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• Ti,e Nutritious -, 

NOone ever disputes the ex­
c1usi e fine tast of the ash w 
kern . \. T he grea t demand 

fi r this nu t and high pric it ob tains 
are pr ' of, if p r o[ were needed, of 
the hig h popularit . i t enjo s in 
I nd ia and a broad . 

Scir-n tists have LIma el led • no ther 
aspe t o f th c hewnul-its ll ll tri 
tiv \a luc, Anal ' ~is has sh .v II 
lhat i t cont i.ns about 2 1 per cent 
p rotein, 4 7 p C' r cen t fat n.nd 2.<. pe t' 
cent , rhoh yclrates. Th p rotein 
content of the cashewllu t h::l.' b' '1 1 

f<J\I !lC.I () be o[ a 'e ry i e It a nel readi I 
d igeslilli e I i d. 1 a ddiLion , the 
kernel cOll tain$ o ther sllb ~t, n .e ' of 
l:utri ti\'c .tlil like akiuIn , phos­
phorus. ir n. vltanllm A and H, 
l ie li nie a iLl and ni.Jofiavin . "' ith 
these tra i ts. Ih' c. 'hew kernel as il~' 
is o f' hi 'h n uln tiona l \'a ll1t; and <I 

per li Cl r It! fiJI' mall, 

\h \It ow pel' cent l l! \Jur tola l 
crop 0 [' Il u ts is d rI er! III the sun and 
til I :;1 clled wi thou t rO'ding for 
illternal trade. It is th is kind 0(' 
ra" kernel that \-Olt carl nh la in i ll 

t], t: 1" wil sh 'p. 'Bu l lor ·ign ],11 'tr. 
demalld onl" kernels from roasted 
and Ilil-tr .(. shell ', T he 
d m:lIIc1 Jor roasted kl'f11els Jtll 
inLerna l o n umptloll also has IJcctI 
in 're'l ~illg in rc eul years. 

Tl c k ind is eatcn raw or ri('d, 
salt ed nl' st\! £Ired. i\. bu sv trade In 
sallt:d l' c Illeb has neet [ly Sprt Ig 
up ir I '>la u ran t , colIC-e , tea and 
picture hO L1ses, a ncl e\ 'n nn the 
pavemenl s o f towns £II d 'tics and 
raih\ y stntinns, 

AS FLAVOURING 

A major portion of the kernels, 
h ever IS used for flavouring 
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sweetm a ts nd also for many kindsG 

of meat and vegetaule dishes. The 
superior flavour gi es it a preferen e 
o er Imonds and ground nul . In 
the U nited Sla te and ther coun­
tries, eashe\ k nt I ~ r mainly 
u cd as a ('s ert in the manufa tu re 
of nut cho olates as wel l Cl!i for 
flavouring wc:e tl1 a ls and c. k s in 
eonfectionel-ies. 

torage is an important problem 
ill the ca, hew trade, 'Veil-dried 
ca. heWl1uL~ ca n be stnred fi1r a prcLLy 
lung time wi thoul !i.:'ll' of "poila~e. 
The k rn I: keep l)ctl '1' wi th their 
redrl' h hrown skin on titan without. 

'hclliTl !:{ willw ul ro;: -l i n~' has 
<I h 'al1tagc:. Slid k II els, t1 } 
,ny, re tain III !t \'Ollr a nd the vila ­
win _, .\ large r p(-t'centd f , r wholt: 
ken l ~ j' tJI)tain l'u , Ra \ I crm' ls 
kec the lung "st, vcn u.. r 1'lllll'C th, n 
a 

1 he [ilt i l l the k rne l is respollsil Ie 
[or til e :pnilaU;c in pmlon~l'd ~to l·agc. 
It is tlti~ fa t 1< t de 'le p<; ra ncid ' l)' 
fh : ,I timt' _ \Vlten tlIP. kernels are 

l'oasted JIl uil. tll I,il fnl'lns a fil m 
o\er theIIl, de 't"!o-llt g ratlCldity. 
The keeping CJuality j ' niSI) re ­
due u \\ hell lite kernel: it!' I (la, led 
n lid salter!. K(' Ill I. meant lor cx­
port to fhrdl{ll .lll il tnc;, art. pacl'l'd 
il l \'c CIl Illll r in tClrbl1l1 i xi I . 
Under these conciil J() l1S, li lc stnragt; 
li re o r the kerlJ CI. g les lip, eV, 11 
m ore than : yc:tr. 

ROASTING 

In tigations on the m ethod of 
roasting o[ f'U~hcw kern I~ hav 
shown that r O<ls[(;d and saltL:d ker­
nels can b stored without deterior­
ation for six months if vanaspatl 1)[" 

refined groundnut oil is used as the 
roasting medium and if iL is added 
at the beginni ng of t he roasting 

p lion, 

Cashew kernels 1astc well salted 
or 'uga recl , bu t those who prefer 
pu ngencyhould y them with chilli 
powder a lon!{ with salt. For 
pungency !loth ing cal beat pepper. 
Th~ ke rnels should be oasteu in 
~h e(· and a pinch of pepper owdcr 
addnl. To p repare tIle k'rn Is 
Lius ~lylc , pH t a tea- up full of raw 
or m aste(l k .l l1c ls in a fl· i g pan and 
add suflk icn l ,.,l we or Lullcr re­
quired for lo"stin~' the nLlts. Add 
a l ~() two Ot Il1 fe. p ill hes of pepper 
P"W( (> r aile! a pi neil [II' salt to add 
lo thp. ta~ t ~. Stir tlt e JllIt ' un til 
I I t'" III rtJ Ilro\'ni" J. 

CASHEW 'APPLE' 

Some pc-opl lise Ihe cas w 
appl 1i.11 pn'p:lring ermenlcLl be­
'cn ge ' <U1d vi !lf''{ar. Th apple 

j jui) , :wcet alld cclihle. After 
th e !lIl ts <l re remuved, most people 
lI sually titre W O:l\\ay the apples as 
lher do not know what to do \vilh 
th -rn, 

Tftc ~ hew apple is also a nlltri ­
tioltS [( lod, It is n It in vltnmin 
C. In (·qigations at the Food 
Tecltnol,,)!iC;JI Rc. arch Institute, 
l\ly~()rt', l lave shown that a Dlunbe 
of cdihl. prtllluC1S can he ,tde rom 
it. 1.lwse inclLllle Jam, c."lllCly, 
Jllll' , ~ rill" and ('v,'n chutney. By 
prepanng- SI I II prod fls. the aSlrin­
~· I.'n ta,~l(" or lite fresh fTuit can be 
gr l rid or. 

Of the tota l ollttu rn of26,000 tOll 
o kernels, un lv 3,000 lons arc con­
sumed within 11t( country. 
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The main source of supply are the to some extent in Orissa and West as much as the consumer. 

East and West Coast regions. The Bengal, but practically no processing Another important aspect of 
kernels distributed in North India, 
particularly Delhi, the Punjab, 
Rajasthan and Madhya Pradesh 
come from the West Coast coun­
tries through Bombay. Those 
distributed in Orissa, Bengal, 
Assam, Bihar and Uttar Pradesh 

come from the East Coast districts 
-of M adras and Andhra States. 

C hewnuts are also produced 

facilities exist in this area. As such, 
the nuts produced in these states, 
especially in West Bengal, are bought 
by the merchants from the produ­
cers at very low prices and ship­
ped to factories in South India. 
The producers naturally do not get 
a fair price for their produce. If 
the nuts could be processed locally, 
a new industry would be developed 
which would benefit the producer 

popularizing the cashewnut in the 
country would be to step up produc­
tion. As it is, the production is not 
sufficient to keep the existing factories • 
going throughout the year and 
large quantities of raw nuts have to 
be imported. An urgent need 
exists for intensifying cashew culti­
vation to meet the increased 

demand both within and outside the 
country. 


