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replacement products.

Mazlan said: “When we started
in 1999, Malaysian palm oil
contributed 29 per cent to the
world’s total oils and fats. Then,
people had the perception that
palm oil was cheap with no
added value. In 2004, the figure
increased to 52 per cent.”

He says its clients
insist on examining
the company’s halal
certification.

“Their concern is
cleanliness in every
production process,
and the certificate
assures we comply
with it.”

However, he
says although
Malaysia is
among the
pioneers of halal
products, it lacks
regulations.

“This is where
the Halal Industry
Development Corp
can play its roles. With
the Islamic Development
Department (Jakim),
enforcement and
marketing can work
hand in hand.

“Also, the government
should educate the
public that halal is not
just about food and
beverages. It should be
made a lifestyle, and a
campaign is needed for
this.”

Mazlan says in the past,
halal was considered a
small market but it is no longer
true now. Even in Belgium, 35
per cent of the restaurants are
halal.
“This shows that the world

is getting smaller in terms

of reach, and that there is a
market for a cleaner and more
sustainable lifestyle.”

The success of MM Vitaoils can be attributed to Mazlan
Muhammad's entrepreneurship.
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The success of MM Vitaoils
can be attributed to Mazlan’s
entrepreneurship, which was
evident during his younger days.

While in school, he had earned
RM500 a month selling burgers.
By 21, he had bought his first
house. He later served with
multinational companies to learn
about the retail trade.

By 40, he set up Naluri Pesona

MM Vitaoil’s edible oil products are the dominant brand in many countries in central Asia, Africa and Europe.

in 1999, a trading company
exporting Malaysian agricultural
commodities, mainly cocoa, rubber,
timber and palm oil.

In 2002, he saw the demand in
alternative cooking products and
diversified into manufacturing of
edible oils, renaming his company
MM Vitaoils.

The firm created products
such as liquid cooking and salad
oils, margarine, shortening and
vegetable ghee,

On Jan 1, 2003, the company’s
new factory at the Shah Alam
Industrial Zone started operations.

“We have to fast-rack everything
that we do here, and we have to
do things in the most competitive
manner possible. For 80 per cent
of our customers, we haven't seen
their faces. We close most of the
transactions over the phone and
by emails.”

To expand, the firm focuses on
research and development and
created products according to
customers’ needs.

Working with the Malaysian
Palm 0il Board, MM Vitaoils
produced four products in 2008,
including low-fat spread, low-fat
icing, margarine with Omega 3
and red cooking oil.

For details, visit www.
mmvitaoils.com.my



