Special address by Mr. Mahesh Patel, Executive Chairman, ETG 
Distinguished Guests, Ladies and Gentlemen! 
I feel greatly honored to inaugurate the 3rd World Cashew Convention, 2017. I express my gratitude to the Organizing committee, Partners, Supporting bodies, Sponsors and Leading Associations for making this event possible to learn and exchange thoughts on Global Cashew Industry on this year’s key theme “Embracing Change”.
Speaking of change, the use of cashews has evolved over time, and numerous unique consumable and commercial products are made from it, such as the Cashew Shell oil, a versatile byproduct with many uses including as a varnish and an insecticide. 
The most popular cashew consumable is the cashew apple spirit, with many names and adaptations, but the same result…These are just a few uses of this complex commodity.
The main consumption and use of cashew is as an edible kernel. We all have it in our Kitchen shelf, but how many of you are aware of the many changes that the humble cashew nut has undergone before becoming edible? Or, even how far it has travelled to get to our kitchen?  

Chances are that the cashew nut you eat is generally processed either in India or in Vietnam, and at present that half of them originate from Africa. 
It’s true, 50% world cashew comes from Africa, however very little is being processed within the continent due to long standing inherent structural, policy, social, cultural, skills and other issues faced by the Cashew Sector in the various origin countries. 
Despite these challenges, raw cashew nut production endures, as they are the livelihood of hundreds and thousands of smallholder farmers, who are below poverty. 
We know this, as ETG has been present in Africa since 1967 and currently reached nearly up to 12% of the Global Cashew Trade. 
We believe that the potential of cashews on the continent, to create sustainable socio-economical processing and value added cashew industries at origin destinations, has yet to be fully harnessed. This will further alleviate poverty for smallholder farmers, by increasing participation in growing cashews, which will in turn enhance rural development through job creation and skill development in particular for women and youth. 

The result of centralized processing, grading and packaging in each cashew origin country will enable industry growth through local employment and reduce wastage to consistently provide the world markets with high value quality products.
In its unique way, ETG has initiated and ensured to achieve this sustainable business model by developing skillsets in Africa through investment, training and knowledge transfer.

We provide smallholder farmers with fair prices, and more importantly, we have already invested in processing Cashews in African continent itself that process around 10% of our Cashew nuts at our facilities in Tanzania and Mozambique. 

We are proud to say that 95% of our employees are women, who are employed for all functions from shelling to supervising and we provide them with everything from sanitation, recreation, nutritional food and clean drinking water to a crèche facility for their children. Our processing facilities also operate in an environment friendly way and have certification from renowned bodies like DNV. 

This step has its own challenges due to various factors, both, political and otherwise, but we see it as a necessary evolving step slowly but surely for industry growth. 

A strong relationship with small holder farmers will allow you all to continue its work of connecting farmers to the world supply chain, despite facing ongoing challenges of infrastructural and skill shortages, and sensitivities of social, cultural, political norms in each cashew producing countries in Africa 
[bookmark: _GoBack]In the end, I would like to close by saying that cashew may test your patience initially, but eventually it is going to be a very fruitful and rewarding industry. 
