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SUPPLY|| 
Evolution of world cashew production
Regions of origin and export

DEMAND|| 
Repartition and evolution of world demand in kernel by region

REQUIREMENTS OF CLIENTS AND CONSUMERS ||
Quality norms & food safety
Traceability and certification norms

Processors traceability
Global traceability
Certification norms

Sustainability : ‘Good for him’’ , ‘good for planet’, ‘good for farmers’’.
‘’AtSource, Olam’s sustainable sourcing package in the B2B 
marketplace”

AGENDA



Kernel Basis (Mt)

SUPPLY|| Evolution of world cashew production

*Source: International Nuts & Dried fruits 2017-2018

+62% 
growth
over 10 
years

+7%/ yr
in 

average



Kernel basis (Mt)

SUPPLY|| Regions of origin and export

*Source: International Nuts & Dried fruits 2017-2018

Western Africa led the production, 
amounting to 43% of the world raw 

cashew nuts production

Cashews were mainly exported by 
Vietnam and India, which added up 

to 73% the world offer in cashew 
kernels



THE DEMAND|| Division and evolution of world demand
of kernels by region

• In 2018, demand stagnated or fell everywhere except in India, but 
this was enough to keep the overall growth trend

• India remains the largest consumer, followed by the USA and 
Europe28

• China and the Middle East appear as markets that could be 
important for the future

*Source: ComCashew 2019



THE DEMAND|| Division and evolution of world demand
of kernels by region

*Source: International Nuts & Dried fruits 2017-2018



REQUIREMENTS OF CLIENTS AND CONSUMERS|| Quality Norms & 
Food Safety

The norm CEE-ONU DDP-17 concerning
commercialization and Commercial Quality 
Control of Cashew Nuts, in its 2013 edition
defines:

• Minimal characteristics
• Water content
• Classifications: Extra white, Cat I roussie, Cat 

II roussie
• Grades of wholes and pieces kernels
• Tolerances allowed in quality and size
• Presentation
• Marking

International 
norms

Kernels beeing sold principally in 
Europe and North America, 
depending on destination country, 
below points are required:

• Microbiological analysis
• Certificates: Kosher, HACCP, ISO, BRC

Food safety



REQUIREMENTS OF CLIENTS AND CONSUMERS||Traceability and 
certification norms
Processor traceability
Today’s consumers are very interested by the traceability of 
what they eat. The occidental consumer wants to know 
from where his food comes from and who produced it. 

In Ivory Coast, a « guide for Good Traceability Pratices » was
elaborated, in relation with the support from Canada Govt
and World Bank Group, for strengthening the 
competitiveness of small and medium-sized enterprises 
(SMEs) in the cashew processing sector.
The aim of the guide is to enable processors to retrieve all 
data and information on incoming and outgoing products at 
different stages of receiving and processing cashew nuts.



REQUIREMENTS OF CLIENTS AND CONSUMERS||Traceability and 
certification norms

Global traceability

Olam Bouaké factory example: « We can go back from the container number to the farmer list who
provided the RCN »



REQUIREMENTS OF CLIENTS AND CONSUMERS||Traceability and 
certification norms

Certification norms
Certification brings a certain competitive advantage on 
the market. For cashew nuts, the most common are:

- Organic certification: EU & USDA_ health & well-
being

- Fairtrade certification: responsibility / fair business



REQUIREMENTS OF CLIENTS AND CONSUMERS ||Sustainability

Apart from framed certificates that we mentioned earlier, the 
consumer is aware of his/her impact on the planet and the 
others.
He/she wants to consume responsibly: goods that are
‘’right for him/her’’, 
‘’right for the planet’, 
‘’right for the farmers’’.

African processors have the advantage of being located at the 
source of cashew nuts and can develop sustainability 
programs with farmers and their communities to add value to 
the cashew kernel offer ex -Africa.



REQUIREMENTS OF CLIENTS AND CONSUMERS ||Sustainability

In our ambition of reinventing global agriculture and food systems, Olam 
has developed a special offer for satisfying today’s consumers demand: 
‘’AtSource, Olam’s sustainable sourcing package in the B2B marketplace”

Our joint Sustainability ambition • Infinity: Collaboration with customers 
to achieve transformational net-
positive impact at community or 
landscape level

•Plus: Traceable and sustainable 
supply chains with on the ground 
initiatives and granular reporting, 3rd

party verified

•Entry-Tier: Transparency and 
reassurance of Olam’s efforts to offer 
responsible supply



THANKS


