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Nutritious	infant	porridge	flour	(biisi	koko)	developed	by	Ms	Adibunu	Apana	
of	Gbani	Community	in	West	Mamprusi	District	

	

Project:	Scaling	Up	Local	Capacity	to	Innovate	for	Food	and	Nutrition	Security	(SULCI-FaNS)	
2019–2022	

	
	
Introduction	

Scaling	Up	 Local	 Capacity	 to	 Innovate	 for	 Food	 and	Nutrition	 Security	 (SULCI-FaNS)	 is	 a	 three-year	
(October	 2019–September	 2022)	 project	 funded	 through	 Misereor,	 Germany,	 and	 is	 being	
implemented	 in	 four	 countries	 in	 the	 international	 Prolinnova	 network,	 namely	 in	 Burkina	 Faso,	
Cameroon,	Ghana	and	Kenya.	The	SULCI-FaNS	project	aims	to	strengthen	the	innovation	capacities	of	
rural	communities,	particularly	of	women,	and	to	 improve	food	and	nutrition	security	and	 increase	
local	 resilience	 to	 change,	 as	 well	 as	 to	 contribute	 to	 building	 multi-country	 platforms	 in	 two	
subregions	in	Africa	–	in	West	and	Central	Africa	and	in	Eastern	and	Southern	Africa.	
	
Local	project	sites	

In	Ghana,	 the	SULCI-FaNS	project	 is	being	 implemented	 in	Bongo	District	 in	 the	Upper	East	 and	 in	
West	Mamprusi	Municipality	 in	the	North	East	Region.	The	Navrongo-Bolgatanga	Catholic	Diocesan	
Development	Organization	(NABOCADO)	is	the	local	NGO	partner	responsible	for	implementation	in	
the	 Bongo	 action-learning	 site	 in	 Bongo	 District	 and	 the	 Center	 for	 Ecological	 Agriculture	 and	
Livelihood	 (CEAL)	 is	 responsible	 for	 the	 Walewale	 action-learning	 site	 in	 the	 West	 Mamprusi	
Municipality.	Other	key	local	stakeholders	participating	in	the	project	include	the	District	Assemblies,	
Department	 of	 Food	 &	 Agriculture,	 Forest	 Services	 Department,	 traditional	 leaders	 and	 farmer	
groups.			
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About	the	innovator		

Ms	Adibunu	Apana	is	a	47-year-old	small-scale	farmer	from	Gbani	Community	in	the	West	Mamprusi	
Municipality	of	North	East	Region	of	Ghana.	Her	farm	has	about	5	acres	(2	ha)	consisting	of	an	acre	
each	of	maize,	soybean	and	Bambara	beans;	and	2	acres	of	groundnuts.	She	also	rears	a	few	pigs	and	
local	 fowls.	 Her	 other	 source	 of	 income	 is	 selling	 food	 ingredients	 and	 spices	 for	 soup	 and	 stew	
preparation.	 She	 processes	 nutrient-rich	 flour	 using	 maize,	 soybeans	 and	 fruits	 (shea	 fruits	 or	
banana)	 for	preparing	 infant	porridge	 for	 feeding	her	 family.	 She	also	packages	 and	 sells	 the	 flour	
product	to	others,	which	earns	her	extra	income	to	support	her	family.			

	
	
	
	
	
	
	
	
The	innovator	Adibunu	Apana		

	
The	problem	in	relation	to	food	security	

The	 people	 of	 Gbani	 Community	 are	 mainly	 small-scale	 subsistence	 farmers	 producing	 maize,	
sorghum,	millet,	soybean	and	cowpea	for	home	consumption	and	for	supplementary	 income.	They	
also	produce	 leafy	vegetables.	Declining	soil	 fertility	 is	 rapidly	reducing	yields	and	harvest	 for	most	
farmers	in	the	area,	resulting	in	reduction	in	the	number	of	meals	consumed	per	day.	The	meals	are	
also	 without	 variety	 and	 are	 inadequate	 in	 quality	 to	 meet	 household	 nutritional	 needs.	 Food	
preparation	is	also	poor,	particularly	in	the	case	of	the	most	deprived	households,	as	they	lack	access	
to	 the	 different	 food	 categories	 to	 be	 able	 to	 prepare	 healthier	 and	more	 nutritious	meals,	 often	
leading	to	malnutrition	especially	among	children	and	women.	The	need	to	address	this	challenge	in	
her	household	motivated	Adibunu	to	develop	her	porridge	flour	known	as	biisi	koko.	

Description	of	the	innovation		

The	 innovation	 involves	 the	 processing	 of	maize	 fortified	 with	 soybeans	 and	 fruits	 (shea	 fruits	 or	
banana,	depending	on	 the	season	and	availability,	and	coconut)	 into	 flour	 for	 the	preparation	of	a	
“weanimix”	 (weaning	 food)	known	 locally	as	biisi	koko.	This	 innovation	comes	as	a	good	substitute	
for	 imported	 ones,	 which	 are	 not	 only	 expensive	 but	 also	 sometimes	 not	 readily	 available	 in	 the	
community.	 In	 2016,	 the	 innovator	 started	 to	 develop	 the	 local	 biisi	 koko	 flour	 that	 meets	 the	
nutritional	 needs	 of	 the	 rural	 poor	women	 in	 the	 community.	 She	 combines	 different	 ingredients	
such	 as	 banana,	 coconuts,	 guava	 (if	 in	 season),	 salt,	 shea	 butter,	 soybeans	 and	 yellow	 maize	 to	
produce	the	flour	porridge	for	infants	and	adults.	Adibunu	is	motivated	by	the	fact	that	her	product	
is	helping	to	address	not	only	child	malnutrition	but	also	general	nutritional	problems	of	many	of	the	
households	 in	 the	community	using	 locally	available	and	 inexpensive	 resources.	 It	also	offers	her	a	
business	opportunity	to	generate	income	to	support	her	family.		
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Sample	items	used	in	preparing	biisi	koko		

Joint	experimentation	with	nutrition	specialists	

Adibunu’s	 innovation	 has	 undergone	 participatory	 innovation	 development	 (PID)	 with	 nutrition	
specialists	from	the	Department	of	Agriculture	to	further	improve	the	nutritive	value	of	her	biisi	koko	
flour,	 to	 experiment	 with	 other	 locally	 available	 and	 affordable	 cereals,	 to	 standardise	 the	
measurements	for	the	major	 ingredient	(cereal)	to	prepare	the	high-quality	and	nutritious	porridge	
flour	and	to	add	value	to	the	flour	product	including	packaging	for	sale.	Through	the	experimentation	
process,	 three	other	blends	of	 the	porridge	were	tried	combining	sorghum,	millet	and	white	maize	
with	 the	other	 ingredients	 to	come	up	with	new	recipes	 for	biisi	koko.	The	SULCI-FaNS	project	has	
also	supported	Adibunu	with	some	utensils,	a	sealing	machine,	packaging	materials	and	some	cereals	
(maize	and	soybean)	for	the	PID	and	also	to	help	her	commercialise	her	innovation.		

Benefits	gained		

• The	innovator	is	now	able	to	meet	the	nutritional	and	health	needs	of	her	children.		
• She	also	earns	some	income	to	meet	other	household	needs	by	selling	the	flour	product	 in	

the	community,	on	other	community	markets	and	in	the	municipal	capital	Walewale.			
• Other	women	 in	 the	 community	 have	 also	 adopted	her	 recipes,	 including	 those	 that	were	

experimented	on	during	PID,	for	their	family	use.		
• Others	have	taken	inspiration	from	what	she	has	done	and	have	also	come	up	with	their	own	

innovations.	 Examples	 are	 the	 dawadawa	 (Parkia	 biglobosa)	 yellow	 pulp	 porridge	 of	 Ms	
Lafatu	Amadu	and	the	sweet	potato	tubani	food	of	Ms	Ama	Apana.	

For	more	information,	contact:	

Prolinnova	Ghana	Team	
ACDEP,	Tamale			
Nchor	Joseph/Margaret	A.	Kyiu	
Email:	nchorjoseph@yahoo.com/margaret@acdep.org	
Mobile:	+233	244068340/24127587	

Issifu	Sulemana	
Executive	Director		
CEAL,	Walewale		
Email:	infoceal2016@gmail.com;	usifjobila@yahoo.com		
Website:	www.cealghana.org		
Mobile:	+233	504395442	

	


