Porridge mix wins villagers continental award
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Residents of a tiny village in Kisumu never imagined an effort to improve their health would win them continental acclaim.

Porridge from a mixture of moringa oleifera leaves (a local plant), finger millet, rice, soya, peanuts, green grams and sweet potato has won them the ‘Sukuma Afrika Young Entrepreneurs Award 2008.’

Sukuma Afrika, Zulu for Africa stand up, in support of the United Nations’ Stand Up campaign, recognizes youth’s contribution to the fight against poverty. 
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	Members of the Dago Network Youth Group pack the Afya Uji Mix in Alendu village, Kisumu. 


Culinary and nutritional experts concur that the humble leaves contain vitamins, minerals and amino acids, which keep several diseases at bay. 

The entrepreneurs from Alendu village, most of them widows and orphans, got another boost when they were invited to represent Kenya at the just concluded World Economic Forum, in South Africa.

The Dago Network Youth Group (DNYG) started producing the porridge three years ago.

Their director, Mr John Odeyo, 34, says disease, hardships and abject poverty made them come together and think outside the box.

“We were a group of five young men and seven widows who resolved to produce a local traditional porridge and sell it to homesteads for our livelihood,” Odeyo says.

Porridge is a staple food, especially among rural communities.

The group members, aged between 18 and 34, say they started by selling the Afya Uji Mix to villagers at Sh10 for a quarter kilogramme.

The popularity of their mix grew beyond their village and they started supplying to supermarkets in Kisumu City and its environs.

supermarkets

“We now package the flour in one and two-kilogramme packets for distribution at Yatin and Ukwala Supermarkets in Kisumu,” says Odeyo.

They also supply Rabuor Primary School in Nyando with the flour to support a feeding programme and several other orphanages.
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	Dago Director John Odeyo with the award. 

Photos: James Keyi/Standard


The group received the continental award in Cape Town, South Africa, on June 3. The award is organised by the UN and the Schwab Foundation.

“We never imagined our noble idea for a livelihood would lift us to the global arena,” says Odeyo.

The UN said the nutritional supplement of the porridge played a key role in reduction of child mortality, improving maternal health and combating other diseases.

Changing farming

“We knew from our forefathers the herbal plant (moringa oleifera) had medicinal value and that’s why we thought of it,” says Odeyo. 

UN Millennium Campaign Deputy Director Tajudeen Abdul-raheem says the group should be commended for their innovation.

Odeyo says the Kenya Bureau of Standards (Kebs) certified their porridge flour two years ago.

“We took samples to Kebs for tests and got a clean bill of health,” recalls Odeyo.

The group dries the leaves of the herbal plant and other ingredients, mix and grind them into flour.

“We hire a local posho mill at Sh6,000 per month to grind the flour,” explains Odeyo.

They grind 27 sacks (2,400 kilogrammes) of flour daily.

The group now encourages residents to grow traditional food. 

“We encourage fellow villagers to grow finger millet, rice, soya, peanuts, green grams and sweet potatoes, which they sell to us,” says Odeyo.

A contract they signed in April with Help Age-Kenya (an NGO that deals with children and the aged) will turn around farming in the village.

“The contract with Help Age involves supply of 2,400kg of the flour per week for six months at a cost of Sh3.92 million,” says Odeyo.

Export market

He says they are now determined to venture into the export market and requests the Ministry of Trade to help them.

Africa Investors, an international NGO, has offered to advertise their product globally.

Odeyo says their major challenge when they started in 2005, was capital.

“No one believed our proposal would see the light of day, especially because of our village background,” he recalls.

But the Agricultural Finance Corporation and the Youth Development Fund came to their rescue.

“We finally got some funds from the Government and started supplying small amounts of the porridge flour to fellow villagers,” he says.

He says each group member walks home with Sh5,000 a month as salary. The rest of the money is saved in a bank.
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1. On Wednesday August 27, 2008, 2:19 AM , munene, Kenya wrote:   Thats a good idea about our locals in fending for themselves. What I would urge them is to patent the product to have a trade mark and make it available to the market not only for people of Kisumu but also Kenya as a whole. I'm in Nairobi and would also like to promote them. They should also be cautious about counterfeit products coz most Kenyans when they learn about this they will go for those local herbs/products. Keep it up for selling Kenya.
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