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1.0 Context 

Groundnut is the second most important legume in Uganda mainly grown in eastern and 

northern regions of Uganda, predominantly by smallholder farmers (Okello et al., 2013; Okello et 

al., 2015).  UBOS (2021) reported ground nuts produc�on and acreage at 183,000MT and 

420,000Ha, respec�vely for the year 2020. Considered a staple crop in Ugandan diets, ground nuts 

are consumed in different forms in the country- the raw grains are pounded into flour, roasted 

grains are ground into peanut bu�er, and pastes or flour mixed with different tradi�onal dishes as 

a sauce (Akullo et al., 2023). Irrespec�ve of its dietary and economic importance in the country, 

the quality and safety of groundnuts con�nues to be compromised through unsafe prac�ces by 

actors at its different value chain nodes. 

Poor agricultural, storage, and hygienic prac�ces result in unsafe food, whose consump�on is 

associated with food-borne illnesses (FBIs). FBIs remain a public health concern, notably in           

developing countries where food control systems are weak (Kankya et al., 2020). Es�mates for the 

period 2019/2020 indicate that about USD 95.2 billion per year and USD 15 billion were the             

es�mates for total produc�vity loss and annual cost of trea�ng FBIs, respec�vely, in low- and      

middle-income countries. Africa was the most affected con�nent, accoun�ng for over 20% of the 

burden of FBIs.  In Uganda in the year 2021, about 1.3 million people were diagnosed with FBIs, 

accoun�ng for an es�mated 14% of all diseases treated in the country (FAO, 2022). 

The exis�ng synthesis of common hazardous prac�ces in Uganda’s ground nut value chain is           

inadequate, yet fundamental to inform food safety research and innova�ons, capacity building, 

awareness crea�on, compliance, policy and legisla�on in the country. Henceforth, Food Safety 

Coali�on Uganda (FoSCU) undertook this targeted desk-study with the following objec�ves:

1)   To assess the process and actors in Uganda’s ground nut journey from farm to table.  

2)     To understand the most common categories and examples of food safety hazards in       

         Uganda’s ground nut supply chain.

3)     To synthesise the commonly reported unsafe prac�ces in the process of handling ground nut 

         and its products. 
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2.0 Methodology  

3.0 Results   

A qualita�ve research design was used to undertake this focused study. Using a document review 

guide, we conducted a desk-study of documented informa�on and scien�fic literature on ground 

nuts’ food safety aspects, most relevant to Uganda’s context. Literature reviewed was broadly 

categorised as: 

In its farm to fork/table journey/process, ground nut was shown to go through six (6) main          

stages/nodes- from seed acquisi�on to grain/flour/paste consump�on. Each stage has at least two 

(2) service providers/actors delivering on cri�cal tasks to facilitate the flow of the supply chain. 
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Poor prac�ces 
(predisposing consumers to hazard exposure)

• Produc�on and Aggrega�on 

Hazards and Unsafe Prac�ces

o     Inadequate management of pests and diseases
o     Mechanical damage to pods during weeding and harves�ng.
o      Delayed harves�ng, a�er physiological maturity- resul�ng in  
        moulding  or germina�on. 

o  Inappropriate transporta�on means e.g. bicycles & open trucks                   
predisposing produce to moisture/rain, high temperature/heat                           
accumula�on.  

•    Processing
o    Inappropriate shelling by bea�ng leading to physical 
       damage
o    Inadequate processing with grinding stones (..due to 
       poten�al   stone par�cle peel offs)     
o     Milling poor quality (wet, diseased, broken, soiled, 
        unsorted)  ground nuts into flour/paste. 
 
 

Resul�ng type of hazard
(including examples)

Foodborne bacteria and viruses, 
pathogenic fungi, toxins, Insects (…in 
ground nut seeds, flour, paste and 
prepared ground nut meal).

Biological
o    Inadequate drying of ground nuts to safe 
storage moisture content (≤14%) and/or on bare 
ground or ground smeared with cow dung 
and/or leaving   groundnuts to dry in the field. 

                                                    o  Inadequate storage of groundnuts allowing 
for moisture pick (rewe�ng) and pest infesta�on e.g. directly on the floor 
andwall, Leaking roofs, poorly ven�lated and highly humid           
stores/granaries/cribs/silos, in shelled form for a long �me, damaged/ 
discoloured/ro�en/immature/sprouted kernels, use of poor packaging 
materials  suscep�ble to mould and pest infesta�on.

•  Distribu�on and Consump�on
        o   Storing wet processed products
       o   Use of non-food grade prepara�on tools and ingredients
       o   Prepara�on and serving in open inappropriate spaces



•  Inputs, Produc�on, and Aggrega�on 

o    Acquisi�on and use of highly hazardous pes�cides (HHPs) in the
       field and storage
o    Non-adherence to recommended dosage
      (mixing rates), pre-harvest interval, and applica�on
       frequency. 

•  Distribu�on and Consump�on
               o   Consump�on of chemical-treated seed for plan�ng
               o   Use of non-food grade utensils and equipment in prepara�on and serving 
                     of a ground nut meal. 
               o   Use of unapproved sanitary products to clean utensils and equipment
               o   Deliberate chemical poisoning of seed/flour/paste or prepared food

                        Chemical

• High residue concentra�on levels 
of pes�cides, fer�lisers, heavy 
metals, and public health chemicals 
(…in ground nut seeds, flour, paste and 
prepared ground nut meal).

Physical

Metal/plas�c/wood, paper, sand, 
stones, soil, dust, droppings (…in 
ground nut seeds, flour, paste and 
prepared ground nut meal).

•   Produc�on and Aggrega�on 
               o  Drying of the ground nuts on bare ground leading to pick up of physical 
                   foreign material
              o  Inadequate cleaning/sor�ng of chaff, thus keeping poor
                    quality/contaminated (diseased, shriveled, broken) produce. 

o   Transporta�on of ground nuts using uncovered/open trucks (some�mes  
      with li�ered  surfaces or old/peeling surfaces), resul�ng in pick-up of
      physical foreign contaminants 

o   Inadequate packaging resul�ng in spillage and contamina�on.

•  Processing
               o  Processing ground nuts with non-food grade equipment made of mild 
                  steel or fabricated mineral fragments that easily peel off/wear out.
               o  Use of rusty/corroded processing equipment
               o  Improper cleaning of equipment before and a�er processing
                    leading to physical cross-contamina�on
               o  Processing low quality (soiled and poorly sorted) groundnut seed into flour
                   or paste. 
                      

•  Distribu�on
            o  Selling in open packaging and un�dy public spaces



Recommenda�ons 

1. Dedicated innova�on and research on simple and affordable devices to assess grain quality 

(e.g. moisture content) at produc�on or aggrega�on levels. 

2.  Tailored research on possible alterna�ve use of contaminated produce (e.g. with aflatoxins) 

      that carries a monetary value which can act as an incen�ve to economic agents to withdraw 

      contaminated foods from the food chain.  

3.   Undertaking epidemiological studies to assess consumer vulnerability and exposure to 

      different targeted hazards. 

4.   Strengthening the capacity of the exis�ng infrastructure such as regional laboratories for 

       tes�ng key food safety hazards such as pes�cide residues and mycotoxins.

5.   Strategic building of relevant value chain actors’ capacity with skills and cost-effec�ve                   

       technologies, along with a proper sustainability plan 

6.   Enhancing the capacity of the warehouse receipt system to support quality improvements   

       in the grain sector. 

7.    Strengthening the implementa�on of the relevant exis�ng food quality control systems and 

        non-tariff trade barriers that protect health and ensure product safety and quality e.g.  

        Sanitary and Phytosanitary (SPS) measures and Technical Barriers to Trade (TBT) for both 

        the local and export markets.

8.    Dedica�ng resources to revise and update food safety policy and regulatory frameworks, as 

        well as facilita�ng the overall strengthening of the country’s food quality control systems. 

9.    Expedi�ng efforts to harmonise ins�tu�onal food safety mandate through establishment of 

        the food and agriculture authority.

10.  To non-state (CSOs, CBOs, FBOs, Cultural ins�tu�ons, producers, transporters, warehouse 

        operators, millers, traders, and Development partners) and state actors, we recommend                  

        establishment of Public-Private Partnerships aimed at delivering among others, effec�ve           

        awareness crea�on campaigns on: Impact of unsafe food on human and animal health, trade, 

        and their general livelihood; Responsible prac�ces to mi�gate exposure to food safety hazards;         

        available technologies/innova�ons on safe groundnut produc�on and handling regulatory        

        tools- quality standards, regula�ons, and guidelines. 

To the knowledge brokers (Academia, Private and Public Research Ins�tu�ons, think tanks,

Plant health industry), we recommend:

To State actors (MAAIF, MoH, MoFPED, MTIC, UNBS, DDA, NDA, NEMA, DLGs, Parliament of

 Uganda) we recommend:
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For more informa�on, watch these videos:
1. Food safety in ground nuts value chain: h�ps://youtu.be/gNHJWo�hss 
2.   Food safety hazards and �ps: h�ps://youtu.be/SXZvO4zAi7g 
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