Portugal (ESB)

Senegal (Ucad, Aafex)
South Africa (CSIR)

Droject aims to bring together Europe
around one objective: to improve
[ African products.))

By generating and sharing knowledge on
food technology, the AFTER project intends,
for each product group, to improve,

to develop or to create a product

or a technology of interest to both European
and African food companies.

Ten traditional products from three main
categories of products are studied:

FERMENTED CEREAL-BASED
PRODUCTS: Akpan, Gowe, Kenkey, Kishk
Sa’eedi;

FERMENTED AND SALTED FISH

The AFTER project contributes directly AND MEAT: Lanhouin, Kitoza, Kong;

to improving the competitiveness of these
products and technologies, and it facilitates
their implementation and uptake by food

TRADITIONAL PLANT BASED
EXTRACTS FOR FUNCTIONAL

companies and their marketing on African FOODS: Bissap, Buy, Jaabi.

and European markets. Beyond these direct results, the lessons

learned and the methodologies for

the assessment of traditional products
and processes will be shared with

other countries from both continents,
and also with other groups of countries
(Asia, India, South America) in order

to disseminate the results among

the research community involved in food
research in developing countries.

wwuw.dfter-fp7.eu
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Objectives After project products

The project has four general objectives T FERMENTED KISHK SA’EEDI TRADITIONAL
for the Fradltlonal prod.ucts f.rorr? TAfrlca: - ; ‘ v : s C E R E A |_ . B A S E D P LA N T S > B A S E D
 rntedge e g rmowhowron [ - PRODUCTS PRODUCTS

technologies, processes and products.
KENKEY THE BAOBAB

O To propose improved traditional processes
by reengineering the unit operations,
with the aim of improving the safety
and nutritional quality while maintening
or improving the organoleptic
characteristics of traditional products.

O To reach objective consumer acceptability
criteria for the traditional products and to
ensure that the products can effectively
access the EU markets in view of
regulatory and ethical issues while & i & QO ., S e
also protecting the intellectual property Y. | B s T . i FERMENTED
rights of the people in Africa. S - . . & AND SALTED FISH
O To present the results as ready-to-use = g - INNIDRYIN
information for food companies including —
SMEs in the form of guidelines on quality
management, food law and regulation
and consumer protection and to transfer
the results to the stakeholders in Africa
and in the EU.

ZIZIPHUS MAURITIANA

LANHOUIN

CONSUMER TESTS : == = —

European consumer tests regarding 2 P . 98 RIEORA HIBISCUS SABDARIFFA
traditional bissap and baobab drinks were X . ‘ ' ‘

performed. The ESB team from Porto,

Portugal, carried out sensory and consumer

tests in Portugal for four drinks made from

red hibiscus flowers and three drinks made

from Adansonia digitata L.. The bissaps

drinks were also tested by English and

French consumers at the beginning of 2013.

Additionally, using the same approach,
traditional Akpan and Gowé were tested
by the CIRAD team, Montpellier, France
and Kenkey by NRI, Chatham, UK.
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