


Milk and dairy products consumption in Niamey’s city, Niger 

Abstract
Objective: This article describes the consumption patterns of milk and dairy products in the city of Niamey, Niger. Study design: This study was conducted by researchers from the Doctoral School of Life and Earth Sciences and the African Institute of Technology under the supervision of research professors from the Regional Centre of Excellence for Pastoral Production. Methodology: 796 people were interviewed individually to confirm the strong culture of milk consumption in the five urban municipalities of Niamey’s city and characterise it. Results: Almost all of the respondents (99.25%) consume milk. The results of the study show that 37.72% consume exclusively imported dairy products, only 6.08% consume exclusively local dairy products, and 56.2% consume both (imported and local). Local milk is more commonly consumed raw, as liquid yoghurt, wagassi or in the form of traditional dry cheese or tchoukou. In contrast, for imported dairy products, milk powder dominates, followed by unsweetened concentrate, sweetened concentrate, yoghurts, butter and cheeses. Conclusion: Consumers believe that local dairy products are more nutritious, of better quality and more affordable, but imported dairy products are more readily available on the local market, are better presented and are more hygienic. 
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1. INTRODUCTION
[bookmark: _Hlk179828442]Niger has a culture of consuming milk and dairy products. Overall consumption is therefore increasing in line with population growth, hence the need for imports. Imports of powdered milk are estimated at over 20,000 tonnes, worth more than 20 billion CFA francs (MAG/EL, 2018).  
The constraints that were hampering the development of peri-urban dairy production in Niger were linked, on the one hand, to the animals and, on the other hand, to the practices implemented by farmers. In addition to these technical constraints, there were also constraints due to the poor organisation and structure of the sector (Vias, 2002). 
The prospects identified were based on animal resources adapted to local production conditions, peri-urban dairy production in the process of being established and structured, and the existence of health and technical support structures for producers. However, changes were taking place (2007-2008), driven by a surge in dairy product prices, both globally and nationally. Furthermore, competition from imported milk powder, in addition to dealing a blow to the economies of developing countries, is proving fatal for local dairy sectors in the process of structuring, both in terms of its impact on milk production and on the food and nutritional security of pastoral households in Niger.
[bookmark: _Hlk180585771][bookmark: _Hlk180585752]This context, which was not conducive to the emergence of a dynamic local dairy industry, saw the appearance of the first milk collection centres in Niger and in the peri-urban dairy basin of Niamey. Similarly, the number of industrial milk processing units has increased significantly from the 1990s to the present day, from three to more than ten today. However, today only the dairy companies SOLANI, Moka, Gaya’s and Sahel’s dairies take their raw milk from collection centers. It should be noted that the volumes of raw milk collected are low (less than 3,000 litres of local milk per day) compared to the theoretical processing capacity of these manufacturers (more than 500,000 litres per day), representing less than 1% of local milk integrated into the industrial processing process. The main raw material remains imported milk powder, mainly mixtures of vegetable fats or MGV powders or Fat Filled Milk Powder (FFMP).
However, raw milk is available. From 2010 to 2016, the volumes collected increased by 500% in Hamdallaye and 100% in Kollo from 2014 to 2017. This constantly increasing supply of milk prompted the only buyer at the time to impose quotas limiting the quantities supplied to less than 30% of the collection centres' supply capacity. The raw milk supplied to dairy industries and mini dairies is of good quality. Processing units no longer reject raw milk (for water content or acidity). The good organoleptic and nutritional qualities of raw milk (high fat content) also give it a comparative advantage over milk powder, as it can be used to make pasteurised milk, butter, cheese and other high value-added dairy products. The realities in the peri-urban dairy basin of Niamey show that the bottleneck in the local milk sector has shifted from improving milk production to difficulties in marketing raw milk and dairy products. 
Is this shift in the bottleneck from upstream to downstream in the local milk value chain influenced by the consumption of milk and dairy products in the Niamey dairy basin? The purpose of this article is to characterise the consumption of milk and dairy products in the five urban municipalities of the city of Niamey.
2. MATERIALS AND METHODS 
2.1.  Study area
[bookmark: _Hlk179829130][bookmark: _Hlk196829496]The study was conducted in the Niamey urban community, which comprises an urban area and a peri-urban area. It is administratively divided into five municipal districts, 65 neighbourhoods, three cantons and 27 administrative villages (INS, 2015). 
2.2.  Data collection
Data collection was conducted through individual interviews, with a guarantee of anonymity. It involved 796 consumers spread across the five urban municipalities of Niamey as follows: 21% in municipality 1, 17% in municipality 2, 28% in municipality 3, 16% in municipality 4 and 18% in municipality 5. 
A census of the various dairy products available was also carried out in 10 retail outlets in the city of Niamey in order to better understand the availability of dairy products on the local market.
Data collection was carried out during February and March 2023.
2.3.  Data processing and analysis
To carry out this work, we focused on several variables such as socio-professional category, purchasing power, the nature and origin of the milk and dairy products consumed, frequency of consumption, preferences, ways of using dairy products, and consumer perceptions.
The interview guides (consumers, dairy product census) were translated using KoboODK for data collection, and Excel and SPSS software were used to process and analyse the collected data.
3. RESULTS AND DISCUSSION
3.1.  Socio-economic characteristics of respondents
3.1.1. Distribution by ethnic group 
In terms of the ethnic distribution of the sample, we find that 41.21% of respondents are Zarma; 25.38% are Hausa, 11.56% are Tuareg; 7.29% are Sonrai; 5% are Fulani; 4.52% Kanouri; 2.76% Gourmantché; 1.76% Toubou and 0.5% Arab. The main ethnic groups with a nomadic or historically nomadic culture (Tuareg, Fulani, Toubou and Arab) represent only 18.82%.
3.1.2. Age
The majority of local milk consumers are young people (62.45% aged 15 to 35); 34.06% are aged 36 to 65 and only 3.49% are over 65. The data is similar for consumers of imported milk (65.04% aged between 15 and 35, 31.81% aged between 36 and 65, and 3.15% over 65).
3.1.3. Income level 
Of the 796 respondents, 78.12% have a monthly income of less than 50,000 CFA francs, 15.52% have between 50,000 and 100,000 CFA francs, 2.8% between 100,001 and 150,000 CFA francs, 1.02% between 150,001 and 200,000 CFA francs. The same proportion of respondents, 0.25%, have incomes between 200,001 and 250,000 CFA francs and between 250,001 and 300,000 CFA francs. Finally, 2.04% of respondents had incomes above 300,000 CFA francs.
3.1.4. Propensity to consume milk
Of the entire sample surveyed, 99.25% said they consume milk and only 0.75% said they do not. Thus, milk consumption could be considered a homogeneous phenomenon within the population of Niamey. 
3.2.  Propensity to consume milk according to its origin 
Of the 790 respondents who said they consume milk, only 6.08% consume exclusively local milk; 37.72% consume exclusively imported milk and more than half (56.2%) consume milk and other dairy products from any source.

[bookmark: _Toc191212161]Figure 1: Distribution of respondents according to the origin of the milk and dairy products consumed
3.2.1. Consumption of local dairy products
3.2.1.1.  Type of local milk consumed
Cow's milk is the most commonly consumed type of milk, followed by camel's milk, then goat's and sheep's milk.

Figure 2: Type of local milk consumed
3.2.1.2.  Different forms in which local milk is consumed
The forms in which local milk is most commonly consumed are traditional dry cheese or tchoukou, raw milk, liquid yoghurt and traditional fresh cheese or wagassi.

[bookmark: _Toc191212163]Figure 3: Illustration of the different forms of consumption of local dairy products
3.2.1.3.  Preferences for local dairy products
The consumers surveyed said they preferred yoghurt, tchoukou, wagassi, fresh pasteurised milk and raw milk, respectively.

[bookmark: _Toc191212164]Figure 4: Consumer preferences for local dairy products
3.2.1.4.  Frequency of consumption of local dairy products
More than half (54.55%) of respondents say they consume local dairy products twice a day; 28.1% once a day. Some say they consume them 4 to 6 times a week (2.48%), 2 to 3 times a week (6.61%) or only once a week (8.26%). 

Figure 5: Frequency of consumption of local milk and dairy products
3.2.1.5.  Where local dairy products are purchased
Consumers buy their dairy products in neighbourhood shops, supermarkets and grocery stores, from independent collectors and dairy producers.

[bookmark: _Toc191212167]Figure 6: Places where consumers purchase local dairy products
3.2.1.6.  Recommendations for increasing the consumption of local dairy products
A large proportion of consumers (67.86%) want lower prices for local dairy products. 21.88% encourage better product preservation and 10.71% ask for improved product quality. 4.02% suggest improving the presentation and accessibility of local dairy products; 1.34% suggest advertising to attract customers. A very small minority (0.45%) are in favour of reducing the sugar content in local dairy products.
3.2.2. Consumption of imported dairy products
3.2.2.1.  Types of imported dairy products consumed
Given that consumers may use imported dairy products in one or more ways, Figure 7 clearly illustrates the different modes/forms of use of these products. According to respondents, the most commonly used forms of imported dairy products are milk powder (96.69%), followed by unsweetened concentrates (83.88%), sweetened concentrates (79.34%), yoghurts (65.29%), butter (50.41%), cheese (31.82%) and, to a lesser extent, UHT products (0.83%).

[bookmark: _Toc191212170]Figure 7: How imported dairy products are used
3.2.2.2.  Consumer preferences for imported dairy products
According to the data collected, 95.98% of respondents prefer powder, 71.84% prefer yoghurt, 66.09% prefer sweetened concentrate, 36.21% prefer butter, 13.79% prefer unsweetened concentrate and 1.15% prefer cheese. This is illustrated in Figure 8.

[bookmark: _Toc191212171]Figure 8: Comparison between usage patterns and consumer preferences
3.2.2.3.  Frequency of consumption of imported dairy products 
More than half (81.77%) of the 362 respondents say they consume imported dairy products two to three times a week; 4.97% consume them four to six times a week and 13.26% once during the same period.

Figure 9: Frequency of consumption of local milk and dairy products
3.2.2.4.  Where imported dairy products are purchased
According to consumers, imported dairy products are mainly purchased in three places: neighbourhood shops (91.21%), supermarkets (5.28%) and petrol stations (0.75%). 
3.2.2.5.  Reasons motivating consumers' choices for imported dairy products
The consumers surveyed consider imported dairy products to be more nutritious (91.69%), of better quality (71.35%) and hygienic (16.91%). Only 8.6% believe that imported dairy products are cheaper and 2.59% believe that imported products are more readily available on the local market. 2.29% of those surveyed say that the presentation of imported products is attractive.
3.2.2.6.  Consumer perceptions of the price of dairy products
It should be noted that 64% of consumers surveyed find local dairy products expensive, compared to 90% for imported dairy products. Similarly, 32% of respondents find the prices of local dairy products acceptable, compared to 9% for imported dairy products. Finally, 4% find local dairy products inexpensive, compared to 2% for imported products.
3.2.2.7. [bookmark: _Toc205738558] Diversity of dairy products available on the local market
[bookmark: _Toc205741566][bookmark: _Toc205741843]Table I shows the diversity of dairy products available on the local market in Niamey. There are three categories of dairy products on the local market: imported products, products made entirely from local milk using traditional processing methods, and mixtures (imported and local milk produced by local dairy industries). There is therefore greater diversity (in terms of type and range) of imported dairy products available on the local market than of local dairy products.
3.3.  Discussion
In 2014, Goudiaby M.C. showed that powdered milk and its wide range of derivatives dominated the local markets of Mali, Niger and Senegal. She also pointed out that local products occupy a large share of the market in secondary cities through short supply chains and those local, mixed and imported products share the same distribution channels. The study also confirmed that local fresh milk was consumed seasonally due to its unavailability, high price and quality compared to liquid milk reconstituted from powder. The results discussed here are consistent with this.
The main distribution channels for dairy products are neighbourhood shops (91.21% for imported products versus 78.46% for local products), supermarkets and grocery stores (65.85% to 66.67% for local products versus 5.28% for imported products), workplaces and petrol stations. Customers are more interested in improving the quality of local products (10.71%) than imported products (7.1%). They find local products more affordable but need to work on improving their shelf life. 
In addition, the majority of consumers consume local dairy products twice a day, compared to imported dairy products 2 to 3 times a week. The frequency of consumption can be explained by the consumption of millet porridge mixed with dairy products or dairy products for breakfast, even though some products, such as curdled milk in sachets, mislead customers into thinking that they are buying local milk. On the issue of affordability, 90% of respondents find imported products expensive, compared to 64% for local products. This can be explained by the generally better competitiveness and quality of local products compared to imported ones.
Finally, according to NGO AIDD, 2016, 71% of dairy product consumers in Niamey are willing to accept a 10 F increase and 25% a 20 F increase in the purchase price per unit of the 100% Nigerien range. The differentiation of these consumers by income category does not reveal any regular trends that could help SOLANI in targeting and designing communication messages. All consumers across all income categories are willing to accept a 10 CFA franc increase per unit. However, 50% of consumers with an average income of between 90,000 and 150,000 CFA francs are in favour of a 20 CFA franc increase per unit. Attention must be paid to the prices of the various finished products, given that around 78% of consumers surveyed have a monthly income of less than 50,000 CFA francs, or around 1,650 CFA francs per day.
Nigerien consumers have a preference for yoghurt (81.94%), tchoukou (80.18%), wagassi (65.64%), pasteurised milk (63.44%), raw milk (58.15%), clarified butter (43.61%) and curdled milk (3.08%). These results are somewhat similar to those reported by (Gret, 2022; Birgui 2014) on dairy product consumption, which found that 70% of respondents consumed liquid yoghurt, 33% fresh pasteurised milk, 30% tchoukou, 18% wagassi and only 15% consumed other products. The proportions for other types of products would support the idea of a change in the eating habits of Nigerien consumers.
 Imported dairy products include milk powder (96.69%), unsweetened concentrates (83.88%) and sweetened concentrates (79.34%), yoghurt (65.29%), butter (50.41%), cheese (31.82%) and UHT (less than 1%). 
Local milk has better nutritional properties and an incomparable taste: it is richer in fat, protein and lactose than imported MGV powder. However, the significant microbial flora in local milk (rapid acidification) makes this raw material fragile, with a short shelf life: there are many constraints, including essential hygiene control, cold chain, laboratory analysis on receipt, control of pasteurisation parameters, etc. When comparing the different opinions on local dairy products versus imported dairy products, local products are considered to be more nutritious, of better quality and even better presented. In contrast, imported products are seen as more readily available on the local market, more hygienic and less expensive.
As with the rice sector (3%), the government should encourage the minimal incorporation of local milk into processes to enhance flavour and possibly explore the purchase of zero powder mixed with local milk at a 50-50 ratio rather than MGV powders.
Imports account for only 13% of national production but cost nearly 25 billion CFA francs. The increase in the use of milk powder is also significant, particularly because the cost price of a litre of imported milk (from 80 to 280 CFA francs/litre depending on the concentration) makes it a very attractive product, especially for poor consumers (PNDFL, 2020).
A litre of local milk costs between 350 and 500 CFA francs at source and at its final destination in the peri-urban area of Niamey. Skimmed milk powder enriched with vegetable fat is attractive because it can be easily stored (12 months); it allows for flexible production organisation and is estimated to cost 200 CFA francs per litre when rehydrated to 13%, but there is a strong temptation to rehydrate to less than 13% (Nicolas Rousseau, 2020).
4. CONCLUSION 
Almost all (99.25%) of those surveyed consume milk, of whom only 6.08% consume exclusively local dairy products, compared to 37.72% who consume exclusively imported dairy products. However, 56.2% consume dairy products regardless of their origin. When it comes to local dairy products, consumers in the city of Niamey prefer yoghurt (81.94%), tchoukou (80.18%), wagassi (65.64%), pasteurised milk (63.44%) and raw milk (58.15%). The most popular imported dairy products are yoghurt (71.84%), sweetened condensed milk (66.09%) and butter (36.21%). 
The primary distribution point for dairy products of all origins is neighbourhood shops, despite a glaring lack of compliance with specific storage conditions. These products are consumed mainly by the working population (aged between 20 and 65). The frequency of consumption of local dairy products is higher (54.55% , who consume them twice a day) than that of imported dairy products (81.77%, who consume them two to three times a week).
Finally, consumers believe that local dairy products are more nutritious, of better quality and more affordable, but imported dairy products are more readily available on the local market (mainly in neighbourhood shops), are better presented and are more hygienic. 
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Appendices:
[bookmark: _Toc191211968][bookmark: _Toc207803685]Table : List of dairy products available on the local market in the city of Niamey
	Type of product
	Product
	Brand
	Packaging
	Quantity

	Butter
	Semi-salted butter
	Paysan Breton
	Aluminium foil
	200 g

	Butter
	Butter  
	Saint Avé
	Aluminium foil
	200 g

	Unsweetened condensed milk 
	Filled evaporated milk
	Belle Hollandaise
	Aluminium tin
	169 g

	Unsweetened concentrate 
	Filled evaporated milk
	Peak
	Aluminium tin
	150 ml (160 g)

	Sweetened concentrate
	Skimmed milk + vegetable fats
	Lacstar (PROLAC)
	Aluminium tin
	1 kg

	Sweetened concentrate 
	Filled milk
	Roch
	Aluminium tin
	1 kg

	Cheese
	Hard cheese
	Cheddar
	Packaged in a bag
	 

	Cheese
	Pressed cheese
	Emmental
	Packaged in a bag
	0.23 kg

	Cheese
	Pressed cheese
	Mozzarella
	Packaged in a bag
	0.23 kg

	Powder
	low fat
	Régilait
	Aluminium tin
	1600 g (14.4 l), 700 g

	Powder
	Fat-filled milk powder
	Great Mountain
	Carton
	250 g

	Powder
	Fat-filled milk powder
	Great Mountain
	Bag
	50 kg

	Powder
	Plain yoghurt
	Jawda (SLN S.A)
	Sachet
	200 ml

	Powder
	Plain yoghurt
	Kossam (Niger Lait S.A.)
	Sachet
	200 ml

	Powder
	Plain yoghurt
	Laban
	Sachet
	200 ml

	Powder
	Powder
	Lacstar
	Carton
	500 g

	Powder
	Powder
	Whole Lahda
	Carton
	500 g

	Powder
	Flavoured yoghurt Banana
	The real taste
	Plastic bottle
	330 ml

	Powder
	Fermented milk
	Fresh Leben (Niger milk)
	Carton
	1 L

	Powder
	Plain yoghurt
	Madara (VHG)
	Sachet
	200 ml

	Powder
	Dégué (cereal + milk)
	Madara (VHG)
	Sachet
	200 ml

	Powder
	Whole infant powder
	NAN 1, 2, 3 (Nestlé)
	Aluminium tin
	400 g

	Powder
	Whole milk powder
	Nido (Nestlé)
	Aluminium tin
	400 g

	Powder
	Plain yoghurt
	Niger Lait S.A.
	Jar 
	125 ml

	Powder
	Flavoured yoghurt Strawberry
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Coconut flavoured yoghurt
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Peach flavoured yoghurt
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Fruit yoghurt Raspberry
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Fruity yoghurt Exotic fruits
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Sweet flavoured yoghurt
	Niger Lait S.A.
	Pot 
	125 ml

	Powder
	Pasteurised whole milk
	Niger Lait S.A.
	Sachet 
	0.5 L

	Powder
	Whole milk powder for infants
	Nursie 1 and 2
	Aluminium tin
	400 g

	Powder
	Powder
	Oriba
	Cardboard 
	500 g

	Powder
	Whole powder
	Peak
	Aluminium tin
	375 g (2.8 l), 2500 g

	Powder
	Whole powder
	PURA
	Carton 
	500 g

	Powder
	Whole powder
	Pink
	Box 
	500 g

	Powder
	Vanilla yoghurt
	Taba Kadi (Niger's dairy company)
	Plastic bottle
	330 ml

	Powder
	Strawberry yoghurt
	Taba Kadi
	Plastic bottle
	330 ml

	Powder
	Dégué (cereal + milk)
	Taba Kadi
	Plastic bottle
	330 ml

	Powder
	Flavoured yoghurt Banana
	Tamizgha
	Plastic bottle
	0.5 l

	Powder
	Plain yoghurt
	Toukounouss (ENIPROL)
	Sachet 
	200 ml

	Powder
	Liquid yoghurt
	Solani
	Sachet 
	200 ml

	Powder 
	Dégué (cereal + milk)
	Bani (BANI SARLU)
	Plastic bottle
	1 l

	Powder 
	Flavoured yoghurt Banana
	Bani 
	Plastic bottle
	0.5 l

	Powder 
	Strawberry-flavoured yoghurt
	Bani 
	Plastic bottle
	0.5 l

	Powder 
	full milk
	Belle Hollandaise
	Aluminium tin
	400 g, 900 g, 2500 g

	Powder 
	Whole milk powder for infants
	Blédilait
	Aluminium tin
	400 g

	Powder 
	Plain yoghurt
	Good taste
	Plastic bottle
	0.5 l

	Powder 
	Dégué (cereal + milk)
	Good taste
	Plastic bottle
	0.5 l

	Powder 
	Whole infant powder
	Cérélac (Nestlé)
	Aluminium tin
	400 g

	Powder 
	Plain yoghurt
	Chizada (Chizada SARLU)
	Plastic bottle
	330 ml

	Powder 
	Dégué (cereal + milk)
	Chizada 
	Plastic bottle
	330 ml

	Powder 
	Fruit yoghurt
	Dolait
	Jar 
	500 g

	Powder 
	Plain yoghurt without sugar
	Dolait
	Pot 
	500 g

	Powder 
	Fruit cocktail yoghurt
	Dolait
	Pot 
	500 g

	Powder 
	Mango yoghurt
	Dolait
	Pot 
	500 g

	Powder 
	Yoghurt
	Dolait
	Pot 
	500 g

	Powder 
	Powder
	France milk
	Aluminium tin
	375 g (2.8 l)

	UHT
	Pasteurised whole milk
	Belle Hollandaise
	Carton 
	0.5 L

	UHT
	Semi-skimmed
	Président
	Carton 
	0.2 L

	UHT
	Whole cream
	Président
	Carton 
	0.2 L

	UHT 
	Semi-skimmed
	Milk (Meggel)
	Carton 
	1 litre

	UHT 
	Whole milk
	DeMelk (Candia)
	Plastic bottle
	500 ml

	UTH
	ND
	Bon'lait
	Carton 
	500 ml

	UTH
	Semi-skimmed
	Bridel
	Plastic bottle
	1 L

	UTH
	Semi-skimmed
	Cowy's milk
	Plastic bottle
	 

	Powder 
	Flavoured yoghurt Coconut
	Da-dy (Sahel dairy)
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Plain yoghurt
	Da-dy
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Vanilla yoghurt
	Da-dy
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Dégué (cereal + milk)
	Da-dy
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Flavoured yoghurt Pineapple
	Da-dy 
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Strawberry flavoured yoghurt
	Da-dy 
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Banana-flavoured yoghurt
	Da-dy 
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Cereal and fruit
	Da-dy 
	Plastic bottle
	330 ml, 0.5 L, 1 L

	Powder 
	Vanilla yoghurt
	Djala
	Plastic bottle
	330 ml

	Local cheese
	Pressed cheese for grilling
	FRONI
	Packaged in a bag
	1 kg

	Local cheese
	Fresh pressed cheese
	Le p'tit Niamey
	Packaged in a bag
	ND

	Local cheese
	Tchoukou
	Crémière du Sahel
	Packaged in a bag
	80 g (2 slices)

	Local cheese
	Tchoukou
	Rab milk
	Packaged in a bag
	ND

	Local cheese
	Plain pressed cheese
	Waguai
	Packaged in a bag
	ND

	Local cheese
	Pressed cheese with carrot flavouring
	Waguai
	Packaged in a bag
	ND

	Local cheese
	Moringa pressed cheese
	Waguai
	Packaged in a bag
	ND

	Local milk
	Plain yoghurt
	FRONI
	Pot 
	700g

	Local milk
	Parsley
	FRONI
	Pot 
	125 g

	Local milk
	Plain fromage blanc
	FRONI
	Pot 
	700 g

	Local milk
	Plain yoghurt
	FRONI
	Pot 
	125g

	Local milk
	Fresh pasteurised milk
	Resilait
	Sachet 
	ND 

	Local milk
	Sweet yoghurt
	Sahel Creamery
	Plastic bottle
	330 ml

	Local milk
	Sugar-free yoghurt
	Crémière du Sahel
	Plastic bottle
	330 ml

	Local milk
	Plain set yoghurt
	Sissili
	Pot 
	ND

	Local milk
	Flavoured strawberry firm yoghurt
	Sissili
	Pot 
	ND

	Local milk
	Wagassi
	Ollel
	Packaged in a bag
	ND

	Local milk
	Persillade
	Ollel
	Jar 
	ND

	Local milk
	Yoghurt
	Ollel
	Plastic bottle
	330 ml, 0.5 l, 1 l


[bookmark: _Toc205741565][bookmark: _Toc205741842]Source: authors 









Tchoukou	Raw	Liquid yoghurt	Wagassi	Pasteurised	Firm yoghurt	Butter	Curd	0.878	0.86180000000000001	0.85770000000000002	0.83740000000000003	0.76829999999999998	0.73580000000000001	0.59350000000000003	0.56499999999999995	


Yoghurt	Tchoukou	Wagassi	Pasteurised	Raw	Butter	Curd	0.81940000000000002	0.80179999999999996	0.65639999999999998	0.63439999999999996	0.58150000000000002	0.43609999999999999	3.0800000000000001E-2	

%	
Once a week	2 to 3 times a week	4 to 6 times a week	Once a day	Twice a day	8.2644628099173556E-2	6.6115702479338845E-2	2.4793388429752067E-2	0.28099173553719009	0.54545454545454541	


Local shops	Supermarkets	Food shops	Milk collectors	Dairy producers	Workplace	Station	0.78459999999999996	0.66669999999999996	0.65849999999999997	0.20730000000000001	0.1585	1.6299999999999999E-2	4.1000000000000003E-3	


Powder	Unsweetened concentrate	Sweetened concentrate	Yoghurt	Butter	Cheese	UHT	0.96989999999999998	0.83879999999999999	0.79339999999999999	0.65290000000000004	0.50409999999999999	0.31819999999999998	8.3000000000000001E-3	

How to use imported dairy products	
Powder 	Sweetened concentrate	Unsweetened concentrate	UHT	Butter 	Cheese 	Yoghurt 	0.96689999999999998	0.79339999999999999	0.83879999999999999	8.3000000000000001E-3	0.50409999999999999	0.31819999999999998	0.65290000000000004	Preferences	
Powder 	Sweetened concentrate	Unsweetened concentrate	UHT	Butter 	Cheese 	Yoghurt 	0.95977011494252873	0.66091954022988508	0.13793103448275862	0.36206896551724138	1.1494252873563218E-2	0.7183908045977011	


%	
Once a week	2 to 3 times a week	4 to 6 times a week	0.1326	0.81769999999999998	4.9700000000000001E-2	


imported milk	local milk	Both	0.37721518987341773	6.0759493670886074E-2	0.5620253164556962	


Cow	Camel	Goat	Sheep	0.98370000000000002	0.56100000000000005	0.21540000000000001	0.1545	
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