An anthropological perspective on the availability of traditional food: A case study of Makanye community in Limpopo province, South Africa.






 
ABSTRACT 
Traditional foods are very crucial and well known for their contributions of vital nutrients to the human body. However, several factors influence the availability of these traditional foods, limiting easy access to them by local communities depending on them for survival. This study aimed to explore an anthropological perspective on the availability of traditional food in Makanye community, Limpopo province, South Africa. A sample of 10 participants from 45 years and above were purposively selected to participate in this study and semi-structured face to face interviews were conducted. The study findings show that traditional foods in Makanye are not easily accessible due to little rainfall, this inaccessibility is the main reason for the adoption of Western diets. However, some preservation methods have been adopted by Makanye community, and they ensure the availability of traditional foods during dry periods, this includes boiling and drying vegetable leaves, drying fresh leaves and the use of paraffin and wood ash.
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INTRODUCTION 
Traditional foods are essential for human health, despite this significance, these traditional foods are declining as a result of modernization, dietary preferences, loss of indigenous knowledge and climate change. Ghosh, Meyer-Rochow and Jung (2023) reported that there is a huge change in dietary preferences around the world where processed foods, foods that have been pre-prepared before being sold and fast foods are introduced which result in the decrease in consumption of traditional foods. This modernization and change in dietary preferences leads to the decreased availability of traditional foods. Climate change is another contributory factor threatening the availability of traditional foods (Das & Mishra, 2024). Imam and Ismail (2019) argue that the decline of traditional foods has gathered attention for its negative impacts on the health of human beings. The neglect and decline of traditional foods leads to the rise of chronic diseases such as diabetes, cardiovascular diseases and cancer. Traditional foods are “the food for survival” to rural communities due to their nutritional content and local availability, they play a significant role in providing food security to local communities (Ibnouf, 2020). Despite this significance, many local communities are suffering from limited access to traditional foods.
Judge, Spring and skinner (2022) reported that when people move from rural areas to urban areas it results in a change in their preferred foods for consumption and mostly fast foods, fruits and vegetables are consumed in urban areas which leads to the neglect of traditional foods. These scholars further attest that traditional foods are mostly available in rural areas as compared to urban areas. Mbhenyane (2017) argues that the availability of traditional foods is reducing due to natural habitats that are underdeveloped and there are also exclusions in conserving those traditional foods. Mbhenyane (2017) also reported that traditional foods are mostly available in rural communities and these foods benefit human beings because they reduce malnutrition within those communities. Most traditional foods in urban areas are not available, and consumption is very low as compared to rural areas, this is due to the lack of agricultural activities in urban areas and land is not enough to cultivate these valuable foods, agriculture is regarded as a “rural activity” (Opiz, Berges, Piorr and Krikser, 2016). There has been a very big change in nutrition for different populations around the world. Traditional foods across the world are integrated with the way people are and people’s cultures (Ferguson, Brown, Georga, Miles, Wilson & Brimblecombe, 2017). 
Cultivation of the traditional foods depends on available land and according to discoveries made by Waheed, Haq, Arshad, Bussmann, Pieroni, Mahmound, Casini, Yessoufou and Elansary (2023) it is evident that in places like Pakistan and India, traditional foods are available depending on the location and agricultural activities in such regions. Due to much agricultural practice taking place in these regions, most dishes are relished by traditional wild foods obtained at a local level. However, land can be enough but not suitable for traditional wild plants and vegetables, this is supported by investigations made by Ferguson et al. (2017) that in other regions such as the aboriginal Australian communities, traditional foods are available all year round but in other aboriginal communities, some traditional foods availability such as yams has reduced due to a damaged land caused by animals. Another factor threatening the availability of traditional foods is water deficit due to little rainfall, this makes cultivation of these crops almost impossible (Law, Norhasmah, Gan, Siti Nur’Asyura & Mohd Nasir, 2018). This is also supported by Camphell (2015) that traditional foods ensure nutrition and food security to populations but due to ecosystems being destroyed, this has led to the introduction and reliance of Western foods. 
Gahukar (2015) concur that there is a decrease in traditional plants as a result of unproductive soil, little or no rainfall, overharvesting and the cutting down of trees. These scholars also noted that there are little traditional foods in urban areas as compared to rural areas. In rural communities of the Limpopo province, most traditional foods are cultivated in households and many crops are cultivated from October to April the following year, the availability of these traditional foods depends on the amount of rain in a specific region (Rankoana, Potgieter, Mothiba, Mamogobo & Setwaba, 2015). 
Further discoveries made by Rankoana (2016) in the Dikgale community, Limpopo province show that high temperatures and unstable rainfall patterns are the major reasons for the decrease in the availability of traditional foods in the Limpopo province. Many traditional vegetables are destroyed by the amount of heat subjected to them and poor-quality traditional vegetables are consumed as a result. This decrease in the availability of traditional foods has negative impacts on the indigenous people relying on them and diminishes the consumption of traditional foods due to the insufficiency and unavailability of these traditional foods. 
There is a need to recognize traditional foods as a key resource for maintaining healthy food systems in communities. This leads to the need to investigate the availability of these traditional foods. Little research has been conducted on the factors that influence the availability of traditional foods, by studying these factors, indigenous practices for sustaining and conservation of these food systems may be implemented and documented. Hence the aim of this research was to fill knowledge gaps regarding the current availability of traditional foods.

METHODOLOGY
A qualitative study was conducted with a sample of 10 participants. 8 (80%) females and 2 (20%) males from 45 years and above were purposively selected to take part in this study. In-depth-semi-structured interviews were conducted to gather information on the availability of traditional foods in Makanye community. This data was collected within a week and each interview lasted for 20-30 minutes. Field notes as well as voice recording were utilised to capture data. A thematic content analysis was adopted to analyse data. Verbal data from the recordings was transcribed. After transcription, interview data was read, and themes and subthemes were extracted from the data. Credibility, dependability, confirmability and transferability were ensured by identifying knowledge holders, data validation through member checking and triangulation. All participants gave their informed consent in this study. Ethical considerations such as anonymity, privacy, confidentiality, voluntary participation and safety of the participants were adhered during the data collection process.
RESULTS
Participants were asked about the availability of traditional foods in their area.
Seasonal availability
The participants have reported that most traditional fruits and vegetables are available and harvested in summer when there is enough rainfall. However, there is limited consumption of traditional fruits and vegetables due to little rainfall in the area. Below are some of the participants views on the seasonal availability of traditional foods.
Participant 7 reported that:
“Traditional fruits and vegetables come once in a year, in summer, this unavailability during different times of the year makes us forget that they even exist, this makes us consume more meat”.
Participant 6 mentioned that:
“Traditional fruits and vegetables are sometimes rare to find because of little rainfall in Makanye”. 
Little rainfall is the main reason why there is limited consumption and cultivation of traditional foods in Makanye.  Makanye people are slowly adopting Western diets due to the unavailability of traditional foods in their area. This makes them consume things like meat regularly. This also makes them forget about the existence of traditional foods since they are now focused on modern Western foods.
Availability due to preservation
Boiling and drying
This the most used method of preservation in Makanye. The participants reported that they use this preservation method so that green leafy vegetables remain available in winter and at different times of the year. Green leafy vegetables like morogo wa dinawa (cow pea leaves) are preserved. The leaves of the vegetable are collected and boiled, after boiling, the cooked leaves are pounded, formed into small round pieces and left on a corrugated iron on the sun so that it dries up. When the leaves are finally dry it is now called “mokhusha”. It is stored in containers or plastics, and they remain available in times of need.
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Figure 1: Mokhusha (Dried leaves) in Makanye
Some of the participants perspectives include:
Participant 1 reported that:
“I harvest cowpea leaves and put these leaves on the shade so that the sun does not burn the leaves. Later, the same day, I take a pot, wash it and boil water, I pour the leaves inside the pot with boiling water and allow them to cook. When these leaves are perfectly cooked, I place them on a corrugated iron on the sun to get rid of access water.”
Participant 4 reported that:
“We boil and dry the leaves so that they remain available in winter.
The participants have mentioned the same preservation strategies they use to make their traditional foods remain available at different time of the year. The preservation method is to boil the leaves, pound them and place them on the sun so that the leaves dry up. The leaves can be stored for future uses. The participants indicated that when they want to cook these leaves, they first boil them until they are soft, and they can add cooking oil, tomato and salt.
 Drying fresh leaves
This is another preservation method commonly used by Makanye people. For example, a green leafy vegetable such as Mophotse (pumpkin leaves) can be harvested and left dry on the sun for a day. The leaves are dried on the sun to get rid of access water. The pumpkin leaves are harvested with the yellow flowers and dried on the sun, once dry the leaves and flowers are stored in separate plastics. They remain available in times of need.
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Figure 2: Dried leaves of Mophotse (Pumpkin leaves) in Makanye
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Figure 3: Dried flowers of Pumkin leaves
Some of the participants perceptions include:
Participant 1 reported that: 
“I usually harvest pumpkin leaves and its yellow flowers. After harvesting them, I do not cook them like I do to cowpea leaves, instead, I just place them on a corrugated iron so that the leaves dry up. When they are dry, I store them in plastics”.
Participant 3 reported that:
“We harvest cowpea leaves and put them on the sun, when we harvest the leaves today, we leave them to dry up in the sun then cook them the following day. Another reason why we put these leaves on the sun is to get rid of the bitter taste”.
The participants made it clear that this drying process is done to leafy vegetables such as cowpea leaves and pumpkin leaves. This process of drying fresh leaves is done by harvesting leaves and drying them as they are without having to cook them first. However, for cowpea leaves, drying is not only for preservation but also to reduce the bitterness of the vegetable.
Other preservation strategies
Dinawa (cow pea) are kept inside a container which has paraffin so that insects do not destroy them and so that they remain available in times of need. Dinawa (cow pea) are left to dry up, once dry, they are mixed with ashes to avoid insects from spoiling them. These are washed before being cooked. 
Participants’ perceptions regarding other preservation strategies include:
Participant 1 reported that:
“I keep my cowpeas inside a container that was holding paraffin in it because small insects destroy cowpeas”.
Participant 9 reported that:
“Insects are a huge problem when it comes to cowpeas, they destroy these cowpeas. To avoid that, I mix my cowpeas with ashes so that insects do not destroy them”.
Participants shared their ways of dealing with insects to avoid legumes like cowpeas from being destroyed. They have indicated that they do not just harvest cowpeas and store them wherever and however they want. They always make sure to mix their cowpeas with ashes or put them in a container that was holding paraffin before they can store them for future purposes
 DISCUSSION 

It can be deduced from the data findings that the Makanye people have little intake of traditional fruits and vegetables, the little intake of these traditional foods according to Rankoana et al. (2015) is due to low rainfalls, the cutting down of trees, irregular rainfall patterns and people acquiring a western lifestyle. This is also supported by Foods (2017) that there are dietary shifts where people change their traditional diets due to the influence of western lifestyle and noted that there are more animal products consumed which decreases the number of traditional foods consumed. This study also shows that traditional fruits are mostly consumed in summer.  Spence (2021) reported that this little consumption is because most of the fruits and vegetables are unavailable at different times of the year. However, Foods (2017) argue that the low intake of these traditional fruits and vegetables is because of an increase in supermarkets, high household income, an increase in the number of people in urban areas due to rural people travelling to urban areas and changes in population size.
The results showed that Makanye community used some preservation strategies to ensure the availability of these traditional foods. This is supported by Okoye and Oni (2017) that local communities use indigenous strategies such as sun  drying, fermentation and soaking. Makanye people have outlined that they first boil the vegetables and put them on a corrugated iron on the sun so that they become dry. This keeps vegetables available at different times of the year but according to Moyo, Mavumengwana (2018) boiling and drying leafy vegetables reduces their levels of vitamins. According to Olieveira, Brandao & Silva (2016) vegetables need to be steamed blanched before drying because it limits the loss of nutrients.
CONCLUSION 
From the findings of this study, it can be deduced that there is little consumption of traditional food in Makanye as a result of driving factors such as little rainfall and modernization. However, indigenous strategies adopted in preserving these traditional foods is effective and ensures that they are accessible throughout in times of need.
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