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Dickson Alex Mseko, the owner and founder of Agri-

life Farm, graduated from Morogoro, Tanzania’s 

Sokoine University of Agriculture in 2015 with a BSc. 

in Agricultural Economics and Agribusiness.  

“Today, I have managed to employ five permanent 

workers and more than ten casual labourers. I also 

share knowledge of good agricultural practices with 

the local farmers so they can increase their 

productivity and improve their livelihood 

“While I’ve made great progress, it was not easy to 

start. I remember the day I took the initiative to 

complete the one-year AGROSTUDY internship to 

Israel, organised by SUGECO. On that trip, I learned 

all about agribusiness, and how agriculture 

contributes to the development of the nation and 

improving people’s livelihoods. I spent 15-hour work 

days in vegetable and citrus production, where I 

gained skills with greenhouse technology, open field 

production, farm management and marketing. 

“When I returned home, I wanted to start 

immediately, but was faced with the challenge of 

having little capital.  I decided I would volunteer at 

SUGECO on an agribusiness hands-on skills 

program. I worked there for five months and ran my 

little baby business at the same time. My saving and 

high commitment to work made SUGECO consider a 

soft loan for me for one greenhouse under the 

International Trade Centre project. 

“And today, my business AGRI-LIFE FARM is up and 

running. I may be small scale, but I have my sights 

set on expansion.” 

Fatuma Mbaga is a SUGECO incubate producing 

natural food and tea spices in Morogoro under the 

label Get Natural Products Co. This 23 years old 

young lady, student of Mzumbe University taking 

Bachelor of Business Administration with 

Entrepreneurship, started her journey with 

SUGECO in June 2018 after she won the Award for 

Best Female Entrepreneur of the Year at Mzumbe 

University Entrepreneurship Camp Event in 

Morogoro. 

Initially, Fatuma produced Tea- Soya Masala at her 

home place in Dar es Salaam for self-consumption 

and as small gifts for her friends and fellow 

students. After overwhelming feedback from her 

friends, Fatuma used a portion of her university 

loan to buy materials and packages and to hire a 

designer to create the label. When she heard about 

the Entrepreneurship Camp from Mzumbe 

University in Morogoro, Fatuma took her chance 

and presented her product at the Camp’s exhibition 

at the Entrepreneurship competition in May 2018. 

Her effort paid off and the jury awarded Fatuma as 

Best Female Entrepreneur Startup of the year, 

together with 50,000 TSHS to grow her business. 

This success motivated Fatuma to take her 

business to a further level: She joined the SUGECO 

network, became an official member and can now 

use the SUGECO facilities for the production of her 

spices. Since she attended the SUGECO network, 

Fatuma has extended her product range from Tea- 

Soya Masala to five more spices. She has 

increased her sales by 500% since September 

2018. In her future, Fatuma plans to have her own 

production facilities and her own spice shop. She 

dreams of becoming as successful as Tropical Heat 

and Kericho Gold Company in Kenya 
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Meet an entrepreneur, Veronika Kavishe at 
Sokoine University Graduate Entrepreneurs 
Cooperative (SUGECO) who is making fresh 
juice and supplying it in Morogoro. 
 
This 35 years old woman and a mother of three 
children, started working in a small industry 
making juice as a labourer. She worked over 7 
months and later on, the owner decided to close 
the business. This is when she visited SUGECO 
in 2016 looking for support. In fact SUGECO 
supported her with a small production room 
which has all facilities for making juice such 
blenders, freezers, etc. 
 
Veronika started with a small capital of 
20,000TSH and now the capital has risen up to 
900,000TSH. She started making 30 liters a day 
and now she is making over 200 liters. She uses 
both wholesale and retail pricing whereby people 
who buy in wholesale are supplying to their 
restaurants in Morogoro.  
  
"Apart from making juice with different fruits 
varieties like mangoes, watermelon, avocado, 
flavored with ginger and passion, I received 
training on how to make an Orange Fleshed 
Sweet Potato (OFSP) juice by the SUGECO 
nutritionist officer, Miss Jolenta Joseph" 
Veronika also employees two young women to 
help with production. 
able to employ two young girls who are 

supporting her with different activities. 

Jolenta Joseph is a distributor and processor in 

Morogoro of the highly nutritious Orange Fleshed 

Sweet Potato (OFSP). With her business, the 

nutritionist wants to fight malnutrition in Tanzania 

and reduce post-harvest loss of OFSP. She started 

her business in August 2017 by selling fresh OFSP 

to local markets. After some time, she started 

cutting, drying and processing the OFSP at the 

SUGECO dryer. Additionally, she used the milled 

flour and started selling the OFSP flour to food 

processors as ingredients for their products.  

With the SUGECO network for customers, Jolenta 

could increase her sales from 50 to 60 kg of 

processed OFSP per week and managed to 

increase the sales of fresh OFSP from 200 kg per 

week up to 600 kg. She extended her product 

variety and now sells OFSP porridge flour with 

sorghum and soya under SUGECO Farmers brand.  

This brand is highly trusted by consumers as 

SUGECO production sites are certified from the 

Tanzania Food and Drug Authority (TFDA) of 

Republic of Tanzania. Her porridge flour helps 

people to get a nutritious meal and is especially 

good for children and pregnant women. In the 

future, Jolenta wants to sell her porridge flour under 

her own brand and become independent from 

SUGECO. 

 

 

 

 


