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Five pineapple
waste
processing

centres

in the pipeline

JOHOR BARU: The Malaysian

Pineapple Industry Board (LPNM)

- is formulating a comprehensive
plan to strengthen the country’s.

pineapple waste industry, says its
director-general - Mohd
Khairuzamri M. Salleh.

He said the plan includes the
proposed setting up of five
Pineapple Waste Processing
Centres (PPSN) and 50 waste col-
lection kiosks nationwide.

The initiative will be funded
under the 13th Malaysia Plan
(13MP), he added.

Mohd Khairuzamri said the
five centres are expected to be

| built in the east coast, southern,

northern, central and Sarawak
zones, to turn farm waste into a
new source of income for farmers
while supporting the nation’s
environmental sustainability
goals.

~ “The PPSNs will collect and pro-
cess pmeapple ‘waste such as
leaves and stems into value-add-
ed products such as animal feed,
planting media, paper pulp and
composite materials,” he told
Bernama at the Malaysian
Pineapple Day 2025 celebration
-held here yesterday.

He said the first pilot PPSN pro-
ject began operauons m Rompin,
Pahang last year.

It is equipped with ‘modern

1ery, including harvesters,

crushers, extruders and dryers,
with a capacity to process
between one and three tonnes of
waste daily.

On the waste collection kiosks
Mohd Khairuzamri said they will
be set up at the community and
smallholder levels to facilitate the
sale of pmeapple waste to nearby
PPSNs.

“These kiosks will streamlme
logistics and centralised waste
collection, thereby accelerating
the value chain process in the

sald.

.pmeapple waste industry,” he
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emhaga Penndusm-
Lan Nanas Malaysia

(LPNM)  merangka
pelan komprehensif bagi
memperkukuh pembangu-
-nan industri sisa nanas d1
negara ini dengan me
cang pembinaan lima
sat Pemprosesan Sisa Ni
nas (PPSN) dan 50 kios pe

leh berkata, usaha itu di-
“rencana melalui sejumlah |
"g dimohon

‘Rompin, Pahang bermula
tahun lalu dengan dileng-
kap: peralatan moden se

pengumpulan sisa secara
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NATIONAL PINEAPPLE DAY

aweet success for
entrepreneurs at KJn

OMAR AHMAD
JOHOR BARU
news@nst.com.my

ARNIVAL Jom Heboh x
National Pineapple Day

at Angsana Johor Baru
| was more than just

acrowd-pulling event,

It also served as a platform to
boost entrepreneurs and pro-
mote domestic products.

Organised with the support of
government agencies and private
sector partners, the carnival pro-
vided exposure for micro-, small-
and medium-scale enterprises
(MSMES).

1t also offered business coach-
ing, advisory services and net-
working opportunities.

This year’s edition featured a
stronger presence from local ven-
dors in sectors such as food, fash-
ion, handicrafts and digital tech-
nology.

This aligns with the govern-
ment’s aspiration to strengthen

the national entrepreneurial
ecosystem.

The event also played a role in
boosting the local economy, gen-

-eratlng employment and increas-

ing public awareness of domes-
tically produced goods.

Ananas Premium Entrepre-
neur Development manager Lai
Mun Siong was participating in
the Karnival Jom Heboh x Na-
tional Pineapple Day for the first
time.

He said the constant stream of
visitors helped entrepreneurs
build brand recognition.

“The carnival is amazing. Even -
with the rain, many people still

came to visit for three days.

“Tt would be great for us to par-
ticipate in a carnival like this ev-
ery year. The carnival helps peo-
Dple, especially visitors, become

aware of consuming domestic

fruits, particularly pineapples.
“Among the popular products

were pineapples, pineapple juice

and pineapple sausages.

“Hundreds of kilogrammes of
pineapples have been sold
throughout these three days. It's
a good promotion for entrepre-
neurs like us.”

Water Gang founder Azrin Md
Isa, whohas been participatingin
KJH since 2017, said this year’s
response was one of the best he
had seen.

“Friday being a public holiday
added to the excitement. The
turnout was fantastic and sales
were strong,” he said.

Held in conjunction with Na-

‘tional Pineapple Day, the carnival

highlighted the fruit in a vibrant
and festive setting.

A total of 170 stalls were fea-
tured at the carnival. These in-
cluded booths by entrepreneurs
from the Jom Tani Village under
the Agriculture and Food Secu-
rity Ministry, as well as Urban
Development Authority en-
trepreneurs.

There were also interactive
booths, such as Studio Jom
Heboh, Studio Tonton Drama
Sangat (TV3, TV9 and Tonton),
New Straits Times Press and
Kedai Jom Heboh.

In addition to activities such as
a children's colouring competi-

i AnanasPremmm

~ Entrepreneur
Development

{ bl manager Lai Mun

- Siong (third from

i  left) and staff

M prommmgtheir

4 productsatKarmva!

tion and family interactive
games, the event offered several
attractions for children.

These included the Ejen Ali Ex-
plorace and the NSTP Car Sim
Experience booth, where visitors
could test their driving skills ona
racetrack simulator.

The carnival also drew crowds
with appearances by celebrities
and Media Prima personalities
from dramas, including Aku

Bukan Ustazah 2, Polis Peron-

da, Baby Papa and Pasca Kau
Pergi. Among those present were
Ahmad Syafiq, Kodi Rasheed,
Shah Iskandar, Faizal Hussein,
Kirana Batrisyia, Liza Abdullah,
Aleza Shadan and Didie Alias.
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Sheikh Umar menerima pengiktirafan daripada MBOR bagi ka
l;:.le Hanf?ﬂanas Malaysia 2025 di

pada KJH sempena Sam|

disaksikan Arthur dan Syed Hussian (dua dari kiri).

LPNM dapat pengiktiratan MBOR
hasilkan leb1h 30, 000 tart nanas

100 usahawan
nanas bimbingan
LPNM sertai
Pertandingan
Tart Nanas Fresh
From Oven

0leh Mohamed Farid Noh
farid_noh@bh.commy

Johor Bahru: Lembaga Perin-
dustrian Nanns Malaysia (LP-
NM) melakar sejarah apabila di-
anugerahkan pengiktirafan Ma-

laysia Book of Records (MBOR). :

di sini, kelmarin,
Iameﬂmapengikﬂraran

gi kategori Most Pineapple Tart

Bakes in An Event pada Karnival

Jom Heboh (KJH) sempena Sam-

butan Hari Nanas Malaysia 2025
di Angsana Johor Bahru Mall.
Lebih 30,000 tart nanas ber-

java dihasilkan kelmarin _h:;tl}

vertaan 1 {
50 kumpulan yang ‘menyertai
Pertandingan Tart Nanas Fresh
From Oven.

Peserta adalah dalam kala-
ngan. usahawan nanas bimbi-
ngan LENM dari seluruh negara
bagi merebut anugerah tart pa-
ling enak Malaysia. Anugerah
ifu diserahkan pegawai MBOR
kepada Pengerusi LPNM, She-
ikh Umar Bagharib Ali di Pavi-
lion Nanas KJH.

Ia disaksikan oleh Timbalan
Menteri Pertanian dan Keter-
Jjaminan Makanan, Datuk Ar-
thur Joseph Kurup dan Penge-
rusi Kumpulan Media Prima,

g

}Emk Seri Dr Syed Hussian

Sementara itu, Arthur berka-
ta, sambutan hebat pesertaserta
pengunjung terhadap acara per-

landingan tart nanas anjuran
LPNM vang meraih vekod

MEOR itu, membuktikan poten-
si besar Hari Nanas Malaysia.

HanNanasMaans]adahmtak
wimnya setiap dua tahun sekali
‘mulai tahun ini amat bertepatan
susulan sambutan hangat dari
pengunjung KJH Sempena Hari
Nanas Malaysia.

“Taliniah parla LPNM yang te-
rima anugerah MBOR Mosi Fi-
neapple Tart Bakes in An Event
hari ini (kelmarin)

-~ riNanas

m:PmeapﬁeTartBalm[nAnmm
a Johar Bl rubml},hlmaﬂn samhl!

“Apabila melihat sambutan
hebal Hari Nanas Malaysia se-
‘malam, kementerian yakin akan

capai  sasaran  pengunjung
500,000 tmkaJHSempenaHa

Rosilah bersama anak, Nafiz Adli yang mem:nanm temput pertama
padu pertandingan Tart Nanas Fresh From Oven.

LE R ST

AT {tiga dari kanan), Syed Hussian dan Sheikh Umar bersama permenang p‘emﬁmgfm Tart Nanas Fresh From Oven, di Johor Bahiny, kelmarin.

ngan tart nanas berkenaan di-
‘menangi Cravory Foods dari
Kempas yang menghasilkan Pi-
neapple Rose Cheese Tart, sekali

meiabihlﬁnpemﬁxsmjadl
tiada masalah untuk capai sa-
saran 500,000 pengunjung pada
hari terakhir.

“Ini menunjukkan minat
orangramaltnchadnpnnmsdnn
produknya amat

“Oleh itu kementerian akan
terus memfokuskan potensi na-
nas untuk menjadi sumber ke
kayaan babaru rakyat,” katanya
selepas menyampaikan anuge-
rah Pertandingan Tor/ Nanas
Fresh From Oven.

Tempat pertama pertandi-

 Malaysia.
“Hari ini (kelmarin)urusseiia
memaklumkan Kita sudah

gusmemhhadmhwangtuml
RMS,000.

Foe
ELERTS

Kata belian hanyalah pengusaha
kecil-kecilan yang menghasil-
kan tart keju dari rumah untuk
kenalan dan pelanggan menge-
nu]mya;t.

dine dengan.

_Cravory Foods turut meraih
ugerah Tart Pilihan Ramai.
'I‘mnpat kedua dankehga pu]a

ha lain vang juga pemilik pe
ruisahaan tart nanas besar dan
d[lmnahramal. kemenangan ini

tuntuk sava

B Do T 'lwt

Klasik depgan meraih hadiah
‘wang tunai RM7,000 dan

RM3,000. ;
- Pmil:k Cravory Foods, Rosi-
Iah Ahmad, 56, berkata, beliau
tidak menyangka dapat mene-
waskan namanama besar da-
lam industri pembuatan tart na-
nas negara.

Beliau yang menyvertai pertan-
dingan itu dengan anak Keti-
ganya, Nafiz Adli Azmi, 24, ber-

terus memsjuksn perniagaan
tart keju ini. :

“Resipi pertandingan ini sava
cipta ugamh:ggu Ialu berikutan
suami membelikan pemanis mu-
tut yang mempunyai serpihan
kelopak mawar yang berkhasi-
at.

“la menggabungkan penggu-
naan serpihan kelopak mawar,
safron dan keju, selain inti da-
ripada nanas sebagai tart nanas
inovasi kami,” katanya.
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Pineapple waste industr'y' Bt

JOHOR BAHRU: The Malaysian Pineapple
Industry Board is formulating a comprehensive
plan to strengthen the country’s pineapple waste
industry, with the proposed establishment of five
pineapple waste processing centres (PWPC) and
50 waste collection kiosks nationwide.

Board director-general Mohd Khairuzamri M.
Salleh said the initiative is being planned
through funding requested under the 13th
Malaysia Plan. =
~ The five centres are expected to be builtin the
East Coast, and southern, northern, central and
Sarawak zones to turn farm waste into a new
source of income for farmers while supporting
national environmental sustainability goals,

“The PWPC will collect and pracess pineapple
waste such as leaves and stems into products that
include animal feed, planting base, paper pulp
and compost materials, he told Bernama at the
Malaysian Pineapple Day 2025 celebration held at
Angsana Mall yesterday.

He said the first pilot PWPC project began

operations in Rompin, Pahang last year and is
equipped with modern machinery, including -

harvesters, crushers, extruders and dryers, with
capacity to process between one and three
tonnes of waste daily.

On the waste collection kiosks, Mohd
Khairuzamri said they would be set up at

community and smallholder levels to facilitate

the sale of pineapple waste to PWPC located
nearby. S
_ “These kiosks would streamline logistics and
centralised waste collection, thereby accelerating
the value chain process in the pineapple waste
industry,” he said. ‘
Mohd Khairuzamri also highlighted that the
board’s three-stage harvesting approach,
covering fruit, seedlings and waste, could
enhance farm efficiency and generate additional
income forgrowers,. <
“This is in line with the National Agrofood
Policy through zero waste management
initiatives and supports the United Nations

‘Sustainable

pineapple pla ation could generate up t

 According to data from the board, ead

tonnes of waste. ;o

Itis estimated that about two million tonnes of
pineapple waste are produced annually, based on
the current nationwide plantation area of
18,664ha. =1 —

“We see Immense potential in this industry,
not only economically but also in terms of
sustainability and optimal resource uilisation.

“By capitalising on the three-stage harvesting
concept and the development of diverse,
high-value products, the estimated value per
pineapple plant is between RM30 and RMS50/
he added. g :

The inaugural Malaysian Pineapple Day
celebration, themed “Nanas Kita Kebanggaan
Negara’, held from June 27 until yesterday, aims
to promote pineapple as a key national crop and
attract youth interest in modern agriculture.
- Bermama



30/6/2025 THE SUN NATIONAL

Plantation owners
xwelcome campalgn

okal ) -Wal}, could help
ket p prices and ensure steady
ngfor local agriculturai produce.
arahan, Sarawak, pineap) le_grower
£ Mahd-NasryM shd Nasir, 38, said e initiative
5 ronger market assurance for
rovided consumers continue o

Jpport a
He added that the campargn vould
= encourage greater demand for the us
local pineapple varieties. Vo
"Thlsinitlatlve s very good overall It ;S's
e while highlighting the

acres, added that the campaign

col ) reduce reliance on mlddlemen if

i uﬂ‘i emented over thelong term.

.' “In Sarawak, for example, the Moris
pineapple variety is relatively cheaper, with
market prices at about RM10 for three fruits,

~ butwhen sold to middlemen, the price drops

* toabout RM2.50 each. ;

“Some middlemen resell them at RM10 for
just two. fruits, so this campaign may help
reduce our dependence on them and allow

’*btrferﬂc purchase directly from us at better -
prices," he said.

Meanwhile, Johor-based pmeappie
grower Mohd Zulafiq Nordin, 38, believes the
initiative could open broader market access
for small and medium-scale  farmers,
including supermarkets and online sales
platforms.

He said it would also help increase sales of
lower-grade . pmeappies that are « still - of
‘good quality.
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Che Mat Satay sasar 1 000 francaisi

® Bakallancar konsep
francais tahun ini

® Buka peluang jana

pendapatan dengan

menjual sate
Oleh MEGAT LUTE) MEGAT RAHIM

BATU GAJAH - Pasangan suami
isteri, Fadzli Mohd. Hafdzi dan
Irdawaty Ahmad Ariffin, masing-
masing berumur 43 tahun tidak
menyangka perniagaan sate
mereka di bawah jenama Che
Mat Satay bakal membawa di-
mensi baharu dalam kehidupan.

Jualan sate ayam, daging.
kambing dan perut, selain kuah
kacang segera sejak 2019 dengan
menumpang di sebuah restoran
milik rakan di Kampung Sentang,

~ disini,menjadi titik mula buatibu

bapa kepada empat orang anak
ini untuk menerokal industri fran-
cals yanggiat berkembang.
“Mengapa sate dan kuah ka-
cang? Hidangan ini digemarn se-
mua kaum di negara ini tanpa
mengira umur dan pendapatan,
malah ia dinikmati sepanjang
masa, bukan hanya pada waktu
tertentu atau musim perayaan.
“Selain itu, kaedah mempro-
ses sebenarnya tidak sukar jika
betul caranya. Cucuk dan bakar
dengan kadar pemanasan yang
betul” kata Irdawaty kepada
Kosmo! ketika ditemui di sini,
baru-baru ini. i
Ujarnya, daging dan perut

ian premis, pinjaman boleh ubah
dengan kadar faedan fleksibel,
latihan, pembungkusan dan pe-
labelan produk, serta ujian mak-
'mal secara percuma.
“Agensi-agensi ini turut me-
ngajar pengurusan akaun dan
kewangan yang betul, selain me-
mantau agar bajet dan kos ope-
rasi sempurna supaya pernia-
gaan ini ada kesinambungannya.
“Malah, saya telah melakukan
pendaftaran logo atau cap daga-
ngan Che Mat Satay menerusi
Perbadanan Harta Intelek Malay-
siaseha,gal strategi memperkem-
bangkan pemiagaon menerusi
konsep francais,” katanya.
Irdawaty memaklumkan, Per-
nas memilih Che Mat Satay untuk
dibimbing dan diperkembangkan
menerusi kensep francais yang
ba'kﬁldﬂmmrkﬂnpada tahunini.
'Kunsepm?a mudah iaitu ka-
dar  pinjaman yang fleksibel,

“pakej latihan serta peralatan se-

perti poster, sepanduk, peti sejuk
AN Fadzly v Ia sederhana d ang di r Wik rakan beku dan kanopi yang memhbuka
! . untuk menjual 50,000 cucuk sate sebulan. peluang kepada ramai rakyat ne-
gara ini untuk menjana pendapa-

Che Mat Satay tidak mempunyai  bawang dan nasi impit mengikut  dan Kemajuan Pertanian Malay-. . tan stabil menerusijualan sate.
lemak supaya pelanggan dapat  permintaan pelanggan. sia (MARDI), Lembaga: Pertubu- “Pulangan pelaburan dijangka
merasal sepenuhnva kelazatan *Saya turut mempunyai lima  han Peladang (LPP), Sekrefariat  dalam tempoh masa singkat seki-
isinya, selain kuah kacang resipi  premis memproses sate men-  Usahawan Neger Parak(ﬁ'l'e?)—mm diuruskan dengan betul,
turun temurun daripada nenek  tah untuk lebih 10 peniaga sate, ~ Lembaga Pemasaran Pertanian  selain mendapat bimbingan khu-
sendiri. : restoran serta katering seki- Persekutuan (FAMA) dan Ke- sus daripada kami dan Pernas

Konsep perhubungan awam tar Batu Gajah dan Ipoh yang menterian Pembangunan Usaha-  sendiri” katanya.

pasangan ini mudah, jaitu mem- mengambil stok secara konsis-  wandan Koperasi (Kuskop). - Menuju ke arah itu, dia telah
bina hubungan hubungan haik ten setiap bulan. Ia r 12 Turut mer jalah Small -~ mendapat pensijilan halal dan
dengan pelanggan, i 1 lain selain ~ Medium Enterprise Develop-  kini dalam proses pengiktirafan
makanan sentinsa berkualiti dan  membentuk jaringan perniagaan  mentBank Berhad (SME ian Kesihatan (KKM)

bersikap rendah dirf untuk me-
nerima makium balas.

Setelah lebih epam  tahun
terlibat dalam perniagaan sate,
Irdawaty kini mampu menjana
pendapatan  kasar - sehingga
'RM30,000 sebulan.

“Sekitar 50,000 cucuk sate ter-
jual sebulan bermula pada harga
RML20 hingga RM2 secucuk
tidak termasuk hirisan timun,

lebih luas;” katanya.

Menyckong ekonomi setem-
pat, Irdawaty membeli bekalan
mentah daripada pembekal tem-
patan termasuk penternak rumi-
nan di sekitar negeri ini.

Katanya, sepanjang terlibat

dalam dunia makanan, dia ba-
nyak mendapat bantuan dari-
pada pelbagai agensi kerajaan
seperti Institut Penyelidikan

Bank), Perbadanan Nasional Bhd.
(Pernas), Institut Keusahawanan
Negara Berhad (Insken), SME
Corporation Malaysia (SME Corp.
Malaysia), Perbadanan Pemba-
ngunan Perdagangan Luar Ma-
laysia (Matrade) dan Amanah
Tkhtiar Malaysia (AIM).
‘Menurutnya, rangkaian agenst
it membantu menerusi geran
peralatan mesin, pengubahsua-

untuk pensijilan Makanan Se-
lamat Tanggungjawab Industri
atau MeSTL. dan GMP (Amalan
Perkilangan Baik).
Wawasan  Irdawaty
dasarkan perancangan strate-
giknya, lebih 1,000 francaisi Che
Mat Satay dapat diwyjudkan
dalam tempoh lima tahun selain
jenamanya dikenali di peringkat

ber-

* tempatan dan antarabangsa.



