
Best Prospects for Food and Feed Ingredients in South Africa and Kenya 

Food Preparation Ingredients 

These are typically used in processed foods, beverages, and culinary applications: 

South Africa: 

 Dextrins and Peptones: Used as thickeners, binders, or stabilizers in food 
products. 

 Whey Protein Concentrates/Isolates: Common in dairy-based products, protein 
shakes, and supplements. 

 Corn Starch & Modified Starches: Essential in processed foods for texture 
enhancement and stability. 

 Sweeteners (e.g., high-fructose corn syrup): Used in soft drinks and 
confectionery. 

 Plant-Based Oils and Fats: Such as soy and sunflower oils, for cooking and food 
processing. 

 Spices and Flavorings: Including condiments and sauces for food flavoring. 

Kenya: 

 Wheat Gluten: For bread-making and baked goods. 

 Plant-Based Oils (e.g., canola, soybean): Used in food production. 

 Specialized Food Ingredients (e.g., emulsifiers, enzymes): For bakery and dairy 
industries. 

 Dehydrated Vegetables and Powders: Such as onion and garlic powder. 

 Sugar Substitutes and Artificial Sweeteners: For low-calorie food options. 

For Both Markets: 

 Food stabilizers and Hydrocolloids:  The growing demand for binding agents, 
thickening agents and customized fuels the growth of food stabilizers including 
hydrocolloids in Africa. 

 Preservatives: The market is driven by the demand for convenience, processed and 
packaged foods by the burgeoning population and rising urbanization. 



 Flavors and Enhancers: Because of the modernization of consumer taste and 
nutritional needs, food and beverage manufacturers are focusing on oƯering high-
quality goods with distinct flavors. Furthermore, the increased awareness of the 
importance of eating healthily has encouraged food and beverage makers to provide 
nutritious meals, boosting them with high-quality enhancers to provide consumers 
with memorable top-notch flavor and taste. 

 Food emulsifiers:  There is increasing demand for clean-label ingredients over the 
decade. Consumers prefer food, which is perceived as 'healthier'. 

 

Animal Feed Ingredients 

These are essential in poultry, livestock, and aquaculture feed production: 

South Africa: 

 Soybean Meal and Soy Protein Concentrates: High-protein ingredients for poultry 
and livestock feed. 

 Distiller’s Dried Grains with Solubles (DDGS): A byproduct of ethanol production, 
used as a feed ingredient. 

 Corn and Corn Gluten Meal: Energy-rich feed for livestock. 

 Fishmeal: A protein source for aquaculture and poultry. 

 Feed Additives (e.g., vitamins, amino acids): For improving animal health and 
growth performance. 

Kenya: 

 Plant-Based Protein Meals (Soybean, Sunflower): For poultry and cattle feed. 

 Molasses: Used as a binding agent in feed and for its energy content. 

 Limestone and Phosphates: For calcium and phosphorus supplementation in 
animal diets. 

 Premixes (e.g., vitamin and mineral blends): Custom formulations for local feed 
requirements. 

 Cottonseed Meal: A cost-eƯective protein source for livestock. 

 



Opportunities: Both South Africa and Kenya rely on imported ingredients for processed 
food production and animal feed due to insuƯicient local supplies of certain raw materials. 
By providing these high-quality ingredients, U.S. exporters can strengthen their market 
presence in these regions. 

 


