
Annex: Schematic overview of the PhD study 

 

 

Chapter 8: General discussion, conclusions and future perspectives 
Reflections on the key study findings, conclusions in relation to the objectives, and recommendations for further research and food safety governance 

 

Specific objective 3 
 Chapter 4: Risk assessment of PAHs in smoked 

fish in Ghana: impact of the FTT and traditional 
ovens on public health 

 

- Consumer survey on the frequency and quantities of 
smoked fish intake in the southern, central and northern 
Ghana 

- Combination of intake data with PAH data from Chapters 
2 & 3 to calculate the margin of exposure (MoE) 
 
- Comparison of MoE among products of the FTT and the 
traditional ovens  

Specific objective 4 
 Chapter 5: Sensory evaluation of 

smoked fish produced with the FTT  
 
- Quantitative descriptive analysis of 
product attributes (FTT vs. traditional 
oven) 
- Consumer acceptance test (FTT vs. 
traditional oven) 

Chapter 1: Literature Review 
 

Specific objective 1 
 Chapter 2: Screen smoked fish products in 

Ghana for selected food safety hazards 
 

- Determination of hazard occurrence (prevalence 
and concentration) 
- Screening hazards for relevance to the context 
 

Specific objective 6 
 

Chapter 7: Multi-criteria decision analysis for the adoption of the FTT  
 
- Selection of evaluation criteria (food safety, occupational health, consumer 
acceptance, food security, cost, feasibility) 
- Scoring metrics  
- Scenario comparison and identification of option suitable to the context 

Specific objective 5 
 

Chapter 6: Exploratory characterisation of 
epoxy fatty acids in smoked fish fat  

 
- Determination of fatty acid profile of extracted fat 
from stored smoked fish  
- Exploratory determination of the occurrence of 
epoxy fatty acids in the extracted fat 
      

Specific objective 2 
 Chapter 3: Efficacy of the FTT to reduce PAH 

contamination in smoked fish 
 

- Determination and comparison of PAH levels in 
products from the FTT vs traditional ovens 
   - Effect of fuel type 
   - Effect of product type 
   - Effect of FTT features 




