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289       people participated in clay pot cooler training workshops in the Mopti 
region of Mali in May 2021.

Clay pot coolers can help small-scale farmers, market  
vendors, and families to preserve vegetables. MIT D-Lab has 
been working on the technology in Mali since 2016.

The coolers, which can be made from 
local materials, use evaporative cooling 
to create a cool, humid inner chamber. 
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and vegetables

95% 
of users reported  

spending less time  
traveling to buy produce

98%  
of users reported  
less food waste

Works Works 
best in  best in  

arid  arid  
climatesclimates

Can lower Can lower 
temperature temperature 
in cooler by in cooler by 
over 10°C over 10°C 

Scan to  
learn more

of trainees interviewed 
constructed or  
purchased clay pot 
coolers for personal use

73%
clay pot coolers were 
sold within one year  
after the trainings
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Learn more.
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