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ABSTRACT (upto 300 words) 

 

Africa is seasonally blessed with bumper harvests 

of food ingredients, but a high percentage of these 

harvests are lost due to the inability to convert them 

to shelf-stable forms. However, chronic hunger, 

malnutrition, dietary deficit, concurrent diseases, 

and food insecurity remain the most compelling 

dilemma in sub-Saharan Africa. The immediate 

causes of these problems are low dietary intake. 

The proposed presentation aims to combat these 

compelling dilemmas in Africa through dietary-

based, additive food manufacturing. Unless 

attention is given to this food manufacturing 

approach, the goal of ending hunger, malnutrition, 

dietary deficit, diseases, and food insecurity may 

not be achieved in Africa. The dietary needs of 

consumers (children, teens, pregnant women, 

nursing mothers, aged men. sportsmen) are not the 

same. A consumer may require a meal for a specific 

diet because of nutritional needs or health 

challenges. Processing our cheap, readily available, 

underutilized local food ingredients and 

agricultural products into high-quality, safe, 

nutritionally enhanced manufactured food that 

meets the populace's dietary needs is a crucial issue 

that our local food industry has not been able to 

tackle. Currently, Africa's food industry does not 

consider the dietary requirements of individual 

consumers; food manufacturing based on dietary 

needs is not yet practiced. Dietary-based, additive 

food manufacturing is a viable, sustainable, and 

long-term solution for overcoming hunger, 

malnutrition, dietary deficit, diseases, and food 

insecurity in Africa. Food manufacturers spend 

millions of dollars developing new forms of food. 

However, it would be impossible for manufactured 

foods to optimally nourish our bodies unless those 

foods contain the essential nutrients that our bodies 

need. The focus on healthier living via the proper 

diet is gaining more audience among diverse 

consumers. Changes in lifestyle and health 

consciousness give rise to new categories of foods. 

There is a growing need/market for dietary-based 

food products. 
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BIOGRAPHY (upto 200 words) 
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