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PREFACE 
 

 

This handbook presents technical  know-how which was acquired during “the 

Verificat ion Study on the Small Scale Horticultural Development Project for  Poverty 

Alleviation to Farmers  in Coast Region,  Tanzania” conducted from January 2001 to  

March 2004. Addit ionally,  techniques not emanating from the Verif ication Study that 

were  regarded useful  have been included. 

 

This handbook consists of subjects on Vegetable Production,  Frui t  Production,  

Agriculture,  Post Harvest  and Processing,  Water Use,  Soil  and Water  Conservation, 

Construct ion,  Approach to Credit,  and Group Activit ies.  We bel ieve and expect that 

this handbook would be useful  and helpful  to you in implementing hort icul tural 

development.  
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