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I

AI]STRAC'I'

Cashc\,_ is one ofthc ntosl illlporLillll crolrs in SIi I-arrl<a. collcclllrrlcd in lhe dr\ rt!l'rns'

although a 1e\! tlees calt be seeir cLlllive{ed irr nlost ol lhe.listricts The rnain rrreis oi

cuhivation arc Pullalanl. Brllicrloa. Mllunat. Var,rttlil'e. Kililrochchi. T|inconlalce. Ja1'l'na.

Kurunagala and Hanbanton. lr has high polerrtial fi)r gro\!irr:,1 in the dr) arcas ol 1he Island

due to its tolerance to ntoislure shcss o\er a long pcriocl r\cco|ding the liinistr\'otrlli\'ltioil

Cashew has a value as an exPort crop bul il largc pl1)po ioll olthe ProdlLction is cousunlecl

by the domeslic nlarket. I he blaL cxtcnt ()1'C'ashc\\' et preser)l is abouL 32.871 ha plocLLlcing

a total of 6197 \{l ol tlLrts. fhe trlcragc arlnuill licrnel prodLrctiorr is about I200 \ll'of

which ove| 1000 N,l f are locall) consulllcd leirvirl!l onlv sorall LlLlenLilies o! ehoLrt l +7 N4 I

for export. In conpariso to the locrl pIoclLrcliorr. lndia \ilh ils large e\tcrrt o1 681 000 ha

produces 520.000 \,1 l arrnu.ll). lhe arcragc production irr lntlja is 86-i kg'/ha comprrcd trr

250-300 lgiha in Sri l,ankl. lrrdia is also thc liirgesl gro\\'er.rnd cxpor-1cr 01'( ashi-w' ln

spite ofits \,rst polenlial. SLi I anl<l has rrot mobiliscd its LesoLrrccs to dc\clop lhe ( lshc\\

industrl.

Alrhough lhe lolenlial lir exptlrrsiorl exisls. ver) littlc cllb has been made b! the

authodties lo dereLr-rp policies strategies and arl opcriilionill 1'r-ame worli to de\clop Lhe

Cashelv inclLrst'r1. r\l r'lrious (lelibcrations on the dc!cloprre t of thc (iishe*' industr'1

sevemL constraints Ltalc bccn identificcl sonlc ol llle rnriol problenls xrc lack ofsuillrblc

high yielding clolrcs. norr avail.bilit) ol sLrl'j'icienL planting natcrials. lack of ploper'

programne fbr rnttrttgqnleDl of l)csLs l1n.l ciiseascs. inrdeqLlate lecllnical inlorlnJlLoLl Lrn

'.i.e,,:,,,., 
,trrl . .td i.,, ,!l,i l..ur..t l,r'.,.r.r', ,..rrr..r'r'

I

As 1ar as the processi g nclhodoios) ol ntLL\ l\ torltcln tr'rtli i" rrl rrcrh"ds ale wiclel-'_

used in sri lanka. flor.r,cver. id Puttala|t area serni tnechritisecl slcps ar-e introdLrccd thr-oLrgll

SLCC. Improvecl lechniques ilnd nlccheniletioll Proccss shoLlld be applieci fbr llrrlhcl'

improvcnlent on separatiott of ntlls. lor this Ptlrpose suitable technologl can be 1r:rnsl'e'rcd

fiom olhcr CiLsbcw growing countries espccially in lndia.



II

shelling and raw shelling methods ale widely practised. Primitive

s specially obseNed in Batticaloa area. Here, there is no

imitive nethod. As a result, poor kemels are produced only for local

is no recovery of CNSL. this is valuable illdustrial oil and also used

roasted sheiling process is not available in our county like India, due

fully mechanized processing steps are not available in both case ofroasted and

methods.

Cashew indust es. However, in the case of raw slielling melhod,

processing steps are widely used in Puttalam and other areas of this

S Lanka produces quality kernels for export market.

nut production dnd the availability of mechanization will implove the

ies of S Lanl<a. These efforts will fetch more foreign exchange and more

opporlulhes to our country.
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