
STREAMLINING FISH PROCESSING

Appreciating the comparative advantages
of the FTT-Thiaroye, 90% of the surveyed*

women fish processors across Africa
recommend the use of the

FTT-Thiaroye oven

Focusing on the FTT-Thiaroye System, this publication highlights the progress and

efficiency of different generations of smoking kilns developed and used in Africa.

A glance: First generation of improved and most popular improved smoking ovens 

Capacity depends on the length 

of the concrete structure. 

- Kiln of 400 cm long x 120 cm wide can

load up to 500 kg of fish per session.

- Kiln of 10 m long by 1m wide

can load up  to 1,500 kg per session.

Raised on a concrete frame up

to 7 trays. Its capacity ranges

between 150 and 250 kg per

session for a 2 m tall kiln.

This is ideal in flood prone areas
and for fishers in migratory situations.

 THE CHORKOR KILN  THE BANDA KILN THE ALTONA KILN
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Capacity depends on the height

and the number of trays stacked.

- 200 to 300 kg of fish per smoking

cycle with 7 to 24 trays

Multiple Tray Kiln
Single Tray Kiln Multiple Tray Kiln 

Metallic Structure

Both Chorkor and Banda kilns can be
 removeable structures. 

Shifting from smoking ovens to the

FTT-Thiaroye smoking for smoking and drying

* Sample of 154 African fish processors in Benin,
Côte d’Ivoire, Ghana, Kenya, Tanzania, Togo, and Uganda
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The top five most appreciated attributes
with the FTT are:

Enables the processing of larger
quantities of products per smoking cycle

Provides high quality finished products 

Reduces the duration of smoking and
drying operations 

Requires a reduced consumption of fuel 

Helps processors access much more
lucrative markets 



e.g Banda Kiln Ember Furnace

External Smoke GeneratorFat Collection Tray

FTT-Thiaroye Banda Prototype

Example: A Banda Kiln evolving into a FTT-Thiaroye kiln

Innovating with the FAO-Thiaroye Processing Technique or FTT-Thiaroye: rationale and added value2
The FTT-Thiaroye is an innovative oven made up with one the existing ovens – Banda, Chorkor or Altona – plus some specific devices that are

added to the whole structure(A)
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STREAMLINING FISH PROCESSING - Shifting from smoking ovens to the FTT-Thiaroye system



To reduce contamination of Polycyclic Aromatic Hydrocarbons (PAHs) - Because PAHs are harmful to consumers’ health and  a significant food safety hazard in
smoking systems, the Codex Alimentarius (CAC/RCP 68-2009)  has established critical parameters that contribute to their occurrence in food.

Incomplete combustion process; 
use of certain types of fuel

In the most common smoking methods, the level of benzo(a)pyrene - one of the indicators
for PAH occurence - exceeds the limit of 2 μg/kg. 

The FTT-Thiaroye also acts as a mechanical drier. With the possibility to control time and
temperature, the drying process is made easier

Fat from fish falling in the fire to
generate tar deposit onto products

Indirect versus direct smoking process;
the latter generates products with

high level of contaminants
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The possibility to use biomass and heat retention
stones as fuels curbs the consumption of wood

and the amount of CO   emitted.
This makes the FTT-Thiaroye an environmentally friendly oven

Smoke and heat exposure is reduced. Processors –

whom the majority of are women and other

vulnerable groups – are less exposed

as the smoke is better controlled

Four main reasons to shift into the FTT-Thiaroye oven(B)

With the FTT-Thiaroye, this level ranges between 0.15 and 1.40 ug/kg

This function is an asset as drying can be conducted irrespective of climate difficulties and changes in fish species. That way, the FTT-Thiaroye
also helps increase fish processors’ resilience in the face of eventual changing species distribution and climate variability. 

These are predominantly, but not exclusive to:
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The cost of the FTT-Thiaroye may be estimated between 800 and 1,600 USD depending on (1) whether a processor starts from scratch or already has one
of the improved ovens (i.e. Chorkor, Banda or Altona), and (2) the availability and cost of materials of specific devices

The cost/return on investment(C)

New fully equipped FTT: 1,600 USD  

Ember Furnace

200 USD

Fat Collection Tray

 100 USD

External Smoke Generator

260 USD 

The high unit value of fish meant for international markets makes it easier for fish
exporters to recover quickly from the initial investments. 

For smallholders supplying domestic markets and regional channels, these costs may seem high. The dissemination of the FTT-Thiaroye
therefore deserves critical attention. This is so true that survey findings show that 90% of women processors using

the FTT-Thiaroye in Africa  have recommend this technique. 

Level of satisfaction with the FTT-Thiaroye system
"I would like to use this technique" "I will recommend it to others"

High Medium Low No opinion

(from
 a sam
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92% 88%

900/1000 USD for the Banda/Chorkor/Altona

brick frame – with longer lifespan.

Addition of: 600/700 USD for the 3 devices

This justifies the FTT's popularity within operator groups targeting EU and North American marketing channels.
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For more information:

Diei-Ouadi, Yvette

Fishery Industry Officer
Products, Trade and Marketing Team (FIAM)
Fisheries and Aquaculture Department
UN Food and Agriculture Organization
Email: yvette.dieiouadi@fao.org

- http://www.fao.org/news/story/en/item/278337/icode/
- http://www.fao.org/3/a-i4174e.pdf
- http://teca.fao.org/read/8305
- http://documents.worldbank.org/curated/en/2015/10/25135830/gender-climate-
   smart-agriculture-module-18-gender-agriculture-sourcebook

Randrianantoandro, Aina

Consultant in visibility of post-harvest fisheries
and trade interventions
Products, Trade and Marketing Team (FIAM)
Fisheries and Aquaculture Department
UN Food and Agriculture Organization
Email: aina.randrianantoandro@fao.org
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