
community-based organisations to scale-up proven 

agricultural programmes aimed at improving the 

production and consumption of local nutrient-dense 

crops and fish, diversifying diets, reducing food 

expenditure and generating incomes for peri-urban 

and rural households. Research and technology 

development led by the University of the South 

Pacific (USP) also provided evidence of the nutrition 

and health benefits of Pacific foods and demonstrated 

that locally owned solutions can contribute to 

improved food and nutrition outcomes.

A multi-pronged strategy that embeds capacity 

development, investments in research and 

technology development and empowerment of  

rural communities is contributing to building 

resilience in agri-food and nutrition-sensitive systems 

in Pacific Island Countries. This strategy has enabled 

Pacific communities to actively engage in implementing 

innovative solutions to support the development of 

local food crops and fisheries value chains. 

The four-year Innov4AgPacific project adopted 

an inclusive approach and worked closely with 

Community food production and 
health: Empowerment, engagement 
and innovation for improved nutrition 
outcomes in Pacific Island Countries

•	 The	complexity	of	the	interconnected	food,	nutrition	and	health	challenge	in	Pacific	Island	
Countries	requires	local	solutions.	

•	 Community-based	food	production	and	health	initiatives	that	are	owned,	organised	and	
managed	locally	can	contribute	to	increased	reliance	on	local	nutrient-dense	crops	and	
fish,	improving	dietary	diversity	and	livelihoods	and	reducing	nutrition-related	diseases,	
especially	non-communicable	diseases	(NCDs).	

•	 Engage	national	experts	in	the	analysis	of	the	local	food	security	and	nutrition	context;	
specifically,	map	the	policies,	organisations	and	programmes	and	identify	gaps	and	 
good	practice.	Build	on	this	knowledge	to	prioritise	interventions	so	as	to	achieve	 
successful	outcomes.

•	 Partner	with	civil	society	organisations	(CSOs)	that	have	worked	closely	with	communities	
over	the	years	and	earned	their	trust.	Provide	technical	and	financial	support	and	secure	
proof	of	endorsement,	to	ensure	inclusiveness	and	active	participation	of	the	communities	
in	co-defining	and	implementing	the	planned	interventions.	

•	 Encourage	CSOs	to	build	alliances	with	Ministries	of	Health,	Agriculture	and	Education,	
universities	and	other	strategic	partners,	to	expand	access	to	technical	expertise	and	reach	
for	ensuring	long-term	sustainability	of	interventions.	

KEY MESSAGES

CASE 
STUDY 
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overweight and obese. Approximately 15-25% suffer 

from type 2 diabetes and between one-fifth and 

one-third of deaths annually are attributed to poor 

nutrition. Although community-based agriculture 

and health programmes have been implemented in 

several Pacific island nations over the years, these 

generally operate under the radar and have attracted 

limited funding. They are also not given sufficient 

recognition as being an integral part of long-term 

solutions to the public health nutrition-related crisis. 

Scientific research to validate the nutritional and 

health benefits of Pacific local foods that can be used 

in the design and implementation of evidence-based 

agricultural, education, health and trade policies 

and interventions is also underfunded. This also 

hampers public and private investments in support 

of value-addition for income generation. Research, 

product and technology development, together with 

expansion of community food production and health 

initiatives, must form part of any multi-pronged 

approach to tackle the complex food, nutrition and 

health challenges confronting Pacific island states.

Although Pacific islanders have access to a diverse 

range of nutrient-dense local food crops and marine 

resources, many of these are under-utilised. Pacific 

island diets have become increasingly westernised 

and traditional knowledge on sustainable production 

and preservation of indigenous fruits, root crops 

and vegetables and marine resources, as well their 

important nutritional and health benefits, is being 

lost. The dietary transition from consumption of 

fresh and minimally processed local foods to a 

reliance on imported processed foods, some of which 

are high in fat, salt and sugar, has put people’s health 

at risk. This trend has also placed pressure on food 

security and nutrition and health systems, especially 

when borders have been closed due to catastrophic 

weather disasters such as cyclones and recent disease 

outbreaks, including measles in Samoa and dengue 

fever in the Republic of the Marshall Islands (RMI) 

in 2019 and the Covid-19 pandemic in 2020.

In the seven Innov4AgPacific target countries – 

Fiji, Kiribati, RMI, Samoa, Solomon Islands, Tonga 

and Vanuatu – between 40 and 80% of adults are 

Innovating in community food production:  
Seed funding, research and technology development

Through commissioned rapid country scans 

on the food and nutrition situation in the seven 

Innov4 AgPacif ic target countr ies,  severa l 

community-based organisations with a track record 

of implementing successful agricultural projects that 

included nutrition and sustainability elements were 

identified. Eight organisations from Fiji, Kiribati, 

RMI, Samoa, Solomon Islands and Tonga were 

invited to submit innovative projects to access seed 

funding for scaling up their programmes, linking the 

production and consumption of nutrient-dense local 

crops and fish to improved nutrition outcomes and 

income generation (see Figure 1). The Innov4AgPacific 

community seed funding projects had a clear 

focus on facilitating community empowerment – 

particularly women, through fostering knowledge 

of indigenous-nutrient dense foods, nutrition, 

innovation and entrepreneurship and ensuring 

their active engagement. Several international 

United Nations agencies and non-governmental 

organisations (NGOs) concur that community-based 

food production initiatives are most effective if they 

are locally owned and managed. 

Researchers attached to the Pacific Centre for 

Environment & Sustainable Development (PACE-SD) 

programme of USP, working in partnership with the 

University of Cambridge and the University of Exeter 

in the United Kingdom, conducted quantitative and 

qualitative assessments of two Innov4AgPacific seed 

funding community-based food and health projects. 



BUILDING CAPACIT Y FOR CHANGE – INNOV4AGPACIFIC LESSONS LEARNED AND ADVOCAC Y SERIES   03

this up with laboratory analysis that confirmed the 

presence of nutrients and bioactive principles in 

selected commodities sourced from within Fiji (see 

Profiling Bioactive Compounds and Key Nutrients 

in Pacific Island Crops and Marine Resources and 

Realising the potential of local foods in Pacific 

Island Countries: Promoting the health, nutrition 

and income benefits).

In addition, USP information communication and 

technology (ICT) experts working in collaboration 

with the National Food and Nutrition Centre, Fiji 

used Innov4AgPacific seed funding to further develop 

the My Kana app, in order to develop components 

on home gardening and for tracking nutrition intake. 

They promoted the My Kana app widely and scaled 

it out to rural communities with the active support 

of health workers.

These Innov4AgPacific context-based solutions, all 

co-owned by Pacific partners, were deemed important 

for addressing the prevailing food, nutrition and 

health challenges at household and community level 

and for helping to build resilient Pacific agri-food 

and nutrition-sensitive systems in the future. They 

subsequently proved useful in crafting responses to 

the Covid-19 pandemic.

They collected and analysed data on the dietary 

diversity scores, food consumption patterns, sources 

of food and nutrition knowledge of households that 

had participated in projects implemented by the 

Foundation for Rural Integrated Enterprises & 

Development (FRIEND), Fiji and Kastom Gaden 

Association (KGA), Solomon Islands (see Building 

the Evidence Base on Community Food Production 

Initiatives in Pacific Island Countries).

USP scientists also conducted desk research that 

profiled the nutritional and health benefits of Pacific 

local food crops and marine resources and followed 

Figure 1: Visualising the link 
between agriculture, income 
and health
Source: Chung, K. (2012).  
An introduction to Nutrition-
Agriculture Linkages. p 4.

We do have a very serious problem, with many 
social, economic and cultural repercussions. 
But there is hope. Everything is within our 
reach – something can be done about it. 
Changes are already beginning to take hold. 
Some communities where backyard garden 
programmes are in action are using ripe bananas 
instead of sugar to sweeten dishes, and flour 
made of cassava and breadfruit instead of wheat 
flour. The learning process is happening.
JIOJE FESAITU, PACE-SD, USP

“
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https://www.innov4agpacific.net/wp-content/uploads/2018/07/Profiling-Bioactive-Compounds_WEB_compressed.pdf
https://www.innov4agpacific.net/wp-content/uploads/2018/07/Profiling-Bioactive-Compounds_WEB_compressed.pdf
https://www.innov4agpacific.net/wp-content/uploads/2019/09/CTA299-Bioactive-compounds_web.pdf
https://www.innov4agpacific.net/wp-content/uploads/2019/09/CTA299-Bioactive-compounds_web.pdf
https://www.innov4agpacific.net/wp-content/uploads/2019/09/CTA299-Bioactive-compounds_web.pdf
https://play.google.com/store/apps/details?id=fj.rttechs.usp.kakana&amp;hl=en
https://www.innov4agpacific.net/wp-content/uploads/2020/04/Technical-Brief-Building-the-Evidence-Base.pdf
https://www.innov4agpacific.net/wp-content/uploads/2020/04/Technical-Brief-Building-the-Evidence-Base.pdf
https://www.innov4agpacific.net/wp-content/uploads/2020/04/Technical-Brief-Building-the-Evidence-Base.pdf
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packaging quality products and in the use and 

maintenance of equipment. The nutrient content 

of finished products such as breadfruit f lour was 

determined (see Box 1), and the information used in 

the design of new product labels to attract health-

conscious consumers. 

The Mee fishpond, located between Enilook and 

Emeej islet, was repaired with the support of 10 

highly motivated young men. The community had 

decided to upgrade this 100-year-old pond due to 

its historical value, location and history. It had not 

been repaired since 2010. The young men rebuilt 

the pond and increased its height through layering 

rocks to prevent fish from escaping. After completion 

of the first layer, more fish of varying types and sizes, 

including some larger species, were trapped in the 

pond. The community has acknowledged this as a 

success, as members have been able to harvest fish 

to feed their families. Plans have now been made to 

add two more layers, since fish can still escape. The 

seed funding has contributed to improved knowledge 

of the nutritional value and health benefits of local 

foods and increased consumption of fish, as well as 

to livelihood outcomes and expanded opportunities 

for earning income from the processing, marketing 

and sale of indigenous food crops.

Ebon Atoll, Republic of the 
Marshall Islands
The Ebon Atoll local government implemented 

the seed funding project Improving Local Food 

Production for Livelihood and Import Substitution, 

which was designed to improve l ivelihood 

opportunities for families and reduce dependence on 

imported foods. The objectives were to: (i) develop 

and promote the production and processing of 

healthy and nutritious local food crops; (ii) revive 

an old traditional fishpond; and (iii) increase market 

access for local products.

Farmers were selected from a small community, 

where mostly old coconut trees are harvested for 

copra production. They received technical support 

to plant different coconut varieties for making new 

value-added products such as coconut sugar and 

coconut syrup, as well as banana, breadfruit and 

pandanus, in order to ensure a consistent supply of 

raw material for processing into a range of products 

(such as banana jam and breadfruit f lour). The 

local women’s group has responsibility for agro-

processing and has access to the Ebon Health & 

Nutrition Training Center. Processing equipment and 

packaging material were purchased, and community 

members were trained in nutrition, processing and 

What changed? Increase in production and 
consumption of local foods, dietary diversity  
and livelihood options

BOX 1. Why	breadfruit	flour?

Breadfruit	is	a	traditional	nutrient-dense	staple	food	that	grows	wild	in	many	Pacific	countries.	
It	is	high	in	fibre,	low	in	fat	and	cholesterol,	rich	in	carotenoids,	and	gluten	free.	It	lends	itself	
well	to	processing	as	flour,	or	in	slices	for	drying,	baking	and	freezing	to	provide	new	income	
generation	opportunities	for	local	communities.	Improving	processing	and	packaging	of	
breadfruit	flour	to	include	nutrition	labelling	could	expand	market	opportunities.	

Source: CTA (2018), Profiling Bioactive Compounds and Key Nutrients in Pacific Island Crops and Marine Resources.

https://www.innov4agpacific.net/wp-content/uploads/2018/07/Profiling-Bioactive-Compounds_WEB_compressed.pdf


BUILDING CAPACIT Y FOR CHANGE – INNOV4AGPACIFIC LESSONS LEARNED AND ADVOCAC Y SERIES   05

The newly repaired Mee fishpond 
© Ionde de Brum



BUILDING CAPACIT Y FOR CHANGE – INNOV4AGPACIFIC LESSONS LEARNED AND ADVOCAC Y SERIES   06

also organised cooking demonstrations to show 

traditional ways of preparing tasty and healthy meals 

using tested recipes, as well as nutrition sessions in 

which doctors and nutritionists participated. The 

recipes are captured in the Garden to Fork Cookbook.

More than 450 households received planting material 

and technical training in sustainable agricultural 

production techniques, agro-processing, cooking 

healthy foods (for example, with less salt, oil and 

sugar) and preventing NCDs. The FRIEND project 

has had three main impacts – increasing dietary 

diversity of household meals, keeping participants 

physically active through gardening, and reducing 

household expenses on food, while in some cases 

helping families to earn extra income through the 

sale of surplus produce. It has been recognised by 

the World Health Organization as a best practice.

At an award ceremony held in August 2019 to 

celebrate the winners of the best FRIEND backyard 

gardens, Salote Bainivalu said: “My children are 

benefiting from the increased income, which is 

paying for school fees”. Another woman gardener, 

Foundation for Rural Integrated 
Enterprises & Development 
(FRIEND), Fiji
FRIEND, a social enterprise, committed to providing 

lasting solutions to the nutrition-related health 

crisis in Fiji, used Innov4AgPacific seed funding to 

help 34 communities establish backyard gardens 

using the FRIEND 9x9 backyard garden model. 

Working primarily with women, a diverse range of 

crops was cultivated to feed local families. FRIEND 

Fiji tops the world record for diabetes-related 
deaths. We have three amputations a day.  
If you go into a community, disabilities – largely 
amputations and strokes – are becoming very 
obvious, but we are not talking about it. So we 
can have all the economic progress we like, but 
if we have a maimed population, development 
does not make sense. 
SASHI KIR AN, DIRECTOR, FRIEND

“

“

Women attending a training session on backyard gardens 
© FRIEND

http://friendfiji.com/wp-content/uploads/2020/02/Garden-to-Fork-Recipe-Book.pdf
http://friendfiji.com/wp-content/uploads/2020/02/9-X-9-Organic-Garden.pdf
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Kastom Gaden Association 
(KGA), Solomon Islands
Backyard gardens are known as sup sup gardens in 

the Solomon Islands and have become increasingly 

popular. With more than 5,000 members, who pay 

a small subscription fee, this farmers’ organisation 

is committed to building the self-reliance of rural 

people through the provision of technical support for 

sustainable small-scale agricultural production. KGA 

used its Innov4AgPacific seed funding to strengthen 

the capacity of rural farmers, farming communities 

and planting material networks, in order to increase 

the availability of affordable quality planting material 

of superior root crop varieties and seeds of open 

pollinated vegetables as a source of extra income for 

households and for home consumption for improved 

health and nutrition. Training sessions were held 

on seed saving, proper seed storage, small-scale 

vegetable production, root crop rapid multiplication 

techniques, soil fertility management and nutrition, 

and vegetable seedling nurseries and seed/gene banks 

Laisa Deitu, reported that she buys fewer foodstuffs 

from stores and prepares nutritious meals based on 

fresh fish from the river and vegetables from her 

backyard plot. In Vakabuli village, where more than 

half of all families have set up gardens, the project has 

spilled over into the local school, whose committee 

has launched its own gardening project. Discussions 

with some teachers revealed that many students who 

previously ate noodles for lunch had started bringing 

food prepared from home gardens.

Women presenting their vision for their backyard gardens during the kick-off workshop 
© FRIEND
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of superior varieties of root crops were established. 

The nutrition sessions were held in conjunction with 

representatives of the Ministry of Public Health and 

focused on healthy eating, well balanced diets for 

families and NCD prevention. 

Accessing quality planting material, including seeds, 

is difficult in the Solomon Islands. KGA supplied its 

members with open pollinated seeds, and trained 

them in saving these after harvest. The association 

set up community gene banks for root crops, 

including sweet potato, yam and taro, and bulked the 

best performing varieties using rapid multiplication 

techniques, before distributing them to the network, 

which includes women’s groups, youth and farmers. 

With a growing membership, the association has also 

branched out into working with schools to promote 

nutritious foods and set up model kitchen gardens. 

This was considered important, in order to educate 

children to eat more healthily.

Matuaileoo Environment Trust 
Inc. (METI), Samoa
This NGO used the seed funds to upscale its Integrated 

Healthy Living Project (IHLP) in four villages: Letogo, 

Fusailoloo, Salamalelulu and Vaiafai. METI built on 

its pioneering Whole Food, Plant-Based (WFPB) diet 

approach for preventing and reversing NCDs, which 

is executed by its trained frontline multi-purpose 

community workers or taiala in target communities. 

Working through women’s committees with whom 

the NGO first developed a trusted relationship and 

the taiala, 361 households in the four villages have 

been supported to set up kitchen gardens for under-

utilised crops: the drumstick tree (Moringa oleifera), 

the herbaceous perennial plant Pennywort (Centella 

asiatica), sweet potato (lpomoea batatas), and the 

jackfruit tree (Artocarpus heterophyllus). Each crop 

had been selected based on several attributes, such 

as high nutritional value to enhance dietary diversity, 

income generation potential, ability to grow well in 

Samoa, and usefulness as timber and as a windbreak 

in the case of the jackfruit tree. METI experienced 

difficulties in propagating the Pacific yam (Diascorea 

nummularia) – the ‘branch cutting’ technique was 

only 40% successful and varied from traditional 

techniques employed by the few Samoan farmers 

Training session on seedling preparation (top) and root crop fair 
© Kastom Gaden Association

It’s working, because this is the traditional 
way of farming, so farmers have readily 
adopted it. They now have surplus to sell, 
after feeding their families, and can pay for 
expenses like school fees. Some even have 
money to pay for materials to renovate their 
houses and install solar panels for electricity 
– 80% of households in rural areas don’t have 
electricity, so this makes a big difference. 
PITAKIA TIK AI, DIRECTOR, KGA

“

“
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multiply and utilise the crops; (ii) include them in a 

WFPB diet; and (iii) improve household incomes 

through the sale of surplus produce at local markets 

and under the Pasifika Organic label. METI closely 

monitored the integration of the four under-utilised 

crops into community diets, as well as changes in the 

NCD status of villages. Farmers from neighbouring 

villages have sourced cuttings from the target villages 

and METI-IHLP has received recognition for its 

contribution to reversing chronic diseases, including 

diabetes and heart disease. 

who grow yams. Consequently, this root crop was 

replaced by sweet potato cuttings, which were highly 

successful and considered a ‘winner’.

Households were first given seeds of fast-growing 

crops such as Chinese cabbage and cucumber, and later 

supplemented with seedlings of the under-utilised local 

crops that had been cultivated at METI’s refurbished 

Vailele farm nursery. Some 4,332 seedlings and 

cuttings were distributed to individual households. 

Training and demonstration workshops were held to 

teach village communities how to: (i) plant, manage, 

METI’s refurbished Vailele farm nursery 
© CTA
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in order to boost awareness of their nutritional 

value. The healthy eating competition was linked 

to completion of the entire 10 lessons of the health 

and wellbeing programme (see Box 2). Links were 

made with the Nishi farmer field school district 

farmers to supply crops, such as watermelon and 

squash, as well as fish and poultry to the schools. 

Farmers were also trained to use sustainable 

techniques and contribute to shaping local food 

systems and consumer choices, improving dietary 

diversity, yields and quality of fresh produce in the 

process. Scaling up farmer, community and school 

engagement in the production and promotion of 

nutritious Tongan traditional local foods and value-

added products has created stronger demand in 

domestic markets. 

Nishi Foundation, Tonga
Part of the Tongan agri-enterprise Nishi Trading, 

which supplies a combination of products and 

services, the Nishi Foundation – its charitable 

arm – implements projects aimed at improving 

living standards in local communities. Using 

Innov4AgPacific seed funding, the foundation scaled 

up farmer, community and school engagement in  

the production and promotion of nutritious Tongan 

local foods and value-added products, using a value 

chain and market orientation approach. It introduced 

the Let Kids Cook initiative under the existing Mai e 

Nima programme, which is run in collaboration with 

the National Rugby League of Australia.

Year 5 students were targeted and encouraged to 

cook healthy meals using locally grown produce, 

Children learning to cook 
healthy dishes practising 
proper hygiene during the 
Mai e Nima cooking 
competitions 
© Nishi Foundation

BOX 2. Young	chefs	cook	their	way	to	healthier	diets

A	children’s	cooking	competition	that	promotes	local	dishes	and	highlights	nutritional	content	was	
piloted	 in	Tonga	 to	contribute	 to	changing	dietary	behaviour	 in	 the	younger	generation.	The	Let 
Kids Cook	contest	targeted	primary	school	children,	and	was	launched	by	the	Nishi	Foundation	that	
supports	local	farmers,	rural	communities	and	school	children	in	consuming	healthier	diets	based	on	
nutritious	local	products.	Entries	were	based	on	a	local	Tongan	dish,	and	the	children	were	required	
to	explain	the	nutritional	value	and	content	of	the	produce	used,	which	had	to	be	locally	sourced.	

After	entries	were	assessed	by	the	Mai e Nima	team,	a	nutritionist	from	the	Ministry	of	Health	and	
a	representative	of	the	National	Rugby	League	visited	the	schools	to	ensure	understanding	of	the	
judges’	requirements:	 local	content,	nutritional	value	and	innovation	of	the	recipes.	Contestants	
were	given	60	minutes	to	prepare	three	dishes	and	a	key	question	was	“Would	another	10-year-old	
be	able	to	recreate	the	dishes	at	home?”	The	winning	school	team	received	cash	prizes,	together	
with	funding	to	help	develop	their	recipes,	which	are	to	be	published	as	a	book.	
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They can also keep a planting diary and store photos 

as the gardens grow. After successfully piloting the 

app in 2019 at five sites in the greater Suva area and 

in Tailevu, Fiji, training was given to 109 community 

members (17 males and 92 females) and 19 medical 

staff, including district nurses, doctors and dietitians, 

as well as gardeners and cooks. The ‘Grow your 

own food’ and nutrition tracker components were 

subsequently updated and scaled out to other 

communities through the provision of additional 

grant funding. 

Training and follow-up field visits occurred in 17 

locations in Viti Levu, Fiji and were conducted 

predominantly by NFNC staff. The NFNC-USP 

collaboration was extended to two other government 

ministries – the Ministries of Agriculture and Youth 

and Sport – which expanded the reach to other 

communities in the country. With the improved 

family friendly ‘My Meal Planner’, users were able 

to add recipes and calculate nutritional content 

per serving, giving them the opportunity to self-

regulate their nutritional intake. A key advantage of 

the collaboration with the NFNC is that their nurses 

and dietitians know the local area, are members 

of the communities, and through their visits and 

leadership, the communities have been encouraged 

to establish gardens, share planting material and 

experiences and eat healthier diets. The My Garden 

community groups have been embedded into the 

existing health infrastructure. Communities are 

working with health workers to address the NCD 

crisis. However, behaviour change does not happen 

overnight; it could take years.

The My Kana app, developed through a partnership 

between the National Food and Nutrition Centre 

(NFNC), Fiji and the USP Centre for Flexible 

Learning, Fiji, provides nutrition information that 

islanders can use to address the nutrition crisis in 

the Pacific Island states. Based on data from the 

Pacific Island Food Composition Table, the app 

prompts users to enter the content of a meal that 

they have eaten, to reveal the calorie content, and 

the micronutrients it provides. The app tracks daily 

caloric intake, and sends tips and messages to users 

as the day progresses.

“Tips might be that you are eating too many 

carbohydrates or body-building food. Or that you 

need to drink more water. It also gives a visual 

representation to make the guidelines clear, and how 

you are matching up to them. This is really important, 

because most of us don’t understand calories. That 

is a critical issue in the Pacific because of the NCD 

crisis, and the problem of overweight and obesity,” 

explains Ateca Kama, Director, NFNC.

The NFNC-USP team participated in the 2018 

Innov4AgPacific Agri-Hack Competition and emerged 

as one of the three winners after the finals, held in 

Tonga in December 2018. The team used the cash 

prize to develop a backyard gardening component, 

Grow your own food – MyKana App Fiji Version 2.0, 

which enabled users to set up their own gardens to 

grow local nutritious fruits and vegetables. Mobile 

phone users who download the app have been able to 

access information on planting seasons, homemade 

fertilisers, container gardening and pest control tips. 

Smart home gardening and nutrition tracking –  
A fingertip away! 

https://play.google.com/store/apps/details?id=fj.rttechs.usp.kakana&amp;hl=en
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The results support the promotion of local foods as 

part of community agriculture, nutrition and health 

programmes and value-addition opportunities for 

attracting investment.

The desk research led by USP confirmed the presence 

of bioactive principles in Pacific local crops and 

marine resources and their associated nutritional and 

health benefits. This was reaffirmed by laboratory 

analysis of taro leaves and sea grapes (see Box 3). 

Nutritional and health benefits of Pacific foods and 
community agriculture, nutrition and health projects

BOX 3. Laboratory	analysis	of	taro	leaves	and	sea	grapes	sourced	in	Fiji	–							
Health	&	nutrition

Laboratory	 analysis	 conducted	 by	 USP	 confirmed	 the	 presence	 of	 a	 range	 of	 micronutrients	
and	bioactive	compounds	in	taro	leaves	and	sea	grapes,	which	have	potential	health	promoting	
benefits.	 Taro	 leaves	were	 identified	 as	 a	 good	 source	 of	 iron,	 calcium,	 potassium,	 folate	 and	
protein.	Sea	grapes	were	identified	as	a	good	source	of	protein,	dietary	fibre	and	vitamins	A,	B	and	
C.	Both	taro	leaves	and	sea	grapes	contain	bioactive	compounds	that	have	been	reported	to	have	
health	promoting	benefits,	such	as	strengthening	the	immune	system,	lowering	blood	pressure	
and	anti-diabetic	effects.	There	is	scope	for	greater	utilisation	of	both	taro	leaves	and	sea	grapes	
as	part	of	healthy	diets	for	people	in	the	Pacific.	

•	 There	is	no	one-size-fits-all	approach	to	increasing	access	to	and	consumption	of	nutrient-
dense	local	foods	for	families.	However,	successful	approaches	have	included	investing	in	
scaling	existing	community-based	agricultural	programmes	that	target	households	and	
including	a	nutrition	education	component	that	especially	benefits	women.

•	 Engaging	CSOs,	communities,	government	ministries	and	the	national/regional	university	
at	the	start	of	the	programme	enhances	collaboration	and	the	quality	of	technical	advice	
on	sustainable	production	techniques,	processing,	nutrition	and	eating	healthily	and	
expands	the	reach	of	interventions.

•	 Ensure	that	CSOs	are	involved	in	co-designing	the	methodology	for	quantitative	and	
qualitative	assessments	of	community	food	production	and	health	initiatives	led	by	
researchers.	

•	 Although	the	production	and	consumption	of	nutritious	food	at	household	level	may	be	
increased,	much	more	is	needed	to	raise	the	dietary	diversity	score,	particularly	with	
respect	to	the	consumption	of	protein-rich	foods	such	as	legumes	and	fish.	

•	 To	achieve	greater	and	more	sustained	impact	for	addressing	the	food	security,	
health	and	nutrition	challenge	and	building	the	resilience	of	communities,	additional	
investments	are	needed	for	further	scaling	up	local	community-owned	actions	and	
sharing	of	lessons	–	within	and	between	communities,	CSOs,	government	ministries	and	
development	partners	and	across	the	region.	

LESSONS LEARNED
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Capacity was developed to reproduce quality planting 

material, produce food sustainably, value the health 

and nutritional benefits of local crops and fish, and 

process as well as sell the related products, planting 

material, excess produce and processed products in 

order to earn income.

Collaboration with CSOs, community leaders, 

officials at Ministries of Agriculture, Education, 

Health and Youth, as well as other value chain  

actors should be encouraged. Adequate funding 

should be made available to ensure continued  

access to concrete technical support and expand  

the reach of agriculture, health and nutrition 

initiatives that empower households, communities 

and young people to invest in sustainable solutions 

that build resilience in local food and nutrition-

sensitive systems. 

The Innov4AgPacific community seed funding 

projects have had a direct impact on more than 

5,000 households in the seven Innov4AgPAcific 

target countries. Government and international 

development agencies can partner with CSOs, 

universities and research organisations, as well 

as with the private sector to build on existing 

programmes, knowledge and capacity to scale-up 

community food production and health initiatives 

that are co-owned by communities. This type of 

joint action has a better chance of improving access 

to nutrient-dense foods that will be consumed by 

households. The CSOs used the funds effectively 

and built on the trust of communities to expand 

the reach of interventions. Plant nurseries, as well 

as home, community and school gardens were 

established, and fishponds were regenerated, which 

increased access to nutrient-dense affordable foods. 

Conclusion
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About the project

The project “Leveraging the Development of Local Food Crops and Fisheries Value Chains for Improved 

Nutrition and Sustainable Food Systems in the Pacific Islands with a focus on Fiji, Kiribati, Marshall Islands, 

Samoa, Solomon Islands, Tonga, and Vanuatu” was co-funded by the International Fund for Agricultural 

Development (IFAD) and the Technical Centre for Agricultural and Rural Cooperation (CTA) and is 

implemented in partnership with the Pacific Islands Private Sector Organisation (PIPSO). The goal was 

to strengthen the capacity of the Pacific Island governments, farmer and private sector organisations, and 

sub-regional institutions to develop strategies and programmes – as well as mobilise financing – that can 

increase poor rural people’s access to nutritious and healthy food. CTA had overall responsibility for the 

implementation of the project.

About	the	partners
The Technical Centre for Agricultural and Rural 
Cooperation (CTA) is a joint international institution  
of the African, Caribbean and Pacific (ACP) Group of 
States and the European Union (EU). CTA operates 
under the framework of the Cotonou Agreement and is 
funded by the EU. 

For more information on CTA, visit www.cta.int

The International Fund for Agricultural Development 
(IFAD), a specialised agency of the United Nations, was 
established as an international financial institution in 
1977 as one of the major outcomes of the 1974 World 
Food Conference.

The Pacific Islands Private Sector Organization (PIPSO) 
is the premier private sector representative body in the 
Pacific Islands region. It was set up through the mandate 
of the Forum Economic Ministers in 2005, and legally 
established in 2007, to be the representative body of the 
Pacific region’s private sector.
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