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The broad objective of this report is to give information on processing of 

horticultural produce - vegetables and fruits.  It has the following specific objectives: 

• review and summarize results of some  relevant studies in horticultural production  
and processing in the last 5 years, 

 
• discuss horticultural produce processing with processors and recommend 

measures to increase processing, 
 

• review horticultural produce  and processing policy and recommend measures to 
increase  processing capacity, and 

 
• Seek views from processors on possibility of joint ventures with small-scale 

processors.    
 

2.1  Study Approach 

This study is an effort by the project, Integration of Tree Crops into Farming  

Systems, to promote fruits and vegetable production and marketing in Kenya.  The 

Study team comprised of three members namely; Jotham Ouko, Michael Heiden and 

John Mungai who compiled this report.  The report has an assumption that the 

production of fruits and vegetables in Kenya is highly affected by wastage during 

harvesting due to lack of processing.  Therefore, in order to increase production and 

marketing of fruits and vegetables, processing is inevitable.  If processing capacities are 

increased and utilized, this would go along way is alleviating losses during harvesting 

periods and availing the product during off-seasons. 

The team drew an itinerary of visiting processors.  A questionnaire was 

administered to various processing factories that undertake processing of horticultural 
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produce.  The factories visited were selected on the basis of what horticultural produce 

they process.  The processing firms visited included the following: 

• Highland Canners Limited 

• Greenfields Investment Limited 

• Kenya Wine Agencies Limited 

• Kenya Nut Industries 

• Kenya Fruit Processors/Passina 

• Centro Fruit Processors 

• Kenya Bixa Limited 

• Small Juice Processors in Kisumu and Mombasa 

• Bawazir Food Processors 

 In addition to the processing factories, other institutions involved in horticulture either 

by selling processing equipment or promotion of the sub-sector were visited.  These 

were: 

• Kenya Industrial Research and Development Institute  (KIRDI) 

• UNIGHIR - A food processing equipment firm 

• Ship Chandlers at Mombasa 

• Esso Gas - A food processing equipment selling firm 

• Universities-Nairobi and Jomo  Kenyatta University 

 College of Agriculture and Technology.  

During these visits, discussions were held between the study team and managers 

of those factories and institutions.  The questionnaire was used as a good guide for 

these discussions especially in the processing factories. 
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Secondary data was also obtained from sources such as Horticultural Crop 

Development Authority (HCDA), Ministry of Agriculture and Rural Development, 

University of Nairobi and Jomo Kenyatta University College of Agriculture and 

Technology, Department of Industries and others.  Findings of the discussions are 

recorded in this report.  However, it is important to record here that time allocated for 

this report was little but the study team tried to make the best use of it. 

3.0 Previous Studies on Horticultural Sub-sector 

As pointed out earlier, information on processing was obtained from both 

primary and secondary sources.  Primary data collection went on quite well and factory 

managers were willing to share information except for confidential one.  However, for 

Secondary information, it was not readily available.  Recent literature in this area was 

hard to come by.  There are not many studies on processing of horticultural produce for 

the last 5 years in Kenya.   The other problem encountered in sourcing for information 

was the time the study commenced.  The month of December is a time when most 

Kenyans take time out of their offices.  Therefore, appointments took a lot of time to 

fix and at times, the study team did not find the relevant people. The  author of this 

report reviewed many studies relevant to this report but only a few  are summarised 

here because others dealt with the whole sub-sector of horticulture . 

3.1 Study on, 'The Status of Horticultural Industry, Challenges and           
Strategies Now and Beyond Year 2000' by Mulandi, MAS, August 1998. 
 

In this report, Mr. Mulandi looks at the horticultural Sub-sector and outlines the 

important role the Sub-sector plays in the economic development of Kenya in providing 
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food, employment, and earning foreign exchange.  The report contains tables with very 

useful information.  The tables display horticultural produce turnover in terms of 

tonnage and value.  The report further outlines policy on the horticultural Sub-sector 

and goes ahead to outline export performance. Then it outlines the challenges facing the 

Sub-sector such as: 

• competition from other exporters, 

• low yields and inaccessibility to new varieties,  

• low quality produce, 

• poor infrastructure, 

• lack of development and investment,  

• lack of adequate market promotion abroad, and 

• regulatory constraints (local council fees and charges, exporter licenses,                             

quality inspection and standards), duty/VAT remission scheme and 

cumbersome procedures of issuing necessary forms and other Certificates of 

origin. 

The report concludes by recommending strategies for the future.  These are: 

• increased quality production, 

• market and product diversification/added value, 

• judicial use of pesticides/protection of the environment, 

• implement action of  the codes of conduct and practices, alternative cheaper 

means of transport to reach a wider clientele, 

• support for horticultural research, 

• address adverse publicity, and 

• Support for the small-scale producer. 

This is a very informative report on the current status and future prospects of 

horticultural industry in Kenya. 
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3.2 Study Assignment On, 'Metal Based Agro-processing' A report by 
Kenya Industrial Research Development Institutes (KIRDI), 1998. 

 

This is a study on metal-based agro-processing technologies for development of 

micro and small enterprises in Kenya. This report concludes that manufacturing plants 

in Kenya that process horticultural produce can be grouped as either small or micro 

enterprise. This report notes that while there is a broad spectrum of products that could 

be processed from horticultural produce, only a few are processed in Kenya.  

This phenomenon could be attributed partly to lack of demand for processed 

products locally.  Most Kenyans prefer fresh horticultural produce even when they are 

scarce.  If demand were high, entrepreneurs would source the appropriate technology 

to process these products.  The report then outlines procedures in processing of 

vegetables and fruits.  Lack of appropriate technologies caused by lack of proper 

technology flow and where there is flow, lack of proper adaptation result to inferior 

products.  Such products are not accepted in the urban markets.  Such markets then 

import high quality products to satisfy demand from some of their customers. 

This report concludes by outlining impact of technology in the enterprises 

processing. It notes that most small and micro-enterprises adapt technologies from 

larger local firms. However, packaging of this technology is incomplete as vital stages 

are omitted thus compromising the quality of products processed.  The report further 

outlines problems encountered by these enterprises.  These problems include:  

• lack of markets for processed products, 

• poor adaptation of borrowed technology,  
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• poor infrastructure such as poor roads, poor storage facilities, lack of electricity and 

even improper citing of processing premises, 

• lack of skilled labour in processing, 

• lack of technical support services,  especially in quality control and marketing, and 

• lack of credit facilities and high interest rates, and others. 

The report concludes by highlighting the way forward.  It recommends there is 

room for expansion in processing of horticultural produce and especially in product 

diversification. There is also room for increased investment in horticultural technologies 

and especially in fresh fruit juices.  Local processors should seek modern technology 

including local fabricated equipment.  They should seek for ways to cheaply preserve 

raw materials to avoid fluctuation in supply. 

3.3 Survey on, 'The Structure and Performance of Fruits and 
Vegetables Processing in Kenya', September 1994 by Maritim, H.K. 

 
This is a very comprehensive paper on the Structure and performance of 

horticultural (except flowers) produce in Kenya. After introduction, the paper looks at 

major issues in the industry.  Upto early 1980's the industrial policy (processing is part 

of this policy) was import substitution oriented. As a result of the policy, processing of 

fruits and vegetables has not adequately fulfilled its obligation as the country continues 

to import fruit juices, pickles, chutneys and grape products.  The report points out that 

processing has not contributed much towards meeting national objectives of foreign 

exchange earnings and employment creation.  Pursuance of that policy of import 
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substitution has resulted in these industries producing for domestic market which raises 

doubt as to whether they will survive in the current era of liberalization. 

The paper further looks at the structure of the industry that includes; number of 

firms in the industry, size and growth of the market, the degree of market 

concentration, vertical integration, barriers to entry and extent of government 

intervention.  It then looks at the geographical distribution of processing firms and 

concludes that location of these firms are influenced by the need to be close to the 

market.  Raw materials supply as consideration in siting only influences a few firms. 

The paper reports that except for juices where there is some product differentiation all 

the other products are not.  The major reason being that there is not much competition 

in this industry. 

The paper also looks at the barriers to entry into processing.  These barriers 

were listed as; institutional rigidities and legal barriers (canned pineapples), lack of 

information on domestic and export markets, quality standards and technological 

factors.  In addition to these, the paper discusses at the conduct of the processing 

industry in Kenya.  The following aspects of the conduct were examined; product 

research, promotion and product pricing.  It was found that there is very little product 

research, no promotion except for juices and the pricing approaches that of a 

monopolist.  Price is set by the big firms and the smaller firms follow. 

The survey notes that there is  little competition because of the high degree of 

product specialization and product differentiation is not quite pronounced except for 

fruit juices.  Although most of the processed products are for domestic market, the 
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firms target upper income groups of Kenyan consumers.  This market is small resulting 

in underutilisation of existing processing capacities that offers few permanent 

employment opportunities. 

In order to increase processing, the survey gives three recommendations 

namely; provision of market and investment information, provision of credit facilities 

and infrastructure facilities. 

3.4 Preservation of Horticultural Produce during Market Gluts Using  
some Technical Biochemistry Processors, March,1992. 

 
This is a study presented to a Seminar on Post-harvest Management of Food 

Crops in March 1992 at Jomo Kenyatta Unversity College of Agriculture and 

Technology. 

The objectives of this study were to find and establish very efficient and 

convenient means for manufacturing of different food products in Kenya with locally 

available resources.  The study looked into various methods of processing of fruits and 

vegetables such as; drying, treatment with sulphur dioxide leading to canned products 

and freezing. Each of these methods was found to have some shortcomings but the 

benefits derived from processing of these products far out way the shortcomings. 

Despite these shortcomings of destruction of some nutrient elements during processing, 

all fruits and vegetables could be processed to give highly acceptable products. 

Furthermore, most of these raw products are seasonal and highly perishable. In order to 

make them available all the time, processing is inevitable. 
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This Study found that simple raw materials of fruits such as plums and pears 

could be processed to give several finished products of high value and large market 

demand in Kenya.  It was also found that with improved packaging and bottling 

techniques, these products could be exported. 

4.0 Policy on Horticultural Production and Processing 

There are two sides to this topic namely production and processing. 

4.1 Horticultural production Policy 

Horticultural production policy is embroidered in the agricultural policy.  The 

agricultural policy objective as stipulated in the Sessional paper No.1 of l986 is to 

achieve self sufficiency in food production, ensure food security, employment creation, 

generation of income and foreign exchange, rural - urban balance, and overall economic 

growth.  The principal aims of this policy are to: 

• increase and stabilize farm incomes, 

• transfer resources from agriculture to national development, 

• produce raw materials for industrial development,   and 

• ensure smooth transfer of resources from agriculture to other sub-sectors. 

This agricultural policy is further developed for specific crops and commodities.  

Policy on horticultural production has the objective of boosting production of 

horticultural produce and alleviating constraints that harbour development of 

horticulture. This is outlined in the, 'The status of Horticultural Industry, Challenges 

and Strategies, Now and Beyond the Year 2000'.  These are to: 
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• encourage production in all areas of the country to meet food needs, export and 

create employment, develop efficient rural production and market systems through 

the private sector and local authorities, 

• encourage contracted local production and marketing arrangement to reduce waste 

and maintain a fair return to the farmer, 

• encourage financial institution to avail credit to farmers, 

• train farmers to improve yields by adopting appropriate technologies and maintain 

quality, 

• ensure the protection of the environment and safe use of chemicals, 

• encourage investments in modern technology through duty exemption on equipment 

and inputs such as green houses, shed netting, pvc, cold storage and soluble 

fertilizers, and 

• encourage sea-freighting of less perishable produce to widen clientele overseas. 

Production Policy further extends and outlines strategies for production of 

individual horticultural crops as follows: 

4.1.1 Mangoes - In 1997, the areas under mangoes was about 13,208 hectares and 

this increased to 15,288 hectares. The strategy envisages developing mangoes in 

drier areas under irrigation.  Farmer will be encouraged to grow suitable 

varieties for fresh local and export market.  These include Tommy Atkins, 

Sabine, Parvine, Hayden, Kent, Keitt, Apple, Ngowe and others. 

4.1.2 Avocados - The area in 1999 under production was 2,500 hectares with an 

average production of 35,000  tonnes per year.  The major producing districts 
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are Kiambu, Thika, Muranga, Kirinyaga, Meru, Embu, Machakos, Nyeri, 

Tharaka-Nthi and others.  The major variety grown is Fuerte but Hass is 

gradually gaining importance and should be promoted. 

4.1.3  Pineapples - In the years between 1994 and 1998 production averaged 

500,000 metric tones under area of about 10,000 hectares.  The variety grown 

commercially is smooth Cayenne for processing and for fresh market. 

Pineapples are grown in Thika, Murang'a, along the Coast in Malindi and Kilifi, 

Bomet, Rachuonyo, Kisii and Nyamira districts. The strategy is to encourage 

production in new and suitable areas. 

4.1.4 Passion Fruits - In years between 1994 and 1998, area under production 

averaged 1,570 hectares with a turnover of 14,586 metric tonnes. Increased 

production of this crop should be encouraged, as current production is 

inadequate and the crop has a great potential in export market.  Emphasis will 

be on propagation and multiplication of clean and disease resistant planting 

materials. 

4.1.5 Citrus - There is potential in citrus production.  However, this crop is severely 

being affected by greening disease.  This has led to large imports towards 

meeting the domestic demand.  Emphasis should be put on growing citrus in 

low altitudes and production of disease free seedling planting materials. 

4.1.6 Vegetables - They are produced throughout the country.  However, some 

districts such as Nyandarua, Kiambu, Nakuru, Taita, Kajiado, Nyeri and others 

produce vegetables on large scale. 
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(i) Tomatoes - This is a very popular vegetable for local market and is produced on 

large scale. Between 1994 and 1998, its area averaged 13,680 hectares.  The 

moneymaker is produced for fresh market while new varieties such as Cal.J and 

M.82 are for processing but they are also popular for fresh market.  There is 

increasing demand for processing of tomatoes. 

(ii) Green/French Beans - This is the most important vegetable for export market in 

the fresh and canned states.  Average acreage between 1994 and 1998 was 5669 

hectares with a turnover of 23,454 metric tonnes.  Emphasis will put on investment 

in processing in order to satisfy demand locally and abroad. Other vegetables of 

great importance are onions, carrots, kale/cabbages, asian vegetables, irish 

potatoes, sweet potatoes and others.  Emphasis will be put on increased production 

and processing. 

4.2 Policy on Processing 

Policy on processing of horticultural produce is embroidered in the agricultural 

policy.  In order to ensure food security, increased employment and income, processing 

of agricultural produce cannot be taken for granted.  Kenya has been exporting primary 

produce such as coffee; tea, pyrethrum and fresh horticultural produce yet 

unemployment keeps on increasing and rural incomes are low.  Increased processing of 

this produce will increase their value and offer more differentiated products to the 

market.  In order to understand policy on processing, it is important to look at the 

industrialization policy in place because processing is covered under this policy.  
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Prior to 1980, manufacturing industry in Kenya was developed under a highly 

protective incentive system.  These incentives did not achieve much in terms of national 

objectives of generation of income, increased employment and alleviation of foreign 

exchange problems.  These incentives were detrimental to the balance of payments as 

these industries relied on imported raw materials, intermediate inputs and machinery 

drawing heavily from the scarce foreign exchange.  Furthermore, import substitution 

policies are inward looking as they lead to inefficient industries dominated by traditional 

light and low technology industries.  In most cases, their products are expensive making 

them less competitive, during periods of high protection, very few small enterprises can 

survive, as they do not have the capacity to get round the regulations or bend the rules.  

This could be partly the reason why micro processing enterprises have not grown much. 

This scenario changed after 1980 with the introduction of structural adjustment 

program (SAP).  SAP had a major shift on this policy from import substitution to an 

outward market oriented policy that incorporated incentives in promoting industrial 

growth.   

 This was done in order to achieve the following goals: 

• expand and diversify Kenya's export base,  

• create more jobs, 

• increase industrial productivity, 

• attract and generate indigenous Kenyan entrepreneurs, and 

• strengthen industrial and agricultural growth. 

 

4.2.1 Strategies to Achieve Industrial Policy Goals: 
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This Section draws heavily from, 'Sessional Paper No.2 of 1997 on Industrial 

Transformation to the Year 2020'.  

The adoption of structural adjustment programs (SAP) meant that although 

public sector was at the centre stage in achieving industrialization, private sector was a 

key player.  The government was to provide the enabling environment in terms of the 

right policy formulation, provision of necessary infrastructure, undertaking research and 

extension and overseeing the implementation of policies and programs.  Having these in 

place, the private sector would set up the necessary industries.  

In order to promote dialogue, government would strengthen its working 

relationship with organizations such as Kenya National Chamber of Commerce and 

Industry (KNCCI), the Federation of Kenya Employers (FKE), Kenyan Association of 

Manufacturers (KAM) and others representing Small Scale Manufacturing Enterprises 

(SSME).  It also looked forward to teaming up with these organizations to form a 

national umbrella body to coordinate all industrial concerns. 

4.2.2 Horticultural Processing in Industrialization Policy 

The industrial strategy divided the setting up of industries into two phases. The 

first phase would focus on industries that were labour intensive, needed low and 

medium technologies, were export oriented and utilized locally available raw materials.  

These industries included agro-processing building and construction materials, and the 

tourism industry.  The second phase focussed on promotion of capital intensive 

industries. 
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Horticultural produce processing as part of agro-processing would serve as a 

springboard to Kenya's industrialization. It is labour intensive and this would go along 

way in absorbing large numbers of the unutilized labour force.  Some processing can be 

achieved without high technologies and the raw materials are also locally available. If 

undertaken, it would have a big income multiplier effect, as the producers of the raw 

material would also benefit. 

4.2.3 Promotion of Small Scale Manufacturing Enterprises 

Sessional paper No.2 of 1985 on Small Scale Enterprises and Jua Kali 

Development in Kenya has outlined their policy measures on promotion of these 

enterprises.  These include:  

• direct assistance to individual entrepreneurs and small scale enterprises, 

• transition of micro and small scale enterprises into medium size enterprises, 

• access to credit for informal sector, 

• access to information, and  

• provision of enabling environment. 

 
4.2.4 Effects of the existing Policy on Horticultural Production and Processing 

Policy on industrialization outlined here is elaborate in creating enabling 

environment for the operation of industries/processing firms. However, this policy is 

wanting in terms of:  

• access to credit - There are many financial institution, which give industrialists credit.  

However, for Small Scale Manufacturing Enterprises (SSME), the credit 

requirements in terms of collateral, project proposal, distrust on SSME hinders 
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SSME from acquiring credit. The only way out for SSME is to create more special 

credit schemes and NGO to channel credit to SSME. 

• access to land - Land prices in Kenya are prohibitive to both big industrialists and 

SSME.  Price of land in towns such as Nairobi, Mombasa, Kisumu, Eldoret are 

astronomical. These exorbitant land prices prohibit medium and SSME from 

venturing into manufacturing/processing. The starting capital for such entrepreneurs 

would be absorbed by the price of land on which to set the processing plant.  This 

results in many medium and SSME setting up plants on temporary acquired land. 

When this happens, there is insecurity of tenure and the local authorities at times 

demolish such temporary located facilities.  There has been deliberate effort to 

reserve land for industries in various towns. Land reserved for industries should be 

strictly used for this purpose. 

• access to training - For new entrepreneurs, this training is not well co-ordinated. 

Kenya Industrial Research Development Institute (KIRDI) offers such training but 

has limited capacities in reaching these SSME.  World Bank supported Micro and 

small enterprise Training and Technology development but only reached few 

entrepreneurs. 

• access to technology - Medium and SSME lack new technologies, essential inputs 

and managerial skills.  The means to transfer what is available is also wanting. 

Therefore, ways and means of strengthening institutions such as KIRDI and others 

involved in promoting SSME should be sought. 
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• Infrastructure - These include roads, telephone, Electricity and others. Roads 

connecting production areas and the processing firms are poor and sometimes 

impassable during wet weather.  Poor state of roads prevails also in the urban 

industrial areas.  By the time of writing this report, roads in industrial area of Nairobi 

were very bad.  Industrialists complain of breakdown of their transport facilities. 

There should be deliberate effort to improving the roads. Electricity is also a problem 

as there are frequent power rationing. 

• Importation of raw materials and Equipment 

The new policy replaced import quantitative restriction with tariffs.  With time it has 

been refined further and by year 1999, all duties on equipment used in horticultural 

production were removed.  This should be extended further to cover the processing 

equipment. 

This has worked quite well except that price of imports still remains high due to 

the Kenyan weak currency.  For those firms producing for exports, the weak currency 

results in high returns for their Sales.  This has to be qualified by comparing 

industrialists imports verses exports. 

5.0 Summaries of Interviews with Processing  Industries  
 
5.1 Trufoods Limited and Kabazi Canners 

These are sister companies.  Trufoods was established forty-five (45) years ago 

while Kabazi is fourty (41) years old. The operation manager, Mr. S. D. Varidya, 

reported that the installed capacities of both factories are underutilized.  However, they 

process the following raw materials annually: 
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  Tomatoes   5,000 tonnes 
 Plums    400 tonnes 

  Corn     200 tonnes 
  Oranges   150 tonnes 
  Garden peas   200 tonnes 
  Passion Fruit   200 tonnes 

 
These raw materials are obtained from areas around the factories such as Kabazi, 

Bahati but also from distant places such as Njoro and Karatina.  The raw material 

suppliers are middlemen. Prices for these raw materials fluctuate a lot due to 

competition from the fresh market where prices are higher and also from other 

processors.  Tomatoes are graded and the poor grades are rejected. The other produce 

is graded and prices are paid according to grades but none is rejected. 

 Trufoods and Kabazi Canners unlike other Kenyan processors sell their 

products locally.  These products are now faced with competition from cheap imports 

as reported by the manager. However, according to the manager, their main focus is the 

local market and they undertake local promotions.  The factories used to export to East 

African region but these markets were lost due to high duties. 

The following points were noted: 

- both factories employ 300 people of which 60% are permanent and 40% are casuals, 

- power rationing is not a big problem as they depend much on manual labor, 

-  they have installed boreholes to cater for water shortages, 

-  they operate 2 months to produce supplies for 6 months, 

-  they use local packaging materials such as cans, bottles (pastes and glass) and 

tetrapacks, and 

-  most equipment and repair parts are locally fabricated. 
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The future of processing according to the operation manger is blink due to low 

demand of their products. He attributed this to low purchasing power of most Kenyans. 

This will lead to low production volumes leading to costly operations. Taxation of their 

products is also high resulting to increased product prices. Inputs are also threatening 

the industry. He hopes that the introduction of uniform tariffs by East African 

Community might increase demand for their products. They are also diversifying and 

trying to look for cheaper ways of producing lower priced products. This includes 

importing fruit concentrates; blending various fruit products and producing milk and 

milk products. 

5.2 Value Pack Foods 

The production Manager, Mr. Roy Thomas, reported that the factory was 

established in 1997.  The factory produces only French beans in jars/cans for export to 

Belgium, France, Netherlands and Spain. The factory has a production capacity of 400-

500 tonnes per day but the actual production is determined by market demand. 

The raw materials come from contracted producers in Meru and Kirinyaga  

These contracted producers are supplied inputs on credit.  These contracts are valid for 

one year making prices stable for the same period.  The factory collects produce from 

these farms and it is graded on arrival at the factory. Payments of delivered produce are 

effected through Co-operative Bank of Kenya. 

The Manager reported that most of the harvest is brought to the factory as the 

beans are not suitable for fresh market. Varieties for processing are different. Other 

points noted were: 
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- the factory employs over 150 people but only 12 are permanent, 

- Power rationing is not a problem as the factory has a standby generator,  

- water supply is also adequate, 

- Packaging materials are obtained locally and some are imported. Tins and glass jars 

are obtained locally while lids are all imported, and 

- equipment is imported but some parts are fabricated locally such as sorting tables, 

conveyors, precooking and cooling equipment. 

Markets: Value Pack Foods exports all its products to agents in Europe. It uses the 

Internet to source for markets. The agents sell to wholesalers who distribute to 

supermarkets.  However, the market is increasingly becoming competitive due to other 

suppliers such as China, Zimbabwe, Madagascar and others.  The Kenyan produce has 

a reputation of high quality but high production and transportation costs result to 

increased price of the product.  In selling the products, the factory markets short terms 

contracts usually 6 months, with the buyers.  Produce is sold ex-factory and is 

transported by rail to Mombasa.  In order to expand the market, owners of the factory 

have attended exhibitions in Europe to promote their products and they have started 

collaborating with Export Promotion Council (EPC) because in the past Kenya 

Association of Manufacturers (KAM) and  Fresh Produce Exporters Association of 

Kenya (FPEAK) have not been of much assistance in finding new markets. 

Future of Processing: The Manager predicts  an increasing market in Europe for 

processed products, but he is doubtful about expansion of Kenyan market. However, 

they intend to diversity and produce gherkins and corn for the local market. 
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5.3  Highland Canners Limited  

The factory started in the year 1990. The main product of the factory is French-beans 

for the export market processed in tins or jars depending on the demand of the 

customers overseas.  Recently the factory started processing for the local market as 

well and it is able to sell some the French beans. 

 The capacity for processing French-beans is about 100 - 200 tonnes of raw 

materials a month.  They are supplied by their own farm in Embu as well as from 

middlemen who deliver the beans directly to the factory. The ratio is 50:50. The factory 

is working with the same 2 to 4 middlemen all the year round because they are reliable 

and they know what to bring.  Highland Canners tried to work with farmers directly but 

it was difficult to bring all the farmers together. The factory does not make contracts 

with suppliers. 

 The factory pays the middlemen steady prices throughout the year (45 to 52 

Kenyan Shillings per Kilogram) after grading, in spite of the prevailing market prices. 

Thus, they do not have problem with supply of French beans even when the demand for 

the fresh beans market is very high. 

 The factory uses it's own transport for delivering the beans from its own farm, 

however, middlemen use their own transport to deliver the raw materials to the factory.  

The factory buys only graded products. Produce which is rejected is taken back by the 

middlemen.  It is sold to women who sell it to the local market or is given to cows on 

the factory's farm in Embu.  The factory has no cold storage facilities. Beans which are 

delivered have to be processed within the same or the next day.  
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 The major customers of Highland Canners are wholesalers in Europe.  These 

include; German, Holland, France and Spain.  Some of the sweet corns and gherkins 

that are processed for the local market are exported to Uganda and Somalia. The 

factory has no contracts with the customers in Europe and it produces only on orders 

from them.  But it does not experience any seasonality in the demand by its customers 

because the orders are steady throughout the year. After processing the French beans, 

they are transported in containers by rail to Mombasa and from there by ship to Europe.  

According to the production manager, the products from Highland Canners are very 

competitive in the local as well as in the export markets. 

 To overcome any possible power constraints in the production, the factory has 

it's own stand-by-generator in case of power cuts and a bore hole for fresh water 

supply.  The factory obtains the majority of it's packing materials directly from the 

customers in Europe (jars, labels), and only some jars are locally bought.  The factory 

faces no constraints in getting it's packing materials locally (e.g. trays, cartons). 

Problems occur only when the port in Mombasa is not working properly. 

Other points to note are; 

- The labour force is 100 permanent workers and between 20-200 casual workers 

depending on the season. 

- The factory imports equipment from England and France.  However, the factory has 

its own workshop that produces spare parts when equipment breaks down. 

 Markets:   Highland Canners used to produce beans and tomato sauce but it was put 

off the market by American Company, Heinz, as it imports and sells at a much lower 
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price. The company is trying to diversify the production line for the local market 

because the local undeveloped market has potential to grow to an important market as 

reported by the manager.  However, the problem of high cost of raw materials is a 

stabling block to the growth of processing.  Price of French beans in competing 

countries such as Morocco is half the price in Kenya. 

5.4 Greenfields Investment Limited 

 This company started its processing factory in 1992.  It mainly processes French 

beans into deep frozen beans.  The factory has a maximum capacity of 5,000 tonnes per 

year but it only processes 600 tonnes annually.  It lacks raw materials to enable it to 

reach the maximum capacity.  The manager reported that they will soon process frozen 

carrots, snow peas, garden peas and potato chips.  The main source of raw materials is 

Thika, Moja and their surrounding areas.  The factory has about 8 middlemen who 

supply without drawing any contracts.  It buys the beans by basing its price on the 

prevailing market price.  The middlemen are paid 2 days after their bean deliveries to 

the factory.  They deliver the beans using their own transport. There is no competition 

in buying the beans with the fresh markets because bean varieties for processing are 

different from ones for fresh market.  The factory buys only graded produce and the 

rest is discarded.  The factory has no storage facilities therefore all deliveries are 

processed the same day. 

Markets:    The major customers are wholesalers in Belgium and France.  In the local 

market there is no demand for frozen French beans.  In selling the beans, Greenfields 

draws contracts lasting 6 months to avoid supply fluctuations during that period.  The 
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customers organize cold storage containers that are used to transport the frozen beans 

by road to Mombasa then they are shipped to the European Markets.  Internet is used 

to source for customers in the European market.  Greenfields Investment is the only 

company in Kenya that processes frozen French-beans. Hence, the management regards 

itself quite competitive even in the World Market. 

Other issues raised were: 

- the factory operates on one shift, 

- power rationing is catered for by engaging the permanent workers on other jobs 

within the factory waiting for normal operation when power returns, 

-  the factory has a borehole to supplement its water supply, 

- packaging material is locally obtained.  One customer's supplies labeled packaging 

materials, 

- the labour force is 40 permanent and about 250 casual workers, 

- major costs are on electricity, fuel for boiler, wages, packaging materials, raw 

material and equipment, and 

-  infrastructure (roads, telephone, electricity) is a major problem in processing. 

 Future:  In order to stay in business, the company is diversifying and it has started 

exporting flowers to East African countries.  It is also looking into new markets such as 

Germany and Middle East.  However, the Manager is optimistic that the market for 

French beans will increase in future. 

5.5 Kenya Nut Industries 

 The company started a nut processing factory in 1975.  The factory processes 

Macadamia nuts, Cashew nuts, Peanuts, Tea and Coffee.  Macadamia nuts are mainly 

for export market.  It processes 10,000 tonnes of raw macadamia nuts per year, which 

produces 1,700 tons of processed nuts.  The raw macadamia nuts are produced in bulk 
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packages, roasted salted nuts and chocolate filled with nuts.  However, the factory has 

not been able to reach its maximum capacity because of lack of raw materials. 

  The factory has its own farm, which supplies 20% of materials processed.  The 

other 80% come from small-scale farmers mainly located in Eastern and Central 

Provinces.  There are no supply contracts drawn.  The factory offers extension services 

to farmers and in addition supplies them with macadamia seedlings.  The factory 

collects produce from farmers at given collection points.  The farmers are paid two 

weeks after the nuts are collected.  The factory is lamenting over the poor quality nuts. 

After the nuts are delivered to the factory they can be stored under controlled 

temperatures for upto one year (this requires the nuts to have moisture content of 

10%). 

 Markets : Kenya Nuts Industries used to be the third biggest company in the World 

in terms of nut processing.  Nowadays, it has fallen back to fifth position.  The other 

nut producers are South Africa, Hawaii, Australia, Brazil, Malawi, Zambabwe and 

others.  After the nut is processed, it is transported by road to Mombasa then shipped  

 

 to export markets.  Nuts prices are heavily dictated by the customers because of very 

stiff competition in the World Market.  Customers abroad are sourced using agents, 

internet and promotions where applicable. 

Other issue raised were:  

- factory is not affected by power cuts as they occur at night and the factory       

      does  not operate night shifts, 
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 - water is not a problem as nut processing hardly uses water, 

 - labour force is 40 casuals and 100 permanent workers, and 

 - processing equipment is partly imported and partly locally made. 

Future:  The company is dissatisfied with the poor roads, the extension services 

from the government and with services of public marketing agencies and promotions. 

The quality of raw nuts is also wanting.  In the past, the factory used to pay a uniform 

price for all nuts delivered.  In future, price will be based on quality of the raw nuts. 

5.6 Kenya Fruit Processors -Passina 

 The company started processing fruits in 1965.  The major product produced by 

the factory is purple passion concentrate for export and also producing juices for the 

local market.  The maximum capacity for passion fruits is 5 tonnes per hour. However, 

the average annual production is 2,000 tonnes. The main processing period is 

December to March when the purple passion fruit is in season.  Fruits are also available 

in April to May.  The factory is not able to reach its maximum capacity due to shortage 

of raw materials.  The factory has labour force of 15 permanent and 30 casual workers. 

 Fruits are supplied from a radius of about 50-km from Thika. These areas 

include; Embu, Murang'a, Kirinyaga and also from far places such as Eldoret.  The 

factory has one contract farm which supplies 50% of the produce.  There is stiff 

competition with fresh fruit market which pays higher prices, and also from cottage 

fruit industries.  This competition is not a big threat as the factory is the only one 

processing purple passion fruit concentrate in East Africa.  The company pays 

middlemen low prices at the beginning of the season which it increases as the season 
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matures.  Payment is cash on delivery.  The fruit is graded as it is delivered and low 

grades are rejected. 

 Market: The company sells all its passion concentrate to one agent in Switzerland 

who is a former owner of the company. He then sells to Holland, Germany, 

Switzerland, France, South Africa and England.  A tonne of passion concentrate sells 

for 3,500 US $ (orange concentrate sells for US $ 1,500).  In the local market, the 

company has local promotions, advertisements and participates in food exhibition. 

 Future: The company wants to buy a generator to overcome the problem of power 

rationing.  However, water is not a problem. The major problem is poor infrastructure. 

In spite of this problem, the manager is optimistic about the Company's future in 

processing and wants to expand. 

5.7 Centro Food Processor 

 This is a small-scale processor  located in Thika producing soft drinks out of 

artificial flavors, tomato sauce from tomato paste and chilies sauce from grounded 

chilies. The raw materials come from Kabazi and Nairobi. 

5.8 Kenya Bixa Limited 

 The discussion was held with General Manager, Mr. Prasad Rafu, and Factory 

Manager, Mr. J.W. Jacca.  The factory was established in 1979.  It processes only Bixa 

which is used as a colouring in food.  The capacity is 8-9 tonnes a day but it only 

processes 2,000 tonnes per year due to lack of raw materials. The factory employs 20 

permanent and about 40 casual workers. 
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 Bixa is grown in Kwale, Lamu and with very little coming from Kilifi. Farmers 

are paid cash on delivery by the 400 agents who supply the factory. The major problem 

faced by the factory is the shortage of raw materials.  This is due to low production 

which is as a result of low yielding varieties and lack of research. Water and Power are 

not a problem.  Waste materials from processing is turned into composts and is used in 

cultivation, therefore environmental issues such as pollution are not a problem. 

 The factory processes bixa into bixin blocks covered with clear plastic for 

export to Europe, Asia, North Africa and South America mostly for cheese industry.  

The product is partially processed and needs further processing which is done by 

importers. Demand for bixin in the World Market is increasing because bixin is one of 

the few natural colourings available. Due to this increasing demand the factory is 

campaigning for increased production.  Prices have increased from KShs.5/= to KShs. 

20/= per Kg. and  improved varieties are being introduced and given to farmers. 

 

 

 

5.9 Bawazir Food Processors 

 The factory was established in 1987 but the current owners took over in 1992. 

It processes most tropical fruits; mango, orange, passion and pineapple into juices or 

concentrates for export market.  It also processes tomato paste, sauce, jams and juices 

for the local market.  The factory's capacity is 2-4 tonnes per hour but it only processes 

30,000 tonnes per annum.  Therefore, only 20-22% of installed capacity is utilized. The 



 33 

main problem is shortage of raw materials. The raw materials are sourced from Tana-

River, Kilifi and Kwale, upcountry (Passion fruit), Taveta and Voi.  In most cases the 

factory collects from the farms.  Some produce is delivered by middlemen. The main 

problem faced in supplying raw materials is the long distances covered from upcountry-

- Tana-River, Voi and Taveta to Mombasa where the factory is located.  The factory 

buys 2nd and 3rd grade produce as others are too expensive for processing. Prices paid 

for the grades are dictated by production costs and retail prices of processed products. 

 The factory sells its produce locally and in the export market.  In the export 

market, the factory  sells Mango concentrate which it finds competitive.  The main 

market is Europe.  These concentrates for exports are packed in drums lined with 

aseptic plastics. For the local market, the factory sells its products in plastic bottles and 

as canned products. It has no tetrapacks packing line but they intend to buy one.  The 

cost  of  packaging for local market accounts for 50%  of the end product  price. 

 

 

5.10 Small Scale Processors in Mombasa 

 There is a thriving small-scale juice processing industry in Mombasa but during 

the time of the visit, they had closed business for the month of Ramadhan (fasting time).  

However, discussions were held with an agent for Menengai fruit juice and with 

Manager of Kadiri Corner Café. 

 Menengai Fruit Juices processes fresh juices only from passion fruits.  The other 

juices are from flavours as it's not economical to process from other fruits and compete 
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favorably with flavours and bottled drinks such as Coca-Cola.  Juices extraction is done 

manually.  They do not add any preservatives.  Therefore, what is extracted must be 

sold by end of the day.  They distribute by public means to Kiosks, hotels in towns, 

beaches and homes.  

        Kadiri Corner Café processes Orange, passion, lemon, and lime juices for its 

customers and distributes to other hotels in town.  They use a blender and process 

about 10 litres per day.  Raw materials are supplied from Kongwea and only processes 

what is in season.  However, fresh fruit processing is a source of income for several 

young groups who operate kiosks almost at all-major streets and estates in Mombasa. 

Papaya, orange and passion  are the major processed and utilized fruit juices and they 

are either processed manually or by use of blenders. 

5.11 Small Scale Processors in Kisumu 

Three ladies from different localities within Kisumu town were interviewed. One 

operates within Kibuye market, one near the railway station, while the other is based 

within Arina Estate.  They have been operating in the last one to two years. 

The three-process passion fruit juice throughout the year but one processes 

mango, orange and avocado when in season.  Quantities processed range from 5 litres 

to 100 litres per day.  The raw materials are sourced from Kisumu municipal market, 

Kisii market or from Majengo and Kiboswa markets in Vihiga. The smallest processor 

sources from within the town while the others processing 20-100 litres per day source 

raw materials from outside town.  They have no direct links with the producers and do 

their own purchases from the markets. 
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The price of raw materials is determined by forces of supply and demand. 

However, these processors have their own standardized measures on which they peg 

prices mostly based on experience.  They have set their maximum price limits which 

they cannot exceed in order to make profit.  Produce is not graded but processors 

purchase reasonably good produce.  During off-seasons, there is shortage of raw 

materials. Processors do not make any contracts with suppliers. 

The small-scale processors have one or two permanent staff and about 5-6 

temporary workers.  They use simple processing equipment such as juice blenders 

bought from local supermarkets.  They cost about Ksh.2,500 to 3,000/= each. 

However, when they breakdown, spares parts are not readily available. 

The major market outlets are the local hotels, retail outlets in town and the 

surrounding urban centres and to individuals in offices and homes.  They transport and 

supply processed products using public means.  The juices are put in 5 litre plastic 

containers.  In selling, the price per 250ml glass vary between Ksh.10 in retail outlets 

like bus stands to Ksh. 20 in medium class hotels and kiosks.  They access customers 

through friends and relatives in the retail markets.  The value of processed products 

handled by the three processors interviewed ranged between KSh.220,000 to Ksh1.8 

million per annum. 

The major constraint is the inability to preserve the product due to lack of 

technical know-how.  They would like to add more flavours, process in bulk and 

perseve for easy marketing.  Other problems include shortage of raw materials, lack of 

proper packaging materials and inadequate financing to expand their businesses. 
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However, they are optimistic to expand if financial and credit facilities are available. 

They also hope to diversify to other products such as pineapple juice, marmalades, jams 

and jellies from fruits and to livestock feeds using fruit peels and pulps. 

6.0 Summary of Survey Findings on Processing 

As stated in the introduction, this Study relied on both primary and secondary 

data. The survey was mainly conducted to collect the primary data.  The Study team 

visited various processing factories, some of which are shown in table 6.1.  These 

processing factories included; Highland Canners Limited, Greenfields Investment 

Limited, Kenya Wine Agencies Limited, Kenya Nut Industries, Kenya Fruit Processors-

Passina, Centro Food Processors, Trufoods and Kabazi Canners, Kenya Bixa Limited, 

Bawazir Food Processor, individual small processors, and Value Pack Foods.  Most of 

these processors in terms of turnover volumes and the labour force employed are 

Microprocessors. Out of these processing factories visited, only Trufoods, Highland 

Canners, Kenya Nut Industries and Kabazi canners had a permanent labour force of 

more than 50 people. However, all relied mostly on casual workers as their major 

labour source during peak seasons. 

6.1 Processors and Products Processed 

There are 23 processing factories for fruits and vegetables. For the growth of 

horticultural sub-sector, processing is inevitable. Most fruits and vegetables are 

seasonal and are highly perishable. For them to be available all year round, they need to 

be preserved through processing. Processing increases produce shelf life, reduces bulk 

and adds value. Processed products are canned, bottled, frozen, concentrated, dried or 



 37 

preserved in brine.  Most of these preservation methods result in some nutrient loss 

therefore, the market trend is shifting towards frozen products.  Frozen products are 

said to retain their colour and most of their vitamins. 

The Study team could not visit all the 23 processing factories but had the 

privilege of visiting some factories, as discussed in chapter 5.  Table 6.1 summarizes 

some Key variables in processing. 

 

 

 

 

 

 

 

Table 6.1  Some Processors Interviewed and their Products 

Processors 
& Location 

Year of 
Establish
ment 

Products 
Processed 

Capacity Source of 
Raw 
Materials 

Labour Force Market 

Trufoods Ltd 
and Kabazi 
Canners at 
Nairobi and 
Nakuru 
respectively 

 1955 
 
 

 1949 

Tomato, 
paste, Jams 
Marmalades 
Juices, 
Squashes, 
Sauces, 
Soups, 
mixed 
Vegetables  

Installed  
Capacity 
Not known 
But under 
Utilized 

Kabazi 
 
Karatina 
 
Nyeri 
 
Njoro 

300 workers 
 
 60% permanent 
 40%  casuals 
     

Local market 
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Value Pack 
Foods in 
Nairobi 

 1977 French 
Beans only 

It does not 
fully utilize 
the installed 
capacity of 
18-20 tonnes 
per day 

Meru 
 
Kirinyaga 

-12 Permanent 
 
-40 Casuals 
during peak 
period 

Export 
market 
 

Highland 
Canners 
Limited in 
Nairobi 

 1990 French 
beans, 
Sweet corn, 
Gherkins 

It does not 
fully utilize 
installed 
capacity of 
100-200 
tonnes per 
month. 

Embu 
(nuclear 
farm) 

100 Permanent 
20-200 casuals 

French beans 
For export 
Market, 
Sweet 
Corn and 
Gherkins for 
local market. 

Greenfields 
Investment 
Limited in 
Nairobi 

 1992 French 
beans (deep 
frozen) 

It utilizes 
About 12% 
of installed 
capacity of 
5000 tonnes 
per annum. 

Thika and 
environ 
Ment 

40 Permanent 
 
250 Casuals 

Export 
market 
Mainly 
Belgium 
And France 

Kenya Nut  
In Thika 

 1975 Macadamia 
Cashews, 
Pea, Nuts, 
Coffee, Tea 

Not able 
to reach 
full capacity 

20% from 
nuclear 
farm, 80% 
from 
Eastern 
and 
Central 
Provinces 

100 Permanent 
 
400 Casuals in 
peak season 

Europe 
(Germany) 
Asia (Japan) 

Kenya Fruit 
Processors -
Passina in 
Thika 

 1965 Purple            
Passions 
 

Not able 
To reach full 
capacity 

Thika 
Embu 
Murang'a 
Kirinyaga 
Eldoret 

15 Permanent 
 
30 Casuals 

Exports 
concentrates 
to 
Holland, 
Switzerland, 
Germany, 
France and 
England. It 
Sells juices in 
the  Local 
market. 

Centro Food 
Processors 
Limited in 
Thika 

 Soft drinks, 
Tomato 
sauce, chili 
Sauce 

  This is a small 
Scale processor 

Local 
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Kenya Wine 
Agencies 

The 
production 
manager 
was sick 
therefore 
could not 
be 
interviewed 

     

Kenya Bixa 
Limited in 
Kwale 

1979 Bixin 8-9 tonnes but 
only processes 
2,000 tonnes 
per year. 

Kwale, 
Kilifi and 
Lamu 

20-permanent 
40 casuals 

Exports to 
Europe, Asia, 
North Africa 
and South 
America. 

Small Scale 
processors 
(No specific 
location but 
could be 
found 
anywhere 

 All types of 
juices 

5-100 litres Produce 
wholesale 
markets 

Owner plus one 
or two casuals 

Within the 
locality of the 
business 

Bawazir Food 
Processor 
 

1987 Fruit juices-
Mango, 
Orange, 
Passion, 
Pineapples 

2-4 tonnes per 
hour but only 
processes 
30,000 tonnes 
per year 

Tana-
River, 
Kilifi, 
Kwale, 
Voi, 
Taveta 

 Not specified Exports to 
Europe and 
also sells in 
the local 
market. 

*Source: Author's own compilation 
 

Table 6.1 attempts to describe the structure of the fruit and vegetable processing in 

Kenya.  As the table shows products processed are varied. Some products are produced 

by more than one factory but these are a few resulting to less competition in the Sub-

sector. 

As the years of establishment show, most factories are old in business but as the 

production capacities show, there has not been much growth.  Capacities have not 

increased, they are not fully utilized over many years and there has not been any 

mergers.  Products processed show that there is high degree of specialization and as 
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was reported by most managers interviewed, capacities for various product lines have 

been stagnant and the factories have survived by diversification into different line 

products.  There is also high degree of market segmentation.  Most of the products are 

processed for the higher income earners.  This phenomenon is due to the small market 

for processed products in the local market. This can be attributed to high cost of final 

product and majority of the population being poor. 

6.2 Constraints in Processing 

The processors interviewed highlighted a number of problems that hinder the 

accelerated growth of processing of horticultural produce.  These are: 

6.2.1  Inputs - These include raw materials for processing, electricity, water and 

packaging materials.  As the processors indicated, raw materials are very expensive 

compared to what their competitors pay in other countries.  A case was cited that raw 

French beans in Morocco are available for half the price paid in Kenya.  The high cost 

was attributed to low yields of fruits and vegetables obtained by most farmers in Kenya.  

Producers are also discouraged from selling to processing factories because of the low 

prices offered by processors. French beans demand a lot of grading and sizing resulting 

to discarding of large quantities of produce. This discourages many farmers from 

delivering their produce for processing.  Furthermore, prices of raw produce are higher 

in the fresh market.    

Water is a major input in processing and due to the siting of these factories in 

towns, water is a problem.  This brings in an added cost to production, as most 

factories prefer to sink bore-holes for reliable water supply. 
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6.2.2  Infrastructure - These include roads, telephone/faxes, electricity, railways, 

seaports and air transport.  Most roads in horticultural production areas are impassable 

especially during wet weather.  This results to heavy losses to farmers when they 

cannot get out their produce from the farms.  In the recent part, roads leading to 

processing factories even in towns are very bad.  Roads in Nairobi industrial area where 

some of these plants are located are very bad. Telecommunication services are also 

inadequate, unreliable and very expensive.  Air transport is very expensive in Kenya as 

compared to charges in some competing countries.  There are also delays in sea and 

railways transport. There is a lot of rationing of electricity resulting to interruptions of 

working routines.  These phenomena result to increased production costs. All these 

problems militate against the competitiveness of Kenyan export products. 

6.2.3 Processed Product Markets - Out of the many processing factories visited, it 

is only one that solely depends on local market for its products. Most others are export 

oriented.  This goes very well with one of our national objectives of earning foreign 

exchange. However, this situation needs further substantiation. In 1998, processed 

export products earned U.S. $ 83.7 million. However, a closer look at the export 

destinations (table 6.1) shows that there has been high concentration on European 

markets.  As the recent events have shown, European markets have been calling for 

very high standards of exported produce.  They are not even talking of minimum 

residual levels but analytical zero. In 1998, there was an embargo on exports of Kenyan 

fish products in the same market. Therefore, over-reliance on the same markets might 

spell doom for exports when conditions change. 
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Processors also cited lack of information on products markets as major 

constraints. Institutions such as Investment Promotion Council (IPC), Export 

Promotion Council (EPC), Embassies abroad and others are not being helpful in 

sourcing for potential markets.  The processors also lack aggressive marketing. Some 

of those interviewed reported lack of advertisement and promotion of their products in 

the local market.  They also neglect the neighbouring markets such as Tanzania, 

Uganda, Ethiopia and others which are unlikely to demand very high standards. 

Most processors do not enter into any contractual arrangements with their 

customers aboard.  They supply on orders and this situation results to haphazard 

planning.  Hence, processors cannot draw contracts with their raw material suppliers 

and this leads to lack of raw materials when supply orders are received.  It also results 

to heavy reliance on casual labour to beat deadlines for supply orders. 

Most processors cited stiff competition facing Kenyan products in the export 

markets from exports of other countries such as Brazil, Italy, Morocco, South Africa 

and others.  This competition is also felt in the local market.  A visit in one of the 

biggest chain supermarkets, Uchumi, revealed that there are imports of processed 

horticultural products from countries such as Malasia, South Africa, Spain, United 

States of America and others. 

This competition is not on a level playing ground because some countries 

subsidize their exports. The Kenyan processor/exporter incurs high costs on 

communication (telephone, fax); poor roads, delays in railway transport and inefficient 

ports, and other costs due to unreliable power and water supply.  All these result in 
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increased production and processing costs.  For those factories to remain in production, 

they charge a high price for the final product.  Most Kenyans have a low purchasing 

power and they cannot buy much of these products.  Those factories producing for 

local market operate at low capacities.  Table 6.2 shows some products prices and 

source of the product. 

 

 

 

 

 

 

 

 

 

Table 6.2 Some Processed Products sold in Uchumi Supermarkets  

 

Product 
  Name 

Raw 
Material 

Manufacturing 
Country/company 

Content 
Weight 
gm/ml 

Shelf Price of 
Packaging  

in KSh 

Shelf Price 
Per gm/ml  

KShs. 
Tomato 

Ketchup 

Tomato Heinz of England 1.14 kg 405 0.4 

Buitoni Tomato Buiton of Spain 400gm 125 0.3 

Tomato 

Ketchup 

Tomato Lakeland of 

Netherlands 

340gm 64 0.2 

Tomato 

Ketchup 

Tomato Wild cherry of 

Kenya 

320gm 59 0.2 

Tomato 

Ketchup 

Tomato Hienz of England 200gm 80 0.4 
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Tomato 

Ketchup 

Tomato Premier foods of 

Kenya 

700gm 48 0.1 

Kimball Chilli Delfood of 

Malasia 

300ml 99 0.3 

Chilli and 

Garlic sauce 

Chilli 

garlic 

Eskine of Kenya 320gm 62 0.2 

Hot chilli Chilli Crystal of U.S.A. 176ml 70 0.4 

Mango 

Chutney 

Mango Trufood of Kenya 450gm 62 0.1 

Hot Mango 

Chutney 

Mango Pataks of U.K. 340gm 265 0.8 

Sweet and 

Sour sauce 

Pineapple 

Tomato 

Eskire of Kenya 320gm 65 0.2 

  *Source: Author's own compilation 

From table 6.2 it is observed that although Kenyan processed products are facing 

competition in the local market, they are still competitive.  As was observed with the 

Kenyan processed products, they displayed a lot of market segmentation.  Most 

factories focus their processing on the high-income Kenyan consumers.  Among the 

processors interviewed, it is only Trufoods/Kabazi that widely processed for all 

consumers. 

 The table shows that the Kenyan processed tomato products sell about half the 

price of products from England and about two thirds the price of products from Spain. 

Chilli products display the same pattern.  The products sell about half the price of 

products from U.S.A and about two-thirds the price of products from Malasia.  Kenyan 

Mango products are even more competitive in the local market.  The table shows that 



 45 

Kenyan processed chutney price is about one-eighth of hot mango chutney price from 

United Kingdom. 

 The argument that might arise here is that the quality of Kenyan products both 

on content and packaging might be inferior to products processed in the exporting 

countries.  A major consideration here is that majority of Kenyan consumers are poor 

and when shopping, price of a product is of paramount consideration.  Therefore, 

Kenyan processed products are competitive locally in terms of price. 

 Processors expressed a different picture in the export market. They reported 

that due to constraints faced in processing that result to increased costs, Kenyan 

products are not competitive in the export market.  That is the reason why they have 

not been able to exhaust processing capacities installed many years back as shown in 

table 6.1. 

6.2.4 High Costs of Processing 

 As stated earlier, the cost of raw produce is high.  Equipment cost is also high 

resulting to processors, especially the small scale ones, not to fully adapt current 

processing technologies.  In addition, most factories processing for export market 

import packaging materials which are procured in foreign currency making them very 

expensive in spite of the VAT exemption.  This results to an end product whose price is 

high and cannot penetrate the local market much.  If the product is exported, freight 

charges are high making the price of the Kenyan product in the export market less 

competitive 

6.2.5 Unsteady Supply of Raw Produce 
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From the interviews it was reported that there were fluctuations in supply of 

raw materials. Most fruits come to season at certain times of the year therefore during 

other times they are not available.  These fluctuations are attributed to weather and 

price of raw produce in the fresh market.  Most of the horticultural productions are 

rainfed therefore during dry spells there is low supply.  This results to high prices on the 

fresh market making producers to channel their produce there.  As a measure to ensure 

steady supply, some factories have nuclear farms that supplement supply from out 

growers. 

It was reported that most processors are reluctant to enter into contractual 

arrangements with suppliers.  Most of them attributed this to lack of honouring  of 

contracts by the producers.   However, this could be for both producers and 

processors. While producers want high prices, processors want to pay low prices. 

Most raw produce supply to the factories is by middlemen.  When produce is 

received, it is graded.  This results in high percentage loss of raw produce hence 

unsteady supply.  It was also reported that most factories hardly get concerned with the 

farmers.  Out of the many factories visited only one had an extension agent advising 

farmers on raw material production.  It also extended credit in form of production 

inputs.  It is highly doubtful whether the factories paid the correct price for raw 

materials.  Most of them reported that they based buying prices on the previous year's 

price. 

6.3  Smallholder/Individual Vegetable and Fruit Processing 
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The most limiting factor in processing in Kenya is the Small percentage of 

processed products in the composition of diet for most Kenyans. As this study has 

established, simple raw materials of fruits and vegetables can be processed to high value 

products.  However, most Small-holder/Individual processors do not fully package 

processing technology leaving very vital stages. This could be attributed to lack of 

technical knowledge on processing and lack of suitable processing equipment. Most of 

them lack finances or credit facilities to promote their businesses hence they end up 

with products of low quality.  They can only then sell the products around their locality 

as most cannot pass the Kenya Bureau of Standards quality test. 

In addition to common problem of unavailability of raw materials for processing 

throughout the year, individual processors lack managerial skills.  Most of them can 

only afford a single equipment such as a juice extractor or a potato chipper thereby 

operating at very low levels of technology. Procedures such as canning and de-aeration 

of juices are intricate and they are possible with sophisticated machines, this hinders 

individual processors from developing their businesses and after sometime, they stop 

processing.  Although most factories have idle capacities, it is only Kenya Wine 

Agencies limited that enters into contract processing with outsiders. 

6.4 Processing Equipment's and Technologies used. 

There are many companies that sell processing equipment.  Large Scale 

operations could even procure equipment from abroad while Small-Scale operations 

could buy locally.  Some of the local companies selling processing equipment are 

Unighir, Shell Afrigas, Kitchen Pride, Specialized Engineering Co Limited and many 
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Jua Kali artisans.  Most factories visited reported that they get spare parts from these 

Jua Kali artisans.  The most limiting factor in using the correct processing equipment is 

the cost.  From the survey carried, the cheapest Automatic Juice Extractor machine 

which can be used for commercial processing was selling for over KSh.35, 000.  This is 

above what most individual processors would have to start business.  

In order for a product to be of high quality, all processing stages should be 

carried well.  Some of the processing technologies are drying, de-aeration of juices, 

freezing and canning.  The canned products could be treated with brine. However, as 

pointed earlier, frozen products are gaining popularity. 
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7.0 Conclusions and Recommendations 

7.1 Conclusions 

 The following are the conclusions arising from this survey: 

(i) Horticulture offers the best possible option in realising agricultural policy 

objectives.  However, most horticultural produce are highly perishable and their 

shelf life could be prolonged through processing. 

(ii) Horticultural produce could be processed to high value products, which could 

be sold locally and in export markets.  

(iii) Development of horticultural production and processing is harboured by poor 

roads, power cuts, poor railway transport, inefficient ports and costly telephone 

and fax services. These constraints increase processing costs reducing 

competitiveness of Kenyan products in the export markets. 

(iv)  Individual and small processors do not fully package and adapt technology for 

processing.  They leave vital stages resulting with inferior product. 

(v) Credit is inaccessible to small entrepreneurs. 

(vi) Most processors are completely detached from farmers who grow their raw 

produce.  They prefer to deal with middlemen. 

(vii) The most limiting factor in processing is the small undeveloped market for 

processed products locally.  Hence, most processing factories have under-

utilized capacities resulting to employment of small labour-force. 
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(viii) There is stiff competition of Kenyan processed products both in the local and 

export market.  However, these processed products are quite competitive in the 

local market. 

(ix) There is very little product research and promotion of processed products.  Due 

to high degree of product specialization, pricing of these products approaches 

that of a monopolist. 

(x) There are barriers to entry into processing such as; lack of information on 

domestic and exports market, quality standards and technological factors. 

(xi) Most processing factories have under utilized capacities caused by lack of raw 

materials and lack of markets for processed products. 

(xii) Small Scale processing can be profitable in highly populated areas.  

7.2 Recommendations 

The following are the recommendations arising from this study: 

(i) Ministry of Agriculture, and Rural Development should strengthen 

agro-processing extension service.  This extension should include holding field days and 

demonstrations on simple ways of preserving foods and ways of utilizing processed 

foods.  This will go along way in developing markets for processed products.  

Processors should be encouraged to participate in extension to promote production of 

their raw materials. This could be done through incentives such as tax rebates. 

(ii) Deliberate promotion and advertising compaign should be continuously carried 

to sell Kenyan agricultural processed products.  There should be diversification of 

export market outlets to African and Asian countries. Kenyans should strive to sell 
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aggressively to penetrable trading blocks such as Common Market for East and 

Southern Africa (COMESA), Preferential Trade Area (PTA) and East African 

Community (EAC).  

(iii) In order to reduce costs of processing equipment, they should be exempted 

from import duties as it is for inputs in horticultural production. 

(iv) There should be deliberate effort to channel credit to would-be processors as 

most credit in Kenya is inaccessible.  Inaccessibility to credit by small processors should 

be seriously addressed. 

(v) Infrastructure should be provided and improved in high potential horticultural 

areas. 

(vi) Government should ensure that duties on imported horticultural products (raw 

or processed) are collected.  Higher duties (suspended duties) should be imposed to 

products which are subsidised in their home countries. 

(vii) In order to utilise factories' idle capacities, factories should be encouraged to 

enter into joint ventures with small scale processors.  The joint ventures should be 

encouraged through incentives. 

(viii) More research should be done in processing or adaptation of available research 

to expand range of products processed.  It should also cover increasing yields of 

horticultural crops. 

(ix) Surveys should be carried to throw more light on any grey areas that might arise 

from this report. 
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ANNEX 1 
 
Questionnaire for Processing Plants in Nairobi, Thika, Coast, Western Kenya 
 
Quest No: ------------------------------- 
Date: ------------------------------------- 
Name of Processor: -------------------- 
Location: -------------------------------- 
1 For how long have you been in the processing industry? 

1.1 What are your main products you process? 

1.2 What is your daily/weekly capacity for these products? 

1.3 Are you able to reach your capacity, in particular in the low seasons? 

1.4 What range of products can your equipment process, e.g. juices, tines, jams? 

1.5 Which products do you want to process in future? 

2 a) From which areas do you obtain your fresh products? 

b) If source of material far, then ask, why did you set your factory here? 

2.1 What are the sources of your supply, e.g. own production, small scale producer, agents, 

collecting wholesaler? 

2.2 a) Do you have any contracts with your suppliers? 

b) How long have you operated by contracting production? 

2.3 a) Where do you get information about supply and market prices? 

b) Are you in touch with producers of your raw materials?  

2.4 a) How do you fix the buying prices (peak season/low season)? 

b) How do you pay your suppliers? 

2.5 a) Do you have problems with your supply of fresh products, e.g. competitive

 processors, competitive exporters, quality, volume? 

b) Are there any problems of transporting  your raw materials? 

(c) Have you been supplied from the same area overtime? 

2.6        Do you buy only graded products? Do you grade yourself?    

2.7       What happens with low-grade products? 

2.8       Is it possible for you to store unprocessed produce? 

3.0      How do you get marketing information regarding the demand of processed products? 
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3.1 a) Who are your major customers on the local and/or international markets, e.g 

supermarkets, hotels, exporters?  

b) If international markets, which countries do you export to? 

c) If international markets, why don't you sell locally? 

d) Has your international market share changed overtime? 

e) Do your international markets include any African region? 

3.2 Is there any seasonality in the demand of your customers? 

3.3 Do you have any contracts with your customers? 

3.4 How do you deliver your products, e.g. by yourself, hired transport? 

3.5 What kind of transport do you use for your products, e.g. by road, by railway, by ship by air? 

3.6 a) How do you fix your selling prices?  What are the major costs? 

b) What are the actual costs of packing material? 

c) How many types of packing materials do you have, e.g. for local, for export? 

3.7  a) How competitive are your products in the local/export market? 

b) What advantages do your competitors have over you?  

3.8 a) How did/ do you find your customers, markets, e.g. through embassies, through friends in              

the export country, relatives in the retail markets.   

            b) Do you have local promotions of your products?  

3.9        Please tell me the amount of processed products per year, e.g. value in Ksh, tonne?              

4.0        How do you manage your powers supply, e.g. in case of power cuts? 

4.1 Please tell me about your fresh water supply? 

4.2 a) In general do you have to face any constraints regarding your own inputs, e.g. ingredients, 

packing materials, spare parts? Do you have to import them? 

b) Do you import any inputs which are locally available? 

4.3 What are the costs of your equipment? 

4.4  Do you have to fulfill any environmental issues, in particular waste disposal? 

4.5 a) Besides taxes, do you have to pay any other governmental fees? 

b) What would you like the government to do for the growth of your business? 

4.6 Is there any services offered by the government/local authorities? 
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4.7 Are there any policy issues, which hamper processing, and marketing of horticultural 

produce. 

5 Do you plan to expand your production or to integrate other horticultural products into your 

processing facilities in the new future? Targeted sources of finance? 

5.1 What is your opinion about the market of processed horticultural products e.g. will it 

increase, decrease, and stagnate? Consider national market and international? 

5.2 What are the main problems in processing and marketing your products? 
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ANNEX 2 

LIST OF PROCESSING COMPANIES 

Bawazir Food P.O. Box 80326, Mombasa Concentrated, oranges, grapefruit,  
Processors Limited Mangoes,passionfruits, pineapples 
 Tel: 011-485551/485478 Fax: 011-485480 
 
Delmonte Kenya 
Limited   P.O. Box 147, Thika   Pineapples 
    Tel: 0151-21601/21600 
    Fax: 21414/30350 
    Tel: 334510/70 Nairobi Office 
 
Trufood Limited  P. O. Box 41521, Nairobi  Canned fruits and juices 
    Tel:557700 
 
Kabazi Canners Limted P.O. Box 1000, Nakuru  OR  Tomatoes 
    P. O. Box 41521 Nairobi 
    Tel:037-51311 Nakuru 
 
*Frig-O-Ken   P.O. Box 30500, Nairobi  French beans 
    Tel: 802612/802613/860096 
    Fax: 860098/802642/43 
 
Value Pak Foods Ltd.  P.O. Box 42828, Nairobi  Beans 
    Tel: 823438/9 
 
Greenfields Investments          P. O. Box 53366, Nairobi  Frozen beans 
Limited   Tel: 545308/9, 534200/1/2/3 
    Fax: 53417 
 
*Highland Canners Limited P. O. Box 64182, Nairobi  Beans,Ghekins, Dry beans 
    Tel: 80340/803048 
    Fax: 802485 
 
H.R. Retief  Limited  P. O. Box 672, Malindi  Dried fruits,mangoes, pines 
         Bananas, coconuts 
 
Kenya Orchards Ltd.  P.O. Box 14, Machakos  Juices, jams, guava, passion 
         Fruits, Strawberries. 
    Tel: 21626/21627 Machakos 
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*Njoro Canning Factory P. O. Box 7076, Nakuru  Beans, tomatoes 
    Tel: 037-211736/737 T.K 
    Fax: 037-43830 
 
NjoroVegetable Ltd.  P. O. Box 1176, Nakuru  Beans, tomatoes 
    Tel: 037-61028, Nakuru 
    Fax: 037-61233, Nakuru 
    Tel: 0151-52353/4, Thika 
 
Kenya Fruit Processors P.O. Box 775, Thika   Passion Fruit Concentrated 
Limited   Tel: 0151-21645   Oranges 
    Fax: 0151-52625 Thika 
 
Premier Food Industries P.O. Box 41476, Nairobi 
Limited   Tel: 802239/802965/6 
 
Kenya Nut Company  P.O. Box 52727, Nairobi  Macadamia Nuts 
Limited   Tel: 762554 
 
Mt Kenya Agro Industry P.O. Box 161, Kiganjo 
Limited 
 
Mashambani Industries Based in Mbale, Kakamega                 French beans 
 
Kenya Wine Agencies  P. O. Box 40550, Nairobi                    Juices and wines 
 
Kisumu Nut Factory  P. O. Box 659 Kisumu                        Nuts 
    Tel: 035-2130 
 
Kokoto Limited  P. O. Box 1725, Nakuru 
    Tel: 037-210321/40073/40873  
                                                Nakuru    
Kenya Bixa                             Mombasa                                            Bixa 
 
Echuka Farm                           Limuru                                               Milk and fruits 
 
Kenya Farm Nut                )       P.O. Box   335 
Equatorial Nut Processors )      Muranga  
                                     
Source:  Horticultural Crop Development Authority 
 


