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DELIVERING EXPERTISE 
 
Recognized as the global 
benchmark for quality and integrity, 
with more than 89,000 employees, 
SGS operates a network of over 
2,600 offices and laboratories 
around the world.  
 
SGS Lanka (member of SGS 
group) has been offering services 
to Exporters, Importers, Traders, 
Manufacturers, Agents, Retailers, 
Governments and Institutions 
since 1995.  
 
Our qualified experts deliver 
comprehensive services and cost-
effective solutions including 
sampling, testing, inspection, audit 
& certification, Product Conformity 
Assessment (PCA), hygiene 
monitoring, Digicomply, 
Transparency-One for supply 
chains, environmental monitoring, 
fumigation, training and more. 

We are ISO 9001:2015 certified. 
Our state-of-the-art laboratories  
are ISO 17025:2017 accredited, 
and approved by the Ministry of 
Fisheries, Central Environmental 
Authority (CEA), FSSAI (India), and 
large global retailers.  
 
Industries and sectors catered by 
SGS Lanka: 
 Agriculture & Food  
 Consumer, Goods & Retail 
 Environment 
 Public Sector 
 Trade 
 
Products covered include:       Tea, 
Spices, Coconut products, Seafood, 
Meat, Dairy, Sugar, Oil, Food & 
Beverages, Garments, Toys, 
Textiles, Cosmetics, Personal Care 
products, Paint, Water, Waste 
water, Soil, Fertilisers etc. 
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SGS LANKA (PVT) LTD. 
3rd Floor, AEC Building 
140 Vauxhall Street 
Colombo 02 

t: +94 11 537 62 80 
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Over 80% of Exports of the range of 
spices produced by Sri Lanka consists 
of Cinnamon.   The main challenge for 

Cinnamon is from a rival product ‘Cassia’, which 
is of lower quality, but presented as a species of 
Cinnamon, although not the indigenous true Ceylon 
Cinnamon, ‘Cinnamomum Zeylanicum’. Ceylon 
Cinnamon is known for very high quality, and used 
as a safe food additive, because the harmful chemical 
‘Coumarin’ is present well below the permissible 
level.   also true Ceylon Cinnamon which has a unique 
flavour, and aroma is rich in aromatic compounds 
such as ‘Cinnamaldehyde’. It also has several health 
giving properties. Ceylon Cinnamon is exported 
mainly to Latin American countries; Mexico, Peru, 
and Columbia, also to the USA, and EU Countries.   

Under the National Export Strategy (NES) 
‘Spices and Concentrates’ is one of the six priority 
sectors identified to diversify, and enhance Sri 
Lankan Exports, with a target of USD880 million to 
be achieved by 2022.   

The Export Development Board (EDB) together 
with the Spice Council and relevant Stakeholders 
has developed a National Trade Mark, for Ceylon 
spices which enables growers, processers, and 
manufacturers to clearly differentiate their products 
of genuine Sri Lankan origin in International Markets.   
The single Trade Mark ‘Ceylon Spices’ could 
maximize brand awareness, and Brand image under 
a single Brand Strategy, lowering Brand marketing 
costs, and excluding the need for separate logos and 
imagery. As such all qualifying spices could use the 
same name, colours, and the ‘Born in Sri Lanka’ 
tagline. Conformity to GAP and GMP practices, and 
set Standards is mandatory to use the ‘Ceylon Spice’ 
logo on export products packaging.   

The other commendable strategy adopted by 
Stakeholders in the Cinnamon Industry led by the 
EDB, is to obtain recognition under Geographical 
Indications (GI) for Ceylon Cinnamon in International 
Markets.   The unique qualities of Ceylon Cinnamon 
due to local geographical conditions of climate and 
soil, and traditional processing techniques ideally fits 
this strategy.   Application has been already made for 
GI Registration in EU Countries, which consist of 
several countries with a wide market that recognizes 
GI Characteristics, and their benefits. 

The economic benefits of GI entails premium 
prices for the products from Buyers and consumers 
contributing to poverty alleviation, since Cinnamon 
cultivation and processing are carried out mostly by 
rural communities in the coastal belt of the South, 
consisting of small holder cultivators.   However the 
Product Standards that have been developed needs to 
be implemented throughout the Supply Chain from 
growers, processers, traders, and Exporters.    Also 
Registration with the Ceylon Cinnamon Geographical 
Indication Association (CCGIA), which holds 
the ownership of the GI is a necessity for Industry 
Stakeholders to establish conformity to standards, to 
obtain GI Certification.

Since there is no single Regulatory Authority 
for the Cinnamon Industry to monitor and regulate 
Processing Practices and Standards, it is vital for 
Stakeholders in the Industry along the Value Chain, 
to work together to obtain GI recognition, and also to 
ensure that benefits of price premiums, filters down 
to the producers.

Market diversification through Product 
Differentiation with strong consumer awareness 
campaigns for Ceylon Cinnamon, and other spices, in 
high-end markets such as the EU, and the American 
Region, are a vital strategy to be competitive.  Further 
since the Global Market for Botanical Extracts is 
expected to grow from USD4 Billion to 6.5 Billion 
by 2023, the tremendous potential for spice extracts 
in the cosmetics and pharmaceutical Industries 
need to be exploited by encouraging investments in 
technology, along with ‘Venture Capital’ support by 
the State.     

“The Economic 
Benefits of the 

Spices and allied 
Products Sector”

Mr. Geoffrey Tillekeratne-Chief Editor, Advisor Special 
Projects of the NCE,(Former Director General of the Export 

Development Board)

 Editorial
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SRI LANKA EXPORTER
National Chamber of Exporters of Sri Lanka

532/4K, Sirikotha Lane, Galle Road, Colombo -03, Sri Lanka
Hot Line: +94 114651765 I Facsimile: +94 112372818

Publications: operations@nce.lk  

MANAGEMENT COMMITTEE SERVICES OF THE CHAMBER

President
Ms. Ramya Weerakoon

Vice President
Mr.Ravi Jayawardena

Vice President
Mr.Jayantha Karunaratne

Immediate Past President
Mr.Ramal Jasinghe

Past President
Mr.Sarada M De Silva

Hony. Secretary
Mr. Dilshan Rajapakse
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Ms. Nilrukshi De Silva

Hony. Asst. Treasurer
Mr.Lakshan Algama Perera

Representative from the Council
Mr. Indra Kaushal Rajapaksa

Mr. Sarath Wickramarchchi

• Publication of the “Sri Lanka Exporter” Magazine 

• Issue of Certificates of Origin and related Export Documentation

• Dissemination of Trade Inquiries and Trade Leads 

• Conduct of Training Programmes and Workshops

• Conduct of Professional Courses through the National Institute of  

   Exports (NIOE)

• Participation in Trade Fairs, Exhibitions, Trade Delegations etc. 

• Issue of Specialized certificates

• Assistance for Innovation & Techno Entrepreneurship

• Assistance for Resource Efficient Cleaner Production

• Access to services of Overseas Trade Representatives

• Website Facilities 

• Sectoral Meetings 

• Representation of Macro and Individual Issues

• Support services for Trade Associations

• Distribution of Members Directory

• Dissemination of Market Information, Trade Statistics and Buyer  

   Information

• Linking of Producers with Member Exporters 

• Support SME’s under the ‘Potential Exporters’ Programme

• Support services for women Entrepreneurs and Exporters

• Issue of Certificates of Conformity (COC)  

• Submission of Proposals for the Annual Budget of the Government

• Recognition of Export Performance

• Auditorium Facilities 

 

“The National Chamber of Exporters 
(NCE) is not responsible or accountable 
for any errors, defects, or other 
misrepresentations in the Articles that 
have been subscribed to the Magazine, 
Advertisements or other contents due 
to lost profit or other consequential 
damages that may have arisen due to 
the use of such information, which have 
been provided in good faith. ”
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PRODUCTS & MARKETS 

About
Ceylon 
Cinnamon

Cinnamon was one of the first 
traded spices of the ancient 
world. Cinnamon was a popular 

spice in the ancient Arab world, and Arab 
traders have paved the way for Cinnamon 
to travel a long distance through the spice 
route to the European market. Cinnamon has 
motivated many historical voyages leading 
to the discovery of the New World by 
Christopher Columbus, and Vasco Da Gama 
to Sri Lanka & South India.

Ceylon Cinnamon (Cinamomum 
Zylanicum), a plant indigenous to Sri Lanka, 
is a moderately sized bushy ever green tree. 
Cinnamon which is grown, and produced 
in Sri Lanka, has acquired long standing 
reputation in the international market due 
to its unique quality, colour, flavour, and 
aroma. The name Ceylon Cinnamon derived 
from the former name of Sri Lanka is a well-
established Geographical Indication for 
Cinnamon.

Cinnamon is the most important, and 
valuable spice produced in Sri Lanka. Before 
the advent of modern food preservation 
technology, Europeans had used Cinnamon 
with Pepper to preserve meat products. 
Cinnamon is used in bakery products, Asian 
foods, and in flavoured tea for its distinctive 
aroma & flavour. With the growing concern 
on health hazards associated with synthetic 
flavouring agents used in the food industry, 
there is an increasing preference for natural 
flavours worldwide.

Insight into Industry

Historical Background of Ceylon Cinnamon

Ceylon Cinnamon belongs to the family Lauraceae, and it 
contains about 250 species, and sub species. ‘Ceylon Cinnamon’ 
(Cinamomum Zeylanicum Blume), and Cassia are the more 
important ones that are traded in the international market. Cassia 
originates from different sources such as China, Vietnam region, 
Java region, Indonesia, and India. ‘Ceylon Cinnamon’ referred 
to as “Sweet Cinnamon” and “true cinnamon” is considered 
superior to the variety known as Cassia.

The unique method of processing, and curing of cinnamon, 
produces the characteristic Flavour over Cassia. The preparation 
of Cinnamon quills involves a combination of art and skill 
which is unique to Sri Lanka, and has been handed down from 
generation to generation over centuries. Value added Cinnamon 
products such as Cinnamon oil, Cinnamon powder, and Tablets, 
are also produced and exported to a large number of countries.

At present Cinnamon is widely used as a food ingredient, 
in pharmaceutical preparations & in the cosmetics industry 
worldwide. Being high in antioxidants it is good for overall 

Source:  Sri Lanka Export Development Board
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health. The Volatile oil of Cinnamon is widely used 
in perfumes, cosmetics, and in scented exotic gifts.

Main Markets

The USA & Mexico are the main markets 
for Ceylon Cinnamon. Colombia, Ecuador, Peru, 
Spain, Guatemala, Chile, and Bolivia, are the other 
countries which consume a considerable amount 
of Ceylon Cinnamon. Sri Lanka has an immense 
potential to penetrate into niche market segments 
in the International market. Sri Lanka's exports 
represents 41.13% of world exports for this product, 
and its ranking in world exports is 1(Trademap2013).

Branding of Ceylon Cinnamon

Branding of Pure Ceylon Cinnamon, and 
promoting it as a global brand in target markets is 
very important to highlight the main characteristics 
of Ceylon Cinnamon, and to differentiate Cinnamon 
from Cassia to gain comparative advantage. 
Accordingly Ceylon Cinnamon has been introduced 
to the international market as a branded product, 
namely “Pure Ceylon Cinnamon” which reflects 
a combination of several intrinsic characteristics 
discussed earlier. The Export Development Board 
(EDB) has completed the registration of the 'Pure 

Ceylon Cinnamon' trademark in Europe, and in the 
USA, and has obtained the certificates of registration 
from both countries.

Importance of Complying with Quality Standards

Quality determines the value of Cinnamon 
exports, which enabled to reach the target of US 
$500mn in 2015.

• Problems are encountered due to quality 
failures of exported cinnamon in international the 
market as such there is a risk of losing international 
market for Sri Lankan Cinnamon

• As a country we have to ensure that Sri Lanka 
exports good quality products to the international 
market.

• Quality products are more competitive in the 
international market and increase the confidence for 
use in food products. Quality ensures a high level 
protection of the health of consumers.
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‘Ceylon Spices’
to be marketed under
Single National Trade Mark

Source:  Sri Lanka Export Development Board

Spices & Concentrates sector has been identified as a priority sector under the National Export Strategy 
(NES) for export promotion.

To “Become globally recognized as an innovative player in the value added spice market segment” is one of 
the strategic objectives. Therefore, Branding of Spices is identified as a priority action in the NES to achieve an 
export target of US$ 880 million from the Spices and Concentrate Sector by 2022.

The EDB together with the members of the Spice Council, SAPTA and relevant government institutions 
has developed this National Trademark for Sri Lankan Spices. The Trademark supports growers, processors and 
manufacturers by helping them to clearly identify their products as Sri Lankan-made, and inform customers and 
consumers that all significant parts, produce, processing and products are of genuine Sri Lankan origin.

The Masterbrand brand architecture places all Ceylon Spices that meet the required standards under one 
trademark namely – ‘Ceylon Spices’ which maximizes brand awareness by focusing brand marketing on a single 
brand strategy and brand image.

It also lowers brand marketing costs by eliminating the need for separate and distinct logos and imagery.

The ‘Ceylon Spices’ Masterbrand has a distinct position, personality, promise and a visual and verbal system 
and all qualifying spices will use the same name, colours and ‘Born in Sri Lanka’ tagline.
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Turmeric &
Sri Lanka

The history of Turmeric cultivation is a long one 
with a history over 8,000 years. It is a well-known 
crop in Sri Lankan agriculture. However, since of late 
Sri Lanka has  been a net importer of this important 
crop.  

Turmeric 
Turmeric is known as the “golden spice “as well 

as the “spice of life” and has been used as well as  
held sacred from Time immemorial. Today the world 
is awakening to the benefits of turmeric mainly due 
to the component Curcurmin.   

Revenue from the global turmeric market stood 
at more than US$ 2,700 Mn in 2012, and more than 
US$ 3,160 Mn in 2016. The global turmeric market is 
expected to reach a market valuation of a little more 
than US$ 5,650 Mn by the end of 2027, expanding 
at a CAGR (Compound Annual Growth Rate) of 
5.5% over the forecast period. In terms of volume, 
the consumption of turmeric was estimated to be 
1,049,490 MT by 2017 end, and is forecast to reach 
1,696,519 MT by 2027 end, expanding at a CAGR of 
4.9% during the forecast period.

India is the largest producer, consumer, and 
exporter of turmeric in the world. India accounts for 
about 80 per cent of world turmeric production, and 
60 per cent of world exports. Although Sri Lanka is 
not considered to be a major producer, the country 
has the potential to develop our turmeric. The major 
issues that need to be addressed are:- 

a)	 Reduce cost of production (COP)  

b)	 Assured market for raw turmeric at farm gate  
	 level.

c)	 Mechanizing cultivation 

d)	 Application of Good mulch 

Although Sri Lankan turmeric is superior in 
quality, supply is limited due to the need of support 
to farmers to address the above-mentioned issues. 
Since the market for raw turmeric is limited, farmers 
need the assurance of a buyer before undertaking 
cultivation. Furthermore, developing farmers to 
improve productivity, and to reduce cost, needs 
constant assistance to maximize this opportunity. So, 
it is the duty of turmeric processors, and exporters, to 
have an outreach program with buy back agreements, 
without which turmeric production in the country 
would decline. With under-cultivation a possibility 
in most of the 440,000 Ha of Coconut lands, and 
in some non paddy cultivation lands in areas under 
irrigation systems, a huge extent can be brought 
under turmeric, with proper out grower systems. 

Unfortunately, it is seen that some buyers are 
active only during the harvesting season undercutting 
all the work, and costs incurred by, ethical buyers. 
There is a sufficient farmer base for all buyers to 
develop an out grower network without undercutting 
,and destroying this growing supply base. 

Mr. J.D.J Abayasekara
Independent land Productivity Consultant

Former General Manager of Phytosynthese Lanka 
and CBL Agro / Agroprocessors.

Turmeric under coconut
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Health 
benefits of 
Cinnamon and 
Turmeric

Throughout history, Cinnamon and Turmeric 
have been used for culinary purposes 
worldwide. These spices are calorie-free, 

locally grown and easy to find. Usage of Cinnamon 
and Turmeric for medicinal purposes dates back 
to ancient times, being used in native Ayurvedic 
medicine. 

CEYLON CINNAMON
A research team led by Dr. Priyanga Ranasinghe 
(MBBS, MD, PhD) Lecturer, Department of 
Pharmacology, Faculty of Medicine, University of 
Colombo, Sri Lanka has proven that there are several 
scientifically proven health benefits of Ceylon 
cinnamon.  Cinnamon powder is obtained from inner 
bark of trees from the genus Cinnamomum. The 
two most common commercial cinnamon species 
are: Cinnamomum zeylanicum (Ceylon cinnamon/
True cinnamon) and Cinnamomum cassia (Chinese 
cinnamon). Ceylon cinnamon is probably the most 
important and valuable spice produced in Sri Lanka. 
Currently, Sri Lanka has a virtual monopoly in the 
world market (90-95%). An important chemical 
difference between Chinese and Ceylon cinnamon 
is the coumarin content. Coumarins are compounds 
that possess anticoagulant (blood thinning property), 
carcinogenic (having the potential to cause cancer), 
and hepato-toxic properties (liver damage). The 
levels of coumarins in Chinese cinnamon is very high, 
whereas Ceylon cinnamon does not contain harmful 
levels. Studies in animals and humans from different 
parts of the world have demonstrated numerous 
beneficial health effects of Ceylon cinnamon, some 
of which are summarized below; 

Anti-microbial and anti-oxidant activity
Antimicrobials are substances that kill/inhibit the 
growth of microorganisms. Ceylon cinnamon has 
shown strong action against numerous bacteria 
(about 20 different types) and fungi (about 5 
different types). Antioxidants are compounds that 
inhibit oxidation. Oxidation is a chemical reaction 
that can produce free radicals, which damages 
cells. Oxidation leads to the development of many 
human diseases, including diabetes, cardiovascular 
disease and cancer. Antioxidant properties of Ceylon 
cinnamon are due to the presence of several bioactive 
compounds. 

Cinnamon, heart disease and diabetes
Cinnamon used in patients with type-2 diabetes 
mellitus also reduced blood glucose (fasting blood 
glucose and HbA1c), appetite and food intake. 
In addition, Ceylon cinnamon has demonstrated 
beneficial effects against diabetes neuropathy (a 

Dr.Dineshani Hettiarachchi 
MBBS, MSc Regenerative Medicine, 
MCGP, SEDA UK
Lecturer  
Department of Anatomy, 
Faculty of Medicine 
University of Colombo.
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complication affecting nerves) and nephropathy 
(kidney disease). Ceylon cinnamon has also been 
postulated to reduce the risk of heart disease. It reduces 
levels of total cholesterol, “bad” LDL cholesterol 
and triglycerides, while “good” HDL cholesterol 
is increased. In animal and human studies, Ceylon 
cinnamon has been shown to reduce blood pressure. 
When combined, all these factors may drastically cut 
your risk of heart disease.

Cinnamon and neurological diseases 
Neurodegenerative diseases are characterized by 
progressive loss of the structure or function of brain 
cells (e.g. Alzheimer's and Parkinson's disease). Two 
compounds found in cinnamon appear to inhibit the 
build-up of a protein called ‘tau’ in the brain, which 
is one of the hallmarks of Alzheimer's disease. In 
animal studies, cinnamon helped protect neurons 
(nerve cells), normalized neurotransmitter levels 
(chemicals responsible for nerve communication) 
and improved motor function, suggesting a beneficial 
effect in Parkinson’s disease. 

TURMERIC
Similarly, Turmeric, is a spice that has long been 
recognized for its medicinal properties. It has received 
interest from both the medical/scientific world and 
from culinary enthusiasts, as it is the major source of 
the polyphenol curcumin. Curcumin (Turmeric) has 
a wide range of proven health benefits.  Its widely 
consumed in Asia either as turmeric directly or as 
one of the culinary ingredients in food recipes. The 
benefits of curcumin in different organ systems have 
been reported extensively in several neurological 
diseases and cancer. Curcumin has got its global 
recognition because of its strong antioxidant, 
anti-inflammatory, anti-cancer, and antimicrobial 
activities. It aids in the management of oxidative 
and inflammatory conditions, metabolic syndrome, 
arthritis, anxiety, and hyperlipidemia. Additionally, it 
is also used in diabetes as well as in hepatic, renal, and 
cardiovascular diseases. Recently, there is growing 
attention on usage of curcumin to prevent or delay the 
onset of neurodegenerative diseases.  It may also help 
in the management of exercise-induced inflammation 
and muscle soreness, thus enhancing recovery 
and performance in active people. In addition, a 
relatively low dose of the complex can provide health 
benefits for people that do not have diagnosed health 
conditions. Most of these benefits can be attributed to 
its antioxidant and anti-inflammatory effects. 

However, ingesting curcumin by itself does not 
lead to the associated health benefits due to its poor 
bioavailability, which appears to be primarily due 
to poor absorption, rapid metabolism, and rapid 
elimination. There are several components that 
can increase its bioavailability. For example when 
combined with piperine an active component of black 
pepper it has been shown to tremendously increase 
its bioavailability. 

Take home message
Available scientific literature suggests that Ceylon 
cinnamon and Turmeric are more than merely  
aromatic spices and provides a wide variety of health 
benefits. Not only do they demonstrate beneficial 
antimicrobial and antioxidant properties, they also 
helps to reduce blood glucose, cholesterol and blood 
pressure. They have also shown some promising 
effects on several neurodegenerative diseases 
affecting the human brain.
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Role of the Export Agriculture Department in 
the Spices, and Spice Products Sector

The spices and Allied 
Products sector makes a 
major contribution to the 
National Export sector. 
In 2018, the total volume of 
Export Agriculture Crops 
(EAC) was 48,331 MT 
compared to 59,000 MT in 
2017. The Export value was 
Rs.64, 000 Mn compared to 
Rs.71, 000 Mn in 2017. The 
decline in export was mainly 
due to the export decline of 
cloves (5,800 Mt in 2017 to 

1,480 Mt in 2018) and arecanuts (10,000 Mt in 2017 
to 4,947 Mt in 2018). 
Although the production of cinnamon, cocoa, 
arecanuts, citronella, and turmeric recorded a growth, 
the production of pepper, cloves, cardamoms, coffee, 
nutmeg, betel, and ginger declined considerably 
during 2018, compared to 2017. Despite an increase 
in the extent under cultivation of minor export crops 
by 1.9 %, total production decreased by 14.3 % to 
101,718 metric tons during 2018. This decline in 
production was mainly due to dry weather, and the 
unusual shift in the rainfall pattern in the growing 
areas. Accordingly, pepper production decreased 
by 31.9 % to 20,135 Mt mainly due to unfavorable 
weather conditions in major pepper growing areas 
during the flowering and fruiting period. Meanwhile, 
both farm gate, and auction prices of pepper dropped 
significantly by around 30 % due to the declining 
trend in world market prices, and the issues arising 
due to the importation of low quality pepper, which 
was then re-exported under Trade Agreements. 
However, cocoa production improved significantly 
by 38.9 % to 654 Mt, and cinnamon production grew 
by 3.0 % to 23,019 Mt during the year, supported by 
an increase in the cultivated extent in recent years. 
The total export volume of minor export crops 
dropped by 19.6 %, along with a 11.3 % reduction 
in earnings to US dollars 360.2 million during 2018, 
compared to the previous year.
Despite exports of many crops such as pepper, cloves, 
cardamoms, cocoa, betel, and arecanuts recording 
a decline in 2018, cinnamon exports showed a 
continuous growth, and reached 17,537 Mt with a 5.5 
% increase over the previous year. Meanwhile, the 
importation of minor export crops including pepper, 
cocoa, turmeric, and ginger increased by 12.0 %, 
and import expenditure increased by around 8.9 % 
in 2018.

Legal Steps which have been taken to 
Control Exports, and Imports
The Government took a policy decision on 25.02.2019 
based on a decision of the Cabinet of Ministers for 
the removal of spice imports (including Pepper and 
Allied Products) under the Temporary Import for 
Export Purposes (TIEP) Scheme, and the Entrepot 
Trade and Hub – Operations in Sri Lanka”.  
At the same time, the Customs Ordinance was 
also imposed to completely ban black pepper, 
arecanuts, nutmeg/mace, and cinnamon imports. The 
Department of Export Agriculture (DEA) has also 
taken major steps to overcome these problems. 

Development Programs
• Export Agriculture Crops (EAC) Development 
Program
The objective of this Programme is to increase the 
extent of EACs to gain a higher income for the 
country as well as for the EAC stake holders, while 
safe guarding the Environment.

• Plant Production Program
The objective of this program is to increase the 
accessibility to healthy and quality EAC plants.  
Further nurserymen were given skill development 
training, and nurseries were provided with investment 
assistance to strengthen infra-structure facilities.

• Productivity Improvement Programe
1. Productivity Improvement of Pepper, and 
Cinnamon Cultivations
In 2018, the productivity improvement programme 
was initiated with the objective of supporting 
EAC growers to increase the productivity of their 
pepper, and cinnamon plantations by increasing 
awareness, providing planting materials for gap-
filling under a 50% investment assistance scheme, 
and providing assistance to establish micro irrigation 
systems to mitigate drought hazards, also under a 
50% investment assistance scheme. Growers were 
imparted scientific knowledge on Good Agricultural 
Practices (GAP) and Good Manufacturing Practices 
(GMP) for productivity improvement of Pepper, and 
Cinnamon, through farmer training classes.

2. “Danasaviya” EAC Based Home Garden Program
This program was initiated to uplift the economic 
capability of women, by supporting them to establish 
export agriculture crop dominated home gardens. 
The program was aimed at the holistic development 

Dr. A.P. Heenkende,
Director General,

Department of
Export Agriculture,

Peradeniya
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of the small scale EAC sector, ensuring forward and 
backward linkages through a cluster approach, with 
the active participation of women. 

• Crop Value Addition Program
The objective of this program is to increase foreign 
income, and explore new markets, through value 
addition to EAC products. This program has two sub 
programs.
1. Quality Improvement Program
Extension officers were given quality measuring 
equipment to help farmers to measure the quality of 
their processed EAC products. 
2. Establishment of Organic Villages
Under this program, establishment of Organic 
Villages, and facilitation to acquire Organic 
Certification to meet the requirements of the growing 
international organic EAC market were carried out. 
For this purpose, some of the EAC cultivations 
were converted to organic farming. Growers were 
trained on aspects of organic farming, and their 
farmer organizations assisted to get Internationally 
Accredited Organic Certification, by providing 50% 
of the cost of Certification.
3. Program to popularize Good Agricultural Practices 
(GAP), and Good Manufacturing Practices (GMP) 
Under this program, awareness of EAC stake holders 
on GAP and GMP were enhanced through training. 
With the aim of uplifting the standards of existing 
Post- Harvest Processing Centres, the processors of 
EACs were encouraged to develop their processing 
techniques to reach the required level. 
4. Optimization of Yields through Appropriate 
Technology by the use of Advanced Post-Harvest 
Machineries, and Processing Techniques.
Farmers were supported to purchase machineries, 
along with the establishment of Processing Centres 
using high technology to improve quality of the final 
EAC products, and for enhancement of the efficiency 
of the systems by means of investment assistance. 
This investment assistance was provided only for 
stainless steel machineries, and processing units. 
5. Trade Promotion 
In order to increase the awareness of the people 
regarding EACs, two mass scale programs were 
conducted in 2018 viz:
I. The Cinnamon week
II. The Annual and Fresh Cinnamon Pooja (Nevum 
Kurundu Mangallaya)

• Awareness and Communication Programs
1. Mass media programs – Print, Radio, TV, 
Exhibitions, and Mobile Apps.
The main task of this program is to promote all 
Research and Development activities of the DEA, 
and dissemination of the latest scientific and technical 

know- how to EAC stake holders through the print 
and electronic media, as well as through exhibitions. 
2. Spice Park Project
In order to demonstrate scientific methods of EAC 
cultivation, and attract local and foreign tourists, a 
Spice Park was established in the Matale Research 
Centre premises.  

• Capacity Building Programs
1. Knowledge and skills development of farmers
2. Skills and Professional Competence development 
programs for departmental staff as well as for officers 
of other public and private sector organizations. 

• Other Programs 
1. Mushroom Cultivation Program
This program was initiated to up lift the economy 
of the rural sector by facilitating to acquire the 
Technology of Mushroom Cultivation, and to provide 
Investment Assistance to establish Mushroom Sheds.
2. Pineapple Cultivation Program
This program was initiated and funded by the Ministry 
of Primary Industries, to enhance export volume and 
earnings from pineapple cultivation, and to create an 
income for the growers.
3. Compensation for EAC Growers for Flood 
Damages in 2017
Due to the severe floods in Galle, Matara, Kalutara, 
Hambantota, and Rathnapura Districts in 2017, the 
damaged pepper and cinnamon cultivations were 
provided with planting materials free of charge. All 
farmers, nurserymen, and processers whose EAC 
assets were damaged were provided compensation 
to a value of Rs.mn. 19.2. This was funded by the 
Ministry of Primary Industries. 
4. Introduction of Pepper Cultivation as a Substitute 
Crop for Tobacco
 The program for Pepper Cultivation replacing 
Tobacco was successfully implemented under the 
auspices of the “National Drug Prevention Program”, 
by the DEA.
 
Research Programs
Research Studies related to EAC are conducted by 
the Central Research Station in Matale, as well as six 
other Sub – Research Stations of the Department of 
Export Agriculture.  Under these Research Stations, 
many research studies for crop improvement, 
introduction of new varieties of high quality, Pest 
and Disease Management Practices, New Cropping 
methods for better production, Innovation of Post-
Harvest Technologies, New Harvesting Methods, 
Economic activities and Market Research activities 
for EAC etc. are carried out.
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Australian 
foods, the 
planet and 
health challenge

Food is the single strongest 
lever to optimise human 
health and environmental 
sustainability.
An immense challenge 
facing humanity is to 
provide a growing world 
population with healthy 
diets from sustainable food 
systems. While global food 
production of calories has 
generally kept pace with 
population growth, globally 

more than 820 million people lack sufficient food, 
and many more consume either low quality diets or 
too much food.
Unhealthy diets now pose a greater risk to morbidity 
and mortality than unsafe sex, alcohol, drugs and 
tobacco use combined.
These statistics demonstrate the scale of the global 
challenge:
• 2 billion people lack key micronutrients like iron  
   and vitamin A
• 155 million children have stunted growth as a result 
   of lack of nutrients in early stages of life
• 52 million children are malnourished 
• 2 billion adults are overweight or obese
• 41 million children are overweight 
• 885 countries face the serious burden of either two  
   or three forms of malnutrition
• The world is off track to meet all global nutrition  
   targets.
(Source: Food Planet Health, 2019, EAT)
The EAT-Lancet Commission on Food, Planet, 
Health report, authored by more than 30 scientists, 
calls for transformation in the global food system to 
drive both improved human and planetary health. 
Consistent with global and national dietary 

guidelines, it proposes a doubling in the consumption 
of fruits, vegetables, nuts and legumes, balanced with 
a reduction in the consumption of red meat, sugar and 
saturated fat.

Challenges and opportunities for 
Australian agriculture

Some key discussion topics are outlined below.

The changes required are immense, but 
are gaining momentum

A food Guide was launched, with guidelines 
not just on what to eat, but also on how to eat. The 
recommendations on healthy eating were to have 
plenty of vegetables and fruits (visually: half your 
plate); eat protein foods (visually: a quarter of your 

plate); choose whole grain foods (visually: a quarter 
of your plate); and make water your drink of choice.

The guide reminds Canadians to cook more 
often, eat meals with others, be mindful of eating 
habits, and enjoy food. It also advises them to read 
food labels, and limit foods that are high in sodium, 
sugars or saturated fat.

Innovation response: New food systems are 
rapidly emerging utilising high-tech, indoor farming 
systems. These allow growers to increase yields, 
reduce the use of pesticides, and significantly 
improve the efficient use of resources such as energy 
and water through circular economy principles.

Companies such as AeroFarms in Newark, 
USA, are choosing to locate food production close to 
major consumer populations, significantly reducing 

Mr. Kapila De Silva,MCIM,  
Dip in Mgt (S.L.),  FASMI 
(Aus.) ,NCESL Foreign 
Trade Representative of 
Australia
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the impact of transportation, and extending the 
shelf-life of food and reducing food waste through 
dramatically reducing the supply lead time from farm 
to consumer.

Innovative investors such as Mike Cannon 
Brookes (Founder of Atlassian) are exploring 
opportunities to farm seaweed on the Australian 
continental shelf to act as a carbon sink, and also 
to respond to the increasing consumer demand for 
plant-based protein alternatives.

Industry response: “CEOs must be activists” 
said Paul Polman on February 5, 2019. Polman is 
calling on business leaders to take the lead in the 
climate change battle, and to focus on sustainable 
transformation. According to the former Unilever 
CEO, business leaders also have to become 
activists because their customers expect it. This is 
supported by research that shows that despite low 
trust in executives, millennials believe CEOs have 
a responsibility to take a stand on sustainability 
issues. A majority would pay more for ethical brands. 
(Global Opportunity Explorer, 2019 Insights).

Australia is uniquely positioned to 
respond to unmet food requirements in 
South East Asia
Humans live in one global food system. It is becoming 
increasingly apparent that global trade in food will 
need to continue to increase. The key is producing 
food where it is most efficiently produced and selling 
it in locations where it is in most demand. Australia 
has the opportunity to meet the demand from across 
Asia for fresh fruit, vegetables, nuts, legumes, grains 
and animal proteins.
Australia’s native food industry is growing, with trail 
blazers such as Chef Jock Zonfrillo, who has created 
the Orana Foundation with a mission to turn the native 
food industry into a $1 billion industry, with profits 
going to indigenous populations. The foundation 
has profiled 1,500 ingredients for their nutritional 
properties, studied their toxicity, and identified 

potential uses. Jilungin was tested by RMIT and was 
found to have 100 times the amount of antioxidants 
of green tea. In May 2019, the foundation began the 
construction of a packing shed in Kimberley, WA, in 
collaboration with the local Indigenous land owners.

Farmers must be included in this 
conversation
Australian farmers are recognised as some of the most 
innovative, environmentally responsive and adaptive 
farmers in the world. With a history of responding to 
changing consumer demands and eating behaviours, 
it is crucial they are not only involved in the evolving 
food systems discussion, but rather are at the centre 
of transitioning to adequately respond to changing 
diets.

Food for health
The ASEAN region is emerging as an international 
growth hub for premium foods and the health and 
wellness industry.

Globally, health and wellness is positioned as one 
of the fastest growing food and beverage categories. 
This is largely due to a sharp rise in chronic disease 
and illness that is linked to lifestyle and diet. Action 
is being driven by consumers, governments and 
organisations to curb chronic disease and illness, 
leading to more interest in health and wellness and 
preventative food measures.

ASEAN food for health drivers
In 2017, Australia’s trade with ASEAN countries 
grew by 9 percent over 2016 to reach $105 billion, 
which is greater than Australia’s two way trade with 
Japan and the United States. 
An increase in calorific intake and changes to the 
composition of diets are having a significant impact 
on the health of ASEAN populations, with over 70 
percent of deaths in South East Asia being attributable 
to non-communicable diseases by 2030.
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Four key consumer-led market 
opportunities
Through market analyses, industry interviews and 
an in market workshop in Singapore in April 2018, 
we identified four key areas of opportunity for food 
producers and governments: 

1. Health by stealth – With diet and lifestyle related 
diseases expected to reach epidemic proportions 
across ASEAN by 2030, government intervention and 
consumer demand is driving the growth for healthier 
food products. Exciting opportunities across ASEAN 
exist to capture this market through the introduction 
of functional food and the reformulation of staple 
food, reducing sugar, salt and saturated fat without 
compromising taste or texture. The healthy packaged 
food market is expected to increase by 5 percent year 
on year between 2018 and 2022.

2. Alternative proteins – The global population is 
forecast to increase to approximately 9 billion people 
by 2050. Consequently, the demand for protein will 
double. Significant investment is flowing into this 
sector as organisations innovate and commercialise 
alternative protein products which offer nutritional 
value and alleviate the environmental impacts 
associated with traditional protein production. The 
alternative protein market is expected to be worth 
US$5.2 billion by 2020. The ASEAN market is 
predicted to be a high growth market for alternative 
protein due to both the rapid population increase 
and the long cultural history of consuming non-meat 
based protein.

3. Gut health – Increasing consumer awareness, 
rising chronic disease and affluence, has enabled 
products targeted at gut health and microbiome to 
grow significantly. As more consumers seek products 
to support their health, the product segment targeted 
at gut health will continue to propel forward. The 
market for probiotics is growing by 7.1 percent per 
year in the region, with the overall market value in 
2020 expected to reach US$96 billion. The overall 
gut health market is predicted to be much larger.

4. Precision nutrition – Consumers are increasingly 
looking for personalised advice to alter both their diet 
and lifestyle to prevent or manage chronic disease. 
Real time personalised nutritional advise is being 
enabled through advanced predictive analytics, 
affordable diagnostics kits and a rapid uptake of 
wearable technology and IoT across the region. The 
global market for precision medicine will be worth 
up to US$2,452 billion by 2022, with personalised 
health and wellness contributing to 67 percent of this 
market at US$1,640 billion. Over a third of ASEAN’s 

consumers now demand personalised nutrition 
solutions.

Three approaches to consider for entry 
into the ASEAN market
Australian health and wellness food businesses are 
well-placed for success in our nearest export region. 
However, there is work to be done to finesse market 
entry approaches and ensure alignment to the complex 
ASEAN region and its dynamic base of consumers. 
Three core approaches need to be considered:

1. Personalising to local consumption preferences in 
specific markets.

2. Leveraging increasing consumer awareness of 
health and wellness and rising affluence.

3. Partnering for successful entry and distribution.
Finally, considering all of the above, entering into the 
Australian market is major milestone not because of 
25million target market but its eventually opening for 
over a 600 million target market.  I would like to state 
that Australia will be the hub of  the ASEAN market 
in 2025.  

Mr. Kapila De Silva
MCIM,  Dip in Mgt (S.L.),  FASMI (Aus.) 
Foreign Trade Representative of National Chamber 
of Exporter of Sri Lanka (NCESL) in Australia  
Member of WA Honey Industry Development 
Committee 
Regional Master Licensee - Chocolate Graphics Pty 
Ltd. 
Director - Australian Agri Exports Pty Ltd.  
 
10, Nuytsia Crescent, Canning Vale, WA 6155
Australia 

Contact:    +61 426904070
Viber:        +94 770739789
Skype:        kapilaid
WeChat:    kapiladesilva
Website:    www.nce.lk 
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The story of Spices 
Spices have a long 

history of usage in the 
world. Archaeologists 

believe that man had noticed 
that certain leaves, flowers, and 
bark impart delicious flavours, 
and have curative powers. Spices 
over the years have been used 
to flavour, and preserve food for 
health benefits, and as medicine. 

It is 
m e n t i o n e d 
in the 
hieroglyphic 
r e c o r d s 
of queen 
Hatshepsut of 
Egypt in 1500 
B.C. that 
cinnamon had 
been used in 

the Egyptian Pharaoh kingdoms.
In 1992 B.C It is recorded 

that Queen Sheba had visited 
King Soloman with a “Camel that 
bear spices” as a principal. 

In 1453 B.C Greeks began 
Olympic games at which the 
victors were awarded Laurel 
Wreaths of the leaves of a variety 
of Spices. 

300 AD is the probable 
date of the oldest cook book by 
Apicius, “Recipes richly spice”.

In 1493 Columbus discovers 
allspice in the West Indies, which 
is also known as ‘Pimenta’ with 
the flavours of a number of known 
spices, and therefore called 
allspices.  

In 1505 Lourenço de 
Almeida coming around the 
Cape of Good Hope going to 
Goa in India had got caught in a 
storm, blown off course, and had 
landed in Galle. It is said that the 

vagaries of wind and weather 
brought the Portuguese, and the 
lure of cinnamon made them stay. 

In 1704 Europe reads the 
first time “Arabian Nights”, and 
Sinbad’s spice Quest.

In 1821 the first U.S Spice 
grinding company commenced 
in Boston. In 1969 spices reached 
the moon, as seasonings for the 
Apollo astronauts.

The Portuguese in search 
of new lands, prosperity, and 
Christians, discover the source 
of spices in India, Sri Lanka 
(Ceylon), and the islands of 
Indonesia. When Vasco Da Gama 
arrived at Calicut with the help 
of an Expert Gujarati Pilot Ibn 
Masjid on 24th August, 1498 it 
opened a new era in the trade with 
the West. Vasco Da Gama did not 
find Christians as he expected, 
but plenty of spices in the Indian 
Ocean Area

Sri Lanka – has been 
exporting spices for over 2000 
years, and the earliest trade 
commodities from Sri Lanka were 
Cinnamon, Gems and Ivory. The 
Main Export crop in the spice 
sector is Cinnamon. Pepper is the 
second largest export followed 
by cloves, nutmeg and mace.  
Sri Lanka (Ceylon) also exports 
ginger, turmeric cardamom, and 
some of the leafy varieties of 
spices. 

Sri Lanka also produces 
essential oils, Oleoresins, 
tinctures, and aromatics from 
spices, leaves, and flowers. Sri 
Lanka also exports organic spices 
, essential oils, and Oleoresins.

Cinnamon -

“Ceylon Cinnamon” 
(Cinnamomum zeylanicum), or 
True Cinnamon is indigenous 
to Sri Lanka. Cinnamon, which 
has been known since antiquity, 
occupies an acclaimed position 
among our spices. Grown in the 
perfect tropical habitats in the 
southern region of the island, 
Cinnamon is processed by highly 
skilled processors into quills. 
Ceylon Cinnamon, which is 
the world’s finest, is offered in 
several grades, and is mainly used 
to enhance the taste and flavor of 
food ,and is also consumed for 
its medicinal values. Sri Lanka 
commands a market –share of 
90% of the global market for 
true cinnamon production and 
Exports.  

Pepper –

Ceylon Pepper” (Piper 
nigrum), a widely traded & 
consumed spice in the world, is 
grown mainly in the wet zone of 
Sri Lanka. Tests have shown that 
Ceylon Pepper has a higher than 
average piperine content which 

Mr. Sarada De Silva,
Founder Chairman Spice Council of Sri Lanka

and Past Chairman,
Spices and Allied and Producers Association
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gives it a superior pungency. Black 
pepper is used primarily in foods 
to flavour and Anti- fungal them, 
and in processed foods in view of 
its anti fungal, antibacterial, and 
antioxidant properties. Ceylon 
pepper is offered in different 
grades for grinding, and extraction 
of Essential Oils ,and Oleoresins. 

Cloves –

Sri Lanka offers the 
highest grades of cloves, such as 
“Handpicked”, which is catered 
to the specialty markets in the 
consuming countries. “Ceylon 
Cloves” (Eugenia caryophyllata) 
are used as a food additive in a 
variety of foods to enhance their 
flavor, as well as in native medicine 
as a painkiller, stimulant, and a 
curative for abdominal disorders. 
Ceylon Cloves have intrinsic 
qualities with a wide range of 
aroma giving agents, which 
enhances the flavor of foods.

Cardamom –

“Ceylon Cardamoms” 
(Elettaria cardamomum), have 
a unique characteristic flavor, 
aroma ,and the visual attribute 
(light green colour), which the 
consumers prefer. Cardamom is 
grown in the high altitudes in the 
central hills of Sri Lanka under 
the shade of the natural montane 
forest, which provides the ideal 

conditions for producing the finest 
cardamoms.  

Nutmeg/Mace –

– “Ceylon Nutmeg” 
(Myristica fragrans), is grown 
in the Central Province of Sri 
Lanka utilising the forest garden 
concept. Mace is the red coloured 
outer covering of the nutmeg, 
which is used as a food additive 
for its characteristic aroma. Like 
other aromatic spices, Ceylon 
Nutmeg is used in a wide range 
of foods and bakery products as 
a flavouring agent as well as for 
medicinal purposes.  

Ceylon Organic Spices – 
The Organic Spice sector 

in Sri Lanka is well established 
and offers the best organic whole 
spices ,and spice derivatives 
such as Essential Oils, and 
Oleoresins. These spices are 
grown in organically certified 
lands, adopting best practices, 
under the strict supervision 
of trained field officers. The 
Ceylon Organic spice sector has 
established a name in the organic 
specialty markets worldwide. 
These organic products are 
processed and packed according 
to strict hygienic and cleanliness 
standards with EU, NOP, Kosher, 
and JAS certifications as well. 

Value Added Ceylon 
Spices 

Sri Lanka offers the finest 
Essential Oils and Oleoresins, 

extracted from quality raw 
materials using state-of-the-
art technology and processing 
facilities which are ISO and GMP 
certified. Sri Lanka is the number 
one producer of cinnamon bark 
oil in the world. Among the other 
essential oils produced in Sri 
Lanka, and which are supplied 
to the top flavor and fragrance 
houses in the world, are black 
pepper oil, clove oil, ginger oil, 
nutmeg oil, mace oil, cardamom 
oil, cinnamon leaf oil, lemon 
grass oil, citronella oil etc.

Sri Lanka has the capability 
to package quality whole spices, 
as well as ground or blended 
spices in value added consumer 
packs. Sri Lanka also offers 
private labelling of spices, and 
spice blends.

The Spice Council of Sri 
Lanka (TSC) is the Private & 
Public apex body of the spice 
industry in Sri Lanka, which 
facilitates and implements a 
competitive strategy to achieve 
the industry vision. The Spice 
Council comprises of all the key 
industry, Private and Public sector 
stakeholders.

TSC works towards the 
common goal of increasing the 
competitiveness of the industry 
with the participation of all  
stakeholders, through a productive 
and constructive dialogue between 
the private and public sectors. The 
benefits reaped by the industry 
with the implementation of the 
strategies  flows down to every 
partner in the value chain. 

Sri Lanka Export Statistics
Information Technology Division /Sri Lanka Export Development Board
Value in US$ - US Dollars

Quantity Value Quantity Value Quantity Value Quantity Value Quantity Value
13,548,813 Kg 131,176,049 14,692,765 Kg 159,072,238 16,617,089 Kg 202,204,565 17,536,573 Kg 213,249,128 13,926,509 Kg 144,158,340

16,656,653 Kg 144,066,143 7,875,576 Kg 72,176,997 13,309,191 Kg 83,497,328 13,118,114 Kg 74,282,580 6,903,165 Kg 41,285,804

5,518,752 Kg 47,886,809 1,842,675 Kg 13,462,371 7,805,600 Kg 47,139,637 3,279,577 Kg 16,031,063 4,774,090 Kg 28,647,085

517,084 Kg 18,924,212 563,772 Kg 25,293,747 619,060 Kg 28,046,010 619,078 Kg 24,520,239 531,412 Kg 19,567,516

1,889,041 Kg 14,963,437 1,705,036 Kg 13,477,171 2,042,871 Kg 14,388,639 1,938,368 Kg 13,858,498 2,697,778 Kg 19,113,079

301,182 Kg 15,016,840 559,605 Kg 22,302,719 382,347 Kg 17,992,194 360,125 Kg 12,838,569 306,999 Kg 11,464,289

797,163 Kg 3,480,975 871,941 Kg 3,874,148 880,737 Kg 3,759,023 813,571 Kg 3,135,241 669,514 Kg 2,703,151

67,871 Kg 401,505 70,016 Kg 495,850 114,896 Kg 674,986 76,376 Kg 628,367 98,698 Kg 495,087

66,347 Kg 535,656 115,562 Kg 886,214 81,606 Kg 615,454 97,179 Kg 756,178 28,956 Kg 235,070

818 Kg 65,264 1,060 Kg 124,927 5,995 Kg 178,316 1,555 Kg 359,982 593 Kg 128,882

4,015 Kg 22,579 4,213 Kg 36,895 10,894 Kg 61,654 6,432 Kg 29,440 15,705 Kg 101,405

88,487 Kg 323,098 792,512 Kg 2,263,381 1,271,375 Kg 3,894,430 202,430 Kg 418,274 38,138 Kg 78,919

119,874 Kg 1,075,300 779,409 Kg 5,754,972 839,294 Kg 5,720,477 108,307 Kg 991,950 2,525 Kg 71,894

39,576,100 377,937,867 29,874,142 319,221,631 43,980,955 408,172,712 38,157,685 361,099,509 29,994,082 268,050,522

S.0412 Condiments

S.0405 Cardamoms

Total :

S.0408 Ginger

S.0411 Vanilla

S.0409 Saffron

S.0407 Oleoresins

S.0499 Other Spices and Spice Mixtures

S.0410 Turmeric (Curcuma)

S.0403 Cloves

S.0406 Essential Oils

S.0404 Nutmeg & Mace

S.0401 Pepper

Code Description

2015 2016 2017 2018 2019 (January To October)

S.0402 Cinnamon

3/10/2020 (61512)        Page 1 of 1

Crop 2014 2015 2016 2017 2018 *
Cinammon 31,666      31,927       32,282       32,964       33,589       
Pepper 37,221      37,519       38,090       39,284       40,244       
Clove 7,911        7,919         7,932         7,944         7,956         
Cardamom 1,719        1,719         1,720         1,722         1,722         
Coffee 4,458        4,469         4,507         4,528         4,542         
Cocoa  1,573        1,706         1,765         1,797         1,805         
Nutmeg 2,636        2,674         2,710         2,760         2,787         
Betel 1,462        1,462         1,462         1,462         1,462         
Arecanut 11,936      11,825       12,048       12,329       12,533       
Citronella 1,177        1,194         1,352         1,413         1,425         
Ginger 2,147        2,483         2,488         1,883         1,999         
Turmeric 1,269        1,334         1,987         932            1,056         
TOTAL 105,175 106,231 108,343 109,018 111,120
* Provisional

Source : Economic Census. 2014, Department of Census & Statistics.
                 ** Nutmeg & Citronella, DEA Data.
                 ## Ginger & Turmeric , DCS  Agricultural Statistics.

EXTENT BY CROPS - 2014 TO 2018 (ha)

$$$/Dialog/Behaviors/GoToView/DefaultURL


Y
; j ¾ I 

. K k l a 

mqrd" fmr 

wmrÈ. ckhd wdydr 

rij;a lsÍug l=¿ nvq 

j¾. Ndú;d lsÍug mqreÿj 

we;' j¾;udkfha § wdydr 

msiSfï ld¾hh i|yd 

l=¿ nvqj,ska ,efnkqfha 

ukd odhl;ajhls' óg 

Y;j¾I .Kklg fmr 

hqfrdamShhka úiska mj;ajdf.k hkq ,enQ hg;a úð; 

C%ufhys § uq;=" ue‚la" Èhuka;s" we;a o< fukau l=¿ 

nvq fj<|du o m‍%Odk ia:dkhla ysñlr .;af;ah' 

hg;a úð; l%uh mej;s wjêfha § Y%S ,xldjg l=¿ nvq 

iïnkaOfhka lS¾;skduhla f.dvke.S ;snqKq w;r ta 

wkqj Y%S ,xldj zl=¿ nvq Èjhskz f,i o y÷kajkq 

,eì‚'

w;S;fha Y%S ,xldj ngysr cd;ska w;r m%p,s; 

ùug tla m%Odk fya;=jla jqfha l=¿nvqh' fj<odu 

wdrïN jQ uq,a iufha .%Sish" frdauh yd wrdì 

rdcHhka iuÕ Y%S ,xldj l=¿nvq fj<odfï kshe<S 

we;' j¾;udkfha § mjd Y%S ,xldfõ lDIsld¾ñl 

wmkhkj,ska ishhg 56 l muK m%udKhla l=¿nvq 

yd ta wdY%s; f;,a j¾.j,g ysñfõ'

l=¿nvq uÕska wdydrj, ri" j¾Kh yd l,a;nd 

.ekSfï ld,h jeälrhs' w;S;fha isg Y%S ,dxlslhka 

;u wdydr rij;a lsÍfï Wml%uhla f,i l=¿nvq 

fhdod f.k we;' Y%S ,xldfõ úúO m%foaYj, mj;sk 

foaY.=K ;;a;ajhkag wkqj tu m%foaYj,g wdfõ‚l 

jQ l=¿nvq j¾. j.djka oelsh yel'

Y%S ,xldfõ úúO m%foaYj, jefjk ish¨‍u l=¿nvq 

tla WoHdkhla ;=< j.dlr tajd l=¿nvq WoHdk f,i 

kïlr we;s wjia:d oelsh yel' fuu l=¿nvq WoHdk 

hk ixl,amh j¾;udkfha ixpdrlhska wdl¾IKh 

lr .ekSfï Wml%uhla f,i o fhdod .efka'

l=¿nvq f,i ie,flk fndfyda me<Eá 

wdhq¾fõo ffjoH úoHdfõ Tiq ksmoùug fhdod.

kS' WodyrKhla f,i wdydr msiSfï § ke;sju neß 

lrmsxpd wdhq¾fõo ffjoH úoHdfõ Tiq ksmoùug 

ksrka;rfhka fhdod .kS' wdydr ri lrk l=re÷ yd 

lrdnq keá oka;df,am ksmoùug fhdod.kS' l=re÷" 

.ïñßia" tkid,a" idÈlald" lrdnq keá" lr|uqx.= 

wdÈh fï hgf;a .efka'

l=¿nvq l¾udka;h cd;Hka;r jYfhka jHdma; 

lsÍu i|yd Y%S ,xldj úiska fï jkúg mshjr /

ila f.k ;sfnk w;r l=¿nvq ksIamdokfha úma,ùh 

fmr<shla isÿlsÍfï wruq‚ka fï jif¾ cQ,s udifha 

§ cd;Hka;r iïuka;%Khla o Y%S ,xldfõ meje;aú‚' 

l=¿nvq iy ta wdY%s; ksIamdok ksIamdolhkaf.a iy 

wf,ú lrejkaf.a ix.ufha iyfhda.h o we;sj fuh 

ixúOdk flß‚' 

¥m;la f,i fukau Bgu úfYaIs; ld,.=‚l 

foaY.=‚l ,laIK we;s rgla jYfhka mej;Su ksid 

f,dalfha ñ, by< l=¿nvq rdYshl Wm; yd meje;au 

.=Kd;aul nj mj;skafka wmrg ;=<h' l=re÷" .ïñßia" 

tki,a" idÈlald fï ish,af,ys by< .=Kd;aul nj 

f,dfjkau jd¾;d jkafka wmf.a l=¿nvqj,hs' fï 

ksid fuu l¾udka;h ksis wdldrfhka kÕdisgqúh 

yelskï furg wd¾Ólfha m%uqL;dj Ok Wmdhk 

ud¾.h njg l=¿nvq l¾udka;h m;al< yelsh'

fï i|yd ndOdjka /ila mj;skjd' ,xldfõ 

l=¿ nvqj, we;s by< ;;a;ajh ms<sn|j f,dalfha we;s 

ms<s.ekSu ksid we;eï l+g jxpksl jHdmdßlhka Y%S 

,xldfõ l=¿ nvq kñka fjk;a rgj,ska f.kajk ,o 

l=¿nvq jeä ñ,lg ;j;a rgj,g hjkjd' tjeks l+g 

jHdmdr miq.sh jljdkqfõ lrf.k f.dia ;sfí' 

wo jkúg foaYSh yd cd;Hka;r jYfhka l=¿nvq 

ksIamdok lafIa;%fha Wkak;shg wjYH m%dfhda.sl 

Ndú;hka iy ksYaÑ; úi÷ï ,nd.ekSug wjia:dj 

,eî ;sfí' ksIamdok .=Kd;aulNdjh" wf,úh iy 

m%j¾Okh fukau Y%S ,xldfõ mj;sk há;, jHqyh 

cd;Hka;r wmkhk b,a¨‍ï imqrd,Sug we;s yelshdj 

flfrys o fuys§ jeä wjOdkhla fhduq flf¾' 

rgj,a 33la w;r iïnkaO;dj mj;ajd .ksñka fuu 

iïuka;%Kh È.= ld,Sk l=¿nvq mqk¾Ôjkhlg 

YS% ,xldfõ -
      l=¿nvq m%j¾Okh

uyskao w¨‍;af.or
ckudOHfõ§
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ksYaÑ; uÕ fmkajkq we;ehs wfmalaId flf¾' fuu 

iïuka;%Kh ieug lKavdhula f,i tlaj l=¿nvq 

fjf<|fmd< kej; h:d ;;a;ajhg m;alr,Sfï 

wêIaGdkYS,S .uka ud¾.hla nj úpdrlfhda 

fmkajdfohs'

flfia jqjo Y%S ,xldfõ ksIamdÈ; l=¿ nvq i|yd 

cd;Hka;r fjf<|m, w;am;a lr.ksñka ta i|yd 

by< ñ,la ,nd.ekSu fjkqfjka jevigyka /ila 

wdrïN lsÍug ckdêm;s f.daGdNh rdcmlaI uy;df.a 

kdhl;ajfhka hq;= kj rch ie,iqïlr ;sfí' 

ta uy;d ,ndÿka ue;sjrK fmdfrdkaÿjlg wkqj 

wkjYH NdKav iy wfma rfÜ ksIamdokh l<yels 

NdKav wdkhkh lsÍu k;r lsÍug mshjr f.k 

;sfnk w;r ta wkqj Y%S ,xldfõ ksIamdokh l<yels 

l=¿nvq i|yd by< b,a¨‍ula we;sjkq ksielh' 

wo jkúg úúO fNda. Y%S ,xldjg wdkhkh 

lrkjd muKla fkdj m%;s wmkhkh iïnkaOfhka 

o úúO úfõpk t,a, fjñka ;sfí' flfia jqjo 

kj fjf<|fmd< fj; m%fõY ùu ms<sn| wjYH;dj 

remsh, wjm%udKh ùu fya;=fjka ;yjqre ù ;sfnk 

w;r ta i|yd fï jkúg;a lghq;= iïmdokh ‍lrñka 

mj;S' óg wu;rj" .ïñßia" lrdnq keá iy idÈlald" 

úfYaI{hka yd wmkhklrejka jeä lsÍu i|yd 

jevms<sfj,la Èh;a lsÍug ie,iqïlr ;sfí'

t<fUk 2020 wdodhï b,lalh ch.ekSu 

i|yd l=¿nvq l¾udka;h iqúfYaIS fjkilg 

,lalsÍug rcfha wfmalaIdj ù ;sfnk w;r l=re÷" 

.ïñßia" idÈlald iy lrdnqkeá jeks ksIamdok 

wmkhkh lsÍfï kj fj<|fmd<j,a f,i reishdj" 

Wiafnlsia;dkh iy lilia;dkh" yÿkdf.k we;'

Y%S ,xldfõ ksIamdok cd;Hka;r fjf<|fmd, 

fj; /f.k hñka by<u wdodhula rgg w;alr 

.ekSu iy foaYSh f.dúhd /l.ekSu fjkqfjka 

fmkS isák ckdêm;s f.daGdNh rdcmlaI uy;d ta 

fjkqfjka l%shdud¾. /ila .kakd njg m%ldYlr 

;sfí' 

Y%S ,xld uy nexl=j fmkajdfok mßÈ 2018 

jif¾ uq,a udi 11 ;=< l=¿ nvq fvd,¾ ñ,shk 330'3 

la Wmhd we;s kuq;a th fmr j¾Ihg idfmalaIj 

ishhg 11'6 lska wvq úh' fkdjeïn¾ udifha § l=¿ 

nvq bmehSï fvd,¾ ñ,shk 33'7 olajd fvd,¾ ñ,shk 

27'7 isg 17'7 olajd wvq ù we;s nj jd¾;dfõ oelafõ' 

wmf.a l=re÷ fndfydauhla fulaisfldafõ yd ol=Kq 

weußldkq rgj,a fj; wmkhkh lrkq ,nk w;r 

idOdrK m%;sY;hla hqfrdamSh ix.uh fj; fhduqfõ' 

reishdj" Wiafnlsia:dkh yd lilia;dkh jeks kj 

fjf<|fmd<j,a fï jkúg Y%s ,xldfjka l=¿nvq 

b,a,d we;s w;r l=re÷ muKla fkdj .ïñßia" lrdnq 

keá iy idÈlald i|yd o fyd| wjia:djla ks¾udKh 

ù ;sfí' 

f,dal fj<|fmdf,a .ïñßia ñ, my; jeà 

we;s neúka fndfyda foaYSh f.dùka ;u .ïñßia 

fnda. fkdi,ld yer we;s kuq;a ta ;;a;ajh 2018 

wdodhu i|yd úYd, f,i n,mE njo i|yka fjhs' 

furg ksIamdokh l=re÷ fuÜßla fgdka 17"000 la 

iy .ïñßia fgdka 35"000 la muK jk w;r tajdfha 

wiajekak fug%sla fgdka 35"000 la muK fõ' l=¿nvq 

l¾udka;h fï jif¾ jvd fyd| ld,.=K ;;a;ajhka 

u; ksIamdok kej; h:d ;;a;ajhg m;aúh'

furg l=¿nvq l¾udka;h lïlre " uy b‍vï 

lÜá ùu" ld,.=‚l .eg¨‍j,g uqyqK § we;s w;r" 

úhÜkdufha j.dfldg we;s wiSñ; N+ñ m%udKh 

fya;=fjka foaYSh .ïñßia wmkhkhkag ;¾ckhg 

,laj we;ehs i|yka lrhs' flfia jqjo Y%S ,xldfõ 

ksIamdokh lrk .ïñßia wdÈh fjkqjg úhÜkduh 

jeks rgj,ska wdkhkh fldg Y%S ,xldfõ .ïñßia 

iuÕ l,jï fldg m%;s wmkhkh lsÍu fya;=fjka 

Y%S ,xldfõ ksIamdok i|yd mj;sk ls¾;skduhg 

;¾ckhla ù we;' fï ;;a;ajh wjfndaO lr.;a rch 

tjeks l%shdud¾. iïmQ¾Kfhkau kj;d,Sug wjYH 

úêúOdk i,iajd ;sfí'

Y%S ,xldfõ m%Odk l=¿nvq i;rl is;=jï ksrEms; 

uqoaor iy isysjgk m;%sldjla ksl=;a lsÍug o mshjr 

f.k ;sfnk w;r l=re÷" .ïñßia" lrdnq keá iy 

idÈlald hk l=¿nvqj, is;=jï we;=<;a lrñka 

remsh,a 15'00 neÕska jQ uqoaor i;rla ksl=;a lr ;sfí'
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Cinnamon is the main spice produced in 
Sri Lanka. Ceylon Cinnamon occupies 
a dominant place in the world market, 

and accounts for almost 90% of the world’s Ceylon 
Cinnamon trade. Sri Lanka has been trading in 
Cinnamon for over 2000 years.  It is mentioned 
that the earliest exports took place from Manthota 
(Mannar) and from Uruthota (North of Trinco).

Cinnamon is mentioned in the hieroglyphic 
record of Queen Hatshepsut of Egypt in 1500 BC

Cinnamon was also used as a currency which 
was much more valuable than Gold and Silver in 
Ancient Rome.

In the first century AD, Pliny the Elder wrote 
that 350 grams of Cinnamon as being equal in value 
to over five kilograms of Silver.

In 65 AD, Emperor Nero of Rome had burned a 
year’s supply of Cinnamon from Ceylon as anointing 
incense at the funeral of his second wife Poppaea 
Sabina in order to show the depth of his grief and 
opulence.

Ceylon Cinnamon
Mr. Sarada De Silva

Chairman
Ceylon Cinnamon Association

Ceylon Cinnamon Geographical Indication Association 
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Genghis Khan of Mogal dynasties traded 
Cinnamon through the land based silk route while 
the Chinese dynasties traded Cinnamon through the 
sea silk route. 

Arab traders travelling along the coast of the 
Middle East and India, to Ceylon, traded Cinnamon 
to Europeans. 

Buwanekabahu the First of the Yapahuwa 
Kingdom had sent a letter to the court of Egypt in 1283 
AD stating thus, “I have vessels full of Cinnamon, 
Pearls, Precious Stones, all objects of commerce, 
which are brought to you by the Banian Merchants”.

Ibn Batuta, the Moor traveler had recorded in 
1344 AD that “The whole shore of the North-West 
coast was abound with Cinnamon.” 

In 1505 Lourenço de Almeida coming around 
the Cape of Good Hope travelling to Goa in India had 
encountered a storm and landed in Galle.  It is said 
that the vagaries of wind and weather had brought the 
Portuguese to Ceylon, and the lure of Cinnamon had 
made them stay. 

In 1505 AD when the Do Hernando Cortes, 
and the Spanish conquistadors entered Mexico, 
they found the ruler Motecuhzoma using Cocoa and 
Cinnamon.  It is also very clear that the Aztecs, and 
Incas used Cinnamon, long before the new world was 
discovered by the Europeans. 

“The shores of the Island are full of Cinnamon 
and it is the best in all the orient.  When one is 
downwind of the Island, one can still smell Cinnamon 
eight leagues out to sea,” a Dutch Captain had 
reported (Braudel 1984)

‘Ceylon Cinnamon’ stands out from the rest of 
the spices produced in Sri Lanka with its distinctive 
taste, and aroma. True Cinnamon is genuinely 
cultivated in Sri Lanka, and is offered to the market in 
the form known as quills, which have characteristic 
organoleptic properties, as well as a smooth, tender 
pale brown appearance, a highly fragrant odour, 
and a sweet, warm, and pleasing aromatic taste. The 
preparation of the Cinnamon Quill needs expertise, 
which has been handed down from generation to 
generation as an art unique to Sri Lanka. Ceylon 
Cinnamon contains an array of chemical constituents 
called “Terpenoids” (absent is Cassia) the presence of 

which gives its typical flavor profile, and the greater 
odour characteristics in particular. By sensory means 
as well as by chemical tests it is easy to identify 
Ceylon Cinnamon as a distinct commodity.
Main Markets

The main markets for Ceylon Cinnamon have 
been North Central & South America & Europe. 
Mexico buys virtually over 50% of Ceylon Cinnamon 
followed by Peru, Colombia, United States of 
America, Spain, and Germany. 

Ceylon Cinnamon commands a premium price, 
and is the third highest spice traded in the world. 

In 1994, as Chairman of the Ceylon Cinnamon 
Association the writer proposed to the then 
Minister of Trade and Commerce, the late Kingesly 
Wicramaratne the branding of Ceylon Cinnamon. 
He saw the potential to do so, and informed Dr. D. 
M. Karunaratne, the then Director General of the 
Intellectual Property Office to act to protect Ceylon 
Cinnamon, and also directed the Department of 
Commerce to promote Ceylon Cinnamon. 

The separation of Ceylon Cinnamon and Cassia 
in the Harmonised Code System (H.S. Code) in 
2007 resulted in a major boost for Ceylon Cinnamon 
between 2007 and 2011, wherein the prices of 
Cinnamon virtually doubled.  Unfortunately, by 
2013 there was a slight decline in the prices due to 
poor quality Cinnamon being shipped.  In 2014 the 
Government regulated that Sri Lanka Standard SLS 
81 be made compulsory for pre shipment inspections.  
Unfortunately, this requirement was not implemented 
properly. 

Launching of the Ceylon Cinnamon Lion Logo 
took place in 2013/2014, as the only second National 
Logo to be launched. 

The process of obtaining Geographical 
Indications (GI) for Ceylon Cinnamon in the 
European Union (EU) has been initiated.  In order 
to obtain GI in the EU, the Ceylon Cinnamon 
Geographical Indications have been formed, since 
GIs are given to a Specific Area or Region, and to a 
group of Producers or a Representative Association. 
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,yq;if gz;ila tuyhw;Wld; gpd;dpg; gpize;j

thridg; nghUs; Vw;Wkjp

Fsp u ; r h j d g ; 

n g l ; b f s ; 

t o f ; f p y ; 

,y;yhj fhyj;jpy; czTg; 

nghUl;fis vt;thW nfl;Lg; 

Nghfhky; ePz;l fhyj;Jf;F 

ghJfhg;ghf itj;jpUg;gJ 

vd;gJ INuhg;gpaUf;F Fwpg;ghf 

mur FLk;gj;jpdUf;Fk; 

gpuGf;fSf;Fk; gpur;rpidahf 

,Ue;jJ. vdpDk; ‘fWg;G 

fPo;jpir ehLfs;’ vd 

mtu;fshy; miof;fg;gl;l 

Mrpa ehLfs; ,e;j #j;jpuj;ij 

mwpe;J itj;jpUe;jd. 

#upa xsp mjpfk; nfhz;l 

,e;jpah> ,yq;if ehl;L 

kf;fs; gz;lq;fis ntapypy; 

fha itg;gJ> fsp kz;zpy; 

Gijj;J itg;gJ> Njdpy; Cw 

itg;gJ Nghd;w ,aw;ifahd 

gjg;gLj;Jk; EZf;fq;fis 

gd;neLq;fhykhf gad;gLj;jp 

te;jdu;. jkJ G+kpapy; tpise;j 

thridg; nghUl;fshd kpsF> 

fWth> Vyk;> fpuhk;G> ytq;fk;> 

rhjpgj;jpup> fwpNtg;gpiy> 

rhjpf;fha; vd;gdtw;iwAk; 

mtu;fs; thridA+l;bfshfTk;> 

czT nghUl;fis nflhky; 

ghJfhf;fTk; gad;gLj;jp 

te;jhu;fs;. cg;Gk; ,t;thNw 

gad;gLj;jg;gl;lJ. cg;gpy; 

Cwpa fha;fs; ePz;l 

fhyj;Jf;F nfl;Lg; NghfhJ 

vd;gjw;F CWfha; xU ey;y 

cjhuzk;. fsp kz;zpy; 

Gijj;J itf;fg;gl;l ghf;F 

nfl;Lg; NghfhJ vd;gJ 

gz;ila ,yq;ifaupd; fz;L 

gpbg;Gjhd;.

md;dhrpj; Jz;bd; kPJ 

cg;Gg; nghbiaAk; kpsF J}

isAk; J}tp Urpf;Fk; NghJ 

ePq;fs; mw;Gjkhd xU Ritia 

mDgtpg;gPu;fs;. mJ NghyNt 

Nff;fpYk;> gpupahzp kw;Wk; 

,iwr;rpf; fwpapYk; fWth 

nra;Ak; mw;Gjk; myhjpahdJ 

vd;gJk; cq;fSf;Fj; njupAk;. 

,e;j kpsFk;> fWthTk; vkJ 

Rit euk;Gfspy; kl;Lkd;wp 

tuyhw;wpYk; jiyfPo; 

khw;wq;fis Vw;gLj;jp 

,Uf;fpd;wd.

khkprk; kw;Wk; rikj;j 

khkprj;ij nflhky; ghJfhf;Fk; 

,ufrpaj;ij muhgpau;fs; 

mwpe;J itj;jpUe;jhu;fs;. 

mJkl;Lky;y> mjw;fhd 

%yg; nghUl;fSk; 

How Spice Exports blend with the history of Sri Lanka

Arul Sathiyanathan, Senior Journalist, 
Dy. Editor, Thinakaran
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mtu;fsplkpUe;jJ. kpsifAk; 

fWthitAk; vq;fpUe;Njh 

mtu;fs; fg;gy;fspy; %l;il 

%l;ilahf vLj;J te;J 

kj;jpaj;jiuf; fly; topahf 

INuhg;ghTf;F tpw;gid 

nra;jhu;fs;. INuhg;gpa 

gpuGf;fspd; czTfspy; muG 

tu;j;jfu;fs; vq;fpUe;Njh 

vLj;J te;j thridg; 

nghUl;fs; khah[hyk; Gupe;jd. 

,g; nghUl;fis vLj;J 

tUtJ muG tu;j;jfu;fSf;F 

,yhgfukhd tu;j;jfkhf 

kl;Lky;y@ rthyhd tp\

akhfTk; ,Ue;jJ. mtu;fs; 

vg;gbNah ,e;jpahTf;Fk; 

,yq;iff;Fk; te;jhu;fs;. 

kyghu; flw;fiuNahukhfTk;> 

ePu;nfhOk;G> kd;dhu;> 

rpyhgk;> fhyp gFjpfspYk; 

mtu;fs; gz;lfrhiyfis 

e p W t p a p U e ; j h u ; f s ; . 

fiuNahur; rpq;fstu;fsplk; 

kl;Lkpd;wp mtu;fSf;Fj; 

Njitahd nghUl;fs; 

tpise;j ,yq;ifapd; 

cl;gFjpapy; tho;e;j rpq;fs 

fpuhkthrpfsplKk; mtu;fs; 

ey;Ywitg; Ngzp te;jhu;fs;.

,uj;jpdGupf;F mUNf 

Mjhk; kiy ,Ug;gjhff; 

$wp mij topgl muG 

tu;j;jfu;fs; ,uj;jpdGup 

te;jJ topgLtjw;fhf kl;Lk; 

my;y@ jpUk;gpr; nry;Yk; 

NghJ ,uj;jpdf; fw;fs;> 

ahidj; je;jk;> kpsF> 

fWth> thridg; nghUl;fs; 

vd;gdtw;iw jk;Kld; vLj;Jr;  

nry;tjw;fhfTk;jhd;. fhypapy; 

jkJ fg;gy;fis eq;$ukplr; 

nra;J glFfs; topahf 

fSj;Jiw te;j mtu;fs; 

fSfq;ifA+lhf ,uj;jpdGupia 

nrd;wile;jhu;fs;. kpsFk; 

fWthTk; kl;Lkpd;wp 

muhgpau;fspd; tu;j;jf 

nghUl;fspy; ahidfSk; 

mlf;fk;.

INuhg;ghtpy; kpFe;j 

tuNtw;igg; ngw;wpUe;j 

fPioj;Nja thridg; 

nghUl;fs; tpisAk; ehLfisf; 

fz;lwpe;jhy; muhgpau;fis 

tPo;j;jp Gjpa INuhg;gpa tu;j;jf 

rhk;uh[;aj;ij cUthf;fyhk; 

vd;w Nghu;j;Jf;Nfa> lr;R> 

];ghdpa fdTfNs ,tu;fis 

mnkupf;ff; fz;lj;ijr; 

nrd;wilar; nra;jd. 

Mgpupf;fhtpd; ed;dk;gpf;if 

Kidiaj; jhz;br; nrd;W 

,e;jpahit fz;L gpbf;fTk; 

nra;jJ kpsF> fWthit 

Nehf;fpa INuhg;gpaupd; Ntl;il 

czu;Tjhd;.

1505k; Mz;L 

Nghu;j;Jf;Nfau; jw;nrayhf 

,yq;ifia te;jile;jdu;. 

gpd;du; Nfhl;il kd;did 

juprpj;Jg; gz;lfrhiy 

mikf;Fk; mDkjpiag; 

ngw;wdu;. 1656k; Mz;L tiu 

,yq;ifapd; fiuNahug; 

gFjpfis Mz;Lte;j 

Nghu;j;Jf;Nfau; jkJ 151 

tUl Ml;rpapy; fj;Njhypf;f 

guk;giuia cUthf;Ftjpy; 

fhl;ba rpuj;ijia tu;j;jf 

mgptpUj;jpapy; fhl;ltpy;iy 

vd;W tuyhw;whrpupau;fs; 

fUJfpwhu;fs;.

N g h u ; j ; J f ; N f a i u 

tPo;j;jptpl;L ,yq;ifapd; 

fiuNahug; gFjpfisf; 

ifg;gw;wpa xy;yhe;ju; 

,e;ehl;il 1656 Kjy; 1796 

tiuapyhd 140 Mz;Lfs; Ml;rp 

nra;jdu;. ,yq;ifapd; Vw;Wkjp 

tu;j;jfj;jpy;, Fwpg;ghfr; 

nrhy;tjhdhy; thridg; 

nghUl;fspd; Vw;Wkjpapy; 

,ij xU nghw;fhykhff; 

nfhs;syhk;. lr;R fpof;fpe;jpa 

fk;gdp jpl;lkpl;l uPjpahf 

thridg; nghUs; tu;j;jfj;ij 

fl;likj;J tp];jupj;jJ.

,yq;ifapy; gpupl;b\; Ml;rp 

1796k; Mz;L lr;R muir 

ruzilar; nra;jjd; %yk; 

,yq;ifapy; fhy;gjpj;J 152 

Mz;Lfshf Ml;rp nra;J 

1948k; Mz;L ,yq;iff;F 

Rje;jpuk; toq;fp ntspNawpr; 

nrd;wJ. 1815k; Mz;L fz;b 

,uhr;rpaj;ijf; ifg;gw;wpajd; 

%yk; KO ,yq;ifiaAk; jd; 

Ml;rp mjpfhuj;Jf;Fs; nfhz;L 

te;j Mq;fpNyau; ,yq;ifapd; 

jdpj;Jtkhd thridg; 

nghUl;fs; Vw;Wkjpapy; 

khj;jpuk; jd; tu;j;jfj;ij 

jq;fpapUf;fr; nra;ahky; 

,yq;iff;F me;epakhd 

Nfhg;gpiaAk; gpd;du; Njapiy 

kw;Wk; ,wg;giuAk; ,e;ehl;Lf;F 

mwpKfk; nra;jdu;. ,d;wsTk; 

,yq;ifapd; gpujhd tptrha 

Vw;Wkjpg; nghUl;fshf 

NjapiyAk; ,wg;gUNk 

tpsq;Ffpd;wd.

,yq;if thridg; 

nghUl;fspd; tpisepykhf 

kpf ePz;l fhykhf ,Ue;J 

te;jpUf;fpwJ. INuhg;gpa 

ehLfs; ifg;gw;Wk; msTf;F 

mjd; thridj; jputpaq;fs; 

,e;ehLfis <u;j;jpUe;jJ. 

lr;Rf;fhuu;fspd; Ml;rpf; 

fhyj;jpy; fWth cw;gj;jpapy; 

,yq;if Kd;dzp tfpj;jJ. 

nfhOk;gpy; mjpf mstpy; 

fWthj; Njhl;lq;fisf; 

n f h z ; b U e ; j j h y ; j h d ; 

nfhOk;gpd; ngUk; nry;te;ju;fs; 

thOk; gFjp ,d;iwf;Fk; 

fWthf;fhL – rpdkd; fhu;ld; 

- vd miof;fg;gLfpwJ.

xy;yhe;ju; ehl;bd; 

gy gFjpfspy; fWthr; 

nra;ifapy; <Lgl;bUe;jNjhL 

fz;b ,uhr;rpaj;jpy; ,Ue;J 

ehd;F yl;rk; ,whj;jy;fis 

tUlh tUlk; ngw;Wf; 

nfhs;sTk; nra;jdu;. cyf 

fWth re;ijapy; lr;R 

fpof;fpe;jpa fk;gdp VfNghf 

cupik nfhz;bUe;jJ. 

INuhg;ghTf;fhd nkhj;j 

fWthj; Njitia ,yq;if 

G+u;j;jp nra;jJ.

,yq;ifapd; thridj; 

jputpa Vw;Wkjpapy; 

,d;iwf;Fk; fWthNt Kd;dzp 

tfpf;fpwJ. nkhj;jkhf vLj;Jf; 

nfhz;lhy; ,e;ehl;bd; tptrha 

nghUl;fspd; Vw;Wkjpapy; 

56 rjtPjj;ij thrid 

nghUl;fspd; kw;Wk; mjDld; 

njhlu;Ggl;l nghUl;fspd; 

Vw;Wkjp nfhz;Ls;sJ. 2011 

Mz;by; ,yq;if thridg; 

nghUs; Vw;Wkjp 214 kpy;ypad; 

mnkupf;f nlhyu;fshf 
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,Ue;jJ. ,J 11.73 rjtPj 

tsu;r;rpiag; gjpT nra;jJ. 

rkPgfhykhf ,yq;ifapd; 

fWth Vw;Wkjp 132 kpy;ypad; 

mnkupf;f nlhyu;fshf ,Ue;J 

tUfpwJ. ,yq;ifapd; fWth 

cw;gj;jpapy; 70 rjtPjk; rpW 

cw;gj;jpahsu ;fsplkpUe;Nj 

tUfpwJ. fWth cw;gj;jpAld; 

njhlu;Ggl;ltu;fs; njhif 

Rkhu; ,uz;L yl;rkhf 

cs;sJ. tUlj;Jf;F 18 

Mapuk; nkl;wpf;njhd; fWth 

cw;gj;jp nra;ag;gLfpwJ. 

,jpy; 15 Mapuk; nkl;wpf;njhd; 

Vw;Wkjp nra;ag;gLfpwJ. 

,yq;if fWthtpd; gpujhd 

,wf;Fkjp ehLfshf 

mnkupf;fhTk; nkf;]pNfhTk; 

tpsq;Ffpd;wd. ,yq;ifapd; 

nkhj;j fWth Vw;Wkjpapy; 

44 rjtPjj;ij nkf;]pNfh 

,wf;Fkjp nra;Ak; mNjrkak; 

13 rjtPjj;ij mnkupf;fh 

,wf;Fkjp nra;fpwJ.

,yq;if jd; ghuk;gupa 

tptrha Vw;Wkjpfshf Njapiy> 

,wg;gu;> njd;id vd;gdtw;wpy; 

kl;Lk; ehl;lk; nrYj;jhJ 

,yq;ifia cyFf;F xU 

rkaj;jpy; mwpKfk; nra;j 

mjd; thridg; nghUl;fspd; 

cw;gj;jpapYk; mjpf fuprid 

nfhz;L cw;gj;jpahsu;fis 

Cf;Ftpf;Fk; jpl;lq;fis 

eilKiwg;gLj;j Ntz;ba 

mtrpak; cs;sJ. Vnddpy; 

Kd;Ndwpr; nry;Yk;> ehSk; 

khwpr; nry;Yk; ,t;Tyfpy; 

,aw;if thridg; 

nghUl;fSf;fhd re;ij 

mjpfupj;Jr; nry;tjw;fhd 

tha;g;GfNs mjpfk;. vdNt 

,yq;if jd; ghuk;gupa 

milahsj;ijj; njhlu;e;J 

Ngz Ntz;ba mtrpak; 

cs;sJ.

fle;j rpy tUlq;fshf 

Njapiy> kpsF> fWth 

vd;gdtw;iw ntspehLfspy; 

,Ue;J ,wf;Fkjp nra;J 

mtw;iw kPs; Vw;Wkjp nra;Ak; 

xU tu;j;jfk; njhlu;r;rpahf 

eilngw;W te;Js;sJ. 

,yq;ifj; Njapiyf;nfd xU 

jdp kupahij cyf re;ijapy; 

cz;L. juf; Fiwthd 

Njapiyia ,wf;Fkjp 

nra;J mij ,yq;ifj; 

NjapiyAld; fyg;glk; nra;J 

,yq;ifj; Njapiyahf 

Vw;Wkjp nra;ag;gl;L te;jjhy; 

,yq;ifj; Njapiyf;fhd 

nfsutj;jpy; ,Of;F 

Vw;gl;Ls;sJ.

mNjNghy ,yq;if 

kpsFk; cyfg; Gfo; ngw;wJ. 

,yq;if kpsfpd; fhuk; 

tpNrlkhdJ. kpfr; rpwe;j 

fWth ,yq;ifapNyNa 

tpisfpwJ. ,yq;iff; fWth 

re;ijia ];jpuj;jd;ikAld; 

Ngz Ntz;Lk; vd;gjw;fhf 

xy;yhe;ju; jk;kplkpUe;j Nkyjpf 

fWthif vupA+l;Lthu;fshk;. 

1760k; Mz;L [_d; 10k; 

jpfjp ngUe;njhifahd 

,yq;iff; fWthf; fl;Lfis 

Mu;k;];l;ulhkpy; xy;yhe;J 

fpof;fpe;jpa fk;gdp 

nfhSj;jpajhf xU jfty; 

cz;L. Mdhy; rkPgfhykhf 

ntspehLfspy; ,Ue;J 

kl;lkhd> jukw;w fWthit 

,wf;Fkjp nra;J mij 

,yq;if fWthTld; fyg;glk; 

nra;J ,yq;if fWththf 

Vw;Wkjp  nra;tJ> kl;lkhd 

kpsif ,wf;Fkjp nra;J 

,yq;if kpsF vd;w ngaupy; 

kPs Vw;Wkjp nra;tJ vd;w 

xU tu;j;jf eltbf;if 

vjpu;g;GfSf;F kj;jpapYk; 

njhlu;r;rpahf eilngw;W 

te;Js;sJ.

vdpDk; fle;j [dhjpgjpj; 

Nju;jypd; gpd;du; Vw;gl;l 

#o;epiyfspd; fPo;> kPs; 

Vw;Wkjpapd; nghUl;L thridg; 

nghUl;fis ,wf;Fkjp nra;tJ 

jil nra;ag;gl;Ls;sjhf 

nra;jpfs; ntspte;Js;sd. 

vg;NghNjh nra;ag;gl;bUf;f 

Ntz;ba xU fhupak; jw;NghJ 

Nkw ; nf hs ;sg ; g l ; bUg ; gJ 

tuNtw;Gf;FupaJ.

ngUk;ghyhd thridj; 

jputpa cw;gj;jp ghuk;gupa 

cw;gj;jpahsu;fspdhy; rpW 

Njhl;l mikg;gpd; fPo; cw;gj;jp 

nra;ag;gLfpwJ. ,j; njhopy; rpy 

tiuKiwfspd; fPo; eilngw;W 

tUfpwJ. ,j;njhopypy; 

<LgLk; tptrhapfs; twl;rp> 

mjpf kiotPo;r;rp Nghd;w 

,aw;if cl;ghjfq;fspdhy; 

ghjpf;fg;gLk; NghJ mtu;fSf;F 

e\;l <L fpilg;gjpy;iy.

t q ; f p f ; f l d ; 

trjpfSk; ngUk;ghYk; 

fpl;Ltjpy;iy. jw;NghJ 

cw;gj;jpr; nryTk; Fwpg;ghf 

njhopyhsUf;fhd $ypAk; 

mjpfk; vd;gjhy; thridj; 

jputpa cw;gj;jpahsu;fspd; 

gpur;rpidfSf;F muR jPu;Tfis 

toq;f Ntz;ba mtrpak; 

cs;sJ. ,g;nghUl;fspd; 

Vw;Wkjp %yk; fpilf;Fk; 

,yhgj;jpd; rpWgFjpNa 

c w ; g j ; j p a h s u ; f i s r ; 

nrd;wilfpwJ vd;gJk; 

Fwpg;gplj;jf;fJ. Vnddpy; 

,J ,yq;iff;F ngUksT 

tUkhdj;ijg; ngw;Wj; 

juf;$ba tptrhag; gpupthFk;. 

,yq;ifapy; ghuk;gupaj;ijAk; 

ngUikAk; ,d;iwf;Fk; 

fhj;JtUk; tptrha gpupthfTk; 

tpsq;FfpwJ.
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In early 2010, it was 
identified that the entire 
crop of Cinnamon is 

not harvested due to the severe 
shortage of Cinnamon harvesters 
and processors. It was found out 
in a base survey that Cinnamon 
can be harvested twice a year. 
Only 25% of the well managed 
plantations are harvested twice a 
year. 65% of the plantations are 
harvested only once a year. The 
balance 10% is harvested far too 
late, or not at all. The Cinnamon 
Training Academy (CTA) was 
developed as an initiative of the 
Ceylon Cinnamon Association, and the Spice Council 
of Sri Lanka to fulfil the acute shortage of Cinnamon 
Harvesters, and Processors by training actors in the 
Cinnamon Industry to have qualified personnel with 
TVEC recognition.

It was commenced as a public private initiative 
with 20 private sector companies, and individuals, 
investing to setup the CTA. It was supported by the 
World Trade Organization (WTO) – Standards and 
Trade Development Facility (STDF), The United 
Nations Industrial Development Organization 
(UNIDO), and the Government of Sri Lanka through 
the National Budget, and the Export Development 
Board.

Under the CTA, the Tertiary Vocational 
Education Commission (TVEC) National Vocational 
Qualification (NVQ) Levels 3 and 4 were established 
and implemented. All of the curriculum, training 
material including lessons learnt and equipment, 
were provided by the WTO/STDF/UNIDO.

It is now a fully-fledged Training Organization 
accredited by the TVEC to train actors in the 
Cinnamon Industry with NVQ levels 3 and 4, as well 
as through Recognizing of Prior Learning (RPL), and 
a Foundation Training Programme (FTP).

Cinnamon Training Academy (CTA)
The Cinnamon Training Academy (CTA) was 

developed as an initiative of the Ceylon Cinnamon 
Association (CCA), and The Spice Council 
(TSC) of Sri Lanka to provide the appropriate 
skills requirements for Cinnamon cultivation, and 
manufacturing. It was legally incorporated in June 
2006 as a Public Limited Liability Company under 
the Companies Act No. 17 of 1982. The Purpose 
of the CTA is to “Provide services to train industry, 
and firm level Value Chain actors in the Cinnamon 
Industry to increase production capacity, and to 
enhance the quality and standards compliance 
capacity, to elevate the Industry to a national symbol 
of quality and excellence”. The CTA is institutionally 
structured to be more than a training provider, and 
endeavours to carry out the tasks of providing a 
Vision to the Cinnamon Industry, providing  Industry 
leadership, Soliciting trade related quality standards, 
providing R & D and advisory services, and also 
acts as an information focal point, and advocator of 
issues related to the industry. The CTA is focused to 
be the future Centre of Excellence for the Cinnamon 
Industry, and proposes to achieve the following 
objectives.

Cinnamon
Training  Academy

Mr. Sarada De Silva,
Chairman, Cinnamon Trading Academy,

Ceylon Cinnamon Association,
Ceylon Cinnamon Geographical Indication Association
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• Train operators, and enterprises at all stages of the  
   Cinnamon Value Chain
• Improve the social outlook, and maintain the status  
  of the Cinnamon Industry
• Promote, and Certify Quality and Standards  
  Conformity in the Cinnamon Trade
• Transfer R & D, and Technology/Know How
• Engage in Information Dissemination and Advocacy

The CTA has executed an infrastructure facilities 
development program under two construction stages. 
Under Stage One of the program, building of a 
cinnamon processing area, lunch room, and kitchen 
was initiated in August 2014, and completed in 
April 2015. Funding for construction of stage one 
was provided under the GOSL budget allocated 
through the Sri Lanka Export Development Board, 
covering an amount of LKR 28.5 million. Stage Two 
of the construction plan proposes to build a lecture 
hall, and hostel facilities to facilitate residential 
training programs, under the National Vocational 
Qualification (NVQ) Education System. The CTA 
in coordination with The Spice Council (TSC), and 
the UNIDO/WTO, is enhancing the Compliance 
Capacities and Competitiveness of the Cinnamon 
Value Chain under the Sri Lanka program, and 
financially supports to establish the required training 
framework, accredited under the National Vocational 
Education Authorities, through the Tertiary and 
Vocational Education Commission (TVEC). The 
UNIDO as the implementing agency initiated 
action to implement the program, together with the 
counterpart organization TSC, with an allocation 
of USD 830,000 jointly granted by the Standards 
and Trade Development Facility (STDF), and the 
UNIDO.

The Project has successful developed the 
training framework, with the blessings of the 
Government of Sri Lanka (GOSL), especially linking 

the Department of Export 
Agriculture, the TVEC, the 
National Apprenticeship and 
Industrial Training Authority, 
University of Vocational 
Technology (UNIVOTEC), 
creating a Nationally 
Accredited Skills Training 
Qualification Scheme for the 
Ceylon Cinnamon Industry. 
This training is a pioneering, 
and unique effort of the 
Stakeholders in the Spice 
Industry, focused to establish 
a unified Cinnamon growing 

and processing system. It includes a nationally 
recognized, certified, and qualified work force for 
the Industry. The CTA is now equipped to implement 
the NVQ training programs for the following 
occupations namely; Harvesters, Processors, and for 
Factory Officers and Supervisors under the Cinnamon 
Factory Operations, and Field Operations.

The CTA is the only Tertiary Vocation Education 
Commission approved Institution to conduct 
National Vocational Qualification Levels 3 & 4, two 
for Factory operations, and two for field operations 
with an approved curriculums.

By the end of 2020 CTA will have a fully 
equipped Bought tree factory. This Factory will 
benefit the smallholders in the Galle district, in 
Balapitiya, Karandeniya and Ambalangoda areas to 
obtain a better price for their cinnamon trees and or 
process them to international standards. It is fully 
funded by European Union, and implemented by 
UNIDO.

At your service,
Cinnamon Training Academy,
Railway Good shed Road, Kosgoda,
Balapitiya, Sri Lanka.
Tel +94 91 30 80 795
info@cinnamonacademy.lk ,
chairman@cinnamonacademy.lk
www.cinnamonacademy.lk
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‘Ceylon Spice’
   unveiled at Anuga Food Fair in   
   Colongne, Germany

Ceylon Spice’ was ceremonially unveiled at 
Anuga 2019, the world’s largest food & 
beverage exhibition held in Cologne Germany 

on October 6.
The event was attended by Nalin Bandara, Deputy 
Minister of Development Strategies & International 
Trade, Madurika Weninger, Consul General of the 
Sri Lanka Consulate Frankfurt, Indira Malwatte, 
Chairperson & Chief Executive of the Sri Lanka Export 
Development Board, international buyers, Sri Lankan 
exporters, media representatives and journalists.
The Spices & Concentrates sector has been identified 
as apriority sector under the National Export Strategy 
(NES) for export promotion.
To “Become globally recognized as an innovative 
player in the value added spice market segment” is 
one of the strategic objectives of Sri Lanka. Therefore, 
Branding of Spices is identified as a priority action in 
the NES to achieve an export target of US$ 880 million 
from the Spices and Concentrates Sector by 2022.
EDB together with the members of the Spice Council, 
The Spices and Allied Products Traders Association 
SAPTA and relevant government institutions have 
developed this National Trademark for Sri Lankan 
Spices. The Trademark supports growers, processors, 
and manufacturers by helping them to clearly identify 
their products as Sri Lankan-made, and inform 
customers and consumers that all significant parts, 
produce, processes, and products are of genuine Sri 
Lankan origin.
The Masterbrand brand architecture places all Ceylon 
Spices that meet the required standards under one 
trademark namely – ‘Ceylon Spices’ which maximizes 
brand awareness by focusing brand marketing on a 
single brand strategy and brand image.
It also lowers brand marketing costs by eliminating the 
need for separate and distinct logos and imagery.
The ‘Ceylon Spices’ Masterbrand has a distinct position, 
personality, promise, visual and verbal system and all 
qualifying spices will use the same name, colours and 
‘Born in Sri Lanka’ tagline.

Source: https://www.dailynews.lk/2019/10/23/
finance/200634/‘ceylon-spice’-unveiled-anuga-food-fair-
colongne-germany

Nalin Bandara, Deputy Minister of Development Strategies 
& International Trade, Madurika Weninger, Consul 

General of the Sri Lanka Consulate Frankfurt, Indira 
Malwatte,Chairperson & Chief Executive of the Sri Lanka 

Export Development Board, along with other officials.

$$$/Dialog/Behaviors/GoToView/DefaultURL




39www.nce.lk	 SRI LANKA EXPORTER 

cyf thridj; jputpa tHj;jfj;jpy; 

,yq;ifapd; Kf;fpaj;Jtk; 

,yq;iff;F ,aw;if mspj;j xU nfhilNa ,e;j thridj; jputpaq;fs;. tuyhw;Wf; fhyk; 

Kjy; thridj; jputpaq;fSf;F ngaH ngw;w xU ehlhf ,yq;if ,Ue;J tUfpd;wJ. gz;ilf; 

fhyj;jpy; fpNuf;fH> NuhkH kw;Wk; muhgpaHfSld; thridj; jputpaq;fs; rhHe;j tzpf cwitf; 

nfhz;bUe;j ,yq;if> ,d;Wk; cyf thridj; jputpa re;ijapy; Mjpf;fk; nrYj;Jfpd;wJ. vkJ 

tuyhW> fyhrhuk;> czTg; gof;f tof;fq;fNshL thridj; jputpaq;fSf;F xU cWjpahd gpizg;G 

cs;sJ. nghJthf vkJ czT Ntisfs; gy thridg; nghUl;fs; NrHf;fg;gl;L fhurhukhditahf> 

eWkzk; fko;gitahf mike;Js;sd. 

cyfshtpa uPjpapy; ,yq;if thridj; jputpaq;fs; gpugy;ak; ngWtjw;F rHtNjr uPjpapy; 

Vw;Wkjp nra;ag;gLjy;> gy;NtW czTfs; kw;Wk; Fbghdq;fspd; cw;gj;jpf;F ngwg;gLjy;> ghuk;gupa 

kUj;Jtg; gad;ghL> moF rhjd cw;gj;jpfSf;fhd %yg;nghUs; vd gy fhuzq;fis nrhy;y KbAk;. 

cyfshtpa uPjpapy; gy tpNrl czT tiffspd; jahupg;Gf;F ,it ngw;Wf; nfhs;sg;gLfpd;wd. 

,yq;if thridj; jputpaq;fs; mtw;wpd; jdpj;Jtkhd eWkzj;jpw;Fk;> nrwpthd Ritf;Fk; gpugy;ak; 

ngw;wit. ,yq;ifapd; ntt;NtW kz; tiffs; kw;Wk; fhyepiy khWghLfNs mjw;F fhuzk;. 

mj;Jld; kpff; ftdkhfTk;> mtjhdj;NjhLk; tpistpf;fg;gl;L> guhkupf;fg;gl;L> Vw;Wkjp nra;ag;gLtJk; 

,it cyfshtpa uPjpapy; rpwe;j tuNtw;ig ngw;wpl cjTfpd;wJ.

Importance of Sri Lanka in global Spice trade

Mr. Niroshan Shanthan
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,yq;if KOtJk; tpisAk; ,t; thridj; jputpaq;fs; Rw;Wyhg; gazpfis ngupJk; trPfupf;Fk; 

xU mk;rk; vdyhk;. ,yq;if tUk; Rw;Wyhg; gazpfis eWkzk; epiwe;J fhzg;gLk; ,j; Njhl;lq;fs; 

tuNtw;W kdJ kwf;fhj Rw;Wyh mDgtj;ijg; guprspf;fpd;wd. thridj; jputpaq;fis tsHj;J> 

guhkupf;Fk; Njhl;lq;fSf;F tp[ak; nra;Ak; Rw;Wyhg; gazpfs; mq;F thridj; jputpaq;fisAk;> 

mtw;wpdhy; jahupf;fg;gl;l cw;gj;jpfisAk; nfhs;tdT nra;fpd;wdH. mNefkhd ,yq;if Rw;Wyh 

tp[aq;fspy; thridj; jputpa Njhl;lq;fSk; cs;slq;Ftjdhy;> Rw;Wyhg; gazpfsplkpUe;J me;epa 

nryhtzpia ek; ehl;Lf;F <l;bj; jUtjpy; ,it Kf;fpaj;Jtk; ngWfpd;wd. ,yq;ifapd; mNefkhd 

ghfq;fspy; ,j; Njhl;lq;fisf; fhz Kbe;jhYk; khj;jis> Nffhiy Nghd;w khtl;lq;fs; thridj; 

jputpaj; Njhl;lq;fSf;Fk;> mit rhHe;j Rw;Wyhj; Jiwf;Fk; gpugy;akhdit.  

,yq;if thridj; jputpaq;fspy; fuhk;G> fWth> kpsF> Vyk;> ,Q;rp> rhjpf;fha;> nte;jak;> 

nfhj;jky;yp> fwpNtg;gpiy> kQ;rs;> vYkpr;irg; Gy;> rpw;wndy;yh vd;gd gpujhdkhf mwpag;gl;lhYk; 

NkYk; gy mupa tif thridj; jputpaq;fs; ,yq;ifapy; tpisfpd;wd. ,tw;wpy; fuhk;G> gy;typ kw;Wk; 

njhz;il fufug;Gf;F gupe;Jiuf;fg;gLtNjhL ,d;W gy gw;girfspd; cw;gj;jpf;F ngwg;gLfpd;wJ. 

fuhk;G NrHf;fg;gLk; gw;gir> tha; fpUkpfis mopg;gjw;Fk;> ehs; KOtJk; Rthrj;ij Gj;JzHr;rpNahL 

itj;jpUg;gjw;Fk; cjTfpd;wJ. kpsF> czT rkpghl;Lf;Fk; ,Q;rp> tapw;wpd; eyDf;Fk; cjTfpd;wd. 

nghJthf midj;J thridj; jputpaq;fSk; czT> kw;Wk; fwpfspd; Rit> kzj;ij mjpfupj;J 

cztpd; juj;ij Nkk;gLj;Jtjw;fhf NrHf;fg;gLfpd;wd. 

,yq;ifapd; Vw;Wkjp tHj;jfj;jpy; thridj; jputpaq;fspd; gq;fspg;G gpujhdkhdJ. ,it mry; 

tbtpNyh my;yJ nrad;KiwfSf;F cl;gLj;jg;gl;Nlh ntspehLfSf;F Vw;Wkjp nra;ag;gLfpd;wd. 

gy njhopyhsHfs;> njhopy; Kaw;rpahsHfs;> KjyPl;lhsHfspd; tho;thjhukhf ,j;Jiw tpsq;Ffpd;wJ. 

,yq;ifapy; fhzg;gLk; thridj; jputpaj; Njhl;lq;fis Cf;Ftpg;gjw;Fk;> mtw;iw Nkk;gLj;Jtjw;Fk; 

Jiw rhHe;j midj;J mur kw;Wk; jdpahH gq;fhsHfisAk; cs;slf;fpajhf ,yq;if thridj; 

jputpa rig cUthf;fg;gl;L> thridj; jputpaq;fspd; cw;gj;jp> Vw;Wkjp Nghd;w tplaq;fspy; 

,tHfSf;F MNyhridfSk; Njitahd xj;Jiog;Gk; toq;fg;gl;L tUfpd;wJ. Vw;Wkjp fk;gdpfs; 

GMP, HACCP  kw;Wk; ISO  jur;rhd;wpjo;fisf; nfhz;bUf;Fk;NghJ rHtNjr re;ijapy; mjpf 

tuNtw;ig ngw;Wf;nfhs;s Kbfpd;wJ. 

Vw;Wkjp nra;ag;gLk; ,yq;if thridj; jputpaq;fspy; fWth gpujhdkhdJ. cyfpd; ghupa fWth 

cw;gj;jpahsH kw;Wk; Vw;WkjpahsH ,yq;ifNa. mjpAaH juk; kpf;f ,yq;if fWth “Pure Ceylon 

Cinnamon” vd cyf re;ijapy; miof;fg;gLfpd;wJ. kUe;Jfs;> Fbghdq;fs;> ngH/gpa+k;fs; 

kw;Wk; moFrhjd cw;gj;jpfspd; jahupg;gpw;fhf cyfshtpa uPjpapy; ,it gad;gLj;jg;gLfpd;wd. 

thridj; jputpaq;fs; Gjpaitahf my;yJ cyu itf;fg;gl;litahf ,Uf;fyhk;. cyHj;Jtjd; 

%ykhf ePz;l fhyk; fsQ;rpag;gLj;j Kbfpd;wik Vw;Wkjp tHj;jfq;fspd;NghJ fpilf;Fk; xU Nkyjpf 

mD$ykhFk;. 

,yq;ifapd; tptrha cw;gj;jp Vw;Wkjpapy; 50% f;F mjpfkhd ,lj;ij thridj; jputpaq;fs;> mit 

rhHe;j cw;gj;jpfs; kw;Wk; mj;jpahtrpa vz;nza; tiffs; nfhz;bUg;gjdhy; ,j;Jiwia tpUj;jp 

nra;tjw;F ,yq;if muR gy eltbf;iffis njhlHe;Jk; Nkw;nfhz;L tUfpd;wJ. HACCP Nghd;w 

rHtNjr juhjuq;fisg; ngw;Wf;nfhs;Sk; tifapy; nrad;Kiw epiyaq;fs; juKaHj;jg;gl;Ls;sd. 

rpwe;j tptrha nrad;Kiwfs; gw;wp gapHr; nra;ifahsHfSf;F mwpt+l;Ltjd; Clhf mtHfsJ 

nghUshjhu mgptpUj;jp gw;wpAk; ftdk; nrYj;jg;gLfpd;wJ. mjdhy; Gjpa gapHr;nra;ifahsHfs; 

ek;gpf;ifAld; ,j;Jiwapy; ,ize;Jnfhs;Sk; tha;g;G cUthfpAs;sJ.

thridj; jputpaq;fSf;F Gjpa cyf re;ij tha;g;Gfis ,yq;if vjpHghHj;Js;sNjhL> mjid 

Kd;dpl;L u\;ah> c];ngfp];jhd;> frf];jhd; Nghd;w ehLfspd; re;ijfs; ,yf;F itf;fg;gl;Ls;sd. kpsF> 

fuhk;G kw;Wk; Vyk; Nghd;wtw;wpd; Vw;WkjpAk; ,dp tUk; fhyq;fspy; mjpfupf;fg;glTs;sJ. rpWNjhl;lg; 

gapHr; nra;ifahsHfsJ cw;gj;jpfisAk; ,izj;Jf; nfhs;tjd; %ykhf Vw;Wkjpapd; msit 

mjpfupg;gjpy; murhq;fk; ftdk; nrYj;jp tUfpd;wJ. cyfshtpa uPjpapy; ,aw;if cw;gj;jpfSf;F 

mjpfupj;J tUk; Nfs;tp> ehshe;jk; ngUFk; re;ij tha;g;Gfs; kw;Wk; thridj; jputpaq;fspd; ngWkjpNrH 

cw;gj;jpfs; njhlHghd ,yq;ifapd; $ba mtjhdk; vd;gtw;why; ,yq;ifapd; Vw;Wkjp tHj;jfj;jpy; 

thridj; jputpaq;fs; njhlHe;Jk; Kf;fpa ,lj;ij tfpf;Fk; vd;W cWjpahf nrhy;y KbAk;. 
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EXPERT VIEWS

Geographical Indications (GI)

♦ How do you think GI Registration in the North 
American and European Union market could help 
to promote true ‘Ceylon Cinnamon’ (Cinnamomum 
Zeyalinucum) to overcome the threats and 
competition posed by another Cinnamon species, 
viz: Cassia which is of lower quality.
It is a timely initiative, that has been taken to promote 
true cinnamon from Sri Lanka.  From this initiative 
people (buyers) will know where the true cinnamon 
comes from. Furthermore, it will create a unique 
market where other varieties of cinnamon producers 
cannot enter into. 

♦ To what extent could Sri Lankan Exporters 
obtain premium Prices for Ceylon Cinnamon 
through GI Registration. 
As an exporter we can claim the true value of 
cinnamon to end users over Cassia which has 
cancerous properties.  The stories that have driven the 
history of cinnamon in Sri Lanka, and the concepts 
can be easily marketed to relevant parties through GI 
registration.   

Madrid Protocol

♦  In your view what will be the potential positive 
and negative outcomes of the Madrid protocol 
on Spice Exporters, once Sri Lanka becomes a 
Signatory to the protocol.
Spain is one of the countries that imports Cinnamon 
in the European union.  Once Sri Lanka become a 
signatory to the protocol, the majority of export orders 
for Cinnamon will come our way as it will certainly 
reduce import tax, encouraging them to buy. 
The only negative that I feel is the market dominance 
by Spain in the specific region, as she will have the 
upper hand related to EU tax concessions.

♦  Entrepreneurs and Exporters in the Spice sector 
are stated to encounter inordinate delays when 
registering Patents at the National Intellectual 
Property Office.   How could the Madrid Protocol 
resolve this issue? 
In order to support marketing activities, exporters 
could request the speeding up of the process of 
registering intellectual properties, related to the 
Madrid Protocol.
♦ The cost of Registering inclusive of Legal fees of 
intellectual property in foreign markets is relatively 
very high and Sri Lankan Exporters are unable to 
bear the costs.   How could the Madrid Protocol 
help, and how could the State extend support?  
My suggestion is to adopt a 50 50 policy as it is 
certainly of value to exporters to create their own 
markets through intellectual properties.

Shortage of Skilled Labour in the Spice Sector

♦ The Spice sector encounters a shortage of skilled 
labour. What are the skills which are in short 
supply and how could this problem be overcome. 
The shortage of peelers is the major problem that the 
industry faces.  To overcome this as a country we 
need to give attention to set up an institute to educate 
workers as well as to teach the required skills. 

♦ The Cinnamon Processing Industry is known to 
encounter a shortage of cinnamon peelers, due to 
among other things to the social stigma attached 
to this occupation. What are your suggestions to 
overcome this drawback?
One way is to provide an attractive wage structure 
to the workers who are involved in the industry so 
that no one will leave the industry, as well as their 
recognition through educational program to enable 
build their careers.   

Automation of the Spice Industry

♦ How could automation help to overcome labour 
issues experienced by the spices sector? 
Automation cannot replace labor involvement in 
the industry, because it requires special skills to 
manufacture cinnamon from the stick. 

♦ To what extent could automation help to overcome 
the shortage of skilled Cinnamonpeelers?
There are no possibilities to replace them in a 
productive way. 

Views of Industry Experts

Mr. Jeevan De Silva, Director, 
HDDES EXTRACTS (PVT) LTD
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BRAND LOGOS

Sri Lankan Brands in
International Markets

Headquartered in Sri Lanka with offices in Norway and Australia, 99X Technology has been adjudged 
one of Asia’s Best Workplaces for 2019 and is a regional leader in software product engineering and 
technology innovation. Its expertise has been proven through a 175+ portfolio of successful global 
software products developed since the year 2000, by partnering with leading Independent Software 
Vendors (ISVs) across Europe, Australasia and USA. 99X Technology has ranked among Sri Lanka's 
100 Most Respected Entities by LMD Magazine and has been ranked as a Great Place To Work for 
in the country for seven consecutive years.

Website : 99x.io

Associated Speciality Rubbers was started in May 1986 with the object of producing for 
export, specialized grades of Natural Rubber. The Parent Company - Associated Traders founded 
in 1955 was well established in the export of conventional grades. Since then we developed many 
new types of NR which are needed in the industrialized world, put up a well equipped laboratory to 
check quality of raw materials and rubber produced for export and at present more than 20 grades 
are manufactured employing over 250 persons.

We trained farmers (Rubber Small Holders) to produce high quality field latex, cup lumps and 
unsmoked sheet rubber in order to meet the stringent specifications and earn a better price. The 
Yatideriya Rubber Factory is situated in a remote village of Undugoda, 100 km north east of Colombo 
in the Kegalle district which has the highest concentration of rubber farmers. Over 600 of Rubber 
Smallholders supply their produce to the factory on  daily basis. 

Today, natural rubber is a very important industrial raw material with clearly defined parameters. In the 
past quality was determined by visual inspection. Now the consumers insist on technical standards. 
Therefore, we market all our products under the Trade Name “MERRYRUB” with technical data 
sheets guaranteed with a Test Certificate. 

Main rubber Grades Produced
Technically Specified Rubber (SLR/ TSR)  

Superior Processing (SP/ PA rubber) 

Granulated Rubber                   

Grafted Rubber                         

Pharmaceutical grades of Natural rubber       

Deprotienized Rubber                

Depolymerized Rubber 
Website : specialityrubbers.com

https://99x.io/
http://specialityrubbers.com/
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Bopitiya Auto 

Bopitiya Auto is one of the leading and fastest growing manufacturer 
of Automotive Fastening & Suspension Components for the Sri Lanka 
and International Utility Vehicle, Commercial Vehicles, Multi Axel 
Vehicles, Trailers and Special Purpose Vehicles.

An ISO 9001:2008 Quality Management Systems, ISO 14001:2004 
Environment Management Systems & International Responsible Care 
Certified Company.

Buddhi International Engineering (Pvt) Ltd 

Buddhi International Engineering (Pvt) Ltd is specialized in designing 
Machines for the Cashew industry a broadening its horizons to 
the agro food processing Industry. The company has a reputation 
in manufacturing cashew shelling Machines since 1999, and is 
accredited as a ISO 9001:2008, and HACCP certified company. 
Presently it exports 95% of its products among 25 countries. “Buddhi” 
Brand is well known for its quality output. Industry experts call them 
“The Originals” of Presidential Awards for the Best Inventor in the years 
1999 & 2008, and The Best Exporter for 2010,2011,2012 and 2013, 
consecutively.

Website :  www.buddhiindustry.lk

Ceylon Biscuits Limited

CBL (Ceylon Biscuits Limited) is one of the fastest growing local 
food conglomerates in Sri Lanka that manufactures and markets 
many leading brands of biscuits, chocolates, cakes, cereals, organic 
fruits, soy products, coconut value added products and many other 
product categories.

Recognized as a technology and innovation led producer, CBL, 
caters to a wide overseas market exporting to over 56 countries across all continents, through 
their production facilities in Sri Lanka, Bangladesh, & Myanmar. The group production facilities 
are accredited with process & quality certifications with world-wide acceptance. The backward 
integration program with over 10,000 Sri Lankan farmers provides strength and stability to CBL’s 
local sustainable supply chain.

CBL has been recognized and awarded many accolades at multiple forums comprising Quality, 
Global Certifications, Exports, Business, Industrial, CSR, Agriculture and Brands for the high level of 
standards and successes achieved. For further information, visit CBL Corporate.

www.muncheelk.com 

Website : www.bopitiyaauto.com

http://www.muncheelk.com%20
http://www.buddhiindustry.lk/
http://www.bopitiyaauto.com/
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Sri Lanka’s Delicious Legacy

Since it was first brewed in Sri Lanka in 1896, Elephant House 
Ginger Beer today has been consistent in its taste and quality. 
This drink has been made according to the original, authentic 
recipe with 100% fresh ginger root, which is harvested by local 
farmers.

Integration with our growers of Ginger under the sustainable 
Agricultural Sourcing Initiative, Ceylon Cold Stores is working in 
partnership with the local Ginger Farmers in most parts of the 
country, to develop the Ginger farming industry together with 

the Regional Development Bank supported by the Central Bank of Sri Lanka.

Ginger beer is available in 400ml & 200ml glass bottles, 500ml,1ltr&2ltr PET bottles also 250ml 
and 330ml cans

Quality & Certifications:
EGB has maintained the highest levels of quality and standards throughout and has earned ISO 22000,
SLS (Sri Lanka Standards)                                         

Contact:
Buddhika Abayakoon
Head of International Marketing – Consumer Foods Sector I Assistant Vice President –JKH
Address: Ceylon Cold Stores PLC
148, Vauxhall Street, Colombo 02, Sri Lanka
Direct +94112318713 I Mobile +94769977688 I Email: Buddhika.ccs@keells.com
Website: www.elephanthouse.lk

With a proud heritage of over 35 years in Sri Lanka, Dankotuwa is synonymous for its luxurious 
and elegant porcelain tableware and giftware. The elegance, sophistication and superiority of 
Dankotuwa Porcelain, especially in its gold, platinum and Ivory ranges along with its subsidiary 
company ‘Royal Fernwood Porcelain’ have earned the company a reputation of being the best 
around the world. With remarkable craftmanship that radiates a sense of pristine beauty, the 
company has the unparalleled distinction of being the first tableware manufacturer in Sri Lanka to 
obtain the relevant ISO certifications,

Being the recipient of the bronze award in the catering products/table top specialties category at 
the prestigious ‘European Product Design Awards’ (ePDA) 2017, Dankotuwa Porcelain continues 
to be a trend setter and take world by storm by manufacturing superior quality porcelain tableware 
for reputed international brands such as Ralph Lauren , Macy’s, Country Road and Lenox.  As 
a result, the company has been instrumental in significantly expanding the profile of Sri Lankan 
porcelain tableware and giftware, to over 50 countries worldwide. Do visit our showroom and take 
a glimpse of the finest world class table ware.  

Website :    www.dankotuwa.com 

http://www.elephanthouse.lk
https://www.dankotuwa.com/%23main
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Samson Rubber Industries (Pvt) Ltd is a member 
company of one of the leading conglomerates in Sri Lanka 
engaged in the manufacture of Pneumatic Tyres and 
Tubes over last 03 decades. Our product range consists 

of Bicycle and Motorcycle Tyres, Tubes, and Agricultural Light Truck, Wheel Barrow and Turf Tyres, 
Trolley Tyres, Scooter and Golf Cart Tyres etc. 

We are an ISO 9001:2015 certified company by DNV Netherlands for the design, development, 
manufacture, and sale of pneumatic Tyres and Tubes. We use cutting-edge technology accordance 
with international standards and complying with social and ethical norms, and have been able to 
expand our global presence in 70 countries across all six continents. 

Our Key values continuous Innovation, On Time Delivery and Quality Consistency delight our 
customers. 

DSI TYRES, was awarded the Best Sri Lankan Brand Exporter - Gold Award for 2016 and 2017 
at the annual Export Awards of the NCE.

For further details – www.dsitire.com

Foreconns Canneries, established in 1989 is the first fish canning factory in Sri Lanka approved 
by the European Union. There are over 150 employees currently employed in both the Beruwala 
and Kalutara plants. The nature of business at Foreconns Canneries includes the processing of 
canned and bottled cashews, vegetables, chutneys and pickles and vacuum packed fish and dried 
fish. Foreconns produces a variety of ethnic food items including Fish Ambulthiyal, Jackfruit, Tender 
Jack etc. which are mainly distributed in foreign countries. 

The maintenance of European Union and Food and Drug Administration (USA) standards together 
with HACCP, ISO 22000 and SLS certification has enabled Foreconns to provide great satisfaction 
to end users in taste in every piece and drop.

Hotline:  + 94 71 0980980/ + 94 71 8466000

T: + 94 34 22 76112 / F: + 94 34 22 78112

E: foreconns@yahoo.com

W: www.foreconnscanneries.com

http://www.dsitire.com
http://www.foreconnscanneries.com
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Imperial Spices (Pvt) Ltd.

Imperial Spices (Pvt) Ltd., is a subsidiary of Imperial 
Teas Group of companies established in 1994.  At 
Imperial Spices we source the finest local Spices, 
offering superior quality, fragrance, potency and most 
importantly freshness.  From Cinnamon and Cloves 
to natural Nutmeg and strong flavoured Black Pepper, 
we simply offer the best Spices available.  You could 
get more information about the Imperial Group from the 
website www.impratea.comwww.imperialspices.lk

			   	 John Sea Foods 

John Seafoods (Pvt) Ltd founded by Mr. Supun Chalinda Rodrigo 
in 2011, exports fish and fish related products to overseas markets 
specially to the USA and European markets under the brand name of 
“John Sea foods”. The company assures their customers consistent 
quality with a reasonable market price with safety packaging, 
timely deliveries and after sales service until goods are delivered at 
customers door. 

John Sea Foods (Pvt) Ltd, in the sea foods export sector became the proud winner of a couple of 
coveted Best Exporter Awards in fish and fisheries products sector from two prestigious awards 
ceremonies recently. The awards ceremonies were the Presidential Export Awards conducted by 
the Exports Development Board where the company was awarded for three consecutive years 
under same category and the Gold Award for Exports Excellence at the 2019 Annual Export 
Awards conducted the National Chamber of Exporters under the extra-large category respectively.

Website :  www.johnseafoods.lk

Thank you for picking up this bag of ROYAL CASHEWS King-Size 
Premium Quality Cashew Nuts. What you find inside is the result of twenty 
years spent by my team and I in the quest to create the perfect cashew 
experience. 

Our award-winning nuts are hand-picked, hand sorted, and delicately 
flavored with premium ingredients to preserve the purity of the cashew, each of which is sustainably 
sourced from over 10,000 local farmers and harvested exclusively from Sri Lankan soil, a land 
world-renowned for the largest, milkiest cashew. And all products are certified with ISO 14001 EMS, 
ISO 22000 FSMS, HACCP & GMP internationally recognized certifications. 

This product “ROYAL CASHEW” in dehydrated form and in 19 flavors with 642 different packing and 
as 101 gift items are packed to cater for both local & export market. 

We invite you to share with us our national treasure. 

ROYAL CASHEWS truly are the world’s finest, and this, is my personal promise to you. 

Website :     www.royalcashew.lk  ;   www.royalcashew.com

http://www.impratea.com
http://johnseafoods.lk/
https://www.royalcashew.lk/
https://www.royalcashew.com/
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Lanka Canneries (Pvt) Ltd is the successor to the Marketing 
Department which was established by a British Civil Servant Mr. R.H. 
Basset in the 1930’s.

The Company uses state of the art fruit processing machinery to 
produce Jams, Fruit Cordials, Sauces, Fruit Juices, Fruit Nectars, 
Fruit Creams, Pickles, Chutneys, Sambols, Canned Fruits and 
Vegetables, Pure Kithul and Coconut Treacle, Vinegar, Coconut Milk, 
Coconut cream, Spices, Tomato Puree etc…

All products manufactured by the company are produced under 
stringent quality control standards which are complaint to ISO22000 
and HACCP awarded by SGS and endorsed by UKAS Management 
Systems.

Lanka Canneries is the market leader in Sri Lanka for its product 
range and also exports to over 35 countries around the globe with its 
presence in Tesco PLC and ASDA Walmart UK.

Website : www.lankacanneries.com

Nestlè Lanka PLC

In keeping with our commitment to take Sri Lankan products global, 
Nestlè Lanka PLC has become one of the largest exporters of 
Coconut Milk Powder in the world with a global presence in over 
50 countries, and is also the market leader in Sri Lanka. MAGGI® 
Coconut Milk Powder is perfect for household as well as out of 
Home usage.

Website :  www.nestle.lk
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NIDRO SUPPLY (PVT) LTD has grown from modest beginnings in 
1974, to become a well-respected Organization, recognized at home 
and abroad for its integrity, fair trade practices and ethical values. For 
four decades, its brand (NIDRO LOGO) has been synonymous with 
quality and service.  The fastidious attention to detail in all aspects of its 
operation, has ensured that the   brand has maintained its position as a 
market leader in the field of Exports of a wide and varied range of fresh 
produce and   value-added food products from Sri Lanka.

Towards continuous improvement, and empowerment of Growers 
to migrate from subsistence farming to sustainable employment, the 
company has introduced technology driven solutions to ensure increased 
yields of   quality produce.  The Company guarantees prices and buy 
back arrangements. NIDRO also engages with organizations focused on 
Agriculture, to conduct training events for its Growers.  

Website :  www.nidro-lanka.com

http://www.nidro-lanka.com/
https://www.nestle.lk/
http://www.lankacanneries.com/en/
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Premier Packaging International (Pvt) Ltd.

We produce Tea tags and envelopes for leading brands being exported to several 
destinations from Sri Lanka. We use only food grade inks approved by machine 
manufacturers.  Our main focus is on quality consistency.  Our in-house designers work 
closely with our customers in order to cater to their precise requirements.  We specialize in 
the manufacture of the highest quality tea tags and envelopes in order to meet customer 
requirements.

Website :   www.premierpackagingint.com

Spices and Savoured for Epicurean Sensations

Whether it’s the hot spice of a chill or the exotic aroma of cinnamon, the esoteric flavor of 
nutmeg or tropical fragrance of curry leaves, RABEENA infuses nature’s bounty of spices into 
the diverse platter of Sri Lankan gastronomic delights.  Whether within this parade isle or beyond 
her shores, the delectable taste of RABEENA traverses the globe to prompt an unimaginable 
explosion of the tastebuds.

Website :    www.rabeena.com

Website :    www.rancrisp.lk

http://www.rancrisp.lk/
http://www.rabeena.com/
http://www.premierpackagingint.com/
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Richard Pieris Natural Foams Limited

Richard Pieris Natural Foams Limited, known as Arpico is the pioneer 
manufacturer of 100% pure natural latex foam products over 40 years 
in Sri Lanka. 

Sourcing latex sap from our own Kegalle Plantations Plc, and processing 
them in own facilities help us to manufacture and supply the best quality 
latex foam rubber products to the satisfaction of customers around the 
world. 

Arpico manufactures 100% Natural Latex Blocks, Sheets, Pillows and 
Continuous Sheets from the factory located in the Export Processing 
Zone, Biyagama Sri Lanka. 

Our products have been tested and certified by reputed laboratories 
such as ECO, Oeko-Tex, LGA, SATRA, ABC and STROKE for their 
outstanding quality, consistency and durability. 

We also manufacture Organic Latex products certified for GOLS (Global 
Organic Latex Standards)  

Arpico Latex Foam has become a partner for many organic and 100% 
natural latex mattress brands around the world. 

Website :  www.arpicolatexfoam.com

Samson Rubber Products Pvt Ltd is a Pioneer 
Manufacturer of Industrial Tyres, Moulded Rubber Products, 
EVA, Nylon and Plastic Products from Sri Lanka. We have 
promoted our brand DSI Industrial Tyres and DSI Plastic 
over North America, Europe, Asia and Australia regions 
gaining much Consumer Appreciation. We operate three 
manufacturing facilities in Galle - Southern Province, Dompe - 
Western Province, Dalugama - Western Province.  

We engage Rapid Automation to achieve TPM. SRP employs a workforce of Skilled Operators, 
Engineering, Managerial Marketing, HR, Procurement and Administrative staff. Team Work is the 
Hallmark of our Company’s Success. We are an ISO 9001:2015 certified company with 25 years 
of Experience in Industrial Tyres and Allied Rubber Products Manufacture.   

The success Story behind our achievements center round Knowledge Management, Innovation, 
Continual Training & Development, Committed Quality Assurance. 

Website :   www.samsonrubbers.com

http://www.samsonrubbers.com/
http://www.arpicolatexfoam.com/
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Wichy Plantation Company which was incorporated 1984, 
pioneered in manufacture and export of Coconut Kernel based 
products over 34 years. Production facilities are complied with BRC, 
ISO 22000, HACCP, GMP, Fair Trade and manufacture Organic, 
Kosher and Halal certified products. Presently Wichy serves retail, 
catering and industrial markets in Canada, USA, Europe, UK, Middle 
East, Japan and Australia. 

www.wichy.com

Samson International PLC is one of the leading 
manufacturers and exporters of rubber products in 
Sri Lanka with over 30 years of experience in the 
industry. As a subsidiary company of the renowned 
DSI Samson Group, we pride ourselves on high 
standards and a professional service. We’ve received 
numerous recognitions and awards including the 

5th consecutive gold award at recently completed NCE export awards. Our products are in 
accordance with British, European & other relevant international Standards, controlled by ISO 
9001:2015 Quality Management System. In addition to that we also holds the ISO 14001, ISO 
50001, FSC and BSCI certifications.

Our product range includes:

• Rubber Hot Water Bottles

• Food Grade Sealing Ring

• Rubber Beadings and Profiles

• Rubber Mats (Household and Industrial)

• Rubber Flooring

• Industrial Gaskets and sealing

• Garden, Irrigation

• Truck Mud Flaps, Road Humps and  
   D-Bumpers

•  Conveyer Belts

• We are also able to develop customized   
    rubber products

Website :   www.samsonint.com

http://www.wichy.com
http://www.samsonint.com/
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Coconut & Coconut based Products 

$0

$20

$40

$60

$80

$100

$120

$140

$160

$180

$200

2018 (April to June) 2019 (April to June) 2020 ( April to June)

M
ill

io
ns

 

Engineering Products 
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Spices, Essential Oils & Oleoresins 
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Chemicals & Plastic Products 
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Other Export Crops 
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Miscellaneous Products 
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John Seafoods (Pvt) Ltd.

Supun Rodrigo, a household name in the 
Fisheries Export trade, and an old boy 
of St. Mary’s College Negombo, left the 

Island in 1994 for greener pastures in Italy.  
In mid-2010 he decided to return with his family, 

to settle down, and commence his own business in 
the fish industry.

In Sep 2010 Supun embarked on his dream 
with one lorry, and two staff (Driver and helper) 
providing fish to local companies and hotels.   This 
business grew rapidly within a short period. This 
prompted Supun to expand, and originate his own 
Fish exporting company with 3 staff members.     

Incorporated in the year 2011, John Seafoods 
(Pvt) (JSF) Ltd has developed into a leading exporter 
of seafood in Sri Lanka, having its own in-house 
production facility, and 03 long line fishing vessels.

The Company which Initially specialized in 
Fresh Tuna exports to a few countries now offers a 
wide range of fisheries products (fresh and frozen) 
of the highest quality, produced by experienced staff, 
and supplied to over 50 customers all over the globe.  

The quality certifications of the Company 
complies with European Union (EU) regulations, 
while maintaining a food safety management system 
based on HACCP, GMP, ISO 22000, and global food 
safety initiatives, such as FSSC22000, and BRC. 

The Company focuses not only on quality but 
also, strictly on the sustainability of products.  The 
company has also been certified as "Friend of the Sea 
& Dolphin Safe".

JSF has been one of the leading exporters of sea 
food over the last 5 years, winning numerous awards 
in the export industry, such as the:

*Presidential Export Awards 2016	 – Highest 
Foreign Exchange Earner (Fish & Fisheries)

*Presidential Export Awards 2017/18 - Highest 
Foreign Exchange Earner (Fish & Fisheries)

*Presidential Export Awards 2018/19 - Best Exporter 
(Fish & Fisheries)

Managing Director 
Mr. Senapathige Supun Chalinda Rodrigo 

Reaching the Pinnacle

SUCCESS STORIES
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*South Asian Business Awards 2019   - Exporter of the 
year (Sea Foods)

*NCE Export Awards 2019 - Fishery Exports Sector – 
Extra Large Category – GOLD.

JSF has now decided to expand its wings in the 
export sector, by way of Spices, Fruits, Vegetables and 
Virgin Coconut Oil, which will be exported under the 
sister company JSF Organics (Pvt) Ltd. 

In terms of the expansion, the company has also 
decided to construct,

•	 07 new multi-day fishing vessels
•	 An ice plant
•	 A frozen plant 
•	 CO treated frozen plant
•	 New office building and drivers quarters.
•	 Cool room for raw material storage.

Additionlly, Supun a Music lover has his own band 
(Wifi Music Entertainment) and Sound System, as a 
hobby.

Supun is now the proud owner of a number 
of companies in Sri Lanka, providing employment 
opportunities to over 150 people.

 He now lives in his home town Negombo with his 
family.  
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Innovation in Action 

Headquartered in 
Sri Lanka with 
offices in Norway 

and Australia, 99X Technology 
has been adjudged one of 
Asia’s Best Workplaces for 
2019 and is a regional leader in 
software product engineering 
and technology innovation. 
Its expertise has been proven 
through a 175+ portfolio of 
successful global software 
products developed since the 
year 2000, by partnering with 
leading Independent Software 
Vendors (ISVs) across Europe, 
Australasia and the USA. 99X 
Technology has been ranked 
among Sri Lanka's 100 Most 
Respected Entities by LMD 
Magazine and has also been 
ranked as a Great Place To Work 
for in the country for seven 
consecutive years.

Nearly two decades of first-
hand experience in the industry, 
trial and error, and fine-tuning 
of operational processes, all 
enabled by a vibrant workforce of 
nearly 300 employees innovating 
daily, has given 99X Technology 
the ability to offer its clients 
an all-encompassing range of 
services, from software product 
development, mobile enablement 
and product reengineering, to 
testing and automation, product 
conceptualization and due 
diligence audits.

The company’s processes 
conform to ISO 9001 (quality 
management systems) and ISO 
27001 (information security). 
The company also has been 
endorsed by the Microsoft 

Corporation as a Gold Certified 
Partner and is also an Amazon 
Web Services Certified Partner. 

The people of our company 
are the key in building world class 
software products. We look not 
only for technological expertise 
in our employees, but a high 
degree of personal integrity and 
passion as well. 99X Technology 
is people-owned in every sense of 
the word, with 80% of the stake 
held by its own management, 
spearheaded by our CEO Mano 
Sekaram. 

At 99X Technology, 
we build software products 
because it’s our passion. We 
provide product engineering 
services to independent software 
vendors (ISVs) globally to 
enhance their product quality 
and time-to-market. We are 
focused and hyper-specialized, 
because we understand product 
engineering is vastly different 
to custom software application 
development.

We are neutral when it 
comes to technology, but believe 
in using the right tools, open 
standards and smart integrations. 
We have vast experience 
in Microsoft, Java, Mobile, 
JavaScript, Cloud (AWS) and 
Serverless technologies among 
many others, and our research 
teams could assist you in using 
niche technologies to suit your 
needs.

Quality assurance is not a 
different phase, but is at the heart 
of our engineering practices. 
Our vast and diverse experience 
in product development and 

reengineering, has helped us 
adopt strategies that provide 
maximum flexibility and higher 
quality. Our test engineers 
possess experience across 
various industries and technical 
platforms, such as SaaS, Mobile, 
RIA, etc. We are dynamic when 
it comes to delivering quality and 
follow the best practices of agile 
quality assurance techniques. 
We use tools at multiple levels 
of the engineering process, for 
example, in build integration, 
code analysis, test automation, 
etc.

In this open culture, our 
employees constantly challenge 
the norms, to bring about 
trailblazing results. Global 
recognition such as being 
named one of Asia’s Top 100 
Technology Companies by Red 
Herring, validate our work in the 
areas of technology, process and 
innovation. Our R&D team plays 
a vital role in this journey.

Our workplace culture has 
made us the only IT company to 
be ranked as one of the top 25 
Best Workplaces in Sri Lanka by 
the Great Place To Work Institute 
for seven consecutive years. We 
have also been placed among 
Asia’s Best Workplaces in 2015, 
2018 and 2019.
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The office and two factories of Brand 
“Royal Cashew” located at Ja-
Ela Road, Kirindiwita, Gampaha 

was established in 1999 as a Limited Liability 
Company, with a single owner, to Supply Value 
added Cashew products to the market. Today 
“ROYAL CASHEWS” consists of a group of 
companies comprising Green Way Asia Lanka 
Pvt Ltd, Trust Lanka Suppliers Pvt Ltd & Royal 
Food Marketing Pvt Ltd. Within a short period, the 
factory was upgraded using modern technology, 
with approved standards and procedures to 
enable export of Sri Lankan Cashew products to 
Malaysia, New Zealand, the Maldives, the USA, 
England, Germany and Saudi Arabia, Etc..

The company has much experience in 
the Cashew Nut Processing and Packaging 
Industry as it is led by a professional with the 
special advice and close a relationship with 
the Sri Lanka Cashew Corporation, Export 
Development Board, National Chamber of 
Commerce, National Chamber of Exporters, 
Industrial Development Board, Ministry of 
Primary Industries and by being a member of 
the Food Processors Association, Packaging 
Institute, Packaging Development Center and 
also as a founder member of the Institute of Food 
Science and Technology Sri Lanka.

The product “ROYAL CASHEW” in 
dehydrated form, in 19 flavours with 642 
different packaging and as 101 gift items are 

packed to cater exclusively to 21 outlets all over 
Sri Lanka at affordable prices to our prestigious 
clientele. The product consists of many flavours 
including the most popular Salted, Hot & Spicy, 
Garlic, Chilli Garlic, Chilli Seasoning, Cheese, 
Cheese and Onion, Hot Pepper, Salt Extra Fine, 
Oven Baked, Sour Cream & Onion, Shrimp & 
Red Onion, Spanish Tomato, BBQ, Sugar Coated 
cashews, Masala, EVCO Fried Cashews and also 
Oil Free Dry Roasted Cashew.

Our award-winning nuts are hand-picked, 
hand sorted, and delicately flavored with 
premium ingredients to preserve the purity of 
the cashew, each of which is sustainably sourced 
from over 10,000 local farmers and harvested 
exclusively from Sri Lankan soil, a land world-
renowned for the largest, milkiest cashews. 
And all products are certified with ISO 14001 
EMS, ISO 22000 FSMS, HACCP & GMP, 
internationally recognized certifications. 

At present we have our own 21 sales outlets 
at the One Galle Face Mall at the Shangri-
La Colombo, Orian City Colombo, Marino 
Mall Colombo 03, Kandy City Centre, Crescat 
Colombo 03, World Trade Center Colombo, 
Arcade Independence Square Colombo 07, 
Moratuwa K-Zone, Ja-Ela K-Zone, Welipenna – 
Southern Express Way, Floating Market–Pettah, 
Nugegoda, Borella, Kiribathgoda, Negombo, 
Gampaha and Galle. 

Dr Ruwan Wathugala (MBBS Colombo)
Managing Director - Royal Cashews Group
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These cashew products are also available at 
selected domestic leading supermarkets and most 
of leading Sports Clubs, Restaurants & Pubs, 
Cinemas and Catering Services. Bulk products 
are supplied to manufacturers of Chocolates, Ice-
cream, Cakes and other types of sweets. Further 
special products are exclusively packed for Star 
Grade Tourist Hotels and Air Lines all over Sri 
Lanka, enabling nut lovers in many parts of the 
world to enjoy the Taste of World renowned Sri 
Lankan Cashew Nuts, from ROYAL CASHEWS.

Our work force is a team of committed 
individuals. Our reputation was achieved over 
the years by the dedication of our team of 
workers. Most of our staff has been with us since 
the inception. We focus on business processes 
for improvements in quality and to ensure the 
safety of the products. With the advancements in 
technology and our commitment to quality, we 
have been able to meet the requirement of our 
customers.

Our Products have conquered the Sri 
Lankan market and have expanded to overseas 
markets with our finest range of cashew products.  
Current exported countries includes Malaysia, 
the Maldives, Australia, New Zealand, the USA, 
the UK, Saudi Arabia, Norway, Italy, India, 
Japan, and Germany. 
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Samson Rubber Products (Pvt) Ltd was 
established in 1994 as an associate 
company of DSI Samson Group. The 

company is a pioneer manufacturer of Industrial 
Solid Tyres, Moulded Rubber Products, EVA, 
Nylon and Plastic Products in Sri Lanka. We 
look on our business outward, both domestically 
and globally. We are a reputed exporter to the 
world generating valued foreign exchange to 
the country. We currently export our products 
to USA, Canada, Sweden, Germany, Australia, 
New Zealand etc.

We engage in Rapid Automation to achieve 
TPM. SRP employs a workforce of Skilled 
Operators, Engineering, Managerial Marketing, 
HR, Procurement and Administrative staff. Team 
Work is the Hallmark of our Company’s success. 
We are an ISO 9001:2015 certified company 
with 25 years of experience in Moulded Rubber 
Products Manufacturing Industry.  

We are an established manufacturer and 
exporter of DSI Industrial Tyres to major 
continents in the world gaining recognition 
and fame for the brand “DSI”. The company’s 
specialty is the capability to manufacture OEM 
standard products maintaining strict quality 
standards. In addition, we manufacture products 
for Cargo Control Industry, Animal Husbandry 
Industry together with Household and Sport 
related products. 

Samson Rubber Products is an export 
oriented company which works on a well-defined 
strategic plan in order to expand its exports 
markets/products each year. The company’s 
export revenue reflects a developing trend where 
92% of total sales revenue depicts export revenue. 
The new markets entered and brand new products 
introduced have been instrumental to attain this 
success. We are capable to manufacture products 
complying to world recognized standards such 
as REACH, EN, ETRTO etc. 

The company strives to excel in 
success in Corporate Governance, Capacity 
Building, Performance Management, Local 
& Global Market Reach and Corporate Social 
Responsibility & Environmental Sustainability. 
Further, Innovations, Training & Development, 
Quality Assurance, Rapid Automation Utilizing 
Advanced Technology, Adhering to Financial 
Disciplines, Ethical Marketing Practices too are 
commitments we undertake in conducting future 
business. 

We strive to move forward securing good 
practices and to be the world’s number one 
moulded rubber products manufacturer gaining 
the limelight to our motherland and paving the 
way to garner international recognition.  

Success Story of
Samson Rubber Products Pvt Ltd.
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Research and Development is the 
pathway leading to innovation, 
and Innovation is one of the 

keys to export success. The Finite Element 
analysis and Simulation Center (FEASC) 
has been established at the Rubber Research 
Institute of Sri Lanka (RRISL), under a 
Public Private Partnership program between 
the Ministry of Plantation Industries, and 
the Society of Rubber industry, which is the 
apex body of the local rubber industry. It is 
a key partner in providing research related 
services to the rubber industry in Sri Lanka. 
The National Chamber of Exporters of Sri 
Lanka, with a view to provide assistance 
and support to its members to facilitate 
Research and Development, entered into a 
Memorandum of Understanding with the 
FEASC. 

A Forum to create awareness regarding 
the Services offered by the Finite Elements 
Analysis Simulation Center (FEASC) was 
held on 03rd October 2019 at the NCE 
conference Hall. Senior officials of the 
FEASC shared information on the services 
available for Research and Development 
purposes through the Finite Elements 
Analysis Simulation Center (FEASC).  
Members from the Rubber Sector, as 
well as the Textile and Plastic Products 
Sectors participated, and gained a sound 
understanding regarding the services 
available from the FEASC. The NCE 
proposes to organize a series of similar 
seminars. 

Activities of the chamber

Seminar on services
offered by FEASC

Chamber Stakeholder Interactions

Seminar in progress
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POTENTIAL EXPORTERS
TO REACH THE CANADIAN MARKET

Market access is the most required need of any Exporter. Reaching better markets, making 
a significant presence, and implementation of the business plan in particular markets can 
be the dream of any aspiring exporter. As a support service to members in the Potential 

Exporter category, the NCE initiated introduction of the “Lanka Online shop” to Potential Exporters. 
It is an initiative of Dr. Sulochana Segera, the Chairperson of the Women in Management (WIM) 
organization to assist Small and Medium Enterprises to enter the Canadian Market to reach the large Sri 
Lankan community living in Canada. 

The NCE organized a programme to link the Potential exporters to the “Lanka Online shop” as an 
attempt to support them enter the Canadian market. Their sample products were inspected and members 
were provided with a feedback as to how they could improve their products, as well as the labeling, 
branding and packaging requirements to conform to the needs of the Canadian market.  12 Companies 
were benefitted through the programme.

Programme carried out to introduce Potential Exporters to the Canadian market, through the Lanka 
Online platform
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Seminar on
Custom Procedures

Sri Lanka Customs play a pivotal role in International Trade related activities, acting as a regulator 
and a Border Manager. As exporters, and as aspirers to export, an understanding of the various 
customs procedures is mandatory. In order to assist members and potential exporter members of the 

chamber, the NCE conducted a Technical Seminar on Custom Procedures.
The Seminar was held on 04th September 2019 to discuss the Customs Procedures related to Exports. It 
was facilitated by the Export Facilitation Center of the Sri Lanka Customs. 08 participants from member 
companies benefitted from the training. 
The training consisted of the following areas. 

	 • Basic procedure to become an exporter

	 • ASYCUDA system operations 

	 • Cargo types and how each type should be handled and declared.

	 • Preferential Trade Access 

	 • Understanding the Cargo Village Operations.

	 • Role of Customs organizations in Trade Facilitation 

The session was highly interactive, and the members were actively engaged in clearing their doubts, as 
the study areas were being discussed. 

Participants at the seminar, with the facilitator from the Export Facilitation Center of Sri Lanka Customs
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Is Hiriketiya The Next Best Place To Travel To In Sri Lanka? 
Written By Gavin Sahabandu. 

 
 
 

 
 
 
 
Hiriketiya is one of those sleepy southern beaches that was 'discovered' by backpackers. It is a little tricky to                                     
find the place because the road there hasn't been plastered with signboards yet. About an hour's drive from                                   
Matara, take a turn to your right just after Dickwella, find ‘Hiriketiya Road’ and trundle down a bumpy lane;                                     
and hey presto you're on the beach, a 500m beautiful horseshoe-shaped cove with left reef and beach surf                                   
break.  
It is a perfect place for both the individual traveller or for surf families to stay and caters beginner to                                       
intermediate level surfers. The bay is surrounded by some of the nicest villas, hotels and guesthouses on the                                   
southern coast. Hiriketiya or ‘Hiri’ as it is called by the locals, is an idyllic, quiet location, a welcome haven far                                         
away from the noise of the main road. 

 

 

TOURISM

Is Hiriketiya The Next Best Place 
To Travel To In Sri Lanka?

Hiriketiya is one of those 
sleepy southern beaches 
that was 'discovered' by 

backpackers. It is a little tricky to 
find the place because the road 
there hasn't been plastered with 
signboards yet. About an hour's 
drive from Matara, take a turn to 
your right just after Dickwella, 
find ‘Hiriketiya Road’ and 
trundle down a bumpy lane; and 
hey presto you're on the beach, 
a 500m beautiful horseshoe-
shaped cove with left reef and 
beach surf break.

It is a perfect place for both 
the individual traveller or for 
surf families to stay and caters 
beginner to intermediate level 
surfers. The bay is surrounded by 
some of the nicest villas, hotels 

and guesthouses on the southern 
coast. Hiriketiya or ‘Hiri’ as it is 
called by the locals, is an idyllic, 
quiet location, a welcome haven 
far away from the noise of the 
main road.

Fringed by tropical forest and 
lapped by surging surf, this 
hidden gem is fast becoming one 
of Sri Lanka's coolest beaches. 
For now, it's still somewhat 
off the radar but is certainly no 
longer ‘sleepy’ and draws an in-
the-know crowd of independent 
travellers including both locals 
and foreigners. Hiriketiya's 
appeal is easy to understand: 
it's tucked well away from the 
highway traffic that curses many 
southern Sri Lankan beaches and 
there are no looming concrete 

hotels - only a handful of low-
key guesthouses, which helps it 
to still retain an authentic beach 
village atmosphere.

Hiriketiya has an array of 
activities to indulge oneself in, 
including,

Surf ing
This beach is great for surfing. If 
you're a beginner, this is the place 
to graduate to after you've tried 
the baby waves at Weligama. 
This little bay is only half reef 
and rock, but that half tends to 

Mr. Gavin Sahabandu.
"A creative writer, photographer, avid traveler 

and insurance professional, Gavin has a 
passion to share his unique experiences 

through stories and pictures of the wonders of 
Sri Lanka."
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get most of the good waves 
during selected months, so watch 
out for that. Hiri’s waves reach 
up to 6ft and can give up to a 
350m ride around the bay. ‘The 
Point’ has a small take-off 

area, great for six people but can 
quickly become overcrowded 
as the waves work with the 
swell and it can take some time 
between each set. You can rent 
boards for Rs 200-300 by the bay 
itself.

Snorkelling
You can snorkel in the shallow 
waters, which are towards the 
left side of the beach, and are 
rich with coral and aquatic life.

Swimming
At the centre of the beach, there 
you find coral to a lesser degree, 
so it is very safe to swim and play 
in the waves.

Chilling
If you'd rather just chill without 
exerting yourself on your 
holiday, thank you very much, 
Hiri still has a lot of beachfront 
claimed by gaudy businesses. 
Find yourself a cool spot under 
some trees, and bring your 
blanket and book. And also add 
to the list a king coconut, which 
will contrast beautifully with the 
sand and your sunglasses to bring 
you that stunning Instagram pic 
that will make you the envy of 
your friends. You can also read 
in the shade of the palm trees as 
the ocean crashes nearby, as you 
relax in one of the hammocks tied 
up at the Sea Breeze beachfront 
restaurant. Whatever you do, 
don't miss dusk, where you will 
witness an extraordinary display 
of pastel colours turn the waves 
into a watercolour painting each 
night.

Yoga
There’s no better way to kickstart 
the day than on the mat, and 
Hiriketiya Bay has plenty of 
great yoga classes and teachers. 
The popular Dots Bay House 
runs yoga twice daily: 8 am in 
the morning and late afternoon 
at 4 pm. Salt, a few minutes’ 
walk from the beach, also runs 
yoga twice daily in a beautiful 
yoga shala, where you can watch 
monkeys messing around in the 
greenery around you.

Getting Lost
Hiri is mercifully devoid of 
organized infrastructure, still 
clinging to a jungly, village 
charm (yes I know that sounds 
elitist, and no, I didn't ask the 
people there if they wanted 
organized infrastructure). But 
that also means that you can 
easily get lost along the little 
pathways that lead through the 
bogs, marshes and mangroves to 
the beach. It's fun because you 
know you'll eventually run into 
someone. I mean, this isn't the 
Empty Quarter, relax.

Places To Visit
Wewurkannala Vihara.
Located nearby the 
Wewurkannala Vihara is famed 
for its massive golden Buddha 
nestled at the top of a hill. The 
statute is 160 feet tall and is 
actually the largest Buddha 
image in the entire country! It has 
been a sacred place for Buddhist 
pilgrims since it was erected in 
the late 1700s.

Hummanaya
Hummanaya Blowhole is the 
only known blowhole in Sri 
Lanka and it is considered to be 
the second-largest blowhole in 
the world. "Hummanaya" refers 
to the noise, "hoo", that can be 
heard from a distance when the 
blowhole is active. The Blowhole 
is located 1.1 kilometres from 
the small fishing village of 
Kudawella, which is 28 km from 
Matara, 5 km from Dikwella 
and 12 km from Tangalle, in the 
Southern Province of Srilanka.

The blowhole is caused when 
seawater rushes through a 
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submerged cavern and is pushed 
upwards. The seawater flows 
underneath the shore and then 
comes out of this hole due to 
pressure. The water fountain 
created by the geological feature 
shoots up every couple of 
minutes, depending on the nature 
of the sea, with the spray often 
reaching as high as 25 m to 30 m.

Swing Life 
Away
A lesser-known swing than the 
‘Dalawella’ swing is the one 
outside the Mahi Mahi Seafood 
Restaurant in Dikwella which is 
the bay passing Hiriketiya.

Set on a narrow stretch of beach, 
the swing is placed in an amazing 
setting, surrounded by palm trees 
and looking out to a wild stretch 
of ocean (well, it’s wild in the 
monsoon season anyway!). We 
visited in the late afternoon when 
a crowd of locals were playing 
on the swings, but no foreign 
tourists. There are actually two 
swings side by side if there is 
more than one of you.

The swing is free, although we 
did buy drinks as we didn't want 
to abuse their hospitality.

When to go - You could go at 
any time of day, as the sun sets 
behind the beach, so you won't 
be able to get it in your photo. 
Late afternoon or early morning 
always make for the nicest light.

Getting there - This swing is 
the easiest to get to. Simply 
head to the Mahi Mahi Seafood 
Restaurant and walk through 
to the beach. We'd recommend 
buying a drink as a kind of entry 
fee.

How to get to 
Hiriketiya
Hiriketiya is located on the 
southern coast of the island, just 
next door to Dikwella Beach. 
I jumped on the local bus from 
Matara to Dikwella as it’s super, 
super cheap and took around an 
hour.

Places to Stay
Your best bet is probably AirBnB. 
Though AirBnBs elsewhere 
along the coast are known to 
annoyingly deny locals, places 
in Hiri still seem chill. Again this 
could be because of the relatively 
low traffic. Hostels also exist in 
places like Verse Collective and 
Dots Bay House. If you want 
to splash out, check out Jasper 
House. The cheapest you can 
get for one person is probably 
going to be beyond 2.5k though. 
Also hey, why not take a tent and 
camp out?

Eating And 
Drinking
The surge of tourists means that 
there are plenty of places to eat 
and drink. And unlike some other 
spots they aren't all homogeneous, 
boring-looking places that often 
try to ban locals. Places along 
the beach in Hiri aren't cheap, 
but since the clientele is largely 
low-budget tourists, they're not 
exactly exorbitant either. And so 
far they don't seem to be racist.

Dots Bay House is a great spot 
that has occasional gigs featuring 
local artists and even a market 
or two, sometimes with local 
artisans. A little way up the 

street, Salt serves up some great 
grub, just like The Grove close 
by. Some spiffy pizza can be 
found at Beach House, which is 
also a fantastic place from which 
to sit and enjoy the sea. The 
roti hut around the corner from 
The Grove is probably the most 
popular spot in town.You can 
feasibly have roti for breakfast, 
lunch and dinner and not get sick 
of it (believe me, I managed it!). 
It’s also the most budget-friendly 
option, as the restaurants can be 
quite pricey.

Something that caught my eyes 
during my trip to Hiri was ‘The 
Verse Collective’, and it is the first 
actually hip and Western looking 
hostel and co-working space I’ve 
seen in Sri Lanka. It was run by a 
young South African couple with 
cool art around the building, and 
what looked like a beautiful hotel 
and dorm rooms.

Certainly when you’re hungry, 
you’re spoilt for choice when 
sourcing a bite to eat at Hiriketiya.

Hiriketiya is certainly a nice 
spot in the South with a little bit 
of everything, go there before it 
becomes insane.
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Raanagala
Ancient Buddhist Temple
Sri Lanka is the best country to visit 

according to the “Lonely Planet” 
rankings, and one could not agree more. 

The diversified landscapes, people, and places hold 
a special place in everyone’s heart. With more than 
2500 years of history, the rich cultural heritage of Sri 
Lanka makes it even more attractive for travelers. 
Speaking of Sri Lankan religious culture, Buddhism 
is the main religion which boasts a great history. That 
is why anyone could spot lots of Buddhist temples all 
over the island. 

Among so many popular Buddhist temples, the 
“Raanagala Ancient Buddhist Temple” can be found 
on top of a small rock, waiting for its story to be 
uncovered. This temple is located in the Kurunegala 
district, just 9.4km into the Nungamuwa area, on the 
Kurunegala-Trincomalee Highway. 

As one climbs up the steps it can be noticed that 
the rock is shaped in the form of a lying elephant, 
and the rock itself has so many mysteries attached to 
it. It is believed that a secret cave is underneath this 
rock, and in some places one can even notice signs 
carved on the rock as if trying to show the way into 
it. Some believe that there is another temple inside 

this rock while some others believe that this rock 
connects different underground paths together. One 
of the most popular mysteries of this place is the 
‘rock-well’ located right in front of the temple which 
is around 19 feet deep. Even though it is considered 
as a well today, if someone were to look closer, some 
carved letters can be seen inside the well, leading to 
the belief that it might be a clue to a treasure hidden 
inside the mystery cave. 

As you climb up and get to the top, the first 
thing you can see is the huge white Avukana Buddha 
statue which is more than 15 feet tall facing the 
entrance. And inside the temple you can see different 
types of sculptures which represent Buddha stories, 
where most of them is believed to have been built 
during the Kandyan period. But some parts had been 
added during the renovation that took place in 1936. 
According to archaeologists the very first temple had 
been a rock temple which is believed to be around 
300 years old, even though it looks different today 
due to the renovations. 

Among the three different Buddha statues 
which can be seen inside the temple, the Reclining 
Buddha statue is around 19 feet long. The waves 
carved on the statute is a style from the Kandyan 
period which adds more value to its appearance.   All 
painting which can be seen on the ceilings today are 
the same old paintings, and it is such a wonder how 
they have remained in a good condition even after all 
these years. Old paintings can also be discovered on 
the wall inside the temple, which has been damaged 
over the years. 

This temple holds a very special place in 
the hearts of villagers due to ancient beliefs. The 
archaeological, and architectural value of this place, 
is so underrated among the travelers today. All the 
architectural characteristics, the beautiful sculptures, 
and paintings which can be observed in the temple, 
can take the visitor to ancient times. 

One of the most amazing things about this 
destination is its view. Someone who loves to connect 
with nature, will easily fall in love with Raanagala, 
because of its spectacular view from the top. Some 
even visit this place to meditate, due to its calm, 
and quiet atmosphere.  The green paddy fields, and 
mountain tops form a picture perfect view that no one 
would ever want to miss. 

Ms.Shenali Apsara
Lecturer / Blogger / Entrepreneur 
Negombo, Sri Lanka
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WIDESPREAD

News in General

‘Enabling exporters to make strategic 
decisions that can promote Sri 
Lanka’s Trade’ – was an industry 

vision collectively agreed upon by concurring public 
and private stakeholders crafting the Sri Lanka 
Trade Information and Promotion (TIP) Strategy; 
which is an essential cross-cutting trade support 
function of the ambitious National Export Strategy 
(NES) 2018-2022. An essential pillar for export 
growth is the availability, and ease of access to trade 
intelligence and information. Consequently, the NES 
TIP Strategy seeks to address this domestic challenge 
through the active availability of market analytics, 
regulatory details, and procedural facets of local and 
international trade. The lead institution disseminating 
trade information and promoting international trade 
is the Sri Lanka Export Development Board (EDB) . 
Facilitating the EDB with this mandate is the Central 
Bank of Sri Lanka (CBSL), and Sri Lanka Customs 
(SLC). Backing this mandate from the private sector 
are industry bodies; such as the Ceylon Chamber of 

Commerce (CCC), National Chamber of Exporters 
of Sri Lanka (NCE), and the Federation of Chambers 
of Commerce and Industry of Sri Lanka (FCCISL). 

The TIP Strategy is framed around three key 
objectives. This article will focus on the second 
objective; V12 to build capacity of Small and 
Medium Enterprises (SMEs) and emerging exporters 
through the implementation of targeted capacity 
building programs. To operationalize this objective 
the NES has devised a Plan of Action (PoA). 
Leading the implementation of this PoA is the EDB. 
Themed around ‘Training of Trainers (ToT),’ a series 
of capacity building workshops were conducted 
regionally in-partnership with Chambers, Sector 
Associations, and a variety of other private sector 
stakeholders. Complementing the ToT series, was 
also a set of capacity building programmes that were 
rolled out aimed at SMEs. The SME sector, and 
even larger enterprises have the potential to benefit 
from concerted, coordinated, and well-designed 
promotional campaigns - capable of propelling Sri 

‘Trade Information’
	 – Propelling Sri Lankan    
   	    Products to Global Markets 
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Lankan products to regional and global markets. 
Summarized below are the workshops that were 
conducted by the EDB in 2019.
 Training of Trainer (TOT) program on Export and 
Import Procedures and Export Packaging; targeted 
at 60 regional Development Officers. Themes 
discussed included: customs import procedures, 
transshipment, bonds procedures, inward processing 
& entrepot trade, customs refunds & drawbacks, 
customs export procedures, Good Manufacturing 
Practices (GMP), system certification processes, 
product certification processes (SLS Standards), 
Good Agriculture Practices (GAP), and Introduction 
of the Trade Information Portal (TIP). The Sessions 
were led by representatives from the Sri Lanka 
Customs, Department of Commerce and the Sri 
Lanka Standards Institute. 

 ToT program on export pricing, packaging 
& labeling, standards, and technology enabled 
entrepreneurship for 45 Development Officers based 
in Kandy. Thematic areas covered included: product 
pricing for the export market, Incoterms and UCP for 
exports, technology enabled entrepreneurship, digital 
marketing, and Google Business Tools. The sessions 
were conduct by technical representatives from the 
Hatton National Bank and SGS Lanka. 

 TOT program on export procedures, export 
pricing, packaging & labeling and standards for 
exports. Over 6 regional chambers and 37 regional 
Development Officers from Kurunegala participated 
in this programme. Topics covered included: product 
pricing for export markets, Incoterms and UCP 
for exports, technology enabled entrepreneurship, 
digital marketing, and Google Business Tools. The 
sessions were conduct by technical representatives 
from the Hatton National Bank, SGS Lanka and 
the Information Communication and Technology 
Agency (ICTA).

 An awareness seminar on ‘Technology enabled 
Entrepreneurship’ for non-tech SMEs in Kandy. 
With an attendance of 120 regional SMEs, the 
following topics were discussed: how ‘Digital’ 
is redesigning the future workplace, technology 
enabled entrepreneurship (a case study discussion), 
and a session on digital marketing, and Google 
Business Tools. The sessions were led by private 
sector partners from Senzemate IOT, Neo@Ogilvy, 
and a Consultant from the International Trade Centre. 
(ITC) in Geneva.

 Awareness workshop on agribusiness for export 
markets, aimed at potential SMEs under the 2000 
Exporters Programme, in Matara. With 75 export 
ready SMEs participating, the objective of this session 
was to enhance SME awareness on international 
market opportunities in agribusiness. The workshop 
was led by senior EDB officials. 

A widely known fact is the immense contribution 
made by SMEs to the domestic economy. With 
approximately 75% of enterprises classified as SMEs, 
they provide 40% of the country wide employment 
and contributes to over 50% of the GDP. However, 
SMEs only contribute to less than 5% of Sri Lanka’s 
exports; poor access to information being a key 
hindrance. Through its multi-faceted interventions, 
the NES, throughout its implementation period will 
strengthen the nationwide SME exporters market 
entry capacities by empowering them with better 
access to Trade Intelligence and Information. 

Source - The Export Development Board, Trade 
Information and Promotion – Advisory Committee
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Sri Lanka needs to engage in a ‘Two 
Pronged Strategy’ to achieve the rapid 
economic growth envisaged by HE the 

President Gotabaya Rajapakse in his policy document 
‘National Policy Framework – Vistas of Prosperity & 
Splendour’, in which the Macro-Economic Targets 
for 2020-2025 envisages an economic growth of 
6.5% or higher. 

They are: 
•	 Attract Foreign Investments, because of the 

inability of the Country to generate adequate savings 
to promote the required investments domestically.   
In any event the benefits that accrue through 
Foreign Direct Investments (FDIs), are Technology 
Transfers that are needed especially to produce 
Hi-Tech Products and Services, Development of 
Human Resources encompassing Management 
and Production Skills, Access to Global Markets, 
Employment Creation particularly through well paid 
jobs, increase in Export Production Capacity, and 
Diversification of Export Products and Services.

•	 Achieve enhanced Export growth, because 
expansion of the economy is restricted due to the 
small size of the domestic market.   The other benefits 
that accrue through export growth are global exposure 
of Sri Lankan Products and Services, development of 
products of high quality conforming to International 
Standards to overcome the competition, and achieve 
stable exchange rates.

Most leading Economists agree on the above 
two aspects

The rate of Export growth over the last 10 to 
15 years in Sri Lanka has virtually remained stagnant 
at around 10% per annum (which is the rate that 
prevailed in the 1980s), even declining in some 
years.   (The Central Bank reported that at the end 

of the Third Quarter of 2019, the rate of growth 
of Merchandise Exports had dropped to 1%) This 
phenomenon is due to the fact that the Country has 
failed over the years to increase Export capacity 
sufficiently and also diversify the Export basket.   As 
a result the efforts to seek new Export Destinations, 
new Buyers, and to diversify Export Markets resulted 
more in the diversion of Export Trade, rather than 
expand Export Trade.

On the other hand Sri Lanka has failed to attract 
sufficient FDIs to compensate the low National 
Savings averaging, not more than 23% of the Gross 
Domestic Product (GDP).   Further even with the 
quantum of investments local Entrepreneurs are 
capable of relative to the level of savings, they do not 
possess the technologies to produce Hi-Tech Products 
particularly by adding value to local Resources, to 
diversify Exports.                

According to UNCTAD Data for 2017, Sri 
Lanka had received a stock of FDIs amounting to 
USD9.7 Billion by 2016 (and that too mostly for 
infrastructure projects), while both Singapore and 
Hong Kong had received massive extents of FDIs 
exceeding USD1 Trillion.   Even most of the small 
East Asian economies had received FDIs exceeding 
USD100 Billion, while competitor countries in the 
South Asian Region had also received FDIs many 
times that of Sri Lanka.

There is a clear co-relation between the 
accelerated rate of economic growth achieved by all 
above countries, and the quantum of FDI received by 
them.

   
In this background in order to achieve 

the economic growth of 6.5% envisaged in the 
‘National Economic Policy Framework – Vistas of 
Prosperity and Splendour’ policy announcement 

By Geoffrey Tillekeratne 
– Advisor Special Projects of the NCE

(former Director General of the Export Development Board)

The Vital
need to promote 
FDIs in Export 
Manufactures,
to rapidly grow 
Exports 
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of the Government, the Country has to achieve an 
investment level of over 35% of GDP, which is the 
ground reality.   This can be done only through FDIs 
(Mainly in Manufactured Exports), since the Country 
does not have the Capacity, nor the Technologies to 
achieve this goal.   

The above statistics, and ground realities have 
been validated, in an address that was made by the 
former Governor of the Central Bank, Dr. Indrajit 
Coomaraswamy at the AGM of the Exporters 
Association of Sri Lanka, the salient assertions of 
which were as follows:       

Quote
•	 If you look around Asia which has been the 

most successful Continent in terms of growth and 
export performance, whether it is a Country as large 
as China or small as Singapore, FDIs have played a 
key role in the Export Transformation that has driven 
such economies.

•	 Despite the turn-around in the immediate 
aftermath of the adoption of liberal policies, Sri 
Lanka’s International Trade Performance has been 
lack luster since then, regressing to levels in the Pre-
Liberalization Era.   In this respect, Exports relative 
to GDP had declined to 12.7% by 2015, having 
increased to 29.2% in 1979, and as high as 32% in 
2000. 

•	 Sri Lanka has increased her Exports only by 
1.9 times in the period 2000 – 2015, while Vietnam 
and Bangladesh have increased by 11.2 times and 5.1 
times respectively.   Even South Korea and Thailand 
with a much higher base, increased their Exports 3.1 
times.

•	 Exports of Sri Lanka continue to be 
concentrated on two traditional products, viz: 
Garments and Tea which account for more than half 
of total Exports, while no major export item has been 
developed since the 1990s.   The Export Sector shows 
a lack of diversification in terms of markets as well, 
since Europe and the USA continue to account for 
half of total Exports of the Country.            

•	 The absence of effective Trade Finance 
has also contributed to the subdued Exports.   At 
present although Industrial Exports account for 
around 77% of total exports, it is known that Hi-Tech 
Exports account for less than 1% of Sri Lanka’s total 
Manufactured Exports.

•	 Improving the above ratio entails investments 
in machinery, technology, and skilled labour.   Since 
the Country is no longer a wage economy, there is a 
need to invest-in and become competitive in fairly 
complex technologically advanced export products.   
As such Sri Lanka will not be able to compete by 
exporting labour intensive, low value products, since 
Exporters with low wage structures in Countries 
such as Bangladesh, Cambodia, and Vietnam will 
become more competitive.   Therefore Sri Lanka 
will have to focus on increasing productivity, and 
competitiveness, to support the export drive. 

•	 Since Sri Lanka has excellent relations with 
Capital surplus Countries in East Asia, such as Japan, 
China, and Korea, and also with some of the ASEAN 
countries, whatever happens in the global economy, 
Sri Lanka should take advantage of her strategic 
Location, and International Relations, by attracting 
beneficial FDIs.      

Unquote 
According to the ‘Sri Lanka Investment Guide 

2019’ of the Board of Investments (BOI), FDI inflows 
to Sri Lanka from 2005 to 2017 were as follows:

FDIs Received by Sri Lanka from 2005 - 2017

Year	 Value in USD Mn

2005	 287
2006	 604
2007	 734
2008	 889
2009	 602
2010	 516
2011	 1,066
2012	 1,338
2013	 1,391
2014	 1,616
2015	 970
2016	 801
2017	 1,710

Further according to the same document, the 
Sector-wise breakdown of cumulative FDIs received 
from 2005 to 2017 shows that FDIs received for 
Manufacturing has been as low as 26%, which 
had further declined to 24% as at the end of 2018.   
Although it was stated by State Authorities of the 
previous Government that the quantum of FDIs 
received for 2018 exceeded USD2000 Million, the 
reality was that USD1.1 Million out of this figure 
was in respect of the Equity Investment by China for 
the Lease of the Hambantota Port, while the balance 
of approximately USD900 Million would have 
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comprised FDI not only for Manufactured Exports 
but also for other Sectors including for Infrastructure 
Projects.   Similarly although FDIs exceeding 
USD2500 Million was envisaged for 2019, this 
figure was expected to include a large Investment 
in respect of the proposed Petroleum Refinery to be 
set up in Hambantota, which of course is a beneficial 
investment for the economy of the Country.   

Another salient feature of the available 
information, is that the specific nature of FDIs that 
have come into the Country (albeit minimal) is not 
readily available, including in the website of the 
BOI, in order to discern the Investments particularly 
related to Hi Tech Products.   However, the Sectoral 
breakdown of FDI from 2005 up to the end of the 
Third Quarter of 2019, provided by the BOI on 
request is given in the Table below.

	
Sector	 Cumulative (2005 – 2019 3rd Quarter) USD 
Mn.

Manufacturing	 3,735.854
Food, Beverages & Tobacco	 565.571
Textile, Wearing Apparel & Leather 	 1,018.930
Wood & Wooden Products	 36.058
Paper, Paper Products & Printing 	 108.665
Chemicals, Petroleum, Coal, 
Rubber & Plastic	 920.943
Non-Metallic Mineral Products	 260.374
Fabricated Metal, Machinery 
& Transport Equipment	 298.199
Other Manufactured Products
(Not elsewhere specified)	 450.050
IT & BPO Services	 301.317	
	

FDIs in Manufactured Exports that have come 
in to the Country are located in the Export Processing 
Zones (EPZs) that are operated by the BOI, including 
those in respect of electronic products, and other 
Value Added Technical products.   Nevertheless 
adequate publicity is lacking in respect of significant 
FDIs that have either come-in to the Country or are 
proposed, to create awareness among the Business 
Community, and the general public, as well as to 
encourage prospective Entrepreneurs both locally, 
and especially overseas, regarding the potential of 
the Country, as a location for FDIs. 

For instance during the final year of office of 
the previous Government, a certain amount of media 
publicity (mostly negative), was given to a proposed 
FDI for solid Tyre Manufacture to be located in the 
Wagawatta Industrial Zone in Horana.   Further it was 

stated that implementation of the Project had been 
suspended for six months by the then President, due 
to an alleged irregularity in the allocation of land for 
the Project.   Nothing was heard thereafter until the 
new Government stated through the Media that this 
substantial FDI by an entity known as ‘Rigid Tyre 
Corporation’ was scheduled to go into commercial 
production early this year producing a range of Radial 
Tyres, and other special Off-the-Road (OTR) Tyres 
both for the Local, and Export markets.   However, 
positive publicity regarding the implementation of 
this beneficial FDI, was not forthcoming until the 
latest announcement.

Similarly sometime during the middle of last 
year, media publicity was given through the Business 
Section of a prominent English Weekend Newspaper, 
under a Banner headline in the first page, that a 
prominent Japanese Investor had proposed a FDI 
involving a substantial quantum of foreign investment 
to process the Mineral Sands of Pulmoddai (Ilmenite, 
Zircon, and Rutile) to produce Value Added Products 
such as Titanium Dioxide etc. for Export.   Over 
the years this Mineral deposit of over an estimated 
50 million Tons has been exported in the raw form 
through Lanka Mineral Sands Ltd (LMSL), which 
is a State Owned Company, while Value Added 
Products such as Titanium Dioxide are imported into 
the Country for paint manufacture etc., expending 
substantial Foreign Exchange.   The same news item 
stated at the time, that employees of LMSL were up in 
arms against this FDI, citing reasons of exploitation 
of a valuable national resource by foreigners.   This 
was allegedly, in spite of the fact according to the 
news report that LMSL was running at a loss, with 
the Treasury subsidizing even payment of the salaries 
of the employees of LMSL.    However nothing has 
been heard either way, regarding this Investment, 
since then.   If true, the above media highlight is a sad 
reflection of the negative sentiments regarding such 
FDIs on nationalistic grounds.   Such investments 
would naturally bring in advanced Technology that 
is not available in the Country, as well as access to 
Export markets with Value Added Products, with 
the attendant employment generation, and also 
development of skills of local employees.   However, 
it must be stated that the pros and cons related to this 
FDI has not been revealed to enable one to arrive at a 
fact based conclusion.      

It is desirable to reveal the outcome of the 
above proposed FDI, since the Policy of the new 
Government is quite correctly the prevention of 
export of the raw mineral resources of the Country 
without Value Addition.
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Measures and Policy Perspectives to 
promote FDIs (preferably through Joint 

Ventures) 

The updated Investment Guide 2019 of the BOI 
is a comprehensive document.   However, from a 
Foreign Investors point of view it would be beneficial 
to present the information in a more simplified 
manner, avoiding unwanted details, which could 
discourage Investors, due to complexity.   For instance 
it is best to avoid details related to the amendments 
to the various ACTS from time to time in respect of 
Land Alienation, Foreign Exchange Transactions, 
Taxation etc., which have been effected, in order 
to avoid confusion, and provide more clarity, by 
simply providing the applicable current Legislation 
in respect of each area.   Such an approach will 
not create a negative impression among Investors 
that Legislation in the Country undergoes frequent 
changes, since it is a deterrent vis-a-vis the Macro-
Economic Policies of the Country.    In this regard 
it is also desirable to simplify the diagrammatic 
representation of the approval process of an FDI 
provided in the Investor’s Guide, since at first glance 
the diagram could create a negative impression on an 
Investor.   The approval process should also strongly 
reflect the ‘One-Stop-Shop’ concept.   Further in 
regard to the Sectors for which Investments are 
welcome it would be more beneficial to be more 
specific in regard to the investments that are desired 
particularly related to the availability of local Raw 
Material, and other resources, including skills.   For 
Eg. in the Mineral Sector, the Appatite deposits of 
Eppawala which could be processed into Triple 
Super Phosphate Fertilizers, imported at present, 
expending substantial Foreign Exchange, the world 
renowned high quality Graphite deposits which could 
be processed into a range of Graphene based Value 
Added products, Silica Sands for the production of 
semi-conductors etc., certain gem bearing mineral 
deposits which could be processed in to Value Added 
products, as well as processing of the Ilmenite 
deposits in Pulmoddai mentioned earlier.    

A similar approach may be adopted in respect of 
the other Product Sectors that have been identified by 
the BOI to promote FDIs.

It is pertinent to mention that the recent 
clarification of the President that he will not re-
negotiate the Commercial Agreement of the 
Hambantota Port Development Project, is a sensible 
and welcome approach.   Sweeping negative 
statements made by some to express their political 
perspectives in regard to Agreements of the State 

that have been finalized for implementation, be they 
Commercial or Free Trade Agreements, does not 
augur well for the Country, since such statements 
give the wrong signals to prospective Foreign 
Investors.   In this context the Joint Venture of the 
Hambantota International Ports Group (HIPG), who 
is the Operator of the Hambantota Port has the unique 
opportunity to go to the market to attract Investors 
to set up Export Oriented Manufacturing Enterprises, 
taking advantage of the ‘Free Port Policy related to 
the Port’, as well as its strategic access to International 
Shipping Lanes in the Indian Ocean located just 10 
nautical miles to the South of the Port.

Reasons for the poor performance of 
FDIs

From the foregoing it is necessary to clearly 
determine as to why FDIs have been avoiding Sri 
Lanka.   It is known that there is enough private capital, 
and investment funds around the world if Sri Lanka 
wishes to tap such financial resources.   However, the 
signals that are given to the International Community 
needs justification, and predictability, if they are to 
be convinced that Sri Lanka is a destination with 
opportunities to invest, considering the strategic 
location of the Country to access the key markets 
of the world, because of the proximity to the Main 
Maritime Routes from East to West.   

It is generally accepted that among other things, 
two key areas of importance from an Investor’s point 
of view are the Security of their Investments related 
to Peace and Harmony, as well as Policy certainty 
and predictability, ‘which in turn depends on political 
stability.   

A World Bank Report of 11th June 2018 outlines 
the following six ways in which Sri Lanka can attract 
more Foreign Investments. 

•	 Reworking Trade Policy – With necessary  
	 liberalization measures etc.

•	 Improving Logistics and Trade Facilitation  
	 – Leveraging on the unique location, and  
	 Trade Agreements etc.

•	 Promoting Investments and enabling  
	 regulations avoiding Policy uncertainty; 

-	 Addressing critical challenges in Land 
Ownership and Land Administration, Policy 
Uncertainty, High Fragmentation in Policy making, 
Frequent Policy Changes, slow Policy implementation, 
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improved efficiency and Transparency of Incentives 
applicable to Foreign Investments etc.

•	 Boosting Innovation by way of competitive  
	 Product and Financial Markets;  

-	 By not being out of step with Regional and 
Global Production Networks etc. 

•	 Addressing labour related issues and getting  
	 women to work  

-	 By relaxing constraints in Labour Laws, 
Ease of Access to Foreign Expertise etc.   

•	 Providing enabling Logistics and the right  
	 infrastructure environment    

-	 Addressing gaps in transportation 
infrastructure including Marine and Air Transportation 
etc. 

Although security has been one of the key 
concerns of the Country, the strength of the new 
Government related to this area with proven past 
experience, and the restructured security and 
intelligence apparatus that has already been put 
in place, is expected to allay this concern among 
investors.   

In this regard from an Investor’s point of view 
the regular work disruptions, street protests, and 
demonstrations which were a hallmark during the 
last few years, disrupting not only normal civilian 
life, but business and economic activities as well, 
and which has now hopefully come to an end, should 
convince Investors as to the secure Law and Order 
atmosphere in the Country.

In regard to Policy uncertainty and predictability, 
which in turn depends on political stability, the 
outcome of the forthcoming Parliamentary General 
Election could to provide a strong stable platform 
for the new President to implement successfully a 
sound and stable Macro-economic Policy Package, 
hopefully devoid of narrow political considerations.   

However, the ‘National Policy Framework 
- Vistas of Prosperity and Splendour’, Policy 
Document of the President does not explicitly refer 
to the area of FDI, although recognition of its value 
is implied.   In Chapter 5, titled ‘People Centric 
Economy’ Export crops in the Agriculture Sector, 
Plantation crops viz: Tea, Rubber and Coconut, 
Cinnamon, Pepper, Fisheries products livestock 
products, Apparel products, and Technology based 
IT Products have been listed for Export promotion.   

The approach although commendable, lacks a Policy 
perspective to promote FDIs in the identified Sectors.   
Further even the National Export Strategy document 
of the Previous Regime while elaborating on the 
approaches to promote Exports in six focus priority 
Product Sectors that had been identified, lacks the 
Policy perspectives in regard to FDIs to expand 
Exports related to these Sectors.

Nevertheless, in his Policy Statement to the 
Parliament of the new Government, the President 
clearly stated that most developing Nations are 
spending substantially to attract Technology Centric 
Investments. He adds that the Country needs 
to understand the type of Investments that spur 
Economic Development and pay attention to this 
aspect in the formulation of Investment Policies, as 
well as provide special incentives and concessions to 
encourage Investors who are capable of introducing 
new Technologies to the Country.    

Considering the above it is most desirable 
that the Policy makers of the new Government 
gives utmost attention to the area of Foreign Direct 
Investments by formulating and implementing  Core 
National Policies and an Incentives Package (with 
preferably the consensus of the other main political 
parties) to attract as well as incentivize FDIs.   Such 
a Policy package will be able to convince Foreign 
Investors as to the predictability, and long term 
stability of their investments, based on the security of 
their investments.  
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Join with NIOE 
to Increase your 
knowledge and 

acquire a professional 
qualification on 

“International Trade”
The National Institute of Exports (NIOE) is 

the Educational arm of the National Chamber of 
Exporters of Sri Lanka (NCE) and was set up to 
develop Professional Skills through training and 
provide professional qualifications in the field of 
International Trade. 

NIOE is accredited and recognized by the 
Tertiary and Vocational Education Commission 
(TVEC) of Sri Lanka and is also endorsed by 
the Sri Lanka Foundation (SLF) which is a State 
Organization.  

Diploma in International Trade Management 
(DITM)

Training and Development is a vital tool to 
have an educated, well-trained and knowledgeable 
team of employees which will have a direct impact 
on employee productivity. For this purpose, the 
NIOE offers a recognized qualification- Diploma in 
International Trade Management. (DITM)

In view of the present challenging environment 
due to COVID 19 crisis, the access for academic and 
professional education for students has drastically 
been changed. In light of this situation, the NIOE has 
decided to conduct its Diploma programme online, 
as an adaptive mechanism with specific number of 
lecture hours for completion by students.

The NIOE Diploma is designed with post 
COVID strategies for businesses to navigate 
towards high productivity and long-term 
sustenance. The  next in-take for DITM will 
commence Mid November- 2020 .  

Students who acquire the above qualifications 
will have good prospects in seeking rewarding 
employment in Export Oriented Enterprises which 
are in need of qualified and skilled young people to 
fill positions for their export activities. 

e-learning Course on Cross-border Trade 
Procedures for Sri Lankan Exporters".

Under the framework of the EU-Sri Lanka Trade-
Related Assistance program and in collaboration with 
the International Trade Centre (ITC), the National 
Institute of Exports (NIOE) has been conducting 
an “e-learning Course on Cross-border Trade 
Procedures for Sri Lankan Exporters" since 2018. 

The course aims to introduce the procedural 
and regulatory aspects of exporting in the Spice, 
Garments and Fresh and Processed Food Sectors in 
Sri Lanka; thereby paving the way to increase the 
competitiveness of Sri Lankan SMEs in the regional 
and EU markets.

The online course which can be completed from 
home or workplace will be conducted by professional 
trade experts. Students who successfully complete the 
course will be awarded a Certificate of Achievement.

NIOE is of the view that this is an ideal 
opportunity to expand ones knowledge in International 
Trade Management, especially related to changing 
dynamics of global trade. If interested in joining this 
online diploma programme or the  e-learning Course 
or would like to provide a learning opportunity for 
your employees, we request you to send us an email 
to nioe@nioe.lk to receive further details. 
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