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PREFACE

At the request of the Goverament of Malaysia, the Governmient 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 International Cooperation Agency (JICA).

~JICA Malaysia Office has sclected and cngaped Deloitte Kassim Chan
Management Constltants Sdn. Bhd. (DKC) as principal consultant to carry out the study.
The study team is headed by M. Azman bin Mohd Zain of DKC and consists of othet
~ expetts from DKC, the Food Quality Research Umt {UNIPLEQ) of Universili chmgsaan

o Ma!aysia and Universiti Pulra Malaysn

N The Stccrmg Connmtlcc headed by Dato” Abi Musa Asa’ari bin Mohamcd Nor,
the Director General of the F ederal Agriculture M arketing Authority (FA M A) was sct
up.lo coordmalc cmmme and guldc !hc sludy fcam.

. ln addttlon, .llCA HQ dlspatched o Mwiaysm Mr. Hidenori Maki and Mr
' Ak:quu Aoyagl Japan Development Service Co., Ltd,, five times between January 2000
“and Sept_cmber 2000 who momlorcd and assnstcd in thc conduct of the study.

. Thc study team held (llscussmns w:lh the officials (‘:onccmcd of the Government
of Malaysm Céndncted ficld survcys analyzed dala collected and prepared this finat
: reporl :

) 1 hopc lhat lhis rcport wull contribute to the development of Ihc chilled and
' _froien food mduslry in Malaysia and to Ihc cnhancement of friendly n,hl:onshlp between
N our [wo Cmmlrics :

7 . Fmally, 1 w:sh to express my sincere appreciation (o the stakeholders concerned
from bolh the private and publlc sectors m Malaysm for thcnr elose cooperation extended
L lo lhe sludy ' = _

February 2001

\ azutoshl fwanami

o Resident l{epresentatwe

' '_‘ Japzm Intentational Cooperation Agericy -
I - Malaysn Office







Febouary 2001

Resident Representative

Japan Internationat Cooperation Agency
Malaysia Office '

Dear Mr. Kazutoshi IWANAMI,

lelter of ’l‘ra’nsmiﬂal

We are pleased to fonnally Rubmli herewith the tinal re porl on The Study of Marketing of C luh’ed and
Frozen Food in Mdalaysia.

The main objeclives of this study arc to gather information on the current status, market potential and
future directions for the industry. Appropriale strategies and action plans have been recommended for
the development of the industiy. Resulls of this study should serve as a basis for the Malaysian
Governmenl to formulate apptopriate policies and programmes for the onlerly development of the -
chilled and frozen food mduslry '

The succetsful comp!elmn of this project was made possible with the cffort and contribution from
many people. We would like to express our sincere gratitude and appreciation to all these people for
the kind assistance and cooperation extended to the Study Teamr. In pasticular, we would like (o thank
members of the Study Steering Commiltee and seaior officials from FAMA, whe have provided
invaluable assistance to the study team.

We would aiso like to 'lckno“lcdge the kind help ‘lml assistance provided by the oflicials of your
agency.

 We hope lhal lhls reporl w ould be able to conlnbu(u enbslanlmily to the improvement of the chilled
and frozen food :ndmlrym Malaysia.

Very truly your‘s,

' AZMAN MOHD I,AIN

Study Teain Leader,

Executive Director of ' _
Deloitte Kacsun(‘ han Managemenl Consullanlq Sdn Bhd
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EXECUTIVE SUNMMARY

1 INTRODUCTION
1.1 Study Background and Objectives
Thetre is an inceeasing demand for chilled and frozen food in advanced as well as developing countries and,

therefore, an interest to understand the present slale of the industry in Malaysia and to plan for its future
developmeat. In response to these requirements, the ohjectives of this Study are ta assess the following:

. Markel size, market potential, and consamer analysis for chilled and frozen food tocally and
abroad.

» Quality, technology, rescarch and development, and hwnan resource development programs
associated with the chilled and frozen food industry.

. Potential for Malaysia to become the hub for the world’s hatal chilied and frozen food market.

i.2 Product Coverage and Definition

Fresh food by nature is perishable. The development of chilling and freczing processes has enabled the
freshness of these products 1o be prolonged through temperature control. Generally, chilled food refers to
food products that bave to be stored at temperatures of minus 1°C to 10°C. Frozen food refers to 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 catcgorics of chilled and frozen food products namicly, Ready-to-serve meals,
Snacks, Food Ingredients and Ready-To-Serve, Ready-To-Cook Meat, Seafood, and Vegetables.

2 PRESENT SITUATION OF THE INDUSTRY

2.1 Industry Players

It is estimated that there arc 64 major manufacturers and 35 imporiers of chilled and frozen food in
Malaysia.

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

Pastry Sdn Bhd, Kail Food Sdn Bhd, Ben Fortune Sdua Bhd, P.A. Food Sda Bhd, Anika Food
Industries Sdn Bhd, and Sydney Cake House Sdn I3hd. ‘

s . there are about seven food ingredicnt manufacturces but only one of them, Sensori Food Industry,
produces frozen coconul mitk and has a more cstablished markel in this category.

) the main players in the chilled and frozen food industry are from the meat, seafoed and vegetable
calegorics. KFC Holding Bhd, Dinding Poultry Sdn Bhd, Sinmah Holding, and Leong Hup are few
of the major players. The survey also indicates that mast meat {except lor poullry), scafood, and
vegetables in Malaysia are imported.

]
£X1
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2.2 Production Facilities and Technology

. Most manufacturers use locally fabricated machinery as impoited machines are expensive,
However, most manufacturers find the locally fabricated machines inferior to imported ones,

. Liach markel category calls for a differcat uptake on the level of technelogy. Companies producing

ready-lo-serve mcals and snacks tend to use locally fabricated machinery of mediocre quality,
" while the scafood and meat companics use sophisticated imported machinery and enploy prope

produclion systeis.

3 EXISTING MARKET S1ZE AND CHARACTERISTICS

il Exisling Market Size -

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

exporls) in 1999 (refer table below). The industiy registered an average of nine percent growth pa. in

1999.

Estimated Market Size for Chilted and Frozen Food in Malaysia

. Marketsize S
t . 199¢
in RM {miition) 1996 1997 1998 |Total market| Export Local
' size consumption
Ready meals 6.3 7.2 8.3 9.5 NS : 9.5
Snacks N/A N/A N/A 62.9 202 428
Food Ingredients N/A N/A N/A 5.6 NS 5.6
Vegelables NIA - 4140 476.5 500.7 NS 506.7
Meal N/A N/A 769.7 853.7 NS 853.7
Seafood | 4390 5193 584.7 6100 468.1 141.9
Total N/A N/A 1,839.2 2,048.4 488.3 1,560.2

Notes:  NIA — not available, NS — nol signiftcant.
Figures are obtained from Eura meniter, ROC, and the industry players. Some of the data involve projection
based on cxperis® opinions :

The meat, meat-based products, scafood, and vegetables category accounted for the biggest markfcl size.

Geuerally, meal and meat-based segment is well- du.dopcd with the market dominated by a few large
players, some of whom are also public-listed companies in Malaysia. These products make up the largest
segment of the industry. Poultiy producls are the major component of this segment and are prmc:mlI)
produced and consumed locally. Malaysia |mp0r[e over 85 percent of ils mcat {except poultry) thulrenmu
while an insignificant quantity ofpoulu) mcal is exported to Sabah, Sarawak, and Singapore.:

Scafood is the sccond largest product component after meat. Supplics from domestic landings are
insufficicnt to meet the increasing locat demand as afmost 77 percent of the local production of scafood is

exported. Hence, local demand Tor seafood, especially chnmp is mci by nnpmlmg from India, Bangladesh '

and Myanmar.

There is a ready market for chilled p}e—cul vegetables but the supply is currently mel by imports.

X2
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Consumer Characloristics

A consumer survey was carricd out fo gother information on product awarencss and perception,
consumption patterns, purchasing pattems, future trends, and influences of some socio-demographic
characteristics. 800 respondents from five arcas (Klang Valley, Penang, Ipoh, Seremban, and Johor Bahm)
weie randomly sampled at shopping complexes using Mall-Intercept survey method.

The following are the findings:

R)

b)

d)

e)

Consumer Life-style and Perception
In general, consumers still prefer fresh food to chilled and frozen food. IF given a choice between
chilled food and frozen food, however, consumers prefer chilled food. Some of: them perceive

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 cating out at food service outlels. The concept of convenience food
with minimal preparation time is gradually being adepted among houscholds.

Main Reasons for Consuming Chilled and ¥rozen Food

The atlraction (o chilled and frozen food is not its taste, as most consumers expressed the factors of
convenieace, easy to gel, as well as time saving/faster food preparation as the main reasons for
buying chilled and frozen foods. :

Price

About 82 percent of the respondents feel that the overall price of chilled and frozen food is
reasonable. : .

General Consumers® Prefeceace and Taste

Chilled and frozen Malay cuisine is the most favoured choice, followed by Wester varietics and
Chinese. The inost prefessed taste is hot and spicy food.

 Types of Chilled and Urozen Food Consumed

Meals and Snacks: rofi canai, pizza, karipap, pin, and spring rolls.

lngrodieﬁts:_ chilied fruits, tof, and noodles. .

- Meat, Seafood, Veg'etable: nuggels, ﬁurgers, chicken, sausages, and frozen vegetable.

Consuiners® Indication

Consumers indicated they will consume mose chitled and frozen food and are willing o try new

products.



4 DISTRIBUTION SYSTEM _

The cold chain is basically in place with alf its nccessary components. The {unctioning of the chain,
however, is suspect though there are not many recorded incidents of economic losses due to the breakage
of the cold chain - Co .

Most of the bigger companies in the industry cmplay their own cold trucks and cold rooms. Despite this,
the cotd chain in Malaysia breaks down very often as product handling is still poor. Transporters, cold
room operators, felailers, and even consumers lack knowledge in bandling chitled and frozen food.

S INSTIF UTION:\I .SITUATION

5.1 Regulations

chilled and frozen food indusiry: '

There arc three principal legistations that govem food in general, and are, therefore applicable to the

e - Food Act 1983

. Food Regulations 1985 . : . .
. Import regulations and festriction on meat and meat-based products

To a certain extent, the existing fegulations are not as slringcr_u and comprehensive as those in more

developed cousntrics, such as the US and Europe, and are usually not stringently enforced. Only 24

producers out of an estimated total of SO0 Malaysian food companies have the HACCP certification.

Currently, there is no well-defined quatity slandafd' for local éﬁ_illed and frozen food, except for meat and
meat-based products. Generally, consumers use fresh products as a benchmark tor standards. - ‘

52 . R&D and Homan Resousces

There is very litlle systematic R&D on chilled and frozen foods in Malaysia: R&D) where carried out, is -
limited mainly to public research institutions. Work implemented outside the public research institutions
are nore of the product development type, and are done during formulation trials in conjunction with the
machinery and ingredient suppliers, Private companics are also generally unaware of réfated R&D carried .
out by public rescarch institutions. < o : o SR

The industry has not adequalely used trained manposer, such as qualified food technologists available in -
the conntry, mainly because small-scale produccis’ entrepreneurs are cautious of sharing their expericade
and knowledge. There is also a shortage of semi-skilled and unskilled workers in this scctor due fo the
special nature of the chilled and frozen food opcration, ¢.g., the harsh cold room working environment, - .



6 - INTERNATIONAL MARKET

The global market for the chilled and frozen food in curently concentrated in developed countries such as,
US, Luropean countrics, and Japan. The fargest frozen food market is US, ac Lounllng for over 60 percent
of the total sales.

~The wortdwide hala} food market appears to be very big and growing, driven predominantly by the size
and growth of the Mustim population wortdwide. The curreat Muslim poputation worldwide is estimated
at 1.5 billion and growing at about ihree pereent a year. Theie is also a large Muslim population in Middle
~ Fast, South and Soulh East Asia, (he East Vuropean slates of the former Sovict Union, China, and United
States.

- Demand for halal food is currently estimated at USD80 billion a year. The halal frozen Yood segment alorie
is estimated at USD27 billion. Cureeily, batat chilled and (rozen food accounts for about 85 pereent of the
total chrlled and frozen ﬁmd markel in Malaysia and is estimated at RM1.7 billion. .

7 MARKET POTENTIAL

R Industry Drivers

~ Drivers for consuniption of chilled and frozen l'ood armmd the world ar¢ common. The following arc
fautors that drive this industiry:

. . Changing socio- demﬁgrap‘hy and hfesty le are the main demand drivers <uch as, increasing number
of w orkmg woman, hsgher diffuston rate ofclcclncal appliances, higher income, and education.

. Growmg food service indusity is aleo creating additional demand as the mdmlry opts for more
frozen food for comemence and to reduce labour cosls.

LI lncreasmg product varietics and mcnhandmmg space allocation for chilled and frozen !‘ood
encourage more purcha<c<

. ; Markeling eﬂ‘ons are crealing aivar‘eni:ss and improving product perception.
. ' Growmg lmprmemenls in the ﬁupply chmn enabie production of bcller qualily products, oulpul
_improv ement, and cost ftdllC“l)ﬂ.
. ? _ --'Market Size Projcction _'
_ The markel siz¢ for focal chllled and frozcn food is projected to he RM3.1 billion in 2005 and RM6.0
. blillon in 2010. Mataysia’s chilled and frozen food constmption is projécted to inerease to 1.7 kg per
rcapita by 2010. The hatal frozen food market is pmJecled to gmw al 4.3 me:nl a year and by 2610, the

market is exp«.cled to reach USDﬁH blllmn

In wew of lhls, lhere is a growmg demaﬁd for chsllcd and frozen food w hlch \\ouhl &gﬂtﬁcanlly lmpau
o lhc mduwlry [ markc! s:ie



8 KEV CHALLENGES AND ISSUES

8.1 Mataysian Market

Based on the study, the following are several key issucs identificd that can be generally divided into
common and industry specific segnients:

(a) Conimon fssies

Production

Generally, indusiry players lack technical knowledge. o

Lack of affordabitity in purchasing chilling and freezing machinery.
{ack of availability of local raw materials. :

[ Technology and R&D

SMIs with relatively smaller production scale benefit little from using
good imported machines as these machines normally have high
production capacity. ~ . :

Most previous R&D projects often stop at the rescarch slage with no
commereial benefits derived from them. :

Consumer Acceplance,
Perccptlion, and
Awarencss

Frozea food is pcrcéived to be inferior in quality. :
Consumers generally do not appreciate the quality parameters of chilled
and {rozea food.

Cold Chain

_improperly designed facilities for loading/unloading of the food, and

The cold chain is oftenn broken mainly duc to fack of knowledge in
handling chilled and frozén food, poor cquipment maintenance,

paor qualily of locally fabricated inachines. ‘ .

Human Resource

The industry is not adequatcly using locally trained manpower.
Shortage of gencral workess in this industry. _ :

Legislative and

Local producers are having difficulties in meeling international food

Instifutionat standards and requirements. - _
No organisalion to spearhead the development of this industry and to
coordinate efforis of the indusley players. - SR
Impact of “Local food producers will have to face greater compelition from global

C!obalisalion ‘

)] Sector Specific 1ssues -

liberatisation.

Complete Meals and
Snacks '

CGMPand HACCP. -

Industry’s main challenge’ for produccis to pr‘oducc'fqod'wi_lh similar

Most food producers have poarly d(‘s_i-gne_d manufacluring ﬁrelnises.
Food producess have difficulty meeting industry food standards such as

Most snack products arc developed on a trial and error basis,

qualities as the fresh alternatives.

Lack of experience in proper operations of central kitchen.. .

Food Ingredients and
Vegefables

* Aboul 60 percent of chilled and frozen vegelables are imported and

There are very few players in the food i,ngred'i_enls sector.

consumed by tocal food service cslablishnients.

Lack of minimally procedsed local ingrcd_icms_and'vcgela_b!es. .

EXG



(b) Sector Specific Issues (cont*d)

Chilled and Frozen
Seafood

« Inadequate Sllppl) of raw matetials.

« Indusiry’s main challenge is to produce quality focal products that conld
withstand the freezing process and distribution.

+ Industry may lose competitive price advantage il prelerential treatment
in Europe is retreated.

[ Chilled and Frozen
Poultry

e High cost of raw materials for the production of animal feed.
»  Expoit market of poultry producs is timited

Chilled and Frozen
Mecat Products (Bcef,
Lamb)

» Limited export markets for local production of these meat-based
products.

» Industzy’s main challenge is to penclrak more overseas markets with
lacally produced VAP.

—(—_J_h“iﬁed and Frozen
Pork Products

s Only a few major players. Disease oulbreaks, such as the Nipah outbreak

that occurred in 1999 have negatively impacted tocal and overseas
demand,

{c) International Halal Food Market

Based on the study, the following identifics several key challenges and issucs facing Mataysia should
Malaysia position itself as the world hub for halal foed:

Halal Food Hub

+  The'eftoits of various Govermument agencies involved in crystallising the
“Malaysia Halal Food Hub” concept are not concerted, and fack a
common vision. Hence, it is lmportanl for the authorilics to revisit the
following strategic issucs:

¢  What should this Halal Food Hub be?
.. Whal to hub?

Production and
[)istribution

o Need to establish a comprehensive guideline and monitoring system fm
halal food pmdml:on

Te¢ hnolog\ and R&D

«  Scientific advanas such as, genelic engineering, pose a greal challcngc
to halal certification,

+  Need to address the many technicat and practical aspects of halal food

production,

Legistation and
Iastitutional

¢ Lack of coordination among Gmcmmcm qgcncic: in promoting and
nnplel'nenlmg strategies.

.+ No legat requirement for mandatory compliance of hala!l production and

cerlification, and no standardisation of halal logo in Malaysia.
o Fee struclure for JAKIM hatal certification is relatively high for SMls.
+  Insufficient mi‘nslrucmrc. 1o suppm[ hatal food supply chain.

Consumer Education

"o Lack ofccrllﬁcahon agencies’ commitment to educate the puhl:c

International Trade

. Sam(ary & Phytosanity Mcasures are not included in halal pnnc1ples.

» - No standardisation of international guidelines on halal certification.

«  Possibility of qumg the prestigious "Mahysmu Hatal" logo once¢ Halal
‘ Logo in ASEAN is s(andardlccd

X7



8.2 ‘The Need for Intervention / Gov crnmmt .\cl:on
In view of this, the Mataysian Government has an important role to play in order to achieve the follawmg

Achicve projected markct potential

Gain economic benefits from developing selected categorics
Ensure food safely

Improve nation’s overall food sccurity

> & & b

Therefore, appropriate reconmendations for stralegics and action plans are necessary to achieve the above.

9 DEVELOPMENT STRATEGIES AND ACTION PLAN

9.1  Vision

In ordes to capalahze the economic potential of the chilled and frozen food industry and to el thc
challenges and issues, the study tcam proposcs a :{r‘llegac vision for Malayma s chilled and frozen food

indusiry.

The following is the vision recommended for the Malaysian chitled and frozen food industry:

By 2010, the consumption of chlilcd and l‘rozcn food wntl be RMS.0 lnilmn, with lhc
tnfrastructure lully developed to support the mdmlry and there will be sufﬁcwnl range
of pmducls o satisfly the nceds of custoiners.

The indusiry wilt be using up-to- dalc lechnologs. somc of which are home- grou. n, to | -
praduce high qualily preducts. . .

All chilled and frozen I‘ood producers will umplemenl GHP and GMP while' the major
ones will have HACCP -.cmﬁcatmn to gain acccp!ancc overscas. j

For Malaysiato be the International Ila!al Hubin 2010 the Coumry mll pmduc»
at beast 10 percenl of world's halal food m-ukcl :

9.2 Strategics and Action Plans

In order to achieve the vision and address aud resolve the challenges, opportunitics, and threats, seven key
slralcgu:s and 27 action plans for lhc Malaysian’ dnikd and frozen, ﬁ)od mduslry are rccommendcd

Thc followilig graph deseribes the l:me l"ramc and w hére qpplu 'dﬂc. ihe cmrc-:pondmg goals for cach o!‘ a_
the strategics and action plan: : : : h

: EXS
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CHAPTER |

INTRODUCTION

1.1 Study Background and Objectives

Fresh food by nature is perishable. The development of chilling and freezing processes has enabled the
freshness of these products to be prolonged through temperature control. The follewing are reasons why
chilted and frozen food is important to the food industry:

. Provides convenicnce in food preparation

. Improves food distribution

» Lengthens food shelf life with minimal effect on qualily
. Improves food supply and availability

. Reduces food wastage and spoilage

. Reduces post harvest losses

. Lowers cost and stabilises the supply of food products

There is an increasing demand for chilled and frozen food inadvanced as well as developing countries and,
therefore, an interest to undessland the present state of the indusiry in Malaysia and to plan for its future
development. As stated in the Terms of Reference, this study is uadertaken in response to these
requirements, The objeclives of the study is to assess the following:

. Market size, market potential, and consumer analysis for chilled and frozen food locally and
abroad.
. Quality, technology, rescarch and development, and human resource development programs
_ associated with the chilled and frozen food industry.
) Potential for Malaysia to become the hub for the world’s halal chilled and frozen food markel.

1.2 Product Coverage and Definition

The Terms of Reference identified four product categories of chilled and frozen food to be studied. The
following describes the product categories:

Table 1.1 Product Coverage and Definition
Categoriés  Product Descripﬁoh: -
1. Ready-to-serve meals are complete | o Meals refer to main course that comprise primary and
meals that require minimum re- complementary dishes. Primary dishes would include
heating time prior to serving. rice, noodles, meal or fish. Complementary dishes,

normally in a smaller portion, could be meal, seafood,
vegetables and/or sauce. Complete meals include nasi
lemak, nasi briyani, pizza, murtabak, or other types of
food cither local, oriental or Western cuisine.




Tabte 1.1

Product Coverage and Definition (continued)

Categories

Product Description:

2. Snacks are cakes either sweel or
savoury thal require more ¢laborate
re-heating process.

Light meal products consumed during tealime or
between meals. In Malaysia, snacks include popia,
samosa, cgg rolls with various types of hilling, donut,
pau (steamed bun), karipap {(curry pulfs), and others.

3. Pood Ingredients are prepared local
spices and ingredients (either single
or combination of spices in the form
of pasie) to be used during meal
preparations.

Products used to prepars meals such as onions, lemon
grass, galangal, and ginger.

4.  Chilled and frozen ready-to-serve,
ready-to-cook meat, scafood, and
vegetables.

The ready-to-serve eategory refers o
cooked meat, seafeod and vegelables that
require re-heating prior to scrving, whik
the ready-to-cook segment refers to pre-cut
or marinated meat, seafood, and vegetables
that need a more elaborate coeking
process.

Products that are in the original texture such as
chilled and frozen pouliry, beef, poik, mutton and
seafood.

Products that are further processed such as chilled
and frozen nuggets, burgers, sausages, fish balls,
sotong balls, and crabimeat.

Chilled and frozen vegetables and pre-cut chilled and
frozen vegetables.

Examples of ready-to-serve meals

Japancse Noodle

Nasi Lemak

Examples of snacks

Samosa

Mantau Spring roll

Dimsum




Examples of Seafood

Examples of food Ingredients

Coconut milk fsantan)

Crab Sticks
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Chilled food is defined as food products that have to be stored at temperatures of winus 1° C to 16° C.
Chilled food comprises food stored in a chilled cabinet. Some examples are value-added products such as
ready-to-serve neals and snacks, prepared salads, pizza and pasta; chilled food ingredicnts such as chilled
fruits and vegetables; chilled meat and seafood products such as meat cuts, chicken and seafood.

Frozen foods have to be stored at lemperatures minus 18°C and below, and comprise foods that have
undergone quick-freezing process. Some examples are frozen meals and snacks, frozen food ingredients,
and frozen meatl and seafood products.

Fresh foods by nature are perishable. Chilling and freczing maintains the she!f life and reduces spoilage of
these products through temperature control.

The chilled chain is generaily applied to foods where the lexture and consistency of the food would not
withstand the harsh conditions of being frozen, and where quality needs 1o be maintained as close as
possible to the fresh form. Examples of these products are chilled meal, and vegetables. Depending on the
type of product, these products nonnally have a shelf life of about two weeks.

The frozen chain is applied to foods that nced (o be kept at a lower temperature to prolong the shelf life as
compared to chilled foods, with minimal effect on their quality and freshness. Examples are frozen meat,
snack food, and vegetables. The shelf life of these products is about one year.



1.3 Study Framework and Major Actlivities

The study team was guided and advised by a Steering Committee comprising representatives from
Ministey of Agriculture (MOA), Federal Agriculiural Marketing Authority (FAMA), Department of
Statistics {(DOS), Malaysian Agricultural Research and Development Institute {MARDI), the Economic
Pianning Unit (EPU), and the Japan International Cooperation Agency (JICA).

1.3.1  Surveys

Primary rescarch was implemented to extract information from both the consumers and industries’
perspectives on chilled and fiozen food in Malaysia. Two surveys, namely consumer survey and industry
survey, were carried out to gather information on the consumers and industry players.

a) Consamer Survey

The main objectives of the consumer survey of the chilled and frozen food are to explore consumers’
evaluation and perception toward chilted and frozen food. This study seyves the following objectives:

) Determine product awareness and perception

. Determine consumption paltern

. Determine purchasing patlem including their taste and preference

. Forecast future tread of the local market based on curcent ceiling level of the industry
. Determine the influence of some secio-demographic characteristics

The survey was carricd out from 4 April 2000 to 15 April 2000. 800 respondents from five areas (Klang
Valley, Penang, Ipoh, Seremban and Johor Bahru) were randomily sampled at shopping complexes using
Malt-Intercept survey micthod and the full list of shopping malls included in the study is shown in
Appendix 1. The following table (Table 1.1) lists the survey samples:

Table £.2 Summary of Survey Samples

City Number of Respondeats
Klang Valley 554
Penang 59
Ipoh 61
Seremban 60
Johor Bahru 66
| Total 800

As chilled and frozen food is predominantly an viban phenomenon and is expecied to remain so, the
survey carried out concentrated in wiban ateas. The suivey focused in Klang Valley and assumes that the
consumers’ behaviour in all major towns is similar. In order to test the assumplion on urban consumers®
behaviour, the same survey was carried out in four other major urban areas in Malaysia, i.e., Johor Bahry,
Penang, Ipob, and Seremban, but with a smaller sample size. The finding on consumers from Klang Valley
and sclected towns has shown that they have similar perception on the differences between chilled and
frozen food, purchase frequency and purchase quantity.

All respondeats weré either current or previous chilled or frozen food consuniers. Demographic data of the
consumers who participated in this survey are provided in Appeadix 2. The quesuo:malre used is altached
in Appendix 3. '



Though there are four categories of chilled and frozen food covered in the Study, for purpose of the survey,
chilled and frozen ready-to-eat meals were combined with snacks, as there arc only a limited number of
products in the former category. Hence, the following three main product categories of chilled and frozen
food surveyed are:

) Chilled and frozen meals and snacks
J Chilled and frozen food ingredients
. Chilled and frozen meat and scafood products

Selected items were used to represent cach of the above categories. In so doing, intervicwees had a better
perception of the products and this assisted them in responding to the questions. The following are the
selected items:

Table 1.3 Selected ftems for Various Categorics

Product Category Selected ltems

Chilled & frozen meals and snacks o frozen cunry pull, murtabak, pan, mantan, dim sum,
spring rolls, roti pratha, roti canai, samosa, pizzas, pics,
chilled nasi lemak and frozen neanfcupati

Chilled & frozen food ingredients e chilled & frozen coconut wilk/grated, spice pastes,
vegelables, fwits, cendolicincan, 1ofu, noodles, and
Japancse ingredicats

Chilled & frozen meat and seafood ¢ chilled & frozen burgers, sausages, nuggets, seafood,
meat culs, chicken, sefeayfkebah, TV dinner/lunch meal
pack, Japanese type meat, marinaled meat and cofd
cuts/dairy type of foods

Since there is a trend towards snacking, some consumers have been consuming a pizza meal as a snack.

Vegelables and fiuits were grouped under food ingredients because of local consuimers' cooking practice.
Local consumers normally perceive that any food which are served as part of the complete meal or used to
prepate a meal, are food ingredients. Hence, vegetables and fruits are grouped as ingredients merely for the
purpose of consumer perceplion rather than scientific classification.

Examples of Japanese ingredients include goma konbu, donton zuke (pickled radish), pickled ginger, and
Japanese green pepper. Frozen vegelables include pre-cut vegetables such as potatocs, carrots, and green
beans, which are normally imported and in a standard package size. Chilled vegetables include those
minimally-processed vegetables sold in the chilled cabinet, both local vegetables and imported vegelables.

TV dinner meal pack is grouped under chilled and frozen meat and seafood category because in the
‘Malaysian context the TV dinner meal pack is usually meat-based food products, such as steak.

Detailed findings ‘on the awareness, general perceptions, consuimption patier, purchasing pattern,
consumers’ preferences, future prospects, and the inftucnces of some socio-demographic characteristics are
in Chapter 3.4.



b) - Industry Survey
The main objectives of the industry survey were Lo understand the following aspects of the industry:

. Markel size
* Market structure and competition, markel segmentation, present market demand and supply for
each product category and/or the tocal chilled and frozen food industry

) Curreat technotogy, industry practice, and distribution of chilled and frozen food

in-depth interviews were conducted with local manufacturers, importers, retailers, food service providers
and support service providers as well as industry experts. A structured questionnatre (see Appendix 4) was
also sent 10 those who could not be interviewed. The following are the companies participated in our
survey: s ' : ' :

‘Table 1.4 List of Companics Interviewed
Company/ Ogsganisation Juterviewee / Designation
Meals & Snack ¢ Tricious Food Sdn Bhd e - Ms Lau Pik Choo (Director)
Manufaclurer e _ Starlet Food Industrics (M) Sdn «  Mr Yoshimi (MD)
o " Bhd o +  Mr Tan (Senior Manager)
o Ben Fortune Sdn Bhd _ s  Ms Julia Lim (Salcs Manager)
o Prima Agri Product Sdn Bhd ¢ Mr Heanie Cocnraad (Exc. Dir)
e Momotaro Foods Sdn Bhd s  Mr Koyama Akira (MD)
Snacks Manufacturer | o K.G. Pastry Manufacturing Sdn. | e MrT.C. Gan (MD)
Bhd. C ' :
e P.A. Food Sdn. Bhd (Syarikat Pau | ¢ Mr11.8.Ding (MD)
- Ahamd) -
Coconut Milk s - Sensori Food Ind Shd Bhd s Mr. Low Yeam Hong (Director)
Manufacturer ' S I o
Meat Manufacturer ¢ Ayam Manjung o - Mr Yeoh Teng Choon
o Burger Tanjung o Mt KEhor Guai See
« Dinding’s Poultry s _ M1 Quah Qing Hoe
o Selangor Food Industry o ~EnHisham .
s SriRasah ' ¢ TnMalik Ghulan .-
s Omar's Deli s Abang Omar
s+ Saudi Cold Storage o “MrleeY.T
- {Manufacturer & Importer} PR TSR TE P, .
o Lucky Frozen (Manufacturer & | o~ Mr See Kian Thicn .
tmporter) ' S _ o
o Prima Agri-Products Sdn Bhd © .| » - Mr1lennic Conraad ’
e . Rex Canning -~ - - s Mr Lee Chak Hiang -
¢ Taipei Food o MrSim Kai Hong
¢ Solid Side Food Ind 8B »  MrFoog Kee Weng
e U.B. Food SB ¢ - Mr Chai Meng Licw -




Table 1.4

List of Companies Interviewed (continued)

Company / Organisation

Interviewee / Designation

Scafood Manufacturer | o QL Focds ¢ M Fric Cheah
* HSH Sdn. Bhd (Manufacturer & |+ Mr Philip Gocy
Importer) _
¢ Kami Food Sdn Bhd *  David & Daniel Yong
* Scapack e My Chin Hai Hong
+ Tradisi Emas _ s Mr Lee Teck Wee
¢ ScaMaster Trading Co Sdn Bhd | ¢ Lim Seow Pei
Importer of Japanese ¢ Pocal Marketing Sdn Bhd *  Mr Lim Thiam Hock (Director)
Ingredicats ¢ Daisho (M) Sdn Bhd ¢ ~ Mr Lee Yil Siew
Imporéer of Frozen o Pillsbury (M} Sdn Bhd ¢ En Johannis Arif Ibrahim
foods * Principal Agents (Frozen Foods) | o Mr Kuck Heng Song (Manager)
*  Sclamal Suppliers Sdn Bhd e Mt ric T.G. Tan
{Chilled & Frozen meat) -
Retailer *. TOP'S Subang Parade e Un Shadat
*  Hock Chaon Supermarket S'B, ¢ MsDiana
" Ampang. ' .
¢ Extra, The Mines Shopping Fair | ¢ Mr Lee Fook Seng
Food service providers |+ MAS Catering Sdn Bhd * Raja Kamariah Raja Hussein (VP
' ' , Markeling)
s K. Airport Services Sdn Bhd Mr Wayne Alan Dilfey {GM)
(KLAS) Ena Ikmal 1tisham (QA/QC
Exceutive)
¢ Ein Azham Shah Attan
(Purchasing Excculive)
s Furest e Mr. Kuhn (CEQ)
*  Sajibumi *  En Subaimi (CEO)
¢ McDonalds s Tengku Athiyah
Support Service . *  NKP Perkasa Continental s Cn Adnam Adam (COO)
Providers ' : : ' .
Equim‘;em suppliers ¢ Risha Sdn Bhd + En Mohd Rizal (Partner)
. e MS Cooling Sdn Bhd .+
¢ Rigidform Industrics (M) Sd ¢  MrL.Y. Chan {(MD)
Bhd . S '
¢  Wong Brothers Electrical & { ¢ Mrlvan K.B. Wong
- Refrigeration Industry - . _
. jM Coql_mg chhnolo_gy_s;ln [}hd e MrW.P. Lim (MD)




Tabte 1.4 List of Comipanies Interviewed {continued)

Company / Organisation Interviewee / Designation
Transportation ¢ Konsortium Logistik Bhd. » Mr Loo Hooi Keat

+ Diperdana Corporation Bhd » [n Fisal Bin Awab (Asst. GM)

e Pok Brothers »  MrPok York Keaw (MD)

e United Logistics Sdn Bhd ¢  MrLim Keh Kuan (Director)

s  Selamat Supplies Sdn Bhd o Mr Eric Tan (MD)

s Dinakon (M) Sdn Bhd s  MrC.K. Wong (MD)

s Cima Forwarding Sdn Bhd * Ms Lee (Fin Controller)

¢ SinKang SdaBhd ¢  MrQng Ling Jin (MD)

+  Sanjungan Sekata Sdn Bhd ¢ Mr Apalasamy

¢ G-Force Sdn Bhd ¢ MrBenOng
Cold storage providers | »  G-Force Sdn Bhd Mr Ben Ong

+  Sitl Tatt Logistics Sdn Bhd + Lew Joo Ken

+ Tamadam Bonded Warchousc + Chia Ku Kuan

Sdn Bhd

¢+ lgloo {M) Sdn Bhd ¢ MrTony Ang {GM)

* Ng Kee Cold Store + MrK.C. Lim

* Folin Food Processing Sdn Bhd + MrF.L. Wong (MD)

¢ Subang Coldrooms Sdn Bhd s MrLow (MD)

¢ Long Lit Jee Sdn Bhd ¢  Mr Alan Chee Sin {(Sales

Manager)

s Selayang Cold Store Sdn Bhd s+ Ms Lee {Finance Exec)

Private Association ¢ Frozen Food Importers ¢ Mz Eqic Tan, Mr. Kuek Heng

Associalion

Song

1.3.2  Secondary Research

A comprehensive secondary research was catried out where relevant malerials and siatistical dala were
gathered from the following various sources:

a) Malaysian Government agencies such as:

. Ministty of Ag.ricullurc

. Ministry of Health

. Ministey of International T rade and Induniry

. Department of Statistics

¢ Federal Agricultural Madketing Authority

. Department of Fisherics '

¢« Ceantral Bank of Malaysia o

. The Malaysian Indusirial Development Authority

. ' Malaysmn Extemal Trade Development Corporation

. The Small and Medium Industrics Development Corporation
. Mataysia Agriculture Research and Development Institute




b)

€)

€)

Bank Pestanian Malaysia
Ministry of Transpost

- Lembaga Perlesenan Kenderaan Perdagangan (Commercial Vehicles Licensing Board)

Royal Customs and Excise Department
Federal Land Development Authority
Economic Planning Unit

Deloitte Touche Tohmatsu International oflices

Local and overseas publications inctuding:

Vision 2020 Document

2nd Perspective Plan

Industrial Master Plan 2

Third Malaysian National Agricultural Plan

Bank Negara Malaysia Eiconomic Report

Statistics Year Book

Federation of Malaysian Manufacturers Directory 2000
Fconomic Intelligence Unit (EIU) Retai! Business
Quick Frozen Foods Intemationa)

Food Processing

Asia Pacific Food Industry

Food and Pack

The World of Ingredients

USDA Repotts

Canadian Asian Agﬁcultu ral Trade Commissioners
Other periedicals, newspapers, magazines, jouraals, and food-retated Internet websites

Trade associalions such as:

Federation of Malaysian Manufacturers
Frozen Food Importers Association

‘Mataysian tnstitute of Food Technology

Private research companies and universitics research works



133 Interviews and Workshops with Relevant Government Agencies and Indastey Players

The purpose of the mtcrvncw with relevant Government agcnc:es was to oblain ml'ormauon on general
policy directions, trade policies and development for chilled and fiozen food or other industries which may
have impact. Thc following arc the list of major Government agencies interviewed: :

. Ministry of Agricutlur‘é {MOA)

. Ministry of Health (MOH)

. Ministry of Dowestic Trade & Consumer Affairs

. Department of Veterinary Services (DVS) '

. Department of Fisheries

. Department of Agricullure

. Malaysia Industriat Development Authority (MIDA) :
. Malaysia Agricultural Research and Development Institute (MARDI) .
'3 Standard and Industrial Research Institute of Malaysia (SIRIM)

*  Depaiment of Islamic Development Mataysia (JAKIM)

In addition to the interviews, the sludy team had also conducted the following two workshops with:
a) Refevant Government agencles

The purpose was to gaiher their views on current status and fulure dmctmns of thc chilled and _
frozen food industry. The Goxemmenl agcncws participated were: e

.. Economic Phnmng Unit (EPU)

. Malaysia Industrial Development Authonly (MII)A)

) . Malaysia Agncuttural Rescareh and Devdopmcm Institute (MARD])
. Ministry of Agriculture (MOA) _

* Departiment of Veterinary Services (DVS) _

e . Malaysian External Trade Dev clopment (orporahon M ATRM)I )

. Ministey of Internationat Trade and Industry (MITI)

. Federal Agricultural Marketing Authority (f_AMA) '



h) FAMA and Key Industey Players

The purpose was to obtain feedbacks on our findings and proposed strategics and action plans
from key industry players. The participants were:

Table .8 List of Key Industry Players
o Indusiry Company
Catering f Central Kitchen MAS Catering Sdn Bhd
Cold room and refrigerated equipment Hai San Resource Sdn Bhd -
Cold room providers Waichak {M) Sdn Bhd

Equipment supplicrs

Fast food chain opeérvator

Food Manufacturer
Food Technology
Logistics Provider
Mecat processor
Palm oil producer
Retailer

Seafood manufacturess

| Snack manufacturer

| Snack manufaclurer

Transportation provider

Wong Brothers Electrical &
Refrigeration
Ayamas Food Corporation Berhad

McDonalds _

Li-Ter Vegetarian Supplicr
Mitsubishi Corgaration Sdn Bhd
1gloo (M) Sdn Dhd

Privna Agri Product Sdn Bhd
Southern Nisshin Bio-Tech Sdn Bhd
HIAVI Food (Malaysia) Sdn Bhd

Xtra Supereentre
“Scapack Food Sdn Rhd

K.G. Pastiy Manufacturing Sda Bhd

" P.A. Food Sdn Bhd

G-Foree Sdn Bhd -

© Tamadam Bonded Warchouse Bhd
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- The qualitative nature of the market dmers (sce (hapter 7) and the tack of historical statistics for the
Malaysmn chilled and frozén mduslry has made it d:l‘l:cu!t to nnp]emenl the quantitative method in
pmjeehng the future markcl potenual . : :

g As an al!ername a "comparame modei ! approach was uscd on thc basv: lhal the chilled and frozen
market in_various countries is driven by snmla; markel factors and would cxperience similar growlh _
. pallem - . :

Cn order to delemune the ltkely gmwth scenario . for Ihc mduslry from now till 2010, lhefc is a need o
“understand how this industry has grown and cvolved in other more developed countrics. This is because, as -

outlined latet in this report the dnvers oflhc mduslry $ growlh are simitar g!oha!ly. ruul!mg in similar

: 'igrou.lh paltems o . _ .



In this study, we sclected Japan's chilled and ftozen food industey as a model 10 project the fulure market
potential of ehilled and frozen food in Malaysia, aRer taking into consideration the following factors:

‘ .

Being an Asian country, there arc more similaritics in the demand side of the industry such as
consumplion pallern, and taste compared to western countries.

The Japanese has a record of more than 30 years of time series slausllcs for its chllled and frozen
food indusiry.

The need to benchmark the Mataysian chilled and frozen food market by selecting the best model
of the best chilled and frozen food indusiry in Asia, which is Japan,

The method used for projecting the market potential is described in the following sections.

a)

Steps followed for overall market size projection:

Step 1 - determined the market drivers of chilled and frozen food induslry'iﬁ Malaysia and
overseas.

Step 2 - delenmined Malaysia’s per capita consumption of chilled and frozen food.
Step 3 - estimated the per capita consumption of chilled and ftozen food in Japan, using statistics

available from Japan Frozen Food Association. The Japanese slatistics are adjusted for the
consumplion of frozen confectionery, which are aot in the scope of this study. -

_ Step 4 - compared the estimated per -:apila consumplion in Malaysia versus Japan and determined

the stages of industry development in Malaysia relative to Japan. ¢. g Malaysm s per capila
consumpllon is equwa!cnt to Year “x" oflapan

Step § - the future markel size (in ton) of chilled and frozen food in Malaysia is derived based on
Japan®s per capital consumption growth patlern, beginning from x+/ year, for the next 10 years,
and then mutllphed with the prc)jectcd Malaysnan population for the conespondlng period.

Step 6 - the total market size (in fon) is then con'\crled mlo' value by mullnp}ymg an esiimaled
. average price of chilled and frozen food and a 4. 5% p.a. inflation factor. The average price of
chilled and frozen food is estimated from a baskel of commonly consumed chillcd and frozen food

in Ma!ays:a {sce Table 1.6).



)

Table 1.6 Average Prices per kg of Frozen Food
_ g RM RM/KG
| {Spring rolls ] 250 3.2 12.80
2 - |Mantau - 375 2.5 6.67 .
3 [Roti canai ' 5 400 3.3 8.25
-4 |Pizzas o 250 6 24.00
5 |Chicken burgers 600 5 8.33
6 |Chicken nuggels - . %00 C 95 10.56
7 |Beef burgers 700 4.8 6.86
8 |Fishchips _ 500 49 |  9.80
9 |Fish nuggels _ 500 -1 58 11.60
10 |Fish bucgers _ . 500 5.5 11.00
11 _|Soteng balls N 500 4.5 9.00
12 |Chicken balls i 1000 84 | 840
13 |Chicken BBQ sausages 600 6.6 oo
14 " }Kaya pau : 360 44 12.22
15 {Tofu Jepun 140 1.9 13.57
16 | Broccoli : 283 ___6.55 - 23,14
17 _|Sweeteom 500 4.1 8.20
18 |Peas - . . 500 3.1 6.20
19 Mixveg . 250 1.9 1.60
20 Spinach 450 6.75 - 15.00
Total ' 1 22420
Average price (rou nded to nearést 2 decimals) 11.20
Source: Supermarket audit conducted in April 2000 -
a Stepé followed for projection of market size of each food segment:

Step 1 - Bstimated the growth rate of Ready-to-Serve Meals, Snacks, Ingredients and Meal,

. \egcta‘n!es and seafood categories (see Markel Potential Computahon Framework in the following
' pages) :

As the first lhree l'ood categor;cs i.c., Ready-to-serve meals, Snacks and Ingredients are in ils

- infancy stage, the future growth eshmated for these categories rely heavily on key industry

~ players’ forecast, and cross referencing with the historical growth rate of more developed chilted

and Frozen food mdustnes

.The growth rate of meat and seafood consumpuon is cshmated takmg into consideration the
‘market’s histonca! lrend and current stage of developmen!

Our mdustry survey reveaied thal curremly there is no s:gmﬁcan! player in the minimally

. processed vegetables segment but this segment appears (o have great potential and we have,

. therefore; estimated the futuré market size of vegetables separately, Using the residual growlh

' appmach i.., the growth rate of the vegelables$ segment is dérived after the miarket sizes of other

o ,segménts havc bcen detcnnmed (see Slep 2 of the Market Polenhal Compulatlon Framework).



’ Step 2 - the projected market size of vegelables has been equated (o the difference between the
projected overall market size of chilled and frozen food and total projected market size of ready-
to-serve meals, snacks, ingredients and meat and seafood. We have thea consulted with industry
sources and benchmarked the projected market size with the demand for value added vegetables
forecasted in NAP3 to verify that the projected market size for chilled and frozen vegetables is
within reasonable range.

Table L7 Benchmark — Value-added Vegetables Forecast by NAP3
2005 2010
1978 price 826.0 1,132.0
Listimated Current price* ' 2,710.9 4,629.9

Nolc: Assuming average inflation is 4.5% p.a

¢) Sensitivity Analysis
We conducted a sensitivity analysis to gauge the possib!é impact of socio-economic differences on the
_projected market size in the process of adapting Japan’s chitled and frozen indusity growth model to the

Malaysian scenario. This is to cnsurc that the projection for Malaysia’s chilled and frozen food market is
directionally correct. o "

Chart 1,1 Market Poteatiat Computation Framework —

() . Estimated Overall Markel Size (Step 1)

Determine markel drivers ] '

Estimate pér capita _
consumption for Japan and e |
Malaysia g

_ Benchmarking-based on per
capita consumtion

- (referto graphs next page)

Determine the refative stagt{ of
industry between Malaysta and
"~ Japan

: y Per capita consumptlon (x) for year

Multiply) -~ -~ S 200te2000
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Overall ful’u_re'market gi_zé of
o&fin Malaysia (in kg), -
AR XE

 Step 2



Chart 1.1 Market Potentizl Computation Framework -

{a) Estimated Overall Market Size (Step 1) (cont’d)

Adjusted Per Capita Rrozen food Consumption in Japan

K U S
.. gls 1

b}
X

14 4
12 1 . ] : [;»-
0 4

1]
Mgl |

P -

1989
1991
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1995
1997

Note: The per capita frozen food consumplion is sourced from the Japan Frozen Food Associalion.

Malaysia frozen Food Market Projection

Total domestic consumplion

—— B capital consumption

Ky per capita
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2008.
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- Note: 1 “xm» - pet capita consumptlon (x) of year {y+l)
ey the year of which the Malaysian’s and Japanese s per capna cansumptson is equwa!enl

(y“l9?9)

“ ﬁomlloil
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Chart 1.1

(a)

mag(:lslz?:ftggf in : i Inflation Overall future
o multiply, | AYETaBC PEICe  Inquliipty factor market size of -
b(liali)s;ia — of c&€ food — P 45%p.a ——»  &fla Malagsta
n * =3 X)tP z y _ :
(A=X :’g(,ﬁ)' _(f‘__l_fi_)___ ,=1.045 (A= X:)'PtH
Notés: Xy — per capita consuniption (x) of ycar {y+1)

y* _ the ycar of which Malaysia’s and Japan’s per capi

“A* - Overall market, from Step |

“¢" ~ from | to 1}
“p” -- Average price of chil

M

ted and frozen food

Estimated Annual

derived based on

resicual growth
3}

methody -

Market Potential Compultation Framework -

Estimated Overa$l Mavket Size (S.tcp 2)

Beachmark - value-added vegetables férccas! by NAP}

Notes: 8.

2. Derived at after the marked size of vegetable
beachmarked with the projection by NAP 3.

ta consumption is cquivatent

Estimated Market size for Various ¥ood Segments

Fstimated market size '

Current market Growth rate’ s Mcal H
size ¢  Mcals! & Snack } Subtofal (B)
+ Mcals Multiply | * Snacks ' Equal s Ingiedicnls H
* Snacks : ients ! R IR \
. g ¢ Ingredients e Meatand scafood }
¢ Ingredients o Mcat and scafood ! ' :
* Vegetables s Vegetables — derived by residvol _
o Mecat and scafood o Vegetobles (o be inethod: equivelent to fotal market size

less other ¢&f wiarket segments (A-B):

An average growth rate for the recenl years is oblained through industry suryey.

s is estimated using the residual method, then,

Year 2005 2010
1978 price $260 . 1,320
Estimated Current price® 37109

* Assuming cxpected inflation of 4.5%5 pér anpum,
ling CXpec 1alion :

3. Incorporated cxpected inflation of 4.5% per annu.

16

46299



Chart L.} Market Potentlal Computation Framework -

(0) Sensitivity Analysis

_ : Sceﬁarlg __ Scenario 2 Scenario 3
Higher per capita consumplion (x) by 25% - 25%
Faster consumption growth {(r) by 25% 25%
Computation for higher per capita consumplion = X *(1.25)
Computation for per capita consumption ' = X1 *(cMective growlh rate pet
At a faster consumption rate < annum for the period 2000 to 2010)

Per capita consu mpfion (x)
for year 2000 to 2010 l\ﬁﬁiﬂy
{afice adjusting for the above . ‘
sensitivity fac{ors)

Papulation projeetion

'

Overall future market size
of ¢&f in mataysia {in kg,
' (A=% x,;ﬂ’

_ Follow Step 2 of
Estimaté of Overall
- Market Size

Y

Os'efa!l future markel size
of ¢&f in Malaysia (in RM),
TAEE Xt

~Note; o
- x = Per capita consumption

n = Number of peeiod from 1999 to 20]D(n =10
i = Number of period from 1999 1o 2010(i=1t0 II)

N = consumphon gromh ra(c S RN
. o - x,m S
' _El‘l’cclwcconsumpuon grov.ih rate = (n*(] r)}‘ / o



Chavit 1.2 Computation Framework Por Future Frozen Halal Food Market -

World population Grouth rate Wortd population

2000 7 ' 1.25% pa. 2010
| 6 billien ' 6.8 billion

Note 1: Source: United Nation population projection, revision 1998

World Mustim Growth rate World Mus_iihi
population 2000 3.0% pa. q poputation 2010
1.5 billion | 2.0 bittion

Note 2: wWw.inangroup.org

Growth rate

World frozen food | g0pena . | World frozen food
market size 1999 —p market size 2010
USD107.8 billion | USD45.1 billion

Note 3: DKMC estimate

a)  Demand for hala! food 2000

7 L World Muslim populalion *worldwide frozép food market size
World poputation ' :

=(1.5/6.0) * USD107.8 billion
= USD27.0 billion

b} Dcmand for hatal frozen food 2010

={2 0/6. 8) * USDI45. I bllllon
= USDH 1 billion

* The eshmated market size for halal frozcn food is at the higher cnd range as lhe '
purchasing power of Muslim countries on average is lower than the de&eloped counlnes
who accounted for niost of the worldwadc fronn food consumptqon '



i.3.5 Research Limitations

The research has been carried out successful given the wmeans and the timeframe, Despite this, the
following are the rescarch limitalions that need to be highlighted to users of this report pertaining to the
r¢liability and accuracy of the findings:

. The statistics for estimating chilled and frozen food sub-sector industry is not readily available and
limited data is found in the Registsar of Company {ROC). Further, data from ROC is not all
relevant and up-to-date, hence, most of the latest information in eelation to the impont, export, and
sales of chilled and frozen food are based on expeits and wajor industry players® opinions. {ssues
in relation to the industry, market overview, gaps, poteatial and growth of the chilled and frozen
food industry are heavily dependent on data gathered from interviews and discussions with major
playess in the industry. Hence, certain issucs or stalements in the report are subjective and
judgmental.

. Though purposively drawn to meet specific requirements, participants of the consumer survey
represent a convenience sample, and all caveats about non-prebability sampling are operative. The
analyses of findings of the consumier survey results are derived from chilled and frozen food
consumers only, and majority of them are from Klang Vatley.

° - Only statistics of frozen food censumption in Japan is available. The study team, however, noticed
that the chilled food in Malaysia, excepl for chilled vegelables, is relatively small (see Chapter
- 1.2.2). The comparative model assumed that the Japanese frozen food mduslry growth tread is still
*a good proxy for the Malaysian chilled and frozen food industry, given that market drivers are
simifar, As such, the projection model employed herein would provide only an indicative future
inarket size. [€ also implics that Malaysia has to take some interventions to stimulate and devetop

the industry as in Japan to achieve the pro;ected level of market size.

. Since thc growlh ralc for each of the food categmy is oblamed dtrecll)? from survey of induslry
: players, the survey has to be carried out periodically in order to update growth parametess.

In spite of these timitations, the research carried out does provide uscfut information for us to achicve the
- sludy’s objectives, The following findings have enabled us to:

e Obtain an estimate of the current market size.
e . Bstimate tﬁs potential geowth of the chilled and frozen food industry.
e Provide a general view of tocal consumers’ perception toward chilled and frozen foods.
. U;s'e the ﬁndihgs of the sl'udy to determine the i,ndl'lsfry's l'uturé direclions.

“Aside from the above, lhc reseanh also iniliates empmca! s!udy of ch:iled and frozen foods markel in
L Malaysna
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