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- PREFACE

Al the request of the Government of Malaysia, the Government of Japan has
decided to conduct a Study on the Marketing of Chilled and Frozen Food in Malaysia and
has entrusted the study to the Japan Intemationat Coopcrallon Agency (JICA).

JICA Malaysia Officc has selected and engaped Deloitte Kassim Chan
Management Consultants Sdn. Bhd. (DKC) as principal consultant to carry out the study.
~ The study team is headed by Mr. Azman bin Mohd Zain of DKC and consists of other
“experts from DKC, the Food Quality Research Unit (UN]P{'Q) of Universiti changsmn

alaysn and Universiti Patra Malaysna

. fhe Stccnng Commiltee headed by Dato Abi Musa Asa’ari bin Mohamed Nor,
the Dnreclor General of the Federal Agriculture M arketing Authority (FAMA) , was sét
up to coordmatc cxaming and gu[dc the sludy tcam

‘ ln addtilon JICA l[Q dnspalched lo Ma‘!aysn My, Hidenori Maki and Mr.
~ Akikazu Aoyaga Japan Dcvelopmcnt Service Co., Lid., five tinies belween January 2000
and Scptembcr 2(}00 who momlorcd and assmicd in the conduct of the study.

1 he s[udy tcam hcld dlscussmns wulh lhc officials conCcmcd of the G{)vcrnmcnl
~of Malaysm cOnducled field surveyc, anal)'?cd data collcdcd and prcpared this final
reporl :

_ 1 hopc that this rqmn will Comnbulc to lhc dcvdopmcnt of the chﬂled and
" frozen food mdus{ry in Ma!aysm and 10 lhe euh'mcemcnt of‘ fncndly tclallonshlp between
our (wo COunlrics :

. hnally, | wnsh to cxpress my sincere apprccnuon to the slakcholdcrs concerned
ifrom both the pnvatc and pubhc sectora in Ma!aysn for the:r closc coopcrauon extended
o lhe s!udy ' . =

- February 2001

' a7ut05h: lwana{m

SRR Rcsldcnt Rupusenlatwc '

T hpan ln[crnallonal Cof)pcraimn ‘Agency
R 'Vhlaysm Ofﬁcc






February 2001

Resident Representative
Japan International Cooperation Agency
Mataysia Office

Dear Mr. Kazutoshi BWANAMI,

Leter orTransmiltal

We are pleased to formally submit herewith the final repori on The Study of Merketing of Chilled and
Frozen Food in Malaysia. :

The main objectives of this siudy are to gather information on the current slatus, warket potential and
future ditections for the industry. Appropriate strategies and aclion plans have been recommended for
‘the development of the industry. Results of this study should serve as a basis for the Malaysian
Government to formutate appropriate policies and programmes for the orderly dcsclopmenl of the

chllled and frozen food mduslry

The SUCCESSfU].ComplelIOI‘I of this project was made possible with the effort and contribution from
many people. We would like to express our sincere gratitude and appreciation to all these people for

. the kind assistance and cogperation extended 15 the Study Team. In particular, we would like to thank
“membeis of the Study Stecring Conunittee and senior officials l'rom PAhiA who have provided
mvaluable asmslance to the study team. :

C We v\.ould also. tike to acknowledgc Ihc kind heip and awstanu provided by the offi c*a!s of your
agency .

'We hOpe that lh|s reporl would be able to canlnbuie subsiamnlly to the improvement of the chilled
and frozen food mdustry in Malayqsa

j Véry fruly j'durs;

+ @@Mi‘a!«f ?Wf)
" AZMAN MOHD ZAIN .
Study Team Leader, = -

L. Executive Director of
S Delmt(e Kass.mChan Managcmcm (‘onsulianls Sd‘n Bhd

L
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EXECUTIVE SUMMARY

1 INTRODUCTION
1.1 Study Background and Objectives
There is an increasing demand for chitled and frozen food in advanced as well as developing countries and,

thercfore, an interest to understand the present state of the industry in Malaysia and to plan for its fulure
development. In response o these requirements, the ohjectives of this Study are to assess the follewing:

* Market size, markel potential, and consumer analysis for chilled and frozeo food locally and
abroad.

. Quality, technology, research and development, and human resource development programs
associated with the chilled and [rozen food industry.

. Potential for Malaysia to become the hub for the world’s halal chilled and frozen foad market.

1.2 Product Coverage and Definition

Fresh food by nature is perishable. The development of chilling and (teezing processes has enabled the
freshness of these products to be prolonged shrough temperature conleel. Generally, chilled food refers to
food products that have to be stored at temperatures of minus 1°C to 1°C. Frozen food refers 1o food that
has undergone a quick-freezing process and is required to be stored in temperature of at least minus 18°C.

This Study has covered four categorics of chilled and frozen food products namely, Ready-to-serve meals,
Snacks, Food Ingredients and Ready-To-Serve, Ready-To-Cook Mcal, Scafood, and Vegetables.

2 PRESENT SITUATION OF THE INDUSTRY

2.1 Industry Players

It is estimated that there are 64 major manufacturces and 3$ importers of chilied and frozen food in
Malaysia. :

¢ there is hardly any local player of substance in the chilled and frozen ready-to-serve meals
category.
. the chilled and frozen snacks industry is currently dominated by only six companies, i.c., KG

Pastry Sdh Bhd, Kart Food Sdn Bhd, Ben Forlune Sdn Bhd, P.A. Food Sdr Bhd, Anika Foeod
Industries Sdn Bhd, and Sydney Cake House Sdn Bhd.

. there are about scven food ingredient manufacturers but only one of them, Sensori Feod Indusiry,
produces frozen coconut milk and has a moére established market in this category.

. th¢ main players in the chilled and frozen food indusity are from the meat, seafood 2nd vegetable
categories. KFC Holding Bhd, Dinding Poultry Sdn Bhd, Sinmah Holding, and Leong up are few
of the major players. The survey also indicates that most meat (except for poultry), seafood, and
vegelables in Malaysia are imported. '

EXI1



2.2 Production Facilitics and Technology

. Most manufacturers use tocally fabricated machinery as imported machines arc expensive.
However, most manufacturers find the locally fabricated machines inferfor to imported ones.

. Fach markel category calls for a differcnt uptake on the level of technotogy. Companies producing
ready-to-scrve meals and snacks tend to use locally fabricaled machinery of mediocte quality,
while the scafood and meat companics use sophisticated imported anachinery and employ propcr
production systemis. .

3 EXISTING MARKET SIZE AND CHARACTERISTICS

31 Existing Market Size

The total market size of chilled and frozen food for Malaysia is cstimated at RM2 billion (including

exports) in 1999 (refer table below). The industry registered an average of nine pereent growth pa. in

1999.

Estimated Market Size for Chilted and Frozen Food in Malaysia

. Marke{ size o
. 19%9
in RM (million) 1996 1997 1998 |total market] Export - L.ocal
size - | consumption
Ready meals 6.3 7.2 83 9.5 NS 9.5
Snacks N/A N/A N/A . . 629 20.2 _ 42.8
Food Ingredients N/A N/A N/A 5.6 NS 5.6
Vegelables N/A 4140 476.5 506.7 NS 506.7
Meat N/A N/A 169.7 853.7 NS - 8537
Seafood ] 4390 5193 584.7 610.0 168.1 141.9
Tofal ' N/A N/A $,839.2 2,0484 488.3 1,560.2

Notes:  N/A - not available, NS - not significant. .
Figures are oblained from Eure monitor, ROC, and the industry players. Some of the data involve projection
bascd on cxperts’ opinions

The meat, meal-based products, seafond, and \egdablm carego:y aucounled for the bxggxsl markel size,

Generally, meat and meat-based segmenl is \sell dcwclopcd wuh |he market dominated by a few large
players, some of whom are also public-listed companics in Malaysia. These products make up the largest
segmeni of the industry, Poultsy products are the major component af this segment and are principally
produced and consumed locally. Malaysia unpom over 85 percent of ils meat (exeept poultry) Fequircaent
while an mmgmhcam quanuly of p0ullry meat is exported to Sabah, Samu ak, and Smgapore

Scafood is the sccond largest product componenl after meat. Supphe‘: from domcqnc landmgs are
insufficicnt to meet the increasing local demand as alimost 77 pereent of the local production of seafood is
exported. Hence, local dcmaml for scafood, especially C.hnmp is met by unpomng from India, Bangladesh
and Myanmar,

There is a ready market for chilled pre-cut vegelables but the supply is currently miel by imports.

e
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2 Consumer Characterlstics

A consumer survey was carried oul to gather information on product awareness and perception,
consumplion patterns, purchasing patterns, future trends, and influences of some socio-demographic
characteristics. 800 respondeats from five arcas (Klang Valley, Penang, Ipoh, Sercmban, and Joher Bahru)
were randonnly sampled at shopping complexes using Mall-3nteccept survey method.

The following are the findings:

a) Consumer Life-siyte and Perception

. tn general, consumers still prefer fresh food 1o chilled and frozen food. i given a cheice between
chilled food and frozen food, however, consumers prefer chilled food. Seme of them pereeive

frozen food as low quality.

] Among consumers, the higher educated and high-income group has a higher acceptance of chilled
and frozen food and appreciate the product’s value.

. There is a growing trend of eating out at food scrvice outlets. The concept of convenience food
with minimal preparalion time is gradually being adopted among households.

b) Main Reasons for Consuming Chilted and Frozen Food
. The aitraction to chilled and frozen food is not its {aste, as most consumess expressed the factors of

convenience, easy fo get, as well as time saving/faster food preparation as the main feasons for
buying chitled and frozen foods.

c) Price

. About 82 percent of the re;qpondcnts fecl that the overali price of chilled and frozen food is
reasonable.

d) General Consumers® Preference and ‘Faste

) Chilled and frozen Malay cuisine is the mc»s(. favoured choice, foltowed by Western varicties and

Chinese. The most preferred taste is hot and spicy food.

e) Types of Chitled and Frozen Food Consumed

. Meals and Snacks: roti cani, pizza, karipap, pau, and spring rolls.

. fngredients: chilled fits, lpl‘u. and noodles.

. Meaf, Seafood, Vegeiable: nuggels, burgers, chicken, sausages, and frozen vegetable.

f) Cﬁnsumefs’ Indication |

’ C-:g:jsumer’s indicated they will consume more chilled and (rozen food and are willing to try new
products.

EX3



4 DISTRIBUTION SYSTEM

The cold chain is basicatly in place with all its necessary componeats. The functioning of the chaio,
however, is suspect though there are not many recorded incidents of cconomic tosses due to the breakage
of the cold chain : '

Most of the bigger companics in the industey employ their own cold trucks and cotd rooms. Despite this,
the cold chain in Malaysia breaks down very often as praduct handling is still poor. Fransporters, cold
room operators, retailers, and even consumers lack knowledge in handting chilled and frozén food.

S INSTITUTIONAL SETUATION
%1  Regulations

‘There are ihrefc principal,'legis_!a!ions that govern food in gcneml.:hnd are, therelore éppliéablc to the
chilled and frozen food industry: ' ' : L :

s+ ToodAct1983 -
. " Food Regulations 1985 - -~ R o
. ~ Import regulations and reslriction on mcat and myeat-based products

To a certain extent, the existing regulations are not as stringent and comprehensive as those in more
developed countrics, such as the US and Europe, and are usuvally not stringently ¢aforeed. Oaly 21
producers out af an estimated total of 5000 Malaysian food companics have the HACCY cerlification. -

. Currenlly,'lher_e_ is ne \\*cll-deﬁncﬂ quatity standard for local chilled and frozca food, except for meat and
meat-based products. Generally, consumers use fresh producis as a benchmark for standards.

52 R&D -a'nd_llu‘ﬁl'an Resourees

There is very litthe systematic R&D on chilted and ftozen foods in Malaysia. R&D where carricd out, is.
limited mainly to public research institutions, Work implemented outside the public research institutions -
are more of the product development type, and are done duding formulation teials in conjunclion with the -
machinery and ingredicnt supplicrs. Private companies are also gencrally unaware of refated R&D carried
out by public research institutions. R ' : L L e

The industry has not adequalely used trained manpower, such as qualified food technologists avaitabl¢ in -~
the country, mainly because small-scale producers’ enlreprencurs are caulious of sharing their experience
and knowledge. There is also a shortage of semi-skilled and unskilled workers in this sector duc o the
special nature of the chilled and frozen food operation, ¢.g., the harsh cold roon working environnient, -

ek




6  INTERNATIONAL MARKET -

The glabal market for the chilled and frozen food in currently concentrated in developed countrics such as,
US, European éountries, and Japan. The Iargcst frozen leod market is US, accoummg for over 60 percent
of the totat sates.

. The worldwide hatal food market appears to be very big and growing, driven predominantly by the size
and growih of the Muslim population worldwide. The curreat Muslim population worldwide is estimated
at 1.5 billion and growing at about three percent a year. There is also a large Mustiny population in Middle
East, Seuth and South East Asia, lhc Fast Buropean states of the former Soviet Union, China, and United |

* States.

Demand for ha!al food is currently estimated at USD80 bilkion a year. The halal frozen food segment alone
is estimated at USD27 biltion. Cuirently, halal chilled and frozen food accounts for about 85 percent of the
tota! chilted and frozen food market in Malaysia and is t_?shmated at RM1.7 billion.

7 MARKET POTENTIAL

7,17' g lndustry Dmers

Drivers for consumpllon 0!‘ Chl”Ed and I‘rozcn food around the \xorld are common. The followmg are
f‘autors thal dme this mduslry : .

Y Changmg coc;o demography and llfesly!c are lhe imain demand drivers such as, increasing number
R of workmg woman, higher daffusmn rate of electrical apphances h:ghur income, and education.

LI Grﬁwmg food ser\'lce mduslry is a]so creatmg addmonal demand as the industry opts for more
- frozan food for convenicnce and o reduce Iabour cosls. :

e !ncreasmg producl vanehes and meahandmng <pacc allocauon for chlllcd and frozen food
' : .enconrage nore purchascs

.« Markeung eﬂ“ons are crealmg a'wéré'ne's's"aﬁd i111'pfoving product pcrception.
. _ foowmg nnprovemcnls in the supply cham cnabk produclmn of bet!cr qualily produtls oufput
e [lmprowment and coqi rcduchon _ .
72 Market Siie Projection _ _ _ 7
3 The market s:ze for local chllled and fro:en food ;s pro;ected to.be RMJ.1 billion i in 2005 and RM6.0

: ,._.:w.blllton in 2010, Ma!aysm s chitled and frozen food consumption is projected to increase to 11.7 kg per
i capita. by 2010. Thc: halal frozen food market is pro;ccted to grow al 4, 3 peicent a year and by 2010 the

= . :_'._markei is expeéted to rcach USI)43 brillon

"'7"5"_'ln v:ew of ihl. , there is a growmg demand ﬁ)r ch:lled and Fronn I‘ood whtch would signifi canlly tmpaci

“the mdlmh)' s marktl SIZ{




8 KEY CHALLENGES AND ISSUES

8.1 Malaysian Market

Based on the study, the following are several key issues identificd that can be geoerally divided mto
common and industry specific scgments:

{a) Common Issues

Production

Generally, industey players fack technical knoﬁ—ledge.
Lack of affordability in purchasing chilling and freezing machinery,
Lack of availability of local raw materials.

Technology and R&D

SMis with relali;ely smatler production scafe benefit tittle from using

goad imported achines as these machines normally have high
praduction capacity. _

Most previous R&D projects often stop at the rescarch stage with no
comumerctal benelits derived from them.

Consumer Acceptance,
Perception, and
Awareness

Frozen food is perceived to be inferior in quatity. _
Consumers generally do not appreciate the qualily paramceters of chilled
and frozen food.

Cold Chain

The cold chain is often broken mainly due to tack of knowledge in
handling chilled and frozen foed, poor equipment maintenance,
unproperly designed facilities for loading/unloading of the food, and
poor quality of loca!ly fabricated machines.

Human Resource

The industry is not adequately using locally trained manpower,
Shortage of general workers in this industry.

Legislative and
Institutional

Impact of
| Globalisation

Local producers are having difficulties in meeling international food
standards and requiremeuts,

No organisation to spearhicad the development of lhlS industry and to
coordinale cftorts of the industry’ players.

Locat food producers will have to fau greater conipetition from global
liberalisation. : . .

(h) Seddor Specific Issues

Complete Meals and
Snacks

Most food producers have poorly designed manufacturing premises,
Food producers have difficulty nwclmg industry food standards such as
GMP and HACCP.

Most snack products are dcw!oped on a trial and error basw

Industry’s main challenge for producers to pmduu: food with similar
qualitics as the fresh altcimatives.

Lack ofupenencc m proper operations of('cnhai kuchen

food Ingrcdient-; and
Vegetables

constmed by local foed scivice establishments.

There are very fow pl&) ers in lhc food mgrcd:ents sector.
About 60 percent of chilled and frozen vegelables are :mportcd aml

Lack of minimally processed local ingredients and _'\'ege!ablcs.

1X6



{b} Sector Specific Issucs {cont’d)

Chilted and Frozen
Seafood

L ]

Inadequate supply of raw matedals.
Industry’s main challenge is to produce quality local producis that could
withstand the freezing process and distribution.

Industry may lose compcelilive price advantage if preferential freatiment
in Europe is retreated,

| Chisted and Frozen
Poullry

High cost of raw matecials for the production of animal feed.
Export market of poultry products is limited

Chilled and Brozen
Meat Products {Becf,
Lamb})

Limited export markets for local production of these meal-based

. products.

Industry’s main challenge is to penelrate more overseas markels with
locally produced VAP,

Chilled and Frozen
Pork Products

Only a few major playcrs. Discase outbreaks, such as the Nipah outbreak
that occumred in 1999 have negatively impacted local and overseas
demand.

() international Halal l?ond Market

Based on the study, the fo!lowmg identifics several key challenges and issues facing Malaysia should
Malaysia position itself as the world hub for halal food:

Tialal Food Hub

The efforis of various Governmenl agencics involved in crystailising the
“Malaysia 1lalal Food Hub" concept are nol concerted, and lack a
common vision. Hende, it is important for the authorities lo revisit the
following stralegic issucs:

¢  What should this Halal ¥Food fHub be?

¢ What to hub?

Preduction -and
Distribution

Need to establish a comp'rehcnsivc guidcline and monitoring system for

halal food production.

Technelogy and R&D

Scientific advances such as, genetic engineering, pose a great challenge
1o halal cerlification.
Need to address the many technical and praclacal aspccls of halal food

" production.

Legistation and
Enstitutional

Lack of coordination among Governmenl agencies in promotmg and
implementing strategies. _

No legal requirement for mandatory compliance of halal production and
cerification, and ne standardisation of halal logo in Malaysia

‘Fee structure for JAKIM halal cedification is relatively high for SMIs.

InsuﬂlCienl_ml‘_raslruciure to support hatal food supply chain.

Consumer Education

- Lack of cerlification agencies’ commitinent te educale the public.

International Trade .

“Sanifary & i’hytosanify Measures are not included in halal principles,
- No slandardisation of internationa! guidelines on halal certification.

Possibility of Ioamg the prestigious “Mafays:an Italal” Iogo once llalal
Logo in ASEAN is standardised.

- Limited mtemauona!ly promotional activitics on Malaysnan ha?al food.

BX7.




8.2 The Need for Intervention / Governmend Action
In view of this, the Malaysian Government has an impottant role to play in order 1o achieve the following:

Achieve projected market polential

Gain cconomic benefits from developing sclected calegorics
Ensure food safcly

tmprove nation’s overall food security

Therefore, appropriate recommendations for sirategics and action plans are necessary to achieve the above,

9 DEVELOPMENT STRATEGIES AND ACTION PLAN

2.1 Vision

In order to capitalize the economic potential of the chilled and frozen food industry and lo wicct _lhé
chalienges and issues, the sludy team proposes a sirategic vision for Malaysia’s chilléd and frozen food

industry.

The fellowing is the vision recommmended for the Malaysian chitled and frozen food industry:

By 2010, the consumption of chilled and frozen food will be RM6.6 billion, with the
infrastracture fully developed to suppont the industry and there will be sufficient range
of producls to salisfy the necds of customers.

The industry will be using up-fo-date technology, some of \\h:ch are homc -growa, (o
produce high quality products.

Al chitled and frozen food producers will il_upremelit GHP and GMP while the major
ones will have H a\CCP certilication (o gain acceplance overseas.

For Malaysia to be the International Halal Hub in 2010, the country will pmdmc
at least 10 pereent of world’s halal food markel.

9.2 Strategios and Action Plans -

In order to achieve the vision and address and nsohc the clﬂllengc oppor[umucs, and threats, seven key
strategics and 27 action plans for the Malaymn chilled ami frozen food industry arc :ecommendcd

The following gmph describes the time f rame and \shcrs, ’lppll(‘abl(‘ lhc corresponding goats for cach of
the strategics and action plan: ‘

EX§
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CHAPTER ©

INTRODUCTION

it Study Background and Objectives

Fresh food by nature is perishable. The development of chilling and freczing processes has enabled the
freshness of these products to be prolonged though temperature control. The following arc reasons why
chilled and frozen food is important to the food industry:

L Provides convenience in food preparation

. Improves food distribution

. Lengthens food shelf life with minimal efiect on quality
. Improves food supply and availability

. Reduces food wastage and spoitage

] Reduces post harvest losses

J Loweis cost and stabilises the supply of food products

There is an increasing demand for chilled and frozen food in advanced as well as developing countries and,
therefore, an interest to understand the present state of the industey in Mataysia and to plan for its future
development. As stated in the Terms of Reference, this study is undertaken in response to these
tequirements, The objectives of the study is 1o assess the following:

. Market size, market poleﬁlial, and consumer analysis for chilled and frozen food locally and
abroad
. Quality, technology, rescarch and development, and human resource development programs
~ associated with the chitled and frozen food industry
+  Polential for Malaysia to become the hub for the world's halal chilled and frozen food market

1.2 Peoduct Coverage and Definition

Generally, chilled food refers to food products stored al temperatures of minus 1°C to 10°C. Frozen food
refers to food stored at temperatures of minus 18°C and below, and have undergone a quick-freezing
process. '

The Terms of Reference identified four product categorics of chilled and frozen food lo be studied. The
product categories are shown in Table 1.1:



Table 1.1 Product Categories

Categories ' Examples
. Ready-to-serve meals are complete meals s Nasi lemak, nasi briyani, pizza, murtabak, or
- that require minimum re-heating lime prior other types of food cither local, oriental or
| toserving. Weslern cuisine.
2. Snacks are cakes either sweet of savoury | o Popia, samosa, egg rolls with various types of
" that require motre elaborate re-heating filling, donut, pau (steamed bun), kanpap
process. - (curry pul¥s), and others.

3. Pood Ingredicnts are prepared local spices _
and ingredients (either single or ¢ Onions, lemon grass, galangal, and ginger.
combination of spicés in the form of paste) |
to be used during of meal preparations.

.4. Chilled. and frozen ready-to-serve, »  Producis that are in the original lexture such as

ready-to-cook meat, seafood, and “chilled and frozen pouliry, beef, pork mutton
vegetables. o and seafood.
The ready-to-serve category refers 1o cooked e Products that are further processed such as
meat, seafood and vegetables that requiré re- chilled and frozen nuggels, burgers, sausages,
heating prior to serving, while the ready-to-cook fish balls, solong balls, and crabmeal. '

segment refers to pre-cut o5 marinated meat,

seafood, and‘vége('ables that need a miore | o Chilled and frozen vegelables and pre-cut
claborate cooking process, chilled and i rozen vcgelablcs

13 Study Framework and Major Activities
1.3.1  Surveys

Two surveys, namely consumer survey and industry survey, weie carried out to galher information on the
consumers and industry players Desk rescarch was also conducted. These surveys covered various
segments of the induslry, i.c., consumers, food suppliers and processors, food service operators '
(who!esalcrs d;clnbutora and retaiters), and Government agencies. '

Fhe study team was gu:ded and adwsed by a Sleenng Conuniltee comprising of representalues t‘rom the
relevant agencies, i.c., Ministry of Agriculture (MOA), Federal Agricultural and Marketing Authority
(FAMA), the Economic, Planning Unit (EPU), Department of Statistics {DOS), Malaysian Agricultural
Research and Development Institute (MARDI), and the Japan International Cooperation Agency (JICA).

a) Consumer Survey

The objectives of the survey are to gather information on product awareness and perceplion, consumption
pattern, purchasing pattern, future trend, and influence of sonie socio-demographic characteristics.



The survey was carried out from 4 April 2000 to 15 April 2000. A total of 800 respondents {rom five areas
were tandomly sampled at shopping complex using Mall-Intercept survey method. The major sutvey
tocation was Klang Valley and four major towns (Penang, Ipoh, Seremban, and Johor Bahru) were
setected. ' .

b) Industry Survey
The main objectives of the industry survey ate to understand the following aspects of the industry:

. Market Size

. Market Structure and Competition, Market Seginentation, Present Market Demand and Supply for
each product category and/ or the local chilled and frozen food industry '

¢ - Current Technology, industry Practices, and Distribution of chilted and frozen food

In-depth interviews were conducted with local food manufaciurers, importers, relailers, food service
providers, trade assaciations, support service providers and industry experts. A struclured questionnaire
was also sent to those who could not be intervieiwed. A total of 47 paities were surveyed.

1.32  Secondary Research

‘A comprehensive secondary research was also carried out. The following are the various sources where
relevant and essential matesials and statistical data were gathered: '

. Mataysian Government agencies

+  Deloitte Td‘l._iche._ Tohinatsu Interational offices
. Local and overseas publications
% . Trade associations L _ _
. Fri?alc teseaich companics and universitics research works

1.3} ln(er’vleﬂ‘s_ and W__orkshdp_k with Relevant Government Agencies and Industry Players

The study team also interviewed 10 relevant Government ageacies. The purpose of the interview was (o
obtain informalion on geaeral policy. directions, trade policics and development relaling to chilled and
~ frozen food and other industrics which may have the samic impact.



In addition to the interviews, we also conducted the following twoe workshops with:

. relevant Government agencies - to gather their vicews and comments on the current slatus and
fulwre directions of the chilled and frozen food industry.

® FAMA and Key Indusiry Players - to obtain feedback on our findings and proposed strategies and
action plans from key indastiy players.

1.3.4  Market Potential Projection Methodelogy

The quatitative nature of the market drivers {see Chapter 7) and the lack af historical statistics for the
Malaysian chilled and frozen industry have made it difticult to implement the quantitative method in
projecting future market potentials.

As an alternative, a “comparative model” approach was used based on the premise that the chilled and
frozen food market in various countrics ar¢ driven by simitar market factors and would expericnce similar
growth patterns. ~

in order to detenmine the likely growth scenario for the indusiry from now till 2010, there is a nced to
understand how this industry has grown and evolved in other more developed countrics. This is because, as
outlined later in this report, the drivers of the industry’s growth are similar globally, resulting in similar
growth patierns.

Afler taking into consideration the following factors, we sclected Japan's chilled and frozen food industry
as a mode! 1o projeet the future market potential of chiled and frozen food in Malaysia:

. Being an Asian country, there are more shnilarities in the demand side of the industry such as
consumption pallerns, tastes, and other requirements compared to Weslera countrics.

. The Japanese have a record of more than 30 years of time series statistics for ils chilled and frozen
food industry.

. Since Japan is the best model of the chilled and frozen food industry in Asia, we can use Japan to

benchmark the Malaysian chilled and frozen market.

1.3.5  Reseavch Limitations

The following items need to be highlighted to users of this repert in order to ascerlain the reliability and
accuracy of the findings:

] The statistics for estimating chilled and frozen food sub-sector indusiry is not readily available and
limited data is found in the Registrar of Company (ROC}. Further, data from ROC is not all
televant and up-lo-date, hence, most of the latest information in relation to the import, export, and
sates of chilled and frozen food are based on expeits and major industry players” opinions. Issucs
in relation to the industry, market overview, gaps, potential and growth of the chilled and frozen
food industry are heavily dependent on data gathered from interviews and discussions with major
players in the industry. tence, cerfain issues or slatements in the repott are subjective and
judgmental. ’

* Though purposefully drawn to meet specific requirenients, the participants of the consumer survey
represent a convenience sample, and all caveats about non-probability sampling are operative, The
analyses of findings of the consumicr swivey results are derived from chilled and frozen foods
consumers only and wajorily of thew are from around Klang Valley.



. Only statistics on frozen food consumption in Japan is available. Chilled food in Malaysia, except
for chilled vegetables, is relatively small (refer to further explanations in Chapter 7.2). The
comparalive model assumes that the growth trend of the Japanese frozen food industry is stilt a
good proxy for the chilled and frozen food industry in Malaysia, given that the market drivers are
similar, As such, the projection model employed hercin would provide enly an indicative future
market size. It also implies (hat Malaysia has to take some interventions te slimulate / develop the
industry, as done in Japan, in order to achieve the projected market size.

. The growth rate for each of the food category is obtained directly from the survey of indusiry
players. As such, the survey has fo be carried out periodically to updatc the said growth
parameters.

Examples of rcady-fo-serve meals
Japanese noodle Examples of snacks

S
Mantau amesa Spring soll

N Dim sum
Nasi Lemak

Examples of seafood

Examples of food ingredients _ g s

Coconui mitk (santan)

Crab sticks
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