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SRI LANKA'S
EXPORT
MARKET

As the country continues to recover from the various hurdles induced by
the COVID-19 pandemic, Sri Lanka’s export market has been robust. Sri
Lanka’s merchandise export sector during the first 10-month period of the
year grew by 21.2 percent year-on-year to US $ 10.06 billion, recovering
from the pandemic-led fallout in 2020.
Strong export performance were recorded for the 10 major export markets,
which accounted for 63% of total merchandise exports during the period
January to October 2021.The Spices and Concentrates market alone showed
a growth of 36.3% in the first 10 months of the year in comparison to 2020.
The Sri Lanka Export Development Board (EDB) remains confident of the
future prospects of the country’s export sector, with its focus to break into
premium markets.

Dec.21 | Issue.03

02

Events & Developments of the
Council
This quarter the Council periodically assembled for the monthly
committee meetings, where the issues and developments pertaining to
the Spice industry were discussed. Related actions and initiatives were
taken up by the Council to represent the stakeholders and to
communicate the industry matters to the relevant Officials. Further, the
Council is dynamically operating to provide the stakeholders and
membership with up-to-date information of the industry.
Apart from this, the Council has been actively communicating with the
Public Sector to delegate matters pertaining to the development of the
Spice Industry. The key Council members participated at several
meetings and collaborations with the Government bodies addressing
the present issues of the industry.
The Department of Commerce and the Council held a meeting together
with the commercial officers stationed abroad to discuss the foreign
trade missions, to broaden the markets of the Sri Lankan exporters and
increase the bilateral business opportunities.
The Council held its 17th Annual General Meeting on the 30th of
September 2021 virtually, where Mr. D. A. Perera was reappointed as the
Chairman for the fiscal year, along with the Executive Committee.

Board of The Spice Council for
2021-22
Office Bearers
Chairman
Emeritus Chairman
Vice-Chairman
Treasurer
Secretary

- Mr. D. A. Perera
- Mr. Sarada De Silva
- Mr. Vijayantha Ariyaratne
- Mr. T. P.L. Raj
- Mr. Anushka Vidaranapathirana

______________________________________________________________________________________________
Executive Committee
Government Representatives
Director General, Department of Export Agriculture
Chairman, Sri Lanka Export Development Board
Director General, Department of Agriculture
Secretary, Ministry of Agriculture
Director General, Scientific Standards – SLSI
Director General, Department of Commerce
Exporter Representative
Mr. Sanath de Silva
Mr. Nanda Kohona
Mr. Vernon Abeyratne
Producer Representative
Mr. N. M. Wickremasinghe
Mr. Wijith Jayathilake
Processor Representative
Mr. Ananda Kularatne
Mr. Gehan De Silva
Service Representative
Mr. Dilruk Ranasinghe
Mr. Damitha Perera
Ms. Ruvini Ranasinghe
Ms. W.A. Melani
Industry Experts
Prof. Jayasiri Lankage
Mr. K. R. Dayananda
Mr. Aruna Weerakoon
Mr. Dhammika Gunasekara
Mr. Janalal Rodrigo
Mrs Devi Deivanayagam
Mr Mikhail Pathikirikorale
Academic Representative
Prof. Radhika Samarasekera (Director General,
Industrial Technology Institute)
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Membership of The Spice Council
The Spice Council consists of Producers, Exporters, Processors, Dealers
and others involved in Spice Industry. We provide a platform to formulate
a network among all stakeholders and serve as the central forum, to
facilitate the industry and its stakeholders to achieve their goals.
The Spice Council comprises of a membership with members of high
expertise in the industry and work as a unifying force with the Government
to ensure that Spice Industry interests are considered.
BENEFITS OF THE MEMBERSHIP
The Council acts as the representative body for the members to express
their views and issues faced in the industry, to the relevant authorities.
The Council is built on a Public and Private partnership and consists of
officials from the key Government bodies. Hence, the Council provides
up-to-date information, insights and happenings of the industry to the
members. This includes grants, webinars, trade fairs and facilities
provided by the various Government departments and associations.
Our Board Members and Executive Committee consists of industry
experts with experience of over 30 years. Hence, the Members can
obtain advice and information on the technical, economical, business
aspects of the industry.
Information on latest Standards, Processing Techniques and other
information are made available to all members.

Processors
32 Members

Producers
32 Members

Over 100 Members

Exporters
44 Members

Dealers & Brokers
18 Members
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HAZARDOUS EFFECTS OF
ETHYLENE OXIDE
The acute (short-term) effects of EtO in humans
consist mainly of central nervous system depression
and irritation of the eyes and mucous membranes.
Chronic (long-term) exposure to EtO in humans can
cause irritation of the eyes, skin, nose, throat, and
lungs, and damage to the brain and nervous system.

Ethylene oxide in spices
Detection of Ethylene Oxide (EtO) in Spices is the
most spoken issue in the industry. In recent days, a
large number of spice samples have been detected
with EtO beyond the allowed limits. This had led to
many countries, especially the European Union (EU)
countries to ban any samples detected with EtO.
WHAT IS ETHYLENE OXIDE?
EtO is an organic compound with the formula
C2H4O, which is a colorless and flammable gas with a
faintly sweet odor. This is dangerous for direct
household use and generally unfamiliar to consumers,
however, EtO is used for making many consumer
products as well as non-consumer chemicals and
intermediates.
The primary routes of human exposure to EtO are
inhalation and ingestion, which may occur through
occupational, consumer, or environmental exposure.
EtO is mainly used as a sterilizing agent for medical
equipment and a fumigating agent for spices.

There also is some evidence linking EtO exposure to
reproductive effects. Environmental Protection
Agency (EPA) has concluded that EtO is carcinogenic
to humans by the inhalation route of exposure.
Evidence in humans indicates that exposure to EtO
increases the risk of lymphoid cancer and for females,
breast cancer.

USE OF ETHYLENE OXIDE IN
SPICES
Spices and herbs are ubiquitous in food systems,
utilized for adding culinary interest, improving
quality, preserving food, and extending shelf‐life.
Contamination of herbs and spices with pathogenic
bacteria is well recognized, attributed as part of
growing conditions and environment, sanitation and
hygiene practices among harvest workers, and lack of
good agricultural and manufacturing practices within
some developing countries.
Processing of herbs and spices prior to use in food
systems provides a value for protecting food quality
and safety. Processing methods for spices and herbs
include fumigation with EtO, irradiation, and
vacuum‐assisted steam. While fumigation with EtO
has been shown to significantly reduce microbial
populations on spices, some EtO treated spices have
been shown to undergo alterations in flavor and
colour.

Ethylene Oxide is commonly used for fumigation of spices
& herbs. However, the exposure of this gas is highly
hazardous for humans. Hence, the usage of Ethylene oxide
is banned in many countries.
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DETECTION OF ETHYLENE
OXIDE IN SPICES
When the aeration step for spices is not properly
carried out, residues of EtO and its derivative
ethylene chlorohydrin (ECH), produced by reaction
with chlorine ions, can be found in these products. In
this way, the reactivity of EtO with chlorides in spices
provides a suitable marker to confirm the use of EtO
for fumigation.
EUROPEAN UNION(EU)
LEGISLATION FOR USE OF
ETHYLENE OXIDE
EtO has been banned within the EU since 1991.
Countries like Germany had already banned it in 1981.
But it is still used in countries like India, the U.S. and
Canada to kill bacteria and fungus on food, spices and
herbs. In 2021, European Spice Association (ESA) has
found that 7% of all analysed samples had EtO
residues above the allowed limits. Since July 2021, all
products in the EU containing EtO above the LOQ of
0.1 mg/kg had to be withdrawn from the market.
The below tables indicates the maximum level of EtO
residues allowed in food groups in the EU

PRODUCT GROUP

EU MAXIMUM RESIDUE
LEVEL (PARTS PER
MILLION)

Spices (including dehydrated
ginger)

0.10

Herbs

0.05

Dehydrated garlic, onions,
paprika and tomatoes

0.02

HOW TO AVOID
CONTAMINATION WITH
ETHYLENE OXIDE
There are many ways spices and herbs can become
contaminated with EtO. In the ESA, the association
recommends that all ESA member companies and
their suppliers include managing the risk of crosscontamination in their hazard analysis critical control
points (HACCP). A few rules recommended to follow
Do not use EtO on spices and herbs if wanting to
export to Europe. Several countries allow the use
of EtO, but using it on food products in Europe is
illegal.
To avoid cross-contamination, do not transport
spices and herbs on pallets treated with EtO.
Do not transport your spices and herbs inside the
same containers as fresh fruit treated with
ethylene. Ethylene is most often used to ripen
fruits like bananas.
Check the residue levels of EtO if spices or herbs
are sprayed with the plant growth regulator
ethephon. Studies show that ethephon is
converted to ethylene when it is broken down.
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Budget 2022 at a glance
Hon. Basil Rajapaksha, Minister of Finance presented the 76th Budget of the Democratic Socialist Republic of Sri
Lanka in the Parliament on the 12th November 2021, under the policy framework of the government of His
Excellency the President Gotabaya Rajapaksa, “Vistas of Prosperity and Splendour”.
In view of the constraints placed on the economy of the country, the current proposed Budget for 2022 aims to uptake a medium-term view by focusing on stability, while increasing tax revenue on companies with a high revenue
threshold without placing constraints on small and medium enterprises. Further, a key highlight was the
Government’s efforts to ensure minimal changes to the existing tax structure, notably consumption focused taxes,
thereby ensuring lower impact on spending power.
The proposed budget had allocated a substantial amount for the Agricultural and Plantation sector, with focuses
on the promotion and development of agro-technology and fertilizer. Further, both sectors have been allocated
sums for the development of small and medium eneterprises.

AGRICULTURE SECTOR

PLANTATION SECTOR

The Budget has proposed to invest substantially in the
Agricultural Sector to ensure food security and rural
income amidst the pandemic. It was proposed to grant
LKR 5,000/ha for using non-toxic weedicides and
allocated LKR 35,000 Mn to provide start-up working
capital to produce solid and liquid fertilisers, and
organic pesticides.Further, the budget proposes to
allocate LKR 22,005 million for the introduction of
new agro-technologies.

In the 2022 budget a sum of LKR 8.94 Bn has been
allocated for the Plantation sector, while encouraging
private investment to increase foreign exchange
earnings. There is a proposal to introduce new laws on
the usage of lands owned by plantation companies.

Agriculture - 70.7 Bn
LKR 35 Bn
Eco-friendly fertilizer

LKR 3.2 Bn
Provision of quality seeds & planting materials

LKR 2.4 Bn
Small holder agribusiness development

LKR 610 Mn
Provision of modern agro-technology for farmers

LKR 3 Bn
Agriculture sector modernization project

LKR 3.1 Bn
Loan settlement for the paddy purchasing

LKR 600 Mn
Contributory crop insurance policy

LKR 20 Mn
Accredited fertilizer laboratories

LKR 3.6 Bn
Agrarian insurance policy

LKR 0.5 Bn
Promotion of cultivation of 16 crops to achieve
self-sufficiency

Plantation - 8.94 Bn
LKR 349 Mn
Research & development for major plantation
crops (Tea, Rubber, Coconut).

LKR 700 Mn
Encourage small, medium and large scale
plantation sector farmers

LKR 50 Mn
Encourage small, medium and large scale
plantation sector farmers

LKR 1.8 Bn
Encourage small, medium scale rubber and
coconut growers

LKR 1.1 Bn
Promotion of minor crops
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TAX & LEVY
Surcharge Tax at 25%
It has been proposed to impose a one - time surcharge tax of 25% on individuals or companies with a taxable
income exceeding Rs. 2 Billion for the Year of Assessment 2020/2021. The surcharge tax bears a strong resemblance
to Super Gain Tax (SGT) that was introduced by the interim budget of 2015 as a one-off tax paid in three
installments.
Social Security Contribution on liable turnover exceeding LKR 120 Mn at the rate of 2.5%
It was proposed to introduce a 2.5% levy termed “Social Security Contribution ” on excess over annual turnover
Rs.120 million, to rebuild the economy affected by the COVID pandemic with effect from 01 April 2022.The
expected revenue by the Government from the levy is Rs.140 Billion. However, as this would be a pass-through tax,
it is our view that corporates will take measures to pass this cost down to the end customers. Thus, in some cases
this may not be entirely passed down amidst rising inflation and reducing buying power, and in sectors where
demand is elastic.
The implementation of the Social Security contribution will have a severe impact on Spice Exporters as this levy is
irrecoverable and becomes part of the cost of the commodities, thus making the exporters less competitive in the
international markets. The impact of this will flow down to the farmers / growers as in this context exporters in
order to sustain the business will be compelled to reduce the price of raw materials purchased from the farmers/
growers. Hence, The Spice Council has taken the initiative to write to His Excellency appealing to exempt the
exporters from this levy.

Dec.21 | Issue.03

10

The Spice Kitchen
CHRISTMAS SPICE
BLEND
INGREDIENTS
4 tbsp ground cinnamon
1 tbsp + 1 tsp ground allspice
1 tbsp + 1 tsp ground cloves
1 tbsp + 1 tsp ground star anise
2 tsp ground anise seeds
2 tsp ground coriander seeds
2 tsp ground cardamom
1 tsp ground fennel seeds
1 tsp ground nutmeg
1 tsp ground ginger (optional)

INSTRUCTIONS
Place all the spices in a mason jar,
cover with a lid and shake till
combined.
Store at room temperature away
from heat for 1-2 months.

SPICED
BUTTERCREAM
INGREDIENTS
250g softened butter
400g icing sugar
2 tbsp milk
1 tbsp Christmas Spice blend

INSTRUCTIONS
Tip the butter into a large bowl
and whisk with an electric hand
whisk.
Add the icing sugar, milk and
Christmas Spice blend and mix.
Mix well, first with a spoon, then
with the electric beaters until
smooth and fluffy.
Makes enough for 1 x 20cm sandwich
cake or 12 cupcakes.

SPICED COOKIES
INGREDIENTS
400g plain flour
200g butter
1 beaten egg
2 tbsp Christmas Spice blend
100g golden caster sugar
2 tbsp honey
½ tsp cream of tartar
melted dark chocolate

SPICED HOT
CHOCOLATE
INGREDIENTS
1 cup milk
2 tbsp dark chocolate chips
1 tbsp raw cacao powder
1 tsp Christmas Spice Blend
1 tbsp maple syrup
A small pinch of sea salt
¼-½ cup water
Whipped cream (for serving, optional)

INSTRUCTIONS
Mix butter into the flour in a large
bowl until you have fine crumbs.
Stir in the beaten egg, then add the
Christmas Spice blend, golden
caster sugar, honey and cream of
tartar.
Stir until a soft dough forms, then
wrap in cling film and chill for 2030 mins.
Heat oven to 180C/160C.
Roll out the dough, cut into
festive shapes and bake for 10-12
mins on lined baking trays.
Dip in melted dark chocolate, if
you like.

INSTRUCTIONS
Add the milk and the chocolate
chips into a small pot over low heat.
Stir constantly for a few minutes or
until the chocolate melts.
Add the cacao powder, Christmas
spice blend, and maple syrup, a
small pinch of sea salt, and water if
desired, and stir to combine. Bring
to a boil, stirring frequently.
Boil for a minute or two and
remove from heat.
Pour into a mug, top with whipped
cream if desired, and enjoy!

Dec.21 | Issue.03

11

Glory of Black Pepper in
Sri Lanka
By K.R.Dayananda

Black Pepper (Piper nigrum L.), known as the "King
of Spices", is the most important and widely used
spice in the world and is the second most important
spice grown in Sri Lanka after Cinnamon. Sri
Lankan Pepper, like other spices from the island, is
well-known for its superior inherent properties, for
example the piperine content of Black Pepper in Sri
Lanka is 2-6 times higher than in other countries,
which contributes to its superior quality and
pungency.
Currently, Sri Lanka ranks at 5th place for Pepper
cultivation (after India, Indonesia, Vietnam and
Brazil), and 7th place in terms of production, with a
world share of 5.7% in production. Further, Sri
Lanka is the 5th largest exporter of Black Pepper,
after Vietnam, Brazil, Indonesia, and India.
However, productivity levels in the industry remain
low, despite improvements seen over the years.
MAJOR GROWING AREAS
In Sri Lanka Pepper is mainly cultivated in low and mid regions with wet and intermediate agro-climatic zones. The
total extent of pepper in Sri Lanka is about 42,989 ha with Matale, Kandy, Kegalle, Badulla, Ratnapura,
Monaragala, and Kurunegala as the major districts.
VARIETIES
Although the origin of black pepper is believed to be from the Malabar Coast of Indi, Sri Lanka too is home to a
number of wild pepper types, with some commercial varieties. The following table lists the three new hybrids –
Dingi Rala, kohukumbure Rala and Bootawe Rala introduced by the Department of Export Agriculture.
DINGI RALA

BOOTAWE RALA

KOHUKUMBURE
RALA

Length of panicle

12cm

14cm

12cm

Filling percentage

80%

80%

80%

Yield

2245g/year/vine

2724g/year/vine

2340g/year/vine

Dry weight ratio

327:1

327:1

246:1

Oleoresin percentage

12.9%

12.9%

15.4%

Oil percentage

2.8%

3.1%

3.6%

Piperine percentage

5.6%

6.3%

6.0%

Weight of 1L

571.86g

490.88g

613.43g

Weight of 1000 seeds

63.44g

47.19g

53.31g
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PIPERINE CONTENT IN BLACK PEPPER
Sri Lankan is significant from all Pepper in the world due to its piperine content. The high piperine content is
related to the maturity of the Pepper harvested. Pepper is traditionally harvested in an immature stage in Sri Lanka.
According to the Journal Of Science of Food & Agriculture – 1984, E R Jansz et.al, although maturity affects the
essential oil and piperine content, the oil composition remains largely unaffected. Most oil synthesis appears to
have taken place by 23 weeks. The piperine content reached a maximum (14.2%) at 19 weeks and then declined.
Immature harvest alone cannot explain the relatively high levels of piperine and volatile oil in Sri Lankan Pepper.
The table below indicates the piperine content of well known Peppers around the world.
BOTANICAL NAME

WHERE FROM

PIPERINE CONTENT %

Black peppercorn

Piper nigrum

Sri Lanka

6.3

Green peppercorn

Piper nigrum

India

5.3

Red peppercorn

Piper nigrum

India

4.3

Red peppercorn (Phu Quoc)

Piper nigrum

Vietnam

3.4

White peppercorn (Penja pepper)

Piper nigrum

Cameroon

7.0

Piper nigrum

Sri Lanka

6.6

Cubeb pepper (Tailed pepper)

Piper cubeba

Indonesia

0.1

Long pepper

Piper longum

Indonesia

3.7

Red long pepper

Piper retrofactum

Vietnam

4.5

Voatsiperifery pepper

Piper borbonense

Madagascar

2.0

Ma khaen berry

Zanthoxylum rhetsa

Loas

0.6

Sansho pepper

Zanthoxylum piperitum

Japan

0.4

Sichuan pepper

Zanthoxylum simulans

China

0.4

Timur pepper (Sichuan pepper)

Zanthoxylum armatum

Nepal

0.3

Allspice (Jamaican pepper)

Pimenta dioica

Guatemala

0.1

Grains of paradise

Amamum melegueta

Ghana

0.1

Mountain pepper

Tasmannia lanceolata

Australia

0.1

Passion berry

Ruta chaelpensis

Ethopia

0.1

White peppercorn

As indicated above, although Pepper is cultivated in many parts of the world, the Pepper in Sri Lanka shows the
highest Piperine content. This contributes as a key factor for exports.
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Trade Fairs & Exhibitions
2022
GULFOOD 2022
The Export Development Board (EDB) will be organizing Sri
Lanka’s participation at GULFOOD 2022 exhibition.
GULFOOD is one of the largest Food & Beverage Exhibitions in
the world which connects around 5,000 exhibitors and more than
100,000 visitors from over 200 countries. The objective of Sri
Lanka’s participation at GULFOOD 2022 is to showcase and
promote Sri Lankan Food & Beverage products mainly to the
Middle East, Africa, and South Asia (MEASA) region.
Applications are invited from the Food & Beverage
processors/exporters, adhering to international food standards
and having capacity to cater to the international market.

Date

: 13th – 17th February 2022

Venue : World Trade Centre, Dubai, UAE

WORLD EXPO 2020
The World EXPO 2020, one of the largest international
exhibitions in the world will be held in Dubai from 01st October
2021 to 31st March 2022, creating a platform to showcase the
greatest innovations that have shaped the world we live in today.
Sri Lankan Country Pavilion will partake at the Expo 2020 in
Dubai under the sub theme “Opportunity”, in the ‘Opportunity
District’ of the Expo Village in a 300 square meter space, while
the Pavilion will be branded as the “Island of Ingenuity”,
highlighting the rich resource offerings of the Island, and
promoting the Country as an Export Hub.
The National Chamber of Exporters of Sri Lanka, the exclusive
Chamber representing Sri Lankan Exporters is spearheading a
trade exhibition concurrently, within the Sri Lankan Pavilion,
under the banner “Sri Lanka Export Brands” to showcase Sri
Lankan Export Products and Services.
Date

: 17th - 20th February 2022

Venue : Dubai Exhibition Center/ Expo Dubai 2020
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BIOFACH 2022
BIOFACH is the world´s leading Trade Fair for Organic Food,
where people share their passionate interest in organic food and
have networking opportunities.
The exhibition is made available on-site and online. The on-site,
exhibitors, visitors can experience range of exhibitors and all
innovations and trends. Online, the industry also benefits from
the digital presentation of the exhibitor range, and also
experiences parts of the BIOFACH and VIVANESS Congress
digitally (live streaming and on demand).
Date

: 15th - 18th February 2022

Venue : BIOFACH Exhibition Centre, 90471 Nürnberg,
Germany

International Spice Conference 2022
Established in 1987, All India Spices Exporters Forum (AISEF)
works towards protecting the interest of the spice exporters of
the country, by creating a sustainable and pro-development
business environment for the stakeholders in the industry. The
International Spice Conference provides a platform for all
stakeholders of the Global Spice Industry—business houses,
spice organisations, policy makers, farmers and end users—to
address their concerns and interact with each other.
In 2022, this can be attended physically or online.
Date

: 2nd - 4th March 2022

Venue : Grand Hyatt Kochi, Bolgatty

Natural Products EXPO WEST 2022
Natural Products Expo West is the leading trade show in the
natural, organic, and healthy products industry. Natural Products
Expo provides a valuable opportunity for in-person discovery,
drawing buyers from both big box and small independent
retailers, who are seeking products in organic and natural foods,
clean beauty and home products, and supplements and
ingredients.
The Natural Products Expo West is a great platform for buyers
and sellers of the West Coast of USA.
Date

: 8th - 12th March 2022

Venue : Anaheim, CA USA

Dec.21 | Issue.03

15

Spice Stats
PRICES OF SPICES

OCT NOV DEC

OCT NOV DEC

Black Pepper

915.00

1,040.00

1,1176.70

Cinnamon Oil

4,175.00

4,190.00

4,190.00

White Pepper

1,343.80

1,400.00

1,633.33

Alba

3,500.00

3,530.00

3,566.67

Clove

1,637.50

1,640.00

1,816.67

C5 Special

3,150.00

3,160.00

3,116.67

Coffee

1,237.50

1,190.00

1,186.67

C5

2,887.50

2,890.00

2,883.33

Cardamom

9,000.00

10,200.00 10,000.00

C4

2,650.00

2,660.00

2,666.67

Nutmeg

1,117.50

1,060.00

1,200.00

M5

2,587.50

2,590.00

2,566.67

Mace

4,175.00

4,160.00

4,266.67

M4

2,462.50

2,500.00

2,416.67

Turmeric

837.50

650.00

416.67

H1

2,325.00

2,350.00

2,333.33

Ginger

387.50

360.00

300.00

H2

2,247.50

2,380.00

2,250.00

Goraka

362.50

350.00

375.00

Citronella Oil

3,000.00

3,500.00

3,800.00

AVERAGE PRICES (LKR) OF CROPS OCT - DEC 2021
SOURCE: DEPARTMENT OF EXPORT AGRICULTURE

CHART 1 - COMPARISON OF

CHART 2 - COMPARISON OF

AVG. PRICE OF SPICES

AVG. PRICE OF CINNAMON &
ESSENTIAL OILS

As given in the above charts, the price of Cardamom is recorded to be the most expensive spice with an average
price ranging from LKR 9,000.00 - 10,000.00 in the 3 months, with Ginger being the least expensive spice ranging
from LKR 300.00 to LKR 380.00.
All spices have recorded an increase in the price over the 3 months except for Turmeric, Ginger and Coffee.
However, in comparison to the previous quarter, the prices of all spices have seen a substantial increase.
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EXPORT STATISTICS

VALUE IN USD MN

2020

2021

YoY %

August

39.88

39.78

-0.25

September

38.94

37.38

-4.01

October

33.80

44.90

32.8

November

34.01

47.19

38.75

EXPORTS - AUG TO NOV 2020 & 2021
SOURCE: EXPORT DEVELOPMENT BOARD

Despite the Covid-19 pandemic, the exports of the Spice Industry has
been significant. Exports in the month of October and November has
increased tremendously in comparison to that of year 2020, with a YoY
growth of 32.8% and 38.75%.
Strong export growths were recorded in the USA market with Pepper
being the most exported spice. Export earnings from Spices and
Essential Oils increased by 36.78% to US$ 320.8 Mn in the period of
January to September 2021 compared to year 2020 due to the exports of
all spices - Cinnamon (10.31%), Pepper (133.67%), Cloves (155.79%),
Nutmeg & Mace (19.20), Essential oils (6.63%) and Oleoresins (69.21%).
In the period of January - October 21, the exports of Spices increased
with a growth of 36.3% to US$ 365.7 Mn, compared to year 2020 with the
exports of Cinnamon (13.8%), Pepper (132.2%), Cloves (152.6%), Nutmeg
& Mace (15.4) and Oleoresins (66.1%).
Export earnings from Spices and Essential Oils increased by 36.6% to
US$ 412.9 Mn in the period of January to November 2021 compared to
year 2020 with exports of all spices Cinnamon (11.8%), Pepper (139.5%),
Cloves (149.7%), Nutmeg & Mace (10.6) and Oleoresins (73.3%).
In this quarter, exports to the USA markets have shown significant
growth, with Pepper and Cinnamon being the most exported spice.
Further, the Cloves and Oleoresin markets have been promising with
significant export figures. However, the least exports were recorded
from Nutmeg & Mace.
According to the Export Development Board (EDB), the export
performance is likely to substantially increase in the upcoming year. In
view of the pandemic, the EDB has participated and organized in
bilateral discussions with many countries to improve the export market
In the same manner, the export earnings for the month of December
2021, is likely to record a high YoY growth.

Happy New Year

THE SPICE COUNCIL OF SRI LANKA
C/O Cinnamon Training Academy
Railway Good-shed Road,
Nape, Kosgoda
T

: 070 397 9936

E

: info@srilankanspices.com

W : www.srilankanspices.com
FB : @thespicecouncil.sl

