
Revitalizing Sri Lanka’s Ceylon cinnamon export through innovation. 

International trade plays a key role in a country economy and the global economy. Sustainable 

development goals target 17.11 aims to significantly increase the exports of developing countries.  But 

facing competition and establishing a strong position in foreign markets is a challenge without 

innovations.  

Ceylon cinnamon has enticed the world due to its unique taste and fragrance. Sri Lanka is the largest 

producer of pure cinnamon in the world accounting for 70% of the global production. The global market 

position of Ceylon cinnamon can be further strengthened by introducing value added products while 

maintaining its original characteristics. 

One of the RIC teams in Sabaragamuwa University of Sri Lanka has developed novel methods to produce 

two cinnamon based products, cinnamon latte, and cinnamon tea.  

“Cinnamon Latte with Cinnamomum zeylanicum” is a healthy beverage developed with pure Ceylon 

cinnamon. The Cinnamon was selected after a comprehensive research study by considering the taste, 

color, antioxidant performance, coumarin content etc. All the extracts used for the product was produced 

under low temperature conditions to ensure the nutrient rich ness.  Latte is an extremely popular dairy 

based beverage closely related to the coffee culture. Even though there is a huge market in globally, many 

countries are yet using cassia to obtain the cinnamon flavor without a proper knowledge in cinnamon. It 

is a best suit product for European market and upper-class local market. 

“Cinnamon Tea Pod with Cinnamomum zeylanicum” is a healthy beverage developed with pure Ceylon 

cinnamon. Common cinnamon tea types usually consist of Cassia as cinnamon and mixed with black tea. 

But “Cinnamon Tea Pod with Cinnamomum zeylanicum” is developed in a unique process to provide a 

quality herbal tea for the consumer. Ceylon cinnamon contain variance even with the Sri Lankan climatic 

and weather conditions. The Cinnamon was selected after a comprehensive research study by considering 

the taste, color, antioxidant 

performance, coumarin 

content etc., further, the 

product does not contain any 

black tea with it. Cinnamon 

extracts used to enrich the 

product quality in taste and 

nutrition. Best suited for 

international herbal tea market 

and for local tourism.   

Both products were developed 

with an ultra-unique recipe to 

enhance the quality and the 

taste of the product. Specially 

the Ceylon cinnamon late is 

first time in the world trying to 

use with dairy product to 



develop a capsule type beverage as a marketing tool. Ceylon cinnamon known to the world as a good anti-

diabetic function containing spice there for both the products consider as healthy beverage. 

The two products are ready to commercialize. The license agreement   was signed with the commercial 

partner, Cargills Ceylon pvt Ltd. on 3rd of November 2021. The product will enter the local market soon.  

 

 


