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This report presents a synthesis of findings from a field study conducted in Marsabit and Isiolo counties
for the Nawiri program. The study aimeduaderstand the role and potential of the private seator
specifically, local micrkp small, and mediumsizd enterprises (MSMEs)n addressing acute
malnutrition in Isiolo and Marsabit countie&iven that this area is dominated by pastoraljgime

value chains explored by the study first included meat, gk, and poultry; followed by maize,
beans, fruits and vegetables.

Data gathering methodshe study employed a twpronged approach using 1) a desk

review and 2) qualitative data collectiomethods, including Focus Group Discussions (FGDs), Key
informant Interviews (KIlIs), and Individuaidapth Interviews (IDIs). The main stakeholders engaged

in this study included food producers; market managers; traders; leaders of unions or trades;group
nond2BSNYYSydlf 2NBFYATFGA2Y oO6bDh0oQa NBLINBaASYyll
Livestock, and Trade.

Main staple foodsin Marsabit County, main staple foods were maize and rice; milk was also

commonly consumed, while more occasionally eaten foods included beans, meat, and wheat. Other
foods consumed included macaroni/pasta, vegetables (e.g., kale, cabbage, potatoesjrauth)sp

eggs and fish (mainly in Loiyangalani and Marsabit Town). Similarly, the staple foods in Isiolo County
were milk, rice, maize, and beans, while more occasionally eaten foods included meat and wheat.
Other foods consumed includegteen grams, peasnd vegetables (e.g., kale and tomatoes). Sugar

(as part of tea consumption) and fat/cooking oil (in preparation of meals) were commonly consumed
within the two counties.

Foods were prepared at the household level by the women and consumed by all mgimttbranale

and female) of the households except babies and in some special cases, pregnant women. The foods
consumed were dependent on numerous factors such as availability, production levels, accessibility
(both physical and financial factors) and culturarms and taboos.

Market accessn the two counties, households accessed most staple foods mainly from the

markets since crops were not commonly grown in these counties. Maize, maize flour, rice, wheat,
cooking oil and pulses, processed milk and vegetawere all sourced from Meru and Nairobi, sold
through wholesalers to retailers, and then to local vendors. Availability in the two counties is highly
influenced by production in the source areas, i.e., if production is low in the source countieaiathe t
counties will receive a low supply. Isiolo, due to its proximity to Meru and Nairobi, had better supply;
on the other hand, Marsabit County (especially Moyale), had access to food commaodities from
Ethiopia. Due to affordability challenges in both coastifoods were packed into smaller quantities
that could be easily accessed by the community.

Notably, milk which was a staple food in Isiolo County and commonly consumed in Marsabit County,
and meat which is commonly consumed in both counties, were Hottally produced and available

in the local market. However, their availability was dependent on seasons. Based ontariong
(2007%2020) average, household milk production per day in Marsabit County was 1.6 litres, while in
Isiolo it was 1.8 litres. Carhmilk is the primary milk produced in both counties, followed by cattle
milk and goat milk. The production levels were deemed low by the community members, especially
during the dry seasons when the livestock was taken to fora (grazing zones far friemsets). Milk

was mainly consumed fresh, however, due to low production, packaged milk from Meru and Nairobi
was also consumed within the households.

ix| Page



Goat, cattle and camel were the primary types of meat and were mainly sourced in small quantities
from butcheries. Meat was mainly consumed fresh but sometimes consumbiyigayiri® Nyirinyiri
is consumed mainly during the dry seasons when fresh meat is in low supply.

Fish was commonly consumed along Lakekana in Marsabit County (Loiyangalani, EI Molo and
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carp, lungdfish, tilapia, barbus and lab&aish was consumed both as fresh and sun dried. In Marsabit,

fish consumption was mailamong the fisher folks; consumption among pastoralists and-agro
pastoralists communities was hindered by cultural norms and taboos.

Local marketwithin the local markets of the two counties, camel milk, cattle milk and goat milk

were produced locallyrad sold directly to consumers fresh (raw) or fermented. Conversely ;liigta
temperature (UHTYreated and packaged milk was sourced from Nairobi and Meru and sold in retalil
shops/kiosks within the local market. In Marsabit County, fresh raw milk (caatéé, goat) normally
retailed at Kenya shillings (Ksh)c@8 per litre. In Isiolo County, fresh raw milk (camel, cattle, goat)
normally retailed at Ksh 60, 50, and 40, respectively, per litre. In both counties, packaged milk (UHT)
retailed at Ksh 110 pditre (sold in 500 millilitre quantities).

Even though camels, cattle and goats were primarily owned by men, women were more dominant in
marketing the milk, serving as key bulkers and retailers of milk in both counties. In Isiolo County,
g 2 Y S go@pérdives,and groups (such as tieawakalwomen andAnoleiwomen) aggregated and
distributed camel milk. The United States Agency for International Development (LfSAdBY
classic dairies were supported under the Livestock Market Systems (LMS) projeccésgpand
package camel milk. At the time of the study, they were not operational. In Marsabit County, the
Moyale camel milk dairy cooperative, funded by the German Federal Ministry for Economic
Cooperation and Development (BMZ) was aggregating and miogesamel milk. Under the LMS
programme, Korkora Dairies in Karare received funding for bulknaitkvstorage making, witkalue
addition and selling as their main businelstably, most aggregation groups for milk were women
owned, inclusive ojoung mothers. The retailers/vendors were mostly young women and men. The
young men were mainly distributors who used motorcycles to deliver the milk.

The livestock market remained the main source of goat, cattle and camel meat. Once sourced from
producersin the counties, these animals were slaughtered in abattoirs. The meat was retailed raw
and in small quantities in butcheries. Most of the butcheries were operated by men; women often
engaged in retail. Butcheries were accessible to both male and fem@lmuanity members, but mate
headed households could afford to consume meat more frequently than fehedded households.

Like the milk value chain, young men transported meat from abattoirs to butcheries using motorcycles
and metal boxes.

Camel meat washe only type of meat processed in both counties. In Marsabit County, camel meat
was processed by women groups into Nyiridyarid consumed at the household level while some
(smaller quantities compared to Isiolo County) was sold in the local markéte ua Kali Nyirinyiri
cooperative in Isiolo County, Anolei and Tawakammen camel dairy cooperatives were producing it

for commercial purposes. Traders in Isiolo mainly targeted the Nairobi Eastleigh Market, while minimal
guantities were sold in Isioloo@nty. One kilogram dflyirinyiriretailed at Ksh 1200 compared to Ksh
400 for fresh meat at the butcheries. Most consumers found fresh raw meat affordable compared to

1Sundried camel meat fried and stored in fat that can last up to six months.
2 1bid.

x| Page



Nyirinyiri. However, the shelf life of fresh raw meat was low and its availabilityglthendry season
was very scarce.

Fish was mainly sold raw within the areas close to the fishing zones and sun dried for areas further

away from the lake. In Loiyangalani, some traders had portable ice chests that they used to transport

fresh fish to Marabit Town. In Merti, however, fisher folks had temporary holding ponds that they

used to keep their fish after harvesting and for later sales. Apart from sun drying, Loiyangalani fisher
F2t1Qa O022LISNI GADPS 6 SNBE LINE % théhorgl Ihdudtry i Marsabiti 2 T A 3
Town and Loiyangalani. Despite most fisher folks being male, women were very active in the retail of

fish. They purchased fish at the shore and sold them as dried, fresh or fried in the local markets. Dried

fish retailedbetween Ksh 3€40 per piece at the shore while fresh retailed between KsfilB80.

Trading re|ati0nShipS'hese relationships were primarily between individual producers and
aggregator groups; contracts for the sale of milk were generally payable onthlgnonhalfmonthly

basis. Trading relationships had been largely deemed successful by both producers and aggregators.
Direct milk sales from retailers to consumers were on a cash basis. Packaged milk (UHT) was sourced
and retailed mostly on a cash basifie main barriers to the integration of producers and traders in

the milk value chain were seasonality and the lack of preservation technology.

In both counties, the relationship between livestock producers and traders was on a cash basis. Raw
meat was eld mainly on a cash basis while the vahddedNyirinyiriwas sold on a onaveek credit

basis to traders/suppliers. Direct sales to consumers were on a cash basis only. The integration
between traders and producers in the meat value chain was more streamlined than other value chains
but faced challengassuch agoor transport systems where only traders who owned lorries or those
who could afford to hire were more advantaged in sourcing for livestock. During the dry seasons, the
distances covered to source animals increased due to livestock migration, whichsieatiaasts.

Local fish traders in both counties purchased from producers on a cash basis and then sold on a cash
basis directly to consumers; sometimes fish was sold on credit to other traders. Fish trade between
Kisumu and Loiyangalani fish traders wasrmual agreements and trust. The producers transported

fish to Kisumu on credit and then waited weeks for payments from the traders.

Key Challenges

Production:The main challenges crop producers faced within the two counties included frequent
droughts and inadequate rain, pastoralism culture, poor access to finance, poor access to inputs,
intercommunal conflicts, poor extension services/access to production tdobgy and poor access to
preservation technology to overcome the hurdle of pbsirvest losses.

In milk production, droughts in both counties affected rangeland, where some livedtedkand
production declined. During the dry season, livestock wererato fora (grazing zones far from
settlements) by men. This affected access to milk for women and children who mainly remained at
home. During the rainy season, production was high, but due to a lack of proper preservation
mechanisms, the milk was waste@ther challenges included poor access to finance, conflicts and
livestock rustling, livestock diseases and poor access to extension services.

Likewise, meat production faced challengesuch as poor access to finance, drought, conflicts and
livestock ruding, poor preservation methods and poor access to extension services. During dry
seasons, some livestock died, and others transported to fora were difficult to access. Thus, during the
dry season, accessing livestock for slaughter was a challenge, findirag livestock healthy enough

for butchering.
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County. In Isiolo County, the poor fishing capacity (knowledge and equipment) and poor preservation
methods aml appropriate transport systems were the main challenges. These challenges were also
present in Marsabit County. Additionally, fish production in Marsabit faced challenges, including
conflicts in the waters of Lake Turkana, climate change, stnavwgs,and crocodile attacks.

Markets:The milk, meat and fish markets in both counties faced challenges, such as low supply
(especially during dry seasons), poor preservation measures, poor aggregation systems, lack of value
addition options, poor capacity of tders (knowledge and equipment) and poor access to finance.
Aggregation was mainly done for milk and by women groups in the two counties. Main preservation
methods for fish were sun drying, and only a few fisher folks had ice chests for storage. Freezers fo
meat storage were owned by very few meat traders. Traders therefore only provided small quantities
of meat to the public to avoid risks of unpurchased meat being spoilt due to lack of proper storage.

Value addition and processinge two counties lacked processing and value addition
facilities. In both counties, milk was not processed even among milk aggregators (S\mbleisand
Tawakal cooperatives) and pasteurizing equipment was not affordable. Processing of ghee in Marsabit
was done at the household level by women trained by NGOs. Similarly, meat was transformed into
Nyirinyiri by women and was only done commercially by women groups (such as Anolei and Tawakal
cooperatives in Isiolo); in Marsabit it was done for household wondion. Fish processing was
minimal, since only a few fisher folks in Marsabit County were processing fish fillets. At the time of
this assessment, the county government was setting up a fish processing plant in Loiyangalani, but it
was not yet operationia Other value addition challenges in for milk, meat and fish in the two counties
included lack of education and technical expertise to do value addition and processing, expensive
power costs, frequent power outages and poor access to water.

Opportunities

PI’OdUC'[iOﬂZOpportunities in crop and livestock production include improving access to
agricultural extension and training services, adoption of improved agricultural technologies and
practices (promotion of drought tolerant crop varieties, soil, and waterservation as well as water
harvesting practices and rangeland management) and improving access to finance/inputs and
preservation measures.

Markets:in the supply of milk, meat and fish, proper aggregation mechanisms for milk and meat
needed to be indtuted. Cooperatives already undertaking aggregation of milk and traders selling milk,
meat and fish within the counties needed to be supported with access to finance and capalkityg

to improve their reach within the counties. Aggregation groups taders provided an opportunity

to improve supply of milk, meat, and fish in the counties. Additionally, aggregation and support of
traders would improve relationships and mutual benefits between producers and traders.

Options for valueaddition:value addition options included safe processing of meat into
Nyirinyiri, using preservatiorand processing technologies to increase shelf life. Milk value addition
options included processing (pasteurization, fermentation, UHT and ghee). Figh addlition
processing options included fillet and sdried fish, using preservation options such as solar powered
refrigeration, electrical refrigeration and use of charcoal coolers at the household and small and
medium enterprises (SMEs) level. SuppwtSMEs and households to process and add value to raw
food products could improve the use of surplus raw products (e.g., milk and meat) during the rainy
seasons, and with proper storage, these goods could be sold back to the community (or consumed at
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household level) to enhance food supplies during the dry season. Similarlydrseh fish had
improved shelf life and could be transported deeper into the counties.

There were several barriers to locally processed/valddition of goods. Local goods facedag
competition from cheaper imported processed goods, i.e., from other counties. Additionally, there
was generally a lack of technical expertise; limited financing; some culture/norms (which deterred
people from buying processed goods); and misconcepteround processed foods being considered
harmful. The costs of processing were high in this part of the country due to the costs of basic services;
there were also frequent power outages which meant that manufacturing could only be done when
there was etctrical power, availability of other energy sources (such as solar and biogas) or
generators.

Storage and preservation of food products was limited due to lack of modern storage for both
producers and vendors/processors. There were prospects for immgosmscaling storage and
preservation for milk, meat and fish products but this would have required major upgrades in technical
and management, e.g., the widespread use of sptawered refrigeration.

Recommendations

Pastoralism was the main source otlitiood in the area and therefore interventions in the milk and
meat value chains would have most benefits in Isiolo and Marsabit counties. Meat and/or milk (which
were highly nutritious and accessible) were consumed daily by most of these househol@ahikish
glra LXSYGAFdzZ Ay [F1S ¢dzNJIylF YR WAGBSNI 94l &2
in the area. Fisis one of the healthiest foods and has important nutrian&ich as protein, vitamin

D and omegs fatty acids. Thus, interventis in the fish value chain would be key in tackling
malnutrition among the fisher folk community in this region.

Interventions in these three value chains could increase consumption and contribute to reducing
levels of malnutritionpoverty,and food inseurity.

In targeting food MSMEs, Nawiri should consider:

MSME capacity buildingprovision of technical support servica&schnical support
should be tailored to each individual businesses, given that not all traders are not the same nor
face the same chinges. This should include training on bookkeeping and financial management,
logistics management, appropriate technology, preservation mechanisms, business plans and
compliance. Training milk, meat, and fish MSMEs on essansalsh as product handling,
processing and/or preservation, packaging, storage and suppily increase their output.
Developing entrepreneurship skillsuch as merchandising, branding, customer care, pricing and
displays will draw attention to their business. Given the establishelés of women in the supply
of milk and retail of fish, building these skills would improve their individual businesses and
provide better access to nutritious foods for their counties.

Small and medium enterprises (SMEs) capacity buidprgvision of spport

to process and add value to food products like nmikat,and fishThis support

will ensure utilisation of surplus raw products during the rainy seasons, longer shelf life of the food
products and enhance market access/ supply of food products during the dry season. Value
addition would aim to reduce production costs amdke products affordable by using local labour
and increasing production during rainy seasons. Women cooperatives already successful in
aggregating can build their capacity by adding milk and meat products to their deliverables; fish
cooperatives and fistraders can build their capacity by adding other fish products.

Business Development Services (BDf)xcess to finance facilitieurrently
MSMEs/traders (for milkmeat, and fish) have limited or no access to financial support via loans
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or grants; theréore, those must become accessible. Grants would provide businesses with a level
of economic security, giving other partners confidence to further finance them. Those funds could
be used to acquire productive assets, such as transport trucks, procesaing ghd preservation
facilities/equipment. The assets should be acquired through asset financing systems, which also
need to be developed. The funds could also be used to support preservation mechanisms for the
fish value chain.

SME promotion of appropriate preservation and storatgehnologies
Preservation and storage methods are necessary to obtain the benefits of improved produce
shelflife and market availability. Some preservation methods are already being used in the
commurnity, such as Nyirinyiri in fat; starying of fish/meat and fermentation of milk would also
be useful. Similarly, ghee has a higher shelf life and is primarily made by women in the counties.

MSME establishment of market linkaggasnking MSMEs to both pdacers and traders
to develop longerm business relationships would increase food availability and affordability.
These linkages may simply involve working with aggregators/bulk suppliers to minimise business
costs by reducing the distances travelled tdlect produce directly from individual producers.
Currently, most producers and traders work directly with one another, as only a few women
cooperatives are available to manage aggregation. The main challenges that aggregator groups
face include high tragportation costs, lack of negotiating power and price drops at haitest.
If more market linkages are done, the quantity of produce available in the market for processing
will increase, lowering the costs of processing and transportation. The businigsthevefore,
enhance economies of scale while at the same time have direct market of their produce. Through
linking aggregator groups with the processor businesses, the aggregator businesses will have
direct market for their food products. The aggregatan then negotiate stronger prices for their
food products, while at the same time reduce transaction cosksis enhancing economies of
scale.

MSME proper equipment.Butcher vendors could be equipped with electronic weighing
scales to facilitate the salef smaller meat quantities. This would allow kincome earners to
purchase and consume the meat in small quantities. Food vendors could be supported with
technical assistance and trained on hygienic food handling/public health requirements for food
handkrs and operators.

SME develop nutritious food consumption by educating the community on

nutrition-focused topics. The communities need nutrition education along with social
behaviour change (SBC). This need is evidenced by the high production and low consumption of
fish in Marsabit County. Offering SBC on good nutrition, nutritional values of locally available
foods, groving, preparing, processing, and consumption would enable them to make informed
choices to ensure healthy eating and lifestyles.

Recommendations specific for the county governments include such things as:

1 Continuously maintain/improve road conditions iretlounties to enable access to sub
counties, especially malnutrition hot spots. This addresses poor road conditions that affect the
transportation of foods to rural areas of the counties.

1 Improve sustainable access to clean water for households and pepsés enhance hygienic
handling of food products; improve water harvesting and water collection/water pans. Poor
access to water was noted as a challenge to processing and value addition.

1 Improve household access to solar and electrical energy for graaustorage preservation,
and processing. This includes alternative energy sources (Biogas, briquettes) and would
counter frequent power outages in the counties. It could also be used for preservation of milk
and meat andsolar dryingof fish.
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Facilitae SME registration and attainment of needed certification for optimal operations.
Enhance school feeding programmes, via county governments and Ministry of Education, using
surplus milk.

Improve security in Laisamis, Loiyangalani and North Horr to lboasierce and production.
Develop capacity building and connect extension officers to producers. This can also include
training on rangeland management.

Promote community participation in the development process with the aim of influencing,
challengingchanging,and modifying the situation for the benefit of all community members.
Identify, train and support nutrition championsncluding Community Health Workers (CHWS)
and EarlyChildhood Development and Education (ECDE) teacheruibcounty levels to be
nutritious food agents and advocates for the inclusion of nutrifamused plicies in county
government policies. Nawiri can help support training the champions on different aspects of
these policies.
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Study Background

Food availability in the arid and sedniid lands (ASALS) remains a major challenge, especially during
the dry seasons. Locally produced food and livelihood sources include livestock (goats, sheep, camels,
and cattle) meat and milk. Long supply chainseriglent for cereals, beans, fruits/vegetables, and
processed commoditigssuch as sugar, oil, maize meal and pasta; these supply chains are dominated
by middlemen (often local traders or assemblers) and wholesalers from within and outside the
counties. Whasalers outside of the counties can strongly influence the market by offering transport
for the goods and setting the price of foods. Local actors are forced to take the price set by
wholesalers, and local traders and retailers lack the negotiating paweiflience the price of foods.
Also, because of the perishability of fruits and vegetables, there are few wholesalers for these food
commodities and the vegetable market remains largely informal. Local traders are probably best
suited to expand food accedo remote areas, but they lack access to capital and storage facilities to
expand the reach of their business.

Among pastoralist households, milk availability was highly seasonal, dropping off sharply in the dry
season, linked to a dramatic reduction in lactating animals and decline in milk production per head.
Seasonal migration also has implications for accesméat and milk, especially for household
members who do not move with the animals (mostly women, children, and the elderly). Some
households may diversify their food sources by growing lgedgn vegetables or raising chickens for
eggs, while others mays seek opportunities for offarm income to improve their access to food via
markets. Some NGOs create opportunities for-faffn income while others, including the
government, support cash transfers to improve household food access for the most viénerab

Against this backdrop, food availability, accessibility, affordability, and acceptability remained a
direct determinant of household intake and the quality of household diets in the ABAhd.

availabilityis defined as availability of sufficient qutdies of food, appropriate quality, and diversity
6a4dzLILX ASR (GKNRdzZK R2YSAaGAO0 LINPRAzOGAZ2Y YR AYLJRNI
dietary needs) and food preferences for an active and heathyAdeessibilitypf food means

individuals toadequate resources (entitlements) for acquiring appropriate foods for a nutritious

diet. Entitlements are defined as the set of all commodity bundles over which a person can establish
command given the legal, politicaéiconomicand social arrangements tife community in which

they live (including traditional rights such as access to common resou@ésjdability

of food means

that an individual has enough money to buy sufficient, safe, and nutritious food to meet one's

dietary needs.

; acceptabilityof food means it fits the tastes and preferences of consumers. including other factors
such as contextual factors, an individual's culture, physiological status (i.e., hunger, thirst, and
presence/absence of iliness), and many other variables.

While therewas a good understanding of the overall market structure and dynamics, the value chain
structure, and dynamics for nutritious foods (such as vegetables, fruit, eggs, and fish in Marsabit and
Isiolo) were less well understood. Nawiri also sought to undexstwhether/how householdevel
producers (especially for meat and milk, which is mostly done by women) are integrated into existing
supply chains. Such information would be used to refine the design of the work planned under Nawiri
Theory of Change (TOQptermediate Objective (I0) 1.2.1 (increased market availability of high
guality, affordable nutritious foods). More information about these nutrielense value chains would
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enable the Nawiri team to devise sustainable approaches so that existing pseetier actors can
fulfil their role in improving food availability and yemund access to vulnerable communities

About the Study/Study Justification

This field study builds on desk research which aimed to improve the understanding of nutritious food
value chain dynamics in Isiolo and Marsabit counties. This information also expands and complements
the Famine Early Warning Systems Netw@EWS NET) KenEnhanced Market Analysis, which
explored the marketing context of key food staples (e.g., maize/maize products, wheat, lightly
processed products, sorghum, dry beans, edible oil, wisega blend, and livestock; and the
availability of infrastructure ash supporting services required for the success of a range of modality
options. In addition, the study complements the Village Enterprise Market Assessment (concurrent to
this assessment) which explored the market structure for various commodities (ingltabid) from

a householdmarket entry pointof-view.

Thus, data from this study and existing knowledge on market systems in the ASALs aimed to contribute

to the crosssector solutions to enable private sector participation in Isiolo and Marsabit.

Inthisi 1 dzRe@ X G KS AGLINAGF(GS aSOG2NE AyOf dzZRSR | OG2NE A
and move food to consumersincluding producers, market vendors (eigrama mbogayegetable

vendors, milk vendors) distributors, aggregators, processorkepacand retail food outlets who

ensure availability of food in these areas. This study focussed on local and national MSMESs as opposed

G2 €FNHBSNI 2NJ F2NBAIY FANNAOLSD® G¢KS YINJSGié NBTFSNE
to only the pimary, secondary and tertiary marketsncluding the relevancy of vendors in opain

markets and kiosks, small shops, butchers, anddodt 2 2 NJ &St €t SN&B o6afl ad YAt S¢

Study Aims and Specific Objectives
Study aims

The aim of this formative resrch was to understand the functionality of the nutritious foods value
chains and household access (as consumers or producers) to these value chains.

Specific objectives
The objectives were to understand the structure and dynamics of the nutritious foods value chains
and the opportunities and barriers for private sector actors in the ASAL food system to:

1 Improve availability of nutritious foods (e.g., milk, meat, fislgetablesfruit, and eggs).

1 Reduce food shortages due to seasonality.

1 Understand the barriers to more effective integration between producers and prs@atéor
food processors and vendors within these value chains.

1 Establish the greater use of the market by households to purchase food products, including
how these are influenced by gender norms.

Research Questions

The study focused on the following three key research questions:

What are the opportunities and barriers faced by private sector actors in the ASAL food system
toward improving the availability of nutritious foods and reducing shortages due to seasonality
How do products flow from producers (e.g., smallholder farmers) to other actors within the food

systems including within Isiolo and Marsabit and to/from other counties? Where are the

2| Page



weaknesses within these value chains? What is the capacity and/oetsaof food value
chain players to reach the most vulnerable populations in Isiolo and Marsabit?

Which businesses are (or have the potential to) supporting the production, proceskirgale of
nutritious food products? Who owns them?

What specific types of activities occur for storage, processing and retail of nutritious foods? Which
technologies are used for processing and storage?

Who (i.e., women, men, youth) is involved in sieeactivities (storage, processing and retail) and
how does this differ between men and women actors? Are there opportunities for these
activities more gendeequitable?

How have the companies adjusted their business model to attempt to overcome thepséyi
identified barriers (e.g., increased production, lowered price or difelfssues)?

What supports are needed to overcome these barriers, including those specifically needed by
women producers/womerowned companies?

How do environmental factors drdisasters influence each of these types of private sector actors,
with regards to providing affordable nutritious foods?

What are the barriers to more effective integration between nutritious food producers and private
sector food processors and vend@rs

To what extent and through what types of relationships or contracts do nutritious food producers
sell their products to processors or vendors? What (from the perspective of both producer
and purchaser) prevents these producers from doing so at a laggde?

What supports are needed to overcome these barriers, including those specifically needed by
women producers/womerowned companies?

What are the barriers to greater access and use of the market for the purchase of nutritious food
products by houseblds?

How do local households interact with markets? What types of foods are purchased, how often
and where?

What factors influence local demand for nutritious foods?

Are market practices and barriers to purchasing nutritious food products influencegrtger
norms? If so, how?

2 KFEG FNB 20t K2dz&aSK2fR YSYOSNBRQ LINBTFSNByOSa
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The study began with a comprehensive document review, which included reports from the Kenya
National Bureau o$tatistics (KNBS); County Ministries responsible for agriculture, livestock, fisheries,
finance, planning and trade; the National Drought Management Authority; statistical abstracts; trade
cooperatives and agencies; and abattoirs. It also used previoaan@sreports, such as peegview
d0dzRASE FTYR aSOSNIf RSQOSt2LIVSyGtaqQ LINR2SOG NBLRN
organizations such as the Food and Agriculture Organization (FAO), International Food Policy
Research Institute (IFPRI)daWorld Bank and FEWS NET were also reviewed. A full §suafes

consulted is included in the Bibliography.

Data Collection Phase

In addition to a desk review, a primary data collection in the counties of Marsabit and Isiolo was
conducted. The researatesign was primarily qualitative and included Kllgjepth interviews (IDIs)
and FGDs/mini groups.

Respondents to IDIs were relevant food producers, SMEs, household members and some
government/nongovernmental entities at the county level. RespondédntKlls included government

and nonrrgovernmental entities at the county level and below. These included market managers;
leaders of unions or trade groups; representatives of local government; NGO representatives; and
county ministries responsible for aguiture, livestock, and trade. FGDs were carried out with
members of households as well as producers of key nutritious foods.

All interviews used senstructured guides with optional probes/followp questions and sufficient
flexibility to pursue emergindopics. Interviews were facilitated in English, Kiswahili, and local
language(s); audioecorded; and transcribed into English.

Sampling and location analysis

Location analysis based on the thematic areas of the study, which included the malnutritios sfa
children/women and roles in the production/supply of nutritious foods in the respective counties, was
used to determine locations and communities of focus. Purposive sampling was used to select SMEs
in the market to be interviewed. Thus, from FGDel d&aousehold IDIs, SMEs through which the
community members accessed foods were identified. The most cited SMEs were targeted for
interviews and were based on the types of nutritious foods they dealt with as well as their
ability/potential to supply nutriious foods. In terms of potential to supply, SMEs were initially
identified from interviews with households and FGDs. This directed the study to the key suppliers of
food commodities in the areas of study.

Data collection (Table 1) began with FGDs ansl dbthe household level; then IDIs with vendors,
producers, and processors; and finally, Klls with market managers and government/non
governmental entities.

Tablel: List of interviews conducted

Location ‘ InterviewsConducted

Moyale, Marsabit

FGDs 1 with producers male
1 with household membersfemale

IDIs 2 with traders/MSMEs 1 male, 1 female
3 with producers 2 male, 1 female
3 with household/consumers All female
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Location InterviewsConducted
1 with processor (posho mitl)male
Klls 1 with Chiet male
1 with Department of Trade male
1 with Department of Livestockmale
Marsabit
IDI 3 with IDI with household members2 female, 1 male
3 with IDI with suppliers 2 male, 1 female
FGDs 1 with producers male
1 with householdnemberg female
Klls 1 with market managear male

1 with nutrition officer female

1 with Ministry of Agriculture male

1 with Department of Fisheriesmale

1 with Chair, Chamber of Commertcenale

1 with Pastoralist Community Initiative Development and Assistance (PACID4
manager male

1 with Marsabit Cereals Board (the depothale

1 with Livestock Market Systems (LMS) manager, Mansabile

North Horr, Marsabit

FGDs

1 with producers mixed
1 with household membersfemale

IDIs

3 with traders/MSMEs 2 male, 1 female
3 with producers 1 female, 2nales
3 with households 3 female

Loiyangalani, Marsabit

IDIs

1 with producers male
3 with household members 2 female, Imale

FGDs 1 with producers male
1 with household membersfemale
Klls 1 with fish cooperative leadermale

Laisamis, Marsabit

Klls

1 with Public Health Officermale
1 with subcounty Deputy County Commissiomemale
1 with World Vision AreRrogramme (AP) manager, Laisamisale

FGDs 1 with producers mixed
1 with household members male
IDIs 4 with traders/MSMEs 2 male, 2 female
3 with producers 2 male, 1 female
3 with households 2 female, 1 male
Kinna, Isiolo
FGDs 1 with group ofproducers (farmers and pastoralistsinale
1 with household membersfemale
Kll 1 with World Vision male
IDIs 4 with traders/MSMEs 2 male, 2 female
5 with household members/producers3 male, 2 female
Merti, Isiolo
FGDs 1 with producer mixed
1 with household female
Klls 1 with Chief male
1 with goat market managerfemale
IDIs 2 with wholesalers (general food stuffinale
1 with butchery male
2 with household membersfemale
Isiolo Town
Klls 1 with Director ofFisheries male

1 with Deputy Chair Chamber of Commerce, Isiolo Chapteale
1 with Deputy Director of Health and Nutritiormale
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Location InterviewsConducted

1 with Director Livestoak male

1 with Director, Economic Planningnale

1 with Director of Agriculture male

1 with MarketManager, Isiolo Livestock Marketnale
1 with Anolei Cooperative Socigtynale

1 with Tawakal Cooperative Societfemale

1 with Nyiri Nkulan Group female

1 with LVIA (Lay Volunteers International Associatianple
1 with Galesa SeHelp Group female

1 with LMS representative male

IDIs 6 with vendors 3 male, 3 female

3 with processors 2 male, 1 female

4 with household 2 male, 2 female

FGDs 1 with producers mixed

1 with households mixed

Garba Tulla
FGDs w 1 with producers mixed

1 with householdnmemberg female
IDIs w 1 with producer- male

w 2 with households 2 female
2 with Traders (wholesalers/ retailets 2 males
Klls 1 with Chief male

Organizations/Institution

1 with Mercy Corps male
Klls 1 with LMS male
1 with Dr. Oliver Wasongdniversity of Nairobi (UON)male

Data collection team

Due to the qualitative nature of the study, two trained experts from Pan African Research Services
Limited (PARS) were assigned to each county. Additionally, the team recruited two additional
enumeratas per county at the local level to aid in data collection. The five additional team members
(3 female, 2 male) were trained by the PARS team and were key in mobilizatisation,and note

taking. The qualitative data was collected by senior staftNGgtaff supported the consultant to
secure appointments with key stakeholders.

Data collection methodror time efficiency, and after obtaining informed consent, all
interviews and discussions were recorded and later transcribed. Note taking wasgiéayed.

Quality control

Quality Assurance/Quality Control (QA/QC) procedures were developed and applied to all data
collection and management activitiesncluding interviewing and processingo ensure data quality,
integrity, completeness,and comparability throughout the exercise. The research team was
thoroughly trained on QA/QC aspects prior to data collection. The following QA/QC processes were
undertakeninterviewers were trained by PARS staff and mock interviews conducted to tetstalse

This improved the quality and flow of the tools as well as the skills of the interviewers. Additionally,
all key informant interviews were conducted by senior staff at PARS, recorded using digital recorders
(where respondents gave informed conseat)d later transcribed. The team members were also
trained on ethics in research and conducting gersiemsitive interviews. The importance of informed
consent, confidentiality, rights of interviewees and guidelines to interviewing gelnased violence

(GBY/) survivors were emphasized. On the first day, accompaniments were done to ensure
interviewers followed all instructions/procedures and conducted interviews according to standards
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specified. During the data collection, staff from PARS supervised thedraimumerators and checked

the data collected daily, allowing collective reflection on the information gathered. The daily analysis
also helped triangulate data from different sources and offset any tendency toward bias and
fragmented data at the end of éhsurvey.

Safety precautions against COMI®

In consideration of th€oronavirus Disease 2010Q@VIB19) pandemic and restrictions posed on mass
gatherings and meetings, the research team observed government guidelines and protection. The
following guideihes were observed during data collection:
1 Allinterviewers were equipped with hand sanitizers and masks.
T LYGSNIBASSHSSNE RAR y2i Syiin®eNkwsherdddtside dgHois® LINR G
Interviewers always maintainedla5-meter distance.
1 No physical stimuli were used during interviewing (i.e., paper cards).

Synthesis, Report Writing and Feedbackdeha

Information and data collected were analysed|lated,and compiled into an initial draft report.

Qualitative data analysis

Qualitative data was analysed and validated within the PARS team daily, allowing collective reflection
on the information gathered. The daily analysis helped triangulate data from different sources and
offset any tendency toward bias and fragmented datahat end of the survey. Since the study had
clear objectives, the consultants employed deductive analysis technique to analyse the data. This
technique required a structured or predetermined approach; in this case the consultants built some
of the categomes/themes in advance while others developed as the analysis progressed. At the
inception phase, during literature review, key themes were established in the study, such as foods
consumed at the household level and their value chains, sources of the fo@dsbility of the foods,
MSMEs in the processing and supply of the foods, challenges faced by the MSMEs, opportunities and
markets. After this process, mapping of connections in the data to the specific categories was done.
Analysis launched on NVivo,thdue to technical difficulties with the software and time constraints,
analysis was switched to Microsoft Word.

Individual processes

Transcription of all the interviews

Transcription is the process of transferring voice recordings to written text. Tdgsdane primarily

by the PARS ihouse staff with a small portion done by an external transcriber PARS has used on
numerous occasions. All the transcripts were proofed and checked-wss the recordings. A
transcript wasonly cleared once it was certified to be as accurate as the recording.

Read the transcripts

After all the transcripts were done, the team writing the report started by browsing through the
transcripts and making note of their first impressions, includimigumon themes. Next, the team read
through each transcript carefully as themes became stronger, which also helped generate important
insights. The team also worked to identify and neutralise any bias that was present in the data.
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Annotation of the transapts

Annotation is the process of labelling relevant words, phrases, sentences, or sections with codes.
These codes help identify important qualitative data types and patterns. We made labels about the
value chain stakeholders, market, food systems (camsts and opportunities), nutritious foods
(produced, sold/supplied, and consumed), market facilities, challenges faced in various value chains,
value addition and storageamong others. Annotations helped in organizing the data for
dissemination.

Conceptalization of the data

Conceptualization of data is the process of aligning data with critical themes that one aims to use in
the report. Here, the team created categories and subcategories by grouping the codes we created
during annotation. The final categes included foods consumed at the household level and their
value chains, sources of the foods, availability of the foods, MSMEs in the processing and supply of
the foods, challenges faced by the MSMESs, opportunities and markets. The team eliminatd som
codes and combined others. Only the codes that were relevant to the analysis were used.

Segmentation of the data

Segmentation is the process of positioning and connecting the categories of data. The team made
grids that allowed the evaluation of the bulk data in a wholesome and cohesive way. Here, the team
started by labelling the categories, then described the catinas between the categories. The main
segments explored were food consumption, productiprgcessingand distribution.

Analysing the segments

In this stage, the researchers took a deep dive into the data segments. The team started by
determining if trere was a hierarchy among the categories. The team determined the importance of
a category in respect to another and arranged the categories in order of importance.

Writing the results

CKAA ¢la GKS fl1ad adlasS 27 (ekiRlingd defeitdisitiohed int@a | y I f
the report. The team used insights to answer key questions of the study and validate the aims and
objectives of the study.
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Nutritious Foods and Consumption Habits

Overall, foods consumed Marsabit,and Isiolo Counties were dependent on numerous factors, such

as availability, production levels and accessibility (both physical and financial factors). The views of
community members were centred on foods that keep traly healthy and the specific food types

that they consumed. Below is what they had to say:

GbdziNARGA2dza F22Ra FFNB FT22Ra (KFG {1SSLI 2dzNJ AYYdzy
e.g., oranges, passion fruits, watermelon; and vegetables, d&ale, cabbage, tomatoes,
ALAYFOKXYSFG YR YAf]XE

GXbdziNAGA2dza F22Ra& NB F22Ra GKI {1 @8medFGDYWithOl ND 2 K
consumers, Garbatulla

GX2Stft ol f | yWosén FERvEtiRadnNSEmers, Garbatulla

aX,Saxr tA] ¥F{AdASEYI0 SA NVERS dAFEAX S$S33aX YAE1Z YSI G:
T Women FGD with consumers, Merti

Foods consumed and consumption habits In
Marsabit County

The staple foods iMarsabit Countywere maizeand rice, followed by milk, beans, meat and wheat.
Other foods included macaroni/pasta; vegetables, e.g., kale, cabbage, potatoes, spinach; eggs and fish
(mainly in Loiyangalani and Marsabit town). Cooking oil, sugar and salt were commonly consumed as
part of other foods.The main types of meat consumed in the county included goat, beef, camel and
mutton. Fish was mainly consumed along Lake Turkana in Loiyangalani, llleret, El Molo Bay, Moite and
Telesgaye.

GXal AT ST dzAIFEtAZ NROS B ads 3 $ i I1So tNgeRend@IAROGHOKD T  XLLK
Horr

GX28 2yfeé& LINBRAZOS YAfl FyR YSIFiG Ay 2dzNJ | NBIF & a)
FYAYFEta FNB FEFEN Fgl e 1 MARFGD, Kaasahs aANI T Ay3 | NBI axé

AXCKSNB Ada YAf (1= ODIVGS( YKIALA&SES 321G FyR
aX6S KF@S YAf(1Z YSIdGT $33as FAaKEMafdabiti S £ $3dzy S 3

GXalAyte Ad Aa dzAFEAZT YAf{1X NAROS:T YI XESKILFYR @S
Laisamis

GXL GKAyYy{ Oféodisugaliygl gaitéthdShopsFou see them carrying flour the 10 kilogram
6130 FyR prtKl Ladlatid SGaXé

GX CAaK O2yadzyLltuey yARA (iKIS®2 X IAAS GKSAMNORASH GKFG
or anything that is not livestotkeE O S LJ0 T2 NJ k KIF Sigamis KA y 3 & X ¢

GXsKSY GKS NIAya FNB KAIKI YAE{| LINRRdAzOGAZ2Y Aa |
5dz2NAy3 RNRdAzZAK({G &aSlazyas FyR1IKEMA&d | GSNE avYl ff
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Table 2 shows the types of foadmsumed in Marsabit.
Table2: Main foods consumed, sources and availability in Marsabit County

Main Foods
Consumed

Product Source

Availability Periods

Consumption Patterns and
Accessibility

Meat (goat and beef)

Livestock sourced
from pastoralists and
agro-pastoralists and
mainly sold butcher
shops in buildings

Mostly available all
year but in insufficient
guantities, especially
during the dry season
when the livestock is in
the grazing areas (fora

Consumed at lest 3 days per week|
in a householdChallengeshigh
prices and poverty; unavailability o
meat in butcheries, especially in
North Horr and Loiyangalani.

Milk (camel, cattle,
goat and packed)
powdered milk
consumed by very
few people

Camel and goanilk is
sourced mainly from
personal households
while the packed milk
is sourced from the
market in towns
and/or formal shops

Camel, cattle and goat
milk is available mainly
during the rainy
seasons (January,
March, April and
November); UTH milk i
availabe in towns
throughout the year,
mainly sourced from
Isiolo, Meru and
processed in Nairobi

Consumption is high, at least®
days a weekChallengesbDry
season, which means low
availability of milk from owned
animals and packed milk is
expensive (apack& ¥ at | a
longt A F S*500rlfretais at 55
shillings).

Beans, maize, maize
flour, rice,
macaroni/pasta,
anjera (wheat flour)

Maize and beans are
produced in Moyale
for household
consumption,
although, since
production is not
sufficient, mostcome
from Meru and are
sold at the local retail
and wholesale shops
and village kiosks

Fortified processed
maize flour (from
Nairobi) is also
available in wholesale
and retail shops at Ksl
220 per 5kg bag, but
most were accessed
through village
shops/venars

Macaroni pasta were
sold in wholesale and
retail shops and kiosks
in the villages, source(
from Nairobi, through
Meru

Available in the main
markets all year, but
with fluctuating prices

Zar macaroni retailed
at Ksh 160 per 400
grams, Santa Lucia
past retailed at Ksh
250 per kg

Ajab and Exe Ndovu
wheat flour retailed at
Ksh 120 per 2kg packe

Rice is consumed:8 days in a
week, beans and maize (Githeri) ig
consumed at least 3 times a week
Ugali (maize flour) is consumed at
least 4 days in a weeknjera is
consumed at least 4 days a week,
and macaroni and pasta are
consumed 2 times a week. All theg
foods are accessible, but
consumption levels are affected by
high prices especially during dry
seasons.

Vegetables (e.g., kale
cabbage potatoes,
spinach)

Mainly from village
markets (consisting of
wholesale and retail

shops); some from a

Rarely available and at most times insufficient for the

community

3 The consumption patterns were determined based on an average from FGD respondents who responded about the
householdlevel only. The data was aggregated at household level
4 Processed by Uplandsemium Dairies and Foogdkd in Nairobi
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Main Foods Product Source Availability Periods | Consumption Patterns and
Consumed Accessibilita

few women who used
irrigation to plant
Eggs Mainly from the Newly introduced but available most of the times with varyi
market (kiosks and prices
retail shops); a few
women kept chicken
and sold eggs
Fish (mainly in Sourced from Lake Available all year dyprimarily one community (Turkana)
Loiyangalani, EI molo,| Turkana consumes
llleret, Mertit along
Ewasa and Marsabit
town)
Includes North Horr, Loiyangalani, Laisamis, Moyale and Marsabit Town

Foods prepared at the household level were consumed by members of both gender with a few
exceptions. In female headed households, consumption of meat was lower compared to male headed
households due to lower levels of income among women. Cultural tabadsasithose against the
consumption of fish and chicken for pastoralists was also a barrier to consumption. Additionally,
during dry season, men would take the livestock to fora (grazing zones from the settlement), leaving
children and women at home. Althgh women would occasionally visit fora to obtain milk, meat and
milk consumption for women and children was lower compared to men in the fora.

Through triangulation, these findings were further validated by the food consumption score (FCS)
within the morth of August 2029in the County, which showed that 50.9% of households consumed
staples every day, regularly accompanied by oil, pulses and sugar, and occasionally meat or dairy
products. The FCS was acceptable across all livelihood zones. HowevesathefaHeillu, Manyatta

and Loiyangalani wards fell in the borderline food consumption band.

Food Consumption Score (FCS)

¢CKS C/{ Aada Iy AYRAOIFIG2NI 2F || K2dzaSK2f R@idatF 22 R & S
on the diversity and frequenayf food groups consumed over the previous seven days, which is then
weighted according to the relative nutritional value of the consumed food groups. For instance, food

groups containing nutritionally dense foods, such as animal products, are givenrgreagit than

GK2asS 02y idlFlAyAy3a fSaa ydziNARGA2yLIffe& RSyaS F22Ra:z
consumption can be further classified into one of three categories: poor, borderline, or acceptable.

The food consumption score is a pyoxdicator of household caloric availability. The-offtscores

for the three FCS categories are shown below:

Poor Score: 21

Borderline: 21.§35

Acceptable: 35.5 and above

| 26 SOSNE FT2NJ 9dzNBLISHY [/ 2YYA&AA2Y | dadé gfiduld beNA | Yy h
ANBFGSNI GKFY yn LISNOSydod LG akKz2dzZ R 60S y20SR (KL
target, the mean FCS were all below the target (Table 3). Additionally-ylearéaverage was also

below the recommended target as shovelow. This amplifies the need to promote food and

nutrition security in both Marsabit and Isiolo Counties.

5 National Drought Management AuthorifNDMA), Early Warning Bulletin for August 2020.
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Table3: Household FCSs in Marsabit County

Wards _— Borderline FCS | Acceptable FCS
6-year mean 33% 7% 31% 63%
(2015,2020)

August 2020 43.5 2.2% 46.9% 50.9%
Dukana 42.2 1.1% 15.5% 83.4%
Golbo 39.9 0.5% 51.4% 49.7%
Karare 56.6 0.0% 12.5% 87.5%
Korr 37.7 0.0% 33.3% 66.7%
Loiyangalani 30.3 6.7% 80.0% 13.3%
Logologo 48.6 0.0% 18.9% 81.1%
Turbi 36.8 0.0% 78.3% 31.7%
North Horr 46.9 2.7% 10.2% 87.1%
Heillu Manyatta 28.5 0.0% 94.0% 6.0%
Sagante 36.4 5.5% 41.3% 53.2%
Uran 48.7 0.0% 4.5% 95.5%

Source: NDMA Marsabit County Early Drought Warning Bullétirgust 2020, n=360

FoodsConsumed and Consumption Habits in
Isiolo County

Seasons greatly determined food availability and the respective quantities. During dry seasons, the
supply of milk products and vegetables is generally very low. The first months following the long and
short rains, i.e., January and July, are characterized by high maize production because it is the
harvesting season in the two counties. However, as the months go by, the harvest and the pasture
decrease, impacting the supply proportionately and pushing maidevilk prices upwards. The Table

4 illustrates the seasonal calendar of Isiolo and Marsabit counties.

Table4: Agriculture and pastoral seasonal calemd&iolo and Marsabit Counties

Seasonal Calendar

= Short rains starts = Migration to wet grazing | * Long rains harvesis = Short rains
= Short dry spell areas = A long dry spell *  Planting in Agro-pastoral LZ
* Reduced milk yields | * Long rains = [Increased distances to *  Migration from dry season
= Migration to dry ®  High Calving Rate water and pasture area
SEAS0N area = Milk Yields Increase = Reduced water levels = Increased milk yield
= Land preparation = Reduced pasture/water | =  Kidding (Sept) = Reduced pasture/water stress
stress (Normal Scenario) =  Community/HH coping {Normal scenario

measures taken

Jan Feb Mar Apr May Jun | Jul Aug Sept | Oct Now Dec

Adapted from NDMA, Isiolo Countfarought Early Warning Bulletin for August 2020; and NDMA,
Marsabit County: Drought Early Warning Bulletin for August 2020

Thestudy found that the foods consumed in Isiolo County were similar aaibssib-counties.In

Merti sub-county, the common foodstuffs were maize, beans, maize flour, rice, vegetables (kale and
tomatoes), fruits (watermelon, oranggsassionand mangoes which are available seasonally and in
small quantities in November and December) and go#t.rithe foods consumed in Isiolo Town and
Garbatulla sukltounties were like those of Merti; camel milk was widely used by many in both the two
sub-counties. Cooking oil and sugar were used in preparation of meals. Most of the foods in Isiolo
County were cosumed throughout the year in varying quantities as a large part of the diet and was
based on dry processed foods that were imported into the county from Meru and Nairobi counties.

12| Page



Varying quantities were supplied in the two counties due to fluctuatinglpetion levels in the food
origin counties, and this impacted the price accordingly.

There was also fish (mainly fresh) consumption in Isiolo County, albeit in low quantities. Fish was
consumed mostly in Merti and lIsiolo, but the larger proportion wasoetgal to other counties,
including Nairobi and Busia. Among the Borana community in Isiolo County, there were traditional
barriers to fish consumption. According to the Director of Fisheries in Isiolo County, some members
of the Borana community believedhat if they ate fish their livestock would perish. Education was
reducing these traditional beliefs, and it was noted that those with formal education were changing
their consumption habits. Community members had the following to say on foods:

aXyz2abt ®ZyadzyS NAOBomenFGD Respongleatss Kerti
GXDAGKSNR Aa I|faz2z 02y adzX$&RenFGSRebpbrieéhts,Biglo/ & dzy S @S 3 €

GX!'3ALEA OYIFATS FE2dND>X aLI IKSHGGAZT YSIGI wKSEHG 7
Women FGIRespondents, Merti

GXYlIAT SkoSkFya Aa GKS F22R i KIAG Q& yikiS oYWorddfuziy S F Xok
FGD Respondents, Moyale

GXC2NJ 0KS LI2N 2ySax S@Sy AF (GKSe@ IINB Ay bl ANR
I @ Af £ WenBNXFED Respondents, Garbatulla

GXC2NJ GKS 3INBSYy @S3SialofSazx Al oAttt | faz2z RSLISYR:
who stay outside to look for money for almost a week. So, when they come back, they can buy those
ANBSY @S 3 QVibrhedRGD Respgondents, Garbatulla

GXRdzS (2 SELR&INBE (2 SRdOFiGA2yE 20SN) GAYS GKSe
LINE RdzO( & T KIKI5iGdo FA&KXE

GXC22R 0GKIG Aa vYzaiufeée O2yadzYSR KSNB Aa @S3Saloft €
food items we consume include Ugali (maize flour), rice and wheat flonenever there are means

G2 0d2d® 9@SNRB2YyS 02y adzY $@D Respdndewtedar, IsikSe Ol y | F7F2
In Isiolo food was sourced from various areas, including Ethiopia, a3 bp& Countyepresentative:

GXgS 3ISG F22R FNRBY 2dz2NJ ySAIKo2dzZNET 6S KIF @S YAt ]
grow some crops using machines in areas of Burat, Gambera (e.g., tomatoes, potatoes, kale, oranges),

but most of agricultural pl@ dzOG & ¢S 3ISG FNRBY aSNUzT ¢S |faz2 3ISG o
T KIlI, Isiolo

Food consumption was affected by taboos as well as religious beliefs. Pastoralist communities
believed consumption of fish or birds (chicken) and eggs was a taboo. Thikigidy affected
pregnant women who were prohibited from consuming these foods. Other foods pregnant women
were prohibited from consuming includezhbbage, pumpkin, milk/milk products, sugar cane, and
fruit (such as banana and avocadbhe onlyrestriction to meat consumption was religious. Muslim

law restricted people from eating meat products slaughtered by-Nuslims. It also prohibited
people from eating dead animals (carcasses) and pork. Below are opinions from both the Klls and
FGDs:

& X ¢r& &e no limitations. Except for human beings and pigs, we feed on almost all food varieties
PPP2GKSNE R2y QG SFdG S33asx 0 dzi MadlekaHRespbnddts, Mddd (i LINS
GXECKSNB A& y2yS 0801dzasS 68 B2 ye#ii | 3 Mdesrs&BXNE  YSI
Respondents, Garbatulla
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Table5: Main foods consumed in Isiolo County

0KS T22RAa -coantied anyKSnRa \Maytl ark illustiteddnrableil K NB S

Main Foods
Consumed

Product Source

Available Periods

Consumption Patterns and
Accessibility

Meat (camel, beef,
goat)

Butcheries typically
performed secondary
butchery to prepare fresh
cuts of meat for sale

Throughout the year

In Isiolo Town at least once a
week but in other parts only
twice a month.Challenges:
affordability and market
unavailability. Meat was sold at
Ksh 400 per kg, however,
butchers lack electronic
weighing scales that can enablé
the weighing and sale of
guantities based on what the
buyer is able to pay.

Milk (cow, goat,
camel, packaged
milk)

Local market (midand
smaltscale shops) and
vendors (street and kiosks il
villages)

Throughout the year,
with decreased
production during
dry seasons. UHT
milk was available
throughout the year,
but price increased
during dry seasons

At least 3 days week.
Challengesaffordability and
perceived high prices of packet
milk (Daima and Brookside
Ksh 60; PaschliaKsh 55) per
500ml UHT pack.

Maize, beans, rice,
pasta, wheat, green

Maize, beans, green grams
personal production and

Throughout the year,
with declining supply

Rice, more than 3 days a week
maize, more than 3 times a

posho mills by consumers o
sold by retailers in the local
market; fortified processed
maize flour also available in
wholesale and retail shops ¢
Ksh 220 per 5kg bag, bu
mostly accessed through
shops/vendors

grams, peas vendors (ricepasta, and during dry seasons | week; beans, more than 4 times
wheat) (supply mainly from | a week; wheat, grams, peas
Meru) seldom Challengesaffordability
and market unavailability.
Maize flour Processed in locally availab| Throughout the year | Over 3 days a weekhallenges:

affordability and market
unavailability.

Vegetables (kale,
tomatoes)

Domestically produced for
household consumption;
also sourced from Meru and
Nyahururu and retéed by
avYl Yl Yoz23l ¢
the local market

Throughout the year,
with sharp declines in
production and
availability during dry
seasons

More than 5 times a week.
Challengesaffordability and
market unavailability.

Fruits (watermelon,
mango,oranges,
passion fruit)

Local market, domestic
production of watermelon,
mangoes

Availability was
dependent on the
season

Once a week in Isiolo Town, bu
rarely in other parts; highest
during harvest season, especia
mango).Challengesmainly
affordabilty and market
unavailability.

Chicken and eggs

Domestic production, shops|
and vendors, chicken
farmers (for broilers and

layers)

Domestic production
declined during
drought and windy
seasons when most

Chicken, rarely consumed; egg
rarely (once every one or two
weeks in Isiolo town, and

6 Ibid.
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Main Foods Product Source Available Periods

Consumed

Consumption Patterns and
Accessibility

chicken died; broilers
and eggs from layers
were avaliable all
year

consumption among pastoralist
was close to nosexistent.
Challengesdrought and windy
seasons killed chickens and
affordability (Ksh 15 per egg).

Includes Merti, Kinna, Garbatulla and Isiolo Town

Food Consumption Score In Isiolo County

The FCS for Isiolo County was composed per livelihood zones as opposed4oAt the time of the

study, an average of 74 percent of households had acceptable food consumption as opposed to six
percent who had poor and 20 percent who had borderline food consumption. Notably, this was still
NBEO2YYSy

below the European Commission HumanKA 'y h FFA OS

greater than 80 percent.

Figurel: Isiolo FCS by livelihood zones

09/ 1 ho0Qa

Isiolo Food Consumption Score by Livelihood zones for August 2020
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Most of the stakeholders interviewed agreed that foseturity and nutrition status were poor. Foods
LINE RdzOSR Ay G(KS O2dzy(iASa 6SNB RSSYSR AyadzFTAOAS)
crop production, community members traded animal products to buy draged food. Thus, they

relied on food fom other counties as well as aid from NGOs and the government, especially during
the dry seasons. Children were the most affected by food insecurity. In the month of July 2020, 16.5
percent of children in Marsabit County below the age of 5 years wengshtof malnutrition. As of
August 2020, in Isiolo County 3.2 percent of children were moderately malnourished with 2 percent
severely malnourishetly Stakeholders and government representatives claimed that malnutrition
was mainly attributed to poverty poor food consumption habits, cultural taboos (prohibited
consumption of chicken, eggs and fish among pastoralists in the counties), drought and poor access
to food. The areas most affected by malnutrition in Marsabit County were North Horr, Loiyangalani

7 Marsabit County Drought Early Warning Bulletin, July 2020
8]siolo County Drought Early Warning Bulletin, August 2020
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Golbo, Sagante and Dukana. In Isiolo County, the areas most affected by malnutrition were Kinna,
Garbatulla, Oldonyiro, Kulamawe, Eldera and Seficho.

G¢CKSNBE Aa | oA3 OKIffSy3asS 27F Y fryatuitrdniwhiehyisd / dzNN.
I Odzi S® LGQA || NBOSYy (G 21@CdzNIRYYHI YK Q/SdzOINKRST A325/0 SLONSS |
YAt R | yRKI Mudabi§Coanty
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instance, leaving children under caretakers, others sell eggs to buy bread or other cereals. There are

also other taboos (such as the belief thahsumption of soy products could lead to the baby being fat

and hence difficulties during delivery)e tel them what to take when pregnant and we are
RAa0O2dzNI 3AY It Ko, 21618 Coilirityd 2 2 & D é
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livestock lacking enough food. Hence no milk, which is the mantes of nutrients the community
R S LIS y RuaKll, 2 afsandis

The Main Value Chain and its Stakeholders

This section describes the value chains for the widely consumed nutritious foods in Marsabit and Isiolo
counties.Out of the foods consumed, only livestock, fish and a small portion of food crops were
produced in the two counties. The main livestock products included milk and occasionally meat, while

the main food crops included maize, peas, teff, beans and millekldrsabit, crop farming was

practiced around Mount (Mt) Marsabit and Moyale, while in Isiolo, siswdle agriculture was

practiced by most households in the surveyed areas. Under the value chains, this study discusses the

two main ones (milk and meat) arble fish value chain, whose products are consumed along Lake

CdzNJ FylF FYR WAGDGSNI 9461 a2 bIQANRP® ¢KS GKNBS | NB LN
to be available yearound if properly supported.

Meat value chain

The main meat products wetgeef, goat meat, cameheat, and mutton. Camel meat was rarely sold
in the villages, and camels were mostly slaughtered during social functiueh as weddings.
Livestock was primarily sourced from pastoralists and ggistoralists through the main ligéock
markets and occasionally outside the markets at households or grazing zones.

Production Challenges
Meat production faced challenges such as:

Poor access to financearmers lacked sufficient funds to improve their stock (both in numbers
andgenetic potential), access fodder during dry seasons, transport of animals to various markets
and to employ labour needed for fattening livestock for slaughter

Drought. During the dry seasons, production of livestock was low as some died, their health
deteriorated, and some farmers sold their livestock prior to droughts to avoid losses.

Conflicts and livestock rustling led to loss of livestock in the couBbeSounties
had incidences of intreommunity conflicts and livestock rustling.

Poor access textension servicesithout the needed veterinary services, some livestock
died due to disease outbreaks.

9 NDMA drought bulletin for Marsabit and Isiolo counties, August 2020
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Degraded rangeland in both counties, especially during dry seasansof the
causes of rangeland degradation were overgrazing and unsustaingbledod (including shrubs)
use in the counties.

Livestock Trade

The livestock marketing system was comprised of a series of primary, secondary, and terminal
marketd®that were interlinked through trade routes where seasonal and chmssler mobility played

a key role. In Marsabit County, secondary markets were Moyale and Jirime; primary markets were
Dirib Gobo, Merile, Kalacha, North Horr, Illaut, Dukana, Turbi, Ktturot and Odda; open bush
markets were Dukana, Moyale Town goat market, Balesa, El had, Gas, Saru, Loiyangalani, Ngurunit,
Loglogo, Dabel, Maikona and Godofi&ome of the markets are shown in Figure 2. The open bush
markets were usually located neaeliable water sources, riverbeds or in town centres characterised

by no market structure. However, they were active in the trade of small stocks of goats.

Figure2: Livestock markets in Marsabit County
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Pastoralists preferred to trade their livestock away from the established markets in open bush markets
due to poor location of markets or lack of basic infrastructure atrttazkets €.g., shade, water and
sanitation).

Namunvyak

LA aNEL

The main market actors were butchelscal petty traders, national traders, export traders and
brokers. At times brokers, traders and butchers sourced animals directly from pastoralists at the foras

10 primary markets: animals sold by producers or small traders are bought by other producers, rsedlartraders and
livestock collectors for fattening, breeding, onward sale to secondary and terminal markets and slaughtering. Primary
markets are usually located in district towns. Secondary markets: transit markets where livestock is sold by-scatfum
traders to large trades who purchase animals for onward sale in terminal markets. Terminal markets: final markets located
in major cities and capitals, where large traders sell animals either to middlemen or butchery agents for slaughter in local
abattoirs, or to export traderssho purchase animals for further fattening and export of live animals to overseas markets.

11 RPLRP_Repeon-MissionFindingsand-Resultson-Mappingand-Geodatabaséevelopment.
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(grazing areas). This was sometimes encouraged to avoid fees paid at the markets. Dwstogythe
most of the markets were closed in late 2020 due to C@\Dwhile Merile was inaccessible due to
bandits. Thus, most traders opted for open/bush markets and sourcing animals directly from

pastoralists.

In Isiolo, the main livestock markets wer&l@nyiro, Charri and Isiolo Town. Occasional disruption of
peace and order/conflicts adversely impacted livestock marké&ading to closures. During the data

O2f t SOGA2Y LISNA2RX Iff GKS YIFIN]SiGa ¢SIBBosuf 2aSR F
Cattle
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cattle prices were higher than those of July. In Marsabit at the time of the study (August), cattle were
selling at Ksh 26,580, haviimgproved from Ksh 23,150 in July. During the same period, cattle prices

in Isiolo increased to Ksh 27,700 from Ksh 26,700. The highest cattle price recorded in Isiolo County
was in Isiolo Town market at Ksh 31,000, while the lowest was Ksh 25,300 atifldoasket.

Figures 3 and 4 illustrate the cattle prices in Marsabit and Isiolo counties:

| Cattle Prices in Marsabit County -August 2020

Cattle price(Kshs.)

Jan Febh Mar Apr May Jun Jul Awpg  Sep Oct
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Figure3: Average cattle prices in Marsabit County
Source: NDMA, Marsabit County Drought Early Warning Bulletin for August 2020
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Figure4: Average cattle prices in Isiolo County

Source: NDMA, Isiolo County Drought Early Warning Bulletin for August 2020

Goats

During the time of the study, goat prices in Marsabit ranged from Ksh &5000. InAugust, goats

sold at an average price of Ksh 3,955, with the high prices attributed to good body conditions.
However, only average prices were received in the Laisamis and North Hecosuties major
livestock markets due to supply chain disruptionse Toyale livestock market recorded better prices

of Ksh 4,004,500 with daily traded volumes at a low of Q@0 goats compared to normal daily
volumes of 156200 goats.

Figure5: Average price of a goat in Marsabit County

Source: NDMA, Marsabit County Drought Early Warning Bulletin for August 2020
In Isiolo, goat price stabilized at Ksh 3,600. This can be attributed to both the local demand and the

SEGSNYIE YEN]LSGAQ RSYEYR® ¢KS f Grttheountyilre sk S KA 31
3,400 in Charri and 4,000 in Isiolo Town.
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