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TECHNICAL VISIT REPORT TEMPLATE - SPICE
PROGRAM (TANGA & MOROGORO)

Program: CultivAid — Spice Value Chain Development
Locations: Tanga & Morogoro Regions

Dates: 17-22.11.25

Team Members: David Zukerman & Ronald Fredrick Mungure.

1. PURPOSE OF THE VISIT

The purpose of this visit is to conduct a comprehensive assessment of the spice value chain, from on-farm production
through aggregation, processing, and end markets, while evaluating the agronomic feasibility of priority spice crops—
cloves, black pepper, cardamom, and cinnamon. The visit willmap current farmer practices, nursery and planting
material systems, aggregation points, and existing processing capacity, and identify key bottlenecks related to input
supply, extension services, post-harvest handling, quality control, and market access. Based on these findings, the visit
will generate practicalrecommendations for targeted interventions across production, processing, farmer organization,
and market linkages.

2. ITINERARY & LOCATIONS VISITED

DAY 1: TANGA, MUHEZA DISTRICT-

TARI Mlingano — Research Center & Spice Seedlings Nursery

e ServesasTanzania’s primary soil analysis center and conducts research on both sisal and spice crops.

e Asmall-scale nursery operates with an annual production of approximately 350,000 seedlings, primarily
clove, priced at 2,500 TZS per seedling. Although this price is government-subsidized, many farmers still
consider it too expensive, leading most to source seedlings locally from fellow farmers within their villages.
Demand for clove seedlings remains higher than current production capacity.

e Seedling quality is generally low, with no labeling or varietal identification.

e There arenotable knowledge gaps, particularly regarding varietal classification and performance differences
across growing zones.

Zigi & Kizugu botanical garden- a site serves as TARI’s additional nursery and mother plants plots.

e Blackpepper production inthe site looks low, with very little fruit set oftenvisible as gapsin the fruit spike.
This may be linked to poor soil fertility, water stress, and pest pressures.
e There arereportedly four black pepper types cultivated in Tanzania, though detailed classification remains

limited.

e Lackofcompost and organic matter use in the field is common, contributing to reduced soil health and
productivity.

e Seedlingqualityis generally low, with inadequate nursery practices impacting early plant establishment and
uniformity.

Cinamon and cloves armer field- Amani ward, Antake village.

e Theftisreported asthe primary challenge during and after harvest.
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e Post-harvest handling—including cleaning, drying, sorting, packing, and storage—is done at the farmer’s
household level.

e Farmersreport about 20% harvest loss, mainly due to uncollected pods that fall to the ground.

e Althoughthe recommended harvest cycle is two years, many farmers wait four years toincrease barkyield
per branch. In heavily shaded plots, this delay may be necessary due to elongated growth and reduced bark
thickness.

e Harvestingcinnamon is typically done during periods when no other crops are harvested, though the rainy
season is ideal as higher moisture content makes bark separation easier.

e Anabandoned tea drying facility in the village could be repurposed for cinnamon or spice drying, helping
improve post-harvest quality and reduce losses.

Day 1 selected pictures

Observing TARI Mignano seedlings nursey Clove seedlings in the nursery
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TARI’s seedlings nursery in Amani

Seeds of clove naturally germinate under the tree

DAY 2: TANGA, MUHEZA DISTRICT-

Trianon a private company which processes and export spices.

All points are discussed at part 3. “Value Chain Overview”

Farmer’s field Bombani ward.

The farmer manages a 3-acre black pepper plot, with 1 acre fully mature and productive, and 2 acres stillin
early stages.

He has been cultivating black pepper in monoculture for around sevenyears.

Key challenges include limited funds for transportation, weeding, and daily operations.

While loans from local brokers are available, they often come with restrictive conditions, binding the farmer
tosell at reduced prices.

He estimates needing 2,000,000 TZS/year for optimal management but currently invests only 450,000
TZS/year.

A 30% increase in revenue would meet his satisfaction threshold.

Mites, rust, blight, and aphids were observed in the field.

Though not yet cultivated, the plot is suitable for cinnamon and clove production as well.

Farmer’s field Magoroto ward.

3|CultivAid

The site is located at an altitude of 800 meters above sea level.

Black pepper isthe dominant crop inthe area, but climatic conditions are favorable for all four target crops
(black pepper, cinnamon, cardamom, cloves).

A 10-acre farm was visited, cultivating all four crops. However, both black pepper and cardamom showed
signs of sunburn, negatively impacting productivity.

During the rainy season, black pepper suffers from wilting, which, according to the farmer and Trianon, can
be mitigated by applying Trichoderma (cost: 5,000 TZS per 20ml; multiple applications needed).

The west-facing section of the plot is more affected by sunburn due to high radiation, and additional shade
trees are recommended.

In this village, cardamom has two harvesting seasons, both yielding relatively similar volumes. Black pepper
follows a major and minor season cycle.
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e Lowfruit set was observed incardamom.

Day 2 selected pictures

Discussing cinnamon & black pepper quality in Trianon factory
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Cardamom plant with low shading suffers from sunburns

Cardemom pods showes low fruit set

Black pepperin Black pepper

flowering stage suffers from
sunburns and low

fruit set

DAY 3: TRAVEL FROM TANGA TO MOROGORO.
DAY 4: MOROGORO, RURAL DISTRICT

Extension agent and AMCOS meeting- Mkuyuni ward Kibwaya village.

e The daywas organized by Sengo, an agronomistwith over 10 years of experiencein the spice sector, currently
working with a local processing company.

o We began with a meeting involving the local extension officer and several representatives from smallfarmer
groups (each consisting of 20-40 members) that are collectively organized under AMCOS structures.

e Ineachward, multiple villages form similar AMCOS entities. These groups are actively supported by TAHA,
which promotes the formation and strengthening of farmer organizations.

e While many of the groups are relatively new or re-established after periods of inactivity, they now operate
collectively—particularly during the harvest season, when they aggregate and jointly sell their produce.

e Notably, farmersfrom Muheza (Tanga) also attended the visit to learn from the local collaboration model and
explore ways to enhance cooperation in their own communities
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Black pepper field, Kibwaya village.

The farmer cultivates 800 black pepper plants on a nwell organized 1-acre plot (with around 1.5mX1.5m

spacing), growing the Ismailia variety, whichappeared asthe best plot seen with full pepper spikes produced.

Harvesting occurs twice a year, with the main season in June-July and a smaller harvest in November—
December—likely due to higher moisture availability following the long rains ending in April-May.

The slope area of the plot experiences water stress, resulting in lower yields compared to the flat lower
section. To address this, the farmer plans to establish terraces.

Seasonalboreholes are present inthe area, but to access a reliable water supply, boreholes must reach
approximately 80 meters deep.

The surrounding area hosts around 50 additionalblack pepper farmers, indicating strong local adoption of
the crop.

Tugende farmers group meeting.

In addition to spices, farmers also raise chickens and grow fruits, diversifying their household income.
Black pepper is cultivated organically, and farmers reported 0% post-harvest losses.
Farmers operate their own nursery, purchasing seedlings at 1,000 TZS each.
Plot sizes range from 0.5to 5 acres and are typically managed by family members, with daily labourers hired
during peak tasks such as weeding and harvesting.
Weedingis done three times a year using hand hoes, and weeds are left on the soilto decompose as natural
compost.
Labor costs:

o Harvesting: 10,000 TZS/day or one bucket per three harvested

o Weeding: 35,000-60,000 TZS per acre
Farmers have begun transplanting cloves more extensively and expressed interest in gaining knowledge on
soil management, especially for sloped plots and soil fertility improvement.

Day 4 selected pictures

Extension agent and AMCOS representatives meeting Unique plot with straight lines of black pe

pper plans
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DAY 5: MOROGORO, RURAL DISTRICT

Morogoro Food Processors.

The facility is owned and managed by Prof. Bendantunguka Tiisekwa, a former professor at SUA, operating
under the African Institute for Capacity Development (AICAD). It is fully profit-driven, generatingincome
through paid trainings, rental services, produce trading, and consultancy.

Offers shared processing facilities for various food products, including banana wine and dried fruits, along
with post-harvest training and technical support, including for spice producers.

Recently collaborated with Alko-Vintage in Dodoma to provide wine production training for small producers.
Provides consultancy services to TAHA and reports up to 60% post-harvest losses among spice farmers.
Currently buys green cardamom at 70,000-80,000 TZS/kg.

Supportscluster-based farmerinitiatives around Morogoro and helped install a solar and gas drying machine
(cost: approx. 3.5 million TZS / $1,400) for farmer use.

The factory is certified by the Tanzania Bureau of Standards (TBS) and hosts 12 small-scale food processors,
addressing a common barrier faced by informal producers.

The facility currently does not purchase directly from farmers. Instead, third-party buyers procure spices
from farmersand bringthem for processing. However, there is interest in developing direct relationships with
farmersinthe future.

The facility’s current drying capacity is 100 kg of cardamom, though during peak season, it has received over
1 ton of fresh produce. Capacity can be expanded as needed.

It was noted that the Tanzanian government is increasingly prioritizing the spice value chain, aligning with the
facility’s direction and future potential.

Farmer’s field Kinole ward.

The ward comprises six villages, with a strong presence of cinnamon and cardamom cultivation.

The area is home to over 6,000 farmers, most operating on plots of approximately 1 acre.

A notable number of new plots were observed during the visit, indicating recent expansion.

In addition to spices, the region supports extensive banana and pineapple production, with some vanilla
cultivation also present.

8|CultivAid @O@
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Get Aroma spices.

e Thefacility is located within the SUA (Sokoine University of Agriculture) Agribusiness compound, under SUJECO,
and has been operational since 2018.

e Engagedina Public-Private Partnership in Mbeya, focused on packaging and local market sales.

e Their main challenges include:

)
)
O
@)

@)

Meeting European market quality standards
Inconsistent quality between farmers

Low productionvolumes

Price fluctuations

Lack of branding and market identity

e  Currently working with around 1,000 farmers, though without formal contracts.

e Theyaim to establish collection centersinfarming areas to streamline aggregation and increase spice volumes.
e The facility identifies Turiani Ward as producing the highest quality cardamom.

e Inthe pastyear, they conducted a week-long training program across four villages in Turiani, reaching
approximately 1,200 farmers.

e Collaborative efforts have included partnerships with the Tanzania Bureau of Standards (TBS), SAGCOT, and
other localinstitutions.

Day 5 selected pictures
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Meeting at Morogoro Food Processors Solar drier machine
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DAY 6: MOROGORO, MVOMERO DISTRICT

Farmer’s field Turiani ward.

e Theareaiswell known for both cardamom and cacao production.

e Cardamom plots are typically located at 600-1,200 meters above sea level; cacaois cultivated at lower
elevations. The plot visited sits at approximately 650-700 meters.

e Government restrictions on cultivation in higher elevations are in place to support forest conservation efforts.

e The short rainy seasonwas unusually dry, resulting in limited flowering.

e Thevisited plot features two-year-old cardamom plants that appear more developed thanin other assessed
areas—reaching over 2 meters in height and nearly 1 meter in diameter, with numerous shoots and flowering
stems 40-60 cm tall.

e Most plants are exposed to direct sunlight, leading to sunburn on upper leaves. However, due to plant density,
some mutual shading occurs.

e Thefarmerreportsyields of about 3 kg fresh weight per plant, with higher yields reported by farmers in higher-
altitude areas, likely due to better flowering.

11]CultivAid @O@
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e Selling price for dried green cardamom is 60,000 TZS/kg.
e The plot wasvisibly affected by water stress, with better flower development observed in shaded areas orin
microenvironments where water had accumulated (due to topography or organic matter).

Knowledge based Development

e Thebest-performing plants were found in shaded upper sections of the plot.

e Abeehive nearby contributed to a higher presence of pollinators, possibly supporting fruit set.

e Fernswere observed inthe area, indicating a moist microclimate.

e Thefarmeris using micro-canals to channelwater from the top of the plot to lower sections—a practice
reportedly adopted by other farmers as well.

e The areais experiencingsignificant expansion, with extensive transplantingand establishment of new cardamom
and cacao plots.

Spice drying facility in Turiani.

e Thedryingfacility is located in Turiani town, at the base of the mountain.

e The machine operates using charcoal and electricity, maintaining a temperature of 60-65°C.

e Ithas adrying capacity of 650-840 kg of fresh cardamom per 24-hour cycle.

e Thefresh-to-dryratiois approximately 13:2to 13:2.5.

e The facility charges 200,000 TZS per fullcycle.

e  Currently, the owner does not allow farmers to access the machine directly. It isreserved for processors and

middlemen, as the owner believes that enabling farmers to dry their own cardamom would undermine his
business of selling dried product.

e Asaresult, most farmersinthe area sell their cardamom fresh, typically at 70,000 TZS per bucket (13 kg).

Day 6 selected pictures

Turiani ward landscapes ‘ Cacao plants growing on the low slopes of the mountain

.
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Cardamom plot and plants showing higher vigor and fertility (compared to other areas visited)

Electric and fire drying machine

3. VALUE CHAIN OVERVIEW

3.1 Production Systems

All four spices (black pepper, cinnamon, cloves, and cardamom) thrive under Tanzanian agroecological
conditions, though productivity remains suboptimaldue to various agronomic constraints.

Common cropping systems include intercropping with bananas and shade trees. Monoculture plots are rare
(notably for cardamom).

Planting spacingis often inconsistent or informal, particularly for cinnamon and cardamom.

Black pepperiscultivated onsupporttrees: Gliricidia sepium (Tanga) and Jatropha curcas (Morogoro), which also
provide necessary shading.

Cinnamon and clove trees are often grown in forest-like conditions with irregular spacing and minimal structural
planning.

Cardamom is sensitive to altitude (600-1,200 m) and solar radiation, and is best grown under partial shade
(~50%). It is rainfed and prone to sunburn and waterlogging.

All crops are sensitive to soil fertility decline and lack of organic inputs or fertility management.

13|CultivAid @1\)
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e Black Pepper: Four localtypes (Babu Kubwa, Babu Kati, Babu Ndogo, Ismailia) are used, though proper varietal
identificationis lacking.

3.2 Varieties and Yields

e Cinnamon: Only Ceylonis grown, likely of Zanzibar origin.

e Clove: Widely believed to be from Zanzibar type.

e Cardamom: Noreliable varietal data; local types with low diversity are grown.

e Productivity varies significantly:

Pepper: 50-500 kg/acre (dry)

Cinnamon: ~430 kg/acre (dry)

Clove: ~100 kg/acre (dry); ~6 kg/tree

Cardamom: ~1 kg dry/plant from ~4 kg fresh (good plants); 3,750 kg/ha target but usually lower

O O O O

3.3 Propagation and Nursery Systems

e Allcropsface seedling quality issues due to lack of standard nursery protocols.
e Propagation methods:

o Pepper: stem cuttings

o Cinnamon & cloves: seeds (naturally germinate beneath canopy)

o Cardamom:rhizome division ("family" units)
o Nurseries are largely informal, with:

o Poor propagation media

o Weakshading and pest control

o Nocertified mother blocks
e Farmers often source seedlings from neighbours; few buy from TARI or formalinstitutions.
e Government seedling prices (~2,500 TZS) are seen as high.

3.4 Harvesting Practices

e Harvesting periods:

o Pepper:June-July (main), December (minor)

o Cardamom: June-July (main), August-September (minor)
Cinnamon: Year-round (rainy season preferred)
Clove: Season-dependent, labor-intensive

O

e Poor harvesting timing leads toimmature or overripe products, lowering quality.

e Cardamom and clove harvestingare labor intensive; delayed harvest in cloves leads to cup loss and downgraded
product.

e Pepperand cinnamon farmers often cut improperly, harming recovery.

3.5 Post-Harvest & Processing

e Sundryingis dominant across all crops, often done directly on plastic sheets or the ground, leading to:
o Dustand debris contamination
o Lossof desired color (green > white incardamom, red - black in cloves)
o Reductioninessential oils

e Properdrying conditions:

Pepper: Boiled before drying; 5-20% red spike yields optimalresults.

Cinnamon: Soak, peel, brush, separate inner bark; dry in shade.

Cardamom: Shade drying preferred for green colour; mold risk reduced with mixing.

O O O O

Clove: Should be dried on clean surfaces; sun exposure reduces quality.
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Processing capacity is limited; facilities like Trianon handle grading, drying, and packaging, but access is

restricted.
Moisture controlis inconsistent, and many farmers are unaware of ideal moisture levels for storage.

3.6 Market Access & Certification

Most farmers practice organic farming but lack formal certification.
Export prices are significantly higher than local ones.
Formal certificationis group-based (e.g., Amani Farmers Group), and costly (~€4,000 annually).
Market price ranges (by crop and quality):
Pepper:

o Freshgreen: 5,000-7,000 TZS/kg

o Dried black: 15,000-17,500 TZS/kg

o Bonusfor 450+ g/L bulk density
Cinnamon:

o Rolled: 10,000-12,000 TZS/kg

o Chips: 6,000 TZS/kg

o Non-scrubbed: ~3,000 TZS/kg

o CG3:15,000TZS/kg

o CG1:upto 19,000 TZS/kg (higher oil, cup attached)
Cardamom:

o White organic: 28,000-33,000 TZS/kg

o Green: 60,000-70,000 TZS/kg

3.7 Aggregation and Trader Dynamics

Farmers commonly aggregate produce via local groups or AMCOS.

Sales occur either directly to processors (e.g., Trianon) or through traders.
Formalcontracts are rare; traders fear contract violations if pricesrise.

Shared storage is limited and basic.

Some buyers prefer to purchase fresh pepper or cardamom and process themselves.

4. GENERAL OBSERVATIONS ACROSS THE VALUE CHAIN

4.1 Agronomy

Planting materialis often low quality, as seedlings are sourced informally with no standard nursery practices,
affecting plant health and productivity.

Farmingis entirely rainfed, leading to moisture stress during dry periods and lower yields.

Fields arefrequently overcrowdedwith poor shade management, limiting airflow and light, which reduces overall
crop performance or have no trees that provide shading so many plants suffer from sunburn.

Soilfertility is declining due to lack of compost & manure and mulching applications.

Despite these issues, the favorable climate allows crops to grow relatively well with minimalinputs. With basic
improvements in agronomic practices, yields and quality can be significantly enhanced.

4.2 Farmer knowledge

Farmersrely on traditional practices, with limited exposure to improved agronomic methods.
While many practice organic farming, they lack understanding of key practices such as shade regulation, spacing,
soil fertility, and irrigation.

15|CultivAid @\)



4 *

PSR 4

Knowledge based Development

@7

e |owawareness of simple irrigation technologies.

e Seedling selectionis informal, often using low-quality planting material without attention to disease resistance.
e Poor pruning and canopy management affect productivity, especially in black pepper and cinnamon.

e Incardamom, limited knowledge of shade and pollination results in poor flowering and low yields.

e Post-harvest practices are weak, with common drying on the ground, causing contamination and loss of quality.

Extensions systems

e Extension support for spice farmersin both regions is limited and inconsistent. Government services exist but
often lack resources, pushing farmers to rely on traditional knowledge and peer learning.

e InTanga, Trianon Spice Company provides agronomist visits, post-harvest training, and support for organic
certification—but only to farmers in its sourcing network.

e In Morogoro, extension services are offered sporadically by traders and processors, with limited training in
irrigation, nursery management, and value addition.

e TAHA hasrecently expanded support through farmer training, promotion of group formation, assistance with
global market standards, and improved market access.

o Keygapsremainlack of coordination, limited technical capacity, and poor outreach to unaffiliated smallholders.
e A morecollaborative, inclusive approachis needed toexpand reach, strengthentechnicalguidance, and improve
long-term outcomes across the value chain.

Nursery Systems

e Seedling production is mostly informal, with farmers and small nurseries lacking standard protocols.

e Quality isinconsistent, with limited attention to disease resistance, soil mix, shade, and watering.

e Government nurseries (e.g., TARI) produce seedlings, but supply is limited and often too costly for farmers.
e The system lacks technical skills, quality input, and uniform standards, leading to weak field establishment.

Post-Harvest & Processing

e Most farmersdry spices directly on the ground, resulting in contamination and reduced market value.

e Thereislimited accesstoimproved drying technologies such as raised platforms, solar dryers, or mechanical
alternatives.

e Sorting, grading, and proper moisture measurement are rarely practiced, leading to inconsistent quality and
compromised shelf life.

e Storage conditions are often poor, lacking adequate ventilation and moisture control, which increases spoilage
and post-harvest losses.

e Processingis mostly basic—limited to drying and minimal cleaning—while advanced processing (mechanical
drying, grinding, packaging) is carried out by a few private actors, such as:
e Trianon Spice Company inTanga
e Ahandfulof processors and traders in Morogoro
e These advanced facilities are accessible to only a small number of farmers, and in some cases, access is

intentionally restricted to maintain a competitive edge.

Market

e Market accessis limited; most farmers sellthrough localtraders without formal contracts.

e Pricesfluctuate widely, and farmers have little bargaining power due to smallvolumes, inconsistent quality, and
limited access toreal-time market data.

e Product quality often falls short of premium or export standards due to poor post-harvest handling and lack of
sorting and grading.

e Fewcompanies—such as Trianon Spice (Tanga) and Get Aroma Spices (Morogoro)—offer structured buying and
value addition, but their reachis smallrelative to the total number of producers.
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e Most farmers sellunprocessed or minimally processed spices, limitingincome potentialcompared to graded,

well-dried, or value-added products.
e Despite these constraints, the market remains largely untapped. Tanzania’s vast land, diverse agro-climatic
zones, and favorable conditions position it well to become a major global player in the spice industry.

Farmer Organization

Farmer organization varies across regions:

e InTanga, farmers are largely unorganized, relying on personal networks for inputs, knowledge, and markets. With
little to no strong farmer groups or cooperatives supporting collective action or marketing.

e In Morogoro, farmers are better organized, as part of structured farmer groups (e.g., Tugende Group), which are
consolidated under AMCOS (Agricultural Marketing Cooperative Societies) to improve coordination, market
access, and bargaining power.

o Despite these structures, both regions require capacity building:

e To strengthen governance, and to enhance adoption of improved agronomic practices.

5. MAJOR LIMITING FACTORS

1) Al locations visited were on hilly and forested terrain, with very narrow paths and little paved roads leading to them.
Access typically involves 45 minutes on a paved road, followed by 30-45 minutes on rough dirt roads, another 45-
minute climb, and then a hike to the plot. Even when using motorcycles, skilled drivingis required to navigate the
difficultterrain. These conditions limit timely access to training, extension services, and inputs. It’s important to note
that to some extent, Morogoro villages are a bit more accessible.

2) Crops-

i) Allcrops-Farmerslack knowledge of efficient production methods and are often unaware of theircrops’yield
potential. There is poor alighment between crop needs and local conditions, while mistimed harvesting and
poor drying practices lower product quality and value. Additional constraintsinclude total reliance on
rainfall, causing long dry periods, and declining soil fertility due to the absence of fertilizer use.

ii) Blackpepper-

(1) Limited pruning and canopy regulation, which reduces shoot regeneration and productive branching.
Provide training on timely pruning to maintain vine structure.
iii) Cardamom-
(1) Limited technical knowledge on cultivation of cardamon.
(2) Harvestingtoo early.
iv) Cinamon-
(1) Farmerstend to harvest the branches after four years of growth instead of two years.
(2) Lack of knowledge regarding cinnamon processing (scraping, peeling, rolling and quill formation).
v) Cloves-
(1) Late harvest due to high labor demand leads to a reduction in quality.
3) Market-farmerslack accesstoreliable market information onthe quality specifications required for export markets.
4) Not enough extension services.

6. RECOMMENDATIONS FOR IMPROVEMENT

1) R&D-

e toestablish adedicated research and development center for varietaltrials (together with introducing new
varieties to Tanzania), along with small-scale R&D sites focused on evaluating and optimizing climatic and
geographic conditions for each crop and variety.

2) Agronomic-
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e Shared/individualcompost production-vermicompost/ composttea- Highlyimportant toverify that all being

composted is organic!

e Establishing naturalshade trees to ensure adequate shading to mitigate sunburn.

Production system-

e Introducing affordable irrigation solutions, low-cost drip kits or solar pumps for irrigation of plots during dry
season.

e Training farmerstoimprove field layout and regulate shade levels according to specific crops to enhance
healthy crop development.

Post Harvest

e |mprovingaccess toimproved drying technologies, such as raised platforms, solar dryers, or mechanical
dryers.

e Training farmers on grading, sorting, and moisture control to maintain quality of the spice products.

e Increase value addition at community level: support establishment of shared drying units, storage facilities,
and basic processing equipment.

Nursery / propagation

e Introduction of new variety

e Establishment of nursery to ensure availability of high-quality and disease-free planting materials.

Organization

e Promoting the creation of farmer groups for easy coordination and collective solving challenges and
accessing extension services.

Market

e Enhance buyer-farmer coordination, encourage dialogue between farmers and buyers to align production
practices with market demand, for example preferred quality of cinnamon, cardamon, black pepper and
cloves.

e Facilitate formal connections between farmer groups, processors, and buyers through structured supply
agreements and long-term partnerships.

e Support farmer groups and cooperative (AMCOS) to aggregate volumes, improve bargaining power, and
negotiate better prices.

7. IMMEDIATE ACTIONS

1)
2)
3)
4)

3)
6)

7)
8)

9)

Conducting farmers training about the topics of proper harvest and post-harvest (mostly drying) procedures,
which will immediately lead to an increase of maturity of crops and higher quality.

Promoting farmerstojoin or create new groups (mostly in Tanga region).

Increasing the scope of assessment to map more high production areas.

Formulize partnership with TARIin order to increase farmers reach out and to start working on new varieties
import to Tanzania.

Building of a large, shaded & ventilated facility for spice drying.

Identifying more organizations working in the spice sector in Tanzania to create partnerships (SAT, AGCOT,
SUJECO, SUA, etc.).

Planting fast growing trees at farmers plots to increase shading areas.

Interduce homemade methods of composting (and the like), build on local ingredients only and other methods for
soil improvements such as intercropping, mulching, etc.

promote installation of beehives at farmers clusters.

10) Trainfarmerson adequate seedlingproduction, soil preparation, planting practices (plants density, raised beds,

etc.) and pruning.

11) Support Trianon and others in expanding access to organic certification for groups.

8. CONCLUSIONS

18|CultivAid @\)



4 P

PN 4

@) Knowledge based Development
Although current production levels in the visited areas remain suboptimal, most crops are performing well under local
conditions. Many low-cost, straightforward interventions have already been identified and can substantially improve

yields and quality. However, to meaningfully scale production and compete with global leaders like India and Sri Lanka,
long-term investments willbe required to address major structural challenges.

Suggested long-term actions include:

e Establishmodern nurseries capable of producing high volumes of quality seedlings.

e Develop large-scale processing facilities aligned with market requirements.

e Improveruralroad infrastructure and connectivity between producers and market actors.

e Introducingand testingimproved crop varieties suited to local agroecological zones.

e Build alarge, shared facility equipped with solar drying ovens for spices.

e Promote large-scale shared farms with collective irrigation systems.

e Create dedicated R&D units for each major spice crop to study optimalvarieties and cultivation practices.

e Establishregional processing hubs (cooperative or PPP model) with facilities for drying, cleaning, grinding,
and packaging that meet export standards.

9. BUSINESS AND PARTNERSHIP OPPORTUNITIES

1) African Institute for Capacity Development Tanzania Country Office (AICAD-TCO) through the Morogoro Food
Processors, working model can be as a third party between the famer and the processors.

2) The country’sdiverse climate supportscultivationof all the four spice crops (cardamon, cinnamon, black pepper
and cloves), creating strong potential for both domestic and international markets.

3) Increasing global demand for organic spiceslike Ceylon cinnamon (true cinnamon)which may benefits producers
of high-quality cinnamon including Tanzania.
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