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AfricaYam / RTBfoods
Joint Training on Yam Quality Evaluation

22-26 November 2021 - Cotonou, Benin

https://rtbfoods.cirad.fr/fr
https://rtbfoods.cirad.fr/fr
https://rtbfoods.cirad.fr/fr
https://rtbfoods.cirad.fr/fr


Creating tools for breeders to better
integrate quality traits as breeding priorities



The Cotonou Workshop = Output of a long-standing 
collaboration on yam

2021 Funding

Capacity Strengthening

https://rtbfoods.cirad.fr/fr
https://rtbfoods.cirad.fr/fr


Big Thanks to Pr. Noël AKISSOE 
& Faculté des Sciences 

Alimentaires (UAC)



34 trainees: CSIR-SARI, Ghana
CSIR-CRI, Ghana
CNRA, Côte d’Ivoire
EBSU, Nigeria
NRCRI, Nigeria
IITA, Nigeria 
UAC, Benin

Food Science
Breeding/
genetics

Agronomy, Plant 
physio. & pathology

Social Science
others

33 RTBfoods speakers/trainers

A training tailored to increase
capacities of yam breeding programs

https://rtbfoods.cirad.fr/fr
https://rtbfoods.cirad.fr/fr


Day 1 & 2: plenary presentations
+ panel discussions

3 day workshop focused on yam quality

Review of AfricaYam experience on 
Quality Assessment & PVS 
(each partner)

RTBfoods results & protocols: 
1. Yam Food Product Profiles 

(= list of Key Priority Quality Traits
from surveys with processors & 
consumers (Benin, Nigeria)

2. Lab. Phenotyping Protocols to 
measure KPQ traits
(sensory, texture, biochemistry, etc.)

3. Opportunities for mid/high-
throughput prediction of KPQ traits 
(NIRS, image, hyperspectral imaging)

Day 3: hands-on workshops (5)              



Yam sample preparation

2- Determination of 3 tuber 
sections (proximal, central, distal) 

1- Tuber sampling
from different
varieties

3- Pealing & Dicing
before steaming



Sensory QDA (Quantitative Descriptive Analysis)
of boiled yam samples with panellists



Individual sensory box

Sample description using food-product descriptors
previously generated

(appearance, texture, smell, aroma, taste)



Textural characterization of boiled yam with instrumental 
texture analyzer (compression & penetration)

Texture analyzer (TAXT)

More info in 
Dr. Oluwatoyin AYETIGBO’s

presentation!



Principles of image analysis (colour) & NIRS acquisition on yam

Colour chart to characterize
yam browning with camera

Main steps in the acquisition of spectra
using handheld Near Infrared Spectrometer

More info in 
Dr. Denis CORNET’s

presentation!



Boat trip to Ganvié
island village











RTBfoods





 RTBfoods Yam Biochemistry Standard of operation (SOP)
 1 SOP for Analysis of Cell Wall Polysaccharides from Yam 

 RTBfoods Yam textural Standard of operation (SOP)
 1 SOP for Texture Analysis of Boiled Yam through TPA & compression

 1 SOP for texture analysis of pounded yam through TPA

 RTBfoods Yam sensorial analysis Standard of operation (SOP)
 2 SOP for Product preparation & sensory analyses on Boiled & Pounded Yam

 1 training course on sensorial evaluation.

 RTBfoods Yam spectral & image measurements (SOP)
 Influence Fresh Yam Preparation on NIRS Prediction https://doi.org/10.3390/app10176035

 Review of NIRS applications in cassava and yam https://doi.org/10.1111/ijfs.14773

 2 SOPs for Sampling, Codification & NIRS measurement on fresh yam

 1 SOP for NIRS Measurement on Blended Cassava and Yam

 SOP for Hyperspectral imaging analysis of fresh RTB crops 

 SOP for Feasability of Bad-Good Genotypes Screening using NIRS

 SOP for Calibrated Color measurements of RTB foods using image analysis

 SOP for Characterization of RTB Product Color Change During Time

All RTBfoods documentation is available
on open access!

https://doi.org/10.3390/app10176035
https://doi.org/10.1111/ijfs.14773


RTBfoods RESULTS ARE ALL AVAILABLE ON OPEN 
ACCESS!









Consumers have their say: assessing preferred quality traits of 
roots, tubers and cooking bananas, and implications for breeding

Volume 56, Issue 3
Pages: i-iv, 1071-1501
March 2021

https://ifst.onlinelibrary.wiley.com/toc/13652621/2021/56/3

 9 Yam related papers (out of 36)

2021 RTBfoods Special Issue!

12 New Papers on Phenotyping Methods
& Genetics of Yam Quality are coming in

STAY TUNED!

https://ifst.onlinelibrary.wiley.com/toc/13652621/2021/56/3


RTBfoods chefs
https://rtbfoods.cirad.fr/
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