1

2

Takataka ya Soko
A Social Practices Approach
to Food Loss at Markets
in Dar Es Salaam
Laura Cavert
930423156130
laura_cavert@hotmail.com

MSc Thesis
Thesis to be submitted in partial fulfilment of the requirements for the
MSc Environmental Sciences degree at Wageningen University,
Environmental Policy Chair Group
Thesis Supervisor
Prof. Peter Oosterveer

16th February 2019

3

Declaration
I, LAURA CAVERT declare that this thesis on social practices related to food loss at markets in Dar Es
Salaam, Tanzania is my own work. All sources are referenced in the text, and any findings from others
or literal quotations are clearly indicated. This thesis has not been submitted to any other universities to
achieve academic grading.

Signature:
LAURA CAVERT
Date:

16 / 02 / 2019

©2019 Laura Cavert
ALL RIGHTS RESERVED

4

Abstract
It is suggested that about 37% of all food produced in sub-Saharan Africa (SSA) spoils before reaching
the consumer. It is a paradox that so-called food losses, also known as postharvest losses (PHLs), are

so high in a region where many people suffer from chronic undernourishment and many more are
affected by micronutrient deficiencies. In particular, reducing losses of micronutrient-rich fresh fruit and
vegetable (FFV) would not only have positive impacts on nutrition, but also on the environment and the
economy. For these reasons, it is imperative to find solutions to this issue, as illustrated by Target 12.3
of the UN’s 17 Sustainable Development Goals which aims at 50% reduction of per capita global “food
losses along the production and supply chains, including PHLs”. However, the technological approach
dominating in academia and current development projects has proven to be insufficient, highlighting
the need for a human sociological approach. Through the lense of Social Practice Theory, this research
therefore aims at uncovering the social everyday dynamics related to FFV loss in SSA, focusing on
urban markets in Dar Es Salaam. Detailed data on the organisation of everyday life was collected by
zooming-in on practices (first at the wholesale, then at the retail market) through observations and
in-depth interviews, and by zooming-out on the wider practice-arrangement bundle through key
informant interviews, key resources and secondary literature. The results present a critical picture of
practice patterns that facilitate, prevent, and deal with the generation of FFV loss at markets in Dar Es
Salaam. This paper concludes by discussing how this empirical practice-based approach can guide
interventions aimed at reducing FFV loss at markets in SSA.
Keywords: Food waste; food loss; postharvest losses; sub-Saharan Africa; fruit and vegetable; urban
markets; Dar Es Salaam; Tanzania; social practices
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Preface
I had always been under the impression that food waste was a ‘First World problem’: fruits and
vegetables that were rejected from supermarkets for cosmetic reasons, forgotten food at the back of a
fridge that would eventually go bad, or leftovers of a meal that were thrown away once one’s hunger
had been satiated. But food waste is a truly global issue, with emerging economies facing severe
challenges of their own. In fact, where food waste predominantly occurs at consumer level in
high-income countries, it happens almost entirely at production level in lower-income countries. It was
during the final course of my master degree that I learned that up to 50% of all mangoes produced in
the Ivory Coast would eventually go to waste, that cold chains were mostly non-existent in sub-Saharan
African countries, and that poor storage and transport infrastructure could ravage entire harvests. In
places where people often struggle to get access to nutritious food, the idea of food waste happening
on such a large scale was mind-boggling.
I soon became gripped by the topic of postharvest losses, as they are called in the literature. It followed
me in the 2017 Climate-KIC Summer School on entrepreneurship and climate innovation, where we
designed a solar-powered cold storage business concept aimed at reducing postharvest losses in
sub-Saharan Africa. We had read a quantity of reports with rough and often unreliable quantitative
estimates of loss, giving overviews of causes for these losses, and suggesting general technical
solutions to the issue. But we realised that we had very little source of detailed information behind the
numbers, about the real lives of actors along the supply chain - so I decided to use my master thesis as
an opportunity to do so.
This proved to be a decision that I would not regret: I have discovered Tanzania, and a fascinating food
system that is miles away from Europe’s dominant supermarket-led system; made unforgettable
encounters; learned about agriculture, a topic that, I realise now, was almost foreign to me up to then;
and found an internship that has allowed me to help reduce postharvest losses hands-on.
Food loss is one of the world’s most dramatic, but also most solvable, issues. And I believe that,
together, we can find new ways forward.
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Swahili Glossary
B
Bajaji: three-wheeled motorised vehicle, typically used as taxi (also called tuk-tuk in Asia).
Banda: a temporary shed construction, e.g. a covered retail stall, or beach structure to provide shade
from the sun.
Boda boda: public transport motorbike.
Bongo: the nickname of the city of Dar Es Salaam, meaning ‘head’ or ‘brain’ - indeed, you have to be
smart to survive in the city.

D
Dala dala: public transport bus.
Dalali: broker or middleman.
Duka: a shop, usually referring to a typical Swahili street store.

K
Kashata: an East-African sweet confectionary bar, eaten as a snack to accompany a cup of black
coffee. The Tanzanian variant is traditionally peanut-based.
Kariakoo: refers to the plastic bag sellers at the market. Possibly originates from the eponymous
Kariakoo Market in the the city centre of Dar Es Salaam.
Kisamvu: cassava leaves (typical East African leafy green).

M
Mahakama: judicial court.
Majani ya maboga: pumpkin leaves (typical East African leafy green).
Mchicha: spinach or amaranth (typical East African leafy green).
Mnavu: night shade (typical East African leafy green).

N
Ndizi: a banana - both the yellow sweet banana, and green cooking banana (i.e. plantain).

S
Soko: from the Arabic word souk, meaning market.
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Sukuma wiki: thousand-head kale (typical East African leafy green).

T
Takataka: waste.
Tenga: the traditional woven bamboo baskets used for produce transport.
Toyo: a pick-up motorbike used to carry cargo.

U
Urafiki: friend.
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1. INTRODUCTION
1.1. Research Background
One of the biggest challenges of the 21st century will be to feed an expanding world population that is
expected to reach 9.8 billion people by 2050 (UN-DESA-PD, 2017) in the context of climate change,
increasing pressures on ecosystems due to human activity, and rapid urbanisation. Achieving food
security is of special concern in sub-Saharan Africa (SSA), where many countries already struggle to
ensure both stable supply of and access to food. It it is estimated that one person out of four in the
region is undernourished (FAO, 2015), with absolute numbers of undernourished people still increasing
- from 176 million people in the 1990-92 period to 218 million people in the 2014-16 period (ibid.) - in
light of significant population growth.

In order to increase the quantity of food available, most attention so far has been directed towards
increasing agricultural productivity by maximising efficiency or converting more land into agricultural
land. Another complementary and often-forgotten strategy is to reduce food loss and waste. Food loss
occuring between harvest and retail, while food waste occurs at the consumption stage (HLPE, 2014).

As opposed to most developed countries, virtually all food waste in SSA occurs prior to consumption
and is therefore classified as food loss (Gustavsson et al, 2011), also known as postharvest (PH) loss.

Potential causes for these losses that have been brought forward in the literature include poor
harvesting methods, rough PH handling, and inadequate storage with no reliable cold chains
(Winkworth-Smith et al, 2014). Other potential causes include insufficient marketing opportunities
during bumper seasons, poor road and energy infrastructure, or inadequate policies (ibid.) .
Beyond its positive impact on nutrition and food security, reducing PH losses would have a positive
environmental impact. Food loss and waste (FLW) not only emit greenhouse gases (GHGs) when
decomposing, but it also represents wasted resources - land, water, energy, and other inputs that have
gone into producing this food. In total, FLW accounts for 4.4Gt of GHG emissions per year globally
(FAO, NDa). In other words, if FLW were its own country, it would be the third-biggest GHG emitter,
right after China and the US (FAO, 2013). The fight against FLW is now recognised by the international
community as integral to the global fight against climate change and environmental degradation.
Reducing PH losses would also have positive economic impact. According to data from the World Bank
(2017), agriculture accounts for 16.1% of GDP on average in SSA1. But more importantly, the agricultural
sector employs more than half of the total workforce in SSA, underlining its importance in sustaining
livelihoods for a large portion of the population. Reducing food loss would help abate the associated
economic losses for stakeholders along the supply chain, and contribute to offering more employment
opportunities.
The international community is committed to address the problems of PH losses. As part of the UN’s 17
Sustainable Development Goals, Target 12.3 specifically aims at 50% reduction of per capita global
“food losses along the production and supply chains, including postharvest losses”2. Accordingly,
1

Albeit with high variations among countries: as much as 48.6% of GDP in Chad, and as little as 2% of
GDP in Botswana.
2
http://www.un.org/sustainabledevelopment/sustainable-consumption-production/
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governmental and non-governmental organisations have been rolling out programmes to minimise PH
losses, like for example: the FAO’s Save Food initiative (FAO, NDb), The Rockefeller Foundation’s
Yieldwise programme (Rockefeller Foundation, ND), Action Contre La Faim’s Food Security &
Livelihoods Programmes (Kiaya, 2014), or the Global Alliance for Improved Nutrition’s Amsterdam
Initiative against Malnutrition (GAIN, ND). 2017 also marked the launch of the 1st All Africa Post Harvest
Conference & Exhibition in Nairobi, Kenya3, specifically focussed on PH losses in SSA.

1.1.1. Food Loss of Fruit and Vegetable
Affognon et al. (2015) have systematically reviewed the limited data available on PH loss in SSA,
revealing that the largest magnitude of PH loss occur in fresh fruit and vegetable (FFV), as well as roots
and tubers, due in part to “the perishable nature of these commodities, and the poor post-production
infrastructure for handling perishable produce across SSA” (see Figure 1).

Figure 1 - Percentage of PH loss of different commodities in sub-Saharan Africa. Fruits and
vegetables, and roots and tubers, are the commodities most susceptible to loss.
(Data from Affognon et al., 2015).
FFV are an important source of dietary micronutrients. Reducing the high loss of FFV has the potential
to help improve micronutrient availability, and thereby help in preventing micronutrient deficiencies
(also known as ‘hidden hunger’). Around 2 billion people suffer from micronutrient deficiencies globally,
with vitamin A, iron, folate, iodine and zinc deficiencies occurring at severe rates in many SSA countries
(Franzo, 2012), causing developmental and other health conditions.
To date, most studies on PH losses in SSA have focused on staple crops such as wheat and maize, for
their nutritional importance in terms of calorific content (Affognon et al., 2015). FFV have generally been
neglected in past research on PH losses, despite availability of and access to commodities in this
category being crucial in the fight against hidden hunger.

3

http://africa-postharvestconference.uonbi.ac.ke/
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1.2. Problem Statement
As introduced above, there is a strong case to reduce FFV losses in SSA: the incidence of food loss
and its nutritional, environmental and economic impact paint a rather gloomy picture. As it turns out,
knowledge about the PH physiology of FFV is abundant, and technological solutions to PH losses do
exist. In fact, technical solutions have already been (more or less) successfully designed and
implemented. However, it is easy to get stuck in the traditional framework of modernity: “technical
design specifications, user preferences, implementation plans, marketing, finance, and regulatory
compliance” (Rose, 2017). As highlighted by Affognon et al (2015), a technological fix is often not
enough:
“[PH loss innovation systems in the past] concentrated on technical efficacy of technologies
focusing mainly on storage improvement at farm level, leaving out the socio-economic aspects
and other dynamics that link knowledge to practice. The simplistic approach used in the majority
of the studies, resulted in the deplorable lack of success stories.” (Affognon et al, 2015)

For a solution to be successfully implemented, the everyday life context characteristics are therefore at
least as important, if not more, as the underlying technical specifications. In particular, understanding
the local activities, processes, needs, habits, and motivations of the people involved in the handling of
FFV is of essence when it comes to designing innovative solutions that make sense. And that is exactly
what is missing from current food loss research: a human and sociological approach, as opposed to the
traditional technological, supply chain and other managerial approaches dominating in academia and
current development projects.

1.3. Research Aim
The Research Background shows that reducing FFV losses is a crucial strategy in sustainably ensuring
availability and access to nutritious food in SSA. And as indicated in the Problem Statement, a
socio-cultural approach to postharvest losses is lacking from the literature. This research therefore aims
at uncovering the social everyday dynamics related to FFV loss in sub-Saharan Africa (SSA), as a
prerequisite to designing interventions aimed at reducing losses.

For this in-depth study of everyday dynamics related to FFV loss in SSA, a specific study scope had to
be defined. I decided to focus on FFV loss at urban markets in Dar Es Salaam, Tanzania.
However, as scarce information exists on the socio-cultural dynamics related to FFV loss and on urban
markets in Dar Es Salaam - let alone both combined - it is a challenge to define a starting hypothesis for
the research. Therefore, using inductive, exploratory and qualitative methods was the most suitable
way to go about this study.
The outcomes of this research would ideally generate better insight into the dynamics related to FFV
loss in urban markets in Tanzania and useful suggestions about how to reduce food loss. These might
also be relevant to other major sub-Saharan African urban centers, as they share common issues and
similarities in the way their food system is organised.
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1.4. Scope of Study
1.4.1. Urban Markets
In the context of rapid urbanisation, “the challenge of ensuring food security is increasingly a challenge
of feeding the cities” (Wegerif, 2017: 7). In SSA urban centres, traditional markets4 rather than
supermarkets are still the main source of food for most of the local urban population (ibid.).
Interventions aimed at reducing PH losses at urban markets would therefore help in ensuring nutrition
security in SSA. However, Affognon et al. (2015) reported that retail has been missing from the literature
on PH loss in SSA, as most research has focussed on losses at farm level.
Urban retail also seemed like the most accessible link in the supply chain. In fact, as a young urbanite
with no background in agriculture, I didn’t feel equipped to study agricultural production in rural areas.
And as a young female researcher, studying transport and distribution in the field didn’t feel like a safe
option (see Wegerif, 2017: 219-221 for safety considerations on transport research).

1.4.2. Dar Es Salaam, Tanzania
Traditionally, Tanzania has been an agricultural country, with agriculture contributing to 30.1% of GDP
and representing 66.7% of the employed workforce (World Bank, 2017). However the current trend is
one of rural exode, accentuating inequalities between rural areas and urban centres, as well as
bringing about social and economic change. In fact, the nation has one of the fastest urbanisation rates,
with the proportion of people living in urban centres rising from less than 10% in 1970 to 33% in 2017
(World Bank, 2017). This has resulted in pressures on the sufficient supply of food, the capacity of urban
services, and the availability of employment opportunities.
The biggest urban centre in Tanzania is the sprawling city of Dar Es Salaam (also called ‘Dar’ for short),
in the Pwani region on the Indian Ocean coastline (see Figure 2). A young city, Dar has grown from a
residence project for Sultan Majid bin Said of Zanzibar to the 6th biggest urban agglomeration in SSA
by population (Citypopulation.de, 2018).

Figure 2 - Map of Dar Es Salaam. Dar Es Salaam is the biggest city of Tanzania (in East Africa), and is
located in the Pwani region on the Indian Ocean coast
(Adapted from: Nouah’s Ark5, emapsworld.com6, and The Nordic Africa Institute7.)
4

Throughout this research, the term market will refer to the physical place where people exchange
goods, as opposed to the economic concept of market.
5
www.nouahsark.com/en/infocenter/worldwide/africa/tanzania/tanzania_location.php
6
www.emapsworld.com/tanzania-regions-map-black-and-white.html
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Dar is facing a set of challenges linked to urbanisation that are similar to other cities in contemporary
Africa. It is on track to be the fastest growing city in SSA, with a population expected to rise to 6.2
million in 2025, up from less than 4.2 million in 2015 (African Development Bank, 2014). Hoornweg &
Pope (2017) have even estimated that Dar Es Salaam will reach 16 million inhabitants by 2050,
qualifying it for the status of megacity (i.e. a city with a total population of more than 10 million people).
Sustainably ensuring nutritional security in such a city, where many live in poverty and rely on
marketplaces to source their food, is a major challenge in terms of food system (Wenban-Smith, 2016).
So it is a relevant place to carry out research on food loss.

1.5. Thesis Outline
This thesis is organised in 5 chapters. This chapter has set the research background, introduced the
problem statement, defined the research aim and the scope of the study. Chapter 2 then explicitly
defines the main concepts and the theoretical approach used in this thesis. Chapter 3 describes the
research design & methodology used to conduct this thesis, including: what research questions guided
the research; how they were operationalised; how data was collected, recorded and analysed; and the
challenges faced during field work. In Chapter 4, the research results and analysis are presented: first
by zooming-in on markets, then by zooming-out on wider arrangements. The last chapter, Chapter 6,
gives a conclusion of results and discusses what these results mean in a wider context.

7

www.nai.uu.se/news/articles/2017/01/27/095027/index.xml
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2. CONCEPTUAL FRAMEWORK
In the following chapter, I introduce the concepts and theory used within this thesis. First, I will
elaborate on the most important concepts of this thesis: food loss, and the dynamics related to loss
(causing, preventing and managing). Then, I will discuss the Social Practice Theory that guided the
analysis of FFV loss at markets in Dar: why I use a practice-based approach, what social practices are,
what they are made of, how they hang together, and how to study them both theoretically and
methodologically. I conclude by operationalising these concepts for the present study.

2.1. Concepts
2.1.1. Food Loss
Authors commonly agree that, when referring to food, there is a distinction between loss and waste.

This thesis takes the approach of the High Level Panel of Experts on Food Security and Nutrition (HLPE,
2014) and places the boundary between food waste and loss based on the stage in the supply chain at
which the food waste or loss physically happens8. Within this perspective, food loss is considered to
happen at any point from harvest to the retail stage and is also known as “postharvest” losses. By
contrast, food waste happens at consumer level (e.g. within households or at restaurants). So we

present here the boundary between food loss and food waste as a straightforward supply chain one
(although this boundary may vary between groups, disciplines, countries, organisations and individual
people).
However, I will also use the term “food waste” as a generic term. In fact, while the term food loss is
useful to define the scope of this research, it is less useful when discussing the issue (e.g. with

interviewees). The term “waste” is more recognisable as a concept for people, and highlights concerns
about the waste of resources that could have been used for other purposes.
But how can we conceptualise the boundary between good food and food loss o
 r waste? At what point
does food b
 ecome food loss or waste? How do vendors decide what to divert from the primary food
supply chain? This is a socially constructed and dynamic concept and its meaning needs to be

contextualised socially, spatially, and temporally. That is why I will try to empirically uncover what loss
means for stakeholders at the market.

2.1.2. Dynamics related to food loss: facilitate, prevent, deal with
This thesis aims to unveil the everyday dynamics related to FFV loss in SSA. But what is meant by
“dynamics related to food loss”? As will become clear from the data, three categories of dynamics
exist: 1) dynamics that facilitate the generation of food loss, 2) dynamics that prevent t he generation of
food loss, 3) dynamics that deal with t he generation of food loss.

Dynamics that facilitate t he generation of food loss are all dynamics that accelerate the rate of loss
generation and/or increase the amount of loss generation (as reported by interviewees or observed by

the researcher). Dynamics that prevent the generation of food loss are all dynamics that actively (i.e.
8

This is in contrast to authors that make the distinction between food loss and food waste based on
the nature of the cause of loss: e.g. “the result of an explicit choice (waste) or not (loss)” (HLPE, 2014:
21). I find this definition too contextual, ambiguous and moralising.
20

consciously) or passively decrease the amount of food loss generated. Dynamics that deal with the

generation of food loss are all dynamics aimed at managing the food loss once it has already been
generated.

2.2. Taking a Practice-Based Approach
“The world order is made of ordinary actions.”
(Nicolini, 2014)

In order to explore the social realities related to food loss at urban markets in SSA, I first need the
proper theoretical tools and conceptual framework to study this issue. One such approach, which takes
the ordinary actions of everyday life as its frame of reference, is the so-called ‘practice-based
approach’ , grounded in social practice theory. By steering clear of either end of the agency-structure
spectrum, it offers a middle-ground interpretative turn that puts the “socialness” of everyday life back in

focus. It does that by taking social practices as the basic unit of analysis, rather than individual actors or
broader social structures.
It is in the domain of sustainable consumption that the practice-based approach has been receiving
increasing attention in the last decade, with a strong Eurocentric focus. So far, practice-based literature
has provided insights on consumer practices in the domains of food (e.g. Brons & Oosterveer, 2017),
waste (e.g. Hargreaves, 2011), water (e.g. Hand et al, 2005), energy (e.g. Gram-Hanssen, 2011), mobility
(e.g. Verbeek & Mommaas, 2008), tourism (e.g. ibid) and other sectors. It is based on the idea that the
consumer society, and in particular consumerism, is responsible for much of our current environmental

issues. Therefore, understanding routinised consumer behaviours may shed light on how to influence
them, in efforts to build a more sustainable world.
However, social practice theory also has the potential to be applied to the complementary side of
consumption: production. It can help increase our understanding of production practices, and indeed of
any of the myriad practices that make up everyday life. A growing body of literature has applied
practice theory to food production (Dobernig et al, 2016; Huttunen & Oosterveer, 2017), in low-income
countries such as India (Hudson et al, 2016) or Ethiopia (Mengistie et al, 2017) as well. With this thesis, I
aim to contribute to the development of practice theory beyond the traditional boundaries of
consumption in western “developed” societies9.
This approach is particularly welcome in the context of a “developing” country, where it serves to fill
the gap between the structural determinism of first-wave sociology and the individual voluntarism of
second-wave sociology. The underlying rationale and responsibility for (in)action is therefore neither
put solely in the camp of individual choices, nor pushed onto a legendary ‘invisible hand’. The social
practices approach is especially suitable to analyse Dar es Salaam’s food system, which Wegerif (2017)
describes as a symbiotic food system (SFS): a specific organisation of food production, organised
around situated moments of social interaction between actors which 1) are interdependent, 2) are

enabled by a shared cultural repertoire, and 3) spread through replication (as opposed to aggregation).

As we will see in the following sections, these are all properties echoed in the concept of social
practices.
9

Note that some practice-based studies on consumption also include production aspects through the
concept of “systems of provision”, defined relative to consumption practices and not as a topic of
practice research in its own right. I aim here to operate a stance reversal, putting production itself at the
centre of the praxeological investigation.
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2.2.1. Defining Social Practices
So what are social practices? As is often the case in social sciences, there is no single unified theory of
social practices. As such, it is more accurate to talk of theories of social practices, each with their own
orientation. However, I will focus here on the commonalities that can be found between the different
conceptions of social practices according to selected authors.
Reckwitz (2002) gives the following definition: “a routinised type of behaviour which consists of several
elements, interconnected to one another: forms of bodily activities, forms of mental activities, ‘things’
and their use, a background knowledge in the form of understanding, know-how, states of emotion and
motivational knowledge”. I will use this definition as the basis to try to illuminate what social practices
are. For reference, in addition to the aforementioned consumption practices, some of the social
practices that have been studied in the literature are as varied as telemedecine (Nicolini, 2011), writing
academic papers (Spaargaren et al, 2016), and even Nordic walking (Shove & Pantzar, 2005).
First, we can see from Reckwitz’s (2002) definition that social practices are made up of different
‘elements’. While different authors have different names for them (as summarised by Gram-Hanssen,
2010), for Shove et al. (2012), these ‘elements’ amount to three:
●
●
●

Materials - i.e. bodies, physical things;

Competences - i.e. skills, explicit and implicit knowledge about the practice;
And meanings - i.e. symbols, norms, motives, affections.

Another key characteristic that emerges from Reckwitz’s definition is the ‘routinised’ n
 ature of social

practices: individuals are carriers of everyday practices in which they participate largely without explicit
planning or reasoning. The carriers also (re-)integrate the aforementioned three elements every time

they engage in the practice. This is ‘practice-as-performance’ , where social practices exist through

practitioners (also called ‘carriers’ or ‘performers’) enacting the behavioural patterns and elements
described by Shove. Each enactment is an opportunity for the practice to change, as the carriers may,
unconsciously or purposely, reshuffle links between the elements. Recurrent occurrences of
practice-as-performance eventually stabilise into ‘practice-as-entity’ , usually recognised as the
archetypal practice: this is what people immediately picture when talking about a certain practice.

Third, social practices are deeply ‘social’: they are “shared [...] ordinary ways of doings and sayings”

(Spaargaren et al., 2016), produced and reproduced over time and space in specific social settings. The
concept of ‘social setting’ is useful in defining the boundaries of this research; in fact, I am mainly
interested in what happens within the social setting of the market. It is also useful in defining the

marketplace: an event of daily life, both bounded in and reproduced over time and space, which
expresses the reality of “social existence” (Sztompka, 2008).

2.2.2. Analysing Social Practices
2.2.2.1. Materials, Competences and Meanings
In exploring practices related to food loss at markets in Dar Es Salaam, I followed Shove et al’s (2012)
perspective on social practices and analysed them based on their constitutive elements (materials,
competences, meanings) and the way they are part of wider practice-arrangement bundles. While
Shove et al’s (ibid) ‘elemental’ conception can be criticised for being reductive or oversimplified, it is, to
me, the most useful to empirically study the dynamics of social practices.
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In their book, Shove et al (2012) present a simple scheme of social practices based on three basic

elements: materials, competences and meanings (Figure 3). I included these elements as core variables
in my analysis of social practices related to food loss at the market in Dar Es Salaam. Key
characteristics of each element are described below.

Figure 3 - The elements of a social practice. Social practices are made up of materials, competences
and meanings connected to each other through intra-practice links. (Adapted from Spurling et al., 2013.)
The first core element in Shove et al’s (ibid) scheme, materials, refers to all physical elements: things,
technologies, and bodies themselves. This element draws on the emphasis on things and technologies

that was developed within Science and Technology Studies (STS), picked up again by proponents of
Actor Network Theory (ANT) who claim that both human actors and inanimate things have the equal
capacity to construct social order. This claim has been widely contested since then. And while this
element seems less obvious for a social theory, it is nonetheless a crucial element without which it
would be hard to conceptualise practices. In particular here, the material element of food losses is a
feature that is key to this research. A practice-based approach is useful in conceptualising its place in
social life.
Second, competences a
 re “know-how, background knowledge and understandings” (ibid). More
precisely, it can be practical knowledge both in the sense of a) knowing how to perform a practice, b)

actually having the skills required to perform a practice, or c) knowing what is a socially appropriate
way of performing a practice. In my analysis, I interpret competences in any of these three ways.
Finally, meanings refers to the way a practice is understood: “mental activities, emotion and
motivational knowledge” (ibid). It encompasses both the social and symbolic significance of

participating in any given practice. And while this element is widely recognised as a classical social
phenomenon in all cultural theories, it is a difficult one to describe since it lumps together many
different aspects. It also includes what Schatzki (1996) calls ‘teleoaffective’ structures: they are the
goals (or ‘projects’) that one aims to achieve when completing a practice and from which one derives
satisfaction when the practice is accomplished. For Schatzki these teleoaffective structures are central
to how a practice is organised.
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Social practices depend on a specific combination of these three elements - materials, competences,
and meanings - which are integrated by the practice carrier when s/he performs the practice. So it is
not sufficient to merely describe each element of a practice, it is also crucial to analyse how these
elements are connected to one another.

2.2.2.2. Practice-Arrangement Bundles
Links exist not only between elements of a same practice, but also between practices. For example,
practices can be linked through a common element they share. In the case of this thesis, I am looking
at a material element that exists as a feature of different practices: food loss at the market. This
element is the common denominator between a number of related but different practices. In fact, there
is no practice of ‘losing/wasting food at the market. In the same way, “Consumption itself is not a
practice but rather a moment in almost every practice” (Warde, 2005: 137) - there isn’t a single
‘consuming’ practice, but there are ‘practices of consumption’. Therefore, I investigate practices related
to food loss at the market, i.e. practices that facilitate, prevent, or deal with the generation of food loss
at the market. Note that these practices are also linked through a common location: the (wholesale or
retail) market.
Practices that are related form so-called ‘practice-arrangement bundles’, a term coined by Schatzki
(Figure 4). Together, they create a system or pattern of related practices. The connections between the
practices in a bundle can be evident in some cases, or less obvious in others. Practices can be
connected through:
●

Spatial relationships of co-location (Shove et al., 2012): through their enactment in the same
spatial location, practices (that could seem unrelated) are connected, interact and influence
each other. The practices that are investigated in this thesis are all connected by their generic
existence at the market.

●

Temporal relationships of sequence and synchronisation (bid.) : through their sequential or

synchronous enactment, some practices are co-dependent. For example, bringing fruit and
vegetables from farm to market requires the careful coordination of many practices.
●

In addition, bundles can also be connected through one or more common elements (as
illustrated in the preceding paragraph) or through a carrier (e.g. a lifestyle is in effect the
bundle of practices that one carrier engages in).
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Figure 4 - Practice-arrangement bundle. Social practices can be connected to each other through
inter-practice links in so-called practice-arrangement bundles. (Adapted from Spurling et al., 2013.)
Practices are more or less tightly related. In fact, Shove et al. (ibid) make the distinction between
bundles (i.e. “loose-knit patterns”) and complexes (i.e. “stickier and more integrated combinations”).

Market wholesalers and retailers seamlessly integrate a range of proto-practices or activities, so that it
constitute a practice in its own right: ‘marketing’. I will therefore take the social practice of ‘marketing’ at
the market as my starting point to investigate the dynamics related to FFV loss at the market.

2.2.2.3. Zooming-in and Zooming-out
Empirically, how is it possible to access social practices, unpack each of the constitutive elements (i.e.
materials, competences and meanings) and the links between these elements? This requires the
researcher to immerse her/himself in the situated practices under investigation, and directly access
‘practices-as-performance’. In praxeology, this is known as the traditional ‘zoomed-in’ mode of research
(Nicolini, 2009). In the zoomed-in mode, ethnographic and, more generally, qualitative methods are
often hailed as better suited for empirical investigation (ibid). However, as in Grounded Theory (Glaser
& Strauss, 1967; see 3.6.1. Grounded Theory Approach), others argue that ‘all is data’, including
quantitative methods.
According to Spaargaren et al (2016) zooming-in allows access to three different types of information
about a practice, as outlined below. This study only investigates the first two types of information
1)

The constitutive elements of a practice (the materials, competence, meanings, doings and
sayings). This is what this particular research aims to uncover (in part) and it is accessed by
entering the practice as a novice, asking and absorbing as much about the practice as
possible.
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2) The intra-practice links between elements. The researcher can access this by entering the
practice as a novice, asking the practitioners to explain and therefore reflect on the internal
logic of the practice.
3) The careers of practices. This refers to the ‘life’ of a practice in time: how it evolved in time and
space. This can provide further knowledge on the resilience of intra-practice links, as well as
the contextual background which allowed a practice to prosper or not.
But how can the researcher gain access to information about how practices interact with one another
and the dynamics between different practices in the social setting of markets, for example? The second
‘zoomed-out’ mode of research (Nicolini, 2009) aims to look precisely at wider practice-arrangement
bundles. In order to investigate social systems, researchers are advised to alternate between the
zoomed-in and zoomed-out mode of research, both empirically and analytically.
Again, according to Spaargaren et al (2016), there are two main topics of knowledge that can be gained
from alternating with the zoomed-out mode:
1)

Inter-practice connectivity. This refers to the connectivity between practices within the plenum
of the social, and looks at the ways in which practices are connected (e.g. through shared
elements, locations, temporal sequence or synchronicity, co-dependence, etc).

2) Dynamic patterning. This refers to the way practices develop over time, enacting social change
on a larger scale. Temporal dynamics of diffusion, competition, collapse, co-evolution, etc.
between practices can only be accessed with the lens in the zoomed-out mode.
In this study, only the inter-practice connectivity (rather than dynamic patterning) will be analysed: I will

explore the different practices that are part of practice-arrangement bundle and how they connect to
each other.
These zoomed-in and zoomed-out modes allow the analysis of phenomena of different scale (e.g. local
vs international) without contradicting the central notion that (social) life is made up of a single basic
building block: social practices (Figure 5). The theoretical lense can be calibrated to zoom-into single
social practices, or to zoom-out to reveal the constellation of practices that it is part of. Note that the
zooming-in and zooming-out movements do not have strict boundaries in either direction. In fact you
can always zoom-in further into an practice’s constitutive elements or proto-practices, as well as you
can zoom-out to reveal bundles of bundles, and so forth. By continuously recalibrating your lenses and
alternating between the two modes, you arrive to a richer and fuller picture of the network of social life.
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Figure 5 - Zooming-in and zooming-out. When investigating social practices, there are two theoretical
and methodological movements: zooming-into individual practices (and their constitutive elements) and
zooming-out on practice-arrangement bundles and beyond.
Methodologically, Nicolini (2009) recommends moving in a ‘rhizomatic way’, reflecting in practice the
continuous switch between zoomed-in and zoomed-out modes as well as the horizontal,
non-hierarchical nature of social practices (Figure 6). Plants that grow in a rhizomatic way extend roots
in every direction, each of which forms a new shoot, itself extending new roots, and so on. Following
this analogy, Nicolini recommends to start by zooming-into one practice or location, then zoom-out by
trailing the connections that spread from this first study site. Each connection leads to another practice,
eliciting new potential zooming-in rounds, leading again to other potential zooming-out rounds.

Figure 6 - A rhizome. The central circle represents the “mother” shoot, with roots extending in all
directions, each of which forms a “daughter” shoot, itself extending roots, and so on. Rhizomatic growth
is used as an analogy to the methodological movement recommended to study social practices.
(Nicolini, 2009: 129.)
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3. RESEARCH DESIGN AND METHODOLOGY
3.1. Research Questions
As introduced in the preceding sections, there is very little information on the everyday dynamics
related to FFV loss at markets in Dar Es Salaam. And as discussed above, I will use a practice-based
approach to unveil and describe these dynamics in a way that is true to the social realities of everyday
life.
The following research questions have been developed to guide this research:
●

General Research Question 1: What do social patterns of dynamics related to FFV loss at
markets in Dar Es Salaam look like?
○

Sub-Research Question 1: What do dynamics facilitating, preventing and dealing with
the generation of FFV loss at markets in Dar Es Salaam look like, when zooming-in on
practices at the market?

○

SRQ 2: What do dynamics facilitating, preventing and dealing with the generation of
FFV loss at markets in Dar Es Salaam look like, when zooming-out on the wider
practice-arrangement bundle?

3.2. Operationalisation
FFV loss at markets in Dar Es Salaam is conceptualised as a feature of social practices. The dynamics
related to FFV loss at markets are the following: dynamics that facilitate, prevent or deal with the
generation of food loss. Dynamics are described as reported by practitioners or observed by me.
In order to unravel the social practice10 dynamics that facilitate, prevent, or deal with the production of
food loss at the market, I will alternate between the zoomed-in perspective and the zoomed-out
perspective.
First, I will zoom-into the ‘marketing’ practice at two types of market: ‘wholesaling’ fruit and vegetable
at a wholesale market, and ‘retailing’ fruit and vegetable at a retail market. These practices will be

analysed in terms of their constituting element - materials, competences, and meanings - and the
intra-practice links that exist between them.

Then, I will zoom-out to reveal other practices related to FFV food loss at markets in Dar Es Salaam,
and the inter-practice links that exist between all of them within practice-arrangement bundles.

3.3. The Case Study as a Research Design
The general approach of this research is inductive, exploratory, and qualitative in nature, as I seek to
bring to life the realities of daily social existence at the marketplace in SSA and how food loss fits in
these realities. As part of this approach, I made use of the case study as a research design. In fact, I
believe the case study lends itself best to the detailed investigation of everyday life that I aimed to
undertake, as it is the research design of choice to “derive richer, more contextualized, and more
authentic interpretation of the phenomenon of interest” (Bhattacherjee, 2012).
10

Note that all practices have been drawn up inductively from the data collected.
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The use of a case study elicits one common criticism: how can the heavily contextualised results and
conclusions drawn from a case study be generalisable to the phenomena under investigation (i.e. in my
case, food loss at the urban markets in SSA)? However, in my case, I selected the case study as a
method for its explanatory power in unravelling the complexities of everyday life, rather than for its
typicality or representativeness.
Two case studies were selected: one retail market (i.e. Afrika Sana Market) and one wholesale market
(i.e. Mabibo Market). I looked into fewer markets rather than many markets, in order to provide in-depth
rather than statistically relevant but superficial insights. To select the case studies, I moved in the
“rhizomatic” way advocated by Nicolini (2009) (as outlined in 2.2.2.3 Zooming-in and zooming-out). I
alternated between zoomed-in and zoomed-out praxeological lenses, zooming-into one case and
following the connections that led me to the second case. This approach is similar to the multi-sited
ethnographic approach.

3.3.1. Selecting the First Case Study
I first spent some time doing initial field trips to different food markets in Dar Es Salaam, before
selecting my starting case study (Figure 7). These initial field trips helped me in obtaining a basic
impression of the city, the culture, the general atmosphere and organisation of urban markets in a big
SSA city like Dar Es Salaam, and the type of FFV on offer. I then selected Afrika Sana Market as my
starting case study, based on the following criteria:
●

Good variety of FFV - As opposed to markets which are rather specialised in other food items
(e.g. fish, meat, grains) or commodities (e.g. clothes).

●

Medium size - I felt that it would be easiest to start with a medium-sized market in order to get
familiar with the food retail environment in Dar Es Salaam.

●
●

Easy accessibility - It was easier for me to carry out my research if the study site was
accessible in about 15mins by bajaji11 from my place of residence in Dar Es Salaam.

Local customers - This research should benefit local people, especially the most economically
and nutritionally vulnerable. So it was important for me to investigate a really local market, as
opposed to expat “Farmer’s Markets”.

11

Three-wheeled motorised vehicle, typically used as taxi (also called tuk-tuk in Asia).
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Figure 7 - Map of Initial Field Trips. Map of the different food markets I visited during my initial field
trips, highlighting my starting case study in green: Afrika Sana Market.
(Adapted from Google My Maps12.)

3.3.2. From One Case Study to the Next
The starting case study I selected was Afrika Sana Market, a medium-sized urban retail market. After
zooming-in on this case study, I realised that Afrika Sana retailers source their produce from bigger
urban wholesale markets. That connection was crucial in understanding how waste was generated at
the retail market, so I followed this connection and decided to continue my research at a wholesale
market. I chose Mabibo Market as my second case study, as it was mentioned as one of the wholesale
markets from which Afrika Sana retailers sourced their produce. This is where I did my second round of
zooming-in. While I collected the data in this order (i.e. from the retail then the wholesale market), I will
present the results the other way around (i.e. wholesale then retail market) so as to mirror the sequence
in the supply chain.

12

www.google.com/maps/
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3.4. Multiple Methods of Data Collection
In order to reveal the richness of the social practices at the marketplace, to paint a more accurate
picture of local, everyday life, and how PH losses fit within this context, I aimed to alternate between
the zoomed-in and zoomed-out modes of research for a more in-depth analysis. Furthermore, some
data collection methods are more adequate for one mode than the other, without being mutually
exclusive. As a result, I used multiple methods of data collection, as described in the following sections
and summarised in Table 1, providing both direct access to “practices-as-performances” at the market,
and accounts of and reflections on the “practices-as-entities”.
Table 1 - Overview of the type of data collection used for the field research.
Zooming-Out
Practice-arrangement
bundle

Zooming-In
Social Practice

Practice-asperformance

Field
Observations

Materials

Competences

✓

✓

In-depth
Interviews
Practice-asentity

✓

Meanings

Social practices

✓

✓

Key
Informants
+ Key
Resources

✓

Secondary
Literature

✓

3.4.1. Zooming-In on Markets...
3.4.1.1. Field Observations
I used field observations to collect data from my case study in general: to get a feel of the food systems
in Dar Es Salaam; and also from my study sites in particular: especially to note materials (infrastructures,
tools, topographies, etc) and competences (skills, know-how, embodied knowledge, etc) of
“practices-as-performances”. Field observations were included in my initial field trips to scout out study
sites, and any additional observation supplementing other data collection methods along my research.
In some cases, I also blended observation with active participation (e.g. buying fruit and vegetable from
retailers or wholesalers; going to the wholesale market at 5am to open up the wholesaler’s office). Field
observations also included short conversations “on-the-fly”, also referred to as intercept interviews.

3.4.1.2. In-Depth Practitioner Interviews
While field observations are useful in exploring materials and competences, you can hardly rely on this
method to illuminate the meanings component of social practices. A more adequate method of data
collection to reveal the meanings element is in-depth interviews: “a qualitative research technique that
involves conducting intensive individual interviews with a small number of respondents to explore their
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perspectives on a particular idea, program, or situation” (Boyce & Neale, 2006). I interviewed eight
practitioners: three retailers at Afrika Sana Market, and five wholesalers at Mabibo Market (see
Appendix 1 for background information of the respondents). I looked for respondents that, first of all,
agreed to talk to me, and, secondly, were from a variety of backgrounds: a mix of men and women
where possible, covering a cross-section of experiences.
Although I would have prefered having informal and unstructured interviews with the respondents, this
was a challenge since I do not speak Swahili. So I prepared interview guides and relied on my
translator, Oliva, as intermediary. The interview guides were prepared in an iterative way, as there was
limited information on which to base a topic list. As I learned more about social practices at the market,
I was able to construct a semi-structured interview guide. The interviews were conducted in Swahili,
and Oliva patiently translated to me in English on the spot.

3.4.2. and Zooming-Out
3.4.2.1. Key Informants and Key Resources
To explore the links between practices and have more of an overview, I mainly relied on data collected
through key informants and resources, although the in-depth practitioner interviews provided me with
the first linking elements. The reason why key informants are useful in zooming-out is best illustrated by
the following quote:
“Most members of any community or society do not know the full repertory of forms,
meanings and functions of their culture. Key informants, as a result of their personal
skills, or position within a society, are able to provide more information and a deeper
insight into what is going on around them.” (Marshall, 1996).
I interviewed six people that qualified as key informants, either through their work or their role in the
community, each having their own specialty: markets, waste or PH losses. My process to recruit key
informants was very iterative: some I found through online research and contacted via email, some
during fieldwork, and some through referrals13.
I also used two key resources: I have been guided through a walking tour of Mabibo’s fruit section, and
attended a workshop in preparation of the 1st National Waste Management Strategy in Tanzania. The
full list of key informants and resources can be found in Appendix 2.
In conclusion, the key informant interviews and key resources served many purposes in my research.
First, they provided new zoomed-out information on how the bundles of social practices related to food
loss at the market were connected. They also provided a source of data triangulation to confirm, or not,
what I had been told by other respondents during fieldwork. And finally, they provided suggestions for
secondary data to look into, as described in the next sub-section.

13

One thing that I learned, is to always keep your eyes open during fieldwork as you never know who
or what might lead you to valuable information. For example, I was at Afrika Sana market when a truck
came by to collect the waste; I noted down the name of the company written on the waste collection
truck, looked them up online, and this is how I got in touch with the company’s director.
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3.4.2.2. Secondary Literature
Finally, I collected secondary data such as project and government reports, academic papers, PhD and
MSc theses, and market by-laws from key informants (full list available in Appendix 3). These were all
sources of contextual and background information. They were also used to validate information
collected through other data collection methods (i.e. for methodological triangulation).

3.5. Documenting and Recording the Data
I mainly used three supports to document and record the data collected: scratch and field notes,
photography, and audio recording and transcription.

3.5.1. Scratch and field notes
First of all, I made sure to carry a notebook with me at all times to record scratch notes on. This allowed

me to record observation notes from my field observations. I aimed to look back at these notes as

regularly as possible, in order to assess where I was in my research and where to go next. I used these
evaluation moments to also develop: reflective notes to express on paper my more subjective research

experiences; methodological n
 otes to reflect on my research choices; and theoretical n
 otes to begin
analysing and making interpretations from the data collected.

3.5.2. Photography
I also used photography to visually document local situations, to provide readers (i.e. academics, other
MSc students, and anyone interested in the topic) with a more vivid images of what the local situation
looks and feels like. In her paper on the sociology of everyday life, Sztompka (2008) argues that
photography is particularly well-suited to explore the realities of situated regular situations, as an
extension of observation. I mainly used my phone camera, and made sure to ask before taking pictures.
However, subjects were often shy and uncomfortable with me taking pictures, as they were in their
everyday clothes and not, in their eyes, to their best advantage. And while it is important to document
everyday life, it is also important to respect how people want to be immortalised on the now-proverbial
film.

3.5.3. Audio Recording and Transcription
For interviews, the tradition nowadays is to complement written scratch notes with an audio recording
of the interaction, or rather, to complement the audio recording with scratch notes (of the more
reflective kind, for example). An oft-mentioned issue is that the presence of a recorder may make
respondents uncomfortable, and they might talk more freely in the absence of a recorder. However,
without an audio recording of the interaction, I ran a higher risk of omitting details or of being subject to
unconscious interpretative bias. So I both took as many notes of the interviews as possible and
recorded them with my phone, transcribing them later.
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3.6. Analysing the Data
While analysis methods are usually well-described in quantitative studies, they are less so for
qualitative study. Special attention should be given to describing qualitative data analysis, even though
the line might be blurred as the researcher is often both the data collection and analysis instrument.

3.6.1. Grounded Theory Approach
To analyse the qualitative data I collected, I used is the Grounded Theory Approach, an inductive
approach first developed by Glaser & Strauss (1967), based on the interaction between empirical
material and theoretical work. The name comes from Glaser & Strauss’ concern of developing social
theories “grounded” in empirical research, rather than produced abstractly.
As part of this approach, I continually went back and forth between the data and tried to extract a
coherent theory from it, before going back to the data to test the theory back against it, and so on. So
the final output of a Grounded Theory Approach should be a theory, emerging from the analysis of
qualitative data.
The Grounded Theory Approach is well-suited to the zooming-in and zooming-out theoretical and
methodological movements recommended by Nicolini (2009) for praxeological research. In fact,
similarities can be noted between the two: the multiplicity of data collection methods, the
back-and-forth movement, constantly evaluating and revisiting data, and the focus on untangling the
realities of everyday life.

3.7. Challenges Faced
3.7.1. Gaining Access
Gaining access to the phenomenon that I aimed to research (i.e. postharvest losses of fruit and
vegetable in sub-Saharan Africa) has been one of the main hurdles of this research. It started with
finding an appropriate location. I contacted over a dozen research institutes and organisations active in
the area of postharvest losses in sub-Saharan Africa, but none were able to facilitate access to a case
study. In the end, I was fortunate enough to have Immanuel Darkwa put me in touch with Erica Mtenga,
Lecturer at the University of Dar Es Salaam. She kindly agreed to sponsor my research permit
application. However, it took a month of back and forth with the Tanzania Commission for Science and
Technology (COSTECH), via the intermediary of Erica, to have my application file and payment
accepted for review. It then took another 3 months for the COSTECH review panel to have a meeting,
examine my file, and grant me clearance a few weeks before my return flight to Europe. While the
review panel was supposed to meet monthly, it transpired that they only met once a trimester.
Fortunately, I had already taken the risk to conduct my research permit-less, as I couldn’t afford to wait
idly. Luckily I haven’t been asked for that particular piece of document throughout my fieldwork and
have never faced the threat of deportation (as has been the case for other students doing research at
an NGO, I have been told).
I also had to learn how to gain access to markets, retailers and wholesalers. At Afrika Sana, I directly
approached retailers who were working there, asking simply if they would be willing to spend a few
minutes answering questions. I had remained in touch with one retailer at Afrika Sana in particular, who
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had agreed to take Oliva (my translator) and I with him on his next trip to the wholesale market where
he sourced his produce. After a week of following-up to arrange a meeting date, it became clear that
the retailer had changed his mind. Oliva’s theory was that the retailer had been peer-pressured by
other retailers, scaring him out of helping us. So when approaching our next study site, Mabibo Market,
we devised a new strategy: would make sure to be introduced to interviewees via market authority
figures, in order to gain trust from the wholesaler community. On our first visit to Mabibo, we first asked
to speak to the manager at Mabibo, and went from there. This proved to be a much better approach.
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4. RESULTS AND ANALYSIS
This chapter presents and analyses empirical results from studying social practices related to FFV loss
at markets in Dar Es Salaam, first in the zoomed-in mode, then in the zoomed-out mode.

4.1. Zooming-In on Marketing Practices
This section zooms into the marketing practices of two selected study sites: first ‘wholesaling’ FFV at
the wholesale market, and then ‘retailing’ FFV at the retail market. Each marketing practice is made up
of interlinked elements, which facilitate, prevent or deal with the production of food loss. These
elements are similar in structure for both practices, yet they differ in a few but substantial ways in
content. The categories for each element have been drawn up inductively as described below (see
Figure 8):
●

Materials include the produce itself, which eventually becomes waste. It also includes the
practitioners themselves. Finally, it includes climatic conditions, office infrastructure, display

structures, produce arrangements, storage structures, transport materials, and coordination
●

tools.

The competences required to perform the practice of marketing fruit and vegetable range from

coordination, stock turnover management, produce sourcing, produce handling, and sales, to
●

waste management. It is also important to know how competences are acquired.

In terms of meanings, there are socio-cultural meanings which may have an impact on food

loss generation at the wholesale market. Economic meanings, such as pricing, may also impact

food loss generation, e.g. if prices are too high, there is more risk for leftover waste to happen.
Finally, there is waste definition and the self-reflection aspect (i.e. is food loss an issue for the
practitioners?).

Figure 8 . Categories of elements that constitute the practice of ‘marketing’. The ‘marketing’
practices of ‘trading’ at the wholesale market and ‘retailing’ at the retail market are both made up of the
same element categories, but they differ in their content.
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4.1.1. Wholesaling Fruit and Vegetable
4.1.1.1. Setting the scene: Mabibo Market
The commonly-called Mabibo Market, also called Mahakama ya Ndizi or Urafiki Ndizi, is an urban
regional14 wholesale market. The name Mabibo refers to the eponymous ward of Dar Es Salaam’s

Kinondoni district where the market is located. Mahakama ya Ndizi on the other hand literally means

Banana Court. The latter denomination reflects two characteristic traits of this wholesale market: 1) it is

famous for the wholesaling of bananas15, and 2) it has an internal court to settle conflicts that may arise
between wholesalers. Finally, Urafiki Ndizi [Friendship Bananas] points to the owners of the land where

the market has taken roots: the China-Tanzania Friendship Textile Company (FTC). There is a
long-standing conflict between the wholesalers and management of the FTC, who regularly threaten to
evict the wholesalers of Mabibo (Azania Post, 2018).
While there is no official map, Mabibo’s surface area can be estimated as half that of a football pitch (i.e.
3,570 square metres). It opens before dawn at more or less 5am, with the sound of the call-to-prayer
from the mosque in the distance, and closes at 6pm sharp. During business hours, the market is
overwhelming with people, activity, noises and smells. The way wholesalers’ offices are arranged
creates a maze of narrow and dark stamped-earth walking paths.
As illustrated in Figure 9, Mabibo has two waste collection points and is divided into five trading
sections (Fruits Section Market Leader, fruits section tour, 20 February 2018):
1)

Fruits,

2) Vegetables,
3) Tomatoes (which broke off from the Vegetables Section recently),
4) Potatoes,
5) And bananas.

14

Mabibo is a regional market by virtue of the fact that produce is traded to and from other regions of
Tanzania, as well as neighbouring countries.
15
In Kiswahili, the word ndizi refers to both yellow sweet bananas and green cooking bananas (i.e.
plantains). I refer here to both.
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Figure 9 - Map of of Mabibo wholesale market. This figure maps the five wholesaling sections of
Mabibo based on main goods sold, as well as auxiliary facilities such as waste collection points (aka
dump areas).
(Adapted from Mbisso, 2014)

4.1.1.2. Materials
The produce that have been investigated at Mabibo were: mangos, avocados, leafy greens, cabbages

and tomatoes. Each produce type had different characteristics, that made them more or less
susceptible to waste depending on how they were handled. As it is a wholesale market, wholesaling at
Mabibo is focused around individual commodities: practitioners usually specialised in one type of
produce.
All wholesalers reported producing waste, except the tomato wholesalers, as he sold his produce in
pre-packed wooden boxes that he didn’t open to sort out damaged tomatoes. For the other

wholesalers, there was two main sources for waste that were reported: broken produce (mechanically
damaged or old) and processing by-products (e.g. spinach stems, outermost cabbage leaves).
There were many practitioners i nvolved in the daily activities of wholesaling at the wholesale market,
some of which are described below:
●

Wholesalers - They most often sold produce on behalf of producers, as opposed to buying
produce and then reselling it. The five fruit and vegetable wholesalers interviewed were
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between 22 and 51 years old, and had been to school until 7th form (primary). They often took
care of business with a member of the family or with a friend.
●

Customers - Most customers were smaller market retailers, duka16 o
 wners, and local cooking
businesses who bought wholesale17. There were also some individual customers: usually local

people from the surrounding low-income neighbourhood, looking to buy produce at a
wholesale price.
●

Transporters - Transporters delivered produce from the farm to the market. They were hired by
the producer but paid by the wholesalers upon arrival at the market. One cargo could supply
several wholesalers.

●

Middlemen - Middlemen (also known as brokers or dalalis in Swahili) act as links between
producers in distant rural locations and wholesalers at the urban wholesale market.

●

Porters - Porters carried heavy loads of produce within the market, on their shoulders, often
pushing passers-by aside in order to pass through the narrow paths of the market. They carried
cargo from the trucks to the wholesalers’ offices, and tenga18 baskets of waste from offices to
the market dumpsite.

●

Petty vendors - There were petty vendors who sold plastic bags and could be summoned by
calling out “Kariakoo!” . Others sold cigarettes, or coffee and kashata19, walking around rolling
coins together in a clicking noise to attract attention.

●

Night guards - They were in charge of protecting wholesalers’ produce during the night. They
were also there when cargo was delivered at night by transporters.

Climatic conditions at the markets in Dar Es Salaam were very demanding. Wholesalers reported that
during the dry season, it is very hot and humid, which facilitates waste generation by accelerating the
rate at which produce goes bad. During the rain season on the other hand, water and high humidity
damage most produce (leafy greens are a notable exception), thereby facilitating waste production.
Climatic conditions, whether dry or wet, facilitate the production of waste as market infrastructure is not
adapted to deal with it. Additionally, demand drops during rain seasons, as the market becomes very
muddy.
“The heat is a big problem.” (Mango Wholesaler, personal interview, 20 February 2018)
“When it rains, business is very difficult. People don’t come here, they’re afraid of the mud.” (Avocado
Wholesaler, personal interview, 20 February 2018)

In terms of office infrastructure, most wholesaler offices were ~4m² areas fenced off by wooden logs.

The avocado wholesaler had also built himself a terraced office, with a slightly higher platform “so I
don’t get flooded when it rains” (Avocado Wholesaler, personal interview, 20 February 2018). Shelter
was provided by roof structures ranging from temporary improvised canvas tents on wood stilts (see
Photograph 1) to more durable structures like corrugated iron sheets on wood logs. There were large
sections of the market which had been haphazardly covered from the sun: it was even more hot and
humid underneath, as little air could pass through, facilitating the production of food loss. The tomato
wholesaler was the only one to operate from a shared wholesaling area, located under a high

Dukas a
 re shops, usually referring to typical Swahili street stores.
Wholesale is defined as any transaction of more than 10 pieces (S. Magesa, personal interview, 27
February).
18
Tengas are the traditional woven bamboo baskets used for produce transport.
19
Kashata i s an East-African sweet confectionary bar, eaten as a snack to accompany a cup of black
coffee. The Tanzanian variant is traditionally peanut-based.
16
17

39

gable-roofed shed, roomy and airy. He didn’t have a fixed office, rather his wholesaling space
fluctuated with the amount of produce he had.

Photograph 1 - Typical scene of Mabibo wholesale market, with canvas roof on stilts. Large sections
of the market have been covered by the wholesalers themselves, who install canvas roofs on stilts. The
air underneath is very hot and humid, as air can not circulate through the canvas.
Produce was generally displayed o
 n the ground, which was covered with timber and/or an outer

surface like canvas sheets or paper so that produce was not in direct contact with the ground. The
outer surface not only facilitated cleaning of the office, it also served as a nice background to present
produce (often greyish white or cream). The outer surface was replaced periodically when it became
too dirty or worn out. The leafy green wholesaler was the only one to keep her vulnerable produce on
a table. So the character of goods influenced display structures: heavy goods in bulk were displayed on
the ground (a table wouldn’t sustain the weight anyway), while smaller, lighter, usually more perishable
goods were kept on a table.
Produce was arranged in piles: loose piles, piles of bunches or piles of wooden boxes. The loose piles

could sometimes be arranged into intricate pyramids (see Photograph 2). As the mango wholesaler
said: “It takes skills to be able to arrange the mangoes in a pyramid. I mix the colours: it looks good and
it looks clean”. These extremely orderly arrangements created a sharp contrast with the general chaos
of the market. Piles of cabbages also demonstrated order in chaos: the wholesaler was actually very
careful in the way he piled them up into conical clusters, so the hard stalks of one cabbage didn’t dig
into the head of a neighbouring cabbage, thereby preventing damage and waste.
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Photograph 2 - Pyramids of mangos at Mabibo wholesale market. Wholesalers often arrange mangos
in neat pyramids, paying special attention to mixing colours together.
For storage, there was no separate storage structures: produce was kept as it was (e.g. on the floor of

the office). And although there were night guards, the risk of having produce stolen still existed. So in
order to make it more difficult for thieves, wholesalers covered their produce up. For example, the
mango wholesaler covered his mangos “first with paper, then with an iron sheet, so the condensation
water doesn't touch the mango. There is also paper on the floor to reduce moisture” (Mango
Wholesaler, personal interview, 20 February 2018). The avocado wholesaler covered his produce not
with the thick canvas material but with lighter sack material “so the air can pass through and they don't
get ripe earlier” (Avocado Wholesaler, personal interview, 20 February 2018). However, I noticed there
was a lot of heat radiating from the stocked piles of avocados, as there was internal heat generation
from its organic content. The leafy greens wholesaler kept her produce tied in bunches and standing
upright, covered with sack material. So there was a trade-off between the material element of
freshness (i.e. keeping produce fresh by increasing aeration, reducing humidity and heat) and the
meaning of security (i.e. keeping produce safe by covering it up).
As for transport materials, all produce was transported to the market in semi-trailer trucks except for

the leafy greens: they were transported in the boot of domestic coach buses. Accordingly, the leafy
greens wholesaler was the only one to go to the bus station to pick up her produce herself (as
opposed to deliveries).
Mangos came packaged either in leaf-lined tenga baskets (see Photographs 3) for Tanzanian mangos,

or loose in leaf-lined trailers for Kenyan mangos. Commenting on these two different packaging
techniques, the mango wholesaler told me that “Quality depends on how good they take care of the
mango, one is not necessarily better than the other” (Mango Wholesaler, personal interview, 20
February 2018). Cabbages were also transported loose in trailers. Tomatoes were transported in rigid
wooden boxes (see Photographs 10), in which they stayed until they were sold to customers, pushing
the potential waste they contained further down the supply chain. Leafy greens and avocados were
both transported in produce sacks. Most wholesalers mentioned inadequate transport conditions as
one of the main causes facilitating the generation of FFV loss.
"They don't get rotten from staying long time, but they get broken because they have a hole during
transportation. So they are not good for eating or juice." (Avocado Wholesaler, personal interview, 21
February 2018)
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"The transportation happens in these kind of sacks. And what they are doing is in the big buses that bring
people [coaches], they put it under, in the boot. Over there, it is hot. And if the spinach has been
harvested from the farm, and it's delayed to get inside the bus, then inside the bus it's hot, and when they
arrive here they're broken." (Leafy Green Wholesaler, personal interview, 21 February 2018)
"There are some cabbages that are broken directly from the car. Because of how they pack it inside the
car. If a cabbage meets another one, one will break because cabbages have tough stalks." (Cabbage
Wholesaler, personal interview, 21 February 2018)

Photographs 3 - Packaging at Mabibo wholesale market. Left you can see the leaf-lined tenga
baskets which contain mangos underneath. Right  you can see empty tenga baskets and empty
wooden tomato boxes, stacked up after use.

Notably for avocados, there is a fine for overpacking the sacks: the unintended consequence is
preventing damage to the produce through weight pressure and preventing waste. Finally, waste was
transported away from offices and to the market dumpsite in tenga baskets, which were the main
multi-function packaging material.

"They come in sacks, but we don't pile it out. They come level. And then we close with the rope. Each
sack must be not more than 100 kg. So most farmers put 110kg. If it is more than 110 kg, the penalty for
one sack is 20,000 TSh. They make this rule that it has to be 100-110 kg so it's best for the farmer and
good for here. The farmer can sell more sack and a person can carry it more easily here." (Avocado
Wholesaler, personal interview, 21 February 2018)

Finally, coordination tools included the telephone. It was used by the different actors to meet, keep in

touch, schedule orders and deliveries, and even make payments as mobile payments are very popular
in Tanzania. The telephone was therefore a central material in coordinating activities and actors along
the supply chain and between different practices.
“The farmers come here and look for sellers then they get in touch by telephone on the market here.”
(Leafy Green Wholesaler, personal interview, 21 February 2018)
“I have many partners from many regions. [...] I met them talking over the telephone.” (Tomato Wholesaler,
personal interview, 21 February 2018)
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“So the wholesalers pays the transportation money for each sack, takes the cargo and sells it. When he
gets the money, he send it to the farmer directly. So that's what I'm doing." (Avocado Wholesaler,
personal interview, 21 February 2018)
“Customers can also call me before coming to the market so I can prepare. If I don’t have enough or the
type of mango that they want, I can get some from neighbours and still make a profit.” (Avocado
Wholesaler, personal interview, 21 February 2018)

Other core coordination tools included simple materials such as pens and notebooks. Wholesalers

used them to account for transactions, and keep track of stock and money. At the end of each day,
they went through their records for the day in order to assess how much stock they had left, and
whether they needed to order more for the next day.

4.1.1.3. Competences
The first main competence required was coordination: actors needed to know when, where, and how
wholesaling activities were carried out:
●

Most produce deliveries happened at night, in order to avoid the heavy car traffic in and
around Dar (6-10am; 5-9pm), as well as the crowded business hours. Temperatures are also
cooler during the night, so produce were less susceptible to damage when unloaded. As
cargos usually arrives when the market is effectively closed for business, the people who took
deliveries into the market were not the wholesalers themselves. Instead, the night guards,
middlemen and porters take over. Under the supervision of the night guards, drivers
introduced themselves, and explained who their cargo was for. Middlemen then got porters to
deliver the cargo to each wholesaler’s office. So when wholesalers arrived to open the
business, they already found their cargo for the day delivered to their office.

●

The market opened for business around 4-5am when the sun is not up yet, and wholesalers
opened their offices by removing the blankets that covered the produce for overnight storage.
Then some maintenance: wholesalers dusted the office, opened new cargo deliveries, sorted
produce in different piles (mangos, avocados, cabbage), cleaned and prepared the produce
(leafy greens).

●

Most customers came early in the morning (until max. 11am): they were the market retailers and
cooking businesses who buy wholesale. Less customers came in the heat of the afternoon:
they were the individual customers who buy retail at wholesale price.

●

The market closed at 6pm.

Stock turnover management skills were crucial for wholesalers as a fast turnover prevented the
generation of waste production. Scheduling deliveries (frequency amount) depended on many
interacting factors that wholesalers had to juggle: supply (seasonal availability, price), demand (amount,
frequency, willingness-to-pay), produce in stock (amount, state of decay). They kept track of stock and
money in their records, made estimations about market demand for the following days, and adjusted
delivery schedules accordingly. It is a fine balance though, as understocking could lead to financial
losses, while overstocking could lead to food loss production. But most traders reported being highly
skilled at this.
"The only technique to reduce waste is to sell everything which won't survive tomorrow. If I see that an
avocado won't reach tomorrow, I try to sell it today. So it doesn't reach tomorrow to be rejected."
(Avocado Wholesaler, personal interview, 20 February 2018)
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“I get 150 sacks of Chinese spinach, 50 of matembele and 100-200 of mchicha. Most of the time this is
enough for one day. But sometimes it’s remaining and I sell the leftover the next day mixed in with new

cargo. After a day’s selling, if a lot is remaining, then I reduce the amount for the next day.” (Leafy Green
Wholesaler, personal interview, 21 February 2018)
“If there is no rain and it not wet, you can keep cabbage for 5 to 7 days. But it has never happened to me
that it reaches 7 days. The cabbage are usually sold in 1 to 2 days.” (Cabbage Wholesaler, personal
interview, 21 February 2018)

Wholesalers also needed to know how to do produce sourcing. They needed to know a few trusted

suppliers, that can deliver good quality produce that won’t get damaged and produce waste too fast.
This is important as a lot of damage and waste can happen higher up the supply chain, from transport,
pest, disease, or other causes. While some wholesalers (n=3) knew producers and sourced produce
directly from them, others (n=2) sourced produce through dalalis at the market. They also needed to
know how to get in touch with suppliers (e.g. via the telephone), when and how much produce to order,
and how to keep track of sales in order to pay suppliers at the end of the day.
Practitioners needed to know how to handle produce correctly:
●

Most wholesalers performed some sort of sorting or grading by hand, mainly according to size
or quality. For example, the avocado wholesaler took each piece briefly in his hand before
sorting them into one of his five piles of different sizes: "The sorting happens before the
avocados are touched by many people, because touching and squeezing makes them ripen
faster." (S. Omari, personal interview, 20 February 2018). He also had a separate pile for soft
avocado destined to become juice. Waste was sorted out based on physical damage (e.g.
broken skin), texture (e.g. too soft) and colour (e.g. brown leaves) caused during transport to
the market.

●

The wholesalers generally didn’t wash their produce, because “it breaks the produce!” (Mango
Wholesaler, personal interview, 20 February 2018). However, the cabbage wholesaler cleaned
up his cabbages by peeling the outer leaves off, so the produce looked good for the customer.
The leafy greens wholesaler also cleaned up her produce by removing wilted leaves. She was
the only one to wash produce with water. She also sometimes prepared the leafy greens in the
traditional Tanzanian way for customers (i.e. removing the stem), ready for cooking. These
activities produced processing by-product waste.

●

Wholesalers also need to know how to display, arrange and store produce, as has been
described in the previous section about the material element of the wholesaling practice (see
4.1.1.2. Materials). In particular, the cabbage wholesaler knew how to arrange his cabbages in
specific ways, so as to prevent damage and loss.

For sales, wholesalers needed to know how to sell. Wholesalers prepare orders for regular wholesale
customers, as well as for one-off individual customers. The avocado wholesaler also mentioned a

special partnership with a juice business, to whom he supplied avocado on a regular basis. Selling
produce specifically intended for juice was an interesting outlet, as it destocked produce that might
have been about to go bad and thereby prevented waste production. Both the avocado and mango
wholesaler sold piles of produce specifically intended for juice at a lower price. A lot of effort was also
put into presenting produce nicely for the customer, as well as being friendly with customers, so
produce would sell fast. Finally, wholesalers needed to know how to pick out produce to prepare
orders based on customer requirements, and set the correct price.
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Waste management skills were important to know how to deal with waste: from plain waste dumping,
to selling waste as feed, and selling seeds to farmers. Wholesalers usually collected waste in tenga

baskets and hired a porter to tip it at one of the two designated on-site open-air dump areas (see
Photographs 4), from which a foul odour of decomposing organic matter emanates, in extraordinary
close proximity to the wholesaling and eating places at the market. Some produce like avocado and
cabbage were highly valued by pig or cattle breeders for their nutritional value as feed. For these
produce, breeders could pick up the waste from wholesaler’s offices for free, before it went to the
dumpsite. Additionally, the avocado wholesaler mentioned he could salvage the seeds of his wasted
produce to sell it to farmers from the village at 5,000 TSh for 1kg of seeds.

Photographs 4 - Waste collection areas at Mabibo wholesale market. These pictures show the two
open-air garbage dumping sites at Mabibo market. Left is the one located at the Banana Section, right
is the one located at the Potato Section.

In terms of competence acquisition, wholesaling fruit and vegetable seems to be something that you
start doing by chance rather than being something you choose. When asked why they sold one type of

fruit or vegetable and not another, two out of five wholesalers were unable to answer: it seems this was
not a question they had ever thought of. This also points to the highly routinised, habitual nature of the
wholesaling practice. The other three answered that this was what they had experience in: they had
been involved in the same type of business before coming to Mabibo, were introduced to the business
by friends, or had been a farmer before starting business at the market. Competences required to be a
wholesaler are both acquired through family and friends, and passed on to family and friends.
wholesalers learn by doing, as the process is often based on social reproduction, i.e. mimicking what
colleagues are doing (Mbisso, 2014).
“I started with farming at the farm. Then from selling at the farm, I came here to control the selling from
the farm.” (Cabbage Wholesaler, personal interview, 21 February 2018)

There is also agricultural training in primary school, and all wholesalers interviewed had completed
primary school. The curriculum includes training on how to produce various crops. But it doesn’t
include any information on how best to handle, store or preserve fruits and vegetable.
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4.1.1.4. Meanings
There were many socio-cultural meanings that coexisted in the practice of wholesaling. First,
wholesalers all mentioned trust as an important meaning in choosing suppliers: wholesalers get

produce from people they can trust (whether through dalalis or producers directly) and producers send
produce to people they can trust (whether through dalalis or wholesalers directly). As wholesalers

weren’t able to check the cargo before it arrived to their office, and carried the economic burden of
damaged or poor quality produce, trusted relationships were the only way to ensure quality.
“The farmers in the village, they came here and chose the people they can trust.” (Avocado Wholesaler,
personal interview, 20 February 2018)
“They produce there and then I sell for them here. I have many partners from many regions. I would say
there are about 10 trustworthy.” (Tomato Wholesaler, personal interview, 21 February 2018)
“Each person has its own trusted middleman.” (Mango Wholesaler, personal interview, 20 February 2018)
"Over here, the cabbage farmers trust the middlemen. They trust the person in between more than the
seller. Because the person in between knows the market better, and already has some contacts here. So
when the person in the village calls somebody over here, they will ask a middleman to sell produce for
them. So the middleman picks up and sells for them." (Cabbage Wholesaler, personal interview, 21
February 2018)

Another socio-cultural meaning mentioned by wholesalers, was customer satisfaction. This was easily

understandable, as market distribution is a visibly customer-facing business: if a customer is happy, he
comes back and sustains the business of the wholesalers . This was also a way to diminish the amount
of unsold leftovers, that may have eventually produced waste. Wholesalers therefore aimed not only to
present good quality products, but also to build close relationships with (regular) customers.
Wholesalers and customers exchanged news both face-to-face and over mobile phone. The
“work/play” boundary often seemed blurred.
"If I sell good produce, customers come back and I can sell my stock fast! Customers can also call me
before coming to the market so I can prepare. If I don't have enough of or the type of mango they want, I
can get some from neighbours and still make a profit." (Mango Wholesaler, personal interview, 20
February 2018)
"The most important for me is to welcome the customer to become like a cousin. [...] And once I have their
number, everytime I get a new cargo, I send a picture of the cargo on WhatsApp and Facebook so people
order from that point." (Avocado Wholesalers, personal interview, 20 February 2018)

This extended to the relationships amongst wholesalers: community was also mentioned as a
socio-cultural meaning of ‘wholesaling’. Cohesion amongst wholesalers appeared strong, friends were
treated like family and family (especially younger relatives) was often brought into the business to help.
Surprisingly for a business, competition amongst wholesalers at the market seemed low: they mostly all
sold the same produce at the same price. The only way they actively differentiated themselves, was by
maintaining privileged personal relationships with customers.
"What I prefer is to make friends, and then business is another thing. So if I sell or not sell, but I am happy
with my friends, it's good." (Tomato Wholesalers, personal interview, 21 February 2018)
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Meanings o
 f security had a big impact on overnight storage (as discussed in the 4.1.1.2. Materials

section: storage structures), where produce had to be covered up, trapping heat and humidity under
the covers and facilitating the generation of waste.

Economic meaning (i.e. price) was assigned based on produce size and business cycle (i.e. supply and
demand), and, to a lesser extent, in attempts to reduce unsold leftovers. With regards to size, bigger
produce were more expensive. With regards to business cycle, more supply meant lower prices (e.g.
produce was cheaper during high-season) and less demand as well (e.g. produce was cheaper during
rain season). Wholesalers got information about supply from suppliers via telephone, and information
about demand from selling at the market itself. They then adjusted their prices accordingly from one
day to the next. To reduce unsold leftovers, some wholesalers also made discounts for bulk buys, for
damaged produce, for produce that was about to go bad (e.g. sold for juice) and when there was more
produce in stock than expected at the end of the day. This allowed wholesalers to get rid of their
produce faster and increase turnover rates.
In terms of waste definition, produce “became” waste when it was unfit for human consumption: either

because it was too damaged, e.g. it had broken skin; too old, e.g. wilted spinach leaves or avocados
“soft like air”; or because it was inedible processing by-products (e.g. spinach stems, outermost
cabbage leaves). Fruit that was overripe was not considered waste yet, as it could still serve for human
consumption as juice. It is also interesting to note that waste was perceived to have no financial value,
as was apparent for wholesalers who give their waste to animal breeders for free.
On the self-reflection aspect, there were two coexisting meanings associated with waste: the natural

cycle of business and economic loss. Some wholesalers thought waste was just part of the natural
cycle of the business, and therefore not really a problem. They didn’t really think about it too much, and
anyway “the government already has a system of how to carry the garbage away” (Cabbage
Wholesaler, personal interview, 21 February 2018). In fact, when asked what would help them to
minimise their waste, most wholesalers didn’t know or thought there was no way. Only the mango
wholesaler mentioned that better overnight storage solutions would help him: "It would help if I could
close the office by putting up a blanket between the pickets at the entrance for overnight protection.
This way I wouldn't have to use a blanket or iron cover directly on the fruits" (Mango Wholesaler,
personal interview, 20 February 2018).
"Waste is also part of the normal cycle of the fruit though. It doesn't touch me so much, it's not a big
problem." (Mango Wholesaler, personal interview, 20 February 2018)

Other wholesalers saw waste as an economic problem: losing produce meant losing money and that
was a problem. This was especially a problem for damage that happened higher up the supply chain
(e.g. during harvest or transport), as the wholesalers were ultimately the ones carrying the financial
burden of produce loss, not the producers.
"I can get 50 from the farmer, and 10 are broken. But I still have to pay for the 50." (Leafy Green
Wholesaler, personal interview, 21 February 2018)
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4.1.1.5. Intra-practice links
The interconnected components of the wholesaling practice created patterns of dynamics that
facilitated, prevented or dealt with the generation of food loss.

4.1.1.5.1. Waste facilitation
The remote nature of produce sourcing seemed to facilitate the generation of food loss at the market:
wholesalers couldn’t physically check the quality of the supply before ordering, and had to take in the
produce that was delivered to them regardless of its condition upon arrival. At the same time,
wholesalers mentioned transport material a
 nd overall conditions in which the produce was transported

to them as one of the main drivers of waste at the market. In terms of socio-cultural meaning, waste
that was caused higher up in the supply chain was considered an economic burden to be avoided.

The material elements of climatic conditions combined with office infrastructure, display structures, and
storage structures were mentioned as elements facilitating the generation of food loss. In fact, it

became apparent that general market infrastructure didn’t adequately protect produce from the heat,
humidity and rain, and thereby failed to provide the required protection from physiological damage.
Furthermore, storage structures struggled to fulfill competing requirements: catering to the
socio-cultural meaning of security from theft by keeping produce covered, while still allowing for
sufficient aeration in order to protect from the heat.
The sales competence included preparing and ‘cleaning up’ produce for customers, which facilitated

the generation of by-product food loss for some commodities. This was tied to socio-cultural meaning

of customer satisfaction. For example, the cabbage wholesaler removed the wilted or dirty outer leaves
of his cabbage heads to present appealing produce to customers. The leafy green retailer on the other
hand sorted out and prepared her produce for her customers to be able to cook them more easily.

4.1.1.5.2. Waste prevention
To mitigate supply-related losses, the wholesaling practice included a socio-cultural meaning of trust
that wholesalers cultivated with a few suppliers (whether producers directly or middlemen), for them to

deliver quality produce that wouldn’t get too damaged en-route and go to waste. Additionally, in the
case of the tomato wholesaler, transport material was no issue: it was precisely the fact that tomatoes

arrived at and left the market in pre-packaged boxes that allowed the tomato wholesaler to produce no
waste.
There were a few instances where office structure, display structures and storage structures had been
modified on an individual scale with available materials to prevent food loss (e.g. office with raised

terrace for flood protection; makeshift roofs for sun protection; lighter blankets for storage of ripe
produce). Wholesalers also exhibited commodity-specific best-practice produce handling competences
to prevent loss (e.g. the avocado wholesaler aimed at reducing the time avocados were touched or
squeezed; the cabbage wholesaler piled his cabbage heads in specific directions in order to prevent
loss).
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The customer-oriented socio-cultural meaning was also part of the main dynamic preventing food loss
at the wholesale market. The logic was the following: FFV decay with time, eventually becoming waste,

so the faster they are sold, the less waste is allowed to happen. The socio-cultural meaning of
customer satisfaction was mentioned as one of the most important aspects of wholesaling, as it was

central in ensuring reliable sales. Wholesalers took great care of their display structures and made

beautiful produce arrangements, and the sale competence relied on the ability of making friends with
customers or building lasting partnerships with special off-takers (e.g. juice-makers).

Another strategy that prevented the generation of waste, was practitioner’s stock turnover
management competences which included the ability to change the socio-cultural meaning or

economic meaning associated with the produce in order to destock faster. As their produce decayed
with time, the fruit wholesalers changed the meaning of their produce from ‘intended for fresh
consumption’ to ‘intended for consumption as juice’ (which has lower quality requirements).
Wholesalers also change the economic meaning associated with the produce in order to offload it

before it turns to waste: there were discounts for bulk buys, for older products, and when there was a
lot of produce still in stock.

4.1.1.5.3. Waste management
Materials, competences and meanings interacted to inform what were accepted ways of dealing with
the waste that was produced. To begin with, it was important to have the waste management

competence of recognising material produce that should be sorted out as waste: the common social
definition of waste was produce that was so broken (from mechanical damage or natural decay) that its
meaning changed from “fit for human consumption” to “unfit for human consumption”. Waste was
perceived to have no economic value. Waste management competences were then needed to know

what to do with it. Collecting the waste for disposal, and giving it out as feed were common ways of
dealing with waste. The avocado wholesaler also had an ingenious way of managing seed waste: by
selling it to farmers. During self-reflection on the place of waste in the practice, practitioners expressed
the view that waste was just part of the natural business cycle, but also an economic loss when it was
caused by supply conditions.
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4.1.2. Retailing Fruit and Vegetable
4.1.2.1. Setting the Scene: Afrika Sana
Afrika Sana Market, usually simply referred to as “Afrika Sana”, is a neighbourhood retail market. It is
located at the corner of a road in the Kijitonyama ward of Dar Es Salaam’s Kinondoni district. As a retail
market, it is much smaller and quieter than Mabibo’s busy wholesale market. The main part of the
market is a square of market stalls, covered with a corrugated iron roof. The alleyways between each
stall are very narrow and dark, barely allowing for two people to cross each other. There are other
businesses attached to the market, like convenience stores, a butcher and chicken breeders selling
eggs. Afrika Sana is also a drive-in market: there is space at the front of the market for vehicles to come
in and customers to get fruit and vegetable on the fly (see Photograph 5). This easy access makes it
popular with the wealthier segment of the local population which can afford a car.

Photograph 5 - Afrika Sana, a drive-in retail market. There is space at the front of the market for
people to drive-in and park.

4.1.2.2. Materials
The produce that have been investigated at Mabibo were: fruits, vegetables, and leafy greens. As it is a

retail market, retailers usually specialised in either one of these categories (as opposed to single
commodities). The fruit retailer sold 2 types of avocado, 3 types of mango, pineapples, passionfruits,
oranges, papayas, 2 types of watermelon and bananas. The vegetable retailer sold tomatoes, peppers,
aubergines, carrots, garlic, ginger, potatoes, butternut squash, plantains, onions, cabbage, cucumber
and some fruits like coconut, lime or bananas. Finally, the leafy green retailer sold typical East African
varieties of greens, which are better recognised by their Swahili names20: mchicha [ spinach or
amaranth], majani ya maboga [pumpkin leaves], sukuma wiki [thousand-head kale], mnavu [night
shade], Chinese cabbage, and kisamvu [ cassava leaves].

Retailers at Afrika Sana expressed the feeling that, yes, they produce waste - but not so much, as they

could pick quality produce themselves. Still, these retailers reported producing non-negligible amounts
of waste: one tenga per day for the leafy green retailer (see Photograph 6), one sack a week for the
vegetable retailer and up to two sacks a week for the fruit retailer. The two main sources of waste were

20

I have attempted to provide a suitable translation in brackets to each Swahili variety of leafy green
sold at the retailer’s stall.
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also broken produce (mechanically damaged or overripe) and processing by-products (e.g. banana
stems and carrot tails).

Photograph 6 - Daily amount of leafy green waste at Afrika Sana retail market. Each day, the leafy
green retailer produces enough waste to fill a tenga basket.
The main practitioners involved in the daily activities of retailing were:
●

Retailers - They bought produce in bulk at wholesale markets, and then resold it at retail price.
The three retailers I talked to were between 22 and 30 years old, and specialised in either
fruits, vegetables, or leafy greens, as explained before.

●

Customers - They were mainly individual end-consumers of the produce, or local cooking
businesses. Individual customers of Afrika Sana are wealthier than the average person from
Dar Es Salaam: the market is popular for its accessibility by car, and owning a car is a sign of
wealth in Dar Es Salaam.

●

Transporters - Retailers delegated the responsibility of transporting produce from the
wholesale market to the retail market to hired professional transporters. Retailers sometimes
hired transporters as a group in order to share costs.

●

Night guards - They protected the produce as it was stored overnight, ready to catch anyone
tempted to steal.

Climatic conditions at the retail market were the same as at the wholesale market: very hot during dry
season, and very humid during rain season. However, as the size and the amount of people at the retail
market was smaller, it felt less unbearably hot and humid.
In terms of office infrastructure, retailers were all located under the market’s patched corrugated iron

roof. As display structures, retailers used tables: the vegetable retailer had a simple flat one, while the
fruit retailer had a multi-level stair-shaped one. The leafy green retailer was the only one not to be
under the market roof, but had her own covered stall, also called a banda (see Photograph 7).
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Photograph 7 - The leafy green retailer’s stall at Afrika Sana retail market. The leafy green retailer
had her own banda separate from the main market. You can see the yellow water bucket she uses to
wash leafy green bunches, and the tenga where she keeps broken (waste) produce.

Arrangements could be very intricate, and required great skill. The most striking example was the
vegetable retailer’s arrangement (see Photographs 8): he piled his shiny tomatoes in a highly-ordered

geometric wall, and piled his carrots in a traditional Tanzanian sisal fruit bowl in an orderly fashion,
while produce that comes in clusters like bananas (or passionfruit) were hung from the roof. The result
was neatly satisfying to the eye, as the different produce displays came together in a beautiful fashion.
Retailers reported displaying their produce in this way and giving such great attention to it for
decoration, to attract the customer’s attention. Additionally, the vegetable retailer reported that some
products went bad faster than others: these were also the ones that he kept at the front of his stall,
possibly to attract consumers and destock them faster.
"Garlic, ginger, onion, butternut squash and coconut last long. Carrots and paprika are the fastest to go
bad. Tomatoes, cucumber and aubergine are also broken within a week." (Vegetable Retailer, personal
interview, 17 January 2018)
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Photographs 8 - Displaying vegetables at Afrika Sana retail market. Produce arranged in neat
composition of shapes and colour, with more perishable produce at the front (i.e. carrots, paprika,
tomatoes, cucumbers and aubergine).
As storage structures, all retailers had space under their stall to stock produce overnight and lock it

with a key. But instead, they preferred stocking produce overnight on the table, and cover it: usually
with a canvas blanket, secured with stones (see Photograph 9). While it might be more secure under
the stall, retailers reported only keeping empty boxes and sacks there “because there are mice and it's
very easy for them to enter there" (Vegetable Retailer, personal interview, 17 January 2018). Retailers
reported being able to stock produce for a couple of days, except the leafy green retailer who could
only keep produce fresh for a day. Indeed, for the leafy green retailer, the main cause of waste was
heat and lack of adequate storage.
""I have to cover the leftover produce overnight. But I have nowhere to properly store them. [...] It is very
rare to find some that are still fresh the next day. They mostly look dry the next day. The customer wants
to see fresh produce." (Leafy Green Retailer, personal interview, 17 January 2018)

Photograph 9 - Stocking produce overnight at Afrika Sana retail market. Produce is kept overnight
right on the market stall, often covered with canvas secured with stones to make it harder to steal.
Produce was often transported b
 y toyo, a pick-up motorbike, which is essentially a motorised version of

the traditional pick-up bike used across sub-Saharan Africa to carry cargo (see Photographs 10). My
translator told me that the standard bikes are often more than 10 years old but still work fine, while
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toyos break down because people don’t have the competence to maintain and repair them. In the toyo,
produce was packed either in wooden boxes (for tomatoes), in sacks (for many vegetables, and leafy

greens) or loose (for many fruits, and vegetables like cabbages). For the vegetable retailer and the fruit
retailer , the main causes of waste reported were transport conditions. The vegetable retailer
mentioned, for example, that wooden boxes were very tough and sometimes cut the tomatoes, so he
had to throw these (see Photographs 10). The fruit retailer also mentioned weather conditions during
transport, as transport conditions don’t protect produce from rain damage

Photographs 10 - Pick-up bike to transport produce to Afrika Sana retail market. Left: This is the
traditional bike used to transport produce. Another motorised version called toyo is often also used.

Right: Detail showing that wooden crates are packed full of tomatoes, that sometimes get cut by the
tough slats with the pressure.

Coordination tools were similar to the ones in the practice of trading: the telephone, notebooks and
pens.

4.1.2.3. Competences
In terms of coordination competences, retailers typically started their day by going directly from home
to buy produce at a wholesale market. They went to the wholesale market when it opened (around

5am), bought produce, and then made their way to their own office by 8 - 9am. Produce they had
bought was delivered at the same time, in time to open the office.
“I go to the main market by myself around 5am. I go there from home by dala dala [public bus] if I'm early

enough, or by boda boda [taxi motorbike] if I'm late. I buy stuff by myself, and then I bring them here by
toyo [pick-up motorbike]. At 8.30am I am already back here.” (Vegetable Retailer, personal interview, 17
January 2018)

About stock turnover management, retailers mentioned they didn’t need to restock produce everyday.

They usually went to the wholesale market a few times a week, to restock on produce that was about
to or had finished. However, as leafy greens could only really keep fresh for a day, the leafy green
retailer went to the wholesale market every single day.
“This past week I went everyday except today. I buy enough for a week. But some things finish early, so I
go to follow up at the market. Banana, passion and avocado usually finish fast.” (Fruit Retailer, personal
interview, 23 January 2018)
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“I go everyday to Ilala. I display everything I receive. And most times I sell everything in the day. After one
day, some get broken, and some manage. But mostly I buy just enough for the day.” (Leafy Green
Retailer, personal interview, 17 January 2018)

For produce sourcing, all of the retailers physically went to buy them at wholesale markets. At the
wholesale market, they could hand-pick the produce themselves, picking the best quality produce.

Produce sourcing also included transport knowledge. Retailers hired transporters and instructed them
on how to load produce. For fruits, the retailer described how he had them loaded on the toyo in a

specific order, which reflected increasing order of vulnerability: less vulnerable produce was loaded
first. In that way, the more vulnerable produce didn’t risk being squashed at the bottom of the toyo.
"I go [to Ilala Market] myself. [...] After buying [there], I pay to get them delivered to the market by truck.
Myself, I come back to the market by dala dala [public bus]." (Leafy Green Retailer, personal interview, 17
January 2018)

"At the back of the toyo, I first put the watermelon down, then the pineapples, then oranges, then mango,
then avocado on top, then banana. Then passionfruit, I can hang them or put them on top." (Vegetable
Retailer, personal interview, 17 January 2018)

There were also some handling skills that practitioners needed to master to perform the practice of
retailing:
●

As the produce was delivered to the retail market, retailers start by unpacking.

●

They didn’t need to perform sorting or grading, as that step actually happened at the
wholesale market: retailers picked ‘good’ produce, and left ‘bad’ produce. The only produce for
which they couldn’t proceed in that way was tomatoes. As tomatoes come in pre-packed
wooden boxes, retailers could merely judge the quality of the tomatoes by sight, or by
touching a few of them, but they mainly had to trust the wholesaler. So retailers had to perform
a more thorough round of sorting and grading of the tomatoes once the box was unpacked at
the retail market (see Photograph 11).

●

When it came to washing, retailers also held the view that water would break produce (except
leafy greens, which are washed). But retailers took great care in cleaning their produce. For
example, the vegetable retailer individually dusted tomatoes and cucumbers with a wet cloth
(see Photograph 12), so as to make them appear very shiny. He also cut the tails off carrots to
make them appear more neat.

●

Like wholesaling, retailers also need to know how to display, arrange and store produce, as
has been described in the previous section about materials (see 4.1.2.2. Materials).
"The colour shows, and the quality. For example a tomato has a really nice colour, but if you touch it it's
soft, so it's not good. So you have to look at it, if they're in a box, you have to touch at least a few to see if
they're good quality. For other vegetables it shows by the colour." (Vegetable Retailer, personal interview,
17 January 2018)
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Photograph 11 - Sorting tomatoes at Afrika Sana retail market. The vegetable retailer sorts the
tomatoes he bought at the wholesale market (box on the right) into different piles: unripe (on the stall),
ripe (on the left), soft (far left) and broken (far right).

Photograph 12 - Cleaning cucumbers at Afrika Sana retail market. The vegetable retailer dusts
cucumbers individually with a wet cloth, so they appear shiny.
In terms of sales skills, retailers also needed to know how to sell. Retailers provided high standard

service to their customers. For example, customers can come to the market with a shopping list, and
retailers will take care of selecting produce and preparing the order for them. Retailers also had to be
friendly towards customers: we interrupted the interview with the fruit retailer many times, to let him
take care and interact with customers. He was rather successful, with many customers coming to him.
This was probably not only due to his favourable location at the very front of the market, where the cars
can drive in, but also because he intercepted customers to talk to them before they had a chance to go
further. Oliva told me that it was part of his job to talk to customers and make jokes.
For waste management, there was no dumpsite or waste collection point at the market, so each retailer
kept his/her waste by his/her stall. Retailers paid 300 TSh per day of market taxes, which included
garbage collection services and security. Around the end of my first interview with the vegetable
retailer, a big waste collection truck came to the market, from the More4Less company. It honked
repeatedly over the course of about 5 minutes in order to announce its arrival. Retailers then carried
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their waste to the back of the truck, to throw it in there. Alternatively, all retailers reported giving their
waste away as feed for animals.
Retailing competence acquisition was similar to trading competence acquisition: through friends and
family, in a process of social reproduction, and through agricultural education in primary school.

4.1.2.4. Meanings
The first socio-cultural meaning mentioned by the retailers was quality (as assessed by longevity).
Quality was the main criteria when hand-picking both the produce. Quality also trumped convenience

or familiarity when it came to choosing which wholesale market and wholesalers to buy from. Retailers
expressed choosing which wholesale market to go to based on specialisation and excellence,
regardless of distance (e.g. Mabibo is known for fruit and vegetable, while Ilala is known for leafy
greens). And if the wholesalers they knew and usually went to didn’t have good quality produce, they
would buy from someone else.
"I don't just buy like wholesale because it is a bag of carrots. I chose one by one the good quality product
that will stay longer. You can see these carrots are still good quality, after 3 days." (Vegetable Retailer,
personal interview, 17 January 2018)
"I pick the [wholesaler] that sell produce that looks good." (Leafy Green Retailer, personal interview, 17
January 2018)

Afrika Sana retailers also reported that the most important thing for them when retailing was customer
satisfaction. The reason behind this was similar than for the wholesale market: if the customer was
happy, he would come back and sustain the business.
"The most important for me is to have a good quality product and to talk good with the customer.
Because then, even if you get bad product, the customer buys them just to support." (Vegetable Retailer,
personal interview, 17 January 2018)
"The most important for me is to sell good quality produce so the customer doesn't run away." (Leafy
Green Retailer, personal interview, 17 January 2018)

Community was also very important at Afrika Sana. Retailers made sure to keep good relationships with
other retailers and neighbours. For example, the leafy green retailer had to feed her baby and left her
stall for a little while. I saw that other retailers looked over her produce and customers while she was
away, even cashing in money for her until she came back. When she came back, the fruit retailer
carried the baby around and played with him, while the leafy green retailer settled back into the
business.
Economic meaning (i.e. price) was assigned depending on the wholesale price, plus a profit margin for
the retailers. Retailers also mentioned making discounts for customers that bought produce in larger
quantities, as a way to sell faster and thereby prevent waste.
I make discounts. If somebody comes to buy a mango, normally one is 1,000 TSh. But if someone wants
many, I make a price with a deduction. ( Fruit Retailer, personal interview, 23 January 2018)

As waste definition, produce “became” waste when it didn’t reach quality standards for customer

satisfaction anymore. Retailers threw broken produce because they feared that offering suboptimal
produce would drive the customer away. So the meaning of customer satisfaction has an impact on the
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definition of waste, and plays a role in the generation of waste at retail. It would be unacceptable to sell
overripe produce specifically intended for juice, for example.

"For my business, there is no ‘about to be broken’. There is either ‘broken’ or ‘not broken’. If there is one
that is almost broken, and you sell it to the customer, you don't know how long they will keep it and they
might come back to complain. So I check them and when it's broken I throw away." (Fruit Retailer,
personal interview, 23 January 2018)

When asked why retailers gave away waste intended as feed for free rather than for money, the
vegetable retailer said that it was because it was broken produce and therefore of no value. The leafy
green retailer provided an additional explanation by saying that animal owners actually came to each
stall to collect the waste, so it was more convenient for retailers than carrying garbage to the waste
collection truck when it comes. Finally, the fruit retailer said that he picked the disposal option that
relieved him of his garbage first.
"I don't sell [food loss as feed] because it is broken." (Vegetable Retailer, personal interview, 17 January
2018)
“It is more convenient than the waste collection because they actually come to the stall to pick it up.”
(Leafy Green Retailer, personal interview, 17 January 2018)
"It depends on who comes first. If the pig-owners come first, I give it to them. If the waste collection
services come first, I give it to them." (Fruit Retailer, personal interview, 23 January 2018)

While self-reflecting on their production of waste, all retailers had the feeling that they didn’t produce

so much waste, so it was not a problem for them. However, the fruit retailer mentioned that when waste
did happen, it was a triple burden for him: economic, environmental, and nutritional.
“It is a problem on all sides. First of all I am losing money. It is also bad for the environment. And I feel bad
because it is food, and it is going to waste.” (Fruit Retailer, personal interview, 23 January 2018)

4.1.2.5. Intra-practice links
The interconnected components of the retailing practice also created patterns of dynamics that
facilitated, prevented or dealt with the generation of food loss.

4.1.2.5.1. Waste facilitation
Transport materials were mentioned as a main source of loss. Toyo vehicles, which were operated by

third-party urban transporters, were inadequate to protect produce from the heat, rain, and road
shocks. Additionally, the packaging of tomatoes in particular produced waste at the market: as
tomatoes were bought in pre-packaged boxes, retailers couldn’t check their quality beforehand and
found tomatoes of differing quality.
Similarly to the wholesaling practice, climatic conditions was mentioned as a material facilitating the

generation of loss. However, it seemed to be less of an issue in general, except for the leafy green
retailer. The fragile nature of the leafy green produce made it very susceptible to heat, and the storage
structures were not appropriate to protect it from the high temperatures.

Again, similarly to the wholesaling practice, the sales competence (tied to the socio-cultural meaning of
customer satisfaction) included preparing and ‘cleaning up’ produce for customers, which facilitated the

generation of by-product food loss for some commodities. For example, the vegetable retailer cut off
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carrot tails and removed bananas from the tough stalk one by one. The leafy green retailer sorted out
and prepared produce for her customers to be able to cook them more easily.

4.1.2.5.2. Waste prevention
However, as opposed to the wholesaling practice, the way the competence of produce sourcing was

performed at the retail market was the main dynamic preventing the generation of FFV loss at the retail
market. Retailers personally travelled to wholesale markets to hand-pick produce, based on the
socio-cultural meaning of quality (in terms of long expected shelf-life). Retailers could also assert their
agency by overseeing the way produce was loaded onto the toyo (from least to most vulnerable
commodities) and thereby prevent loss.

The office infrastructure at the retail market (i.e. a common high corrugated iron roofed structure) was

better adapted than at the wholesale market to protect produce from the heat and the rain, thereby
preventing loss.
More importantly, the socio-cultural meaning of customer satisfaction was also at the center of the main
strategy to prevent food loss by selling more and faster. Retailers made intricate and beautiful display
structures and produce arrangements to attract customers. The vegetable retailer even arranged the

more perishable commodities at the front of the stall to sell those faster. In general, as retailers dealt
with smaller quantities of produce, and were more personally involved in the product sourcing, stock
turnover management skills

4.1.2.5.3. Waste management
Elements came together to form the socially shared way of dealing with waste. Retailers all reported
producing little waste. The common social waste definition was not strictly food that was unfit for

human consumption, but also included food that was below customer standards. There were several
waste management competences to deal with the loss generated: keeping the waste separate at the
office for periodical disposal, or giving the waste away as feed. Retailers had to bring the waste to the
collection truck themselves, and therefore preferred it when animal breeders took care of their waste
for them. As retailers produced little waste, they didn’t feel it was currently a problem apart from the
minor inconvenience of having to manage it.

4.1.3. Zooming-In: Conclusion
In this section, we have seen how practices of ‘marketing’ can be conceptualised as routinised social
practices, composed of interlinked materials, competences and meanings. Two separate versions of
‘marketing’ have been described: ‘wholesaling’ at the wholesale market, and ‘retailing’ at the retail
market. Within both practices, special attention has been paid to dynamics that facilitate, deal with or
prevent the generation of food loss.
Firstly, at the wholesale market, waste facilitation was linked to supply conditions (i.e. no physical
quality check, rough road conditions), market conditions (i.e. market infrastructure inadequate to
protect from heat, humidity, and theft), and processing activities for customers (i.e. generation of
by-product waste). Secondly, practitioners prevented supply-related waste by building trusted
relationships with some suppliers, prevented market-related waste by improving their own office
infrastructure and embodying best-practice knowledge of their produce, and prevented leftover waste
by focussing on customer satisfaction and exhibiting good stock turnover management skills. Finally,
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produce was considered waste once it had become so broken that it was unfit for human consumption.
Waste management options included disposal at the on-site open-air dumpsites, giving waste out as
feed, and selling (avocado) seeds for production. Waste was considered an economic loss (especially
supply-related waste) and/or simply a natural part of the business cycle.
Firstly, at the retail market, practitioners reported little to no waste generation. The little waste
generated was mainly facilitated by transport conditions from wholesale to retail market (i.e. third-party
transporting inadequate to protect from climatic conditions), the packaging of tomatoes (i.e.
pre-packaged wooden boxes) that made it impossible for retailers to thoroughly check for quality, and
processing activities for customers (i.e. generation of by-product waste). Secondly, Most loss was
prevented thanks to supply conditions: retailers personally went to wholesale markets to select
produce to buy based on quality. Some transport-related loss was mitigated by retailers who directed
how produce was to be loaded for minimal damage. Retail market conditions were generally
well-suited to prevent climate-related loss. Leftover waste was prevented through retailers’ focus on
customer satisfaction and close personal involvement in stock turnover management. Finally, the
definition of waste included not only inedible produce, but also food that didn’t fulfil customer
standards. Finally, waste management options included keeping the waste for disposal (through regular
garbage collections at the market), or to give out as feed.
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4.2. Zooming-Out on Practice-Arrangement Bundles at the Market
This section zooms out of the case studies, to explore practices within the practice-arrangement
bundle related to food waste at the market. In addition to ‘wholesaling’ FFV and ‘retailing’ FFV (which
have been described in depth above), the following practices were found to be relevant: ‘governing the
market’, ‘transporting produce’, ‘buying produce from the market’ and ‘managing waste from the
market’. This section concludes with an analysis of inter-practice links within the practice-arrangement
bundle.
Note that this section does not aim at making an exhaustive or in-depth analysis of each practice.
Instead, it aims at introducing each of the main practices within the practice-arrangement bundle,
before giving an overview of the articulations between these practices that facilitate, prevent or deal
with the generation of FFV loss at makets in Dar Es Salaam.

4.2.1. Governing the Market
Practices related to food waste at the market include the overall rules and administration of the market,
i.e. the practice of governing. Data was collected for the governing practice at the wholesale market,
but not at the retail market.

4.2.1.1. At the Wholesale Market
This sub-section describes the practice of governing the wholesale market: from the the decentralised
self-governing by wholesalers, to the intermediate leading of the market, and centralised market-wide
management.

4.2.1.1.1. Self-Governing
Like many other markets in Dar, Mabibo was founded by the wholesalers themselves, who informally
started their activities on available land about 25 years ago. At the time of the research, there were an
estimated 7,000 people working at the market: about 5,000 wholesalers and middlemen, and 2,000
porters (O. Etta, personal interview, 29 March 2018). Market actors are represented within wholesalers’
unions, and an internal court settles disputes.
A strong tradition of self-governance still endured at Mabibo, where wholesalers often had to organise
themselves in order to improve their working conditions and environment. For example, the canvas

roofs were added by the wholesalers themselves. While it fulfilled its primary purpose of sheltering
from the sun and the rain, the lack of oversight in the roofing process had resulted in an uninterrupted
shield, preventing air from passing through and concentrating heat in the wholesaling areas
underneath.

4.2.1.1.2. Leading the market
There was one wholesalers’ committee for each of the five administrative sections at the market (i.e.
Fruits, Vegetables, Tomatoes, Bananas, and Potatoes) which was responsible for governing daily
wholesaling activities. Each wholesalers’ committee was made up of a chairman, a minister, 3 members
and a market leader (S. Magesa, personal interview, 27 February 2018). Leaders were elected for
2-year terms by the market community, with the electoral campaign serving as an opportunity for
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applicants to convince people of their qualities, e.g. knowledge of the business, long experience, or
knowledge of the people. Leaders were often ex-wholesalers.
Each leader was responsible for ensuring good business conditions. This included making sure that the

section under his/her supervision was clean and free of garbage. In this respect, the leader’s task was
to facilitate collection and transport of waste from each wholesaler’s office to assigned market
dump-sites.
On a practical level, the Market Leader issued bylaws to regulate the market (see Photograph 13).
These bylaws specified the rules on how to peacefully live and wholesale together as a community, on
hygiene, on security, and on fines for any breach of the bylaws. The bylaws had to be read and
accepted by each and every wholesaler, usually as they first registered at the market, i.e. during their
recruitment to the practice. With regards to waste, it stipulated that “the business(wo)man is the

guardian of the area that (s)he is working, sanitary environment”, and it considered “improper disposal
of waste in the working area (banana peels, rotten oranges, rotten mangoes, watermelons, etc)” as an
offense. The fine for improper waste disposal was set at 10,000 TSh (approx. 3.82€), or the equivalent
of selling 250 medium-sized avocados.

Photograph 13. Mabibo Market By-Laws - Fruits Section. Left: the original By-Laws document in
Kiswahili. Right: an English translation, courtesy of Erica Mtenga.
In terms of meanings, for the Fruits Section Leader, food waste was mainly a sanitary problem. If it
rained before the waste collectors had the opportunity to empty the dump-sites, the waste could be
washed away into the whole market. This could cause a lot of damage, especially because the market
wasn’t equipped with stormwater drains.

62

4.2.1.1.3. Managing the market
In December 2016, after over 20 years of informal operations, Mabibo Market was formally recognised
by the recently-instated Ubungo Municipality. The Market Manager is the municipality’s official
representative holding office at the market. He had an oversight function, coordinating the provision of
basic services (i.e. water, sanitation, waste management, security) by the municipality to the market as
a whole.
Amongst other competences, the manager was responsible for organising waste collection from the
wholesale market. In order to do so, he collected taxes from the market community: on trading spaces,
and on cargos (per truck loads, sacks, boxes or (banana) branch). The Ubungo municipality owned two
waste collection trucks, which was hardly enough to service the 11 markets in the municipality. So they
often hired private companies to collect waste from Mabibo’s on-site dumpsite. Waste collection
happened about 3 times a week on average.
The Market Manager mentioned that one of his biggest challenges was the market infrastructure: it
didn’t protect from climatic conditions adequately, and it didn’t allow his team to collect taxes in a
systematic way. However he didn’t have sufficient funds to upgrade the infrastructure, because he
didn’t collect enough taxes, and because the young Ubungo Municipality had other priorities than the
market for its budget.
“This municipality is very new. We have a lot to do, so there are different priorities. And we have a lot of
projects in different areas. So how will you fund them? The government at the moment doesn’t fund these
local projects. You run these projects by your own collection. So if you are not collecting, you cannot fund.
It’s very challenging.” (O. Etta, personal communication, 29 March 2018)

In terms of meanings, the Market Manager thought waste was a problem for the same reasons as the
Fruits Section Leader: it could create unsanitary conditions during rainy seasons, and cause diseases
(e.g. cholera).

4.2.2. Transporting Produce
Transport was mentioned by key informants and in secondary documents as one of the main causes
for food waste at the market. As such, it is important to describe how the practice of ‘transporting
produce’ relates to the generation of food waste at the market.
‘Transporting produce’ from the wholesale to the retail market was part of the practice of ‘retailing’
described in the Zooming-In section, so only the practice of ‘transporting produce’ to the wholesale
market will be discussed here.

4.2.2.1. To the Wholesale Market
Fruits and vegetables sold at the wholesale market were produced in many different regions of
Tanzania, and beyond. The Fruits Section Market Leader reported that most fruits came to Mabibo from
Pwani (Dar Es Salaam’s region), and the neighbouring Tanga and Morogoro regions. But some fruits
also came from as far as Mwanza, or were imported from Burundi and Kenya (see Figure 10).
Wholesalers also reported that some vegetables came from as close as the neighbouring regions of
Tanga and Morogoro, and as far as Mbeya (see Figure 11).
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Figure 10 - Map of Fruit Production Regions. This figure maps the regions where the different varieties
of fruits sold at Mabibo during late February are produced, as listed by the various wholesalers
interviewed and Swadaka, Market Leader for Fruits (S. Magesa, fruits section tour, 20 February 2018).
(Adapted from Mapsopensource21. Fruit icons from Pixabay22.)

21
22

www.mapsopensource.com/tanzania-regions-map-black-and-white
www.pixabay.com
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Figure 11 - Map of Vegetable Production Regions. This figure maps the regions where the different
types of vegetables sold at Mabibo during late February are produced, as listed by the various
wholesalers interviewed.
(Adapted from Mapsopensource23. Vegetable icons from Pixabay24.)
Because of the long distances, by the time the produce arrives to the market, some of it will inevitably
be already broken. With its 945,087 km², Tanzania is about 25 times the size of the Netherlands. As

such, travelling from the eponymous capital of the neighbouring Tanga region all the way to Dar Es
Salaam takes no less than 6 hours. This is an estimate for night travel, with no traffic, and no pause. For
import, travelling from as far as Burundi to Mabibo can take more than 24 hours.
In addition to long distances and travel times, material road conditions were also difficult. Some

regional roads are paved and well maintained, some are paved but not well-maintained and riddle with
potholes, and some are unpaved dirt tracks prone to flooding in the rain season. The transport vehicles
(e.g. semi-trailer trucks) were often old and not well-maintained. And finally, it was not uncommon for
police officers to stop both commercial and non-commercial vehicles for “controls”, where drivers had
to pay a fine in order to be able to continue their journeys. The combination of these unfavourable road
conditions facilitated the production of food waste through rough and longer transport.
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www.mapsopensource.com/tanzania-regions-map-black-and-white
www.pixabay.com
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The choice of packaging i nvolved available materials, competences and meanings. Some produce was
transported loose in the trucks’ trailers, while some were packaged in traditional packaging like tenga

baskets, sacks and boxes. These were often made of perishable materials that were not made for such
long-lasting reuse. Their design was also not suited to protect produce during transport, especially soft
tenga baskets and sacks which caused pressure damages. Damage was mitigated by using dried
leaves to line the packaging, and which produced further waste when discarded. Unlike the rigid
boxes, these types of packaging were often overfilled, further damaging produce. Policies like market
taxes per package unit encouraged overfilling, if they were not mitigated by fines for overfilling.
Coordination was very important in delivering produce to the market, as it involved many different

practitioners (transporters, night guards, middlemen, porters) all performing different competences.
Delivering produce to the market was a time-bound activity: the shorter the time-span in which it could
be completed, the better it was. It was reproduced at all times of the day, although there was a bias
towards nighttime or the early hours of the day, when traffic was low.
Finally, accessibility to the wholesale market was quite good, facilitating delivery of goods. Kariakoo
Market, one of the biggest markets in town, was built to be the main central market. But the city grew

and there was no more space for trucks to deliver their goods there. To avoid the congested Kariakoo
Market, other markets such as Mabibo emerged at the periphery of the city, where goods could be
more easily delivered.

4.2.3. Buying Produce
Although it was not the focus of this research, some results have also been collected about consuming
fruit and vegetable which are useful to include here. In fact, markets are at the interface between
production and consumption, and are thereby influenced by supply chain dynamics not only up- but
also down-stream.

4.2.3.1. From the Retail Market
Through multiple conversations, it appeared that most individual customers went to the market (instead
of the supermarket for example) because of the following factors:
●

Freshness: they thought the produce at the market would be fresher than at the supermarket,
because it was believed to be local produce.

●
●

Trust: they trusted the market and market vendors more than the supermarket.

Organic: they believed that produce in the markets were grown without chemicals, unlike the
produce in the supermarket.

It was also clear that the buying habits of market customers were different to the buying habits of
supermarket customers. Customers often made daily trips to the market, and bought only what they
needed for the day or even just for the meal. Customers usually don’t have the finances, resources
(such as fridges at home) or tradition of buying food in bulk.
●

“You see the people who are cooking around the corner will just come by to get what they
need, then go. Same for people in Dar. They will come before cooking to buy what they need.
People usually don’t have a huge stock for the week. They buy day by day.” (Oliva, personal
communication, 17 January 2018)
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Finally, when talking about the possibility of buying produce specifically intended as juice, some
customers reacted negatively. Juice made from overripe produce was perceived negatively because
the produce was already broken in their eyes. It was also perceived as a food for the poor. So not all
customers have such flexible quality requirements.

4.2.4. Managing Waste from the Market
Markets are estimated to produce 3,5% of Dar Es Salaam’s municipal waste, according to a 2014 study
reported by Huisman et al (2016). What is done with all this waste? In this sub-section, waste
management practices in Dar Es Salaam will be explored, with focus on fruit and vegetable markets.
Two practices were identified, namely landfilling and composting.
Other waste management practices exist, such as recycling waste as animal feed or seeds (e.g. to plant
avocado trees from waste avocado seeds). These waste management practices happen within
‘marketing’ practices though, so they have already been covered in the Zooming-In section above.
It is interesting to note that there was no national plan to manage waste, and each city was left to its
own devices in order to come up with a waste management strategy. In the course of the research, the
first National Waste Management Strategy was in the process of being drafted, and a workshop had
been organised as “stakeholder participation in developing the content of the strategy is very
essential” (Invitation to the 1st Workshop, Preparation of a National Waste Management Strategy, 1
February 201825). However, participation was underwhelming (a little over 20 people, including the
organisers) and focus was overwhelmingly on Dar Es Salaam (as opposed to the whole country) (see
Photograph 14).

Photograph 14 - Participants at the Workshop - Preparation of a National Waste Management
Strategy. Group photo including the author of this thesis, taken on 26 of February 2018

4.2.4.1. Disposing of waste: landfilling
The main practice in Dar Es Salaam to manage waste generated by wholesale and retail market was to
dispose of it in landfills. Landfilling is the practice of confining waste into a designated area (i.e. the
landfill). Beyond the actual waste itself, it involved materials such as the logistics and landfill
infrastructure. Landfilling required competences such as collection, transporting, dumping and landfill
management. The general meaning of landfilling was to keep waste ‘away’ from sight; to keep cities
25

See Appendix 4.
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free from waste. However, meanings associated to the landfill differed between and within groups of
practitioners.
The Dar Es Salaam City Council (DCC) was responsible for the overall policies and framework for solid
waste management, including the management of the only official landfill, Pugu Kinyamwezi (Huisman
et al, 2016). However, it was the Dar Es Salaam Local Authorities (DLAs) from the five city district that
were responsible for the actual practice of managing the waste from markets: collecting waste,
transporting it to the landfill and collecting taxes. DLAs lacked materials (waste collection trucks, time,
people) and competences (maintenance, operation) to manage the waste appropriately, so they often
hired private service providers to do so.
Collection happened daily at most markets, except at Mabibo where waste was collected weekly. This
was because Mabibo was one of the only wholesale market to still have space for on-site waste
collection areas, whereas most wholesale markets had waste collection trucks stationed on-site acting
as waste collection points. The waste collection truck was usually parked for the whole day, with a
valse of market-employed loaders coming and going, and then made its way to Pugu at the end of the
day.
Although the collected waste consisted mainly of organic material for fruit and vegetable markets, it
also occasionally included plastic bags and other types of waste: competences of waste separation and
environmental preservation meanings were not part of the current practice of waste disposal.
Everything was mixed up and ended up at the large centralised dumpsite, Pugu, which was located 30
km outside the city. Although it operated initially as a sanitary landfill, it then operated as a dumpsite for
lack of proper conditions: no liner, no soil cover, no leachate treatment, and poor road access to and
within the site.
Zooming-In: More4Less
The waste collection company called More4Less collected waste from both retail markets (i.e. Afrika
Sana) and wholesale markets (i.e. Mabibo), and was employed by different municipalities. In terms of
materials, it employed about 50 people (30 drivers, 3 security guards, 4 engineers, and 10 special
loaders for private work) and used the Dutch “Clean Mat Trucks”. These trucks were much better than
other collection trucks that had been used in Dar, because they were covered, had a large capacity,
and were generally more professional. More4Less had a fleet of 15 trucks in good condition, that were
stationed at the Pugu landfill when not in use. The founders of More4Less were recruited to the
practice through a Dutch waste expert partner, who shared knowledge and contacts to acquire second
hand trucks.

4.2.4.2. Recycling waste: composting
Another waste management practice that has been trialled to treat waste at markets in Dar Es Saaam is
composting. Composting is a practice, where the organic fraction of waste is recycled as raw material
to produce fertiliser. It requires materials such as the actual organic waste as well as infrastructure for
logistics, waste separation and composting, with mid to high initial capital investment. It also involves
the competences to operate these materials (collecting, separating and composting) as well as being
able to create the necessary partnerships to sustain a composting practice (with service providers, local
officials, and communities). In terms of meanings, composting might be seen as beneficial for the
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environment but at the same time be perceived as a threat to their income by local authorities and
service providers, which benefit from landfilling practices.
There is a long history of failed composting projects in sub-Saharan Africa, and the situation is no
different in Dar Es Salaam. More recently,d two small-scale composting plants had been implemented
as a part of a pilot project by the NGO Bremen Overseas Research and Development Association
[BORDA] (Giavini & van den Berg, 2017). Waste was collected by service providers and transported to
the plant. At the plant, waste was separated, organic materials were composted, recyclables were sold
and the residual waste was meant to be taken to landfill. However, the project was unsuccessful as the
practice of composting didn’t embed well: the composting plant was not operating efficiently
(materials), residual waste accumulated at the plant and was not transferred to landfill (competences),
and there was low community awareness on the importance of proper waste management as well as
low demand for the fertiliser end-product (meanings). BORDA withdrew from the project and now a
company called Guavay uses the facilities for composting of organic waste from markets.
Zooming-In: Guavay
Guavay started in 2004, with 4 students from the University of Dar Es Salaam, majoring in Molecular
Biotechnology,

Microbiology,

Industrial Engineering, and Marketing respectively. During an

entrepreneurship programme they attended from Cambridge University, they came up with the idea of
using waste to produce organic fertiliser in order to tackle the problem of managing the 2,000T of
waste produced everyday in Dar Es Salaam, of which 75% is organic waste.
At first, they started a project to make fertiliser from organic household waste material. They thereby
hoped to help solve the problem of illegal dumping of household waste, especially in slum areas where
there is little to no formal system of waste collection. They piloted this project with 50 households, but
found that only 5% of the households successfully acquired the competence of (organic) waste
separation. The reason for this failure lies in the social configuration of Tanzanian households, which
are made up of 4-5 families living together. For this project to be successful, it would’ve required not
only the reconfiguration of waste management practices of individual families, but a coordinated effort
of all families under one roof.
They then pivoted to produce fertiliser from organic market waste. This move required little to no
reconfiguration of practices related to waste at local markets: while markets didn’t have waste
separation infrastructures, most of the waste produced was organic in nature and Guavay took on the
responsibility of separating waste at its facility. They now work with big wholesale markets (Temeke
Stereo, Buguruni, Ilala, and Kariakoo) and some smaller retail markets (like Gongo la Mboto). The
choice of markets was mainly based on material, geographical reasons: all those markets are located
nearby Guavay’s composting plant.
Zooming-In: Mabwepande composting facility
In 2017, plans to construct a large-scale composting facility in Mabwepande (North of Dar Es Salaam)
have been finalised with the support of the City of Hamburg and the German Federal Ministry for
Economic Cooperation and Development (Giavini & van den Berg, 2017). Construction was supposed to
start in May 2017 but is now envisaged for mid 2018 (GSGG, 2018). It will start by processing organic
waste from two wholesale fruit and vegetable market (Tandale, Tegeta) and aims to ultimately process
organic waste from households.
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4.2.5. Inter-practice links
Now that the main practices within the practice-arrangement bundle have been introduced,
inter-practice links have been summarised in Figure 12. The interactions between practices are
complex and therefore 1) resist reduction to strict categories, and 2) resist transcription into linear text
form. Still, I will attempt to highlight some of the inter-practice dynamics that facilitate, prevent and deal
with the generation of FFV loss. However, the aim of this analysis is not to give an exhaustive account
of the inter-practice links that are at play, but rather to start painting a picture of the place of FFV loss in
the mesh of everyday life. Also note that the inter-practice links between ‘retailing’ and ‘wholesaling’
have been covered in the Zooming-In section and won’t be repeated here (but are still to be found in
Figure 12).

4.2.5.1. Facilitating the generation of food loss
The practice of ‘managing’ doesn’t receive sufficient resources from the taxes collected at the
wholesale market, and there are therefore little investments in better market infrastructures. Taxes are
collected per packaging unit (rather than weight) and therefore encourage over-packing of produce
transported to the market, which leads to pressure damage. During ‘transporting’, rough road
conditions, inadequate packaging material, and long distances to market all affect the produce as well,
which cannot be pre-checked for quality by wholesalers.
Some customers perceive juice made from overripe fruits as unsafe and “for the poor”, so they
wouldn’t support this ‘marketing’ initiative to prevent food loss.

4.2.5.2. Preventing the generation of food loss
There is a strong tradition of ‘self-governing’ amongst wholesalers, who are used to taking charge of
improving their working conditions themselves. This may result in self-improved material structures for
‘wholesaling’ which prevent loss (e.g. elevated terraces as protection from flooding), or in unplanned
uncoordinated modifications that facilitate the generation of waste (e.g. uninterrupted canvas roofs that
trap heat and humidity).

4.2.5.3. Dealing with the generation of food loss
The main job of ‘leading’ the wholesale is to ensure good working conditions for all stakeholders, and
this include laying the ground-rules for communal life, as translated in the by-laws which stipulate that
each wholesaler is responsible for keeping his/her office clean. These by-laws are given to each
wholesaler when s/he enters the trade (i.e. recruited to the practice of ‘wholesaling’), so each of them
have to develop the competences to keep his/her office clean by managing waste properly.
Within the practice of ‘managing’ the wholesale market, the funds collected through market fees and
taxes also serve to organise and pay for waste collection, which is usually outsourced to external waste
collection companies which take care of ‘landfilling’. On the other hand, some initiatives to introduce
the practice of ‘composting’ have started offering waste collection services for free to wholesale
markets.
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Figure 12 - Complexity in the practice-arrangement bundle of practices related to FFV loss at markets
in Dar Es Salaam. Elements: Mat. = Material; Comp. = Competences; Mean. = Meanings.
Dynamics: red = facilitate loss; green = prevent loss; blue = deal with loss.

71

4.2.6. Zooming-Out: Conclusion
In this section, we described how different practices were associated within the practice-arrangement
bundle, producing dynamics that facilitated, prevented or dealt with the generation of food loss at
markets. We trailed the connections from the practices of ‘wholesaling’ and ‘retailing’, that led to the
practices of ‘self-governing’, ‘leading’, ‘managing’, ‘transporting’, ‘buying’, and ‘managing waste’. The
data revealed complex interactions between all the practices, which are best summed up visually in
Figure 12.
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5. CONCLUSION AND DISCUSSION
The aim of this study was to uncover the social everyday dynamics related to fresh fruit and vegetable
(FFV) loss at urban markets in Dar Es Salaam, as a prerequisite to designing interventions aimed at
reducing losses, by answering the following main research questions: “What do social patterns of
dynamics related to FFV loss at markets in Dar Es Salaam look like?”
To answer this question, I have used theories of social practice as a lense through which to
systematically analyse patterns in the organisation of daily life that facilitate, prevent, and deal with the
generation of FFV loss at markets in Dar Es Salaam.
I first zoomed-in on two situated ‘marketing’ practices: ‘wholesaling’ at the wholesale market, and
‘retailing’ at the retail market. They shared many similar dynamics related to FFV loss, mainly: waste
facilitation through rough upstream transport conditions and inadequate storage structures; waste
prevention by practitioners actively using practical competences to mitigate waste facilitating dynamics

and through a focus on customer satisfaction; and waste management options like plain disposal and
reuse as animal feed. The two practices also differed in some substantial ways: less waste was

reported as part of ‘retailing’ than ‘wholesaling’, mainly because retailers could physically check their
produce supply before buying it, and because the retail market proved to have more adequate material
market conditions than the wholesale market.
I then zoomed-out, to situate everyday dynamics at the market within a wider practice-arrangement
bundle. By trailing connections, a complex network of interconnected practices was revealed, including
‘self-governing’, ‘leading’, and ‘managing’ the wholesale market, ‘transporting’ to the wholesale market,
‘buying’ from the retail market, and ‘landfilling’ and ‘composting’. It revealed that waste facilitation at
the wholesale market was linked to elements in the ‘managing’ and ‘transporting’ practices, while

waste prevention at the wholesale market was linked to elements in the ‘self-governing’ practice.
Furthermore, the sequential temporal connection between (in order) ‘transporting’, ‘wholesaling’,
‘retailing’ and ‘buying’ may push food loss up the chain (cf selective produce sourcing at retail) or down
the chain (cf tomatoes in pre-packaged boxes until retail). Finally, different waste management
practices competed within the practice-arrangement bundle: the flawed yet most dominating
‘landfilling’ practice, the emerging ‘composting’ practice, and ‘recycling as animal feed’ which existed
at the interface with the ‘animal breeding’ practice rather than as its own practice.
The rest of this chapter will be the place to reflect on the results and illustrate how they can inform
sustainability interventions. I will then reflect on the conceptual framework, as well as on the research
design and methodology, before recommending avenues for further research.

5.1. Discussion of Results
5.1.1. Is there waste at markets?
While discussing my research, most people’s first reaction was to ask “So, is there waste at markets in
Dar Es Salaam?”. And I often asked myself this question throughout the research. It is useful, once
again, to distinguish the situation at the wholesale and retail markets: while some amount of waste was
reported by practitioners in ‘wholesaling’ (except for tomatoes), little waste was reported in ‘retailing’.

73

The waste that wholesalers reported producing was mostly not considered a problem for them (unless
it was caused during transport) - but from observing the clearly visible dump site, I could see there was
no negligible amount of waste generated at the wholesale market. At the retail market on the other
hand, most retailers reported producing almost no waste because they dealt with much smaller
amounts of closely monitored hand-picked produce - but still produced non-negligible amounts of
waste per day. Two hypotheses can be formulated to reconcile these seeming contradictions and I
believe the answer might lie somewhere between these two hypotheses.
The first hypothesis is that waste is so embedded in the routines of everyday lives at the market that it
has become “invisible” to practitioners, so their perception of loss is lower than what it actually is. This
hypothesis is supported by the fact that most practitioners thought of waste as just part of the natural
cycle of the business, and therefore not a problem. This reveals a normalisation and routinisation of the
generation of waste. More reliable primary data on the amount of waste generated at the market is
needed in order to compare these to the perceived a
 mount of waste generated.
Another hypothesis, is that there is a non-compressible fraction of food loss that will always occur at
the market, which is the amount of waste I observed. In fact, some waste reported by practitioners
were processing by-products: both at the wholesale market (e.g. spinach stems, outermost cabbage
leaves) and the retail market (e.g. banana stems, carrot tails). These are inedible parts of the produce,
and are therefore unavoidable losses. The impact of these losses are arguably less harmful: they have
no nutritional impact (because it is the part of the produce that wouldn’t be eaten anyway), no
economic impact (produce is still, and even better, marketable once these inedible parts have been
removed), but still have environmental impact (the organic matter will emit GHGs when decomposing).
Additionally, there might be be some normal baseline level of food loss, which would be impossible to
abate entirely (Sheahan & Barrett, 2017). Theoretical modelling of the unabatable baseline level of food
waste that occurs in optimal conditions is required, in order to comment further on this conjecture.

5.1.2. What is waste? What is good food?
Where do practitioners draw the boundary between food that is marketable, and food that has to be
thrown away? In tracing the line between good food and food waste, there were differences between

‘wholesaling’ and ‘retailing’ that are interesting to remark on. Wholesalers seemed to divert food to
waste streams once it was “broken” and therefore deemed inedible, based on sensory information:
whether it had a hole in the skin, its texture was soft like puree, or the colour indicated decay. If fruit
was overripe, but still edible, wholesalers still tried to sell it (for example at a discount or as juice). On
the other hand, retailers seemed to draw the boundary earlier in the produce’s lifecycle, based on the
presentability of the produce to the customer.
In summary, wholesalers seemed to use edibility criteria to define food waste, while retailers seemed to

use food quality criteria to define food waste. This could be linked to the type of customers that each
type of market caters for. Wholesale markets cater for smaller retail markets and restaurants who buy

produce in large quantity, as well as for low-income residents of the neighbourhood whose primary
purchasing criteria might be (cheap) price. On the other hand, retail markets, and Afrika Sana in
particular, cater for more affluent customers who might base their purchase choices more on
appearance.
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It is therefore important to note that, the practice of ‘marketing’ being interactional, meanings are
recursively shaped: what market vendors consider as marketable good food depends on what

consumers consider buyable, and vice-versa. While it was not within the scope of this research, it would
be interesting to delve deeper into the practice of ‘buying’ food at the market, and investigate how the
definition of good food vs food waste at consumption shapes the practice of ‘marketing’ and influences
what remains unsold as food loss.

5.1.3. Lifestyle vs System of Provision (waste facilitation vs prevention)
To find a useful way of explaining waste facilitation vs prevention d
 ynamics, we may look to another
conceptualisation of social practices than Shove et al.’s (2012) elemental view: social practices as

routinised patterns of activities co-constructed by systems of provision and by lifestyles (Spaargaren &
Oosterveer, 2010). In this conceptualisation, systems of provision are the “domain-specific
socio-technical regime under which particular sets of practices are performed” (Mengistie et al., 2015).

Lifestyles include individually and collectively constructed attitudes, values, practice-specific
knowledge and skills of practitioners. In short, the patterns of ordinary activities possible as social
practices are seen as limited by systems of provision at the structural end, and by lifestyles o
 n the
agency end.

Empirically, it was found that waste facilitation dynamics were more related to inadequate storage

structures and upstream practices such as ‘transporting’ or ‘managing’ (the wholesale market), while
waste prevention dynamics were related to practitioners exercising their agency to counteract waste
facilitation dynamics (cf ‘self-governing’ practice). At first glance, it appears then, that waste facilitation
dynamics are linked systems of provision, while waste prevention dynamics are linked to practitioners’
lifestyles. It might be useful in revealing further insights to study social practices related to FFV loss at
urban markets in SSA by systematically analysing their linkage with systems of provision and lifestyles.

5.1.4. The Food Waste Hierarchy (waste prevention and management)
It is interesting to remark that the existing dynamics for FFV loss prevention and management that
have been found at the wholesale and retail markets can be classified using Papargyropoulou et al.’s

(2014) Food Waste Hierarchy framework. The Food Waste Hierarchy applies the Waste Hierarchy
(introduced in EU policy in the 1970s) to the context of food. It categorises and ranks options for food
waste prevention and management in terms of their sustainability, and therefore helps in identifying the
strategies most likely to “deliver the best overall environmental outcome” (ibid.) . The categories are as
follows, from most to least sustainable option: prevention, re-use (for human consumption), recycling

(for other purposes), recovery (of energy), and disposal ( see Figure 13). Note that prevention a
 nd re-use
are both measure to prevent food surplus (that might have eventually lead to waste); while recycling,

recovery and disposal a
 re measures to manage food waste (that has already occured). A food-focussed
approach (aimed at salvaging edible food for nutrition and food security) will focus exclusively on

measures to prevent food surplus, while a waste- focussed approach (aimed at reducing negative
environmental impact of waste) will also look at measures to manage food waste (HLPE, 2014).
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Figure 13 - Food Waste Hierarchy. (Adapted from Papargyropoulou et al., 2014)
To summarise, using the Food Waste Hierarchy, the strategies for FFV loss prevention and
management found at the market were:
●

Prevention of food surplus
○
○

Improved materials: protecting produce from the heat, the sun, the rain, thieves, etc.

Fast turnover (intra-practice links) : increasing sales to reduce surplus waste by
attracting consumers through customer satisfaction (meaning), beautiful displays
(materials) , friendliness (competence), quality products (materials) , discounts for bulk

○
○

sales (meanings)

Physical quality check of supply (competences) or having trusted suppliers to supply
quality produce (meanings)

Careful loading of produce (competence) for transport from the wholesale to retail
market

●

Re-use of food surplus
○

●

Sell lower quality produce as intended specifically for juice (meaning)

Recycling of food waste
○
○
○

Give out as feed (meaning)

Sell seeds to farmers (meaning)
Composting (social practice)

●

(No recovery strategy)

●

Disposal of food waste
○

Landfilling (social practice)

5.1.5. What does it mean for interventions?
The Research Aim is partially based on the assumption that investigating social practices can be useful
in guiding interventions aimed at achieving outcomes that are socially desirable (i.e. normative

interventions) - such as more sustainability through food loss reduction or better food waste
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management, in our case. However, practice theory is not, at its core, a normative theory. As such, it
does not say anything about how things should be, nor does it directly answer questions of how to

achieve a desired outcome. So in which way is a practice-based approach useful in guiding
interventions such as policies, projects, or new business ventures aimed at changing behaviours?
As traditional approaches to sustainability interventions (i.e. technology/engineering fixes, behavioural
economy, and behavioural psychology) have proven to be unsuccessful, it is argued that social
practices are a better target for sustainability interventions (see the pioneering work of Shove, 2010;
Shove et al., 2012: 139-164 and Spurling et al., 2013). A practice-based approach is better equipped to
account for the complexities of factors that influence behaviours, as it focuses on a unit of analysis
which integrates technologies, practical knowledge and socially shared norms and values. Thereby, it
allows policy-makers to move beyond individualistic or contextual accounts of behaviour. While it has
yet to make an impact on how sustainability interventions are actually made in practice, this novel
alternative to intervention design has since been more widely picked up in the literature, most notably
in environmental sociology (Strengers & Maller, 2014) and forest and nature governance (Arts et al.
2012).
More practically, a practice-based approach can guide interventions by providing adequate targets
within

social

practices

(i.e.

rearrange

elements

in

a

more

sustainable

way)

or

within

practice-arrangement bundles (i.e. rearrange how social practices are linked to one another in a more
sustainable way), as advocated by Spurling et al. (2013). Additionally, it can indicate what are
appropriate channels for interventions, or an appropriate framing of the intervention, in a way that
makes sense in the everyday lives of practitioners.
In this section, I will suggest some possible sustainability interventions aimed at preventing food loss,
or managing food loss more sustainably. These are just speculative examples based on the analysis
above. It is by no means an exhaustive list of all possible interventions. It just aims at illustrating what
kind of practical recommendations can be derived from a practice-based approach. Note that, most
often, recommendations are specific to: the type of market (wholesale or retail) and the type of FFV
(type of fruit or type of vegetable).

5.1.5.1. Food Waste Prevention
Materials that protect from damage and decay
It seems that in order to make any significant progress in enabling marketing practices to prevent food
losses, a number of material elements need to be improved in ways that make sense to the everyday
lives of people at the market. Materials must protect produce from damage (climatic conditions,
mechanical damage) so they don’t decay so fast, while also fulfilling their purpose within the practice.
To illustrate this point, let us take the example of storage structures. To prevent food loss, storage
structures would need to protect produce from the heat, humidity and rain, while also fulfilling their
purpose of protecting produce from thieves. A concrete way of doing that would be to redesign
storages so they are less like suffocating covers or blankets, and more like a curtain acting as a screen
around the office (as suggested by the mango wholesaler).
A counter-illustration of an intervention that doesn’t seem to fit in practitioners’ daily lives, is the use of
linings for improving tomato packaging in wooden crates, reducing damages and loss. Kamrath et al.
(2016) have conducted a study to assess how wholesalers perceive postharvest handling practices with
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wooden crates combined with lining material. They found out that a large proportion of traders
disagreed with the use of lining, as they feared that retailers wouldn’t be willing to buy tomatoes in
crates that can’t be visually inspected (open space between wooden slats would be covered up by
lining). In other words, wholesalers feared that the lining would disrupt the link between ‘wholesaling’
and ‘retailing’.
Meaning: waste is not just a natural part of the business cycle
The belief that there is no way to reduce waste greatly hampers the potential for preventing food loss
within marketing practices. This belief seems to be caused partly by the common-held view that waste
is just a natural part of the business cycle. How can this meaning of normalcy be re-crafted? Actors
would need to enact new practices that reduce food waste, or be exposed to the competences and
materials to do so. In concrete terms, this could happen by including a chapter on postharvest
management in primary school’s agricultural training, or by including best-practice market bylaws.
Meaning: more customer satisfaction
Traders and retailers both strive to satisfy customers by offering quality and beautiful products. A lot of
the marketing practice is geared towards this aim, with the unintended consequence of preventing
loss. Interventions aimed at preventing loss might therefore be more successful if packaged as
interventions to better cater to customers. These two objectives (reducing food loss vs. satisfying
customers) are different, but the means to get there are similar: better produce care and better produce
quality. This shift from away from environmentally-motivated towards consumer-focussed interventions
might resonate better practitioners.
Social practice: ‘re-using as juice’
‘Re-using as juice’ can be encouraged as a waste prevention strategy at the wholesale market.
Wholesalers can build on their stock turnover management skills, by identifying produce that is in the
most advanced state of decay (but not waste yet) in order to change its meaning and sell it as
specifically intended for juice. Tighter links between ‘wholesaling’ and ‘juice-making’ should be
established, through wholesalers finding partners to turn the produce into juice, e.g. an on-site juicing
business at the market, or a more distant juice-producing partner. Finally, the end-practice of
consuming juice should be encouraged as a cheap and nutritional option, for example by providing
recipes to make juices as the avocado trader did. As noted before though, this solution might not be
able to embed as well at the retail market, as there are negative meanings associated to juice made
from overripe fruits (i.e. product for poor people).
Material Links: targeting practices upstream
The practices that have been analysed share the transitory materials of food (waste) and produce
packaging. Improving (packaging) materials, as has already been suggested above, actually cannot
happen in single practices independently: packaging transits from one practice to the next, along with
the food it carries. Following this argument, the more appropriate target for intervention would be the
one most upstream: ‘transporting’. More generally, designing and introducing better materials and
competences in the ‘transporting’ practice might reduce the amount of food loss generated
downstream, and thereby even change the meaning at markets that food loss is just a natural part of
the business. However, transport might not necessarily need to be the primary target of intervention:
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for example, changing the unit for packaging tax within the ‘managing’ practice may have an indirect
effect on transport by loss due to overpacking and mechanical injuries.
Spatial Links: editing the wholesale market out
In the current configuration of practices, food travels and stops at a few locations on its way from farm
to fork: from the farm, to the wholesale market, to the retail market, to the consumer. Each stop on the
way is another location where food waste can potentially arise. The links between practices can be
collapsed by cutting out practices: for example cutting out the trading practice entirely. But this would
entail an entire reorganisation of the bundle, where the practice of ‘consuming’ is directly linked to the
practice of ‘producing’ (e.g. through the telephone or another digital platform, rather than a physical
wholesale market), and the practice of ‘transporting’ is rearranged in order to be able to reach each
customer (restaurants, dukas, retail market, or even individual households).

5.1.5.2. Food Waste Management
What can be done with the waste that has already been generated? The social practice analysis
revealed that the dominant food waste management practice at both wholesale and retail markets was
‘landfilling’, which ranks lowest in the Food Waste Hierarchy. The analysis also revealed that other
more sustainable food waste management practices exist in parallel to ‘disposing’, namely ‘recycling as
compost’ (at wholesale market), or ‘recycling as animal feed’ (at both wholesale and retail market)26.
These three practices compete for resources (time, resources, etc). How can the more sustainable
waste management practices be encouraged, over the ‘landfilling’ practice?
Social practice: ‘recycling as animal feed’
Within the daily arrangement of practices at the market, ‘recycling as animal feed’ has a big advantage
over ‘disposal’ as a waste management option. It is more convenient for wholesalers/retailers, as it
relieves them from the responsibility of managing waste themselves. In fact, animal breeders come
directly to market stands to collect waste. So wholesalers and retailers are already favourable to this
practice, since it fits well in their daily routines. Interventions such as encouraging animal breeders to
systematically schedule their market visits so that they happen prior to municipal waste collections
could help boost the practice of ‘recycling as animal feed’ against ‘disposal’.
Social practice: ‘recycling as compost’
Currently at the wholesale market, the advantage that ‘recycling as compost’ has over ‘disposing of
waste’, is that it is free of charge for the market manager. So the adequate target to promote this
practice would be ‘managing the market’: market managers should be encouraged to pick this practice
as a cost-saving option, allowing them to invest the money elsewhere (in market infrastructure for
example). But before that, capacity for composting needs to be expanded to increase the demand for
food waste from markets, and there needs to be proof that the resulting compost is a useful and
cost-effective fertiliser.

26

Note that the latter practice of ‘recycling as animal feed’ has actually been analysed as a waste
management competence embedded within ‘marketing’ practices, rather than standalone practices. As
we will discuss later, boundaries of what constitutes a social practice are not absolute but relative
depending on the research focus.
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5.2. Reflections on the Conceptual Framework
Reflecting on the use of social practices as a theoretical framework, it has been useful in this research
for its focus on everyday life, and has been useful by offering categories to perform a systematic
analysis: from bundles, to practices, to elements, the building blocks of practices according to Shove et
al.’s (2012). And while Shove et al.’s (ibid) approach to social practices has been criticised for being
reductive and simplistic, I found it to take into account much complexity. In fact, these categories are
quite broad and may include a wide array of variables, depending on the researcher’s sensibilities.
When zooming-in, the boundaries between the praxeological categories were sometimes elusive and
unclear. For example, I found it challenging to define whether ‘marketing’ was one practice which
required many competences (e.g. sourcing, handling, and disposing of produce), or whether these
competences were in fact themselves practices (e.g. ‘sourcing’, ‘handling’ and ‘disposing of produce’)
which were integrated at the nexus of the market. In other words: I wasn’t sure how much I should
zoom-in. In the end, I decided to consider ‘marketing’ as one practice (with ‘wholesaling’ and ‘retailing’
being two different ways of performing this practice), as this was the empirical entity that was
recognised by practitioners. But it might also be of theoretical value to further zoom-into marketing by
considering it as a bundle of tightly bound proto-practices, in order to more clearly open up the black
box of the organisation of daily life at the market.
When zooming-out, the same issue came up: when to stop this movement of zooming-out? As Nicolni
(2009) explains, the answer lies in striking a balance between 1) zooming-out sufficiently so as to
adequately represent the texture of the social practices matrix, and 2) not zooming-out too much, so as
not to generate an unmanageable amount of data and complexity. In my case, the zooming-out
movement was mainly limited by time constraints (of the field work) and access to information
limitations. Other potential practices that have not been addressed in-depth in the zooming-out mode
are: ‘animal breeding’ (as related to recycling food waste as feed), city-wide and national ‘governing’
(for setting agenda priorities and allocating budget towards market upgrades, waste management, and
food loss reduction), ‘consuming FFV’ (as related to the sales end of ‘marketing’), ‘juice-making’ (as
related to selling FFV specifically intended for juice), and many more. These could be the subject of
future inquiries, to shed light on their relationship to FFV losses at urban markets in SSA.

5.3. Reflections on the Research Design and Methodology
5.3.1. Interviews vs Observation
When studying social practices, researchers such as Nicolini recommend starting praxeological
research by studying one situated practice in action, going where the action takes place and focusing
on how things unfold, i.e. to calibrate the research lense in the zoomed-in mode, and investigate
practices-as-performance as they happen. Accordingly, the recommended method of choice to start is
real-time observation, including participant observation or participant shadowing for example.
However, it would have been socially inadequate for me to start my research with observation: I
needed to build a relationship with the people working at the markets first. The best way to do so, was
to meet and discuss by conducting interviews, which consequently became my primary source of data.
I used observations as a secondary data collection method, mainly to (in)validate what I had been told
during interviews.
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Some other considerations are to be made from the choice of interviews as the main instrument for
data collection about social practices. First, an issue that had been raised through my conversations
with two natives of Dar Es Salaam, is that people might tell you “what you want to hear” at first. So,
where possible and as highlighted by Wegerif (2017: 45-46), I used repeat visits to get the “real” story
out, and triangulation of sources to increase data reliability. Another issue was that some market
respondents had difficulties answering questions about their daily activities, perhaps because they
were shy, not accustomed to reflecting on events of daily life that are taken-for-granted (which is
exactly what social practices are: ordinary, mundane, habitual activities), or perhaps for other reasons.
Regardless of the reason, it might be more fruitful for further research to use the instruction to the
double method of interviewing (Nicolini, 2009). This method involves asking a respondent to explain
the sequential unfolding of a practice by imagining that s/he is giving instructions to someone replacing
her/him for the day.

5.3.2. Scope of Study
As this was an exploratory study, I purposefully chose a very broad scope of study. On the one hand, it
allowed me to get familiar with this new topic of enquiry (i.e. social practices related to FFV loss at
urban markets in SSA), as little literature was available on it. On the other hand, as I was collecting data,
many different intersecting variables and concepts emerged: many different interconnected practices,
each composed of three elements (materials, competences and meanings), at the wholesale and the
retail market, with different stakeholders, for different types of fruit/vegetables, exhibiting different
types of dynamics (facilitating, preventing or dealing with the generation of food loss), from the
zoomed-in and zoomed-out perspective - keeping in mind that, in a practice-based approach, social
reality is conceptualised as an uninterrupted matrix of interrelated and overlapping social practices.
This created a lot of complexity that was sometimes hard to handle in the analysis, and to do justice to
when it came to writing up the thesis in linear text form. In sum, the richness and variety of data was
good to get an overall picture and lay the groundwork for this topic of enquiry, but the complexity
sometimes came at the expense of more detailed, in-depth, critical analysis. For future studies, I would
recommend focussing the scope of study more tightly in order to allow for more conclusive remarks to
emerge.

5.4. Further Research
This study provides the first steps into researching social practices FFV loss at urban markets in SSA. It
takes a situational and configurational o
 rientation to praxeology: situational because it studies
‘marketing’ practices in action (cf zooming-in); configurational because it studies how social practices
hang together in bundles (cf zooming-out).

However, I didn’t look at the ‘career of the practice’ as recommended by Shove et al (2012). I only
looked at a cross-section in time of practices related to food loss at markets. For future research, it
would benefit to take a genealogical o
 rientation to practices: study the histories, trajectories and

processes of change of (bundles of) practices, in order to comment on stability and change within the
system. There are several ways of applying a genealogical o
 rientation to practice-based research:
●

Focus on moments of practice break-down and re-socialisation (e.g. at times of waste
collection failures or when a new market is established)
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●

Focus on the history of practices: how they emerge, stabilise, change and eventually disappear
(for example, looking at how practices changed with the introduction of wooden boxes to
package tomatoes in Dar Es Salaam in the 90s, or looking at how practices changed with
farmers moving to cities to become traders)

●

Focus on the longitudinal variations of practices in time (e.g. looking at seasonal variations in
practices at the market)
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APPENDICES
Appendix 1: Background information of the market respondents
Business

Name

Gender

Age

Education Level

Afrika Sana retailers
Vegetables

Paul

Male

22

Primary

Leafy Greens

Prisca

Female

27

Primary

Fruits

Immanuel

Male

30

Primary

Mabibo wholesalers
Mango

Richard Christian

Male

22

Primary

Avocado

Shafi Omari

Male

31

Primary

Leafy Green

Habiba Juma

Female

39

Primary

Cabbage

Gelvas Dominic

Male

38

Primary

Tomato

Mr Panki

Male

51

Primary
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Appendix 2: Background information of the key informant and key
resources
*Key resources are in blue.
Name

Organisation

Position

Area of expertise

Data collection
method

Abeid Joachim

More4Less

Director

Waste
Private company
specialised in
waste collection

Spent the day
with him, around
Dar, showing me
his business

Daniel Mbisso

Ardhi University

Lecturer

Markets
Wrote PhD on
markets in Dar
(architecture and
planning)

Semi-structured
interview

Noah Bendera

Guavay

Production
Manager (directly
involved in the
raw material
supply)

Markets and PH
losses
Private company
that takes market
waste to produce
fertilizer

Semi-structured
interview

Swadaka Magesa

Mabibo

Market Leader of
the Fruits Section

Markets
Previously a
mango
wholesaler
himself

Tour of the Fruits
Section;
Semi-structured
interview

Workshop to
prepare the 1st
National Waste
Management
Strategy

- International Environmental
Technology Centre
- UN Environment
- AGENDA for Responsible
Environment and Development

Waste
Consultation
workshop with
stakeholder of
Tanzanian waste

Attendance to the
workshop

Christopher
Mutungi

International
Institute of
Tropical
Agriculture

Researcher

PH losses
Specialist of PH
losses in SSA,
based in Dar

Semi-structured
interview

Obote Etta

Ubungo
Municipal Council

Manager, Mabibo
Market

Markets
Government
official in charge
of Mabibo market

Semi-structured
interview
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Appendix 3: List of secondary literature collected
Provided by [key
informant]

Type of
literature

Title of literature

Abeid Joachim
(More4Less,
Director)

Project Report

Huisman, H., Breukelman, H., & Keesman, B. (2016). Expert
Mission on Integrated Solid Waste Management (ISWM) to Dar
Es Salaam.

Daniel
Misso
(Ardhi University,
Lecturer)

Master Thesis

Mbisso, D. (2012). Petty Trading in Marketplaces: Space
Generation, Use and Management at Temeke Stereo
Marketplace in Dar Es Salaam, Tanzania.

Master Thesis

Boustedt, S. & Mair, N. (2013). Vendors Galore and more - in
search of cultural identity and social values in the Tanzanian
marketplace.

PhD Thesis

Mbisso, D. (2014). Typological Space Analysis of Petty Trading
Marketplaces: The Case of Urafiki Ndizi and Temeke Stereo in
Dar es Salaam, Tanzania.

Academic
research paper

Mbisso, D. (2017). Spatial Character of Urban Petty Trading
Market Places in Dar Es Salaam, Tanzania: Space Form,
Configuration and Use.

Noah Bendera
(Guavay,
Production
Manager)

Project Report

Giavini, M. & van den Berg, S. (2017). A green city is our home!
Strategy on Organic Waste Management in Dar Es Salaam,
Tanzania, for 2017 - 2020.

Swadaka
Magesa (Mabibo,
Market Leader of
the Fruits
Section)

Market By-Laws

MABIBO MARKET BY-LAWS - FRUITS SECTION27

Workshop
to
prepare the 1st
National Waste
Management
Strategy

Project Report

(2018). Solid Waste Management Strategy for Tanzania - A
Case of Dar Es Salaam City: Baseline Study Report.28

Christopher
Mutungi
(International
Institute of
Tropical
Agriculture,
Researcher)

Project Report

Mutungi, C., Makindara, J., Magoma, R., & Affognon, H. (2012).
Postharvest losses in Africa–Analytical review and synthesis:
The case of Tanzania.

Policy Brief

Mutungi, C., & Affognon, H. (2013). Fighting food losses in
Tanzania: the way forward for postharvest research and
innovations.

Academic
research paper

Affognon, H., Mutungi, C., Sanginga, P., & Borgemeister, C.
(2015). Unpacking postharvest losses in sub-Saharan Africa: a
meta-analysis.

27
28

Originally “SHERIA NDOGO NDOGO ZA SOKO LA MABIBO - KITENGO CHA MATUNDA” in Swahili.
Document only available in print.
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Appendix 4: Invitation to the 1st Workshop - Preparation of a
National Waste Management Strategy (26 - 27 February 2018)
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