TEBALOI, A SPECIALTY COCONUT AND SAGO
PRODUCT FROM SARAWAK, MALAYSIA
By Lai Kui Fong

In trod u ction

Tebaloi is a delicious
snack w hich is a specialty
food from Sarawak. The
origin o f the product is from
the M ukah area, located at
the
central
region
of
Sarawak, a M alaysian State
on the Island o f Borneo.
M ukah is located on coastal
region
w ith
extensive
swampland w hich is suitable
for the cultivation o f sago
palm. Sago is cultivated for
more than a century in the
area.
Sago starch forms the
main staple diet o f the native,
in particular the ethnic group
o f Melanau. The coastal
sandy
belt
fringing
the
swamp is endowed with
coconut palms cultivated by
the local inhabitants. Banana
is planted as one o f the
intercrop w ith coconut. Thus,
the main ingredients for
tebaloi,
namely
grated
coconut meat and sago flour
are easily available locally.
O ther
ingredients
are
required in lesser quantity,
for sweetening, flavouring as
well as colouring. Banana
leaf is important as it is the
main
material
used
in
supporting
the
uncooked
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mixture. Tebaloi is eaten as
snack and is a popular
souvenir for tourist visiting
Sarawak.
Sources o f raw m aterials

Coconut (Cocos Nucifcro)
M alaysia has 200,000
hectares under coconut. It is
historically and culturally an
important
crop
in
the
country.
Coconuts
in
Malaysia have traditionally
been grown in smallholdings
w'hich
are
usually
intercropped w ith cash crops.
It only developed into a
plantation crop during the
early part o f the 20th century
using the local M alayan Tails
or
Dwarfs
as
planting
materials.

The area under coconut in
Sarawak is about 60,000
hectares. The annual export
o f coconut and coconut
products in recent years is
equivalent to US$2.5 million.
However, a large proportion
o f the coconut and coconut
products
are
consum ed
locally. Coconut as a food
crop is socially im portant to
Sarawak as m ost coconut
areas are farmed by resource
poor native
smallholders,
many o f them located at the
rural areas and coconut
feature significantly in their
daily dietary intake. Apart
from being a source of
cooking
oil,
other
uses
include all kinds o f curry,
cakes,
confectioneries
products o f w hich one o f the
specialty food is tebaloi.
Tebaloi is a popular local
snack. The delicacy wTich
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Egg
Sugar
Natural colouring agent
(e.g. Turm eric powder
from
Curcuma
domestica)

Ingredient On A Banana Leaf

used to be a niche product is
fast gaining popularity and is
now
easily
available in
superm arkets in the country.

Sago (.Melroxylem sagu)
Sago starch is the main
product extracted from the
sago palm. Locally known as
"balau" or "mulong", it is a
huge tropical tillering palm.
Starch is produced and stored
in its trunk. It is basically a
wetland crop and among the
few crops that can tolerate
wet
growing
conditions
including peat swamps.

ha per year, making it highly
competitive with other starch
crops in the world. The sago
starch has many potential
industrial
uses,
including
pharmaceutical (e.g., tablet
filler), biodegradable plastic,
textile, plywood (e.g., glue
extender), food (e.g., MSG,
snacks, noodles, high fructose
syrup, malto-dextrin, sorbitol,
glucose
etc.)
and
fuel
(ethanol).
The sago palm is tolerant
of low pH and can grow on
peat.
Under
traditional
cultivation practices, sago on
peat takes 12 to 15 years to
attain maturity.

Apart
from
being
exploited as a staple, it is one
of
the
most
important H ow to prepare T ebaloi
economic crops in Sarawak,
A typical tebaloi snack is
ranking fourth among the
agricultural
export prepared from the following
commodities. In terms of ingredients:
energy value, it is one o f the • Coconut,
preferably
highest yielding crops in the
freshly grated coconut
world. Its estimated potential
meat
yield is about 37 tonnes per • Sago flour
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The work begins with
preparing the coconut meat
by selecting quality mature
coconut. The choice nuts are
halved, peered and meat
finely grated, weighed and
set
aside.
About
equal
proportion o f sago flour is
weighed and poured into the
mixing bowl with some
sugar, egg and turmeric
powder. The ingredients are
mixed thoroughly before use.
Fresh banana leaf is
washed and cut to convenient
sizes along the m idrib and a
typical piece is about 20 cm
in width and w ith a length of
40 cm. The mixture is then
spread thinly on the fresh
banana leaf. Traditionally,
the spread o f m ixture on
banana leaf is then placed on
top o f the earthen stove with
wooden
fire
below.
By
carefully adjusting the fire,
the spread is cooked. The
banana leaf is peeled o ff as
soon as the mixture is cooked
and the cooked pieces, while
still soft, are cut to size and
placed on the hot stove until
it is finally baked into a
golden
yellow,
crispy
delicious snack. W ith the
advent o f m odem facilities,
ovens heated by fossil fuel or
... See page 30
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Market Outlook
The First Half Of 2002

THE MARKET IS STILL IN THE GRIPS OF
BEARISH FACTORS
By L. Taufikkurahman

n the previous issue o f this
magazine, we estimated a
bullish sentiment in the
coconut oil market for the
period July - December 2001.
We felt that there was a basket
o f bullish factors to support
the argument. Copra delivery
in the Philippines slowed
down due to the eruption of
Mt.
Mayon
and
the
psychological impact o f the
projected El Nino. The world
economy particularly US was
showing signs o f recovery and
the low price o f coconut oil
greatly stimulated the demand
for food as well as for
industrial uses. In addition, the
buyers
were
shifting
to
coconut oil as it was cheaper
than
soybean
oil
and
sunflower oil.

I

Coconut oil's price did
increase. It approached US
$400/MT CIF Rotterdam in
mid August 2001 from the
lowest at US S285/MT in
February 2001. How ever, it
was pressured again in the last
quarter o f 2001.
The monthly average price
for December 2001 at US
S331/MT is almost the same
with the price in December
last year. The average price o f
coconut oil for the second
28
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Coconut Oi

- Pakn Kernel Oil

semester of 2001 at US
S335/MT was 12 % higher
than January-June 200 l ’s
average price o f US $300/MT.
Supply of coconut oil from
the Philippines continued to be
good in the second semester of
2001. Although, the monthly
exports
fluctuated sharply
during
the
period
the
cumulative export for July December 2001 is estimated to
reach
672,000
MT
as
compared to 699,000 MT in
the first semester o f 2001.
On the other hand, supply
o f coconut oil from Indonesia
for July - December 2001
showed a downtrend after high
exports in the first semester of

Palm Ott

2001.
We
estimate
the
cumulative exports o f coconut
oil from Indonesia in the
second semester o f 2001 to
drop to 169,000 MT from
219.000 MT in the first
semester 2001.
The combined exports of
coconut oil from these two
sources in July - December
2001 decreased to 841.000
MT from 917,000 MT in
January-June 2001. For the
calendar year 2001, total
exports o f coconut oil from
these sources could reach
1.758.000 MT as compared to
1.931.000 MT in January December
2000.
This
represents a 9% decrease.
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the local manufacture o f soaps
and detergents.

The market prospects for
the first semester o f 2002 will
again depend on several
factors. Supply from the
Philippines and Indonesia is
the major determining factor.
In the Philippines, there is
a
conflicting
assessment
regarding prospects for 2002.
Some analysts assess that the
production outlook seems to
be good. Other than the
eruption o f Mt. Mayon which
has had only a little effect on
coconut production, there is
no
significant
natural
calamities in 2001 that will
affect coconut production in
2002.
Other
analysts,
however, opined that
the
Philippines
coconut
production for 2002 will
decline
considerably.
The
reason is that during an
unusually long period o f high
productivity has stressed the
trees. Average yields for 2002
are likely to be negatively
affected.
So far, there is no official
report from the Philippines

regarding the production and
export figures for 2002. We
predict that the country’s
coconut production for 2002
will be less than 2 0 0 l's level
o f 2.65 million MT to drop to
2,50 million MT.
How much could this be
translated
into
exportable
supply o f coconut oil in the
first
semester
o f 2002?
Considering the first semester
o f the year coincides with
annual
lean
season,
the
exportable supply o f coconut
oil should be lower, averaging
110,000 MT a month. Total
exports o f coconut oil for
January - June 2002 are
estimated to be 660,000 MT.
Exports may be less as the
government o f the Philippines
is determined to pursue
increased
domestic
consumption
of
coconut
products
through:
a).
Legislation
enforcing
the
mandatory use o f coconut oilbased diesel fuel; and b).
Implementation o f existing
laws on mandatory use of
coconut fatty alcohol sulfate in
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Indonesia
faces
low
productivity in 2002 owing to
farmers
applying
less
fertilizers
and
other
agricultural
inputs.
The
country's coconut output is
not
expected
to
change
anymore than in 2001. Exports
o f coconut oil from Indonesia
in the first semester o f 2002
are expected to relegate to the
average level o f about 30,000
a
month.
The
local
governments
in
several
coconut producing areas in
Indonesia
encourage
the
public to use coconut oil for
local cooking oil consumption.
If it is successful, it may
reduce the export shipment
further.
The
total exports o f
coconut oil from these two
countries in the first semester
o f 2002 are then estimated at
840,000 MT, a virtually
unchanged against July
December 2 0 0 l 's preliminary
figure o f 841,000 MT, but a
8% decrease compared to the
corresponding period in 2001.
Although
supply
of
coconut oil declines in the first
semester o f 2002, the volume
is considered high. It is about
13% higher than the average
o f half-yearly exports 19982001 at 742,000 MT.
While the supply is still
above average, there is large
carry-over
stocks.
In
Rotterdam public warehouse,
stock o f coconut oil at the end
29

o f December 2001 amounted
to 121.660 MT which is
equivalent to 2-3 months
consumption
in
Europe.
According to Oil World,
world stocks o f coconut oil as
o f end-December 2001 were
unusually high at around
551.000 MT vis-a-vis 477.000
MT in December 2000 and
359.000 MT in December
1999.
On demand side, a
dark cloud o f pessimism hang
over the world economy. The
economists are worried about
a worldwide recession. GDP
growth estimates for 2002 by
IMF are negative in many
developed countries. The US

From page 27

as the locomotive in the world
economy will have a -0.3% in
2002. The world economy is
estimated to grow by -0.4% in
2002, compared to 0.6% in
2001.
The above situation is
likely to affect the coconut oil
market. The purchasing power
o f the people will decline too.
Ultimately, the consumption
o f coconut oil will be less.
The above factors are
likely to play dominant roles
in January - June 2002. The
market is still in the grips of
bearish factors, at least until
stocks are reduced to normal
level.

U niqueness
tebaloi

and

But there is a bullish factor
to consider. The demand and
supply outlook for vegetable
oils for Oct 2001-S ept. 2002
suggests a tight market. The
Oil World recently assessed
that total supply o f 17
vegetable oils & fats (119.10
million MT) is anticipated
below disappearance (120.59
million MT). Therefore, there
is potential for a significant
rally in prices within the next
the 3 months.
If it materializes it will push
up the price of coconut oil. 3
L. Taufikkurahman is Statistical
Officer o f the Asian
Pacific
Coconut Community.

P otential of

content include starch, oil,
protein and fibre with no
...electricity are used instead of
artificial preservatives. Sago
earthen stoves and wood fuel.
The product is developed by starch which is rather dry, plain
The finished cookie, once cooled, the local ethnic tribe utilising and tasteless even after cooking
are stored in airtight containers or available raw materials including blends very well and is flavoured
sealed in aluminium foils or sago, coconut and banana (for and enriched by the coconut, egg
plastic films to maintain the leaf). The product is delicious, and colouring agent such as
freshness and crispiness.
nutritious and wholesome as the turmeric and sweetened using
sugar to give it a unique taste.
Variations are also possible using
only sago or coconut only, or the
addition of cocoa powder to give
a chocolate colour and flavour.
The
product,
properly
packaged, has a good shelf life
and potential for export. Sold at
US$4 per kilogram ex-factorv,
the value added is high compared
to the cost of raw materials. □
Mr. Lai K ui Fong is A Senior
Research Officer, D epartm ent o f
Agriculture, Saraw ak Agriculture
Research Center,
Semongok,
Sarawak, Malaysia.
Toasting Tebaloi in Oven
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