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“Value-added processing of African Traditional
fermented Foods for Improved Quality and

Food Safety”

Day 1 (Tuesday): (17 February 2009)

Session 1. Keynotes

e Chairman: Dr. Rose E. M. Entsua-Mensah
( CSIR, Ghana)
» Reporters : Dr. Irene Ouoba (London Met.)

Dr. Leguet Ganou (Burkina Faso)

13.00-14.00 Lunch (hosted by DANIDA: Azalai Hotel)

Session 2: African fermented foods and food safety

e Chairman: Prof. Samuel M. Mbugua (University of
Nairobi, Kenya)
* Reporters: Dr. Richard Glover (UDS, Ghana)
. Dr. Leguet Ganou (CNRST/IRSAT/DTA, Burkina
Faso)

15.55-16.15 Coffee break (Hosted by Danida)



“Value-added processing of African Traditional
fermented Foods for Improved Quality and
Food Safety”

e Session 3: Starter cultures and fermentation technologies to
improve food security and nutritional status by u se of
underutilized crops in semi-arid regions

e Chairman ; Prof. Joseph Hounhouigan (UAC , Benin)
Reporters ; Dr. Paulin Azokpota (UAC, Benin)
. Mrs Fortune Akabanda (UDS, Ghana)
19.00 Cocktail ( Hosted by Danida: at New Monopole).

End of the first day



“Value-added processing of African Traditional
fermented Foods for Improved Quality and

Day 2 (Wednesday) :

Food Safety”

(18 February 2009)

Session 4: New technologies for the industrial and semi — indus trial scale,

value-added processing of fermented food products

e« Chairman
Reporters

10.55-11.15

e Chairman
Reporters

13.15-14.00

. Dr Kenneth B. Pelig-Ba (UDS, Ghana)
. Dr. Richard Glover (UDS, Ghana)

Mr Charles Parkouda (DTA, Burkina Faso)

Coffee break (Hosted by Danida, Azalai Hotel)

Prof. Mouhoussine Nacro (U O, Burkina Faso)

. Mr James Owusu — Kwarteng (UDS, Ghana)

Dr Ganou Leguet (DTA, Burkina Faso)

Lunch (hosted by Danida)
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Session 5: Food quality management and socio-
economic aspects of indigenous fermented foods

e Chairman . Dr. Wisdom Amoa Awua (FRI, Ghana)
Reporters: . Mr. Padonou Wilfrid (UAC, Benin)
. Mr. Charles Parkouda (CNRST/IRSAT/DTA,

Burkina Faso)

Closing session (15.00)

e Chairman : Dr. Bréhima DIAWARA (DTA, Burkina Faso)

19.00 Dinner (Hosted by Danida: at the Forét)

End of the second day
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 Day 3February 19th, 2009
— Breakfast (Hosted by Danida: Azalai Hotel Independen  ce)
— 09.00-10.00 Visit: Laboratories of DTA
— 10.00-11.30 Visit: ALTECH
— 11.30-14.30 Break
— 15.00-17.00 Visit: dolo producers (millet beer)
— 19.00. Cocktail (Hosted by CNRST: at Cafeteria of Ministry of Foreigner Affairs)

— Departure to Ouagadougou Airport for participants leaving on the same day. Group transport
will be arranged

o 20th and 21st February, 2009 Departure from Ouagado ugou
 Departure to Ouagadougou Airport : Group transport will be arranged
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