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Improving Health and Wealth in East Africa by Locally Produced
Probiotic Yoghurt. Today already more than 250 production units are
reaching 250,000 consumers in Uganda, Kenya and Tanzania.
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Agenda Fermented Food for Life Symposium
Tuesday March 27th, 2018, Metropole Hotel, Kampala, Uganda

Preliminary program

8.45 - 9.00 Welcome, Opening Remarks - Minister of Health, Uganda
9.00 - 10.30 Probiotics to Improve Health and Wealth
Chair: William Matovu, Heifer International
9.00 - 9.20  What are probiotics and why are they important? - Prof. Gregor Reid, UNO
9.20 - 9.40  Why probiotics for health, and why for Africa? - Prof. Remco Kort, Yoba for Life
9.40 - 10.00 Manufacturing the Yoba probiotic starter cultures - Dr. Wilbert Sybesma, Yoba for Life
10.00 - 10.30  Open discussion on Probiotic science and evidence
10.30 - 11.00  Health Break
11.00 - 1.15 Success Stories and experiences from the field: Tanzania, Kenya and Uganda
Chair: Marwan Owaygen, IDRC
11.00 - 11.15 Introduction to Fermented Food For Life - Marwan Owaygen, IDRC
11.15 11.45  Tanzania 1. Tukwamuane pioneers - Maimuna Kanyamala, Fiti
2. Consumer confidence and success through schools - William Matovu,
Heifer International
Kenya 3. Women empowerment - Arnold Onyango, JKUAT
4. Economic independence - Kenyan trainer, JFUAT
Uganda 5. Better profits for farmers - Nieke Westerik, Yoba for Life
6. A woman’s journey - Trudie Benzira, Trudie Probiotic Yogurt
Open discussion on success stories and field experiences
Lunch and Networking
Scaling Up - Opportunities and Challenges
Chair: Prof. Gregor Reid, UNO
Attendee presentations on how their work can relate to the FFFL adoption and scaling up
215 230  The Inclusive Dairy Enterprise Project (TIDE) and the potential of probiotic yoghurt
- Rinus van Klinken, SNV
2.30 2.45 The adoption probiotic millet, obushera and kweete. - lvan Mukisa, Makerere Univ.
245 - 3.00 TBD*
3.00 - 315 TBD*

3.15 5.00 Scaling Up - Open discussion and group work

315 - 320  Introduction Tty Ty, Hoalty Toron

3.20 - 500  Group work - 5 groups (including Health Break) ‘

500 - 5.30 Discussion of Group Work

530 - 6.00 Closing remarks ‘ Yg?a
ife

6.00 - 7.00  Cocktails and Networking

* Attendees are invited to submit a topic that would benefit the event ‘ Lot ('t(
by scaling up or sustaining the probiotic yogurt production. ! bosi ms

1GRAM OF STARTER CULTURE
Lactobacillus rhamnosus GR

Best before end: check lot number at our website.

About Fermented Food For Life
Fermented Food For Life (FFFL) aims to improve Health and Wealth in East Africa by enabling local communities
and small- and medium-sized dairy farmers to start and expand probiotic yogurt processing and distribution.
FFFL uses an affordable, shelf-stable and innovative starter culture. A sachet containing one gram of freeze-dried
probiotic bacteria can be used to produce up to 100 liter of probiotic yoghurt. Today already more than 250
production units have set up their own probiotic yoghurt business. FFFL will also test new probiotic fermented
foods made from locally available crops such as sorghum, millet or maize. For info see www.yobaglife.org.




