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Women learn food processing and security skills 

Without a better understanding of food processing and food security, a lot of garden produce harvested 

would go to waste. 

The changing weather patterns too can affect the harvesting cycle of food crops. However, training on food 

processing and security on June 14-15 discussed techniques with starch foods, such as sweet potato, 

banana, taro, yam and cassava, which can be processed and stored for a longer period that guarantees 

there is food until the next harvest. 

Thirty-nine women leaders from Wafi-Golpu Project’s proposed Special Mining Lease 10 (SML10) areas of 

Hengambu, Yanta and Babuaf villages, and proposed Lease for Mining Purpose (LMP) area at Wagang 

village attended the training run by the National Agriculture Research Institute (NARI) outside Lae. 

NARI’s Post-harvest and Processing team, Bafinu Baine and Miriam Simin, took participants through 

intensive food preparation techniques and the all-important skill of processing food for storage. 

Ms Simin thanked Wafi-Golpu Joint Venture for the initiative in getting women from mostly rural areas to 

attend and get much needed life skills training to improve their living. 

Wagang village women representative, Carol Kau, said the training was very useful. “We only know our way 

of cooking taro, banana and tapioca. But this training has taught us other ways of preparing and preserving 

these foods. We’re very happy to have received this training,” she said. 

The same sentiments were shared by the other participants. They will go back to their respective villages 

and share the skills that they have attained with their people. 

WGJV Head of External Relations, David Wissink, said WGJV will continue to support women’s development 

programs in the region. “Without women, there can’t be a Project. You are a valuable stakeholder to Wafi-

Golpu Project because you are the backbone of the family,” he said.  

NARI’s Post-harvest and Processing team travel out to farmers throughout the country to provide training 

on food security. Part of the training is teaching communities to turn their sweet potato, cassava, banana, 

taro and yam into flour. The flour can be used for baking cupcakes, cakes and other bread and pastry 

products. 

ENDS// 

Picture Captions 

1. Food processing 1 – participants sun-dry diced bananas 

2. Food processing 2 -  participants ready to deep fry kaukau pops. Kaukau pops are made from sweet 

potato flour 

3. Food processing 4 – participants getting their cooking utensils   
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4. Food processing 5 – participants grating cassava  

5. Food processing 6 – Ms Simin explaining to participants how to process cassava 

6. Food processing 7 – Ms Simin explaining a point during the training. 

7. Food processing 8 – Participants sun-drying the grated cassava. 
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