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The Cashew tree (Anacardium Occidentale) is a tropical evergreen native to

the Americas but is now widely cultivated in Asia and Africa. Cashew in its

natural form is a soft, white, meaty kernel contained within the hard shells

of kidney shaped, raw cashew nuts. Cashew is consumed all over the world

as a snack or used as a food ingredient. Every year, the world eats more

than 600,000 metric tons of cashew. And fortunately, it’s a very healthy

food. Cashew nuts are among the most nutritious nuts in the world. Cashew

Nuts are low in fat, have zero cholesterol, are high in protein, and include a

large amount of important vitamins and minerals.

Every single cashew nut comes from its own cashew apple, which are

grown on cashew trees and thrive in tropical climates. The nuts are then

collected, dried, shelled, peeled, graded, and roasted.
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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 cashew. Culinary uses for cashew seeds in snacking and cooking

are similar to those for all tree seeds called nuts. In 2017, Vietnam,

India, and the Ivory Coast were the major producers. Cashew allergies

are triggered by the proteins found in tree nuts, and cooking often does

not remove or change these proteins. As well as the nut and fruit, the

plant has several other uses. The shell of the cashew seed yields

derivatives that can be used in many applications including lubricants,

waterproofing, paints, and, starting in World War II, arms production.

The cashew apple is a light reddish to yellow fruit, whose pulp can be

processed into a sweet, astringent fruit drink or fermented and distilled

into liquor

Cashews are commonly used in South Asian cuisine, whole for

garnishing sweets or curries, or ground into a paste that forms a base of

sauces for curries (e.g., korma), or some sweets (e.g., kaju barfi). It is also

used in powdered form in the preparation of several Indian sweets and

desserts. In Goan cuisine, both roasted and raw kernels are used whole

for making curries and sweets. Cashews are also used in Thai and

Chinese cuisines, generally in whole form. In the Philippines, cashew is

a known product of Antipolo, and is eaten with suman. The province of

Pampanga also has a sweet dessert called turrones de casuy, which is

cashew marzipan wrapped in white wafers. In Indonesia, roasted and

salted cashews are called kacang mete or kacang mede, while the

cashew apple is called jambu monyet.

The cashew tree (Anacardium

occidentale) is a tropical

evergreen tree that produces the

cashew seed and the cashew

apple pseudofruit. The tree can

grow as high as 14 m (46 ft), but

the dwarf cultivars, growing up to

6 m (20 ft), prove more profitable,

with earlier maturity and greater

yields.

The cashew nut yields for the

traditional tree are about 0.25

metric tons per hectare, in

contrast to over a ton per hectare

for the dwarf variety. Grafting and

other modern tree management

technologies are used to further

improve and sustain cashew nut

yields in commercial orchards.

BIOLOGY AND CULTIVATION

In 2019, global production of cashew nuts (as the kernel) was 3,960,680

tonnes, led by Côte d'Ivoire and India with a combined 39% of the world

total. Burundi, Vietnam, Tanzania, the Philippines, and Benin also had

significant production of raw cashew nut. Vietnam is notable as the

largest processor of cashew globally.

The cashew apple, also called

cashew fruit, is the fleshy part of

the cashew fruit, to which the

cashew nut is attached. The top

end of the cashew apple is

attached to the stem that comes

off the tree. The bottom end of

the cashew apple attaches to the

cashew nut, which is encased in a

shell. In botanical terms, the

cashew apple is an accessory fruit

that grows on the cashew seed

(which is the nut). The cashew

apple can be eaten fresh, cooked

in curries, or fermented into

vinegar, as well as an alcoholic

drink. It is also used to make

preserves, chutneys, and jams in

some countries such as India and

Brazil. In many countries,

particularly in South America, the

cashew apple is used to flavor

drinks, both alcoholic and

nonalcoholic
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