
C reating economic incentives is 
an effective way for conserving 

agrobiodiversity. Establishing market 
linkages and adding value through 
processing of locally available crops can 
provide such incentives for conservation 
through use, as is happening in 

Ghanteshwor village development 
committee (VDC) of Doti district in far 
western Nepal.

Ghanteshwor is well suited for the 
cultivation of citrus fruit species. More 
than 400 families in the village grow 
lime (Citrus aurantifolia), lemon (Citrus 
limon), sweet lime (Citrus 
limetta) and mandarin 
(Citrus reticulata) in their 
homestead. 

Farmers can easily 
sell fresh sweet lime and 
mandarin in the local 
market but selling fresh lime 
and lemon is more difficult. 
The village produces 5.2 tons 
of lime and 20 tons of lemon 
every year from over 2,700 
plants. Due to poor local 
demand and lacking marketing capacity, 
farmers were selling fresh lime and lemon 
to middle men at very low prices. 

The village biodiversity conservation 
and development committee (VBCDC) 
members realized the need to process 
fresh lime and lemon to sell them as less 
perishable value added products locally as 
well as in nearby markets of Dadeldhura, 

Attaria and Dhangadi. They decided 
to produce chuk, a dark and viscous 
traditional vinegar with both culinary 
and antiseptic use, from lime, and lemon 
squash, a concentrate that is mixed with 
ice and water to make cold lemonade. 

Local Initiatives for Biodiversity, 
Research and 
Development (LI-
BIRD) and partners 
through the 
community-based 

biodiversity conservation (CBM) project 
established a small processing plant in 
2009. The plant is equipped with two 
juicers, a sealing machine and utensils for 
boiling.

In collaboration with the regional food 
processing and quality control authority, 

the CBM project provided a 2-day training 
on citrus fruit processing. The training 
produced 10 local resource persons, 
including 3 women, with theoretical 
understanding and practical skills of 
juice extraction, preservation, packaging, 
labeling and storage. Farmers also learned 
techniques of pickling lime and lemon 
after juice was extracted from them.
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When life gives you lemons, make lemonade. Farmers in 
Doti, Nepal are making lemonade, vinegar and pickle from 

their local citruses for income and conservation.
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Citrus processing plant in Ghanteshwor VDC, Doti District.
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The VBCDC collects ripe lime 
and lemon from the farmers in 
Ghanteshwor and Laxminagar 
VDCs from November to 
January. In the previous years 
the farmers sold lime at Rs. 4 per 
kilogram and lemon at Rs. 7 per 
kilogram. Now their local citrus 
processing plant buys lime at 
Rs 6 per kilogram and lemon at 
Rs.12 per kilogram.

Lime and lemon are generally 
planted in home gardens, which 
tend to be managed by women. 
A household has only a few 
trees and women and children are mostly 
involved in harvesting and selling. Men 

are more involved in group collection, 
processing and marketing of the products.

In the first year of operation, the citrus 
processing plant produced and sold 200 
bottles of chuk and 300 bottles of lemon 
squash. Using the lime and lemon 
by-products of juicing, the plant 
also produced 200 kilograms of 
spicy and sour pickles.

Chuk is sold at Rs. 120 per half 
litre bottle and lemon squash is 
sold at Rs 75 per half litre bottle. 
The price was set by factoring 
actual costs of production and 
adding 20% to it. Local shops sell 
half of the total production and 
half is sent to outside markets 
through wholesalers.

Since it is a small and young enterprise, 
managing operating costs of fruit 
collection in large quantities is a new 
challenge for the farmers. They also 
see there is room for improvement in 
packaging, labeling and establishing better 
partnerships with market entrepreneurs.

Two hundred households, 30% in 
the poor category, are benefitting from 
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The demand for lime and lemon saplings is growing in Ghanteshwor VDC.
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Women making spicy and sour pickle from the juicing by-products.

having a local citrus processing plant.  
It has motivated farmers to increase 
the plantation of lime and lemon. A 

community nursery 
has been established 
to supply the planting 
materials with 

technical and material support from LI-
BIRD. In the two season between 2009 and 
2010, 1389 lime and 1060 lemon saplings 
have been planted in Ghanteshwor VDC.
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In the first year, the farmers sold US$ 680 worth of chuk and 
lemon squash and more households are now interested.

Prepared by Sajal Sthapit, Bharat Bhandari and 
Bijaya Raj Devkota. For more information, please 
contact Mr. Bharat Bhandari, bbhandari@libird.org.


