
• Okra (Abelmoschus spp.) is more than a vegetable; it is a climate-

smart crop with potential for various applications.

• It is widely cultivated across Africa and Asia and thrives under heat

and stress making it suitable for climate adaptation.

• Processing innovations such as solar drying, cold storage and

powdering can reduce the 25-40% post-harvest losses common in

many regions while creating new value chains [1-6].

Okra Beyond the Pod: Processing and 

Technological Applications
Stephanie A. Aboagye1, Bethusile L. Gamedze1, Belinda B. Ntow1, Mizpah A. D. Rockson2 and Jacob K. Agbenorhevi1*

1Department of Food Science and Technology, Kwame Nkrumah University of Science and Technology, Kumasi, Ghana
2Department of Chemical Engineering, Kwame Nkrumah University of Science and Technology, Kumasi, Ghana

*E-mail: jkagbenorhevi.cos@knust.edu.gh / jkagbenorhevi@yahoo.com

Benefits 
Increase in production leading to job 

creation and income for local farmers and 
marketers 

Contributing to 

food security and livelihood

References:
[1]. Agbenorhevi, J.K., Kpodo, F.M., Banful, B.K.B., I.N. Oduro, Abe-Inge, V., Datsomor, D.N., Atongo, J. and Obeng, B. (2020). Okra survey and evaluation of okra pectin extracted at different maturity stages. Cogent Food & Agriculture, 6: 1760476.

[2]. Boakye-Gyasi, M.E., Owusu, F.W.A., Entsie, P., Agbenorhevi, J.K., Banful, B.K.B. and Bayor, M.T. (2021). Pectin from Okra (Abelmoschus esculentus L) has potential as a drug release modifier in matrix tablets, The Scientific World Journal, 6672277.

[3]. Datsomor, D.N., Agbenorhevi, J.K. Kpodo, F.M., and Oduro, I.N. (2019). Okra Pectin as Lecithin Substitute in Chocolate, Scientific African, 3: e00070.

[4]. Effah-Manu, L., Danso, G.K., Nyarko, B. and Agbenorhevi, J.K. (2024). Sustainable sourcing, extraction, and application of pectin in Africa: A review of environmental, economic and social implications. Journal of Ghana Science Association, 22(1), 70-84.

[5]. Gaur, S.S., Raveendran, A., Athulya, A., Narayanan, S.A., Shams, R., Dash, K.K., Shaikh, A.M. and Béla, K. (2025). Exploring the nutritional, pharmacological, and industrial potential of okra and its byproducts: a comprehensive review. Discover Food, 5(1): 251.

[6]. Kpodo, F.M, Agbenorhevi, J.K., Alba, K., Bingham, R.J., Oduro, I.N, Morris, G.A. and Kontogiorgos, V. (2017). Pectin isolation and characterization from six okra genotypes, Food Hydrocolloids, 72:323-330.

Okra Parts and their Processed Products

Introduction

Pod flour Stew Salad

Okra seed oil Coffee substitute Seed flour

Stew Leaves flour Salad

Pectin TabletsThickener

Pod

Seed

Mucilage

Leaves

Animal Feed

Paper

Cosmetics

Chocolate


