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Farmer to Farmer East Africa

Volunteer Assignment Scope of Work

	Assignment Summary

	Assignment Code
	TZ76

	Country
	Tanzania

	Country Project
	Tanzania F2F Grains Project

	Host Organization
	Njombe Development Office - Catholic Diocese of Njombe 

	Assignment Title
	Feasibility study for upscaling soya bean processing

	Assignment Objective 
	A study of the current practices of small scale soya bean processing, consumption and marketing to obtain the current status to inform future strategies for higher soya bean processing and utilization to curb malnutrition in Tanzania 

	Desired skills
	Food scientist /nutritionist with skills on appropriate technology for food processing and some experience research. Soya-bean processing for human nutrition desirable

	Assignment preferred dates
	August 2016 (flexible)


A. Background 

The Soya ni Pesa project is a four-year value project to increase the competitiveness of soybean production and processing in Tanzania. This project is financed through a donation from the United States Department of Agriculture (USDA), and Foreign Agricultural Service. The purpose of the Soya ni Pesa project (SnP) is to increase agricultural productivity and accelerate the commercialization of soybeans from smallholder farmers to supply the emerging demand for poultry feed.  The SnP is strengthening the soybean value chain in Tanzania by working with smallholder farmers and facilitating their integration into markets. Implemented by CRS in conjunction with local Tanzanian implementing partners, the project delivers inputs and training in production techniques, market information and business development to enable farmers to boost yields, add value to their crop and increase household incomes through soybean cultivation. 
The vast majority target beneficiaries are small scale farmers planting maize, other cereals and pulses as the key food crops using low technology.  The Catholic Diocese of Njombe is one of three sub-partners implementing SnP.  Farmers are supported through business focused farmer groups who produce and sell Soya-bean at competitive prices. These farmers all grow maize as their staple food and the project works to improve the adoption of best practices for both Soya-bean and maize crops.  This dual approach has increased the productivity of maize and assist farmers to diversify into the production of Soya-bean as a cash crop.  
The project, now in its fourth year of implementation has recorded significant achievements such as demonstration of improved agronomic practices and technology transfer, participatory soybean variety selection with famers, forming producer organizations, forming and strengthening SILC groups with multiple benefits – Savings, small loans, financial and organizational skills, linkage with formal financial institutions, laying the foundation for collective marketing. CRS and its partner the Diocese of Njombe is now planning to widen the scope of the project to advocate for soya processing and consumption so that in the long run soya bean cultivation benefits the community not only as a cash crop but also as an important food element to address protein malnutrition.

Twenty one women entrepreneurs and 6 District Nutrition Officers (DNO) from six districts of Njombe, Wanging’ombe, Kilolo, Ludewa, Namtumbo and Songea Rural in the Southern Highlands of Tanzania were taken through a training of trainers’ course on soybean processing and utilization at the household level. The training was conducted in Njombe in July 20-24/2015 by the IITA -N2AFRICA PROJECT in collaboration with CRS. During the training the participants were also introduced to 11 recipes on the use of soybean products namely;  Soy bread scones, soy doughnuts, soy chapatti, buns-maandazi, Soymilk, soy yoghurt, weaning food, soy ugali, soy nuts, soy cake, banana muffins and chinchin.  Studies by the Sokoine University of Agriculture (SUA) already established that farmers who become accustomed to soybean production are also interested to learn how to use this high protein crop in their diets, and that village use of soybean will potentially contribute towards reducing hunger and malnutrition. 

In July 2015, the CRS Farmer to Farmer program in collaboration with WOPATA (another CRS partner on the Soya ni Pesa Project) contracted volunteer Kelly Higgins, (a nutritionist) to train farmers on appropriate processing and utilization of soya bean at the household level for the Soya ni Pesa farmer groups at Msimba ward in Morogoro region. The assignment also trained on nutrition and food diversity for a balanced diet using locally available foods, home/ back yard soy milk processing, conducted soya milk drinking tastes for various age-groups within the community – starting with school children and provided specific recommendations on consumption of soy bean products at the household level.  The experience from this assignment was very good, and the community was receptive to the idea of processing and consuming the soy products. Some women took soya processing as business and went ahead to demonstrate the products in the “Farmers Day –Nane Nane celebrations in Morogoro last year with a resounding success. According to the volunteer, community members trained on soya processing understood the importance of protein in the diet, especially for children and pregnant women. Participants also understood the health benefits of eating a variety of fruits and vegetables. She also observed that initially, participants didn’t know how to process soy and were afraid of the effects of improper processing but felt that the training made participants understand the flexibility of soy and its ability to be incorporated into numerous dishes within households.
B. Issue Description
Although literature is rife with examples of work done in various parts of the country on soya bean processing, there are some areas of the country where processing is on-going and small businesses have been established around soya bean processing, there is still a big knowledge gap on what is actually happening. There is no clear understanding of the various processing methodologies, equipment used, storage, preservation techniques, people reaction /preferences of the various products, business opportunities for the products and clear information to any person interested in promoting the technology. In the meanwhile, there are some underlying factors in soya bean processing that dictates the quality of the final product, and which warrant a study to clarify some of these gaps, so that any further interventions in soyabean processing are well informed. Some of the gaps include;

· Soya bean, like most legumes, contains some biologically active substances in its raw state referred to as anti-nutritional factors. The key anti-nutritional factor with soya bean is trypsin inhibitors which blocks the enzyme that is responsible for breaking down protein in digestion. This calls for a clear understanding of how to address this challenge when promoting any type of processing 

· Depending on the processing technology advanced, various beneficiaries of the processes have expressed reservations with the final products e.g. bean flavor with soya milk and other products. It has been established that bean flavor is due to an enzyme known as lipoxygenase that produces the off-flavor when it comes in contact with fats in the soya bean cells in the presence of cold water (Javaheri, 1990). It has also been established that the bean-flavor can be avoided with proper processing. 
· The sporadic nature and diversity on how soya bean processing is done. There are several small-scale soya bean food processors in all regions. Their number has been increasing due increased awareness on the importance of processed soya bean for nutrition. Despite all this, there is no documentation on the processes that can be used to build on and upscale 
· Various recipes at household level have been advocated with use of soya bean milk and products like soya porridge, soya ugali (stiff porridge), soya bean biscuits, soya bean/cassava cakes, soya bean vegetables relish (similar to groundnut vegetable relish), soya bean milk and soyee (soya bean coffee). However there is no one source of information on the recipes 

·  Technical institutions such as the Sokoine University of Agriculture (SUA), University of Dar es Salaam (UDSM), Vocational Education Training Institutions (VETA) and the Small Industries Development Organization (SIDO) and the private sector have not fabricated processing equipment that are suitable for processing at the household, small and medium industry level. This has translated to dependence on guess work on what works best under the different environments  

· Other reasons for unutilized potential of soya bean are lack of reliable markets and lack of knowledge by farmers on processing and utilization at household level.

C. Assignment Objectives
Given the above scenario, the key objective of this volunteer assignment is to conduct a short study to help come up with some answers to would be processors, consumers and entrepreneurs on the best options to approach soya bean processing for dietary diversity and nutrition. . More specifically the volunteer should conduct a study to help address the following key subjects:   

· Review the previous trainings on soya bean processing  to help in the understanding of the various soya bean processing methodologies and what works for small scale and household /backyard processors 

· Review the processing techniques in the light of the products flavor and acceptability by consumers and recommend techniques with high consumer preference 

· The volunteer should propose a time efficient soy processing method, that should uses minimum time and hence appeal to the farming community for quick adoption. 

· Review product appeal to consumers and recommend processes that respond well to peoples’ taste  

· The volunteer should advise on processing techniques that minimizes on bean flavor and/or steps to reduce the flavor for higher appeal of the products
· The volunteer should advise on preservation and storage conditions of the processed products and recommend appropriate practices for different levels of processing 

· The volunteer should provide advice on the different business lines possible with soya bean processing and how to market the products

Host contribution – The Soy ni Pesa Project project team with CRS will help coordinate the study with the project coordinator in Njombe assuring the schedule drawn up is attained and the volunteer get full cooperation of any intended person or institution. The coordinator will also arrange for accommodation for the volunteer when travelling within the region – and provide all information possible for the accomplishment of the assignment logistics. 
D. Anticipated Results from the Assignment 
The immediate anticipated results of the study is in-depth information that will answer the questions previously paused above. This information will inform the next steps with soya bean processing at small scale / household / cottage level for the population in Njombe and other parts of the country. The information will also inform the follow on scopes of work (SOWs) for new F2F volunteers.  
E. Schedule of Volunteer Activities in Tanzania
The detailed schedule will be worked out with the volunteer as further discussions continue on the assignment –but it is estimated that the whole exercise will take about four weeks 
F. Desirable Volunteer Skills
The volunteer will have good skills in Food science/Food technology and nutrition with added skill on small scale food processing. In addition, the volunteer should have skills on research and high analytical skills. The following should also be good attributes for the volunteer: 

· Good communication skills and able to work through a translator

· Prior experience on similar subjects with farmer to farmer program is an advantage

· Can easily and readily adopt to new environments  
G. Accommodation and other In-country Logistics

In Dar es Salaam the volunteer will stay at Amariah Boutique Hotel; Tel: +255 22 2701787/ +255 22 2774970 Mobile: +255 789 471461 /+255 712 471461 Email: info@amariah.co.tz / reservations@amariah.co.tz  http://www.3star.co.tz/AMARIAH/MIKOCHENI/index.html;  Dr. Kariuki Road Mikocheni and while in Njombe the volunteer will be accommodated at an appropriate hotel in the town. All the facilities have the necessary amenities of water, electricity and internet access. Volunteers are normally provided with an internet dongle for assured internet access for the period of their work in Tanzania. CRS will pay for hotel accommodation, and provide volunteer with per diems to cater for meals and other incidentals. Caritas Njombe will facilitate daily transport for the volunteer as needed for the successful completion of the assignment 
H. Recommended Assignment Preparation

As part of preparation for the work ahead the volunteer should familiarize with USAID Feed the Future program, the EARO and Tanzania F2F grains program proposal and scope of work for this particular assignment. It is also advisable that the volunteer read and familiarize with Tanzania, its development challenges and opportunities. For any printed material these will be printed at CRS office in Dar es Salaam prior to commencement of the assignment. Flip charts, markers, masking tapes will be provided by CRS. Volunteers are not advised to rely on LCD projections as the main method of training because full time electricity is not guaranteed.   

I. Key Contacts
	CRS Baltimore
	CRS EA Regional Office

	Maria Figueroa

Volunteer Coordinator

Farmer-to-Farmer East Africa Program
228 W. Lexington Street

Baltimore, MD 21201

410-951-7366

Email:  maria.figueroa@crs.org
CRS Tanzania
	Nyambura Theuri

Deputy Project Director

EA Farmer-to-Farmer Program

P.O. Box 49675 – 00100

Nairobi, Kenya

St. Augustine Court Karuna Close Road

Email: nyambura.theuri@crs.org

	Mary Kabatange

Farmer-to-Farmer Program Country Director

Plot # Migombani Street, Regent Estate, Mikocheni 

P. O. Box 34701 Dar es Salaam  

Tanzania

Office Tel: +255 22 2773141 

Mobile cell phone +255 758 820025 

Email: mary.kabatange@crs.org

	Brian Gleeson  

Country Representative 

CRS Tanzania

Plot # Migombani Street, Regent Estate, Mikocheni 

P. O. Box 34701 Dar es Salaam  

Tanzania

Office Tel +255 22 2773141
Mob: +255 754 930966

Email: brian.gleeson@crs,org

	Amsalu Gebreselassie 

Program Director –Soya ni Pesa 

P. O. Box 34701 Dar es Salaam  

Tanzania

Office Tel: +255 22 2773141 

Mobile cell phone +255 762 748311

Email: Amsalu.Gebreselassie@crs.org
	Fr. Nestor Mtweve

The Director 

Njombe Development Office

Catholic Diocese of Njombe 

Mob: +255 755 219750

Email: nestor.mtweve@gmail.com
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