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PART 1:
NEOIKY On IViagEU PIro




What 1s Mageu?

¢ A traditional brew:

» Made originally from maize porrdge,
sugar, water

» Contains little / ne alcoholl (= 1%)

¢ Dilfierent flaveurs: off the commercial
PRECUCE: plain; ananea, Crean,
piREaPple; StiaWIRERR/A guaNVea



From home to industry.

¢ Started as a family craft (at home)

¢ Increased urbanization — preduction
scale ofi fermented fooeds Increased
frem smalll te' large scale

¢ flempe, sy sauce, serghum Beer =
fermented fieeds sucecesshully,
Industrialized



Reasons for fermentation of
cereal-based beverages

¢ In Africa mest cereal hased feods are:
— I the form of a porridge
—Naturally: fermented

» \Why iemmentatien?

— | mparKts; divVerse sensoery: & nutrtenal
gualines

— | mpreVved digestilanity;
— | mprevedishelilifer o mighrmerstore
gruels



Fermentation cont.

¢ Origin ofi micrebes (rural level)
— From clay pots used for cooking (LLAB)
— Maize meal
— Back-slopping ofi previous hatch

— OppertunIstic micrehes, fremi flies
(yeasts) that live: symipietically with EAB



Substrates for the LAB

LAB grow require sugars / fermentable
substrates like:

% Added stgar

9 Viaize, sergRums millets telils casavea

PREKERNCEWIIRNRLE SUG2KES 1Y/

o Added commercial amylases

o Added malted cereals containing activated
aimy/I2ses



Mageu — traditional preparation

IN the home
1 PART MAIZE BOIL
MEAL + 9 PARTS |=—p | =] cooL
WATER (10 min)

ADD

INNOCULUM I TRANSFER TO
FERMENTATION

(wheat flour) CONTAINER

!

LEAVE IN WARM
PLACE (24 H)




Mageu — traditional small scale
production

Different firom heme production:
¢ Cooked 20-30min

» Cooled torambient: T

» Addl suigar

¢ Use back: slopping OR starter culture
Iple)eCl{Clng

¢ Addf stigar te taste



Mageu — Industrial production

» Maize meal + water = thin gruel

¢ Cooked (steam pots) 85-95°C for
20-30min

¢ Cooled to 50°C
¢ Fermentation In bioreactors

¢ Ineculant (laread flels, sugar, active
MIAISIFZ themmephviic Cactehacilius
starter culture)

¢ Preservatives, vitamins, minerals



Mageu — Industrial production

¢ Static fermentation (18-30h)

¢ Buffering salts to maintain lactic acid
production

¢ Result:
— Jlemp dreps te 30°C
—pPHEIAePS Lo 3:5-3.5
— Preduct: consistency. IS yoghurt-like

¢ Pasteurization to increase shelf life
¢ Cooled to 10°C

9 Packed & relgeraies



Nutritional value of Mageu

1 Litre Mageu (9% solids) contain:
78.5Q carbohydrates

5.950 pProtein

4. 20 Fat:

Energy. value s75 keal

U6, RIDA G mine Werker (A 7eokeal)r =
20)-25%



Instant mageu powdader

¢ Jabula Foeods (1984)
¢ Precooked maize and wheaten flour

¢ 2 types available:

— Chemically’ acidified — ready. te
copsume; Just addwater

— Bielegically, acidified; addihwater, ierment:
PHGK e copsUmplien



Sales volumes

¢ Peak sales In summer season
(Octeber — March)

¢ 1984 market size = 146 million litres

¢ Market shrunk to 76 million litres In
2004 withr rand value: off R388 million

9 2006 estimation fer Vaget ne:il =
216 million litres In cartons & 36
mllien: iRl bulk deliveries



Soy fortified mageu

¢ Need for fortification, of popular, low
protein staple and weaning foods
WIth Inexpensive plant proteins

¢ Alternative for milk and sour milk
pProducts

o VMIUSHI e

— culttrally, convenieni
—[aVve SenseRy appeal
—zlffo)felzlo)]e



Future prospects

» Decline in Mageu production in rural
areas

¢ [raditional fermented fioods may: e
displaced by glehalisation

» Soy-enrched, fermented feeds have
poetentiall ter address, energy-pretein
reguiremenis eff inhiants and chilldren
IRPATIRIGCE



Future prospects cont.

¢ Incorpoeration ofi probiotic bacteria
Into fermented cereals will improve
the functional and therapeutic value
for children

o Will' reduce: hygiene risks in a rural
Reme envirenment



PART 2:

SIon; off puBlished work

and
taSting SEsSIon
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