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TAMARIND’s poTeNTIAl 
MARReD by NeglecT 
Having arrived on Indian shores centuries ago, tamarind is now an integral part of our 
cuisine. yet, even as India produces the largest quantities of the fruit, lack of government 
attention has left this sector operating well below its potential. 

Sudan, Brazil, China, Pakistan, Sri 
Lanka, India and Thailand.

Nutritional value and 
other uses

Tamarind produces a nutritious 
fruit, high in vitamins B1 (Thia-
min), B2 (Riboflavin) and B2 (Nia-
cin). These vitamins work together 
to help the body convert food into 
energy. They also help to provide a 
healthy immune system to fight off 

diseases and keep the body strong. 
Tamarind is a good source of 

Vitamin C, which, like the B Vita-
mins, helps to build a healthy im-
mune system. It is also rich in min-
erals like potassium, phosphorus, 
calcium and magnesium. Tamarind 
contains a high level of protein, 
with many essential amino acids 
that help to build strong and effi-
cient muscles.

Almost every part of the tree is 
used in India and other countries. 
Its pulp, leaves and flowers are com-
monly consumed in various dishes or 
traditional drinks due to their high 
nutritive and calorific value.

Tamarind seeds and leaves are 
used to feed domestic animals. Its 
timber is valuable since it is used 
in making furniture, tool handles, 
charcoal, rice pounders and even 
used as fuel.

Tamarind is used in traditional 
medicine throughout Asia and Afri-
ca. Modern medical science has also 
confirmed the laxative and diuretic 
properties of the fruit. All parts of 
the plant—from the fruit’s pulp and 
seed to the leaves, bark and flow-
ers—are used. Ailments such as di-
arrhoea, jaundice, ulcers, eye infec-
tions and digestive problems can be 
treated with infusions, pastes and 
powders made from different parts 
of the tamarind tree.

T
amarind (Tamarindus 
indica Linn) is found 
throughout most of 
the tropical regions. It 
is a native of tropical 

Africa, where the tree grows wild 
throughout the Sudan.

At present, tamarind is cultivat-
ed in 54 countries, of which 18 are 
in its native range. The major areas 
of production are Cameroon, the 
Central African Republic, Ethiopia, 
Guinea, Kenya, Nigeria, Senegal, 

Tamarind tree
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processed products

Pulp. Tamarind is valued for its 
fruit and pulp, which are used for a 
wide variety of domestic and indus-
trial purposes. The pulp has been 
officially listed in the British and 
American pharmacopoeias. In In-
dia, the pulp is used to prepare juice, 
jam, syrup and candy.

Tamarind toffees. In the Phil-
ippines, Sri Lanka and Thailand, the 
fruit pulp is mixed with sugar after 
removing the fibres, wrapped in pa-
per and sold as toffees. This is also 
now being made in India.

Tamarind juice concentrate. 
This is prepared by extracting 
cleaned pulp with boiling water us-
ing the counter current principle. 
These drinks are commercially avail-
able in poly-packs in Thailand, Indo-
nesia and many countries in Africa.

Tamarind pulp powder. This 
is a convenience food product, pre-
pared by concentrating, drying and 
milling the pulp into a powder form.

Tamarind pickle. The pickles 
are commonly used in Asia as an 
accompaniment to curries or other 
meals. The pickles are hot and spicy, 
and can be preserved for several 
months. Tamarind pickle is avail-
able in the urban markets of India, 
Bangladesh and Sri Lanka.

The tamarind seed 
also has several uses 
in food and industrial 
applications. Tama-
rind Xloglucon, com-
monly known as tama-
rind gum, is the major 
component of tama-
rind kernel powder 
that forms a stiff gel, 
and is used for thick-
ening and stabilising 

food. It is commercially available as a 
food additive for improving the viscos-
ity and texture of processed foods.

Area and production  
in India

India is the world’s largest pro-
ducer of tamarind products. The tree 
mostly grows wild, although it is culti-
vated to a limited extent. It is particu-
larly abundant in Madhya Pradesh, 
Bihar, Andhra Pradesh, Karnataka, 
Kerala, Tamil Nadu and West Bengal. 
Bijapur in Karnataka is famous for 
its fine varieties that are cultivated 
extensively. The production is concen-
trated in the drier southern states. In 
some parts, it is naturally regenerated 
on wastelands and forests. Currently, 

it is grown over an es-
timated area of 59,590 
hectares, and yields have 
been increasing as can be 
observed from Table II.

Marketing

Tamarind fruit pulp 
is manufactured and 
marketed wherever it 
is cultivated. However, 
much of the trade is lo-
cal and carried out in 

Table I

nutritive Value per 100 gm of  
edible Portion

Constituents  Pulp (ripe) Leaves (young) Flowers

Calories 115 — —
Moisture (g) 28.2-52.0 70.5 80.0
Protein (g) 3.10 5.8 0.45
Fat (g) 0.1 2.1 1.54
Fibre (g) 5.6 1.9 1.5
Carbohydrate (g) 67.4 18.2 —
Invert Sugar (g) 30-41 — —
Ash (g) 2.9 1.5 0.72
Calcium (mg) 35-170 101 35.5
Phosphorus (mg) 54-110 140 45.6
Iron (mg) 1.3-10.9 5.2 1.5
Sodium (mg) 24 — —
Potassium (mg) 375 — —
Thiamine (mg) 0.16 0.24 0.072
Niacin (mg) 0.6-0.7 0.17 0.148
Ascorbic Acid (mg) 0.7-3.0 3.0 13.8
Tartaric Acid (mg) 8-23.8  — —

Source: Morton J, Tamarind (1987) 

Table II

area and Production of 
Tamarind in india

Year Area Production  
 (ha) (tonnes)

2006-07 58,624 190,073
2007-08 57,707 187,914
2008-09 54,281 194,087
2009-10 44,186 125,524
2010-11 59,590 206,340

Source: Spices Board 

Tamarind fruits 
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small towns and villages. Domesti-
cally, the ripe pods are collected from 
trees grown in the wild or in home 
gardens. They are then processed in 
households and sold in village fairs. 
Intermediaries collect the products 
from farmers and sell them to retail-
ers or processors. The collectors re-
ceive low prices. Hence, much of the 
produce is not harvested even when 
there is a growing demand in towns 
and cities. There are no established 

fair-price marketing mechanisms for 
tamarind in any part of India.

exports

Since ancient times, India has 
been exporting tamarind and its 
processed products to western coun-
tries, mainly the European and Arab 
countries and recently to the USA. 
Tamarind is exported not only in 
dried form but also as pulp, fresh 
fruit, paste and industrial products, 
including tamarind seed kernel pow-
der. Demand for these products var-
ies according to the quantity avail-
able and the country. Table III gives 
data on the export of tamarind from 
India since 2007-08.

problems

1. Tamarind has not received suf-
ficient research attention over the 
years.

2. Fresh fruits of the sour type 

Table III

export of Tamarind  
from india

Year Quantity Value  
 (tonnes) (Rs million)

2007-08 11,250 310.0
2008-09 11,500 410.5
2009-10 12,200 470.5
2010-11 17,500 800.0
2011-12 (Estimated) 21,395 1236.4

Source: DGCI&S 

have village level markets, yet the 
fruits are often not collected because 
of low prices paid to the collectors. 
Here, producers are often exploited 
by middlemen.

3. A large volume of fruits and 
seeds is wasted due to the lack of 
processing and storage technologies. 
Available technologies have not been 
disseminated among growers.

4. Processed pulp is of low qual-
ity and does not meet the standards 
of the international market.

5. Alternative low-cost process-
ing technologies are not readily 
available.

6. Tamarind’s tremendous indus-
trial potential has not been explored 
adequately.

7. Lack of both local and interna-
tional market information restricts 
expansion of crop and product diver-
sification.                                         

The author is associate professor in de-
partment of Economics at Vivekananda 
College, Puttur, Karnataka 


