
RESEARCH AND INNOVATION SYSTEMS
IN AFRICA (RISA) PROJECT: BRIDGING THE RESEARCH
INNOVATION-INDUSTRY ASSIMILATION GAP THROUGH

TECHNOLOGY CAPACITY BUILDING IN RURAL GHANA PROJECT 



For training and enquires 
0543698813
0545525974
0542015134

Email 
dairy@ug.edu.gh

Location:
Ground Floor GCB Building, Ebenezer Laing Road, University of Ghana, Legon



OVERVIEW OF THE TRAINING PROGRAM 

This is the Research and Innovation Systems in Africa (RISA) funded project titled “Bridging 

the Research Innovation-Industry Assimilation Gap through Technology Capacity 

Building in Rural Ghana Project”. This training is being done by the University of Ghana 

Business School Innovation and Incubation Hub (UGBS Nest) in partnership with the Dairy 

Research Improvement and Innovation Consortium (DRIInC). The project seeks to build the 

capacities of rural small enterprises by training them on process enhancement innovations from 

the existing research and innovation knowledge available at DRIInC at the University of 

Ghana.  

In building the capacities of local entrepreneurs, we seek to prioritize learnings towards 

empowering disability-owned businesses and under-represented groups of society. By 

delivering the project through our existing research and technology transfer infrastructure, the 

project widens the scope of the number of small enterprises that are likely to assimilate 

knowledge and innovations emanating from research communities in Africa. 

The overall objective of the project is to improve the technology assimilation capacity of rural 

enterprises through capacity-building training across six (6) regions in Ghana. The project also 

aims at documenting learnings from these capacity-building approaches through building an 

ecosystem of hub partners and rural enterprises which continually creates the synergistic 

research-industry innovation assimilation loop that makes an impact beyond this project. 

 

BACKGROUND 

The innovations in food processing manuals are training manuals developed by the Research 

Innovation Systems in Africa (RISA) in simple terms for the average person to understand and 

practice.  This manual was developed by faculty members from the Dairy Research, 

Improvement, and Innovation Consortium (DRIInC) in collaboration with the University of 

Ghana Business School Nest (UGBS Nest).  

The training program is designed to bridge the knowledge and skills gap between traders, 

farmers, and small-scale food processors. Innovative processing training has been developed 

for dairy, egg, tomatoes, fruits, fish, and palm fruit. This training manual is designed to give 

step-by-step innovative ways to process these foods and scale up.  



TARGET BENEFICIARIES 

This training targets local entrepreneurs, disability-owned businesses, and under-represented 

groups of society. This will help educate them on proper food handling methods to prevent 

food contamination as well as processing equipment to increase productivity and save time.  

 

 

COLLABORATING DEPARTMENTS 

The University of Ghana Business School Innovation and Incubation Hub (UGBS-Nest)  

The UGBS Innovation and Incubation Hub (UGBS-Nest) is an initiative of the University of 

Ghana Business School (UGBS). The goal of UGBS Nest is to promote student innovations 

and technology-based entrepreneurship, thereby facilitating the practical application of 

knowledge for public use. The main aim of the Innovation and Incubation Hub is to provide 

support and training for students and innovators who are interested in converting their social 

and innovative ideas into startups. The UGBS Nest provides necessary infrastructural support, 

prototype development support, research assistance, help in getting funding, business 

consulting assistance, mentoring, and guidance to grow student start-ups into successful 

ventures. The UGBS Nest, in its quest to project the entrepreneurship and innovation 

development capacity of the University of Ghana and the Business School, has adopted an 

operational direction that fits the agenda of the University and its strategic direction. 

 

The Dairy Research Improvement and Innovation Consortium (DRIInC)  

The Dairy Research Improvement and Innovation Consortium is made up of researchers and 

experts from various departments and centers within the College of Basic and Applied Sciences 

(CBAS) of the University of Ghana. DRIInC primarily conducts research into holistic dairy 

production and processing in Ghana. Due to demand in the food industry, DRIInC has extended 

its training and research activities to cover other food and agro-processing sectors. With an 

increasing demand for quality food products in the country, DRIInC aims to improve the 

nutritional value, quality, and safety of foods through research and training of farmers and 

handlers of food products. 
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•Vitamins (A,B,C,D,K)
•Minerals (Calcium, iodine, iron)
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FOOD AND DRUGS AUTHORITY 

GENERAL LABELLING REQUIREMENTS FOR PRE-PACKAGED FOOD 

• Name of Product (Brand and Generic names) 
 

• Net weight, Net volume or Drained Weight for solid in liquid medium e.g.  Tuna in 

Brine 
 

• List of ingredients (specific names of ingredients and/or E-numbers) 
 

• Date of manufacture 
 

• Best Before Date or Use by Date (Where applicable) 
 

• Batch or lot number 
 

• Country of Origin 
 

• Name and complete address of manufacturer/agent 
 

o Labels of locally manufactured food shall have in addition, the specific  
premises location address of the manufacturer (ie. House Number/Plot   
Number/ Ghana Post Digital Address) 

 
• Directions for use, if any. 

 
• Any instructions for storage/handling 

 
• Labelling shall be in English 

 
• Labelling shall be legible and shall be of indelible ink. 

 
These are stipulated in the FDA Guidelines for the Labelling of Pre-packaged Foods 
(FDA/FERD/GL-LAB/2013/02). 
 
NB:  

• Where a product has both Primary and Secondary Packaging, the labelling 
of both the Primary and Secondary packages shall conform to the FDA’s 
requirement on labelling of food products 
 

• Documentary evidence must be provided to substantiate nutrition 
information and claims on labels (if any). 
 

• All vegetable oils, both imported and locally produced, are to bear the plant 
source of the oil and labelled as such e.g., corn oil, groundnut oil, rapeseed 
oil, sunflower oil, etc. 

 
 
FDA/FID/FERD/GLR-001/2013 
 


