
 

Name Tambunan Ginger 

Country 

Registration 

date: 

Malaysia 20/02/2009 

Expiry 

date: 

  

Source: myipo.gov.my 

Main characteristics/features 

Tambunan ginger has large rhizomes. It has a lot of juice and flavour and 

compared to other gingers, it is not spicy. 

Production and processing 

Geographical area 
 

The geographical area is located in the district of Tambunan, in 

Sabah. 

Link between product and territory 

Tambunan is a district in Sabah. The area produces the largest 

amount of ginger, which is of the highest quality. 

Publication in the Official Gazette 20/01/2010 

Competent Authority Intellectual Property Corporation of Malaysia — MyIPO 

www.myipo.gov.my 
GI right holder/GI association Pemborong Mangkab Enterprise 

 
Contact information  

Type of product Spice — ginger 

Control body 
 

File number GI09-00003 

Websites http://www.doa.sarawak.gov.my 

Tambunan ginger is grown 750 metres above sea level, where the soil and 

weather is suitable for growing ginger. The farmers still use the traditional 

methods to produce ginger. The soil in Tambunan has a pH level between 5.5 

and 6.5 and the climate is hot and humid. The most suitable temperature is 

between 25 C and 30 C. 
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