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Introduction

MPOB Certification schemes for the oil 

palm industry :

üOil Palm Nursery Certificate of Competency 

(OPNCC)

üMill Certificate of Competency (MCC)

üRefinersô Certificate of Competency (RCOC)

No certification schemes for the estates, 

kernel crushers, bulking installations and 

transportation



Introduction

Under the current schemes, certification 

is for the whole oil palm supply chain.

MPOB Codes of Practice (CoPs):

aCode of Good Nursery Practice for Oil 

Palm Nurseries;

aCode of Good Agricultural Practice for Oil 

Palm Estates and Smallholdings;

aCode of Good Milling Practice for Palm Oil 

Mills;



Introduction

aCode of Good Crushing Practice for Palm 
Kernel Crushers

aCode of Good Refining Practice for Palm 
Oil Refineries;

aCode of Good Practice for the Handling, 
Transport and Storage of Products From the 
Oil Palm; 

yCode of Good Practice for Bulking Facilities 
of Palm Oil and Palm Kernel Oil and their 
Products 



MPOB Codes of Practice

A system tool for food safety, quality 
assurance and sustainability.  

Provides guidance to maintain food 
safety, quality and sustainability along 
the oil palm supply chain

Provide practical guidance and advice 
on how to achieve the codes and 
standards required for protection of 
environment, social equity and 
profitability.

Each code of practice has been prepared 
in consultation with the various sector of 
the industry along the oil palm supply 
chain.



Objectives

To harmonise the industry practices related 

to food safety, quality and sustainability.

To provide the industry with an alternative 

scheme to RSPO as the cost of 

implementing some of RSPO Principles and 

Criteria can be burdensome to the small 

companies.

To benchmark oil palm products for food 

safety, quality and sustainability ïa brand 

for palm products.



Content

Contain relevant elements necessary 
for systematic set of activities which the 
premise have to comply to attain the 
objectives of food safety, quality and 
sustainability.

The elements include standards and 
procedures that have to be adhered to 
in order to deliver products which follow 
the standard process and can meet with 
customersô requirements .


