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Ghanaian tuna is regulated by international standards, certifications and
agreements, to be canned and exported to the Global North. These processes
affect the utilisation of the tuna as a food resource.
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Research question
• How does international regulations

and standards of the tuna industry
materialise in the Ghanaian tuna
value chain?

• Where and how is food loss and
waste incorporated into global
regulations of tuna value chains?

• How and why are by-products used in
the industrial tuna value chain in
Ghana?

• How can the tuna value chain be
governed to enhance food security in
Ghana?

. 

ABSTRACT
The paradox of wasting food is
profound, when considering that 821
million people are suffering from
hunger globally. Food waste is a food
security issue, because 1/3 of the food
we produce is wasted. This research
project focuses on the use and waste
of by-products from the tuna
processing and canning industry in
Tema, Ghana. This is understood as
the materiality of the tuna value chain
in Ghana. In addition, the focus will be
on the relationality of the value chain,
to understand how regulations and
standards of the industry affect by-
product utilisation and the
organisation of the value chain.

Methods
Discourse Analysis:

Documents, reports, regulatory
frameworks

Semi-structured Video-Interviews:
With informants with a role in the
Ghanaian tuna value chain

Field trip (COVID dependent)

Preliminary Findings
All by-products from tuna canning in
Tema goes to fish meal, for local and
export markets. At one of the canneries
the fish heads are removed and sent to
facilities where fish oil is extracted. A
project for introduction of fish bone
meal into children’s diets has been
initated in Ghana (FAO2, 2018). There
is a limited focus on food loss and
waste in the value chain.

National level:
The Fisheries Commission governs the
pre-harvest sector: focuses on
sustainability in the fisheries and
Illegal, Unreported and Unregulated
(IUU) fishing
Ghana Standards Authority govern the
post-harvest sector: focus on food
safety and quality in the industry

International level:
ICCAT, MSC etc. govern pre-harvest
sector: focus on sustainable fish stocks
FAO and UN: address issues of food
loss and waste, but this is not
incorporated into governance.

Theoretical framework:
• Political ecology 

• Political economy: Value chain 
approach 

• Materiality and relationality

• Concepts: Governance and 
power

Figure 1. Map of Ghana. The canning factories are located in
Tema.

Figure 2. Tuna by-products (Gamarro et al., 2013)

By-products
Usually, by-products from tuna canning
go to fish meal production for
aquaculture, which is food loss, by
definition. In the Philippines there are
examples of by-product utilisation for
human consumption (Gamarro et al.,
2013).


