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Foreword......
 The Malaysian Pepper Industry Bulletin is published  biannually 
by Malaysian Pepper Board since 1975. Prepared for the benefit of its 
individuals and organizations involved with the pepper industry, the 
bulletin which focuses on review of developments in the pepper industry, 
currently enjoys a circulation in excess of 1,500 copies per issue. Starting 
this year, all the articles in this bulletin are published in English Language.

 It is our intention to continually improve the quality of this 
publication so as to enhance its usefulness. Towards this end, we 
welcome suggestions and contribution of articles from our readers. All 
contributed articles, if published will be duly acknowledged.

The Honourable Datuk Alexander Nanta Linggi
Chairman
Malaysian Pepper Board

Disclaimer: Information in this bulletin is based on reliable data, published in good faith to give 
an overview of the market trend and other related events. Material in this bulletin may with 
due acknowledgement be reproduced either wholly or in part. Malaysian Pepper Board and its 
editorial board will not be responsible for any error arising from using this information.



Economic and Technical Mission to
Taiwan, Japan and the Republic of Korea

Face- to- face: The Honourable Datuk Hamzah Zainuddin joined 
the discussion with potential buyers in the Republic of Korea.  
Also seen here (standing) is Mr. Abdul Rashid Mohd. Zin, the Trade 
Commissioner Matrade in the Republic of Korea.

Gifts exchange: Mr. Hyun Kyu Park, President of Do Be Ind. Co. Ltd 
from the Republic of Korea and Mr. Grunsin Ayom, Director General 
of MPB (centre)

 The Honourable Datuk Hamzah Zainudin, Deputy Minister of the Ministry of Plantation 
Industries and Commodities (MPIC) led a 16-member delegation on an Economic and 
Technical Mission to Taiwan, Japan and the Republic of Korea from 1-9 March 2012. 

Malaysia pepper industry was represented by Malaysian Pepper Board (MPB)’s Director General, 
Mr. Grunsin Ayom, Mr. Gura Langgong (MPB’s staff ) and Mr. Tsai Chew Ho, a representative from 
Syn Min Kong Sdn. Bhd., a private exporter.

 During the mission, various meetings were held with government representatives in Taiwan, 
Japan and the Republic of Korea respectively. Besides that, MPB conducted visits and meetings with 
new potential buyers such as Chi-Seng Co., Ltd., of Taiwan, Do Be Ind. Co., Ltd., Do Well Ingredients 
Co.,Ltd., Hwami Jedang Co., Ltd., and Hanah G & B Co., Ltd., in the Republic of Korea. The mission 
gave MPB the opportunity to visit some of the known buyers in Taiwan, Japan and Korea who have 
had business dealings with MPB. In the course of the visit, the delivery of 210 metric tonnes of 
pepper from Malaysia was firmly contracted.
  
 During the interactive discussion on the 
pepper market scenario, all parties stressed 
the importance of food safety issues. The 
accreditation standards such as ISO, GMP, 
GAP, HACCP and Halal certification become the 
major discussion topics. It was observed that 
the main market target for pepper in Taiwan, 
Japan and the Republic of Korea are food 
industries. Emphasis on reliable supply was also 
discussed. As evidence of the increase in “Halal 
consciousness”, Korean company has Halal 
accreditation by Indonesian authority for their 
instant noodle and related products. 

 The mission has successfully helped 
to further cement the existing good trading relation between the three countries and Malaysia. 
Their understanding of MPB’s roles as a leading government agency in Malaysia to promote the 
cultivation and marketing of pepper in Malaysia was clearly enhanced. 
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Discussion among the presenters during the
11th World Spice Congress

One of the exhibition booths in conjunction of 
the congress

 As a platform for the industry players 
around the world to share the 
latest information about spice 

trade, the 11th World Spice Congress was held 
at The Westin Pune Koregaon Park, Pune, India 
from 9-11 February 2012. Malaysian Pepper 
Board (MPB) was represented by Mr. Fu Siang 
Lee and Mr. Nelson Fu Yee Kium. The biennial 
congress was organized by the Spices Board of 
India and All India Spice Exporters Forum (AISEF).

 The objectives of MPB’s participation are 
to gather up-to-date information related to 
rules, product, process and technology in world 
spice industry; to be updated on the latest 
development in the global spice industry and 
to build network with new potential buyers and 
industry players from other countries. The theme 
for this year congress is “Sustainability and Food 
Safety – Global Initiatives”. This is very much in 
line with the major thrust of Malaysia pepper 
industry.
 
 During the three-day congress, a total of 
twenty three papers were presented covering 
all spices in aspects such as crops and markets, 
contaminants issues on global harmonisation 

of standards, supply chains challenges for 
producers and consumers as well as emerging 
market trends. Among the main focus 
discussed and addressed are issues related to 
sustainability and food safety as the importing 
countries are imposing more stringent import 
regulations especially on food safety. 

 

 As a side event, an exhibition was held 
where a total of twenty five companies were 
involved in the exhibition. MPB’s participation 
has given valuable perspective on the world 
market for Halal products which is experiencing 
tremendous growth. Apart from bringing 
together experts on various aspects of the global 
pepper industry, the congress also offered the 
delegates an opportunity to have an outlook in the 
world pepper industry as well as do “networking” 
among buyers, traders and consumers. 

The theme for  
this year congress is  

“Sustainability  
and Food Safety  

– Global Initiatives”. 
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FOODEX JAPAN

2012

Miss Catherine Umbit and Mdm. Alisa Jastina bt. Bakire 
representing MPB at FOODEX Exhibition

Discussion with FOODEX Exhibition visitors

 FOODEX JAPAN is the largest food and 
beverage exhibition in Asia. It has been a highly 
successful annual trade event since its debut in 
1976, serving not only Japan’s $600 billion food 
market but also many lucrative Asian markets 
with 2,400 exhibitors from 73 countries/ regions 
and over 73,834 trade-only visitors which 
include key decision makers from restaurants, 
supermarkets, hypermarkets, wholesalers, 
retailers, food service providers/ hospitality, 
fast food chains, convenience stores as well as 
distributors, agents and brokers attending the 
event annually. It provides an excellent platform 
to meet with key retailers from around the globe 
such as E-Mart, Home Plus and GS.
 Among the participating countries are the 
Unites States of America, Europe, Canada, China, 
Australia, New Zealand, South Korea, Thailand 
and Malaysia. Japan with its approximately 
127.8 million population imports 60% of its food 
supply and is even more dependent on imports 
following the Great Northeast Earthquake and 
Tsunami. Thus, this event will eventually boost up 
the products promotion and market expansion 
especially in the Asian region. The exhibition was 
held from 6–9 March 2012 in Makuhari Messe, 
Chiba, Japan. As part of its effort to promote 
pepper products from Malaysia, Malaysian 
Pepper Board (MPB) was represented by two 
of its officers, Miss Catherine Umbit (Acting 
Director from Trading Division) and Madam Alisa 
Jastina bt. Bakire (Assistant Science Officer from 
Research and Development Division).
 The objectives of MPB’s participation are 
to strengthen Malaysia pepper market share 
in Japan despite being Malaysia’s major and 
traditional market and at the same time to 
promote value-added pepper products such 
as pepper powder and sterilized pepper; to 
enhance the confidence of the Japanese 
consumers on our product-quality; gauge 
Malaysian pepper popularity in Japan.
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The 9th Malaysian International
HALAL Showcase (MIHAS) 2012

MPB’s officer, Mr. Stephen Mariasomalia (centre) giving
an overview of the Malaysian Pepper Industry

Visitors testing the pepper-based products

Trading discussion:  MPB’s Officer, Mr. Othman Sajili (left) 
discussing with a visitor

 The Malaysia External Trade Development 
Corporation (MATRADE) organized 
the 9th Malaysia International Halal 

Showcase (MIHAS 2012) on 4 - 7 April 2012 at the 
Kuala Lumpur Convention Centre (KLCC). The 
event showcased more than 500 exhibitors from 
29 countries including Malaysian Pepper Board 
(MPB). MIHAS is an important Halal trade fair 
for the Asian region as well as internationally.

 The theme, ‘Empowering the Global Halal 
Market’, is in line with MIHAS being a platform 
for entrepreneurs to expand their business 
across the borders so as to meet the global 
demand for Halal products and services. From 
this point of view, MPB took the opportunity 
to further promote Sarawak Pepper as Halal 
product certified by the Islamic Development 
Department of Malaysia.

 In order to improve the effectiveness of 
MIHAS, Incoming Buying Mission (IBM) sessions 
involving personal, one-to-one discussions and 
business negotiations were held. More than 
500 foreign buyers participated in the business 
matching programmed organized by MIHAS 
2012. The food and beverage sector constitutes 
more than 50% of the participation, indicating a 
healthy development from the non-food sector 
this year.

 The growing consciousness and 
development of Halal products have opened 
up many opportunities for entrepreneurs to be 
involved in the Halal industry with total global 
market value expected to exceed RM 2.3 billion. 
In general, MIHAS 2012 drew participants from 
every corner of the world which gives MPB a  
valuable exposure to a comprehensive spectrum 
of traders and buyers, ranging from niche 
suppliers to global manufacturers. This provides 
an effective platform to introduce pepper 
products to the market and establishing a 
branding strategy that targets on the worldwide 
consumers of Halal products. Since its 
inauguration in 2004, MIHAS is currently 
positioned as the largest Halal trade fair.
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SCIENCE AND INNOVATION:
TRANSFORMATION
DRIVER

Visitor were briefed by  
Mdm. Kho Pei Ee 
(left) on the usage of 
Functional Post

 ‘Science and Innovation: Transformation 
Driver’, is the slogan for Science and Innovation 
Carnival which was the main program of the Year 
of Science and National Innovation Movement 
2012 (SGI2012). The carnival which is organized 
by the Ministry of Science, Technology and 
Innovation (MOSTI) will be held from the April 
to October 2012 in designated zones in Malaysia, 
such as the East Zone (Kelantan), Sabah Zone 
(Penampang), the North Zone (Kedah), Sarawak 
Zone (Kuching) and the Central Zone (Negeri 
Sembilan).

 MOSTI has been given the responsibility to 
explore, develop and harness science, technology 
and innovation to generate knowledge, create 
wealth and improve the well-being of the 
community in order to achieve high-income 
economy competitive, sustainable and inclusive. 
In line with this, MOSTI has invited government agencies such as the Ministry of Plantation 
Industries and Commodities (MPIC), the Ministry of Housing and Local Government, Ministry 
of Health, Ministry of Higher Education, Ministry of Home Affairs, Research and Development 
institutions, institutes of higher learning, National Central Science, National Nanotechnology 
Directorate, Malaysia Cyber Security, Malaysia Design Council and non-governmental organizations 
from various sectors to participate in the carnival to exhibit their innovations to the public.
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Visitor were briefed by Mr. Chen Yi Shang (right)
on the pepper cultivation practice

 Representatives from Malaysian Pepper 
Board (MPB) Research & Development Division 
have participated in the Science & Innovation 
Carnival in Kelantan on 14-15 April 2012, and in 
Penampang, Sabah on 19-20 May 2012. During 
the exhibition, innovation products such as 
Functional Post, tissue culture derived pepper 
plantlets or clones and Magical Pepper Crystal 
(MPC) were displayed. Besides that, other 
pepper-based products such as Black Pepper 
Sauce, Green Pepper Sauce, Green Pepper 
Sambal, Green Pepper Vinaigrette, Pepper 
Marinade Cube, Smoke Flavored Seasoning 
and Pepper Flavored Tebaloi were also been 
displayed and distributed to the visitors to 
promote pepper products.

 The carnival also includes various 
interesting activities such as Science and 
Technology Exhibition, Water Rocket 
Competition, Amphibian Electric Vehicle 
Competition, Space Camp, Internet Security 
Talks and Musical Science Show. These activities 
are designed to attract every visitor towards 

science and innovation especially among the 
youths. The Minister of International Trade and 
Industry (MITI), Dato’ Sri Mustapa Mohamed 
flagged off the “Innovations Track”, a program 
under Malaysia Innovation Foundation (YIM) 
which was held in Kelantan to review the 
innovation potential for further development, 
henceforth helping to improve the lives of the 
community.

 In his speech, the Honourable Minister 
pointed out that the government strives to instill 
into the population, the attitude of innovation 
and creativity in daily life through MOSTI. 
This is because in this era of globalization, 
the spirit of innovation is important for young 
people to be successful in life. Malaysia needs 
more innovative young generation to continue 
to pursue the advancement of science and 
technology, thereby improving the country’s 
competitiveness on the world stage.



 Sarawak Pepper is known globally 
as high quality pepper whereby 
Sarawak produces 98% of 

the country pepper production. Pepper 
is commonly used as a spice in various 
type of cooking and as an ingredient in 
food preparation for its uniqueness taste. 
There is an increasing number of value 
added products from pepper and the most 
prominent is black pepper sauce. The 
product was introduced into the market by 
local manufacturers in early 1990s. Another 
type of pepper-based product is green 
pepper sauce. Both products have been 
accepted by the consumer as a dipping 
sauce and it is most likely able to replace 
other sauces due to its unique taste, 
especially when Sarawak pepper is widely 
used as the main ingredient.   

 Fezul Foodtech Sdn Bhd (FFt), 
a Sarawak-based Malaysian company 
through a relatively new SME company, has 
actively embarked into the downstream 
pepper processing activity. The company 
was incorporated in 2004 as a food 
manufacturing company with the intention 
to exploit vast opportunity in pepper 

industry couple with the growing demand 
of Halal product. The company has the 
capability to become the world leader in 
pepper value-added product due to its 
strength in research and development and 
is strongly supported by MPB in the aspect 
of technical advice and use of MPB facilities. 
The good relationship between FFt and MPB 
geared towards achieving this vision.

 FFt offering contract manufacturing 
(OEM) services to any interested customers 
(brand owners). Currently, the company has 
manufactures for 12 private brands. There 
is customers whom FFt is in relationship 
for more than 10 years. The company 
keeps good work ethics and continually 
strives to deliver superior service quality in 
order to ensure customer satisfaction and 
leading to the customer loyalty. Therefore, 
the company gives great attention to the 
factors that affecting customer satisfaction 
with regards to service quality. Among 
them is the tangible aspect of the premise 
which must be clean and tidy. This 
invariably become the utmost important 
factors that the customers will emphasize 
on before they are to do business with 
FFt. Other factors that are emphasized by 
this company are reliability, responsiveness, 
empathy, assurance, Halal status and the 
ability to provide product development 
service.Mr. Zulkifli (Managing Director of Fezul Foodtech) 

briefing the judges during the Anugerah  Inovasi 
Produk - MICCOS 2009 at the factory “The company keeps  

good work ethics  
and continually strives  

to deliver superior  
service quality  

in order to ensure  
customer satisfaction”
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 Processing of green peppercorns 
must be done within the shortest time 
after harvesting to ensure the quality of the 
berries before brine preparation. Currently, 
the company is producing 90MT of green 
pepper in brine per year. According to the 
company’s Managing Director, Mr. Zulkefli, 
the company is planning to increase its 
production to 150MT of green pepper in 
brine within a short time. 

 Encouraged by the numerous 
enquiries it receives, the company has 
planned to produce Dehydrated Green 
Peppercorn with the use of latest technology 
in the near future. The company also hopes 
to increase its share in foreign markets 
especially in countries like South Korea, 
South Africa and the US, apart from the 
traditional market in which the company 
has already make a name for itself. 

Mr. Zulkefli proudly showing the
finished product of Fezul Foodtech

Workers sorting out the green pepper berries

Loading the green pepper in brine for export

 Fezul’s pepper products are being 
recognized by its customer for its high 
standard quality which achieved through 
‘Good Manufacturing Practice’ (GMP). 
Despite producing a wide range of products 
to its customer, the company is able to 
cope with different specifications set by 
each customer. Among the  famous Fezul’s 
black pepper products are Original Black 
Pepper Sauce (BPS), Classic BPS, Extra Hot 
BPS, Honey BBQ BPS, Mushroom BBQ BPS, 
Hickory Mustard BBQ BPS and Ginger BBQ 
BPS. In addition to this, the company has the 
ability to produce 6MT of sauce per day in 
various packing types and sizes.

 

 Green peppercorn in brine (GPIB) 
is another product that the company is 
focusing on. The ability to produce high 
quality product lies in the high quality 
of the main raw material (immature 
green peppercorn) and the availability of 
skillful manpower in sorting and grading 
these peppercorns. Production of green 
peppercorn is a tedious work requiring 
tremendous patience. Green peppercorns 
are handpicked when they are four months 
old. The processing of green peppercorns 
is done in the town of Serian about 50km 
from the main factory in Kuching. 

Fezul’s pepper products  
are being recognized by  

its customer for  
its high standard quality 
which achieved through 
‘Good Manufacturing 

Practice’
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MS ISO 9001 : 2008
GRADING AND CERTIFICATION SERVICES
FOR SARAWAK PEPPER

Drawing of pepper samples using a probe and sealing of sample bag
before sending it to MPB’s Quality Laboratory for analysis

The latest MS ISO
Grading certificates

 One of the main services provided by 
Malaysian Pepper Board (MPB) is the Grading 
and Certification Services (GCS) for Sarawak 
Pepper. This service is necessary to certify 
that the quality of the pepper meets the grade 
specification as required.

 The ISO-accredited Grading and 
Certification Services for Sarawak Pepper 
starts with receiving of application from 
exporter to conducting sampling on the pepper 
consignment and releasing the consignment 
for container stuffing before it is exported. 
All applications for sampling and releasing are 
processed on ‘First Come, First Serve’ basis.

 In the GCS, the pepper consignment is 
subjected to activities such as sampling for 
laboratory analysis, receiving Certificate of 
Analysis (COA) from an independently run ISO 
accredited laboratory, confirmation of pepper 
grades and issuing of grade certificates are 
undertaken. Before a consignment is being 

released for export, every pepper bag must be 
labelled and sealed with a sticker security seal.
 
 In Kuching, grading and certification 
services for Sarawak Pepper involves five 
main pepper exporters, namely Syn Min Kong 
Sdn. Bhd., Lim Lian Hua Sdn. Bhd., Nguong 
Aik (Kuching) Sdn. Bhd., LHC-SK Sdn. Bhd. 
and Sarawak Produces Industries Company 
(SPIC). In Sarikei, the two most active pepper 
exporters are Rian Hak Sdn. Bhd. and Nguong 
Aik (Sarikei) Sdn. Bhd.

Labelling and sealing of every bag of pepper prior to shipment
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The six main features of the ISO-accredited service are:-

1)  To issue the grade certificate for all conforming  
 consignments within two working days after  
 receipt of Certificate of Analysis (COA).

2)  To ensure that grading is carried out efficiently,  
 fairly and impartially. (Through spot checks  
 conducted at least twice a month, either on  
 sampling or release; appraisal of customers’  
 satisfaction assessment annually; and handling  
 of customers’ complaints and suggestions  
 whenever arises)

3)  To provide up-to-date grading data and  
 performance of exporters to the management  
 (on monthly, quarterly and yearly basis).

4)  To update, record and file every grading  
 documents immediately after completion of job.

5)  Respond to customers’ complaints and  
 suggestions within one (1) working day.

6)  To clear all sampling and releasing of  
 consignment within one (1) working day after  
 receipt of instruction.

 The sticker security seal is made of polyester tape and is of total transfer type. Its size 
measures 6cm X 2cm with MPB logo and serial numbers printed on every seal. The advantage in 
using this sticker security seal as compared with the tin seals is that a ‘VOID OPEN’ message 
will appear if the label and stitching on the bags are tampered with. In addition to that, there is 
also no likelihood of seals dropping into the feeding hopper during reprocessing of the pepper 
consignment at the user’s end. Traceability is also enhanced as each of the security sticker seal 
bears its own serial numbers.

 Some of the benefits in having the 
ISO Grading Certification are that the 
grade certificate can be issued more 
systematically, accurately and within a 
shorter period of time which meets the 
customers’ expectation. In 2011, 100% 
or all of the 464 consignments were 
successfully issued grade certificates 
within two working days after the 
receipt of Certificate of Analysis 
(COA). MPB’s Licensing, Enforcement 
and Grading Division will strive 
to improve this service in every aspect to 
meet customers’ requirement.

 Beginning from 12 January 2012, 
Malaysian Pepper Board, Grading 
Branch ceased to use tin seals on 
consignments for export. These 
tin seals were replaced with sticker 
security seals as shown below :-

Sticker Security Seal
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Background
 During the mid-term review of the 9th 
Malaysian Plan, the Ministry of Plantation 
Industries and Commodities (MPIC) has urged 
its agencies to establish their respective training 
centre to enhance human capacity building and 
availability for the industry in Malaysia. In line with 
this, Malaysian Pepper Board (MPB) has set up the 
Pepper Training and Extension Centre with the 
acronym PENLada in 2009.

 PENLada’s role as MPB’s extension and training 
arm was strengthened with the accreditation 
of its certificates by the Institute of Malaysian 
Plantation and Commodities (IMPAC) in 2010 as 
one of the sole training provider for pepper famers 
in Malaysia. The setting up of such an important 
institution in the state is directed towards the 
strengthening of the pepper plantation sector in 
the country. In line with this, MPB has identified 
an 18-acre piece of land that would in future be 
developed into a purpose-built extension centre.

Objectives of PENLada
 The objective of the centre is to provide 
pepper farmers with modern knowledge and up-
to-date skills in pepper cultivation. The centre 
also provides opportunities for youths and school 
leavers to gain knowledge and skills in pepper 

A participant receiving 
certificate from MPB’s 
Director General, Mr 
Grunsin Ayom (second 
from right) after 
completing the course

planting in order to become a successful modern 
pepper entrepreneur. As such, this helps to boost 
the pepper industry to enable it to significantly 
increase pepper contribution to the nations 
economy.

Type of Courses
 Currently, there are two types of courses 
offered by PENLada that has been scheduled 
throughout the year, namely;

 a.  Pepper Production Technology Course  
  (KTPL)
  The training focuses on the best practices  
  for specialty pepper production. The course  
  lead its participants through the process of  
  selecting good planting materials, nutrient,  
  pests and diseases management, maturing,  
  harvesting and farm level processing.
 b.  Pepper Planting Materials Production  
  Course (KPBT)
  The training focuses on the best cultural  
  practices to produce good quality planting  
  materials for the establishment of the crop.  
  Marginal quality planting materials will  
  affect crop growth performance and yield.  
  The training also includes nursery  
  management at commercial scale so as to  
  cater for the future demand.
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 Since its inception in 2009, more than 700 pepper farmers have undergone these two courses at 
the centre and more than 13,500 has attended transfer of technology (TOT) sessions organised by MPB 
extension officers throughout the nation. These have imparted new and recommended approaches in 
planting, knowledge in managing the holdings, skills and techniques among the pepper farmers.

 In view of the diminishing supply of arable lands, coupled with the ever increasing rate at which land 
is utilised, there is an urgent need for the use of technology to maximise the yields. These trainings could 
contribute to the increase of productivity and the expansion of the pepper hectarage.

 The importance of the effort lies in the knowledge that these farmers will be able to exercise greater 
control over the variables that impact their farming efforts. So much so that they will be able to estimate 
their production much like the farmers in the developed countries. The training syllabus also includes the 
marketing aspects of pepper and the requirement of Good Agricultural Practices (GAP) which stands to 
place the Malaysian Pepper as a sustainable agricultural activity.

Participants is briefed
by MPB’s officer (in red shirt)
during their field visit

Participants 
taking a group photo
after the field visit
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LOCAL MARKET
 Pepper market opened the year of the Dragon on a firm note with prices quoted at 
RM15,650/tonne for black pepper and RM24,850/tonne for white pepper in early January. 
Carryover at the local market was still limited. Tremendous returns from pepper in 
the past few years placed in farmers and traders in a strong position to hold onto their 
stocks awaiting higher prices. The Local market softened in late April following bearish 
sentiment of the international market even though supply was limited. Pepper market 
bounced back in the middle of May as the delayed harvest forced local traders to 
increase their prices as they scrambled to get stocks. The market, however, weakened 
again after the harvest festival in June in line with the other markets. Pepper market ended 
the first half of 2012 slightly higher at RM16,750/tonne and RM25,500/tonne for black 
pepper and white pepper respectively.
 From January to June this year, Malaysia has exported a total of 4,600 tonnes of 
pepper. Major destinations include Japan, Taiwan, China and South Korea.

OVERSEAS MARKET
 The pepper market opened the year on a weak tone with limited demand. It was 
reported that the consuming countries need to cover for January and February positions 
but due to volatile market they remained sidelined. Although the Indian harvest was 
on-going, trading activity remained sluggish as arrival of the new harvest was reported to 
be very thin. The uncertainty of the volume produce this year has influenced the market 
trend at other source. Pepper market continued to be quiet in late January with the 
Lunar New Year celebration in most producing countries. Prices increased significantly 
after the holidays in most origins due to strong overseas’ demand and limited supplies 
globally despite the on-going new crop harvesting in India and Vietnam. Overseas’ market 
continued to be firm before it softened a bit in April as exporters in India were reported 
to be offering at a lower level. In May, pepper market strengthened with some Mideast 
demand to cover for their Ramadan month but farmers were still holding on to their stocks 

which forced the prices to increase further. Market stabilised in the middle of May 
on less demand and softened in June with news of better crop expected  

from Sri Lanka and the economic turmoil in Europe has halted the 
European buyers’ interest. Vietnam and Indonesia had been offering 

competitively for forward sales while Brazil was reported steady 
with limited materials to offer. Black pepper price opened at 

US$7,275/tonne C&F New York remained unchanged at 
the end of June. As price for white pepper was quoted 

at US$10,300/tonne C&F Rotterdam in early January, it 
has decreased slightly to US$9,900/tonne C&F 

Rotterdam in late June.

MARKET OUTLOOK
  More arrivals are expected in 
the market. Hence, prices are believed to 
weaken in the second half of 2012. With 
the expected arrivals of the Indonesian 
and Brazilian new crops in August and 
September, the market will continue the 
bearish sentiments. Nonetheless, there 
are still some reluctant sellers whose 
sturdiness would negate any further 
drastic in prices decline.



PEPPER PRICES FOR LOCAL
AND OVERSEAS MARKET
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HIGHLIGHT OF MALAYSIA
PEPPER EXPORT

Countries of Destination and Market Share
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PEPPER GRADED & MALAYSIA
PEPPER EXPORT



MPB’s Visitors
January - June 2012

Date Visitor

12 January 2012 Malaysian Agricultural Research and Development 
Institute (MARDI)

16 January 2012 Refzen (M) Sdn Bhd, Selangor Darul Ehsan

16 February 2012 His Excellency Petru Petra,
Ambassador of Romania

26 February 2012 BiotechCorp Technology Management Sdn Bhd (TMO), 
Kuala Lumpur

7 March 2012 River Valley High School, Singapore

8 March 2012 Megaday Media Sdn Bhd, Kuala Lumpur

2 April 2012 German Study Group Series, Diethelm Travel

20 April 2012 University Technology MARA (UiTM) Sarawak

10 May 2012 AgroBank, Kuching, Sarawak

17 May 2012 Methodist Girls School Singapore

18 June 2012 German Study Group Series
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The 7th Malaysia Agriculture, Horticulture & Agro-tourism International Show (MAHA) will be held from 23rd  
November – 2nd December 2012 at the Malaysia Agro Exposition Park, Serdang (MAEPS). Hosted by 
Ministry of Agriculture (MOA) and Agro-Based Industry and organized by the Federal Agricultural Marketing 
Authority (FAMA), this year’ MAHA 2012 show promises novel and technology centric demonstration and 
exhibits plus activities that are of interest to trade visitors as well as the general public. It is a show that 
flaunts Malaysia’s best producers, farmers, fishermen and stockman besides being a platform to pitch the 
regions’ best agro-food companies.

Source: http://www.fama.gov.my/web/guest/maha-international-2012

Hosted by the Government of Sri Lanka and organized jointly by the IPC and the Department of Export 
Agriculture and the Spice Council of Sri Lanka, the 40th Session and Meetings of IPC will be held at Mount 
Lavinia Hotel, Colombo from 30th October to 2nd November 2012. A numerous delegates consisting of officials 
and trade representatives from major producing and consuming countries are expected to take part at this 
year’s Global Pepper Conference. This year conference will offers delegates to have updates on the latest 
development and outlook of the world pepper industry and strengthen existing partnerships and develop 
new contacts in the world of pepper and spice trade.

Source: http://www.ipcnet.org/session40


