Abuja Living Lab

Margibi Living Lab Nigeria N 4
Liberia B\ I ' ! [
Launched on 16 May 2023, The Abuja Living Lab aims to increase youth capabilities in
The Margibi Living Lab, established from 23-29 September | .. P asamsaseasresassassnsensansansannnndl #q agribusiness, focusing on healthy food production and commercialization in urban and peri-

2023, aims to enhance integrated rice-fish-vegetable farming
systems in Liberia. It focuses on improving fish production,
promoting sustainable agriculture, and strengthening value = fererrercariarenranianaas ameanee
chains to boost food security and economic opportunities for
local farmers.

H#Y urban environments, particularly where space is limited. It offers training on eight different
food production innovations, including improved techniques for poultry, fish farming,
mushroom production, snail farming, hydroponics, sack farming, and biofortification of

B8 crops like maize and cassava.

i

Key Activities:

Key activities:

.

Establishing multi-stakeholder innovation platforms (MSIPs) and Youth in Agribusiness
Hubs (YABHs) to promote diversified healthy food innovations.

Youth in Agribusiness Beneficiary (YAB) Program: A competitive training program for
young agripreneurs, offering hands-on experience and exposure to 17 agricultural
innovations across value chains like aquaculture, horticulture, poultry, mushroom farming,
and biofortification.

Training facilities & equipment: Upgrading training spaces and providing input supplies
like fingerlings, organic seeds, and training materials.

Business & digital Training: Participants are trained in business modeling, ICT applications,
digital marketing, and precision farming.

Impact & outreach: Of the 40 trainees, 32 have already begun engaging in agribusinesses,
focusing on farm commodity distribution, poultry, aquaculture, horticulture, bio-
fortification, and more.

* Modernizing hatcheries and rice-fish plots: Upgrading
facilities at Suakoko for fingerling production, farmer
training, and youth employment, with a goal of boosting
fish production and generating $24,000 annually.
Promoting floating cage fish farming: Installing 30 cages
to produce 19 tons of fish annually by 2025, aiming to
generate $81,000 in yearly revenue.

Enhancing rice-fish-vegetable farming: Supporting fish
feed production, expanding and diversifying four farms in
Margibi County, and promoting sustainable practices to
improve food production and nutrition.
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Dschang Living Lab

Bouake Living Lab

s o Cameroon
ote d'lvoire ~ *-==1 The Dschang Living Lab in Cameroon is a community-based research and innovation platform focused on
The Bouaké Living Lab, established on 12 July 2023, at the diver'sifying food systems to con:\bat malnutriti{)n and er\hance foo'd and nutritio.n sef:urity4 I't fost.ers co-
Africa Rice Centre in Céte d'Ivoire, is a collaborative platform Iearnlng: stakeholdt'er collaboration, ?n.d rt'eal»tlme testing of social and technical innovations in food
focused on Identifying and scaling innovations for diversified production, processing, and commercialization.
food systems, including training in food processing, Key Activities:
marketing, and company canteen operations, while |................. o e e o - e a i
supporting and training youth to engage in healthy food ¢ Training & capacity building: Hands-on training for farmers and food entrepreneurs on healthy food
agribusinesses. innovations, sustainable agricultural practices, and food transformation techniques.
. * Youth & school engagement: Over 450 secondary school students trained in best agricultural practices,
Key Activities: food processing, and commercialization, alongside awareness campaigns on sustainable food systems
and nutrition.
* Diversified food system innovations: Development and « Support for vulnerable groups: Training programs for 26 orphans using the farmer field school approach
testing of new approaches in food production, to equip them with agricultural skills for food production and self-sufficiency.
processing, and commercialization to enhance food and « Scaling & commercialization of healthy food innovations: Facilitating the adoption of innovative
nutrition security. e oo H agricultural practices and food products by linking stakeholders with markets and promoting sustainable
* Youth agribusiness & training support: OIC provides : : business models. p
training in market gardening, fish farming, rabbit farming, : : i)
and poultry farming, with theoretical and practical : A
aourens, ontrepromaurial sunport, and montorshi for 120 ...............................................................
youth beneficiaries. : : .. i : Livil
« Food processing & market linkages: partners are : Cotonou Living Lab Nairobi & Makueni Living Lab Kajjansi Living Lab
developing low-glycemic rice processing and promoting Benin — = L Kenya Uganda
food transformation innovations, connecting producers : L N .
and processors to viable markets. : The Cotonou L'|V|ng Lab, established a't th? IITA campus n Launched on 29 September 2023, the Nairobi Living Lab The Kajjansi Living Lab, based at Kajjansi Health Centre in central
« Company canteen nutrition & health programmes: ESST :;zzjeltyllrceaIa\x’asizcuf:asn:gnen:z\:\czlUt:nn(leInf?)oZuStsaelgj:s focuses on urt?a.n farming te.chn'ologies, food processing, Uganda, aims to promote the consumptic?n of indiqenous fruits
enhances workplace nutrition by training company through th’e use of black soldier ‘flies (BSF). It aims to ?nd value addition, as most |nd|genous~ foods consumec! and vegetables (IFV§) to improve cardlometabgllc health: It
canteen managers, developing a food composition table 3 develop circular agricultural systems by transforming in .urban areas come frf)m the outskirts. The' Makueni ft?cuses on. emp.wowerlng commuanles with food skills, enhancing
to optimize local food utilization for improved health ; organic waste into high-protein animal feed and organic Living Lab supports indigenous food producFlon, fqod dietary ) z;hversmy, and addressing the double burden of
outcomes, and conducts worker nutrition surveys and : fortilizers. safety awareness, and supplementary feeding using malnutrition.
diabetic screenings to assess malnutrition and metabolic Key Activities: locally a'va'll'able foods. Key Activities:
health, providing tailored dietary recommendations. : ) Key Activities:
: 3 . . N . * Community capacity building: Training Village Health Teams
£ F * Research & development in BSF tect gies: lITA and « Youth agribusi & commercialization support: (VHTs) and women champions using a Train-the-Trainer
: resear.ch |nst|tut|o.ns are Ieédlng efforts to_ d‘evelop Incubation and acceleration programs for youth-led approach to disseminate knowledge on IFV nutrition,
effectlv? BSF farming techniques and o!atlmlzed feed food innovations, providing mentorship, funding, preparation, and health benefits, while also addressing food-
ecravinanan p"'Od‘I"Ct'O" systems to enhance the agricultural business and technical training, and tailored strategies related barriers and misconceptions.
g N : circular economy. . for scaling, market access, and sustainable « Food production & self-sufficiency: Promoting backyard and
Ghana H * BSF composting & waste recycling in schools: Schools commercialization. kitchen gardens for indigenous fruit and vegetable
will establish BSF composting units to process organic * Business & technical training for entrepreneurs: Over cultivation, while reducing dependency on external food
Launched on 25th July 2024, in Accra, : waste into compost and animal feed, integrating it into six months of structured training covering business sources.
Ghana. About 40 participants were present : ,SChOOI gardens for meal's and promoting sustainability strategy, financial management, legal compliance, risk « Nutrition education & awareness: Conducting outreach
from diverse organizations including the n feec!lng programs while r.educmg waste costs. management, branding, and marketing, and including through media channels, community dialogues, and focus
public and private sectors, knowledge : * Teaching sustainable farming practices to Farmers one-on-one mentorship sessions. group discussions.
institutions and users. i will develop BSF composting facilities using agricultural * St Id gag & capacity building: * Food innovation & skill development: Co-creating IFV-based
reS|dues'to enha'n'ce soil fert"'t}/ and reduce reliance Training for farmers, food entrepreneurs, and canteen dishes, food tasting events, and recipe development
The identified priority areas are food safety on ch.emu?gl fertilizers, promoting long-term managers in food safety, indigenous food utilization, workshops to encourage dietary shifts.
and nutrition, with a particular focus on sustalna'blllty'. i i and business development. « Stakeholder engagement & food systems mapping:
neglected and underutilized crops and * Supporting Livestook fal"mers_to establish BSF farming « Consumer awareness & market access: Showcasing Identifying key actors, developing a strategic communication
access to seeds. The activities carried out units to recycle manure into high-protein feed, healthy food innovations through exhibitions, open plan, and designing multi-stakeholder collaboration
in this living lab will be reported in the next improving nutrition and reducing feed costs. days, and digital marketing to boost consumer framework to strengthen linkages between health,
reporting period. knowledge and sales. agriculture, and nutrition sectors.




