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EXECUTIVE SUMMARY

Background

This prehmimary study of consumer preferences and price/quality relationships for
milled rnice complements other studies of post-harvest practices, post-harvest losses
and techno-economic assessment of rice processing enterprises being conducted
concurrently. The study objectives were to:

(a) determine consumer preferences for milled rice with due regard to local and
imported rice

(b) identify the major forms in which rice is consumed n the study areas and
determine if any special vanetal preference exists for these forms

(¢) conduct a preliminary determination of relationships between perceived quality

characteristics and prices

Methodology

The study covered Accra, Kumasi and Tamale Metropohitan areas. These are the three
largest cities in Ghana with Tamale being a major producing and consuming centre of
locally produced rice whilst Accra and Kumasi are major consuming centres for
imported rice. Two sets of questionnaires were designed, one for consumers and the
other for traders. These were pretested and administered to 152 and 64 cc‘)‘nsumers and .
traders respectively in the study areas. It is believed the resulis are fairly

representative of consumers and traders i the three cities.

Resuits of the Survey

Relative importance of rice as a major food staple

Combined analysis of the results from the three cities showed that rice ranked next to
maize as the most important staple. Analysis of the same data by city showed that rice

was the most important staple in Accra. The results confirm the increasing populanty

of nce relative to other staples.




Rice Consumpiion Patterns

Local rice

Iocal rice is either consumed raw or parboiled with the latter being more common n
the north. As expected, 74% of consumers in Tamale usually consume local rice
(parbotled) produced in the area. Forty percent of the respondents in Accra and
18.1%0 of the respondents in Kumasi consume local rice (raw). This suggests that there
1s specific demand tfor local rice which corresponds to specific uses such as in the

preparation of waakye.

Imported rice

The popuiar brands of imported rice are the high quality long grain types such as US
No. 5, the Thai Perfume rices such as Golden Cocoa Pods, Liberty rice etc., the
medium quahty Thay long grains like Green Label, Rising Sun, Thai White Rice,
Lucky Rice etc., the lower quality Vietnamese, Pakistani and China rices and short or
bold grain types such as Australia rice and Thai supcrﬁhc. US No. 515 the most
popular brand among consumers mn all the three cities with 54.0%, 94.2% and 74.0%
of consumers in Accra, Kumasi and Tamale respectively ranking it as number one.
Perfumed rice 1s however more popular in Accra (80%) and Kumasi (76%) than
Tamale (34%). The low demand for Perfumed rice in Tamale may be due to the high
cost of this brand and coupled with the fact that it 1s perceived there to have inferior

cooking qualities.

Rice Consumption / Prefevence Trends :

In a sample size of 152, apart from 8.6% of the consumers who said rice is still an
occastonal meal all others consume it at least 1-3 times in a week. Of those who
frequently consume rice 46.7% said rice 1s now a staple, 17.8% consume 1t because of
ready availabihity, 9.9% said rnice was a special diet, 7.9% said 1t was easy to prepare
and 13.9% gave relative pnice stability as the reason for their increased patronage.
Plain rice with stew 15 the most popular form (61.8%). This 15 followed by rice ball
with soup (13.8%), jolol nice (13.2%) and nce and beans (waakye) (9.9%) with nce

pormidge being the least popular (1.3%).
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Imported rice is the most preferred for almost all food preparations. Parboiled local
rice and glabberima (local red) though least preferred are particularly good for the
preparation of rice and beans popularly called waakye. This therefore indicates that
there is a specific demand for local rice corresponding to specific uses. There appears
to be a gradual shift to imported rice even for this specific demand. For example,
consumers indicated that the lower quahity brands of imported rice like Vietnamese,

Pakistani and China rices are best for waakye and rice balls.

White 1s the most preferred colour of consumers (86.8%), followed by brown

(9.2%) and red (3.9%).

Seasonal Consumption Patterns and Price Trends for Imported and Locally
Produced Rice,

Local rice, with its seasonal production 1s characterised by higher supply with lower
prices at harvest and lower supply and higher prices during the lean period especially
after planting. The supply of imported rice on the other hand 1s relatively stable and
hence relative price stability. The demand and price of rice is related to the availability
or scarcity of other staples like maize, yam and cassava. For example, the lowest
demand for rice 1s made between July and September when these subs tilutc=' are

abundant in the market. Other penods are high demand periods. lmpoucd nce with m

degrcc and lower percentage of broken grams generally sells at higher p-_-n:cs than the

local product.

Rice Quality and Quality/Price Relationships

Ouahity characteristics such as colour, foreign matter, percent broken gramns and
cooking and eating qualities such as hardness, stickiness and expansion ratio are the
most important quaiity considerations for both consumers and traders. Considerable

differences exist between the consuming cities and mcome groups

The fact that two parallel markets exist for imported and locally produced nce has

been emphasized. The Ghanaran market is also characterized by a greater demand for
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quality. A range of samples found on the market was collected. In addition to traders
being asked to rank a list of quality variables in order of importance as they aflect the
purchase/sale of rice, they were also asked to list those characteristics which
influenced the pricing of those samples collected from them. These characteristics
were compared with those determined at FRI analytical laboratory. Since the demand
for rice by traders is derived from that of consumers the ranking for the two groups
were fairly similar. Colour, percentage broken grains, foreign matter and cooking and
cating qualities such as stickiness, expansion ratio, and hardness ranked very high
The study suggests that the price of imported rice is dependent mainly on colour (the
higher the degree of whiteness or transiucence the higher the price) and percent
broken grains. It appears cooking and eating qualities such as stickiness, hardness and
taste are also very important in pricing rice. For locally produced rice, colour, foreign
matter and degree of milling (% of bran remaining after on rice grain after milling)

appear to be the most important characteristics determining the price.

Seasonal Variations in the Supply and Price of rice

Lowest volumes of rice are traded between August and October due to availability of
other staples such as maize, yams, cassava etc. This confirms the finding that
conswmers consume least amounts of rice between July and Septemiber. Chivistmas and
New Year activities and availability of other staples are the most important causes of

variation in the demand/supply and price of imported rice,

Seasonal variation in the nominal price of locally produced rice between harvesting
when prices are minimum and afier seeding or lean seasons (June -'October) when
prices are maximum was observed. This situation 1s more pronounced 1 Accra and

IKumasi than Tamale.

Vit




W L TR |

¢}

W W W W

w W W W W

B

B

A

1.1 BACKGROUND TO THE STUDY

The mam parameters and statistics of local rice production, processing and marketing are set
out m an earlier report from this collaborative UK -funded project. An overview of this sub-
sector could be obtained from Marketing of Rice in Ghana, NRI Report No. R2358 (S)
prepared in collaboration with CRI, SART and GIDA,

A common perception is that one of the major constraints to increased acceptability of locally
produced rice is not the quantity but rather its quality when compared to the imported
product. Locally produced rice, in general, 1s not branded or graded and 1s mixed with a
higher percentage of foreign matter. It also has a high starch content, high moisture content
and a higher percentage of broken grains compared to the imported ones. This quality
constraint has resulted m parallel markets for the local and imported types with different
demand and supply responses. The demand for locally produced rice 1s low particularly i
the urbén consuming centres like Accra, Kumasi and Sekondi/Takoradi. Note however that
some commercially processed raw nilled rice produced in the irngated rice schemes in the
sonth of the country 1s both branded and graded and marketed competitively alongside
imported products by the Ghana National Procurement Agency in Accra. This rice is
reported to be sought after and preferred by a certain segment even at a price premium over
immported brands (Conway, 1997).

This study therefore aims at identifying consumer preferences for rice in major urban centres
and determining the apparent price/quality relationships underpinning those preferences as a
means of reducing the current dependence on imported rice. Most studies done n the past
have addressed pre-harvest issues. This study is part of the overall strategy of improving the
competitiveness of locally produced rice. The study covered both consumers and traders in
the Tamale, Kumast and Accra metropohtan areas. Tamale being a major producing and
consuiming centre for local nice and Accra and Kumasi being major consuming centres for

higher quahity imported rice.




1.2 OBJECTIVES OF THE STUDY
The objectives of this study were to:
(a) determine consumer preferences for milled rice (both raw and parboiled) with due

regard to local and imported rice

(b) identify the major forms rice in which rice 1s consumed in the study areas and

determine if any special vanetal preference exists for these major forms

(¢) conduct a preliminary determination of relationships between perceived quality

characteristics and prices.

2.0 METHODOLOGY

2.1 The Study Areas

The study was in two parts: one part covered rice consumers and the other, traders i the
cities of Tamale, Kumasi and Accra in Ghana. Tamale was selected because (a) it has a
history of rice cultivation and (b) it i1s a major consuming area for locally produced rice.

Kumasi and Accra were selected because of their cosmopolitan nature. They are also major

consuming areas for imported rice and the rice markets in these cities are also larger than the

other cifies.

2.2 Field Surveys

2.2.1 Preparation, Pretesting and Administration of Questionnaires

Two structured questionnaires were designed. one for consumers/end users (Annex 1) and the

other for traders (Annex 2). These were administered to consumers and ‘traders in Tamale,

Kumasi and Accra between March and April, 1998,

2.2.2 Consumers/End users

The aities were divided according to admimistrative districts and/or sections/zones and
income status. Tamale was divided nto four sections namely North, South, Fast and West.
Kumasi was divided into four administrative sub metropolitan assemblies/districts namely:

Subm, Bantama, Asokwa and Suame/Oid Tafo sub metropolitan assemblies. Accra was
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divided into 5 districts. Towns surveyed within each district were selected according to their
mcome status. This factor was also considered for Kumasi. Towns surveyed were therefore

classified as high income, muddle income or low mcome according to PPMED classification.

In the admimistration of the questionnaires in each area, a three stage sampling methodology

« th B . sife
were then sampled and on each street/route a person in every 5 house was interviewed. Fifty
households were interviewed in Tamale (13 households/area), 52 m Kumasi (13
households/metropolitan area) and 50 in Accra (10 households/area). In all 152 households

were interviewed in the three cities.

2.2.3  Traders

Traders iterviewed were selected from wholesalers, retailers and those who perform both
functions. Twenty-five traders each were interviewed in Tamale, Kumasi and Accra. Eleven
of the questionnaires were not well completed (four in Tamale and seven in Kumasi) and
were therefore discarded. In Tamale, traders were interviewed from Aboabo and Central
markets and shops. In Kumasi, traders were interviewed from the Central and Asafo markets
and shops at Adum while traders selected from Accra were from 31st Dec. Makola, Nima,

Madina and Ashaiman markets.

Samples of rice representing the range of rice types/varieties/brands were bbught from
retailers. Samples were kept in high-density polyethylene bags. The bags were folded about
three or four times and then stapled with pins at six points to prevent mixing of samples. For
each sample collected, iformation on the rice type/brand, unit price, markél from which it
was bought from, name of trader/store from which sample was bought and the charactenstics
which influenced the pricing of the rice type were indicated on a piece of paper and put i the
envelope before sealing it. The same information was provided on an adhesive label attached
to the bag to prevent mixing of samples. The samples were then sent to the Food Research
Institute (FRI) for quahity assessment. Samples collected from Accra were sent to FRI on
darly basis, while samples from Kumasi and Tamale were sent to FRInmmediately after

completion of the survey in these cities.




Data on retal prices of rice (local and imported) for Accra, Kumasi and Tamale were
collected from 1991 to 1997 from PPMED. However, a lot of missing values for certain
months within certain years were observed for each of these study areas. Those years
which there were no missing values were therefore used. Below is a table showing the city,

type of rice and those years price data used in the calculation of the average price data.

City Type of rice | Year

: Accra Local 1995, 1996, 1997 o
Accra Imported 1994, 1995, 1996

H Kumasi I.ocal 1993, 1995, 1996 o

K;magl | Imported - 19041995, 1;;)6»
Tamale Local 1992, 1993, 1996, 1997
Tamale Iimpoited 199219931994, 1996, 1997

Data collected was coded and analysed using StatPac Gold version 3.0 statistical software

(1988),

3.0  RESULTS

3.1 Consumption of Major Staples

Consumers were asked to mention the first, second and third major staples consumed within
their households. Maize ranked highest followed by rice among the first category. Rice was
however ranked highest among the second and third categories (Fig. 1). !\,néalysis of the same
data by city indicaied rice as bemng the most important in Accra with maize bemg the most
important in Kumasi and Tamale (Fig. 2). This goes to confirm the number one status of
maize both m terms of area and level of consumption and rice as being the second most
important. Millet and cassava which are used 1 preparing tno zafi, an important northern
staple, and fufu an important staple in Ashanti ranked higher than nice in Tamale and Kumas)

respectively,
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3.2 Rice Consumption Patterns

3.2.1 Local Rice

Local nice 1s either consumed raw or parboiled. Forty percent of the consumers in Accra
consume local rice (raw) while 38.1% and 20% of consumers in Kumasi and Tamale
respectively consume local rice (raw). In Ghana, parboiling is mostly done only i the north
becanse of the harsh environmental conditions during the harvesting penod. As expected, a
greater percentage (74%) of consumers in Tamale usually consume local rice (parboiled)
produced in the area. The éor‘responding figures are 42.0 % for Accra and 25.0% for Kumasi.
As already mentioned, it 1s popular for waakve (rice and beans) usually sold in the cities.
Eighteen percent of respondents 1n Accra said they do not consume local rice. The figures for
Kumast and Tamale are 36.9 and 6.0% respectively (Fig. 3). Twenty eight percent of
consumers i Tamale produced some proportion of the local vice they consume. FEight
percent of the respondents in Accra said they consume only local rice whilst the percentages
for Kumasi and Tamale are 1.9 and 12.0% respectively.

3.2.2 Imported Rice

The popular brands of imported rice are U.S. No.5, Thai Perfumed rice (PFR), other Thai
brands (OTRB) such as Lucky rice, Thai Superfine, Thar White rice, Rising sun etc.,
Vietnamese (VR) ete. and other brands (OIMP e g Pakistam, China and Australia nce) in
decreasing order of importance. U.S. No. 5 is very popular among consumers with 84.0%,

94.2% and 74% consumers in Accra, Kumasi, and Tamale respectively patronising it (Fig. 4).

It was realised in Accra and Kumasi that consumers have studied mto so much detail the
characteristics of U.S. No.5 such that they are able to differentiate it from alf other brands
even without labels. For example, consumers use presence of vellow grains and legumimous
seeds toadentify it They cven believed that the presence of yellow grams and leguimnous
seeds are mtended for easy identification. The relatively igher demand for U.S. No.5 than
Pertumed rice (even though Perfumed nice 1s a high quality long gram and more translucent
than U5, No.5) was explained by the consumers (o be due to the fact that 115 No 5 has a
higher expansion ratio than Perfumed rice, softer when cooked and that the taste 1s

comparable to the Perfumed rice and sells cheaper. It was therefore not surpnising to find




most stores selling either ULS. No. 5 alone or relatively higher quantities of 1U.S. No. 5 during
the trader survey. Perfumed rice is however more popular in Accra (80%) and Kumasi
(76.9%) than in Tamale (34%). It was realised during the survey that only lower quality
imported rice brands like the other Thai brands with comparable prices as the local ones were
retailed in the daily markets in Tamale. Though other brands hike the perfumed and U.S No.5
were sold in the shops they were not retailed in margarine cups, American tins etc., as in the

case of other brands mentioned above.

3.3 Rice Consumption/Preference Trends

Only 8.6% of the consumers said rice 1s consumed occasionally. The rest consume it at least
-3 times a week (Fig. 5). Asked why rice is being frequently consumed, 46.7% said rice was
a staple, 17.8% said because of its availability, 9.9% smd rice was a special diet, 7.9% sad
because it 1s easy to prepare, 3.9% said price of rice is stable compared to other staples, 4%

gave no reasons while 9.9% said they do not consume rice frequently.

Plain rice with stew is the most popular form of food preparation by most households. This 1s
followed by rice balls with soup, joHof rice and rice and beans with rice porridge as the least

preferred food form (Table 1),

Table 1. Major common forms of consuming rice by respondent households

Korm of preparation Percentage of

households consuming it

Plain rice with stew 61.8
Rice balls with soup 13.8
Jollof rice 13.2
Rice and beans 9.9
Rice porndge 1.3
N =152 Source: Survey data
6
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Imported rice was mentioned by 69.7% of the consumers as the most preferred rice for almost
all the preparations (69.7%) followed by locally produced raw sativa (18.4%). Parboiled rice
and glabberima followed with 6.6 and 5.3% respectively. These are particularly good for rice
and beans, popularly called waakyve. Also, 86.8% of the respondents indicated white as their

most preferred colour, followed by brown (9.29%) and red (3.9).

In their preference orderings for various rice varieties/brands, foreign matter, expansion ratio,
aroma and freedom from insect infestation are the most important quality considerations. The
study also revealed that colour, milling degree, cooking timie, stickiness, presence of paddy
grams and proportion of broken grains are important quality considerations. Proportion of

vellow grains and red rice are least important guality considerations (Table 2).

Table 2. Relative importance of different quality characteristics

Quality Relative importance/ Percentage of respondents

Characteristic Very important Somewhat i>mporlan( not importani
Foreign matter | 974 07 20
Expansion ratio 94.1 3.3 2.6
Aroma 83.6 6.6 0.9
Insects 80.3 10.5 _ )
Colour 69.4 13.2 - 17.8
Cooking time 69.1 15.8 15.1
Milling degree 66.4 1.2 224
Odour 55.9 18.4 : 23.7
Stickiness 54.6 17.8 © 278
Hardness on cooling nER” 21.7 24.4
Paddy grains 335 23.0 231
Long grans 52.0 21.1 27.0
Broken grams 51.2 18.0 3R
Red rice 18.4 23.7 57.3
Yellow grains 13.8 32.8 53.3

N=152 NB: Percentage total more than 100 because of multiple responses
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Studhes on the economics of grain quahty in Indonesia. Bangladesh, Malaysia, the Philippines
and Thailand indicated that rice grain quahty and quahty preferences vary across countries
and regions but some quality preferences are widely shared (IRRI and IDRC, 1992). Our
study revealed that quality and quality preferences do not only vary across countries and
regions but also between cities within the same country (Table 3a) and ethnic groupings,
While grain size/shape and percentage of broken grams are very important quahty
characteristics in Kumasi, milhng degree, odour, hardness and stickiness are very important

in Accra while in Tamale, milling degree 1s very important (Table 3a) because of the

predominance of locally produced rice.

Table 3a. Relative importance of various quality characteristics in Accra,

Kuamasi and Tamale

Characteristic Relative importance ( Percentage of respondents/city)
Very important Somewhat important Noi important
Accra  Kumasi Tamale Accra Kumasi Tamale Accra Kumas)y Tamale
Foreign matter 96.0 981 98.0 20 00 0.0 2.0 1.9 2.2
lnsects 96.0 788 06060 2.0 26 200 2.0 1.5 140
Expansion ratio 94.0 981 900 40 19 40 2.0 0.0 60
Aroma 88.0 827 80.0 100 58 4.0 2.0 | s 160
Hardness 86.0 385 1380 100 269 280 40" 346 34.0
Milling degree 84.0 346 82.0 8.0 173 8.0 80 481 100
Cooking time 80.0 481 400 18.0 7.7 30.0 2.0 : 442 300
Stickiness 80.0 692 582 16.0 96 220 4.0 21.2 200
Odour 78.0  50.0 36.0 16.0 154 220 6.0 346  42.0
Colour 68.0 635 760 26.0 7.7 6.0 6.0 288 18.0
Broken gramns 320 827 400 200 38 340 420 135 260
Red rice 320 154 8.0 440 90 18.0 24.0 750 740
Grain size/shape | 30.0 885 340 240 58 160 46.0 58 500
Yellow grains 120 135 160 540 192 260 3.0 673 580
N= 152 T NB: l’m‘ccnl;ﬁgc total more than 100 bccziin—sﬁé"&‘f—l'ﬂiﬁwtﬁ>lc nsﬁnﬁsls - )

Source: Survey data
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Quality characteristics such as colour, foreign material, expansion ratio and aroma were
commonly listed by respondents in all the survey areas. Differences were not observed m
quahty preferences between the various income communities (Table 3b). 1t was also observed
in the study that quahty preferences did not change much with income status but rather, high
mcome consumers were able to pay higher prices for a larger number of quality
characteristics than low income consumers. It was realised during the survey that some of the
consumers i Accra and Kumasi who could not afford the price of U.S. No.5 buy, for
example, greater quantitics of the lower quality but higher expanding Vieinamese rice which
according to them is not tasty, However, mixed with U.S. No.5, a cooked product with both
desirable expansion ratio and better taste is achieved. This, therefore, suggests that lower
income consumers prefer rice that is more filling. Most of the consumers preferred rice with
high expansion ratio. This observation may be due to the fact that 86.2% of the respondents
had up 1o 10 persons per household. Juliano (1985) reported that the amylose content of rice
1S @ majdr eating quahty factor and that it correlates directly with volume expansion and
water absorption during cooking and with hardness, whiteness and dullness of cooked nice.
The amylose content 1s controlled by boih environment and variety (Juliano and Dufl, 1989),
The United States long gram nice are immtermediate amylose types (Juhano er al., 1990)

suggesting that the Ghanaian consumer prefers the intermediate amylose types.

9




Table 3b. Relative importance of various quality characteristics as influenced by different income communities

Percentage of respondents from the different income communities

‘ Quality High Income Middle Income Low Income

] Characteristics Teshées;r;zggwa Cantonments  Subin | Asokwa Bantama Adenta  Madina 'ljamaie Suame Nima
| Foreign matter | 90.0 100 100 | 92.3 100 100 100 98.0 100 100
‘ Colour 100 100 75.0 45.2 69.3 100 90.0 82.0 88.9 80.0
: Insects 100 100 87.5 100 100 90.0 100 86.0 72.2 100
| Milling degree 100 100 50.0 53.9 53.9 60.0 100 90.0 50.0 100
' Yellow grains 80.0 80.0 87.5 | 30.1 15.4 70.0 70.0 64.1 22.5 30.0
| Broken grains 80.0 70.0 100 | 846 8.6 500 400 740 | 833 500
] Long grain 70.0 80.0 100 84.6 100 30.0 30.0 50.0 94.5 60.0
| Odour 100 100 62.5 61.6 69.2 100 100 70.0 38.9 90.0
- Hardness 100 100 37.5 | 385 84.6 80.0 100 66.0 83.4 100
Stickiness ; 100 100 62.5 | 385 69.3 70.0 100 58.0 83.4 100
j Expansion ratio | 100 94.0 100 | 100 100 90.0 100 84.0 100 100
' Aroma ; 100 o100 0 875 76.9 100 100 90.0 84.0 88.9 100

10
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3.4 Sources of Rice Supply to Consumers

Table 4 shows that most consumers obtain their rice from either a local (78.9%) and/or distant
market (84.2%) with farms and rice mills being the least frequented sources of supply of the
commodity. This is not surprising since most of the foodstuff markets in Ghana are
dominated by women who retail at daily and weekly local markets within their arcas of

operation.

Table 4. Usual sources of rice purchased by consumers

Source Percentage of respondents
purchasing from source
Distant market 84.2
Local market 78.9
Retail store 38.2
Super market 28.3
Rice null 3.9
Farm 0.7
Other sources 0.7
N=152  NB: Percentage total more than 100 because of multiple responses

Source: Survey data

3.5 Seasonal Consumption Patterns and Price Trends for Imported and Locally
Produced Rice ‘
The fact that a parallel market exists in Ghana for imported and local rice hﬁas been
emphasised. Local rice is produced at a pomnt in time but consumed throughout the year. Its
supply depends on natural factors such as ramfall, cost of mputs efc. The supply of local rice
is therefore seasonal with lmgher quantities charactenised by lower prices at harvest (October -
January) and lower quantities characterised by higher prices durimg lean penods especially
after planting (June - October). The supply of imported rice on the other hand is relatively

stable and hence relatively stable prices.




The consumption of rice also depends on the absence and / or availability of other foodstuffs
like maize, yam, cassava etc. These are also generally locally produced and so subject to the
same supply variations as in the case of locally produced rice. The reason rice is increasingly
becoming a staple in Ghana i1s due to these supply variations in stability of these locally
produced traditional staples. Figures 6 and 7 indicate the seasonal variations in demand for
rice and the reasons for these variations respectively. The results indicate that the lowest
amounts of rice 1s demanded between July and September due to the avarlability of other
staples hke maize, yam and cassava since this 1s the harvest period for these crops. The other
periods of the year are high demand periods for rice as these traditional staples become

increasingly scarce.

It was generally accepted that imported rice with higher quality characteristics in terms of
lower foreign matter content, better colour, higher milling degree, lower % broken grains
(‘Table 5) cte. sells at higher prices than locally produced rice (92 8% of respondents). Some
of the respondents (2.6%) could not tell which one sells at a hmgher price while 4,.6% said
locally produced rice sells at higher prices than imported rice. The reasons given by the

respondents for the price difference are presented in Table 5.

Table 5. Most important reasons given for price differences between

focally produced and imported rice

Reason Percentage of respondé;;l;w

Foreign matter 90.8
Colour 90.8
Broken gramns 691
Milling degree 67.1
Odour 60.5
Yaddy grams 52.0
Other factors 719
N= 152 Source: Survey data
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3.6 The Rice Market in Ghana

The Ghanaian market i1s characterised by demand for quality rice as shown by the range of
samples collected from the various markets in Acera, Kumasi and Tamale. There 1s also a
preference for imported rice even though some is sold at a higher price. The quality types of
rice on the market include high quality long grain nice (e.g. Perfumed rice such as Golden
Cocoa pods, Liberty etc., and U.S. No. 5), medium quality long grain rice (e.g. Thai white
rice, Lucky rice, Green label, Rising sun etc.), short or bold grain types (e.g. Thai Superfine,
Austraha) poor quahty types (e.g. Vietnamese, Pakistani and China rice), parboiled (both

imported and local). Each of them is demanded by different markets.

Paddy produced from the nrigated schemes (e.g.. Dawhenya, Afile, Kpong, Tono eic.) by rice
farmers’ co-operatives is sold to the industrial mills immediately afier harvest. The industrial
mills sell the processed rice to distributors. The major buyer of this indusirially processed
locally produced rice 15 GNPAL Locally produced nee which is industnally processed is
clean, white and has low percentage of broken grains and addresses the same market as
imported rice. Poor quality local rice (sativa non-parboiled) and locally produced parboiled

rice are sold only i special markets in Acera and Kuimasi

3.7 Relationship between Price and Quality
Most (82.8%) of the trader respondents were females while 17.2% were males. Also, 92 2%,
of the trader respondents were wholesalers. Most of the wholesalers also performed retail

functions.

In the trader survey, a list of quahty vanables were presented and traders xx-’éy‘c asked to rank
these vanables in order of importance as they affect the purchase/sale of rice. The resulis
showed that physical atinibutes such as eolour, % broken grawns, grain length, and cooking
and cating gquahties such as hardness, stickiness and expansion ratio (Table 6) and foreion

matter are very ymportant grain quahty mdicators for traders,



Table 6. Relative importance of quality characteristics traders look for when buving

rice for sale

Quality Relative importance/ Percentage of respondents
Characteristic Very important Somewhat important  Not important
Colou 98.4 1.6 0.0
FExpansion ratio 76.6 14.1 9.4
Broken grains 75.0 4.7 20.3
Forergn matter 73.4 9.4 17.2
Stickiness 67.2 9.4 23.4
Hardness 67.2 6.3 26.0
Grain size/shape 65.6 6.3 28.1
Odowr 50.0 203 297
Aroma 43.8 37.5 18.7
Milhng degree 35.9 42.2 219
Yellow grams 313 29.7 391
Paddy grains 20.3 422 37.5
Insects 12.5 12.5 75.0
Chalky grains 141 33 54.7
Cooking time 12.5 50.0 37.5
N =64 ~ NB: Percentage total more than 100 because of multiple resp;r)nses -

Source: Survey data

Differences were not observed between male and female trader responses. The range ol rice

samples found on the market were collected and traders were asked to hst those

characteristics which mfluenced their pricing. Among the charactenisiics hsted were colour,

% broken grans, foreign matter, and cooking and eating qualities such as stickiness,

expanston ratto, hardness and taste (Table 7a). It was observed thai the low quahity brands
rather have high expansion ratios compared to the high quahity long and medvam long gram
brands. Several of the charactensucs hsted by the respondents were physically assessed by

the Food Research Institute s analyiical laboratory (Table 7b)
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Table 7a shows that the value or price of imported rice is dependent on colour™ (the whiter
the rice, the higher the price), or grains that are translucent commanded hgher price), percent
broken grains, and cooking and eating qualities such as stickiness, hardness, and taste. For
locally produced rice the important characteristics identified were colour®, foreign matter and
degree of milling (%o of bran remaming on rice grain after milhing). Conway ef a/.(1992)
observed in Indonesia that colour was an important factor in pricing rice. Both colowr and
foreign matter were also reporied by Clarke e7 a/. (1997) in St Lanka to allect the price of

locally produced parborled samba and long gram rice.
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Table 7a. Traders assessment of quality characteristics which influenced the pricing of milled rice samples

Sample name

Price (*C/S0kg+)

Grain classification:
length & shape

Colour description

Cooking and eating
gualities

Aroma

!

Other characteristics

{ Thar White nce
o} Phoenix

Jewel

§0.000.00

Extra long gran and
slender

Very atiractive/ appealing
(highly translucent)

-Mon-sticky, fluffy and

ary

-Very tasty

Good

! -No broken grains

2. Thai Superfine

£4,000.00

Short and bold

Translucent

-Non-sticky, fluffy and

-Good taste

Quite good

| 3 Lucky rice { Thap §7.500.00 Long and siender Transiucent -Non-sticky, fluffy and Nil - High percentage of broken
! { dry grairs
! ; ~Good taste |
- 5
j = USNo3 82,000.00 Long and siender Appealing but not as ! -Non-sticky, fluffv and Very good and Nil
i attractive as Perfumed rice 1 dry comparable to the
g -High expansion rat perfumed rice
)‘ | (higher than the p

el

Tuffier than perfizme
rce

]
1 y
! - Very tasty (same as
Perfumed rice)
| 5 mamese rce 55,000.00 Long and shender -Not attractive/appealing -Very sticky and hard N1l -Grzin mixed with high amount

(Tugyimt)

- Not rasty
- Ha

- (3o0d for waakye and
rice balls

- Patronised mostly by
food sellers

of foreign matter

G Green fabel (That)

63,000.00

[.ong and siender

Translucent

-Non-sticky, fluffy and

™

a.

-quite tasty
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5+ § Super extra

24000 00

Appealing but not as
active as Perfumed rice

| t.ong and stender

!

“Non-

ary

n ratio
the perfumed

-High expansio
(higher ¢
rice)

- Fluffier than perfume

sty {same as
Perfumed rice)

YVery goed and
comparable to the

perfumed rice

Ni

8. Thar wi
brokens)

rice (10%

Not very appealing

1g and slender

-Non-sticky. fluffy and

Nil

Q. Perfumed nce (gold

)

36,000 .00

Very appealing/ highly
transtucent

Long and slender

-Non-sticky, hard and dry
-low expansion ratio
-Very tasty

Very good

Nil

10. Eagle nce (5%
brokens!

(Vietnamese nice)

A8 000.00 Long and skender Not attractive

-Sticky
-Hard on cooling

-High expansion ratio
-Not tz

MNil

Wil

-Good for omo tuo
Pl Avsirala nee 80,00G.00 short and bold Guood {Appealing) -Sticky very good Nil
-high expansion ratio
-Very tasty
-Good for omo tuo
12. China rice (35% 51.000.00 Short and bold Not appealing -Sticky Nil High Ys of brokens
lrokens -Hard on cooling
-Not tasty
-Good only for omo tuo
13 Pakistan fong gramn $2.000.00 {.ong and slender Not appealing -Sticky Nit High foreign matter content
{ -Hard on cooling
i sed mostly by the
? foad sefiers
1

il

U




[ 14 Fkombesa 51,500.00 Long and siender Not appealing Sticky Nit foreign matter content
| (Vietnamese nice) -Hard on cooling
| -Highest ex.péﬁs’iovw ratio
i f -Good for omo tus and
i wazkye
L
% {5 Local Parbotled nee 61,200 Medium and slender Not appealing -Sticky Good -Low degree of milling
| Ex-Kokomba -Soggy when hot -high % of brokens
i -Hard on cooling -High foreign matier content
; -Tasty
[ 16 Local Parhotled 61,200 Long and slender Not appealing ; -Sticky Good
; Ex-Yend: i -Soggy when hot r
i ! -Hard on cooling
i | -Tasty
i7. Local Parborted nee 61,200 Medium and slender Not appealing -Sticky Good -Low degree of milling

Ex-Dambai

-Soggy when hot
-Hard on cooling

-htgh % of brokens
-High foreign matter content

~Tasty
% Diamond nice 130,006 Extra lomg and siemder | Highly Translucent -Meon-sticky, hard and dry Very good Nil
(Thai}-Perfumed -Liow expansion ratio
-Very tasty
12 1JS. No§ 84 .000.0C Long and slender Appealing but not as -Non-sticky, fluffy and Very good and Nil
attractive as Perfumed rice dry comparable to the
-High expansion ratio
‘ (higher than the perfumed
rice)
- Fluffier than perfume
rice
- Very tasty {same as
Perfumed rice)
L.ong and siender Not attractive -Sticky Nil Nil

-High &x;

-Not tasty
-Ciood for omo tuo
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irain muxed with high amount

-Very sticky and hard Nil
i of foretgn matter

|
5 - Not tast
i ! - Has highe pansion
i, ratio

21, Vietarmese rice $2,000.00

- (Good for waak
rice balis

ye and

Very appealing/ highly -Mon-sticky, hard and dry Very good
on ratio

Extra-long and

slender

|
|
|
] ; o s
l ; food sellers
4
&
I transiucent

{
i
1
- Patronised mostly by ;
|
‘
|
|
i
i
{
i

23 Tastic e (South Long and slender | Very appealing ood 1 Nil

Atrica) l

24 Old Ml stream (8 200,600.00 Long and slender I Very appealing -Tasty Good i Nil
§

| Africa) ; i

25 Local Parhoiled nce 78.500.00 fong and slender i Very appealing Good -Very High milling degree

Lx-Wa ! -Low foreign matter content
} i -Low % brokens compared with
during cooking | other local types
i -Very good taste

26. Thai Long gran R5,000.00 { ong and slender i Translucent -Mon-sticky, {luffv and Oood Nif

dry

-Good ta

Moissure content

. Satva (raw) £ Long and slender Transiucent -Sticky
(Ashaiman } | -Soggy when hot

-Hard on cooling
-Tasty

28, Parhoiled ree (Togo) Medium and slender hppealing -Non- C ; il
dry |
1 -Tasty |
-Good for fried rice ?
19 { Long ‘1 Appealing -Non-sticky, fluffy and | | it
i fry i !
. £ o - dny . !
( | -Tasty ! !
! -(300d for fried nee |
i i 1
3001 led rice f X { | Very appealing G | -Mery high degree ]
Ea ! [ - Low foreign matter content
! much water 1s !
| during cook
i Y -‘v‘;:r:.‘ g g taste ‘;

o
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ppealing -Sticky
-Could be 5

LS00 00 Medium and slender | No

much water | i
‘ conki t |
i
44,200.00 and stender Not appealing i Quite good |
! {
-Good taste
|
w6500 00 Long znd slender -Sticky { Good ; -Very high degree o
i ; Could | i : { -Low foreign matter
1 |
I |
| L s
i |
{

Not zppealing -Sticky and soggy -High foreign matte
-Hard on cooling -Low milling degree
-Tasty -Moisture comtent

Extra-long and

Afife (Ex-Tamale) slender

ticky and soggy Quite good
-Hard ¢
~Tasty

Medium and slender Not zppealing

cooling

Good Nil

franso, Local 61,200 m and slender | Appealing -Sticky and hard om cooling
1
when freshly harvested

-Very tasty

-Non-~st
when &

37. Mr More [ ocal satrva 51.200.00 ng and slender

{raw)
~500d
{
{
| 71,4 | { Quite appealing I Very good N
| ! { [
! i |
| i }
« | |
i i
155,100 00 | Long and slender | Appealing 1 Good il
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Table 7b. Physical quality characteristics of milled rice samples collected from traders
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Sampie name

{
{

Price (*C/50kg+)

% Broken
grains

Yo

Foreign
material

red
rice

Yo mouldy

grains

J

Y% discoloured
grains

4

% chalky

grains

Length,
Width
ratie

[R0,000.00 4. ] nR |1 0 0.9 430
{ : i
1 {
2 64,000,300 46 0 0 08 Q 1.0 0.4 1.95
3 349 0 0 | O 0.5 04 413
|
B¢ ] 29 0 0.2 0 4.01
{ !
5 ' 15.1 0 123 0.7 0 3.04
{ |
| | i
i Greer lzbel £ Thay) | P57 i 0 0 0.8 0.7 0. 428
| |
7. 1S, Ma.8 Super gxirz 84,000 00 f 231 G 0 0.8 | 1.4 0 4.05
lorg grain { i { i
N i i H % {
R fate rice (10% | 37.500.00 g 12.2 {0 0.6 | 0 42 0.7 0 4.01
n { i |
umed e (gold i126,00G.00 {29 | © 0 0.3 § 4 0.3 0.2 429
& i {
; ; | f
I ; |
[ 58,000.00 | 2.3 {0 0.7 [0 i 0 0.9 0.1 3186
i { ! !
i ) H
i 1
i i
1 23.5 0 )3 {0 2
| i i H
] 372 ! 0 1.0 [ 0 0.1 ¢
| ! i
! { i
¢ 32,000.00 | 235 1 2.3 \ 1.8 { 0 0.5 0.2 407
f, ‘ | f :
i | i
31.500.00 397 ] 0 2.1 ] | 10 04 3.80
! 1 | o .
BTIesE ree | i i
! P !
2 Local Parboiled nee ¥ 0 2.7 122 i
Px-Kokiomiha { i
| | i
edr | 200 3174 4 4 i 2 } ( 28 0 2
Erx_ i | i
¥ ol [ 61,200 29.3 ) 0.4 3 ] 1.3 0 380

2



TR Diamond rice 130.000 0.8 T0 P | 0.4 ) 0.5 0 419 i
i | !
% i é | |
| } i | i
/S No s | 1905 D) K 12 0 312 !
1 1.9 ( 2 0.4 ) 0.4 0 3.01 {
f : i
{ |
| ’ =
{ i
I ! 3
{ ! ] ‘
21. Vietnamese rice 40.6 10 52 | 08 o 02 0 (382
| i i ‘
: T3 oK o o 379
: |
13 0 {1 0.6 b )
20 26 t 0 1.0 ] 1.3 0 j 428
1
{ | i
a ]
746,500 00 2.1 1o 9 0.5 0.1 0.5 0 3.83
i | { !
28.1 ) 0.1 {0 0 i 1 4.03 f
&1,200.00 1 206 1G] 0 0.9 07 03 Y !
{ | i I
i | 1 i
P112.200.00 i 11.8 iG] 33 08 i 0.2 0.6 0 | 3.81 !
H ! | ] :
i f i {
: | L { i
09 o4 {0 0 1.9 102 83 { 4.51
) 1] 1 3
} i i i
i i { i |
! 1'27.7 1 05 413 | 2.0 1.2 25 ) !
i { | | i
| { { i i ‘
{ H t { !
| ‘ i , E ’
P 42,5000 pLe ol ! 1.2 . 9.6 i 5.01 {
i 1 i i i
i ! { 1 ¢ ! ]
i i i |
] { ! | i
B | 273 1 8 | 1S | 04 54 0 387 g
H | - N { {
‘ ! - s | 1
i § H | i 1 {
! i H { £ {
{ R 17 - i 2 1< 1 i 787 i
TR e - T L : eV ot <0 - . ;‘ | 3.88 {
3. Local Parbailed nce { | i |
i { {
MNavorengo ! { i
g | ) ’
i ji | 98 3 g 138 i 07 : R0) 0 T 4% i
- 1 | <5 f13e | T
“l H { ‘f : 1 | j
i | i { { t
| | ] ! : { { i |

il 5 |
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| 61,200 25.0 f 0.2 | 183 { 2.5 1.2 112 1 2.55
a : |
! |
| i
3 Kwame Danso. | ocal 1,200 27.0 )5 03 122 [ 1.8 08 t 295
va (raw) } %
37 *Mr More' [ ocal 61,260 00 210 0 0 { 09 0.8 .3 1430
1]
Sativa (raw} {
|
3% Mo koko (red nce) 71,400.00 229 0.1 - 103 23 0 { 2.78
I i
11 | i
5 !
30 Asante mo | ocal 50,100.00 275 0 0.2 a 27 G 6.2 05 { 3.92
fraw} | i
! i | i

* National currency = cedis. The exchange rate was $1 = C2,400.00 as at April 1998 when the survey was conducted.
+ kg = kilogram
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3.8 Seasonal Variations in the Supply and Price of Rice

Apart from 21.9% of traders who said there is seasonal variation in the supply of locally
produced rice, 70.3% of the traders could not tellaf there 15 any varation and 7.8% said
there 1s no seasonal variation m the supply. Siomlarly, 23.5% of the traders indicated
that a lot of the locally produced rice 1s found on the market between October and
January, Twenty five percent of the traders indicated that there 15 scarcity of the locally
produced rice on the'markets between May and September while the remaming 75%
could not tell when there 1s scarcity on the market. This trend of results may be due to
the fact that locally produced rice is sold only by specific traders in specific markets in

Accra and Kumasi.

Normally, farmers plant their paddy fields between Apnl and June. Harvesting of rice
usually begins irom end-October and ends i January. Figure 8§ shows seasonal
variation in the nomimal price of locally produced rice between harvesting tine
(November - January) when prices are sminimum and lean seasons (June - October)
when prices are maximum. The low and relatively stable price observed between
January and May could be due to high supply on the market. During this sume period
farmers are getting ready to start cropping their fields again and therefore have to sell
their rice so as to pay for their activities. Thas sitwation is more pronounced i Accra
and Kumasi where locally produced rice rather is supphed from their slurrnundmg,
villages. The causes of seasonal variation in both the supply and pricé of locally
produced rice therefore appears to be deternned by the cropping season

(planting/seeding and harvesting) and avarlability of other foodstulfs w the market

A majority (62.5%) of the respondents idicated that there is seasonal vanation in the
supply of imported nice whilst 21.9% stated that there is no vanation and the remanning
15.6% counld not tell. While some of the traders (46.8%) stated that there 1s a lot of
imported rice between September and January, 53.2% indicated there 1s a lot of
impoited rice on the market throughout the year. Respondents were asked 1o idicate
the months i which there are shortages of imported nice on the market. About one half

(48.5%) of the respondents said there are no shortages on the market throughout the

24
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vear and the remaming 51.5% said there is scarcity on the market between May and

September.

A majority (55.7%) of the traders interviewed mdicated that lowest volumes of rice are
traded between August and October due to avalabihity of other staples such as maize,
vams, cassava etc. This confirms the finding that consumers consume least amounts of
rice between July and September. Some of the traders (31.3%) conld not tell however
the months m which they made the least sales. Seventy-three percent of the traders also
indicated that the highest volumes are traded between November and Janvary due to
Christmas / New Year festivities. The traders also indicated that during this period the

demand for imported vice 15 very high.

Prices of rice are lowest between January and March (60.9%) and July - September
(23.5%). Prices are however highest between October and December (65 8%) due 1o
Christmas festivities and Apnl - June (33.0%) due to absence of other staples from the

market. These assertions rather appear to be related to imported rice.

Figure 9 confirms the traders” assertion that the price of rice 15 highest between October
and December and April - June. Other staples such as yams, cassava, maize elc.
become scarce on the market between April and June thereby causing consumers to
shift their demands from these crops to rice. Also, nommmnal prices appcaf to be stable
between July and October due to availability of other staples. Unlike thé locally
produced rice. the nominal price for rice generally rises sharply between October and
December due to Christmas festivities. Christmas and New Year festivities and
avarlabihity ol other staples therefore appear to be the most important causes of

variation wm the demand or supply and price of imported nce.

3.9 Types of Rice Sold on the Market, Origin, Price and Proportons Sold

The range of the nice that are sold on the Ghanaian market and their origin have already
been presented i Table 7a. It was observed durning the survey that prices of the various
brands of rice did not vary much in all the survey areas. For example, US No. S was

selhng between eighty and eighty-four thousand cedis i Accra, erghty-two and eighty-

N~
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four thousand cedis in Kumasi and eighty-two thousand cedis in Tamale. On average,

the price for this particular brand was about eighty-two thousand cedis.

Among all the rice types/brands sold on the market, the traders (64%) indicated that US
No.5 has the highest rate of turnover because of its good cookimmg qualities, taste and
aroma. The traders also explained that even though Thai Perfumed nice has a better
visual appearance (colour) than US No.5, the demand for US No.5 is lngher because
LS No.5 is cheaper, has a higher expansion ratio, softer texture on cooling after
cooking and has comparable taste and aroma. Vietnamese rice was mentioned (37.5%)
as the type/brand with second highest rate of turnover because of its higher expansion
raiio compared with other brands and 15 also cheap. Traders mentioned that 1t is highly
patronised by food sellers and is good for local dishes such as “omo tuo” and “waakye’

It was observed during the survey that some of the Viethamese rice were labelled as

‘Ekombesa’ meaning ‘hunger will end” and Vieinamese rice generally have been named

“Tugyim” meaning ‘the rescuer” because of their high expansion ratio. Perfumed rice
was menbioned (21.9%) as the brand with the third highest rate of turmover because of
its good aroma and taste and excellent visual appearance (colour). This brand is

patromised by the high-income class.

310 Major Customers and Sources of Supply of Rice {o Traders .
The major customers of traders are final consumers (95.3%), traders Whn sell in other
small markets (86%), food sellers (79.7%) and comnnssion agents ( 4.5,1"/15). It was
observed that the commission agents usually sell for most of the wholesalers and are

pard commission depending on the number of bags they are able to sell.

Table 8 shows that the major source of rice supply for the traders 1s local distribuiors.
Traders (92.2%) mdicated that theyv obtain their supply from local
distributors/compantes such as CCTC (Gh) Lid.. Imexco (Gh) Lid. SIMAVIE KATA
Tradimg Company, Fast Moon Trading Company, A & A commodities (all based i
Accra). These distributors also serve as key importers of rice into the country. Some
(20.3%) of the traders also mentioned GNPA as an important source of therr supply.

The GNPA markets both nported and mdustrially mmlled locally produced vice.
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Table 8. Major sources of rice supply to traders

Source of rice sold Relative importance of source/percentage of
respondents buying from the source

Other (local distributors) 922
GNPA 203
Individual farmer 12.5
Rice nmili ' 7.3
Farmer group /co-operatives 1.6
Owi [ 1.6

N = 64 ~ NB: Perccﬁiagc total more than 100 because of mhltiple rcspoﬁéggm

Source: Survey data

3.11° Market Information, Membership of Trade Associations and Mode of Price
Determination

Most (71.9%) of the traders obtan information concerming the corrent price at which

rice sells from other traders, 17.2% from other markets and 12.5% from transport,

Companies such as ‘A Life” which has its own distribution network sends s staff to the

major markets in order to find out about the current price at which rice 1s selling and the

type/brand consumers are mostly patromsing. None of the respondent traders belong to

any association.

Traders were asked how they determime the price of the rice they sell and all of them

indicated that they generally put a mark-up on the buying price.
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3.12  Socio-economic Characteristics of Consumer Respondents.

Gender
A majority (87.9%) of the respondents were females while 12.1% were males

Age structure
The percentage of respondents whose ages fell between 20 and 30 years was 25.7,
Similarly, 38.8% were between the ages 31 - 40 years, 25.0% , 41 - 50 years, 7.9 %, 51

- 60 years, 2.0%, 61 - 70 years and 0.7% could not tell their ages.

Household Composition

A majority (86.2%) of the respondents had between one and 10 persons per household.
Also, 11.8% said they have between 11 and 20 persons per houschold while the
remaiming 2% reported having between 26 and 45 persons per household. With regard
io mumber of children under 15 years of age in a household, 76.3% said they have
between one and five, 13.7% said they did not have any and 10% reported having

between 6 and 18,

Occupation
Forty percent of the respondents were traders, 37.7% civil servants, 11.8% housewives,

5.9% seli-employed and the remaining 4.6% farmers.

Educational Background

Maost (43.5%) of the respondents had either Primary, Middle or Jumor Secondary
School education, 21.7% had either Senior Secondary, School Cerliﬁcaté Ordinary or
Advanced level education. i1.2% had University education, 12.5% had a vocational

tramning and 11.2% had no formal tramming,

Religion and Ethnic Origin

About three fifth (60.5%) of the respondents were Christians while, 36.8% were
Moslems and the remaimng 2. 7%, traditionalists. Whereas 42.1% of the respondents
were people of the northern extraction, 38 8% were Akans, 11.2% were Ewes and 7.9%

were Ga’s.
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4.0  CONCLUSIONS

The study shows that the main problem for local rice, as perceived by study
respondents, is 1ts poor quality as evidenced by poor visual appearance (colour), high
foreign matter content and high levels of broken grains. Consumption of local rice by
respondents is highest in Tamale (74%) followed by Accra (40%) and then Kumasi
(38.1%). Consumers rated foreign matier, expansion ratio, aroma and colour as
important criteria mfluencing their purchasing decisions whereas traders placed
characteristics such as colour, foreign matter, miling degree and broken grains as most
important i their perceptions of the ready salability of local rice as compared (o

imported brands.
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Annex | Consumer/end user survey

o

]

A. Consumpiion Patterns
wat are the 3 most common staples consumed 1n your houschold?
What the 3 t tapl dimy I hold?
5t e A hd o : rd a3
1" Major staple 27 Major staple 37 Major staple
1= Maize 2= Cassava 3= Rice 4= Yam 5 = Plantain

6 = Cocoyam 7 = Millet 8 = sorghum 9 =cowpea 10 = Other (specify)

How often do you or your family consume rice?

1 = Daily 2 =1 -3 times/week 3 =4 - 6 times/week

4 = occastonally (state occasions)

If you eat rice frequently in your home why do vou do so0?

I = Because 1t 1s a staple 2 = Because of s avanlability
3 = Ease of preparation 4 = Price/cost 5 = Special diet

6 = Other specity)

If you do not consume nice frequently in vour home why

not”?

I = Price/cost 2 = Poor quahty 3 = Not a staple - d="Too

- light

5 = Non avalability 6 = Other (siate reason)

What type and quantity of nee do you usually consume at hoime 7 (proportion

out of 10)

S I —— = P T - o TP
Type of Raw (locally Parboiled Imported Other |
rice produced) (locally produced) {specify)
Proportion
consumed

&




0.

B. Imported rice

Have you ever eaten imported rice?

I =Yes 2 =No

3= Can’t tell

Which of these types of imported rice have you ever eaten?

1 =Yes 2 =No

3= Can’t tell

Name of imported

rice

Response

(Yes/No)

Rank

(1 = Very important)

| = Perfumed rice

2 = US long grain

3 Tharice

4 =US No. 5

5 = Vietnamese rce

6 = Other(specify)

C. Locally produced rice

9.

10.

Do you produce rice for home consumption ?

1=Yes 2 = No

If 8 is Yes, how many bags do you keep/store for home consumption?

98 = N/A 00 = Can’t tell

Have youw/vour family ever eaten locally produced nce? (See questions 8 & 9)

2 = No

] =Yes

H yes which type/vanety?

3 =Can’t tell

I = Sativa (white rice - non parboiled)

2= Satva (white rice - parboiled)

3= Gilabbernima (red rice

non parbaoiled)

4 = Glabberima (red nce - parboiled)

s

Tod




P’ (.n ui {.5 ".Y a‘! G! r‘if' ;xl' i! ll' q" ﬁl’ a‘! “g 'k; ,l’ ll

(¥ &

.

12

P

i

Please rank the following local varieties/types of rice in a descending order of

preference. (Refer to 10)

Variety/ type Rank ( 1 = most important)
I = Sativa non-parboiled

2 = Sativa parboiled I
3 = Glabberima non parboiled ’
4= Glabberima parboiled T

In your choice of local varieties (refer to 10) for home consumption, what are

the 3 most important characteristics you look out for?

I

D). Seasonal variation in consumption

At what period(s) of the vear do you consume the highest amount of

nee?

Period

1 = Jan - March

Rank o
(1 = most important)

Grive reasons for your answer .

I = when nice 15 being harvested

2= Apnl - June -

= S~ ==~ =~ S = - S Sy U
3 = July - Sept.

4=0Oct.-Dec. ) -

2= Dunng peak nce milthing penods

3 = Non avatlability of other staples (name staples) 4 = Festivals (name)

5 = Other (state)




14, At what period(s) of the year do you consume the lowest amount of

nce? -

Period Rank o
(1 = most important)

I = Jan - March

3= April - June

3= July - Sept. I h

4=0ct. - Dec. - Em—

Give reasons for your answer
I = Lean season 2 = No festival

3 = Other staples avatlable (name staples) 4 = Other (state)

I, Source of Rice Purchased and Quality characteristics of Purchased Rice
15, Do yvou purchase rice for home consumption”
1 =Yes 2 =No '

16 11 1515 yes then proportion of rice consumed purchased (proportion out of 10)

9= N/A

17 Where do you usually buy vour rice from?”

Source Response Rank

| (Yes=1,No=2) (1= most important source)
I = Local market ‘

(name)

2 = Distant market

(name)

%:—Re_[all storé_mm % S S S S P

4 = Super markei

5= farm

NSNS

“‘: Rice mull | . T
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18.

I = Very important

g

rice for home consumption? (Please tick x)

2 = somewhat important

How important are the following quality attributes to you when you purchase

3 not unportant

Characteristics

)
4

3

Colour
Milhng degree
Foreign matier
Insects
Yellow gramns
Broken grams
Red rice
Paddy grains
Size/shape
Long gram
Bold grains
Odour
Cooking time
Hardness
Stickiness
Expansion ratio

Aroma

'



¥, Prices

19.

20,

M

e

Which one(s) sell for higher price?

1 = Locally produced nce 2 = imported rice 3= Can’t tell

What do you think accounts for the price difference n (19)7

Quality attribute  Response  Ramk
(Yes = 1, No = 2) | (1 = most important factor)

1 = Milling degree

" EEE—
2 = Broken grains N

3 = Paddy grains

4 = Foreign matter

5 = Colour

6 = Odour

7 = Other ( specify)

From your experience, is the price of locally produced rice generally;
I = Lower

2 = Same

3 = Higher

than that ot imported rice”

G. Types of rice in relation to special local dishes and ceremonies

What are the most common forms of consuming rice in your

household>

Ist major form 2nd major form 3rd major form

1 = Plain nice with stew 2 = Rice and beans 3 = Jollof rice
4 = Rice balls with soup 5=Rice TZ 6 Rice porndge

7 = Other (speaity)




W
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23. For the 3 most important forms mentioned in 22 above, which types/varieties
e,
iy and colour of raw rice are most appropriate/preferred for their preparation”
m.
il S ,

Forms *Type of rice **Colour of rice most
L
el preferved
— S . e R o E—
B I
-y
e I

L 2
B
e 3 ) B o o
e,
iy
-

oo Sabva (white nice - non parboiled) ok I = White
<l 2 = Sativa (white rice - parbotiled) 2 = Red
B

- 3 = Glabberima (red rice - non parbotiled) 3 = Brown
pr—t 4 = Glabberima (red rice - parboiled) 4 ':(L)lllcr (Specity)
: 5 = Imported (white — non-parbotiled )

L 6 = Imported (parboiled)
L‘ 7= Other (specify)

24. Is rice associated with any traditional ceremonies or
ftunctions”

1 =Yes 2 = No 3= Can’t tell

37




25 I 24 1s Yes, then fill in the table below

function

*Type of ceremony or **Type of rice used

* I = Puberty rites
2 = Funeral rites

3 = Marriage rites

4 = Barth nites/Naming ceremonies

wn

= Festival (Name of festival)

6 = Other (specify)

38

** 1 = Sativa (white rice -
parboiled)
| 2 = Sativa {(white rice non
parboiled)

3=C ﬂ:.\bh@ﬁﬂ)'d {red nce -
parboiled)

4 Glabberma ( ved rice —non-
parboiled)

5= impm‘téd (white - non-
parboiled) |

6 = Imported (parboiled)

7 = Other (Specily)
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H. Distinguishing between locally produced rice and imported rice

20.

SOCIAL - DEMOGRAPHIC CHARACTERISTICS

9,

actor

Response

1 = Milling degree

(Yes =1, No = 2)

i=most important f actor)

How do you distinguish locally produced nice from imported rice?

Rauk {

2 — Broken grams

3 = Paddy grains

4 = Foreign matter
(Stones)

5 = Colour

6 = Price/Cost

8 = Size

7 = Brand/ Label

0= ()ﬂ]r(‘il_"(S])‘f:’»Cif}’)

. Gender | = Male

- Occupation main:

Others:
Religion = Chnistian

Ethnic origin

2 = Moslem

I = Ewe

2 = Female

2 = Northermn 3 = Akan

5 = Other tribes (Name)

. Number of persons i household
. Number of children under 15 vears

Highest educational level | -
3 = 8§88/ O-level

Mantal status

| = Marned

3 = Tradittonahist

Primary education

2 = Single

39

4 = Other (Specify)

4=Ga

2 = Middle/JSS
- Other (Specify)

1= Dvorced
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Annex 2.

I

Trader survey

Type of trader

1 = wholesaler 2 = retailer

4 = commission agent

3 = wholesaler/retatler

5 = Other (Specity)

A. Major sources of supply

What type of producer or trader sells rice to you? (Rank in order of importance)

Source of rice sold

Response

(Yes = 1, No=12)

Rank

I = Your own

production

(1 = most important source)

2 = Individual farmer

3 = Farmer groups/co-

operative

4 = Other trudcr'.:;' 3 -

5= (‘,SN[’A: 1 — .

b = Rice_mili - —

7 = Other (specify)

41
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Annex 2. Trader survey

I Type ol trader

I = wholesaler 2 = retailer

4 = commission agent

A. Major sources of supply

)

3 = wholesaler/retailer

5 = Other (Specify)

Source of rice sold

Response

(Yes =1, No = 2)

I = Your own

production

What type of producer or trader sells rice to you? (Rank in order of importance)

Rank

(1 = most important source)

2 = Individual farmer

A = Farmer groups/co-

operative

4 = Other traders

5= GNPA

6 = Rice mill

7 = Other (specify)




e

B. Quality atiributes affecting the purchase of rice

3. Which of the following quahty attributes do you look for when buying
rice?(Tick x)
I = Very important 2 = somewhat important 3 = not important
 Quality [ 0 [ 2 | 3
attributes

Colour -
Milling degree
Foreign matter
(stones)
Insects
Yellow grains
Broken grains
Red rice

Yaddy gramns
Size/ shape

a. Long grains
b. Bold grains
Odour
Cooking time
Hardness
Chalky grains
Stickiness
Expansion ratio

Aroma
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C. Market information and membership of trade associations

Do you know the price of the rice you sell in other market outside this

city/Town?
1=Yes 2 =No

H yes which town/cities.

What is your source of information about the prices in these markets?

(Rank in order of importance)

Source of Response Rank
information {1 =Yes, 2= (1 = most important
No) souree)
1 = You or your
employees travel to
the market
2= Other traders
3 = Transporters
4 = Radio or
newspaper
5= FFarmers
6 = Other specify

43




0. Do you belong to associations of rice traders?
l =Yes 2 = No
7. I yes, what services do these associations provide to their members?
Services O ﬁesponse o
(1 =Yes, 2 =No)
I = Loans or Credit ” N
2 = Information on prices -
3 = Cooperative buying of rice
4 = Transport
"5 = Rules on weight and measures - ]
6 = Agreement on selling prices
7 = Other (specify)
. Seasonal variations in the Supply and Price of rice
8. For rice traded in this market in which month(s) are the prices highest or
lowest? |
J I M A M ] J A S O N D
L. = Lowest H = Highest
9. In which months are volumes traded highest and lowest? Same as
above?
J F M A M 1 J A S O N 0
10. Are there seasonal vanations in the supply of

a= locally produced nce?

b mported nee?

I = Yes 2 =No 3= Can’t tell

44
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1. I either a or b in 10 s Yes, at what time(s) of the year

(1) do you have a lot on the market”

a. e e S AR s i

b -
(1) do vou have shortages on the market (indicate months)

a. B o B - . S

b S B S .
(Indicate months)

12. 1 10 is yes, then what causes these vanations”

a.

h.

E. Factors affecting volume of rice traded

13. What are some of the factors that affect the volume of rice that yvou trade?

(Rank i order of importance.)

Factors affecting volume of
’ : g Response

vice tvaded

(1 =Yes,2=No) (1=

Rank

most important)

I = Transport difficulties

2 = Limited supply of rice

3 = Too many other traders

4 = Lack of finance or credit

5 = Not enough customers

6 = Rask of quality deterioration

7 = Risk of price changes

8 = Not enough capital

9= Other (Spc('i.f_;r")

45




I, Destination of Rice sold / Major customers of the Trader

14.

5,

Who buys vour rice in this market?

(Rank = 1 = most important)

Name of buyer

Response
(1= Yes, 2 = No)

Rank

(1 = most important)

= Final consumer

N
2 = Retailer
3

5 = Commission agenis

= Food seller
4 = Trader who sells in
another market

6 = Other (specify)

I more than one type of buyer, how many parts out of 10 ol your total sales are

sold to the most usual buyer?

(5, Mode of Price Determination

1O

How do you determine the price of the nee you sell? (Rank in order of importance)

Mode price is determined

Response

(1=Yes,2=No) |

1 = A price negotiated by a
broker/comimission agent

2= A price you negotiated
with a buyer

Rank
(1= mostimportant)

3= A certamn mark-up on
your buying price

4="The cutrent price al
which rice is traded m the
market

5= A pnice set by a trader
associaton/union /syndicate

6- Apicesatby
govemment marketing,
athonty

| 7= A price fixed by the

OWIKT

8 =Other (;gxn %)
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H. Type of rice sold, origin, proportions and price sold.

17. Please fill n the table below:

v;Type of rice sold **Proportion sold | ***Source ( Origin of rice) | Price sold N

- : S
2 —
g . B

i ]
5 4 — o

A T e A
8 N # D

= . B

e S A —— S o .
10. ‘ S
i ] -

*1 = Perfumed rice “ - S S

2 =US long gram (uncle Bens)

3 = Thance

4 =Vietnamese nce

5 = Pakastam nee

6 =Mexican nee
7 =USNo.5
8 = Luckynce
9 = Otherimported ( specify)
10 = Sativa (white nice - parboiled)
I = Sativa (white rice - non-parboiled)
12 = Glabbenma red rice parboiled
13 = Glabbenma red nee non-botled
** Proportion out of 10
O8 = Can't tell
W 1 = Local dismbutor (Specify)
3= Supermarket 4= Rice mill

2= Imported directly (Namie country of ongm

5= Other (Specity)

47
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18.

19.

Of the types of rice listed mn 17 above which of them have the highest rate of

turnover.
~ lIst highest

Use same codes as 17,

For the 3 mostamportant types listed above, why are they most preferred?

~_2nd highest

48

~Jrd highest
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Fig. 7 Reasons for low demand for rice at certain periods of the year in the study areas.
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Fig. 8 Average price

changes with time ( months) of locally produced

vice in Acera, Kumasi and Tamale, and for the 3 cities combined
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