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Valawn Nyende |« now o full
Hme fob The vouthiul farrmes
hos transformed his snall

tartet ne o hobiby &

':"lmlm venture into a foll

blown eommereisl farm having
tarted with fust 17 ennlle

last yen \'-'lnf", C‘”-"lﬂ"

(ntongole

Is 0 nevey ending-hattle for sur-
vival. Coffee has boen the main
souree of income for Uganda’s rural

agriculture populntion, .
According to one Alyy Zikusooka,
;\) _|:vnis.:m( farmer in Ndese, Mukono
c(l‘.[-}lr‘l‘l(ll. ll‘w d\\'.hull.ln;: fortunes from
SiEtan) e 1o wilt disease nnd unpre-
Able rains, haye pushed farmers

1o the extremps, (; fo

leading e soffee rvmnin§ the
i " with about 3.5 million
e dependent on it but Dr Afri-
cano Kangire, the head of the Coffee
Resv.jrch Centre Kituza in Mukono
District, says an increase in global
temperature will push the crop past
s margins; only o few highland areas

could continue to rrow coffee,
_He says the increase in pests and
diseases is directly linked to climate
change. When temperatures are hot-

ter than \|sup|, some pests and plant
diseases thrive,

I nnovation In Ugnntn's farming

: the focus

Traditional crops are suffering a
knockout and the household incomes
are following a similar dreaded
path.

Thc_ncegi for foreign currency,
healthier diets and ease of minting
millions from limited space, are of-
fering new options,

Say bye to traditional crops and say
hello to snail farming, call it escargot,
when it is ready to tease your taste
buds - the other fast income earner.

Edward Nyende Waiswa, was an
cax"ly_ convert to heliciculture after
quitting his radio job on Bamboo FM
inJinja, in 2010,

How he

For thousands of years, humans
have consumed land snails and in
Afnca_, 1Lis a delicacy in West Africa
especially Nigeria and Ivory Coast,
but Ugandans do not eat them.

“Whenfirst started rearing snails,
R’n’r Strategy was to get some income,”

yende said at hig three-acre farmat
the extreme end of Kabira village in
Luwgro District, where he also keeps
rabl:ilits. For him, the opportunities
are diverse. The appetite for snails
among expatriat
animal feeds in
weighing on demanq;
3 “The fu_ture belongs to new farm-
ing practices and it yjj) have a real
impact on what f;

armers ¢
on what the world eats » h? (s):isc;3 e

Booming businegg

The global market of edible snajls’
worth is in a region of €]p, An Irish
group, National Organic Train-
ing Sl_(lllnets (NOTS) indicateq that
therelsan ongoing demand for Snails
acrossEurope -and especially Franca
and Italy, which accounts for almost
one third of that market.

According to NOTS, an acre of Jang
producing snails has the potentia to
generate a profit of €20,000 (about
Shs90m). Nyende has given parent
stock to 15 other farmers he has in-
terested since starting the venture in
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Snail farming: Waiswa

Walswa Nyende displays his mature snalls. Below he speaks to Seeds of Gold how

he started the venture. Right, chef Ermest Kayondo conflrms snalls market. riorony

GEORGE KATONGOLE

2017. He sells to them a minimum of
100 parent stock at Shs500 each.

Heliciculture will not overtake
traditional cash crops anytime soon
but the economics of rearing snails
is very attractive. “The more demand
we have, the more consistent the
market becomes,” he addgd.

Nyende says the tiny piece of good
news is that there is ready n}arket
even in Uganda where he claims to
sell each snail at Shs5,000. l\!yende
supplies more than 100 snails per
week, earning about Shs500,000.

“I always knew there were buyers,
but I did not realise they would be-
come that jmportant.” Though they

are abane of everyday gardener’s life,
snails could prove to be a very profit-
able farming enterprise.

1t is however very much a niche
enterprise in Uganda with just one
known snail farmer in business who
cannot produce commercially.

“I got an offer to supply one res-
taurant 20 kilogrammes weekly but I
could only afford one,” he noted.

Nutritious

Snail meat contains proteins, iron
and Omega-3 and is considered avery
healthy food. Like most molluscs, es-
cargots are highin protein and low in

fat. Escargots are estimated to con-_

finds goldmini snails

500,000

—
AMOUNT OF MONEY WAISWA
EARNS PER WEEK

SNAILFACTS

1 They.pioduce a thick slime which
protects them to crawlavenon
sharp objects

#Snalls are hermaphrodites

Snails have up to 14,175 teath
located on the tongue

s The higgest is the archachatina
marainata popularin Nigena

¥ They can hibemate during
extreme cold ordrought

s They are noctuirmal animals =
I inore activeat oight
& » They are agood source of
& proteins S
14}t can crawl upside down

* 4Snals are deaf with no sense of
hearing. They ooly see. feel and
smell

+Snails can live up to 20 years

(ERpIng O
= snailery

+Snails ate basically veget

tain 15 per cent protein, 2.4 per cent
fat and about 80 per cent water.
They are simple to manage as they
need little space and feed on veg-
etables and fruits. So, why is it that
meat with such impressive creden-
_tials can’t be found in the supermar-

SNAIL FARMING
BASIOS
\Want to start a snail farrn),

business? Here are soma of
baslcs you need to kneyy, L

sChoose the suitable faym’n
method. These include; o
ens, controlled climate
gulldlngs, plastic tunnef ho,,
greenhouses.

+Soil should not be 100 537,

nor too heavy since snails fa.,
difficulty digging in heavy 5.
and dry out in the sand,

+Snails flourish in mild climay,,
and high humidity. o
oA pen should have soil of 5 ¢
twc;';lches deep for the 'Wi:g?,;
eqgs.

o[t takes up to 2 years for SNails y
be saleable. o
sTransport of live snails 5 oy

permitted, meaning that they
must be processed at the facili,

00r
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ket next toyou?

It’s all in tradition. There 5y, »
foods that are taboo in Uganuaom‘-’
snails are one of them. Tha ¢, 2
tem in Buganda also forbis cprflﬁ-
animals to be eaten by a Cel’tai},f-""
eage. Ernest 'Kayopdo' a chef g in-
Chateau said in an interviey, that 3
cargots were on d?“}and but ha, S-
quick to add that it is an elite so,as
It averages Shs40,000 aroyp, q mUp.
restaurants. 05t

“Wehavestrangeideasaboy . .
and their slippery nature makes t?lmh
a turn off for me,” Budala Mutebgm
boda-boda rider in Luwerg said i a

Changing tastes

Snail meat may not be hittj, ]
cal super market shelves in the 8 lo-
future, but the appetite for healthr
diets may be a game changer. Vi

Some restaurants in Kampala p
cluding; Explorer’s Hub, Protea };n.
tel, LEpicurien, Humura R ot 0-
Nanjing Hotel among others off
escargot on their menu, er

When some chefs got wing of
tential snail supply in the backya!:%'
the phonestarted ringing for Nye, %
Unusually, he carries them With by e,
hands and says it’s being humay,

Nyende feeds the snails
bles such as cabbages, sul?ulg: %\?}2
fruits in particular watermelop and
water.

“T also add lime to har i
shells. I feed them twice : fi?\; h ;lr
says, noting the food is placeq ifx the
boxes and the snails feed on it ¥

. Nyende says snails thrive well jn
coql temperatures and wet Surfaces
which enable them to multiply g,
ing the rainy season.
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