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ABSTRACT

Survey of traditional processing area of dry-yam (Gbodo) was carried out in 6 locations of South -West

Nigeria, which include Ibarapa, Iseyin, Saki, Baruba, Oyo and Abeokuta. Direct interviews, direct observations

and structured questionnaire were employed in collecting information from the processors. A total of 263

respondents were interviewed from different towns/villages in the survey. The data collected show that the highest

producer of dry-yam, are large and small scale producers at Baruba. The producers/farmers specifically grow

small, long slender yam species for the production of dry-yam. One hundred and sixty-two, 162(62%) processors

have their dry-yam thickness varying between 1 to 5cm and the major dry-yam producers use metal drums for

parboiling yam. Most of the processors, 182(69%) (the Barubas) use stream or river water for parboiling.

Parboiling time varies from 1 to 3 hours at 40-60 C for most of the processors 250(95%). The use of “abafe”0

(Piliostigma thonningii) and “agehu” (Khaya ivorensis) leaves, singly or in combination for preservation was 148

(51%) of the total processors interviewed who mainly reside at Baruba- the major dry-yam processors. 
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Introduction

Yam, Dioscorea (spp.) is an important source of carbohydrate for many people of the sub-Sahara region,

especially in the yam zone of West Africa (Akissoe et al., 2003). Yam is cultivated throughout the tropics, and

in many parts of the sub-tropics and temperate zones (Kordylas, 1990). In West Africa and New Guinea, yam

is one of the primary agricultural commodities (Coursey, 1983). There are over 150 species of yam grown

throughout the world (Purseglove, 1991). Babaleye, (2003) reported that yam contributes more than 200 dietary

calories per capita daily for more than 150 million people in West Africa and serves as an important source of

income to the people. 

In some West African countries such as Nigeria, Benin and Ghana, yams are processed into dry-yam

tubers/slices and flour (Bricas et al., 1997). Dry-yam tubers/slices are processed by peeling, some times slicing,

parboiling in hot water at generally low temperature with varied time, steeping for a day and sun-dried. This is

called “Gbodo” in the Yoruba land of Nigeria (Onayemi and Potter, 1974). When dry-yam is milled into flour,

it is called “Elubo” which when stirred into boiling water- make a thick paste known as “Amala”, eaten with

soup by the consumers (Akingbala et al., 1995; Akissoe et al., 2001). 

As of date, the age-old traditional method is still being used for the processing of yam to dry-yam (Gbodo).

The quality of the dry-yam varies from processor to processor and from location to location ( Akissoe et al.,

2001; Hounhouigan et al., 2003; Mestres et al., 2004). Indeed, local consumers of yam flour (elubo) have

preference for the product made from a particular area of south-west Nigeria (Bricas et al., 1997). Information

is not available on the variations in dry-yam production from different parts of the processing zones (especially
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variations in parboiling operation which has led to variations in qualities of dry-yam). Little or no information

is available on the diverse traditional methods of processing yam to dry-yam. Thus, the study focus on the

information available on the diverse traditional processing operations involved in dry-yam production. 

Materials and methods

Study locations

Survey of traditional processing of yam to dry-yam was carried out at processing areas which included 6

locations of South -West Nigeria (Figure 1). These include Ibarapa, Iseyin, Saki, Baruba/Baruten, Oyo and

Abeokuta. 

Study Method 

A Rapid Rural Appraisal (RRA) process (Scrimshaw and Hurtado, 1987) was useed in surveying the

traditional processing of yam to dry-yam ‘Gbodo’. Direct interviews, direct observations and structured

questionnaire were employed in collecting information from the processors. A total of 263 respondents were

interviewed from different towns/villages in the survey. The outcome of the study was analysed using descriptive

method (percentages).

Results and discussions

In Table 1, a large percentage 125 (47.5%) of the commercial processors are small scale producers, mainly

Iseyin and Saki dry-yam processors. However, the majority of the large and medium scale producers, 97(36.9%)

and 39(14.8%) respectively, are concentrated at Baruba. The study revealed that most of other processors in Saki

and Iseyin areas still buy from Baruba to sell. In fact, Saki is a major deport for dry-yam ‘gbodo’, although they

also process dry-yam, mainly at small scale level. ‘Ijedo’ yam (Dioscorea escculenta) (Purseglove, 1991) is

generally used for dry-yam processing in all the processing area (Table 2). Out of 237 (90%) processors of all

Fig. 1: Identified dry-yam " Gbodo" processing locations in southwest Nigeria.
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Table 1: Category of Dry-yam processors at different processing area

Category of processors Abeokuta Ibarapa Iseyin Saki Oyo Baruba Total processor

Household (<25kg) 1 - - - - 1 2(0.8%)

Small scale (25-50kg) 2 18 34 43 13 15 125(47.5%)

Medium scale (50-100kg) 2 12 18 16 2 47 97(36.9%)

Large scale (above 100kg) -              2 - 5 - 32 39(14.8%)

Total 5 (1.9%) 32(12.2%) 52(19.8%) 64(24.3%) 15(5.7%) 95(36.1%) 263 (100%)

Table 2: Type of yam used for Dry-yam processing at different processing area

Type of Yam Abeokuta Ibarapa Iseyin Saki Oyo Baruba Total processor

Ijedo 3 28 48 60 10 88 237(90%)

Iwobiya 1 - - - - - 1(0.5%)

Ewura 1 - - - 4 4 9(3.4%)

Any Yam type - 1 1 3 1 1 7(2.7%)

Yam Waste - 3 3 1 - 2 9(3.4%)

Total  5 (1.9%) 32(12.2%) 52(19.8%) 64(24.3%) 15(5.7%) 95(36.1%) 263 (100%)

Table 3: Parboiling container for dry-yam at different Processing Area

Parboiling container Abeokuta Ibarapa Iseyin Saki Oyo Baruba Total processor 

Saki pot 1 2 23 29 - 11 66 (25.1%)

Clay pot - 30 29 7 15 3 84(31.9%)

Metal drum 1 - - 28 - 81 110(41.8%)

Plastic bowl 3 - - - - - 3(1.1%)

Total processor  5 (1.9%) 32(12.2%) 52(19.8%) 64(24.3%) 15(5.7%) 95(36.1%) 263 (100%)

Table 4: Parboiling water used for dry-yam at different processing area

Parboiling water Abeokuta Ibarapa Iseyin Saki Oyo Baruba Total processor 

Well 1 3 13 12 5 2 36 (13.7%)

Stream - 23 30 27 7 33 120 (45.6%)

River - 6 5 6 3 42 62 (23.6%)

Treated water (Tap) 4 - 4 13 - - 27 (10.3%)

Pond - - - - - 18 18 (6.8%)

Total processor  5 (1.9%) 32(12.2%) 52(19.8) 64(24.3%) 15(5.7%) 95(36.1%) 263 (100%)

Table 5: Added preservatives during parboiling of yam at different processing area

Added substance/ preservatives Abeokuta Ibarapa Iseyin Saki Oyo Baruba Total processor 

“Abafe” leaves - - - 14 - 41 55 (20.9%)

Agehu - - - - - 43 43 (16.3%)

Abafe &Agehu - - - - - 50 50(19.1%)

None 2 32 44 23 13 1 115 (43.7%)

Total processor  2 (0.7%) 32(12.2%) 44(16.8%) 37(14.1%) 13(4.9%) 135(51.3%) 263 (100%)

the 263 processors interviewed, that use Ijedo yam, 88 processors are from Baruba area while 60 and 48
processors  are  from  Saki  and  Iseyin areas respectively. The major producers of dry-yam uses ‘Ijedo’ yam(D.

esculenta) which is grown mainly by these producers. The reason given for the use of Ijedo yam is because
majority of its yam tubers are small (means ‘Ikokoro’) thus dries faster than the big yam tubers which will have

to be cut into pieces  before  use it also gives the best dry-yam product. In  fact,  the  producers/farmers
specifically  grow  small  yam  species  for  the  production of the dry-yam. The processors that use big yam

tubers ‘Iwobiya’ (D. rotundata) will have to cut yam into pieces/slices. 
The types of parboiling containers used at different processing areas are shown in table 3. Majority of the

processors, 110 (42%) at Baruba are using metal drums for parboiling yam, while the processors from Saki area
use ‘Saki’ pot (locally galvanised pot) (Table 3). Saki pots are mainly used in Saki and Iseyin areas because the

Saki pots are made from their area. They also use clay pots and metal drums for dry-yam processing but the
majority of those who use clay pots are from the nearby villages. The processors at Ibarapa, Iseyin and Oyo

usually parboil yam in clay pots. The use of metal drums and Saki pot can be a source of rust and chemical
contamination to the product, thus, there is need to encourage the producers to use stainless steel pots.

The source of water for parboiling of yam range from well water, stream, river, treated water to pond water
(Table 4), out of which most of the processors 120 (46%) use stream water. Most of the processors use stream

or river for parboiling which can be a source of microbial contamination to the product. Untreated water such
as stream, river or pond could be deliterious in terms of the microbial load of the parboiled dry-yam (Babajide,

2006a), since the temperature of parboiling in most cases may not be high enough to destroy water borne disease
causing organisms. 

Out of 263 processors interviewed, 148(56%) do add one local preservative or the other or both during
parboiling. Fifty-five (55) 20% add abafe leaves (Piliostigma thonningii), 43 (16%) add “agehu” (Khaya

ivorensis) leaves and 50 (19%) add combination of abafe and agehu leaves (Table 5). The reason given by the
processors for adding local preservatives such as, abafe (Piliostigma thonningii) and agehu (Khaya ivorensis)

leaves is to prevent spoilage of products by microorganisms during parboiling, drying and storage of dry-yam.
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Table 6: Yam thickness, parboiling temperature and time variation of different processors

Time of parboiling

------------------------------------------------------------------------------------ Total number of

Thickness of yam Temperature of > 1h 1 to  2 h <2 to 3 h <3 to 4 h < 4 h Processor (263)

(cm) parboiling (0C)

< 1 > 40 1 - - - - 1(0.4%)

---------------------------------------------------------------------------------------------------------------------------------------------------

40  to 50 - 2 - - - 2(0.8%)

---------------------------------------------------------------------------------------------------------------------------------------------------

50 to 60 -            - - - - -

---------------------------------------------------------------------------------------------------------------------------------------------------

< 60 1 - - - - 1(0.4%)

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

1 to 3 > 40 C - - - - 1 1(0.4%)

---------------------------------------------------------------------------------------------------------------------------------------------------

40  to 50 C 1 68 10 1 - 80(30.4%)a

---------------------------------------------------------------------------------------------------------------------------------------------------

<50  to 60 C 2 42 29 1 - 74(28%)b

---------------------------------------------------------------------------------------------------------------------------------------------------

< 60 C 1 1 2 2 1 7(2.7%)

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

> 3 to 5 >40 - - - - - -

---------------------------------------------------------------------------------------------------------------------------------------------------

40  to 50 C 1 44 9 - - 54(20.5%)c

---------------------------------------------------------------------------------------------------------------------------------------------------

<50  to 60 C - 32 10 - - 42(16%)d

---------------------------------------------------------------------------------------------------------------------------------------------------

< 60 C - - 1 - - 1(0.4%)

---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Total  number of processor (263) 7(2.7%) 189(71.8%) 61(23.2%) 4(1.5%) 2(0.8%) 263(100%)

a+b+c+d=250 (95%) processors

Table 6 showed the variations in yam thickness, parboiling temperature and time. It was observed that all
the processors use the same source of heat which is fire wood. The fire wood is only allowed to give ordinary

smoke heat in order to apply limited amount of heat for parboiling. A thermometer was used to measure the
temperature of parboiling water during the survey. Majority of processors (189 [71.8%]), have their yam thickness

varying between 1 to 5cm and parboil at 40 to 60  C for 1 to 2h (Table 6). Most of the processors [250] (95%),0

parboil from 1 to 3 h at 40 to 60 C. All the processors remove the source of heat, leave the parboiled yam in0

the parboiling water to cool and absorb water till the next morning before draining and spreading in the sun to
dry. Ige and Akintunde, (1981) reported the same method of parboiling, in terms of source of heat, but the actual

time with which heat is applied was not reported. In their report, the time for application of heat and steeping
in parboiling water was summed up to be 8 to13 h. The equation prostulated will give a parboiling time of less

than 30min, which is less than the time (1 to 3 h) used by the local processors.

Conclusion

Dry-yam ‘gbodo’ processors  should boil stream and river water before use since there are no pipe borne/tap
water in  their  area  also  the  government  should  endevour to, at least, provide boreholes for most of the

villages in Baruba area.
Generally, most of the processors parboil at 40 to 60 C for 1 to 2h, few for 3h, not depending on the size0

of yam. There is a wide range in the parboiling temperature and time, thus, the parboiling parameters for yam
were optimised. The most suitable parboiling temperature and time for the varied size of yam was determined

as 50 C for 2h (Babajide, 2006b), which could be adopted for other laboratory processes and recommended to0

the traditional dry-yam processors.

Further studies on the quantities of local preservatives added per quantities of yam and their
anti-microbiological effect is an on going research.
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