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KELUASAN DAN PENGELUARAN

(2014-2018)



NEGERI UTAMA BAGI PENGELUARAN NANGKA 

(2018)

NEGERI KELUASAN (ha) PENGELUARAN 

(mt)

LADANG DAFTAR DI BAWAH 

SKIM MYGAP 

(sehingga 31 Dis 2020)

Pahang 2,135.36 7,747.98 333.5

Negeri Sembilan 626.41 8,781.25 137.3

Johor 493.49 2,864.22 164.5

Kedah 192.57 2,155.87 5.9

Kelantan 163.50 840.13 0.8

Selangor 155.26 1,565.61 57.5

Perak 154.06 2,163,97 8.5



Negeri
Bilangan ladang

Jumlah keluasan ladang daftar di 

bawah skim myGAP (Ha) sehingga

31 Dis 2020

Pahang 35 333.5

Negeri Sembilan 17 137.3

Johor 8 164.5

Perak 4 8.5

Terengganu 4 3.2

W.P Labuan 4 2.74

Selangor 3 57.5

Sabah 2 8.63

Kedah 1 5.9

Kelantan 1 0.8

Jumlah 79 722.57

Ladang Nangka Daftar Di Bawah Skim myGAP



DATA PENGEKSPORTAN NANGKA SEGAR

NEGARA

KUANTITI (Kg)

2017 2018 2019 2020

Eropah

UK, Netherlands, France, Germany, 

Italy, Switzerland, Czech Republic, 

Poland, Ireland, Denmark

936,299 534,216 788,172 320,977

Timur Tengah 

UAE, Qatar, Bahrain, Oman, Kuwait, 

Saudi Arabia
115,998 153,988 211,527 71,601



PENGEKSPORTAN NANGKA SEJUK BEKU 

(2017-2020)

NEGARA
KUANTITI (Kg)

2017 2018 2019 2020

Australia 14,718 7,730 7,290 18,544

United State 42 - 200 16,340

Japan - - 171 -

Taiwan R.O.C. - - - 40,890

Qatar - - - 1,000

United Arab Emirates - - - 800

Bahrain - - - 500

JUMLAH 14,760 7,730 7,661 78,074



Phytosanitary Requirements for the Export 

of Semi-processed Fresh Jackfruit 

Segments from Malaysia to Australia



Pre-export Requirements

1. The jackfruit segments must be grown and processed in Malaysia using standard 
commercial production practices and packing and processing procedures as described 
in the Systems Approach – Operational Work Plan for the exportation of Malaysian 
Jackfruit.

2. The importer must present evidence that the goods have been sourced and produced in 
accordance with:
 the required system of operational procedures to maintain and verify the phytosanitary

status of the goods
 mandatory pest risk management measures

3. An original phytosanitary certificate must accompany each consignment.



Additional declaration in the PC

i. The additional declaration: "The fruit in this consignment have been produced and
processed in Malaysia in accordance with the Systems approach for semi-processed
jackfruit (Artocarpus heterophyllus) for export to Australia”.

AND

ii. The additional declaration: “The product has been inspected and found free of
quarantine pests, including jackfruit borer (Glyphodes caesalis Walker), carambola
fruit fly (Bactrocera carambolae), oriental fruit fly (Bactrocera dorsalis), Artocarpus
fruit fly (Bactrocera umbrosa), melon fly (Zeugodacus cucurbitae), fruit rot disease
(Dickeya fangzhongdai) and fruit bronzing (Pantoea stewartii subsp. stewartii).”



Components of the systems approach for managing 
quarantine pests 

(Registration farms & processing facilities)



Components of the systems approach for managing quarantine pests 
(Registration farms & processing facilities)

• Training should be conducted at the beginning of each growing season for worker, sorting 
supervisors at farms and packing houses

• Training includes awareness of Australia’s quarantine pests and 
requirements under the “Systems Approach – Operational Work Plan for the 
exportation of Malaysian Jackfruit”.

• Farms and facilities that comply with the requirements of the system approach will be 
registered under the DOA



myGAP Form

http://www.doa.gov.my/index.php/pages/view/373?mid=68

http://www.doa.gov.my/index.php/pages/view/373?mid=68


Farm Registration Form

http://www.doa.gov.my/index/resources/aktiviti_sumber/sumber_awam/

muat_turun/borang_pendaftaran_ladang_eksport_2018_v2.pdf

http://www.doa.gov.my/index/resources/aktiviti_sumber/sumber_awam/muat_turun/borang_pendaftaran_ladang_eksport_2018_v2.pdf


Packing House Registration Form

http://www.doa.gov.my/index/resources/aktiviti_sumber/sumber_awam/muat_

turun/borang_pendaftaran_fasiliti_eskport_2018.pdf

http://www.doa.gov.my/index/resources/aktiviti_sumber/sumber_awam/muat_turun/borang_pendaftaran_fasiliti_eskport_2018.pdf
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Components of the systems approach for managing 
quarantine pests 

(Required orchards activities)



Components of the systems approach for managing quarantine pests
(Required orchard activities)

Required 
orchard 

activities

• Surveillance, orchard hygiene, preventative 
measures, monitoring and control.

• Jackfruit must be enclosed in insect-proof 
bags on the tree no later than 90 days after 
flowering.



Orchard Activities

Pest surveillance

Insect-proof 

bag

Orchard hygience



List of quarantine pests

1. Jackfruit borer (Glyphodes caesalis Walker)

2. Carambola fruit fly (Bactrocera carambolae)

3. Oriental fruit fly (Bactrocera dorsalis)

4. Artocarpus fruit fly (Bactrocera umbrosa)

5. Melon fly (Zeugodacus cucurbitae)

6. Fruit rot disease (Dickeya fangzhongdai)

7. Fruit bronzing (Pantoea stewartii subsp. stewartii)



Bactrocera 

carambolae
Bactrocera dorsalis 

Bactrocera umbrosa

Glyphodes caesalis
Zeugodacus

cucurbitae



Dickeya fangzhongdai

Pantoea stewartii subsp. stewartii
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Fruit fly trap

Control Measures

Yellow sticky trap



Fruit bagging

Recommended bagging material 

and technique for pest control



Fruit harvesting

Jackfruit remains intact in the fruit bag until arrived at the processing facility. 

The fruit bag shall remove in the enclosed and insect-proof fruit receiving area.



H
a

rv
e

s
tin

g
 R

e
c
o

rd
s



T
ra

n
s
p

o
rta

tio
n

 R
e

c
o

rd
s



Components of the systems approach for managing 
quarantine pests 

(Activities in the processing facility)



Required packing house/processing facility activities

i. Fruit must be inspected on arrival and infested or damaged fruit are removed.

ii. Whole fruit must be air-brushed and washed with disinfectant, and fungicide (if 
required), prior to removal of the segments.

iii. Any segments showing signs of rotting or bruising of the pulp must be discarded.

iv. Any tools or gloves used to cut or handle fruit that shows disease symptoms must be 
immediately discarded or removed for washing/decontamination.

Component of the systems approach for managing quarantine pests 
(Activities in the processing facility)



Required packing house/processing facility activities

v. All waste from the processing of the jackfruit, including the peel, seeds and damaged 
segments, should be discarded in secure bins and disposed of away from the facility 
each day at the end of processing plant operations.

vi. After skin removal and segmentation, but prior to packaging, all jackfruit segments 
must be inspected by processing facility personnel for pest and disease. Segments 
showing any signs of infestation or disease must be discarded.

vii.Packages of jackfruit segments must be vacuum packed and sealed in clear, 
transparent packages that allow visual inspection of individual segments without 
opening the sealed container. Any labels or stickers attached to individual packages must 
not impede a clear view of the top, sides and bottom of individual segments.

Component of the systems approach for managing quarantine pests 
(Activities in the processing facility)



Processing in the facility

Selecting, sorting 
and screening 

jackfruit at the fruit 
receiving area

Clean/ wash at  
minimum of 200 

ppm chlorine water

Fruit cutting while 
visual inspecting 

the fruit
Separating Fruitlets

Removing seed 
from the selected 

quality fruitlet

Quality inspection 
prior to packaging

Sorting and grading 
for packaging

Packaging & 
labelling

Store at 
temperature 2-5°C 

Transportation at 

temperature 2-5°C 
throughout the 

distribution process to 
avoid deterioration



Selecting, sorting and screening 
jackfruit at the fruit receiving 

area.

Whole fruit must be air-brushed and clean/ wash with
not less than 200 ppm chlorinated water prior to removal 

of the segments. 

Activities in the facility

1

2



3 4

Fruit cutting while visual 
inspecting the fruit.

Removing seed from the 
selected quality fruitlet.

Activities in the facility

Separating fruitlets.

5



Packaging & labelling.

6 7 8

Quality inspection prior 
to packaging.

Sorting and grading for 
packaging.

Activities in the facility



9

10

11

Store at temperature   
2-5°C. 

Transportation at temperature 
2-5°C throughout the 
distribution process. 

Activities in the facility

Quarantine inspection. 
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a. Each consignment must be secured (i.e. made insect-proof) prior to 
shipment to maintain its quarantine integrity on arrival using a secure 
consignment option.

 Integral cartons - fully enclosed cartons (packages) with boxes having no 
ventilation holes and lids tightly fixed to the bases.

 Ventilation holes of cartons covered - cartons (packages) with 
ventilation holes covered/sealed with a mesh/screen of no more than 1.6 mm 
pore size and not less than 0.16 mm strand thickness. Alternatively, the vent 
holes could be taped over.

 Polythene liners - vented cartons (packages) with sealed polythene 
liners/bags within are acceptable (folded polythene bags are acceptable).

Packaging, labelling and conveyances



b. Jackfruit segments must be vacuum packed and sealed in clean, new and transparent 
plastic containers. Any labels or stickers attached to individual packages must not impede a 
clear view of the top, sides and bottom of individual segments.

A small label is acceptable as long as it does not obscure view of the contents.



c. The following information must be visible on each carton or package:

1. Product of Malaysia for Australia

2. Jackfruit segments

3. Place and state of production

4. Orchard registration code

5. Packing house/processing facility name, address and/or registration number

6. Packing date



1. All wood material associated with the consignment used in packaging and transport 
of fresh produce must comply with the Non-commodity information 
requirements policy (DAWE 2016b). 
https://www.agriculture.gov.au/import/arrival/clearance-inspection/documentary-requirements/non-
commodity_information_requirements_policy

2. Packaging must be synthetic or highly processed if of plant origin. No unprocessed 
plant material such as straw may be included in the packaging.

3. For sea freight, containers must have been inspected by the exporting country 
NPPO prior to loading to ensure pest freedom and that the vents are covered to 
prevent entry of pests.

Associated packaging, and conveyances must not be contaminated by 
quarantine pests or regulated articles

https://www.agriculture.gov.au/import/arrival/clearance-inspection/documentary-requirements/non-commodity_information_requirements_policy


Work instructions/ training and HACCP 

accreditation

 Workers and staff involved in the processing plant should be given clear and easy-to 
understand instructions in order to carry out their duties properly. The content of the 
instructions should explain the precise work to be done at every processing step. Work 
instructions should be made available to the workers either in the form of a manual or 
display charts.

 A HACCP worksheet has been established to monitor minimal processing operations right 
from receiving the raw fruit up to the distribution to retail outlets. 
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Packing House Security 

The area in which it is most important to be hygienic and thus should be monitored most
closely— is the minimal processing area, where cutting of fruit, sorting and packing fruitlets are
performed.

The room should be isolated from other areas to avoid contamination. It should be
provided with a double-door access system to ensure maximum protection from insects and
microorganisms.



Components of the systems approach for managing 
quarantine pests 

(Pre-export phytosanitary inspection)



Component of the systems approach for managing quarantine pests 
(Pre-export phytosanitary inspection)

Pre-export 
phytosanitary
inspection 
and, if found, 
remedial 
action

Remedial action (by the Malaysian NPPO) will involve withdrawing 
the consignment from export to Australia and investigating the 
cause of the detection.

Detections of the quarantine pests listed above will result in 
suspension of the pathway. 

Re-instatement of trade would only commence after 
investigation and corrective action by the exporting NPPO, and 
agreement by the Department.

Ongoing non-compliance would also trigger a review of import 
policy.



Operational procedures to maintain and verify 
phytosanitary status

1. Goods must be produced in commercial orchards.

2. Production sites must be registered by the exporting NPPO at the beginning of each
season.
- to ensure that export growers are aware of pests of biosecurity concern to

Australia and the mandatory pest risk management measures
- to ensure that export growers are aware of the requirements of the

“Systems Approach – Operational Work Plan for the exportation of
Malaysian Jackfruit”.



3. Goods must be traceable through all stages of the export supply chain
including, to the orchard where goods were grown, and the packing house where
goods were packed.

4. Packing houses/processing facilities must be registered with the NPPO before
the commencement of harvest each season.
- to ensure that the registered packinghouses are suitably equipped.
- to ensure that have systems in place to carry out the specified phytosanitary

activities.
- to ensure that the staff are aware of pests of biosecurity concern to Australia.
- to ensure that the staff are aware of the requirements of the
“Systems Approach – Operational Work Plan for the exportation of
Malaysian Jackfruit”.



5. Where applicable, treatment facilities must be registered with the exporting 
NPPO and approved by the department.
- to ensure that the registered treatment providers are suitably equipped
- to ensure that have a system in place to carry out the treatment

6. Goods must be inspected by an officer or delegate of the NPPO prior to export
and found free from:
- live pests and diseases of biosecurity concern to Australia
- trash, contaminant seeds, soil, animal matter and any other biosecurity risk material.

7. All consignments must be inspected prior to export in accordance with official
procedures for all visually-detectable quarantine pests and other Regulated Articles
(including soil, animal and plant debris).

8. If live pests are found during pre-export inspection, they must be identified to a
taxonomic classification to determine their quarantine status for Australia.



9. If the live pest is a quarantine pest for Australia, remedial action is required to ensure that 
the pest is no longer viable or withdrawing the consignment from export to Australia.
- Consignments that do not comply with Australia’s import requirements must be

rejected for export to Australia.
- Evidence of a failed pest risk management measure requires immediate investigation

and corrective actions commensurate with the pest detected and pest risk management
measure.

10. An original phytosanitary certificate must be issued for each consignment upon completion of 
pre-export inspection and treatment (if required) to certify the goods.

11.Goods must be protected from pest contamination at all times following harvest, 
during and after packing, storage and movement between locations. Product 
inspected and certified by the exporting NPPO must be maintained under secure conditions to 
prevent mixing with fruit for export to other destinations or for the domestic market.



a. Prior to the importation of goods into Australian territory, a valid import permit issued by the 
Department of Agriculture, Water and the Environment is required.

b. These import conditions apply to the following fresh produce only: 
Jackfruit segments (Artocarpus heterophyllus)

c. These import conditions apply to goods imported for the end use of human consumption only. 

d. These import conditions apply to jackfruit segments only. Jackfruit segments are defined as the seed 
and the portion of fruit pulp attached to the seed.

* Goods that require a valid import permit, but arrive without one, including where an import permit application is currently
under consideration, will be directed for export from Australian territory or required to be destroyed in an approved 
manner.

Import Permit

Case: Semi-processed fruit and vegetables for human consumption

https://bicon.agriculture.gov.au/BiconWeb4.0/ImportConditions/Conditions?EvaluatableElementId=495128&Path=UNDE
FINED&UserContext=External&EvaluationStateId=e0c392c8-4bf7-40bd-8c6c-
c3fc698b37a2&CaseElementPk=1392663&EvaluationPhase=ImportDefinition&HasAlerts=False&HasChangeNotices=True&
IsAEP=False



Thank you


