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This brochure presents Cambodian enterprises from the cashew, 
fruit, and spices sectors, highlighting the country’s rich agricultural 
heritage. Their products combine high quality and authenticity with 
craftsmanship and innovation. Cambodian cashews are crisp and 
flavorful, dried fruits preserve their tropical taste, and Cambodian 
pepper – especially the world-renowned Kampot pepper – ranks 
among the finest spices worldwide.

The initiative is implemented by sequa in close cooperation with the Ministry 
of Commerce of the Kingdom of Cambodia, within the framework of the GIZ 
programme EU-German Global Access and Trade Expertise (EU-German GATE). 
It supports Cambodian SMEs in accessing new markets and strengthening their 
presence in Europe through participation in leading trade fairs such as SIAL.

For European buyers, these products stand for quality, compliance with international 
standards, and reliability in supply. They also reflect Cambodia’s commitment 
to sustainability and fair value creation, ensuring that trade benefits producers, 
communities, and consumers alike.

We invite you to meet the Cambodian companies at SIAL 2026 and discover new 
opportunities for cooperation, authentic flavors, and sustainable partnerships.

sequa gGmbH
In cooperation with the Ministry of Commerce, Cambodia

Welcome to the Cambodia Pavilion  
at SIAL 2026

Visit us at 
Hall 7 

Stand J347
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Founded in 2021, Ample Agro Product Co., Ltd. (Ample) is a 
socially and environmentally responsible company specializing 
in premium Cambodian cashew nuts. Renowned for its high-
quality products, Ample meets global food safety standards 
and holds certifications for organic, eco-friendly, and trade 
practices.

The company also processes Kampot pepper, Kampong Speu 
palm sugar, and dried mangoes, offering a diverse range of 
unique agro commodities.

Ample partners with fifteen marginalized communities in 
northern Cambodia to source the finest products, ensuring 
fair compensation for farmers. Through its commitment to 
sustainable farming and organic cultivation, Ample minimizes 
environmental impact while supporting local livelihoods.

Ample Agro Product

PRODUCTS & QUANTITIES PER YEAR
+	Natural Cashew Kernels / 500 t
+	Roasted Cashew Kernels / 1000 t
+	Salted & Roasted Cashew Kernels / 500 t 
+	Lightly Salted & Roasted Cashew  
	 Kernels / 500 t

CERTIFICATIONS
+ FDA
+ GMP
+ HACCP
+ HALAL

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers

ADDRESS
Ample Agro Product Co., Ltd.
#B4.2, Street 217, 
Cheung Aek,
Khan Dangkao,
Phnom Penh, 
Cambodia
info@ampleap.com 
www.ampleap.com 

CONTACT 
Ms. Sambath Kalyan
Chief Executive Officer
+855 95 996 456
kalyan@ampleap.com

Mr. An Dara
Founder
+855 89 933 666
dara@cambodiacf.org
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Confirel Co., Ltd. is a Cambodian company founded in 2001 
with a mission to promote sustainable development while 
preserving the country’s rich cultural heritage. By combining 
innovation with traditional Khmer craftsmanship, the company 
creates lasting value for local communities, empowers farmers, 
and supports environmentally responsible practices. Confirel 
manages quality throughout processing, packaging, and 
distribution, serving both domestic and international markets, 
including South Korea, Japan, France, Germany, and the 
United States. Its commitment to authenticity, sustainability, 
and premium quality has made Confirel a trusted ambassador 
of Cambodia on the global stage.

Confirel

PRODUCTS & QUANTITIES PER YEAR
+	Organic Kampong Speu Palm Sugar /  
	 300 t   
+ 	Organic Kampot Pepper / 70 t   
+ 	Herbal Tea / 1 t
+ 	Kirum Prahok Powder / 10 t

CERTIFICATIONS
+ FDA
+ ISO 22000
+ ORGANIC (EU, NOP, JAS) 
+ PGI (renewal in process)

SOURCE OF RAW MATERIAL
+ Own cultivation
+ Cooperatives

ADDRESS
Confirel Co., Ltd. 
#57, Street 178, Sangkat 
Chey Chomneas, 
Khan Doun Penh,
Phnom Penh, 
Cambodia
sales@confirel.com 
www.confirel.com 

CONTACT 
Mr. Ear Chhayheng  
Export/Trade Marketing 
Manager
+855 86 996 799
echhayhengdb@confirel.com 

Product available in organic quality



7

Fair Farms is an organic and Fair Trade Kampot pepper producer and 
processor, founded in 2014 in the Kep-Kampot region. The company 
produces and exports premium PGI Kampot pepper and Tahitian 
vanilla to European markets. Processing takes place on the farm 
using a combination of mechanical and manual methods, ensuring 
full quality control from harvest to final packaging. Products are 
packed in 20 kg export boxes and shipped by container, with flexible 
Incoterms and full export licensing available. Every order includes 
complete upstream and downstream traceability, making Fair Farms a 
valuable ESG reporting partner for importers. Endorsed by UNDP, GIZ 
and Oxfam and recognized multiple times for its positive impact on 
people and the planet, Fair Farms is a trusted, impact-driven partner 
for buyers seeking authenticity, compliance-ready supply chains and 
genuine sustainability credentials.

Fair Farms 

ADDRESS
Fair Farms 
#188, 1st Floor, Room No. 1,
Arata Park Road, 
Banlar S’et Village, 
Sangkat Khmuenh,
Khan Chamkarmorn,
Phnom Penh,
Cambodia
contact@fair-farms.com
www.fair-farms.com

CONTACT 
Mr. Norbert Binot
Founder
+855 96 270 2831
norbert@fair-farms.com PRODUCTS & QUANTITIES PER YEAR

+	Black Kampot Pepper / 10 t     
+	Red Kampot Pepper / 5 t   
+	White Kampot Pepper / 2 t   
+	Fermented Kampot Pepper / 20 t   
+	Vanilla Tahitensis / 0.05 t   

+	Black Kampot Pepper / 20 t 
+	Red Kampot Pepper / 10 t 
+	White Kampot Pepper / 5 t 
+	Fermented Kampot Pepper / 50 t 
+	Additional spices on demand

CERTIFICATIONS
+ 	FAIR FOR LIFE (Fair Trade)
+ HALAL
+	KAMPOT PEPPER PGI
+ 	ORGANIC (EU & US)

SOURCE OF RAW MATERIAL
+ Own cultivation
+ Small-holder farmers/producers
+ Agricultural cooperatives

Product available in organic quality
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Grove Fruit Growers is a woman-owned company on a mission 
to transform Cambodia’s agricultural sector. The company 
empowers rural farming communities through global market 
access, sustainable production, and ethical trade. It specializes 
in IQF, Puree and Dried Mango for export markets and leads 
the market access component of a systems-thinking sustainable 
development project in Cambodia, in partnership with GIZ 
(Germany’s agency for international cooperation). Working 
with Small-holder farmers, agricultural cooperatives, and local 
processors, this initiative strengthens supply chains, improves 
rural livelihoods, and supports sustainable export growth.

Grove Fruit Growers

PRODUCTS & QUANTITIES PER YEAR
+ Aseptic Mango Puree / 9,000 t
+ IQF Mango / 100,000 t
+ Dried Mango / 2,400 t

CERTIFICATIONS
+ BRCGS
+ FSSC 22000
+ HALAL
+ IFS
+ KOSHER
+ NON-GMO
+ SMETA (SEDEX)

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives
+ Small-holder farmers/producers 

ADDRESS
Grove Fruit Growers Co., Ltd.
Siem Reap, 
Cambodia
and Idaho, USA  
coree@grovefruit.com 
www.grovefruit.com 

CONTACT
Mrs. Coree Carver
Founder 
+1 986 999 8797
coree@grovefruit.com
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Handcrafted Cashew Nuts Stung Treng (HCST) is a women-
founded social enterprise established in 2021 in Stung Treng 
Province, northeastern Cambodia. Working closely with local 
farmers, HCST has built a responsible and transparent cashew 
value chain that promotes sustainable agricultural practices, 
environmental stewardship, and inclusive economic opportunities.

Committed to protecting local ecosystems and fostering 
fair, long-term partnerships with farming communities, HCST 
creates value at origin while supporting rural livelihoods. The 
company’s careful processing methods preserve the natural 
quality, rich flavor, and satisfying crunch of its premium 
cashews. Choosing HCST cashews means enjoying a delicious 
snack while supporting a business that creates positive social 
and environmental impact for people, communities, and the 
natural environment.

Handcrafted Cashew Nuts 
Stung Treng

ADDRESS
Handcrafted Cashew Nuts 
Stung Treng (HCST)
Srae-Krasang Village,  
Srae-Krasang Commune, 
Siem-Bouk,
Stung Treng, 
Cambodia 
sales@stungtrengcashew.com 
www.stungtrengcashew.com 

CONTACT 
Mr. Veasoth Soeun
Co-Founder, CEO
+855 69 234 999
veasoth7777@gmail.com 

Ms. Sothnitha Soeun
Co-Founder, Head of Business 
Development
+855 85 551 988
sothnithasoeun@gmail.comPRODUCTS & QUANTITIES PER YEAR

+	Processed Cashew Kernels (WW160,  
	 WW180, WW210, WW240) / 900 t 
+	Final Flavored Cashews (Cinnamon, Tom 	
	 Yum, Milk Cream, Spicy, Kampot Pepper,  
	 Caramelized, Lightly Salted, Unsalted  
	 Roasted, Cashew Nut Butter) / 60 t

CERTIFICATIONS
+ BRCGS
+ GMP
+ HACCP
+ HALAL
+ KOSHER
+ SMETA (SEDEX) (in process)

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers
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HESED is a Cambodia-based company dedicated to ethical, 
sustainable agriculture and fair trade. The company partners 
directly with Small-holder farmers to produce premium Palmyra 
Blossom Sugar, a rare natural sweetener harvested from wild-
growing Palmyra palm trees (Borassus flabellifer), Cambodia’s 
national tree. Certified with EU Protected Geographical 
Indication (PGI), the sugar is minimally processed to preserve 
its natural nutrients and distinctive light caramel sweetness with 
subtle umami. HESED also offers naturally dried mango, dragon 
fruit, premium cashew nuts, and Kampot pepper, all produced 
without additives and rooted in Cambodia’s rich biodiversity. As 
a guaranteed WFTO member, HESED ensures full traceability, 
fair pricing, and meaningful social impact by supporting 
women, Small-holder farmers, and rural communities.

HESED Agriculture Trading

PRODUCTS & QUANTITIES PER YEAR
+ Palmyra Blossom Sugar / 300 t   
+ Palmyra Blossom Syrup / 50 t   
+ Palmyra Blossom Paste / 50 t   
+ Natural Dried Mango / 30 t
+ Natural Dried Dragon Fruit / 15 t 
+ Natural Cashew Kernel / 220 t
+ Roasted Cashew Kernel / 80 t
+ Kampot Pepper / 50 t   

CERTIFICATIONS
+ BRCGS
+ FAIRTRADE (WFTO)
+ GMP
+ HACCP
+ ORGANIC (EU, NOP, KOS, JAS)
+ PGI

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives 
+ Small-holder farmers/producers

ADDRESS
Hesed Agriculture  
Trading Co., Ltd.
Phuom Bayab, Phnom Penh 
Thmei, Sen Sok, 
Phnom Penh, 
Cambodia
sales@hesedcambodia.com 
www.hesedcambodia.com 

CONTACT 
Mr. Lance Lee
Director
+855 95 205 921
lance@hesedcambodia.com

Mr. Narein Sourn
Sales & Partnership Manager
+855 89 688 689
narein.s@hesedcambodia.com 

Product available in organic quality
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Founded in 2014, Khmer Organic Cooperative brings together 
agronomists, technical experts, and Small-holder farmers to support 
organic agriculture and responsible sourcing in Cambodia. Built 
on long-term partnerships and producers know-how, the company 
supplies premium Cambodian products with traceable origin, 
consistent quality, and authentic flavor. Its export range is developed 
for specialized spice importers, distributors, gourmet retailers, and 
foodservice partners seeking premium ingredients with a strong origin 
story. The range includes organic Kampot Pepper (PGI), known for 
its distinctive flavor and aromatic complexity; organic pepper from 
Mondulkiri; organic cayenne chili, selected for its vivid color and 
balanced heat; and premium organic cashews from Kampong Thom 
and other provinces. Khmer Organic Cooperative brings Cambodia’s 
rich flavors to global markets.

Khmer Organic Cooperative

ADDRESS
Khmer Organic Cooperative 
Co., Ltd.
206, Street 63, BKK1
Phnom Penh,
Cambodia
info@khmer-organic.com 
www.khmer-organic.com 

CONTACT 
Ms. Sovann Pisey Thlang
CEO
+855 12 510 005
pisey@khmer-organic.com 

Ms. Irma De Spiegeleer
Export Marketing Manager
+855 96 989 7202
irma@khmer-organic.com 

PRODUCTS & QUANTITIES PER YEAR
+ Black Kampot Pepper / 20 t   
+ Red Kampot Pepper / 6 t   
+ White Kampot Pepper / 2 t   
+ Black Pepper (various provinces) / 50 t   
+ Red Pepper (various provinces) / 3 t   
+ White Pepper (various provinces) / 2 t   
+ Dried Red Chili / 20 t   
+ Powdered Red Chili / 5 t   
+ Cashew Kernels / 150 t   

CERTIFICATIONS
+ FSSC 22000 (in process)
+ ISO 22000 (in process)
+ ORGANIC (EU, NOP, JAS)
+ PGI 

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives
+ Small-holder farmers/producers

Product available in organic quality
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Kokopon (Cambodia) Co., Ltd. is a women-led Agricultural 
Innovation and Impact Enterprise founded by a farmer’s 
daughter. Committed to building fair, sustainable, and inclusive 
value chains, Kokopon uses technology, food processing, 
market development, and responsible trade to create 
opportunities for small family farmers and rural communities 
across Cambodia.

Through its premium international brand, Somique, the 
company develops natural dried fruits and nuts from carefully 
selected local ingredients.

Kokopon manages the entire value chain – from sourcing and 
safe processing to European warehousing, logistics, and supply 
to premium hospitality and wellness sectors. The company 
bridges the gap between rural producers and international 
buyers, standing for fresh, consistent quality, and authentic 
Cambodian flavor.

Kokopon

PRODUCTS & QUANTITIES PER YEAR
+ 	Mango Smiles / 15 t
+ 	Cashew Giants / 15 t
+ 	Dragon Royals / 15 t
+ 	Mango Smiles with Red Kampot  
	 Pepper / 15 t

CERTIFICATIONS
+ GHP
+ GMP (renewal in process)
+ HACCP (renewal in process)

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers

ADDRESS
Kokopon Co., Ltd.
#87, Aura building, 3rd Floor, 
Room 303, Street 63,  
Sangkat Boeng Reang, 
Khan Daun Penh, 
Phnom Penh,
Cambodia
info@kokopon.com 
www.kokopon.com 

CONTACT 
Mrs. Neng Sokneang 
CEO
+855 98 651 551 
s.neng@kokopon.com 

Mr. Neng Kongkea
Finance & Admin
+855 93 926 260
k.neng@kokopon.com 
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Founded in 2025 in Phnom Penh by a small, passionate team 
with deep roots in Cambodia, Mékong Kitchen brings the 
country’s finest ingredients and flavors to international kitchens 
and store shelves. As Southeast Asian cuisine moves beyond 
familiar territory, Khmer cuisine is capturing renewed attention – 
a culinary heritage nearly lost in the 1970s, rebuilt with bold 
fermented flavors and ancient spice traditions. Every product is 
built on direct, personal relationships with Cambodian farming 
communities, using minimal processing, clean traceable 
ingredients, and no artificial additives. The company supplies 
both retail and foodservice channels across Europe and North 
America, offering buyers an authentic, high-quality entry point 
into an emerging Southeast Asian category.

Mékong Kitchen

ADDRESS
Mékong Kitchen Co., Ltd.
BKK1
Phnom Penh,
Cambodia 
info@mekongkitchen.net
www.mekongkitchen.net

CONTACT 
Mr. Alec Cousins
CEO
+1 305 399 0216  
alec@mekongkitchen.net

PRODUCTS & QUANTITIES PER YEAR
+ Cooking Pastes / 50 t 
+ Mondulkiri High Altitude Pepper / 15 t
+ Cashew Fruit Vinegar / 3 t
+ Khmer Hot Sauce / 50 t 

CERTIFICATIONS
+ 	Sourced from HACCP- and GMP- 
	 certified suppliers in Cambodia

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers
+ Cooperatives 
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Mirarth Agri Tech Co., Ltd. is a Japanese-invested cashew 
processor based in Kampong Thom, Cambodia. Established in 
2024, the company specializes in premium Cambodian cashew 
kernels for international markets. By working directly with 
agricultural cooperatives and Small-holder farmers, it ensures 
traceability, stable sourcing, and responsible supply chains. 
Equipped with modern processing facilities and strict quality 
management, the company exports regularly to Europe and 
Japan. Its integrated approach – from sourcing and processing 
to export logistics – creates value at origin while supporting 
sustainable local production. As Cambodia’s first processor to 
establish regular direct exports of cashew kernels to Europe, 
Mirarth Agri Tech aims to build a circular and sustainable 
cashew industry through innovation, long-term partnerships, 
and renewable energy initiatives.

Mirarth Agri Tech

PRODUCTS & QUANTITIES PER YEAR
+ Cashew Kernel / 240 t 
+ Organic Cashew Kernel / 11 t   

CERTIFICATIONS
+ ORGANIC (EU*, NOP, JAS) 
+ HACCP

* renewal in process

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives

ADDRESS
Mirarth Agri Tech Co., Ltd. 
Trapeang Arak Village, 
Chey Commune, 
Kampong Svay District, 
Kampong Thom Province,
Cambodia
factory.sales@mirarth-at.com 
www.mirarth-at.com 

CONTACT 
Mr. Katsuhiko Okamoto
Factory Manager
+855 88 202 8880 
k.okamoto@mirarth-es.com 

Product available in organic quality
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Founded in 2017 by the passionate husband-and-wife team, Ms. 
and Mr. Tan Michel, Misota is a leading Cambodian manufacturer 
of premium tropical dried fruits and healthy snacks. Committed to 
quality, the company carefully sources fresh fruits from Cambodia’s 
fertile farmlands to preserve their natural taste and nutritional value.

Misota’s diverse portfolio includes 100% natural and low-sugar dried 
fruits, chili- and pepper-seasoned fruits, chocolate-coated dried 
fruits, chocolate-covered cashews, and herbal teas. With proven 
export experience to Japan, South Korea, the USA, France, the UK, 
Germany, Turkey, and the Philippines, Misota also offers flexible OEM 
and private-label packaging solutions. Combining consistent quality, 
international standards, and reliable service, Misota is a trusted one-
stop partner for premium Cambodian food products.

Misota Food Import Export

ADDRESS
Misota Food Import Export 
Co., Ltd.
Prey Kaun Sek Village, 
Sangkat Ochare, 
Battambang City, 
Battambang Province, 
Cambodia
export@misotagroup.com 
www.misotagroup.com 

CONTACT 
Mr. Phal Rattana
Chief Commercial Officer
+855 12 989 266
rattana@misotagroup.com 

PRODUCTS & QUANTITIES PER YEAR
+ 	Dried Mangoes / 500 t 
+ 	Dried Pineapple / 100 t
+ 	Dried Bananas / 100 t
+ 	Dried Dragon Fruit / 25 t 
+ 	Dried Fruits Seasoned with Chili/ 
	 Pepper / 100 t
+ 	Chocolate-Coated Fruit / 50 t
+ 	Chocolate-Coated Cashew Nuts / 50 t
+ 	Roselle & Herbal Tea / 10 t 

CERTIFICATIONS
+ BRCGS 
+ HACCP
+ HALAL (renewal in process)
+ KOSHER

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers
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Founded in 2021 by visionary entrepreneur Hok Sreyhour, PPF 
Yummy has evolved from a home-based food business into a 
state-of-the-art HACCP, GMP, and FDA-certified manufacturing 
enterprise.

The company’s mission extends beyond commercial success. 
PPF Yummy creates a new paradigm in food manufacturing that 
preserves traditional Khmer flavors while meeting global food 
safety standards and the requirements of global markets.
Its product range includes authentic Khmer food products, 
combining traditional Cambodian recipes with modern food 
processing technology, delivering convenience without 
compromising taste or quality.

PPF Yummy Manufacturing

PRODUCTS & QUANTITIES PER YEAR
+ Ready-to-Eat (RTE) / 95 t
+ Fermented Products / 3.5 t
+ Kroeung Pastes & Seasonings / 5 t

CERTIFICATIONS
+ FDA
+ GMP (renewal in process)
+ HACCP (renewal in process)

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers

ADDRESS
PPF Yummy Manufacturing
Co., Ltd.
#305, Street 105,
Phum Bayab, Sangkat
Phnom Penh Thmey,
Khan Sen Sok,
Phnom Penh, 
Cambodia
ppfyummyefiling@gmail.com

CONTACT 
Mrs. Hok Sreyhour
CEO
+855 95 465 565
hoksreyhour@gmail.com

Ms. San Suyeang
B2B Sale Executive
+855 81 555 255
suyeang33@gmail.com
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Sela Pepper, established in 2015, is a Cambodian company 
specializing in the production and export of high-quality black 
pepper and related products. It stands as a remarkable blend  
of local agricultural heritage and global-quality production –  
built on innovation, sustainability, and market-driven excellence. 
While constantly pushing into new international markets, Sela 
Pepper firmly positioned Cambodia, Kampot Geographical 
Indication (GI) and Organic pepper on the world map: Its 
products have reached markets in Japan, Germany, Poland, 
South Korea, Thailand, Taiwan, Hong Kong, Australia, China 
and the EU.

Sela Pepper

ADDRESS
Sela Pepper Co., Ltd.
Tonle Bassac Commune, 
Khan Chamkarmorn,
Phnom Penh, 
Cambodia 
sales@selapepper.com 
www.selapepper.com 

CONTACT 
Mr. Daniel Sela
Sales and Marketing
+855 76 499 3644
daniel@selapepper.com 

Pantone: 364 C

CMYK : (31, 0, 96, 53

HEX: #547905

PRODUCTS & QUANTITIES PER YEAR
+ Black Pepper / 3000 t
+ White Pepper / 500 t
+ Red Pepper / 500 t 
+ Kampot Pepper / 100 t  
+ Organic Black Pepper / 400 t  
+ Marinated Pepper / 500 t

CERTIFICATIONS
+ BRCGS
+ FDA
+ HALAL
+ ISO 9001
+ ISO 14001
+ ORGANIC (EU, NOP, JAS, CHINA)
+ SMETA (SEDEX)

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives
+ Small-holder farmers/producers

Product available in organic quality



1 8

Sovannak Mujin Agro is a Cambodian-owned company 
established in 2021 to promote sustainable agriculture, support 
local farming communities, and deliver high-quality Cambodian 
agricultural products to domestic and international markets. 
Owned and managed by a Cambodian woman entrepreneur, 
the company creates economic opportunities for rural 
communities while promoting environmental sustainability.
Through its flagship brand, AMARA CASHEW, the company 
offers premium Cambodian cashew nuts that are naturally 
grown, carefully selected and meeting high quality and food 
safety standards. Working directly with local farmers and 
cooperatives, Sovannak Mujin Agro ensures reliable sourcing, 
fair market access and improved livelihoods. Its mission is to 
provide healthy, safe products while strengthening Cambodia’s 
agricultural sector and promoting sustainable development.

Sovannak Mujin Agro

PRODUCTS & QUANTITIES PER YEAR
+ Cashew Kernel / 300 t
 	 (W180, W210, W240, WS, LP, SP, BB) 
+ 	Cashew Flavored / 60 t

(Original taste no skin - Steam and 
Roasted, Salted with Skin,
Chocolate, Coconut, Caramel, Palm 
Sugar, Milk Cream, Cheese, Black 
Pepper)

CERTIFICATIONS
+ GMP (in process)
+ HACCP (in process)

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers
+ Agricultural cooperatives

ស
ុវណ

� ៈ មូជិន អា�ហ�� ឯ.ក

Sovannak Mujin Agro Co., L
td

ADDRESS
Sovannak Mujin Agro 
Road 132, Toul Village, 
Preykrasang Commune, 
Samukimunichey District, 
Kampong Speu Province,
Cambodia
sales@sovannakmujina.com
www.sovannakmujina.com 

CONTACT 
Ms. Bo Chenda
Managing Director 
+855 96 338 3535
bochenda@ 
sovannakmujina.com
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Founded in 2009 in Cambodia, Two Parrots Trading Solutions 
is a leading processor and exporter of premium Cambodian 
pepper. Its product portfolio includes whole black pepper, 
whole white pepper, finely ground black and white pepper, 
and crushed black pepper. The company operates a modern 
processing facility equipped with advanced cleaning, grading, 
grinding, peeling, steam sterilization, and packaging lines that 
meet international quality and food safety standards. Backed 
by more than 20 years of industry expertise, Two Parrots 
provides a reliable supply chain, flexible packaging solutions, 
and efficient logistics for domestic and international markets. 
Committed to quality, consistency, and customer satisfaction, 
the company has earned a strong reputation as a trusted global 
supplier of premium Cambodian pepper.

Two Parrots Trading Solutions

ADDRESS
Two Parrots Trading Solutions 
Co., Ltd.
Head Office: #workspace 1, 
Unit 8, No. 1159, 
National Road No.2, 
Prek Ta Nu Village, 
Chak Angrae Leu Commune, 
Mean Chey District, 
Phnom Penh, Cambodia
tum@two-parrots.com 
www.two-parrots.com 

CONTACT 
Mr. Tum Noun
Managing Director	
+855 12 628 988
tum@two-parrots.com 
 
Mr. Senghoeun Try
Founder & Chairman
+855 12 452 020
senghouen@two-parrots.com 

PRODUCTS & QUANTITIES PER YEAR
+ Black Pepper Whole / 1000 t
+ White Pepper Whole / 500 t
+ Fine ground Black Pepper / 1000 t 
+ Fine Ground White Pepper / 500 t
+ Crushed Black Pepper / 100 t

CERTIFICATIONS
+ FDA
+ GLOBALG.A.P. (in process)
+ GMP (in process)
+ HACCP (in process)

SOURCE OF RAW MATERIAL
+ Small-holder farmers/producers
+ Agricultural cooperatives
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Established in 2022, the Cambodia Cashew Federation (CCF) is 
the only non-profit national institution for Cambodia’s cashew 
sector, formed by the Ministry of Commerce and registered 
by the Ministry of Interior. CCF coordinates governmental 
institutions, development partners and all cashew actors – 
producers, processors and exporters – to develop the entire 
cashew value chain in line with the National Cashew Policy of 
the Royal Government of Cambodia.

Beyond coordination, CCF supports its members in meeting 
international food safety standards and sustainability certifi-
cations, strengthening post-harvest practices such as drying, 
grading and warehousing, facilitates access to finance and pro-
moting Cambodia’s cashew sector at international trade events.

Cambodia Cashew Federation 
(CCF)

CASHEW SECTOR TARGETS
+ 1,000,000 t raw cashew nuts / year
+ 20% local processing by 2027
+ 50% local processing by 2032

OUR MEMBERS
+ Producers
+ Processors
+ Exporters
+ Communities
+ SMEs

OUR MISSION 
+ 	Advocate for the cashew sector 	
	 through policy dialogue. 
+ 	Build capacity for farmers, 		
	 processors, and exporters.
+ Develop domestic and  
	 international markets. 
+ Improve quality, food safety,  
	 certification, and traceability.
+ Promote climate-smart agriculture 
	 and sustainability.

ADDRESS
Cambodia Cashew Federation
#137, Street 286,
Sangkat Toul Svay Prey 2
Boeng Keng Kang,
Phnom Penh, 
Cambodia

CONTACT 
info@cambodiacf.org
www.cambodiacf.org
+855 66 531 567/12634348
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Established in 2018, the Cambodia Pepper and Spice 
Federation (CPSF) is the national platform bringing together 
all stakeholders of Cambodia’s pepper and spice sector. In 
partnership with GIZ, the federation promotes and supports  
the interests of its members while working to ensure the supply 
of high-quality and safe Cambodian pepper and spices for  
local and global markets. Its work is built on three core pillars –  
food safety, trade facilitation and market development –  
complemented by export training for members and joint 
representation of the sector at international trade fairs.

Cambodia Pepper and Spice 
Federation (CPSF)

ADDRESS
Cambodia Pepper and Spice
Federation (CPSF)
#162, Street 155, 
Sangkat Toul Tompong, 
Khan Chamkarmorn, 
Phnom Penh, 
Cambodia

CONTACT 
cpsf@cpsfportal.org
www.cpsfportal.org
+855 12 787 882

PRODUCTS & SPECIALTIES
+ Black, White & Red Pepper
+ Kampot Pepper (PGI)
+ Cambodian Spices & Herbs

OUR MEMBERS
+ Producers
+ Exporters
+ Cooperatives
+ Farmers

OUR MISSION 
To promote Cambodia as a key 
global producer of high-quality  
and safe pepper and spice.
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Founded in 2021, KASE ECO brings Cambodia’s finest foods 
from local farms to markets worldwide. Working directly 
with trusted producers, the company sources, processes 
and supplies premium Cambodian products, including 
cashews, pepper, chili, dried mango and fruit chips, under 
strict standards for quality, food safety and sustainability. 
KASE ECO supports business partners with bulk, retail ready 
and private label solutions, backed by transparent sourcing, 
reliable logistics and export support. By connecting small scale 
farmers with responsible buyers, the company strengthens 
local communities while making authentic Cambodian food 
more accessible and competitive internationally. Fine food is its 
passion, and sustainable growth is its vision.

KASE ECO (CPSF)

PRODUCTS & QUANTITIES PER YEAR
+ Black Pepper / 200 t
+ Dried Chili / 20 t
+ Chili Powder / 10 t
+ Turmeric (Dried) / 5 t
+ Turmeric Powder / 2 t

CERTIFICATIONS
+ HACCP (in process)
+ ISO 22000 (in process)
+ FSSC 22000 (in process)

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives
+ Small-holder farmers/producers 

ADDRESS
KASE ECO
#31D, Tonle Sap Street, 
Chroy Changvar, 
Phnom Penh, 
Cambodia
export@kaseeco.com 
www.kaseeco.com 

CONTACT 
Ms. Pang Sovannaroth
Managing Director
+855 12 588 310
export@kaseeco.com 
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Founded in 2013, La Plantation is a family project reviving 
Kampot pepper and Cambodian spices. The company 
manages the entire value chain, growing, processing, 
and packaging in Cambodia, then directly importing and 
distributing across Europe via gourmet stores, specialty 
retailers, and its online shop. This middleman-free model 
ensures traceability, quality, and fair trade. Thousands of visitors 
visit the farm each year, becoming loyal customers and brand 
ambassadors in Europe. La Plantation creates sustainable 
jobs, supports partner farms, guarantees fair compensation, 
and keeps added value in Cambodia. It elevates Cambodian 
terroir in European markets while educating consumers and 
professionals on spice standards. Recognized for its integrity, 
La Plantation blends culinary excellence, social impact, and a 
direct bond with consumers.

La Plantation (CPSF)

ADDRESS
La Plantation
#162, Street 155, 
Sangkat Toul Tompong, 
Khan Chamkarmorn, 
Phnom Penh, 
Cambodia
nathalie@laplantation.com 
www.laplantation.com 

CONTACT 
Mr. Arnaud Vincent 
General Manager
+855 78 481 436
 arnaud@laplantation.com 

PRODUCTS & QUANTITIES PER YEAR
+ Pepper / 20 t   
+ Dried Mango / 5 t
+ Green Chili Juice / 3 t

CERTIFICATIONS
+ ORGANIC (EU, NOP)
+ FAIR TRADE (WFTO) 
+ ISO 22000

SOURCE OF RAW MATERIAL
+ Agricultural cooperatives
+ Small-holder farmers/producers 

Product available in organic quality
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