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Improving processing and marketing 
to improve the tamarind value chain 

in Vanuatu

• Partners: 

– University of the Sunshine Coast

– University of Adelaide

– Department of Industry, Vanuatu

– Department of Forests, Vanuatu

• Acknowledge

– Mrs Votausi Mackenzie-Reur, Lapita Cafe

– Mr Charles Long Wah, Kava Store / Pacific Nuts



Tamarind Project

• PRA team 

– Prof Helen Wallace, University of Sunshine Coast

– Mr Craig Johns, University of Adelaide

– Mr Camilo Esparza, University of Adelaide

– Mr Jimmy Rantes, Dept of Industry, Vanuatu

– Mr Noel Kalo, Dept of Industry, Vanuatu

– Mr Ioan Viji, Dept of Forestry, Vanuatu

– Mr Joseph Tungon, Dept of Forestry, Vanuatu

– Miss Elektra Grant, University of Sunshine Coast



Tamarind

Project designed to:

• Understand market demand

• Refine processing methods

• Raise awareness and train farmers in 
value adding



Constraints

• Small industry

• Under-utilised resource /

only 1 processor

• Limited farmer knowledge of 
commercial potential or processing 
requirements



Tamarind Industry Value Chain Map



Opportunities

• Demand exceeding supply for value 
added tamarind 

• Solar drier technology

• Link famers to processors to market 
demand



What worked well 

• Private sector engagement

• Capacity building of dedicated govt staff

• Farmer training

• Launch of new tamarind chutney and 
chilli sauce



Original value chain workshop involving growers, 

processors and Department of Industry staff



Measurement kit provided to each community 

group

Stakeholder workshop involving growers, processors 

and Department of Industry staff



Measurement kit provided to each community 

group

New Tamarind 

product launch
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http://www.adelaide.edu.au/global-food
http://www.adelaide.edu.au/global-

food/blog/globalfood@adelaide.edu.au


