
Page 1 of 5 

 

 

African Food Tradition rEvisited by Research 
FP7 n°245025 

 
Start date of project:  01/09/2010 

 Duration: 45 months 
 
 

 
 
 

 

 

 

Contractual date of delivery: October 2014 

Actual date of delivery: January 2015 

Work-package contributing to the deliverable: WP7 

Organisation name of lead contractor for this deliverable: ACTIA 

Authors: Christophe Cotillon, Dominique Pallet, Mathilde Boucher 

Key-words: Bissap, Bouye, Jaabi, Transfer, Europe 

 

This document has been sent to: 

 
* PU: Public; PP: Restricted to other programme participants (including the Commission Services); RE: 
Restricted to a group specified by the consortium (including the Commission Services); CO: Confidential, only 
for members of the consortium (including the Commission Services) 
  

The coordinator by WP Leader  Date: December 2014 

To the Commission by the Coordinator Date: January 2015 

Deliverable number: 7.2.3 

Title of deliverable: Technology transfer report for group 3 

 

Deliverable type (Report, Prototype, Demonstration, Other): Report 

Dissemination level (PU, PP, RE, CO)*: PU 

The research leading to these results has received 
funding from the European Union’s Seventh Framework 
Programme for research, technological development and 
demonstration under grant agreement n° 245-025 



 

Table
Summar

Method

Results 

Conclus

 
Summ
 
The mo
been id
Europea

 f
 t
 s
 A

 
These r
Europea
 
For each
study ha
market 
know-h
Selectio
 
 C
 F
 I
 E

 

 
 
Meth
 
For eac
technolo
The inte

e of cont
ry ..............

dology ........

..................

sion ............

mary 

ost relevant 
entified in 
an countries
final produc
technology/
starters, stra
African kno

results mus
an fabricatio

h category 
as been car
and/or foo
ow). 

on has been 

Cost/benefi
Food safety
Integration 
Environmen

odology 

ch product 
ogies repres
erest for Eu

AFTE
Tec

ent 
..................

..................

..................

..................

results obt
task 6.1. In
s: 
cts (food pr
/process (as
ains, genera
ow-how 

st be valori
on and recip

of products
rried out to 
d and ingr

done with t

it ratio critic
y aspects, le
of new proc
ntal impacts

 

      

group, it 
senting an i

urope is sha

ER (G.A n°2
chnology tr

..................

..................

..................

..................

tained in W
ndeed, seve

roducts or fu
s a way that 
al principles

ized as mu
pes, African

s, and accor
analyze an

edients com

the help of t

cal for adop
egislation, 
cess on exis
s, sustainab

   

is intended
interest sha

ared accordi

245025) – D
ransfer rep

...................

...................

...................

...................

WP2, 3 and 
eral kinds o

unctional in
t could be u
s of product

uch as poss
n products a

rding to the
nd determin
mpanies (pr

the followin

ption by Eur

sting produc
bility and ad

d to impro
ared betwee
ing to three

Deliverable
ort for gro

...................

...................

...................

...................

4 that can 
f results ca

ngredients)
sed to trans
tion 

ible at Eur
adapted to E

e results of 
ne potential 
roduct, ingr

ng criteria:

ropean com

ction lines,
dded value 

 

ve, develop
n European
 strategies a

e 7.2.3 
up 3 

...................

...................

...................

...................

be transferr
an be succes

form Europ

ropean leve
European tas

the previou
application

redient, tec

panies, 

p and crea
n and Africa
applied to t

Pag

..................

..................

..................

..................

red to Euro
ssfully exp

pean raw ma

el (improve
ste and hab

us work pac
ns for the E
chnology/pr

ate products
an food com
the selected

ge 2 of 5 

........... 2 

........... 2 

........... 3 

........... 5 

ope have 
loited in 

aterials) 

ement of 
its...). 

ckages, a 
European 
ocess or 

s and/or 
mpanies. 

d African 



AFTER (G.A n°245025) – Deliverable 7.2.3 
Technology transfer report for group 3 

 

Page 3 of 5 

products. The following matrix presents the different opportunities of development for 
African products in Europe. 
 

Sharing strategies 
Make existing African 
products accessible to 
European markets 

Apply African 
traditional processes to 
European raw 
materials 

Share of the African 
traditional know-how 
with Europe to develop 
new technologies 
and\or new products in 
Africa and in Europe 

Benefit for Europe 

Products imported to 
Europe meet food 
safety and other 
regulatory standards 

- New product with 
high nutritional value 
- New alternatives of 
Foodstuffs 
- New ingredients 
-Technology transfer 

- Meet the new 
demands of European 
consumers 
- New product with 
high nutritional value 

 
For each category of products, and in accordance with the results obtained in the previous 
WPs a working group organized during the last AFTER meeting in Saly (Senegal) has 
proposed opportunities for potential transfer of results to Europe. 
Each working group was gathering both African partners and European partners having a 
good knowledge and expertise on the products and having being involved in the development 
of new products and/or in the re-engineering and improvement of existing products.  
 

Results 
 
A matrix has been fulfilled and completed for each category of products and for each product 
covering all potential opportunities of innovation transfer able to be implemented in Europe. 
Potential applications includes : 
 
 Final products (food products, functional foods, ingredients) 
 Technologies 
 Micro-organisms (starters, strains…) 
 Novel derivatives of products 
 Non-food applications  
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7.2.3

Products
Final products 

(food product, functional 

ingredients)

Technology to be transfered Microorganisms (starters, strains…)
Novel 

Derivatives
Non food applications

Bissap Syrup, juice

Aqueous extraction 

procedure ‐ concentration of 

bissap anthocyanin ‐ new 

process to make bissap 

syrup ‐ process for bissap 

powder

powder, 

concentrate, 

coloring agent

Contact with SICIT 2000 an 

Italian company who have a 

projet to make an energy 

drink from bissap ‐ Contact 

with VALINOX an equipment 

Portugal company  ‐ 

Formulation of news products 

from bissap with one 

Company from Portugal

Discussed with 

various UK health 

food companies 

who all had 

existing Bissap 

supplies.

Bouye
Syrup, juice, functional 

ingredient (nutritionnal 

qualities)

Aqueous extraction 

procedure  ‐ new process to 

make baobab syrup ‐ process 

for baobab powder

powder, 

flavoring agent

Contact with VALINOX an 

equipment Portugal company 

Contact with Nick 

Slater at Aduna, 

UK: company 

currently makes a 

baobab flour 

product and 

snack bar but may 

be interested in a 

a juice in future.

Jaabi Biscuits (Yabaande), snacks

New formula : biscuits made 

of mixed jaabi and cereal 

flour

Kernels can also be used as 

fuel, or in cosmetic 

products

Technology to be transfered to European food industry ‐ Potential applications

Concrete actions for transfer (contacts, 
communication…)
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As mentioned in the matrix, for each product, concrete actions like contact and discussion 
with European companies or consultants have started to be initiated for introduction of 
potential applications in Europe. These contacts will normally reach to agreements and 
contracts for exploitation, taking into account property rights for African Countries. 
 
 
 
 

 
 
 

 
Conclusion 
 
For the group 3 of products a certain number of potential applications have been identified for 
Europe and concrete actions have started to be initiated with food industrial producers in 
Europe in order to implement ways of production in Europe.  

PRODUCT Application 
New shape 

and/or 
packaging 

New and/or 
improved 
nutritional 
properties 

New sensory 
profile/new 

taste 

New color 
and food 
coloring 

New 
concept of 
products 

Bissap 

Syrup, juice  X X  X 

Aqueous extraction 
procedure - 

concentration of 
bissap anthocyanin - 
new process to make 

bissap syrup - 
process for bissap 

powder 

X X X  X 

Powder, concentrate, 
coloring agent 

   X X 

PRODUCT Application 
New shape 

and/or 
packaging 

New and/or 
improved 
nutritional 
properties 

New sensory 
profile/new 

taste 

New color 
and food 
coloring 

New 
concept of 
products 

Bouye 

Syrup, juice, 
functional ingredient 

(nutritionnal 
qualities) 

 X X  X 

Aqueous extraction 
procedure  - new 
process to make 
baobab syrup - 

process for baobab 
powder 

X X X  X 

powder, flavoring 
agent 

    
 

X 

Jaabi 

Biscuits (Yabaande), 
snacks 

 
 

X 
 

X 
 

 
X 

New formula : 
biscuits made of 
mixed jaabi and 

cereal flour 

 X X  X 

Kernels can also be 
used as fuel, or in 
cosmetic products 

    X 


