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1.0 Executive Summary

The need to address postharvest loss and improve food security has gained tremendous

concern in recent times. CSIR-MAG IN collaboration with MOFA, Sunyani in the Bono region

organized a two day training workshop on business development for some selected farmers

along the Mango value chains. The area covered included Overview of Mango production

(managing post-harvest loses of mango managing pest and diseases of Mango to improve

yield). Agribusiness aspect of Mango value chains, fruit juice processing, Mango juice

processing and drying of Mango

This report discusses the training held by Modernizing Agriculture in Ghana, MAG and CSIR-

Food Research Institute to train selected farmers on business development for targeted

beneficiaries along the Mango value chains. The program took place from 5th of July, 2022 to

6th of July, 2022 at the Conference Hall of Ministry of Food and Agriculture (MOFA) at

Sunyani in the Bono Region. The training covered both lectures and practical session in the

general overview of Mango production, managing pest and diseases of Mango to improve

yield, Agribusiness of Mango value chains, fruit juice processing, Mango juice processing and

drying of Mango. Competent facilitators with expertise in the respective areas of Mango

production, Agribusiness, food processing and drying handled the theory and practical aspect

to meet the needs of trainees.

1.1 Welcome Address- Regional Director of Agriculture

The training began with a welcome address by Regional Director of MOFA, Sunyani in the

person of Mr. Dennis Abugri Amenga who focused on the importance of value addition of

Mango to reduce post-harvest losses he entreated the trainees to be actively involved in the

training program to enhance their skills and knowledge in Mango value chains.

1.2 Training Facilitators

Shortly after the welcome address there was an introduction of organizers and participants of

the programme. The facilitators for the training programme were as follows:

1. Dr. S. Affedzie Obresi, Senior Research Scientist, CSIR- Animal Research institute
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2. Mr. Papa Toah Akonor, Senior Research Scientist, CSIR-Food Research Institute

3. Mrs. Jemima Dowuona, Principal Technologist, CSIR-Food Research Institute

4. Mr. Paul Mintah, Regional Extension Officer, MOFA

1.3 Training Organizers

The organizers of the training programme included the following persons:

1. Mr. Papa Toah Akonor, Senior Research Scientist, CSIR-Food Research Institute

2. Mr. Dennis Abugri Amenga, Regional Director of Agriculture, Sunyani

3. Mr. Fred Yeboah, CSIR- Headoffice

4. Mr. Michael Darko, CSIR- Headoffice

1.4 Objective

The overall objective of the training programme was to train farmers on how to properly handle

postharvest losses of Mango in season by adding value and to manage pest and diseases of

mango to improve yield

1.5 Specific Objectives

 Train farmers in the overview of Mango production

 Understand the techniques involved in fruits juice processing

 Understand agribusiness aspect of Mango production value chains

 Train farmers to acquire knowledge and skills in Mango juice processing and drying

of  Mango

1.6 Target Audience

A total of 28 participants mainly farmers were involve. 22 participants were males and 6 were

females. They all came from the various districts in the Bono region.
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2.0 Scope of Lectures

The topics covered included the following: General overview of Mango production,

Agribusiness of Mango value chains, Processing of fruits juice, Drying of Mango and Mango

juice processing. Questions and answers followed immediately after the presentations.

2.1 Training Expectations

 Understand the basic principles of food processing

 Understand the importance of food preservation

 Be equipped with techniques and principles of processing of fruits juice and drying of

fruits

 Understand the basic principles of food safety

 Be equipped with techniques of food packaging

 To understand the general overview of Mango production including managing pest and

diseases for better yield

 To know the basic principles of Agribusiness in mango value chain

3.0 Activities of day one

Lectures on the general overview of Mango production was delivered by Mr. Paul Mintah a

regional extension officer followed by lectures on Agribusiness on Mango value chain which

was delivered by Dr. S. Affedzie Obresi from the CSIR-Animal Research Institute. Mr. Papa

Toah Akonor of CSIR-Food Research Institute presented on fruit juice processing, Mango juice

processing and drying of Mango respectively on the first day. All questions and challenges

were addressed
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Figure 1: Delivering of lectures by Mr. Papa Toah Akonor

3.1 Outline of Presentations of the Overview on Mango Production by Mr. Paul Mintah

 Introduction

 Varieties

 Improved seedlings

 Managing Pests and diseases of mango

3.2 Outline of presentations on Agribusiness of Mango value chain by Dr. S. Affedzie

 Importance of book keeping

 Product life cycle

 Marking

 Branding

3.3 Outline of presentations on fruit juice processing by Mr. Papa Toah Akonor

 Introduction
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 Value addition to fruits

 Stages in processing fruit juice

 Mango juice processing

 Quality measures (Good manufacturing practices)

3.4 Outline of presentations on Drying of Fruits

 Introduction

 Types of drying

 Mechanisms in drying

 Types of fruits that can be dried

3.5 Activities of Day Two

A recap of Day1 activities was facilitated by Mr. Papa Toah Akonor and Mrs. Jemima

Dowuona of CSIR-Food Research Institute handled the practical training session on Mango

juice processing

Figure 2: A section of participants washing Mango
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Figure 3: Mrs. Jemima Dowuona demonstrating peeling of Mango

Figure 4: Participants peeling and slicing of Mango
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Figure 5: Mrs. Jemima Dowuona demonstrating blending of Mango in a food processor

3.6 Workshop Evaluation

The participants were given the opportunity to evaluate the various sessions of the workshop

to enable the facilitators and organizers assess the success of the workshop.

3.7 Conclusion

Participants appreciated the importance of value addition  in order to reduce post harvest losses.

Trainees were empowered on the skills in drying of fruits, processing of fruit juices, managing

pest and diseases of Mango, improving yield and business development. Additionally, they

were Good hygienic practices and food safety protocols were observed.

Finally, participants expressed their profound gratitude to CSIR-MAG for facilitating the

training. They demonstrated their readiness to adopt to the new ideas about the various areas

of food value addition imparted to them
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Appendix A: Gender Breakdown of Participants

Gender Number Percentage

Male 22 78.57%

Female 6 21.43%


