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fish, food, nutrition, food chain, food hygiene, food safety

Small fish species are an important part of the global capture fishery
and are mainly used as food or feed resources. Due to the low trophic
level, many small fish species are available inlarge biomasses. In
many traditional food systems, small fish species are consumed whole
and are an important and affordable food resource especially for poo-
rer consumer groups in Africa and Asia. These food chains are mainly
based on small-scale stakeholders from capture fishery to processing
until selling on markets. Limited data is available on nutrient composi-
tion and food safety parameters of processed small fish.

SmallFishFood is an interdisciplinary project working on four intercon-
nected obijectives:

* Identify, quantify and map current patterns of production and distribu-
tion of small fish for food and feed, with particular reference to Ghana,
Kenya and Uganda;

* Identify and describe the harvesting, marketing and utilization pat-
terns of small fish and how they contribute to food and nutritional se-
curity in these countries;

* Improve the production processes to achieve better quality and lon-
ger shelf life;

* Disseminate the value of small fish species to stakeholders and go-
vernance agencies and analyse how barriers to sustainable utilization
can be resolved.

Samples of processed small fish species from different markets in
Ghana and Kenya were analyzed for nutrients, microbiological quality,
and contaminants. Most of the processed fish species contained sig-
nificant amounts of several vitamins, minerals, and essential fatty ac-
ids. Some environmental contaminants showed elevated levels. High
numbers of total bacteria counts, E. coli, coliform bacteria and low
numbers of Shiga toxin-producing E. coli were found. In smoked sam-
ples, polycyclic aromatic hydrocarbons (PAH) reached high concentra-
tions. Future research is needed to determine potential sources of
contamination along the value chain, identify critical points, and devel-
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op applicable mitigation strategies to improve the quality and safety of
small processed fish in Ghana and Kenya.

Processed small fish species have the potential to significantly con-
tribute to the recommended nutrient intake of vitamins, minerals and
essential fatty acids in Ghana, Kenya and Uganda. Processed small
fish should be recognized as an important resource towards alleviating
micronutrient malnutrition in Ghana, Kenya and other Sub-Saharan
African countries. Further analyses and identification of sources of
contamination along the value chain are needed to mitigate the asso-
ciated health hazards. The high levels of polycyclic aromatic hydro-
carbons in smoked fish necessitate the improvement of the smoking
processes by implementing best practices and improved kilns. Further
studies are needed to reassess hygiene practices and identify critical
points for microbial contamination along the value chain. In depth data
on local consumption is needed, as this is essential in order to thor-

oughly examine the risks and bene-fits of fish consumption.

Landing site and fish drying
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Selling dried small fish at a market




