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  The Malaysian Pepper Industry Bulletin is  
 published biannually by Malaysian Pepper Board 
since 1975. This bulletin is produced for the benefit of its 
individual and organization. Due to the increase in customer 
coverage as well as region, currently the circulation of this 
bulletin has been increased from 1,000 copies to 1,500 
copies respectively. All the articles contained in this bulletin 
are pepper industrial related matters be it local and overseas 
for the benefit of its individuals and organizations.

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 Dato’ Henry Sum Agong 
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.

To subscribe to this bulletin, please contact:  

Malaysian Pepper Board,
(Strategic Planning & Corporate Affairs Division)

Lot 1115, Jln Utama, Tanah Putih,
P.O. BOX 1653, 93916 Kuching,

Sarawak, Malaysia

Tel: 082-331811 Fax: 082-336877
Email: info@mpb.gov.my

or download from:
Homepage: www.mpb.gov.my
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Malaysian Pepper Board (MPB) once again 
marked another milestone in promoting 
and encouraging the use of pepper 

domestically when it successfully launched 
another newly developed pepper based product 
auspiciously known as Lemon Pepper Seasoning 
on 27 October 2013. The launching was officiated 
by the Honourable Datuk Amar Douglas Uggah 
Embas, Minister of Plantation Industries and 
Commodities (MPIC) at the premier event of the 
Malaysian International Commodity Conference 
and Showcase (MICCOS) 2013 at the Agricultural 
Expo Park Serdang (MAEPS), Serdang, Selangor 
Darul Ehsan, Malaysia.

This was in line with the Board aspiration to 
increase domestic consumption of pepper among 
the local food industry sector and the public in 
general. The board has been actively involved in 
promoting and commercialising pepper based 
products since its inception. SaraSpice, MPB own 
retail brand, made a debut in the retail market 
with a number of popular pepper products 
notable for its premium quality. The task of 

The launching of Lemon Pepper Seasoning by 
the Honourable Minister, Datuk Amar Douglas 
Uggah Embas

packaging and marketing of these products is 
further strengthened by the involvement of 
small medium enterprises (SME). Therefore, the 
Board welcomes more interests from individuals 
or SME’s to commercialise its lemon pepper 
seasoning under the Saraspice brand. 

Apart from MPB’s Lemon Pepper Seasoning, NIS 
Spice’s Satay Marinade Mix and Malaysian Satay 
Sauce Mix were also launched by the honourable 
minister. These two products were developed by 
NIS Spice Industries Sdn Bhd, a local SME which 
has been collaborating with MPB since 1998 in 
developing and commercialising pepper based 
products.
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Malaysian Pepper Board (MPB) 
organized its Pepper Day on 8 July 
2013, together with its strategic 

partners comprising of pepper farmers, 
exporters and representatives of small 
and medium-scale enterprises. The event 
was officiated by Sarawak’s Deputy Chief 
Minister cum Minister of Modernisation 
of Agriculture, Datuk Patinggi Tan Sri (Dr.) 
Alfred Jabu Numpang. Also present at 
the event were the Minister of Plantation 
Industries and Commodities (MPIC), the 
Honourable Datuk Amar Douglas Uggah 
Embas, Chief Secretary to the Ministry of 
Plantation Industries and Commodities 
(MPIC), Datin Paduka Nurmala Abdul Rahim, 
Deputy State Secretary, Datu Ose Murang, 
MPB Chairman Dato’ Henry Sum Agong, 
MPB Director-General, Dato Grunsin Ayom 
and the International Pepper Community 
Executive Director, S. Kannan. 

The event in Kuching, Sarawak has two 
objectives; to enhance collaboration 
among pepper industry players and to 
give recognition to industry players for 
their contribution and commitment to 
the development of the industry. Dato Sri 
Douglas Uggah Embas said in his welcoming 
address that his ministry will continue to 
support MPB’s efforts in further developing 
the pepper industry. 

The Malaysian Government approved 
an allocation of RM25.39 million to 
MPB to implement the Pepper Industry 
Development Programme in the 10th 
Malaysian Plan. Dato Sri mentioned that 
in this plan which runs from 2011 - 2015, 
an area of 970ha which belongs to 5,673 
smallholders would be developed for new 
planting, while another 1,078ha belonging to 
6,307 smallholders would be rehabilitated. 
He also reminded pepper exporters that 

With the winners of the Malaysian Pepper Industry Awards 2013 

with strategic partners
Pepper Day
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Datuk Patinggi Tan Sri (Dr.) Alfred Jabu Numpang is being briefed by MPB Director General

good networking and business relationship 
with multinational companies are vital 
to venture into the international market. 
He pointed out that Malaysia’s pepper 
products, particularly Sarawak Pepper is in 
high demand due to its qualities. 

Sarawak’s Deputy Chief Minister, who 
was the guest of honour, said that the 
state government will work together with 
federal government to further develop the 
pepper industry. He said Sarawak should 
be designated as a pepper production 
hub as 95% of the entire crop produced 
in the country comes from the state. 
He further mentioned that besides 
being accredited with the Geographical 
Indication (GI), Sarawak Pepper has also 
been certified “Halal” and the Halal Food 
Hub in the Sarawak Corridor of Renewable 
Energy (SCORE) would provide excellent 
opportunity for further downstream 
development for the pepper industry.

The event also witnessed the inking of 
a Memorandum of Agreement (MOA) 
between MPB and All Cosmos Sdn. Bhd. 
from Johor Bahru for the development 
and commercialization of bio-fertiliser. The 
highlight of the event was the presentation 
of awards to winners of the Malaysian 
Pepper Industry Awards 2013 whereby, 
the Best Pepper Farmer Award went to Mr. 
Mong Rengan, Best Pepper Entrepreneur 
to Mr. Polson Seria, Best Pepper Exporter 
to Syn Min Kong Sdn. Bhd. of Sarawak and 
Best Small and Medium Enterprise went to 
Nis Spice Manufacturing Sdn. Bhd. of Johor 
Bahru. Three books on pepper, namely 
Malaysian Pepper Production Technology 
Manual, Manual for Production of Quality 
Planting Material of Pepper and Pepper 
Production Technology in Malaysia were 
also launched during the event. 
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As demand for pepper increases both in 
term of quantity and quality, Malaysia 
as the sixth largest pepper producing 

country in the world has embarked on a 
modernisation programme through Malaysian 
Pepper Board (MPB), a government agency 
under the Ministry of Plantation Industries and 
Commodities (MPIC).  MPB has spearheaded 
the development of the local pepper industry 
by producing high quality processed pepper 
through the production facilities including 
its HACCP-Certified Steam Treatment System 
and the biggest and the most modern pepper 
milling facility in the South East Asia.

Pepper; be it black or white comes from the 
same plant, Piper nigrum L. Fresh pepper 
berries meanwhile can be converted into 
dehydrated green pepper or pickled green 
pepper. Black and white pepper berries which 
are steam treated are marketed as “Sarawak 
Mikrokleen Steam Treated Pepper”, a product 
which is widely accepted by users not only for 
its enhanced hygienic property but also for its 
improved aroma and flavour. Not contented 
with marketing of berries as a whole, MPB 
has set up an ultra-modern grinding mill in the 
year 2006 to produce crushed pepper; be it 
fine powder, coarse or cracked. Though pepper 

VALUE ADDED PRODUCTS
PEPPER

Pepper sweets; reflecting pepper’s versatility in flavouring

Pepper perfume, a non-culinary use of pepper

Black, white and green pepper berries
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is widely exported as black and white pepper 
(berries and powder) in bulk packs, retail packs 
of pepper and pepper based products for the 
household market or even export market come 
in various forms and brands including MPB’s 
own “SARASPICE®” range of retail and novelty 
products.

The development in Malaysia’s processed food 
sector has boosted the value-addition activities 
and the consumption of pepper in Malaysia.  
Malaysia’s domestic pepper consumption in 
2010 was about 7,000 tonnes with a retail 
value estimated at RM320 million  while 
export revenue valued at RM199 million and 
its contribution to the national Gross Domestic 
Products (GDP) stood at RM550 million.

The versatility of pepper for use in culinary 
and non-culinary beckons the ingenuity and 
dedication of both researchers and users. From 
MPB’s Product Development Unit, various uses 
and application of pepper in sauces, marinades, 
dips, cookies, biscuits, candies, perfumes, insect 

repellent and others pepper based products 
have been tested, tried and tasted. Some of 
the pepper value added products like pepper 
flavoured layered cake and pepper flavoured 
chocolate have been adopted and improvised 
for commercial production by private 
entrepreneurs through technology transfer 
sessions, exhibitions, cooking demonstrations 
and collaborative efforts.  

Notwithstanding that, much more can still be 
done on the myriads of uses of pepper.  Many 
have been discovered and others have yet to 
be scientifically verified; be it pharmaceuticals, 
cosmetics or other applications. For this reason, 
MPB has recently beefed up its research 
capacity towards, amongst others, producing 
better pepper variety and unlocking the various 
intrinsic properties of pepper extracts.  Hence 
justifiably, Sarawak pepper is now registered 
under Geographical Indication (GI) of MyIPO, 
the first Malaysian agriculture product to be 
accorded this prestigious recognition. 

Wide range of MPB’s pepper based products
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Pepper has provided dependable income 
for 67,000 people in the rural areas 
of Sarawak and Johor for decades. 

Holdings are small, averaging 0.2 hectares 
and they are concentrated in certain districts 
of Kuching, Samarahan, Sri Aman, Betong 
and Sarikei Divisions in Sarawak and Kluang 
in Johor. These farms cover an aggregate area 
of 14,700 hectares of land utilizing mainly 
family labour except during the harvesting 
season whereby some smallholders employ 
workers from the surrounding villages.

Today, the main pepper producing areas 
are located further into the interior region, 
especially in Sarawak, as the lands near 
towns are constructed in business premises 
and residential development. With improved 
employment opportunities and the rural-
urban migration, the cultivation of pepper 
has been increasingly confined to the 
rural population who has fewer economic 
options and alternate source of income. The 
scattered pepper farms in the hilly terrain of 
the interior region which are often lacking in 

CURRENT 
SCENARIO OF 
MALAYSIAN PEPPER 
INDUSTRY
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basic infrastructure and amenities have also 
made it very challenging for extension efforts 
to introduce new technologies to improve 
and increase pepper quality and production. 

Nevertheless, the current high pepper price 
which is expected to remain so for some 
time to come has boosted renewed interest 
to increase cultivation by smallholders. 
Cultivating at a plantation scale, more than 
50 hectare per holding is not encouraged on 
account of disease and difficulty in getting 
hired labour. Pepper cultivation is not only 
labour intensive, requiring an average of 725 
man-days per hectare per year but it is also 
capital intensive requiring RM27,770.00 per 
hectare for establishment and an average 
annual maintenance of about RM13,458.00 
per hectare. The developments in R&D and 
extension program have managed to reduce 
and control its pest and diseases. However, 
pepper production could be seriously 
affected if there are no proper management 
and control. Government intervention 
programmes play a crucial role in ensuring 
recommended practices is applied. Besides 
that, the pepper industry has to address 
challenges posed by importing and consuming 

countries, all of which has placed a stricter 
and more stringent quality standard and food 
safety requirements.

As the industry penetrates higher market 
segments, branding of our pepper products 
become a marketing imperative. In fact, 
there is ample room for the development 
of Malaysian pepper industry into larger 
industries such as hotels and restaurants, 
where the unique pepper add flavor to 
the cuisine. The industrial sector in food 
processing such as meat processing and 
instant noodle will also make use of a large 
amount of pepper in their products. 

As far as pepper industry is concerned, there 
is no severe competition for land usage 
with other crops but the industry does face 
challenges to attract younger generations 
to grow pepper. These younger generations 
being better educated and technology-smart 
are amenable to accepting new ideas. The 
long term future of the industry hinges on 
creating interest among this segment of the 
population in the cultivation of pepper.
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As more and more people are living on 
the fast track and driven by modern 
technology, several activities which were 

once time consuming are shortened or improved 
with new innovations or new processes.  A simple 
example is online banking where all transactions 
are done online. Another good example of living 
on the fast track is in meal preparation.  

Man cannot live without food or shall we 
say; we eat to live.  Nevertheless, before we 
consume or cook a particular meal, we have 
to prepare the ingredients. Complicated meals 
may require longer preparation time, and thus, 
a fast food restaurant is an easy choice. In 
response to demand for fast food, experts in the 
food industries are developing and producing 
convenient food products such as seasonings, 
marinates and  even ready to eat food products.  
These convenient food products are sold in 
shops and hypermarkets all over the country 
and are familiar even to kitchen novice.

In keeping with this trend, Malaysian Pepper 
Board (MPB) is also looking into convenient food 
products, whereby, its R&D section has been 
working intensively to develop and produce 
marinating seasonings which can be used easily 
by its consumers from all walks of life.  The 
blending of local ingredients which are easily 
obtained such as lemon grass, garlic, ginger 
and lemon with pepper produce marinating 
seasonings such as  garlic pepper, lemon pepper, 
black pepper marinade and pepper lemongrass 
seasoning.  All these seasonings are being 
developed, produced and packed by MPB under 
its Research & Development Division.   

The marinating seasonings are easy to use as 
each seasoning gives different flavors 
and tastes to your dish. For example, 
the pepper lemongrass seasoning 
provides a taste of lemongrass and 
the pungency of pepper. It can  

 

 INSTANT 
SEASONING 
PRODUCTS- 

MAKING YOUR 
LIFE EASY AND 

WONDERFUL Imelda Maya Harris, presenting her “Lemon 
Pepper Choc Cake” using MPB’s lemon 

pepper seasoning product



be used to marinate chicken meat and 
seafood before frying or grilling, depending 
on one’s preference.  As for the lemon 
pepper seasoning, which combines the 
taste of lemon and pepper, is not just 
suitable for grilling and frying meat or fish 
but also can be used in pastries. However, 
MPB together with a local entrepreneur 
have come up with a “Lemon Pepper Choc 
Cake” which was a hit amongst the locals in 
a recent promotional event during MIHAS 
(Malaysia International Halal Showcase) 
2013 at Kuala Lumpur Convention Centre. 
Apart from that, black pepper marinade 
and garlic pepper are two other seasonings 
which have been improved tremendously to 

ensure both seasonings are well accepted 
by consumers.  Marinating of meat with 
“Black Pepper Marinade” seasoning adds 

the pungency of Sarawak black pepper to 
your grilled meat. The seasoning can also 

be sprinkled to your other favourite meat 
recipes in order to spice it up.  On the 
other hand, garlic pepper seasoning which 
is a combination of white pepper and garlic 
powder, adds zests to your soups, porridge 
or your favourite scramble egg.  

The seasonings developed and produced 
by MPB are preservative-free and without 
anti-caking agent as today’s consumers are 
demanding the usage of local ingredients 
with no preservatives in processed food 
products. In addition to that, the ingredients 
used are Halal certified.  With simple and 
easy-to-follow instruction printed on 
the packaging, any individual with or 
without culinary skill is able to prepare 
grilled and fried marinated meals 
with these instant seasoning 
products making one’s life easier 
and tastier.  
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On 9 September 2013, the Honourable 
Senator Dato’ Seri Ahmad Bashah 
Bin Md. Hanipah, Deputy Minister 

of Domestic Trade, Co-operatives and 
Consumerism launched the Malaysian 
Geographical Indications logo at a leading hotel 
in Langkawi, Malaysia. 
 
In conjunction with the event, Intellectual 
Property Corporation of Malaysia (MyIPO) 
organized an Intellectual Property Awareness 
Seminar and exhibition of government 
agencies as well as exhibitors to showcase their 
products or services that feature elements 
of intellectual property. It was estimated that 
200 participants from the small and medium 
enterprises, government agencies, members of 
cooperatives, private sectors and students or 
staff of educational institutions both public and 
private participated in this event. The seminar 
provides information related to intellectual 
properties in Malaysia, particularly in relation to 
the registration of Geographical Indications (GI). 

Malaysian Pepper Board (MPB) through the 
brand name of SaraSpice products has been 
honored being chosen at the symbolic launch for 
the Geographical Indications logo as MPB is the 
first agency in Malaysia to register agricultural 

products as an intellectual property under the 
name of “Sarawak Pepper” in 2003.

During the event, MPB Senior Director of 
Marketing Development and Commercialization, 
Mr. Larry Sait Muling was invited to address and 
share the experiences and success that has been 
achieved by MPB in making the “Sarawak Pepper” 
a local brand to be recognized internationally. 

The Launching of  
Malaysia Geographical Indications 
Logo & Awareness Seminar

Mr. Larry Sait Muling sharing the 
experiences and success of MPB in 
registering “Sarawak Pepper” under GI
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In the partnership talks, 
he emphasized that a 
successful geographical 
indication marketing 
strategy will enable the 
product to gain recognition 
and protection at national 
and international market. 
GI, he added, gives an 
indication of the product 
origin, where the quality, 
reputation or other 
exclusive and unique 
characteristic of the 
goods attributed to their 
geographical origin promote 
consumer confidence 
on the product. He felt 
strongly that the public 
awareness and respect for 
intellectual property rights 
should be further improved 
in Malaysia as it stimulates 
a culture of creativity, 
invention and innovation in 
order to enhance social and 
economic prosperity. The Honourable Senator Dato’ Seri Ahmad Bashah Bin Md. Hanipah 

visiting MPB’s exhibition booth
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Malaysia International Commodity Conference 
Showcase (MICCOS) 2013 was held from 24 
to 27 October 2013 at the Agricultural Expo 
Park Serdang (MAEPS), Serdang, Selangor 
Darul Ehsan, Malaysia. The event with the 
theme “Sustainable Commodity For A Better 
Tomorrow” was officiated by the Honourable 
Datuk Amar Douglas Uggah Embas, Minister of 
Plantation Industries and Commodities (MPIC) 
on 26 October 2013.

MICCOS is a biennial event 
organized and hosted by the 
Ministry of Plantation Industries 
and Commodities (MPIC) aims 
to bring together major industry 
players and entrepreneurs 
in the commodities sector 
to showcase the latest 
products, new innovation and 
technologies, as well as publicize 
employment opportunities 
in this sector. It also provides 
more opportunities for business 
matching between local 

and international industry players 
besides attracting the participation 
of new entrepreneurs. Thus creating 
a platform for the industry players 
to generate and exchange ideas for 
further development of the plantation 
and commodities sector. It provides 
opportunity for strengthening 
collaborative relationships among 
stakeholders in this sector for the 
development of nation’s plantation 
and commodity sector.

Meanwhile, at the event, Malaysian Pepper Board 
(MPB) launched a new product, “Lemon Pepper 
Seasoning” under the brand name of Saraspice. 
Among the activities organized were Junior Chef 
Competition for the primary and secondary 
school categories, pepper quiz contest, cooking 
demonstrations and food tasting of pepper based 
products, new R&D findings, sales of Saraspice 
products and  distribution of complimentary 
pepper cuttings. 

Malaysia International 
Commodity Conference 
Showcase 2013

Selling of SARASPICE products
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Datuk Seri Nurmala 
Abdul Rahim, 
Secretary General 

of the Ministry of 
Plantation Industries 
and Commodity (MPIC) 
made a working trip to a 
pepper farm owned by 
Mr. Singan Anak Dakan 
in Serian, Sarawak on 2 
August 2013. The trip 
was accompanied by 
Dato Grunsin Ayom, 
Director General of Malaysian 
Pepper Board (MPB), Mr. 
Philip Gaweng, Deputy 
Director General and officers 
from MPIC and MPB. 

Mr. Singan planted 650 
pepper vines in his farm 
with two pepper varieties 
namely Semonggok 
Aman and Uthirancotta. 
Previously he worked 
abroad before venturing 
into pepper farming. His involvement 
in pepper farming was motivated by 
the lucrative income earned by other 
pepper farmers due to high price for 
the past few years and the flexibility of 
working at his own time. 

Mr. Singan’s journey started in 2011 
with the assistance of New Planting 
Scheme under MPB. His success story on 
improving the standard of living by pepper 
planting has made him a role model among 
the youth in his area. He has ambitions 
to expand his pepper garden in the near 
future.   



LOCAL MARKET 
Registering at RM16,300/tonne 
for black pepper and RM25,000/
tonne for white pepper in early 
July, pepper prices continued 
the firmer trend towards the 
end of second half of 2013 
in tandem with short supply 
positions and consistent 
demand from traditional 
buyers such as Japan, 
Taiwan, Korea, and China. 
Scarcity of supplies forced 
traders to offer higher 
prices in order to attract 
farmers to sell off their 
materials thus whatever 
materials available were 
quickly grabbed to cover 
outstanding requirements. 
Prices of both black 
pepper and white pepper 
increased significantly to 
close higher at RM19,600/
tonne for black pepper and 
RM29,000/tonne for white 
pepper in late December. 

In 2013, Malaysia exported 
a total of 12,105 tonnes of 
pepper comprising 9,918 
tonnes of black pepper and 
2,187 tonnes of white pepper. 

Major export destinations 
include Japan, Taiwan, 

Republic of Korea and China. 

OVERSEAS MARKET
International pepper markets 

continued to rule firm as prices 
escalated to the highest level in 

most origins in the second half 
of 2013. Strong demand of both 

local and international markets coupled with 
global short supply attributed to the bullish 
trend. The opening prices were registered 
at US$6,835/tonne C&F New York for black 
pepper and US$9,400/tonne C&F Rotterdam 
for White pepper in early July. In Indonesia, 
pepper prices increased significantly as a result 
of substantially lower output. The decrease 
in output was due to wet weather conditions 
prevailed this year which affected the flowering 
and fruiting season in most areas.  Brazil on the 
other hand was making use of the good price 
situation by releasing stocks at high prices in 
view of their upcoming new crop. Vietnam 
had been exporting but on limited quantities 
as they had shipped most of their produce 
for this year and the remaining was in good 
holding capacity.  India also reported firm as 
pepper harvested in early this year had been 
absorbed to meet internal demand. Pepper 
prices continued to increase further towards 
the end of the third and fourth quarter as 
trading transactions remained limited in 
most origins with exception of Brazil as their 
new crop arrivals were in full swing. Prices 
remained extremely firm with strong demands 
of end users and ended the year 2013 higher 
at US$8,600/tonne C&F New York for black 
pepper and US$12,000/tonne C&F Rotterdam 
for white pepper respectively.  

MARKET OUTLOOK 
The expected surge in demand after the New 
Year holiday is likely to keep pepper market 
firm in the short term.  With the Lunar New 
Year celebration at the end of January, pepper 
market is expected to resume and stabilise by 
end of February, when fresh crop from Vietnam 
enters the market.  However, the current good 
prices will keep the farmers to stay on sideline 
as there is a tendency to hold back pepper in 
order to push up prices. 

PEPPER MARKET REVIEW
JULY- DECEMBER 2013
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PEPPER PRICES FOR LOCAL 
AND OVERSEAS MARKET
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HIGHLIGHT OF MALAYSIA 
PEPPER EXPORT



 

Country
Of 

Destination Tonnes RM'000 Tonnes RM'000 Tonnes RM'000 Tonnes RM'000 Tonnes RM'000 Tonnes RM'000
Australia           43.48       1,040.90          12.12        323.00           2.45            70.66           3.02       100.80         10.16       177.58           71.21      1,712.93 
Bahrain  -  -            0.07             2.16 - -           0.09            2.85  -  -             0.16              5.02 -
Brunei Darussalam             0.33               0.43            0.45           24.30 - -           6.37          81.49  -  -             7.15          106.21 -
China Rep. Of     1,125.05     24,064.16            0.73           23.85      125.00      3,806.83           1.42          63.57  -  -     1,252.20    27,958.41 
France             5.00           122.59            5.00        131.19 - -           4.00       147.96  -  -           14.00          401.73 
Germany        131.16       2,958.81  - -      135.73      3,921.42 - -  -  -        266.88      6,880.23 
Hong Kong        323.50       7,366.68            0.02             0.38         45.00      1,462.87         25.19       855.69           2.00          38.08        395.71      9,723.71 
India           15.00           339.45  - -           3.00            77.60 - -  -  -           18.00          417.05 
Indonesia        570.00     12,982.10  - -           0.04              0.28                -              0.01  -  -        570.04    12,982.39 
Ireland  -  -            1.52           67.39 - -           1.00          50.20  -  -             2.52          117.59 
Italy  -  -  - - - - - -           3.34       144.17             3.34          144.17 
Japan     1,928.53     42,429.97       427.53  13,757.34      501.93    15,681.66      164.82    7,394.77  -  -     3,022.81    79,263.74 
Kenya  -  -  - -           0.60              1.93 - -  -  -             0.60              1.93 
Korea Rep. Of     1,073.00     22,657.13          28.24        766.57      144.10      4,278.99           0.12            1.69  -  -     1,245.46    27,704.37 
Mauritius           21.00           240.60            0.15             4.78 - -           0.03            0.81  -  -           21.17          246.19 
Netherlands        174.00       3,520.54  - -         31.00          830.42 - -           2.61          58.00        207.61      4,408.96 
New Zealand           10.24           220.10            2.61           55.71           6.41          198.94           0.93          16.05           1.00          31.19           21.19          521.99 
Pakistan        114.60       1,847.88  - - - - - -  -  -        114.60      1,847.88 
Papua New Guinea  -  -  - -           0.13              1.99 - -  -  -             0.13              1.99 
Philippines        157.75       2,604.11            7.34        207.09         26.67          568.17           0.52            4.03  -  -        192.29      3,383.40 
Polynesia  -  -            0.08             2.64 - - - -  -  -             0.08              2.64 
Saudi Arabia  -  -  - - - -           1.09          32.42  -  -             1.09            32.42 
Singapore     1,184.22     23,435.22          57.48     1,189.08      187.12      5,473.24      158.54    1,816.91  -  -     1,587.36    31,914.45 
South Africa           64.87           563.79            4.02           11.68         36.00          997.80 - -           2.88          25.00        107.77      1,598.27 -
Spain        165.00       3,691.41  - -         36.00      1,107.03 - -  -  -        201.00      4,798.44 -
Sweden  -  -  - -         75.00      2,710.66 - -  -  -           75.00      2,710.66 -
Switzerland             4.50           105.72  - - - - - -           8.26       266.04           12.76          371.76 
Taiwan     1,499.33     26,182.87            2.72           56.64      273.62      6,657.87           0.37            7.12  -  -     1,776.04    32,904.49 -
Thailand        151.22       3,049.78          61.08     1,805.80         26.00          831.64         29.20    1,083.16  -  -        267.51      6,770.37 -
UAE  -  -            1.12           36.15 - -           0.55          18.06  -  -             1.67            54.20 -
Uganda  -  -  - -           0.02              0.61 - -  -  -             0.02              0.61 
UK  -  -            0.54             9.76           1.26            54.18           0.94          32.24  -  -             2.74            96.18 -
USA        129.50       2,922.56            0.06             2.07         50.00      1,586.25           5.01          30.56           8.40       216.17        192.96      4,757.61 -
Vietnam        362.30       6,983.30          12.51           65.78         72.50      2,331.27           2.30          90.09  -  -        449.61      9,470.44 -
Yemen  -  -  - - - -           2.10          22.24  -  -             2.10            22.24 -

Total     9,253.58  189,330.10       625.39  18,543.36   1,779.58    52,652.31      407.61 11,852.72         38.65       956.23  12,104.78 273,334.67 
Source: Department of Statistic, Malaysia

Whole Ground

Malaysia Pepper Export (January - December 2013)
Black White

Green Pepper Total
Whole Ground

Date Visitor

5 August 2013   German Study Group Series (Diethelm Travel)

6 September 2013   Ancom Crop Care Sdn. Bhd.

12 September 2013   Pepper Agrotech Sdn. Bhd.

26 September 2013   Agriculture Institute of Ayer Hitam, Johor

18 November 2013   Farmers’ Organization Authority, Pontian 

20 November 2013   Faculty of Hospitality and Tourism Management  
  (Culinary Arts), UCSI University

MPB Visitors July – December 2013
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The first edition of D’Agriculture 
Expo 2014 (D’Agri Expo 2014) is 
set to be the new benchmark in 
the agriculture and agro-based 
industry of Malaysia. It is based 
on a unique concept of bringing 
together the interdependent 
sectors of Agriculture. The main 
focus here will be to open up 
new business opportunities. 
D’Agri Expo 2014 is expected to 
feature approximately 8,000sqm 
of exhibits, from local and 
international exhibitors.

As a face-to-face meeting point, D’Agri Expo 2014 will be the most cost-effective way to engage directly 
with key players in the agro industry including agro dealers, farmers, traders, food processors, players 
in the financial sector including banks, insurance companies and research institutions among others.

Ensuring that exhibitors and visitors both receive personalized attention in the show, D’Agri Expo 2014  
is poised to be a fill-fledged consumer and trade expo completely committed to the upbeat progression 
of the agriculture and agro-based industry.

Source: http://www.dagri.com.my/

As an international trade fair focusing on halal, MIHAS attracts a following of loyal visitors 
and exhibitors. MIHAS 2013 saw the active participation of 463 exhibitors from 30 countries 
and attracted 18,223 quality visitors from 65 countries. Over 69% of these visitors are trade 
buyers and the who’s who in the food and beverage industry from the ASEAN countries.

Upcoming Events
Respected as a modern, peaceful and prosperous Islamic 
country, especially among OIC member countries, 
Malaysia has the added advantage of championing the 
halal cause.

Malaysia’s central position in Asia makes it an ideal 
trading platform to draw the world’s halal players in 
facilitating the sourcing and selling of global quality 
halal products through THE 11th INTERNATIONAL 
HALAL SHOWCASE (MIHAS). 
Inaugurated in 2004 with the sole aim of facilitating 
the sourcing and selling of quality halal consumables, 
products and services globally, this annual trade fair is in 
effect the largest congregation of halal industry players.

It embraces the halal concept in all its dimensions from pharmaceuticals and herbal products, cosmetics and 
health care to Islamic investment, banking and takaful.

Every year since its inception, MIHAS hosts over 500 buyers and matches them with participants of MIHAS 
from Malaysia. During MIHAS 2013, this programme resulted in total immediate and negotiated sales of over 
RM411.32 million.

Today, MIHAS is the premier event that is not limited to the ASEAN region alone but is also supported 
internationally by the enthusiastic participation of International Pavilions from countries across the globe.

This has equipped MIHAS with the extra edge to break through barriers to enter young developing markets 
committed to serving the needs of the halal consumer and to reach a quality-conscious generation seeking 
quality halal food products.

MIHAS serves as the best entry point for the world market to penetrate into and flourish in the global 
Muslim the ASEAN markets. MIHAS is hosted by the Ministry of International Trade and Industry (MITI), and 
organised by the Malaysia External Trade Development Corporation (MATRADE).

- Source: http://www.mihas.com.my


