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Concept

The most interesting observation 

I made in my very first week in 

Tanzania was how the street 

vendors peel oranges so meticulously 

for sale and throw away the peel.  



Parts of the orange (from internet)



Concept started to develop...

The discarded peel  

looked like the 

ideal  raw material 

for “Candied Peel”



The Arusha SIDO’s Regional Manager,  Technical 

Officer and the Driver  were kind enough to collect  

the raw material  for me from the vendors 



Information on the procedure 

was requested  and received from 

a  certain                                  

Professor of Food Science  

at the                         

University of Auckland,                 

New Zealand



My kitchen in Arusha, Tanzania 

became a mini processing plant 

as well as a studio to record the 

processing steps in pictures for 

the manufacture of                          

“Candied Peel”



There seem to be a lot of variation in the raw 

material received from different vendors



Ideally one should have consistently 

uniform raw material to maintain 

quality parameters of the end 

product to a given specification.



The way to overcome this hurdle may be 

to keep each  batch separately so that 

within each batch the product looks 

uniform. 

The  other  (and a better ) way will be to 

specify the size of strips of peel so that 

the vendors who are committed to supply 

this raw material  will comply to a  size 

specification.



Once the raw material is collected , then it 

needs to be processed without much delay. 

There are several processing steps  that need 

to be carefully followed.

Step 1: soak the peel in 
cold water with salt 
(10 g per litre) and leave 
for 3-4 hours. Drain the 
water and rinse well.



Step 2: Cover the peel 
with cold water in a pot
(prefer stainless steel)
And boil for about 20 
minutes.

Drain the water and repeat the process  
with fresh water 3-4 times. This is to 
remove the bitterness as much as 
possible.



Step 3: add sugar and 
water just enough to 
cover the peel and 
dissolve the sugar. 

Use a heavy bottom deep pan for 
this step as it needs to be boiled for 
some time until soft ball candy stage 
is reached (use a candy thermometer) 



Step 4:  Heat the 
mixture while stirring 
until the mixture boils 
and comes to a “soft 
ball” candy stage.  

A candy thermometer will help achieve  
this important end point temperature of 
the mixture.  It is between 110- 120°C.



“soft ball” candy 
stage can be 
checked by placing 
a bit of hot syrup 
in cold water and 
checking with the 
fingers to feel the 
consistency of the 
ball.  



Step 5:  Once the 
mixture reaches  the  
end point temperature,
the  cooked peel is 
separated from the 
sugar syrup by straining.

Do not strain down the kitchen drain as 
this can gum up the drain and cause 
problems.
.



Step 6: Drop the well 
drained hot peel into 
sugar to coat the 
surface.

Recommend using a baking sheet with 
sides for this step.  Coat the strips 
thoroughly with sugar.  Do this until the 
peel cools a bit and then allow to dry.



Step 7:  Once the peel is
cool  and dry, store it in 
air tight container.  These 
can be used in a variety 
of ways. 

They can be eaten as a snack or in place 
of candy, added to some bakery products  
and other foods. They can be dipped in 
chocolate.  Makes nice gifts.



Plain candied peel as a gift



Chocolate coated candied peel as a gift



At 2010 the  
TAHA 

(Tanzania 
Horticulture 
Association) 

Forum held in 
Arusha, there 
was a display 

of the product 
and tasting 

booth



On a poster the instructions on how to 
make the product, its nutritional value 

and some scientific literature on 
goodness of citrus peel were 

displayed.



A value added product from waste 



The instructions have been put into a 
booklet in both ?English and in 

Kiswahili



Among the 
people who 
tasted was 
the District 

Commissioner 
of Arumeru,

Ms.Mercy Sila
who later 

wrote



Dear Anne,

It was nice meeting you once again during the TAHA meeting.

I was highly impressed by the show case on 'the new Orange 

product' which you cared to share with the participants. I believe 

the Districts which grow Oranges will benefit a lot from this new 

initiative and may also provide jobs to our youngsters.

You have pursued the right contacts through TAHA. I believe that 

the idea will go a long way to be accepted and implemented in the 

society.

I wish you all the best in your endeavour together with SIDO.

Mercy Sila - DC Arumeru

Friday, 19th Nov. 2010



Let me now share with you how I 

coated the Candied Peel with chocolate

You will 

need some 

cooking 

chocolate 

and  some 

shortening



In a pot  place a 

rack and arrange to 

heat some water .

Place chocolate and 

shortening  in 

another container 

and place it on the 

rack  without  

touching the water



As the container gets 

warm, the chocolate 

and shortening will 

start melting.  Keep 

stirring to mix the 

contents and 

distribute the heat 

evenly.



One by one dip the 

pieces of candied 

peel in the melted 

chocolate mixture 

and place them on 

a piece of 

aluminium / tin 

foil or oil paper



Place the chocolate 

dipped peel on foil 

without  letting 

the pieces touch 

each other.  Once 

coating is finished 

place the peel in 

the refrigerator to 

harden the coating



Once the chocolate 

coating has set on the 

surface of candied 

peel, they can be 

carefully removed 

from the foil and 

placed in an airtight 

container and stored  

in a cool place.



.

Both types of 

candied peel 

can be placed in 

special packs 

and sold as gifts.

These products  

need to be stored 

in a cool dry  place.



On 29th July 2013, I went shopping to purchase 
ingredients for another training programme  

Among the items 
purchased was a retail pack 
of Candied Peel as “Mixed 
Peel” imported from the 
UK.  

100 g pack sold for            
T$ 5,500, which equates to  
T$ 55,000 /kg

Candied peel is one of the 
products on training 
program.  Utilisation of 
citrus  by product. 



That is not the end....
It is just the beginning.....       

Candied peel can be used in 101 recipes .....

In cakes with or without other fruit..

In breads, cookies,  chocolates,               
and pan cake...

In sauces,  yoghurts, drinks ,spreads.    
And ice creams ... Etc ...etc....



The End



Executive Director of TAHA expressed her 

appreciation in following  words 19/11/10:

Dear Mr. Kiyenze and Dr. Anne Perera, 

Greetings,

Kindly receive our hearty appreciation for 
your participation in the industry’s 
stakeholders meeting held in the past two 
days. It was such a honor to be with you 
despite a very short notice. That explains a 
lot in terms of your keen interest and passion 
to see true development realized in the 
horticultural industry in this country. 



Executive Director of TAHA expressed her 

appreciation in following  words....

…The processing technology information just 
came at the right time and we sincerely 
appreciate your collaboration in making sure 
the right message got to the target group. We 
were all touched by the level of commitment 
and dedication shown by you! Mr. Kiyenze’s
decision to translate the document despite 
his very busy schedule and Anne taking up 
that activity without hesitating despite the 
very short notice.



Executive Director of TAHA expressed her 

appreciation in following  words:.....

In fact, I was not sure on how we would 
realize the concept at the proposition time 
given the time limitations we had between 
our meeting at TAHA and the stakeholders 
meeting. I didn’t know I was talking to the 
smart strategists and movers of matters! We 
achieved the goal!!
I am missing the right words to explain our 
appreciation to you and I wish we had few 
more people like you in this country, all these 
challenges we are facing today could have 
been addressed long ago!



Executive Director of TAHA expressed her 

appreciation in following  words:

The technology displayed added great value 
to our meeting and had very positive impact 
to many stakeholders. WE ARE RECEIVING 
CREDIBLE COMPLITMENTS TODATE!
Anne, thank you for your report which will be 
part of our meeting proceedings to be shared 
with our Public and Private stakeholders 
once complete. 
Thank you very much and we look forward to 
a fruitful and sustainable working 
relationship. 



Executive Director of TAHA expressed her 

appreciation in following  words:

Best regards,
Jacqueline Mkindi
Executive Director
Tanzania Horticultural Association
Kanisa Road, House No 49
P. O. Box 16520 Arusha, Tanzania
Tel/ Fax +255-27-2544568
Cell: +255 754 306878
E-mail: taha@habari.co.tz
Web: www.tanzaniahorticulture.com

mailto:taha@habari.co.tz
http://www.tanzaniahorticulture.com/


Or made into shapes with a sweet mix of 
cocoa powder, margarine and sugar, then coat 
them with crushed roasted nuts (peanut / 
cashew nut etc) and enrobe in melted cooking 
chocolate….



Chocolate is a whole new category
within confectionery


