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TOURISM STATISTICS 

Tourism is very important for the economy of the Seychelles. It started 

in 1971 with 175 visitors and went up to 78,000 until 1979; this number 

decreased to 47,000 in 1972 e.g. but has shown a growing tendency since. In 

1984 there were already 63,400 tourists visiting the Islands. Their average 

length of stay is 10 days and distribution is quite even all over the 12 

aonths of the year; in other words, around 5000 to 6000 tourists visit the 

Seychelles every year. The average expenditure per tourist during the average 

10 nights was about 4.500 Rupies from 1982 to 1984. 

Mainly European tourists visit the Seychelles but there were also many 

visitors from countries like the USA, Japan, South Africa, Reunion, as can be 

seen from the table hereunder: 

1982 1983 1984 

France 7,846 8,820 11,054 
UK and Eire 4,826 4,065 7,803 
West Germany 5,079 9,759 8,555 
Italy 6,470 5,667 7,101 
Switzerland 2,473 6,192 5,845 

USA 1,725 1,694 1,442 
.:apan 3,380 3,931 3,284 
South Africa 2,020 2,676 3,516 
Reunion 937 1,179 2,209 

2. STATISTICS ON ALCOHOL IMPORTS 

2.1. The Islands of the Seychelles have only 68-70 thousand inhabitants 

and most of the alcohol they consume is imported from abroad. Low alcohol 

fermented beverages such as beer for example are not considered as alcohol 1.n 

this connection. 
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Imported distilled beverages (in liters) 

1982 1983 1984 

Whisky 96,495 71,047 74,034 
Brandy 31,944 32,933 34,171 
Gin 16,987 9,564 5,436 
Rum 13,489 13,612 10,412 
Liquors 5,370 5,825 6,270 
Other distilled alcoholic 
beverages and extracts 5,444 16,121 22,725 

169,729 149,102 153,048 

Although whisky, gin, rU11, e.g. imports are decreasing, the figures on 
liquors and similar dietilled alcoholic beverages are increasing fast. In 1982 

only 10,814 1, in 1983 already 21,946 1 and in 1984 almost three times as much 

- compared to two yearE before - i. e. 28,995 1 were imported. 

The interest for liquors is apparently increasing and this is a field 

where profit could be made if part of these beverages could be produced 

locally instead of being imported. 

2.2. Besides high-percentage alcoholic beverages alcohol is also 

imported for other objectives. 

Imported ethyl alcohol at a percentage higher than 80% (in liters) 

1982 

1983 

1984 

Denatured 

1,680 

17 

6,170 

Undenatured (Neutral) 

3,975 

2,128 

In 1984 there wer~ .10 separate figures for denatured and undenatured 

ethyl alcohol available. 

' 
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If the imported high-percentage alcoholic wines and vermouths are also 

considered, the total amount of liquor-type beverages is increasing 

significantly, as can be seen from the following figures: 

Fortified Wines 
(Port, Sherry,etc.) 
Vermouths 

1982 

48,471 

84,145 

132,616 

1983 1984 

42,779 89,226 

68,324 65,861 

111,103 155,087 

By adding up distilled alcoholic beverages and fortified wines, the 

total imports of high-percentage alcoholic beverages by this country are 

around 300,000 liters per year, which is a significant amount for a small 

country. Probably most of this high-percentage alcoholic beverages are bought 

by tourists visiting the Seychelles. 

3. AGRICULTURE 

The Seychelles are located at 40 south to the equator and tropical 

fruits are produced there all year round since there is no winter season. On 

the Islands the following fruits can be found: 

Passion fruit, coconut, mango, papaya, guava, banana, pineapple, golden 

apple, lime, orange, zambrosia, maliapple, tamarind. Some of them in very 

large quantities, as for example the coconut, passion fruit, lime, golden 

apple or ruff orange. The other fruits are being planted by the state-owned 

company Seychelles Agricultural Development Company (SADECO). 

The mainly consumed fruits on the Island cost around R 1.75 per kilo and 

lover crop fruits around R. 3.00 per ~ilo. Production of larger quantities of 

tropical fruits depends on the market deaand and the farmers wocld be able to 

produce more if the market for their fruits existed. 

' 
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There is a fruit and vegetable processing plant in Mahe (N.A.I.L.) 

which is Government-owned and is producing fruit juices, jaas, jellies, pulps, 

etc. 

3.1. Problems to be solved in agriculture 

The Seychelles have two main problems to be solved in agriculture. The 

first one is the fruit bat which is eating aost of the fruits that are being 

produced and which 1111st be controlled immediately. The second problem is the 

soil fertility; because of the Island granitic origin, the soil formation is 

young and rains are washing the soils frequently, which results in a poor 

mineral content and low pH soils. In order to obtain good crops the soil pH 

has to be corrected with lime and "guano", an organic fertilizer, or imported 

mineral fertilizers should be used.Table 1 shows tropical fruits available on 

the Islands, the time of the year when they are being harvested and the 

current prices at which they are being sold to N.A.I.L. (fruit and vegetable 

processing plant). 

Table 1 - Tropical fruits in the Seychelles 

Tropical fruit: 

Passion fruit 

Mango 

Orange Mozambique 

Banana 

Pineapple 

Golden apple 

Guava 

~oconut 

Lima 

Tamarind 

Harvesting period: 

10 months/year 

November 

July/November 

All year round 

December/January 

Jun/Ju 4 and Jan/Feb 

April and September 

All year round 

8 months/year 

July/August 

Mali apple,Sour sop,Zambrozia no data available 

Jam111alt no data available 

Price/kg: 

R. 3,00 

R. 3.00 

R. 1.75 

R. 0.85 

R. 6.00 

no data 

R. 2.60 

R. 0.50/ 

each(250g 

pulp) 

R. 1.75 

no dat& 

.io data 

R. 2 .00 
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3.2. Sugar cane production 

Sugar cane agriculture has already been studied in the Seychelles 

several years ago. In some experiments the yield was 70 tons/ha, but the Brix 

was as low as 11-140. According to information received from the Agriculture 

Department the crop yield in the Seychelles is around Jo-40 tons per hectar 

and the sugar content around 140 Brix. 

Under Braz!lian conditions sugar cane produces an average of 80 tons per 

hectar with 18° Brix aaxillWI and alcohol production in big distilleries is 

70 liters per ton of sugar cane. In smaller Brazilian distilleries the alcohol 

yield is only 50 liters. 

If we consider sugar cane with 140 Brix and a production yield of 

40 tons per hectar, we can expect an alcohol production of 1500 liters -

96 % concentration per hectar in the Seychelles, which is around one third of 

the Brazilian yield. 

According to the import figures of alcohol one can conclude that suga= 

cane necessities would be 10 h~ctars at the beginning and 30 hectare at the 

end of three years. 

After visiting SADECO farms and getting in contact with technicians, 

Barbarous has turned out to be the best place for installing a sugar cane 

produ~tion plant and distillery, because the land is flat and suits the 

requirements of these quantities. Barbarons fannhas already one sugar cane 

mill with a 10 Hp electric motor and three rolls with following dimensions: 

Diameter • 25 cm, length • 40 cm (manufacturer Fletcher-Stewart Ltd. Glasgow) 

This mill could easily crush the necessary raw material needed for 

alcohol production and the site has the facilities to install the ~equired 

fermentation tanks and distillation equipment. Vinasse could be used to 

fertilize the sugar cane producing soils, since the production would be small 

and the distribution cost would be low and feasible. 
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4. N.A.I.L. FACILITIES (National Agro Industries Ltd.) 

This factory was initiated 2 years ago and the basis for this proje~t 

was a UNIDO report prepared in 1980, when the Seychelles were visited for the 

first tiae. 

N.A.I.L. has a production capacity for 1200-1500 tons per year of 

finished fruit and vegetable products. Around 600-800 tons are being processed 

per year. According to the Principal Manager, Mr. Ahlock, and his Assistant, 

Mr. Stevenson, there is eztra capacity for fruit reception and juice 

production. Steam, water, electricity, equipment and manual labor are 

available and the liquor plant should be located in this plant, since its 

facilities could be needed to produce tropical fruit flavoured liquors. 

5. CONTACT WITH MR. G. PAYET (Principal Secretary of the Ministry of 

National Development) 

Mr. Payet was made familiar with our idea of producing tropical fruit 

liquors. It was ezplained to bi~ that tropical fruit flavours are ezotic and 

delicate and therefore they should be preserved and not b~ disturbed by off

flavours, such as poor alcohol for esample. For this type of liquor the 

alcohol must be completely neutral in flavour and pH and must also be free 

from higher-perceotage alcohols and fuzel oils. To produce this kind of 

alcohol long training and accurate fermentation and distilling technology are 

necessary. 

On the other band 96 % neutral ethyl alcohol of very good quality is 

available in alcohol prrJucing countries, as for esample in Germany, Brazil, 

South Africa, etc. an~ it is being offered at very low prices. Right now one 

liter of the fine~t alcohol 96 % concentration is being offered on the 

international market at rst 0.45. The Seychelles would uot be in a position to 

produce this kind of alcohol at a similar price. 
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These reasons lead us to suggest to Mr. Payet that in order to start 

liquor production as soon as possible, it would be better to import neutral 

alcohol at the beginning and to produce the tropical fruit liquor with this 

alcohol. While tropical fruit liquors would then be produced with imported 

alcohol, the sugar cane production could be started, distillation equipment 

could be selected and imported, technicians could be trained abroad (in Brazil 

for ezaaple). All these preparations for a national alcohol production would 

take a minimum of two years; the liquors could be prepared illllllediately by 

using the available fruits, processed at the N.A.I.L. plant and formulated 

with 96 % neutral imported alcohol and refined sugar. 

Mr. Payet agreed to this suggestion and was convinced hat this would be 

the best way. He also thought that the Seychelles should try to develop and 

use national know how in alcohol production technology. 

The sugar cane production would use manual labor and would save on 

import expenditures. The alcohol production would also use manual labor and 

would be a value added to the Seychelles' economy. The 96 %-alcohol could, 

apart from being used for the production of liquor beverages, also be used in 

hospitals, perfumeries, by cleaning agents, etc. The alcohol needs would be 

around 20,000 liters during the first year and after three years import 

substitution could be up to 40,000 liters per year. 

6. PROJECT DEVELOPMENT 

Around 20 key persons and technicians were visited, among others: 

1. Ministry of National Development 

(a) Principal Secretary 

(b) Technology for Developm~nt Department 

(c) Agriculture Department 

(d) N.A.I.L. - fruit and vegetable processing plant 

(e) Statistics Department 
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2. SNCP ·· P·dnting (Labels) 

3. Seychelles Potters Cooperative (Bottles) 

4. Ministry of Plann!ag and Foreign Affairs 

Principal Sec~etary 

Based on all these visits the following recommendations can be made: 

The Seychelles liquor plant should be established in two phases: 

(a) Production of tropical fruit liquors (first phaP~) 

By importing 96 % neutral alcohol during the f:fJBt two years. N.A.I.L. 

could use its facilities for fruit juice or pulp production. Next to the fruit 

and vegetable plant new premises with 100 m2 would be constructed and there 

the liquors would be made. 

Equipment: (a) 10 stainless steel tanks, 200 liters each; 

(b) Filter with :!: 0,25 m2 filtration area-available at SADECO 

(c) Pump 

(d) Stainless steel sieves 

N.A.I.L. would contribute -ith: 

(a) Overhead facilitiers: administration, sales, control, fruit and 

other raw materials acquisition, etc. 

(b) Bottling, labelling, cartoning; 

(c) Storage and distribution; 

(d) Laboratory for quality control and development; 

(e) Boiler, electricit~·, water supply, sewage, cooling facilities. 

At this liquor plant the Seychelles would develop new liquor flavours 

according to tourists' taste and attitudes, would build up and dimension the 

potential market, could train specialized technicians without high investment 

at the beginning. 
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(b) Production of 96 % neutral alcohol (second phase) 

After step one the Seychelles Ministry of National Development would 

develop step two, which ls the national production of 96 % n~utral alcohol and 

probably refined sugar. 

For the second phase it is necessary !hat the sugar cane agricultural 

production practicies be developed where good varieties can be selected, 

especially from tropical climates (4-60 south of the equator), and the manual 

labor be trained. 

At the same time the distillery would be established at the Barbaron 

state farm. Equipment would be selected and purchased, transported and 

installed. Technicians would be trained abroad to obtain the know how for the 

96 % neutral alcohol production and control. N.A.I.L. laboratory would be 

supplied with equipment for alcoho! production control. 

We recommend that this second phase be started after the liquor market 

is established and a feasibility study has been prepared which will be about 

two to three years later. 

Necessary Equipment 

(a) 2 fermentation tanks (concrete), 5,000 liters; 

(b) Maintenance of sugar cane mill; 

(c) Distillation equipment (batch-type) 300-500 liters flask; 

(d) Rectifying column for 100-200 liters distillate per day; 

(e) Bagasse furnace boiler (200-300 kg/hr) steam; 

(f) Storage tank - 10,000 liters capacity; 

(g) 20 stainless steel 200 liter drums. 

' 
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(c) Au~iliary industries 

Labels 

Labels would be printed in the Seychelles at SNPC (Seychelles National 

Printing Co.). Art work would probably be developed outside but Seychelles' 

artists would possibly be prepared to do it. Printing facilities are already 

developed in the Seychelles and SNPC is well equipped for this purpose. The 

cost for 1,000 labels would amount to R. 100-150. Art work costs are R. 10,000 

to 20,000. Plates' cost is R. 120 each and four are needed. 

Bottles 

The Seychelles do not have a glass bottle production. Seybrew, the beer 

manufacturer, import their bottles froa England or Prance. The costs are very 

high, but may be this is the solution. 

We visited the Seychelles Potters Cooperative; they cRn produce only 250 

bottles per month at their present capacity. Bottles are hand-crafted and very 

attractive, this is something which would attract the potential toutist buyer. 

Cost of this ceramic bottle is around R. 50 each <one liter). 

Another idea, according to Ms. Jorre, would be to develop in the Islands 

the art of glass-blowing, where special designs could be developed. It is not 

known if the Seychelles have the right raw silica material for glass-blowing; 

research is needed. 

Sugar 

Sugar is being imported by the Seychelles and also by N.A.I.L.; the cost 

is R. 4.60/kg. Probably this raw ~aterial would follow the same development as 

the alcohol production: First ste.E: Importing 

Other facilities 

Labor cost 

Labor Supervisor 

Second step: National production. 

R. 1,108/month + 10 % S.S. 

R. 2,350/month + 10 % S.S. 



Boiler Attender 

Supervisor 

Assistant Manager 

Manager 

jlater cost 

Electricity 

Diesel 

Additives 

Citric acid 

Ascorbic acid 

Flavourings: 

Passion fruit 

Orange 

Mango 

Pineapple 

Lime 

Leaaon 

Colouring 

Investor 
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R. 2,865/month + 10 % S.S. 
R. 3,775/month + 10 % S.S. 

R. 4,380/aonth + 10 % S.S. 

R. 6,630/month + 

R 6.70 ml 

R. 1.38/kWh 

R. 4.00/liter 

R. 19.20/kg 

R.158.02/kg 

R. 45.46/500 ml 

R. 28.21/500 ml 

R. 39.46/500 ml 

R. 32.60/500 ml 

R. 98.65/500 ml 

R. 32.59/500 ml 

R.130.00/kg 

10 % S.S. 

According to Mr. Payet it would be their responsibility to find a 

prospective one and probably the plant - if located next to N.A.I.L - would be 
Government-owned. 

7. PROGRAMME CONCERNING FURTHER TECHNICAL ASSISTANCE 

1. A statistic survey on alcoholic beverages consumption by the local 

population and the tourists is needed (hotels, restaurants, night clubs, duty 

free shops, supermarkets, families, etc.). This survey 11Ust cover various 

types of alcoholic beverages, e.g. whisky, cognac, liquors, gin, rum, vodka, 
vermouth, fortified wines, etc. 
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2. Sugar cane production experiments 

(a) Varieties 

3. 

(b) Agricultural practices 

(c) Yield per hectar and final Brix 

(d) Production costs 

Troeical fruit liguor production costs and 

(a) C.I.F. imported neutral 96% alcohol; 
(b) Bottles, caps, labels, carton boxes, 

technology: 

other containers; 
(c) Imported additives' costs: flavours, colours, antioxidants; 
(d) Imported co-adjuvants: filter aid, bentonite, activated carbon; 
(e) Tropical fruit juices and pulp costs and technology; 
(f) Tropical fruit liquor technology. 

4. Sensorial evaluation of the developed liquors and acceptance by tourists 

and the local population, based on statistic~! material. 

5. Project for a liquor plant 

(a) Investment 

(b) Raw materials 

(c) Construction (building) 

(d) Equipment 

(e) Auxiliary equipment 

(f) Facilities (water, steam, electricity, vacuum) 

(g) Technology and trained manual labor 

(h) Costs and capital needed 

(i) Enterprise identification. 

6. Project for a sugar cane alcohol production plant 

(a) Agricultural raw material: Yield and costs 

(b) Construction (building) 

(c) Equipment 

(d) Technology and trained technicians 

(e) Auxiliary equipment (boiler, electricity, water) 

(f) Investment cost and enterprise identification 

(g) Pinal cost. 
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7. Possibility of a local bottle production (e.g. glass-blowing) 

(a) Study of local raw material available 

(b) Technology, know how 

(c) Manual labor training 

(d) Investment cost and enterprise identification 

(e) Equipment and aW[iliary equipaent 

(f) Pinal cost. 

' 
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ANNEX I 

LIST OF PEOPLE CONTACTED 

Principal Secretary, Ministry of National 

Development 

Chief Technology for Development Officer, 

M.N.D. 

Technology for Development Officer, M.N.D. 

Manager, SADECO 

Manager, S.M.B., Fruit and Vegetable 

Processing Division 

Product Manager, N.A.t.L. 

Statistics Division, M.N.D. 

Supervisory Manager, Seychelles Potters 

Cooperative 

Manager, Seychelles Potters Cooperative 

Manager, Rieff Hotel 

General Manager, U.V.E. (Perfumery) 

Manager, Director, S.N.P.C. (Labels) 

Principal Assistant Secretary, M.N.D. 

Manager, Department of Agriculture, 

M.N.D. 

Principal Secretary, Ministry of Planning 

and Foreign Affairs 
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L_!QUEUR•"CHIRRY BRANDY ---
Cherry Brandy 50.)90/C lOOg. - l1ljre•. 
20 litres alcool f1n de bouche 95 
15 11trea alcool de v1n 74o 
)() Kga. aucre . 1 

-OOg. 1clde c1tr1que eau Juaqu'l 10011tree 

M. Oros l).4.1965 

Cherri Br•ndJ (base genre Wynand Pocking) 
5()co. alcool de v1n 7-o 

"60oo. alcool tin de bouche 950 
300cc. a1rop de auore glucoa' 20 -
Ja1occ. eau 

5cc. 1cide c1tr1que l 5°" 

~--··-~---

·LIQUEUR CAPE 
z::: - (Divers) 

250cc. alcool t1n de bouche 95°1 
400cc. airop de aucre 65' · 

}50cc. eau · · 
25° environ 

LIQuEUB PRQNILLI · _(Divers) 

Prunelle 51.I36ic lOOg. - Kga. 
'OOcc. alcoo tin de bouche 950, 
350cc. sirop de aucre 6~ }0° environ 
}50cc. eau · 

LIQUEUR CYRACAO . (Dlvera) - - . 

LIQUEUR KUMMEL . . .. 
c:: ----Kurnmel ·so.702/c sos~ ~.11tre8 

01
'. 

'oocc. alcool t1n de ~Hche 95. . 

:Cnivers) 

· Cura~•o 50.m/c ioog. - 21trea 
·ou :. ,0.890/C 

· • OU 0.89llC 
~7200. a cool de v1n 7-o ) 
'5000. airop de aucre 65'C J )5° env1ron 
178co •. eau 

LI90EUR-BITTER angla1a w. - -
31tter angl•1• 50.~05/c lOOg. - 11trea 

!OOoo. alcool t1n de bouche 95°1 
!70oc,. •lcool de v1n 7~0 400env1ron 
l50co. airop de aucre 65; 
'80cc. ea"' 

M. Oroa l}.~.1965 

LIQUEUR ANANAS - -

• 

I 

80cc. alcool de v1n 74 )5°. 
'OOcc. s1rop de eucre 65-

. )20co. eau ' 

--,----- (Divers) 
,: Banane 
. 20000. 

80oc. 
300oc. 
420cc·. 

50.21)/C lOOg. - 11tree 
aloool rin de bouche 95°1 
alcool de v1n 740 
s1rop de auore • 65• 

250 environ 
eau 

M. Oros 1,.4.1965 

(Divers) 
• 

200cc. alcool tin de bo~che 95 Ananas 50.167/c lOOg. ~ l1tres6 i 
80cc. al cool de v1n 7" . · 250.environ 

300oc. sirop d• eucre 65-• 
~20cc. eau . 

~ 



fiu•~r c;r•m• • 22° coo 1'1n de bou8f'e l 960 
Slrop de aucre.)O 8' 
Eau 
L1gueur l ~()Q(Tr1ple aec_ 
Alcool t1n de bo~Sh• l C)60 
Strop de aucre -"' Be.rl"Oid 
Eau 
Liqueur ~---,30-~---

ct' co. ,, oo. 
~2 cc. 

ti:~ 
12 

cc. 
cc. 
cc. 

• • •• f • • .. . • • • 

:LIQUEUR genre:DRAMBUIE . 'j . ' ·(Divers} - I 

Alcool tin de bouche l 96° 27 
~!:;<>Pde aucr~~~ -~- ___ _ ___ _S~ 

cc. 
cc. 
c.c. 

m•.t'.·:-.. -..,. ... .. . I · ...... :. . .. . .... . . ,~I . ,. . . t •. ' 
• I ... ' • I I • I • • • • • • 

. . 
• t ; •. I .. 

..... . .. ..... 
' . I f t 

Liqueura-~ 

Alcool de vtn 7-0 
Strop de aucre 65 • 
Eau 
Lig\leu"t--aana '-ac1d1~• 
strop de auore 65 -Eau 
Alcool tin de bouche 95° 

Alcooi de vin 74o 
S1rop de aucre 65 • 
Eau 
Couleur vert-J•une 

(0 
. 0 

10 

cc. 
cc. 
cc. 

30 cc. 
liO cc. 
'° co. 

(Divers) 
chartreuse verte: 
roos .- • Titres 

270 cc., 175 cc. 4_o0 env. 
55 cc. 

Abbatiale 50-17/C 'fyp! ohartreuee Jeune: • 
. lOOg. ~ litraa 

"Alcool de v1n 74o 
S1rop de aucre 65 • 
Eau 
Couleur Jeune et -
AJbatl•le 

Alc~l de vln 74° 
Strop de aucre 65 -
Eau 
Couleur brun-Jaune. • 

270 cc.I~ 0 
115 ca. '' env. 89. ca. · · 

de caramel 
nedictine1 

lOOg. • litres 
2,6 ~ . 
l~a cc.J ,5° env. 

M. OroR 12.4.1Q6~ 

~ 

. . . .. .. . . . 
; . ..... . .. . . . . . . ...... , 

0,5,, 
30,0 cc 

90,o cc 
.-.. 49,5 cc ,.__-+_ 
·~.1 00 cc 

. 
o.·,52· .Ar6me pour liqueur 

Whiaky type "Scotch" 
Alcool tin de bouche 196• 
S1rop de aucre 65• 

·Eau 

• • 

.•. 
. ... Color.r avec du aucre caramel1stf. 

...... ~- ... 
. . . .. ----------

LIQUEUR,ABRICO'.l' . (Divers) -- ~ ; 

Abr1cot 50.0,7/C lOOg. - 11t~eas 
I 

200co. alcool tin de boyche 95°1 
80cc. alcool de vin 74 

300cc. strop de eucre 65 • · 
420cc. eau . 

M. Oros 12.4.1965 

250 environ 

Abr1cot brandy 50.9,4/C lOOg. • litres 'l')'pe 
50cc. alcool de vin 740 

280cc.alcool fin de bouche 95° 
300cc. strop de euore gluooa' 20,C ! 
370cc. eau 

2cc. ac1de c1tr1que a 5~ 
M. Gros 13.4.1965 

Bols 

• j 

J 



ur afto ao1d1t4 

d• aucre 65 ~ aoldull 
de were 65 ;c 

1 tln de bouche 950 

15 co. 
15 cc. 
illO co. '° cc. 

M. Oros 14.•.1965 
ur douce baa4e aur la 
~oo 
a1~Pltll 65 • 

lat.ill• 
c1tr1que l 5°" 
concentration C 

ur 

vodka:· 
250 co. 2og cc. 

5 cc. 
l cc. 

0,5cc. 
q.s. 

Dolder 26.10·.i 

~·· r · :- ' . . ·-······-- .. 

PLE SEC (Dlvera) 

1rop de auore rro1d >'t°M 
lcool de vin 110 
au de t\eur d ora!'89r svrat d orange 800 

·.~I li~rea 

~ :: 
2 "" de citron 800 _,,,__ 

64 11tree 

ranch• l heure l 700, ta1t 10 parties 
M. Oroa 12 ••• 1965 

• 

1ple aec 50.-06/C lOOg. - litres 
cool t1a d• bouohe 950 · 
cool de v1n 7'60 
rop de auore 65 " 
mpl4ter l un litre aveo de l'eau 

M. Oroa l).~.1965 

c lOOg. " litres 
js litres 

300 co. 
- 80 c~ •. 
.,50 co. 

• 1ple eeo.50.11 
cool de vin 74° 
rop.de aucre 65 -
u 

.35 "" ,a "" M. Gros 1,.4.1965 

--

MJri.'5.\IM\11• '' ,,, • .., I •• 
1

• ••• -- .. -
Cognac a 600 
Cognac vieux ~ ,90 

4,400 i1;res 5,6gg "" 
2,e "" Esprit d1at1llf d'orange l 82° 

Eau de f leur d orange quadruple 
Orange alcoolat-1nfua1on 
Caramel blind 
Sucre blond a ,oo 

2.---
0,140 "" 
2,800 K.ra. 
o,soo ''"' 

18,540 litres 
• Cele donne e~vlron 17 litre l cause du aucre. 

--- ,,..-.. v• • • • tna••..,...,.AW.&:t -Frambo1se 50.954/C 200g. __ 11trea 
.250cc. alcool tin de bouche 950 
.,50cc. a1rcp de aucre 6~ 

lOcc. ac1de c1tr1que 5°'5 
'compl4ter Aun litre avec de l'eau 

I ' o t 

\1Jl.V~l·S~ 

, , t , : , , 1 • • 0 f : .. I ' ', ' ' • t t f ' 

~u~Ev·R·. ~-R'u·NE-L\.E. ------·--· 
94\~•Qe. SI 3'=t B ct, ,o06. •I. 9-_ .' 

/c 

~ o o c.c.. -.'lc..oeQ .... {"'-- .....: ~-U:~ •. cts• ! • ,. 
a S 0 CC' • ._'°'Of cl,.; ?'A.\A• 65 •I e : '°lo •u.uV\ ~ 
'35o oc. ~ · .... J 

lU. . ~"'·., 13 AVR 1965 

GRAND MARNIER . 
Cognac nature 60,,. 
Cognac 1848 '94'. 
D1at1llat1ora eapr2.t d 'orange 
Eau de tleur d'orange 
Orange alcoolat extra zeete 
Caramel Blond 
Sucre blanc 

4,1100 
5,600 
2,800 
2. --
0,140' 
2,800 
0,800 

(Divers) 

litres 
II ti 

" " 
II II 

II II 

"II 
II II 

~~litres 

Ne donnera que 16 l 17 litres l cause du sucr.e 

M. Onos 12.4.190~ 
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UNITED- NATIONS INDUSTRIAL DEVELOPME="T OHCANIZATIO:"' 

Duration 

Datt required 

Duty 1t1tion 

P\lrpose of project 

Duties 

.· . 

lJN!DO 

Project for the Covernment of the Republic of Seychelles 

.. _;.,_;: .. ~ 

.- - :-

-. : . -- . 

...... -_ . ..;.. 

-. ~· ... _;-:. . 

-· 
. . . 

--~ .--=: • 

.._ . 

-- - --

JOB DESCRIPTION . 

VC/SEY/84/158/11-01/31.7.C 

Expert In alcoholic_ beverages 

three veeks 

As soon as possible 

Seychelles 

To ascertain the basic infornation needed to decide 
tf a full study should be made to industrialize 
available raw materials to produce alcoholic 
beverages both ·for the local and export market • 

the expert will be expected to:-

-

collect Information needed to elaborate and 
Justify a project"of tecanical assistance 
•lmed at locally producing liquor from 
tropical fruit; 

assess the main data concernin& the market; 

Identify potential interested investors; and 

elaborate a de,ailed prosraane concerning 
further technical assistance requirements. 

!he expert will also 1te required to prepare a • 
technical report setttu1 out the findinas of 
~ts aisslon and recom111ndations to the Covernnient 
on •ny follov-up action vhicb •taht be taken. 

. ... / .. 
·. Apprations and communications r191rding Chis JDb Oetcripcion lhould be sent to: 

Proltci Personnel Recruirmtnt Section, tnd.avill Optr1dons Division 
UNIDO, VIENNA INTERNATIONAL CENTRE. P.O. los 300, Y•nn1, Austril 
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Qualifications 

.· ~; - -
• !.: . -

Language 

Background Information 

--- -. . :-: 
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Expert in alcohol production with substantive 
knowledge in fermentation and distillation 
technolosy and equipment and vith experience 
in processln& different rav .aterials • 

Enalhh 

The alcoholic fermentation of fruits In the 
Seychelles is no secret. Thls "eost" or 11baka .. 
as It ls locally known has been produced from 
every known fruit that crows in the Seychelle~. 
the fermentation process ls caused by the natural 
yeast and bacteria found on the ripened fruit or 
ln the air. no yeast ls added and once the ferm
entation has stopped, the vine ls drunk more or 
less straight away without any cle•ring and 
•ettling of sediments, or any further treatment • 

Alcoholic fermentation is the first step in the process 
of snaking liquor. The second step i~ the distillation 
of the "most" to obtain the alcohol plus various 
aromatic compounds :.rhich provide the body and the 
odour of the spirit. The process of distillation 
ls not so well known in the Seychelles although 
some local people carry out the p~ocess producing 
what is known locally as "ronm" .(runi). The 
distillation is usually carried out in a copper 
boiler attached to a condensing copper coil placed 
in a water jacket. The final product is tested by 
fl .. ing, and any distillate that does not ignite 
1• not collected. The end result ls totally 
dependent on the experience of the ~i1tiller. • 
Local trials have shown that "lonm Frldstter" 
(rhe distillate from feniented 1olden apples) 
bas the best taste. 

Many Indian Ocean States such as Reunion and Mauritius 
produce their own alcoholic spirits vhich are very 
pepular for the tourist and imply an important 
contribution to their econoay. Both countries 
also export considerable a1DOunts of their 
alcoholic drinks. 

In the Seychelles there i1 currently nd local 
•rbted "liquor" vbicb the tourist can buy and 
con1equently there exists a potential .. rket for 
1ucb a product. This project therefore is aimed 
at producing a liquor especially for the tourist 
aector of .the Seychelles ecoftOllJ• Therefore, the 
lner11 and Technology Unit (Ministry of Foreign 
Affairs) in Point Larue has been assigned by local 
authorities to develop an alcohol liquor fro• 
"fridsiter" which should •et the international 
require .. nt1 of brandy • 

• 

' 



• 

,· 

The develop a standar~ quality product, the 
aecess~ry techn~logy and knovledge is not 
available In the country and this is vhy UNJDO 
~I been •?proached for assistance in developing 
and transferring thls technology • 

• 

• 

. . 

• 

.. 

• 




