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A. Purpose & Objectives 

This guide supports semi‑structured focus group discussions (FGDs) with farmers, 
traders/retailers and women in households. The objectives are to: 

• Explore practices along the value chain (harvest, handling, storage, transport, retail, 
household use) that contribute to PHL. 

• Understand perceived drivers of losses. 
• Document coping strategies, handling innovations, and local solutions to reduce PHL. 
• Explore links between PHL and household food consumption, dietary diversity, and 

nutrition of women and children. 

B. Modules & Target Groups 

Use the relevant module(s) based on participant type. Combine with cross‑cutting probes 
as needed. 

• Module 1 – Farmers / Producers (smallholders, aggregators) 
• Module 2 – Traders / Retailers (wholesale, market queens, shop/stall owners) 
• Module 3 – Households (women of reproductive age; primary food preparers) 

C. Facilitator Instructions 

1. Build rapport; speak in the participant’s preferred language. Use this English guide as 
a backbone; translate concepts faithfully. 

2. Obtain written informed consent before recording. Reconfirm permission to 
audio‑record. 



3. Use open‑ended questions; follow with probes. Avoid leading language; remain 
neutral. 

4. Encourage all voices. Manage dominant participants; invite quieter members. 
5. Ask about specific fruits/vegetables common locally (e.g., tomatoes, pepper, garden 

eggs, okra, plantain, kontomire/leafy greens, mango). 
6. When discussing quantities, allow local units (bowls, basins, crates, heaps). Where 

possible, map to approximate kg (if they can). 
7. Record examples, quotes, and any visible practices (storage type, display, sorting, 

trimming). Use the Observation Checklist at the end. 
8. Close by thanking participants and summarising next steps; provide 

refreshments/transport reimbursement if approved. 

D. Consent Script (Read Aloud) 

We are conducting a study on how fruits and vegetables are handled across farming, 
trading, and households, and how losses may affect what families eat. Your participation 
is voluntary. You may skip any question or stop at any time. With your permission, we 
will audio‑record this session to ensure accuracy. There are minimal risks; we will keep 
your information confidential and use codes instead of names. There is no payment, but 
approved refreshments may be provided. Do you consent to participate? Do you consent 
to audio‑recording? 

• Consent to participate: Yes / No (sign) • Initials: ______ Date: ____/____/______ 
• Consent to audio‑recording: Yes / No (sign) • Initials: ______  
• Date: ____/____/______ 

E. Eligibility Screener (Tick if Yes) 

• ≥18 years old 
• Resident / operates in study district 
• Relevant role (farmer/trader/retailer/household caregiver/key informant) 
• No conflict of interest with study team; comfortable to participate 

F. Participant Demographics (Record One Per Participant) 

ID 
Code 

Age Sex Role 
(Farmer/Trader/Household) 

Years in 
Role 

Community Sign  

       
       
       
       
       
       



       
       
       

 

G. FGD Ground Rules (Read Briefly for Groups) 

• There are no right or wrong answers—please share your honest views. 
• One person speaks at a time; avoid side conversations. 
• Keep examples anonymous; do not mention names of non‑participants. 
• Phones on silent; brief breaks as needed. 

H. Interview / FGD Questions 

Module 1 – Farmers / Producers 

1. Can you walk me through your last harvest for your main crop(s)? From the field to 
the point of sale, what steps did you take? 

• Probes: harvest timing/criteria; sorting/grading; packaging (sacks, crates); temporary 
storage; transport means; who is involved (gender/roles). 

2. At which points do you notice the most losses or quality deterioration? What typically 
causes it? 

• Probes: pests/diseases; bruising; sun/heat; rain/flooding; delays; poor packaging; 
labour shortages; price shocks. 

3. On average, how much do you estimate is lost in a typical harvest? How do you 
estimate that? 

• Probes: local units; % of crates/bowls rejected; unsold after market day; seasonal 
differences (peak vs lean). 

4. What storage or handling methods do you use on the farm? What has worked well, 
and what doesn’t? 

• Probes: shade; raised racks; evaporative cooling; field sorting; use of crates vs sacks; 
access to water/packhouse. 

5. How do market conditions, transport costs, and buyer behaviour affect your losses? 

• Probes: price setting; market queens; return policies; bulk buying; grading; credit; 
road conditions. 



6. In your household, how do these losses affect income and food eaten at home, 
especially for women and children? 

• Probes: reduced variety; smaller portions; skipping animal‑source foods; seasonal 
hunger; coping strategies. 

7. Have you received any training or support to reduce losses? What would help most? 

• Probes: extension services; group storage; crates; cold rooms; market information; 
micro‑finance. 

8. If you could change one thing along the chain to reduce losses, what would it be and 
why? 

 

Module 2 – Traders / Retailers  

9. Tell me about your typical trading day, from sourcing to selling. Where do losses 
occur most? 

• Probes: loading/unloading; stacking; display under sun; overnight storage; 
refrigeration access; electricity. 

10. What are the common reasons that produce is rejected or spoils before sale? 

• Probes: bruising; ripeness; mould; heat; long distance; market levies; space 
constraints. 

11. How do you handle unsold stock? Do you discount, process, donate, dry, or discard? 
Why? 

• Probes: trimming; sorting; converting to sauces/dried products; relationships with 
chop bars/schools. 

12. Roughly what proportion of your stock is lost in a typical week? Does it change with 
the season or the weather? 
 

13. What facilities or services would reduce your losses the most? 

• Probes: shaded stalls; clean water; cold rooms; night security; better roads; 
standardised crates; information systems. 

14. Do losses affect the kinds of foods you and your family eat at home? In what ways? 



• Probes: taking damaged/ripe items home; meal planning; children’s preferences; 
diversity of vegetables. 

Module 3 – Households / Caregivers 

15. Please describe how you usually buy, store, and prepare fruits and vegetables for your 
household. 

• Probes: shopping frequency; bulk vs small quantities; storage (cool, basket, fridge); 
washing; cutting; cooking methods. 

16. In the past week, did any fruits or vegetables go bad or get thrown away? What 
happened? 

• Probes: type/amount; reasons (over‑ripe, insects, smell); where stored; who noticed; 
cost implications. 

17. When money is tight or during lean seasons, how does your household adjust fruit 
and vegetable use? 

• Probes: switching to shelf‑stable items; smaller portions; fewer varieties; feeding 
priorities for children. 

18. What helps you keep produce fresh longer at home? What makes it difficult? 

• Probes: fridge access; containers; knowledge of storage; family size; time constraints; 
water. 

19. Thinking of women and children, how do fruit and vegetable losses affect meals, 
diversity, and health? 

• Probes: school meals; anemia concerns; vitamin‑rich foods; pregnancy/lactation 
needs; child acceptance. 

20. Have you received any information or training on reducing food waste or improving 
diet quality? What would you like to learn? 

 

Optional Mini‑Activities (10–15 min each) 

21. Loss‑point mapping: Ask participants to sketch steps from harvest to plate and mark 
where loss occurs most. 

22. Pile‑sort of drivers: Provide cards with common drivers (heat, bruising, delays, pests, 
price drop, etc.); sort into “major,” “moderate,” “minor.” 



23. Estimation exercise: For the last market week/harvest, estimate total brought vs sold 
vs discarded/donated/processed. 

Closing & Thank You 

Is there anything we did not ask that you think is important? What message would you 
give to district leaders about reducing losses and improving family diets? Thank you for 
your time. 

Field Observation Checklist (Facilitator/Note‑taker) 

• Setting (farm/market/household); date/time; weather; crowding; hygiene conditions; 
water access. 

• Packaging/containers (sacks, crates, bowls); stacking; shade; display; proximity to 
waste/drains. 

• Evidence of sorting/trimming; disposal areas; pests/vermin; odors; flies. 
• Cold storage/refrigeration; electricity; interruptions; fees; security. 
• Notable quotes and verbatim examples (record code, not names). 

Version Control & Contacts 

Version 1.0 (English). For translations (e.g., Ewe, Twi), ensure back‑translation and 
adaptation to local terms while preserving intent of each question. 

Contact: Corresponding author – Benedicta Twum‑Dei (email/phone to be inserted). 


