Quality shines through Cypriot
Vegetables and Herbs

From a UK perspective, Cyprus represents a produce haven.
The small, Mediterranean island enjoys 12 months of almost
unrelenting sunshine, allowing a vibrant and widespread export
market to thrive. Its links with the UK are considerable and
long-established, with supplies to the retail, wholesale and
foodservice sectors plentiful.

The country’s warm climate has also played into the hands
of producers bringing their product to a market that demands
entirely pest-free fresh produce. The Cypriot weather naturally

Its vegetable trade is ever-increasing with a considerable
range centred upon cucumbers, peppers, coriander, chillies
and okra, but also including tomatoes, spring onions, spinach,
rocket, pumpkins, parsley, marrows, beetroot, beans and
aubergines. This versatility has helped Cypriot producers
diversify their offer with a number of businesses using herbs
as the backbone of their businesses for the last ten years. The
herb trade has proved incredibly important to the island with the
UK foodservice sector coming to depend on its supply of high-
quality product during the winter months.

The quality and diversity of Cypriot vegetables has set it
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keeps pests to a minimum so exporting to the UK, a market
which values the organic movement more than many others,
has proved an excellent development.

Cyprus exported £8 million of vegetables in 2008 and the range
of products represents the third largest agricultural export for
the country, behind Halloumi cheese and potatoes. The UK

is also the third largest market for goods produced in Cyprus
absorbing 10.1 per cent of the country’s overall domestic
exports.

apart in recent years. The popularity of its parsley — including
local varieties, English curly and Dark Green ltalian— has grown
considerably. So too has the country’s courgette source — which
runs from March to November — and includes Elite, Senator and
Embassy varieties. Peppers and chillies are also seen as a key
export with the former enjoying a lengthy season from April to
January, while the latter runs from June to November in red and
green. Careful dealings between airline operators and suppliers
have allowed the flow of produce freely to Britain and allowed
Cypriot producers to garner a reputation for high-quality, reliable
produce.






