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INNOVATION SUMMARY 

 

Name of the business innovator: Sehewa Chilongani 

Name of company: Help Other People Emerge Co Ltd 

Name of the innovation: Scaling-up of innovative sustainable organic horticulture value chains. 

Location of innovation: Dodoma, Tanzania 

Email: sehewac@yahoo.com 

Telephone: +255 784 311259 or +255 718 045528 

 

Innovation summary: 

My name is Sehewa Chilongani, the innovator from Tanzania. I am the founder and managing director 

of Help Other People Emerge Co. Ltd, the registered company limited by share operating in Tanzania. 

 

I have the honor to bring to you my innovation which involves the cultivation of nutritious horticultural 

crops which are integrated with stingless bees farming.  

 

The innovation makes use of the application of stingless bees in pollinating horticultural flowering 

plants such as cucumber, pumpkin, pawpaw, mango, avocado etc that needs cross pollination services 

to increase productivity. 

 

The benefits of integrating stingless bees farming apart for acquiring pollination services from the bees 

that cause no harm to human being in the surrounding as they not biting bees, they produce additional 

products such as honey has many medicinal properties, wax and pollen that add more advantages to the 

project. 

 

The honey from stingless bees is used as an additive for processing horticultural crops for the final 

products to have a different taste. 

 

The project will produce and process best quality organic fruits and vegetables for local and 

international markets. The products will be naturally processed using cheap but effective technologies 

(including food solar drying) to lower price of processed tomato and vegetable products which will be 

produced with locally available raw materials and resources. The products will be sold in various 

dimensions through agencies and to the hotels and general customers to suit customers’ demand, 

choice, taste or purchasing power. Processing will result in products being available to the market all 

year round even when out of season and sold at constantly fixed prices. 

 

The innovation is scaling-up innovative sustainable organic nutritious, medicinal and ornamental 

horticulture value addition chains in almost all stages of horticultural production from seed preparation 

and security; land/ soil preparation and horticultural crops production; horticultural produce processing; 

packaging and storing; to products marketing and distribution as indicated below to ensure that the 

horticultural products conquers the world market: 

 

Scaling-up of organic production, processing, and trading of nutritious and medicinal cultivated and 

forest fruits and vegetables to improve health, food and nutrition security, increase income and reduce 

poverty.     

 

The company involves in beekeeping and honey processing, packaging and marketing quality honey; 

and also train farmers to produce candles, soaps, cosmetics and shoe polish from horticultural and 

apiculture products to satisfy the local and export markets at affordable prices. The project has 10 acre 
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bee keeping farm which will have bee shade and processing plant with modern equipments and 

machines to improve quality and outlook of honey products.  

 

The company harvests and also buys raw honey for reprocessing and refining.  Modern processing 

machinery are used to add value to the honey, candles and soap including packing and labeling of 

products. 

 

Products/ services: 

The cultivated and forest fruits (like tamarind and baobab, rosella etc) and vegetables will be prepared 

and processed into different forms for sale such as into fresh packed/ canned, solar dried, peeled fruits, 

concentrate, fruits pulp, paste, juice, non-alcoholic wine, raisins, non-fermented juice, frozen juice 

concentrates, preserves, chill sauce, jam, jelly, partially dehydrated fruits, powder, ketchup, juice, 

strained fruits and diced fruits, solar dried vegetables and herbs, cooking oil, body oil, body cream, 

lotion, soap, fresh edible seeds, leaf powder, dried leaves, pickle, tea powder, fruit powder, seed kernel, 

cake powder, roots, soup powder, juice powder and capsules. Organically cultivated medicinal products 

and edible medicinal forest products will be used to produce nutritional and medicinal fruits and 

vegetable juice, powder, sauce, paste, jam etc. Products may also be transformed into other forms such 

as medicated soap, medicinal cream, blisters, tablets, syrup etc. The company will offer a wide range of 

natural and herbal drugs in several different forms including tea infusion bags, syrups, oils, liquid 

extracts, tinctures, and dry extracts – pills or capsules to clients. 

 

Target market for your innovation: 

The products will be sold to individuals, institutions (such as hotels), middleman and industrial users 

such as food processing industries. 

 

The customers’ categories are primary customers (individuals and institutions), middlemen (sales 

agents, retailers and wholesalers) and industrial users (food and medical industries). Products will be 

sold to individuals, institutions, and industries directly or through middlemen. 

 

Additionally, herbalists, chiropractors, naturalpathic physicians, pharmacists, medical doctors and 

practitioner of traditional medicines al use natural products and herbs to treat illness. 

 

Increasing realisation of the side effects of allopathic medicines, coupled with the growing awareness 

about the medicinal benefits as well as the rapentic affect of natural and herbal products is pushing 

demand for natural and herbal extracts, dietary supplements and herbal based beauty aids high world- 

wide. The demand for plant based medicines, health products, pharmaceuticals, food supplements, 

cosmetics etc are increasing in both developing and developed countries due to the growing recognition 

that the natural products are non-toxic, have less side effects and easily available at affordable prices 

and the country has the potential to produce world class natural and herbal medicines. 

 

Problems that are solved by the innovation are: 

 Lack of food and nutrition security 

 Reduce improper and inefficient food production, processing and uses. 

 Customers need natural nutritious food with no chemical additive that have medicinal properties 

and have high proteins and minerals.  

 Helps to promote urban bee keeping 

 Stingless bees are diligent pollinators that are not harmful to crops neither to human beings. 

 

 

Marketability: 

The project will advertise its products in placards, billboards, newspapers, radio and internet. Publicity 

will be increased through exhibitions, trade shows and public events. 



 

 

Scalability: 

Tanzania has a capacity to product about 138,000 tons of honey and 9,200 tons of beeswax annually. 

Available data indicate that only 4,860 tons of honey and 324 tons of beeswax are produced annually 

which is 3.5% of exploitable potential.  In terms of revenue earning potential it is estimated to be over 

138.0 billion at the minimum. Dodoma district where the project is situated has the potential to produce 

3,000 tons of honey, but only 300 tons are exploited. The project has the potential and opportunity to 

expand and penetrate untapped market. 

 

Social Impact 

 The innovation will increase employment for youth and women 

 Reduce malnutrition as more foods and nutrients will be produced by the project for local and 

international market. 

 

HIV/AIDS has causes reduced food intake, mal-absorption and increased demand for nutrients in 

PLWHA. As a result malnutrition occurs, which, impairs the immune system leading to opportunistic 

infections and less food intake. Malnutrition in PLWHA manifests itself in weight loss, muscle 

wasting, mineral and vitamin deficiencies, reduced immune competence and increased susceptibility to 

infection. When a person with malnutrition acquires HIV, the progression to AIDS is faster. 

 

The project will set-up post-harvest facilities along the value addition chain, establish regular and 

quality seed supply, strengthen farm-management and increase market-linkages. It will have a dipping 

facility,  pack  houses  and  refrigerated  transport  up  to  the  airports/  harbor.  The project will deliver 

a package of the much needed technologies that would improve production, productivity as well as 

accreditation services to improve export market access. The Dodoma farmers will be trained to use best 

agronomic practices, empowered to use best method of propagation for seedling, and trained in good 

packaging skills, customer services, controlling pest and diseases, all to ensure that the crop conquers 

the world market. The project will link smallholder farmers (individual farmers and cooperatives) with 

input suppliers, buyers/ traders, contract sprayer/ service providers, financiers/ investors, processors, 

exporters, scientists/ researchers, and national and local government officials; and strengthens and links 

the various farmers’ cooperatives in the country with market players (exporters, processors, etc.) and 

other service providers (chemical companies, farm enterprises, etc.). Furthermore, the project will 

create a platform for horticultural products producers and stakeholders to effectively talk about the 

challenges ailing the industry and to collectively seek solutions to such challenges and grab 

opportunities for the growth for the various stakeholders.  

 

The project will technically and financially support farmers to improve the forestry fruits tree stocks 

grown with interventions to increase yield, quality and delivery; and use vegetative propagation 

techniques to accelerate the production of the forest fruits trees (such as baobab and tamarind) by 

reducing the period between planting and first fruiting from 10 years to around four years to unlock 

socio-economic potentials and develop new markets and outlets.  

 

Being the agricultural activities, fresh fruits and  vegetables  growing have the advantage  to link well 

to tourism sector in Tanzania simply because the number of tourist hotels have been increasing  by  

over  100  percentage  (both  local,  foreign-owned  and  joint  ventures),  while  the  growing  demand  

for  these  products  by  the tourists  visiting  the  country,  provides  powerful  financial  incentives  to  

local  small  scale farmers. 

 

Criteria 5: Scientific/Technical aspects 

 

Importance: 



Honey consists of a mixture of sugars, mostly glucose and fructose. In addition to water (usually 17-

20%) it also contains very small amounts of other substances, including minerals, vitamins, proteins 

and amino acids. A very minor, but important component of most honey is pollen. Honey is composed 

of sugars like glucose and fructose and minerals like magnesium, potassium, calcium, sodium chlorine, 

sulphur, iron and phosphate. It contains vitamins B1, B2, C, B6, B5 and B3 all of which change 

according to the qualities of the nectar and pollen. Besides the above, copper, iodine, and zinc exist in it 

in small quantities. Several kinds of hormones are also present in it. 

 

Honey harvesting in most areas in Tanzania is done twice a year with peak period in August/September 

and a low harvest in March/April.  The re-processing, refining and packaging of honey and beeswax 

will be done in large scale compared to the internal and external market following the harvesting 

calendar. Honey consists essentially of different sugars, predominantly glucose and fructose.  Besides 

glucose and fructose, honey contains protein, amino acids, enzymes, organic acids, mineral substances, 

pollen and other substances and may include sucrose, maltose, melezitose and other oligosaccharides 

(including dextrine) as well as traces of fungi, algae, yeasts and other solid particles resulting from the 

process of obtaining honey.  The consistency may be fluid, viscous or partly to entirely crystallized.  

The flavour and aroma vary, but usually derive from its plant origin. Table honey is mostly used as a 

spread on bread, supplementary foods like ugali in Tanzania attached to it contains protein, amino 

acids, enzymes, mineral substances, sucrose and many others which have healing and preventive 

effects against diseases.  Industrial honey is used chiefly in the bakery confectionery and cereal, 

pharmaceutical and cosmetic industries. The beeswax will be used to make candles, soap and 

cosmetics. Apiculture is a source of honey, bees wax, for pollination of agricultural crops and 

environmental conservation. 

 

The honey sector has traditionally bee a small-scale activity mostly with the presence of women 

groups. However, in the last decade a dynamic change has occured in the sector, largely due to a series 

of projects aimed at conserving the country’s natural resources and developing income generating 

activities. Traditional beekeepers use beehives made of hollow logs, barks and even skins. The project 

will use modern beehives to increasing yield per hive to 20-30kg. The competitors are grouped into 

local honey processors and packers, competition from substitutes.  

 

Lack of appropriate knowledge in increasing production, value addition and marketing has hindeered 

communities from realizing the full potential of apiculture. 

 

Customers need natural nutritious food with no chemical additive that have medicinal properties and 

have high proteins and minerals.  

 

 

Methodology: 

1. Seed preparation and security: 

Horticultural crops seeds are well sorted, cleaned, graded, and stored after appropriately preserved 

using organic pesticides. The company is initiating the local seed bank for horticultural crops 

produced, processed and/ or promoted to establish regular and quality seed supply. 

 

2. Horticultural crops production methodologies: 

Horticulture farming methodology: 

 Use best method of propagation for seedling and agronomic practices. 

 Use stingless (non-biting) bees for pollination services of horticultural crops (especially in 

greenhouses where biting bees are inefficient). 

 Use low cost rain-water harvesting and irrigation schemes for commercial horticultural 

production integrated with other agricultural activities using locally available resources. 

 



Quality control: Comply with local and international quality control standards in all stages of 

horticulture crops production and processing to have a sustainable and secured products market. 

 

Horticulture pest management: Use organic (non-chemical) pesticides in horticultural production 

 

Horticultural residues recycling: 

Promoting the use horticultural residues as fodder for animal feeds to promote livestock breeding 

and fattening; compost into manure for fertilizing horticultural crops; digest into biogas for heating 

or lightening; and also use in handcrafting (including the fabrication of wonder basket for food 

temperature preservation). 

 

3. Horticultural produce processing methodologies: 

Uses of innovative processing technologies: 

 Use self-designed and locally made cabinet-food-solar-driers for sun-drying fruits and 

vegetables to prolong products shelf-life. 

 Use self-designed and locally made banana bread and cake cooker. 

 

Use of organic additive for horticultural crops processing: 

 Dip peeled fruits in honey before sun-drying to produce unique taste of finish products. 

 Use tasty organic spices and/ or forest fruits (such as tamarind and baobab) as an additive for 

horticultural products processing. 

 

4. Horticultural products packaging and storing: 

Packaging: Use recommended quality food grade and highly attractive labeled packages according 

to the nature of the product. 

 

Storing: Products are stored in appropriate manners according to the nature of the product to 

reduce post-harvest loss. 

 

5. Introduction of new products/ services and new uses of horticultural crops: 

New products: 

 The products are healthy solar-dried fruits and vegetables; also sold fresh or processed into 

other forms such as powder, concentrates, sauces, jelly, jam and juice etc. 

 Production of banana bread and cakes 

 Production and processing of traditional and indigenous fruits and vegetables and related 

products. 

 Production of nutritious and medicinal nutrients and food from horticultural products. 

 

New uses of products: 

 Use of nutritious and medicinal fruits and vegetables (such as rosella hibiscus, onion, garlic etc) 

as nutrients, food and for treatment of opportunistic diseases or boosting body immune. 

 Use rosella hibiscus powder for tea and juice and oil for cooking and cosmetics etc. 

 Use of stingless (non-biting) bees for pollination of horticultural crops. 

 Promote the uses of ornamental and medicinal botanical gardens for studying, scientific 

researches, rehabilitation and improvement of mental health etc. 

 

6. Horticultural products marketing, distribution and advertisement: 

Horticultural products marketing and distribution: 

 Contracted local hotels and food outlets for fruits and vegetable market. 

 Promote e-market and contract commissioned cross-border selling agents.  

 Use cold storage at distribution points and for deliveries of fresh horticultural products. 

 



Horticulture advertisement: 

 Promote sustainable production of horticultural video documentaries and edutainment films in 

addition to low cost e-advertisements to improve horticulture production and trade. 

 Creating traditional and indigenous vegetables recipes, organize horticulture products cooking 

competitions and promote horticulture trade fairs to promote products uses. 

 

7. Horticulture insurance: 

 Insure horticultural activities with a reputable insurance firm; advocate and promote insurance 

schemes for horticultural activities. 

 

8. Horticulture financing and business transactions: 

 Use business contracts and secured electronic payments; while use cash payments only if 

necessary in wholesaling to reduce loss of capital from theft. 

 Links stakeholders with multinational bank and financial services to smoothen business 

transactions.  

 Promote the use of secured sales software for up-to-date business record keeping. 

 

9. Networking: 

 Promote the use of digital gadgets and mobile phones for exchanging agronomics and 

horticultural market information among horticulture stakeholders. 

 Form and formalize horticulture cooperatives and groupings and link stakeholders. 

 

How the prize money will be used: 

 

 

Challenges: 
The Fruits and vegetable farming is traditionally a small scale rural farming sector affected by the 

following challenges: 

 Post-harvest loss of fruits and vegetables as they are not processed or preserved to last long and 

hence sold at low prices. 

 Lack of proper and effective seeds, farming inputs,  

 Inadequate and inaccessible organic inputs especially pesticides and fertilizers. 

 Unsafe use of agrochemicals in production practices. 

 Poor farming skills,  

 Lack of technology, capital and processing equipment and machines. 

 Lack of guarantying schemes and subsidy programs.,  

 Poor farmers and processing firms networking.  

 Poor information sharing systems; and inadequate knowledge, information and data on organic 

horticulture. 

 Inadequate capacity in organic crops research and extension services. 

 High certification costs and bureaucratic procedures for certification. 

 Inadequate coordination among stakeholders. 

 Inadequate information on requirements of organic markets and compliance criteria. 

 Increased environmental pollution threats and private standards requirements especially on food 

miles issues. 

 Lack of access to farming land for horticultural activities. 

 Inadequate sourcesof quality water for irrigation purposes. 

 Inadequate information on regional horticulture production and marketing. 

 Unassured quality of planting materials supplied by uncertified nursery  operators, 

 Improper post harvest handling practices. 

 



Supported activities by the company: 

i) Establish nucleus horticulture farms. 

ii) Use solar food driers (cabinets) for sun-drying of fruits and vegetables. 

iii) Provide agronomical training for horticulture producers and processors and promote researches. 

iv) Establish horticulture and forest-based fruits and vegetable nurseries and seed bank 

v) Establish and promote the use of stingless bees for pollination services of horticultural crops 

(especially in greenhouse where biting bees are inefficient) and forest-based fruits and 

vegetables. 

vi) Introduce, promote and train for the use of non-chemical pesticides and additives in horticulture 

value addition chain. 

vii) Organize trade fairs and exhibitions for horticulture products. 

viii) Integrate and promote agro-forestry tourism with horticulture production, processing and trade. 

ix) To scale-up the horticulture value chain to promote domestic and international tourism.  

x) Promote and conserve indigenous knowledge, genetic diversity and influence the communities 

to domesticate forest fruits tree and indigenous vegetables. 

xi) Establish market outlets and centers for horticultural products and service. 

xii) Promote the application and adherence to quality and safety standards at farm and market. 

xiii) Support the provision of business development services in horticultural activities. 

xiv) Support contract farming and out-grower farming schemes in horticultural activities. 

xv) Improve the capacity to produce and use stronger, more protective and better designed 

packaging materials 

xvi) Ensure food safety and quality of produce in horticulture value additions 

xvii) Train smallholder farmers to become quality, certified seed producers and suppliers. 

xviii) Stimulate the forming of farmer groups, associations or new co-operatives;  

xix) Provide material support, management inputs; and link farmers with financial institutions for 

financial services (focused at investment in trade, irrigation facilities and infrastructure);  

xx) Enable farmers’ groups to explore value adding activities through storage and processing. 

xxi) Assist farmers and processors to penetrate export markets, i.e. enabling them to comply with 

health and food safety standards, setting up of traceability systems and by improving packaging 

xxii) Linking framers to markets and providing market information.   

xxiii) Provide extension services and capacity building Services to both farmers and BDS providers 

 

Mission: 

The mission is to make horticulture a sustainable and profitable business for Dodoma region farmers, 

food processors and traders while providing quality products for local consumption and export.  

 


