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Overview



Timeline

1993 1995 2002 2004 2006 2007 2009 2010 2012 2014 2016 2018 2021

1993

PBP set up joint 
venture with 
State-owned 
General-Exim 
Hanoi

2000

PBP incorporated 
overseas and a set 
up representative 
office in Hanoi, 
Viet Nam

1994

Established 2,000 
Sq. m. factory for 
Cassia/Cinnamon 
Processing

2002

Opened new 20,000 Sq. m. 
spice processing facility 

Son Ha Spice & Flavoring 
incorporated as local PBP 
subsidiary

2004 – 2007

Set up Pepper cleaning and steam 
sterilizing line.

Expansion of Son Ha facility to 30,000 sq. 
m. 

First certified grinding & milling line

2011 - 2015

Set up 2nd Steam Pasteurizer system

BRC Certification

New Metal detector and milling system 

Factory expansion to increase warehouse 
capacity

2017

Mitani Corporation (Japan) acquires 
100% share in Pacific Basin Partnership 
Inc. and it’s subsidiary Son Ha Spice & 
Flavorings Co. Ltd.

2019

Set up 3rd Steam Pasteurizer system 
increasing our capacity 3x

Set up 4th pepper milling line

SMETA Audit 

ISO 22000 Certification

2020-21

RFA certification

Set up Pepper Pin Mill line

Set up and validation Pepper
Steam Sterilizer



Organisational Structure

Pacific Basin Partnership Inc.

Son Ha Spice & Flavourings Ltd. 

Mr. T. Sato, CEO

I/E

Tools

Organic 

Purchasing

Accounting 
& FinanceProduction QA/QCWH MT

CFOFactory Manager

SalesHR

QA Manager



Markets

Major Export Markets

Major Raw Material 
Sources



Products



Product Range

Whole Black & 

White Pepper

- Organic

- Conventional

Cassia / 

Cinnamon

Stick & Ground

- Organic

- Conventional

Ground & 

Cracked Pepper

- Organic

- Conventional

Whole & Ground 

Star Anise

- Organic

- Conventional

Ground & TBC 

Turmeric

- Organic

- Conventional

Ground & TBC 

Ginger

- Organic

- Conventional



Annual Sales
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*Others:
Star Anise | Ginger | Turmeric | Sichuan Pepper 



Production 
Facilities



1) Bac Ninh Factory

o Our main facility spread across 3 ha. with dedicated processing lines.

o Processing Lines & Equipment

Pepper: 

Cleaning, Sterilizing & Milling

(4 Coarse Pepper & 2 Fine Pepper)

Cassia / Cinnamon:

Cleaning, Steam Treatment & Grinding 

(3 Grinding lines with Nitrogen cooling)

Star Anise & Others:

Cleaning, Sorting, Selection & Hand Packing

o 3rd Party validated steam treatment process.

o Metal Detection in each processing lines

o Ample storage area with room for expansion in future 

9,000 sqm of raw material storage

3,000 sqm of finished good storage

o 250 sqm Greenhouse for sun drying

o In house microbiology laboratory 

o BRC “Grade A+” & FSMA Certified Facility

o ISO 22000 certification 



2) Yen Bai Factory

o Our Yen Bai facility is located in the heart of biggest Cassia growing area, which is about 175 km. from Hanoi, Vietnam 

o Facility is spread across 3 ha. area with 3,000 sqm of raw material warehouse.

o Primary sourcing & pre-cleaning facility for Cassia/Cinnamon.

o Employing over 200 workers within the farming community. 

o Ample drying area with 500 sqm of Greenhouse 



3) Demo Pepper Farm - Dak Nong province

o Demo Pepper Farm spread across 7.2 Ha. land.

o Aims to support farmers and providing training on sustainable farming 

techniques and pest control.

o Primary sourcing station for field survey, crop reporting and storage.



Quality 
Assurance & 
Product Safety



Product Safety & Quality Control

o Strong focus on quality control program at each stage of the supply chain.

o Detailed industry recognized sampling & environmental monitoring 

program.

o In-house microbiology laboratory equipped with modern equipment to 

perform basic physical, chemical and pathogen testing.

o 30+ in house QC/lab qualified employees

o Certified Quality Control Programme:

o HACCP 

o Quality Inspection

o Pest Control Management

o GMP & Sanitation

o Verification & Validation of all CCP



Certifications & Affiliations



Thank You


