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Ginger is considered a profitable, high value, cash crop, which is used as spice in cooking, or as an ingredient in candies, 
beverages, baked goods, and various condiments, and even in herbal medicine.

More importantly, ginger helps Filipino farmers with lump sum expenditures, such as tuition fee, debt payments, and 
small farm investments.

It is grown in almost all provinces in the Philippines, with project pilot site Nueva Vizcaya among the top three producers 
in the country. Nueva Vizcaya’s production is also limited to fresh ginger, of the Hawaiian, Taiwanese, and native varieties.

In the Philippines, fresh ginger is the most traded product. But there are opportunities for dried, pickled, preserved, 
crystallized, candied, and powdered or ground ginger. However, ginger processing is still in its infancy.

In addition, ginger produced in the Philippines is sold only in the domestic market. 
It has yet to effectively tap the global market for ginger exports. But it is faced with lower prices from competition, 
especially those from China. 

Further, the prevalence of pests and diseases, such as soft rot and bacterial wilt, has reduced the profitability of ginger. 
Farmers are forced to the early harvest of immature rhizomes, which is priced 50% to 60% lower than mature ginger.

This report aims to improve the competitiveness of ginger produced in the Philippines, identify new market opportunities 
both domestic and international, and help farmer communities develop a sustainable and profitable ginger value chain.
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1 Introduction

1.1 Objectives
The Food and Agriculture Organization (FAO) regional project “Development of effective and inclusive 
food value chains in ASEAN Member States (GCP/RAS/296/JPN)” was launched in September 2016. 

This three-year regional project, funded by the Government of Japan (Ministry of Agriculture, Forestry and 
Fisheries), aims to make a significant contribution to the food and livelihood security of smallholders by 
integrating them into food value chains that can link them to new market opportunities.

The activities of Phase 1 include the value chain study to assess the specific value chain and smallholders 
groups. During Phase 2, the project is expected to make actual interventions at project sites to overcome the 
obstacles, identified in the value chain study. 

In the Philippines, the selected project site is Nueva Vizcaya, one of five provinces in Region 2 or Cagayan 
Valley. It is located at the southernmost part of the region and is often referred to as “the gateway to Cagayan 
Valley”. The province is comprised of 15 municipalities.

The ginger industry in Nueva Vizcaya was selected as target value chain for this project by the Department 
of Agriculture (DA) of the Philippines and FAO.  This report provides an overview and analysis of the ginger 
industry with the aim of identifying main leverage points and key strategies to improve its competitiveness. 
It will provide the basis for the formulation of the work plan for Phase 2 and lay the foundation for the 
project’s cooperation with the private sector and other government agencies active in the ginger industry.  

The value chain analysis aims to: 

a) Provide an in-depth understanding of the range of factors and relationships that affect the 
performance of the ginger industry in Nueva Vizcaya, including end markets, enabling environment, 
and coordination and cooperation, among firms.

b) Provide an in-depth understanding of the market and economic opportunities that can potentially 
drive more beneficial and sustained inclusion of smallholders, and agri-based enterprises into market 
systems, through a dynamic process of change.

c) Identify, through a participatory process, the systemic chain level issues, that hinder or promote the 
gainful participation of smallholders, sustainability of the chains, and their competitiveness in general.

d) Using a participatory approach, identify and prioritize interventions needed to overcome bottlenecks 
throughout the chain that will foster value chain competitiveness, in general, and improve food and 
livelihood security of smallholders, in particular.

e)  Identify and explore how to catalyze private and public sector stakeholders to collaborate for improved 
industry performance.



Ginger value chain study in Nueva Vizcaya, Philippines2

1.2 Approach and methodology
The analytical framework for the value chain study used end market analysis to identify opportunities, 
moved into chain analysis to understand the constraints to these opportunities, developed a strategy for 
creating competitive advantage, and finally recommended interventions or investments that can generate 
systemic change.  The process though was not necessarily linear, and oftentimes, required iterative analysis.

The value chain study 
was carried out using the 
participatory process. 
The industry players and 
stakeholders were active 
participants and partners 
in the process of assessing 
the situation and crafting 
proposed interventions. 
The study is largely 
qualitative in nature. 

The assessment involved 
the following data collection 
and analysis phases:

Meeting with Nueva Vizcaya Provincial Government.Interview with trader in 
Balintawak Market

► Figure 2. Field data gathering

MARKET ANALYSIS

Supply and demand
Market trends
Standard/Requirements

Identification of market 
opportunities and 
potential markets

COMPETITIVENESS STRATEGY

FOUNDATION DATA

Production data

VALUE CHAIN ANALYSIS

Value chain mapping
Key functions and players
Upgrading trajectory and 
value addition
Support services
Relationships/Governance
Enabling environment

Identification of constraints 
and opportunities

Identification of focus areas

INTERVENTIONS

WORK PLAN
Source: Adapted from USAID framework

► Figure1. Study framework and approach
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1. Desk review. Prior to field work and continuing through the report preparation, secondary research 
was undertaken using pertinent studies and reports on the industry, production and trade statistics 
databases, and government policy documents. A review of experiences of key ginger producing 
countries was also made to understand the competitiveness issues and enabling factors for successful 
intervention.

2. Primary/Field data gathering. Key informant interviews (KIIs) were used for collecting data on 
individuals’ perspectives, experiences, and quantitative data. Focus group discussions (FGDs) were 
employed to generate broad overviews of issues of concerns to the groups or subgroups represented 
and in the triangulation and vetting of information obtained from the interviews.  Key informants and 
participants to the FGDs consisted of smallholders, intermediaries, processors, service providers, and 
representatives of relevant government agencies. 

3. Data analysis and interview synthesis. This involved the synthesis of findings from the interviews, 
FGDs, and literature/desk review to characterize the value chain and identify key constraints and 
opportunities, and recommended interventions. 

4. Stakeholders Consultation/Workshop. A one-day consultation workshop was conducted last 29 
November 2017 at the Nueva Vizcaya Agricultural Terminal (NVAT). This was participated by 
industry players (representatives of different functions and typologies) and key stakeholders and 
enablers. Key objectives of the consultation included the following:  

− To present and validate the findings of the value chain studies, further vet findings, and fill up 
data gaps

− To further define the competitiveness vision and strategy
− To prioritize constraints and opportunities based on the competitiveness vision
− To elaborate interventions needed to address priority constraints and opportunities 

5. Report preparation. Preparation of the report and work plan incorporating comments and suggestions 
from all parties concerned and outputs from the Stakeholders Consultation.

Introduction

► Figure 3. Focus group discussion



Ginger value chain study in Nueva Vizcaya, Philippines4

► Figure 5. Stakeholders’ consultation

► Figure 4. Validation of findings during  the stakeholders consultation

Competitiveness vision formulation Prioritization of interventions



1 The ginger that farmers and traders call as “Taiwanese” appears to be same variety referred to as  “Chinese” variety by international buyers/end users. 
2 Ilocanos are the third largest Filipino ethnolinguistic group that mostly reside within the Ilocos and Cagayan Valley Regions.

5

2.1 Product description
Ginger is an herbaceous perennial, grown for its spicy underground rhizomes, popularly called “hands” or 
“fingers”. The crop can be grown on flat to slightly rolling areas, with well-drained, light- to medium-textured 
soil, high in organic matter, and a pH level of 6.8–7.0. It can grow in elevations of up to 1 500 meters above 
sea level, with about 200-300 cm annual rainfall evenly distributed throughout the year, and a temperature 
range of 25–35°C. It grows well even with 25–40 percent shading. In Nueva Vizcaya, ginger is grown mainly 
in upland, sloping terrains.

Ginger is considered by many smallholder farmers to be a profitable, high-value crop. Anecdotal stories 
indicate that income from ginger helps farmers cope with lump sum expenditures, such as tuition fee, debt 
payments, and small farm investments. During recent years, farmers were forced to harvest their rhizomes 
prematurely due to the prevalence of rhizome rot. Price of immature (less than nine months old) rhizomes 
is only about 50–60 percent of that of matured ginger.

2 Overview of the value chain

Ginger varieties differ in size and shape of rhizomes, moisture content, quality, and flavor. Table 1 outlines 
the common varieties in the Philippines, with their corresponding rhizome characteristics. Most of the 
ginger grown in Nueva Vizcaya is of the Hawaiian variety. Other varieties planted include the Taiwanese1 

and native varieties. 

Ilocanos2 generally prefer the native variety. But majority of the Filipino consumers prefer the Hawaiian 
variety. In the global market, the most sought-after varieties generally have a light-brown skin, with creamy 
yellow to light green bluish flesh. Dark ginger has more heat and preferred for extraction purposes.

► Figure 6. Common ginger varieties in Nueva  Vizcaya

Native gingerHawaiian ginger
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Table 1. Common ginger varieties in the Philippines

VARIETY DESCRIPTION

Native Small, fibrous, very pungent rhizome
Best variety for making ginger tea or salabat
Relatively resistant to pests compared to Hawaiian and other hybrid varieties
Yield is low vis-à-vis Hawaiian and other varieties

Red native variety Similar to native variety except that its rhizomes are red while parts growing above the 
ground are darker green

Imugan Improved native strain
Medium-sized rhizomes 
Resistant to soil-borne diseases
Yields 30–70 percent more than the native strain

Hawaiian Plump, yellowish brown, less pungent vis-à-vis native
Medium to large rhizome
High yield vis-à-vis native; prone to pests and diseases
Preferred variety for cooking spice or condiment

Top variety planted in Nueva Vizcaya and country

Jamaican Pale to pinkish colour which turns brownish yellow when dried
Medium-sized rhizomes which turn brownish yellow when dried
Gives off pleasant aroma in dehydrated form
Same level of pungency as Hawaiian ginger
In other countries, it is used primarily in the production of soft drinks
Prone to pests and diseases

Seems to be planted mainly by farmers in Bukidnon

Taiwanese variety This may be the Chinese variety or a variant
Medium to large rhizomes 
Yellowish, succulent, less fibrous
Moderately pungent

If this is the same as the Chinese variety, preferred for  fresh consumption and dried 
ginger production in international markets

Sources: Key informant interviews (KII); Ginger Production Guide - - http://businessdiary.com.ph/2955/ginger-production-guide/;  Department of Agriculture – RFO 10

Ideally, timing the harvesting of ginger rhizomes should be decided based on their intended use. The content 
of essential oil and the pungency of the rhizomes reach the maximum about nine months after planting. 
After which, they start to decline. But the fiber content of the crop continues to increase with age. Ginger 
harvested at five months is not yet mature. It has very thin skin and the rhizomes are tender with a mild 
flavor. Immature ginger is best used in fresh or preserved forms. For dried ginger, mature rhizomes that 
have developed full aroma, flavor, and pungency are used. Cultivars with medium-sized rhizomes and high 
curing percentage are preferred for dried ginger production. Ginger for cooking is ideally harvested eight 
to nine months after planting. In Nueva Vizcaya, decision to harvest is based primarily on farmer’s need for 
cash and the degree of soft rot infestation.
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Table 2.  Key ginger product forms  in the world market

PRODUCT FORM DESCRIPTION

Fresh ginger Fresh ginger comes in young and mature forms. 
Trade in Nueva Vizcaya and the Philippines, in general, consists primarily of fresh ginger.

Dried ginger This is the main product form bought by importers in European countries and the 
United States.  The dried ginger may be whole fingers and slices. Dried rhizomes are 
sold either with the skin left on or with the skin peeled off. Dried ginger may be further 
processed into ground ginger and oil.

Ground ginger Ground or powdered ginger is the buff-colored, ground spice made from dried rhizome. 
In the retail market, these are usually sold as branded product (e.g. McCormick, Simply 
Organic by Frontier Co-op, Tesco Ground Ginger, etc.)

There are two to three producers of ginger powder in Nueva Vizcaya.  Production 
is home based or in make-shift kitchen. Products are sold within the region and 
neighboring cities.

Preserved ginger Preserved ginger or stem ginger is made from fresh young rhizome, peeled and sliced, 
then cooked in a heavy sugar-salt mixture. It is used both in confection and desserts. 
China is the leading producer of preserved ginger.  

Ginger is used as a spice in cooking and as ingredient in candies, beverages, liqueurs, ice cream, baked 
goods, curry powder blends, sauces, and various condiments. It is also used in herbal medicine to treat 
several ailments including nausea, motion sickness, migraine, dyspepsia, and to reduce flatulence and colic.

As can be seen from Table 2, ginger is used in numerous forms, including fresh, dried, pickled, preserved, 
crystallized, candied, and powdered or ground. In Nueva Vizcaya, almost 100 percent of the production is 
sold in fresh form and used as a spice in cooking. Industry players estimate that less than 1 percent is being 
processed into ginger tea, powder, and candies.

Overview of the value chain

Organic certified dry ginger  & ginger powder

FRESH GINGER

DRIED GINGER

GROUND GINGER

GINGER TEA

► Figure 7. Fresh, dried and ground ginger Product form in Nueva Vizcaya
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Table 2.  Key ginger product forms  in the world market

PRODUCT FORM DESCRIPTION

Crystallized ginger Ginger is cooked in sugar syrup, then air dried and coated in sugar to obtain candied 
ginger. Australia is one of the leading exporters of candied rhizomes.

There are one to two manufacturers of ginger candies in Nueva Vizcaya. Fresh native 
ginger is sourced mainly from their own farms. Production is generally intermittent and 
performed in make-shift workplace.  

Ginger oil Ginger oil is extracted by steam distillation from the root of the plant. It is used
for its antiseptic, aphrodisiac, laxative, stimulant and tonic properties and is
often blended with other essential oils to produce many different mixtures for
many different ailments. Main producers are India, China, Indonesia, and Nepal.

Pickled ginger Sweet, thinly sliced young ginger that has been marinated in a solution of sugar and 
vinegar. Pickled ginger is often served and eaten after sushi, and is sometimes called 
sushi ginger.  It is popular in Japan.

Ginger’s potential as export crop and dollar earner have been hardly tapped. According to industry players, 
Nueva Vizcaya was able to export a few kilograms of ginger sometime in 2004. Currently, all of the ginger 
produced by the province and the Philippines are sold in the domestic market. 

The Philippine National Standard for Ginger classifies ginger into three sizes: (1) large, over 300 grams; (2) 
medium,  150 to 300 grams; and (3) small, less than 150 grams.  During the recent years, traders have added 
two more size categories to cover rhizomes less than 150 grams. Industry players generally do not have a 
harmonized understanding of the standards.

GINGER OIL

PICKLED GINGER

► Figure 9. Product forms in the world market - ginger  oil and pickled ginger

► Figure 8. Product forms in the world market - preserved ginger and crystallized ginger

PRESERVED GINGER

CRYSTALIZED GINGER



3 The FAOSTAT Database was used as baseline to be consistent with comparison made in Philippine and Nueva Vizcaya ginger production.
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Table 3. Top ten ginger producing countries in the world, 2007 and 2014

COUNTRY
PRODUCTION VOLUME IN MT COMPOUND ANNUAL 

GROWTH RATE (CAGR)2007 2014

World 1 581 506 2 156 453 3.5%

India 393 400 655 000 5.8%

China, mainland 295 000 415 951 3.9%

Nepal 158 905 276 150 6.3%

Indonesia 178 502 266 145 4.5%

Thailand 153 284 161 404 0.6%

Bangladesh 63 325 77 000 2.2%

Japan 42 700 59 302 3.7%

Nigeria 162 390 58 190 -10.8%

Cameroon 11 960 52 840 17.9%

Taiwan 32 373 34 735 0.8%

Others 89 667 99 736 1.8%

Philippines  (ranked 11th) 27 946 27 197 -0.3%

Source: FAOSTAT – accessed 30 Oct 2017

2.2 Production trends

World production
World production of ginger increased from 1 581 506 MT in 2007 to 2 156 453 MT in 2014.3 India and China 
lead the world in fresh ginger production, with a global share of 30 percent and 19 percent, respectively. The 
Philippines produces an average of 27 425 MT of ginger, or about 1 percent of world production. 

World ginger production increased at an annual rate of 3.5 percent during the seven-year period.  All of 
the top 10 producing countries, except Nigeria, exhibited a positive growth rate. In comparison, ginger 
production in the Philippines slightly decreased at an annual rate of 0.3 percent.

The area under ginger cultivation in the world was 396 724 hectares in 2014. Nigeria had the largest area 
planted to ginger at 145 180 hectares, but also the lowest average yield at 0.40 MT per hectare. India had 
133 000 hectares cultivated to ginger with an average yield of 4.92 MT per hectare.  On the other hand, 
China only had 38 670 hectares planted to ginger but average yield was at 10.76 MT per hectare. 

Overview of the value chain
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Table 4. Top countries in terms of area planted to ginger and average yield/hectare, 2014

AREA PLANTED TO GINGER (in hectares) AVERAGE YIELD PER HECTARE (MT/ha)

Country Hectares Country MT/ha

World 396 724 World 5.44

Nigeria 145 180 Fiji 34.52

India 133 000 United States of America 32.17

China 38 670 Japan 29.71

Nepal 24 226 China, Taiwan Province of 28.84

Indonesia 10 279 Indonesia 25.89

Philippines  3 850 Philippines  7.07

Source: FAOSTAT – accessed 30 Oct 2017

Table 5.  National ginger production indicators, 2007 to 2016

YEAR VOLUME (IN MT) AREA (IN HECTARES) AVERAGE YIELD (MT/HA)

2007 27 946 3 974.27 7.03

2008 27 538 3 926.20 7.01

2009 27 415 3 948.30 6.94

2010 27 097 3 966.51 6.83

2011 27 755 4 036.82 6.88

2012 27 677 4 011.86 6.90

2013 28 216 3 962.78 7.12

2014 27 197 3 849.50 7.07

2015 26 623 3 805.49 7.00

2016 26 787 3 831.48 6.99

CAGR -0.5% -0.4% -0.1%

Source: CountryStat Philippines – accessed 30 Oct 2017

Fiji registered the highest average yield in 2014 at 34.52 MT per hectare. During the recent years, Fiji focused 
its efforts in scaling up adoption of Good Agricultural Practices (GAP) among farmers. GAP was seen not 
only an important requisite to supply the Australian market but also a means of improving resilience of 
farms against common pests and diseases, such as the soft rhizome rot and bacterial wilt.  

Average yield in the Philippines of 7.07 MT per hectare in 2014 was higher than world average of 5.44 MT 
per hectare. However, average yield in the Philippines was only 35 percent of the minimum expected yield 
of 20 MT per hectare for the Hawaiian ginger variety. As seen in the farm productivity of other ginger 
producing countries, there is still tremendous scope to increase the yield per unit area and thereby total 
production of ginger in the Philippines without increasing land area planted to ginger. 

Philippines
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Table 6. Top producers of ginger in the Philippines (CountryStat Philippines, 2016)

REGION PROVINCE

Production volume (in MT)

Northern Mindanao 5 494 Lanao del Norte 4 505

Cagayan Valley 4 947 Nueva Vizcaya 3 707

CALABARZON 3 755 Quezon 2 057

Eastern Visayas 1 885 Leyte 1 219

Central Visayas 1 750 Batangas 1 084

Area planted to ginger (in hectares)

Cagayan Valley  762 Nueva Vizcaya 566

Northern Mindanao  699 Lanao del Norte 531

CALABARZON  333 Quezon 205

Central Visayas  317 Cebu 182

Eastern Visayas  264 Cagayan 150

Average yield per hectare (MT/hectare)

ARMM 13.50 Lanao del Sur 19.13

CALABARZON 11.26 Batangas 17.35

Negros Island Region 10.02 Cavite 13.03

Northern Mindanao 7.86 Agusan del Sur 11.23

Caraga 7.80 Biliran 11.15

Source: CountryStat Philippines – accessed 30 Oct 2017

Ginger is grown in almost 
all provinces in the 
Philippines, with Northern 
Mindanao, Cagayan Valley, 
and CALABARZON as the 
frontrunners. Production 
in the Philippines decreased 
from 27 946 MT in 2007 to 
26 787 MT in 2016, or a 
0.5 percent annual rate of 
decrease during the 10-year 
period. Hectarage planted 
to ginger had a higher rate 
of decrease at 0.4 percent 
per year compared to 0.1 
percent annual rate of 
decline in average farm 
productivity.

Overview of the value chain

► Figure 10. Ginger production in the Philippines

Ginger is grown in almost all provinces 
in the Philippines with Cagayan Valley, 
CALABARZON, and Northern Mindanao 
as the top producers.

NORTHERN MINDANAO

CALABARZON

CAGAYAN VALLEY
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The top ginger producing provinces in the Philippines in 2016 were Lanao del Norte, Nueva Vizcaya and 
Quezon. Nueva Vizcaya had the largest area planted to ginger, but ranked second only to Lanao del Norte 
in production volume, due to a lower productivity.  Average farm productivity in Lanao del Norte in 2016 
was at 8.48 MT/ha against 6.55 MT/ha in Nueva Vizcaya. Lanao del Sur registered the highest average yield 
at 19.13 MT per hectare followed by Batangas at 17.35 MT/ha. 

Nueva Vizcaya

Ginger is an important cash crop in Nueva Vizcaya especially among smallholders in upland areas.  The 
province is the main source of ginger sold in Northern Luzon regions and Metro Manila.  Production in 
Nueva Vizcaya slightly increased from 3 678 MT in 2007 to 3 707 in 2016. The slight increase in production 
was brought about by expansion of area planted to ginger at a rate of 0.8 percent per year, which compensated 
for the annual 0.7 percent decline in productivity.  

Illutration by Esteban IdrovoProvincial capital

Ginger producing
municipality

Source of hectarage data (2017): DA-NVES

NVAT: Nueva Viscaya Agricultural
Terminal- Wholesale market for

ginger and other agricultural produce

► Figure 11. Map of ginger production areas in Nueva Vizcaya
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Table 7.  Ginger production indicators in Nueva Vizcaya, 2007 to 2016

YEAR VOLUME (in MT) AREA (in hectares) AVERAGE YIELD (MT/ha)

2007 3 678 525 7.01

2008 3 468 522 6.64

2009 3 548 533 6.66

2010 3 679 533 6.90

2011 3 669 536 6.85

2012 3 566 534 6.68

2013 3 690 558 6.61

2014 3 767 568 6.63

2015 3 671 558 6.58

2016 3 707 566 6.55

CAGR 0.1% 0.8% -0.7%

Source: CountryStat Philippines – accessed 30 Oct 2017

Kasibu is the major producer of ginger in Nueva Vizcaya accounting for about 53 percent of the total 
hectarage planted to ginger in 2017.  Peace and order condition in Kasibu though has been unstable during 
the recent months due to attacks by the communist New People’s Army.  

Other significant producers of ginger in the province are the municipalities of Kayapa, Dupax del Norte and 
Dupax del Sur.

Pests and diseases, particularly soft rot and bacterial wilt, pose the largest production concern to most ginger 
growers and are a constant threat to yields. Both diseases are spread through infected planting materials and 
soil. 

Based on interviews, it would seem that soft rot and bacterial wilt have affected all ginger producing 
municipalities in Nueva Vizcaya. Experiments are currently being conducted by state universities, local 
government units, and the DA – Nueva Vizcaya Experiment Station (DA - NVES), for possible solutions to 
the soft rot and bacterial wilt diseases. 

Ginger processing is still at its infancy in Nueva Vizcaya.  Less than 1 percent of total production is absorbed 
by processors made up of cooperatives, Rural Improvement Clubs, and individual micro scale processors. 

Overview of the value chain
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Table 8. Volume of ginger exported by the Philippines, 2004 to 2006

IMPORTING COUNTRY
VOLUME (in MT)

2004 2005 2006

World 2 795 5 840 496

Japan 3 34

United Arab Emirates 24 25

Bangladesh 510 1 783 418

Canada 19

China 41 673

Germany 1

Hong Kong, China 788 243

Indonesia 305

Malaysia 353 1 431

Taipei, Chinese 1 22

Pakistan 714 985

Portugal 27

India 22

Singapore 140 124 22

Viet Nam 197

Thailand 27

Source: International Trade Centre – Trade Map; accessed 3 November 2017

3 End markets

3.1 Export market

Philippine exports of ginger
Based on historical data, the only years that Philippines exported a sizeable volume of ginger were in 2004 
and 2005.  Main buyers at that time were Bangladesh, Pakistan, and Malaysia.  

During the last ten years, the highest volume exported by the Philippines was 55 MT in 2011 with 
Vietnam as the main buyer. Some attempts were made by the Vegetable Importers, Exporters and Vendors 
Association of the Philippines (VIEVA) to restart exportation of ginger to Pakistan and Singapore in 2013. 
But it seems it was not successful. In 2016, Philippines exported 10 MT to Japan at unit price of USD 1.90/
kg (International Trade Center, 2017). According to a report by Embuscado (2016), Alalay sa Kaunlaran, 
Inc. (ASKI), a multipurpose cooperative based in Nueva Ecija, has partnered with Sunnybing International 
Trading Corporation for the exports of ginger in Japan.
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Table 9. Volume of ginger exported by the Philippines, 2011 to 2016

IMPORTING COUNTRY
VOLUME (in MT)

2011 2012 2013 2014 2015 2016

World 55 9 16 1 1 10

Japan 10 10

Germany 6

Lebanon 0 0 1

Norway 3

Viet Nam 36

Thailand 0 9 15

United States of America 1

Source: International Trade Centre – Trade Map; accessed 3 November 2017

Table 10. Major importing countries of whole/sliced ginger
Product: HS 091011 Ginger, neither crushed nor ground – comprised of fresh, dried

IMPORTING COUNTRY
VOLUME (in MT)

CAGR UNIT PRICE 
(US$/KG)2012 2016

Bangladesh 34 251 85 247 26% 0.40

United States of America 53 589 77 412 10% 1.09

Pakistan 47 193 77 290 13% 0.77

Japan 66 642 63 989 -1% 1.33

Netherlands 34 312 60 949 15% 1.11

United Arab Emirates 12 175 41 730 36% 0.45

Saudi Arabia 30 590 37 596 5% 0.84

Malaysia - 28 624 0.51

Vietnam - 27 839 0.64

India - 23 539 0.52

United Kingdom 18 109 22 560 6% 1.07

Germany 8 337 14 233 14% 2.15

Canada 12 406 14 017 3% 1.06

Korea, Republic of 4 559 10 555 23% 0.64

Singapore 8 907 10 007 3% 0.82

Others 86 482 124 709 10%

World 417 552 720 296 15% 0.92

Source:  ITC -Trade Map; accessed 30 Sept 2017

World imports of whole and sliced ginger grew at an annual rate of 15 percent during the period 2012 to 
2016. Bangladesh is the top importing country, followed by the United States, while European countries 
collectively comprised 22 percent of the world imports.

World market

End markets
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Table 11. Major importing countries of crushed/ground ginger
Product: HS 091012 ginger, crushed or ground – comprised of fresh, dried

IMPORTING COUNTRY
VOLUME (in MT)

CAGR UNIT PRICE 
(USD/KG)2012 2016

Malaysia - 13 812 0.52

Germany 4 104 5 234 6% 3.28

Japan 4 949 4 851 0% 2.77

Oman 99 2 572 126% 0.26

United States of America 2 480 2 390 -1% 3.57

United Kingdom 1 142 1 948 14% 4.01

Netherlands 830 1 545 17% 3.71

Saudi Arabia 175 743 44% 1.31

South Africa 587 542 -2% 2.73

France 467 503 2% 4.44

World 19 306 42 062 21% 2.06

Source:  ITC -Trade Map; accessed 30 Sept 2017

The buying price of Asian countries (See Table 10), except for Japan, is generally less than USD 1.00. The 
buying price of Bangladesh in 2016 was only USD 0.40 which is lower than the average farm gate price. 
Perhaps, this is the key reason why Filipino exporters discontinued export sales to Pakistan, Bangladesh 
and Vietnam.  

On the other hand, buyers from more developed countries generally pay more than one dollar per kilogram. 
Ginger from the Philippines appears to be still more expensive against average price paid by buyers in more 
developed economies. This suggests that price of ginger from the Philippines is currently not competitive 
in the world market.

Imports of crushed ginger increased from 19 306 MT in 2012 to 42 062 MT in 2016.  Top importers in 2016 
were Malaysia, Germany, and Japan. Although US imports of crushed ginger slightly decreased at an annual 
rate of 1 percent during the period 2012 to 2016, its imports of whole and sliced ginger increased at a rate 
of 10% per annum.   

The Netherlands is the largest importer and trader of ginger in Europe. United Kingdom is the second-
largest, which could be attributed to its relatively large population of Asian descent. Germany is the third 
largest market. In Europe, the demand is generally inelastic to price changes. According to the Centre for 
Promotion of Imports (2017), the growth in demand for ginger in developed economies is attributed to the 
following:

a) Consumers’ search for healthier ingredients: Food ingredients such as salt, sugar, and synthetic 
additives are perceived unhealthy by a growing number of consumers, and are increasingly replaced 
by other products that also add flavor, such as spices and herbs. Many consumers use ginger for its 
promoted beneficial effects to health.

b) Growing popularity of ethnic or exotic cuisines brought about by increasing multicultural population 
and increased exposure to Asian cuisines, where ginger is one of the main ingredients. Curiosity as a 
result of travel, and the familiarity with different cultures and their cuisines, is another factor, which 
has contributed to growing popularity of exotic cuisines. Access to online shopping and therefore 
easier access to foreign ingredients is a new influential factor in support of this trend.
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If the Philippines, particularly Nueva Vizcaya, wants to pursue the export markets, it may have a better 
chance to target markets, such as Japan, the United States, as well as European countries.  

Nueva Vizcaya would have difficulties in meeting price requirements of markets, such as Bangladesh, India, 
and Pakistan. These countries generally source from Myanmar via border trade, where price per kilo is only 
about USD 0.35 to USD 0.40. 

Selling to developed economies require compliance to stringent quality and food safety requirements. Buyers 
in developed countries are paying more attention to their responsibility for the social and environmental 
impact of their activities. The most important social issues European buyers are concerned with include: 
(1) child labour; (2) health and safe working conditions; (3) respecting labour laws; (4)paying minimum 
wage; and (5) correct use of pesticides. Mandatory export requirements and voluntary standards that apply 
to spices, including ginger, in the international markets, particularly European countries and the United 
States, are outlined in Annex 2.

Ginger is usually exported from producing countries to the United States and European countries in large 
pieces (whole or sliced), which are then ground in the country where it is used.  The majority of dried ginger 
products entering the Netherlands are dried sliced ginger. Whole dried ginger is not popular because, it is 
harder to grind. Slices are also preferred because yield per bag is better compared to whole dry. Import of 
ginger powder is generally minimal due to concerns regarding purity and compliance with EU regulations.  

Japan is among the top five importers of ginger. Main ginger suppliers to Japan are China and Thailand. 
The overall growth of ginger importation is primarily driven by increased demand for pickled ginger, which 
is served with sushi. In addition to pickles, there is widespread use of ginger as a spice or condiment in 
cooking and in beverages. 

According to the 2014 study conducted by Promar Consulting, majority of ginger imported into Japan is 
fresh ginger (about 28 percent of total imports) and preserved ginger (61 percent of imports). Preserved 
ginger imports come in two types – in vinegar and in salt brine. Nearly 98 percent of the imported ginger 
preserved in vinegar in Japan comes from China, while 70 percent ginger preserved in brine is comes from 
Thailand. Fresh ginger is dominated by China. The use of mechanized cleaning, polishing, and waxing 
facilities and relatively average farm productivity enable Chinese exporters to offer ginger products at very 
competitive prices. 

The same report also indicated that price is the top criteria among Japanese importers, balanced by quality 
and stable supply. If the price is in an acceptable range, the Japanese companies will investigate the quality 
and supply stability. If the price is too high, they will stop the search as they will not be able to sell the product 
in Japan’s competitive market. The attractive element of Japan’s market is that it offers fair prices (rarely 
lower than other world markets), takes sourcing seriously, builds long term relationships with suppliers and 
is well-known for providing technical assistance to suppliers in order to meet Japanese standards (Promar 
Consulting, 2014). 

End markets
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Table  12. US  import volume of organic ginger,  2013 to 2017 (1st Semester)

EXPORTING COUNTRY

IMPORT VOLUME (in MT) CAGR

2013 2014 2015 2016 2017 
(1st Sem)

2013-
2017

China  5 884.71  7 660.49  6,249.39  4 753.61  1 066.87 -7%

Peru  764.52  1 548.13  1,821.68  2 457.07  1 653.41 48%

India  106.44  114.39  191.81  135.83  80.28 8%

Nigeria  58.46  144.74  225.32  132.22  88.06 31%

Germany  31.45  25.74  37.00  64.10  38.30 27%

Other Pacific Islands, NEC  40.06  41.49  33.84  24.70  16.31 -15%

Others  61.97  190.08  31.12  30.27  8.76 -21%

Myanmar  18.00 -100%

Total  6 947.61  9 725.07  8 590.15  7 597.79 2 969.99 3%

Source:  Global Agricutural Trade System - United States Department of Agriculture - Foreign Agricultural Service
CAGR: Compounded Annual Growth Rate

Organic ginger market
Volume of organic ginger imported by the United States increased from 6 947.61 MT in 2013 to 7 597.79 MT 
in 2016.  Main suppliers of organic ginger to the United States are China and Peru.  Although China still 
remains the largest producer of organic ginger, there seems to be an increasing preference among buyers in 
the United States for the Peruvian organic ginger.

According to an article in Fresh Plaza, dated 19 May 2017, companies in the United States appreciate 
strategic social responsibility, environmental, and fair trade management, which is why they prioritize their 
purchases to companies such as the Peruvian organic ginger producers that dedicate their efforts to fulfil 
these objectives. The same article also stated that the organic ginger from Peru is also considered to be the 
best tasting ginger. This is due, among other things, to the way that producers treat this product. In the 
Peruvian case, producers observe and manually take care of the ginger’s ripening process. Meanwhile, in 
China, the sowing, harvesting and production processes are mechanized to achieve cost reductions and 
efficiencies.
  
According to the study conducted by Promar Consulting (2014), large industrial end users of dried ginger 
in European countries such as the meat processing industry and spice mixers do not have strong interest 
on organic ginger. For the industrial users, more important than organic certification are pesticide residue 
levels, food safety, and sustainable production. Demand for organic ginger in Europe is more on whole ginger 
sold directly to consumers. Other users of organic ginger are the pharmaceutical companies. Statistics on 
organic spices and herbs importation by countries in Europe are not readily available. International customs 
classifications do not distinguish between organic and conventional. As per CBI report, the most interesting 
markets for certified organic ginger are Germany and the Netherlands. Nevertheless, Germany is the largest 
organic market in Europe. In 2013, about 3.6 percent of all food consumed in Germany is organic, with a 
growth rate of 7.2 percent (Center for Promotion of Imports, 2017).
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Table 13. Estimated ginger consumption in key markets of Nueva Vizcaya, 2015

AREA

FAMILY DISBURSEMENT 
(in million PhP)

Average 
retail price
(PhP/kg)

Estimated 
volume
(in MT)In cash In kind Total

National Capital Region 603 0 603 144 4 185

Cordillera Administrative 
Region 104 27 131 165 795

Ilocos Region 328 9 338 147 2 304

Cagayan Valley 225 28 253 129 1 962

Central Luzon 647 8 654 148 4 417

Total 1 907 72 1 979 13 662

Source: 2015 Family Income and Expenditures Survey; Philippine Statistics Authority

3.2 Domestic market

All of the ginger produced 
by Nueva Vizcaya is sold 
in the domestic market. 
About 90 percent of the 
production passes through 
the NVAT intermediaries for 
distribution to various wet 
markets. Industry players 
estimate that about 75 percent 
of the ginger production is 
sold to Metro Manila, Central 
Luzon, Ilocos, and Cordillera 
Regions, About 20 percent is 
sold to other provinces within 
the region, while 5 percent 
is consumed within Nueva 
Vizcaya.

Except for Dizon Farms, all of the intermediaries in NVAT cater to buyers selling to wet markets. Dizon 
Farms supplies fruits and vegetables, including ginger, to over 160 supermarkets nationwide. Supermarket 
chains prefer to deal with consolidators or “market specialists” such as Dizon Farms to contain costs and 
ensure quality. 

Results of the Family Income and Expenditure Survey conducted by the Philippine Statistics Authority 
in 2015 showed that total household disbursement for ginger in the National Capital Region, Cordillera 
Administrative Region, Ilocos Region, Cagayan Valley, and Central Luzon reached PhP 1 979 million in 
2015.  Dividing the expenditures by the respective average retail prices in each of the areas, this translated 
to about 13 662 MT of ginger.  Among the five areas, Central Luzon and the National Capital Region were 
the top consumers of ginger accounting for 32 percent and 31 percent, respectively.

End markets

► Figure 12. Distribution of ginger in Nueva Vizcaya by geographic markets

Sold outside of the region (Metro Manila and Northern Luzon Regions)

Sold to other provinces within Region 2

Sold within Nueva Vizcaya

About 90 percent of 
ginger production is 
sold via intermediar-

ies at NVAT

Some farmers have set-up roadside stalls and 
sell directly to consumers

Source: FGDs/KIIs

75%

20%

5%
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Table 15. Supply utilization of ginger in the Philippines

YEAR Production
(MT) 

Imports
(MT)

Gross
supply

(MT)
Exports

(MT)
Seeds
(MT)

Feeds and 
waste
(MT)

Per capita
kg/year

2007 27 946 0 27 946 0 140 2 236 0.29

2008 27 538 57 27 595 3 138 2 207 0.28

2009 27 415 94 27 509 4 137 2 200 0.28

2010 27 097 90 27 187 4 135 2 175 0.27

2011 27 755 80 27 835 45 139 2 223 0.27

2012 27 677 58 27 735 4 138 2 218 0.26

2013 28 216 108 28 324 15 141 2 265 0.26

2014 27 197 40 27 237 1 136 2 179 0.25

2015 26 623 1 495 28 118 Less than 
1 MT 133 2 249 0.25

2016 26 787 8 961 35 748 10 134 2 859 0.32

Source: Philippine Statistics Authority – accessed 28 Oct 2017

Table 14. Estimated ginger supply surplus/deficit in key markets of Nueva Vizcaya, 2015

AREA Production 2015
(in MT)

Average retail price 
(PhP/kg)

Estimated volume
(in MT)

National Capital Region 603 144 4 185

CAR 104 165 795

Ilocos Region 328 147 2,304

Cagayan Valley 225 129 1 962

Central Luzon 647 148 4 417

Total 1 907 13 662

Source of Basic Data: Philippine Statistics Authority

Based on production of each of the regions and the estimated volume of consumption, only CAR and 
Cagayan Valley had surplus for selling to other regions. In essence, production from Nueva Vizcaya 
represented only 27 percent of the total consumption in its key markets. Total supply deficit in 2015 was 
about 5 512 MT, which most likely was covered from production in Mindanao and imported ginger. Traders 
interviewed in Balintawak Market say they also source from Northern Mindanao to augment supply from 
Luzon regions. For Nueva Vizcaya to fill up the supply gap in lieu of imported ginger, price competitiveness 
will be a key factor.

As per data from the Philippine Statistics Authority (2016), annual per capita consumption in the country 
increased from 0.26 kg in 2012 to 0.36 kg. in 2016. During the last two years, self-sufficiency decreased from 
95 percent in 2015 to 75 percent in 2016.  This also meant that imports increased from 1 495 MT in 2015 
to 8 961 in 2016. 

China supplied about 98 percent of the total volume of ginger imported by the Philippines. In 2016, average 
unit cost of China ginger was USD 0.31 (PhP 14.87) against the average farm gate price of PhP 38.59 and 
PhP 41.72 in the Philippines and Nueva Vizcaya, respectively. It seems the surge of cheap imported ginger 
in the Philippines has significantly pushed down the farm gate price of locally produced ginger. 

At the time of the field work (September to November 2017), buying price of ginger at the NVAT ranged 
between PhP 25 to 35 per kilo. For the ginger industry not to lose out in the import surge, farmers have to 
improve their productivity and reduce crop losses from pests and diseases. 
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The data from the NVAT shows the import surge starting in 2016 appeared to have caused a drastic fall 
in prices of all top three varieties grown in Nueva Vizcaya. The threat of cheap, fresh ginger imports from 
China increasingly puts pressure on the performance of smallholders in Nueva Vizcaya. 

Unlike, however, in other crops where farmer tends to shift to other crops when the price goes down, it 
would seem that many of the ginger farmers in Nueva Vizcaya remained “loyal” to ginger farming despite 
the price fluctuation. Farmers say ginger still gives a relatively higher return of investment compared to 
other crops, even with the fall in prices. 

End markets

Sources:  Imported Unit Value - ITC Trade Map; Farm Gate Prices - PSA

► Figure 13. Imported unit value  vis-à-vis farm gate price per kilo of ginger in the Philippines and 
 Nueva Vizcaya, 2007 to 2016
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As seen on Figure 14, the price of ginger also varies between months within a year. The price of fresh 
ginger is high during the off-season (April to July and October to November), and lowest in the full harvest 
season (December to February). Seasonal variation in prices shows that if the farmers manage to stock their 
produce for three to four months, they will achieve significantly higher prices during the off-season. It can 
also be gleaned from Figure 14 that the Taiwan variety commands the lowest price but the Hawaiian variety 
does not always command a higher price over the native variety.   

Ginger is classified based on size and quality which are also the basis for prices especially at the wholesale 
markets. Minimum requirement irrespective of class and size according to the Philippine National Standards 
for Ginger (PNS/BAFPS 50:2007) are the following: 

− Whole, mature, sound, and firm
− Clean, with good skin, free from any foreign matter, smell, and taste
− Free from damages
− Pungent taste based on variety (native – strongly pungent; Taiwan – moderately pungent; Hawaiian – 

less pungent)
− Sufficiently dry, shiny skin for intended use

Table 16 outlines the quality and size classification of ginger based on the Philippine National Standard 
(PNS) for Ginger, PNS/BAFPS 50:2007.

Based on observations at NVAT, and interviews with traders in the different wholesale markets in Metro 
Manila and Northern Luzon, ginger is graded based on size, whether it is of good quality or not. “Good 
quality ginger” refers to rhizomes that meet the minimum requirements specified in the PNS.  

Intermediaries, except those selling to supermarkets such as Dizon Farms, generally still accept poor quality 
and immature rhizomes (more often than not, harvested early, due to soft rot or bacterial wilt infection), 
but bought at about 50 percent to 60 percent of the prevailing market price. Dizon Farms only buy “good 
quality” medium to large size rhizomes.  Intermediaries have also added the very small and super small size 
categories. Price difference between size categories ranges from PhP 3 to 5 per kilo. 

► Figure 14. Price trend of fresh ginger in NVAT (in PhP/kg)
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Table 16.  Philippine National Standards: Quality and size classification of ginger

QUALITY

CLASS DESCRIPTION TOLERANCE

Extra class Must be of superior quality and have the characteristic of 
the variety. The rhizomes must be clean, well-shaped, and 
free from defects with the exception of slight superficial 
defects, provided these do not affect the general 
appearance of the produce, quality ,and presentation in 
the package.

5% by number or weight of ginger 
not satisfying the requirements of the 
class but meeting those of Class II. 

Class I Must be of good quality and must have the characteristic 
of the variety and/or commercial type. The rhizomes 
must be clean, firm, free from shrivelling and without 
evidence of sprouting. The slight skin defects due to 
rubbing may be allowed, provided they are healed and 
dry, the total surface area affected not exceeding 10% 
and do not affect the general appearance, quality and 
presentation in the package.

10% by number or weight of ginger 
not satisfying the requirements of the 
class, but meeting those of Class II.

Class II This class includes rhizomes which do not qualify for 
inclusion in the higher classes, but satisfy the minimum 
requirements. The rhizome should be reasonably firm 
and the following defects may be allowed provided 
these do not affect the general appearance, the quality 
and presentation in the package: (a) slight defects due 
to rubbing, provided they are healed, dry and the total 
surface area affected not exceeding 15%; (b) early signs 
of sprouting (not more than 10% by weight by unit 
presentation); (c) slight markings caused by pests; and 
(d) healed suberized cracks provided they are completely 
dry, with very slight traces of soil and bruises.

10% by number or weight of ginger 
satisfying neither the requirements 
of the class nor the minimum 
requirements, with the exception 
of produce affected by rotting or 
any other deterioration rendering it 
unfit for consumption.

SIZE

SIZE DESCRIPTION TOLERANCE

Large More than 300 grams 5% by number or weight of ginger 

Medium 150 to 300 grams 10% by number or weight of ginger 

Small Less than 150 grams 10% by number or weight of ginger

Source: PNS/BAFPS 50:2007

End markets
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4 The ginger value chain

4.1 The value chain map

► Figure 15. Fresh ginger value chain map 
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Fresh ginger value chain
The fresh ginger value chain absorbs about 99 percent of the ginger production in Nueva Vizcaya.  The 
following are the different channels through which ginger moves from farm to the consumers:

Channel 1: Roadside Stalls. Farmers sell directly 
their harvest to roadside stalls, which they may or 
may not own. Farmers utilize this channel mainly 
to dispose of “small to super small” or immature 
rhizomes that were harvested due to soft rot and 
bacterial wilt infestation. Retail price is oftentimes 
the same or even lower than the prevailing buying 
price at NVAT.  During the focus group discussions, 
some farmers and traders commented that the 
pricing practice of roadside stalls contribute to 
further deflating the farm gate price. The channel 
absorbs about 2 percent of production.

Channel 2: Wet Markets. Wet markets dominate 
the domestic retail channel for fresh ginger in the 
Philippines. It is estimated that about 77 percent 
to 82 percent of the ginger production in Nueva 
Vizcaya pass through this channel. Generally, there 
are two to four intermediaries before the rhizomes 
reach the consumer. Farmers deliver the ginger 
packed in transparent plastic bags to intermediaries 
in NVAT.

Alternatively, the farmer can send the produce 
through the public van transport. The driver delivers 
the rhizomes to intermediary specified by the farmer.  
If farmer has no specific buyer yet, the driver decides 
to whom the rhizomes will be delivered.

In the municipality of Kasibu, there are still a 
few ginger traders. These traders collect from 
neighbouring farms and deliver to NVAT.

However, with the proliferation of the public van 
transport system in ginger producing municipalities, 
farmers prefer to sell directly to NVAT. The driver of 
the van also takes charge of collecting the payment 
from the buyer in NVAT after one to two days and 
bringing this back to the farmer at the designated 
waiting shed in the municipality. Buyer provides a 
stub showing the weight and assessed size categories 
for each bag.

Farmers generally sort the rhizomes and indicate in the bag the size classification. Upon delivery at the stall 
of the trader, each bag of rhizomes is weighed, and the size of rhizomes visually assessed. Size assessment of 
the trader or his/her worker prevails. The following are the modes of payment: 

The ginger value chain

► Figure 16. Roadside stall

Assessed weight and size of ginger

Name of owner of ginger

► Figure 17. Inbound system among NVAT intermediaries
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- If NVAT intermediary has a ready buyer, the farmer can get payment immediately
- If there is no buyer, the farmer has to wait until the ginger is sold (normally a day or two)
- If the farmer wants payment upon delivery, the price may be lower

Buyers of NVAT intermediaries consist primarily of large traders from Urdaneta, Balintawak, Divisoria, 
and other markets in Cagayan Valley, CAR, Ilocos, and Central Luzon. Buyers pick up the products from 
NVAT using trucks, jeepneys, and pick-ups.  NVAT buyers, in turn, sell to wholesalers and retailers. Traders 
in Urdaneta Market may also buy from Balintawak wholesalers and vice versa. Wholesalers sell to market 
vendors. 

Channel 3: Supermarkets.  Most supermarket 
chains prefer to partner with full line consolidators, 
such as Dizon Farms and UBM Corporation, rather 
than working with a large number of suppliers, 
who deliver various fresh produce. Robinson’s 
Supermarket, for instance, has designated 
consolidators in key fruits and vegetable producing 
areas. 

In Nueva Vizcaya, ginger reaches the shelves of 
supermarkets via Dizon Farms, who has a stall at 
NVAT.  Dizon Farms sources from intermediaries 
in NVAT and directly from farmers. This channel 
has the more stringent standards in terms of 
quality and size.  Rhizomes must be mature, with 
shiny dry skin, and zero to very minimum defects 
and blemishes.  Except for organically grown 
rhizomes (which are sourced from Benguet), size 
of fingers must be medium to large.  In most cases,  
the rhizomes are shrink packed or packed in clear 
plastic bags with weights of 0.50 kg. or lower.

► Figure 19. Ginger in Metro Manila supermarkets

► Figure 18. Flow of ginger from NVAT to wet markets outside of region 2

NVAT Market Vendors

Urdaneta Bagsakan Market

Balintawak and other 
Bagsakan Market
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Table 17. Relative financial position of players in the fresh ginger supply chain (Wet Markets): 
One kilo of fresh ginger 
Note: All costs in PhP

PLAYERS COST PROFIT MARGIN

Total unit 
cost

Added 
unit cost

% Added 
unit cost Unit price Unit 

profit % Profit Unit 
margin

% to 
price

Farmer 16 16 59% 30 14 50% 30 55%

NVAT 
intermediary 32 2 7% 35 3 11% 5 9%

Urdaneta 
trader 39 4 15% 44 5 18% 9 16%

Wholesaler 46 2 7% 49 3 11% 5 9%

Retailer 52 3 11% 55 3 11% 6 11%

Total 27 100% 28 100% 55 100%

Source of basic data: KII and FGD

The ginger supply chain in Nueva Vizcaya follows a traditional system, where farmers sell their produce 
on the spot market to intermediaries.  Urdaneta, Balintawak, and Divisoria traders are the price makers. 
However, when supply is low, NVAT intermediaries are the price makers.  During the recent years though, 
entry of low priced imports from China has reduced price fluctuation except when supply in China is also 
low.  It has, however, set a new floor price which is about 30 percent to 50 percent lower than farm gate price 
received by farmers three years ago.

“Word of mouth” is the normal practice in the trade, which shapes the reputation of both farmers and 
intermediaries. Marketing relationships between farmers and intermediaries are characterized by the 
concept of the “suki” system or personalized economic relations. The depth of the suki relationship differs 
with each relation. But over time, repetitive transactions with the same person develops trust, although 
farmers are still generally wary about the size classification. When credit is involved in the relationship, 
farmers who availed of cash advances from traders are usually compelled to sell their harvests to the lender-
trader at a price that may be lower than the prevailing market price. 

Fresh ginger is the most traded product and is harvested during both the main season and offseason (mother 
rhizome). Fresh ginger does not go through very many value addition activities. The two most prevalent 
activities include cleaning and sorting after the harvest. Cleaning (removal of soil, roots, and debris attached 
to the rhizomes) and sorting  are done at all levels. Aside from aesthetics consideration, cleaning and 
removal of rhizomes with molds and similar defects are important to reduce risks of losses from microbial 
contamination and mold growth. Table 17 shows the distribution of costs, profit, and margin among players 
in the fresh ginger supply chain (wet markets).

The ginger value chain
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The cost to produce and market 
one kilo of fresh ginger is about 
PhP 27, or about 49 percent of the 
retail price.  Primary production 
accounts for about 59 percent of 
the value added to the product. 

Trading and distribution comprise 
41 percent of added unit cost. 
Costs in trading primarily involve 
labour costs (cleaning, sorting, 
weighing, packing, and hauling) 
and transportation expenses. NVAT 
intermediaries and wholesales 
generally do not incur transportation 
costs since buyers usually pick up 
the stocks from their stalls.

Aggregate profit per kilo of fresh ginger for the entire supply chain is PhP 28 or 51 percent of the retail 
price. About 50 percent of the profit accrues to the farmer. Intermediaries earn the other 50% of the profit. 
A farmer has about 55 percent share of the retail price and the remaining 45 percent is shared among the 
various layers of intermediaries. 

As seen on Table 17 and Figure 20, percentage shares of intermediaries to profit in the fresh ginger supply 
chain are slightly higher against their shares in the added unit costs.

Although farmers receive the highest share in profit, their percentage share to total profit is lower than their 
share to added costs. In addition, farmers get to earn their income after nine to twelve months compared to 
one day to one week among intermediaries. 

Based on interviews, it would be most unlikely for traders to adjust their profit margins as these are already 
tight given that they also have to cover their overhead costs (stall rental, wages, and utilities). The most 
viable pathway for farmers to increase their share to total profits will be to improve farm productivity and 
ensure that they are able to harvest medium to large rhizomes. 

► Figure 20. Distribution of costs, profit and margin in the fresh ginger 
supply chain
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Processed ginger value chain 

The processed ginger supply 
chain absorbs about 1% of total 
ginger production in the industry. 
The processing subsector is still at 
its infancy. Main products are tea 
powder and candies.  Except for 
one sole proprietorship enterprise, 
all of those engaged in processing 
are farmer associations. Members 
supply the native ginger. Buying 
price of ginger is based on the 
prevailing price at NVAT. 

The finished products are sold 
directly by processors to walk-
in clients and to souvenir shops 
within the province.

The ginger value chain

► Figure 21. Ginger tea powder

► Figure 21A. Value chain map of fresh ginger
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Table 18. Relative financial position of players in the ginger tea powder supply chain
One bottle of ginger tea powder
Note: All costs in PhP

PLAYERS COST PROFIT MARGIN

Total unit 
cost

Added 
unit cost

% Added 
unit cost Unit price Unit 

profit % Profit Unit 
margin

% to 
price

Farmer  3  3 8%  6  3 8%  6 8%

Association  39  33 84%  60  21 59%  54 72%

Souvenir 
Shop  63  3 8%  75  12 33%  15 20%

Total  39 100%  36 100%  75 100%

Source of basic data: KII and FGD

Table 18 shows the distribution of costs, profit, and margin, in the ginger tea powder supply chain  with the 
processing done by farmer groups. Monthly production volume per farmer group ranges from 100 to 150 
bottles (equivalent to 20 to 30 kilos of native ginger).

As seen on Table 18 and Figure 
22, percentage share of farmer 
to total profit is proportionate 
to its share in the added costs. 
Percentage share of association to 
total profit is lower than its share 
to added costs.  Farmer groups 
currently lack the economies 
of scale. Materials other than 
ginger are bought at retail prices.  
Likewise, with rudimentary and 
makeshift facilities, labour costs 
are high.

4.2 Input supply and demand

Planting materials
Ginger is propagated by planting pieces or portion of rhizomes. The ginger planting materials are usually 
selected and sourced on-farm from the previous crop. Farmers who are not able to set aside planting 
materials from their harvest usually buy from NVAT intermediaries. 

Farmers also lack the knowledge on proper cleaning and sanitation of planting materials prior to sowing. 
Diseases such as the soft rot and bacterial wilt are caused by infected seeds and soils.

Currently, farmers are having problems on where to source clean and good quality planting materials. Nueva 
Vizcaya and the region do not have accredited nursery and multiplier farms of ginger planting materials.  

Retailer
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Farmer

% Added unit
cost

% Profit
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20%

40%

60%

80%

100%

120%

% to Price

8% 33% 20%
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► Figure 22. Distribution of costs, profit, and margin in the ginger tea powder 
supply chain
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4 AgriFutures Australia is the new trading name for Rural Industries Research & Development Corporation (RIRDC). AgriFutures Australia invests in research, leadership, 
innovation and learning to support industries that do not have their own research and development function, new and emerging industries, and the issues that 
affect the whole of agriculture.

Many of the ginger producing countries are looking or have looked into the tissue culture production 
of clean ginger planting materials. AgriFutures Australia,4 for instance, has an ongoing project aimed at 
improving rhizome size, reducing cycle time and cost, and increasing disease tolerance. Ginger tissue culture 
in Australia has current limitations due to extra year cycle where plants need to be grown under shade to 
produce inferior rhizomes used as seed for second year until commercial rhizome is produced. 

Agrifutures is also investigating susceptibility of tissue culture rhizome to the Fusarium wilt pathogen 
or a wider range of Fusarium species and strategies to overcome this (AgriFutures Australia, 2019). The 
Australian ginger industry has also established a certified ginger seed system to reduce risks of disease 
outbreak and improve overall farm productivity. 

Fertilizer and other inputs
Most farmers in Nueva Vizcaya have stopped using any form of chemical inputs. The more progressive 
farmers use chicken dung but, in general, use of organic and inorganic fertilizer is very minimal.

According to farmers, they stopped using chemical inputs to reduce cost of production especially that they 
are uncertain on the outcome of their production given the high incidence of bacterial wilt.  Others are in 
the opinion that input application has increased the incidence of bacterial wilt and soft rot. Farmers also 
indicated that procurement and transport of fertilizer can be difficult since their farms are located in the 
uplands.

Based on a value chain study (Padilla et al, 2017) on organic fertilizer in Cagayan Valley funded by the 
DA – Bureau of Agricultural Research and the Isabela State University Administration, organic fertilizer 
production in the region is still at its infancy. The four major players are Kapatagan Payoga Farmers 
Multipurpose Cooperative in Isabela Province, ABRASA Multipurpose Cooperative in Quirino Province 
and Northern Philippines Farmers’ Cooperative in Cagayan Province, and Aleli Farm in Isabela Province. 
The four manufacturers are still in the process of getting their products certified. 

The same study shows that it is only in Isabela where a number of wholesalers and retailers are selling 
organic fertilizer. In the rest of the region, organic fertilizers are bought directly from processors.The study 
also assessed that organic fertilizer produced in the region has low macronutrient, ranging from 1 percent  
to 5 percent only. Hence, organic fertilizer can only serve as soil conditioner and cannot fully provide the 
nutrient requirement of major crops in the region.

Ginger requires large amounts of nitrogen, phosphorus, and potassium. The lack of accessible supply of 
organic inputs specific for ginger has contributed to farmers’ limited use of organic fertilizer. Insufficient 
fertilizer inputs result to poor yields. Nutrient depletion also makes ginger more susceptible to pathogens. 

Experiments on the use of Trichoderma to improve resilience of ginger to seed- and soil-borne diseases are 
currently ongoing in Nueva Vizcaya. A few farmers have been given Trichoderma by their local government 
units and the DA to help arrest the spread of bacterial wilt and soft rot.  Many farmers are interested to use 
Trichoderma, but it is not readily available in the region.

The ginger value chain
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Table 19. Breakdown of farmers by municipality

MUNICIPALITY NUMBERS OF FARMERS

Kasibu 1 327

Dupax del Sur 540

Dupax del Norte 262

Kayapa 250

Aritao 75

Sta. Fe 30

Bagabag 1

Total 2 485

Source:  DA-NVES; Municipal Agriculturist Office

Trichoderma spp. is a biological control agent extensively used in management of fungal diseases of crop 
plants exhibiting mycoparasitism against a wide range of plant pathogens. Based on the experiences of 
ginger farmers in India, the use of Trichoderma has been very successful against soil-borne diseases for 
which no resistant sources have been identified in the plants. Trichoderma is also a growth promoting 
agent. Thus, it has the potential as an input in integrated disease management systems (Kumar et al., 2014).  

In Nepal, the use of Trichoderma among ginger farmers was introduced by the UK Aid funded Samarth 
Nepal Market Development Program. The program fostered linkages between suppliers and farmers. 
Based on impact assessment conducted, about 50 percent of the farmers who used Trichoderma reported a 
significant decrease in the incidence of bacterial wilt. 

In Myanmar, the promotion of Trichoderma is among the intervention activities of the USAID funded 
value chain development program being implemented by Winrock International. During the 2017 harvest, 
average yield of farmers in the project area reached 16 MT per hectare. Farmer groups in project areas are 
now incrementally producing their own biological control agents. 

4.3 Production and harvesting
Majority of the farmers allocate about 0.25 hectares for ginger cultivation. It is estimated that there are 
about 2 485 farmers engaged in the cultivation of ginger. Based on interviews,  yield is about 4 to 5 times the 
volume of planting materials which is about 50 percent of the optimum ratio of 1:8 to 1:10. 
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According to farmers, sales from ginger comprise about 25 percent to 50 percent of their income. Ginger 
provides them lump sum income, which is usually reserved for payment of debts, tuitions, and investments 
in the farm.

In many cases, ginger is cultivated in the uplands, with some areas on slopes of more than 45 degrees. 
Farmers adopt the shifting cultivation system to reduce risks of pests, diseases, and nutrient deficiency, 
especially since they rarely apply fertilizer. A fallow period is observed so that ginger is only grown in the 
same plot once in every three years. Many of the newly cultivated fields in sloping areas are not laid out in 
terraces making it prone to soil erosion.

Land preparation is done manually and usually at the onset of the rainy season. It generally involves 
brushing, hoeing, ploughing, pulverizing, and contouring.

At times, land is prepared following slope lines, which can cause erosion during the rainy season. When the 
topsoil slides, it leaves horizons below barren.

After ploughing and harrowing, or during planting, some farmers apply chicken manure.  Farmers generally 
do not conduct any soil test as basis for nutrient management.

While most farmers 
are knowledgeable 
on proper storage of 
planting materials, they 
lack the knowledge on 
proper seed treatment. 
For example,  hot 
water and fungicide 
treatments to kill seed-
borne diseases, are 
not common practices 
among farmers.

The ginger value chain

Hot water treatment in Hawaii Seed treatment using trichoderma in Nepal 
(Mercy Corpss Project)

► Figure 23. Ginger farm in moderately sloping area

► Figure 24. Seed treatment practices in other ginger producing countries

Source: http://www.extento.hawaii.edu/IPM/hwt/hwtphoto.asp Source: http://nepal.mercycorps.org/projects/agri-projects/global-food-crisis.php
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Planting is done manually. During the focus group discussions, farmers reported planting from 750 to 
2 000 kg of seeds on a 0.25 hectare of land which is significantly higher than the recommended 800 to 1 500 
kilograms per hectare. Poor spacing results to small size rhizomes.  High density can also make it difficult to 
perform manual weeding. Farmers tend to sow more seeds to compensate for mortality, immature harvest, 
and low productivity.

The size of the rhizome used as planting materials also affects yield. Anecdotal stories during the focus 
group discussions indicate that some farmers cut the rhizomes into very small sizes in order to plant the 
whole plot that they have allocated for ginger cultivation. Generally, plants produced from the large size 
rhizome planting materials tend to emerge earlier and show vigorous and rapid growth and high yield due 
to having initial reserve “food materials” than smaller rhizome size.  

The key farm maintenance activities are weeding and hilling. Most farmers avoid using herbicide and prefer 
to do manual weeding. But in many cases, it seems that regular weeding and hilling are not observed. Hilling 
up is essential to prevent exposure of rhizomes and provide sufficient soil volume for free development of 
rhizomes. 

Most farmers do not practice mulching. Mulching the beds with organic waste is essential to prevent 
soil splashing and erosion of soil due to heavy rain. It also adds organic matter to the soil, checks weed 
emergence, and conserves moisture during the latter part of the cropping season. Anecdotal stories indicate 
that some farmers rarely visit their plot after planting.

Harvesting is done manually. Ginger is dug by hand using a fork or cutlass to loosen the soil around the 
crown of the plant. Harvesting is easier when ginger is planted in beds. The process is done carefully in 
order to avoid damaging the rhizomes. Farmers generally take care not to injure the ginger, which has a 
delicate skin, and gets easily wounded during harvest and handling. They also avoid leaving the rhizomes 
exposed to direct sun for longer than 30 minutes. Some farmers have makeshift sheds to store harvested 
ginger. 

Whenever possible, farmers harvest only when the rhizomes reach maturity (9 to 12 months). However, 
with the increasing incidence of soft rot and bacterial wilt, they are forced to harvest even if the rhizomes are 
still immature. Immature rhizomes sell low in the market. Early harvest also reduces yield, because ginger 
rhizomes put on a major part of their total weight during the last month of growth.

The first sign of soft rot infection is the yellowing of leaves. The base of stems and rhizomes develop a soft 
rot that causes the stems to collapse. Eventually, the entire rhizome will rot away. 

For bacterial wilt, the first obvious symptom is the mild drooping and curling of leaf margins of the lower 
leaves, which spread upwards. Yellowing starts from the lowermost leaves and gradually progresses to the 
upper leaves. The affected pseudo stem and rhizome, when pressed gently, extrudes milky ooze from the 
vascular strands, and ultimately, the rhizomes rot. 

The following are the main sources of the diseases and spread: 

Soil: Fungus-causing bacterial wilt and soft rot can survive in the soil for many years. This has implications 
on the need for hygiene in implements and footwear, as well as the proper disposal of affected clumps. Once 
disease symptoms are observed, affected clumps must be removed carefully without spilling the soil. The 
affected areas should be treated immediately. 

From the FGDs, it appears that although farmers dispose the affected plant, they do not treat the affected 
area, especially if it involves a large area. In addition, implements used on infested crops and footwear used 
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in infested fields are not properly cleaned. This, perhaps, also explain the spread of the diseases in almost all 
municipalities. Good practice also indicates that the affected crop must be burned.

Water: Surface water draining across fields during heavy rainfall events can spread the pathogens.  Although 
farmers adopt shifting cultivation, there is a high probability of infection especially if farmers plant at 
an adjoining plot. Many of the farms have poor drainage system. Waterlogging in the field due to poor 
drainage increases the intensity of soft rot disease. Cultural practices, such as selection of well drained soils 
for planting and construction of drainage system, are important since waterlogging in the field increases the 
intensity of soft rot disease. 

In India, progressive farmers solarize the soil before planting by covering the moist soil with a transparent 
polythene film for 45 to 50 days.

Seeds/planting materials: Infected rhizomes and sections of rhizome used as planting material (‘seed’) can 
spread the disease.

Because the disease can be spread easily by the means above, strategies to control the spread of soft rot and 
bacterial wilt must rely on containment and strict compliance to farm sanitation and hygiene to prevent 
cross-contamination. This implies the need for close coordination and collaboration between and among 
farmers. To date, majority of the farmers generally operate in isolation and are not associated. Farmers 
in the same village though know each other quite well. These personal and social relationships can be 
harnessed to get them to work together. 

While there are associations like the Tubungan Ginger Processors that are relatively strong and appear 
to be entrepreneurial, majority of the farmer groups lack the internal and external infrastructure and 
organizational elements needed to achieve the economic and social objectives that underlie the viability 
of collective enterprises. It was observed that among farmers who are members of associations and 
cooperatives, involvement in collective initiatives is very limited. Majority of the farmer groups have not 
fully made use of their organizations as platforms to collectively address constraints, promote economies of 
scale, and improve bargaining position.

The ginger value chain

Infected plants and rhizome

► Figure 25. Ginger prematurely harvested due to soft rot and/or bacterial wit
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Table 20. Costs and return analysis: One hectare ginger farm

ITEM UNIT NO. OF UNITS UNIT COST 
(PhP)

TOTAL AMOUNT
(PhP)

SALES 196 710

1st harvest kilo 700 20 14 000

2nd harvest: big size kilo 3 630 34 123 420

2nd harvest: medium size 1 210 29 35 090

2nd harvest: large size 1 210 20 24 200

EXPENSES 132 115

Materials 81 065

Rhizome kilo 1 500 50 75 000

Chicken dung bags 20 170 3 400

Plastic piece 205 5 1 025

Sacks piece 164 10 1 640

Labour 29 800

Brush cutting/land 
clearing contract 1 2,500 2 500

Hoeing person days 8 350 2 800

Ploughing person days 7 500 3 500

Contouring person days 10 350 3 500

Planting person days 16 350 5 600

Weeding person days 9 350 3 150

Fertilizer application person days 3 350 1 050

Harvesting person days 18 350 6 300

Cleaning person days 4 350 1 400

Transportation 20 250

Hauling (farm to home 
to access road or waiting 
shed)

kilos 6 750 1 6 750

Transportation (access 
road or waiting shed to 
NVAT)

kilos 6 750 2 13 500

OTHER COSTS 1 000

Depreciation 1 000

GROSS INCOME 64 595

Return on investment 49%

Production cost per kilo 16.11

Source: Focus Group Discussions

Costs and return analysis
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The following are the key takeaways from the costs and return analysis:

a) Production cost per one-fourth hectare of ginger farm in Nueva Vizcaya is about PhP 128 965 
or PhP 515 860 per hectare. Material costs comprise 61 percent, labour expenses 23 percent, 
transportation 15 percent, and depreciation and other costs make up 1 percent of production 
expenses.

b) Rhizomes (for seeds) comprise 93 percent of material costs or about 57 percent of total production 
costs. Farmers generally strive to sow higher seed rate than recommended to increase yield and 
compensate for mortality. It may be possible for farmers to reduce seed costs parallel to increasing 
yield if they follow optimal spacing, use larger rhizome bits, disinfect rhizomes prior to sowing, and 
observe proper farm sanitation and nutrient management. Transplanting may also help in reducing 
seed costs. There is a need to conduct experiments to help farmers determine the seed rate most 
appropriate to growing conditions in their area that will provide the highest rate of returns. 

c) On the average, a one-fourth hectare farm uses 80-person days of labour or 1.03 fulltime equivalent 
job per hectare per cropping. Most of the farm maintenance work is done by the farmer with the 
assistance of household members. Farmers hire labourers mainly during crop establishment and 
harvesting. Farming activities have no distinctive gender roles and responsibilities. All activities are 
performed either by men or women.

d) As per participants in the focus group discussions, there are still many areas where there are no 
farm-to-market roads or where access point to the roads from the farm is very far. The harvests are 
usually transported manually or through animal drawn carts. Cost of hauling depends on terrain and 
distance. Aside from the high cost of logistics, rhizomes are also vulnerable to bruises and injuries. 
The additional transportation and hauling expenses incurred by farmers, with farms located in areas 
with no farm-to-market road, reduce the effective income farmers receive for their produce.

e) Average production cost per kilo of ginger is about PhP 16.11. This is higher than the unit value 
of imported ginger from China. Reduction in seed costs and improvement of yields are needed to 
improve price competitiveness. Many of the productivity issues faced by farmers can be addressed 
by aligning their practices to Good Agricultural Practices (GAP) with a focus on pest and disease 
management. 

f) Ginger, even in suboptimal yield, provides relatively higher income than other major crops produced 
in Nueva Vizcaya. Farmers, however, face constant threat of partial or total crop loss due to soft rot 
and bacterial wilt. 

4.4 Postharvest (Fresh ginger value chain)
Postharvest activities involve cleaning, washing, sorting, and packing of ginger. Cleaning and drying 
procedures are done as fast as possible after harvest, to ensure minimum loss from microbial contamination, 
mold growth and fermentation.  Some farmers have access to pressure hose which makes cleaning easier 
and more thorough. Others use soap to further clean the rhizomes. As per farmers, NVAT buyers prefer to 
buy rhizomes that have been cleaned with soap as these have waxy and shiny appearance. It would seem that 
soap is used as an alternative to a sanitizing solution. In export oriented operations that the consultant has 
observed in Myanmar, the enterprises apply fungicide treatment to further protect the rhizomes from decay 
and bacterial soft rot infestation.    

After washing, the rhizomes are air dried and sorted according to size and appearance. These are then 
packed in plastic bags. Farmers may deliver the harvest themselves to NVAT. Others send the bags of ginger 
via van with the driver taking care of the unloading at the NVAT stall including monitoring of the weighing 

The ginger value chain
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and inspection by staff of the intermediaries.  Farmers generally identify the trader to whom the deliveries 
should be made. In some cases, the driver decides which stall to sell to base on his price canvass and/or long 
term relationship with a buyer.  The driver is paid PhP 1 to 2 per kilo depending on distance from the farm 
to NVAT.

In remote areas where there are no vans doing the delivery service or in cases where it is not economically 
viable for farmers to deliver the produce themselves, they can deliver to the village agent or consolidator.

4.5 Wholesale and retail distribution

The NVAT is the major trading 
centre in Nueva Vizcaya where most 
of the ginger is consolidated prior 
to distribution to public markets in 
the region, National Capital Region 
(NCR), Cordillera Administrative 
Region, Ilocos Region, and 
Central Luzon. NVAT is a private 
corporation with stockholders 
comprised of the Provincial 
Government of Nueva Vizcaya, 
Municipal Local Government 
Units, DA, Land Bank of the 
Philippines, Lagawe Highlands 
Rural Bank, cooperatives (46), 
associations (40), and individuals (1 
147). NVAT houses 276 permanent 
stalls, 96 spaces in the bay areas 
for wholesale and retail, and 32 
temporary stalls (tiangge).

► Figure 26. Postharvest activities: Fresh ginger value chain

Sorted and packed in 
plastic bag

Hauled into the nearest 
pick up shed (van)

Rhizomes are cleaned, 
washed, and trimmed

Loaded into the van for 
delivery to NVAT

► Figure 27. Stalls of Ginger Traders in NVAT

Department of Agriculture funded building in NVAT where most of the ginger 
wholesale stalls are located.

All Photos © FAO



39

Table 21. Types of intermediaries in the ginger supply chain

TYPE DESCRIPTION

Village agents Buy from neighbouring farms and sell these to intermediaries in NVAT. 

Located in areas where there are no vans offering delivery services.  Main clients 
are farmers with low volume for selling.

Aside from consolidation, they also perform cleaning, sorting, and packing. 

Bambang traders About five traders who did not move to NVAT.

Have a few regular buyers and suppliers; more or less, just maintaining and 
sustaining their trading business.

Market specialist Brand name suppliers providing a wide range of products to supermarket 
chains; example of a market specialist located in NVAT is the Dizon Farms, which 
supplies about 160+ supermarkets nationwide. These include SM, Robinsons, 
Ever, Walter Mart, Shopwise, South Supermarket, Metro/Gaisano, and Puregold 
chains of supermarkets.  

Has higher quality standard and often pays a higher price; ginger products 
carry their brand name.

NVAT wholesalers/ traders They have permanent stalls in NVAT where deliveries from farmers are received 
and stored until a buyer is found or comes along. Ginger deliveries are usually 
sold within the day. Payment is promptly given to farmer or to driver for delivery 
to farmer. Slip is given showing classification, weight, and volume.

Can also pay farmer outright for the ginger delivery but almost always at a 
lower price to cover risk and cost of money (treats payment as advancing the 
payment while waiting for a buyer).

Perform quality inspection and control visual inspection of ginger and based 
on which make the final classification; set the rules and requirement at the 
province level based on instructions from their buyers (mostly viajeros).

Perform further cleaning and sorting of ginger; makes sure that bruised or 
injured ginger are not included in the stock as these can cause infestation.

May sell based on grading or “all-in” same price regardless of quality and size; 
small ginger rhizomes usually sold “all-in” and those of not so good quality.

Appear to be the main source of price information among farmers.

They are the main buyers of ginger from Nueva Vizcaya farmers.

Agents/brokers They consolidate ginger stocks in behalf of the buyers. They usually earn a 
commission of PhP 1 to 2 per kilogram.  They source their stocks from NVAT 
traders and, sometimes, directly from farmers. About 5 to 10 percent of ginger 
stocks in Nueva Vizcaya pass through brokers.

Table 21 lists down the different types of intermediaries involved in the distribution of ginger and vegetables 
in general. An intermediary though may be involved in two or all of the various distribution functions. 

The ginger value chain
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Table 21. Types of intermediaries in the ginger supply chain

TYPE DESCRIPTION

Assembler/ - wholesalers Buy from trading centre/NVAT and transport the ginger and other crops to 
major demand centres such as Urdaneta Market, Balintawak Market, and 
Divisoria.

Wholesalers Located in trading posts and public markets.

Almost always, they buy from assembler – wholesaler rather than going to the 
trading centre themselves.

Sell on a wholesale basis to wholesalers and wholesale-retailers within the 
market they are based and  from other provinces.

Wholesale - retailers Located in public markets.

Sell wholesale and retail basis; for wholesale, they cater mainly to retailers whose 
requirement is less than the minimum that may be required by wholesalers.  
Wholesaler-retailers generally hold less stock than wholesalers.

Market vendors Sell small quantities of ginger; procure from wholesaler and wholesaler - 
retailers.

Supermarkets Source from market specialists; carry both conventional and organic ginger 
products. Supermarkets generally do not accept deliveries from individual 
farmers and direct them to their consolidators or the market specialist.

Price remains the key criteria in deciding to whom and where to sell.  Price information and formation 
usually emanate from the assembler-wholesalers in key wholesale markets (Urdaneta, Balintakwak and 
Juliana). The farmers are generally price takers with the guiding principle to sell their ginger to the highest 
bidder.

► Figure 28. Inbound activities at NVAT

Classification and 
weighing

Unloading of ginger

Recording of weight and 
size per plastic bag

Stocking of ginger

All Photos © FAO
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Across all types of intermediaries, rhizomes are inspected visually to check on maturity, size, and 
appearance.  Traders generally prefer matured rhizomes (9 to 12 months).  Immature rhizomes sold in 
the market consist primarily of those affected by soft rot and bacterial wilt. Visual appearance that renders 
fruit to be of poor quality includes bruises, blemishes, and wound. Bruises and wounds serve as avenue for 
entry of microorganisms and shorten shelf life. Blemishes, on the other hand, can be symptoms of quality 
deterioration. 

All intermediaries, except for supermarkets, perform sorting, cleaning, and packing. Sorting is important, 
not only because of price consideration, but also to ensure that those with bruises and decayed portions are 
separated, to avoid contaminating good quality rhizomes. Cleaning, which involves primarily the removal of 
dirt or soil and other contaminants, is important both to get a good price and prevent quality deterioration. 
Cleaning is almost always done within the stall, which, to some extent, can pose risk of contamination when 
dirt and soil are not properly disposed, or left in the stall.

The retail market for ginger is 
still dominated by wet markets. 
Retailers generally stock 
enough supply for 2 to 3 days 
to mitigate risks of spoilage.  
Within Nueva Vizcaya, there 
are roadside stands which 
primarily deal with Class II 
and immature ginger. 

Supermarkets generally have 
higher quality standards 
compared to the traditional wet 
markets. Quality specifications 
include size, freshness and the 
absence of disease and/or pest 
damage. They usually buy on a 
weekly basis. 

The ginger value chain

Roadside stand in Nueva Vizcaya Stall in public market in Metro Manila

► Figure 30. Retail outlets for fresh ginger

► Figure 29. Cleaning, sorting, and packing across all layers of intermediaries in the fresh ginger supply chain

NVAT trader Market vendor

Urdaneta Bagsakan Market Balintawak Market
Juliana Market
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The fresh ginger trade is characterized by spot market arrangements, with a low cost of switching from 
one supplier to another. There is some apparent cooperation among retailers and wholesalers, as the latter 
provide product without upfront payment in some cases, and allow retailers to pay after they sell it, typically 
with some markup akin to interest. Farmers have access to several traders in NVAT so buyers do not have 
monopsonistic power. However, farmers are small in size, many in number, and not organized, giving 
buyers more relative power.   

4.6 Processing

There are five processors in 
Nueva Vizcaya, composed of 
four farmer groups and one 
individual private enterprise. 
These five processors are 
recipients of grants or loans to 
start the business, or upgrade 
their facilities. 

Abot Palad, for example, received 
a PhP 700 000 funding from 
N Aboitiz Power-Magat, Inc. 
(part of their corporate social 
responsibility fund), through 
the provincial government. The 
private enterprise received a 
grant and loan from the SETUP 
program of the Department of 
Science and Technology (DOST) 
to upgrade their equipment and 
facility to facilitate compliance 
with food safety standards. The 
other three collective groups 
received grants from the DA, 
Department of Trade and 
Industry (DTI), and the provincial 
or municipal government.

Main products include ginger 
tea powder and ginger candies. 
Products are positioned 
primarily as “pasalubong” items. 
The enterprises sell directly to 
walk-in customers or through 
souvenir shops. The enterprises 
cannot yet sell to institutional 
buyers since they do not yet have 
the license to operate from the 
Food and Drug Administration 
due to non-compliance to Good 
Manufacturing Practices (GMP). 

► Figure 31. Processing plant of a privatelyowned enterprise which during 
the field interview was in the process of being upgraded through the DOST 
SETUP assistance

► Figure 32. Processing facility of a collective enterprise

► Figure 33. DA-NVESprocessing facility
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Table 22. Costs and return Aanalysis of one batch production of  ginger tea
One batch production: 18 kilos of fresh ginger

ITEM UNIT NO. OF UNITS UNIT COST 
(in PhP)

TOTAL COST
(in PhP)

SALES 5 520

Ginger tea powder big bottle 92 60 5 520

EXPENSES 3 624

Materials 1 924

Native ginger kilos 18 30 540

Sugar kilos 11 46 506

Bottles pieces 92 9 828

Scotch tape rolls 2 25 50

Labour 1 200

Utilities 500

GROSS INCOME 1 896

Return on investment 52%

Cost per bottle 39.39

Source: Tubongan Women’s Association for Rural Development, Inc.

The enterprises source ginger from their own farms or from their members. Products would require further 
development and may be more viable if positioned as “healthy” items. Scale of production is also small.

The DA-Nueva Vizcaya Experiment Station (DA-NVES) has a production and processing facility, which 
farmers and processors can use. Available equipment includes a grinder, slicer, and drier. Use of toll 
processing services may be more economical and viable for micro scale processors, rather than setting up 
their own plants. Given the high cost of transportation though, volume of raw materials for intermediate 
processing should be high enough to cover transportation expenses. To date, the DA-NVES is testing the 
marketability of ginger tea and turmeric capsules. The facility though is not yet GMP certified.  

Costs and return analysis

With a larger chunk of the sales of the collective groups coming from walk-in customers, the current cost 
and price structure is competitive. It allows the groups to have a relatively good profit margin.  

However, if they would want to expand and diversify their markets, they need to reduce their production 
costs to be competitive.  Material costs can be reduced if the groups buy in bulk the other inputs (e.g, sugar, 
packaging materials, etc.). Introduction of simple productivity improvement measures, such as proper 
layout of processing area, can help trim down labour costs, as well as ensure workers’ safety and health.

The ginger value chain
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4.7 Technology generation

Farming/primary production
The government is the primary source of funding for agricultural research and development (R&D) 
and extension services. But R&D investments in the agricultural sector are skewed towards traditional 
commodities, such as rice, corn, and coconut. Ginger though has been identified as among the top 20 
priorities in the vegetable subsector, under the High Value Crops Development Program (HVCDP) of the 
Department of Agriculture.

R&D investments in ginger have been generally sporadic and reactive rather than proactive. In 2013, ginger 
received some attention from the DA and the Vegetable Importers, Exporters, and Vendors Association of 
the Philippines (VIEVA), to revitalize export trade of the crop. One of the key interventions identified was 
the need to conduct research on productivity improvement so as to be at par with major ginger producing 
countries. The initiatives, however, seem to have fizzled out when VIEVA became embroiled on the 
controversy of the importation of garlic and onion.

At the provincial level, the focus in 2017 of the DA Regional Field Office 2 (DA RFO 2), its provincial 
research station, the Nueva Vizcaya Experiment Station (NVES), and the local government units, was on 
finding solutions to curb the spread of bacterial wilt and soft rot diseases. With support from the DA, 
the local government units distributed free packs of Trichoderma to selected farmers and farmer groups. 
With budgetary limitations, outreach was also limited. There is no available supply of Trichoderma in the 
province. Farmers depend on free distribution from the government.  

Parallel to this, the provincial government, in collaboration with the Nueva Vizcaya State University 
(NVSU), NVES, DA RFO 2, and selected municipal local government units, have set up experiments to test 
the efficacy of using Trichoderma to address bacterial wilt and soft rot diseases. Progress to date appears 
encouraging. State universities have a tri-mandate of teaching, research, and extension work. However, due 
to resource constraints, extension work is very limited and research and development priorities are to some 
extent dictated by available funding facilities and grants from national government agencies, donors, and 
local government units.  

The DA RFO 2 through the provincial and municipal local government units distributes free planting 
materials. These are usually distributed to farmer groups. In 2016, a total of 10.017.59 kilograms of ginger 
planting materials were distributed to eight farmer groups in the region (DA RFO 2, 2016). 

To address the growing problem of availability of clean planting materials, NVES has started the establishment 
of a ginger nursery last December 2017. NVES plans to use hot water and Trichoderma treatment to disinfect 
the initial batch of planting materials before sowing.  The nursery hopes to also showcase the benefits of 
GAP. 

The 1991 Local Government Code devolved frontline agricultural services to local government units. The 
mandate of national government agencies such as the DA shifted from actual delivery of extension services 
to policy, planning, coordination, and technical support. Under this set-up, the DA through the Agricultural 
Training Institute (ATI) delivers technical knowledge and support to the local government units. 

The ATI is mandated to: (1) lead in the formulation of the national Agriculture and Fisheries Extension 
(AFE) agenda and budget; (2) prepare an integrated plan for publicly funded training programs in agriculture 
and fisheries; (3) formulate and issue guidelines in planning, implementing, monitoring, and evaluating 
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AFE programs; and (4) assist, in coordination with state universities and colleges, the local government 
units extension system by improving their effectiveness and efficiency through capability building and 
complementary extension activities such as technical assistance, training of LGU personnel, improvement 
of physical facilities, extension-cum-research and information support services (ATI, 2007).  

One of the thrusts of ATI is 
to build capacity of farmers to 
become providers of training 
and advisory services through 
a ladderized approach. This 
is aimed to complement 
government extension services.

As of the time of the field 
interviews, community-based 
delivery of extension services 
among ginger farmers and 
ginger groups is non-existent 
in Nueva Vizcaya.

The ATI also takes the lead in the provision of e-extension services, in collaboration with the various 
agencies, bureaus, and organizational units of DA. Modules include GAP.  

The institute is also running a School-on-the-Air (SOA) program on GAP on Vegetable Production. Last 
December 2017, ATI Region 2 held a mass graduation for the different municipalities in the provinces of 
Nueva Vizcaya, Isabela, and Quirino. The  SOA was aired over DSWI Sunshine Radio in Santiago City 
and DSWNS U-FM of NVSU,  Bayombong, Nueva Vizcaya. It may be possible that some of the vegetable 
farmers, who participated in the SOA, are also growers of ginger. Feedback from key informants and FGD 
participants indicate a preference for field demonstrations, especially on pest and disease management. 

In line with the Local Government Code, the Office of the Provincial Agriculturist and the Office of the 
City/Municipal Agriculturist are tasked to coordinate and supervise the extension plans and programs in 
each of the local government units. Devolved activities include (1) services for livestock, poultry, and dairy 
industries; (2) control and prevention of pests and diseases that affect farm crops; (3) services for fishery 
and aquatic resources; (4) services related to effective soil, land, and water resource utilization;  and (5) 
establishment of agricultural cooperatives in the rural communities.  

While the current set-up brings extension services closer to the context and realities of farmers and fishers, 
the local government units have limited technical and financial resources to provide these services resulting 
to weaker extension service delivery. Majority of the ginger farmers interviewed said that it is rare for 
extension services to reach them especially so that most of them are located in remote upland areas. Many 
of their current practices were handed down from one generation to another. 

Private sector delivery of extension services to ginger farmers is non-existent except for advice from traders 
on packaging of fresh ginger for delivery to their stalls. Since most farmers do not use inputs except for the 
occasional application of chicken manure, embedded services are also currently non-existent. 

There are several production guides on ginger from regional field offices of the DA, as well as other national 
government agencies, such as the Department of Science and Technology (DOST) and Department of 
Trade and Industry. These production guides incorporated the use of fungicide treatment for seeds, as 
well as proper farm sanitation and maintenance practices, to reduce risks of diseases. The main weakness 
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Ginger value chain study in Nueva Vizcaya, Philippines46

in the extension system is the lack of broad-based sharing and dissemination of technologies. Farmers are 
generally hesitant to adopt new technologies unless they have witnessed for themselves the benefits and 
results. 

In other ginger-producing countries, the main thrusts of R&D activities at the farming level are on varietal 
improvement, both for disease and climate change resilience, and organoleptic considerations, production 
of clean planting materials, disease and pest management, and productivity improvement. The government 
is the key provider of the services, which are heavily subsidized or provided for free, in most cases. Through 
development programs (e.g. SAMARTH Nepal, Value Chains for Rural Development in Burma, ILO Vision 
Zero Fund, etc.), delivery of embedded services by farmer groups is slowly evolving. 

In Australia, R&D activities in the agricultural sector, including ginger subsector, is carried out by the 
AgriFutures Australia.  It is funded by an annual government appropriation, industry levy funds, and 
voluntary industry contributions. The ginger levy was first introduced on 1 April 2011. Ginger produced in 
Australia and sold by a producer will attract a levy. The AgriFutures Australia is responsible for managing 
the expenditure of the ginger levy. The levy fund is matched dollar for dollar by the Australian government. 
According to the Australian Government Department of Agriculture (2018), the ginger levy rate is 0.5% of 
the sale price.

Postharvest
Farmers receive recommendations and advice from traders on cleaning, washing, and packing of fresh 
ginger.  Anecdotal stories also indicate that farmers learn from peers on how to make the ginger shiny (e.g. 
use of soap). 

In countries exporting ginger, cleaning and washing are key areas of intervention among government and 
donor supported projects. In many cases, washing facilities are owned by exporters or farmer groups.

► Figure 35. Cleaning and washing of gnger in aAustralia

Ginger washing machine Ginger soak tank to loosen soil

Washed ginger

High pressure air knife to remove 
excess water from ginger

Ginger taken out of soak tank by 
variable speed conveyor

Hydraulic bin tipper for tipping bulk
bins into soak tank

Source: http://www.kwautomation.com.au/products/Ginger%20Washing%20Equipment-284.aspx
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Wholesale and retail distribution
The NVAT, which is owned by various private and public entities, including the local government units, 
DA,  and farmers groups, provides the facility for trading and storage of ginger. Users of NVAT services and 
stalls pay a monthly rental. NVAT provides embedded services such as price monitoring and dissemination 
of market information whenever possible. It also fosters linkages with the various wholesale markets in 
Northern Luzon and Metro Manila.  

The Various Support Services - Agribusiness and Marketing Assistance Division of DA RFO 2 provides 
assistance in the promotion and marketing of agricultural products. Assistance may range from inclusion 
in directories, referrals to buyers, and subsidy in trade fair participation. 

Processing
All of the existing processors are recipients of technical and financial assistance from the DA, DTI, DOST, 
and the Provincial Government. Assistance ranged from loan or grant for acquisition of equipment, set-up 
of common service facilities, production technology, and market development. 

Aside from the toll processing services (slicing, grinding, drying) offered by NVES, the DA also has the 
Cagayan Valley Research Center (located in Isabela), a licensed food manufacturer actively involved in food 
products research and development to encourage farming communities to engage in processing. 

In the Harmonized National Research and Development Agenda 2017–2022 of the Department of Science 
and Technology, ginger is among the priority products under the functional food research and development 
component. The following are the R&D thrusts:

•	 2018:	Safety	assessment	of	ginger
•	 2019–2022:	Establishment	of	health	benefits	and	product	development

4.8 Target group considerations
Land is the main asset owned by ginger farmers in Nueva Vizcaya. Crop failure in any single plot can 
translate to having not enough food in the table during the next cropping season. Income from ginger 
eases the cash flow of ginger farming households during the planting season.  Productivity is low and 
increasing number of farms are only able to harvest 20% to 30% of their projected harvest due to soft rot 
and bacterial wilt. Oftentimes, farmers have to prematurely harvest their ginger and sell these at 50% to 60% 
of prevailing market price, rather than lose everything. There are no statistics available on the extent of the 
spread of the diseases. But based on interviews, it seems rhizome rot and bacterial wilt diseases are found 
in all ginger growing areas in the province. Both farmers and extension officers have limited knowledge on 
proper disease treatment and management.  On the other hand, price of ginger in the market has been on a 
declining trend due to import surge. 

Given these two scenarios, farmers are in the firm belief that if they are able to address the soft rot and 
bacterial wilt diseases, they would be in a better position to compete with imported ginger.  During the focus 
group discussions and continuing through the Stakeholders Consultation,  priority concern of farmers is 
the eradication of diseases.  

The most important factor in ginger agronomy is maintenance of seed quality. Training farmers to save 
clean, disease-free seed rhizomes, and store them properly will be beneficial. Improved farm sanitation 
practices, availability of clean treated seeds, and proper soil nutrient management, supported with strict 
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implementation of biosecurity measures, can help to increase farm productivity. These may potentially 
reduce the cost of seeds  and increase the incomes of farmers, even at current prices.  

Similarly, improvement in product quality and production of medium to large rhizomes will enable farmers 
to command a higher price.  Improvement of product quality can be incentivized through transparent 
pricing and grading. Horizontal collaboration would be necessary for farmers to access resources, and buffer 
investment costs for upgrading, as well as foster compliance to farm sanitation and biosecurity measures. 
Facilitating upgrades in the nascent ginger processing subsector can pave for the creation of new markets 
that can potentially increase opportunities for increased income throughout the chain. 

Adoption of GAP can potentially address production-related constraints faced by farmers. However, based 
on experiences, farmers of almost all crops, especially those selling exclusively to the domestic market, are 
sceptical of the economic benefits of investing in GAP because customers rarely offer premium price for 
GAP-aligned and GAP-certified fruits and vegetables. Ginger farmers in Nueva Vizcaya are no exception. 
Among the list of potential interventions, GAP-related interventions received the lowest ranking.  

Poverty may have also created a mindset that perpetuated scarcity, which is exhibited in various ways, such 
as poor farm maintenance, non-application of fertilizer, etc. 

To introduce GAP to ginger farmers in Nueva Vizcaya, the project can start with those improvements that 
address the most pressing needs of farmers and traders, which is the eradication of soft rot and bacterial 
wilt diseases. There is also fundamental need to increasingly integrate behaviour change interventions in 
upgrading initiatives. 
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5 Systemic constraints and 
upgrading opportunities

5.1 Business enabling environment
a) Poor farm to market roads. Poor farm-to-market road reduces choice: it results in limited marketing 

opportunities, reduced effective farm-gate prices received by farmer, and returns to labour and capital, 
and increased input costs. This is attributed to the limited resources of both national and provincial 
government, given the numerous equally urgent needs of the greater majority.

5.2 Vertical and horizontal linkages and 
 VC governance
a) Weak capacity among farmers to organize themselves into structured groups or weak cooperatives. 

A key factor that hinders upgrading is the smallness of most farms and enterprises, as well as the 
tendency to operate in isolation. Thus, farmers are unable to take advantage of thw economies of 
scale. Given the limited resources for extension services, government programs are more likely to 
reach organized groups as opposed to individual farmers. Strong interfirm coordination is important 
to buffer key investments aimed at upgrading infrastructure, technology, and knowledge-based 
assets. Loosely integrated internal structures are less capable of creating production systems that work 
efficiently to uphold a process of upgrading. 

b) Weak flow of market information and varying interpretation, understanding, and implementation 
of standards. The Philippines has formulated the standards for ginger, which can be the basis for the 
development of a pricing scheme that rewards production of quality ginger. But standards are not 
consistently implemented, resulting to lack of transparency, suspicion, and disincentive to invest in 
upgrading. The standards have not been updated to reflect the current situation. 

 The price of ginger appears very volatile and can change within the day depending on supply and 
demand situation. Arm’s length transaction, as opposed to longer term contractual arrangements, 
increases risks of farmers to price fluctuations.  Farmers act on price fluctuations by changing the 
intensity of their farm management, which compromises their own farm productivity and income 
generation potential.  There is also a lack of market information essential to reduce risks of income 
shock.

5.3 Support services
a) Limited supply of clean planting materials.  With the widespread outbreak of the soft rot and bacterial 

wilt disease, it has become increasingly difficult for farmers to source clean planting materials from 
their own farms.  Further, farmers are also uncertain on the quality of rhizome planting materials sold 
by traders, since these were also most likely sourced from within the region. Without credible sources 
of clean planting materials,  the vicious cycle of “diseased plant – diseased seed – diseased plant” will 
prevail. Farmers will produce only immature ginger, which commands a low price in the market.  
Worse, it may kill the growing ginger industry. 
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The constraint on supply of clean planting materials can be traced back to the following: 

− Lack of know-how among farmers on disease management, which has its roots on weak 
extension services

− Weak enforcement of biosecurity measures and disease surveillance 
− Little or no commercial incentive for investment in nurseries, given the traditional practice of 

farmers to source planting materials from their own farms.
− Ginger has received very little attention in formal seed quality regulatory system

b) Limited availability and use of Trichoderma and other inputs necessary to improve soil fertility 
and resistance to pests and diseases. Ginger is a crop which requires heavy dosage of manures and 
fertilizers. More often than not under fertilization or no fertilization (which is the most prevalent 
practice) is the cause of weak ginger growth and rhizome formation. Experiments using Trichoderma 
showed improved resilience to seed and soil borne diseases.  

 It was only during the recent months that ginger farmers learned about Trichoderma.  Majority of the 
farmers are still waiting for “evidence”  of its effectiveness.  Poor farmers tend to be highly risk-averse, 
and behaviour change often requires substantial evidence of the nature of costs, benefits, and risks.

 The underlying causes on the limited use of fertilizer and other inputs are the following:

− Lack of appreciation on the potential benefits of fertilizer, which is linked to limited knowledge 
on proper soil nutrient management, both a reflection of weaknesses in extension services

− Sources of fertilizer are located far from farm which translate to significant additional cost
− Uncertainties on suitability to ginger cultivation of commercially produced organic fertilizer 

available in the province 
 
c) Limited capacity to manage and address soft rot and bacterial wilt: Ginger cultivation is a profitable 

but risky endeavour because of crop vulnerability to diseases, particularly soft rot and bacterial 
wilt, the top causes of crop loss. The diseases are spread by use of infected seeds and through soil 
contamination.  

 Major factors that hamper early disease detection are: (1) the lack of knowledge and ability among 
farmers to diagnose these diseases from early symptoms; and (2) lack of disease surveillance and early 
warning system for ginger. Spread of disease could most likely be contained if infected plants could 
be located and destroyed within a short time of symptoms being displayed. Poor cultural practices of 
farmers have also contributed to the spread of soft rot and bacterial wilt.  

d) Limited know-how and resources to comply with requirements needed to get a License to Operate 
and develop commercially viable healthy food products. The processing of ginger into finished 
products provides an opportunity for small producers and farmer groups to increase the value added 
to primary production. But most of the enterprises do not have a License to Operate from the Food 
and Drug Administration and, as such, cannot sell to institutional markets. Among the requirements 
in getting a License to Operate is for companies to have a Hazard Analysis Critical Control Point 
(HACCP) program and compliance to Good Manufacturing Practices (GMP). Complying and 
demonstrating compliance to these standards require substantial capital, time, and skills, which are 
beyond the resources of smallholders and small enterprises. The women and farmer groups have 
difficulties in complying with the required physical infrastructure, as majority  of them operate in 
premises that were not built at the outset to be compliant with GMP. Also, given their current scale of 
production, and the uncertainties of the markets for their products, it will be a big risk for resource-
poor producers to invest their limited resources in the construction of a building. There is a need to 
sufficiently research the commercial viability of their products and to forge market linkages prior to 
further investment, whether it be their own resources or grants from development programs. 

 The lack of initiatives among existing processors to develop and diversify products can be attributed 
to (1) lack of knowledge of potential market segments and its requirements; (2) weak product 
development skills; and (3) smallness of operations and current markets, including limited individual 
capacity to invest in product development.
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6 Vision and strategy for improved 
competitiveness and growth

6.1 Vision
By 2020, Nueva Vizcaya will be the ginger capital of the Philippines. It will produce both fresh and processed 
products for the domestic market at competitive prices, allowing actors across all functions in the chain, 
especially farmers, to earn improved incomes, through reduction of crop losses, increased productivity, 
and quality improvement. It will supply 5 000 MT of disease-free fresh large rhizomes to Metro Manila 
and Northern Luzon regions. It will introduce its line of food safe and quality healthy ginger products to 
souvenir and specialty shops in the region and adjoining urban centres.  

6.2 Strategic issues synthesis

Table 23: SWOT analysis

STRENGTHS WEAKNESSES

Established markets and distribution channels

Accessible trading centre (NVAT) with growing 
number of customers

Accessible R and D facility (NVES)

Long tradition of ginger cultivation/ more profitable 
than most crops traditionally produced in the 
province

Practice of mother rhizome harvesting

Existing initiatives on value added processing

Dwindling supply of clean quality planting materials

Limited availability and use of Trichoderma and other 
inputs necessary to improve soil fertility and resistance 
to pests and diseases

Limited capacity to manage and address soft rot and 
bacterial wilt

Limited know-how and resources to comply with GMP 
and develop commercially viable healthy food products

Weak  associations/cooperatives
 
Many farmers not members of any association or similar 
group

Weak flow of market information/Mistrust issues due to 
varying interpretation of standards which consequently 
affect prices received by farmers

Poor farm to market roads

OPPORTUNITIES THREATS

Import substitution Cheaper imported product  (e.g., ginger from China)
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Table 23: SWOT analysis

OPPORTUNITIES THREATS

Improvements in farming   practices particularly pest 
and disease management

Improvements in knowledge transfer
among farmers

NVES with its facilities can play a more significant 
role in research and development and production of 
clean planting materials

NVAT with its influence and strong presence can 
play a significant role in harmonizing standards and 
pricing system
 
Growing demand for healthy food products

Threat of disease outbreaks  as a result of climate change 
and/or cultural practices

Farmers will stop planting ginger due to falling prices 
and/or high crop mortality

Within the next two years, the most viable pathway for the Nueva Vizcaya industry is to strengthen its 
presence in both the wet market and supermarket channels for ginger. This will require improved quality 
and sufficient volumes of ginger rhizomes, supplied on a sustained basis, as well as longer term trustful 
relationships between and among farmers and intermediaries, to improve profitability and distribution 
of benefits across all functions in the chain. In anticipation of increased ginger production and to take 
advantage of the growing demand for healthy food products, it is also recommended to pursue the 
commercial upgrading of the fledgling processed ginger subsector.  

For the ginger industry in Nueva Vizcaya to achieve its vision of increased production, market share, 
and profitability, these constraints have to be addressed: (1) limited supply of clean planting materials; 
(2) limited capacity to manage and address soft rot and bacterial wilt; (3) limited availability and use of 
Trichoderma and other inputs necessary to improve soil fertility and resistance to pests and diseases; (4) 
weak capacity among farmers to organize themselves into structured groups/weak cooperatives; (5) weak 
flow of market information and varying interpretation, understanding, and implementation of standards; 
(6) limited know-how and resources to comply with GMP and develop commercially viable, healthy food 
products; and (7) poor farm-to-market roads.
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6.3 Value chain competitiveness strategy

Vision and strategy for improved competitiveness and growth

► Figure 36. Outline of results chain
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The ginger value chain project in Nueva Vizcaya aims to increase the income of farmers by facilitating changes 
in the services, inputs, and product markets, as well as policy. Interventions are aimed at the development of 
input supply systems, new business models for extension service delivery while strengthening government 
extension services, and improved flows of information for producers, including  transparency in grading 
and pricing systems to create incentives for upgrading. Smallholders will gain better access to services and 
inputs from public and private service providers to help them make more informed decisions, better use of 
inputs, and optimal application of available technologies. Interventions will result to increase in yield, lower 
incidence of diseases, and improvement of product quality, which will provide opportunities for farmers to 
increase their income by at least 20% even at current market price levels.

Each intervention will start out as a pilot to facilitate market players to adopt improved practices and inputs.  
Once successfully adopted, the intervention focus shifts to deepening and broadening the innovation within 
the market system.  Given, however, that the project implementation is less than two years, breadth and 
depth of systemic change in the market system may be limited within the localities or municipalities that 
project will be working in. 

6.4 Proposed development plan elements
A. Development of local capacity to produce good quality clean planting materials  

 Facilitating access of farmers to healthy and disease-free planting materials is one of the most 
effective ways of controlling the spread of diseases and in improving farmers’ management of biotic 
constraints. The proposed activities build on farmers’ practice of harvesting mother rhizomes parallel 
to establishing a robust seed supply chain.  

 Core Activities

a) Support to establishment of multiplier farms.  This will be particularly necessary during the next 
two years to rehabilitate farms.  Possible directions for the project may include the following:

- Support to NVES to expand existing multiplier farm 
- Support to establishment of multiplier farms in major ginger producing areas 

 The multiplier farms will also be venues for training on seed and soil treatment, land preparation, 
and farm sanitation aligned to GAP.  There is very minimal risk involved in the establishment of 
multiplier farms since mother rhizomes can always be sold in the fresh market.

b) Training of operators of multiplication farms to deliver technical advice to peers particularly on 
seed and soil treatment, proper land preparation, and farm sanitation.

c) Dissemination of success stories to facilitate scaling up and crowding-in.

B. Development  of local supply and effective demand for organic inputs

 For farmers to be motivated to use organic inputs, availability, accessibility, and affordability are 
important factors. The proposed set of interventions outlined below are aimed at developing 
a competitive supply of good quality inputs at affordable prices parallel to promoting proper and 
effective use of inputs.

 
 Core Activities

a) Support establishment of community-based input  processing plant (e.g. production of 
Trichoderma and bokashi fertilizer). Support may consist of the following:

- Cost sharing scheme with farmers providing labour; other schemes may be explored 
based on financial projections 

- Guidance in the preparation of business plan in collaboration with the Office of the 
Municipal Agriculturist.
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- Guidance in the development and operationalization of operations manual 
- Conduct of site specific soil nutrient analysis, in cooperation with DA, and dissemination 

of results to farmer groups, including guidelines on how the results should be transmitted 
and used by peers

- Training on the formulation of organic inputs in collaboration with the Office of the 
Municipal Agriculturist.

- Training on enterprise management, financial literacy, production and operations
- Organizational development support

 To facilitate replication of processing plant in other ginger producing areas, project can explore 
partnership with financial services providers in the development of loan packages for interested 
operators.

b) Stimulate effective demand for organic inputs. Actions may consist of the following:

- Promote use of organic inputs among brokers, who are providing advances or credit to 
farmers

- Support progressive and influential farmers to set up demonstration plots 
- Development of promotional tools that will support point-of-purchase knowledge transfer
- Broker linkages with input retailers to scale up market for products
- Dissemination of emerging good practices and success stories

c) Promote effective and efficient use of inputs and safe handling including use of soil analysis 
as basis for input application. Promotion of use of organic inputs must be complemented with 
extension services to ensure that inputs have the correct formulation to meet local soil needs, 
are applied in the correct amount and at the optimal point in the planting cycle, and safety 
protocols are observed by farmers and farm workers. Possible actions include:

- Build capacity of core group of lead farmers involved in processing plant to deliver training 
and advisory services 

- Explore with the Bureau of Soil and Water Management the customization of the rapid 
soil test kits for use by ginger farmers. Organic inputs processing plants may also offer soil 
testing services as stand-alone service or bundled together with input sale.

C. Strengthen capacity  of farmers and local government units to manage and control 
spread of soft rot and bacterial wilt

 There is a need to enhance farmers’ understanding on how to keep their farms free of viruses and 
diseases. Emphasis must be on a sustained effort to reduce disease incidence and protect the plants 
from infection. Similarly, information on areas affected by disease and extent of infection, including 
management strategies will help farmers make informed decisions with regards to farm investment 
and the viability of ginger cultivation in their areas.  

 
 Core Activities

a) Capacity building of LGU extension officers, progressive farmers, and farmer groups in disease 
identification, prevention, and management.

b) Establishment of system anchored on the Municipal Agriculturist Office to facilitate rapid 
dissemination of disease surveillance results to increase awareness at all levels and promote 
adoption of appropriate risk mitigating measures.

c) Continuous participatory R&D on biological controls and its quick dissemination with NVES 
and MAOs as lead.

d) Work with LGUs in strengthening enforcement of quarantine regulations on movement of 
planting materials.

e) Establishment of community-based delivery of extension services, focusing on pest and disease 
management as platform for introducing GAP. This may also include conduct of knowledge 
transfer events, such as farmer- or worker-led, video-mediated learning, and competitions (e.g. 
highest yield, most clean farm, most GAP-aligned farm).

Vision and strategy for improved competitiveness and growth
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D. Facilitate formation of farmer groups and strengthening of existing coops

 To facilitate the formation of cooperatives among farmers and strengthening of existing groups,  the 
project can use a combination of peer-based and trainer-based modules. 

 Peer-based learning would be most useful in the development of soft skills and encouraging 
behavioral and attitudinal changes necessary for members to participate effectively in the running 
of their cooperatives and in optimizing benefits from utilization of services and  products. Peer-to-
peer learning can lay the groundwork for improved communication, interaction, and collaboration 
between and among members. 

 On the other hand, trainer-based modules would be most effective for building hard skills required 
for the more technical  and legal aspects of setting up and running a cooperative.  ILO has peer-based 
learning modules on coop orientation and establishment of cooperatives (recruitment of core group, 
business idea identification, feasibility study, business planning, organizational design and by-laws, 
starting and launching coops) which the project may use.

 Core activities

a) Customization of existing modules on cooperative formation, management and operations, and 
business literacy.

b) Training and sensitization of core group of potential cooperatives

c) Support in the development of operation manual and its pilot implementation

d) Organizational development support to  existing groups

E. Support the updating of the Philippine National Standard for ginger and development of 
implementation measures

 Harmonization of standards and its interpretation will help build a common language between and 
among buyers and farmers, enabling the latter to gain more control over pricing. Improved flow of 
information is needed, especially among farmers. Moreover, by being aware of what is happening in 
the market, rural communities can have better bargaining position, as well as improved understanding 
of the price system (which reduces feeling of being taken advantage of).  

 Core Activities

a) Participatory updating of standards with Bureau of Agriculture and Fisheries Standards as lead.

b)  Participatory development of implementation measures with NVAT as lead

c) Support in the dissemination and operationalization of agreed implementation measures

F. Facilitate access of processors (existing and potential) to product development, business incubation, 
and toll processing facilities

 This is aimed at laying the groundwork for the development of processed ginger products that the 
province can offer and sustain as a marketing proposal. Although the processed ginger subsector is 
still at its infancy, a business incubator approach is proposed to keep investments low and minimize 
risks.  Investments in community-based processing plants can later be pursued when commercial 
viability of the products has been established. 

 Core Activities

a) Support upgrading of NVES facility and services. The NVES facility can potentially offer R 
and D, business incubation, and toll processing services including hands-on training on Good 
Manufacturing Practices.

b) Support conduct of product development competitions and snapshot market testing.

c) Product and market development support to winning products (from product development 
competitions).
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ANNEXES
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DATE VENUE TYPE OF STAKEHOLDER MUNICIPALITY FEMALE MALE

FARMERS

13 Oct Aritao –Municipal 
Agriculture Office

15 farmers Aritao 12 3

ARITAO 12 3

13 Oct Sta Fe – Municipal 
Agriculture Office

5 farmers Santa Fe 3 2

SANTA FE 3 2

12 Oct NVAT - Bambang Juliana Ominta, ST Joseph 
Parish MPC Binwangan, 

Dupax del Norte

1

Noel Kinjuran 1

Pacita Balinggan, ST Joseph 
Parish MPC

Belance, Dupax 
del Norte 1

Ruth Hebres Belance, Dupax 
del Norte 1

Nenita Sapakcay Giayan, Dupax 
del Norte 1

Laoagi Pintasan, Abatan 
Rural Workers Cooperative

Oyao, Dupax del 
Norte 1

Junior Taligan, ARWC Oyao, Dupax del 
Norte 1

Joe Timmango Bingo, Dupax del 
Norte 1

DUPAX DEL NORTE 5 3

12 Oct NVAT - Bambang
Rufina Daniwes Kinabuan, Dupax 

del Sur 1

Carina Payapez Kinabuan, Dupax 
del Sur 1

Lydia Bagnaran Kinabuan, Dupax 
del Sur 1

Jocelyn Sipol Kinabuan, Dupax 
del Sur 1

List of informants

Annex 1
Focus group discussions
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DATE VENUE TYPE OF STAKEHOLDER MUNICIPALITY FEMALE MALE

12 Oct NVAT - Bambang
Gilbert Logasna Kinabuan, Dupax 

del Sur 1

Nardo Sipol Kinabuan, Dupax 
del Sur 1

December Gabul 1

Loreto Balinggan Kinabuan, Dupax 
del Sur 1

Mary Oyap Ganao, Dupax 
del Sur 1

Elizabeth Melanio
Bingo, Dupax del 
Sur

1

Eliecer Ambrocio 1

DUPAX DEL SUR 6 4

TRADERS

Sharon Mejia Santa Fe 1

SANTA FE 1 0

Grace Kinga, NVAT Bambang 1

Noel Kengsan, NVAT Bambang 1

BAMBANG 1 1

PROCESSORS/FARMERS

11 Oct Kayapa Women Group – farmers 
and processors Kayapa 10

KAYAPA 10 0

13 Oct Aritao Farmer-Processors Aritao 3 1

ARITAO 3 1

GOVERNMENT / SERVICE PROVIDERS

12 Oct NVAT - Bambang Fausto Pumaras, LGU Malasin, Dupax 
del Norte 1

Johnathan Pasigon, LGU Malasin Dupax 
del Norte 1

DUPAX DEL NORTE 0 2

Annexes
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DATE VENUE TYPE OF STAKEHOLDER MUNICIPALITY FEMALE MALE

GOVERNMENT / SERVICE PROVIDERS

12 Oct NVAT - Bambang Ligaya Paclit

NVAT, Bambang

1

Realyn Castillo 1

Leah Marie Calatovas 1

Imelda de los Santos 1

Johnathan Gaon 1

Ryan Ragus 1

Jordan Jabbiling 1

Gilbert Cumile 1

Julio Basilan 1

SUBTOTAL BAMBANG 4 5

Jenny Xabagin, LGU Dupax del Sur 1

Adelina Ananatu, DA-RFO

Tapaya, Villaves, 
Bagabag, Dupax 
del Sur

1

Debbie Dominguez, DA-
RFO 1

Rolly Bartolome, DA 1

DUPAX DEL SUR 3 1

11 Oct Kayapa Pancita Manuel, PLGU Kayapa 1

Rufin Fernandez, LGU Kayapa 1

KAYAPA 1 1
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Rules and private voluntary standards in international markets

Annex 2
Rules and private/voluntary standards in international spice market 

STANDARD/RULE DESCRIPTION

Prohibition of pesticides residues Prohibition of the use of specific pesticides, active substances 
in pesticides, persistent organic pollutants (POPs) and set 
specific maximum residue levels (MRLS) of pesticides that can 
be found in food.

Mycotoxins For ginger, the maximum level of aflatoxin is between 5.0 μg/
kg for aflatoxin B1 and 10 μg/kg for total aflatoxin content 
(aflatoxins B1, B2, G1 and G2). For the same products, the 
maximum level of ochratoxin A (OTA) is set at 15 μg/kg.

Prohibition of adulteration of spices with 
specific colorants

The European Union and United States prohibit the imports 
of spices to which illegal colorants have been added.

EU Food traceability Requirement that all food operators implement traceability 
system; 

requirement Documentation on products “one step forward and one step 
back” in the food chain.

Code of hygienic practice for spice and dried 
aromatic plants of the codex alimentarius

Code of Hygienic Practice addresses Good Agricultural 
Practices (GAP) and Good Manufacturing Practices (GMPs) 
that will help minimize contamination, including microbial, 
chemical and physical hazards, associated with all stages 
of the production of spices and dried aromatic herbs from 
primary production to consumer use. Particular attention is 
given to minimizing microbial hazards.

VOLUNTARY STANDARDS

Hazard Analysis Critical Control Point (HACCP) HACCP is a management system in which food safety is 
addressed through the analysis and control of biological, 
chemical, and physical hazards from raw material production 
to distribution and consumption of the finished product. The 
American Spice Trade Association (ASTA) HACCP Guide has 
been expanded to include preventive controls in line with 
the United States Food Safety Modernization Act. The EU 
directive on Hygiene and Foodstuff (93/43/EC) prescribes that 
the HACCP is mandatory to companywhich process, treat, 
pack, transport, distribute or trade foodstuff. It also applies to 
foreign suppliers. Hygiene requirements based on the HACCP 
system are legally binding for products from outside the EU. 
Farmers (“primary producers”) are encouraged to implement 
and certify for the HACCP.

Annexes
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Rules and private/voluntary standards in international spice market 

STANDARD/RULE DESCRIPTION

ASTA cleanliness specifications for spices, seeds 
and herbs

The ASTA Cleanliness Specifications establish limits for 
macroscopic extraneous matter for domestic and imported 
spices, seeds, and herbs coming into the United States. It 
also includes microscopic filth limits (e.g., insect fragments, 
rodent hairs). The specifications are applied in transactions 
between buyers and sellers of spices.

European Spice Association (ESA) quality 
minima document

Minimum quality standards for imported spices, methods of 
arbitration and enforcement procedures on the basis of EU 
legal minimum standards.

Ethical Trade Initiative (ETI) Social auditing systems of 1st tier supplier of EU
companies in developing countries

Business Social Compliance Initiative (BSCI)

SEDEX/ Sedex Members Ethical Trade Audit -

Organic certification Certification of spice  produced according to organic farming 
and handling/processing protocols; traceability important

Fair trade certification Fair Trade is a designation developed to help consumers 
support products that come from farms/companies that 
have been certified to provide fair wages and safe working 
conditions; fully traceable supply chains

Sustainable agriculture network/rainforest 
alliance

Main set of standards adapted by the Sustainability Spice 
Initiative

Sources: Guillou Pascale, and Marjon van Opijnen, 2010, Could you pass me the Sustainable pepper, please? Towards a sustainable spices supply chain, Keys findings and 
sector recommendations, CREM in collaboration with Both ENDS and Cordaid; FAO and WHO, Code of Hygienic Practice for Spices And Dried Aromatic Herbs, Adopted 1995. 
Revision 2014; CBI, Buyer Requirements: Spices and herbs in Europe
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Key Informant interviews

Ginger farmers in Nueva Vizcaya: 30+
Intermediaries in NVAT: 5
Intermediaries in major Bagsakan Markets: 20
Purchasing managers of supermarkets: 5
Representatives of relevant government agencies: 20
International ginger experts: 2
Project managers of development programs (outside of Philippines) in ginger: 3

Annexes
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Ginger is considered a profitable, high value, cash crop, which is used as spice in cooking, or as an ingredient in candies, 
beverages, baked goods, and various condiments, and even in herbal medicine.

More importantly, ginger helps Filipino farmers with lump sum expenditures, such as tuition fee, debt payments, and 
small farm investments.

It is grown in almost all provinces in the Philippines, with project pilot site Nueva Vizcaya among the top three producers 
in the country. Nueva Vizcaya’s production is also limited to fresh ginger, of the Hawaiian, Taiwanese, and native varieties.

In the Philippines, fresh ginger is the most traded product. But there are opportunities for dried, pickled, preserved, 
crystallized, candied, and powdered or ground ginger. However, ginger processing is still in its infancy.

In addition, ginger produced in the Philippines is sold only in the domestic market. 
It has yet to effectively tap the global market for ginger exports. But it is faced with lower prices from competition, 
especially those from China. 

Further, the prevalence of pests and diseases, such as soft rot and bacterial wilt, has reduced the profitability of ginger. 
Farmers are forced to the early harvest of immature rhizomes, which is priced 50% to 60% lower than mature ginger.

This report aims to improve the competitiveness of ginger produced in the Philippines, identify new market opportunities 
both domestic and international, and help farmer communities develop a sustainable and profitable ginger value chain.


