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Moving forward, together

Every one of us has, at some point, heard the line from Alice in

Wonderland: “It takes all the running you can do, to keep in the same
place. If you want to get somewhere else, you must run at least twice as
fast.” Cliché as the quote has become, our world is changing at
extraordinary speed. And yet, to my mind, it matters not only to run fast,
but — more importantly — to know where you are running.

We see ourselves as the navigator, ready at the right moment to point out
the correct course. By providing current, timely information for the
decisions that matter, we aim to protect our clients from missteps and to
help them find new opportunities.

It matters to us that you are satisfied with the work we have done. If you
have any questions about this report, we will be glad to answer them.

ANDREY SHEVCHENKO, Managing Partner
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Disclaimer

This report was prepared by shev.io solely for information purposes. shev.io does not guarantee the
accuracy and completeness of all information contained in the report, as the data in some sources may
have been distorted inadvertently or deliberately. The information presented in this report must not be
construed, directly or indirectly, as containing recommendations for further business action. All opinions
and estimates contained in this report reflect the authors' judgement as at the date of publication and may
be changed without notice.

shev.io accepts no liability for any loss or damage arising from any third party's use of the information
contained in this report, including published opinions or conclusions, or for consequences caused by the
incompleteness of the information presented. The information presented in this report is obtained from
open sources. Additional information may be provided on request.

This document, or any part of it, may not be distributed without the written permission of shev.io, nor
reproduced by any means.
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Terms of use

This report is provided to the user under a non-exclusive, non-transferable, limited licence solely for
internal use within the purposes for which the report was lawfully acquired.

The user may not, in whole or in part, transfer, sell, gift, publish or otherwise distribute the report to third
parties, nor pass it to any other legal entities, partner organisations or external teams (including affiliated
companies). It is prohibited to place the report (or fragments of it) in the public domain (websites, social
networks, messengers, file-sharing services, open-link cloud storage) or to provide access through third-
party services where this allows third parties to review the materials.

If the report is purchased by a company, its use is permitted only by that company's employees for
internal tasks. Passing the report to contractors, consultants, freelancers, agencies and any external parties
is prohibited.

All exclusive rights to the report — including its structure, texts, data selection, visualisations, tables,
charts and design elements — belong to the rights holder (shev.io) or are used on lawful grounds. The user
receives the right to use the report only within these terms.

Without shev.io's written consent it is prohibited to create derivative products based on the report, to use it
as part of a commercially distributed product or service, or to remove or alter copyright notices.

The use of short quotations and fragments is permitted only in internal documentation (internal
memos, reports, presentations, working correspondence), provided the meaning and context are preserved
and the source is credited: shev.io. Any publication or use of the materials in places accessible to third
parties is permitted only with shev.io's prior written consent.
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Market at a glance

This demo shows the form and depth of the report — real narrative with the detailed figures and tables
masked as “XXX”. When you order the report, every figure is finalised and verified for your copy, and the full
report is delivered within 24–72 hours.

Indicator Value

Market size (2025) USD 1.1 bn

Forecast (2031) USD 1.6 bn

CAGR (2021-2031) 6.7%

Study period 2021-2031

Largest region Asia-Pacific · 58.4%

Fastest-growing region North America · 8.1%

Market concentration Low

Licence Individual / Company

The global tamarind paste market reached USD XXX billion in 2025 and will expand to USD XXX billion by
2031, advancing at a XX% CAGR. Asia-Pacific accounted for XX% of 2025 revenue, supported by tamarind’s
established role in Indian, Thai, Indonesian and Vietnamese cuisine and the region’s concentrated
processing base. Packaged retail paste, foodservice adoption and industrial use in sauces, beverages,
confectionery and ready meals are widening demand beyond traditional households. Premium growth is
shifting toward standardized-strength, preservative-free, organic and aseptically packed products with
verified origin and food-safety credentials.
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Executive summary

The global tamarind paste market reached USD XXX billion in 2025 and will expand to USD XXX billion by
2031, advancing at a XX% CAGR. Asia-Pacific accounted for XX% of 2025 revenue, supported by tamarind’s
established role in Indian, Thai, Indonesian and Vietnamese cuisine and the region’s concentrated
processing base. Packaged retail paste, foodservice adoption and industrial use in sauces, beverages,
confectionery and ready meals are widening demand beyond traditional households. Premium growth is
shifting toward standardized-strength, preservative-free, organic and aseptically packed products with
verified origin and food-safety credentials.

Indicator Value

Market size 2025 XXX

Forecast 2031 XXX

CAGR XXX

Largest region XXX

Fastest region XXX

Key findings

The global market generated USD XXX billion in 2025 and is forecast to reach USD XXX billion in 2031.

Asia-Pacific held XX% of global revenue in 2025, reflecting established household consumption and a
dense Indian and Thai processing base.

North America is the fastest-growing region, with an XX% CAGR through 2031 as tamarind moves into
mainstream sauces, cocktails, marinades and prepared foods.

Conventional paste represented XX% of 2025 sales, while organic products will grow at XX% annually.

Retail and household demand accounted for XX% of market value, but food processing is the fastest-
growing end-use segment at a XX% CAGR.

Jars and bottles led packaging with XX% of value; aseptic bags and drums will record the strongest
growth at XX% annually.

India produced XXX metric tons of tamarind from XXX hectares in 2023-24, according to the Ministry of
Agriculture and Farmers Welfare.

India maintains a free export-policy designation for fresh tamarind under national tariff code 08109020.

Market Research Report Global Tamarind Paste Market 2026

© shev.io — All rights reserved. Page 12 / 23



Market size and forecast

Market value by year, USD bn

Indicator 2026 2027 2028 2029 2030 2031 CAGR

Market value, USD bn XXX XXX XXX XXX XXX XXX XXX

Market volume XXX XXX XXX XXX XXX XXX XXX

Production XXX XXX XXX XXX XXX XXX XXX

Imports XXX XXX XXX XXX XXX XXX XXX

Exports XXX XXX XXX XXX XXX XXX XXX

Apparent consumption XXX XXX XXX XXX XXX XXX XXX

Source: XXX

Year-over-year value change

Indicator 2027 2028 2029 2030 2031 CAGR

Market value X% X% X% X% X% X%

Production X% X% X% X% X% X%

Imports X% X% X% X% X% X%

Exports X% X% X% X% X% X%

Source: XXX
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Global Tamarind Paste Market Trends and Growth Drivers

Tamarind paste sits at the intersection of a traditional staple and a modern convenience ingredient.
Consumption remains anchored in South and Southeast Asian households, but the growth engine is
increasingly commercial: processors, restaurant kitchens and time-constrained consumers are replacing
variable, labor-intensive pulp with standardized paste.

The supply side is shaped by seasonal collection, fragmented farm and forest-linked procurement, and
substantial variation in fruit acidity and fiber. Scale alone is therefore insufficient; defensible suppliers
combine source access with blending expertise, laboratory control, hygienic extraction and packaging that
protects flavor and microbiological quality.

Value creation is moving toward distinct specification tiers. Mass-market retail emphasizes affordability and
direct use, premium retail emphasizes clean labels and certification, and industrial customers purchase
against measurable soluble solids, acidity, color, mesh size and microbial limits.

Growth drivers

Packaged Global Cuisine Adoption

Households are moving from whole pods and compressed blocks toward paste that eliminates soaking,
deseeding and straining. Mainstream retailer expansion of Indian, Thai, Mexican and pan-Asian ranges is
increasing trial while larger ethnic-food aisles improve repeat purchasing.

Industrial Recipe Standardization

Sauce, snack, ready-meal and beverage producers require repeatable acidity, color, viscosity and dosage.
Standardized paste and concentrate reduce preparation labor and batch variation, directing volume from
informal pulp suppliers toward audited processors.

Foodservice Menu Diversification

Restaurants and contract caterers are using tamarind in pad Thai, curries, chutneys, glazes, barbecue
sauces, aguas frescas and cocktails. Portion-controlled and foodservice-pack formats lower waste and
make the ingredient practical for kitchens without specialist preparation skills.

Fruit-Derived Clean-Label Acidity

Manufacturers are positioning tamarind as a recognizable fruit ingredient that supplies sourness,
sweetness, color and body in one formulation. This supports reformulation of sauces and marinades
seeking shorter ingredient lists and differentiation from formulations based solely on vinegar or purified
acids.

E-commerce and Modern Retail Reach

Online marketplaces and modern grocery chains give regional brands access to diaspora and adventurous
mainstream consumers without building a national distributor network. Search-led discovery also supports
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premium organic, single-origin and preservative-free variants that have limited shelf space in conventional
ethnic stores.

Aseptic Processing Investment

Aseptic sterilization and bag-in-drum packaging extend shelf life and improve microbiological control
without requiring heavy preservative systems. The technology expands addressable demand from export
markets and multinational manufacturers with stringent supplier-approval standards.

Restraints

Harvest and Procurement Volatility

Tamarind procurement depends on seasonal fruit collection across dispersed farms, common lands and
forest-linked supply networks. Weather, competing uses and uneven storage create cost fluctuations that
are difficult for processors to pass through immediately under annual retail and industrial contracts.

Variable Raw-Pulp Specifications

Cultivar, maturity, storage and extraction method materially affect acidity, sugar balance, color and fiber
content. Processors must blend lots and apply tighter incoming-quality controls to deliver consistent paste,
increasing working capital and laboratory costs.

Compliance and Recall Exposure

Exported paste must satisfy destination-market rules covering pesticide residues, contaminants, additives,
preservative declarations, allergens, nutrition panels and traceability. Compliance failures can interrupt
retailer listings and impose disproportionate costs on small processors.

Traditional and Synthetic Substitutes

Compressed tamarind blocks retain a cost advantage among experienced households, restaurants and
small food manufacturers. Vinegar, citric acid, lime and blended souring systems can also replace tamarind
where manufacturers prioritize low cost over characteristic flavor.
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Tamarind Paste Market Driver and Restraint Impact on the
Forecast

Drivers — impact on forecast

Driver Impact on CAGR Geography Horizon

Packaged Global Cuisine Adoption XXX XXX XXX

Industrial Recipe Standardization XXX XXX XXX

Foodservice Menu Diversification XXX XXX XXX

Fruit-Derived Clean-Label Acidity XXX XXX XXX

E-commerce and Modern Retail Reach XXX XXX XXX

Aseptic Processing Investment XXX XXX XXX

Source: XXX

Restraints — impact on forecast

Restraint Impact on CAGR Geography Horizon

Harvest and Procurement Volatility XXX XXX XXX

Variable Raw-Pulp Specifications XXX XXX XXX

Compliance and Recall Exposure XXX XXX XXX

Traditional and Synthetic Substitutes XXX XXX XXX

Source: XXX
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Tamarind Paste Market Segmentation by Type, Packaging,
End Use and Channel

By Product Form

Single-strength paste dominates household and foodservice use because it can be dosed directly into
recipes. Concentrated paste is gaining in industrial sauces, beverages and snacks, where freight efficiency,
standardized solids and lower dosage support manufacturing economics. Premium filtered puree remains a
smaller niche centered on chefs and minimally processed retail propositions.

Value share by product Form, 2025

XX%

XX%

XX%

Single-strength paste

Concentrated paste

Filtered puree

Source: XXX

Value by product Form, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Single-strength paste XXX XXX XXX XXX XXX XXX XXX XXX

Concentrated paste XXX XXX XXX XXX XXX XXX XXX XXX

Filtered puree XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX

By Nature

Conventional paste retains scale advantages in producing countries and price-sensitive foodservice or
industrial accounts. Organic paste is expanding through natural-food retailers, premium e-commerce and
clean-label brand portfolios in North America and Europe. Certification, segregated handling and
constrained organic pulp supply sustain a meaningful price premium.
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Value by nature, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Conventional XXX XXX XXX XXX XXX XXX XXX XXX

Organic XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX

By Packaging

Jars and bottles lead retail because they support resealability, visibility and familiar pantry storage.
Pouches are gaining through lower material weight and strong price-pack architecture, while tubs and
buckets serve restaurants and caterers. Aseptic bags and drums will outpace all formats as industrial users
demand long shelf life, efficient freight and controlled microbiological quality.

Value share by packaging, 2025

XX%

XX%

XX%

XX%

XX%

Jars and bottles

Pouches and sachets

Tubs and buckets

Aseptic bags and drums

Other formats

Source: XXX

Value by packaging, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Jars and bottles XXX XXX XXX XXX XXX XXX XXX XXX

Pouches and sachets XXX XXX XXX XXX XXX XXX XXX XXX

Tubs and buckets XXX XXX XXX XXX XXX XXX XXX XXX

Aseptic bags and drums XXX XXX XXX XXX XXX XXX XXX XXX

Other formats XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX
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By End Use

Household cooking remains the largest use because tamarind paste replaces labor-intensive pulp
preparation across staple recipes. Foodservice demand benefits from standardized portions and menu
expansion, particularly outside Asia. Food processing is gaining share through sauces, seasonings, ready
meals, beverages, snacks and confectionery, where manufacturers value repeatable acidity and flavor.

Value by end Use, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Retail and household XXX XXX XXX XXX XXX XXX XXX XXX

Food processing XXX XXX XXX XXX XXX XXX XXX XXX

Foodservice XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX

By Distribution Channel

Traditional grocery and ethnic stores remain central in high-consumption and diaspora communities
because they offer broad brand choice and competitive prices. Supermarkets are capturing mainstream
trial through global-cuisine aisles and private labels. Business-to-business distributors dominate industrial
and large foodservice deliveries, while e-commerce delivers the strongest growth through assortment
depth and national reach.

Value by distribution Channel, USD bn

Segment 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Traditional grocery and ethnic retail XXX XXX XXX XXX XXX XXX XXX XXX

Supermarkets and hypermarkets XXX XXX XXX XXX XXX XXX XXX XXX

B2B distributors and direct sales XXX XXX XXX XXX XXX XXX XXX XXX

E-commerce XXX XXX XXX XXX XXX XXX XXX XXX

Other channels XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX
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Tamarind Paste Market Regional Analysis and Country
Outlook

Asia-Pacific generated XX% of global revenue in 2025. India anchors the region through its raw-material
base, extensive household use and processors serving domestic spice, sauce, snack and ready-meal
manufacturers. Thailand combines domestic culinary demand with export-oriented production tailored to
pad Thai, dipping-sauce and restaurant applications, while Indonesia, Vietnam and Malaysia contribute
expanding packaged-food demand.

North America will post the fastest regional CAGR of XX% through 2031. Mexican tamarindo beverages and
confectionery provide an established demand base, while Indian and Southeast Asian cuisines are
extending paste use into grocery meal solutions, restaurant sauces and home cooking. The United States is
also becoming a product-development market for tamarind barbecue sauces, cocktail syrups, functional
beverages and fruit-forward condiments.

Europe is developing as a premium import market led by the United Kingdom, Germany, France and the
Netherlands. The UK benefits from a mature South Asian grocery channel, while continental growth is
increasingly tied to organic retail, Asian meal kits and professional kitchens. Middle Eastern demand
remains concentrated in chutneys, beverages and imported South Asian foods, while African growth is
supported by local tamarind availability and gradual conversion from informal pulp to packaged paste.

Growth rate by region, 2025-2031

Asia-Pacific X%

North America X%

Europe X%

Latin America X%

Middle East and Africa X%

Source: XXX
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Market value by region, USD bn

Region 2026 2027 2028 2029 2030 2031 Share 2025 CAGR

Asia-Pacific XXX XXX XXX XXX XXX XXX XXX XXX

North America XXX XXX XXX XXX XXX XXX XXX XXX

Europe XXX XXX XXX XXX XXX XXX XXX XXX

Latin America XXX XXX XXX XXX XXX XXX XXX XXX

Middle East and Africa XXX XXX XXX XXX XXX XXX XXX XXX

Source: XXX

Market value by leading country, USD bn

Country 2025 2031 Share 2025 CAGR

United States XXX XXX XXX XXX

Germany XXX XXX XXX XXX

United Kingdom XXX XXX XXX XXX

Belgium XXX XXX XXX XXX

Netherlands XXX XXX XXX XXX

Japan XXX XXX XXX XXX

China XXX XXX XXX XXX

Mexico XXX XXX XXX XXX

Source: XXX
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Tamarind Paste Market Competitive Landscape and
Company Share

The market is fragmented, with the ten leading suppliers accounting for XX% of 2025 sales. Competition
spans Indian concentrate specialists, Thai export processors, diversified fruit-ingredient companies and
consumer brands such as Dabur, MTR and Priya. Local processors retain substantial share through raw-
material access and price, while larger brands command premiums through distribution, certification and
dependable specifications.

Magma Foods through Tamicon competes across concentrate, paste, chutney and customized industrial
solutions, while ABC Fruits and Capricorn Food Products bring broader fruit-processing capabilities and
aseptic infrastructure. Kossher Agro emphasizes source-region processing in Bastar, and Thai Agri Foods
and Exotic Food Thailand compete through Thai-cuisine credentials and international retail distribution.

Strategic investment is directed toward aseptic sterilization, automated extraction, metal detection,
laboratory testing, organic certification and traceable procurement. Private-label supply and co-
manufacturing are more important than large-scale acquisition activity, and the strongest suppliers are
building dual portfolios that serve high-volume industrial accounts and higher-margin branded retail
channels.

Leading companies

Company HQ Est. revenue 2025 Market share 2025 YoY

Magma Foods Private Limited XXX XXX XXX XXX

Dabur India Limited XXX XXX XXX XXX

Orkla India Limited XXX XXX XXX XXX

Ushodaya Enterprises Private Limited XXX XXX XXX XXX

ABC Fruits XXX XXX XXX XXX

Capricorn Food Products India Limited XXX XXX XXX XXX

Kossher Agro Private Limited XXX XXX XXX XXX

Thai Agri Foods Public Company Limited XXX XXX XXX XXX

Exotic Food Thailand Company Limited XXX XXX XXX XXX

Desai Foods Private Limited XXX XXX XXX XXX

Source: XXX
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Tamarind Paste Market Forecast and Commercial
Opportunities

The market will add approximately USD XXX million in annual revenue between 2025 and 2031. Volume
growth will remain concentrated in Asia-Pacific, while North America and Europe will contribute a larger
share of incremental value through premium retail packs, certified products and specialized foodservice or
industrial formulations.

The central forecast assumes stable access to Indian and Southeast Asian crops, gradual packaging-cost
normalization and continued expansion of global-cuisine products. A stronger clean-label reformulation
cycle and faster adoption in beverages would lift growth above the baseline, while successive weak
harvests and elevated fruit costs would delay conversion from low-cost blocks to processed paste.

Winning suppliers will control quality from collection through pulping, standardize acidity and soluble solids,
and offer both single-strength and concentrated formats. Commercial gains will favor processors that
combine food-safety certification, application support, flexible pack sizes and verifiable origin with regional
warehousing or importer partnerships.

Opportunities

Aseptic concentrate for industrial sauce and beverage plants

Single-strength clean-label paste for premium retail

Organic and Fairtrade-aligned sourcing programmes

Cuisine-specific Indian, Thai and Mexican product formulations

Foodservice sachets and dispensing formats

Tamarind-based cocktail, functional beverage and snack applications

Private-label partnerships with mainstream grocers

This preview shows the form and depth of the report. The full report contains every figure, segment- and
country-level detail and full company profiles. On purchase all figures are finalised and verified, and the
report is delivered within 24–72 hours.
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