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Overview
Previous Festival/Conference
Year

Title

Theme

2016

National Food Fraud Conference

Combating Food Fraud: A Multi Disciplinary
Approach

2018

KNUST Food Festival and
Conference

Combating food fraud and promoting
traditional foods

2019

KNUST Food Festival

Promoting our culture, our food and the
science

2020

KNUST Food Festival

Promoting our food and culture for sustainable
development

The College of Science (CoS) in collaboration with
the College of Humanities and Social Sciences
(CoHSS), SRC and GRASAG organized the KNUST
FOOD FESTIVAL 2020 on Friday 14th February
2020, on the theme “Promoting our food and
culture for sustainable development”.
The festival aimed at celebrating our diverse
Food Heritage/Culture and New Food Products
developed. It was held at the Royal Parade
Ground –KNUST and was chaired by Nana Peter
Awuah Darteh (Sanahene of Tekpa Traditional
Council; Senior Lecturer in Department of
English-KNUST).

The MC was Mr. James Oberko (Senior Assistant
Registrar, URO-KNUST). The programme started
at 11:45 am with an opening prayer by Dr.
Faustina Dufie Wireko-Manu (Senior Lecturer,
Department of Food Science and Technology,
KNUST).
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The Festival Chairman, Nana Peter Awuah Darteh
in his address thanked the Organizers for the
singular honor to chair the festival. He indicated
on the need to hold our culture in high esteem
through the patronage of our diverse local
dishes. According to him, the Festival serves
as a platform to educate the general public on
the basic science behind food preparation and
food safety as well as nutrition and benefits. He
asked all to collaborate as ‘one head does not a
council” and thus encouraged all to participate
fully.
Dr. Jacob K. Agbenorhevi (LOC - Chairman) in
his speech gave a brief history of the KNUST
Food Festival and indicated the importance
of the festival to the KNUST Community and
stakeholders at large. He outlined the various
activities/competitions and prizes to be won.
In his speech, Dr. Agbenorhevi acknowledged
and asked all to appreciate with an applaud the
presence of the Former Provost of College of
Science, Prof. Mrs. Ibok Oduro, who happened
to be the first Female Provost of KNUST and
the ‘Mother of KNUST Food Festival’ as it was
through her initiative and push brought the
KNUST festival on board.
Miss Nicole Tsatsu (Representative from Maggi)
in her speech thanked the organizers for once
again giving Maggi the opportunity to be part of
the Food Festival. She indicated that supporting
Ghanaian culture is what the brand cares deeply
about. According to Miss Tsatu, the Nestle Ghana
introduced ‘Maggi Dedeede’ last year as a new
product which contains shrip, garlic and fish. It is
fortified with Iodine and Iron. The iron in Maggi
is a mineral vital for the proper functioning
of hemoglobin; a protein needed to transport
oxygen in the blood and iodine which helps
the brain to stay sharp. Iodine is an essential
mineral commonly found in seafood. The thyroid
gland uses it to make thyroid hormones, which
help control growth, repair damaged cells and
support a healthy metabolism. It is advisable
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that anyone who prepares food with ‘Maggi’ cube
should refrain from adding salt.
In her concluding remark, she looked forward to
strengthening the relationship with the KNUST
Food Festival as the year goes by.
Mr. Samuel Kofi Tekpor (Director, Oforikrom
Municipal Aseembly) presented on behalf of the
Municipal Chief Executive (MCE) of Oforikrom,
Hon. Mrs. Gloria Gambrah has has been assigned
to other equally important engagement. He
indicated that the Oforikrom Municipal Assembly
commends the organizers for the food festival
which has come to stay. The festival which aims
at promoting traditional foods and combating
food fraud is a laudable one as traditional food
are mostly nutritious, delicious and healthful.
Therefore, efforts to return to our traditional
foods should be taken seriously. He therefore
applealed to all stakeholders to make the
conscious effort during production, harvesting,
transport, storage and processing to ensure safe
and healthy food on the table. He wishes all a
successful festival.
Prof. Imoro Braimah (Provost –College of
Humanities and Social Sciences) in his address
gave remarks on the theme and highlighted
on food as important aspect of our culture
and therefore need for all to get involved as
we endeavour to promote healthful eating and
lifestyle, jobs creation and economic benefits
for sustainable development. He expressed
his appreciation to the departments that took
part and encouraged others to come on board
next time. On his own and of behalf of the
departments, Provosts and Vice-Chancellor, he
thanked all for participating and hoped that the
participation will improve next year.
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There were tremendous array of exhibitions
from the Student Groups and other exhibitors/
departments that made the atmosphere very
colourful, appetizing and educative on our
traditional foods as well as some new food
products developed.
The Team of Students from the Department of
Physiotherapy and Sports Science (directed by
Dr. Omoniyi Monday Moses) did screened and
advised volunteers on health indicators such
as blood pressure (BP), Body Mass Index (BMI)
and body fat.
The media including GBC/GTV, TV3, Joy News,
Graphic and TEKTV were available to capture
the event.
Vigorous performances by the “Nyansapo
Cultural Troupe” of KNUST made the
atmosphere lively and pleasurable.
Each and every stand was given the
opportunity to present on their food items
and new developed products, emphasizing on
their preparation and unique health benefits
to consumers. Participants and audience were
allowed to taste every food of their choice.
The 2020 KNUST Food Festival was proudly
sponsored by Maggi and Radiant Gari
The closing prayer was said by the MC, Mr.
James Oberko.
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Food Quality and Safety, the
Collective Responsibility of All

Keynote Speech by Dr. Isaac W. Ofosu, PhD
(Senior Lecturer/Head, Department of Food
Science and Technology)

Salutation…..

“The nutrients in our foods are dwindling! This
is indeed an alarming distress call, isn’t it?
Well, by today’s standards, the principles in
food science and technologies have provided
ways to deploy strategies to preserve foods
and also store them over a long period of time
in a reasonably perfect state.
For such high levels of scientific
advancements, our foods should have been
safe for consumption. However, in several
places, in rich and poor homes, in advanced
nations and developing countries, there seem
to be a regular call to food security and safety.
Sadly, this call should have been a clear case
of anachronism by today’s standards, judging
from the great strides we have made into the
scientific world, however, the situation remains
precarious.
Let us take a step back and consider ancient
times when man was living in caves and fire
had not been discovered.

Question:

Did these cave men too call for food security
and safety of their diets? Maybe, yes, because
they must have surely experienced some forms
of microbial food infections and toxicities.
Question:
Did they experience processing toxicities in
any form? Maybe yes, because fermentation
of some of their food resources might have
occurred.
Fast forward to the industrial revolution.
Here, fire had been discovered and thermal
processing of many is practiced.
Various forms of food processing such as
roasting, retorting, frying, grilling, attrition
milling of grains, and smoking of foods had
been empowered.
We ask ourselves again. Were their diets during
these times secured and safe?
In these two scenarios; the cave man’s diets
and the industrial revolution’s diets were all
unsecure and unsafe, at least as we perceive
them to be today.
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Thus, in contemporary times, if we still make
the same call to make our foods secure and
safe, then one wonders whether we are truly
scientifically advanced.
In fact, this assertion could lead to unending
arguments since we are still limited in our
scientific and technological advancement.
Indeed, from our current knowledge, when
such calls are made, they are justified. One
wonders why this must be so.
At least the answer possibly, may lie in the fact
that, the modern man has tools, far advanced
to carry out research into our food resources
and their safety.
However, some underlying factors such as
poverty, greed and climate change, hinder our
progress towards food security and safety.
For instance, in order to solve the problem
of storage and preservation of farm produce,
the agro chemical industries have produced
pesticides, with the hope that these biocides
would help preserve our foods.
Careful observation however, reveal that
though the methods of application of these
agro chemicals have been clearly labelled,
in most cases their applications are often
flouted by our farmers, either out of poverty,
illiteracy, or sheer greed.
Can one imagine a case where farmers are
supposed to wait for at least two weeks before
harvest, but because of greed they apply
chemicals today and harvest tomorrow?
How about another case where middlemen
connive with farmers to mix several agrochemicals together and spray farm produce
thinking that when the produce are glossy the
market value would be premium.
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If this is not a clear case of greediness, then
what is it?
The regulatory institutions often cite several
reasons why they are not able to monitor
these practices,
and the root cause of their complaints, most
often point to logistics, personnel and other
resources.
We can take for granted that, many of the
officers in these regulatory institutions are
well trained,
but how do we account for the ‘mushrooming’
of food joints in our communities without
authorization and of course without
monitoring?
While these problems are often held in check
in developed countries, it is rather pervasive
in developing countries.
How do you, for example, convince a poor and
hungry family to dispose of sacks of cereals
contaminated with mycotoxins?
In some other cases too, scientific solutions to
problems are not in tandem with the demands
of consumers.
For instance, how do you ask a food service
operator to stop packaging food in plastic
containers when there are no affordable
available alternatives?
How do we enforce the use of food grade
stainless discs in attrition mills when there
is no legislation or if there seem to be no
monitoring mechanism?
Part of our problems are also due to the novel
demands of consumers who are becoming
sophisticated.
For example, some consumers follow fad diets
in order to keep their body shapes or figures
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and this places high demand on researchers to
provide solutions for these users.

However, they were confronted with natural
toxins present in their diets.

It is no wonder that there are several novel
food-processing technologies that seem to be
unsafe.

For instance, how were they able to cope
with the numerous toxins such as lectins,
canavaline, L-DOPA (possible neurotoxic agent)
and such other chemicals in their food eco –
environment?

There are also several food-processing
toxicants that accumulate in foods merely
because of the treatment processes.
There are reports of high levels of Fe, Al in
the blood of many consumers of particularly
cereal-based foods.
We can cite the presence of acrylamide,
polyaromatic hydrocarbon (PAH), isopeptides,
heterocyclic amine imidazoquinoline and
nitrosamines.
These are very dangerous chemicals produced
while components of the food simply go
through thermal processing.
And they are all human carcinogens or at least
class 2A or 2B carcinogens, according to IARC.
How about bleaching our wheat grains using
chlorinated products? During bleaching what
happens to the micronutrients and the amino
acids that are the basis of nutrition and
dietetics?

What about plastics in foods?

Isn’t it bad enough to know that in some
places foods are cooked indiscriminately in
plastics and for that matter too, at very high
temperatures for a very long time?
And how are these plastics interacting with
micronutrients, amino acids and essential fatty
acids, for example?
I would not be surprised at all, if sooner or
later there are reports that plastics in foods
interact with micronutrients to give some
dangerous toxicants.
The cave man obviously consumed foods
without these processing toxicants especially
since they did not have the advanced
technologies we have now.

Surely, they might have had basic processing
technologies to make their foods secure
and safe, but they were no better than us in
terms of contamination resulting from the
environment.
However, our case may even be worse because
of the advanced technologies we have.
For instance, it is on record that nutrient
contents of many foods have been dwindling
since ancient times,
arguably because of climate change resulting
from excessive exploitation by man.
One wonders whether in the midst of all
these eco-environmental insecurities of our
food sources, the true impact of the residual
nutrients that remain in our foods could be
bioavailable to sustain humanity.
Many things must change in order to secure
our food resources and the safety of our diets.
1. Poverty must be addressed as the key
root cause of the problems we face.
2. Food scientists, nutritionists and
dietitians must be at the forefront of
government policy to produce safe food
for the masses.
3. Quite often, policy makers think that
when the belly is full then there is
no hunger. Thus, they spend all their
energies in food production. However,
we know that there is hidden hunger
resulting from lack of micronutrients
which the mass production of food does
not take into account.
4. How do we ensure toxicological safety
of our excess stored foods without the
active participation of food toxicologists,
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who must ensure their chemical and
microbial safety? if these stored foods
are rather left in the hands of untrained
personnel?
5. Why do we leave the food service
sector in the hands of food business
people who are only interested in
profit margins? While the process of
food preparation, that must be closely
monitored to ensure safety, takes
backstage?
6. We pretend to control environmental
damage or we seem powerless to
enforce control and this has emboldened
people to continue to use banned
and questionable agrochemicals such
as glyphosate, dioxin and other such
dangerous chemicals indiscriminately,
either out of sheer greed or illiteracy.
7. Yet, we assume that our fruits and
vegetables, that must provide us with
micronutrients, would deliver same in
these cataclysmic ecologies.
8. How can we assume that everything
would be safe when we do not control
and monitor illegal mining of precious
minerals in food ecologies?
9. Unfortunately, these activities have
been documented as leaving residual
heavy metal contaminants and in some
cases, radionuclide pollutants in their
trails. In these circumstances, how can
we assume that our food commodities
would be safe? It is no surprise
that many of our food commodities
have several residual radionuclide
contaminants, often over and above the
recommended thresholds.

Finally

Many of my colleagues believe that it is
possible to control our food resources,
on the field and also at central pack houses,
where our produce would come under critical
scrutiny to ensure quality and safety.
At these collection points, farm produce would
be decontaminated from pesticides, heavy
metals, microbes and mycotoxins.
The produce would be then be stored under
modified atmosphere storage conditions for
sustenance.
We could also make food processing safer,
by investing in research and evoking the
sensitivities of the appropriate MDAs to
provide leverage and enforce compliance.
Other countries have done it. Why can’t we?
We believe that when our food resources are
secured, we would probably visit hospitals
for some other conditions other than issues
bordering on food-borne infections and
toxicants.
It is then, that the nutrients in our diets would
truly impact on the health of humanity. These
solutions are not a tall order.
Let our visions lead the way!”
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Exhibitions
Sixteen (16) Stands representing the Regions of Ghana and International Stand were set up for
cooking & exhibition competition (made up of Student Groups from the various departments but
mainly Department of Food Science and Technology (FST), Department of Geography and Rural
Development (GRD), and Department of Human Resource and Organizational Development (HROD))

Exhibition stands by Departments and Companies/Stakeholders:
1. Department of Food Science and Technology

2. Department of Optometry and Visual Sciences
3. Department of Physiotherapy and Sports Science
4. Mycotoxin Laboratory, FST-KNUST
5. Maydan Limited
6. Women in Agricultural Development (WIAD)
7. MyHome Plus Ventures Ltd
8. Food Vision & Events
9. The Local Spot
10. Veggie Masters

PRIZES

The Prize Categories and respective winners were:
•

The Most Innovative: Maydan Ltd and WIAD

•

The Most Educative: Northern Region Stand

•

1st Best Department: Department of Optometry and Visual Science

•

2nd Best Department: Department of Food Science and Technology

•

3rd Best Department: International Stand

The 1st, 2nd and 3rd Prize winners for the overall Exhibition were as follows:
•

1st Best Stand: Ashanti Region

•

2nd Best Stand: Bono East Region

•

3rd Best Stand: Savanna Region

The Prize items were proudly donated by Maggi.

KNUST FOOD FESTIVAL 2020

Page | 15

Page | 16

KNUST FOOD FESTIVAL 2020

KNUST FOOD FESTIVAL 2020

Page | 17

Page | 18

KNUST FOOD FESTIVAL 2020

KNUST FOOD FESTIVAL 2020

Page | 19

Page | 20

KNUST FOOD FESTIVAL 2020

KNUST FOOD FESTIVAL 2020

Page | 21

Appreciation

The organizing Committee wishes to thank the Vice-Chancellor,
Provosts of College of Science and College of Humanities and
Social Sciences for their support. We appreciate the key roles
played by the Departments of Food Science and Technology,
Department of Geography and Rural Development, Department
of Human Resource and Organizational Development, SRC,
GRASAG, Oforikrom Municipal and all stakeholders of the
event. We are grateful to the sponsors –Maggi and Radiant
Gari for their support.
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Conclusion

The KNUST Food Festival 2020 was successful with over three
thousand in attendance. The winners of various competition
categories were presented with prize items and certificates
whereas all key participants will be given certificates.
KNUST Food Festival has become a major event of the University
making impacts in terms of public education and visibility.
It is hoped that future festival will attract more patronage/
stakeholders not just from the University community but the
general public at large.
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