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1.0. Introduction 

1.1. Project Summary  

The Power to the Fishers (PTF) project  funded by the European Union (EU) seeks to enhance the socio-

economic livelihoods of coastal fishing communities within five districts of the coastal savannah zone of 

Ghana. The technical approach for the project includes promotion of efficient fish smoking technologies, 

capacity building and community education on climate change, and enhancing knowledge and access to 

social protection services. Expected results include: increased knowledge on best fish smoking practices, 

and improved livelihood of target beneficiaries through the adoption of social protection services. In 

fulfillment of the objective of promoting efficient fish smoking technologies, a study tour was organized 

for lead fishmongers from the Shama District to facilitate knowledge and adoption of cost-effective fish 

smoking technologies among fish processors.  

 

 

1.2. Activity Brief  

A study tour was organized for sixty (16) lead fishmongers from the Shama District. The study tour was 

organized at the Central and Western Region Fishmongers Improvement Association Compliance facility 

(CEWEFIA) where fishmongers were exposed to improved fish smoking technologies, good fish handling 

and hygienic practices. The objectives of this study tour include;  

➢ Educate fish processors on best ways of handling fish 

➢ Demonstrate the processes involved in smoking fish with the Ahotor oven 

➢ Introduce fish processors to other improved fish smoking technologies 

➢ Educate fish processors on product packaging and branding 
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2.0. Training 

Training was facilitated by Ms. Lawrencia Obeng, a resource person at the compliance facility. The training 

was categorized into three (3) sections and these focused on best fish handling practices, the use and 

benefits of improved smoking technologies, and fish salting and drying.   

2.1. The Fish Smoking Facility 

Fish processors were taken through the rooms that make up the facility. This was to encourage them in 

the adoption of an improved facility in processing hygienic fish. The rooms include;  

• Changing Room: The changing room is where fish processors change into an appropriate attire 

for processing fish. These include; clean aprons, safety boots and gloves 

• Reception Room: This is a room where clean fish is received for smoking 

• Handwashing Room: This is a room where fish processors must wash their hands with soap and 

clean water before handling fish; 

• Washing Area: This is a section of the facility where fish is washed with clean water before 

smoking. Kitchen tools used in fish smoking are also washed in this area and well-kept to avoid 

contamination 

• Smoking Area: This is where fish is smoked. All equipment used must be well-cleaned after 

smoking fish 

• Storage/Cooling room: This is a room where smoked fish is stored and protected from insects 

• Packaging Room: Fish should be nicely packaged in this room after it cools down. Fish processors 

are to ensure that packaging materials are well stored and labeled.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2.2 Best fish handling practices  

Fish processors were taken through hygienic fish handling processes before smoking fish. The step by step 

approach fish processors learnt include; 

a) Fish processors must first wash their hands with soap and water before handling fish 

b) Secondly, fish processors were taught to put on an appropriate attire which includes a clean apron, 

safety boots and gloves for processing fish 

 Figure 1: Facilitator showing fish processors parts of the facility. 
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c) Fish processors must wash the fish thoroughly before processing to keep fish clean and healthy 

 

2.3 Improved fish smoking technologies 

2.3.1 The Ahotor Oven 

To facilitate the knowledge and adoption of improved fish smoking technologies, fish processors were 

educated on the benefits of the Ahotor oven which provides safe and healthy fish for consumption and 

sale. Fish processors also learnt that the Ahotor oven emits less smoke and uses less firewood. Fish 

processors had hands-on practicals to demonstrate their understanding. The participants were made to 

smoke fish on the Ahotor oven with the lessons and skills they had acquired.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 Figure 2: Fish processor practicing good hygiene before handling 

fish. 

Figure 3: A demonstration on the use of the Ahotor oven. 
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2.3.2 The FAO Thiaroye Processing Technology (FTT) 

Fish processors were also introduced to another improved fish processing technology called the FAO 

Thiaroye Processing Technique (popular known as FTT). The facilitator expounded that the FTT is an 

improvement over the traditional chorkor oven and it was developed to address the health concerns, 

environmental pollution and energy inefficiencies associated with the traditional ovens. She further 

demonstrated the operation and maintenance of the FTT stating that charcoal, sugar cane bagasse, coconut 

husk, maize cone, and the local chewing sponge can serve as smoking fuel when using the FTT. Participants 

also demonstrated how to use the FTT following the trainer’s guidance. 

 

2.4 Fish Salting and Drying 

Fish processors were again educated on another fish processing method which involves fish salting and 

drying.  The facilitator stated that fish must be well washed before salted and dried. It must be dried on a 

structure made of wood in an open area for sun drying. This wooden structure must be 5 feet above 

ground level for hygienic consumption.  

  

Figure 4: Fish processor demonstrating with the FAO Thiaroye 

Processing Technology. 

Figure 5: Participants being introduced to an appropriate way of 

drying fish. 
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3.0 Conclusion  

Training sessions at the compliance facility concluded successfully. Participants expressed content with the 

various trainings they had received and attested to the benefits of the improved smoking technologies and 

hygienic handling of fish. Some participants however expressed some concerns with the price in acquiring 

the Ahotor oven, the less quantity of fish smoked with the oven and the time it takes for fish smoking. 

The facilitator encouraged the fish processors to focus more on the quality of fish smoked which is 

appropriate for consumption and also consider the benefits associated with the Ahotor oven.  
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Appendix: Photo Gallery 

 

 

 

 

 

The facilitator addressing participants. Participant asking questions whiles touring the facility. 

Demonstrations on the Ahotor oven. 

Participants in the washing area and storage/cooling room. 

 


