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Report Highlights:

Nay Pyi Taw, the administrative capital of Burma, remains the country's political center and an
important market for the hotel, restaurant, and institutional (HRI) sector. Following elections in January
2026 election, Post surveyed the city's retail, distribution, and hospitality sectors to assess opportunities
for U.S. food and agricultural products. While industry contacts remain hungry for imported food and
beverage products and are cautiously optimistic that the new government may gradually ease import
licensing restrictions, foreign exchange constraints, supply chain disruptions, and persistent advocacy
for self-sufficiency in domestic food manufacturing presents obstacles for imported products.

THIS REPORT CONTAINS ASSESSMENTS OF COMMODITY AND TRADE ISSUES MADE BY USDA STAFF
AND NOT NECESSARILY STATEMENTS OF OFFICIAL U.S. GOVERNMENT POLICY




Summary and Suggestions:

Overall, Nay Pyi Taw is best suited to targeted premium and business-to-business market development
than broad mass-market expansion. The strongest opportunities are concentrated in HRI, institutional
food service, modern retail, and emerging food-processing channels. Suppliers may benefit from
working with established distribution networks and positioning higher-value products around quality,
consistency, food safety, and specialized applications. Trade engagement, technical training, supplier-
buyer linkages, and participation in regional trade events could further support market development as
import and economic conditions permit.

Figure 1. Burma: Map of Nay Pyi Taw City and Geographic Location in the Area
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City Overview

Nay Pyi Taw, Burma's administrative capital since 2005, is a purpose-built city located in the Nay Pyi
Taw Union Territory in central Burma. It serves as the country's political and administrative center,
housing the Presidential Palace, Union Parliament, Supreme Court, government ministries, and military
headquarters. The city is administered by the Nay Pyi Taw Council under the President and is
characterized by its expansive land area, low population density, and carefully planned zones dedicated
to government ministries, residential neighborhoods, military facilities, diplomatic missions, hotels, and
commercial activities. Its heavily secured government district, wide multi-lane highways, modern
infrastructure, and limited urban congestion make Nay Pyi Taw one of Asia's most unconventional
capital cities.



In March 2025, a major earthquake caused significant damage to government offices, residential
buildings, hotels, and public infrastructure, resulting in the temporary relocation of some government
operations while reconstruction efforts continue. Despite the earthquake, essential infrastructure remains
functional, and the city's stable electricity supply supports retail businesses, hotels, restaurants, and food
service operations.

Nay Pyi Taw is strategically located approximately 320 kilometers north of Rangoon (also known as
Yangon) and 300 kilometers south of Mandalay, positioning it between Burma's two principal
commercial centers. Although Rangoon and Mandalay remain the country's dominant economic and
cultural hubs, Nay Pyi Taw serves as an important administrative and transportation corridor linking
Upper and Lower Burma. About six times the size of New York City in total land area, the city has an
estimated population of just under one million, with roughly one-third consisting of government
employees and their families who relocated from other parts of the country.

The local economy is driven primarily by government administration, public services, tourism, and
agriculture-related activities. Food processing is concentrated on agro-processing and rice milling, along
with the processing of oilseeds and pulses produced in surrounding regions. Consumer demand is
largely generated by civil servants, diplomats, domestic and international visitors, and businesses
serving government institutions. As government functions continue to expand and urban migration
gradually increases, demand for convenient, ready-to-eat, and ready-to-cook food products has grown
steadily. While Nay Pyi Taw remains a relatively small consumer market compared to Yangon and
Mandalay, its central location and well-developed transportation infrastructure make it an important
logistics and distribution hub for agricultural commodities and food products moving between Upper
and Lower Burma.

Tourism and Hospitality Sector (HRI)

Approximately 1.1 million people reside in the Nay Pyi Taw Union Territory (2024 Population and
Housing Census), which comprises eight townships and serves as Burma's administrative capital.
Established as the nation's seat of government, Nay Pyi Taw was purpose-built with a strong emphasis
on Meetings, Incentives, Conferences, and Exhibitions (MICE) tourism. The city features modern
convention and exhibition centers, government ministry complexes, museums, cultural attractions, and
religious landmarks, making it Burma's primary venue for domestic and international conferences,
government meetings, exhibitions, and other official events.

Domestic tourism has recovered steadily in recent years, reaching approximately 450,000 visitors in
2024. Growth is driven primarily by government-related travel, domestic visitors, and population
movement from conflict-affected areas. Interestingly, international tourism remains limited, with only
245 foreign arrivals recorded in the city in 2024. To stimulate the sector, the government introduced
initiatives to reposition Nay Pyi Taw as a destination for both domestic and international group tours.
Nevertheless, hotel demand continues to depend largely on government meetings, parliamentary



sessions, diplomatic missions, non-governmental organization (NGO) activities, and personnel involved
in Chinese, Belarus and Russian infrastructure projects rather than traditional leisure tourism.

Nay Pyi Taw's hospitality infrastructure was built to accommodate high-level government summits,
Association of Southeast Asian Nations (ASEAN) meetings, international conferences, and large
business conventions. Unlike Yangon and Mandalay, the city's abundance of land has enabled the
development of spacious hotel compounds and standalone hospitality facilities.

According to the Ministry of Hotels and Tourism, Nay Pyi Taw has approximately 85 licensed hotels
with nearly 6,000 guest rooms, representing about four percent of Burma's total registered hotel
capacity. Five-star hotels account for an estimated 10-15 percent of available rooms and include
internationally recognized properties, while four-star hotels represent approximately 30 percent of
capacity. The remaining supply consists of three-star and budget accommodation.

Hotel occupancy is highly seasonal and closely tied to the government calendar. Demand peaks during
parliamentary sessions, national events, international conferences, and the Burma Gems Emporium,
which is held several times annually and attracts international traders, particularly from China.
Occupancy is generally highest between November and March, coinciding with the government's fiscal
planning and budget cycle.

Restaurant and Institutional Food Service

Nay Pyi Taw's restaurant sector is relatively small compared with Rangoon and Mandalay, reflecting the
city's role as an administrative center rather than a major consumer-driven commercial market. Upscale
dining is concentrated in international hotels and major commercial areas, offering Western, Chinese,
Japanese, Thai, and other international cuisines. Mid-range restaurants and local eateries are clustered
around Thapyaygone Market, Myoma Market, and other commercial districts and primarily serve
Burmese, Shan, Kachin, Rakhine, Thai, and Chinese cuisine. Bars, beer pubs, hotpot restaurants, and
Chinese-style dining establishments are also popular among government employees, business travelers,
and local residents.

The bakery and café segment is gradually expanding alongside changing urban lifestyles and demand for
convenient and Western-style food products. Local bakeries, cafés, hotels, and restaurants offer breads,
cakes, pastries, desserts, and other baked products, creating demand for flour, butter, cream, cheese,
nuts, chocolate, and other bakery and pastry ingredients. Although the segment remains relatively small,
it provides opportunities for higher-quality and specialty ingredients targeting middle- and higher-
income consumers.

Institutional food service represents an important component of Nay Pyi Taw's HRI sector. Government
ministries, military facilities, hospitals, schools, conference centers, and institutional cafeterias generate
consistent demand for bulk food ingredients, processed foods, beverages, and catering services. Demand
increases significantly during parliamentary sessions, diplomatic receptions, national celebrations,
conferences, and international meetings requiring large-scale catering.



The city's food service landscape continues to diversify. New and expanding restaurant concepts,
including restaurant chain such as Jo Jo Hotpot, Bonchon Korean Fried Chicken, and Realpork grilled
pork restaurant, are expected to expand their presence in Nay Pyi Taw in late 2026. These
developments, together with the gradual growth of bakeries, cafés, and modern dining concepts, indicate
increasing consumer interest in more diverse and convenient food-service options.

Food Processing Sector

Nay Pyi Taw is located adjacent to Burma's central dry zone and benefits from access to abundant
agricultural raw materials produced in surrounding regions. Although the city's food manufacturing
sector is relatively small compared to Yangon and Mandalay, it serves as an important regional
processing and distribution center for agricultural commodities. Local processors, primarily micro,
small, and medium-sized enterprises (MSMESs), convert locally produced crops into consumer-ready
food products for domestic markets.

The city's food processing industry is supported by strong agricultural research and education network.
Yezin Agricultural University, the Department of Agricultural Research (DAR), and other agricultural
institutions located in Yezin provide research, training, and technical expertise in agronomy, post-
harvest technology, food processing, and value addition, supporting the development of Burma's
agricultural and food industries. Manufacturing activities are concentrated primarily in the Dekkhinathiri
Industrial Zone, where processors engage in food manufacturing, packaging, warehousing, and cold
storage. Processing activities generally focus on adding value to agricultural products sourced from
nearby production areas rather than large-scale export-oriented manufacturing.

The sector is centered on several key value chains:
e Sugar refining and processing
e Edible oil processing and refining, particularly peanut, sesame, and sunflower oils
¢ Rice milling and value-added rice products, including rice flour, rice snacks, and ready-to-cook
products
e Noodle and vermicelli production, including traditional and value-added products
e Pulses and oilseed processing, including cleaning, grading, roasting, and packaging
e Beverage processing, including soft drinks, bottled water, syrups, and other non-alcoholic beverages

Retail Sector

Nay Pyi Taw’s retail sector primarily serves government employees, military personnel, business travelers,
and local residents. The city has approximately 1,800 general trade outlets and eight supermarkets and
hypermarkets. Locally produced goods account for an estimated 90 percent of retail offerings, while the
availability of imported food and beverages remains limited by import-licensing requirements and foreign
exchange constraints. The city’s planned urban layout, with separate residential, government, military,
commercial, and hotel zones, has created a dispersed retail environment that relies heavily on private



transportation. This increases distribution costs and contributes to retail prices that are generally higher than
those in Yangon and Mandalay.

Modern retail is concentrated along major commercial corridors and includes Junction Nay Pyi Taw, Ocean
Supercenter, Capital Hypermarket, and One Stop Supermarket. Gamone Pwint Shopping Mall is also
expected to open before the end of 2026. Junction Nay Pyi Taw, the capital’s first modern shopping mall,
offers more than 120,000 square feet of retail space. Traditional retail outlets continue to dominate everyday
food purchases. Major traditional markets include Myoma Market and Thapyaygone Market, complemented
by numerous neighborhood stores and specialized retailers, including Sein Daung and liquor outlets such as
Million Mart.
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Distribution Sector

Nay Pyi Taw is strategically located along the Rangoon—Mandalay Highway and Expressway, making it
an important logistics link between Upper and Lower Burma. Most imported food and consumer goods
are transported overland from Yangon, while fresh agricultural products are sourced primarily from
Mandalay Region, Shan State, and surrounding production areas. Imported products entering Burma
through Thailand and China are generally distributed through Yangon or Mandalay before reaching the
capital.

The city’s food distribution system is supported by national distributors, regional wholesalers, modern
retail chains, traditional wholesale markets, and independent resellers. Major distributors operating in
Nay Pyi Taw include Pahtama Group, DKSH, Mega, Unilever, EAC Services, and Vivo, along with
other distribution companies. Numerous physical and online retailers also source products through
border-trade channels and resell them in the local market without serving as exclusive or officially
appointed distributors. Approximately three to four suppliers currently distribute seafood and frozen



food products in Nay Pyi Taw. This segment is gradually expanding as the number of government and
business visitors has increased following the formation of the new government.

Traditional wholesale markets, particularly Myoma Market, Thapyaygone Market, and the nearby
commercial center of Pyinmana, remain important distribution hubs serving neighborhood retailers,
restaurants, hotels, and institutional buyers. Modern retail chains complement these traditional channels
by distributing both locally produced and imported food products across the city. Based on Post
interviews and retail observations, U.S. food products account for less than three percent of the imported
food products available in Nay Pyi Taw. These products are found mainly in modern retail outlets and
consist primarily of packaged snacks, breakfast cereals, oats, and baking ingredients. Although U.S.
products are recognized for their quality and food-safety standards, their relatively high prices compared
with regional competitors, limited cold-chain infrastructure, and continued import restrictions are
/e

expected to constrain market expansion in the near term.
YR
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Nay Pyi Taw Food Retail and Distribution Channels
Consumer Preferences

Nay Pyi Taw consumers generally prefer products supplied by authorized distributors because they
provide greater assurance of quality and authenticity. However, stricter import permit requirements and
inconsistent product availability have increasingly led consumers to purchase from any trader with
available stock. Brand loyalty remains relatively strong, particularly for frequently purchased food and
beverage products, but supply shortages often require consumers to substitute their preferred brands with
whichever alternatives are available. Household financial constraints and high price sensitivity strongly
influence purchasing decisions. Food expenditures account for an estimated 60 percent of household
income, making affordability a primary consideration. Consequently, price frequently takes priority over
food safety, authenticity, brand preference, and product prestige.

Consumer preferences are gradually shifting from loose, minimally processed agricultural products
toward packaged, convenient, value-added, and healthier alternatives. Although traditional wet markets



continue to serve most of the population, middle-income households are increasingly purchasing food
from supermarkets and other modern retail outlets. This transition is supporting demand for packaged
foods, including imported products, and encouraging interest in new cuisines.

Modern coffee shops and bakery cafés are also becoming more popular among younger consumers, off-
duty civil servants, and private-sector employees, gradually replacing traditional teashops for some
social and dining occasions. This trend is contributing to slow but steady growth in demand for coffee,
beverages, bakery products, and baking ingredients. Prominent local businesses, including SP Bakery,
Nan Sein, and Golden Eagle Bakery, are helping bridge the gap between traditional family-operated
bakeries and modern café culture. These establishments serve as accessible dining, socializing, and
souvenir-purchasing destinations for both residents and visitors.

Table 1. Burma: SWOT Analysis of U.S. Food and Agricultural Products in Nay Pyi Taw

Strengths

U.S. products have a strong reputation for
quality, food safety, consistency, and reliability.
U.S. suppliers are competitive in premium and
specialized categories, including beef, dairy
products, wheat and bakery ingredients, tree
nuts, and health-oriented foods.

Many U.S. packaged and shelf-stable products
have long shelf lives, supporting distribution to
inland markets like Nay Pyi Taw.

Weaknesses

U.S. products generally face higher landed
costs and retail prices than competing
regional products.

Limited direct distribution to Nay Pyi Taw
increases reliance on Yangon and regional
distribution networks, adding transportation
time and costs.

Nay Pyi Taw has a relatively small and
dispersed consumer market, with premium
demand concentrated in the HRI,
government, diplomatic, and institutional
sectors.

Opportunities

Premium hotels, MICE activities, diplomatic
events, government functions, and business
gatherings provide niche opportunities for high-
value U.S. products.

Growing interest in health, wellness, food safety,
convenience, and premium products creates
opportunities among higher-income consumers.
Gradual expansion of modern retail, cafes,
bakeries, and food service outlets provides
opportunities for value-added U.S. products and
ingredients.

Increasing local food processing creates
potential demand for U.S. food and beverage
ingredients, particularly where consistent quality
and technical specifications are required.

Threats

Import licensing requirements and regulatory
uncertainty continue to constrain product
availability and market access.

U.S. products face strong price competition
from Thailand, China, Malaysia, and other
regional suppliers with shorter and lower-cost
supply chains.

Exchange-rate volatility, foreign exchange
constraints, and rising logistics costs increase
costs and risks for importers.

Government policies encouraging domestic
production and import substitution may
increase competition from locally
manufactured products.




Consistent with broader national trends, higher-income government officials, members of the diplomatic
community, and health-conscious residents are showing growing interest in organic products, detox
beverages, dietary supplements, and other health-oriented foods. Although this remains a relatively
small market segment, it presents potential opportunities for premium and specialized food products.

Challenges and Impact

The HRI sector and retail/distribution sector in Nay Pyi Taw face several interrelated challenges that
directly impact operations, profitability, and the potential for U.S. product engagement. The challenges
include:

Import Licensing and Supply Chain Disruptions - Persistent difficulties in obtaining import licenses
have sharply limited the availability of imported food products, particularly those essential for
international and premium cuisine. As a result, distributors and restaurants have become increasingly
reliant on local products, often at the expense of quality and menu diversity. The absence of U.S. brands
in current distribution portfolios is a direct consequence of these constraints. Additionally, according to
contracts, the proliferation of informal and sometimes illegal import channels has increased market risk
and reduced regulatory oversight.

Menu Instability and Reduced Premium Offerings - The high cost and inconsistent supply of
imported ingredients has led to frequent menu changes, recipe modifications, and the removal of certain
international dishes. Western and European cuisines are especially affected, with establishments
substituting local ingredients that do not meet international standards. This undermines both customer
satisfaction and profitability.

Workforce and Training Gaps - The lack of formal culinary institutes and structured training
programs in Burma limits the development of local talent. Most chefs rely on informal apprenticeships
or overseas experience, and few possess formal certification. Retaining skilled staff is a persistent
challenge, as many chefs seek employment abroad, while hiring foreign chefs is cost-prohibitive.

Economic Impact on Distributors and Retailers - The transition from imported to locally produced
goods has caused a sharp decline in sales for distributors, with revenue dropping to as little as one-tenth
of previous levels. This downturn has forced many companies to reduce staff and consolidate operations.
Although local brands are capturing a greater share of the market, overall profitability remains below the
levels seen during periods of strong import activity.

Authorized distributors of certain international brands face additional challenges when import permits
are unavailable. This has intensified competition from informal distribution channels, including the
illegal importation of goods via border trade routes, particularly from Thailand, and from online traders
who supply small quantities of in-demand imported products.

Event-Driven Demand and Last-Minute Orders - Demand for hotel and restaurant services is highly
dependent on government events and official functions, which often result in last-minute orders. This



unpredictability, combined with limited stock of imported goods, makes it difficult for operators to meet
expectations, particularly for high-profile events.

Market Opportunities and Emerging Sectors

Although Nay Pyi Taw is a relatively small consumer market, its role as the administrative capital
creates niche demand for higher-value food and beverage products. Opportunities are concentrated in
upscale hotels and restaurants, executive dining, government and diplomatic functions, business events,
and the MICE segment. In contrast, most mid-range restaurants, institutional kitchens, and mass-market
retailers remain highly price-sensitive and rely primarily on domestically produced products and lower-
cost imports from neighboring countries.

Premium animal proteins and seafood represent a specialized market segment. Locally produced
poultry, pork, and seafood dominate everyday consumption, while upscale hotels, restaurants, and
institutional events generate demand for higher-quality products suitable for international menus and
premium dining. Industry contacts reported demand for beef, lamb, salmon, tuna, scallops, and other
specialty proteins. However, growth in this segment remains constrained by high prices, inconsistent
import availability, and limited cold-chain infrastructure.

Dairy, bakery, and specialty food ingredients also present market potential. The gradual expansion of
bakeries, cafés, hotels, and modern restaurants is supporting demand for mozzarella, parmesan,
whipping cream, butter, cheese, flour, nuts, sauces, pasta, spices, and other ingredients used in breads,
cakes, pastries, desserts, and international cuisine. Growing consumer interest in convenience, health,
and value-added foods may further support demand for higher-quality grains, tree nuts, bakery
ingredients, and products used in ready-to-eat and ready-to-cook foods. The hospitality sector has also
expressed interest in chef training, culinary demonstrations, and master classes to support menu
development and introduce new ingredients and cuisines.

Food processing provides additional opportunities for ingredient suppliers as local manufacturers
gradually diversify into higher-value products. A local noodle manufacturer reported interest in high-
quality wheat flour and egg powder for premium noodle production, while beverage processors
identified demand for syrups, brown and white sugar, flavorings, stabilizers, and other formulation
ingredients. These developments indicate emerging demand for ingredients that offer consistent quality,
functionality, and technical specifications.

Premium alcoholic beverages represent another niche segment, particularly within upscale hotels,
restaurants, diplomatic functions, and business events. Wine and distilled spirits are available in the
market, although demand and product availability remain affected by import licensing, regulatory
requirements, foreign exchange constraints, and relatively high retail prices.

Attachments:

No Attachments.



