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PRODUCT _ GHLiRuCI-RISITCS

Cassava (.ianihot nsculenta), a root tuber, is a stapo e in most
Ghanaian diets, especially {or those in the iiiddle belt of the country.
Those in the MNopthern and Coastal savanah belts have cereals as their
major staples., GCassava, hcWever, is cultivated throu_h~out the country

because it is drought resistant, tolelates fairly poor soil condition, it

is retatively easy to cultivate and has low production costse

IN=UTS ¥OR RJILL *RODUGIION

- prmear

Since nost areas in the country have good cliuwatie and soil condi~
tions of cassava cultivation, tne importent inputs are cutlasses, hoes and
cassava cutiings of suitable variety:-— usually quick— maturing and good

cooking gquality varieties.

Normally the source of such cuttings are old farms, DBut of late
(1976) the ilinistry of 4agriculture cmbarked on a cassava developnent
project whereby plots of land are cultivated with suitable varietivs for
distribution to farmers. 3Such plots are located at Duayaw ikwanta in the
Brong Ahafo, Lbi-.iyinesi and at Simpa in the -estern Rejlon, and 4boiobi,

Onmankorpe, Sege in the Greater ..ccra Regions.

Varieties cultivated include the ankra type, Trinidad I and II, Busum

Isia and Okimkun etc,

RUR..L PRODUCTION

Like most agricultural produce in Ghana production is largely in

he hands of small scale rural faraers, The size of farms usually range
betwreen small handkerchief sized or garden plots to 3 ﬁa. farns, Cassava
is nostly intercropped with other crops - nmaize in parﬁioular. This is
done in order to exploit the insuranece value of cassava against the often
unreliable rainfall pattern, ilaize can Tail due to erratic weather at
critical growing periods. OCussava is virtually proof againost these
problems. The average yield per hectarc is about 9,000kge. It is about
the only crop in Ghana whose production has beenat the near-self-suffi-

cicncy le¥cl of about 300 LT until of late.



The intense drought conditions that began in 1980., has resulted in
a decline in production and has resulted in the usc of othcrwisc high toxic
varicties eg. DBankye ilene, ivhich are norually not used for food, because

of the higher cyanide content.

Table : 1980 Production Tarigcts for Cassuva

“in the various Regions of Ghana

B A IR W IR XA W TR ST A P e R T B

REGION ARGA PRCDUCTION
HLICI4RES (TOIE)

Greater Accra 5,000 50,000
Volta 110,000 1030, 000
Bastern 46,500 460,000
Central 52,500 530,000
Vestern 50,500 500,000
ishanti 93,000 930,000
Brong :.hafo 47,000 456,000
Northern .500 5,000
Upper - -

TOL..L 405,000 4,500,000

B

Source: Action Plan for agrice. Production,

The above table portrays the production targets for Gassava for the
year 1980, TFigures arc based on the potentiel of the various regions. The
Volta Region is the aost important osroducing region, followed by wthe
Ashanti. There is no statistical date as to the exact number of hecvarcsa
under cassava cultivation, the above table however, is a fairly good
indicator. These exist co-operative associations amomgs farmers -—refcerred
to as nnoboa groups all over the country who bind together to cnable then
obtain credit, perfora certain farm operations, particularly weeding and

somctines market preduce,



Production prcble:. includc discuscs as cessiva nosaic, pest
infestation lack of labour for vecding and harvesting especially during

dry seasons, when the soil becoues difficuit to work.

MaliUr. .CTURTNG

Among the root crops and tubers cultivated in Ghana, the nost
importent in terns of proccssing is cassava, The others, yam, cocoyam,
sweet potatocs, water yam cte arc usually consumed vithout much processing
Conscrvation cstinntes indicate that about 30% of cassavae produced in

Ghana is processed into gari. The bulic of the zari processcd is done by
traditionel small-scale processors locaeted mostiy in the producing villoges
and also at the urban centres, .o few mechanized nedium scale plants have
boen set up by private individuals, utilizing interacdiate scalc cequipaent
nost of which werc locally fabricated (cassava grater, cassava press ete)e

.

By 1980 a total of 10 root crops processing plants, satisfying linistry of
Industries Criteria had been approved for cstablishments Out of these only
two(@ ) operaticnal. Thcse arc the Universal Cazssava Products located at
48in Foso in the Central Region, using imported uachinery and the Roots

Processing Coe. Ltd., at Dobro on the .icera-NNsawen Road

rari is basically produced for the domestic market, thouzgh unspecificd
amounts are simug.led into the ncighbouring countrics. Other cassava products
donc by saall scalc processors are kokonte, fufu anpe cel, tapioca, vLLcyck

(steaned cassava flour) cassava biscuits, fricd balls etc.

The export uarket for cassava/cassava products is under dovoloped. Therc
arc exports of small quantitics of cassava chips for @nlm 1 feea formulation

nd starch for textile manufacturing to somec kisC cluntries,

Most of the cassave producte for the domestic mariket mentioned are
mainly eaten with soups, stews and sauccs, The tender lcaves of the
cassava plant are zlsc preparcd in the swae way as spinach or leafy green

vegetables for making stevs.
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Horketing Structurce of the nanuilacturcd Products
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The norketing channcl of cassava products (used as food) obher than

cede It is linmited to the retail sys

zari and kokonte is very simple ind

21

It involves the processors (usu;lly at chop vars or rcstaurant) off fuf'u,
ampesi, biscuits, fricd belb, yakeyaka, roastud cassava, akpler (cassava
dough plus ucize dough) cte. who are invariebly retailers/sclling dircet

the consumcrse.

On the othor hand, the usrgeting structure for gari and kokonte is

closely ckin to the narketing chuinnels of wost foodstuifs in Ghona

=
o

illustrated in the following dia: rin.

Dicgraa for sinmplificd Harketing Vhannel of

foodstuffs in Ghana
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As illustroted above marketing channel begins with the produccr,
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this casu the gari/koronte precessors selling the corniodity usually in
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sackful (mexi) to itcnorant déalers who roan the processing villujcs, sonc-

tines fron house to house (eg. Kolucdor in wde) to concentrete the produce
and then curt purchasus on trucks to o central ~oint. Usunlly the destino-

tion is & periodic umorket at the rural erca, or an urbun localized mariet,
Here the dealer sclls to scdentary wiholesalers some of whom arc organiscd
into commodity (market) associaticns vho in turn sell to roteilors. The
retail systenm include n umcrous housc stores, kiosks, havkers, roadside
depending on the supsly situction of cassava, The retailer finally sclls
to the sonsumer in centainers of various diocnsions,., iec, .aurican tin

l‘l S£Lh

(olonka) nergirine tin, milk tin cte.) In goneral concentration of the

product occurs at the producing villages, cqualization at the periodic wmarkcts

and dispersion at the large urban consuning centrés, .accore, humisi cte.

The bottlencecks of the channcl include the use of absclute technology

ond .. couipment thet inercase unit cost of pirocessing. wnother constraint

is the unhygicenic processing mcthod for the pruparation of 'kokonte's The

poor drying tccinicucs of the cussava chips rosulid in high mould srowth,

which nalkcs thie orcparcd stuff bleck instcad of 1lisht broun in colour.,

This may leuad to eflatoxin .infection. Theis is also the problea of poor

storability of the cassava, Sonctimces corting of product is donc by hand

lcading bucause oif transport difficultics,

Neow Food Product
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Work is being donc for tie teermolosical developuent of now products
at the Food Rescarch Insticutes Thoise include instant fufu, cnriched ond

cnt of

fortificd cossava product, coupositec flour formulation =nd develoj

glucose - syrup by the hydrolysis of starch from cassave nesh oresscd

during gari processing.
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Demen svolution
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Studics carried out =t the PRI indicates that as late as the 1960's

cassava and its proaucts were regarded as food for poor familics or for the

low incone group of vorkers., 3But by 1978, vhen the food budget in many
Ghonaian hones rose to over 3000 of their monthly incouaes cassava and its

& 4. ’ . /v . . ] s 9 . AT 2 e
products cvolved into 2 widdle/high incouae food. Gari has consistently been

popular amongest students.

Prospective Deaand

Cassava/cossava products iould for souctinc be importent food products
in the domestic narksts. However, its uscs is cxpecied to increesc, assuaing
inercascs in cercal production, and hence snergy as an iaportant non-trodi-
tional forcizn exchange corncr, particularly when the rucent sclif-sul'ficicncy
levels of proauction in further improveds This would be in linc with the
obscrved general trend vowards o decline in per caput denand for cassava/
cassava produccs as food and & projected incre.se in thu'faéd usc and
industrial uses of cassuve and its products. Yor instance denand for

ca8saya for aniael fued is cipected ©o risc in France, Federal Repnublic of
Gernany, U.K. ctecs as it is alrewdy replacing barley in the formulation of
pig fovde  Ls high as 305 of the ration 1s cassava, Cugsava could .lso
substitute for mcize but wmust be supplencntod with other feed that fre rich
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in protein ond vituenine Market for starch could also be winloituc as i
uscd in the textile, foundary, piper coating industrics,  Sythetic polyners
however prescnt . surious threat to starch products but éare noted to be still

exnensive,



