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Abstract: Massive urbanization and increasing disposable incomes favor a rapid transition in diets
and lifestyle in sub-Saharan Africa (SSA). As a result, the SSA population is becoming increasingly
vulnerable to the double burden of malnutrition and obesity. This, combined with the increasing
pressure to produce sufficient food and provide employment for this growing population together
with the threat of climate change-induced declining crop yields, requires urgent sustainable solutions.
Can an increase in the cultivation of climate-resilient crops (CRCs) and their utilization to produce
attractive, convenient and nutritious bread products contribute to climate change adaptation and
healthy and sustainable diets? A food system analysis of the bread food value chain in SSA indicates
that replacement of refined, mostly imported, wheat in attractive bread products could (1) improve
food and nutrition security, (2) bring about a shift to more nutritionally balanced diets, (3) increase
economic inclusiveness and equitable benefits, and (4) improve sustainability and resilience of the
food system. The food system analysis also provided systematic insight into the challenges and
hurdles that need to be overcome to increase the availability, affordability and uptake of CRCs.
Proposed interventions include improving the agronomic yield of CRCs, food product technology,
raising consumer awareness and directing policies. Overall, integrated programs involving all
stakeholders in the food system are needed.

Keywords: food system; cereals; pulses; wheat; bread; climate; food and nutrition security

1. Introduction

In sub-Saharan Africa (SSA), rural communities traditionally prepare meals from
locally grown crops like cassava, sorghum and pulses. However, with rapid population
growth, massive urbanization and increasing disposable incomes, consumption of refined
wheat breads is rapidly increasing and displacing traditional meals. Major economic and
food and nutrition security problems are resulting from this transition. The nutritional
double burden is prevalent throughout SSA, with urban and peri-urban regions being most
vulnerable, and is certain to increase as the nutrition transition advances [1,2]. Africa now
imports nearly 60% of its wheat, with, for example, Kenya and Uganda importing some
68% and 95%, respectively, of their domestic needs. There are opportunities for Africa to
reduce its dependency on wheat imports by replacing wheat flour with flours made of
locally grown crops. This change is needed to improve food security, provide markets and
regular income to smallholder farmers and create new business opportunities along the
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crop value chain. Furthermore, the transition of SSA agriculture to producing crops that
are more resilient to abiotic stresses like drought, heat and flooding are crucial in the face
of the climate change predicted for shorter- and longer-term future. A summary of the
agronomic characteristics of some major climate-resilient crops (CRCs) compared to the
major cereal crops is shown in Supplementary Table S1.

CRCs comprise food crops classified as cereals (e.g., sorghum, fonio, teff and finger
millet), pseudocereals (amaranth), roots and tubers (cassava and sweet potato), pulses
(Phaseolus beans, cowpeas, chickpeas, pigeon peas and Bambara groundnuts) and oilseed
legumes (soya beans and peanuts). All these crops are widely grown across SSA, obviously
depending on the local conditions. Many CRCs such as sorghum, finger millet, pearl millet,
fonio, teff, Bambara groundnuts and cowpeas are indigenous food crops in SSA. Other
major food crops like maize, cassava and Phaseolus beans originated in the Americas and
were later introduced to Africa. The SSA communities that cultivate these crops have
developed a very wide range of food products from them, ranging from dry grain snacks
to porridges and gruels and to steamed and fried doughs and flatbreads (both fermented
and unleavened). Wheat bread-type products and widespread use of wheat in SSA only
started during the colonial times. Since then, wheat, which is mostly imported, has become
one of the most important staples in SSA. The factors responsible for the trend towards
increasingly using wheat as a staple are complex and multifaceted and therefore difficult
to reverse. In this context, the study of food systems has taught us that change cannot be
accomplished by individual policies, innovations or measures alone. To make a substantial
change, a fundamental transformation in the food system is needed. It requires a thorough
analysis of the entire food system (see Figure 1), which is the purpose of this paper.

Figure 1. Food system analysis of the bread food value chain in sub-Saharan Africa, modified with
permission based on [3]. The paragraph numbers included refer to the sections in this paper.

The food system approach was formulated as a method to oversee the complexity
of the entire food system, not merely limited to the food supply chain and its actors, but
also taking into account the socioeconomic and environmental drivers which influence
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the food supply chain [3]. Furthermore, it also serves as a tool to oversee the outcomes of
the food system with respect to its impacts on food security, health, socioeconomic and
environmental aspects. Hence, this methodology is widely accepted and adopted as a
logical framework to analyze the entire food system.

Figure 1 provides an overview of the food system framework. The food supply
system comprises all the activities associated with food production and food utilization;
it includes the agricultural production, storage, transport and trade, food processing,
marketing and retail and finally food consumption and disposal of food waste. These
food supply activities rely on socioeconomic drivers like labor and capital while providing
socioeconomic outcomes like income and employment next to food security. However, they
are also influenced by market developments, governmental policies and legislation. Finally,
environmental factors also drive—and are affected by—the food supply system; directly,
by the required input of soil, minerals, water and energy, but also by the climate itself and
food supply impacts on the environment and biodiversity. By overseeing the food system
entirely, the overall outcomes towards food security, safe and healthy diets, inclusiveness
and equal benefits and sustainability and resilience can be evaluated [3].

In this study, we applied a food system approach focusing on the bread food value
chain in SSA to identify the key success factors as well as challenges that need to be
addressed to bring about the widespread use of CRCs in breadmaking in the region with
the aim of improving food and nutrition security.

2. Analysis of the Food System
2.1. Socioeconomic Drivers
2.1.1. SSA Agrifood Economy

Agricultural produce is one of the most important industries and trade of SSA [4], with
African consumers spending on average over half of their expenditure on food. Traditionally,
agricultural exports have been of major economic importance. However, in the last decades,
agricultural productivity in SSA could not keep pace with the increasing internal demands
due to population growth [4,5]. This resulted in SSA changing from a net agricultural exporter
to a net agricultural importer [6,7]. The agricultural productivity growth in SSA has been
slow since 2000 [8] and remained significantly below what could be achieved by using the
best available practices and technology. According to a study of the Food and Agriculture
Organization of the United Nations, the limited gains in productivity and competitiveness
can be attributed to poor infrastructure, lack of productive technologies, lack of access to
inputs and weak institutions [6]. Figure 2 shows the production volumes for some of the
main starchy crops in SSA in comparison with SSA population growth. Since the increase in
production of these crops cannot keep up with population growth, it drives the increasing
importation of wheat and rice demonstrated by the clear parallel trends.

The increasing demand for food offers opportunities for the agri-food value chain in
SSA, but large-scale farmers are best-placed to take advantage of the new opportunities,
while smallholder farmers are at risk of exclusion if they are not able to meet the demands
of high-value markets [9]. Primary agricultural production offers only limited added value,
and smallholders, in particular, benefit disproportionately little from the total economic
benefit in the agri-food chain. The major part of added value lies in the upstream processing
of food products and supply to the consumer. In high-income countries, the shift from agri-
cultural production to food processing and distribution has been made, and big consumer
food brands and retail chains control the chain and profit most. This transition to modern
value chains offers an important opportunity for the SSA’s economy to grow. However, at
the same time, smallholders and small and medium enterprises (SMEs) will need to be able
to comply with increasing food safety standards to benefit from these opportunities.
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2.1.2. SSA Consumer Market Developments

The SSA market can be characterized as informal, complex and highly fragmented, in
terms of the strongly diversified consumer segments and food supply channels as well as
the huge local variations [5]. The SSA urban food market is in a transition phase towards
increasing numbers of modern distribution outlets, such as supermarkets, self-service
grocery stores and formal stores [11,12]. However, informal markets and street foods
still constitute the largest part of daily urban food consumption in SSA. In view of the
importance of street food, food technology innovations as well as product development
and market introduction should be compatible with the capacities and demands of small
local food processors and street vendors. In rural areas, the provision of food still mostly
relies on home preparation of own produce or local food processors.

About 42% of Africans still live below the US $1.25 income per day poverty line, and
one in four people in SSA remain undernourished [13]. Moreover, Africa has the highest gap
between average incomes of the top 10% and the bottom 50%, with those in the 10% earning
thirty times more than those in the bottom 50% [14]. A positive development, however, is
that as a result of rising living standards over the past decade, the lower-middle class group
is now the fastest expanding segment. This group, which is the most rapidly urbanizing,
can be seen as the critically important consumer segment for market developments and
consumption-driven economic growth in SSA [15]. A challenge is that this middle class is a
highly heterogeneous consumer segment. Their cultural, ethnic, societal differences and
divergent living conditions make it impossible to describe the group well in terms of shared
consumer demands. Therefore, the SSA middle class cannot be compared to that of other
parts of the world. In view of its socioeconomic and geographical fragmentation, reaching
this consumer market requires a customized and city-centric consumer approach with a
particular focus on intermediate cities for (food as well as other) product innovations [15].

SSA has a predominantly young population, with 65 percent of the population be-
low the age of 35 [16]. This population segment is extremely important to consider with
regard to (food) consumption, nutritional transition, (future) employment and their interac-
tions [17]. Due to the young population of SSA, over 300 million new young employment
seekers will arise in the next decade. Together with the ongoing urbanization and growing
disposable incomes, a large shift from primary agri-business to the food processing chain is
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expected, both in terms of demand for employment as well as in the growing demand for
processed foods to consume.

2.1.3. Food Demand, Choice and Changing Dietary Patterns

Over the past 50–60 years, there have been profound changes in the types of staple
food products consumed in SSA. Consumption of refined wheat breads is increasing rapidly
and displacing traditional meals based on local crops, for example, porridges made from
sorghum, millets and tubers [18]. Related consumer demands and behavior are further
discussed in Section 2.3.4.

SSA has the world’s highest total population growth and urban population growth
rates. Urbanization and its associated lifestyle changes, such as formally employed women,
greatly increase the demand for quick-to-prepare convenience-type staple foods to feed
their families [18]. These convenience-type staples are mostly based on wheat, such as
leavened bread, flatbreads, noodles and pasta, and also on maize and rice [19,20]. This
dietary transition from traditional foods to wheat-based bread products is attributed
to a significant change in consumer attitudes which results from circumstantial factors
such as changing lifestyles, demographics, urbanization, increased product availability,
accessibility and technological changes [21]. Urbanization and modernization in SSA result
in the adoption of Western lifestyles and trends that involve diverting from traditional
food practices, food ingredients and, ultimately, eating patterns [22]. This dietary shift
often leads to a less healthy diet and increased risk of nutrient deficiency since refined
wheat products are rich in starch, fat and sugars but low in proteins, micronutrients and
particularly in dietary fiber (see Section 2.4.2).

2.1.4. Agricultural Sciences and Technology

Globally, the development of crops (breeding) as well as agronomical practices (fer-
tilizers, pesticides, etc.) has resulted in an enormous increase in agricultural productivity.
However, these developments have focused primarily on improving productivity of the
major staple crops, such as wheat, rice, maize, soya beans and to a lesser extent the CRCs
cassava and sorghum. This unbalanced development has contributed to a shift in produc-
tion from indigenous and traditional crops to these global commodity crops. In the case of
SSA, this resulted mainly in a very large increase in production of maize and cassava [23].
The gap in productivity and availability of cheap commodities versus local and indigenous
crops has marginalized their cultivation to food security or subsistence crops or cultivation
merely in restricted agronomic conditions (e.g., arid conditions, poor soils). For example,
millets, which were traditionally the major food staples in rural SSA, have only shown a
moderate increase in production in SSA despite the rapid population growth (Figure 2),
which clearly indicates that these traditional crops are declining in their contribution to
the diet. This underdevelopment is not limited only to primary production. Throughout
the food supply chain, the global crops have catalyzed the attention towards scientific
and technological developments, scale and uniformity in terms of processes and product
applications, thus further limiting the valorization of CRCs.

2.1.5. Standardization

Compliance to food standards is essential to ensure quality and safety throughout
the food supply chain. As with wheat, there are specific Codex Alimentarius and national
standards for CRCs and also for their respective flours. However, in contrast to large
commodities, many CRCs, with the exception of some sorghum and cassava production,
are generally produced at small scale by smallholder farmers. It is therefore problematic
to ensure CRCs consistently meet these basic standards. For the use of CRCs in high-
value applications like export, organic or gluten-free foods, additional standardization and
certification are required, which is often not feasible for smallholder farmers. Furthermore,
for further processing CRCs, good manufacturing practices (GMP) and hazard analysis
and critical control points (HACCP) management systems are required to ensure food
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quality and safety. For small enterprises to initiate CRC-based food manufacturing, this is
a major hurdle to overcome, and even more so if foods need to comply with the private
standards of the major food retail and processing companies in Africa. These hurdles
increase further if CRC-based crops, ingredients or foods are to be exported as they need to
meet the legislative requirements of the EU and other developed countries and especially
the private standards of the major internal food retail and processing companies.

2.1.6. Governmental Policies and Legislation

National governments of the SSA countries and the FAO have recognized the disad-
vantages of the dietary shift towards refined wheat-based breads, and several intervention
programs have been undertaken in the last 50–60 years [24–29]. These interventions have
consisted of voluntary or mandatory inclusion of local crops with wheat flour (so-called
composite flours) or even a total ban on wheat imports. Unfortunately, these wheat flour
replacement initiatives have had limited success and impact for many reasons. An overview
of these reasons is provided in Table 1, which clearly points out the multifaceted problems,
which all need to be faced effectively. The experiences of these initiatives showed that
constantly changing policies of individual governments are not able to provide structural
changes throughout the food supply chain. It is clear that structural and regional (African)
policies are needed to steer production and pricing of agricultural commodities to stimulate
CRC production and improve their economic position compared to imported wheat. At
the same time, the provision of financial incentives (i.e., tax rebates for CRCs and/or tax
duties on imported wheat) itself is insufficient to steer to the use of CRCs throughout the
food supply chain. This underlines the need for an innovative, more holistic approach and
interventions based on a thorough understanding of the entire food system as we attempt
to provide in this paper.

Table 1. Reasons proposed for the lack of success and limited impact of wheat flour replacement
programs.

Reasons FAO Composite Flour
Programme [24,25]:
Worldwide

National Composite Flour
Programs Arising from the FAO
Programme [26]: Bolivia, Brazil,
Colombia, Senegal and Sudan

Cassava Flour Inclusion Policy
[27–29]: Nigeria

Policy - Regular supply of raw materials
of consistent quality and stable
price is required
- Structural policies are needed for
the production and pricing of
agricultural commodities
- Findings made by African
research are not taken up quickly
by the industry
- Infrastructure is needed to link
research to industry

- Underestimation of the
complexity of a national
composite flour program and
consequent underallocation of
management expertise and
finance
- Lack of subsidies of motivate the
various players in the food chain

- Frequent government policy
changes with respect to the
required level of cassava flour
inclusion
- Inadequate legislation and
implementation of the legislation
to facilitate successful
implementation of cassava flour
inclusion policies

Regulatory Grain standards required - Lack of regulatory
methodologies and systems
- Simple methods not available to
monitor
levels of non-wheat flours in
wheat blends
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Table 1. Cont.

Reasons FAO Composite Flour
Programme [24,25]:
Worldwide

National Composite Flour
Programs Arising from the FAO
Programme [26]: Bolivia, Brazil,
Colombia, Senegal and Sudan

Cassava Flour Inclusion Policy
[27–29]: Nigeria

Food processors - Training of personnel is vital to
ensure appropriate application of
the technologies
- The great variability in sorghum
and millet and high protein
(pulse) grain quality causes
problems for millers

Lack of incentives for millers and
bakers to participate in the
program

- Flour millers unwilling to
comply with governmental policy
- Necessary training and
technologies not provided to
bakers

Processing and
food quality

- Development of suitable
small-scale processing equipment
needs to be prioritized
- Setting up of pilot plants needed
to avoid failure at the industrial
level
- Considerable variations in
bakery product processing quality
of sorghum and millet flours
- Problems with starchy and pulse
flour grittiness and cohesion.
Flour pre-treatments required to
eliminate these
- Combination flour treatments
such as pre-gelatinization,
inclusion of gums and surfactants
need to be studied improved
baking performance
- Research into application of
composite flours in indigenous
wheat bread types required, e.g.,
Arabic and Indian
- Far more research into
indigenous foods needed, e.g., to
simplify their production and
improve their keeping quality

- Impaired baking quality of
composite flours is problematic
for many bakeries
- Small bakeries in particular lack
the required equipment and
processing aids and do not have
funds to purchase them

- Cassava-wheat composite bread
quality defects
- Objectionable odor and color,
and more rapid staling

Food safety Potential issues of toxicology and
food safety must be addressed

Potential presence of toxic
compounds
(cyanide) in cassava flour

Consumer - Need to determine what sorts of
bread the consumers desire, e.g.,
high-volume or firmer crumb
types
- Assays required to identify
composite flours in order to
protect consumer interests

Consumer hostility if the quality
of traditional bread products is
reduced or prices are increased

- Benefits of cassava-wheat
composite bread not generally
known
- Consumers concerned about the
possible presence of toxic
compounds (cyanide)
- Consumers believe that the
bread causes bulkiness (feeling of
bloating)
- Strong consumer preference for
100% wheat flour bread

2.2. Environmental Drivers
2.2.1. Climate

Climate change affecting weather patterns, notably higher temperatures and more
frequent and severe droughts in the semiarid tropical regions like Southern and East
Africa [30], is predicted to have a major impact on agricultural production systems and
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crop productivity. The Intergovernmental Panel on Climate Change (IPCC) reported that
the SSA food system is among the world’s most vulnerable for climate change because of
its’ extensive reliance on rainfed crop production, high intra- and interseasonal climate
variability and recurrent droughts and floods [31]. In addition, persistent poverty is noted
to limit the capacity of the region to adapt to these challenges.

Climate change is predicted to have an overall negative effect on the yields of the
major cereal crops across Africa, with strong regional variability. For example, overall
maize productivity in SSA is predicted to decline by 18–30% by 2050. Local exceptions are
expected, e.g., in Eastern Africa where maize production could benefit from warming at
high-elevation locations [31].

Sorghum is the most drought- and high temperature-tolerant cereal species and can
have a yield and economic advantage over maize in dryland agriculture where water stress
is a major problem [32]. Pearl millet has better high temperature tolerance than many
other cereals [33], whereas amaranth is particularly drought-tolerant [34]. Due to its high
climate change resilience, sorghum is predicted to lose only 2% in yield, compared to wheat
expected to lose as much as 35% in productivity by 2050. In West Africa, temperature and
precipitation increase are even estimated to have positive effects on millet and sorghum
yields [31].

Cassava is considered to be climate-resilient as it can have better tolerance to high
temperatures and variable precipitation in certain environments than cereals [35]. In
general, the IPCC projects cassava yields to increase moderately due to climate change
with rising temperature and CO2 levels and under a range of low to high precipitation
scenarios, in particular for East and Central Africa. In the scenarios where cassava yields
may be declining, this will be very moderate relative to many cereal crops [31].

Concerning pulses (grain legumes), in general, yields of common (Phaseolus-type)
beans are predicted to experience yield reductions due to climate change. However, certain
pulse crops are more resilient to hot and drought-prone climates, for example, cowpea,
which is widely cultivated in SSA as a protein source [36]. Moreover, crop rotation of pulses
such as cowpea with cereals like sorghum and pearl millet can substantially increase their
yields [37]. Where studies on the effect of climate change on the productivity of peanuts
are inconsistent, the productivity of Bambara groundnuts is even estimated to benefit from
moderate climate change, depending on the variety [31].

Albeit with the uncertainty as to the overall impacts of climate change, especially
in view of large regional variations, it can be projected that wheat, maize and common
bean productivity in SSA will decline significantly, emphasizing the urgency to invest in
CRCs productivity and use. Making a considerable shift to produce CRCs can allow SSA’s
agri-productivity to keep pace with the needs of its growing population.

2.2.2. Water

According to the FAO [38], the percentage of our planet affected by drought has
doubled in the last 40 years. In SSA, more than 80 percent of the cropland is low-input
rainfed production, and only three percent of the land is irrigated. As a consequence, crop
productivity is highly affected by fluctuations in precipitation. A recent FAO report [6]
states that, currently, about 50 million people in SSA live in areas where severe drought
has catastrophic impacts on cropland and pastureland. It is also stated that up to 49,000
farmers in SSA lost their livelihoods due to recent droughts. On the positive side, a trend is
observed of many small-scale farmers who are developing their own small-scale irrigation
equipment, including buckets, watering cans and treadle pumps. These solutions tend to
have lower unit costs and better performance relative to those managed by government
agencies. The FAO report concludes that there is considerable potential to expand profitable
small-scale irrigation in the region, but water saving and modernization of irrigation are
required. CRCs can play an important role since they are adapted to abiotic stresses such
as drought and higher temperatures [34].
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2.2.3. Soil and Minerals

Among CRCs, pulses are known for their ability to fix atmospheric nitrogen. Therefore,
they reduce the amount of fertilizer required. For this reason, pulses can also improve
the productivity of cereals by crop rotation [37]. Drought-tolerant CRCs are usually also
deeper rooting compared to, e.g., maize, and hence stabilize soils and prevent soil degra-
dation [39]. Probably related to this, there is evidence that sorghum has higher nitrogen
uptake efficiency than maize when cultivated in the dry tropical savannah [40]. Therefore,
in general, promoting CRCs will aid sustainable agriculture to prevent soil depletion and
even reduce the need for new farmland and associated deforestation.

2.2.4. Biodiversity

The predominant focus worldwide on the cultivation of a few staple food crops (in
particular maize, wheat and rice) has evidentially reduced the heterogeneity and diversity
of the arable land crops. In fact, over 50% of the proteins and calories in the global
diet are provided by only these three crops [41], which cover 40% of all the arable land
globally. Furthermore, of the 7000 edible plant species cultivated or harvested, only
150 crops are commercialized on a significant global scale [41]. This lack of diversity in the
food production system negatively impacts the ecosystem and biodiversity directly and
indirectly. In SSA, demands and expectations of modern supply chains have led farmers to
concentrate on fewer and fewer crops, without consideration of indigenous knowledge and
local communities, which has resulted in a steady loss of agrobiodiversity [42]. However,
CRCs are strategic resources necessary for the well-being of millions of people, particularly
of those living in marginal areas. It is expected that CRCs (and other local crops) will add
spatial and temporal heterogeneity in cultivated crops and arable land, which will enhance
the ecological resilience and biodiversity while broadening the food basket to meet the
nutritional requirements of people in the region.

2.3. The Food Supply System of CRCs
2.3.1. Agricultural Production

Historically, the SSA food system relied on a diversity of indigenous crops, with
cereals, sorghum, millets and starchy roots and tubers as the primary staples [43,44]. As
discussed in Section 2.2.3, SSA has seen an overall shift to maize and cassava as staple
crops due to their high primary productivity. In the period 1960–2013, wheat imports grew
at similar rate as urban population, with a 10-fold increase (Figure 2). On the contrary,
sorghum and millets only showed a moderate increase in production in SSA (about a
fivefold increase) despite the rapid population growth. This clearly indicates that these
traditional crops are declining in their contribution to the diet.

The growing demand for wheat has resulted in an increase in wheat production in
SSA, but the increase in production has been negligible compared to the increase in wheat
imports (Figure 2). As a result, the lack in self-sufficiency related to wheat production is
being exacerbated. There is potential for increasing wheat production in some areas of
SSA, like the Horn of Africa. However, humid tropical regions are unsuitable for wheat
cultivation due to heat stress which reduces growth and yield, but they are very well-suited
to cassava, hence the large increase in cassava production [45,46]. Wheat can be and is
cultivated in the hot drier regions but they are better suited to cultivation of the tropical
(C4) cereals maize, sorghum and millets because of their potential to produce higher yields
as they can better utilize the high intensity solar energy in the tropics [47].

2.3.2. Trade

The dependence of SSA on imported wheat continues to increase with, for example,
Kenya and Uganda importing 68% and 95%, respectively, of their domestic needs. The
increasing importation of staple crops negatively affects the SSA economies due to the cost
in foreign exchange and the fact that it constrains the development of local agri-food value
chains and economic activities.
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Despite the increase in maize and cassava production in SSA, their food value chains,
like those of CRCs, remain predominately traditional, being short with farmers often selling
their produce directly to end consumers or small-scale traders and processors because
smallholders face barriers to supply to process their produce as processed or convenience
food [5]. Therefore, these crops currently provide very limited value-added processing
activities and consequent economic benefits to local communities. Whereas wheat, soya
and some maize are traded in the formal market channels, CRCs are mainly traded in local
and informal markets and hence their (local) availability is sometimes limited. This effect
is further aggravated since CRCs are often cultivated as subsistence crops. For mature
businesses, a secure and reliable availability of a particular volume of crops with constant
price and quality is essential to produce added-value ingredients or food products. The
availability of adequate quantities of CRCs suitable for bread-type product applications
and at an economically convenient price relative to wheat is considered as the main
hurdle for increasing their use. This is especially the case for products aiming at lower-
income consumers. Although the cost of crops varies locally and in time, general trends
on availability and price can be derived by looking at the situation in some of the SSA
countries, such as Kenya, Uganda and South Africa. Trends in availability and price in these
countries are provided in Supplementary Tables S2 and S3, respectively. Regarding costs,
maize is generally the cheapest cereal and is considerably cheaper than wheat. Similarly,
cassava flour is relatively inexpensive, especially in cassava-producing countries like Kenya
and Uganda. All other CRC cereals are generally substantially more expensive than wheat.
Nevertheless, some exceptions based on high local produce can be observed, as in the
case of Uganda where sorghum flour is the cheapest cereal flour. Amaranth is the most
expensive starchy grain and flour in all countries. All legumes are substantially more
costly compared to wheat for all these countries. Among the legumes, Phaseolus beans
and soya beans are the least expensive due to relatively high availability and productivity,
respectively, but remain substantially more expensive than wheat. Cowpeas are similar in
cost to superior Phaseolus beans in Kenya but far more expensive in Uganda.

2.3.3. Food Processing and Transformation

As stated, CRCs are mainly used for making traditional staple foods in SSA. Sorghum,
maize and millets are traditionally used and account for a major part of the energy and
protein intake [43,48,49]. The processing and transformation of these crops into staple
foods is highly diverse as a result of local traditions and cultural identities. However,
processing practices can, in general, be categorized into five main groups: (i) boiling and/or
roasting, (ii) nixtamalization by commonly cooking with alkaline rock salt, (iii) sprouting
and malting, (iv) milling or grinding and (v) mixed microflora fermentation with lactic acid
bacteria and yeasts. While boiling and roasting are also used for direct consumption of
the kernels, the other practices usually involve additional processing. Typical examples
of staple foods that are popular in SSA and result from a combination of such processing
practices are flatbreads (pancake-like), couscous, dumplings and porridges. The common
features of these foods are that they are all compact, with a dense structure and not or very
little aerated.

Aerated wheat bread and bread-type products were introduced by European colonists
and settlers [50]. Contrary to the traditional staple foods, these wheat-based products are
generally characterized by an appealing spongy structure with a soft inner crumb-type
structure and crispy–crunchy crusts after baking or heating them. Since their introduction,
consumption of bread-type products based on refined wheat has become increasingly
popular in SSA; also due to their convenience, they have progressively displaced traditional
meals. Nowadays, breads and bread-type products available in SSA are quite differentiated
and widely geographically dispersed across the region. A schematic overview of these
products is provided in Figure 3.
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The unique structure and texture of wheat-based breads and bread-type products is
predominantly due to the ability of wheat flour to produce a workable viscoelastic dough
when hydrated and kneaded [51]. Such a dough results from the formation of a protein
network, the gluten, which aids in the incorporation and stabilization of air [52,53]. On the
contrary, breadmaking with CRC flours necessitates the utilization of a liquid batter, which
cannot be easily handled and has limited ability to hold gases [54]. These differences in the
processability of wheat flour on the one hand and CRC flours on the other are the main
reasons behind their distinct use in different types of staple food products.

Traditional processing practices for CRCs have been used for the purpose of function-
alizing these ingredients for bread-type applications. Most commonly, functionalization
consists in precooking part of the flour to thicken the dough in order to hold some of
the gasses produced during fermentation [55,56]. Additionally, the flour–water mixture
typically undergoes a mixed lactic acid bacteria and yeast fermentation [56,57], which gives
them a somewhat leavened texture and an acidic flavor. These sourdough preparations are
labor-intensive and time-consuming as they generally take a few days.

The traditional processing practices, aside from bringing functionality to CRCs with
regard to texture and flavor, also have important nutritional and food safety purposes.
Lactic fermentation improves protein and carbohydrate digestibility, increases B vitamins
and minerals availability [56–59]. The reduction of pH below 4 by the fermentation also
inhibits the growth of pathogenic bacteria [60]. The process of nixtamalization is also
commonly used in Latin America as a means to produce a cohesive dough and flexible
flatbread from maize and sorghum, reduce cooking time, improve digestibility and flavor,
as well as for preservation [61]. From the nutritional perspective, nixtamalization improves
niacin bioavailability, increases calcium intake and dietary fiber intake by increasing the
content of resistant starch and reduces the level of phytic acid [61–64].

With increasing urbanization and expanding urban food markets, the demand for
processed and prepared convenience foods has been increasing rapidly [64,65]. Street foods
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provide a substantial amount of the diet for a wide range of social groups in urban areas,
notably the poorer people [66]. Furthermore, they are the least expensive and most accessi-
ble means of obtaining a nutritionally balanced meal outside the home. Among the types
of street foods, cereal-based products are the predominant group [67]. The chapatti-type
flatbreads of East Africa are convenience-type products, which are not traditionally from
SSA and are mainly wheat-based, often produced by street vendors. Another increasingly
popular bread-type product is based on deep fat-fried dough or batter. Examples are
mandazi, magwinya and samosa [68]. These can be plain, sweetened or savory prod-
ucts with or without filling. Since they are based on a dough or batter which is fried,
their production is simple and does not require expensive utensils, hence they are often
prepared and sold on the street. Fried breads are almost without exception made from
refined wheat flour providing an aerated soft texture with a crispy crust. Their high fat
content, frequently added sugar and because they are made from refined wheat results in
them having a high energy density but being rather poor in nutritional quality. Steamed
breads and dumplings also have a component of convenience as people often take them to
consume while traveling long distances. In West Africa, they are still largely made with
cassava, yams and maize [43,69]. In Southern Africa, they were traditionally made with
sorghum and pearl millet, but today, they are largely made with wheat flour [70]. The
Southern African traditional baked breads are today mostly made with wheat flour but can
be composited with other grains or flour, most commonly maize [70].

As is evident, wheat largely dominates the production of bakery and bread-type products
in SSA. Several approaches have been studied to create aerated bakery products based on
alternative, non-wheat flours [51]. Those include the use of additives such as hydrocolloids as
well as the modification of flours through bioprocessing technologies such as fermentation or
physical treatments such as heat. With respect to flour modification via processing, African
indigenous knowledge could be incorporated and revisited in the use of CRCs for attractive
modern food products. To be successful, these approaches should exploit crossovers in the
diversity of traditional practices to limit additional processing costs and complexity in order
to ensure commercial competitiveness compared to imported wheat.

2.3.4. Food Market and Consumption

Considering the heterogeneity of the SSA consumer market as described in Section 2.1.2,
we focused here on the most important and most rapidly growing market: the evolving urban
market, relatively informal, with low-income to low-middle class, relatively young consumers.
For these consumers, the trends and the demanded attributes for bread-type products can be
largely related to affordability, convenience, Westernization and health awareness.

Affordability. In SSA, like elsewhere, the needs and wants of consumers at different
socioeconomic levels are different. Socioeconomic restrictions, especially at the lower end
of the market, will at times override preferences [71]. The SSA situation is probably similar
to that found in a study conducted in Uruguay where low socioeconomic class respondents
described their choices as mainly driven by economic factors and physical needs (e.g.,
satiety), whereas product-related characteristics (i.e., convenience) are more important
for middle socioeconomic class respondents [72]. However, it should be noted that poor
consumers are highly concerned about food quality and value as they apply a much larger
proportion of disposable income to food compared to more affluent consumers [73]. They
simply cannot afford to make purchase mistakes. Economically deprived consumers are
quality-conscious and aspire to consume products of high value. The perception of quality,
however, lies in the hands of the beholder.

Convenience. The convenience trend continues to be a major factor in the food industry as
most consumers have busy lifestyles with little time to spend on food purchasing, cooking
and eating. It has been highlighted that access and availability have a significant effect
on daily consumer consumption and dietary intake in developing countries [74]. Socially
home-prepared meals are losing their significance while convenience products, fast food and
restaurant meals are gaining in importance. Specifically concerning SSA, the demand for
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convenience largely results from changes in social habits; increased working hours, especially
for women, and changing household structures [75]. Urban consumers indicate that they have
very little time to cook, shop or prepare food and therefore prioritize products and services
that assist and/or replace personal effort [76]. It is therefore not surprising that in South
Africa, for example, out-of-house consumption of food accounts for 36% of the total food
expenditure, a significant and growing proportion of the total food intake [77]. For bread
products, important convenience aspects include ease of availability (e.g., street vendors near
working places), consumption on the go, no need for further preparation and versatility to be
consumed on its own or combined with other meal components.

Westernization. Younger consumers, in particular, in many African countries aspire to
consume food types of the modern world [78]; types that are commonly featured on social
media. Access to and consumption of certain food types (e.g., Western-style products)
can serve symbolically as escape options from difficult situations and poverty. Among
children and teenagers, avoiding “low-status” traditional food may be a way of avoiding
stigma in an effort to depict themselves as contemporary. This behavior was described
through observation of a marginalized ethnic group in Argentina living under the burden
of negative societal attitudes [79]. For CRC-based products, this trend can be a potential
threat as food products based on traditional grains and pulses are often viewed as “the
antithesis of cool”, especially amongst younger consumer groups. This is especially the
case in South Africa where younger consumer groups often frown upon more traditional
food products and often refer to it as “poor man’s” food [44,80]. Important to note here
is that information about consumers’ perception of gluten-free bread or breads from CRC
flours in SSA is extremely limited. The research focus is often on the supply side while
information related to the demand side is neglected [81].

Health awareness. Consumers globally are becoming more aware of the impact of food
choices on health. Well-being and healthy lifestyles are becoming megatrends, especially
amongst higher-income, more educated consumer groups [82]. Despite this, statistics from
the 2019 Global Nutrition Report indicate that the youth from emerging economies such as
SSA still consume high quantities of unhealthy foods and beverages, thus exacerbating the
problem of poor nutritional status [83]. In South Africa, data pertaining to bakery items in-
dicate that even though the health trend is emerging, consumption of unhealthier processed
staple foods such as white bread and highly refined maize products are often still preferred
compared to the healthier options [20,75]. Table 2 presents a summary of the diverse set of
factors that consumers from different SSA countries consider when evaluating choices of
bread products. The products should provide elements of value that address a complex
range of functional and emotional needs and desires of the consumers (e.g., affordable, well-
tasting, nutritious and convenient). The sensory quality and perceived consumer value of
food items contributes much to the emotional well-being of consumers [84] and often drives
product acceptance more than nutritional quality [6,85]. The food environment in which
people live plays a large role in their diets. As explained, urban consumers tend to be more
convenience-driven compared to their rural counterparts. For lower-income groups, which
predominate in SSA, consumers might have more time but lack even basic food preparation
equipment. Therefore, food products need to present characteristics that ease the burden of
home preparation, i.e., inexpensive fast foods with a high satiety value. Based on studies in
Kenya and Burkina Faso, it was concluded that traditional grains (sorghum, millets and
maize) need more complex preparation, and in those markets, wheat product consumption
(e.g., bread) reflects ”a preference for convenience rather than a taste for wheat per se” [86].
Lack of awareness and understanding of product benefits and unique attributes is also
considered a barrier to acceptance [81]. For example, it has been found that consumers in
Ghana considered safety, followed by taste, packaging, labeling information, texture, aroma
and color as being important attributes of cassava–wheat composite bread [81]. Overall, the
study identified important positive price-related and health-related consumer perceptions
related to cassava–wheat composite bread compared to pure wheat bread.
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In a study to determine Kenyan consumer preferences for wheat buns with added
insect flour, it was found that respondents could be classified into two groups [87]. The
first group had a “tendency to try new food products” having a strong promotion-oriented
food choice motive, and this tendency increased with age, while the other group tended to
prefer known (and safe) products displaying prevention-orientated food choice motives.
Insights into the motives and barriers that consumers experience are critical to identify the
opportunities and threats related to the introduction or promotion of new food products.

Table 2. Examples of factors and characteristics that consumers in various sub-Saharan African
countries consider when judging the value of bread.

Factor Characteristics Description of Realization (Examples)

Cost/
affordability

Value for
money

Bread is the most basic foodstuff and should be relatively cheap–South Africa [88]
In-store baked breads are cheaper than company-branded bread and hence more accessible to
the poor–South Africa [75]
Bread is made with imported flour and is therefore expensive–Malawi [89]
The baking industry is very sensitive to exchange rates and international prices when a
country is a net importer of wheat–South Africa [90]
Bread as a staple should be affordable, have acceptable sensory characteristics and provide
adequate nutrition–Nigeria [91]
For low-income and very low-income consumers, there is (however) little leeway between
choosing quality and accepting what price dictates [71]
Consumers who are aware of cassava-blended flour bread and who like its taste and texture
are willing to pay more than consumers who are unaware–Ghana [81]

Sensory
properties

Visual The appearance of bread is the most basic characteristic of a bread type and includes e.g.,
familiar shape and form, size, patterns and crust and crumb color, presence of flour or
inclusions like seeds on the outer parts, shine–Nigeria [92]
Visual appearance is an indicator of quality or suitability to consume, e.g., no mold
growth—Nigeria [93]
Lighter color bread is preferred-Malawi [89]

Aroma/smell The aroma/smell of bread is a basic characteristic of a bread type and a quality
indicator–Ethiopia [94]
The smell of freshly baked bread is appetite enhancing. “The smell of fresh bread makes me
hungry”–South Africa [95]

Texture/touch The surface texture (e.g., smooth, rough) and crumb texture (e.g., pore characteristics and
distribution) are characteristic of a bread type, e.g., injera (fermented flatbread) has a spongy
texture–Ethiopia [55]
Fresh injera should not break when rolled, i.e., is pliable–Ethiopia [55]
Consumers are used to eating wheat bread that is porous and airy–Malawi [89]
The inclusion of bran and coarse milled flour particles contributes grittiness and roughness, a
dry feeling and after-swallow residual particles in the mouth–South Africa [68]

Taste/Flavor The flavor is a basic characteristic of a bread type and provides a lasting impression–Nigeria
[96].
Bread flavor is relatively bland, but some types have a slight to strong sour taste (e.g., as a
result of fermentation) or a flavor characteristic of the base material (e.g., cereal, root crop or
legume flour)–Kenya [44] or with added tamarind–Uganda. [97,98]
Old people like sour tasting bread more than the young generation, because younger
participants are less familiar with maize and sorghum breads than they are with wheat
breads–Lesotho [70]
The bread or staple is considered an accompaniment and not the flavor hero of the meal,
merely the bulking agent-Kenya [44]

Nutrition and
health

Nutritional
benefits

It must provide good nutrition for the family. Bread is an important staple and suitable for
nutrient enrichment/ fortification-Malawi [89]
It should provide energy to enable work, play and travel. It stills hunger pains, it
fills/satiates. Some types help sustain energy levels for longer–Kenya [44]
The types with fiber prevent or treat constipation–Kenya [44]



Foods 2022, 11, 135 15 of 26

Table 2. Cont.

Factor Characteristics Description of Realization (Examples)

Health and
safety

It should be free from “perceived to be harmful-to-health ingredients”—South Africa [95]
It should not lead to an undesirable prebiotic action, e.g., bloated feeling–South Africa [95]
Some persons cannot tolerate certain ingredients/food components, e.g., gluten, allergens
(e.g., wheat, soy, nuts) or exhibit negative reactions after consumption–South Africa [95]
Persons with celiac disease cannot tolerate gluten–South Africa [95]
Safety of blended cassava-wheat bread products must be given attention due to fears related
to the consumption of cassava–Ghana [81]

Convenience
and versatility

Convenience Bread should be easy to carry, use, store and discard–South Africa [95]
Bread is suitable for use while traveling/commuting/ for field trips, to take to
work/school–South Africa [99]
Saves time and energy–ready-to-eat, requires minimal meal preparation time–South Africa
[95]
Limited time available for shopping and meal preparation–Nigeria [78]

Versatility—it
can be used in
many different
ways

Pieces of injera are used as handheld utensils to pick up or contain the desirable component
of a meal (e.g., vegetable and meat sauce)—Ethiopia [55]
As a base for spreads/wrap/holder for fillings. It forms an important part of street food,
examples of colloquial names: bunny chow, Gatsby, kota/spatlo and Sly—South Africa.
These comprise a white bread half loaf filled with different savory foods, e.g., potato fries,
processed meat, curry, sauces—South Africa [99]
Bread products serve as breakfast for many, e.g., fat cakes (deep-fried batter) with tea—South
Africa [99]

Shelf life—how
long it remains
fresh and
edible

Spoilage—the number of days that the product can keep until it is considered unacceptable
from the microbial spoilage perspective—Nigeria [100]
Staling—the number of days that the product can be kept until it is considered unacceptably
stale—South Africa [101]
Tamarind pulp is added during preparation of millet bread to preserve it for several
weeks—Uganda [98]

Wellbeing

Religion Bread is celebrated in many religions and beliefs, e.g., in Christianity—”give us this day our
daily bread”. It is used in different forms during ceremonies, such as Holy
Communion/Eucharist—a Christian rite or sacrament in most churches and an ordinance in
others.
Bread in Islam refers to food in general. It is a gift of God from the Creator to creation.

Status The bread type that is chosen to be consumed is an indication of social status–South Africa
[102]
The bread brand eaten is also an indication of social status. Consumers refer to trusted
brands, familiar brands or those reminiscent of one’s upbringing–South Africa [103]

Food security/
sustainability/
ethical
concerns

If there is no bread in the house, there is no food—South Africa [99]
To our knowledge, no study with consumers from African countries have focused on
concerns related to ethical or sustainability factors in relation to bread or bakery products.
However, it may be fair to assume that a subsector of the population is increasingly aware
that sustainable consumption is important to protect the natural environment, limit climate
change and provide for social and inter-generational justice [104]

Test of culinary
skills

Bread making is a valued skill. For example, the skill of preparing bread has traditionally
been considered as an indication of social upbringing of young women and their ability to
handle the challenges of marriage and family responsibilities—Lesotho [70]

Symbols of
ethnic identity

The Acholi are known for their love of millet bread (dumplings) (kwon kal), and millet bread
creates a sense of connection/inclusion and stability among this group in northern Uganda.
“We are strong because of our millet bread”—Acholi, Northern Uganda [97]
The Lugbara are a Central Sudanic people who are known for their delicious cassava bread
(dumplings) (Inya)—Uganda [97]

Celebrations/
functions

Millet bread (dumpling) is eaten during important celebration functions e.g., “in honoring of
twins, funeral rites, marriage and offering of sacrifices to the gods, people must eat millet
bread.”–Uganda [97]
Bread has always played a major role in celebrations–Lesotho [18]
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Despite the fact that health and nutrition are increasingly playing a role in the decision-
making process of middle- to high-income consumers, many South African consumers,
and presumably in other SSA countries such as Malawi [105], are price-sensitive and prefer
lower-priced breads [75]. Hence, for CRC-based products to be successful, cognizance
needs to be taken of consumer preferences such as higher-income consumers placing a
greater emphasis on quality, nutrition and sensory characteristics compared to lower-
income consumers who often forgo these characteristics for affordable prices.

To motivate consumers to make healthier food choices, African indigenous knowledge
could play an important role. Indigenous knowledge and practices include the collective
knowledge, skills and technology of the local community and their environment [44].
Tapping into the appreciation of the traditional food culture in modern CRC-based products
could increase their appeal.

2.4. Outcomes of the Food System
2.4.1. Food and Nutrition Security

Climate change including higher temperatures and CO2 levels, changes in rainfall
patterns and more frequent extreme weather events such as droughts and flooding will
impact food security in SSA severely. Whereas the climate change in moderate climates
will even allow increased agricultural productivity, the tropical and arid regions of SSA are
facing large disadvantages. The overall expected effects of the predicted climate change
are to reduce the productivity of wheat, maize and common beans in SSA by 18–35% by
2050 [31]. Hence, without switching to more CRCs, climate change will cause reduced
agricultural productivity in SSA and compromise food security. In particular, the poorest
and rural populations are most vulnerable.

CRCs, in particular sorghum, millets, amaranth, cassava, cowpea and Bambara ground-
nuts are predicted to sustain their productivity on average or even show some increase in
productivity [31]. In addition, in most cases, less water is needed for their cultivation. By
investing in improving the yield and use of these crops, a flourishing CRC food production
chain will not only contribute to food security, but also provide employment and income,
hence contributing to the local communities’ ability to secure their primary food demands
and increase their disposable incomes. Furthermore, the resultant reduced dependence on
wheat importation and consequent reduced price volatility of crops and food prices will
contribute to secure food affordability and availability for the poorest.

2.4.2. Safe and Healthy Diets

Food safety is not primarily affected by the type of crops selected for making breads
and bread-type products. Independent of their climate resilience, all the various cereals,
roots and pulses reviewed in this paper may contain certain undesirable components or
risks. These components can consist of various types of antinutritional factors, allergens
and toxins (see Supplementary Table S4). Prevention of safe intake levels of these com-
ponents being exceeded requires attention across the entire food supply chain to ensure
food safety so as not to favor utilization of a certain crop. The main exception is the toxic
cyanogenic glycosides present in cassava, particularly in bitter varieties, which require
specific processing operations to prevent acute toxicity and chronic exposure. The antinu-
tritional factor phytate, which is present in all cereals and pulses, is a major concern as it
contributes to malnutrition by decreasing mineral absorption. These compounds can be
reduced by certain food processes like fermentation, underlining that processed CRC-based
foods can contribute to a safe diet.

Healthy diets consist of a variety of unprocessed or processed foods balanced across
the food groups and consisting largely of plant-based foods: wholegrains, legumes, nuts
and an abundance and variety of fruits and vegetables, with moderate amounts of animal
products: eggs, dairy, poultry and fish; and particular small amounts of red meat [106].
Concerning improving dietary diversity, as indicated, over 50% of the proteins and calories
in the global diet are currently provided by just three crops—maize, wheat and rice [106].
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The authors of this report state that “Over-dependence on a few plant species exacerbates
many acute difficulties faced by communities in the areas of food security, nutrition, health,
ecosystem sustainability and cultural identity”.

Healthy diets are not only affected by the type of the staple crop consumed, but also by
the level of refinement of the foodstuff. A comprehensive overview of the nutritional com-
position of the different staples, as well as some of their flours is provided in Supplementary
Tables S5 and S6, respectively. In general, the tuber and root crops are predominantly starch
sources and provide very limited protein and minerals like iron and zinc to the diet. Cereals
are specifically richer in proteins, but are generally low in the essential amino acid lysine.
The pseudocereal amaranth provides a substantially higher protein and lysine content.
Pulses are of specific interest in that cereals and legumes complement each other in their
protein content and amino acid composition. Where cereals are limited in the essential
amino acid lysine, pulses are rich in lysine. Hence, producing food products based on
combinations of cereals and pulses will provide the desired balance of essential amino
acids for the human diet. It should be specifically noted that the refinement process can
severely reduce the nutritional quality. For example, in the case of wheat, refined wheat
flour has only 25% of the fiber content of wholegrain flour and, more importantly, of
all the associated vitamins and minerals as these are concentrated in the germ and bran
layers [107]. Additionally, the lysine content is further reduced. The same holds for all
cereal and pseudocereal CRCs, emphasizing that the use of CRCs should be accompanied
by food processing limiting refinement, combining the variation in nutritional values of
diverse crops for producing attractive food products.

People with low income are the most food insecure and in general their diet is also the
least diverse [108–110]. For example, in SSA, some populations rely on maize or cassava as
their essentially only staple. In Lesotho, for instance, the average maize consumption is
328 g maize per person per day for the country’s entire population compared to an average
consumption across SSA of 141 g/day [111].

As stated, in SSA, the lower middle class with daily per capita expenditures of $2–10
is the fastest growing and the most rapidly urbanizing group. With growing disposable
income, urbanization and women’s participation in formal employment, this group rapidly
abandons their traditional meals based on indigenous crops and instead increases their
consumption of convenience-type staple foods such as refined wheat breads. Therefore,
their increased disposable income often leads to a less healthy diet and increased risk of
micronutrient deficiency. As these products are often rich in starch and fat and low in
proteins and dietary fiber, this change in lifestyle adds to risks of overnutrition and obesity,
which can coexist with undernourishment and micronutrient deficiencies. Introducing
CRCs like sorghum, finger millet, amaranth and, in particular, pulses into convenient staple
foods like bread would substantially improve nutritional quality of their diet.

The upper middle class would be expected to switch from starchy plant-dominated
diets to more varied foods that include a broader range of fruit and vegetables and animal-
sourced proteins, and hence improve the nutritional quality of their diet [108]. To some
extent, this may be true, but the increasing prevalence of noncommunicable diseases
(NCDs) including obesity indicates that increasing disposable income may contribute to a
higher consumption of highly processed and convenience products instead [112]. Hence,
provision of modern and convenient staple foods like bread with a high nutritional quality
by including CRCs would also substantially improve their diet.

From the above, it can be stated that partially replacing starch-rich staples like refined
wheat, rice, maize and cassava with CRCs will provide a more nutritious diet rich in
proteins, dietary fiber, essential fatty acids, vitamins, minerals and phytochemicals. This is
especially where these CRCs are only refined to a limited extent. Hence, replacing refined
wheat flour with these CRCs can contribute to addressing all forms of malnutrition (the
triple burden of undernutrition, micronutrient deficiency, overweight and obesity) and
reducing the risk of diet-related NCDs.



Foods 2022, 11, 135 18 of 26

2.4.3. Inclusiveness and Equal Benefits

Increasing the utilization of CRCs in bread ingredients and bread-type products in
SSA offers many more business opportunities along its value chain compared to their
refined wheat counterpart. In particular, local and regional food systems could be enriched
with value-adding activities to stimulate local community economic development. Such
economic activities by local communities grouping together would enhance their collective
efficacy and empower them, enhancing community capacity [113]. Sharing of resources
contributes towards food utilization, food access, food availability and, ultimately, food
security [114].

2.4.4. Sustainability and Resilience of the Food System

CRCs are notably resilient to abiotic stresses such as limited water availability and
extreme temperatures [33]. Hence, expanding the cultivation and utilization of CRCs in
SSA will contribute to more secure agronomic production in the face of climate changes.
Additionally, utilizing these CRCs as ingredients for processed foods such as bread-type
products instead of relying on imported wheat will enhance the resilience of the entire SSA
food system. However, a clear prerequisite is that the productivity of CRCs needs to be
improved to assure that enough food can be produced on the available arable land to feed
the fast-growing SSA population.

3. Proposed Interventions from the Food System Approach Perspective

Notwithstanding the advantages of CRCs to SSA with respect to their production, use
and consumption, their potential is still highly constrained. In fact, with SSA consumers
increasingly abandoning traditional diets and adopting Westernized diets, the intake of
CRCs is even declining. The food system approach applied in this paper provides a
comprehensive framework to gain systematic insights in the opportunities, challenges and
hurdles to overcome for valorization of CRC crops in SSA for bread-type products. Based
on the outcomes of this analysis, we propose that interventions are required throughout
the food system, which together could facilitate and drive this shift from wheat to CRCs.

Investment in CRC-specific agriculture in SSA is required to improve yields and
productivity to make it more attractive for farmers to produce these crops and increase
their availability. Much is already being done in this direction, such as the development
of Africa’s seed systems [115]. Here, the potential of two emerging technologies, precision
agriculture and genome editing, will be highlighted. Increasing crop yield and productivity
are brought about by two factors: improved plant genetics and agronomic practices. Up
until now, both have primarily benefitted large-scale agriculture due to their high develop-
ment and implementation costs. The need is now to additionally empower smallholder
commercial farmers.

Precision agriculture can be defined as the application of new technologies to increase
crop yields while at the same time reducing the levels of the inputs needed to grow
crops (land, water, fertilizer and biocides). The rapid advances taking place in information
technology, notably harnessing the power of mobile phones, is making precision agriculture
affordable to smallholder farmers. An example of an intervention is the optimization of a
farm’s sorghum crop design (especially plant density) for each season. Using crop modeling
and seasonal climate forecasting, farming profitability could be increased by up to 21%
even on low-potential soils [116].

Genome editing is now being applied to several CRCs. For example, CRISPR/Cas9-
mediated editing of the cassava genome has been shown to improve resistance and reduce
the severity of infection by the cassava brown streak virus [117]. This pathogen is estimated
to cause a $175 million loss in cassava yield in East Africa. Genome editing has two
important advantages compared to recombinant DNA technology (genetic engineering). It
is a much simpler technology and hence considerably less expensive, and because it does
not involve the insertion of foreign DNA, obtaining regulatory approval for the release of
new varieties is far less complicated.
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As the required scale of agricultural research and development investment is very
high, significant impact can only be achieved through the transnational regional govern-
ment organizations in SSA, for example, the Southern African Development Community
(SADC) and the East African Community (EAC). Moreover, international governmental
and nongovernmental development agencies such as ICRISAT (the International Crops
Research Institute for the Semi-Arid Tropics) and AGRA (the Alliance for a Green Revo-
lution in Africa) and private agri-business sector activities must be fully integrated into
the programs.

Lastly, farmers will not adopt climate-resilient crops solely on the basis of their climate
resilience [118]. Besides access to and availability of climate-resilient crop varieties with
good yield, farmers need education and extension services, training and support in techniques
such as soil treatments, fertilization, planting dates, etc. Additionally, crop-breeding
programs must consider farmer and market trait preferences.

Investment in processing technology is required to improve the functionality of
CRCs for making a variety of healthy foods. In particular, functionalities are required for
manufacturing processed food products at the industrial scale. Functional food ingredients
based on CRCs are an important step towards maturing their value chains and will provide
opportunities for value-added exports as well as value addition within the SSA domestic
food industry. Importantly, the inclusion of CRCs in staple foods and improvements in
the nutritional quality of street food should not be at the expense of higher food prices
as that will put them out of reach for a large segment of the urban population. From
this perspective, traditional practices should be carefully revised and modernized by
implementing affordable and efficient technologies. Consumer demand for clean label and
mildly processed sustainable foods in the Western countries has resulted in considerable
“modernization” of ancient technologies such as sourdough and yeast fermentation. Lactic
acid bacteria fermentation provides an affordable way to modify the main food structure-
building components such as starch, non-starch polysaccharides and proteins, leading to
improved functionality [119]. Novel application of this traditional technology requires
optimal choices in the proportion of sourdough to be added, in fermentation conditions and
in the use of appropriate (indigenous) starter cultures [120,121]. Additionally, interesting
novel food products and ingredients can be produced through the concept of crossover
fermentation [122], where microorganisms from a traditional environment are added into
a new environment to obtain a novel food product, which can be altered by the use of
traditional practices. Such novel approaches combined with the enormous diversity of
microorganisms used in traditional fermentation processes increase the opportunities for
functionalization of CRC flours.

Street foods have received insufficient attention as a valuable source of macro- and
micronutrients, and their potential role in achieving nutrition security has been neglected.
Most vendors do not sell enough variety of foods to provide a healthy diet [67]. Considering
the growing importance of street food in the context of urbanization and provision of
nutritious foods across different segments of the urban population, acting on processing
and formulation of CRCs into street food provides large opportunities to improve food
and nutrition security and healthy sustainable diets. These interventions can comprise (i)
practical guidance in formulating street food with CRCs based on scientific insights on
CRC functionality, (ii) revisiting traditional practices for improved functionality of CRC
ingredients in street food products and (iii) development of new healthy and convenient
foods, which address nutritional needs and local consumer demands.

Natural biofortification could be addressed in processing of CRC for functionalization.
This would enable nutritionists to concomitantly address micronutrient deficiencies in
staple foods while avoiding the costs of extrinsic fortification. Controlled sprouting of
CRCs can be a potential way to functionalize them for bread-type applications [123,124],
while also enhancing the bioavailability of minerals and vitamins. Under the sprouting
conditions optimal for phytase action, the bioaccessibility of minerals such as Zn and Fe can
be increased in cereal grains such as sorghum and millets by up to 30%, but potential health
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benefits should be further investigated [124,125]. Additionally, sprouting enhances the
vitamin content of grains and the relatively high levels of vitamins E, B and C in sprouted
cereals can contribute significantly to daily intakes of these vitamins. Fermentation of
cereal, pseudocereal and legume materials with selected bacterial strains is also an effective
means of biofortification of CRC-based staple foods to address vitamin B12 deficiency
resulting from limited consumption of animal-derived food [126,127].

Consumer-centric development of attractive products containing CRCs. Within the
SSA context, the complexity of the fragmented consumer market with strongly diversi-
fied consumer segments as well as the huge range of local products need to be taken
into consideration. It is proposed to develop customizable products and marketing con-
cepts that can be effectively diversified and adapted to the needs and demands of the
local market.

Raising consumer awareness and understanding of the positive aspects of CRCs.
Their nutritional quality and health aspects, sustainable aspects and cultural value/heritage
need to be promoted to counter the current misconception that CRCs are merely “food
security crops” and CRC products are a “poor man’s” food.

Creation and empowerment of short food supply chains in urban environments.
Short supply chains should be promoted, in which the use of effective and cost-saving
processing of CRCs for staple food production is supported by providing a safe water sup-
ply and appropriate processing technologies to street food vendors. This will additionally
stimulate employment in local communities.

Economic incentives and policies are required to promote CRCs throughout the
supply chain. Interventions at the agricultural, food technology and consumer levels
should be supported and enabled through national and transnational polices and incentives.
This requires integrated programs involving multiple stakeholders to stimulate CRCs, their
trade, processing and consumption and at the same time taking into account the challenges
described in Table 1. All the above interventions, guided by the holistic food system
approach, need to be well-orchestrated to create a simultaneous pull from the consumer
and the market and push from all the stakeholders in the food supply chain back to the
policymakers responsible for land use planning in agriculture.

4. Conclusions

The rapid transition in diets and lifestyle in SSA resulting from massive urbanization
and increasing disposable incomes makes its population increasingly vulnerable to the
double burden of malnutrition and obesity. The situation is exacerbated by the increasing
pressure to produce sufficient food and provide employment for this growing population
and by the predicted negative effect on crop yields resulting from climate change. Despite
the urgency and the interventions made in addressing sustainable solutions (such as
increasing cultivation of CRCs and their utilization in staple foods, i.e., bread), several
programs have had limited impact. In this research, we applied a food system approach to
the bread food value chain in SSA to identify the key success factors as well as challenges
that need to be addressed to bring about the widespread use of CRCs in bread in the region.
The food system analysis provided a systematic insight in the challenges and hurdles
that need to be overcome to increase the uptake of CRCs and indicated that the following
interventions are needed to achieve success:

• Investment in CRC-specific agriculture in SSA to improve yields and productivity to
make it more attractive for farmers to produce these crops and thereby increase their
availability;

• Investment in processing technologies to improve the technical functionality and
fortification potentials of CRCs for making a variety of healthy and attractive foods;

• Consumer-centric development of CRC-enriched attractive and convenient food prod-
ucts within the context of urbanization;

• Raising consumer awareness and understanding of the positive attributes of CRCs,
including the importance of preserving indigenous knowledge and culture;
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• Creation and empowerment of short food supply chains in urban environments;
• Economic incentives and policies to promote CRCs throughout the supply chain

through integrated programs involving multiple stakeholders.

Achieving a substantial increase in the cultivation and consumption of CRCs should
lead to considerable nutritional, economical and sustainability improvements in SSA.
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resilient crops and other crops and their flours versus wheat and wheat flour in Kenya, South Africa
and Uganda in euros/ton in 2018, Table S4: Antinutrients, allergens and toxins in the climate-resilient
food crops (cereal grains, pseudocereal grains, starchy roots and tubers and legume grains) produced
in Kenya, South Africa and Uganda in comparison to bread wheat, Table S5: Nutrient composition
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Author Contributions: Conceptualization: M.W.J.N., S.R., J.R.N.T. and V.L.; methodology: M.W.J.N.,
S.R., J.R.N.T. and V.L.; writing—review and editing, M.W.J.N., S.R., J.R.N.T. and V.L.; writing—original
draft preparation, M.W.J.N., S.R., J.R.N.T.; G.E.d.R., N.J.M.M.M.-P., H.L.d.K., N.M. (Sections 2.1.2, 2.1.3
and 2.3.4). All authors have read and agreed to the published version of the manuscript.

Funding: This work is part of the LEAP-Agri project NUTRIFOODS “Innovative approaches to value
addition and commercialization of climate-smart crops for enhanced food security and nutrition in
Africa and beyond”. This project received funding from the European Union’s Horizon 2020 research
and innovation program under grant agreement No. 727715. The project was funded in part by the
Dutch Research Council NWO (W.09.03.110) and the National Research Foundation of South Africa
(grant No. 11578) under the LEAP-Agri Joint Research Collaboration Program 400 NUTRIFOODS
project. N.M. also received funding from the University of Pretoria.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Not applicable.

Acknowledgments: The authors kindly acknowledge our NUTRIFOODS partners for the discussions
and data collected, in particular Yusuf Byaruhanga and Dorothy Nakimbugwe of Makerere University,
Uganda, and Afam Jideani of the University of Venda, South Africa.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Wojcicki, J.M. The double burden household in sub-Saharan Africa: Maternal overweight and obesity and childhood undernutri-

tion from the year 2000: Results from World Health Organization Data (WHO) and Demographic Health Surveys (DHS). BMC
Public Health 2014, 14, 1124. [CrossRef] [PubMed]

2. Jones, A.D.; Acharya, Y.; Galway, L.P. Urbanicity Gradients Are Associated with the Household- and Individual-Level Double
Burden of Malnutrition in Sub-Saharan Africa. J. Nutr. 2016, 146, 1257–1267. [CrossRef]

3. Van Berkum, S.; Dengerink, J.; Ruben, R. The Food Systems Approach: Sustainable Solutions for a Sufficient Supply of Healthy Food;
Wageningen Economic Research Report 2018-064; Wageningen Economic Research: Wageningen, The Netherlands, 2018.

4. OECD; FAO OECD. FAO Agricultural Outlook 2016–2025; OECD-FAO Agricultural Outlook; OECD: Paris, France; FAO: Rome, Italy,
2016; ISBN 9789264253223.

5. van Berkum, S.; Achterbosch, T.; Linderhof, V.; Godeschalk, F.; Vroege, W. Dynamics of Food Systems in Sub-Saharan Africa:
Implications for Consumption Patterns and Farmers’ Position in Food Supply Chains; Wageningen Economic Research Report 2017-072;
Wageningen Economic Research: Wageningen, The Netherlands, 2017.

6. FAO; IFAD; UNICEF; WFP; WHO. The State of Food Security and Nutrition in the World 2019. Safeguarding against Economic
Slowdowns and Downturns; FAO: Rome, Italy, 2019.

https://www.mdpi.com/article/10.3390/foods11020135/s1
https://www.mdpi.com/article/10.3390/foods11020135/s1
http://doi.org/10.1186/1471-2458-14-1124
http://www.ncbi.nlm.nih.gov/pubmed/25361562
http://doi.org/10.3945/jn.115.226654


Foods 2022, 11, 135 22 of 26

7. Rakotoarisoa, M.A.; Iafrate, M.; Paschali, M. Why has Africa Become a Net Food Importer? Explaining Africa Agricultural and Food
Trade Deficits; Food and Agriculture Organization of the United Nations: Rome, Italy, 2012; ISBN 978-92-5-107088-8.

8. Jayne, T.S.; Sanchez, P.A. Agricultural productivity must improve in sub-Saharan Africa. Science 2021, 372, 1045–1047. [CrossRef]
9. IFPRI. 2020 Global Food Policy Report: Building Inclusive Food Systems; International Food Policy Research Institute (IFPRI):

Washington, DC, USA, 2020.
10. FAO FAOSTAT. Data. Available online: https://www.fao.org/faostat/en/#home (accessed on 1 March 2020).
11. Dakora, E.A. Exploring the fourth wave of supermarket evolution: Concepts of value and complexity in Africa. Int. J. Manag.

Value Supply Chains 2012, 3, 25–37. [CrossRef]
12. Wegerif, M.C. Feeding Dar es Salaam: A Symbiotic Food System Perspective; Wageningen University: Wageningen, The Netherlands,

2017.
13. African Development Bank Group Feed Africa. The High Five for Transforming Africa; African Development Bank Group Feed

Africa: Abidjan, Côte d’Ivoire, 2019.
14. Chancel, L.; Cogneau, D.; Gethin, A.; Myczkowski, A. How Large are African Inequalities? Towards Distributional National Accounts

in Africa, 1990–2017; World Inequality Lab: Paris, France, 2019.
15. Gadzala, A.W. Capturing the African Consumer Market; Atlantic Council: Washington, DC, USA, 2017.
16. UN ECOSOC. Economic and Social Council 2014 Youth Forum “#Youth2015: Realizing the Future They Want.”; United Nations

Economic and Social Council: Ney York, NY, USA, 2014; pp. 1–8.
17. Tschirley, D.L.; Snyder, J.; Dolislager, M.; Reardon, T.; Haggblade, S.; Goeb, J.; Traub, L.N.; Ejobi, F.; Meyer, F. Africa’ s unfolding

diet transformation: Implications for agrifood system employment. J. Agribus. Dev. Emerg. Econ. 2015, 5, 102–136. [CrossRef]
18. Haggblade, S.; Duodu, K.G.; Kabasa, J.D.; Minnaar, A.; Ojijo, N.K.O.; Taylor, J. Emerging Early Actions to Bend the Curve in

Sub-Saharan Africa’s Nutrition Transition. Food Nutr. Bull. 2016, 37, 219–241. [CrossRef]
19. Ekpa, O.; Palacios-Rojas, N.; Kruseman, G.; Fogliano, V.; Linnemann, A.R. Sub-Saharan African maize-based foods: Technological

perspectives to increase the food and nutrition security impacts of maize breeding programmes. Glob. Food Secur. 2018, 17, 48–56.
[CrossRef]

20. Ronquest-Ross, L.-C.; Vink, N.; Sigge, G. Food consumption changes in South Africa since 1994. S. Afr. J. Sci. 2015, 111, 111.
[CrossRef]

21. Mehmeti, G.; Xhoxhi, O. Future food trends. Ann. Food Sci. Technol. 2014, 15, 392–400.
22. Wentzel-Viljoen, E.; Lee, S.; Laubscher, R.; Vorster, H.H. Accelerated nutrition transition in the North West Province of South

Africa: Results from the Prospective Urban and Rural Epidemiology (PURE-NWP-SA) cohort study, 2005 to 2010. Public Health
Nutr. 2018, 21, 2630–2641. [CrossRef] [PubMed]

23. Parmar, A.; Sturm, B.; Hensel, O. Crops that feed the world: Production and improvement of cassava for food, feed, and industrial
uses. Food Secur. 2017, 9, 907–927. [CrossRef]

24. UN Economic Commission for Africa. Thechnical Compendium on Composite Flour: Technologies available for application. In
UN Economic Commission for Africa Technical Compendium on Composite Flours; United Nations: Addis Ababa, Ethiopia, 1985.

25. De Ruiter, D. Composite flours. In Advances in Cereal Science and Technology; Pomeranz, Y., Ed.; American Association of Cereal
Chemists: St. Paul, MN, USA, 1998; Volume II, pp. 349–385. ISBN 9780913250082.

26. Fellers, D.A.; Bean, M.M. Composite flours∗. Food Rev. Int. 1988, 4, 213–235. [CrossRef]
27. Ohimain, E.I. The Prospects and Challenges of Cassava Inclusion in Wheat Bread Policy in Nigeria. Int. J. Sci. Technol. Soc. 2014,

2, 6. [CrossRef]
28. Ogbeh, A. Why Cassava Flour Inclusion Policy Has Failed.Why Cassava Flour Inclusion Policy Has Failed, by Audu Ogbeh|The

Guardian Nigeria News-Nigeria and World News—Features—The Guardian Nigeria News–Nigeria and World News. Available
online: https://guardian.ng/features/why-cassava-flour-inclusion-policy-has-failed-by-audu-ogbeh/ (accessed on 3 June
2019).

29. Eleazu, C.; Eleazu, K.; Aniedu, C.; Amajor, J.; Ikpeama, A.; Ebenzer, I. Effect of Partial Replacement of Wheat Flour with High
Quality Cassava Flour on the Chemical Composition, Antioxidant Activity, Sensory Quality, and Microbial Quality of Bread. Prev.
Nutr. Food Sci. 2014, 19, 115–123. [CrossRef] [PubMed]

30. Davis-Reddy, C.; Vincent, K. Climate Risk and Vulnerability: A Handbook for Southern Africa, 2nd ed.; Council for Scientific and
Industrial Research: Pretoria, South Africa, 2017.

31. Barros, V.R.; Field, C.B.; Dokken, D.J.; Mastrandrea, M.D.; Mach, K.J.; Bilir, T.E.; Chatterjee, M.; Yuka, K.L.E.; Estrada, O.; Genova,
R.C.; et al. Climate Change 2014 Impacts, Adaptation, and Vulnerability Part B: Regional Aspects Working Group II Contribution to the
Fifth Assessment Report of the Intergovernmental Panel on Climate Change; Cambridge University Press: Cambridge, UK, 2014.

32. Assefa, Y.; Staggenborg, S.A.; Prasad, V.P.V. Grain Sorghum Water Requirement and Responses to Drought Stress: A Review. Crop
Manag. 2010, 9, 1–11. [CrossRef]

33. Dhankher, O.P.; Foyer, C.H. Climate resilient crops for improving global food security and safety. Plant Cell Environ. 2018, 41,
877–884. [CrossRef]

34. Alemayehu, F.R.; Bendevis, M.A.; Jacobsen, S.-E. The Potential for Utilizing the Seed Crop Amaranth (Amaranthus spp.) in East
Africa as an Alternative Crop to Support Food Security and Climate Change Mitigation. J. Agron. Crop. Sci. 2014, 201, 321–329.
[CrossRef]

http://doi.org/10.1126/science.abf5413
https://www.fao.org/faostat/en/#home
http://doi.org/10.5121/ijmvsc.2012.3303
http://doi.org/10.1108/JADEE-01-2015-0003
http://doi.org/10.1177/0379572116637723
http://doi.org/10.1016/j.gfs.2018.03.007
http://doi.org/10.17159/sajs.2015/20140354
http://doi.org/10.1017/S1368980018001118
http://www.ncbi.nlm.nih.gov/pubmed/29734966
http://doi.org/10.1007/s12571-017-0717-8
http://doi.org/10.1080/87559128809540831
http://doi.org/10.11648/j.ijsts.20140201.12
https://guardian.ng/features/why-cassava-flour-inclusion-policy-has-failed-by-audu-ogbeh/
http://doi.org/10.3746/pnf.2014.19.2.115
http://www.ncbi.nlm.nih.gov/pubmed/25054110
http://doi.org/10.1094/CM-2010-1109-01-RV
http://doi.org/10.1111/pce.13207
http://doi.org/10.1111/jac.12108


Foods 2022, 11, 135 23 of 26

35. Dinesh, D.; Bett, B.; Boone, R.; Grace, D.; Kinyangi, J.; Lindahl, J.; Mohan, V.; Ramirez-Villegas, J.; Robinson, T.; Rosenstock, T.;
et al. Impact of Climate Change on African Agriculture: Focus on Pests and Diseases Findings from CCAFS Submissions to the UNFCCC
SBSTA; CGIAR: Montpellier, France, 2015.

36. Muñoz-Amatriaín, M.; Mirebrahim, H.; Xu, P.; Wanamaker, S.I.; Luo, M.; AlHakami, H.; Alpert, M.; Atokple, I.; Batieno, B.J.;
Boukar, O.; et al. Genome resources for climate-resilient cowpea, an essential crop for food security. Plant J. 2017, 89, 1042–1054.
[CrossRef]

37. Kouyaté, Z.; Franzluebbers, K.; Juo, A.S.; Hossner, L.R. Tillage, crop residue, legume rotation, and green manure effects on
sorghum and millet yields in the semiarid tropics of Mali. Plant Soil 2000, 225, 141–151. [CrossRef]

38. FAO. FAO Infographic: Drought & Agriculture; FAO: Rome, Italy, 2017.
39. Chen, X.; Wu, Q.; Gao, Y.; Zhang, J.; Wang, Y.; Zhang, R.; Zhou, Y.; Xiao, M.; Xu, W.; Huang, R. The Role of Deep Roots in Sorghum

Yield Production under Drought Conditions. Agronomy 2020, 10, 611. [CrossRef]
40. Amouzou, K.A.; Naab, J.B.; Lamers, J.P.; Becker, M. Productivity and nutrient use efficiency of maize, sorghum, and cotton in the

West African Dry Savanna. J. Plant Nutr. Soil Sci. 2018, 181, 261–274. [CrossRef]
41. Jaenicke, H.; Höschle-Zeledon, I. Strategic Framework for Underutilized Plant Species Research and Development: With Special Reference

to Asia and the Pacific, and to Sub-Saharan Africa; International Centre for Underutilised Crops: Colombo, Sri Lanka; Global
Facilitation Unit for Underutilized Species: Rome, Italy, 2006; p. 33.

42. Chivenge, P.; Mabhaudhi, T.; Modi, A.T.; Mafongoya, P. The Potential Role of Neglected and Underutilised Crop Species as Future
Crops under Water Scarce Conditions in Sub-Saharan Africa. Int. J. Environ. Res. Public Health 2015, 12, 5685–5711. [CrossRef]

43. Ekpa, O.; Palacios-Rojas, N.; Kruseman, G.; Fogliano, V.; Linnemann, A.R. Sub-Saharan African Maize-Based Foods—Processing
Practices, Challenges and Opportunities. Food Rev. Int. 2019, 35, 609–639. [CrossRef]

44. Oniang’O, R.K.; Mutuku, J.M.; Malaba, S.J. Contemporary African food habits and their nutritional and health implications. Asia
Pac. J. Clin. Nutr. 2003, 12, 231–236.

45. Altuhaish, A.A.K.; Miftahudin; Trikoesoemaningtyas; Yahya, S. Field Adaptation of Some Introduced Wheat (Triticum aestivum L.)
Genotypes in Two Altitudes of Tropical Agro-Ecosystem Environment of Indonesia. HAYATI J. Biosci. 2014, 21, 31–38. [CrossRef]

46. IFAD; FAO. A Review of Cassava in Africa with Country Case Studies on Nigeria, Ghana, the United Republic of Tanzania, Uganda and
Benin; FAO: Rome, Italy, 2005.

47. Pardo, J.; VanBuren, R. Evolutionary innovations driving abiotic stress tolerance in C4 grasses and cereals. Plant Cell 2021, 33,
3391–3401. [CrossRef] [PubMed]

48. Belton, P.S.; Taylor, J. Sorghum and millets: Protein sources for Africa. Trends Food Sci. Technol. 2004, 15, 94–98. [CrossRef]
49. Nuss, E.T.; Tanumihardjo, S.A. Maize: A Paramount Staple Crop in the Context of Global Nutrition. Compr. Rev. Food Sci. Food Saf.

2010, 9, 417–436. [CrossRef]
50. Mosley, D.M. Breaking Bread. Food Cult. Soc. 2004, 7, 49–62. [CrossRef]
51. Zannini, E.; Jones, J.M.; Renzetti, S.; Arendt, E.K. Functional Replacements for Gluten. Annu. Rev. Food Sci. Technol. 2012, 3,

227–245. [CrossRef]
52. Sroan, B.S.; Bean, S.R.; MacRitchie, F. Mechanism of gas cell stabilization in bread making. I. The primary gluten–starch matrix. J.

Cereal Sci. 2009, 49, 32–40. [CrossRef]
53. Gan, Z.; Angold, R.; Williams, M.; Ellis, P.; Vaughan, J.; Galliard, T. The microstructure and gas retention of bread dough. J. Cereal

Sci. 1990, 12, 15–24. [CrossRef]
54. Renzetti, S.; Rosell, C.M. Role of enzymes in improving the functionality of proteins in non-wheat dough systems. J. Cereal Sci.

2016, 67, 35–45. [CrossRef]
55. Yetneberk, S.; de Kock, H.L.; Rooney, L.W.; Taylor, J.R.N. Effects of Sorghum Cultivar on Injera Quality. Cereal Chem. J. 2004, 81,

314–321. [CrossRef]
56. Nout, M. Rich nutrition from the poorest—Cereal fermentations in Africa and Asia. Food Microbiol. 2009, 26, 685–692. [CrossRef]

[PubMed]
57. Taylor, J.; Emmambux, M. Products containing other speciality grains: Sorghum, the millets and pseudocereals. In Technology of

Functional Cereal Products; Elsevier: Amsterdam, The Netherlands, 2008; pp. 281–335.
58. Elkhalifa, A.E.O.; Bernhardt, R.; Bonomi, F.; Iametti, S.; Pagani, M.A.; Zardi, M. Fermentation modifies protein/protein and

protein/starch interactions in sorghum dough. Eur. Food Res. Technol. 2006, 222, 559–564. [CrossRef]
59. Hellström, A.M.; Vázques-Juárez, R.; Svanberg, U.; Andlid, T.A. Biodiversity and phytase capacity of yeasts isolated from

Tanzanian togwa. Int. J. Food Microbiol. 2010, 136, 352–358. [CrossRef] [PubMed]
60. Svanberg, U.; Lorri, W.; Svennerholm, A.-M.; Kaijser, B. Inhibited growth of common enteropathogenic bacteria in lactic-fermented

cereal gruels. World J. Microbiol. Biotechnol. 1992, 8, 601–606. [CrossRef]
61. Serna-Saldivar, S.O. Cereal Grains: Properties, Processing, and Nutritional Attributes; CRC Press: Boca Raton, FL, USA, 2010.
62. Bressani, R.; Turcios, J.; De Ruiz, A. Nixtamalization Effects on the Contents of Phytic Acid, Calcium, Iron and Zinc in the Whole

Grain, Endosperm and Germ of Maize. Food Sci. Technol. Int. 2002, 8, 81–86. [CrossRef]
63. Luzardo-Ocampo, I.; Ramírez-Jiménez, A.; Cabrera-Ramírez, A.H.; Rodríguez-Castillo, N.; Campos-Vega, R.; Loarca-Piña,

G.; Gaytán-Martínez, M. Impact of cooking and nixtamalization on the bioaccessibility and antioxidant capacity of phenolic
compounds from two sorghum varieties. Food Chem. 2020, 309, 125684. [CrossRef] [PubMed]

http://doi.org/10.1111/tpj.13404
http://doi.org/10.1023/A:1026589528352
http://doi.org/10.3390/agronomy10040611
http://doi.org/10.1002/jpln.201700139
http://doi.org/10.3390/ijerph120605685
http://doi.org/10.1080/87559129.2019.1588290
http://doi.org/10.4308/hjb.21.1.31
http://doi.org/10.1093/plcell/koab205
http://www.ncbi.nlm.nih.gov/pubmed/34387354
http://doi.org/10.1016/j.tifs.2003.09.002
http://doi.org/10.1111/j.1541-4337.2010.00117.x
http://doi.org/10.2752/155280104786577815
http://doi.org/10.1146/annurev-food-022811-101203
http://doi.org/10.1016/j.jcs.2008.07.003
http://doi.org/10.1016/S0733-5210(09)80153-7
http://doi.org/10.1016/j.jcs.2015.09.008
http://doi.org/10.1094/CCHEM.2004.81.3.314
http://doi.org/10.1016/j.fm.2009.07.002
http://www.ncbi.nlm.nih.gov/pubmed/19747601
http://doi.org/10.1007/s00217-005-0124-9
http://doi.org/10.1016/j.ijfoodmicro.2009.10.011
http://www.ncbi.nlm.nih.gov/pubmed/19906458
http://doi.org/10.1007/BF01238797
http://doi.org/10.1177/1082013202008002574
http://doi.org/10.1016/j.foodchem.2019.125684
http://www.ncbi.nlm.nih.gov/pubmed/31699552


Foods 2022, 11, 135 24 of 26

64. Ekpa, O.; Palacios-Rojas, N.; Rosales, A.; Renzetti, S.; Fogliano, V.; Linnemann, A.R. Genotype selection influences the quality of
gluten-free bread from maize. LWT 2020, 125, 109214. [CrossRef]

65. Popkin, B.M. The Nutrition Transition in the Developing World. Dev. Policy Rev. 2003, 21, 581–597. [CrossRef]
66. Tschirley, D.; Reardon, T.; Dolislager, M.; Snyder, J. The Rise of a Middle Class in East and Southern Africa: Implications for Food

System Transformation. J. Int. Dev. 2015, 27, 628–646. [CrossRef]
67. Mwangi, A.M.; Den Hartog, A.P.; Mwadime, R.K.N.; Staveren, W.A.; Van Foeken, D.W.J. Do street food vendors sell a suf fi cient

variety of foods for a healthful diet? The Case of Nairobi. SAGE J. 2002, 23, 48–56.
68. Ndlala, F.N.; Onipe, O.O.; Mokhele, T.M.; Anyasi, T.A.; Jideani, A.I.O. Effect of Wheat Bran Incorporation on the Physical and

Sensory Properties of a South African Cereal Fried Dough. Foods 2019, 8, 559. [CrossRef] [PubMed]
69. Falade, K.O.; Akingbala, J.O. Utilization of Cassava for Food. Food Rev. Int. 2010, 27, 51–83. [CrossRef]
70. Nkhabutlane, P.; De Kock, R.; Du Rand, G.E. Culinary practices: Preparation techniques and consumption of Basotho cereal

breads in Lesotho. J. Ethn. Foods 2019, 6, 1–11. [CrossRef]
71. Duvenage, S.S.; Schönfeldt, H.; Kruger, R. Food product attributes guiding purchasing choice of maize meal by low-income South

African consumers. Dev. S. Afr. 2010, 27, 309–331. [CrossRef]
72. Ares, G.; Machín, L.; Girona, A.; Curutchet, M.R.; Giménez, A. Comparison of motives underlying food choice and barriers to

healthy eating among low medium income consumers in Uruguay. Cad. Saúde Públ. 2017, 33, e00213315. [CrossRef] [PubMed]
73. Laestadius, L.; Wolfson, J.A. Unsustainable societal demands on the food system. In Environmental Nutrition; Elsevier BV:

Amsterdam, The Netherlands, 2019; pp. 75–100.
74. Karim, S.A. Study on Food Trends Influence Consumers Purchasing Pattern and the Association with Dietary Intake and Body

Mass Index. Int. J. Pure Appl. Biosci. 2018, 6, 1094–1101. [CrossRef]
75. Van der Walt, K. Thorough-Bread? A Study of the System of Provision of Bread in South Africa; University of the Witwatersrand:

Johannesburg, South Africa, 2016.
76. Ferreira, D.; JMM Marx-Pienaar, N.; Sonnenberg, N.C. Postmodern Consumers’ Consciousness of Climate Change and Actions

that Could Mitigate Unsustainable Consumption. J. Fam. Ecol. Consum. Sci. 2016, 1, 13–24.
77. Nielsen. The Quest for Convenience; Nielsen: New York, NY, USA, 2018.
78. Raaijmakers, I.; Snoek, H.; Maziya-Dixon, B.; Achterbosch, T. Drivers of Vegetable Consumption in Urban Nigeria: Food Choice

Motives, Knowledge, and Self-Efficacy. Sustainability 2018, 10, 4771. [CrossRef]
79. Hough, G.; Sosa, M.P. Food choice in low income populations—A review. Food Qual. Prefer. 2015, 40, 334–342. [CrossRef]
80. Jallinoja, P.; Niva, M.; Latvala, T. Future of sustainable eating? Examining the potential for expanding bean eating in a meat-eating

culture. Futures 2016, 83, 4–14. [CrossRef]
81. Owusu, V.; Owusu-Sekyere, E.; Donkor, E.; Darkwaah, N.A.; Jnr, D.A.-B. Consumer perceptions and willingness to pay for

cassava-wheat composite bread in Ghana. J. Agribus. Dev. Emerg. Econ. 2017, 7, 115–134. [CrossRef]
82. Reisch, L.; Eberle, U.; Lorek, S. Sustainable food consumption: An overview of contemporary issues and policies. Sustain. Sci. Pr.

Policy 2013, 9, 7–25. [CrossRef]
83. UNICEF. Poor Diets Damaging Children’s Health Worldwide, Warns UNICEF. Available online: https://www.unicef.org/

southafrica/press-releases/poor-diets-damaging-childrens-health-worldwide-warns-unicef (accessed on 1 February 2021).
84. Forde, C.G. From perception to ingestion; the role of sensory properties in energy selection, eating behaviour and food intake.

Food Qual. Prefer. 2018, 66, 171–177. [CrossRef]
85. Gittelsohn, J.; Sharma, S. Physical, Consumer, and Social Aspects of Measuring the Food Environment Among Diverse Low-

Income Populations. Am. J. Prev. Med. 2009, 36, S161–S165. [CrossRef]
86. Kennedy, E.; Reardon, T. Shift to non-traditional grains in the diets of East and West Africa: Role of women’s opportunity cost of

time. Food Policy 1994, 19, 45–56. [CrossRef]
87. Alemu, M.H.; Olsen, S.B. Linking Consumers’ Food Choice Motives to their Preferences for Insect-based Food Products: An

Application of Integrated Choice and Latent Variable Model in an African Context. J. Agric. Econ. 2019, 70, 241–258. [CrossRef]
88. Labadarios, D.; Steyn, N.P.; Maunder, E.; MacIntryre, U.; Gericke, G.; Swart, R.; Huskisson, J.; Dannhauser, A.; Vorster, H.H.; E

Nesmvuni, A.; et al. The National Food Consumption Survey (NFCS): South Africa, 1999. Public Health Nutr. 2005, 8, 533–543.
[CrossRef] [PubMed]

89. Kamoto, R.J.; Kasapila, W.; Ng’Ong’Ola-Manani, T.A. Use of fungal alpha amylase and ascorbic acid in the optimisation of grain
amaranth–wheat flour blended bread. Food Nutr. Res. 2018, 62. [CrossRef]

90. Hobson, S. A Trade and Poverty Case Study: The Effects of Trade Liberalization on the Wheat-Flour-Bread Value Chain in South Africa;
University of Cape Town: Cape Town, South Africa, 2006.

91. Adeniji, T.A. Plantain, banana and wheat flour composites in bread making: Prospects for industrial application. Afr. J. Food
Agric. Nutr. Dev. 2015, 15, 10182–10197.

92. Olaoye, O.A.; Onilude, A.A.; Idowu, O.A. Quality characteristics of bread produced from composite flours of wheat, plantain and
soybeans. Afr. J. Biotechnol. 2006, 5, 1102–1106.

93. Olusegun, T.A.; Olufemi, O.A.; Olaniran, O.; Olusola, A.; Bolade, K.O.; Oluwatoyosi, O.; Afolabi, O.T.; Aluko, O.O.; Ajao, O.
Safety of bread for human consumption in an urban community in Southwestern Nigeria. Afr. J. Food Sci. 2015, 9, 272–277.
[CrossRef]

http://doi.org/10.1016/j.lwt.2020.109214
http://doi.org/10.1111/j.1467-8659.2003.00225.x
http://doi.org/10.1002/jid.3107
http://doi.org/10.3390/foods8110559
http://www.ncbi.nlm.nih.gov/pubmed/31703318
http://doi.org/10.1080/87559129.2010.518296
http://doi.org/10.1186/s42779-019-0012-8
http://doi.org/10.1080/0376835X.2010.498940
http://doi.org/10.1590/0102-311x00213315
http://www.ncbi.nlm.nih.gov/pubmed/28538799
http://doi.org/10.18782/2320-7051.6496
http://doi.org/10.3390/su10124771
http://doi.org/10.1016/j.foodqual.2014.05.003
http://doi.org/10.1016/j.futures.2016.03.006
http://doi.org/10.1108/JADEE-11-2014-0044
http://doi.org/10.1080/15487733.2013.11908111
https://www.unicef.org/southafrica/press-releases/poor-diets-damaging-childrens-health-worldwide-warns-unicef
https://www.unicef.org/southafrica/press-releases/poor-diets-damaging-childrens-health-worldwide-warns-unicef
http://doi.org/10.1016/j.foodqual.2018.01.010
http://doi.org/10.1016/j.amepre.2009.01.007
http://doi.org/10.1016/0306-9192(94)90007-8
http://doi.org/10.1111/1477-9552.12285
http://doi.org/10.1079/PHN2005816
http://www.ncbi.nlm.nih.gov/pubmed/16153334
http://doi.org/10.29219/fnr.v62.1341
http://doi.org/10.5897/AJFS2015.1281


Foods 2022, 11, 135 25 of 26

94. Ayele, H.H.; Bultosa, G.; Abera, T.; Astatkie, T. Nutritional and sensory quality of wheat bread supplemented with cassava and
soybean flours. Cogent Food Agric. 2017, 3, 1331892. [CrossRef]

95. Dlamini, T.; de Kock, H.L. Consumer Data 2021; University of Pretoria: Pretoria, South Africa, 2021.
96. Adeyeye, S.A.O.; Bolaji, O.T.; Abegunde, T.; Adebayo-Oyetoro, A.O.; Tiamiyu, H.; Idowu-Adebayo, F. Quality Characteristics and

Consumer Acceptance of Bread from Wheat and Rice Composite Flour. Curr. Res. Nutr. Food Sci. J. 2019, 7, 488–495. [CrossRef]
97. Amone, C. We are strong because of our millet bread: Staple foods and the growth of ethnic identities in Uganda. Trames. J.

Humanit. Soc. Sci. 2014, 18, 159. [CrossRef]
98. Ebifa-Othieno, E.; Mugisha, A.; Nyeko, P.; Kabasa, J.D. Knowledge, attitudes and practices in tamarind (Tamarindus indica L.) use

and conservation in Eastern Uganda. J. Ethnobiol. Ethnomed. 2017, 13, 5. [CrossRef] [PubMed]
99. Claasen, N.; Van Der Hoeven, M.; Covic, N. Food Environments, Health and Nutrition in South Africa: Mapping the Research and Policy

Terrain; PLAAS Working Paper 34; University of Western Cape: Cape Town, South Africa, 2016.
100. Ogunsakin, O.A.; Banwo, K.; Ogunremi, O.R.; Sanni, A.I. Microbiological and physicochemical properties of sourdough bread

from sorghum flour. Int. Food Res. J. 2015, 22, 2610–2618.
101. Lombard, G.; Weinert, I.; Minnaar, A.; Taylor, J. Preservation of South African Steamed Bread Using Hurdle Technology. LWT

2000, 33, 138–143. [CrossRef]
102. Dessus, S.C.; Hanusch, M. South Africa Economic Update: Jobs and Inequality; The International Bank for Reconstruction and

Development/Worls Bank: Washington, DC, USA, 2018.
103. Chinomona, E.; Maziriri, E. The Influence of Brand Trust, Brand Familiarity and Brand Experience on Brand Attachment: A Case

of Consumers in the Gauteng Province of South Africa. J. Econ. Behav. Stud. 2017, 9, 69–81. [CrossRef]
104. Hoffmann, S.; Mai, R.; Lasarov, W.; Krause, J.S.; Schmidt, U. Hungry bellies have no ears. How and why hunger inhibits

sustainable consumption. Ecol. Econ. 2019, 160, 96–104. [CrossRef]
105. Gama, A.P.; Adhikari, K.; Hoisington, D.A. Peanut Consumption in Malawi: An Opportunity for Innovation. Foods 2018, 7, 112.

[CrossRef]
106. Willett, W.; Rockström, J.; Loken, B.; Springmann, M.; Lang, T.; Vermeulen, S.; Garnett, T.; Tilman, D.; De Clerck, F.; Wood, A.;

et al. Food in the Anthropocene: The EAT–Lancet Commission on healthy diets from sustainable food systems. Lancet 2019, 393,
447–492. [CrossRef]

107. Kent, N.L.; Evers, A.D. Nutrition. In Kent’s Technology of Cereals; Elsevier: Kidlington, UK, 1994; pp. 276–301. ISBN 9781855736603.
108. Mekonnen, D.A.; Talsma, E.F.; Trijsburg, L.; Linderhof, V.; Achterbosch, T.; Nijhuis, A.; Ruben, R.; Brouwer, I.D. Can household

dietary diversity inform about nutrient adequacy? Lessons from a food systems analysis in Ethiopia. Food Secur. 2020, 12,
1367–1383. [CrossRef]

109. Morseth, M.; Grewal, N.K.; Kaasa, I.S.; Hatloy, A.; Barikmo, I.; Henjum, S. Dietary diversity is related to socioeconomic status
among adult Saharawi refugees living in Algeria. BMC Public Health 2017, 17, 621. [CrossRef]

110. Obayelu, O.A.; Osho, F.R. How diverse are the diets of low-income urban households in Nigeria? J. Agric. Food Res. 2020, 2,
100018. [CrossRef]

111. Ranum, P.; Peña-Rosas, J.P.; Garcia-Casal, M.N. Global maize production, utilization, and consumption. Ann. N. Y. Acad. Sci.
2014, 1312, 105–112. [CrossRef]

112. Scott, A.; Ejikeme, C.S.; Clottey, E.N.; Thomas, J.G. Obesity in sub-Saharan Africa: Development of an ecological theoretical
framework. Health Promot. Int. 2012, 28, 4–16. [CrossRef]

113. Contento, I.R. Nutrition education: Linking research, theory, and practice. Asia Pac. J. Clin. Nutr. 2008, 17, 176–179.
114. Dlamini, T. Food Practices of Young Black Urban Adults Residing in the Central Suburbs of the Tshwane Metropolitan Area; University of

Pretoria: Pretoria, South Africa, 2015.
115. AGRA. Alliance for a Green Revolution. In Africa Seeding an African Green Revolution: The PASS Journey; AGRA: Nairobi, Kenya,

2017.
116. Rodriguez, D.; De Voil, P.; Hudson, D.; Brown, J.N.; Hayman, P.; Marrou, H.; Meinke, H. Predicting optimum crop designs using

crop models and seasonal climate forecasts. Sci. Rep. 2018, 8, 1–13. [CrossRef]
117. Gomez, M.A.; Lin, Z.D.; Moll, T.; Chauhan, R.D.; Hayden, L.; Renninger, K.; Beyene, G.; Taylor, N.J.; Carrington, J.C.; Staskawicz,

B.J.; et al. Simultaneous CRISPR/Cas9-mediated editing of cassava eIF4E isoforms nCBP-1 and nCBP-2 reduces cassava brown
streak disease symptom severity and incidence. Plant Biotechnol. J. 2019, 17, 421–434. [CrossRef]

118. Acevedo, M.; Pixley, K.; Zinyengere, N.; Meng, S.; Tufan, H.; Cichy, K.; Bizikova, L.; Isaacs, K.; Ghezzi-Kopel, K.; Porciello, J. A
scoping review of adoption of climate-resilient crops by small-scale producers in low- and middle-income countries. Nat. Plants
2020, 6, 1231–1241. [CrossRef]

119. Moroni, A.V.; Bello, F.D.; Arendt, E.K. Sourdough in gluten-free bread-making: An ancient technology to solve a novel issue?
Food Microbiol. 2009, 26, 676–684. [CrossRef]

120. Bender, D.; Schönlechner, R. Innovative approaches towards improved gluten-free bread properties. J. Cereal Sci. 2020, 91, 102904.
[CrossRef]

121. Ogunremi, O.R.; Banwo, K.; I Sanni, A. Starter-culture to improve the quality of cereal-based fermented foods: Trends in selection
and application. Curr. Opin. Food Sci. 2017, 13, 38–43. [CrossRef]

122. Dank, A.; van Mastrigt, O.; Yang, Z.; Dinesh, V.M.; Lillevang, S.K.; Weij, C.; Smid, E.J. The cross-over fermentation concept and its
application in a novel food product: The dairy miso case study. LWT 2021, 142, 111041. [CrossRef]

http://doi.org/10.1080/23311932.2017.1331892
http://doi.org/10.12944/crnfsj.7.2.18
http://doi.org/10.3176/tr.2014.2.04
http://doi.org/10.1186/s13002-016-0133-8
http://www.ncbi.nlm.nih.gov/pubmed/28109300
http://doi.org/10.1006/fstl.1999.0626
http://doi.org/10.22610/jebs.v9i1.1558
http://doi.org/10.1016/j.ecolecon.2019.02.007
http://doi.org/10.3390/foods7070112
http://doi.org/10.1016/S0140-6736(18)31788-4
http://doi.org/10.1007/s12571-020-01056-5
http://doi.org/10.1186/s12889-017-4527-x
http://doi.org/10.1016/j.jafr.2019.100018
http://doi.org/10.1111/nyas.12396
http://doi.org/10.1093/heapro/das038
http://doi.org/10.1038/s41598-018-20628-2
http://doi.org/10.1111/pbi.12987
http://doi.org/10.1038/s41477-020-00783-z
http://doi.org/10.1016/j.fm.2009.07.001
http://doi.org/10.1016/j.jcs.2019.102904
http://doi.org/10.1016/j.cofs.2017.02.003
http://doi.org/10.1016/j.lwt.2021.111041


Foods 2022, 11, 135 26 of 26

123. Suárez-Estrella, D.; Cardone, G.; Buratti, S.; Pagani, M.A.; Marti, A. Sprouting as a pre-processing for producing quinoa-enriched
bread. J. Cereal Sci. 2020, 96, 103111. [CrossRef]

124. Marchini, M.; Marti, A.; Folli, C.; Prandi, B.; Ganino, T.; Conte, P.; Fadda, C.; Mattarozzi, M.; Carini, E. Sprouting of Sorghum
(Sorghum bicolor [L.] Moench): Effect of Drying Treatment on Protein and Starch Features. Foods 2021, 10, 407. [CrossRef]

125. Lemmens, E.; Moroni, A.V.; Pagand, J.; Heirbaut, P.; Ritala, A.; Karlen, Y.; Lê, K.; Broeck, H.C.V.D.; Brouns, F.J.; De Brier, N.; et al.
Impact of Cereal Seed Sprouting on Its Nutritional and Technological Properties: A Critical Review. Compr. Rev. Food Sci. Food Saf.
2019, 18, 305–328. [CrossRef]

126. Rooijackers, J.C.W.; Endika, M.F.; Smid, E.J. Enhancing vitamin B12 in lupin tempeh by in situ fortification. LWT 2018, 96, 513–518.
[CrossRef]

127. Xie, C.; Coda, R.; Chamlagain, B.; Edelmann, M.; Varmanen, P.; Piironen, V.; Katina, K. Fermentation of cereal, pseudo-cereal
and legume materials with Propionibacterium freudenreichii and Levilactobacillus brevis for vitamin B12 fortification. LWT 2020, 137,
110431. [CrossRef]

http://doi.org/10.1016/j.jcs.2020.103111
http://doi.org/10.3390/foods10020407
http://doi.org/10.1111/1541-4337.12414
http://doi.org/10.1016/j.lwt.2018.05.062
http://doi.org/10.1016/j.lwt.2020.110431

	Introduction 
	Analysis of the Food System 
	Socioeconomic Drivers 
	SSA Agrifood Economy 
	SSA Consumer Market Developments 
	Food Demand, Choice and Changing Dietary Patterns 
	Agricultural Sciences and Technology 
	Standardization 
	Governmental Policies and Legislation 

	Environmental Drivers 
	Climate 
	Water 
	Soil and Minerals 
	Biodiversity 

	The Food Supply System of CRCs 
	Agricultural Production 
	Trade 
	Food Processing and Transformation 
	Food Market and Consumption 

	Outcomes of the Food System 
	Food and Nutrition Security 
	Safe and Healthy Diets 
	Inclusiveness and Equal Benefits 
	Sustainability and Resilience of the Food System 


	Proposed Interventions from the Food System Approach Perspective 
	Conclusions 
	References

