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Banana cakes, biscuits hit the market 

By Joshua Kato 

“We are now exporting 
tooke flour,” Martin Ssali, the 
marketing officer, Presidential 
Initiative on Banana 
Development (PIBID), said 
during. the recent farmers 
show in Jinja. The initiative 
was started by President 
Yoweri Museveni in 2005, 
10 add value to bananas, 
especially matooke. For over 
10 years now, the team has 
been carrying out research 
about bananas and products. 
AtJinja, there were biscuits 
and cakes 100, processed from 
bananas. Other products 
include porridge flour, flakes, 
bread, instant tooke foods and 
soups made from matooke. 

About the banana 
Banana is a tropical fruit 
with a pleasant taste, 
which is widely consumed 
worldwide. Bananas have 
‘wide acceptance due to 
their attractive flavour and 
nutritional value. 
Ugandans consume 

the highest amount of 
bananas per capita in the 
world and are the second 
biggest producer after 
India. According to the 
International Institute of 
Tropical Agriculture (IITA), 
Africans annually consume 

Banana products 
Banana products 
include porridge 
flour, flakes, 
cakes, bread, 
instant tooke 
foods and soups 
made from 
matooke 

21kg of banana and plantain 
per capita, but Ugandans 
consume 250kg per year or 
more than half of one kg 

per day. In fact, Ugandans 
use the same word for food 
as the name of the local 
banana dish matooke. Dr 

Ssali from 
PIBID 
displays 
some of the 
products 
during at 
the Jinja 
agricultural 
show 

Florence Muranga, the 
head of the PIBID, explains 
further: “Bananas for food 
are harvested between 17 21 
weeks while those for juice 
will be harvested from 21 
weeks and above as they 
ripen onwards. Bananas for 

~ . processing into starch are 
harvested from 9 to 15 weeks 
because in this maturity 
range, the quantity and 
quality of starch is highest,” 
she says. 

Processing banana flour 
PIBID has got the most 
ambitious project of 

processing flour from 
bananas, with their Tooke 
brand of products. According 
to Dr Muranga, PIBID has 
now commercialised the flour 
and other products, at their 
plant in Bushenyi. This, she 
says will help absorb large 
tonnes of bananas from the 
market. Ssali, a marketing 
officer at PIBID said at full 
capacity the factory consumes 
32 tonnes of fresh bananas 
per month. According to 
Ssali, to produce the plant 
needs 332 tonnes of bananas. 
“We are producing 10 tonnes 
at the moment,” he said. 
“The bananas are taken 

through an elaborate drying 
process, before the flour is 
packed,” Ssali says. 

Farmers to benefit 
‘The factory buys banana 
from farmers in kilogrammes 
through the co-operatives 
at sh600 per kilogramme 
of fresh matooke, which 
according to him is a better 
price than the one on the 
open market prices. Since the 
average weight of a bunch 
is 30kg, this means that the 
farmer gets about sh18,000 
per bunch. In an area where 
prices average sh12,000, the 
farmer makes more money. 
According to Ssali, they are 
currently buying bananas 
from six co-operatives in 
Bushenyi and areas, such as 
Mbarara. 
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