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La situation nutritionnelle La situation nutritionnelle 
ne sne s’’amamééliore pas en liore pas en 

Afrique subsaharienneAfrique subsaharienne
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852 million people852 million people
are chronically undernourishedare chronically undernourished
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Progress in hunger reduction Progress in hunger reduction 
matches progress on other MDGsmatches progress on other MDGs

Number of MDG targets on track (out of 18)
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Numerous countries face serious Numerous countries face serious 
food shortages in 2005food shortages in 2005

October 2005
FAO
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La production La production alimentairealimentaire mondialemondiale
per capita a beaucoup per capita a beaucoup augmentaugmentééee. . 

MaisMais……Per caput food production
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Au Au courscours des 25 des 25 dernidernièèresres annannééeses, , 
la situation la situation alimentairealimentaire nene ss’’estest pas pas 
amamééliorliorééee en en AfriqueAfrique subsahariennesubsaharienne
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PrPréévalence du retard de croissance chez les valence du retard de croissance chez les 
enfants denfants d’’âge prâge prééscolaire en Afrique entre scolaire en Afrique entre 

1980 et 20051980 et 2005
�� En un quart de siEn un quart de sièècle, cle, 

le nombre dle nombre d’’enfants enfants 
qui ont un retard de qui ont un retard de 
croissance qui reflcroissance qui reflèète te 
une malnutrition une malnutrition 
chronique nchronique n’’a presque a presque 
pas bougpas bougéé en Afrique en Afrique 
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INSECURITE ALIMENTAIREINSECURITE ALIMENTAIRE

�� L'insL'inséécuritcuritéé alimentaire est la alimentaire est la 
principale cause de la dprincipale cause de la déégradation de gradation de 
ll’é’état nutritionnel des populations.tat nutritionnel des populations.

�� Elle regroupe l'ensemble des Elle regroupe l'ensemble des 
situations osituations oùù des populations des populations 
souffrent osouffrent oùù risquent de souffrir des risquent de souffrir des 
manifestations de la faim : MPE, manifestations de la faim : MPE, 
carences en micronutriments.carences en micronutriments.

�� Elle peut être chronique ou Elle peut être chronique ou 
temporairetemporaire
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�� La mauvaise situation alimentaire des La mauvaise situation alimentaire des 
populations qui ne cesse de se dpopulations qui ne cesse de se déégrader affecte grader affecte 
leur leur éétat nutritionnel. tat nutritionnel. 

�� Les enfants sont les premiLes enfants sont les premièères victimes de cet res victimes de cet 
éétat de fait et l'apprtat de fait et l'apprééciation de leur ciation de leur éétat tat 
nutritionnel renseigne sur leur alimentation et nutritionnel renseigne sur leur alimentation et 
leur environnement global.leur environnement global.
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Impact de la malnutrition sur le Impact de la malnutrition sur le 
ddééveloppement veloppement ééconomique et socialconomique et social
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Malnutrition: ProblMalnutrition: Problèème me 
Invisible Invisible 
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ConsCons ééquences des problquences des probl èèmes mes 
nutritionnels sur 3 secteurs clnutritionnels sur 3 secteurs cl ééss

�� SantSantéé

�� EducationEducation

�� EconomieEconomie



Bioversity/WAHO Ouga septembre 2007Bioversity/WAHO Ouga septembre 2007 1414

ConsConsééquences Fonctionnellesquences Fonctionnelles

•• SurvieSurvie

•• SantSantéé

•• DDééveloppement veloppement 
intellectuelintellectuel

•• ProductivitProductivitéé
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Quelques donnQuelques donnéées sur es sur 
le Sle Séénnéégalgal
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MortalitMortalitéé Attribuable Attribuable àà la Malnutrition     la Malnutrition     
ProtProtééinoino--EnergEnergéétiquetique
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Carence en Vitamine ACarence en Vitamine A
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AnAnéémie par Carence en Fermie par Carence en Fer

58%des femmes
sénégalaises

Contribue aux décès
maternels
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Carence en IodeCarence en Iode

Largement tributaire de:Largement tributaire de:

•• Faible poids Faible poids àà la naissancela naissance

••AvortementsAvortements

••MortalitMortalitéé ppééri et neonataleri et neonatale
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Carence en IodeCarence en Iode

Chaque annChaque annéée :e : 70.00070.000

nouveaunouveau--nnééss

2002 2002 –– 2011 :2011 : 700.000700.000

nouveaunouveau--nnééss
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Pertes Totales: 2002Pertes Totales: 2002--20112011
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De nouvelles maladies De nouvelles maladies éémergentesmergentes
liliéées es àà ll’’alimentationalimentation

�� ObObéésitsitéé

�� Hypertension artHypertension artéériellerielle

�� ExcExcèès de cholests de cholestéérolrol

�� Maladies cardiovasculairesMaladies cardiovasculaires
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Double fardeauDouble fardeau

de la malnutritionde la malnutrition
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La riche biodiversitLa riche biodiversitéé alimentaire peut alimentaire peut 
contribuer contribuer àà la rla rééduction de ces duction de ces 
maladies nutritionnelles si un maladies nutritionnelles si un 

vvééritable partenariat se dritable partenariat se dééveloppe veloppe 
pour assurer la promotion des pour assurer la promotion des 

aliments traditionnels pour une plus aliments traditionnels pour une plus 
grande utilisation et grande utilisation et 
commercialisation.commercialisation.
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Stakeholder Consultation: CrossStakeholder Consultation: Cross --cutting cutting 
initiative on biodiversity for food and nutritioninitiative on biodiversity for food and nutrition

IpgriIpgri , Rome, Italy, February 16, Rome, Italy, February 16 --17, 200617, 2006

�� ……Many costs due to malnutrition are Many costs due to malnutrition are 
extremely high, while the wider use extremely high, while the wider use 
of agricultural biodiversity can of agricultural biodiversity can 
efficiently deliver enormous benefits.efficiently deliver enormous benefits.

�� Research is needed, for example to Research is needed, for example to 
strengthen the links between dietary strengthen the links between dietary 
diversity and nutrition and healthdiversity and nutrition and health……
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RELATIONS ENTRE L'AGRICULTURE, LA RELATIONS ENTRE L'AGRICULTURE, LA 
SSÉÉCURITCURITÉÉ ALIMENTAIRE ET LA NUTRITIONALIMENTAIRE ET LA NUTRITION

�� Le lien le plus Le lien le plus éévident entre l'agriculture et la nutrition tient vident entre l'agriculture et la nutrition tient 
au fait que l'agriculture fournit la quasiau fait que l'agriculture fournit la quasi--totalittotalitéé de la de la 
nourriture que nous consommons.nourriture que nous consommons.

�� Un rUn réégime sain exige une gime sain exige une production locale diversifiproduction locale diversifiééee
d'aliments pd'aliments péérissables (par exemple, lrissables (par exemple, léégumes frais gumes frais 
provenant de marchprovenant de marchéés ou de parcelles familiales) et s ou de parcelles familiales) et 
l'accessibilitl'accessibilitéé d'articles commercialisd'articles commercialisééss àà l'l'ééchelle chelle 
rréégionale ou internationale. gionale ou internationale. 

�� Les besoins alimentaires doivent donc être pris en Les besoins alimentaires doivent donc être pris en 
considconsidéération pour la promotion de la production, de la ration pour la promotion de la production, de la 
technologie et des technologie et des ééchanges commerciaux.changes commerciaux.
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Facteurs de bienFacteurs de bien--être nutritionnel  être nutritionnel  
directement lidirectement liéés s àà ll’’alimentationalimentation

�� la quantitla quantitéé et la et la qualitqualitéé du rdu réégime gime 
alimentaire, alimentaire, sa varisa variééttéé et sa et sa composition composition 
et en particulier, la pret en particulier, la préésence de produits sence de produits 
dd’’origine animale et dorigine animale et d’’autres aliments autres aliments 
riches en micronutriments et en riches en micronutriments et en éénergie, nergie, 

�� de même que le de même que le mode de transformation mode de transformation 
et de pret de prééparation des alimentsparation des aliments, la , la 
frfrééquence des repas et, pour les quence des repas et, pour les 
nourrissons, le rôle jounourrissons, le rôle jouéé par lpar l’’allaitement. allaitement. 

�� la qualitla qualitéé et la et la sséécuritcuritéé sanitairesanitaire des des 
aliments consommaliments consommééss
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DDéévelopper les filivelopper les filièères vivrires vivrièèresres

�� Accroissement de la sAccroissement de la séécuritcuritéé
alimentairealimentaire

�� Meilleur rMeilleur réégime alimentairegime alimentaire

�� Revenus monRevenus monéétairestaires

Meilleur état 

nutritionnel
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La promotion des cultures vivriLa promotion des cultures vivri èères res 
traditionnelles soustraditionnelles sous --exploitexploit ééeses

�� Les cultures vivriLes cultures vivrièères traditionnelles sont celles res traditionnelles sont celles 
que lque l’’usage et la tradition font accepter comme usage et la tradition font accepter comme 
sources alimentaires convenables et souhaitables sources alimentaires convenables et souhaitables 
par la communautpar la communautéé. . 

�� Les populations rurales connaissent bien ces Les populations rurales connaissent bien ces 
vvééggéétaux, savent les cultiver et les cuisiner, et en taux, savent les cultiver et les cuisiner, et en 
apprappréécient les plats.cient les plats.

�� Ces plantes se rCes plantes se réépartissent en deux grandes partissent en deux grandes 
catcatéégories:gories:
•• celles qui sont consommcelles qui sont consomméées comme aliments de es comme aliments de 

base traditionnels, tels le manioc, lbase traditionnels, tels le manioc, l’’igname, la igname, la 
plantain, la patate douce, les mils et le sorgho; plantain, la patate douce, les mils et le sorgho; 

•• et celles qui entrent dans la composition de sauces et celles qui entrent dans la composition de sauces 
et de condiments et qui comprennent un grand et de condiments et qui comprennent un grand 
nombre de lnombre de léégumineuses, dgumineuses, d’’ololééagineux, de fruits et agineux, de fruits et 
de lde léégumes.gumes.
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Aliments traditionnels

Ethnic foods

Functionnal foods

Indigenous foods

Ko dum

woni ?

Cultures vivrières

traditionnelles
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Stakeholder Consultation: CrossStakeholder Consultation: Cross --cutting cutting 
initiative on biodiversity for food and nutritioninitiative on biodiversity for food and nutrition

IpgriIpgri , Rome, Italy, February 16, Rome, Italy, February 16 --17, 200617, 2006
�� RecommandationsRecommandations

�� Research and evidenceResearch and evidence
�� While the links between nutrition and health are well establisheWhile the links between nutrition and health are well established, d, 

some consider those between diet and health and between some consider those between diet and health and between 
agricultural biodiversity and dietary diversity and health to beagricultural biodiversity and dietary diversity and health to be less less 
firm. firm. 

�� Research focused on the health outcomes of diverse diets will beResearch focused on the health outcomes of diverse diets will be
essential.essential.

�� Broad reviews of the literature are needed to bring Broad reviews of the literature are needed to bring 
together what is known into a single, easilytogether what is known into a single, easily--accessible accessible 
resource, which additionally will help to identify gaps in resource, which additionally will help to identify gaps in 
knowledge and to suggest specific case studies.knowledge and to suggest specific case studies.

�� It is important to incorporate data specifically related to diveIt is important to incorporate data specifically related to diversity, rsity, 
for example the nutrient content of identified crop varieties orfor example the nutrient content of identified crop varieties or
animal breeds, into databases of food composition, and to ensureanimal breeds, into databases of food composition, and to ensure
that such studies reflect local availability and techniques of fthat such studies reflect local availability and techniques of food ood 
preparation. preparation. 
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Stakeholder Consultation: CrossStakeholder Consultation: Cross --cutting cutting 
initiative on biodiversity for food and nutritioninitiative on biodiversity for food and nutrition

IpgriIpgri , Rome, Italy, February 16, Rome, Italy, February 16 --17, 200617, 2006
�� RecommandationsRecommandations

�� Research and evidence (suite)Research and evidence (suite)
�� The role of markets, as a source of income for poor farmers and The role of markets, as a source of income for poor farmers and of better of better 

nutrition for shoppers and consumers, requires greater understannutrition for shoppers and consumers, requires greater understanding and ding and 
has implications for local, national, regional and internationalhas implications for local, national, regional and international patterns of patterns of 
trade and policy.trade and policy.

�� ActionAction--oriented research can show how better access to greater oriented research can show how better access to greater 
agricultural biodiversity feeds through into more diverse diets,agricultural biodiversity feeds through into more diverse diets, better better 
nutritional status and ultimately improved health.nutritional status and ultimately improved health.

�� Complex investigations require multidisciplinary Complex investigations require multidisciplinary 
teams. Nutritionists, experts in agricultural teams. Nutritionists, experts in agricultural 
biodiversity, health practitioners, social scientists, biodiversity, health practitioners, social scientists, 
development workers and others should be development workers and others should be 
encouraged to work together in the formation of core encouraged to work together in the formation of core 
teams, developing in all research partners the teams, developing in all research partners the 
capacity to handle such multifaceted issues.capacity to handle such multifaceted issues. II
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Etat des recherches Etat des recherches àà
travers une revue travers une revue 

documentaire sommairedocumentaire sommaire
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MMééthodologiethodologie

�� Recherche documentaire Recherche documentaire 

�� Articles ayant trait aux aliments Articles ayant trait aux aliments 
traditionnels mais en rapport avec la traditionnels mais en rapport avec la 
nutrition au sens largenutrition au sens large

�� Consultations des bases de donnConsultations des bases de donnééeses

•• AgoraAgora

•• HinariHinari

�� PPéériode de rriode de rééfféérence : 2000 rence : 2000 àà 20072007

�� Non prise en compte des revues gNon prise en compte des revues géénnééralesrales
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Limites de la dLimites de la déémarchemarche

�� PrPréépondpondéérance de la nutritionrance de la nutrition

�� Revues nationales absentesRevues nationales absentes

�� Certaines recherches sont en cours Certaines recherches sont en cours 
et net n’’ont pas encore fait lont pas encore fait l’’objet de objet de 
publicationspublications

�� Non exploitation des posters des Non exploitation des posters des 
congrcongrèès :s :
•• IUNS, DurbanIUNS, Durban

•• IUFOST, NantesIUFOST, Nantes
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African Journal of Food, Agriculture, African Journal of Food, Agriculture, 
Nutrition and DevelopmentNutrition and Development

1.1. 70 articles 70 articles 

1.1. BiodivesritBiodivesritéé des des plantesplantes
alimentairesalimentaires

2.2. Composition Composition chimiquechimique et et ll’’effeteffet
des technologiesdes technologies

3.3. Evaluation Evaluation nutritionnellenutritionnelle

4.4. BiodisponibilitBiodisponibilitéé des des 
micronutrimentsmicronutriments
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African Journal of Biotechnology African Journal of Biotechnology 
: 18 articles: 18 articles

1.1. cassavacassava varieties in six rural communities in varieties in six rural communities in AnambraAnambra State, State, 
NigeriaNigeria

2.2. In vitroIn vitro antimicrobial characteristics of antimicrobial characteristics of bacteriocinbacteriocin-- producing producing 
LactobacillusLactobacillus strains from Nigerian indigenous fermented foodsstrains from Nigerian indigenous fermented foods

3.3. The effects of different preservation methods on the quality of The effects of different preservation methods on the quality of 
nunununu, a locally fermented Nigerian dairy product, a locally fermented Nigerian dairy product

4.4. Proximate and microbial analyses of Proximate and microbial analyses of burukutuburukutu and and pitopito produced produced 
in Ilorin, Nigeriain Ilorin, Nigeria

5.5. Optimization of process conditions for cassava (Optimization of process conditions for cassava (ManihotManihot
esculentaesculenta) ) lafunlafun productionproduction

6.6. PhysicoPhysico--chemical and microbiological characteristics of honey chemical and microbiological characteristics of honey 
from the from the sudanosudano--guineanguinean zone of West Cameroonzone of West Cameroon

7.7. Comparative study on the microbiology and shelf life stability oComparative study on the microbiology and shelf life stability of f 
palm wine from palm wine from ElaeisElaeis guineensisguineensis and and RaphiaRaphia
hookerihookeri obtained from obtained from OkigweOkigwe, Nigeria, Nigeria

8.8. Effect of cooking and soaking on physical characteristics, Effect of cooking and soaking on physical characteristics, 
nutrient composition and sensory evaluation of indigenous and nutrient composition and sensory evaluation of indigenous and 
foreign rice varieties in Nigeriaforeign rice varieties in Nigeria

9.9. Nutritional potentials of some tropical vegetable leaf meals: Nutritional potentials of some tropical vegetable leaf meals: 
chemical characterization and functional propertieschemical characterization and functional properties
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African Journal of FoodAfrican Journal of Food
and Nutritional Securityand Nutritional Security

�� Aucun articleAucun article

�� Arrêt du journalArrêt du journal

American Journal of American Journal of 
clinical Nutritionclinical Nutrition

Iron bioavailability from maize and beans: a comparison of Iron bioavailability from maize and beans: a comparison of 
human measurements with Cacohuman measurements with Caco--2 cell and algorithm 2 cell and algorithm 
predictionspredictions
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International Journal of Food International Journal of Food 
Sciences and NutritionSciences and Nutrition

1.1. Frequency of consumption of Frequency of consumption of cariogeniccariogenic food items by 4food items by 4--monthmonth--old old 
to 24to 24--monthmonth--old children: comparison between two rural old children: comparison between two rural 
communities in KwaZulucommunities in KwaZulu--Natal, South Africa Natal, South Africa 

2.2. Coping strategies and nutritional health in rural Niger: Coping strategies and nutritional health in rural Niger: 
recommendations for consumption of wild plant foods in the Sahelrecommendations for consumption of wild plant foods in the Sahel

3.3. Loss of residual cyanogens in a cassava food during shortLoss of residual cyanogens in a cassava food during short--term term 
storage storage 

4.4. Survival of some species of Salmonella and Survival of some species of Salmonella and ShigellaShigella in in mukumbimukumbi, a , a 
traditional Zimbabwean wine traditional Zimbabwean wine 

5.5. HomeHome--processing of the dishes constituting the main sources of processing of the dishes constituting the main sources of 
micronutrients in the diet of preschool children in rural Burkinmicronutrients in the diet of preschool children in rural Burkina a 
Faso Faso 

6.6. EntomophagyEntomophagy among the among the LuoLuo of Kenya: a potential mineral source? of Kenya: a potential mineral source? 
7.7. Effect of deepEffect of deep--fat frying on ascorbic acid, carotenoids and fat frying on ascorbic acid, carotenoids and 

potassium contents of plantain cylinders potassium contents of plantain cylinders 
8.8. Feeding frequency and nutrient content of foods commonly Feeding frequency and nutrient content of foods commonly 

consumed in the consumed in the IringaIringa and and MorogoroMorogoro regions in Tanzania regions in Tanzania 
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1.1. AntinutritionalAntinutritional factors and factors and in vitroin vitro protein digestibility of protein digestibility of 
improved haricot bean (improved haricot bean (PhaseolusPhaseolus vulgarisvulgaris L.) varieties grown in L.) varieties grown in 
Ethiopia Ethiopia 

2.2. Schoolchildren's food consumption and dietary intake during the Schoolchildren's food consumption and dietary intake during the 
dry season in northdry season in north--west Namibia west Namibia 

3.3. The status of wild food plants in The status of wild food plants in BulamogiBulamogi County, Uganda County, Uganda 
4.4. Nutritional value and acceptability of homemade Nutritional value and acceptability of homemade 

maize/sorghummaize/sorghum--based weaning mixtures supplemented with based weaning mixtures supplemented with 
rojorojo bean flour, ground sardines and peanut paste bean flour, ground sardines and peanut paste 

5.5. Combination of cassava flour cyanide and urinary Combination of cassava flour cyanide and urinary thiocyanatethiocyanate
measurements of school children in Mozambique measurements of school children in Mozambique 

6.6. Activity pattern, energy intake and obesity among Nigerian Activity pattern, energy intake and obesity among Nigerian 
urban market women urban market women 

7.7. Feeding frequency and nutrient content of foods commonly Feeding frequency and nutrient content of foods commonly 
consumed in the consumed in the IringaIringa and and MorogoroMorogoro regions in Tanzania regions in Tanzania 

8.8. The status of wild food plants in The status of wild food plants in BulamogiBulamogi County, UgandaCounty, Uganda
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Plant Plant FoodsFoods
for for HumanHuman Nutrition : 17Nutrition : 17

1.1. Amino Acid, Mineral and Fatty Acid Content of Pumpkin Seeds Amino Acid, Mineral and Fatty Acid Content of Pumpkin Seeds 
((CucurbitaCucurbita sppspp) and ) and CyperusCyperus esculentusesculentus Nuts in the Republic of NigerNuts in the Republic of Niger

2.2. Nutrient Content of Four Edible Wild Plants from West AfricaNutrient Content of Four Edible Wild Plants from West Africa
3.3. Effects of processing methods on the quality and acceptability oEffects of processing methods on the quality and acceptability of melon f melon 

milkmilk
4.4. Effects of processing on protein nutritive quality of coconut Effects of processing on protein nutritive quality of coconut CocosCocos

nuciferanucifera productsproducts
5.5. Knowledge, attitude and usage patterns of fermented and germinatKnowledge, attitude and usage patterns of fermented and germinated ed 

complementary foods in Nigeriacomplementary foods in Nigeria
6.6. Identification and nutrient composition of indigenous vegetablesIdentification and nutrient composition of indigenous vegetables of of 

TanzaniaTanzania
7.7. Effect of heat treatment on the proximate composition, energy vaEffect of heat treatment on the proximate composition, energy values, lues, 

and levels of some toxicants in African yam bean (and levels of some toxicants in African yam bean (SphenostylisSphenostylis
stenocarpastenocarpa) seed varieties) seed varieties

8.8. Fatty acid, amino acid, and trace mineral analyses of five weaniFatty acid, amino acid, and trace mineral analyses of five weaning foods ng foods 
from from JosJos, Nigeria, Nigeria

9.9. The The clinicopathologicclinicopathologic significance of enriching grated cassava mash with significance of enriching grated cassava mash with 
red palm oil in the production of red palm oil in the production of garigari
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1.1. Effect of domestic processing on zinc bioavailability from Effect of domestic processing on zinc bioavailability from 
ricebeanricebean ((VignaVigna umbellataumbellata) diets) diets

2.2. A preliminary study on the use of A preliminary study on the use of tempetempe--based formula as a based formula as a 
weaning diet in Nigeriaweaning diet in Nigeria

3.3. Changes induced by infestation on some chemical properties of Changes induced by infestation on some chemical properties of 
cowpea seedscowpea seeds

4.4. Proximate composition and selected physicochemical properties Proximate composition and selected physicochemical properties 
of the seed, pulp and oil of sour sop (of the seed, pulp and oil of sour sop (AnnonaAnnona muricatamuricata))

5.5. The composition of pigeon peas (The composition of pigeon peas (CajanusCajanus cajancajan (L. (L. MillspMillsp.) .) 
grown in Botswanagrown in Botswana

6.6. Physical, morphological and chemical characteristics, oil Physical, morphological and chemical characteristics, oil 
recovery and fatty acid composition of recovery and fatty acid composition of BalanitesBalanites aegyptiacaaegyptiaca Del. Del. 
kernelskernels

7.7. Influence of storage on chemical, microbial and consumer Influence of storage on chemical, microbial and consumer 
acceptability of a milkacceptability of a milk--like product made from melon seedslike product made from melon seeds

8.8. Traditional production, consumption and storage of Traditional production, consumption and storage of KunuKunu ââ€“€“ a a 
non alcoholic cereal beveragenon alcoholic cereal beverage
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British Journal of NutritionBritish Journal of Nutrition

1.1. InterInter--householdhousehold and and intraintra--household patterns of fish and household patterns of fish and 
meat consumption in fishing communities in two states meat consumption in fishing communities in two states 
in Nigeriain Nigeria

2.2. Food security status in households of people living with Food security status in households of people living with 
HIV/AIDS (PLWHA) in a Ugandan urban settingHIV/AIDS (PLWHA) in a Ugandan urban setting

3.3. Effects of a high walnut and high cashew nut diet on Effects of a high walnut and high cashew nut diet on 
selected markers of the metabolic syndrome: a controlled selected markers of the metabolic syndrome: a controlled 
feeding trialfeeding trial

4.4. Food and macronutrient intake of male adolescent Food and macronutrient intake of male adolescent 
KalenjinKalenjin runners in Kenyarunners in Kenya

5.5. African plant foods rich in nonAfrican plant foods rich in non--starch polysaccharides starch polysaccharides 
reduce postprandial blood glucose and insulin reduce postprandial blood glucose and insulin 
concentrations in healthy human subjectsconcentrations in healthy human subjects

6.6. Changes in fatty acid concentrations in tissues of African Changes in fatty acid concentrations in tissues of African 
catfish, catfish, ClariasClarias gariepinusgariepinus BurchellBurchell, as a consequence of , as a consequence of 
dietary dietary carnitinecarnitine, fat and lysine supplementation, fat and lysine supplementation
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Journal of the Science of Food Journal of the Science of Food 
and Agriculture : 8 articlesand Agriculture : 8 articles

�� 1. Consumer acceptability and sensory 1. Consumer acceptability and sensory 
evaluation of a fermented cassava evaluation of a fermented cassava 
product (Nigerian product (Nigerian fufufufu))

�� 2. Effects of phenolics in sorghum grain 2. Effects of phenolics in sorghum grain 
on its bitterness, astringency and other on its bitterness, astringency and other 
sensory propertiessensory properties

3. Effects of traditional storage practices 3. Effects of traditional storage practices 
of smallof small--scale organic farmers on potato scale organic farmers on potato 
qualityquality

�� 4. Enhanced cholesterol4. Enhanced cholesterol-- and and 
triglyceridetriglyceride-- lowering effect of lowering effect of 
West African green teaWest African green tea

�� 5. Cowpea cooking characteristics as 5. Cowpea cooking characteristics as 
affected by affected by micronisationmicronisation temperature: temperature: 
a study of the physicochemical and a study of the physicochemical and 
functional properties of starchfunctional properties of starch

�� 6. The production of 6. The production of provitaminprovitamin AA--rich rich 
vegetables in homevegetables in home--gardens as a means gardens as a means 
of addressing vitamin A deficiency in of addressing vitamin A deficiency in 
rural African communitiesrural African communities

�� 7. Nutritive value of a mixture of 7. Nutritive value of a mixture of 
tigernuttigernut tubers (tubers (CyperusCyperus
esculentusesculentus L.) and baobab seeds L.) and baobab seeds 
((AdansoniaAdansonia digitatadigitata L.)L.)

�� 8. The effect of applying GMP and 8. The effect of applying GMP and 
HACCP to traditional food HACCP to traditional food 
processing at a semiprocessing at a semi--commercial commercial 
kenkeykenkey production plant in Ghanaproduction plant in Ghana
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JOURNAL OF FOODJOURNAL OF FOOD
COMPOSITION AND ANALYSISCOMPOSITION AND ANALYSIS

1.1. Differences in micronutrients content found in cereals from Differences in micronutrients content found in cereals from 
various parts of Mali various parts of Mali 

2.2. Preliminary assessment of nutritional value of traditional Preliminary assessment of nutritional value of traditional 
leafy vegetables in KwaZululeafy vegetables in KwaZulu--Natal, South Africa Natal, South Africa 

3.3. PhytatePhytate, zinc, iron and calcium content of selected raw and , zinc, iron and calcium content of selected raw and 
prepared foods consumed in rural prepared foods consumed in rural SidamaSidama, Southern , Southern 
Ethiopia, and implications for bioavailability Ethiopia, and implications for bioavailability 

4.4. Antioxidant and Antioxidant and cyclooxygenasecyclooxygenase inhibitory activity of sorrel inhibitory activity of sorrel 
((Hibiscus Hibiscus sabdariffasabdariffa) ) 

5.5. Retention of Retention of ββ--carotene in boiled, mashed orangecarotene in boiled, mashed orange--fleshed sweet fleshed sweet 
potato potato 

6.6. Protein, carbohydrate and fibre in cereals from MaliProtein, carbohydrate and fibre in cereals from Mali——how how 
to fit the results in a food composition table and database to fit the results in a food composition table and database 

7.7. Aroma compounds of essential oils of two varieties of the Aroma compounds of essential oils of two varieties of the 
spice plant spice plant OcimumOcimum canumcanum Sims from northern Cameroon Sims from northern Cameroon 
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1.1. Nutritional Composition of Some Wild Plant Foods and Nutritional Composition of Some Wild Plant Foods and 
Honey Used by Honey Used by HadzaHadza Foragers of Tanzania Foragers of Tanzania 

2.2. The Effect of Locality and Season on the Composition of The Effect of Locality and Season on the Composition of 
South African Whole Milk South African Whole Milk 

3.3. Fatty Acid Composition of Fulani Fatty Acid Composition of Fulani ‘‘Butter OilButter Oil’’ Made from Made from 
Cow's MilkCow's Milk*1*1

4.4. 12. 12. Influence of Age, Farming Site, and Boiling on ProInfluence of Age, Farming Site, and Boiling on Pro--
Vitamin A Content in Sweet Potato (Vitamin A Content in Sweet Potato (Ipomoea Ipomoea batatasbatatas(L(L.) .) 
Lam.) Storage RootsLam.) Storage Roots*1*1

5.5. Fluoride Content in Selected Food Items from Five Areas Fluoride Content in Selected Food Items from Five Areas 
in East Africain East Africa*1*1

6.6. Iodine Content in Fish and Other Food Products from Iodine Content in Fish and Other Food Products from 
East Africa Analyzed by ICPEast Africa Analyzed by ICP--MSMS*1*1

7.7. The Nutritional Composition of Seeds The Nutritional Composition of Seeds fromfromBosciaBoscia
senegalensissenegalensis((DiloDilo) from the Republic of Niger) from the Republic of Niger*1*1

8.8. The Amino Acid and Mineral Content of Baobab The Amino Acid and Mineral Content of Baobab 
((AdansoniaAdansonia digitatadigitata L.L.) Leaves) Leaves
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Food Food ChemistryChemistry : 3: 3

�� The effect of sorghum type and processing on the The effect of sorghum type and processing on the 
antioxidant properties of African sorghumantioxidant properties of African sorghum--based based 
foodsfoods

�� Isolation, characterization and antioxidant Isolation, characterization and antioxidant 
capacity assessment of the bioactive compounds capacity assessment of the bioactive compounds 
derived from derived from HypoxisHypoxis rooperirooperi corm extract corm extract 
(African potato)(African potato)

�� Comparative effect of boiling and solid substrate Comparative effect of boiling and solid substrate 
fermentation using the fermentation using the tempehtempeh fungus (fungus (RhizopusRhizopus
oligosporusoligosporus) on the flatulence potential of African ) on the flatulence potential of African 
yambeanyambean ((SphenostylisSphenostylis stenocarpastenocarpa L.) seedsL.) seeds
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Food ControlFood Control : 1 article: 1 article
Conceptualizing the human use of wild edible herbs for conservatConceptualizing the human use of wild edible herbs for conservation in South African ion in South African 

communal areascommunal areas

Journal of Environmental Journal of Environmental 
ManagementManagement : : 1 article1 article

Conservation tillage practice in subConservation tillage practice in sub--Saharan Africa: The experience of Saharan Africa: The experience of SasakawaSasakawa Global 2000Global 2000

Crop ProtectionCrop Protection : : 1 article1 article
Determination of relevant sensory properties of pounded yams (Determination of relevant sensory properties of pounded yams (DioscoreaDioscorea spp.) using a spp.) using a 

locally based descriptive analysis methodologylocally based descriptive analysis methodology
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International Journal of Food International Journal of Food 
MicrobiologyMicrobiology

�� CultureCulture--independent analysis of the microbial composition of the independent analysis of the microbial composition of the 
African traditional fermented foods African traditional fermented foods potopoto potopoto and and ddééguguéé by using by using 
three different DNA extraction methodsthree different DNA extraction methods

�� Effect of boiling and roasting on the fermentation of soybeans iEffect of boiling and roasting on the fermentation of soybeans into nto 
dawadawadawadawa (soy(soy--dawadawadawadawa))

�� Use of traditional African fermented beverages as delivery Use of traditional African fermented beverages as delivery 
vehicles for vehicles for BifidobacteriumBifidobacterium lactislactis DSM 10140DSM 10140

�� Identification of Identification of probioticprobiotic microorganismsmicroorganisms in South African in South African 
products using PCRproducts using PCR--based DGGE analysisbased DGGE analysis

� Microbiological and chemical changes during the fermentation of 
African locust bean (Parkia biglobosa) to produce afitin, iru and 
sonru, three traditional condiments produced in Benin
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AnaerobeAnaerobe
�� The effect of traditional African food mixtures on growth, The effect of traditional African food mixtures on growth, 

pH and pH and extracellularextracellular polysaccharide production by polysaccharide production by mutansmutans
streptococci in vitrostreptococci in vitro

�� In vitro growth and acid production by In vitro growth and acid production by mutansmutans streptococci streptococci 
on traditional African foodson traditional African foods

Systematic and Applied Systematic and Applied 
MicrobiologyMicrobiology

�� Diversity and technological properties of predominant lactic Diversity and technological properties of predominant lactic 
acid bacteria from fermented cassava used for the acid bacteria from fermented cassava used for the 
preparation of preparation of GariGari, a traditional African food, a traditional African food
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Journal of Applied Sciences and Journal of Applied Sciences and 
Environmental ManagementEnvironmental Management

1.1. Indigenous Fruits of BotswanaIndigenous Fruits of Botswana
2.2. Use of Experimental Design for Use of Experimental Design for PeuhlPeuhl Cheese Process Cheese Process 

OptimizationOptimization
3.3. Effect of Sprouting on Effect of Sprouting on invitroinvitro digestibility of some locally digestibility of some locally 

consumed leguminous seeds.consumed leguminous seeds.
4.4. Evaluation of the potential of some local spices as stored grainEvaluation of the potential of some local spices as stored grain

protectantsprotectants against the maize weevil against the maize weevil SitophilusSitophilus zeamaiszeamais MotsMots
((ColeopteraColeoptera: : CurculionidaeCurculionidae))

5.5. Study of the hibiscus Study of the hibiscus esculentusesculentus mucilage coagulationmucilage coagulation--
flocculation activityflocculation activity

6.6. The Effect of Storage on the Nutrient Composition of Some The Effect of Storage on the Nutrient Composition of Some 
Nigerian Foodstuffs: Banana and PlantainNigerian Foodstuffs: Banana and Plantain

7.7. Nutritive Composition and Sensory Properties of Nutritive Composition and Sensory Properties of OgiOgi Fortified Fortified 
with Okra Seed Mealwith Okra Seed Meal

8.8. Studies on Some Major and Trace Metals in Smoked and OvenStudies on Some Major and Trace Metals in Smoked and Oven--
Dried FishDried Fish

9.9. Estimation of Tannin, Saponin, Oxalate, Estimation of Tannin, Saponin, Oxalate, CyanogenicCyanogenic and Cardiac and Cardiac 
Glycosides in Glycosides in GarsiniaGarsinia KolaKola

10.10. Sensory Evaluation and Proximate Analysis of African Yam Bean Sensory Evaluation and Proximate Analysis of African Yam Bean 
((SphenostylisSphenostylis stenocarpastenocarpa Harms) Harms) moimoimoimoi
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11. Sensory attributes, microbial quality and aroma profiles of 11. Sensory attributes, microbial quality and aroma profiles of off off 
vine ripened mango (vine ripened mango (MangiferaMangifera indicaindica L.) fruitL.) fruit

12. An assessment of the microbiological safety of dry yam (12. An assessment of the microbiological safety of dry yam (gbodogbodo) ) 
processed in South West Nigeriaprocessed in South West Nigeria

13. The nutritional value of fourteen species of edible insects 13. The nutritional value of fourteen species of edible insects in in 
southwesternsouthwestern NigeriaNigeria

14. A survey of the 14. A survey of the microfloramicroflora of of HibiscusHibiscus sabdariffasabdariffa (Roselle) and (Roselle) and 
the resulting "the resulting "ZoboZobo" juice" juice

15. Feasibility of cheese production and whey 15. Feasibility of cheese production and whey valorizationvalorization in the in the 
Adamawa Province of CameroonAdamawa Province of Cameroon

16. Hygienic status assessment of dish washing waters, utensils,16. Hygienic status assessment of dish washing waters, utensils,
hands and pieces of money from street food processing sites in hands and pieces of money from street food processing sites in 
Ouagadougou (Burkina Faso)Ouagadougou (Burkina Faso)

17. Antioxidant properties of 17. Antioxidant properties of MyristicaMyristica fragransfragrans ((HouttHoutt) and its ) and its 
effect on selected organs of albino ratseffect on selected organs of albino rats

18. Characteristics of fermentation yeast isolated from traditio18. Characteristics of fermentation yeast isolated from traditional nal 
Ethiopian honey wine, Ethiopian honey wine, ogologol

19. Methods of preparation and nutritional evaluation of dishes 19. Methods of preparation and nutritional evaluation of dishes 
consumed in a malaria endemic zone in Cameroon (consumed in a malaria endemic zone in Cameroon (NgaliNgali
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Journal of Food engineeringJournal of Food engineering
1.1. Survival and preservation after freezeSurvival and preservation after freeze--drying process of drying process of 

thermoresistantthermoresistant acetic acid bacteria isolated from tropical acetic acid bacteria isolated from tropical 
products of products of SubsaharanSubsaharan AfricaAfrica

2.2. Soaking behaviour and milky extraction performance of Soaking behaviour and milky extraction performance of 
tiger nuttiger nut ((CyperusCyperus esculentusesculentus) tubers) tubers

3.3. Some aspects of the production of dry Some aspects of the production of dry DackereDackere, a granular , a granular 
starchy food from cornstarchy food from corn

4.4. Effect of soaking, Effect of soaking, dehullingdehulling, cooking and fermentation with , cooking and fermentation with 
RhizopusRhizopus oligosporusoligosporus on the oligosaccharides, on the oligosaccharides, trypsintrypsin
inhibitor, inhibitor, phyticphytic acid and tannins of acid and tannins of soybeansoybean ((GlycineGlycine max max 
MerrMerr.), .), cowpea cowpea ((VignaVigna unguiculataunguiculata L. L. WalpWalp) and ) and 
groundbeangroundbean ((MacrotylomaMacrotyloma geocarpageocarpa Harms)Harms)

5.5. Design, construction and testing of a Design, construction and testing of a dehullerdehuller for African for African 
breadfruit (breadfruit (TreculiaTreculia africanaafricana) seeds) seeds
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QuelquesQuelques leleççonsons tirtir ééeses

�� TrTrèès peu de travaux ont trait s peu de travaux ont trait àà la nutrition la nutrition 
humainehumaine

�� Peu de publications Peu de publications éétudient la relation aliment tudient la relation aliment 
traditionnel et traditionnel et éétat nutritionneltat nutritionnel

�� On parlera souvent de lOn parlera souvent de l’é’état nutritionnel dtat nutritionnel d’’un cotun cotéé
et de let de l’’aliment daliment d’’un autre côtun autre côtéé..

�� La synergie entre nutritionnistes et les autres La synergie entre nutritionnistes et les autres 
disciplines reste encore faible.disciplines reste encore faible.

�� Lorsque la dimension nutritionnelle est prise en Lorsque la dimension nutritionnelle est prise en 
compte, on scompte, on s’’intintééresse seulement resse seulement àà la la 
malnutrition et non aux nouvelles maladies malnutrition et non aux nouvelles maladies 
éémergentes (obmergentes (obéésitsitéé, MCV, HTA, , MCV, HTA, cholcholééststéérolrol..)..)
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Aliments de complAliments de compléémentsments

�� Du fait de lDu fait de l’’ampleur de la malnutrition, de ampleur de la malnutrition, de 
nombreux chercheurs tournent leurs nombreux chercheurs tournent leurs 
travaux vers la production dtravaux vers la production d’’aliments de aliments de 
complcomplééments composments composéés de ms de méélanges de langes de 
ccéérrééales et lales et léégumineuses. gumineuses. 

�� Mais beaucoup dMais beaucoup d’é’études ne prennent pas tudes ne prennent pas 
en compte la problen compte la probléématique de la densitmatique de la densitéé
éénergnergéétique qui est dtique qui est dééterminante dans la terminante dans la 
production des aliments de complproduction des aliments de complééments. ments. 
Ceci a Ceci a ééttéé la cause de non succla cause de non succèès de s de 
nombreux programmes de nombreux programmes de 
supplsuppléémentationmentation alimentaire.alimentaire.
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CaractCaractéérisation physicochimique et risation physicochimique et 
organoleptique des alimentsorganoleptique des aliments

�� Des efforts sont observDes efforts sont observéés dans la connaissance s dans la connaissance 
de la valeur nutritive des aliments.de la valeur nutritive des aliments.

�� La composition chimique des aliments est La composition chimique des aliments est 
éétuditudiéée. Mais la teneur en nutriments, e. Mais la teneur en nutriments, 
particuliparticulièèrement en micronutriments, ne reflrement en micronutriments, ne reflèète te 
pas ce qui est absorbpas ce qui est absorbéé par lpar l’’organisme.organisme.

�� La problLa probléématique de la biodisponibilitmatique de la biodisponibilitéé commence commence 
àà être abordêtre abordéée. Elle devrait être syste. Elle devrait être systéématique.matique.

�� Peu dPeu d’é’études prennent en charge ltudes prennent en charge l’é’étude des tude des 
propripropriééttéés fonctionnelles des aliments. Cette s fonctionnelles des aliments. Cette 
dimension est essentielle pour ldimension est essentielle pour l’’avenir !avenir !
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Biotechnologie microbienneBiotechnologie microbienne

�� LL’é’étude des fermentations, lactiques en tude des fermentations, lactiques en 
particulier, est importante particulier, est importante àà cause de la cause de la 
place des produits fermentplace des produits fermentéés dans s dans 
ll’’alimentation africaine.alimentation africaine.

�� Objectif : avoir des fermentations Objectif : avoir des fermentations 
contrôlcontrôléées grâce es grâce àà des starters et essais des starters et essais 
dd’’optimisationoptimisation

�� Les bactLes bactééries lactiques sont essentielles ries lactiques sont essentielles 
dans la nutrition humaine mais cet aspect dans la nutrition humaine mais cet aspect 
est souvent trest souvent trèès peu abords peu abordéé..
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Aliments traditionnels Aliments traditionnels éétuditudiééss

�� Sorgho/milsSorgho/mils ++++

�� MaMaïïss ++++++

�� ManiocManioc ++++++++++

�� IgnameIgname ++++++++

�� PlantainPlantain ++++

�� LegumineusesLegumineuses ++++++

�� LLéégumes feuilles : gumes feuilles : ++++

�� Fruits forestiers : Fruits forestiers : ++

�� Insectes : Insectes : --
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Travaux en coursTravaux en cours
en rapport avec la nutritionen rapport avec la nutrition

�� Index glycIndex glycéémique du fonio et des sorghosmique du fonio et des sorghos

�� PropriPropriééttéés fonctionnelles de Fruits s fonctionnelles de Fruits 
forestiersforestiers

�� Effets hypocholestEffets hypocholestéérolroléémiants du Gombomiants du Gombo

�� Enrichissement des aliments de Enrichissement des aliments de 
complcomplééments ments àà base de cbase de céérrééales en ales en 
bactbactééries lactiquesries lactiques

�� Effets des lEffets des léégumes feuilles sur la gumes feuilles sur la 
prpréévalence de lvalence de l’’ananéémie et de la carence en mie et de la carence en 
vitamine Avitamine A
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