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GENERAL INTRODUCTION

The cashew was introduced into Vietnam in the 19th century. It was originally grown in home gardens as a shade tree. 
Cashew has been recognized as an industrial crop since about 10 years ago. Soil and climatic conditions in 
Quangnam-Danang province and further to the South are considered suitable for cashew production. In 1980, the area 
under cashew occupied only 30,000 ha. It has since gone up to 250,000 ha by 1996. The total production in 1996 was 
122,070 tons with an export value of US$122,070 million for cashew kernel. At present, many provinces in the South 
including Dongnai, Songbe, Tayninh and Binhthuan are having large extents of cashew plantations in production.

The cashew nuts have increased considerably in economic importance over the past few decades. Indigenous to Brazil, 
the cashew was taken to West Africa, East Africa and India by the Portuguese in the 15th and 16th centuries. It was 
noticed that the tree grew well on poor sandy soils along the coastal belt and was used by the Portuguese in Africa as an 
anti-soil erosion measure. The tree prospered and spread naturally, particularly in East Africa and India and the progeny of 
these wild cashew has formed the basis of the raw material for the cashew industry. Though the plant was primarily 
intended for checking soil erosion, it is now mainly grown for its commercially important kernel and shell oil.

cashew nuts in Viet Nam

cashew nuts in the world

VIHABA CASHEW NUTS

harvesting season

The raw cashew nut harvest season in Vietnam is between February and June.
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The cashew tree (Anacardium occidentale) is a tropical 
evergreen tree that produces the cashew seed and the 
cashew apple. The tree can grow as high as 14 m (46 ft), 
but the dwarf cashew, growing up to 6 m (20 ft), has 
proven more profitable, with earlier maturity and greater 
yields. The cashew seed is often considered a nut in the 
culinary sense; this cashew nut is eaten on its own, used 
in recipes, or processed into cashew cheese or cashew 
butter. Like the tree, the nut is often simply called a 
cashew.

cashew apple 

cashew nut 

In Brazil, the apple is used to manufacture jams,
and soft and alcoholic drinks. In Goa, in India,
it is used to distil a cashew liquor called “feni”

The cashew kernel is of high food value with about 
40-57% oil and 21% protein content. Therefore, it is 
a very polular ingredient in the food and beverage 
industry.

VIHABA COMPANY have large experience in the field of distributing, exporting and supplying of Cashew nuts from 
Vietnam with different kinds of products such as: Raw Cashew Nuts, Roasted with Shell Cashew Nuts and Roasted 
without Shell Cashew Nuts
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type: 
raw

whole cashew nuts (W)

cashew nuts pieces 

cashew nuts baby bits 

annotation

Size code 
Maximum number of 
kernels per pound

Maximum number of 
kernels per kilogram

180 180 395
210 210 465
240 240 530
320 320 706
450 450 990

category minium size 

Large White Pieces (LWP)

Small White Pieces (SWP) 

Very Small Pieces

Kernels broken into more than 
two pieces and not passing 
through 4 mesh 16 SWG 
sieve/4.75mm. I.S.Sieve 
Kernels broken into more than 
two pieces and not passing 
through 4 mesh 16 SWG 
sieve/2.8mm. I.S.Sieve 
Kernels broken into more than 
two pieces and not passing 
through 4 mesh 16 SWG 
sieve/2.36mm. I.S.Sieve 

category minium size 

Baby Bits (BB)

They are small broken kernel 
that pass through sieve of 
aperture 2.8 mm, but not pass 
through 1.7mm sieve. They 
are not  distiguished by the 
colour.
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overview specificationstype: 
raw

type: roasted cashew nuts 

1. CASHEW NUTS roasted without shell

Viet Nam’s cashew industry refers to the standards as specified by:
- The Association of Food Industries of New York (AFI's),
- TCVN 4850 1998 - Vietnam cashew nuts kernel and technical request,
- Grade specifications as followed by the CEPCI

No Parameter Specifications

1 Texture Crispy
2 Size 180,240,...
3 Moisture 5% max
4 Broken 5% max
5 Spotted 1% max
6 Scrapes 5% max
7
8

Foreign Matter
Insect

1% max
No
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2. CASHEW NUTS roasted with shell



PACKING PROCESSING
After grading, the cashew nuts are stored in containers according to grades and labelled for indentification. 
Every single order will be packed by the standard packaging with our great attention to ensure the safety of 
the goods.
Our cashew nutss are packed in carton, one carton = 22.68 kg, one container 20’= 700 carton

DELIVERY time 

Small Order

Bulk Order

By courier company, such as 
EMS, DHL, FEDEX, TNT, etc.

Within 4-10 working days after 
receiving T/T remittance 

Within 15-30 working days 
after the goods ready for ship-
ment

By sea (LCL, FCL) or by air 
(according to buyers’ request)

LEAD TIME 
Quantity (Metric Tons)   1-100     >100

Estimated Time (Days)   10      To be negotiated

packing and delivery
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1  container 20f = 
15.876 MT

= 700 carton

.



certifications

manufacturing 

Our product “Cashew nuts” was tested and certificated seriously with BRC, 
FSMA, HACCP, HALAL, ISO 22000, KOSHER, FDA

Stage 1: Heat treatment
The application of direct heat, hot oil or 
steam, preprares the raw cashew nuts 
for shelling and faciliates removal of 
the shell.
Stage 2: Shelling and peeling 
The hard shell is either cracked or cut 
to expose the kernel with testa for 
separation from the shell. The testa of 
the cashew kernel has to be removed 
after shelling. The white kernels are 
obtained after removing the shell and 
the testa. 
Stage 3: Grading
The final stage of the primary process-
ing process is the classification of 
kernels.
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usages

Used as a kind of snack:

Usage in the confectionary industry and bakery:

Usage in other industry :

- Cashew pieces and diced whole cashews are used as topping in ice 
cream
- Cashew pieces are used as topping in cakes, like dried fruit cakes
- Cashew pieces and flavor are used in cookies
- Cashew pieces are used as ingredient in cholocates
- Whole cashew coated with cholocate, pepper cashews, chili cashews, 
etc.
- Topping and base (powder) for sweets

- Cashew powder is used to get 
consistency (thickness) in curries
- Cashew as one of the ingredients 
in health drinks
- Using cashew as ingredients in 
the ready-to-eat items and salad 
topping
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