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INTRODUCTION

� Nigeria and Guinea-Bissau are among the top 10 
world cashew producers

� 220,000MT cashew nuts produced in Guinea-Bissau 
in 2014 (Ecowas report  2015)

� 155,000MT cashew nuts produced in 2014 (Ecowas 
report 2015)



INTRODUCTION

� The cashew apple is at least five times more than the nut 

� About 1,875,000MT cashew apple produced between 
Guinea-Bissau and Nigeria in 2014

� More than 6,110,780 of cashew apple in Africa in 2012

Adapted from Trade Hub and African Partners Network, 
2014. “Value chain assessment report: cashew value chain”



INTRODUCTION

� Women produce two thirds of the world’s  food

� 78%  of about 170,500 people employed in 
cashew nuts processing in Africa are female



CASHEW NUT HARVEST

� From Mozambique to Ghana, Burkina-Faso, 
Nigeria and Guinea- Bissau, women dominate the 
harvest,( Polmann 2012, Vijfhuizen et al.2003, 
Nugwela and Oroch ,2005 and Catarino et 
al.2015)

� Provides up to 50% of most women’s annual income 
in Guinea-Bissau (Catarino et al.2015).



CASHEW NUT SALES

� In Nigeria, sales or buying for export is largely 
handled by men

� In Guinea-Bissau,  supply from farmsteads to 
exportation is mostly done by men

� Managerial positions of exporting companies  often 
occupied by male



CASHEW NUT PROCESSING

� Only about 10% production is processed locally

� Up to 80.4% female involvement in Anambra State, 
Nigeria 

� Women assisted by their children are major 
processors in Guinea Bissau



CASHEW APPLE PROCESSING

� Cashew apple can be processed into jam, pickles, 
alcoholic drinks, beverages, syrup, candied 
products, chutney and several others

� Cashew apple has been processed in Brazil, Goa in 
India, other parts of Asia and the Caribbean



CASHEW APPLE PROCESSING

� Guinea-Bissau champions most African countries in 
its usage making fresh and fermented beverages 
from the apple

� Even in Guinea-Bissau little or no use is made of the 
cashew pulp after juice extraction.



USES OF CASHEW APPLE IN 
BRAZIL
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THE TURNING POINT
� Cashew pulp is a by-product left after juice 

extraction from the apple

� Cashew pulp forms about 32-40% of the weight of 
the apple (Olife et al., 2013)

� Over  750,000MT  cashew pulp being left to rot 
annually in Guinea-Bissau and Nigeria



DRYING OF CASHEW APPLE PULP  

� Cashew apple pulp could be dried as a waste from 
juice or liquor processing

� Drying could be deliberate effort  beyond cashew 
nut removal to avoid waste

� Also as a value addition in the cashew value chain



METHODS OF DRYING

� This could be by sun drying  which though requires 
man hour input could be practiced by small farm 
holders and women

� Use of mechanical dryers will result in drying faster 
and larger quantities which could be scaled up for 
export



USES  OF DRIED CASHEW APPLE 
PULP  

� Use as dietary fibre in burgers for a healthy 
product of acceptable  texture  Pinho et al. 2011

� For re-constitution into wine

� Inclusion in livestock feed for dairy cows, small 
ruminants and micro-livestock (rabbit and poultry)



EXPECTED OUTCOME OF THE USE 
OF DRIED CASHEW PULP

� Wider value chain for cashew

� Alleviation of poverty through increased income to 
farmer and women involved in cashew harvest

� Enhanced livestock production and increase in 
supply  of animal protein to population



EXPECTED OUTCOME OF DRIED  
CASHEW PULP

� Lower cost of production for livestock products such 
as meat, milk, egg, hides and skin

� Supplementary source of income for women 
already involved in cashew harvest

� Food security and improved nutrition for population

� Prevention of environmental pollution



FACTORS LIMITING CASHEW APPLE’S 
ROLE IN CASHEW APPLE CHAIN

� Highly perishable nature of the fruit

� Lack of appropriate technology for its preservation

� Lack of government policy  in respect of cashew 
apple



CONCLUSION

� Government and stakeholders in cashew value chain 
need to pay more attention to cashew apple 

� Favourable policies to enhance processing should be 
put in place

� There is need to encourage research into its use



CONCLUSION

� No barrier to involvement of women in its 
processing

� Hence an opportunity to women empowerment and 
employment

� This will lead to better family life thus improving 
health and nutrition of the populations involved

� All these done will be a TURNING POINT 
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THANKS     FOR    LISTENING


