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ABSTRACT

Labelled products generally only take their first steps towards success in the local market
where they are beginning to develop. Reaching the larger scales is the result of long-term
promotion. This study is to assess the level of ownership of the Bondoukou Kponan yam
labelling process by Ivorian consumers and their consent to pay. It was conducted among 411
people from 18 towns. The data reveal that Bondoukou Kponan yam is highly prized by
consumers for its typical taste and culinary versatility. Its labelling is therefore supported by
all (95.5% of respondents), with willingness to pay ranging from 5% to 50% depending on
social strata and level of attachment to this variety of yam. This project should resolve the
issue of availability, which is a major concern for consumers living far from Abidjan and
Bouaké, the main storage areas.
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INTRODUCTION

With the growing interest of consumers in quality products (Oger et al., 2010), several
territories are seeking to enhance their cultural specificities by opting for labelling approaches
(M. Fournier, 2014), a new reference framework for territorial action (Bénos & Milian,
2013). The label is a sign of communication that promotes the act of purchase or transaction
between a supplier and a consumer (Sautier, 2018). It informs and reassures the consumer on
several quality parameters (Dufeu et al., 2014) and positively influences consumption
preferences (Dekhili & Achabou, 2013). With the label, the consumer best appreciates the
market logic of ethics (Duong, 2006). Among the many labels used to value and differentiate
products on the market, Geographical Indications (GIs) tend to become a privileged
development tool proposed to territories undergoing change (Anthopoulou & Kaberis, 2013)
to the extent that they are based on a sustainable production and consumption system. Indeed,
Gls allow to ensure a sustainable territorial development, through the creation of added
values, the mobilization of employment and the preservation of local natural and cultural
resources (Anthopoulou & Kaberis, 2013).

The GI process is also a voluntary and collective action (S. Fournier, 2008; Giovannucci et
al., 2009). It implies a synergy of action between several actors, the main ones being the
producers who initiate the process, the consumers who agree to pay more, and the State
which provides institutional support by guaranteeing the right of ownership of the product
registered or to be registered (Hadjou et al., 2013).

After the revision of the Bangui Agreement of March 2, 1977, establishing an African
Intellectual Property Organization (OAPI) (OAPI, 1999), several actions have been carried
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out in favour of GIs in the OAPI space. Sponsored for the most part by the Food and
Agriculture Organization of the United Nations (FAO), OAPI and the World Intellectual
Property Organization (WIPO), the main objective of these actions was to promote local
products through the GI label. They have thus led to the formal registration of three GI
products (Oku honey and Penja pepper in Cameroon, and Mount Ziama coffee in Guinea)
and the identification of several others (Bohoussou, 2020).

Like many countries in the OAPI space, Cote d’Ivoire has a rich variety of quality products
linked to origin. These include attiéké from Grand-Lahou, Kent mango from Korhogo, rice
from the mountains (Man), Kponan yam from Bondoukou, etc. (FAO, 2012).In general, yams
rank first among Ivorian food crops, with production in 2019 of 7,176,762 for 1,287,087
hectares of cultivable land (FAOSTAT, 2021). Production is concentrated in the northern half
of the country, which has more favourable phytogeographic characteristics. Several
cultivation zones are registered in this geographical area, and each of these zones presents a
kind of varietal endemicity (Doumbia, 1995; Mahyao et al., 2007).

Varieties such as Bétébété, Krenglé and Lopkpa are specific to the Centre (Bouaké), while
Assawa, Logobré, Florido and Kponan are grown in the Northeast (Doumbia et al., 2006).
With an annual production of 134,951 tons, the Kponan variety (Dioscorea cayenensis-
rotundata with two harvests) is chemically composed of water (50-80%), carbohydrates of
which the main constituent is starch (90% of dry matter), protein (5% of dry matter), mineral
elements (1%) and fiber (0.5%). It is therefore a high-energy food, low in fat and the richest
in protein of all tubers (Herzog et al., 1993).Yam contains small amounts of vitamin B1 and
vitamin C (Bergeret, 1957) and is also a good source of iron and niacin (Coursey, 1967).

Bondoukou Kponan yam production is ensured out in the second half of north-eastern Cdte
d’Ivoire, where plots are developed on low-slope sites covered with wooded savannah
(Chaléard, 1998). The activity mainly occupies two peoples, namely the Lobi and the Nafana
(Kouakou & Anoh, 2019), both from the large Gour group (Aka, 2009). While the Nafanas
have an important cultural and culinary link to Kponan yam, this is not the case for the Lobi,
for whom production is for commercial purposes.

Kponan yam is appreciated by consumers (Nindjin et al., 2007) and has enormous potential to
be labelled as a geographical indication (Bagal & Vittori, 2010), although the factors
underlying this appreciation have not been highlighted.

Also, the level of appropriation of such an approach by local consumers (consumers in Cote
d'Ivoire), particularly those in the cities, is not known. This raises the problem of consumers
ownership of the labelling process (for Bondoukou's Kponan yam).

Indeed, the viability of any GI product depends first and foremost on the market strength of
the local market (Giovannucci et al., 2009); in this case the Ivorian market. Reaching larger
scales is the result of long-term promotion and marketing.

This study aims to assess the level of consumer ownership of Bondoukou's Kponan yam, and
their willingness to pay more for this variety of yam in the context of GI labelling.

METHODOLOGY
Kponan yam from Bondoukou is produced in the northeast of Cote d'Ivoire, but the
commercial destinations are the major urban areas (Kouakou et al., 2019; Mahyao et al.,
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2007), with Abidjan being the main one (Kouakou et al., 2019). Thus, the data for the study
were collected through a consumer survey of 411 individuals from 18 cities across the
country (Figure 1).

The survey primarily targeted consumers in the Abidjan district where 76% (about %) of
Bondoukou's Kponan yam is marketed (Kouakou & Anoh, 2019). However, the perception of
consumers in other cities were important in a holistic analysis logic. The minimum size of the
individuals surveyed was calculated according to the following formula for a non-exhaustive

2rq_ 2
independent sample (FAO, 1992): %

The data collected was cleaned and analysed using SPSS Statistics 20 software to consider
only the forms that were carefully filled out. The statistical analyses were of a descriptive
type, for the most part centred on the calculation of the headcount, frequency, and the
crossing of variables.
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Figure 1. Study area.

RESULTS AND DISCUSSION
The analysis will focus on the reputation and consumption preference linked to the origin,
and the appropriation of the labelling process and the consent to pay.

Reputation and consumption preference linked to origin

The reputation of a GI product refers to a positive consumer opinion of the product, opinion
that is strongly associated with the geographic area from which the product originates (FAO,
2012).

In this study, 97.8% of consumers surveyed consume yam. The Kponan and Bétébété
varieties are the most solicited (97.74%), followed by the Florido (70%), Krenglé (63.15%)
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and Assawa (40.6%) varieties.

In terms of consumption preference, Kponan yam from Bondoukou is preferred by 72.9% of
consumers, followed by Bétébéte (14%) and Krenglé (10.2%). In addition, among those
individuals who have a consumption preference for Kponan yam, 87.4% consume other yam
varieties only if compulsory.

The preference for eating Kponan yam is also expressed through scores ranging from 0 to 10
with organoleptic qualities as evaluation criteria. It appears that 40.3% of the interviewers
gave Kponan yam a score of 10/10, while 31.1% chose a score of 8/10. Consumption
preference for Kponan yam is better expressed in Abidjan (42.7% of consumers give it a
rating of 10/10; 35.9% give it a rating of 8/10) than in the other cities of Cote d'Ivoire (32.3%
give it a rating of 10/10 and 32.3% a rating of 08/10). Several factors explain this fact: the
typicity of the taste; the culinary flexibility; the shelf life; the origin.

The taste of the Kponan yam from Bondoukou remains one of the major qualitative factors.
This taste contains a certain number of elements, including the sugar content, which
facilitates its consumption without ingredients, and its softness of the tuber (when cooked),
which 1is like that of a potato, thus facilitating its digestion. Depending on the climatic
conditions of the production area (the temperature precisely) (Coursey, 1967), this sugar rate
also has the advantage of enhancing the gustatory effect of the tuber with a taste considered
excellent.

The preference for Kponan yam from Bondoukou is also justified by the fact that it is a
flexible yam for all culinary forms (foutou', foufou?, boiled, fried, stew, mashed, braised), in
addition to the other factors mentioned above (taste judged to be typical, quality and flavour).
This is in line with the results of the study conducted by Nindjin et al. (2007) This study on
the determinants of yam consumption in urban areas showed that Kponan yam is the most
popular in all culinary forms.

In addition, consumers who prefer the Kponan yam from Bondoukou feel that it keeps better
(long shelf life) than the Assawa variety, which is also a sub-variant of early yams with two
harvests and the same production cycle as the Kponan variety. In the open air, the well-
matured Kponan yam tuber can be stored for more than three months, which is not the case
for the Assawa variety, which does not exceed two months. It should also be noted that the
organoleptic qualities of Kponan yam from Bondoukou are not affected over time.

Kponan yam from Bondoukou is finally a product of known origin that gained the loyalty of
83.6% of consumers. Indeed, a significant proportion (72.3%) of consumers are aware of the
origin and quality of the products they consume and attach value to them; these are the
fundamentals of their consumption choices. For these consumers, any doubt about the origin
of the Kponan yam they consume is virtually eliminated, as yams from Bondoukou largely
dominate the market. The study by Kouakou et al. (2019) reveals, for example, that 93.3% of
the Kponan yam sold on the Abidjan market comes from the Zanzan region (Bondoukou-
Bouna), while Doumbia et al. (2006) indicate that the Bondoukou-Bouna circuit is the only
one that supplies Abidjan with Kponan yam.

1 Solid and tender paste made from plantain or tuber boiled and pounded in a mortar.

2 Edible paste made from boiled and crushed plantain or yam tuber, mixed with palm oil (red oil).
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It is therefore clear that the Kponan yam from Bondoukou is the most popular yam variety
among Ivorian consumers; it thus enjoys an important reputation.

Ownership of the labelling process and willingness to pay

Consumers' attachment to Kponan yam from Bondoukou is also reflected in their desire to
see it promoted through GIs. Indeed, 95.5% of consumers are in favour of its labelling.
However, this approach should take into account four fundamental criteria: quality (taste,
flavour, colour), availability, accessibility and resistibility (resistant to rotting after harvest),
in order to meet a minimum of food safety, nutritional and health requirements (Delisle,
1998; Klennert, 2006).

Quality here refers to the taste, flavour, and flesh colour (to some extent) of Kponan yam.
Overall, the level of satisfaction with this parameter is satisfactory for 60.5% of consumers.
However, 39.5% of them want to see an improvement; the same is true for the resistibility,
which remains a requirement expressed by 34.9%.

In fact, faced with soil depletion and the scarcity of labour, some Kponan yam producers
resort to chemical products such as herbicides, which sometimes affect the quality of the yam
(Kouakou & Anoh, 2019), whereas GI labelling requires the maintenance of original
agricultural practices, free of any chemical inputs.

Availability and accessibility remain the main concerns for consumers as they occupy 64.3%
and 55.8% of requirements, respectively.

In terms of availability, Kponan yam covers less than six months, unlike varieties such as
Bétéebeéte, which is sometimes available all year round.

As for accessibility, it is required in terms of spatial distribution or market supply of Kponan
yam in all geographical districts. Indeed, the marketing flow of Kporan yam from
Bondoukou is oriented towards the large cities, especially Abidjan (Demont et al., 2003;
Doumbia et al., 2006; Kouakou & Anoh, 2019); other localities are sometimes harmed even
though this reveals the high market value of Kponan yam from Bondoukou (Bagal & Vittori,
2010).

The price of Kponan yam varies between 350 and 1000 FCFA per kilogram (FCFA/Kg),
depending on the period and the locality. This price is much higher than that of the
Krenglé/Assawa (250-400 FCFA/Kg) and Bétébété (200-300 FCFA/Kg) varieties. In
Abidjan, the lowest prices are recorded in the communes of Abobo, Adjamé, Attécoubé and
Yopougon, where the main wholesale markets are located. In the months of abundance, the
final selling price to the consumer is set at 350 FCFA/Kg. This is not the case in the
communes of Cocody, Plateau, Marcory and Treichville, where these same periods record
400-600 FCFA per kilogram. In periods of scarcity, a kilogram of Kponan yam can reach 700
FCFA/kg in Treichville, 800-1000 FCFA in the communes of Cocody and Plateau, while it is
traded between 400 and 500 FCFA/kg in Abobo, Attécoubé and Yopougon. The price of
Kponan yam is relatively higher in the communes of Cocody and Plateau because of the
standard of living, which has an impact on the factors influencing price setting. In addition to
the price per kilogram, some of the consumers interviewed buy Kponan yams in heaps, at
prices that range from 1,000 to 2,000 FCFA depending on the volume. This is the case for
half of the consumers interviewed in the other cities of the country.
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The large number of retail markets in Abidjan's neighbourhoods means that most consumers
buy their supplies from them. They are supported by a subgroup of actors called street
traders. Unlike the retail markets which are fixed, itinerant traders go to consumers houses. In

general, the price charged by this category of trader depends on the volume of yam and this
price is always negotiable.

The study also reveals that, apart from consumers in Bouaké, Yamoussoukro and San-Pedro,
the rest of the consumers obtain their Kponan yam from Abidjan. The main reason cited was
the unavailability of Kponan yam on the local market in their localities, which confirms that a
large portion of Bondoukou's Kponan yam is marketed in or from Abidjan (Kouakou &
Anoh, 2019). Apart from some markets in the production area, the localities whose markets
are supplied with Kponan yam are mostly supplied from direct or indirect circuits supplied
from Abidjan.

From the above analyses, the selling price of Kponan yam is higher than that of other
varieties. However, 59.1% of consumers find it good for its quality, 2.9% find it cheaper,
35.8% find it expensive and 2.2% have no opinion (Table 1).

In Abidjan, the proportion of consumers who were in favour of the price is about 64% (61.9%
for the [good for its quality] and 1.9% for the [cheaper]). In the communes of Abobo and
Yopougon, which are home to the main wholesale markets for Kponan yam in Abidjan
(Kouakou & Anoh, 2019), the satisfaction rate in favour of the price of Kponan yam is 66.7%
and 71.8% respectively, which is justified by the law of supply and demand. Indeed, some
consumers buy directly from wholesale markets, which charge relatively more affordable
prices than retail markets.

As for consumers in the other cities for the country, 50% appreciate the price of Kponan yam
for its quality and 6.3% find it cheaper, for a total of 56.3% of consumers who are in favour

of the selling price of Kponan yam.

Table 1/Price appreciation level of Kponan yam

Place of Good for less

residence No opinion | the quality | Expensive expensive Total

Abidjan 6 195 108 6 315
1.9% 61.9% 34.3% 1.9% 100.0%

Other cities 3 48 39 6 96
3.1% 50.0% 40.6% 6.3% 100.0%

Total 9 243 147 12 411
2.2% 59.1% 35.8% 2.9% 100.0%

Source: Survey, June 2020
As regards consent to pay, it is assessed at various rates. On analysis, 58.2% of consumers are
willing to pay 5% more per kilogram of Kponan yam, 27.6% are willing to pay 10% more,
4.5% willing to pay 15% more, 3% willing to pay 20% more, 1.5% willing to pay 30% more,
0.7% willing to pay 40% more and 4.5% willing to pay 50% more. The Kponan yam from
Bondoukou thus has a strong local market for its GI success.

The crossing between the occupational status and willingness to pay does not necessarily
follow a structural or socio-economic logic. For shopkeepers, they are all willing to pay only
5% more. With pupils and students, 53.2% are willing to pay 5% more, 29.8% are willing to
pay 10% more, 4.3% are willing to pay 15% more, and 4.2% are willing to pay between 20
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and 30% more. Although students are not very willing to pay 40-50% more for Bondoukou
Kponan yams in the context of labelling, their proportion who are willing to pay this rate is
higher than other social classes. As for civil servants and private sector employees, they are
registered on several rates, but so disproportionately. The majority (63.4%) are willing to pay
5% more than the current price of Gl-labelled Kponan yam and 23.9% are willing to pay 10%
more. Margins of more than 10% are concentrated in a small number (8.4% for 15-20%;
4.2% willing to pay 40-50% more).

Far from the general trend, consumers in small occupations, workers, and housewives are
mostly willing to pay 10% more.

Contrary to Tchagnao & Bayale, (2021), the consent expressed here may therefore not take
too much account of consumers' occupational status, but rather reflects a kind of idealism
expressed towards the Bondoukou Kponan yam labelling process.

Furthermore, it appears from this analysis that the cities in the interior of the country are
higher bidders in terms of consent to pay (Figure 2).

This is explained by the fact that 70% of Bondoukou’s Kponan yam is marketed in or from
Abidjan (Kouakou & Anoh, 2019). As a result, the product is not widely available in most
cities, so consumers are willing to invest more, depending on the law of supply and demand.
Indeed, only 38.7% of consumers are registered at the 5% rate. The rest (61.3%) opted for
rates ranging from 10 to 50%:

o 42% willing to pay 10% more;

e 3.2% willing to pay 15, 30 and 40% respectively;

e 9.7% willing to pay 50%.
The cities of Bouaké, Daloa and Yamoussoukro stand out, with respectively 20, 25 and 50%
of consumers saying they were willing to pay 50% more for Bondoukou Kponan yam under
the GI label. They are followed by Divo, where 50% of those respondents are willing to pay
between 30 and 40% more. In the communes of Abidjan, only the commune of Cocody had a
few consumers (8.3%) willing to pay 50% more; the rest were mostly willing to pay between
5 and 10% more.
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Figure2/Consent to pay for Kponan yam from Bondoukou
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CONCLUSION

The Kponan yam from Bondoukou is a quality product whose development through
Geographical Indications can help revitalize its area of origin. The product is highly prized by
consumers and enjoys a very high reputation. On the market, its selling price is higher than
that of other yam varieties, but consumers do not complain because of its quality. They are
even willing to pay more at rates ranging from 5% to 50% in the case of labelling. All this
reinforces its GI potential.
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