MINISTERIAL REPORT FOR JAMAICA EXOTIC FLAVOURS & ESSENCES COMPANY LIMITED ON PERFORMANCE FOR FINANCIAL YEAR 2008/2009 AND FOCUS FOR FINANCIAL YEAR 2009/2010
1.0
Purpose of Report
The purpose of this report is to inform Parliament and the public about the performance of Jamaica Exotic Flavours and Essences Company Limited (JEFE) for the Financial Year 2008/2009 and its focus for the Financial Year 2009/2010.

2.0
Mission
The mission of JEFE is the development of a local flavour industry that provides Jamaican farmers with an additional value added market.

The core objective of JEFE is to produce, from the domestic agricultural base, flavours, essences and purees that meet international quality standards, leading to the development of a viable local flavour industry. 
3.0      Vision

A model for the successful application of new and emerging technologies, by creating value added products from Jamaica’s agricultural base and rich, unique biodiversity, JEFE promotes and facilitates private sector involvement in local natural flavour production as a viable business. 
The vision is being achieved by:

(a) Providing technical information for scientific research and development as well as product development

(b) Developing natural flavour standards for Jamaican fruits, vegetables and herbs

(c) Negotiating with international financial agencies, Government and non-Governmental Organizations (NGOs) to finance/part-finance the acquisition of flavour extraction equipment and supporting equipment

(d) Having proactive leadership and motivated, excellence-oriented employees that strive to implement assigned activities as well as capitalize promptly on opportunities that are beneficial to the nation and company

(e) Meeting the company’s financial objectives.

4.0
Objective
The primary objective of JEFE is to demonstrate that using available agricultural raw materials, new value-added products can be successfully produced on a commercial basis.   Once this is achieved, it is envisaged that the private sector will develop interest and pursue investment projects that employ the Spinning Cone Technology to produce some of these high value products such as essences. 
5.0
Background/Instrument of Establishment
Against the background of globalization, the need to improve the productive capacity of the agricultural sector through adoption and application of improved technology was seen as critical. This coupled with the rich and unique biodiversity of Jamaica pointed to the development of an expanded and modern bio-extraction industry as a potentially viable option worth pursuing.  
These factors prompted investigation of Spinning Cone technology, initiation of the Spinning Cone Column Project in early 1996 and subsequent formation of JEFE as an agency under the then Ministry of Industry, Technology, Energy and Commerce (MITEC).

JEFE is ninety percent (90%) owned by the Government of Jamaica and was incorporated on December 14, 2004 under the Companies Act as a limited liability company.  The company operates a flavour extraction plant located in Bull Savannah, St. Elizabeth.  The plant buildings are leased, but JEFE owns the equipment.  JEFE carries out the following functions:

(a) Develops products using flavour extracts and purees and supplies natural flavours, essences and purees at the most competitive rates to the local and international beverage and neutraceutical industries 
(b) Provides technical information for scientific research and development. 
6.0
Priority Projects/Programmes for Financial Year 2008/2009
JEFE was mandated to facilitate the transfer of Spinning Cone Column Flavour Extraction technology to Jamaicans, thereby developing local expertise and experience in flavour extraction processes. Thus during the reporting period, the agency sought to carry out this mandate as elaborated on below.
7.0
Highlights of Performance for Financial Year 2008/2009

7.1
Strategic Partnerships
JEFE has earned the goodwill of the farming community, having developed an ethical working partnership which seeks to guarantee adequate supply of raw materials in the future. 
The agency has developed a close working relationship with Jamaica Trade and Invest (JTI), the Jamaica Business Development Centre (JBDC), the Scientific Research Council (SRC), the Bureau of Standards Jamaica (BSJ) and University of the West Indies (UWI).

7.2
Projects

The agency is currently involved in implementation of the following projects:
(a) Dutch Technical Assistance Programme/JTI: Under this programme a product development expert is expected to work with JEFE and local beverage houses to develop a range of new beverage formulations

(b) Brussels CDE/JTI: JEFE is providing relevant information to a local consultant to facilitate ISO 22000 and ISO 14001 certification

7.3
Operations

(a)
Commercial Production

During the financial year, JEFE successfully produced on a commercial basis and marketed forty seven thousand five hundred and twenty six (47,526) kg. of purees and two thousand two hundred and eighty one (2,281) kg. of essences valued at $4.5 million.  
(b)
Challenges 

Inclement weather, coupled with sub-standard electricity supply adversely affected the agency’s operations and production time during the year under review.  
(c)
Management’s Response
The agency successfully negotiated a substantial discount on cold storage for its products thus allowing it to maintain adequate inventories, based on demand. This will allow JEFE to achieve greater efficiency on the supply side.

The Jamaica Public Service Company Limited has since rectified the abovementioned problem of substandard electrical supply to the factory and is processing a claim of five hundred thousand dollars ($500,000) which represents losses incurred by JEFE.
7.4
Summary of Achievements

(a) Consistently producing prior month financial/production reports by the 7th of each month

(b) Audited financial statements prepared within sixty (60) days from year end

(c) One hundred percent (100%) statutory compliance
(d) Consistently produced quality products

(e) Established local outlets for essences in 2oz. bottles and frozen fruit purees   
8.0
Priority Projects/Programmes for Financial Year 2009/2010
8.1
Import Substitution    

JEFE is collaborating with the main beverage houses in Jamaica to substitute imported inputs with those produced locally.  This initiative is being facilitated by the Ministry of Agriculture.  Three (3) companies are expected to launch new products in August 2009.

8.2
Product Development
JEFE has partnered with the Natural Producers Institute at the University of the West Indies and a local company to develop a line of cosmetics using local purees and essences which is expected commercialized in the latter part of Financial Year 2009/2010.

The agency is engaged in ongoing product development work on the neutraceutical potential of the active ingredients in the range of essences produced.  The first product is projected to be available on the market in the latter part of Financial Year 2009/2010.

After carrying out evaluation, a major ice cream company is now satisfied with the quality of JEFE’s products and arrangements are being finalized to supply the required products.

JEFE is currently in dialogue with a number of international flavour houses to facilitate the export of essences by the latter part of Financial Year 2009/2010.

9.0
Budget for Financial Year 2008/2009 and Projected Expenditure for Financial Year 2009/2010
The expenditure for the Financial Year ending March 31, 2009 was approximately $10.4 M. The projected expenditure for Financial Year 2009/2010 is $14.5 M.   

10.
Way Forward

Now that the Ministry has demonstrated that this project can produce commercially, the next phase is to privatize.  This will facilitate greater level of innovation, creativity and dynamism so that this company can achieve its full commercial potential. 
Karl Samuda
Minister of Industry, Investment & Commerce

Tabled in Parliament on April 29, 2009
JAMAICA EXOTIC FLAVOURS AND ESSENCES COMPANY
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Staff preparing melons for puree
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Managing Director, Mr. Anthony A. Freckleton preparing juice and tomato paste to a client
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