
Local and International food supplier



In search for the tasty agricultural commodities and scents of home? Poa Energies Ltd from Tanzania
simplifies your quest for both fresh and processed agricultural products commodities most with a 
sweet aroma and a pungent, astringent natural flavor with a wide array of multiple uses

Welcome to Poa Energies and Supermarkets, in a pleasure to provide you with all the tasty groceries
that you require, regardless of how many items you're looking to order. We have a huge product range, 
featuring all of the high-quality and authentic agricultural commodities you'd expect to find at your 
local grocery. We do sell locally in Tanzania and do export as well to various key markets globally.
Tanzania produces over 30 spice crops,  Major spices cultivated for both local and export markets 
including  clove, pepper, chillies, cinnamon, cardamom, ginger, coriander, vanilla, garlic, lemongrass, 
red onions, as well as various marine/ aquatic/ fish products. Depending on your requirement, 
we have locally processed, semi processed and even in raw form.
 
We are linked to several sophisticated medium-sized enterprises/producers with relevant certifications 
from International competent authorities. Some of the these enterprises/ producers operate certified 
organic farms in various parts of Tanzania producing several final products such as herbal tea and 
spices,  Lemongrass and hibiscus products most of which is also exported to Europe as well as sold 
within the local and regional market under different brands, but proudly produced within Tanzania.  
We have the honor to showcase a few below;



Cloves have a sweet aroma and a pungent, astringent flavor with a wide array of medicinal uses. 
Most famously, used in not only several food flavors preparations such as rice, locally known as 
PILAU, BIRIANI, MANDI and many veggie and meat preparations; but also famously used as 
a medicinal products for alleviating tootache. Clove oil contains eugenol, a natural pain killer and
is antibacterial. 

Cloves are the main export product for Zanzibar and Pemba accounting for over 90% of the 
Islands total spices exports. Cultivation of spices takes place in Zanzibar–Pemba and along the 
mainland mountainous regions whose forested highlands and lowlands offer distinct local 
microclimates. In the mainland, regions producing spices include Manyara, Kagera, Mbeya, Kigoro, 
Morogoro, Kilimanjaro, Tanga, Iringa, Arusha, Ruvuma and the coast.

Cloves



Black pepper
Black pepper, owing to its rich aromatic popularity essentially serves as a spice,

Vanilla beans come from the fruit of an orchid variety called Vanilla plan folia and are rich in the natural
organic compound called vanillin. Vanilla Beans have a creamy, sweet, smooth and mellow flavor. 

Vanilla beans - are native to tropical America. There are over 150 varieties of vanilla orchids 
(there are 27 varieties in South Florida alone), but only two species are used commercially to flavor and 
fragrance foods and beverages-- Bourbon and Tahitian.

Bourbon beans are botanically known as Vanilla plan folia or Vanilla fragrans and originally came from
the Gulf Coast of Mexico. When grown in Mexico they're called Mexican beans. On the other hand, 
beans from the same plant stock are called Bourbon beans if they grow in Madagascar, Indonesia, 
and many other parts of the world including Tanzania. 

employed enormously for seasoning and garnishing, the dried version and fruit of the tree Piperaceae. 

Vanilla beans



These have a strong but very pleasing flavor. Cumin seeds are the seeds of Cuminum cyminum, 
which belongs to the parsley family. It is pale green in color and elliptical in shape with deep furrows. 

It is used for its strong and very pleasing flavor and has qualities of digesting food. 
Cumin seeds has a penetrating flavor and aroma. Cumin seeds are used commercially as a principal 
ingredient in curry powder and is extensively used in Mexican dishes and marinades for meats.

It’s also used as Medicinal and used in fragrance. As a medicinal plant, cumin has been utilized as an 
antispasmodic, carminative, sedative, and stimulant. Cumin oil has been reported to have antibacterial
activity. Distinct phototoxic effects have been reported from undiluted cumin oil. 
It is also used in veterinary medicines and perfumes 

Cumin Seeds



Coriander (Coriandrum sativum) is an umbelliferous annual plant of the parsley family, native to the eastern 
Mediterranean region and southern Europe and is found in many other parts of the world including 
Tanzania. It is valued for the dry ripe fruits, called coriander seeds and also the fresh green leaves called 
cilantro. The herb is produced in Morocco, Romania, Mexico, Argentina, the People's Republic of China, 
Bangladesh, Bulgaria, Canada, Egypt, India, Indonesia, Nigeria, Poland, Syria, the United States, the USSR 
and Yugoslavia.

As a medicinal plant, coriander has been used as an antispasmodic, carminative, stimulant, and stomachic. 
Coriander has also exhibited hypoglycemic activity. At one time, coriander was used in love potions and 
considered to be an aphrodisiac. Chinese herbal medicine includes the use of coriander for measles, 
stomachache, nausea, hernia, and as a tonic. Coriander seed oil has antibacterial properties and is used 
for treating colic, neuralgia and rheumatism. The oil also counteracts unpleasant odours in pharmaceutical 
preparations and tobacco. It is used in perfumes, liqueurs and gin. The linalool in coriander oil is known to
cause contact dermatitis. Seeds are sometimes used as a flavoring agent to improve taste in other 
medicinal preparations. The seeds are ground into a paste for application to skin and mouth ulcers. 

Coriander Seeds



Tanzania is blessed with several types of nuts. What a blessing to the lovers of groceries and snacks most
of which are mixed with a key ingredient in common; Nuts. There are so many types of nuts that bring 
texture, crunch, and flavor to so many of our favorite cookies, pastas, salads, pestos, and even fish, 
chicken, and beef recipes. Combined with honey, sugar, maple syrup, or chocolate, these savory nuggets 
become sweet while retaining their bite and base flavors. Their small size belies their importance as an 
ingredient—they're something to be reckoned with!

Cashew Nuts, Peanuts, almonds, pecans, and walnuts top the list of the most produced nuts in Tanzania
but mainly loved by consumers worldwide. Nuts are inherently healthy: However, while they do pack 
some fat—with almonds being on the lower side (15 grams per ounce, dry-roasted and unsalted) and 
macadamia nuts on the higher side (21 grams per ounce, dry-roasted and unsalted)—they contain the 
good monounsaturated fats and omega-3s, for heart health, as well as fiber and vitamin E, especially 
important for vegetarians and vegans. And the proliferation of commercially made nut-based products 
such as almond and cashew butters, and nut flours and meals made from almonds, pecans, and 
hazelnuts, benefits varied taste preferences as well as those with dietary and medical issues. 
Herewith below, is aslight brief on some few nuts from Tanzania.

Nuts



Crescent-shaped Tanzanian nuts, mainly produced in Mtwara and other parts of Tanzania, have paved 
way into several popular cuisines, such as Indian and Thai, as well as into several snacks and beverage 
mixes. Cashew milk, like almond milk, makes for a nutritious alternative to dairy.

Macadamia/Ground Nuts

They are large and ubiquitous nuts, available in raw, dried, fried, salted and so forth, palpably rich with 
an almost buttery flavor. Chopped up, they pair especially well with fish, as well as in baked goods such 
as cookies and pies.

Cashew Nuts



The peanut is technically a legume (like peas, lentils, and beans), but it's considered a nut due to its 
culinary usage. Aside from its low price and year-round wide availability, what makes the peanut so 
good is its high protein content: One cup has 40 grams, making it the most protein-rich of its nut 
brethren. Raw peanuts possess a hearty earthiness that becomes even more pronounced when 
they're roasted or processed into peanut butter.

Peanuts

Unlike many other nuts, almonds are sold whole, sliced, and slivered; blanched; with and without the 
skin. Pulverized, they're also sold as flour to be baked in tortes and flourless cakes. 
Almonds have a mildly sweet flavor that is magnified in products such as almond extract, almond 
paste, and marzipan

Almonds



One cannot speak of agricultural commodities from Tanzania without mentioning Coffee. 
Coffee production in Tanzania is a significant aspect of its economy as it is Tanzania's largest export 
crop. Tanzanian coffee production averages between 30-40,000 metric tons annually of which 
approximately 70% is Arabica and 30% is Robusta.

More often than not, when we think of how coffee is categorized and marketed, we’re usually thinking 
of things like roasting profiles or source of origin. This information is certainly helpful in identifying what 
to expect with a given coffee, now that when a choice of coffee from Tanzania comes in. 

COFFEE

COFFEE



Arabica is the most common and certainly most heavily marketed. That’s because it actually has a 
sweeter, more delicate flavour and the coffee itself tends to be less acidic. Arabica beans are farmed in 
areas with high elevations above sea level, particularly those where rain is plentiful such as Kilimanjaro, 
Kagera, Mbeya and so forth. The plants themselves are fairly delicate, requiring a fair amount of pruning
and constant attention to environmental factors. 

The Coffee arabica species is particularly prone to disease so farming in great quantities is a challenge. 
This drives up the cost of the bean considerably in the global market, but many coffee drinkers around 
the world are happy to pay the difference because of the softer, sweeter taste.
One point to note about the popular but sensitive bean is that its taste has a reputation of being 
diminished a bit when it is served cold or blended with milk or creamer. While that may be the case, 
it’s fair to say the difference probably won’t be noticeable when you’re adding some additional flavor 
to the drink anyway.

Arabica



In Tanzania, and perhaps in global production, Robusta coffee beans are second on the list and the most 
popular in Europe, the Middle East and Africa. Its name does this bean justice, as it is known for its 
strong and often harsh flavor profile. Robusta coffees have extremely high levels of caffeine, which 
makes the plant far more resilient than the Arabica species. That’s because the caffeine acts as natural 
insect repellent, eliminating a major threat to the tree. The coffee caniphora species is also particularly 
tolerant of its environment, so it can be grown in any number of altitudes and climates. 

Because of its reputation for tasting burnt or rubbery, robusta is not generally a very popular coffee 
commodity, except where very strong coffee is a cultural norm. However, because it’s so much easier to 
grow and harvest than Arabica beans, many farmers do tend to reap higher profits when they can sell 
Robusta. So where is it going? Robusta might be used for discount lines like instant coffees and is 
sometimes used as a filler in dark roasts. By using 3 parts Arabica to 1 part Robusta in a given batch, 
a roaster might save up to 20% on the cost of raw beans. However, if this looks to you like sacrificing 
product quality for the bottom line, you’d be right.

Robusta



Tanzania is home for both saltwater and fresh water fish product types as well as other aquatic products. 
Fish products processed and offered as fresh have a relatively short shelf-life. Depending on the quality 
of the fish and the conditions of storage, the shelf-life can be as short as a few days or as long as 
several weeks. Typical fresh products include whole drawn, headed, fillets, and other meat cuts. 
There is a direct correlation between the temperature of fresh fish products and the shelf-life.

Fishery resources are a vital source of food and make valuable economic contributions to the local 
communities involved in fishery activities both by Small-scale artisanal fishery mainly operating in shallow 
waters within the continental shelf, using traditional fishing vessels including small boats, dhows, canoes, 
outrigger canoes and dinghys; as well as large scale fishery in Tanzanias deep sea using state of the art 
boats.  Various fishing techniques are applied using uncomplicated passive fishing gears such as basket 
traps, fence traps, nets as well as different hook and line techniques.
 
Species composition and size of the fish varies with gear type and location. More than 500 species of fish 
are utilized for food with reef fishes being the most important category including emperors, snappers, 
sweetlips, parrotfish, surgeonfish, rabbitfish, groupers and goatfish. Most of the fish products are used 
for subsistence purposes. However, some are exported.

FISH PRODUCTS



Nuts

Coffee



Coconut Oil

Napkins



Coconut Cream

Small fish







Shrimps





Rice
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