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DEFINITION OF FOOD VALUE CHAIN
4 N

Food Value Chain covers all
agricultural activities
through the supply chain from
production until final consumption.
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CASE STUDY IN MALAYSIA

Name: Fazilah Maju Jaya Sdn. Bhd.
Location: Sri Kembangan Wholesale Market
Business Services: Procuring, Supplying, &
Selling Fresh Fruits and Vegetables




CASE STUDY IN MALAYSIA : FOOD VALUE CHAIN
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CASE STUDY IN MALAYSIA : FOOD VALUE CHAIN
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LEARNING & BENEFIT FROM JAPANESE FOOD INDUSTRY TOUR
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Coop I 4. Yoshinoya I 4. Nagoya University
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LEARNING & BENEFIT FROM JAPANESE FOOD INDUSTRY TOUR
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ACKNOWLEDGEMENT
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Japan-ASEAN Cooperation

MAFF

Ministry of Agriculture,
Forestry and Fisheries
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