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EXECUTIVE SUMMARY
In Senegal, artisanal processing of seafood is the oldest form of seafood value addition. It
remains a relatively simple means to preserve and sustain the share of artisanal and industrial
production not consumed fresh. Artisanally processed products are an integral part of
Senegalese cooking practices and therefore contribute to meeting protein demand. However,
it is often considered a marginalized sector although of paramount importance.
Notwithstanding, the sector is faced with major challenges compromising its development,
including difficulties accessing water, sanitation and hygiene.
This study reviews the conditions of access to water, hygiene and sanitation for women fish
processors on ten processing sites in the regions of Dakar (Domaine bi, Bokou Diom, Pencum
Senegal and GIE COFLEC), Thiès (Kayar, Mballing, Guéréo and Tann bi, Joal), Saint-Louis
(Diambaari Sine) and Louga (the Lompoul site). The sites were chosen based on the
significance of trade and difficulties accessing WASH infrastructures.
The findings reveal that in virtually all 10 sites visited, hygiene and sanitation conditions are
very far from being adequate. Household and fish processing waste management has become
a recurrent problem and exacerbates environmental pollution. On most sites, WASH
infrastructure management has failed due to several factors including the following:
• Lack of involvement of all stakeholders (mayor’s offices, technical departments, etc.);
• Weaker ownership by beneficiaries and users of the WASH installations;
• A non-participatory, non-transparent and non-inclusive public toilet financial
management model;
• Low motivation of toilet caretakers or cleaners due to poor remuneration and working
conditions.
Inadequate or poorly managed WASH infrastructure places women processors in poor
working conditions, impacting their productivity, the quality and hygiene of processed
products and their empowerment.
Ultimately, sustainable and efficient management of WASH infrastructure in particular and
processing sites in general requires (i) giving due consideration to environmental and legal
aspects; (i) beneficiaries' ownership of the facilities; and (iii) the involvement of all stakeholders
(from the highest decision-making level to users or beneficiaries).
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I.

Background and Rationale

In Senegal, artisanal processing of seafood is a very old practice and product preservation
method, which is widespread throughout the Senegalese maritime and estuarine coasts, from
Saint Louis in the North to the Saloum Islands in the center to Casamance in the South.
Economically, artisanal processing is a key job and wealth provider for the local and national
economies. As such, it constitutes a significant income earner for its direct and indirect
workers (mainly women). However, despite the significant socioeconomic contribution of
artisanal processing, socioeconomic and environmental support for women seafood
processors on their sites still needs to be stepped up. The major difficulties facing these brave
women include access to water, sanitation and hygiene (WASH) services, while if safely
managed, those services are critical to preventing and protecting human health as well as
reducing the incidence of food-borne human diseases in food companies. One of the most
cost-effective strategies for increasing food safety capacity, especially in developing countries,
is to invest in basic public health infrastructure, including water and sanitation systems. At the
same time, consistent good practices of WASH and waste management serve as a barrier
against human-to-human transmission of food-borne pathogens on food processing sites,
homes and public places.
Therefore, to improve understanding of the processed seafood contamination chain, FES
(Food Enterprise Solutions) has commissioned a consultant to assess difficulties accessing
WASH infrastructure on 10 processing sites in Dakar and its surroundings.
II.

Methodology
2.1 Reminder of the Study Objectives and Consultant's Mandate
2.1.1 Overarching Goal

Assess the conditions of access to water, hygiene and sanitation for women seafood
processors on 10 processing sites in Dakar and its surroundings. The ten sites are the
following: the Bokou Diom site in Rufisque, the Bargny Domaine bi site, the Pencum Senegal
site and the COFLEC Thiaroye sur Mer site, the Mballing site, the Joal 1 site or Tann bi, the
Kayar site, the Guéréo site, the Lompoul site, and the Guet Ndar site named Diambaari Sine).
2.1.2 Objectives
Following are the objectives of the study:
a. Identify the current WASH conditions and needs of women seafood processors in
Senegal, both in terms of access to WASH infrastructure and adherence to
recommended WASH practices
b. Examine lessons learned from past efforts setting up WASH infrastructure and
promoting WASH practices among the population concerned
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c. Explore the most successful WASH and Social and Behavioral Change Communication
(SBCC) technologies in Senegal
d. Diagnose potential business models (i.e. service fees, membership fees, etc.) to sustain
potential WASH investments
e. Identify legal, environmental, social and other factors to be considered when
designing WASH activities among the concerned population
2.2 Study Preparations
2.2.1 Skype Interview with the Study Sponsors
A skype-based inception meeting between the FES Director for Research and Learning, Senior
Manager of Operations and the consultant was organized for an introductory session on one
hand, and for reviewing the terms of reference and conducting a mission planning session on
the other hand.
2.2.2 Desk Review
In accordance with the study terms of reference, a desk review was carried in the form of a
situational assessment of artisanal seafood processing sites. The desk review also took stock
of previous studies on setting up infrastructures and promoting WASH practices: the example
of WASH project success stories in Senegal.
However, the lack of recent and reliable secondary data, especially in this particular area,
justifies the development of data collection tools.
2.2.3 Developing Data Collection Tools
Two data collection tools (questionnaires) were developed by the consultant. The first one
addresses the women processors and the second was designed for the other stakeholders
(see annex). The first collects information on the women's working conditions in general
(WASH conditions), safety and working environment, as well as socioeconomic data, the
public toilet management model, etc.
The second questionnaire, which addresses stakeholders, collects information on the
technical, financial and material support these parties can provide women processors, but also
their positions regarding the major problems facing the sites and the public toilet business
management models.
2.2.4 Zoning and Sampling
The site zones were delineated based on previous studies. The consultant chose 10 sites in
conjunction with the study commissioning team. The sites were chosen based on the
significance of trade and difficulties accessing WASH infrastructures. There are 4 processing
sites in the Dakar region, 4 in the region of Thiès region, 1 in the region of Saint Louis and 1
6
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in the region of Louga. The three regions (Dakar, Thiès and Saint Louis) are Senegal's most
significant in terms of seafood processing. Indeed, in 2011, they provided 81.37% of national
processed production in volume and 75% in value. The ten sites are fairly representative of all
the country’s sites for all processing categories. The Mbour and Saint-Louis sites mainly
specialize in braised dried fish production. The Joal site specializes in the production of braised
dried catfish and other species. The Pencum Senegal site particularly specializes in the
production of dried salted fish and dried fermented cymbium. The Kayar site specializes in the
production of braised dried, dried salted, and fermented dried fish (Enda Graf Sahel, 2013).
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Figure 1. Study Area Map
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2.2.5 Survey Organization
The survey was conducted by the consultant himself using two types of interview guides. The
first addresses women processors present on the site in the form of a focus group. Where
there is no group of women processors available on the site, the interview guide was
administered to the Chair of the Women's Grouping. The second interview guide was
administered to the other stakeholders in the form of individual interviews.
2.2.6 Data Analysis and Interpretation
The data was entered in Microsoft Word and subsequently in Excel. Certain data were
analyzed and interpreted using graphs and tables prepared in Excel. It should be noted that as
part of the evaluation, qualitative data were much more significant than quantitative data.
However, the two types of data are complementary.
III.

Situational Assessment of Seafood Processing Sites in Senegal

Artisanal processing of seafood is often considered a marginalized sector although of
paramount importance. Notwithstanding, the sector is faced with major challenges hampering
its development. Those include insufficient or, in some cases, no processing site developments;
inadequate professional and political capacities; difficulties accessing sufficient and good quality
raw materials; difficulties marketing the finished products; and finally, highly inadequate hygiene
and environmental conditions.
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Hygiene and sanitary conditions are poor on virtually all the artisanal seafood processing sites.
Household and seafood processing waste management is a jigsaw puzzle for most women
processors and exacerbates environmental pollution (Mbaye, 2005). Poor waste management
on the processing sites considerably impacts the quality and hygiene of processed food. Over
the past 15 years, the Government of Senegal supported by technical and financial partners
has been rebuilding or renovating most of these sites to improve women processors' working
conditions. Yet it is clear that challenges still remain, especially concerning hygiene and
environmental issues.
3.1 Lessons Learned from Setting up WASH Infrastructure and Promoting
the Related Practices
In Senegal, several projects relating to setting up WASH infrastructures and promoting the
related good practices have been implemented. However, most are clearly experiencing
technical and financial management problems. The Desk Review and our experience (10 years
in this area) have opened our eyes onto the following aspects or lessons learned:
a. Stakeholders’ Involvement in Processes to Design and Implement WASH
Infrastructure
Usually, WASH projects are generally designed without gathering beneficiaries' opinions and
positions or considering socio-cultural and environmental aspects, which is commonly called
the "top down" approach. This has the following consequences:





Infrastructures untailored to beneficiaries' needs and the context;
Beneficiaries' poor use of the infrastructures;
Lack of stakeholder involvement;
Lack of ownership of the infrastructures and sustainability.

Therefore, in all community projects, in particular WASH, a participatory and inclusive
approach must be promoted if it is to be successful.
b. Local Stakeholder Capacity Building in Infrastructure Management
Sustainable and efficient management of WASH infrastructures can only be possible if local
stakeholders in charge are well trained, failing which there will always be shortcomings in
managing the infrastructures.
c. Promoting Good Hygiene Practices
Implementing WASH infrastructures alone is not enough. There is need to work at changing
the behaviors of the populations concerned. Such implementation must be supported by
hygiene promotion activities aimed at improving beneficiaries' knowledge and behavior to (i)
better take advantage of the facility; (ii) better maintain and sustain them (using them wisely).
It should be remembered that behavioral change is a long-standing and continuous process
that requires extensive patience because the outcomes are long term.
3.2 Senegal's WASH Success Stories
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In Senegal, several projects targeting WASH activities have been undertaken, with some being
successful and others not. Generally, the success or failure of these projects is dependent on
whether the above-mentioned factors are taken into account, namely:






Involving all stakeholders from design to implementation;
Promoting a participatory and inclusive approach;
Training or building the capacities of local stakeholders;
Social and behavioral change communication;
Social marketing, among others.

Thus WASH infrastructure and hygiene promotion success stories include USAID ACCES
(Sanitation, Behavioral Change and Water for Senegal), a project that effectively meets the
needs of populations, particularly women and girls, by improving a fair and sustainable access
to potable water and sanitation services, as well as applying an integrated management of water
resources and climate resilience.
The project develops sanitation products tailored to users' preferences and willingness/ability
to pay, and the capacities of the local sanitation sector. In addition, it aims at improving the
attractiveness of the facilities (social marketing) to stimulate user demand and strengthen their
inclusion as well the consideration of some users' ergonomic constraints. In short, it is a
WASH project involving all components from central authorities who have decision-making
power, to local stakeholders (training and SBCC through the promotion of good hygiene
practices) to local beneficiaries.
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IV.

Study Findings per Processing Site
4.1 The Bargny Site (Domaine bi)
4.1.1 Site Socio-economic Profile

The Bargny site, commonly called Domaine Bi, has 19 Economic Interest Groupings (EIGs)
with 276 members. The site has 15 stores and makeshift shelters built by the women
themselves. The members of a same EIG share a common store and workspace. The 4
outstanding EIGs without product storage areas have built makeshift shelters which they use
both as stores and workspace. The 19 EIGs form the Union des femmes transformatrices des
produits de la mer ( Union of Women Seafood Processors), headed by the Chairwoman, who
also works on the site as the other women do. In addition to the 276 processing members,
the site is also frequented by young girls aged between 15 and 25, who often come to assist
their mothers, but also by salespersons, carters, fishmongers, etc. Women under 30 on the
site account for 3%.
It should also be remembered that the site hosts a nursery for the children of women
processors, which is run by two teachers paid by the women for a registration fee of 6000
FCFA and a monthly salary of 2000 FCFA per child.

Photo 1: Nursery for the women processors' children in Bargny
The average age is between 40 and 55 years old. Braised salted fish is the site's specialty. The
women have a social solidarity fund to which each member contributes 200 FCFA per week,
and the money is spent on supporting beneficiaries in the event of death of a family member
to the tune of 25,000 FCFA. Regarding the conditions of membership to the different EIGs on
the site, they are virtually exclusive because they depend on the availability of workspaces,
while the few existing stores on the site are insufficient for the women processors, and
product stores are packed to the brim. Therefore, joining the union is conditioned to creating
an EIG, which will surely exacerbate difficulties because the site is already struggling to meet
minimum hygiene, environmental and security conditions. Individually, it is impossible to join
the existing EIGs because their number is too large for the available workspace.
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Photos 2 and 3: Storage warehouse and workspace (left) - Makeshift shelter built by the
processors (right).

4.1.2 Site Safety and Environmental Condition
On the Bargny site, we have observed that the toilet septic tanks are in a state of advanced
dilapidation and are hazardous for processors, posing a serious risk of food fecal contamination
because one pit is open and located at 3m away from the drying racks.
As for environmental pollution, it is present on the site because there is no (solid and other)
waste management system. These brave women use the garbage to build a bulwark against
stagnant water during the rainy season. Another aspect that compounds such pollution is the
fuel used by the women to smoke fish, made of peanut shells and branches, which are scattered
all over the site and haphazardly managed.
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Drying
rack

Fish collection
containers

Defective and
wide-open
septic tank

Photo 4: Defective pit with a drying rack next to it and product collection
containers

Photos 5 and 6. Left: the site stagnant waters – Right: the haphazard storage of
fuel
The sea advance is also threatening the site because it is beginning to put pressure on some
of the installed ovens to collapse. In addition, the women told us of upwelling cases that kept
them from working for days, and insecurity problems with product thefts by strangers to the
site.
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Photos 7 and 8. Left: The visible effects of the advancing sea on the site structures - Right:
a garbage dump.

4.1.3 Access to Potable Water
The site has a water supply source with running water inside the public toilets. Potable water
sells in 10- and 20-liter cans for 10 and 25 FCFA, respectively. There is a very reasonable
distance between the stores and the faucets, and the faucet water is treated with chlorine.
Water supply to the site is insufficient because some faucets are closed in daytime, especially
those located in the toilets. We have found that the site's main faucet is connected very close
to the toilet septic tank. This same pit is in a very advanced state of dilapidation and may
collapse at any time.
4.1.4 Access to Public Toilets
The site has public toilets with two structures, one serving as a unit of 5 latrines, the other as
a module of 5 showers. The two are located at a very reasonable distance from the
workplaces, as they lie at the heart of the site. It should be noted that the toilets are not
gender-separated because while the majority of the site workers are women, there are also
men (fishmongers, salesmen and visitors, among others). For the moment, there are no risks
facing women using the toilets, or at least no cases of violence have been reported so far. The
toilets are fitted with faucets and running water inside, but the water pressure is low. Both
facilities are connected to septic tanks, but the latter are very defective and would be
considered a danger and serious public health problem.
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Photos 9 and 10: Left: The latrine module - Middle and right: The state of the toilets

The latrines are poorly maintained despite the presence of a caretaker and service fee
payment. The tiles and toilet bowls are expressive of the poor hygiene. The module ventilation
should be improved. According to the Chairwoman, the lack of hygiene is exacerbated by the
large number of users coupled with misuse. The ratio of the number of people to 1one latrine
is well over 50.
4.1.5 The Public Toilet Management Business Model
The water sales revenues plus the public toilet service fees are spent on paying water bills and
the caretaker as well as buying hygiene products and equipment. The caretaker maintains,
cleans the toilets daily and collects service fees. The toilets fees for relief cost 25 FCFA and
50 FCFA for baths.
Regarding the business model for sustainable WASH infrastructure management, the women
have opted for the current method consisting in entrusting the public toilet maintenance and
cleaning to the caretaker for a service fee. The women claimed they do not have enough time
to maintain the public toilets due to household chores in addition to their site workload.
Added to this is difficulty for some very elderly women (between 60 and 80) maintaining the
public toilets and refusal of others considering themselves as "wealthy".
Still concerning the choice of the commercial management model, the Rufisque fishing center
Station Manager opts for the management of public toilets by a service provider for increased
professionalism and hygiene. For financing sustainable WASH activities on the site, women
have no other funds than potable water sales and toilet service fees.
4.1.6 Hygiene and Hygiene Promotion Activities
The women have a high level of hygiene knowledge. According to the Chair of the Women's
Union, 30 women processors have been trained in hygiene and quality by USAID Comfish. Yet
we know that there may be an abyss between the degree of knowledge and the level of hygiene
practice. All the women obviously understand the importance of hand hygiene when handling
food, as well as the correlation between a clean environment and healthy food.
Notwithstanding, the working hygiene conditions are very poor. Fish is smoked on the ground
15
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because the ovens were very poorly designed and therefore abandoned, according to the
women. In the current rainy season, wet substrate mixed with these fish residues (organic
matter) may result in an environment that breeds microorganisms and other pathogens, such
as vermin, bacteria, viruses and protozoa, among others.

Photos 10 and 11. The condition of the ovens abandoned by the processors due to design
flaws

According to the women processors, the ovens were poorly designed because the grate is
placed too low, resulting in low oxygenation and heightened strain on women.

Photos 12 and 13. The fish braising area with the collection containers stored on the right

According to information collected, “set sétal” (site cleaning and maintenance) activities are
carried out during the dry season on Sundays. In addition, the women claimed that no
development or health worker visits the site to sensitize them to the importance of general
hygiene and a healthy, sanitized and well-operative working environment.
4.1.7 Hand Washing Facilities
Regarding hand washing devices, a large 200-liter barrel with a built-in faucet is placed in each
toilet module just in front of the entrance. Unfortunately, we found that there was neither
16
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water nor soap next to it. Each store has one hand washing device (small type hand washing
kit consisting of a plastic kettle + a bowl), but every storekeeper has to provide their own
soap.

Photos 14 and 15. Left: Hand washing kit (in blue) - Right: hand washing device (in blue)
which is, however, located within the latrine facility.

4.1.8 Summary of the Site’s Major Difficulties
The major difficulties facing the Bargny site (Domaine bi) are summarized as follows:
•
•
•
•
•

Poorly organized management and storage of fuels (peanut shell, pieces of wood, tree
branches, cardboard, etc.), which are scattered throughout the site;
Very dilapidated and open septic tanks;
Stagnant water during the rainy season;
Abandoned ovens, resulting in fish being braised on the ground;
No systems to collect and transport garbage and seafood processing waste.

4.1.9 Stakeholders' Views
For the fishing Station Manager, the best solution to organize fuel management would be to
build a large hall on the site to store all this scattered fuel. Regarding the abandoned ovens,
the Station Manager informed us that the oven contractor designed them very poorly. About
other difficulties, the Station Manager indicated that his department does not have funds to
support the women for renovations and rehabilitations, but he regularly informs his line
managers about the site's difficulties in general. He also relies on technical partners' support
for improved management of the site's environmental, hygiene and safety conditions.
According to the Chairwoman, the site has no particular relationship with the Bargny Mayor’s
Office.
4.1.10 Expression of WASH Needs
The needs expressed by the women and the Station Manager for improving the site workers'
conditions are as follows:
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•
•
•
•
•
•
•

Rehabilitating the existing toilets (especially the two septic tanks);
Building another toilet module with sit type toilet bowls for the elderly, who have
difficulty squatting in the closets;
Providing sanitation materials and products for site cleaning and toilet maintenance;
Providing equipment to package finished products for improved food hygiene;
Enclosing the site to secure access;
Building other fish braising ovens that meet standards;
Building a hall to store fuel in order to limit the site's uncleanliness.

4.1.11 Consultant’s Recommendations
Women processors alone cannot resolve the site's problems, hence the need to:
•
•
•
•

•
•
•
•

Involve competent authorities at the highest decision-making spheres;
Involve the Bargny Mayor’s Office for improved environmental management;
Establish a minimum discipline and stringency on the site (Station Manager);
Establish transparent management of revenue from the use of toilets, the sale of faucet
water, etc. for improved management of rehabilitation and repair issues, especially
public toilets (members of EIGs);
Further incentivize the caretaker and/or cleaning lady who takes care of the public
toilets, and establish a minimum stringency for daily toilet maintenance;
Raise awareness among site users (processors, fishmongers, vendors, etc.) for
increased ownership of their workplace, considering it as their home;
Rehabilitate the site's two septic tanks as quickly as possible, as they represent a public
hazard;
Set up a system for collecting, storing and transporting waste to their disposal or
recycling places.

4.2 The Rufisque Bokou Diom site
4.2.1 Site Socio-economic Profile
The Rufisque-based Bokou Diom site brings together 200 women processors of seafood. The
peculiarity of the site is that it groups elderly people because there is only one woman under
30. The youngest and eldest are 29 and 69, respectively. The largest age cohort is between 35
and 55. The number of women under 30 is 5%. The number of visitors to the site depends on
the period, especially production peaks and downturns. The women's working conditions are
very harsh due the lack of shelters to store their products, especially during the rainy season
when they are hard to dry. Virtually all the women use canvas to wrap their products in times
of rain. According to their comments, they do not receive any support from their Mayor’s
Office, whether in the field of WASH or others. The conditions governing membership of this
grouping are virtually exclusive because you must first be accepted by the women in addition
to a small contribution.
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4.2.2 Site Safety and Environmental Condition
The site enclosure is unclean due to garbage dumps located just next to the fish braising area
(Photo 18). The women processors' safety is nearly guaranteed as there is a police station just
at the site entrance. It should be remembered that the site does not have an oven and
therefore fish is braised on the ground. The braising area is unprotected, with rainwater
puddles and domestic animals. Currently, the Government of Senegal through the Ministry of
Fisheries is in the process of rebuilding the site, but the works that were set for completion
long ago are still dragging on, as confirmed by the Chairwoman of the groupings. The place
does not have good sanitation either. Fuel (peanut shell, cardboard, tree branches) is scattered
all over the site, which considerably exacerbates the uncleanliness of the work environment.

Photos 16, 17 and 18. Top right: Conditions of fuel storage next to the large braising area
- Top left: Storage of iodized salt bags next to puddles – Lower: The puddled braising
area.

4.2.3 Access to Potable Water
Currently, the site does not have running water because the women can no longer afford the
bill, leading Société des Eaux du Sénégal (SDE), the water utility, to turn off the water supply.
It is to be recalled that the toilet caretaker and water bills were being paid using the toilet
service fees and revenue from water sales on the site. Yet the money became short of bearing
those costs, forcing women to the mosque behind the site next to the Fisheries Department
to fetch water, resulting in inadequate access to water on the site.
19
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4.2.4 Access to Public Toilets
The site has not had public toilets for several months. The public toilets are closed because
the main drainage pipe to the open sewer is clogged. The toilets are not connected to septic
tanks, but rather to open sewers over some 25m. The right solution would be to remove the
connection to the sewer and build a large septic tank for the toilet.

Photos 19, 20, 21 and 22. The closed toilets and open sewers

4.2.5 The Public Toilet Management Business Model
The public toilet management business model has failed despite recruiting a caretaker in charge
of maintenance, cleaning and collection of service fees. The use of the toilets as well as the
faucet water were fee-based, and the proceeds were being spent on paying the water bills as
well as the caretaker and buying cleaning equipment and products. Regarding the proposed
business model for sustainable WASH infrastructure management, the women are very
skeptical because their first management model has failed. The model proposed by the
stakeholders (Rufisque Department Fisheries Service) on the site is management by a private
service provider for increased professionalism and compliance with hygiene measures.
4.2.6 Hygiene and Hygiene Promotion Activities
The women have a high level of hygiene knowledge. The Bokou Diom site in Rufisque received
hygiene equipment and products from the USAID Comfish Project in 2018. Unfortunately, a
fire consumed the entire equipment supply and other products worth seven million FCFA,
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according to the processors. The Chairwoman indicated that 30 women processors have been
trained in hygiene and quality by USAID Comfish.
The site is cleaned by the women according to their moods and availability. From time to time,
they undertake actions with the handy resources and organize the mass cleaning of the site.
The only support they have received is from partners such as USAID Comfish, JICA and
others. The number of women trained in hygiene and quality is 30, according to the
Chairwoman of the Grouping.

Photos 23 and 24. Right : Garbage dump located next to the braising area - Left: The
product drying conditions during the rainy season

4.2.7 Hand Washing Devices
There are hand washing devices on the site, but they are limited in number. Difficulties
accessing water on the site complicate hand washing with soap and water, especially before
handling food.
4.2.8 Summary of the Site’s Major Difficulties
The major difficulties facing the site can be summarized as follows:
•
•
•
•
•
•

Difficulties accessing potable water (running water cut off);
Difficulties accessing the toilets (toilets closed because the drainage pipe to the open
sewer is clogged);
Fish braised and smoked on the ground (lack of ovens);
State project to rebuild the site at a standstill;
Waste management problem (existence of dumps on the site);
Lack of shelters and warehouses to store processed products;

4.2.9 Stakeholders’ Views
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The Rufisque-based “Bokou diom” site reports to the Rufisque fishing wharf. The latter has
signed a sub-concession contract with the Rufisque Mayor’s Office, hence the lack of direct
relations between the women's groupings and the Mayor’s Office. With regard to the public
toilet management problems and water supply being turned off, the representative of the
Rufisque Department Fisheries Inspector suggests a more efficient and transparent
management of revenues from the use of these services. According to him, as there are
production peaks with significant disposable income and production downturns where there
is little cash flow, it is just needed to soundly manage these revenues and prioritize expenses.
4.2.10 Expression of WASH Needs
During the interview, the women on the site expressed the following needs:
•
•
•
•
•
•

Providing hygiene equipment and products;
Renovating the public toilets;
Building other public toilets given the large number of users;
Restoring the site water supply;
Providing or building ovens to avoid ground braising;
Providing work equipment (overalls, gloves, boots).

4.2.11 Consultant’s Recommendations
The recommendations concerning the site are as follows:
•
•
•
•
•
•
•

Revive the existing Hygiene and Sanitation Committee;
Restore water supply and access to public toilets;
Establish transparent management of revenues from the public toilet service fee and
running water sales;
Resume / speed up the site renovation works (Government of Senegal);
Set up a system for collecting, storing and transporting garbage and other waste;
Sign contracts with fish product processing waste users;
More deeply involve the Mayor’s Office or the fishing wharf in the site sanitation.

4.3 The Thiaroye sur Mer Pencum Senegal Site
4.3.1 Site Socio-economic Profile
The Pencum Senegal site has 117 members and 58 employees (men). A total of 70% of the
women EIG members are over 30 years old, and 30% under 30 (i.e. 35 women). The youngest
and the eldest are 16 and 80 years old, respectively. Membership of the EIG is conditioned to
having worked with the women for at least a year and contributing 50,000 FCFA. The EIG has
a solidarity fund and a revolving fund (tontine).
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Specifically, the EIG comprises 117 members divided into 11 “mbaars” (makeshift shelters). In
each makeshift shelter, the members (8 to 20) elect a head of “mbaar” or shelter
representative. These heads of "mbaar" form the Executive Board.

Photo 25: Makeshift shelters or “mbaars” on the Pencum Senegal site

In addition, the Pencum Senegal site has a nursery (à Servir le Sénégal Foundation project,
according to the women processors), but it is currently closed because the women processors
can no longer afford to pay the teachers supervising their children. A total of 40 children were
taken into care.

Photo 26. The closed nursery (1st floor of building)

Furthermore, the site has women changing rooms, but these are hardly used, as the toilets
are inoperable.
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Photo 28. Progress of the Government works on the site

4.3.2 Site Safety and Environmental Condition
The site is in an advanced state of dilapidation, uncleanliness and pollution inside, and is lacking
in all respects, whether health, safety, environmental hygiene, or living environment, among
others. These brave women have built makeshift shelters with their own capital and use the
structures for work and product storage. In short, the site does not meet any (environmental,
safety, hygiene, among other) standards. All these problems are compounded by marine
pollution, namely the littering of the beach hosting the site with plastic bottles, bags and other
products.

Photos 29, 30 and 31. Environmental conditions of the site and surroundings - Top left:
The fish butchering bins within the site - Right and down: Along the beach, the discharges
from the sea and site waste one meter away from the site

There is currently a Government project to restore the site up to international standards.
The works, which were initially planned for 8 months, will soon reach four years, and are still
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in progress. As a result, women no longer have enough space to work, causing enormous
difficulties.
The site has no security, with cases of theft and assault happening quite often. The problem is
exacerbated by darkness because the site has no public lighting. In addition, the majority of
women work until late in production peak times. The place does not have any sanitation
system whether for the management of solid or liquid waste.
4.3.3 Access to Potable Water
The site has a water faucet, but it is located about 100m away in the midst of the structures
being built by the Government. Water is stored using 10 and 20-liter cans costing 25 FCFA
and 50 FCFA, respectively. The proceeds from water sales are spent on paying the bill. There
is not enough water on the site and the water stored for human consumption is rarely treated.
4.3.4 Access to Public Toilets
Currently, the site does not have functional public toilets. The old toilets are now closed
because the main waste drainage pipe to the septic tank is clogged. Indeed, we have observed
that the public infrastructure is poorly managed and organized. The changing rooms are no
longer in use due to the closure of the public toilets resulting from the pipe being clogged.
The women have set up a makeshift latrine just behind their workplace less than 2m away.
(Photos) Toilet facilities are planned among the facilities being built by the Government on the
site. Yet, however modern and good the Government-built infrastructure may be, there will
always be failures if women are not well supervised to better manage them. According to the
women interviewed, the site insecurity threatens women using them. The old toilets are
connected to a septic tank located at the nursery.

Photo 32. Current condition of the abandoned toilets

Still according to the women, one of the causes of the toilet management failure is that there
was no caretaker collecting the funds, and that they had to clean them while they did not
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always have time. Access to the service was free of charge, and all members of the public had
unlimited access to the toilets, resulting in the neglect and pipe clogging, compounded by the
lack of running water therein despite the existing sanitary facilities. It should be noted that the
toilets have been abandoned for a long time, as evidenced by the presence of cobwebs
throughout the module.

Photos 33 and 34. Right: Makeshift toilet at the center surrounded by drying racks less
than 1m away ) Left: The makeshift toilet in its environment

4.3.5 The Public Toilet Management Business Model
Regarding the business models for sustainable infrastructure management, women want to
adopt a fee-based participatory self-management. The model proposed by the representatives
of the Thiaroye sur Mer Mayor’s Office is women's participatory management and
maintenance. Access to public toilets must be fee-based in order to pay for the bills and make
certain repairs, such as the clogged main pipe, the renovation of latrines, etc.
4.3.6 Hygiene and Hygiene Promotion Activities
The Pencum Senegal site is extremely unhygienic. In addition to being narrow, the site has no
sanitation or solid waste collection system. The sea shores are littered, and the same waste is
drained back to the site. There are all types of waste (plastic, organic, and others) on and
around the site. The uncleanliness is exacerbating by the rainy season, with rainwater mixing
with organic and other wastes, which breeds bacteria, viruses, protozoa and vermin. You can
see vermin sneaking into the remains of organic matter mixed with rainwater. In addition, the
products are placed on the ground (due to poor habits or lack of resources). A total of 30
women have been trained in hygiene and quality by USAID Comfish, i.e. 26%.
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Photos 35 and 36. Left: Storage of products on the ground - Right: An unclean site,
with the visible presence of vermin
The survey at the Mayor’s Office reveals that the latter provides the site with equipment and
hygiene product support especially during cleaning days, but the women processors claim the
opposite.
4.3.7 Hand Washing Devices
On the site, there are hand washing devices at each makeshift shelter built by the women, but
every shelter has to provide their own soap. Hand washing during key moments is not
observed due to the distance from the water source and some women's poor behaviors.
4.3.8 Summary of the Site’s Major Difficulties
At the Pencum Senegal site, difficulties are significant, including the following:
•
•
•
•
•
•

Workspace problem (narrow environment due to the Government works rebuilding
the site);
Closure of public toilets for lack of maintenance;
Serious problem of hygiene and sanitation;
Anthropogenic pollution (household and processing waste) and discharge of waste
into the sea (plastics and others);
Environmental security problem (banditry, theft, assaults);
Nursery closed due to difficulty paying the teachers.

4.3.9 Stakeholders’ Views
At the Thiaroye sur Mer Mayor’s Office, the consultant was received by a delegation
comprising the 1st Deputy Mayor responsible for environmental affairs and the Administrative
Secretary. The latter affirm that the Thiaroye sur Mer Mayor’s Office has signed a subconcession contract with the EIG umbrella union called "Santé Yallah", which brings together
all the fishmonger and women processor EIGs in Thiaroye sur Mer. A total of 10% of the
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umbrella EIG's income, i.e. around 250,000 FCFA, is paid to the Mayor’s Office every quarter.
Regarding the site pollution and uncleanliness, the environmental officer indicated that there
is currently the AFD-funded Hann Bay Clean-up Project, which will start soon and sanitize all
three processing sites in Thiaroye sur Mer. With respect to the state of the public toilets, they
informed us that the Government project to rebuild the site includes toilet facilities, but efforts
should be made to avoid their closure. They suggest increasing awareness and ownership of
the site.
4.3.10 Expression of WASH Needs
WASH needs are as follows:
•
•
•
•

Renovating the clogged public toilets;
Supporting the site with maintenance and cleaning equipment;
Providing equipment (overalls, gloves, boots, bins, etc.);
Financial Capital.

4.3.11 Consultant’s Recommendations
The consultant’s recommendations for the site are as follows:
•
•
•
•
•
•
•
•

Operationalize the public toilets (unclogging and cleaning);
Establish stringent and transparent management of public toilets;
Set up a functional hygiene committee;
Organize mass cleaning days to sanitize the site, involving the Mayor’s Office and all
the site's workers.
Quickly finalize the site reconstruction project;
Plan a system for collecting, storing, transporting, treating or recycling waste from
the new site;
Provide for an onsite pre-treatment and wastewater disposal system;
Advocate to the Government to support the nursery teachers.

4.4 The Thiaroye sur Mer COFLEC EIG Site
4.4.1 Site Socio-economic Profile
The site is located in the Department of Pikine and the municipal district of Thiaroye sur Mer,
about 60m away from the Pentium Senegal site. The EIG is headed by the Vice-Coordinator
of the national network of CLPAs, herself a processor and leader. The peculiarity of the EIG
is the that it brings together the pool of illegal immigration victims. These are women whose
husbands or children died trying to illegally sail to Europe. The EIG occupies the premises of
the DITP (Department of Seafood Processing Industries) because the former site is in a floodprone area. According to the Chairwoman, the EIG has an ownership title over the site and
therefore the legal right to carry out their activities thereon. The Natangué COFLEC EIG has
50 members, including 28 over 30 years old and 22 under 30. The youngest and the eldest
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members are 28 and 60, respectively. The number of visitors to the site is inconstant and
depends on the period. To join the EIG, you must be a woman victim of illegal immigration
and make a token contribution of 1000 FCFA. There are 8 active men on the site, but they
are not part of the grouping.
4.4.2 Site Safety and Environmental Condition
The site is peculiar in relation to the other sites:
•

•
•
•
•

It has a smoking area located behind a building under renovation within the DITP. The
Chairwoman of the EIG lives in the premises of the Technological Surveillance and
Seafood Promotion Unit (CVTPH);
The members of this grouping do not display their products on the beach;
In addition to their seafood processing business, they conduct other food processing
activities such as donut making and cereal trade, among others.
The site has been relocated because it was located in a flood-prone area;
The site is often taken for the DITP premises, but there are small stockpiles of garbage,
dead leaves and branches in the enclosure, especially around the fish braising area.

Cases of insecurity have also been noted on the site, such as frequent attacks, due to the
site being located far from the Thiaroye Gare police station, according to the Chairwoman.

Photo 37. Site Braising Area
The other peculiarity of the site is that unlike in the majority of the sites visited, fish is not
braised on the ground but rather on an elevated wire mesh placed on a brick structure (see
Photos). Fuel is made of pieces of wood and branches.
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4.4.3 Access to Potable Water
According to information gathered, the site does not have running water, forcing the women
to buy water sachets for drinking, resulting in water being insufficient for hand washing across
the board. It should just be remembered that this site is hosted on the DITP premises. There
are faucets and toilets in the premises, but women's access is restricted.
4.4.4 Access to Public Toilets
The EIG as such does not have public toilets, which is why the Chairwoman of the grouping
would like to build some with partners' support because they have to go all the way to
neighboring offices when they have a call of nature. Sometimes some women even have to use
the sea, according to the Chairwoman.
4.4.5 The Public Toilet Management Business Model
With regard to the business models for sustainable WASH infrastructure management, while
the grouping does not have public toilets onsite, it proposes participatory management of
toilets, i.e. getting organized in small groups of able women who can maintain the toilets. The
use of services will be fee-based and the resulting revenue will be spent on water bills and
toilet maintenance products (Model 2).
Currently, the grouping has two funds: a solidarity fund and a self-financing fund. However, it
has no capital in place for WASH infrastructure. For the Rufisque Department Fisheries
Inspector, a cleaning lady must be recruited (like at the Thiaroye fishing wharf) to daily clean
the toilets for a monthly remuneration of at least 50,000 FCFA, which can be raised to 80,000
FCFA during production peaks. For the Department Inspector, there is need to envision the
recruitment of women service providers to clean the sites because culturally speaking, they
are more willing to do this kind of job than men.
4.4.6 Hygiene and Hygiene Promotion Activities
There is a robust knowledge of good hygiene and food practices. Site cleaning and maintenance
activities are carried out quite often and the Hygiene Department visits the site every 3
months. However, the site has no posters on good hygiene and food practices, but according
to the Chairwoman, the Ministry of Women Affairs has trained 20 processors in hygiene,
quality and packaging techniques.
4.4.7 Hand Washing Devices
The site has a hand washing facility, but no soap or water. It should be noted that the majority
of the sites are virtually empty currently due to several factors including the following:
 Scarce fishery resources;
 Order of the Ministry of Fisheries banning night fishing (from midnight to 5 a.m.);
 Overfishing by foreign vessels;
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4.4.8 Summary of the Site’s Major Difficulties
For the COFLEC site, the major difficulties are the following:
•
•
•
•

Access to potable water and public toilets;
Work equipment (ovens, bins, etc.)
Drying racks;
Uniforms;

4.4.9 Stakeholders’ Views
Even though the EIG is located in the locality of Thiaroye sur Mer, the problems of this site
mostly concern the Ministry of Fisheries because it is hosted in of one of its departments'
premises. It should be noted that as fishing is not a decentralized competence, the sector is
still managed by the central Government through the Ministry of Fisheries. Yet the Mayor’s
Office is ready to finance the running water connection works and the building of toilet
facilities to the tune of 10%. The Department Inspector acknowledges that the EIG has the
legal entitlements to receive WASH infrastructure from technical partners on the site.
4.4.10 Expression of WASH Needs
The WASH needs expressed by the women processors are the following:
•
•
•
•
•

Building a toilet module: 3 showers, 3 latrines and a changing room;
Water outlets;
Work and maintenance equipment;
Other equipment (overalls, gloves, boots, etc.)
Ovens, basins and bins.

4.4.11 Consultant’s Recommendations
The consultant’s recommendations for the COFLEC EIG site are as follows:
•
•
•

Construct public toilets approximately 20m away from the braising area;
Connect the site to running water;
Help the women arrange the drying racks and ovens;

4.5 The Kayar Site
4.5.1 Site Socio-economic Profile
The Kayar site comprises two sub-sites: a modern site (or modern processing unit) and a
rather traditional site. The modern site or processing unit is a USAID-funded project
commissioned on April 23, 2014. The site as such is modern and holds an authorization for
women processors to export anywhere in the world. In the context of this study, we are
much more interested in the traditional site where women processors are faced with many
more difficulties. Added to this is that the number of processors is higher and the workspace
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much larger. The Kayar traditional site brings together 125 women seafood processors
including 70% over 30 and 30% under 30. The men who work on the site are about 60 during
production peaks. They are recruited to help women processors in activities such as product
handling, loading and transport. In this EIG, the youngest woman is 25 and the eldest 61. The
membership fee is 30,000 FCFA. The site has 2 large product stores, but the slate roofs are
cracked and therefore the stores are not used during the rainy season. The number of shelters
is nine (9) and each shelter can host up to 20 people belonging to the same grouping.

Photos 38, 39, 40, 41. The Kayar Modern Processing Unit

Photos 42 and 43: The JICA-rebuilt Traditional Site

4.5.2 Site Safety and Environmental Condition
The Kayar traditional site was fully renovated in 2002 by JICA (Japanese Cooperation Agency).
From an organizational standpoint (drying rack arrangement, shelters for processors and bins),
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the site is well organized. Regarding waste management, JICA has built bins on the site and the
waste stored in the bins is picked up and burned or simply thrown on the dump located on
the beach between the sea and the site. Despite the presence of bins, there are two garbage
dumps around the site. With respect to the site security, cases of theft are sometimes
reported though the site is quiet. The place is very airy and is located right in front of the
beach.

Photos 44 and 45. Left: Cemented Garbage bin – Right: Garbage dump next to the beach

4.5.3 Access to Potable Water
The main faucet is installed across the site just at the entrance. Water is sold in 10- and 20liter cans by a member of the EIG, who collects the resulting revenue. Potable water is stored
using 10- and 20-liter cans. The faucet water is not treated onsite as it is at source, according
to the women processors.
4.5.4 Access to Public Toilets
The Japanese Cooperation Agency built a two-toilet module structure as it was renovating
the site. Each module has 4 latrines and a shower, adding up to 8 latrines and 2 showers.
Despite their somewhat high number, waste has clogged half of the latrines due to poor
hygiene practices. The latrines are modern types with mechanical flushes because the manual
flushes set up at the beginning are damaged. The toilets have no running water inside. There
is just one faucet with a hand basin placed in front of the latrines. The watertight pit that
collects toilet waste is emptied nearly every week due to the heavy use of the toilets. Despite
the significant income generated by the use of these toilets, the latrines are not well maintained
and are very unclean.
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Photos 46, 47, 48, 49 and 50. The current state of the public toilets

4.5.5 The Public Toilet Management Business Model
Since 2002 when the site was renovated, the latrines have been managed by a caretaker who
is taking care of maintenance, security and collection of user fees. Showering cost users 100
FCFA and relief (defecation) 50 FCFA. Every week, the caretaker remits the toilet user fees
to the treasurer. At the end of the month, the balance sheet is drawn up and the caretaker
receives his salary accounting for 20% of the income collected. Part of the money is spent on
hygiene products and equipment, while the outstanding is deposited into the EIG account.
The business management model proposed here is the same as the current one: Entrusting
the management to a caretaker who maintains the toilets and collects user fees because
according to the Chairwoman, the women do not have enough time to take care of the toilets,
and the grouping cannot afford to recruit a private service provider. They advocate for the
first model, in that it creates a job (the caretaker) and lightens the women's workload, which
is not limited to the site.
4.5.6 Hygiene and Hygiene Promotion Activities
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Regarding knowledge of good hygiene practices, women are very well trained as confirmed by
the Chairwoman, who said that 74 processors have received capacity building training from
USAID Comfish in Hygiene and Quality, Labeling and Traceability. But despite this, behaviors
need to be further improved to meet international standards.
As for hygiene activities, the women processors choose 2 days monthly to mass clean the site
and surroundings. The only difficulty managing garbage is their collection from the site, which
is incumbent on the Mayor’s Office under the sub-concession contract with the grouping.
4.5.7 Hand Washing Devices
Hand washing devices exist, especially in these times of Covid-19 pandemic with many hygiene
product appropriations. Yet hand washing with soap and water before food handling needs
improvement.
4.5.8 Summary of the Site’s Major Difficulties
The site’s major difficulties relate to two fundamental aspects:
•
•

Waste management (especially transport) off site;
The public toilets management (maintenance, cleaning, hygiene product availability,
caretaker's working conditions, etc.).

4.5.9 Stakeholders’ Views
The consultant wanted to meet the Fisheries Inspector based in Kayar, but the latter turned
down the invitation on grounds that he had not received any notification from his line
managers attesting to my presence on the site. The consultant subsequently met with the
Mayor's Assistant because the mayor himself was not available. According to the assistant, the
Kayar Mayor’s Office has recruited carters to collect household waste, but the site is yet to
be included in that plan. Regarding the public toilets’ management, she indicated that the
Mayor’s Office provides support to the EIGs in the form of equipment and hygiene products
during cleaning days. She ultimately recommended increasing hygiene and adopting good
behaviors in using WASH infrastructures.
4.5.10 Expression of WASH Needs
•

•
•
•

The women processors would like to have toilets and changing rooms to which they
have exclusive access. The existing latrines would then be dedicated to visitors,
fishmongers, vendors, and next-door neighbors who do not have latrines at home;
The women would like to have running water on site, especially at each of the 9
shelters;
Hygiene equipment and products plus personal protective equipment (gloves,
coveralls, boots, etc.).
On the new (modern) site, the Chairwoman would like support for tiling the central
floor.
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4.5.11 Consultant’s Recommendations
The consultant’s recommendations for the site are as follows:
•
•
•
•

Create a robust and operative hygiene committee that will be in direct contact with
the Mayor’s Office, especially for hygiene and sanitation issues;
Establish transparent and inclusive financial management of public toilets;
Carry out targeted awareness-raising for the proper use of toilets and other site
facilities;
Improve the working conditions of the security guard, who also takes care of the
toilets.

4.6 The Mballing site (Mbour)
4.6.1 Site Socio-economic Profile
The Mballing site brings together 20 groupings for a total of 180 legally registered women
processors. There are also other women processors who do not belong to the groupings and
are freelancers. Among the 180 legally registered women, 25% are under 30 and 75% over 30.
The eldest woman is 80 and the youngest 25. All 20 groupings form a federation headed by a
chairwoman. The board is composed of representatives from each grouping. It should be
remembered that the site also hosts male freelancers who do not belong to the groupings.
Membership of the groupings is conditioned to a 10,000 FCFA contribution, subject to prior
acceptance of the grouping. The EIG has a revolving fund and a reserve fund (absorbing 50%
of the revenue) financed with water sales and toilet service fees, which is used to finance small
repairs or rehabilitations on the site. For financial management, the Chairwoman informed us
that they will be trained in the said area by USAID Dekkal Geej. The site is very large and
hosts seafood processing units. In addition, it has received a modern processing unit built by
the Albert Schweitzer Ecological Center and its Swiss partners.
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Photos 51, 52, 53 and 54. The modern processing unit

Photos 55 and 56. Left: Active processors - Right: drying rack filled with products and
owner.

37

Assessing the Conditions of Access to Water, Sanitation and Hygiene on 10 Seafood Processing Sites in Senegal

4.6.2 Site Safety and Environmental Condition
The site is in a poor environmental condition despite being ventilated and roomy. Waste from
processed products is poorly managed and therefore scattered around the site. The site is
littered with piles of this waste and garbage, especially around the waste storage area built by
USAID Comfish for women on the site. At first glance, you realize that the facility is not being
used optimally.

Photos 57 and 58. Left: USAID Comfish-built waste collection shelters - Right: Garbage
dump

The site's abounding weeds are another factor exacerbating these unhygienic conditions. This
situation is compounded by many processors having temporarily abandoned their workplace
due to the lean period (very low production) resulting from several factors such as overfishing
by foreign (Chinese and other) vessels, the ministerial order banning nightly fishing, etc.
The safety of people and goods on the site is lacking, in light of the many cases of theft
recorded. The site is open to the public and does not have a guard to secure the goods,
especially at night. Due to inadequate storage facilities, women have to often leave their
products on their drying racks, wrapped tightly with a plastic bag and return home before
dark.
4.6.3 Access to Potable Water
Throughout the site, there is a single faucet placed just in front of the main toilets. The faucet
supplies water for drinking, toilet maintenance and certain product processes, etc. Water is
charged, with a 20-liter can costing 30 FCFA. According to the Chairwoman, the water bills
are very high because the site does not have subsidized connection.
4.6.4 Access to Public Toilets
The Mballing site has 3 public toilets, with each of the 3 sectors (Dried salted fish, braised
smoked fish, Dried fish) assigned to a toilet module. Yet ill-adapted behaviors and lack of water
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(no running water inside) have clogged and lead to the closure of the toilets. Both public toilets
are closed to the public.

Photos 59 and 60. The state of hygiene in the toilets currently in use

Regarding functional toilets, only part of the facility is equipped, while the other latrines are
unequipped due to unfinished works. In the functional module, the showers and latrines are
very unhygienic, and the inside is poorly ventilated and has humidity despite the recruitment
of a caretaker. The roof of the hard module (solid slab) oozes. The tiles are in a condition that
drives users away. In a nutshell, it will take strenuous efforts from the caretaker, women's
groupings and other users to keep the latrine clean.

Photos 61 and 62. Left: Public toilets closed for maintenance - Right: The public toilets
currently in use. To view inside the toilets, see above photos.

4.6.5 The Public Toilet Management Business Model
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The use of toilets is chargeable as well as potable water. A 20-liter can sells for 30 FCFA, a
bath costs 100 FCFA, while other uses are billed for 25 FCFA. The revenue statement is made
at the end of each month, and 50% of the revenue goes to the site's reserve fund for
rehabilitation and repairs, while the outstanding is spent on paying the caretaker and
purchasing hygiene products and equipment. Regarding the business model for the sustainable
management of public toilets, the women suggest improving the current method, namely
entrusting the toilets to two caretakers instead of one for improved cleanliness and hygiene
in the latrines. The Station Manager recommends setting up a control body to supervise the
caretakers as is the case in fishing wharfs.
4.6.6 Hygiene and Hygiene Promotion Activities
Like the majority of the sites, this one has received capacity building training from USAID
Comfish in Hygiene and Quality, Labeling and Traceability (120 women processors trained).
This has raised the women's level of hygiene knowledge. However, the context, constraints,
individualism and poor behavior result in poor hygiene practices on the site, such as
uncontrolled waste dumping. According to the women, it has been about over a year since
they organized mass cleaning activities (set sétal), because after cleaning the site, they still have
material and logistic difficulties removing the waste collected (trucks, or others). In the subconcession contract signed with the Mayor’s Office, it is clearly stated that the latter is
responsible for collecting garbage, but according to the women, the Mayor’s Office of Mbour
is not doing much for them.
4.6.7 Hand Washing Devices
Hand washing devices exist but are insufficient for all women processors. Therefore, hand
washing is complicated by reduced access to water and the limited number of devices.
4.6.8 Summary of the Site’s Major Difficulties
The site's major difficulties include the following:
•
•
•

Poor management of public toilets (2 toilets closed while the third does not meet any
hygiene or sanitation standard);
Management of garbage and waste from processed products;
Poor organization of the site (haphazard settlements, poor waste management, etc.).

4.6.9 Stakeholders’ Views
The consultant discussed with the Deputy Mayor of Mbour, who doubles as a Government
Fisheries Officer. The latter criticized what he termed the site’s nebulous management, poor
organization and carelessness. He admits that the Mbour Mayor’s Office has no supervision
over the financial management of the site, while the latter is governed by a concession contract
with the Mayor’s Office. He also recalls that fundraising is no longer conducted at the Mayor’s
Office, unlike in the specifications. Therefore, the Mayor’s Office has suspended these activities
on the site until the Board is renewed, for improved organization. The Mbour Wharf Manager
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suggested that the management of public toilets and the site in general be similar to that applied
at fishing wharfs for increased stringency.
4.6.10 Expression of WASH Needs
The women processors have expressed the following needs:
•
•
•
•
•

Urinals;
More faucets inside;
Other toilets;
Rehabilitating the current toilets;
Connecting the site to the sewage treatment plant canal crossing it.

4.6.11 Consultant’s Recommendations
The consultant’s recommendations are as follows:
•
•
•
•

Set up a dynamic hygiene committee (involving a member of the Mayor’s Office) for
improved management of hygiene issues;
Establish a stringent and transparent management of public toilets;
Increased women's involvement and ownership of WASH infrastructures;
Increased involvement of the Mayor’s Office in managing, collecting and transporting
garbage, especially waste from processed products.

4.7 The Guéréo Site
4.7.1 Site Socio-economic Profile
The village of Guéréo is located in the Mbour Department, municipality of Sindia, and is
composed of 3 sub-sites: the improved sub-site located at the fishing wharf, the Santhiaba subsite and the Thialane sub-site. The 3 sub-sites form a single grouping of 100 women, according
to the CLPA Chairwoman. There are no women under 30 on the site. The eldest woman is
70, while the youngest is 30. The membership fee to join the EIG is 2000 FCFA. All 3 sub-sites
are located by the sea. The Chairwoman would like the Sindia Mayor’s Office and the village
of Guéro to grant them a plot that would merge all three sub-sites as they are located in areas
that are too small for their business, and may not even be their own. Therefore, they would
like to have their own land with the right legal entitlements. The first site was built with FAO
funding, according to the Chairwoman, but not all women processors can work there
currently due to its small size and low capacity. This prompted the other processors from
Santhiaba and Thialane to set up their own sites next to the sea despite inconducive conditions.
It should be remembered that the conventional drying racks are currently insufficient even for
women processors working on the first site of the wharf. The number of drying racks available
is only 28, accounting for not even a ratio of one for two women. The women have to take
turns in using the drying racks because in addition to their limited number, the site is also
facing a serious spatial problem (approximately 300 sq. m).
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4.7.2 Site Safety and Environmental Condition
The central sub-site located at the fishing wharf is much cleaner and better meets health and
safety standards than the other two. The central site is more secure because it at least has a
storage warehouse and the area hosting the 28 drying racks is fenced, unlike the other two,
which are totally unprotected. The Thialane and Santhiaba sub-sites are located in very bumpy
areas right next to the beach. The women processors on the Thialane sub-site are facing many
more hardships than their other counterparts because their workplace is located in a totally
deprived area with neither water nor toilets. The women have to find a place out of sight to
relieve themselves because the place itself is not only located a little far from their homes but
is also difficult to access. Thefts are regularly reported due to the site's isolation from the rest
of the village.

Photo 63. The Guéréo wharf sub-site

Photo. 64: The Sathiaba sub-site. The place is deserted due to drying rack constructions
underway.
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Photos 65, 66 and 67. The Thialane Sub-site

4.7.3 Access to Potable Water
Only the wharf site has access to potable water. It should be remembered that according to
the women, it was the FAO that built this processing site. The 2 other sub-sites, namely
Thialane and Santhiaba, do not have access to water. On the first sub-site, water bills are paid
through drying rack user fees, which are 100 FCFA per woman per use. Yet water is free.
4.7.4 Access to Public Toilets
Only the wharf site, which hosts about 50 women processors, has a two-latrine toilet module,
but only one is functional. Women on the other sites have to go all the way to their homes
or surrounding areas to use toilets.
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Photos 68, 69 and 70. Condition of the public toilets on the first Guéréo sub-site

4.7.5 The Public Toilet Management Business Model
Concerning the wharf sub-site, the public toilets are managed by a woman volunteer who
works on the site as a processor, cleaning the toilets daily, but as said earlier, access to the
toilets is free. Regarding the proposed toilet management business model, the women would
like to adopt the participatory method though the majority do not have access to toilets in
their workplaces. The participatory method consists in choosing one or more women from
among them to collect user fees and organizing themselves into small groups of able women
to maintain the toilets. The proceeds will be spent on water bills as well as hygiene products
and equipment.
4.7.6 Hygiene and Hygiene Promotion Activities
Under a training standpoint, USAID Comfish has provided hygiene, quality and other training
courses to 30 women in the village of Guéréo. Regarding hygiene, the women indicated that
the site is renowned in the area for its products’ quality and hygiene. The wharf sub-site is
clean, with a 200 FCFA fine instituted for failure to clean the premises after using the drying
racks. On the other sites, especially that of Thialane, the very nature of the rocky terrain (rock
boulders) complicates such cleaning. Yet they do their best to at least clean the area around
their respective stations.
4.7.7 Hand Washing Devices
In reality, there are no hand washing devices on the 3 sites, forcing women to use buckets and
basins to wash their hands. On the other sites, hand washing with soap and water may be
complicated by the lack of water.
4.7.8 Summary of the Site’s Major Difficulties
The Guéréo site in general is facing the following major difficulties:
•

The narrow improved wharf sub-site;
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•
•
•
•
•

Very bumpy and rocky environment of the Thialane site (risk of fractures, sprains,
especially for elderly women);
The narrow Santhiaba site;
Lack of access to potable water;
No access to public toilets (especially for both sites);
Lack of space to merge all three sites.

4.7.9 Stakeholders’ Views
The consultant met the Guéréo Village Chief flanked with the CLPA Chairwoman to discuss
the issue of available space, which could help women carry out their processing activities in
good conditions. The Village Chief informed us that women can begin the process, but the
Mayor of Sindia Nord has the final word. As the Mayor of Sindia Nord was unavailable, the
consultant contacted his deputy doubling as an Environmental Advisor, who indicated that the
Mayor’s Office had granted a new plot to all the women processors in Guéréo, but the latter
are complaining that the site is remote. The proposed site has capacity for all the Guéréo
processors, he said.
4.7.10 Expression of WASH Needs
The site has to be relocated in a vacant land large enough to contain all three sub-sites.
According to the information we have gathered from the Village Chief, the Mayor’s Office's
approval is required to issue a land deed for the women.
4.7.11 Consultant’s Recommendations
The consultant’s recommendations are in line with the women processors’ wishes, namely:
•

•

Quickly find a plot large enough to contain the three groupings to better organize and
support them because after all, supporting them would be difficult if they do not have
a site that meets minimum standards.
Involve the Village Chief and the Mayor’s Office more deeply in these efforts.

4.8 The Joal 1 or Tann bi Site
4.8.1 Site Socio-economic Profile
The Tann bi site brings together several EIGs including Dynamique des Femmes de Tann bi. The
site groups 195 legally registered women processors plus other women freelancers in the
informal sector. The number of active men is estimated at 100. However, it should be
remembered that these men are recruited by the women for handling, transport, loading and
unloading tasks. Given the strenuous working conditions, the eldest woman is 60, and the
youngest 25. The rate of women under 30 is 25%. Membership fees to join the EIG vary
between 25,000 and 30,000 FCFA. Yet it should be noted that the site is totally deprived, and
the facilities it does have result from the efforts of these brave women, who are mostly family
breadwinners.
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Photo 71. The Current Condition of the Joal 1 or Tann bi site

4.8.2 Site Safety and Environmental Condition
The Tann bi site is located in Joal's most unsanitary and flood-prone area. In reality, the area
is considered by residents as a garbage dump due to garbage being thrown there daily. The
women processors continue to carry out their activities on the site despite the puzzling
uncleanliness because after all, it is their livelihoods. The area presents all sorts of hazards,
with stagnant water mixed with garbage, animals and processed seafood wastes, all forming a
muddy, sticky and slippery mixture, representing a real public health problem. Indeed, this
environment should not be a processing site because of its total lack of hygiene and
environment-unfriendly condition (heavy pollution). Yet having no other place to work, these
brave women defy all these constraints to come to work every day, returning home late at
night. On this 56-hectare site, repeated thefts are reported especially during rainy season
nights.

Photo 72. Site Environmental Condition
46

Assessing the Conditions of Access to Water, Sanitation and Hygiene on 10 Seafood Processing Sites in Senegal

4.8.3 Access to Potable Water
The site does not have access to potable water, as there is no connections. Women have to
buy water from carters, with a 20-liter can selling for 100 FCFA. Sometimes, carters even stay
aloof of the site because of the mud and unsanitary conditions.
4.8.4 Access to Public Toilets
The site does not have normal latrines, though some women have managed to build makeshift
latrines. Open defecation is done on this site, which is considered a dumping ground for some.
Pigs, dogs, donkeys and other animals frequent the site.

Photos 73 and 74. Left: makeshift toilets - Right: Pigs sleeping under the ovens

4.8.5 The Public Toilet Management Business Model
In the event that there are no latrines, women would like to have at least have public toilets
run by themselves hiring a caretaker for maintenance and cleaning.
4.8.6 Hygiene and Hygiene Promotion Activities
There is a glaring lack of hygiene due to environmental conditions and poor practices.
However, these brave women have received the Hygiene and Quality training offered by
USAID Comfish (70 women trained). Nevertheless, they cannot apply minimum hygiene
standards in an environment out of their control and at odds with everything they have learned
about those standards. With regard to hygiene promotion activities, the uncleanliness is way
beyond the women's control. Even observed on the site are vermin swarms breeding on the
ground due to this humidity mixed with organic matter (fish remains) and mud.
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Photo 75. Left: Near a garbage-surrounded drying rack - Right: Vermin swarming on the
ground under the drying rack

Photos 76. Women processors working in this environment

Photos 77: Stagnant muddy water under the food-containing drying racks
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4.8.7 Hand Washing Devices
There are no hand washing devices on the site. Women use other containers (buckets, basins,
bowls) to wash their hands.
4.8.8 Summary of the Site’s Major Difficulties
The major difficulties of the site can be summarized as follows:
•
•
•
•
•

A flooded area throughout the rainy season;
No public toilets that meet minimum hygiene standards;
No access to potable water
The site is considered by some to be a garbage dump;
Women are not well organized as an EIG (the majority are freelancers).

4.8.9 Stakeholders' Views
The consultant met the Joal town Mayor to discuss the situation. The Mayor received the
consultant through his Deputy, who is in contact with the women processors. The Mayor and
his Deputies informed the consultant that the Government of Senegal has already put together
a project to reconstruct the “Tann bi” site to improve the women’s working conditions,
funded by COSEC (Senegalese Shippers' Council) to the tune of 2 billion FCFA francs. The
Deputy Mayor told us that there is even a Mayor’s Office budget line to support women
processors, but admits that such is inadequate for all the women, and that they have no other
space to relocate the site, which measures 56 hectares.
4.8.10 Expression of WASH Needs
WASH needs include:
•
•
•
•
•
•
•

Total sanitation of the site;
Product stores;
Modern ovens and drying racks;
Running water;
Public toilets and changing rooms;
Hygiene equipment and products;
Working capital

4.8.11 Consultant’s Recommendations
The consultant’s recommendations regarding this atypical site are the following:
•
•
•

Quickly rebuild the site as the Government of Senegal has instructed;
Increase the women processors' hygiene and quality supervision and training because
there are many women and men who work in the informal sector;
End the systematic garbage discharging on the site.
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4.9 The Lompoul Site
4.9.1 Site Socio-economic Profile
The Lompoul site brings together 5 EIGs totaling 348 women processors forming the Union
locale des femmes transformatrices de Lompoul sur mer (Lompoul sur Mer Local Union of Women
Processors). Among the 348 members, 30% (118) are under 30. The youngest female
processor is 22, while the eldest is 60. Membership fees for any of the groupings are 10,000
FCFA, subject to prior acceptance of the grouping. The Lompoul processing site is being built
by JICA. The site is very well ventilated and there are rest shelters, as well as changing and
meeting rooms for women. However, the product store is inoperative, with women refusing
to store their products therein because it is dark and poorly ventilated inside. The processing
site is governed by a sub-concession contract with the Lompoul Mayor’s Office.

Photo 78. The Lompoul site

4.9.2 Site Safety and Environmental Condition
The site is not fully secure, as thefts are reported, especially regarding women processors.
Despite JICA’s efforts to construct the building, much is still to be done, particularly on the
site sanitation. Behind the site's fence wall, we have observed a garbage dump that has been
there for several months.

Photos 79. Garbage dump behind the site's fence wall
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The sea breeze has a very negative effect on the site facilities, oxidizing all iron materials (red
rust deposits). Ovens, windows, grills, and even electric poles are severely affected.

Photos 80 and 81. The effects of the sea breeze on iron structures
4.9.3 Access to Potable Water
The site has access to water thanks to an onsite borehole fitted with faucets. For processing
needs, the site has 4 saltwater wells. The first two were built by the women's groupings and
the latter two were fitted with electric pumps and storage reserves by JICA. On the site, a
20-liter can of borehole water sells for 100 FCFA, while the well water is free. The borehole
broke down due to pump failures as information was being collected on the site, plunging the
site and the entire Lompoul sur mer village into difficulties accessing potable water, because
the JICA-built borehole for the fishing wharf's needs in general also serves the entire village.
The Wharf Operations and Borehole Manager told us about management problems and
certain users' refusal to pay for water services. The women processors as well as the Wharf
Operations Manager and the Station Manager have lamented the quality of the borehole water,
which they said was cloudy and red.
4.9.4 Access to Public Toilets
The processing site has two toilet facilities, with each consisting of 4 latrines and 1 shower.
The showers are connected to water supply for easy maintenance and use. Despite the
modernity and quality of the toilets thus built, efforts must be made to improve hygiene
therein. The toilets are not gender-separated and women account for the majority of users,
while men rather use those at the fishing wharf. There are also changing rooms for women
and a small onsite local soap making unit.
4.9.5 The Public Toilet Management Business Model
The caretaker collects user fees, monitors the toilets and sells potable water, while cleaning
is carried out by a woman processor who is paid 4000 F CFA a month. At the end of the
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month, revenue is computed and the caretaker receives 25%, while the outstanding is spent
on water bills and cleaning products.
On the site, the proposed management model is that which is currently practiced, with a slight
improvement of toilet maintenance and service fee management. There is also a hygiene
committee which supervises the site, but the latter has limited resources and prerogatives.
Nonetheless, the committee may fine anyone failing to keep the site clean. The Technical
Department of Fisheries represented by the Center Manager opts for improved management
of public toilets with increased hygiene.
4.9.6 Hygiene and Hygiene Promotion Activities
Compared to the other sites, the Lompoul site is fairly well maintained in terms of hygiene
and sanitation. Nevertheless, more efforts are needed to maintain the quality and sustainability
of the facilities. According to the Union Chairwoman, 37 women have been trained by the
USAID Comfish project on Hygiene and Quality, Traceability and Labeling. The collection of
household and product processing waste remains a problem on this site as the waste is thrown
just behind the site's fence wall, forming a garbage dump (see garbage dump photo).
4.9.7 Hand Washing Devices
There is a large hand washing facility at the entrance to the site, but there is neither soap nor
water. Hand washing faucets were designed in front of the latrines when the facilities were
under construction, but they are inoperative. Many faucets have been closed to cut down
water bills. In addition, the sea breeze has a negative effect on iron sanitary facilities.
4.9.8 Summary of the Site’s Major Difficulties
The main difficulties of the site are the following:
•
•

Collecting and transporting processing and household waste;
The sea breeze which has a highly negative impact on the site structures, in particular
those in iron (accelerated oxidation).

4.9.9 Stakeholders’ Views
To better clean up the site and surroundings, the Lompoul Mayor’s Office had availed them
with two carts and donkeys to collect the waste. Unfortunately, the animals were neglected
to death.
4.9.10 Expression of WASH Needs
•
•
•

Site Hygiene and maintenance equipment;
Work equipment;
Transport equipment to collect garbage from the site.

4.9.11 Consultant’s Recommendations
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Considering the modernity of the structures built by the Japanese Cooperation Agency (JICA),
it would be useful to:
•
•
•

Build seafood processing waste treatment and recycling units;
Provide women with transport equipment (tricycles or other vehicles) to collect
garbage from the site;
Revive the site Hygiene and Sanitation Committee.

4.10

The Guet Ndaar Diambaari Sine Site

4.10.1 Site Socio-economic Profile
The Diambaari Sine site is located in the town of Saint Louis, straddling the populous “Guet
Ndaar” neighborhood and the beach called Hydrobase. The site hosts 300 women processors
and 100 men supporting them during production peaks. A total of 35% of the women
processors are under 30, according to information gathered onsite.
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Photos 82, 83, 84 and 85. The Guet Ndaar Diambaari Sine site
It should be recalled that the women processors were relocated from the former site, which
was located in a flood-prone area. The new site would be about ten years old. The women on
the site are self-employed. The grouping's solidarity fund is financed with contributions and
service fees such as the use of toilets, etc. Membership is conditioned to being among the
former site's processors or having a close relative on the site. The largest age group is between
35 and 55 years old.
4.10.2 Site Safety and Environmental Condition
Repeated thefts have been recorded on the site due to inadequate lighting and security. The
Chairwoman said the grouping had disbursed 800,000 FCFA to purchase 2 spotlights for the
site. Environmentally, the site is overpopulated and poorly organized.
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Photos 86 and 87. The issue of waste management at the Guet Ndaar (Diambaari Sine)
site

The site is polluted as a result of poor management of seafood processing waste, household
waste and overpopulation due to its narrowness, compounded by an advancing sea. The most
tangible evidence of the sea advance is the death of trees (casuarinas) along the beach. The
sea breeze also has a negative impact on infrastructure and work equipment (ovens, iron pots,
etc.). Most of the site's waste is dumped along the beach.
4.10.3 Access to Potable Water
55

Assessing the Conditions of Access to Water, Sanitation and Hygiene on 10 Seafood Processing Sites in Senegal

The site has a single faucet placed right at the entrance. Running water sells in 20-liter cans
for the unit price of 50 FCFA. In addition, there are 2 wells on the site that were dug for the
processors' needs since the site was being set up. Nonetheless, both wells have salt water
because they are very close to the sea. The well water is free. According to information
gathered onsite, the site is facing very expensive water bills. Potable water is stored using 20liter cans, and the water is consumed as is.
4.10.4 Access to Public Toilets
The “Diambaari Sine” site has two facilities of public toilets, with each module comprising a
latrine and a shower. The latrines are very unclean and poorly maintained. The toilet attendant
is recruited by the EIG but is not in charge of cleaning the latrines. If necessary, he calls the
cleaning lady, who charges a fee. The attendant collects the latrine user fees and faucet water
sales. Currently, there is little income from the use of the public latrines because the attendant
rarely asks users to pay, according to the Chairwoman. Therefore, the public toilets are poorly
managed, resulting in careless practices. The watertight pit that collects toilet waste is full
because it has a very small storage capacity. In addition, the toilet facilities are not genderseparated.

Photo 88. Condition of the Diambaari Sine site latrines

4.10.5 The Public Toilet Management Business Model
The current management model is inconducive to the public toilets’ hygiene and maintenance
because the majority of women do not use them due to poor hygiene. The attendant is
showing laxity, as most users do not pay for service fees. The women recommend improving
the current management with increased stringency in cleaning and revenue collection. Without
financial resources to recruit a service provider and time to maintain the toilets, they prefer
improving the current method with increased transparency. The center manager, for her part,
opts for recruiting a service provider, but knows that such option is very difficult for women,
especially in times of low production when there is reduced revenue.
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4.10.6 Hygiene and Hygiene Promotion Activities
According to the Chairwoman, about 200 women on the site have been trained by USAID
Comfish in Hygiene, Quality, Traceability and Labeling. Regarding the site cleaning and
maintenance, the women's grouping pays laborers from time to time. The site's waste is
dumped behind the fence wall or along the beach as shown in the photos above. Indeed, the
site is unclean and waste poorly managed because it is facing a serious organizational problem.
Everyone takes care of their immediate workspace, leaving out the rest.
4.10.7 Hand Washing Devices
No hand washing device has been observed onsite, apart from a barrel installed in front of the
site to act as such, and the women individually use basins or buckets to wash their hands.
4.10.8 Summary of the Site’s Major Difficulties
The major difficulties facing the site can be summarized as follows:
•
•
•

Poor management of processing and household waste, especially along the beach
(problem of collection, storage and transport);
Poor management of public toilets (glaring lack of hygiene, financial management to
be improved);
A disorganized site, with too many makeshift shelters (women working individually,
reduced space compounded by an advancing sea).

4.10.9 Stakeholders’ Views
According to the fishing center Station Manager (who had been a processor for over 10 years
before becoming a fisheries civil servant), it would be necessary to reorganize the site and put
an end to poor behaviors. She suggests capacity building for women in food hygiene and quality.
On his part, the Fisheries Service Inspector calls on women to better take ownership of this
working environment and avoid garbage dumping along the beach. The position of the National
CLPA Coordinator in Saint Louis is to reorganize the site management committees, avoid
clientelism and the transfer of benefits among relatives, form consolidated groupings and avoid
working in silos. Unfortunately, the consultant was unable to hear the views of the Mayor’s
Office despite repeated attempts.
4.10.10

Expression of WASH Needs

For this site, the expressions of needs are as follows:
•
•
•

Work equipment (plastic bins, etc.);
Maintenance and cleaning equipment;
Building a second pit.
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4.10.11

Consultant’s Recommendations

The consultant’s recommendations are as follows:
•
•
•

Establish a transparent management of funds or WASH service revenues;
Ensure good remuneration of the toilet attendant and cleaning woman;
Request the involvement of the Mayor’s Office in garbage removal even though it is
only bound together with the site by a sub-concession contract.
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V.

General Compilation and Triangulation of Findings

5.1 Summary of the Sites' Socio-economic Situation
Table 1: Number of women processors per site

Sites

Domaine bi
Bokou Diom
Pencum Sénégal
GIE COFLEC
Kayar
Mballing
Joal 1 Tann bi
Guereo
Guet Ndaar
Lompoul

Number of legally registered
women processors

% of women under 30

276
200
117
50
125
180
195
100
300
348

3%
5%
30%
44%
30%
25%
25%
0%
35%
30%

Number of Legally Registered Women Processors
350
300
250
200

Number of Legally
Registered Women
Processors

150
100
50
0

Figure 2: Number of legally authorized women processors on each site
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Percentage of Women under 30 on Each Site
45%
40%
35%
30%
25%
20%
15%
10%
5%
0%

Percentage of Women Under
30 on Each Site

Figure 3: Percentage of women under 30 on each site

The largest age group on the sites is between 40 and 55 years.
The Groupings' Membership Requirements
Generally, for membership of the EIGs on the different sites, the dominant criteria are the
interested party's familiarity with - and acceptance by - the members. Then the prospective
member has to pay a contribution between 2000 and 30,000 FCFA.
5.2 Summary of the Sites’ Security and Environmental Situations
In all 10 sites visited, women processors have reported goods thefts, but the security level
differs across the sites, depending on isolation, distance from a police station, the presence of
a fence wall, a security guard and lighting.
Ratio of Secure Sites on a Scale of 10
In this case, we have assigned a scale to the following set of indicators to estimate the level
of site security on a scale of 10. The indicators are as follows:
1.
2.
3.
4.
5.

Site enclosure secured by a site fence wall with doors closed overnight (2)
Presence of a security guard especially at night (2)
Continuous lighting overnight (2)
No cases of theft (2)
No attacks (banditry, delinquency, etc.) (2)
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Security Level of
Each Site on a Scale of 10
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Site security level on
a scale of 10
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Figure 4. Security Level of Each Site on a Scale of 10

The level of security on the 10 sites surveyed is the highest in Lompoul, and the lowest in
Pencum Senegal and Tann bi. The Pencum Senegal and Tann bi sites have common
characteristics, namely poor hygiene and environmental conditions, lack of lighting, lack of
product storage infrastructure, women's vulnerabilities, etc. Due to its modern infrastructure
and being fully fenced with a wall, the Lompoul site has the highest level of security for the
safety of people and their property.
Ratio of Sites that Meet Environmental Hygiene Minimum Standards on a Scale
of 10 :
1.
2.
3.
4.
5.

No littering of the site (2)
No garbage dumps in and around the site (2)
Reasonable distance among drying racks (no haphazard settlement) (2)
No puddles during the rainy season (2)
Good organization of fuel storage (2)

Each indicator will be assigned a weight of 2, adding up to 10.
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Minimum Environmental Hygiene Standards on a Scale of 10
10
6
4
2

2

2

0
0
0
1
Minimum environmental
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Minimum environmental
hygiene on a scale of 10

0

0

Figure 5. Minimum hygiene and environmental standards on a scale of 10.

5.3 Access to Potable Water and Public Toilets
Table 2: Summary table
Sites

Domaine bi
Bokou Diom
Pencum
Sénégal
GIE
COFLEC
Kayar
Mballing
Joal 1 Tann
bi
Guereo
Guet Ndaar
Lompoul

Minimum
environmental
hygiene standards
on a scale of 10
0.00
0.00
0.00
2.00
4.00
2.00
0.00
2.00
0.00
6.00

Access to
water
Yes
No

Access to
public
toilets
Yes
No

Access to toilets
with a
minimum
hygiene
No
No

Yes

No

No

No
Yes
Yes

No
Yes
No

No
No
No

No
No
Yes
Yes

No
No
Yes
Yes

No
No
No
Yes
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The number of sites that have access to potable water out of the 10 is 6, i.e. a rate of 60%.
The number of sites that have access to functional toilets is 4 or 40%. The number of sites
that have access to toilets with minimum hygiene is 1, accounting for 10%. Therefore 1 in 10
sites succeeds in well managing their public toilets.
Note: For a public toilet to meet minimum hygiene standards, it must fulfil the following
criteria:





No waste deposits on toilet bowls;
No clogged toilets leaving the waste uncovered;
Presence of water in the toilet for anal cleansing and waste disposal;
Presence of a watertight overflow-proof pit.

The public toilets on the Domaine bi, Kayar and Diambaari Sine sites are very busy and their
pits are dilapidated (Domaine bi) or undersized (Kayar and Diambaari Sine), thus impacting
the minimum conditions of hygiene in public toilets.
Concerning minimum environmental standards, only the Lompoul site and, to a lesser extent,
the Kayar site, have minimum standards governing the management of garbage, the absence
of puddles, site organization (no haphazard settlements) and fuel storage facilities.
5.4 Hygiene and Hygiene Promotion Activities
Table 3. Ratio of women trained in hygiene and quality by grouping
Sites

Domaine bi
Bokou Diom
Pencum
Senegal
GIE COFLEC
Kayar
Mballing
Joal 1 Tann bi
Guereo
Guet Ndaar
Lompoul

Number of
Ratio of women
legally registered trained in hygiene and
women
quality
processors
276
30.00
200
30.00
117
50
125
180
195
100
300
348

30
20.00
74.00
120.00
70.00
30.00
200.00
37.00
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Percentage of
women trained in
hygiene and quality
per site
11%
15%
26%
40%
59%
67%
36%
30%
67%
11%
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Percentage of Women Processors Trained in Hygiene and Quality per Site
Lompoul
Guet ndaar
Guéréo
Joal 1 "Tann bi"
Mballing

Percentage of Women Processors
Trained in Hygiene and Quality per
Site

Kayar
GIE COFLEC
Pencum Sénagal
Bokou Diom
Domaine bi
0%

10% 20% 30% 40% 50% 60% 70%

Figure 6. Percentage of women trained in the groupings

The percentage of women trained in hygiene and quality standards is much higher in Mballing
(67%), Guet Ndaar (67%) and Kayar (59%), but it is clear that these trends are not reflected
on the cleanliness of the site and public toilet hygiene. In reality, there can be a significant gap
between the level of knowledge and practice.
Regarding hand washing facilities, we have observed that they are very limited in number
on the sites that do have them. However, these devices play an essential role in hand hygiene,
especially in this environment where food is usually handled gloveless.
5.5 Critical Factors of Food Contamination
In the ten seafood processing sites visited; the critical factors of food contamination are as
follows:
a. Lack of Water and Hand Washing Devices
Lack of water or hand washing devices on Seafood processing sites hampers hand washing
with soap and water following the use of toilets and before product handling (two basic steps
that require hand washing with soap and water). In half of the sites visited, water supply is
inadequate because there is a single faucet serving the entire site in addition to water being
charged, hence its low use for economic purposes. For their part, hand washing devices are
scarce on the sites.
b. No or Inoperative Public Toilets
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Lack of or inoperative toilets lead a significant part of users to defecate in certain corners or
around the site. As a result, processed products may be contaminated directly by excreta, or
indirectly through humans or/and domestic animals (stray dogs, goats, pigs) frequenting the
sites visited (for example at the Joal Tann bi site) or else through vectors such as flies.
c. Presence of Garbage Dumps Onsite
The existence of garbage dumps on the sites compounds the uncleanliness and breeds
mosquitoes, insects and rodents (mice and rats). In addition, they release foul odors which
pollute the working environment. They can also contaminate food in heavy winds, especially
during the rainy season.
d. Presence of Stagnant Water or Puddles
The presence of stagnant water on the processing sites during the rainy season has become
recurrent. Stagnant water mixed with residues and deposits of organic matter from processed
products constitutes an environment that proliferates bacteria, viruses, vermin, protozoa,
metazoa and other microorganisms. Vermin has been found on the ground and on processed
products, in particular at Tann bi, Guet Ndaar and Pencum Senegal.
e. Ground Braising and Smoking of Fish
This remains an unrecommended practice but is unfortunately widespread on the majority of
the sites visited, which goes against good hygiene and product quality practices. The lack of or
inoperative ovens leads processors to adopt such a practice (on the Bargny, Rufisque, Pencum
Senegal, Guet Ndaar, Guéréo sites). In addition, this practice is all the more hazardous during
the rainy season, where there are puddles of water mixed with product remains and other
garbage in the braising areas.
The figure below, commonly referred to as the F Diagram, or the fecal-oral transmission chain,
well explains the importance of sanitation and hand washing in fighting fecal contamination of
food.
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Figure 7. The F Diagram or fecal-oral transmission cycle
At the beginning, there are feces, the transmission routes or the 5 F (Fluids, Fields, Flies,
Fingers, Foods). The barriers to waste contamination of food are shown in vertical lines, such
as washing hands with soap and water, constructing toilets to limit open defecation and
treating water.
5.6 The Public Toilet Management Business Model
All women processors interviewed prefer the first business model, namely recruiting a
caretaker to maintain the toilets, provide security and collect the toilet user fees.
Nevertheless, they all recognize that the other 2 business models are the best, though they
have financial and time constraints (work overload).
Regarding the model involving participatory management by women processors, i.e. organizing
the fittest women in small groups to clean the toilets based on a well-defined schedule,
supported of course by a caretaker who collects the revenue to be spent on remunerating
him, paying the water bill, as well as purchasing hygiene products and equipment, all the women
have recognized that this is a good method because in addition to being participatory, it could
help strengthen and expand the activities of hygiene committees. However, the only problem
is their availability (work overload) because beyond their workload on the site, these women
have obligations in their respective households. In addition, they do not have time to clean the
toilets during production peaks.
All women processors have commended the third model, namely recruiting a private service
provider who comes with their team, as it ensures robust maintenance of the toilets, but they
cannot afford it. Paying for this service will be very hard during production downturns, as has
been the case for over three months now.
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Stakeholders' Choices of the Type of Business Model for the Sustainable
Management of Public Toilets

Public Toilets Management
by a Caretaker
Public Toilets Participatory
Management by the Women
Processors
Private Management of
Public Toilets by a Service
Provider

Figure 8. Stakeholders' choices of the type of business model for the sustainable
management of public toilets

The majority of stakeholders interviewed (93%) exclude the first option, preferring
participatory management by women or recruiting a cleaning service provider, as they believe
that the two options will greatly improve hygiene and maintenance of public toilets. A total of
60% opt for participatory management by women processors, while 33% prefer management
by a cleaning service provider, and 7% rather advocate for management by a caretaker.
Generally, the 60% who opt for the participatory model aim at increased ownership of WASH
infrastructure by the women processors, who are the main beneficiaries. For the 33% who
chose management by a service provider, they rely on cleanliness, professionalism and good
maintenance of the toilets. The last group (7%) opts for a caretaker in charge of maintenance
and revenue collection.
According to them, there will be improvements if they incentivize the caretaker and institute
transparent revenue management.
Triangulating Survey Findings with the Desk Review
According to the findings of the survey on the choice of the business model for the sustainable
management of public toilets, more than half of the stakeholders have chosen participatory
management by women for sustainable WASH infrastructure. The same survey findings
confirm that all women processors opt for a caretaker who will be in charge of maintenance
and collecting income from WASH services. They also recommend deeper involvement and
responsibility among themselves for improved management.
According to the desk review we conducted and our experience in the field, our take home
is that good WASH infrastructures management should be based on the following criteria:
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•
•
•
•
•
•
•

Involvement of all stakeholders from design to implementation of infrastructures;
Participatory and inclusive management reflecting beneficiaries' needs and priorities;
Capacity building for local stakeholders for increased sustainability of infrastructure;
Marketing of WASH services for improved management of subsequent repairs and
renovations toward proper maintenance of infrastructure;
Transparent financial management of revenue collection and use;
Targeted awareness of users on the proper use of infrastructure;
Ongoing hygiene promotion activities supporting the sound management and use of
infrastructure.

Considering all these aspects and the survey findings leads us to the conclusion that whatever
the management business model on a Seafood processing site, sustainability will require
beneficiaries' ownership (making WASH infrastructures their own), involvement of technical
departments and local communities in managing these infrastructures, public toilet users'
awareness of the proper use of these infrastructures and a transparent commercial
management of WASH services. The success story of the USAID ACCESS Project in Senegal
was not only due to the quality of the facilities built but also to the consideration of all these
critical factors for an appropriate design, use and management of WASH infrastructures.
5.7 Rehabilitating the (Targeted) Public Toilets
All the public toilets visited during this mission need rehabilitation because even if the
infrastructure is robust, the sanitary equipment or the doors must be replaced. Yet we will
discuss the public toilets which are the most in need for rehabilitation out of the ten, based
on their state of dilapidation.
•

The Rufisque Bokou Diom site

For this site, rehabilitations concern the following:
 Changing the pipe connecting the toilets to the open sewers;
 Otherwise, building a large watertight pit next to the latrines.
(Building a septic tank is the most sustainable and efficient solution because even if the pipe
connecting the toilets to the open sewers is unclogged, it will still end up clogging again due
to poor hygiene practices).
Therefore, the most sustainable solution is to build a large 4m long, 2.5m wide and 3m deep
watertight pit, which will provide a storage capacity of 30 cubic meters.
•

Mballing

The main latrines do not meet sanitary standards (dark, poorly ventilated, oozing roof, no
water inside, a small pit in advanced dilapidation). It would be best to destroy them and rebuild
others that are larger and better ventilated on the same spot, with a watertight pit that can
store up to 30 cubic meters of waste.
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For the other two closed public toilets, only the doors have to be replaced, according to users.
They are very unclean inside, but the tiles and squat bowls are intact. Nonetheless, it is
necessary to change the drainage pipe connecting the latrines to the pit because the protracted
closure of the latrines have probably dried the waste in the pipes.
The septic tanks need rehabilitation because they have some external cracks.
•

Guet Ndaar Diambaari Sine

On the site, another watertight pit has to be rebuilt as the existing pit is too small to store
waste for a prolonged time. The following dimensions are proposed for the building of a
second pit: (Length = 4m; Width = 2.5m and Depth = 3m), providing a storage capacity of 30
cubic meters.
•

Pencum Senegal

Pending the completion of the Government project, it is necessary to connect the toilet pipe
to the septic tank to operationalize the latrines. Failing this, the toilet module should be
connected to the sewage network over approximately 20m. To this end, there is need to
obtain prior authorization from the National Sanitation Office (ONAS).
•

The Bargny site or Domaine bi

The following rehabilitations have to be made:
 Changing the toilet doors (12 in total): main doors + cubicle doors;
 Sealing the existing tanks and building two other watertight septic tanks of L = 4 m; W
= 3 m; D = 2.5m with a capacity of 30 cubic meters each;
 Providing 3 vents in the wall of each of the two facilities (1 on the front wall, the other
2 on opposite sides). Each vent will have the following dimensions: 1m long, 0.75m
wide.
 Connecting all the cubicles to running water;
 Building a hand washing facility just before entering the two facilities.
However, brand-new toilets have to be built on the sites of Joal 1 or Tann bi, Guéréo,
and GIE COFLEC where there are no public toilets.
5.8 Environmental, Legal and Social Issues
5.8.1 Legal Aspects
For their part, legally registered seafood processing EIGs do not need authorization from
administrative authorities or local communities to build and/or rehabilitate WASH
infrastructure but just to inform them beforehand. As fishing is not a decentralized
competence, it is managed by the Government of Senegal through the Ministry of Fisheries.
Local governments (Mayor’s Offices) have signed a concession contract with the Government
of Senegal for the management of the fishing grounds located in their administrative
jurisdiction. The same Mayor’s Offices have signed sub-concession contracts with women
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groupings working on these processing sites, with well-defined terms setting out in detail the
share accruing to - and support obligations of - the Mayor’s Office. However, it should be
noted that not all the sites have signed a sub-concession contract with their respective Mayor’s
Offices, and that the terms of the contracts are not upheld by the parties. Sometimes, the
Mayor’s Office fails to fulfil its obligations such as collecting garbage from the sites, sometimes
the grouping fails to pay their contributions to the Mayor’s Office.
5.8.2 Environmental Aspects
To rehabilitate and build WASH infrastructure on the processing sites, it is necessary to
consider three fundamental aspects:
•
•
•

The level of the water table;
The sea advance;
The effects of the sea breeze on iron materials.

In order prevent water table pollution, it is recommended to always build watertight pits (with
a cemented bottom) in order to limit wastewater seepage to the water table.
To limit the effects of the sea advance, it is recommended to build these structures (pits and
public toilets) in places elevated or located far from the waves to avoid the sea flooding the
structures (pits and toilets).
Regarding the sea breeze, it is important to consider this aspect when constructing and
rehabilitating structures because this phenomenon considerably compounds corrosion, for
example on the Lompoul sur mer site.
5.8.3 Sociocultural Aspects
Socio-cultural considerations should be taken into account at the onset of any project to build
and/or rehabilitate WASH infrastructure. It is critical to collect stakeholders’ opinions so as
to avoid building infrastructures that will ultimately not be used wisely. Gender separation of
the toilets is a critical aspect that should not be neglected in this case. In addition, there is
need to factor in women's safety and privacy, i.e. toilets should not be far from their
workplaces or in dark, unlit areas. The doors should be well secured with interior locks to
secure women inside.
In addition, the type of toilet bowl (sit or squat type) is to be considered because while most
women would go for the squat type from a hygiene standpoint, older women prefer the sit
type for their comfort.
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VI.

Conclusion

After analyzing the survey findings as part of this evaluation, it transpires that the conditions
of access to water, hygiene and sanitation on the ten seafood processing sites are far from
being adequate. Inadequate or poorly managed WASH infrastructure place women processors
in poor working conditions, impacting their productivity, the quality and hygiene of processed
products and their empowerment.
Today, considering the environmental issues on the processing sites, it is more than necessary
to involve all stakeholders (from the highest decision-making sphere to users or toilet
caretakers).
WASH infrastructure management can only be efficient and sustainable (i) if there is ownership
of the same by women processors and other users, and (ii) if transparent and inclusive,
reflecting the interests of all parties.
VII.

General Recommendations

Based on the findings of the survey and observations, the consultant has made the following
recommendations to better address the environmental, hygiene and sustainable management
issues facing the sites in general:
•
•

•
•
•
•
•
•

•

•
•
•

Reorganize the processing sites through EIGs (fight haphazard settlements);
Set up a WASH infrastructure hygiene, monitoring and control committee on
each site, involving the site representatives, the Mayor’s Office and the Fisheries
Department;
Involve competent authorities at the highest decision-making spheres;
Involve Mayor’s Offices in a deeper manner for improved management of
environmental issues;
Establish a minimum discipline and stringency on the site (Station Manager);
Avail cleaning and maintenance equipment to each site;
Reflect ventilation of toilet facilities in design or rehabilitation as much as
possible;
Promote a transparent, participatory and inclusive technical and financial
management of WASH infrastructure (faucets, public toilets, etc.) for improved
management of rehabilitation and repair issues, especially public toilets;
Further incentivize the caretaker and/or cleaning lady who takes care of the
public toilets and establish a minimum stringency for the daily maintenance of
the toilets;
Raise the women processors’ awareness for increased ownership of their
workplace, considering it as their own home;
Raise toilets users' awareness of the importance of hygiene in the premises and
the wise use of revenues from these services;
Set up a system for collecting, storing and transporting waste to their disposal
or recycling places.
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•

Provide enough hand washing facilities on the sites to routinize hand washing
in key times.
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VIII.

ANNEXES

Estimated Costs of Rehabilitations
•

The Rufisque Bokou Diom site

The most sustainable solution is to build a large 4m long, 2.5m wide and 3m deep watertight
pit, which will provide a storage capacity of 30 cubic meters.
Expenses:
1.5 ton of cement = 100,000 F
Sand, 1 load of 20 cubic meters = 100,000 F
Iron reinforcing bars: 350 KG = 175,000 F
Total labor = 300,000 F
Grand total = 675,000 FCFA.
•

Mballing

The main latrines do not meet sanitary standards (dark, poorly ventilated, oozing roof, no
water inside, small pit in advanced dilapidation). It would be best to destroy them and rebuild
others larger and better ventilated on the same spot with a watertight pit that can store up
to 30 cubic meters of waste.
For the two other closed public toilets:
Replacing doors: 10 doors
65,000 F each or 650,000 FCFA
Labor 150,0000 F
Subtotal = 900,000 FCFA
2 Drainage pipes to be replaced:
Two 5m pipes of 200mm diameter. Estimated price = 25,000 FCFA
Other plumbing accessories: 40,000
Total labor = 300,000 F
Pit repair: 225,000 F
Sub-Total = 590,000 F
Grand total: 1,490,000 FCFA to rehabilitate the 2 closed public toilets
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•

Guet Ndaar Diambaari Sine

Building a second pit with the following dimensions: Length = 4m; width = 2.5m and Depth =
3 m, providing a storage capacity of 30 cubic meters.
Expenses:
1.5 ton of cement = 100,000 F
Sand, 1 load of 20 cubic meters = 100,000 F
Iron reinforcing bars: 350 KG = 175,000 F
Total labor = 300,000 F
Total = 675,000 FCFA.
•

Pencum Senegal

Pending the completion of the Government project, it is necessary to connect the toilet pipe
to the septic tank to operationalize the latrines. Failing this, the toilet module should be
connected to the sewage network over approximately 20m. To this end, there is need to
obtain prior authorization from the National Sanitation Office (ONAS).
20m pipe, 200mm diameter. Estimated price = 50,000 FCFA
Other plumbing accessories: 35,000
Total labor = 300,000 F
Grand Total = 385,000 F
•

The Bargny site or Domaine bi

The following rehabilitations have to made:
1. Changing the toilet doors (a total of 12): main doors + cubicle doors;*
Each door costs 65,000 F, for a total of 700,000 FCFA
2. Sealing the existing tanks and building two other watertight septic tanks of L = 4 m;
W = 3 m; D = 2.5 m, providing a capacity of 30 cubic meters each;
Price of two pits with the same capacity = 600,000 * 2 = 1,200,000 FCFA
3. Making 3 vents in the wall of each of the two facilities (1 on the front wall, the other
2 on opposite sides). Each vent will have the following dimensions: 1m long, 0.75m
wide.
Estimated price = 60,000 F
4. Build a hand washing facility just before entering the two facilities.
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Estimated price = 200,000 F
Grand total = 2,250,000 FCFA.
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APPENDICES
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WASH survey form for the fishing wharfs

Name of site / grouping :
Name of Interviewer:
Occupation / Role:
Phone number:
Town:

1. Site population (number of women and men working on the site)
Population

Total

More than 30 years old

Between 15 and 29

Number of active
women
Number of active men
Number of Visitors
(per day)
Other presence

a)
b)
c)
d)

What is the minimum age of the women processors?
What is the maximum age of the women processors?
What are the requirements for joining the EIG?
What is the number of women under 30?

…………………………………………………………………………………………………
…………………………………………………………………………………………………
…………………………………………………………………………………………………
…………………………………………………………………………………………………
……………………………………
2. Site enclosure
2.1a

Are there any sources of accident in the enclosure (holes, open pits, glass
shards/splinters, metal waste, ditches, uncovered wells, others, etc.)

2.1b If yes, please give a description:
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2.2a

Are there any sources of environmental pollution (garbage dumps, worn
bins, open sewers, defective septic tanks, other)?

Yes

No

Yes

No

Yes

No

2.2b If yes, please give a description:

2.3a

Are there any sources of insecurity for women processors (banditry,
isolated place, presence of thugs, others)?

2.3b If yes, please give a description:

2.4a

Does the place have good sanitation (no risk of stagnant water, floods,
upwelling, etc.)?

2.4b If yes, please give a description:

3. Safe and adequate water supply
3.1

Does the site have any source of water supply?

3.1a

If yes, what is the source?
- Faucet
- Covered well
- Uncovered well
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- Other:

Comments:

3.1b

If yes, how is it stored?
- Canaries
- Cans
- Barrels
- Buckets
- Other:

3.2

What is the distance between the site and the water source (faucet, well)?
(… ........................ m)

3.3

Is there enough water for the needs of the site population?

Yes

No

3.4

Is the water safe (from a safe source, such as a faucet or covered well, or
treated)?

Yes

No

3.5

Do women treat their potable water?

Yes

No

3.5b

If yes, which method is used?
- Settling
- Filtering
- Chlorine
- Other:

4. Excreta disposal system (public toilets)
4.1

Does the site have an excreta disposal system (public toilets?)

4.1a

If not, how and where do women relieve themselves (defecate)?

Yes

No

If there is no toilet, check for potential open defecation sites.
4.1b

If yes, is it well located (distance from the workplace)?
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4.1c

If Yes, what type of system is it? (Circle one)
o

Traditional latrine (cement slab, with defecation hole without vent pipe)

o

Improved latrine (cement and iron slab, with closed defecation hole, vent
pipe and a robustly built superstructure)

o

Modern latrine with manual or mechanical flush

o

Other.

4.2

Are the toilet facilities gender-separated?

Yes

No

4.3

Does the use of public toilets present security and privacy risks for
women?

Yes

No

4.3a

If yes, how?

4.4

Are the toilets connected to running water?

Yes

No

Yes

No

Yes

No

Comments:

4.5

What type of system are the public toilets connected to?
•
•
•
•

Closed sewer network
Open sewer network
Septic tank
Other

4.6

Is there a toilet caretaker?

4.6a

If not, how are the toilets managed?

4.7

Do you have to pay a few coins to access the toilets?

4.7a

If yes, how?
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4.8

Is there a latrine cleaning program?

Yes

No

4.9

Are the latrines clean?

Yes

No

Comments:

4.9a

If not, what do you suggest for increased cleanliness?

4.9b

What is your preference between sit and squat type toilet bowls?

Sit type

Squat type

4.10

Which lessons do you draw from the past and current managements of public toilets
and the workplace?

4.11

Is there a hand washing device next to or in the toilets?

4.11a

If yes, which type of device is it?

Yes

No

Yes

No

- Washbasin and /or faucet
- Bucket
- Basin
- Tippy tap
- Other:
4.11b

Is there soap or other products in the toilet or nearby for hand
washing?

4.12

Which model of sustainable and efficient infrastructure management do
you prefer?
•

Private management of toilets (managed by a toilet caretaker who
cleans and maintains them for a service fee);
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4.13

•

Participatory management by women processors alternating in
maintenance and daily cleaning and also making contributions to buy
cleaning products and materials;

•

Private management (private service provider paid by the grouping to
maintain and clean the infrastructure and surroundings);

•

Other.

How much are you willing to pay as a grouping for the sound management and
sustainable maintenance of the toilets and surroundings?
 Per grouping and per month?
 Per person per month?

4.14

Would you be ready to manage and maintain public toilets?

4.15

What is your WASH infrastructure financing capacity?

Yes

No

Comments:

5. Hand Washing Devices
5.1

Are there hand washing devices onsite?

6.1a

If yes, what type of device is it?

Yes

No

- Washbasin and/or faucet
- Bucket
- Basin
- Tippy tap
- Other:

5.1b

Is the facility located near the toilets?

Yes

No

5.1c

Do the containers contain water?

Yes

No

5.1d

Is there soap, ash or other products next to the hand washing device?

Yes

No
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6. Hygiene knowledge
6.1

Can you tell us about the key times for hand washing?

6.1a

If yes, which ones?
•
•
•
•
•

Yes

No

Yes

No

Yes

No

1
2
3
4
5

6.2

Do you know the relationship between unclean hands and diarrhea?

6.3

How important is hand hygiene when handling food?

6.4

How does hand hygiene relate to the quality of food being handled?

7. Hygiene Promotion Activities
7.1

Does the site carry out hygiene promotion activities?

7.1a

If yes, what kind of activities?

7.2

Does a health or development worker (community relay, "badjenou gox"
or female community health advisors) visit the site to share hygiene
messages?

Yes

No

7.3

Are there posters and other IEC materials with hygiene messages on the
walls?

Yes

No

Yes

No

8. Physical data (public toilets) These data are provided by the consultant.
8.1

How are the toilets constructed?

8.2

• In concrete
• In banco
• In Earthenware
• Other
Do they represent a threat against women?
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How are the base slab and tiles?
•
•
•
•
•

Very Good
Good
Quite good
Bad
Very bad

Comments :

8.3

Is the roof well built?

8.4

How are the sanitary facilities (faucets, toilet bowls, flushes, sinks, etc.)?
•
•
•
•

Yes

Operative
Inoperative;
Dilapidated
Unclean

8.5

What is the effect of coastal erosion on toilet walls?

8.6

List the elements to be rehabilitated for the proper operation of the infrastructure.

8.7

No

• 1
• 2
• 3
• 4
• 5
• 6
• 7
• 8
• 9
• 10
Does the site need other public toilets given the dilapidation or large
number of users?
Comments:
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9. Recommendations
a. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
b. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
c. …………………………………………………………………………………………………
…………………………………………………………………………………………………
…………………………………………………………………………………………
d. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
e. …………………………………………………………………………………………………
……………………………………………
10. WASH and Food Safety Needs
a. …………………………………………………………………………………………………
……………………………………………
b. …………………………………………………………………………………………………
……………………………………………
c. …………………………………………………………………………………………………
……………………………………………
d. …………………………………………………………………………………………………
……………………………………………
e. …………………………………………………………………………………………………
……………………………………………
f. …………………………………………………………………………………………………
……………………………………………
11. Additional Comments
a. …………………………………………………………………………………………………
……………………………………………
b. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..

WASH survey form - Fishing wharfs / Stakeholders

Name of site / grouping :
Name of Interviewer:
Occupation / Role:
Name of department:
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Phone number:
Town:

12. Relationship with the women's grouping
1.1

What is your organization's mandate?
Answer:

1.2

What relationship do you have with the seafood processing women groupings?
Answer:

1.3

How long have you been working with the grouping?
Answer:

13. Safe and adequate water supply
3.1

What do you recommend women's groupings to improve water availability on the site?
Answer:

3.1a

In your capacity as a
• Technical department,
• Local Community,
• Association,
• Private company
• Other,
How can you support women processing groups for adequate and good quality water
supply?
Answer:
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3.1b

Is this (financial, material, other) support included in your budget?
Answer:

14. Excreta disposal system (public toilets)
3.1

Have you once visited or often used the public toilets on the site?

3.1a

If yes, what do you think needs to be improved for sustainable and efficient
infrastructures that meet women's needs?

Yes

No

Answer:

3.1b

What do you think is needed for sustainable site sanitation (solid waste management,
wastewater management, etc.)?
Answer:

3.2

3.3

Which sustainable and efficient infrastructure management model do you prefer?
•

Private management of toilets (managed by a toilet caretaker who cleans and
maintains them for a service fee);

•

Participatory management by women processors alternating in maintenance and daily
cleaning and also making contributions to buy cleaning products and materials;

•

Private management (private service provider paid by the grouping to maintain and
clean the infrastructure and surroundings);

•

Other.

Would you be ready to financially and materially contribute to the
sustainable management of waste on the site for increased women
empowerment?
Comments:
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3.4

Is this kind of support provided for in your budget?
Answer:

15. Hygiene Promotion Activities
4.1

How do you support these groupings during clean-up days?
Answer:

4.1a

Have you ever organized sanitation and hygiene awareness days on the site?
Answer:

4.2

Which lesson do you draw from the past and current managements of the site and
more particularly the public toilets?
Answer:

4.3

What do you recommend women for environmental hygiene sustainability in their
workplace?
Answer:

16. Recommendations
f. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
g. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
h. …………………………………………………………………………………………………
…………………………………………………………………………………………………
…………………………………………………………………………………………
i. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
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j.

…………………………………………………………………………………………………
……………………………………………

17. Additional Comments
c. …………………………………………………………………………………………………
……………………………………………
d. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
e. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
f. …………………………………………………………………………………………………
…………………………………………………………………………………………………
………………………………………………………………………………………..
g. …………………………………………………………………………………………………
……………………………………………………….............................................................................
...........................................................
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