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AVP Study Trip to the University of Zambia (UNZA) 
October 2022 

2 ECTs 

 

Business Development of Precooked Beans in Zambia and the Regional Market 

Company: Trinity Super Nutrition 
Contact Person: Mark Thompson 
 

Aalto University students can earn 2 ECTs upon the 
completion of the study trip. 

Project Background 

Trinity Super Nutrition was founded in 2017 by Mr. Mark Thomson. The commercial operations 
started in 2017 with the development of the precooked bean product(s) presently marketed under 
the Supa beans brand. Currently, the company is in the process of setting up a dehydrated 
precooked bean production facility with a capacity of 500kg per day.  

As prices of goods increase, the availability and affordability of familiar, palatable, easy to prepare 
and healthy options for the family has decreased. The added energy costs and erratic supply have 
hit families further, both reducing spending power and storage ability. Quick, simple, cost effective 
and convenient options dominate the consumer conscience and habits. As a result, many locally 
produced fundamental foods for a healthy diet and that are nutritious options may be overlooked. 
Trinity Super Nutrition aims to address these problems by adding quick and nutritious food solutions 
that reduce the amount of time and energy required for preparation whilst using locally sourced 
ingredients.  

Common beans are a rich form of inexpensive protein (30- 40% depending on variety) and of high 
carbohydrate content (60%). Beans have essential minerals such as magnesium, iron, zinc, copper, 
phosphorous and manganese. In addition to this, it is a profitable cash crop that can be easily 
produced in Zambia.  

At as low as a fifth of the price of animal protein sources, legumes are critical to the food security 
of Zambia and its neighbours. Beans are also important for the income generation of subsistence 
farmers and are a major contributor to the “economies” of many rural communities. If paired with 
a steady raw demand for product and stable markets, farmers would have the ability to contribute 
further and improve the livelihoods for many in their area. 

Studies show that virtually all households in Zambia consume beans to a varying degree currently 
at about 10kgs per capita per year. With a rapid population growth rate (3.3% per annum) the 
quantity of beans consumed in the Zambia continues to grow.  It is well noting that many other East 
African countries have a capita consumption of 40kgs. 

The consumption of beans in Zambia has had one significant problem faced by consumers the long 
cooking time. Unpressurised cooking of dry beans typically takes three hours. This consumes a 
significant amount of energy and usually is done so by using Charcoal. Charcoal consumption and 
deforestation has increased significantly, which have tripled over the past five years. For those on 
the national grid the electricity costs have doubled over a two-year period as government policy 
moved towards cost reflective tariffs and this has further increased the use of charcoal. Up to 25% 
of global black carbon emissions are estimated to come from burning solid fuels for household 
energy needs. According to a 2013 report by the Stockholm Environment Institute, the global 
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potential for greenhouse gas (GHG) emission reductions from improved cookstove projects or 
innovations is estimated at 1gigaton of carbon dioxide equivalent (CO2e) per year.  

TSN would look to involve the farming communities in the consumption of finished and processed 
beans. As trucks go to collect the raw beans from communities, such as Solwezi, they would be able 
to take the finished product back to the communities that have farmed the beans. Furthermore, we 
would like to supply other dehydrated local vegetables (using the principal dehydrator) to areas 
that may not have that variety or where there is scarcity. Additionally, the opportunity exists for 
supply chain options for other key goods in the rural communities that could be delivered to 
households that would be earning income from the sale of the farmed, unprocessed beans (for 
example medicines or school supplies).  

These goods could be for general consumption by the farmers or an additional revenue stream if 
sold by the farmers to the community. It must be noted that many rural communities in Zambia 
experience food shortages post-harvest in a farming season.  Agricultural extension officers would 
be able to use this as a method to support themselves on top of the wage they receive if they 
benefitted from selling product too. If consumed at household level it would provide a form of 
additional nutrition that would contain micronutrients that certain families would not receive from 
their normal localized diet. It would be aimed towards working households, mothers, and young 
children either at a reduced rate or subsidized in a manner they would be able to afford.  

Targeted efforts would be towards the following goals: 

- Stunting rate reduction 

- Malnutrition rate reduction 

- Anaemic rate reduction 

- Deforestation reduction 

- Yearly carbon emissions reduction in Zambia 

- Alternative income streams for rural communities 

- Time saving for end consumers (cooking, agriculture, farming, education) 

- Pregnancy nutrition improvement 

- Decreased levels of smoke exposure  
 

The time saving, for example, would in theory give 2 extra hours in the day for mothers to spend 
with their children or be productive in matters that support the household (in many cases 
farming itself) thus improving communities.  

Other main summarized areas of participation will be: 

- Energy and the environment 

- Nutrition and Health 

- Education 

Below are the summarized strengths, weaknesses, opportunities, and threats facing TSN. 

 Strengths 

- Local production with sustainably comparative good margin. 
- Focused marketing campaign with clear goals. 
- Diversified market segments, not totally reliant on one market. 
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- Benefit of localised sourcing  

 

Weaknesses 

- Dehydrated beans is a relatively new concept. Although dehydrated foods are available in 
the local culture, precooked dry beans are not common. 

- Distribution channels need to be created from scratch. 
- Limited financial base.  

 Opportunities 

- Increased energy costs. Cost reflective tariffs for electricity and increased charcoal costs as 
woodlands are depleted. 

- Growing working youth population who are the primary target for TSN’ products. 
- TNS could currently exploit/collaborate with bean breeders in research institutions to 

access improved bean varieties with improved yield, nutritional and culinary qualities 
- Synergies created with High educatio institutions within the AgriSCALE and PBLBioAfrica 

projects. 

Threat 

- Possible new entrants. 
- Inadequate supply of localized, quality raw material 

The overall project objective of the student challenge is the “Business development of Precooked beans 

in Zambia and the Regional Market”   

Tasks – Group 1 

In order to achieve this overall objective, the student team will: 

1. Determine the properties of bean varieties that offer the best pre-cooked bean products, 
with a view to establish alternative bean varieties which can be used for processing the 
product; 

2. Determine the sensory properties which define the best pre-cooked bean product, and 
understand the factors leading to good and/or poor sensory properties of the pre-cooked 
product; 

3. Determine the rentention of nutrients during pre-cooking of the beans, with  a view of 
establishing the optimum processing conditions for high retention of nutrients and/or 
enrichment options; 

 

Tasks – Group 2 

In order to achieve this overall objective, the student team will: 

1. Conduct a raw material supply chain analysis with a view to establish the best models to 
supply the main raw material, beans, which is mostly grown by smallholder farmers 
scattered around Zambia; 

2. Determine the carbon emission and energy saving for the average consumer by using the 
product vs regular beans. 
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3. Determine the potential market for the innovated pre-cooked beans with the view of 
understanding the extent and segments of the market for this product and best way to 
penetrate these markets locally and regional for this product; and 

4. Develop a growth-oriented business  model for the company.  
 

Expected Learning Outcomes 
Students will be able to create and manage collaboration in a multicultural team. Students will be 
able to conduct an in-depth analysis of real-life industry challenges and provide solutions.  
 
Students are able to learn: 

• About oneself, the country of destination and its culture, and the context, 

• Cultural sensitivity, 

• Team-work skills, 

• Project management and leadership skills, 

• Wider perspectives, understanding and handling complexity, 

• Attitude, courage and confidence 

The project groups will be supported by mentors coming from University of Zambia (UNZA), 
Egerton University, and Aalto University. 

 


