
Accepted Manuscript

Couscous: ethnic making and consumption patterns in the Northeast of Algeria

Loucif Chemache, Farida Kehal, Hacène Namoune, Makhlouf Chaalal, Mohammed
Gagaoua

PII: S2352-6181(18)30071-4

DOI: 10.1016/j.jef.2018.08.002

Reference: JEF 163

To appear in: Journal of Ethnic Foods

Received Date: 29 April 2018

Revised Date: 13 August 2018

Accepted Date: 15 August 2018

Please cite this article as: Chemache L, Kehal F, Namoune H, Chaalal M, Gagaoua M, Couscous: ethnic
making and consumption patterns in the Northeast of Algeria, Journal of Ethnic Foods (2018), doi:
10.1016/j.jef.2018.08.002.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

https://doi.org/10.1016/j.jef.2018.08.002


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPT

Couscous: ethnic making and consumption patterns in the Northeast 

of Algeria 

Loucif Chemache1#, Farida Kehal1, Hacène Namoune1, Makhlouf Chaalal1 and 

Mohammed Gagaoua2*  

 
1 Laboratoire de Nutrition et Technologie Alimentaire (LNTA), INATAA, Université Frères 
Mentouri Constantine 1, Route de Ain-El-Bey 25000, Constantine, Algeria 
2 Université Clermont Auvergne, INRA, VetAgro Sup, UMR Herbivores, F-63122 Saint- 
Genès-Champanelle, France 

 
Corresponding authors:  

* Dr. Mohammed GAGAOUA  
Email: gmber2001@yahoo.fr ; mohammed.gagaoua@inra.fr 
Phone: +33 4 73 62 42 39 Fax: +33 4 73 62 46 39 

# Mr. Loucif CHEMACHE 
Email: chemache_loucif@yahoo.fr , chemache.loucif@umc.edu.dz  
Phone: +213 5 61 12 57 19 

 

Abstract 

Couscous is an ancient dish that is nearly ubiquitous throughout the North African countries. 
It is well known as a staple dish in Algeria as many differences can be found concerning its 
ethnic preparation and making. The present work, based on a survey, aimed to identify the 
traditional making diagram of couscous and to describe how couscous based-dishes are 
prepared. The consumption patterns were also identified in the Northeastern localities of 
Algeria. This study was undertaken through direct interviews within 517 persons who prepare 
Couscous using the traditional practices in the regions of Bejaia, Jijel, Constantine, Guelma, 
Oum Elbouaghi, Khenchela, and Batna. From the survey, it seems that the first step of 
couscous making is a size classification of Durum wheat semolina into coarse semolina (CS > 
500 µm) and fine semolina (FS < 500 µm). The second step consists on a steaming of CS 
before its hydration with salted water. The rolling-calibration includes three sub-steps: 
nucleation, shaping and finishing. The addition of cornstarch or wheat flour is performed 
during the finishing sub-step. After wet couscous steaming, the precooked couscous is dried 
under the shade followed by their exposition to the sun. The final step of couscous 
preparation, is the packaging of dried couscous by adding some preservative and flavoring 
products. Couscous is prepared for several local events, family celebrations, or religious feasts 
with vegetable sauces and different meat sources such as red meat, chicken meat, fish or 
ethnic-based meat products such as Guedid, douara, bouzelouf or merguez. Another variant of 
couscous, mesfouf, is further prepared with finely rolled semolina and some butter. 
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