals %
Staples alone 1 ~-.9 4.6 5.7 4.8 3.4

Food substituted for Quantities
proportion of staple substituted

(g)

Legumes in general 30 1.9 6.7 6.6 8.3 6.5 4.5
" li-5 2.3 6.5 6.8 8.3 6.6 ~_.8

Soybean 30 3.9 7.4 7.4 9.0 7.1 5.8
If 45 4.9 8.0 8.0 9.5 8.0 6.5

Groundnut 30 1.8 5.9 5.6 6.5 5.9 4.4
f1 45 2.2 6.2 6.0 7.0 6.1 4.4

Groundnut flour 30 3.1 7.1 7.0 7.9 7.0 5.li-
Skim milk powder- 15 2.5 7.1 7.8 8.0 7.0 5.2

11 30 4.1 7.0 7.9 9.~- 7.5 6.1
II li-5 5.7 8.7 8.5 9.9 8.5 7.1

Fish meal 15 3.7 7.7 7.5 9.2 7.4 5.8
" 30 5.9 8.8 8.8 10.1 8.7 7.3

Legumes in general 30 ) 3.5 7.4 7.3 8.9 7.2 6.0Skim milk powder 15 )
Legumes in general

45 ~
ll-.4 7.8 7.9 9.2 7.7 6.2Fish meal

Egg 30 7.2 6.8 7.ll- 6.8 6.1
Low fat groundnut flour ) 4.1 7.2 6.8 7.1,,· 7.0 6.2Low fat sesame flour )

*Taken from "Pro t e.i.n Requirements, F .ll.0. Publication 1965

.. ,
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APPENDIX 6B

PROTEIN V.\LUES (NDp Cals %) OF TUXTURESOF LEGUlViES';'
l'JID OTHERFOODS. THE raxTURES PROVIDE 2,200 C1I.LORIES

Cassava Rice Sorghum 'i7heat ~flaize % Maize/
Flour Cassava

- NDp Cals %
Staples alone 1 4-.9 4-.6 5.7 4-.8 3.4-

Food substituted for Quantities
proportion of staple substituted

(g)

Legumes in general 30 1.5 6.2 6.1 7.0 6.3 1.~.2
f! If 60 1.9 6.7 6.6 8.3 6.5 ~L.5
11 " 90 2.3 6.5 6.8 8.3 6.G ~_.8

Soybean 30 2.1 6.5 6.7 7.2 6.7 5.0
fI 60 3.9 7.4- 7.4- 9.0 7.1 5.8
" 90 4-.9 8.0 8.0 9.5 8.0 6.5

Groundnut 30 1.4- 5.5 5.1 6.2 5.1 4-.2
II 60 1 .8 5.9 5.6 6.5 5.9 4-.4-
" 90 2.2 6.2 6.0 7.0 6.1 1.~.4-

Low fat groundnut flour 60 ' 3.1 7.1 7.0 7.9 7.0 5.4-
Lorr fat groundnut flour 30) 4~ 7.2 6.8 7.4- 7.0 6.2
Low fat sesame flour 30)
Fish meal 15~ 3.0 7.0 7.1 9.0 7.0 5.4-
Legumes 4-5
Legumes in general l~5~ 2.2 6.8 7.0 8.8 6.9 4-.8
Skim milk powder 15
Soybean 4-5) 4-.0 7.5 7.7 9.2 7.4- 5.7Skim milk powder 15)

;:' Taken from "Protein Requirements, F .L. O. Publication 1965
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FOOD RESEAPCF INSTITUTE
(C.S.I.P.)

CONSUMFP P~EFFPE! CES FO~ COWPEA TYPES

Town ...•............. Re z Lo n .....•........ D.qte .

INF0PMATI0N ON PFSPONDENT

1. Male .•...... Female .....•.. Fthnic Group .
2. Ed u c a t e d ? Y e s ••••••.••••••••••• No •••.•••••••••••••

3. If Yes, level of Education
Elementarv Seconr?rv/TeAcher Training .
Vocational/Technical .

4. Marrie~? Yes () No

Universitv .
( )

5. Occupation
6. P.ge Graul:':

Be Lo w 20 yeArs ( )

7(' - 30 years ( )

4n - 50 years ( )

(

(

)

)

30-40 years
50-60 years

7. ~T o , a f chi 1d rens tay in g vJ ith res pan d en t . .. .. .. ... .. ..
(Including her own)

8. Their age range and number in each age ~roup:
Under 5 y e a rs ....•...... 13-15 years ............•..
6 - 12 years Over 16 years· •.........•..

COWPE~ CONSU~PTInN

9. Do you eat cowDeas? Yes. ... ... ... .. :No. :-• ~••.••••

10. If No, \j.~at

a) It is a
is the reason ..................•.........
taboo .. ',~..~) makes me sick .....•.....

b) P'rodu ce s gas e) has too much v7eevi1s .
c) Don't like it ..•.... f) have never eaten it .
Dthers .........•.....................................
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11. Tf Yes, h 0'.1,' often do you
Fvervc:lav ( )

TFice a week ( )

12. Cownea c1ishes are SRid to
indigestion.
D0 V0U experience this?

eRt R covnea dish?
Once a ~·Jeek (

(

)

)Occasionally
nronuce gas and cause

Yes . No .
13. roes this prevent you from eating it RS much as you wish?

Yes No .
14. Which cownea dish cO YOU eat a lot? .
15. For which reals ~o Y0U usually have cowcea ~ishes?

Mnrninp mc~l (breakfast)
Noon meal (lunch)
Evening mc~l (~inner)
Snacks

16. Is there any reRson why YOU like cownea dishes?

Any reasons

Yes
If ves, what is the reason
8) Satisfying ..
b) Vegetarian.

e) Very tasty
f) Nutritionally goon

c) "1\;0 reason ..
,.1)

Others
Cost less to nrenare

17. Is there any narticular r1ay on which you eat cownea
dish?
Yes .... No ••••••••

Tf yes, which day
i"fcnnay ..
Tuesd~v .

Friday
~aturc1ay ....•.

Hednesday .
Thursclay ..

Sunday .
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..
18. Rank your nreference for the cow~ea dishes that

vou eat.
1st
2nd
3ri1

4th
5th

19. Score the fn110wing cownea dishes according to
freauency of use 8P be1o~:
Ev~rv(lav
Once a w eek

8 Occasional1v 2

6 Ne v e r eaten 1
4 Pot k n oon 0Tw Lc e a week

Freauencv of use

1. ~n~o nr Yoke pari
2. (.1:1a or Ko o se
3.

4.

5 •

6.

~vik~le (cownea rorrir:1.ge)
()1e 1e 0 r ~f 0 im 0 i 0 r Tuba n i
Bean st ew

tyib1i (cooked co~nea & corn).
7. Prlayi (bo51erl cnw"ea grits)
R. workve (Fice an(1 Reans)
9. Gbakusi (rnasterl coun e a

flour norridpe)
10. Tukuru (cow~ea & BRobab)

leaves gro~n~ together
Others

.~..
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20. Phich nf the Rbove cownea dishes do you prerare
at ~nme and which do vau buy?

Those Drepare~ at home

21. reasons for nnt making ~ish at ho~e:
a) Too difficult to ~ake at hone
b) Do not know ho~ to make it
c) Cannot ~ake it as gnorl as one sold.

22. Phich of these varieties of cownea do VOll like for
a oarticular dish. Refer to ~ishes liste~ in 0.18
above. (~how cownea samnles to resnondents).

Cace No. Nane of Dish Peasons

Possible neaf:ons

a) Gives nice colour
b) Traditional1v usee
c) Is more tastv
n Finds pell
e) Grin~s e~sily

f) Peels faster
g) Gives ~oorl texture
h) Cooks ouickly
L) Contains less weevils
;) Doubles in quantity.
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PREFErENCE FOP COyuEA TY~ES

23. Pank these cowneas according to preference, giving
reasons (show sam~les).

1st
2nd
3ro
4th
5th

Rensons (listed below)Code No.

Peasons
a) Like the colour lS) Contains less weevils
b) Tastes good h) Costs less
c) Has good texture i) Good for a Darticular dish

(Name rlish)
rl) Said to be nutriti- .n Grinils efl.silyonally better
e) Doubles in OUA.ntitv lr) BInds well
f) Cooks faster 1) Peels easily for

nrocessing.
24. What characteristics no you Not like about any

of the varieties you know?

. Code Characteristics
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Characteristlcs
a) Takes too long to cook c) Colour not aopealing
b) Does not binc well e) Does not taste goon
c) Too ~uch bl~ck eves f) Contains too nany

weevils
Others {snecify) .

25. Tick anv of these cow~e~ tyees that vou are not
f a rn L'I La r __r Lt h ,

LV()l ( ) LV06 ( )

LVO? ( \ L\107 ( )I

L1701 ( ) Lvn8 ( )

LV04 ( ) 1.V09 ( )

LV05 ( ) L\110 ( )

Others ........................................................
26. vhich of these varieties do vou see in the market

but have never bought?

Code No.

27. ?ank these varieties in order of Dreference
according to:
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Oroer of Colour Taste Quick. Increase
Preference Cookin17 CaPAcity

1st
2nr.

3rd
4th
5th

Insert co~e nuwbers under 2ach column.

COVPEA FLOUT>.

7.8. no Y0U use
29. If VE'S, for
30. Dr' V('lU mi"'.ke
11. Tf yes , hc\oJ

cowpea flour? Yes ( ) No. ( )

which dish or dishes .
the flour yourself?
00 V0U 1'\ake it?

a) Seak the c.O~,1~ e a, reI'10Ve husk, dry anc1 grind
in a mill ( )

b) P"lln(' C CH·1-re a, b l0~1 off husk anc1 ?rind
in a !!!ill ( )

c) C'r Ln c' c (H.;P e A. ~,7h[) I e an d s Le v e ( )

d) Grind c C'~,1T) e 2. w h o Le , 00 not sievE ( )

e) Pnunc. c o v n c a , bloH off, soak to -remove skin,
(1ry an~ princt. ( )

32.. If No. 'vhv ~0 V (Ill not make c o,'Jn e a flour?

l. T(,o difficult to make ( )
2. D0es not use it ( )

3. ~oes not like n r oduc t s I!1C\de\>, i th COHT'ea
flour ( )

4. Dres n('lt bind ",ell ( )

Others .
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33. ~ould you like to have cowpea flour in the market
or shoo to buv?
Yes ( ) No ( )

34. Vhat equipment ~o you use in making cowpea flour?
a) Conmercial mill c) Mortar .
b) Grinding stone ....•.. Others ...........••.....

35. Which of these cowpeas do vau use in ~aking the
fLo u ran d ~l h V ?
(Write the cr~e numbers and give the reasons).

C(\wpea Prlste

36. Do you make cownea oaste for any dish?
Yes ( ) No ( )

Which dish nr dishes?

37. How do you make the oaste?

a) Soak cnwnea, remove the husk with the hand and
grind in a ~ill ( ).

b)

c)

S(\ak cowpea, whole ~nc grind' ( )

p(\und c ow ne a
grind (

in a mortar, winnow,
) .

soak and

38. W~at metho~ do Y0U use in removing the husk from
the cow p e a ?

a) Soak Clne'rub with finfers ( )

b) Pound and b IO~J nff the husk. ( )

c) Pounr'1, blow off the husk, soak and peel ( )

Others .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... . . . . . . . . . . . . . . . .
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3q. Which of these varieties do you find easy to dehusk?
(Write code numbers)

40. which varietv rlo you find nRrticularlv difficult
to dehusk? (Write code numbers) .

. . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . .
41. t-Jh at equinment do you use for grinoinp cowpea naste?

l. Grinding stone ( ) :2 • A mill ( )

3. A blender or liauidizer ( )

42. Do you like /lkla (Koose)? Yes ( ) No ( )

43. 'i,Yhich tyne do you like?
Dry ( ) i. e. usin5" cowpea flour
Hoist ( ) i .e . using- cowpea paste
Roth ( )

CEBP~ONIAL USES

44. Are cowpeRs used for snecial cere~onies?
If yest what ceremonies?

Sacrifice ( )

Festival ( )

Ch r t s t e n Ln o ( )

Fasting ( )
Pnnouncement of death ( )
Twin ceremony ()

Others (spec ify) :.........••....•..

45. Are special cowneas used for these ceremonies?

Yes ( ) No ( )
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46. If yes, which types are used? Indicate by code
numbers.

Corle Ho. Ceremonv

47. What dishes are preryare~ for these ceremonieR?

Cerernonv fish

48. Pow much cowpea do you buy at a time?
Cif'arette tins .
Voj 0 Ab ak a or Ameta gba : .
"American" tin .......•.......... ;.....•... ' .
Kerosine tin ........•................•..........•..
1-1alfa bag ...........................................
One bag ••••••••••.••••.••••••••••••••••••••.•••.••.•.•••.•• 0

49. H o \-1 do you store c o w o e a s at horne? :
a) Tn a bowl ( ) e;) In boxes ( )

b) In an enaMel b ow L ( ) h) In jute bag ( )

c) In clay pot ( ) i) In glass jars ( )

d) Tn plastic bowl ( ) j) Pang over smoke ( )

p.) Tn calabash (Ak p a ku ) ( ) k) In a pot of mud ( )

f) In their pods ( ) ,) In a tin ( )
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,. Others (specify)

50. What storage oroblem do you encounter in the home?
Weevil infestation (
Germination (
Staleness or dampness(

)

)

)

51. For how long can you store cowneas Rt home? .
52. What determines the quantity of cowueR you Durchase

ann frequency of use?
,q) l\lhenfresh in season ( )

b) Low cost ( ,)

c) Roth ( )

r1) Available storage facilities ( )

53. Phat prevents your purchase of c o w o e a in large
quantities?
a) T.Tee» i 1 infestation ( )

b) No storage f a c Ll Lt I e s ( )

c) Eaten only occasionally ( )

Others
54. If you make cowneR flour, in what container do you

store it?
Enamel b 0\-,1 ( )

Clay Dot ( )

Kerosene tin ( )

Polvthene bags ( )

Glass bowl ( )

Calabash ( )

Plastic b o w I ( )

Hade only in a small Cluantity
for immeoiate use ( )

Other containers (specify)
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55. Does your container have a lid? Yes ( ) No ( )

56. Is the lid tight fitting? Yes ( ) No ( )

57. Do you make COWDea flour because the beans have
~ become w e e v Ll.e d ?-

Yes ( ) No ( )

58. If no, vJhv do you make cOT.7Dea flour?
a) Like It for some sDecial dishes (name dishes)

b)

c)

c1)

e)

It is convenient to use

(

(

(

(

)

)

)

)

Keeps much longer than the ?rains
Uses it often

Increases in volume
Others .

59. For how long can you keen cowpea flour at home? ....
60. T·Jh~ t (1re your observations on cowpeA flour that

has been kent for too long?
a) Loses its binding Quality ( )

b) Tastes different ( )

c) Becomes rancid ( )

d) ~ecoDes w e ev L led ( )

e) Becomes caky ( )

Others .............................................

RECIPES

61. New cowpea dishes other than those listed in No.18

Name of Dish Preparation
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62. ~ake a list of ecuipment and gadgets used in the
oreparation of cowpea dishes.

Name of Interviewer
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