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The effects of climate change have contributed to crop failure and hunger
affecting 80% of sub-Saharan Africa's population[1]. To date, countries in the
greater Horn of Africa, including Kenya, have been affected by the
devastating consequences of climate shocks (i.e., drought) on livestock, crops,
and people more than any continent. Climatic disasters have placed nearly 12
million children < 5 years of age at risk of acute malnutrition across sub-
Saharan Africa [2]. The arid and semi-arid lands (ASAL) region are defined as
“areas characterized by low and erratic rainfall (<500 mm per year)", which
covers 80% of the Kenya 's landmass and ~16 million people in 23 counties.
During 2021-2022, a prolonged drought due to four consecutive failed rainy
seasons doubled the number of people affected by acute food insecurity from
2.1to 4.4 million people in the ASAL region in northern Kenya [3].

Key climate and community related drivers of acute malnutrition in the
ASAL region stem from reduced purchasing power and food insecurity
among vulnerable households, erratic rainfall affecting livelihoods,
destruction of pasture, and tribal conflict-induced insecurity contributing to
disruption of markets and livelihood activities. In northern Kenya in the ASAL
region, livestock-dependent communities experienced high rates of acute
malnutrition in children under five, primarily during the dry season [4].
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Isiolo and Marsabit Counties, situated in the ASAL region, have suffered
from inadequate dietary diversity and reduced household food intake which
place children at high risk of acute malnutrition (18% in Marsabit County and
9.2% in Isiolo County), largely due to the ongoing drought [5]. Further, in
Isiolo and Marsabit Counties, complementary feeding practices are
suboptimal (WHO 2023a), as for example, in Marsabit County, only 5.9% of
children had a minimium acceptable diet [6].

To improve complementary feeding practices, traditional food
preservation techniques are low-cost methods to preserve nutritional
qualities of food, prolong shelf life and enhance safety- contributing to food
security. Indigenous food preservation encompasses meat and milk
processing, using traditional local methodologies, which are used in pastoral
tribal communities in northern Kenya and across areas of sub-Saharan
Africa. Indigenous meat preservation techniques include sun-drying, use of
heat (i.e. deep frying, smoking, roasting), fermentation, storing in animal fat,
and smoking of storage containers have been part of long-standing cultural
practices. Preservation of local foods can be a sustainable local means of
addressing key gaps in infant and young child feeding, given such foods are
consumed by adults in these communities. Food preservation may be a
useful strategy in preparation for extended dry seasons and drought
periods.

Animal milk is one of the most commonly preserved foods among pastoral
communities due to its widespread availability, as camel milk accounts for
60% of total nutrient intake in ASAL communities. While camel milk is
frequently consumed raw, indigenous preservation extends the shelf life
and digestibility of milk via fermentation and smoking of storage containers
[8,9]. In addition to milk, red meat (i.e., derived from cattle, sheep, goats, and
camels) is also preserved among pastoralists in Kenya, using smoking,
roasting, or deep-frying by women in the household [7]. In northern Kenya,
most households have inadequate access and availability of quality
nutritious foods due to food insecurity as a consequence of recurrent
droughts.

This research brief describes key findings and evidence-informed
recommendations an implementation research study, which explored
strategies for improving complementary feeding practices, using preserved
indigenous animal-source foods, in Isiolo and Marsabit Counties, Kenya [10].
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Objective

1) To explore use of indigenous preserved foods in relation to gaps in
complementary feeding practices for Kenyan children 6-23 months of age

(2) To examine feasible actions for mothers to improve complementary
feeding, including consumption of local preserved foods, using Trials of
Improved Practices (TIPs) within the context of a humanitarian project in Isiolo
and Marsabit Counties, northern Kenya,

Methods

The study took place in CRS-Nawiri project implementing areas in Marsabit
and Isiolo Counties, Kenya using Trials of Improved Practices (TIPs), a
participatory formative research approach and other qualitative
methodologies (in-depth interviews (IDls), focus group discussions (FGDs) and
key informant interviews (Klls). Kavle Consulting, with support from CRS,
conducted the study during the dry seasons (February 15 - March 11, 2021) and
rainy season (May 18 — 27, 2021). This program assessment was conducted
within the former USAID Bureau forHumanitarian Assistance (BHA)-funded
Nawiri project—led by Catholic Relief Services. USAID's Nawiri project aimed to
understand local drivers of persistent acute malnutrition and to implement
contextually informed, evidence-based interventions to reduce acute
malnutrition in Kenya's ASAL counties of Isiolo and Marsabit. In USAID Nawiri
implementation areas in Isiolo and Ma-sabit Counties, the research team
carried out two rounds of data collection during February 15 - March 11, 2021
(Round 1) and May 18-27, 2021 (Round 2) to better understand and develop
recommendations for optimal complementary feeding, based on year-round
food availability, including traditional preserved food item locally derived from
animal milk and livestock (i.e. camels, goats). Due to the prolonged drought
experienced in Marsabit and Isiolo Counties, the rounds represent the dry
season (i.e.,, Round 1) and the failed rainy season (i.e., prolonged drought,
designated as Round 2).

The conceptual framework, Acute Malnutrition in Africa's Drylands, was
adapted (see Figure 1) for this program assessment [11]. All study participants
resided in pastoralists communities, which herd animals (i.e. goats, camels)
and consume animal source foods (i.e. fresh and fermented animal milk, meat,
and organs). Trials of Improved Practices (TIPs) was carried out with 60
mothers of children 6-23 months of age (stratified by 6-8 months, 9-11 months,
and 12-23 months of age), and were complemented by focus group discussions
(FGDs) with 26 fathers of children 6-23 months of age and in-depth interviews
with 12 elder women.
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