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CONCLUSION

INTRODUCTION
Consumers of Afitin, a traditional
fermented African Locust Bean (ALB)
based condiment, recently started to
notice that the product was produced
by secretly adding soya bean to the
ALB. The reputation of this condiment
has therefore declined. Moreover,
Afitin has to compete with imported
taste enhancers.

 Selection of taste enhancers by Beninese consumers is primarily based on: TASTE,

This
study,
conducted
in
the
framework of the Soya Afitin & Milk
Project
(ProSAM),
aimed
at
understanding why regular Afitin
consumers are currently interested in
imported taste enhancers.

 Safety and nutritive value of commercial taste enhancers (CTEs) should be assessed

AROMA, PRICE and COMPOSITION.
 The consumption of Afitin is hampered by (a) its strong smell, (b) the risks of allergic
reactions from its consumption and (c) the notion that its production lacks hygiene
 Afitin alone is not able to generate as much flavour as commercial taste enhancers,
according to Beninese consumers.

PERSPECTIVES
 A soya based taste enhancer could be developed as follows:
Drying /
Milling

Milled soya Afitin

Soya Afitin

OBJECTIVES

Other condiments

Taste enhancers

Why can’t Afitin substitute CTEs in Beninese cuisine,
according with 62% of the interviewees?

o Inventorize the commercial taste enhancers on the Beninese markets.
o Identify the determinants of the preferences of Beninese consumers

Afitin also contains glutamate

with respect to taste enhancers.

Afitin and commercial taste
enhancers should be mixed
Afitin is not consumed by
everybody
Afitin and commercial taste
enhancers play different roles
Flavours less than commercial
taste enhancers

METHODOLOGY
Interviews of 429 stakeholders (traders and consumers) randomly

Inappropriate for tomato sauces

selected on markets in southern and central Benin according to

Short shelf life

the method of Dagnelie (1998).

0

20
40
% of respondents

60

Why do some interviewees not use afitin for cooking?

RESULTS

Cultural and religious reasons

 Three types of taste enhancers: cubes, powders, liquids
 Twenty-three commercial brands

Lack of hygiene during production

 Preferences for taste enhancers are determined by sensory properties

Strong smell

such as taste, aroma and appearance of the product.

Afitin consumption induces stomach
ache

 The price of commercial taste enhancers was usually lower than for

Afitin consumption induces allergenic
reactions

Afitin
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Determinants of consumer preferences
regarding taste enhancers

Preferred taste enhancers
Arôme Maggi

Popular concerns related to the consumption
of taste enhancers
Liver failure

Quantity

Glutamate

Cheval
Cube

Sossa

Stomach ache
Appearance

Glutamate
Powder

Maggi cube

Sexual disturbances

Liquid Maggi
Arôme

Cheval

Muscle pain

Composition

Tasty

Cancer

Cookzen

Price

Royal poulet
Jumbo crevette

High blood pressure
Diabetes

Aroma

Jumbo poulet
Maggi crevette

Induce illnesses
Nothing

Taste

Maggi poulet
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