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CHAPIER 2

PRESENT SITUATION OF THE INDUSTRY

2.t Economic Background

Malaysia's cconomy had an average growth rate of about eight percent during the 10 ycars up to 1997,
However, with the Asian financial turmoil, Malaysia's cconomy expericnced a dramatic slowdown, with
the$998 Gross Domestic Product (GDP) reported al a negative 7.5 percent, In 1999, the economy
improved with a 5.8 percent growth in real GDP and is expecled to register fusther growth of 7.5 percent
and seven pereent sespectively for 2000 and 2001, The World Bank' reported that the rate of Malaysia's
economy recovery will be faster than other counteics in the region. Table 2.1, Table 2.2 and Table 2.3
below illustrate the economic performance of Malaysia in 1990s:

‘Table 2.1 Key Econtomic fndicators

Key Economic Data 1595 1996 £997 1998 199¢ 2000’
Total population (million) 20| 210 207 222 227 233
Reat GDP growth (%) 9.8 10.0 7.3 {7.4) 5.8 LS
Coinsumer Price lndex {CPL) (%) 34 15 2.7 53 28 1.6
Total Exporis (RM mitlion) 184,987 197,026 220,890 286,56} 321,181 332,307
Folal Iinports (RM million) {94,345 197,280  220,935] 228,125 248870 312427
Trade Balance (RM million) {9,358) (Z‘SLL), Uiuug{t} - Af@.fi}() 72,341 60:_8_8__1_

Source: Year Book of Statislics 1999, Bank Negara Malaysia Quaster Repoits, Economic Repont 20002001
£
Forccast

Table 2.2 sross impord of Consumption Goods
Year RM Million
1990 | 13,015
1991 17,017
1992 17,289
1993 18,994
1994 25,319
1995 21,623
1996 28,099
1997 31,700
1998 31,005
1999 n.a.

Source: Monthly Statistics Bulletin (Junc 2000) Bank Negara Malaysia

' White Paper - Status of the Malaysian Economy, 6 April 1999
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Table 2.3 Vorcign Direct Investmenl

Year Forcign Dircct Investment (FD1)
{RM Miltion)
$501 8,776
1992 14,195
1993 17,474
1994 28,873
1995 26,874
1996 31,081
1997 35,961
1998 27,757
1999 25,375

Source: Cash BOP Reporting System, Bank Negara Malaysia

1t appears that the population’s purchasing power {s growing, as there is a continuous and increasing trend
in the imports of consumplion goods’. As shown in Table 2.3, Malaysia continues to attracl foreign
investments with RM9,039 million out of RM25,373 million of FDI invested in the manufacturing sector,

Malaysia is a multi-racial couniry with three main races, i.c., the Malays, Chinese, and Indians. In addition,
there arc about 51,000 high-income expalriates residing mainly in the Klang Valley of Selangor, Penang
and Johor'. It is forccasted that in the year 2000, Malaysia’s population will reach 23.3 million, and
projected to increase to 29.8 million by 2020. According to the Malaysia Statistics Reporl, more than hall
of the population live in urban® areas. Table 2.4 below shows the population dispersal between rural and
urhan areas betweert 1980 and 1991,

Table 2.4 Dispersal of Population

Population By State Urban Rural ]

('000) 1980 1991 1980 1991

Malayska 4,731.9 9,182.% 9,013.4 89974
Johor 580.1 1,038.4 1,058.1 1,124.0
Kedah 162.3 451.3 953.8 13.2
Kelantan 252.3 406.5 641.5 801.2
Meclaka 108.7 208.7 356.1 320.5
Negeri Sembilan 188.1 306.5 3855 415.5
Pahang 210.7 34 - 588.1 750.7
Perak 584.0 1,0724 1,221.2 902.5
Perlis 13.7 50.8 1346 139.4

2 long Leong Rescarch, 8 May 2000,

3 Statistics on the Manufacluring Sector-
4 GAIN Report; Malaysia 1IR1 Food Service Scctor: Malaysian Food Service Sector Study 2000 -

cas with population of 10,000 or norc persons at the 1ime of the 1991 Census.
had at lcast 60% of the population (aged 10 years or more} engaged
» of the housing units arc cquipped with imodeen toilet facilitics

5 Urban refers to gazetted ar
arcas were area conliguous to a gazetted area and
in non agrieultueal activitics and a minimum of 30%
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Table 2.4 Dispersal of Population (continucd)

Poputation By State Urban Rural

(°000) 1980 1991 1980 | 1991

Malaysia 47319 | 93821 9,013.4 8,997.4
Pulau Pinang 456.1 840.4 498.6 2764
Sabah 208.) 6005 8027 1,208.3
Sarawak 2354 652.6 1,022.2 1.065.8
Selangor 5226 1,.8160 992.9 603.6
Terengganu 2325 1606 308.1 448.0
Kuala Lumpur 971.1 1226.7 - -
Labuan - 26.6 - 28.3

Souree: Year Book of Statistics 1999

Furthermore, a significant proportion of the population consists of young people and middle-aged groups.
_About 35 percent of the poputalion are 15 years old and 28.2 percent are between 15-29 years old.

Bascd on the Economic Report 20002001, Malaysia’s 2000 per capita income (at current price) was
RM12.882 (USD3,390@ RM3.80)(sce Table 2.5). The GAIN Report of 10 March 2000 shows 61 percent
of the population make up the middle to upper income groups and 6.8 percent of the population live in
poveity. Most Malaysian households arc in the iniddic-income group (Table 2.7).

Table 2.5 Per Capita lacome

Income (Current Price) 1997 1998 1999° 2000° 200!‘I
Per Capita Income (USD) 4,376 3,093 3,238 3,190 3,607
Growth (%) 3.7 (29.3) 4.7 4.7 64
Source: Economic Repoit 200022001 Ministry of Finance Malaysia T o
Note:  ¢-- cstimalted

I - forecast
Table 2.6 Cilassification of Houschold Incomce Groups
Income Group Description
Lower Income B ) Household income earmng below RM 1,000
Middle Income Houschold income earmng between RM1,000 - RM3,000
Upper liicome Household income caming above RM3,000

Source: Dcpartmcn! of Statistics Malaysia

T hc Repon on the Househotd Exgpenditure Survey Mataysia {1993-1994) shows that Malaysians spent 23.4
pe:cenl of their income on food, 3.6 percent on clothing, and 18. 2 percent on othier goods and services.

The cc‘)unlry s overall population is well-educated. The primary school carolment ralc in 1999 was
95 percent and nearly 211,584 students were enrolled in universities in the same year. Table 2.7
~and 2.8 below depict the mean monthly gross household income by cthnic group for 1995 and
1997, and the education level of the nation:
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Table 2.7 Mean Monthly Gross lousehold Income by Ethnic Group 1995-19%7

T 1995 1997

(At Curvent Price) RM RM |
Malaysia 2,008 2,607
Citizens 2,020 2,606
Bumipulera 1,604 2,038
Chinese 2,890 3,731
Indians 2,140 2,896
Others 1,284 T 1,680
MNon Citizens 1,744 2,625

Source: Year Book of Statistics $999, Departent of Statistics -

Table 2.8 Educalion Level

Education 1995 1996 1997 1998 1999
Primary school enrolment rate (%) 96.7 9520 953 95.1] 95.0
{University enrolment {person) 7 125,213) 144,907 161,472] 200,366] 211,584
Literacy rate (%) 87.1 '#8.2 88.7 892 . 89.7

Source: Economic Report 2000/2001

Unemployment rate is relatively tow. The unemployment rate for 2000 was forecasted at 2.9 pereent,
mainly due to structural uncmployment. The structure of the conventional workforce, which was
dominated by men, is changing. The number of women in the workforce is reported to make up 34 percent
of the tolal workforce as shown in Table 2.9 below. The ratio has been consistent over the last five years,
between 1995 and 1999,

Table 2.9 Female Workers In Mataysia

Female Workers In Malaysia 1999 1995
Total no. of female workers ('000) 34529 26900
Totat no. of worklorce ('000) 9.286.7] 7.891.1
% ol female workers in total workforce (%) 34 14
Source: Malaysia HR1Y Food Scavice Sector - Malaysia Food Service Scetor
Study 2000 : _ .

As Asians become more exposed to wider horizons beyond their own counfry’s boundary, most of them
including Malaysians, are trying to keep up with the development pace of their mare advanced
counterparis in United States, Japan, and Europe. Hence, with the general rise in their disposable income
and the increasing influence from the Western countries, Asians nowadays are more willing to accepl new
products including new food products. They are not only accepting the concept of these new products but
are also csonsuming in the same way. This is evident by the rise in frozen food consumption in most Asian
countries . : :

§ Agriculture and Agri-Food Canada.
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22 History of Chitled and Frozen FFood Indusfry in Malaysia

Table 2.10 below summarises the history of the chilled and frozen food industry in Malaysia

Table 2.10 Summary: History of Chilled and Frozen Food Industry in Mataysia
1960°s ¢ The frozen food industey has ifs beginnings in early 1960°s. There were only a
few facteries set up and the export velame was tow.,

¢ In the late 1960's more seafood companies eniered the industry and the
competition increased.

1970's ¢ The Malaysian Frozen Foods Processors Assoctation {(MFFPA) was formed in
1970.

¢ More frozen products were launched by tocal producers in the markel. Chilled
and frezen foods were sold through supermarkel oullets. Food freezing
processes weee adopled.

1980’s o Local frozen food producers started to import some machinery from Japan and
Taiwan.

¢  Some new frozen products were introduced, including curry pufls, samosas,
roti canai, meat-based products, and scafood products. Foil packaging was used
for frozen products.

+  The Government gave increasing attention to industry.

1990's s The Ministry of Healih gavc increasing attention to industry practices and
began to establish standards for frozen produects. Supporl from: Malaysian
Government helped the industry expand rapidly since the carly 1990°.

s The Malaysian Meal Imporicrs Associalion was established in 1995, The main
products imported by membeis of the association were chilled and frozen meal
and meat-based products as wel as chilled and frozen vegetables.

*  Frozen vegelable mixes becamie popular. Frozen ethnic cuisine rose in
popularity. _

» Frozen food sales {local & export) exceeded RM2 billion. Exporl of frozen
seafood and seafood-based praducts maintained iis strong presence in Lurope,
Australia, and Japan.

»  Malaysia supplied approximately 1.5% to 2% of the world’s seafood.

¢ Most of the supermarket have chitled and frozen food cabincts and showcase.
Supermarkets began to compete with traditional grocery outlels.

¢ The introduction of precooked or prepared frozen foods opened up an entire
new field for industry growth,

s TV dinner concept was introduced.

s Frozeén ﬁrodqcls were the primary products for fast food service. Frozen foods
entered the airline calering services., _

s National uniformity became an issue for the first lime such as halat logo on the
packaging.

. ¢ Usape of microwave aven increased.
2000‘5 s The frozen food industry is limited by capital investment, human tesource and
o some materisls shortage.
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23 Indusiry Players

Key industry players in this study refer to the manufacturces, importers, retailers, food service providers,
institutional buyers and supporl service providers, who hold significant market share or are well
established in the market. They are well known by members of industry and in most cascs, their total
turnover are among the highest in the industry.

They built the total network for this industry and play a significant rolc to keep the induslcy growing and
promote the chilled and frozen food concept. Since the Malaysian chilled and frozen food industry is still
at infancy, we were unable to trace the exact number of players through thete are several key players who
monopolise the local markel. There arc about 64 manufacturers and 35 importers of chitled and frozen

food in Malaysia.

Table 2.11  Number of Chilled and Frozen Food Manufacturer and tmporters Identified
Number of Number of
Manulacturers Impaorters
Chitled & frozen meals and snacks o] 5 6
Chilled & frozen food ingredients 7 5
_Chitled & frozen meat and scafood 424 24
Tofal 64 35

*

Tncluding 23 meat manufactuter and 19 scafood manufacturer

Soutce:  Industry Survey enducted from April 2000 to Junc 2000

238 Manufaclurers

a) Ready-to-serve Meals

The are hardly any significant tocal player in this calcgory. ‘

b) Saacks

The snacks calegory is dominated by a few key manufacturess KG Pasley Sdn Bhd with an annuat turnover
of RM28 million, followed by Kart Food (RM7.88 million), Ben Forlune Sdn Bhd (RM2.64 million) and
P.A. Food Sdn Bhd (RM3 miltion). Major snacks produced include rofi canai, roti protha, santosa, spring
colls, steam buns, mantau and curry pufis, KG Pasiry Sdn Bhd is the biggest local producer with

approximately 65 percent of the local market share. The following is the tist of manufaciurers:

Table 2.12 Manufacturers of Chilled and Frozen Meals and Snacks
- , — ]
Company Year of establishment
Anika Food Sdn Bhd o 8 March 1997
Ben Fortune sdn Bhd 13 April 1993 -
Figo Matkeling NA .
IFujiya Food Trading | 10 May 2000 )
Germie Pastry NA
Kart Food Ind Sdn Bhd 26 November 1983
KG Pastry Sdn Bhd | 1992 '
Max Food Industry NA
Nishiki Confeclioncry NA
' Pampas Sdn Bhd o NA ]
P.A Food Sdn Bhd . 1985
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Table 2.12 Manufaciurers of Chiiled and Frozen Meals and Snacks (continued)

Company Year of es{ablishment
Peilanta Springrolls WA .ﬁ,__.__________:
Sydncy Cake House SdnBhd 29July 1980 7
Tee Yih Jia Food Manufaciuring INA o
Tricious Food 27 February 1997

Note: NA = Not Available

c) Food Ingredients

Manufaclurers of chilled and frozen food ingredients are rather limited and most of the food ingredients
consumed are imported. There are some key manufacturers such as Sensori Food Industri, with an annual
turnover of RM 2.7 miillion. Examples of chilled and frozea food ingredients are coconut milk, frozen
onions, gatlic, ginger, and chilled vegetables. The following is the list of manufacturers:

Table 2.13 Marufactorers of Chilled and Frozen Food Ingredients

Company Year of establishment

Sensori Food Industri Sdn Bhd 9 September 1993 L |
Green Mark Food Scrvices Sdn Bhd NA o o

Stang Selatan Trading NA B

M & S Food Industry Sdn Bhd NA L o
LiTer Vegetarian Supplier | 28 Jun 1996 -
Sime Aerogreen Technology NA

Aroma Spices Enterprise Sdn Bhd 23 November 1998

Gabam Sdn Bhd ___INA o

Note: NA = Not Available

d) Meat, Seafood, and Vegetables

Manufacturess of chilled and frozen meat are the major producers of chilled and frozen food in Malaysia.
Morc than 80% of the further processed pouliry products are marketed in frozen state. KFC Holdings
(Ayamas) is the matket leader, followed by Dindings Poultry Processing Sdn 3hd, Sinmah Holdings Bhd,
and Leong Hup (Ayam 1).

 KFC Holdings is a fully integrated poultry producer. It processes aboul 85,000 to 90,000 chickens per day
al two of its plants, and about 35-40% is for further processed products. Smaller players, such as Solid
Side, have annuat sales of about RM2.76 million.

Chicken nuggets and burgers seem to dominate the product range. They form about 35-40% and 20-30%
“of total production respectively. Other chicken-based products such as sausages and chicken meatballs
formed the next [5-20% and 10-15% respectively. Currently, there are four companies dominating the
chilled and frozen poultry markel; KFC (Ayamas) controls 44-50%, foltowed by Dindings 25-30%, Farms
Best with 15-20% and Ayam A1 with 8-10% of the market share. Major local manufacturers in this sector
who targel Mataysia's suburb arcas are Ramly's, Saudi Cold Storage, Fika, Pumama, Sri Rasah, Yeo's,
Tanjong, (,mta and Mega Burgers.
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Exporl value of processed meat and micat products stood at RM69.5 million in 1998, while imports were
vatued at RM378.8 million. The ex-fann valuc of livestock preduction subsector in 1998 was valued at
RM4.2 biltion and registered an annual growth ratc of 7% p.a. The major coniributors were poultty (69%)
and pork (26%) with the 5% being made up by beef, mutton and dairy. Example of meat-based products
include breaded chicken parts, burgers, nuggels, pattics, sausages, marinated chickens, sauces, spices blend
# marinades, sotay, chicken balls, meat balls, chicken loaf, and friltces.

The following is a list of manufaclurers in this industry:

‘Fabie 2.14 Manufacturers of Chilled and Frozen Meat

Company Year of establishment
KFC Holdings (Ayamas) _ 12 December 1980
Dinding’s Pouliry . 1991
| Sinmah Holdings Bhd o NA
Leang Hup (Ayam 1) 10 October 1979
Perusahaan Burger Ramly . | 1980 (small time), 1985 ]
| Fika Food Cosp. Sdn Bhd . 1987 B
Pemiagaan Burger Mepa ' i993
Selangor Foed Industry 1993
Sri Rasah . 1993
Omar’s Deli 1997
Saudi Frozen Sdn Blid 1991 B
' Bintang Lapan Food Processing Sdn Bhd INa
Mac I'ood Scrvices (M) Sdn Bhd B 1987 . ]
Mawashi Meats Sdn Bhd 1982 -
Gan United Cannery Sdn Bhd - 1978 ~ .
Yeo Hiap Seng (M) Sdn Bhd 1972
Lucky Frozen | NA
| Rex Canning 1999 - B
Taipei Food 11992
Solid Side Food Industries SdnBhd 1995
U.B. Food Sdn Bhd 1985
Ayan Manjung } _INA L N
Burger Fanjung - : 1997

Notc: NA = Not Available

Chilled and frozen scafood producess in Malaysia are mainly focusing on the export market. There are
about 19 manufacturers in this sub-segment. One of the major players is QL Food, with annuat turnover of
approximately RM145.5 million. Another prominent producer, Seapack, is the market leades of value-
added seafood products and has an annual turnover of RM45 million and it exports nore than 90% of ils
producis to Europc and other countries. Other manufacturers inclede Sea Master (revenue RM 314
million), Barkath Marinc (RM62 million) and Lucky Frozen (RM 6.8 million). Common type of seafood-
based products are sirimi-based preducts, sotong balls, breaded sofong balls, sofong auggets, scallops,
fish chips, fish nuggets, 2- in-1 fish sandwiches, Tish burgers, fish fillets, ofak-otuk rolls, prawn balls, and
breaded prawn balls. The following list illustrates some of the local scafood manufacturers:
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Table 2.15 Manufacturers of Chilled and I'rozen Seafood

Company Year of establishment

Barkath Marine Products 28 December 1972

Buttenworth fcewotks Sdn Bhd NA
| Gastern Global (M) Sdn Bhd NA B )

ilong San Frozea Foods Sdn Bhd NA

N.T. Huat Kee Fisheries Sdn Bhd NA

Panda Foods Co. Sdn Bhd I NA

Sea Gull Frozen Foodstulls Sdn Bhd NA

' Seapack Food Sdn Bhd 1994

Sea Master Trading Co. Sdn Bhd NA .

Soonfroze Corporation Sdn Bhd “ NA o
| Sin Wan Fatt Marine Products Sdn Bhd NA e
‘Ting Scng Brothers Trading | NA -

Biochem Laboratorics Sdn Bhd NA

Union Laboratorics Sdn 8hd L NA

QL. Foods 1994

HSH Sdn Bhd 1991 -

Kami Food Sdn Bhd 1997 . R ]
Tradisi Emas 1988

Oceanpac Sdn Bhd N

Note: NA = Not Available

The further processed local chilled and frozen meal, poultry and scafoed products produced have outpaced
similar imported products over the last few years. Ficrce competilion among Ihe handfut of local poultry
integrators brought down prices of chicken frankfunlers to a level that dlcphud forcign brands such as
E mborg, Rose and Valley Chefll

2.3.2  Importers

Importers of chilted and frozen food play an important role in the induslry especially in supplying food
ingredients and westemn food products. Some of the local manufacturers of chilled and frozen food are also
_imporling certain range of chilted and frozen food dircctly from overscas markets. Pilsbury (M) 5413, with
an annual turnover of RM 4.5 million, is an example of importers of chilled and frozen méals and snacks.
Kong Kee Trading is one of the major importers of chilled and frozen food ingredients with an annual
turnover of RM 16.56 million. Examples of imported chilled and frozen food ate ready-to-cat apple pics,
walflles, pizzas, pufls, and chilled and frozen Japanese ingredicats. The local beef product manufacturers
import beef from India via Porl l(lang or Pcnang Port. The following tables list of major imperters ol
chilled and frozen food:

Table 216~ Importers of Chilled and Frozea Meals and Snacks

Company , - Year of establishment

Pillsbury (M)SdnBhd - 19 September 1998 -
Gardenia - NA L
Ketlogg's . _ NA

SaraLee NA

Standard & Confeclioncry ' ' NA

Pok Brothers - LI May 1974
Note: NA = Not Available ' ' .
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Table 2.17

Importers ofChilléd and Frozen Food Ingredients

Company Yecar of establishiment
| Daisho Food (M) Sdn Bhd NA L
Focal Markeling NA
Kong Kee Trading NA
Sahachol Food Supplies NA
Toyo Suishan NA

Note: NA means not available

Table 2,18

Yinporiers of Chilted and Frezen Meaf and Scafood

Company

Year of establishment

Suvinsa (M) Sdn Bhd

IED

Sin Soon Onn Frozen Food Sdn Bhd

NA

Prima Agri Producis Sdn Bhd

107 September 1987

| Lucky Frozen Sdn Bhd
Princigal Agents For Frozen Meat

Fatric Sdn Bhd NA

Pok Brothers Sdn Bhd 1 May 1974

Pacific Shore Finefoods Sdn Bhd NA

Angliss Food Sdn Bhd NA

Chiew Frozen Foods Sdn Bhd NA

Syarikat Jasa Mumi NA

Perusahaan Burger Ramlyotokni Sdn Bhd 1980 (smiatl time), 1985

Ng Kee Cold Storages Sdn Bhd L NA '

Ternakan Murni Sdn Bhd NA N
Angliss Malaysia NA L

Ben Foods (M) Sdn Bhd 16 Scptember 1986

Selangor Livestock Company Sdn Bhd NA '

Maha Begjaya Frozen Foods Sda Bhd | NA

Chiong Ching Food Supply Sdn 3hd NA

Selamat Supplics Sdn Bhd 21 Apnt 1992 -
B.G.S. Sdn Bhd “_“ NA

Farm Master SdanBhd .~ NA - ]
Yee Trading & Management Resources Sdn NA

Bhd . : ' 1

Saudi Cold Storages Sdn Bhd NA-

19 Aprit 1982

Nole: NA mecans not available

NA

Other industry players are discussed in Chapter 4.1 Supply Chain of the Industry.
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24 Production Facilitics, Equipment and Capacitics

a) Chilied and Frozen Ready-to-serve Meals

There is no tocal producer of chilled or frozen ready micals. Almost all products in this catcgory arc sold in
restaurants, coffee shops, and coffee stalls at ambient temperaturcs and sold within the same day of
production. In Singapore, seme of these products are distributed in frozen condition and ate manufactured
by Singaporean companies. :

b) Chilled and Frozen Snacks

AMmost all products in this calegory are distributed frozen. As such, production of spring roll pastry,
manfan, mini buns, pancakes, spring rolls, rofi protha, and samosa require freczing equipment and
facilities. Curscatly, most manufaciuring facilitics are housed in shop lots, and are rather manual and
labour intensive. Majority of the manufacturers are SMis with a turnover of not more than RM25 million.
Péoduction equipment is basic, many of them secured before 1990,

The key equipment in ensuring quality of products in the cold chain is shock freczers and spiral freczers.
Other equipment fequired are mixers, moulding machincs, belt conveyors, and packaging machines, While
the larger manufacturer has one unit cach of shock freezer and spiral freczer (more than five years old), the
smaller ones usually lease ordinary freczers. As lo the delivery cold trucks, the larger manufacturers have
celd trucks of their own while for the smaller companics; delivery is outsourced to third parties. In all
cases, loading and unloading of finished products for dispatch are done at ambicent temperature without the
facilitics of the “ante-foom™ which should safeguard against the loss of cotd air.

A leading manufacturer has now invested about RMI15-RM20 million in building and machinery in order
to nieel the growing demaands of his products both locally and overscas. The company is upgrading his
- hygiene standards to meet importing markets’ GMP and HACCP requirements. Most snack manufactoress
have plant utilisation of about 70% and above, and are planning for expansion and upgrading their
manuflacturing facilities, ' ' ’

¢} Chilted and Frozen Meat and Seafood

In the meat seclor, the following are the iain facili_ly and processing equipment used:

¢ Further processing air-conditioned ventilated room, to meet hygicne, sanitary and plamt-
engineering requircments set up by the Government. :
. Waste disposal system inftastructure attached to the above building, with minimum standards sel
* by the DOFE under the Ministey of Science, Technology and the Environment. :
* . Plantdesign and materials specifications built to mect the MOH and the MOA requirements, under

the HACCP, 6r Veterinary Inspection Systeis.

In the pouliry sub-sector, the lollowing are the major production facilitics of chilled and frozen food:

. Cbm'p!e!c processing and packaging line for coated produets such as nuggets, balls fingers, fitlers
.. and patties. I e L : ‘
.. (ompletc processing line 'fdr_l“'r;a'nli furters from raw materials to freezing and packaging
e L C.‘_biniple'té procéssi_ng line for hamburgers o : '
7 Completé processing line for balls. - o | N
e ._,"'Spééi"ﬁé'équjipméqi_l' for brine curing, injection, tumbling, 'ma;in_ating'. and smoking of value-added

meal products. - -



In the seafood value-added chilled and frozen products processing, the major primary processing plant will
have the following flow of processing line:

. Similar to those with the poullry complete line if the poultry products arc the same.

. Surimi (minimally processed fish meat) processing linc as shown in sc¢ Appendix 9.
. Seafood analogue of crab sticks, crab claws, scallops, tobster fails, fish sausages processing
machinery. o ' '

In the meal, poultry and scafoed value-added sector, the following are the lwo major categories of
manulacturers: : : :

. Large Scale Manufacturers Category
Products ' _ ~ { Manufacturer
Pouliry ] - ‘ + KFC (;Gamas). Dindings 'i’;ﬁltry l’roccss@
Sin Mah Sdn Bhd, and Leong Hup (Ayam Al)
Sealood VAP ' - 1o Kami ¥ood, QL Foods, SwiShun and Tradisi
- Emas Sdn. Bhd
e Smaller Scale Manufacturers Category
Producis Manufacluress
Poullry and Beef _ - _ e« Fika, Foed, Purnama, Tonsjung, Mega and Sri
Rasah ) '
Minimally-Prepared Seafood* s Butlerworth Keworks, Barkath, Ocean Park Sdn
Bhd

Note * such as Black Tiger, shrimp, cockles, crab meat and lobsters

Production capacity for the two major categories diffess largely as a result of raw materials procurcinent.

Table 2.19 Average VAP Production Capacity of Various Size of Manufacturers

VAP production capacity

‘Metric tons / month

Fu'lly integrated poui(ry manufacturers ¢.g. KFC (Ayéma;s) . 1200 - 1500

Medium size finm ¢.g., Leong Hup _ 300G - 500
Smal! SMI factorics like Tanjong Burger, Perusahaan Megah and Sri
| Rasah o 30- 100

With Seafood VAP, Seapack Food Sdn Bhd produced about 580 tons per month, niost of it for the export
warkels. QL Foods praduces ¢losc to 350 tons per month of VAP argely for the local market. Perusahaan
Kami, and Tradisi Mas Sdn Bhd along with HSH Food Sdn BBhd, produce about 30 tons, 54 tons and &0
tons respeclively. These figures were given by the ‘ewners / operators, Perusahaan Makanan Kani Sdn.
Bhd may produce S0 tons per month but local market dominance of its products range (VAP) are many and
“represented by subsidiary companics like Starkiss Food Corporation, Mac Food ‘Enterprise, and Jaiton
Frozen Food Sdn Bhd. ' o -
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The above cxamples of production volumes of VAP producls are rough cstimation obtained from
intcivicws and filed survey. Many owners‘operators were reluctant to release actual production figures.

Some figurcs obtained from the Departiment of Velerinary Service on VAP from the hivestock sub sectors
are shown in Table 2.20.

Table 2,20 Production of Value-Added Products 1999

Value-Added Products (1999) Valume (!lli"-&i(: tons) -
Poultry products 36485

Beef products 6,848

Pork products 14,610
- Milk products 144,018

Total 201,981

Taking into account the production volumes of KFC Ayamas at 1,200 tons per montly, Dindings at 600
tons per month, Farms Best at 500 tons per month, and Ayam Al at 300 tons per month (totalting to
31,200 tons per year, for poultry chilled and frozen produets), the four major manufacturers accounied for
about 85.5 percent of the £999 production volume for poultry products.

The production capacity of sclected tocal producers are shawn in Tahle 2.21

Table 2.21 Production Capacity of Sclecfed Local Producers

Name of Manufaclurer Number of Numberof | Max produclion
enployces ___shift (fons/nionthy)
Saudi Cold Storage 100 1 8
Burger Tanjung 9 1 NA
Omar’s Deli <20 NA 8
HSH Sdn. Bhd 15 1 8
Kami Food Sdn Bhd 52 1-2 50
Lucky Frozen {30 1-2 1000
OL Foods 100 2 350
Rex Canning Co : 60 | 60
Sri Rasah NA NA 100
Tradisi Fmas NA 1 10-712
Seapack ) 344 3 383
Selangor Fooed Industry 89 2 432
U.B. Food SB 10 | | 40

d) Chilled and Frozen Food Ingredienfs and Vegetablcs

Food ingredients such as tofu are nostly manufactured by backyard industsies and distsibuted chilled or at
ambient temperature to wet markets. Coconut mitk or senitan is another food ingredient distributed chilled
of at ambical temperature. -

The players involved are many and almost all are SMIs though very little information is avaitable on their
plant capacily and production volumc.
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The cost structure of sonic of the chilled and frozen food players sun'eycd arc as follows:

Table 2.22 Coslt Structure / Profit Margin for some Clnllcd and Frozen Yood Players

Suack Snack Snark manufacturer Importers
manufacturer | manufacturer B B (Pau) A& B
e ) A ___(tempura) s ‘ e
% % .
Raw materiat 30 1 60 Cost of production - - | Gross profit margin
: _ 26% | 20% - 30%
Manufacluring cost o 20 Cost to agent
59%
Transporiation 10 5 Gross profil margin
' 14%
Packaging 15 10
Promotion : 5 5
Othets _ {i -
Fotal 160 100

2.5 Raw Matcrials
251 Raw \1alerials for I*rozen Snacks

The main raw malerials for frozen snacks are sourced both tocal and overseas and include wheat four,

vegelable oil, margarine, glulinous rice, spring onions, potatocs, pea': ‘onions, chicken fillets,” and .
vegelables. I‘xamplcs of source ofsuppllcs are shown in Ta!:ﬂc 2.23.

Table 2.23 Examples ofS(mrce of Maln Raw Materials for Frozen Snacks .

Main Raw Material Sourced from ' Company / couniry ‘ _
Wheat flour: - Local ‘ United Malayan Flour .
Vegetable Qil Local - BEdible O} :
Margarine _ tocal - I'clda Refinery

Glulinous Rice | Overscas f Thailand -

$pring Onion Overscas : | Germany

Potatos - Overseas USA

The main reasons for nnpm{mg raw materials, especially vegelables, are consistent sugplics, cheaper .

pnces. and better qualily. Therr, is liltle understanding by local l‘am&ers ol‘lhe manufacturers’ mmmerc;al'
requm ments.

The snack manulacturers ha\c exprecscd the|r concerns thal !hc (Joxelmmnt has ol gnen enmlgh
emphasm on dev e!opmg hrgc-scale vegetable l‘armmg o ummee supply and kcep prices I‘rom gomg up
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2.52  Raw Materials for Chilled and Frozen Mcat and Seafood

The chilled and frozen food industry is growing well, mainly due to the sireng pouliry and seafood
subsector. Malaysia is the third fargest producer of poultey meat among dudoped and developing valions
in the Asia Pacific Region, conlnbulmg about five pcrcent to the region’s total production. Tabte 2.24 to
Table 2.27 showed Malaysia®s position in chilted and frozen poultry products sub-seclor.

Doméstic per capita consumplion of poultry meat in Peninsufar Mataysia has also increased by 6.8 percent
p.a. from 204 kg in 1990 to 32.33 kg in 1997. Beef preduction, however, caters mainly to domestic
demand for fresh beef, as most frozén meat is imported from India and very much lower quantitics from
Austratia and New Zcaland.

Per capita consumption of beelin Peninsular Malaysia increased by 6.3 percent pa. from 3.5 kg in 1990 to
5.4 kg in 1997. The per capila consumption of meat in Fast Malaysia is much lower, approximately hall
the amount of Peninsular Malaysia.

Mataysia is self sufiicient in pouliry, pork and eggs, but imports close to 80 peicent of its beef

requirements. Tables 2.28 showed Malaysia’s production of livestock meat products, which explains why
~ we import large volume of the raw materials such as Indian beef and seafood products. Tables 2.29 and
2.30 highlights the raw matcrials from livestock that are imported and exported for 1990 and 1995,

Tabte 2.24 The Pouliry Industry in Malaysia

I\umber of Chickens Slaughh}red in Soulh East Asia (inillions) o

Country = . 1. 1%%0 1993 1994 1995 1996 ] 1997
Myanimar 68 80 84 99 I 124
Indonesia C 501 860 1004 1,095 {,202 1,317
Cambodia _ P 16 ts 15.9 17 17
Laos : 8 10 1 i 12 12
Malaysia = o 285 473 - 504 ilé 530 530
Philippines B ' 2065 272 284 7 150 360
Singapore : 45 40 39 40 40 40
Thailand L 440 527 520 434 685 735
Vielham 160 50 RN R b 99 210
Total . .~ 1,814 2428 2,610 2,672 3137 3,344

Scmm, Pou!try ln!cmauonal (hl |9‘}8 (FAO)

- Tahlé? 25 The Poullr) lndustrv in Mala;sia

Chlcken Meat Outp_g_l__l_r_ikl- jgl_gd Countrles (‘000 netric tons) L
| Countsy = . -~ . - 1990 1993 | 1994 | 1995 | i996 | 1997
Myaninar e ) 68 - 80 84 90 ETY 124
fadonesia .~ | 473 688 803 876 | 96! 1,053
(ambodla o : : 12 - le - 15 Is 17 . 17
faos L 6 8 o 9 9 9 9
Mala)'sm o 39 ) 606 | 645 661 678 678
Philippines .= . |- 229 3471 | 362 400 455 - 470
g Smgapore e8] 60 58 66 | 60 | 60
-Tbanland S 815 | 685 700 780 890 955
Vscinarn ” 130 120 | 120 | 124 150 | 170
tTotat = 7 o I9IO 2609 CP2796 | 3023 [ a3 | 3,536

Sourcc Pou[rr; lntemananal Ocl 19‘)8 (FAO)
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Table 2.26

[ Number Of Layers in Listed Countrics (milllons)

The Poultry Industry in Malaysia

 Country 1990 | 1993 1994 1995 1996 | 1997
Myanmar 14 15 16 18 18 20
Indonesia 86 110 126 138 150 160
Cambedia 2 2 3 3 L k!
Laos 1 | l 1 i 1
Malaysia 39 47 41 47 48 - 48
Philippines 52 51 53 56 67 - 78
Singapore 2 2 2 2 2 2
Thailand 62 56 57 59 70 A
Vietnam o | 22 26 27 28 25 kit
Total 280 310 n 351 188 413

* Source:; Poultry Intcrnational Oct. 1998, (FAD).

Tatle 2.27 Self Sufficiency in some of the Major Commoditics 1990 1995
Commodities 1990 L 1995

% %
Fishery Products tH 91
Beef 30 22
Mutton 1Y 6
Pouliry 115 114
Pork 117 101
ligg 109 114

Source: Economice Report, Ministry of Finance 1998/99 -

Table 2.28 Production of Livestock Products $990 — 2000 (‘000 ions)

Commodity 1990 1995 1 2000
Beel 12.8 15.6 182.0 .
Mutton/geat 0.8 1.1 13.0
Poultry 185.9 647.0 © 8400
Pork 2219 305.0 3200
Lggs' 5505.0 7750.0 9150.0
Milk? o 289 33.8 3715

L Measured in million unit :

2. Measuréd in million litres

Source: Feonomic Report, Ministry of Finance 1998/99

Table 2.29 Food Export 1990-1995 (RM Million)

Commodities 1990 % 1998 %
Lxport . 39915 100.0 4484.5 1600
Live animal . 185.0 97 545.9 ~122
Meat and meat products 444 NN 64.5 14
Daity products 157.4 39 239.3 S 83
Seafood producls 606.8 s | 848.2 18.9

Source: Economic Rt‘m“” Mmlslry of Finance IWS)QO T
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Table 2.30 Food Lport 1990-1995 (RM Million)
Commodities 1990 % _ 1995 %
hnport 4551.2 {00.0 66778 {00.0
Live animal 610 i5 i01.} 1.3
Meat and Meat Products 2844 5.5 340.2 5.1
Dairy Products 538.7 {18 1276 10.9
Seafood Products 361.7 19 762.0 114

Source: Economic Report, Ministry of Finance 199899

Frozen beef impotts, especially fram India aced special mention. Almost 90 percent of the red meat (in the
form of frozen Indian buffalo meat) comes from India. From the costs and retail prices as shown in Table
2.31, 1l is obvious why meat from India accounts for 84 pereent of total imports. Cheapest at RM6.00 per
kg, mcat from India is the inajor raw matecial for the value added beef meat producis in Malaysia.

In fact, because of its low price, almost all manufactusers of beel burgers, frank furters, balls, and nuggels
use Indian meat with the exception of companics like Prima Agri Sdn Bhd and MacFood, who produce
specified value-added meat products from non-{ndian beef.

Valu¢-added products sucle as beefl burgers, hotdogs, and balls are preduced using cheaper Indian meat,

instead of using the fresh and more expensive locat beef or imported meats from Australia, New Zeatand
and Argentina. Frozen meat was noted to have becomie more popular than fresh versions.

The fishery and livestock industries have shown improved prmfuc(ivily from 1997 to {998. Marine fish
landing in 1997 was 1,131,000 ton improving in 1998 (o 1,166,000 ton, a 3.1% change. As for the

livestock sub sector, production was 894,600 tons in 1997 increasing to 932,400 tons in 1998, a 4.2%

change.

Table 2.31 List of Meat Exporters of Malaysia and Refail Prices of some Red Meal 1996-1997
Exporting Countries Weight (kg) Cost including freight case | (CH/KG)(RM)
(1997) B e o
Argentina 82,039 1.014,638 12.37
Australia 4,816,914 24,394,960 5.04
Canada 6,206 23,469 wn
Holland 13,608 189,402 13.92
India 47,237,507 175,542,749 372
New Zealand 13,994,063 27,369,927 6.95
Thaitand 24000 264,000 8.50
United Staltes 384,041 7,393,192 19.25

o 1996 1997
Typec of Meat. :
Locat beef £E78 10.93
Import beel (India) 6.01 6.01
Local multon £3.69 14.08
Torport mutton 6.09 1.77
Staughtered chicken 4.45 4.66 .

- Source: Vl-?cm'mm'ic Roport, M_inisfd of Fina:_\pc 199899 -
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2.6 ‘Technology and Technical Know-how

In the frozen snacks segment, the level of technology cinployed is low to medium, using basic processing
and packaging machincry. While bigger key players have blast and spiral freezers, essential in maintaining
the quality and sately of products, smalter players employ third paily cold room facilities localed within
vicinily of the factory.

Key players have plans to expand their business, and have laken steps to purchase new factory buildings
and up-to-dale equipment for processing, packaging and freczing. One key playes has invested an
estimated RM 10 to RM15 million for his operation,

Many of the main players are entreprencurs who have stated small in hawkering. As such, their
knowledge lacks sophisticalion and is based on their prior hands-on and practical experience. Sonic of

" these entreprencurs have since participated in international exhibitions which have generated fiesh ideas
for their factories.

2.6.1 Chilling and Freezing Technology

The success of the chilled and frozen food indusicy depends to a very large extent on the availability and
usc of suitable technology. Today advances in the chilling and ficezing technology have helped the
industry produce food that meet the increasing demand of consumers for quality and safc food. These
advances are helping companies make their operation more cfficient and cosl effective.

Chilling and freezing technology involves the process of reducing heat or lowering the temperature of the
food, thereby stowing down various changes that takes place to the food during storage. These changes are
due 1o the activities of microorganisms and chemicals such as enzymies present that will affect the qualily
and possibly, the safety of the food. Since little or no heat treatnient is used in the operation, procedures
before and after chilling and freezing operations are just as important if food is to be considered safe for
consumplion.

a)  Chilting

Chilling equipment is classificd based on the miethod involved in bringing down the temperature. These
are:

. Mechanical refrigerators
. Cryogenic systems

Batch and continuous operation is possible with bath types of equipmeat. These equipment are able to
lower the temperature of the product as quickly as possible through the critical warn zone (50 - 19°C)-
where maximum growth of microorganisis and enzynic aclivilies occur.

The following sections describe various types of chilling cquipment:

N0 Mcchanical refrigerators

Mechanical refrigerators have four basic clements: an ¢vaporalor, a compressor, a condenser, and an
expansion valve. A refrigerant such as CCLF or CHCIFZ circulates between the four cleiments of the

refrigesator, changing slate from liquid to gas and back as liquid. During this process, the refrigerant cools
the chitling medium. L S
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The chitling medivm in mechanically cool chillers may be air, water, or metal surfaces. Air chitless use
forced convection to circulale cooled ait (o increase the rate of coeling. Air blast chillers for sefrigerated
vehicles are atso available. 1lowever, food should be adequately chitfed when loading onto the vehicle as
the system is designed to hold the feod at the required temperature awd nol te provide additional cooling of
incompletely chilled food. Some companies, to reduce distribution time, maintain product qualily and
reduce transpor cost; use computerized ptanning of vehicle loads and transport route.

Retail chill cabinets use chilled air, which circulates by natural convection. Forced conveetion is nol
usually necessary because the equipment holds pre-chilled food and the heat load is, therefore, small. The
cost of chill storage can be high and some stores may have centralized plant to produce refrigerant for afl
cabinets. Computer controls of mulliple cabinets are now available to detect excessive rises in temperature
and wam operators to remedy the situation. Other advances in this arca are in the installation of glass doors
and night blinds on the front of cabinets to trap cold air.

Food with a large surface area (such as lettuce) is washed and vacuum cooled. The food is placed ina large
vacuum chamber and the pressure is teduced to approximately 0.5kPa. Cooling takes place as moisture
cvaporates from the surface (a reduction of 5°C for every reduction of 1 percent in moisture content).
Direct immersion in chilled waler removes field heat from fuits and vegetables. Plate heat exchanges are
still very popularly used by the industry to rapidly ceol liquid foods. Semisolid foods can be cooled by
contact with refrigerated, or water-chilled metal surfaces in the serapped heat exchanger.

{2) Cryogenie chilling

Cryogenic chilling is achieved by using sofid carbon dioxide (CQ,), liquid CO,, or liquid nitragen. Liquid
nilrogen can be sprayed onto feays or cartens of food to remove heat at a much faster rate than mechanical
chillers. When properly camried out, products are not dehydrated. Small excess of cryegen on the packaging
conlinues the cooling during transportation. If the product is dispatched immediately in insulated vehicles,
this type of chilling is able to replace on-site cold stores and thus saves space and labour costs. Another
example of cryogenic chilling is where liquid €0, is used in sausage manufacturing (o remove heat
produced during meat grinding and mixing.

{3) Cook ¢hill system

Cook chitl and cook-pasteurize-chill systems have been well accepted as important to the operation of the
food service sector. This system can replace the practice of wanm holding of foods for long period before
_consumplion, which in tum, reduce losses in nulritional and caling quality. Less cxpensive, sales of
cooked-chitled ready meals in (he relail segmeats in the West, are increasing due to their convenience,
mild processing and healthy image.

Initial preparation of cooked chilled food is the same as normat food. The food is then portioned and
chilled to 30°C within minutes of ¢ooking. Chilling should be completed within 9¢ minutes and should be
stored at 0-30°C to control the growth of microorganisms. Such food has a shelf life of up to five days. In
the cooked-pasteurise-chill system, hot food is filled in a flexible container, a partial vacuum is formed to
remove oxygen and the pack is heat-seated. It is thea pasteurised to a minimum temperature of 80°C for 10
minutes al the thermal ceater, lollowed by immediate cooling to 30°C. Such {ood can have a shelflife of 2-
3 wecks. ,
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b) Freezing

Freczing is a process in which the temperature of a food is reduced belaw the freezing point, and a portion
of water in the food undergoes a change in state to form ice crystals. As freczing may result in
deterioration of the food quality, advances in the technotogy have helped minimize this effect. Major
groups of commercially frozen foods include fruits, either whole or pureed, vegetables such as potatocs
and peas, fish and scafood and their products; meat and meat products, and prepared foods such as pizza,
snacks, and complete meals.

There arc many types of freezing cquipment avaitable in the market, but they can be categorised into
mechanical freezers and cryogenic lreezers. Mechanical freczers vse cooled air, cooled liquid or cooled
surfaces (o remove heatl from foods. Cryogenic freezers use carbon dioxide, liquid nitrogen of liquid Frean
directly in contact with the food.

Alternatively, freezers can be classificd according to the rate of cooling achicved:

. Siow freezers and sharp freezes including still air {reezers and cold stores
) Quick freczers including blast and plate freczers

. Rapid fieezers including fluidized bed lreczers

J Ultra-rapid freezets or cryogenic freezers

Freezers that use cooled air include chest freezers, blast freezers, spiral lreezers, and fluidized-bed freezess.
The various types of freezers are cxplained below:
() Cryogenic freezers

Freezing is achieved using a cryogen coming in inlimate contact with the food and rapidly removing heat
from the food. The Iwo most common refrigerants are liquid nitrogen and solid or liquid CO0;. The choice
of refrigerant is largely determined by its cost and the natere of the praduct. In liquid nitrogen freczers,
packaged or unpacked food travels on a perforated belt through a tunnel where il is cooled by gaseous
nitrogen and then frozen by liquid nitrogen. This methad has many advantages including smaller weight
toss from dehydration, little rapid fieczing and simple conltinuous equipment with relatively low capital
costs. The main disadvantage is the relatively high cost of refrigerant.

{2) Cooled liquid freezers

These are freezers whete packed foed is passed through a bath of refrigerated propylene glycol, glycero!l or
calcium chloride sotution en a submerged mesh conveyor. The methiod has high rates of heat transfer with
relatively fow capital costs. [t is commercially used to pre-freeze fitm-wrapped poultry before blast
frcezing.

{3) Piate freezers

Plate freezers consist of horizontal or vertical serics of holow plates, through which refiigerant is pu mped
at about -40°C. They may be batch, semi-continuous or contiruous in operation. Itat, relatively thin foods
(c.g. filleted fish, fish fingers, prawns, or beef patties) are placed in single layers between the plates and 3
slight pressure is applicd by moving the plales together. This improves the contact between surfaces of
food and the plates and, thereby, increascs the rate of heat transker. Advantages of this lype of equipment
include good cconomy and space utilization, relatively low aperating costs campared with other methods,
little product dehydration, and high rate freczing. The main disadvantages are the high capital costs, and
restriction on the shape of foods.
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(4) Fluidized-belt reezers

These are a modified blast freezers in which air at between -25 and -35°C is passcd at a high velocity
through a 2-3cm belt of food contained on a perforated tray or conveyor bell. Food comes into greater
contact with the air than in blast freezers and alt surfaces are frozen simultancously and uniformly. The
freezing rate is shorter; production rates are higher (10,000kg/h) with tess dehydration than in blast
freezing. However, the method is restricted to particulate foods such as French frics, shrimps, sweet corn
kemels and peas. These (reezers are highly suited for the preduction of individually quick lreezing (IQF)
foods.

{5) Blast freezers

Freezing is achieved by circulating cooled air of between -30 and -40°C at certain speed over food. In
batch equipmient, food is stacked on trays in rooms or cabinets. Continuous equipiment consists of trolleys
stacked with trays of food or conveyor belts which carry the food through an insulated tunnet.

Air flow is either parallel or perpendicular to the food and is ducted to pass evenly over all food pieces.
Blast freczing is relatively economical, and highly flexible in that foods of different shapes and sizes can
be frozen. The equipment is compact and has a relatively low capital cost and a high throughput (200-
500kg/h). However the large volume of recycled air can cause freezer bum and oxidative changes to
unpacked foods. Moisture from the food is transferred to the air and builds up as ice on the refrigeration
coils, and this necessitales frequent defrosting,

{6) Belt freczers

These are modified air blast freezers in which a continuous Rexible mesh belt is formed into spiral tiers.
Food is carried up through a refrigerated chamber on the belt. Cooled air or sprays of liquid nitrogen are
directed down through the bell stack {counter-current fiow). Spiral freezers require relatively small floor
space and are high capacity (for example a 50-75 cm belt in a 32-tier spiral process up to 3000kg/h. Other
advantages include aulomatic loading and unloading, low maintenance cosls, and flexibility for different
products. They are used for a wide range of producls including snacks, pizzas, scafood, poultry, and meat
products.

)] Chest freezers
Food is frozen in natural cireulation air at between -20 and -30°C. Because of their slow freezing rates,

chest lreezers are normally used as cold store of frozen foods and 1o freeze carcass meal.

Examples of freezers

Air Blast freezer Spiral freezer
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Cryogerie freczer

Contact Freezer

A comparison of {reezing methods and their applications are summarised below:

Tahle2.32 A Comparison of Freezing Mcthods
Method of 1 reezfﬁg Typlcal freezing times for | Categories of food
specific foods to ~18°C {min)
Still air (chest freezers) 180 Meat carcasses, cold store
Blast 18 -30 Unpacked peas
Spiral belt 25 Meat and pouliry portions,
seafood, cut vegetables
Fluidized bed 3-4 unpacked peas
15 fish fingers
Plate 25 1 kg carton vegetables
15 25 kg blocks of fish
‘Immersion (Freon) 0.5 Peas
. 4-5 Beef patties, fish fingers
Cryogenic 2-5 Beef patlics, scafood
0.5-0.6 Fruits and vegelables

Source: Food Processing Technology: Principles and Practice/ P. Fellows (1999).

2.6.2 Usec of Chilling and Freezing Technology in Malaysia

Curtently, there is a wide variation in the industry's adoption of technology which comprises both SMis
and muliinationals. Table 2.33 summaries various types of equipment and their use anong local chilled
and frozen food producers. Generally, large-scale manufacturers only use high-end equipment such as
cryogenic, spiral and contact freezess. Lower end blast freezers and still freezers are generally used by
SMls. ‘

There is a widespread usc of fabricated machine in chilled and frozen industry due to reasons the high cost
of imported machinery (there is a tax of 40 percent imposed on refrigeration machinery). Imported
machines alse require a high production volume to be cost effective. Except for chilled and frozen meat
and seafood sub-sector, many local manufacturers may not be able to operate at such high capacity.
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Table 2.33

Usage of Chitling and Freezing Technology in Mataysia

" Tech n;)iog}' &
Equipment

SMIs

Earger scale manufacturers

L. Freezing
Cryogenic freczers

Belt / spiral
freezers

Fluidized belt
freezers

Blast fecezees

Contact freezers

Cook frceze
system

Sull freezers

Not available in all SMI's

Nei available in most SMI's

Not avaifable in most SMI's

Adopled by larger SMI's, e.g. Lucky
Yrozen, K.G. Pastry. Not available in
most SMI's

Not available in most SM1's

The fully infegeated system is not
adopted by SM1’s, cg. production of
rofi pratha is using cook and chil
system, but not the integrated system

Adopted by most SMI's, some via 1
party; processes using this system,
e.g. Roli prativi, pau, wmurtabak.

2. Chilling

Cryogenic
chiller

Blast chiller

Cook-chill
system

Still ehiller

Not available in most small food
service seclors

Not available in most small food

SeEvICe seclors

Not available in most soall food
service secloss

Widely used by Food Service
cstablishients & retailers.

Available 1o a foew, e.g. Mac Food

Available and used by some, eg.
Selangor Food Industry, Mac Food,
KFC

Not adopted by manufacturers under
survey

Available and widely utilized

Connmenly used in seafood
processors, ¢.g. Oceanpack

Adopted by Mac Foods

Adopt a variety of lechaiques
including still freesers for less
crifical steps.,

Not adopted by manuflacturcrs
under survey

Uscd by bigger Food Scrvice
Istablishiments, c.g. MAS
Catering, KLAS, Sajibumi.

Used by same haotels and food
cateress, ¢.g. Hilton, MAS
Catering, KLLAS

Widcly used by retail chains, ¢ g.
Makre, Carrefour, and complete
with tempesature monitoring
devices
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Abitity of the locally fabricated machine to produce high quality chilled and frozen product is
questionable. The machine docs not have to comply with full specification requirements as in the case of
imported machinery. While well kaown imported machinery (such as spiral ficezer and fluidised-bed
produced by Frisgoscandia Equipment AB, Sweden; blast chillers and shock freezers produced by
IRINOX, Italy; and blast freezers produced by WILLIAM, (UK), have undergone a thorough R&D
process, the local fabricated machines are not fully tested. Its real performance in the long run can only be
known after protonged vse.

2.6.3 Effect of Chilling and Freezing Technology on Quality Parameters

The level of chilling and freczing technology used in the manufacturing of chilled and frozen food has a
major influence on product quality in terms of eating quality, food safety and nutritional quality.

The following sections list the effects of chilling and freezing technology on quality paramelers:
a) Eating Quality

Chilling and freezing will affect cating qualily of food i.e. the food’s texture, colour, appearances,
juiciness, taste, aroma and mouth feel. The following are examples of food changes:

Frozen karipap, martabak become soggy and less crispy compared to fresh ones.
Frozen prawns become rubbery and dry due to drip loss afler processing.

Fats and oils in chilled processed food will harden.

Santar will turn rancid and oil fraction separated.

Fruits and vegetables will have unappealing colour and texture.

*” ®* o @ »

The extents of the changes are dependent on the pre-treatment used on the food as well as the conditions
during cold storage, transportation and display. Table 2.34 summarises a general refationship of various
chilling and freezing equipment and eating quality. Good eating quality can be obtained using cryogenic,
spiral and good blast freezers where minimum damage occurs to the food matrix. The use of still and
conlact freezers may result in lower quality products due to physical injury of food from the formation of
large ice crysials.

Chilling normally does not result in sigoificant deterioration of food eating quality as little physical
changes occur. Chilling, however, may solidify fat ingredients. Slow chilling may allows bacteria to grow
and enzymes and chemicals to react resulting in the formation of off-flaver compounds.

Table 2.34 Relationship between Chilling and Freezing Equipment and Eating Quality

Equipment Yery Poor Poor Satisfactory Good Very Good

(a) Freezer
Cryogenic
Spiral
Fluidized
Blast
Contact
Still

{b} Chiller

Cryogenic
Blast chiller
Cook ¢hill
Still chiller
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b) Food Safety

Chilling and freezing do not kill patho

monocylogenes can even grow al temperatures close to O'C,

TFable 2,35

gens. If improperly carried out, pathogens may grow and produce
toxins. The key factor here is the rate the processes are carried out. Rapid freezing and chilling will quickly
arrest the growth of pathogens making products safer. However, if the processcs are slow, food safely may
be at risk. This is particularly

pathogens such as

true for chilled products. If the temperature is allowed to go above 4°C, then
Salmonello, Staphylococcus and E. coliol5.7H can siatt to grow. In fact, Listeria

Relationship between Chilling and Freezing Equipment and Food Safety

Equipment

Very Poor

Poor

Satisfactory

"Good

Very Good

{a) Preezer

Cryogenic

| Spiral

Eluidized

Blast

Contact

Still

{b) Chiller

Cryogenic

Blast chitler

Cook-chill

Still Chilter

€) Nutritional Quality

Chilling and freezing do not have maj
destroy nutrients. However, in cases where freezin

may be lost through leaching,

Table 2,36

or impact on the nutritional value of the products, as they do not
g is carried out 1oo slowly, vitamins and other nutrients
resuliing from physical injury to the food (see Table 2.36).

Relationship between Chilling and Freezing Equipment an¢ Nutritional Value

Equipment

Yery Poor
Retention

Poor
Retention

Satisfactory
Retention

Good
Retention

Very Good
Retention

(a) Freezer

Cryogenic

Spiral

Fluidized

Blast

Contact

Still

) Chitler

Cryogenic

Blast chiller

Cook chill

Still chiller




2.6.4 Cost of Invesiment

Investment in machinery normally require a lump sum amount of money, for example sausage machine
cost over RM100,000 (USD26,320).

For the poullry segment, machinery cost for the nugget, burger, [rankfurless, roast chickens and cured
products can vary widcly. A smal faclory producing about 50 tons per month of nuggels, 25 tons per
month of burgers, and 25 tons per month of meat balls may need a minimum investment of RMUY miltion
(see Table 2.37). This is just for basic equipment cost and do not include the costs of fixing of piping, hot
water system, sewage facilities, and raw materials. Fika Foods, Perusahaan Mega Burger and Sri Rasah are
good examples. A sophisticated, high capacity nugget or frankfurter line atone may cost at least RM6-8
millions while hamburgers and meat balls lines are less coslly with initial costs of about RM1 million. A
small-scale producer of sausages (1-2 tons per day) may require an initial investment cost of RMO.5
million.

For the seafood products, there is high-level sophisticated moulding, steaming, homogenizing and folding
technology, which can be very costly. But for many SM1 producers who manufacture between 30-70 tons
per year of fish VAP, equipment cosl is much lower.

Table 2.37 Estimated Cost of Processing Equipment for Basic Meal Products

Equipment Cost {RM)
Frozen meal breaker 80,000
Meat grinder 100,600
Bowl cutter 200,000
Former 250,000
Flour machine 80,000
Baiter machine 50,000
Breading machine 80,000
Bsine mixer 40,000
Cooling tanks 10,000
Cooking kettle 10,000
Vacuum packaging machine 100,000
Total 1,020,060
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EXISTING MARKET SIZE AND CHARACTERISTICS

Existing Market Size

CHAPTER3

The total export and import of food into Malaysia are shown in Chart 3.1, Curently, Malaysia is a net
importer of food. The country’s total focd import was approximately RM12 billion in 1999 while the total
cxport of food was about RM6 billion. Table 3.1 shows some selected commodity groups of food that
includes chilled and frozen meat, fish and vegetables. The cxact figures of chilled and frozen food by
categories are not available. The figures available arc mainly gathered from various sources using bases,
which may differ in data collection.

Chart 3.1

Total Export and Import of Foods in Malaysia 1993-1999 (RM*000)
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Note: Figure of 1998 and 1999 are based on the medium annual growth rate which are 13% for Import and 119
for Export.
Source:  Department of Statistic Malaysia: Malaysian External Trade Report, 1994 —1998.
Table 3.1 Malaysia Import and Export by Selected Commodity Groups 1993-1997 (RM*000)
Year | Commodity |  Meat of Other meat | Fish, fresh, | Crustaceans and | Vegetables,
Groups bovine and edible chilled or | mollusks, fresh, fresh,
animals offal, fresh, frozen chilled, frozen, chilted,
chilted or salted or in frozen or
frozen brine or dried preserved
1993  § Import 155,601 49,341 345,379 110,026 318,126
Export 5,681 22,282 1,366,985 271,151 91,725
1994 | Impont 187,876 66,076 380,154 132,708 363,439
Export 4,409 28,259 119,740 203,442 79,364
1995 | Import 246,348 101,364 465,549 199,931 360,422
Export 5.535 42,011 138,049 397,288 100,925
1996 | Import 286,706 141,906 553,582 178,960 655,003
‘ Export 6,514 50,153 151,218 379,990 105,461
1997 | Impord 332,069 187,201 619,327 188,844 731,829
Exporl 5,631 499,665 144,357 4,90,221 120,035

Source: Depariment of Statistic Malaysia: Malaysian [xternal Trade Report, 1994 - 1998,
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Chilled and Frozen Food Market

The chilled and frozen food market in Malaysia is estimated at RM2 billion (see Table 3.2). This {igure
takes into account only main items produced or impotted by key players in the industry. The estimation
relies on several sources of data from Euromonitor, Departiment of Veterinary Services Malaysia,

Malaysian Frozen Foods Processors Association, Mataysia Monthly Manufacturing Statislics, Department
of Statistics Malaysia, and the industry survey. The values above include traceable items of chitled and
frozen food plus an average growth fate of 5% p.a., which is the minimum estimate, - :

Table 3.2  Estimated Chilled and Frozen Food Market Size in Malaysia
RN (million) 1996 | 1997|1998 1999

Market | Export | 1 Consumption

size _
Total Per capita
. ' (RM)

Ready meals 6.25 7.19 8.27 9.51 NS 9.51 0.42
Snacks NAl  NA NA 62.95| 2016] 4279 189
Food Ingredients NA NA NA se2| NS 5.62 0.2
Meat-based vatue- NA NA| 303.28 I O o
added products , _ - 18.44 S 18.44 4.03
Beef 32622| 357.15| 342.56| 35969 NS| 359.69 15.84
Multon 64971 .7084| 7353 7720 Ns| 7121 | 0 340
Pork 8.85 720 443 465 NS 4.65 0.21
Chicken | 617t |  s2o01 89.211 - 9367 NS| 9367 4.13
Sub-lotal (beef, mutton, | 46175 | St7.20| 50973 | 53522]  NS| 3822 | 2358
pork and chicken) : - . .
Sub-totsl for meat NA NA| 81301] 85366 NS | 853.66 | 37.61
Frozen crustacean 29385 | 36138 41239 anor| amed| 4n | o ous
Chilled and frozen fish 23.84 3049 38.54 47.65 121 -46.44 | 2.05
Tillet . ' . E '
Frozen fish 12032 12239 13376 | 14044 | 4906 9128 4.0
Sub-tofal for seafood 439.01 51926 | 584.69 610.00 | 463.06 | 141.94 6.25
Vegetables CNA | 1399 azed9|  soses|  Ns|oseses | o 2232 |
Total NA| T NA |,332.45 2,048.39 | 488.22 i,_s'so.n sé.’vz;-'

Notes: N/A - not avallablc NS _not 5|gmﬁcanl
Figures ofe obtained from Eurd monitor, ROC cmd the mdu:.fry pk)yers Some Invotve

proIechon bosed on éxpers’ opinions
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The distribution of market size of the 4 categories of chilled and frozen food by segment is summarised in
Table 3.3 below.

Table 3.3

Distribution of Chilled and Frozen Food Markel Size by Segment 1999
Ready-to-serve Snacks " Meat Scafood | VYegetables
_meals ] .
% Value | % Value % Value % Value % Value
RM RM RM RM RM
_ | million| million _1 _millien miltion | million
Fast Food Nil -1 Nil - 671 57195 20 12200 30| 15200
Calering + 9| - 856 65 40,92 0| 256.10 3 £9.94 701 154.65
Retail +
Restaurantt
Hotel
Expont Nil 30 18.88 H 8.54 1] 468.06] Nil -
Others {t 095 h) AL 2 1207 ] Nil -1 Nt -
Total 100 1 951 | 100 6295] 100] 85366| 100] 610.00) 100]| 506.65
Note:  Lstimation by segment is derived based on sousces from the industry, Gevemiment, and rescarch institutions.
The percentage given serves to indicate the relative proportion of various scgments.
a) _ Ready-to-Sén'e Meals

The ready-to-scrve meals market is estimated at RM9.51 million. This segmient is at its infancy slage in
- the local market.  Malaysian conswmers are becoming more expased to new cating alternatives such as

Home Meal Replacement. The products in this food category include masi femak, prawn fried rice, chicken
fried rice and noodle-based mcals and steak. In Singapore, there is one company which distributes some
limited quantities of Loh Mai Kai (glutinous rice with chicken). These products, which are mainly
imported, are distributed in ready-to-cat form at normal ambient temperatures.  There is ne significant
player in the local matket for this category, however, bascd on the world food trend, this market may
«expand as consumers become mnore aware and receptive to the concept of chilled and frozen ready fo serve
- meals. ‘ o - ' ' '

Ta!;!e 34 . Market Characléristiés of Clﬁlled aﬁd'l“mzen_ Ready-to-Serve Meafs

- & Products that have three meal componeits, including meat

Dell'i'nit.ion. _
C or fish as the primary ingredient accompanied with a

~ vegetable and
- componcat.

- accompanied with

ln Mataysia,

third component.

a saude o

the - primary ingredicnt may be rice,
vegetables and sauce to wake ap ihe’

t gamish to make up the third

Estimated M

arket Size For
999

- ‘consuinplion bec.
© o producls, -

TRMO.51 “million, the . market size ‘is mainly for locat
ause Malaysia does not export ready meal




Table 3.4 Market Characteristics of Chilled and Frozen Ready-to-Serve Meals (cont®d)

Cousumption and source

s RM9.51 million (from industry survey)

Import and Export Size

e 95% of ready meals is imported (RM9.03 miltion).

¢ 5% (RM 048 million) of ready-to-serve meals _are
distributed by local retailers or small producers who pack
meals chilled without brand such as chilled nasi lemak

« Malaysia docs riot export ready meals products

Per ¢apita consumption

» Mataysian spends about RMO0.42 to buy rcady-lo-serve
meals (RM9.51 million / 22.7 million population)

J——

Refer Table 3.5 for Calcutation Framework for Chiiled & Frozen Ready-to-Serve Meals (includes
breakdown for Export Market & Local Consumption value for the year 1999).

Table 3.5 Catculation Framework for Chilled and Frozen Ready-to-Scr\‘c Meals

Market slze*** Annual growth rale
RM million
1996 6.25* _ § ]
1997 7.19** 15%
1998 8.27+%¢* 15%
1999 : 19512 - 15%
* Euromonitor estimation of US $2.5 million (in 1996 ,1USD=RM2.5), approximatcly RM6.25 million in year
1996,

*+  Figures derived from an cstimated |

&4 annual growth rale; the 15% was chosen because in the industry

survey, manulacturess interested (o venture into ready meals sub-segment indicated that the annual growth rate
is about 10 to 20% (the avcrage growth rate is aboul 18%%).

#++  The total amount is mainly for local consumplion.

b) . Snacks

The snacks matkel is estimated al RM62.95 million. There are six major manufacturers in the tocal markét
in this segment. Some lypical items are pan, montau, spring rolls, buns, refi pratha, santosa, pizzas, and
curry pufis. Most of them arc in frozen form. According to Mr, T.C. Gan, the Managing Director and
owner of KG Pastey, and Mr. 1. S. Ding, Dircctor of P.A. Food, there has been good growth over the past
~ three years with an average 35% growth rate for industry leaders. They strongly belief that in the coming
year this segnient will achieve an annual growth rate of at léast 20%. The cxport market is this segment’s.

high poteatial, especiatly to Euro

cthnic snacks.
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Table 3.6 Market Characteristic of Chilled and Frozen Ready-to-Serve Snacks

—

Definition

Light meal products consumed during {catime or
between meals

In Malaysia this means products such as curry pulls,
manten, buns, spring rolls, samosa, pics, pizzas

Estimated Market Sjze
for 1999

RA62.95 miltion

Consumption and Source

RM42.79 million of chilled and frozen snacks are
consumcd locatly (based on industry survey).

tmport and Export Size

Export is about RM20.16 million (32% of RM62.95)

Per caplta Consumption |

Malaysians spend aboul RM$.59 to buy snack
products (RM42.79 million/22.7 million population)

Refer to Table 3.7 for Calculation Framework for Chilled & Frozen Snacks.
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Table 3.7 Caleulation Framework for Chilled and lérozen Snacks

1997 1998 _ 1999 ~
(RM nijltion) Market | Markel Expost | Export | Locat
size size - arket ratia : consumiption
‘ : _ skze ]
(1) KG Pastry - ' 16%* 19t 28.00** | 30% 14.00 14.00
(2) Kart Food Industsics | NA 7.88* 9.06*** | 50% 4.53 453
. Sdn. Bhd. b L ]
(3) Ben Fortune NA 2.64* 3.04%** 1 10% | 0.30 1274
(4) P.A, TFood Sdn Bhd NA NA 3.00¢4 35% 1.05 1.95
(5) Anika Food Industrics | 0.19* 0.22%%* | 025%*t INA - | NA 0.25
Sdn. Bhd , - . )
(6) Sydney Cake House - | NA -~ NA 5.66* % 0.28 5.38
~ SdnBhd o v _ _ B
(7) Pillsbusy Malaysia NA NA 4.50** | NA NA 4.50
Sdn. Bhd _ i

Total tumover of 7 NA NA 5351

players (consists of 85%

of market share)} 1 o

Other playérs (15%) B . 9.44 NA NA- - |94

Total | . : . | 62.95 - 1 20.16 41,19

: Figures from ROC (Registrar of Companics) ' .

+ . Figures from industry survey _ ' _ :
¥4+ Figures desived from an estimated 15% annual growth rate, according to the industry survey, manufactorer
indicated an industry growth ratc of about 10-20% (average 13%). - -

NA . =Not Available o ' :

Caleulation of tetal market size explanation , . _ _

. - The figures shown are the total lumever of the particular company cither from ROC or from industry survey.

“The tolal tumover is faken because these companics mainly produce or scll chilled and frozen snacks.
Thercfore their total turnover reprosent the market size. B : -

. Markel shate: from the indusicy susvey, the 7 players listed above actually make up about 85% of total

: market share. ' : :

. The export tatio is from the industsy survey.

<) Food Ingredients

Chilled and frozen food ingredients ar¢ mainly imported. Local production of food ingredients is very B
limited. For example, Sensori Food produces chilled and frozen coconutl milk/grated and their annual
tumover is about RM3.1 million. Japanese types of ingredients are mainly imported and one of the
_ importers indicated they imported about RM2.4 million of Japanese Ingredients in 1998 and expects the.
amoun! to increase. 7 3 : _ ' ' R -

Y



“Table 3.8 Méfket Characteristics of Chilled and Frozen Food Ingredients

Deﬂhltlo.n

Products used to prepare meals such as spices, coconut
milk, tofu and Japanese ingredients {(e.g. sauce, snack
soup, dressing)

Estimated Markel Size
For 1999

Ah{‘)ui.'RMS.62 nﬁllion

Consumption and Source

_".O.

RMS5.62 million .
RM3 miillion for local food ingredients {coconut milk)

' RM2 inillion for Japanese ingredients.
As data for chitled and frozen food ingredicats is not

available, the eslimates given arc based on analysis
from. information gathered from produccrs in the

' industry.

Import and Expo it Size

Malaysia imports Japanese Ingiedients and does not

~export food mgrtdlen!c The iniport data is not

a\rallable

Per capita consumption

Malaysians spead  about RM0.25 to buy food

ingredients (RMS.62 million’22.7 miltion population)

' Refcr to ":l.‘.abilf_:l 39 for_Café'ulafion 'Fié_i'l1'e";'..fi_)r}< fos (.‘_l'xill:e_d:& Frozen Food Ingredients., -




Table 3.9 Calculatlon Framework for Chilled and ¥rozen Food Ingredicnts
(RM amillion) Market size 1997 B | 1998 | 1990 N
Sensori Food Industrics 1.6* 2.2t 3t
Sdn Bhd (manufacturer of ¢& T
coconut milk) ]
Daisho Food (M) Sdn Bhd (importer | NA 2.4 2.52%¢
of ¢ &f food ingredients) B B -
| Tofal NA 4.6 5.62 ]
t Figurcs from industry survey
" Figure desived from an estimated 5% annual growth rale
NA = Not Available
Calculation of total market size cxplanation
. The figurcs shown are the total sales of chilled & frozen food ingredients of the padicular company from

industiy survey, the figures arc taken because these companics mainly produces or scil chitled and frozen
food ingredicnts, Therefore their sales figures tepresent the market size.

. In the industry survey only onc company (Scnsori Food Industrics Sdan. Bhd) is producing chilled and frezen
coconut mitk. There is hardly any other tocal producer of chilled and frozen food ingredicnts.

» Definition of producer of chilled and frozen food ingredicnts - involving chilling and freezing technology
where the ingredicnts have gone through the chifling and freczing processes during manufacturing and sold
in chillcd and lozen form.

* The figures shown are mainly for local consumpiion.

Only two playcrs in this sub-segment can be traced. The total market sizo for the catire industey €an not bé
derived. The figure of RMS.62 million only represent the traceable poition of the market share which
probably is very small refative to other chitled and frozen sub-scgments. :

d) Meat, Meat-Based Products, Scafood and Vegetables

The seafood matket is the second largest market estimated at RM610.00 million (sce Table 3.3). The
important segmient is frozen crustacean with an estimate RM422 miltion in 1999 and per capila scafood
consumption (including chilled and frozen scafood) was about 45kg in 1997. Supplies from domestic
fandings were insufficient to meet the increasing tocal demand even with tocal harvests cach year of nearly
90,000 (live weight) miltion tonnes of shrinip. More than 20,000 mt of fresh/frozen shuimp are imported
annually to satisly demand. The shiimp tinperts in the fate 1990s decreased due to the tecession. Some of
the imported shrimps arc used for processing cooked and breaded shrimps for re-exporl. - The main
suppliers are India, Bangladesh and Myanmar. :

The meat and meat-based products markel size is estimated at RM853.66 million. Poullry products are the
major chilled and frozen products manufactured and traded locally in Mataysia. More than 80% of the
further processed poulity products are marketed in frozen state.  As shown in Table 3.3 poulury and beel
value added products total matket size is about RM318.44 million. According to the Departiment of
Veterinary Services, the per capita consumplion of meal (inctuding fresh, chilled and frozea form) in 1996
in West Malaysia was about 5.07 kg for beef, 0.86 kg for mutton, 10.48 kg for pork and 29.23 kg for
chicken. About 15% of the meat consumed is chilled and frozen meat. ' :

The chitled and frozen vegetable markel is cstimated at RMS07 million and is mainly imported. The
Imporiers Association notes that 60% of the imported vegetables are in chilled and frozen form. The
industry survey also suggests that there is a ready market for pre-cul vegefables and fivits in chitled form
but there is no local supptier.-
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Table J.10 Market Characteristic of Chilled and Frozen Ready-to-Serve and Ready-to-Cook
Seafood, Meat and Vegetables

Definition +  Product that are in the original texture such as chilled
& frozen poultry, beef, pork, mutton and scafood.

¢ Or product that ar¢ fusther processed such as chilled &
ltozen nuggets, burger, sausages, fish ball, sofong ball
and crabmeat.

+  Chilled and frozen vegetables and pre-cut chitled and
frozen vegetables.

Estimated Market Size +  RMB51.66 million (chilled and frozen meat and meat
For 1999 based products)
: «  BRMA10.00 million (chilled and frozen seafood and
seafood bascd products)
e RM506.65 million (impoited chilled and frozen
vegelables)

RM292.19 million for beef

RM64.97 million for mutlon

RMB.85 million for pork

RM57.03 million for chicken

RM115.54 million for chilled or frozen scafood in
1995.

¢ Consumption of chilled & frozen vegetables is about
RM 506.65 million in 1999,

Consumption and Source
(consumption of chilled and
frozen meats is inciusive of
Sabah and Sarawak)

Per capita consumption Per capita consumplion 1999
' RMI15.84 (Becl)
RM3.40 (Multon)

RMO.21 (Pork)

RM4.13 (Chicken)

RM6.25 (Seafood)

RM22.32 (Vegetahlcs)

* * > o o ¢ 9

Refer the following seclions on Calculation Framework for Chilled & Frozen Meat; Chilled & Frozen
Seafood; and Chilled & Frozen Vegetables.
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Chast 3.2 Calculation Framework Chilled and I'rozen Meat

Local Wet Market
(Sold at normal
temperature)

Local Production — _ Local
| Consumption

Industry Value _1‘-(;;,1_———

Market [T
Size

Chilled and Added Products
Frozen Meat || : {Chilled and

Frozen)

Imposted Chilled o |} Export
and Frozen Meat [ ¢ . : .

Food Service,
Retail & Wet
— market (Chilled
-1 and Frozen)

1

Explanation: : ‘ <

. 100% of imported meat {becf, mutton, pork, chicken} is in chilled or frozen form; of
which 10% of beef and chicken will be used o produce value added products,
therefore this portion is removed §rom total import to avoid double counting. ‘

. The total inarket size is derived from the figures of vatue added product + figures of
total imported meat (after removing the value added product). ' '



Table 3.11 Computation of Market Size of Chilled and Frozen Meat

{RM million} : _ 1996 199? 1998 1999
Value Added Product (focal NA NA 303.28* 1i8.44+
production) I e ]
Tmport of Livestock and
Livestock Producis S 1 _
Beel 32622 157.15% -342.56* 359.69%¢
Mutton S 64.97* 70.84¢ 73.53* 77.21%¢
Pork o ' 8.85¢% 1.20* 4.43* 4.65%*
Chicken B - 61.71* 82.01* 89.21* 93.67**
Sub-Total : 461.75 S17.10 509,73 - 835,224+
Total - - ' NA NA - 813,01 353.66

+ Source: Deparlincat of Vclcrmary Scrvices: Value added product is from Laporan kepada Mcnteri, Jabatan

Perkhidmatan Haiwan, Jun 2000, tmport of anstock and In estock products is from Puangkaan Temakan
1998, Jabatan Perkhidmatan Haiwan,

i Figurcs derived from an estimated 5% annual growth ialc A 5% annusl gro\x th fate is used, as the average
world growth rate of 5% is gcncrally acccplcd as thc minimum growth ratc that can be achieved by most
" &ountrics.
NA = Nc_»: Availablc

Note:  RM 853.66 million represents the total market size as well as total focal consumption. Expoit of livestock
- and livestock products arg mainly to Sabah, Sarawak, Singapore, Hong Kong and Brunci aad are not
. significant. Figures for Sabah & Sarawak are included in the Ma!a)snan market, whife export to Singapote,
- l[ong Kong and Brunci arc not s:bml'mnl

Tab!é ANy Ma.!a'ysia: .()u(put of Value Added Products

Value-Added

1998 - | 2000 | 2008 2610

MT | Valwe | MT [ Valwe | MT | Value MT~ | Value
B (RM - (RM ] | (RM0B0) - {RM 000)
000) | | o000 - .

Chic_ke_n 36,4851 132,534 318,746 | 140,698 96,031 347,128 | 198,580 721,668
Produci e B R ' '

Beef 6318 | 68480 | 94331 94330 29462 | 294600  e8842| 688,420
Product | - | S :
Lprerk | 14610 102,270 | 16071 | 112497 18482 129374 22178 | 155246
Product - S R R N

Total | 57,013 | 303,284 | 64,050 | 347,825| 143,075 ] 771,122 | 289,600 | 1,565,334 |

Sourcc Laporan kepada Menteri, Jaba!an Pﬂklndmalan thaiwan, Jun 2000



Table 313 Malaysia: lmport of Livestock and Livestock Products - 1996
1996 Beef Mutton - Pork - Chlcken -
MT: Value MT | Value | MT | Value MT Value
(RM (RM (RM (RM -
million) 1 _million) . million) L million)
West 67,183 |  268.94 13,804 63.88 | 859 .39 5197 ~27.88
Malaysia ' o _ L : :
Sabah 4,012 21.24 Na Na| 765 229 6,618 3158
Sarawak 5,949 72.29 194 1.09 | 309 2.63 1, 420 Al
Total 77,144 | 362471 13,998 6497 | 1,933 8.85 13 235 68.57
90% 69,429.60 | 32622 @ NS NS NS NS I 9ll 5 - 6171
(miinus : o - : S 0 S
10% to- ‘
VAP) - :
Source: Pcrangkaan Tcmakan 1996 Jabalan Perkhidmalan Ilaman Kuncntcnan Pcﬂaman Ma!a)sw
NS - Not significant ’ : - .
Table 3.13 - Malaysia‘ lmport of L i\estock and Liv estOck Pmducts 1997
1997 _ Beef Mutlon . Pork . C_!ll_c_ken
TMT Value | MT | Value | MT | - Value. MI‘ Value
o (RM : (RM 1 (RM {RM
_ . ) million) - | _million) 1 millon) | - | million)
West 73,254 | 31779 | 12,508 6621 | 903 349 6878 39.58
Malaysia _ : _ - - R P B
Sabah 5,504 | 28.67 366 2.81 | - 580 230 - 8948f 4353
Sarawak - 6,538 10.37 --322 182 165 P41 160l - 801 )
TFofal 85,296 | 41683 t3 196 7084 | 1648 | 7204 17427 9112
90% .. - | 76,766.40| 357.15 ‘NS NS NS| . NSt 1568430 8200
(minus "~ | : ' . R o ol
10% to
VAP)

‘Source: Pcrangkaan Tcmakan 1998, }a‘oa!an Pukhidmaian Ilaman Kcmcmcnan Pcrlaman MaTa)sta -

NS - Not s:gmﬁcant




Table 3.13

Mataysla: Import of Livestock and Livestock Products - 1998

‘ Multon

1998 Beef Pork Chicken |

- MT Yatue MT Value MT Value MT Value

(RM (BRM (RM (RM

. million) _mitlion) | million) _million)

West 63,087 | 30497 | 11,840 69.76 708 3.43 5,396 3545

Malaysia ' 1. _ _

Sabah 4,052 | 2576 132 2.62 38 030 7.580| 4143

Sarawak 4,896 49.89 205 1.15 ]2 0.70] . 4444 22.24

| Total 72,035 | 380,62 12,377 7353 828 443 | 17420 99.12

90% 64,831.50 | 342.56 NS | .. NS NS NS | 15,678 89.21
{minus ' '

T 10% to -
VAP) N

Sourec: Perangkaan Terakan 1998, Jabatan Pcrkhrdmahn“aman Kcimntman Pertanian Mah}-:ra o

N NS - Notssgmﬁcam :

Table 3.14

- Noté

Tolal Ev(porl of i'}% RMSd 27 mllhon

. Brunci. -
_ Sourc» Pcvangkaan Temakan 1996 Jaba!an Pc-rlchldmatanllaman Kcmcnlcmn Pérlanian Malaysia

i\lala)sm h\por( ol’l iv estock and L. nesiack Products - 1996
1996 Beef - Mutton Pork . | Chicken

: MT ] Valwe | MiT Yalue | MT Value ™MT ~Value

- {(RM : (RM - (RM (RM
o 'miltion) _miltion) _ _mittion) | _million)
West I 1,72420| - 11.30 2100 | . 023} 1,125.17F ° 7.78] 8,947.01 47.41

I Malaysia |- - R B :
Sabah 1288} 0.10 016 000 32470 1.50 627.84 1.92
Sarawak 2,544.00 0,046 | 1,95000( - 0.03{ 1,253.00 8.77 965.00 5.31
_Total 428! 08 11.45¢ 1,971.16 6.26 | 2,702.87_ 18,05 10,539.85] - 54.64

Exporl of Lm,slock and Li\-cslock Products are mamly to Sabah, Saramak, Smgfporc tong Kon 3 ancl o




Table 3.44

l\ia!ayiia: Export of Livestock and Livestock Products - 1997

Chlckén

Brunci.

Sourcc Perangkaan Ternakan 1998, Jabatan P\rkh1dmalanl§aman Kementerian Pulaman Malaysia

Table 3.14

1897 Beef ~ Mutton 1. Pork N
MT Value MT Value MT Value MT Value
(RM (RM | rm (RM
: | _miltion} | _ million) | .| million) | ‘ million)
West 1,459.01 9980 | 21.2% 0.240 942.02 9670 | 8,963.23 50.110
Mataysia : . 1 .
Sahah 11263 0672]  0.18}. 0.00] 358.55 1.569 449.07 1.644
Sarawak 51,562.00 |  0.928 va{ 0.025] 1,125.00 7878 | 2,497.00| 12485
Total Baga| 1688 | 2030 0266 | 242557 97| 1190831 64233
‘Tolal Export of 1997 = RM')S 20 million
Note:  Export of Livestock and Livestock Ptoducls aré mainly lo Sabah qara\.mk Singapore, llong Kong and

“Total Export of 1998 = -RMI00 miion
n.a. — Not avallabic o

Note:

Malaysia: Export of Livestock and Livestock Products - 1998
1998 Beef . o Mutton o Pork _ -Chicken

S MT | Value | MT { Value MT | Vvalue' MT Yalue

(RM (RM 1 (RM {RM
- mitlion} ‘ ‘million) { - | million) . million)
West 1,247.00 [ 1024} 10.87 S| 435 5241 10,319.30 58.57
‘Malaysia ' ' : : R A D -
Sabah 18.88 0.14 0.24 0.00 18.89 0.10 1,368.01 | - 7.3%
. . na Na na Na| 1,373.00 960  -1,72200] 8.6l
arawak ' IR - R
Total 1,26588 | 1038 ntn] . oat] 18271 14950 13,409.31 74.57

Source: PcrangkaanTcmakan 1998, Jaba(an Pukludmatan Haiwan, Kcmcntcnan Pulaman Malaysna
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B\p!ananorn :

Table 3.15  Calculation Framework for Chilled and Frozen Seafood
. Mark¢t Size (RM million o 1959+
1995 1996 1997 1998%+
Market [ Export Local
L Size consuraption
Value Value Value (RM)
(RM) {RM) miflion
L 1 : - B miilion million B
Frozen 307.77% § 293.85* 3638 412.39 42191 417.69 4.22
Crustacean o ' K :
Chilled and - 21.21* 23.84* 30.49* 38.54 47.65 1.21 46.44
frozen fish
fillet . : :
| Frozen Fish ! 15 54* 121.32“ 127.39%¢ 133.76 140.44 49.16 o01.28
Total: 444 %Z 439.01 519.26 584.69 61000 |  468.06 141.94 |
¢ Figures based on actual statistic, refer (o computation of markel size of chilled & frozen scafood.
i Figures dcmcd from an cshmafed 5% annual pron th rate

*  Frozen Crustaceans mcludc frozcn shnmps prawns, mck lobsters, lobsters, erabs, other sea crawfish and olhcr

crustacéans.

e Chilléd and Frozen Fish Fillet rcprcsents a specific caugm)
+  Frozen Pish tepresent whole fish of frozen pacific satmon, trout, Atlahtic salmen & Danube salmon, Halibut,
Plaice, Sole, other fat fish, Albacore of Jongfinned tunas, Ycllowlin tunas, Skipjack or stripe-bellied bonito,

othcr tuna, Hcmngs Sardincs, Cod, Mackerel, Hajcc Haddock, Coalfish, Do

Sauncs other maring fi sh mhcr f'rc.shu.atcr fish.

gﬁsh olhcr sharks, Ecls, Scabass,

The !lsl nfncms included in the Frozen Crus(aCeam and Frozen l ish were obtained from Department ol‘ [-nhcms
' Malays:a Quantmcs of individual items arc not 'naliablc : :



Calcutation Framework for Frozen Crustacean (using 1997 as an example)

Chart 3.3
¥roZzea Crustacean .
| S
Output (1997) Import (1997)
12,300 (MT) valued at 5,005 (MT) valued at
RM 173,834,920 USD 22,833,600 *

Approximate RM 61,649,100
(in 1997, 1 USD=RM2.7)

‘ !
I R
Total=17,303 (MT)
B -
Local consumplion Export -
51(MT) valued at 17,254 (MT) vatued at
RM 720,779.43 USD 133,578,000*

Approximate RM 360,660,600

Chart 34 . Chilled and Frozen Fish Viltet (using 1997 as an ex:_amblc)

lmport (1997)
3,812 (MT) valued at
USD 11,294,000

Approximate RM 30,493,800

(1 USD=RM 2.7)

Export (1997)

461 (MT) valued at

UsSD 661,000 -
Approximate RM 1,784,700
{1 USD=RM 2.7)

~ Laecal Consumption
3,351 (MT) valued
RM 47,359,448.43

© {RM 14,132.93MT)

Note: No significant local output of chitled and frozen fish .f:lllet.'_ |

L6l




Chart .5

Import (1995)

38,185.71 (MT) valued at

RM 115,544,122

Chilled and Frozen Fish {using 1995 as an example)

Export (1995)
3043913 (MT) valued at
RM 406,261,594

Local Consumption

7,946.58 (MT) valued at

RM 75,282,528

Note: No significant focal output of chitled and frozen fish.

Table 3.16 Compuftation of Markel Size of Chilled and Frozen Scafood
Frozen Crustacean
Output’ Import’ Export’ Local Exch,
Consum | Rate
_ o _ ption®
MT [ RM<000 RMMT| M¥ | USD | RM MT [ usD | RAT°000 1
: ‘000 | ‘000 (% of 000 M’300 USD
toial {MT)
ntarket
size,
oufput +
: ‘ : . import) _ -
1995" 5,700 | 97,963.14 [14.622.11 8,380 | 29,743[74,357.500 15,032 122,829 B07,072.50 701.836 | RM
. N ' 9% | - (“8)| 2.5
1996 8,000 | 105,632.2413,204.03 7,314 | 20,580[53,508.00 15,098 111,923 090,999.80| 285207 &M
L ' - . (98%) _ . . (216) | 2.6
1997 I2,3{}0 173,834.92114,132.92 5,005 | 22.83351,649.1d 17,254 133,578 360,660.60 72078 | RM
e . o 199%) . (51)] 2.7
19987 12,915 JOL419.31 3,138,720 |LL755 na $4,731.55 17,493 na H03.263.8871 4,13095 -
L - ] bl 1 (89%) 1 um
19997 113,561 316,495.1103,338.70 H.517 na 1(71968.137 172,897 - na HI17,69271| 422430 -
3 NIt (181)

Figures from orlgmal SOUrCE: hl(p ﬂaprxsl f‘ao org,’acrvlcUXtcscn lcl Jrun

Figures for ycar. 1998 and 1999 arc based on an cslimated 5% annual growth rate for oulpul and export; and an

estimated 5% deécrease in import.

Oulpui figures are in MT, the value is calcilated based on a\crag«, price obtained from Mala)s:an Frozen Foods

' Proccssors Association, 1998.
The average pnc\, is ava:lablc up to }car 1998 there forc ca!cu!auon of ycar 1999 is based on the average price of

© yéar 1998,

 Thé import and cxport values arc in USD, the RM is calculated based on paiticular ycar cxchangc rate,
T ofal markel size = Export value + Local consumption value of l‘rozcn crustacean .
- ot atallablb E .

" na.




Table 3.16

Chilled and Frozen Pish Fillet

Computation of Market Size of Chilted and Frozen Sealood {continued)

Im;.'mrt3

Exch;nge ]

Figurés froi original source: hitp/fappsl. fao.org/sceviet/ Xtescrviet jrun. ‘
2 Figures from industry survey (data from MATRA DE on!y specific items such as fish fillct arc avallab!c the -
' - {full dala not yet published)

E.\';;t;rll

} . | rate

MT USD’000 | RM’000 MT . {USD'000 [ RA1°000 | 1USD
1995"_ | 2,823 | 8485 [21,21250 | 304 496 | 1,240.00 RM 2.5
1996' 3,382 9,171 ]23,844.60 134 215 559.00 RM 2.6
1997 3,812 11,294 | 30,493.80 461 661 1,784.70 RM 2.7
1998 - - 38,544.11 - - 2,088.52 -
1999° E - 47,645.12 - - 1,214.43 -
Notes .

3 .'_l‘hc impoit and Export valucs are in USD, the RM is carcu!alcd based on particular year exchange rate.

Table 3.16

Frozen Fish

Compu(élidn of Market S_ize_'of Chilted and Frozen Seafood (confinued)

6

Import Export : : ]
MT RM’000 MT RM'000 o
R _ : : : (% of import)
1995! B 38,385.7¢ 115,544.12 30,439.13 40,261.59 (35%)
19967 = $21,321.33 - - 42,462.47 (35%)
1997° - 127,387.40 - 44,585.59 (35%) - B
19987 ' - 133,756.717 - 46,814.87 (35%) 2
1999° - - 140,444.61 - - 149,155.61 (35%)
Notes
I Actual figurés froni Dcpanmcnl of Fisheries, Ma!a)sm F\cporl andlmpon of !1s!my (‘ommodlllcs I995
2. I‘lgures bascd on an cstimated $% annual gro\\ih rate -




Table 3.17 ~ Calealation Framework Chilled and Frozen Vegefables

Malaysia: Impoﬁ of chclables (fresh, chilled, frozen, roots, tubers, prepared o preseived)

(RM mitlion) — 1997 [ 1998 | ~ 1999
Total import of vegetables 846,307,930 ]  987,295478 |  1,067,399,467
Fresh or chilled vegetables ! _ 574,818,769 675,826,712 713,317,172
Chilled vegetables’ . 344,891,261 405,496,027 427,990,303
Frozen vegelables? . 69,100,568 | 70,989,148 18,655,830
Total chilled & frozen vegetables |- 413,991,829 476,485,175 506,646,133 |
Noles '

} According IQ induéiry survey about 60% of imported fresh o chilled vegetables are in chilled form,
. however, these vegelables may be sold at normial temperature.

2 Chilled and frozen vegetables include items such as Potatocs, Peas, Carrot, Mix \’cgctablcs: QOul of

imported chilled and frozen vegetables:

& about 3_0% of thesc chilled and froz_én ihlp@rltd vegelables go to fast food sector in'chilled and

' frozen form, _ - _ .

o - about 20% of these chitled and frozen imported vegetables go to food service providers and
- manufaclurers in chilled and frozen form. o _ ' _

*  about 15% of these chilled and frozen imported vegelables go to retail market in chilled and frozen

form. _ : e }
¢ about 35% of these chitled and frozen imported vegetables g0 1o relait market and sold at normal
temperature. ' ' ' o

Sourée: - Data from FAMA

3.2 Market Charaéteristics by Categories

Wé_cn’_)nﬁu_c(_ed a relail survey in order to assess the range of chilled and frozen products available in the
markel, ¢overing superarkets around Klang Valley, such as Top’s, Jaya Jusco, Htock Choon and Xtra, We -
also surveyed a few mini-markels to cover products, if any, that are not sold at major supermarkets.

- Al retailers interviewed ha\’#_ pos:lnc views about the prospect of chilled and frozen food pt_oducts. They
- - believe that this sector will definitely ‘grow, especially in urban arcas. Although no figures were

* - forthcoming, they agree they will allocate more space for these items. In the developed ceonomies, the

- Mloor space in supermarkets for these items is around 35% or more. -
_ Détai!ed l'isl'producirrang_e'f‘c}.lin_.d al fetailers is'bres'é"ﬁlec'l in Appendix 5. -
©3.2.1 . Product Range.

a) . Chifled and Frozen Ready-to-Serve Meals

. +Chilled and frozen ready-to-serve meals are divided info two segrients, nancly Western meals and Eastesia

'meafs. Malaysia ‘doés nol export ready-to-serve meals;: tocal ‘consumplion, therefore, is mainly from

. imported frozen féady-to-seve meals. Some chilled ready meals such as chitled rmosi lemak produced by
small local producers afe available in some ‘refail outlels such ‘as petrol station convenient sfores.

. -However, demand for this type of food is extrémely low as consuniers are ablé to access the traditional

-~ home cooked #Hasi lemak in :wirio_us'quﬂells;‘f Westem ready mieals such as steak and fish based meals may
" have higher demand. < e Lo S o - :



Only a small range of complete meal products was found. All of them are frozen. They include several
varietics of rice based meals such as prawn fricd rice, chicken fried rice, mushroom and chicken
~ ushroom rice and noodle based meals. All of these are imported from Japan and are packaged for single
serving (150 - 250g) using flexible packaging materials, some of which are transparent. A 150g rice-based
meal is retailed at between RM6.90 and RM7.50 while a 250g is packaged at around 8M12.90. There
were no halal markings on these products.

We were nol able to find any local chilted and frozen complete meal for local meals such as nasi lemak,
fried rice or noodles in the supermarkets covered. There was alse hardly any significant Western type
complete meals. :

Table 3,18 Examples of Chilled and Frozen Ready-fo-Serve neals

Product Size Retail Price (RM)
Chilted

Fried noodles 225g 10.90
Frozen

Prawn fried rice 250g o 12.90
Chicken fried rice 250g - 2290
Chicken rice 150g 1.50
Mushroom rice 150g 7.50
Chicken Mushroom rice 150g 6.90
Beef lunch 120g 13.90

b) Chilied and Frozen Snacks

There is a wide range of products under this category, both western and oriental. The range, suppliers and
space allocated for oriental products are, however, much bigger. Snacks availablc in the local market arc
mainly of the frozen variclics and consist of Western snacks (pizza and pie) and the local varieties such as
curry puffs, samosa, spring rolls, roti canai, roti pratha, mantou, dim sum and nacm/capnu Westen
snacks are mainly imported with small poition being produced by local producers. -

The blggesl tocal producer is K.G. Pastry with about 65% of the local market share The Company
produces sprmg roll pastry and spring rolls, roti pratha, samosa, mini buns, and mantaun, The famous
brand names in this scgment are K.G., Pau Ahmad and Kart's. Accordmg to K.G. Pastry, the top selling
products are rofi paratha, spring roll and samosa, spring roll pastry, mini bun, and mantau.

Some main snacks in the local market arc as follows:

(n Spring Rolls

These are all frozen items packaged in flexible packaging material including cardboard. The ﬁacking size
is between 200 — 300g and retailed between RM3-RM4 per pack. The main fillings used are a mixture of
vegetables. Spring roll skins are also found packaged in 250g/20 picces or in 500g/40 picces retailed at

RM1.80/250g and RM3.20/500g. Most of (hc space allocated for these itemns are oc;upied by producls
from KG Paslry
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(2) Pau

These are all Trozen items, with a wide variely of {illings used including red beans, kaya, lofus seed,
coconul, sardine, chicken, beef and pork meat. The supplicrs of these items are mostly from local, such as
Kart Food, KG Pastry, Te¢ Yih, Cinta Edar Malaysia, and Gemie Pastry, as well as imports such as
Nishiki from Singapore and Imuraya from Japan. Contained in flexible packaging, these items come in
various sizes. Examptes of retail prices for locally produced pou are at RM .50 for 160g, RM3.20 for 270g
and RM3.50-RM5.50 for 360g, depeading on the type of fiflings used. Pav Ahmad's products are retailed
as ready-to-eal food, displayed in stcamied cabinets at various traditional cating establishments and not in
the supermarkets surveyed.

) Mantan

Only frozen mantew was found in our survey and are sold as either plain or flavored. The packaging size is
either 330 or 375g and priced at between RM2.50 to RM4.50. KG Pastry has a very strong presence in the
supennarkets surveyed.

) Dumplings

Only imported dumplings containing shrimp, crabmeat and pumpkins from .lapén were found. The
packaging size is between 140 and 252g, packaged in flexible packaging material, and retailed between
RM11.90 and RM12.99. Al items found in the supermarkels surveyed do not bave the halal logo.

5 Puffs

Products under this group include curcy puffs, somosa, pies, and doughnuts. The fillings used are
vegcetables, mushrooms, meat, sardines, and various beans. The packaging size ranges generally between
200g and 1000g. Prices are based on packaging sizc, e. 8-, about RM2.99 for 280g and RM#3.90 for 1000g.
Local manufacturers of pufls include KG Pastry, Kart Food, Ben Fortune, Ancka Food, and Sidney Cake
House.

(6) Roti canai and roti pratha
These are frozen wheat-based products with and without other ingeedients added. Some preducts are
packaged together with curry or dall sauce. The number of pieces per pack varies from two (o six. Prices

vary fromi RM2.90 to RM4.50. All produéts are well represcated and manufactured locally, including from
Kart Food, KG Pastry and Kawan Food.

7 Pies

These tefer lo westem-type pies containing apple filings, mcat and vegetables, and are cither produced
locally by Ben Food, Tricious Food, Deluxe Food, and Kart Food or imposted by Pok Brothers and
Pillsbury. '
{8) Pizza

A wide range of pizza is sold in local supenmarkets, and are either produced locally by many players or
imported. Most of the local preducts and a few imported ones have halat logo.
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Table L.19 Examples of Frozen Snacks

Product - S : -~ Size | Retail Peice (RM)
Frozen S : o _

Lotus sced buns - ' : : C20g | - S . 320
Kari ayam pau . ' - ' 360 o 350
Lolus pau o ' e0g | 3.50
Kaya pau 6pcs/360g : 4.40
Mantau _ : 375g 3.15
Mantau (flower rols) _ 315g 4.60
Spring rolls pastry (plain) ' 250g 3130
Spring rolls pastry (epg) - : 50pcsiS00g 3.20
Vegetable spring roll C - 215g . 3.30
Mini spicy spring roll 300g 4.10
Pizza (beef supreme/curry chicken) 250g 5.80
Pizza {chicken mushroom) : : 280g - 8.00
Roti pratha (plain/with onion) o 400g 315
Oriental Yotus / red bean pancake o o 250¢ | - 370
Roti canai (with curty & dals) : R AT : 3.40
Roti canai (sumbo) : : 475¢ | 2.90
Roti canai : 610g 4.20
Shepherd's pie - 400g §. 6.55
Beefpie . o 8pcs - 1.45
Friitpie - - - : - : U 3pes | 530
Samosa vegetable : . 225¢ _ 3.70
Duniplings -~ : ' ' 140g| - . - 1190
Dumplings B - - 252 S 12.90
Shrimp shuiniel _ 225g 10.90
Shrimp fticd shuimai ~ :

130g 1190

| ¢} - Chilled and Frozen P00d: Ingredients
Theré was x;cry 'lillh'a ¢hitled and frozen food ingredi_eni and those found were mainly in chilled form. They
‘were produced al ambient teniperature and stored cold in reftigeralors 1o prolong shelf life. There arc a

~ small quantity of processed coconut products (liquid milk and grated) in chilled and frozen foims, withand
without labels. A typicat packaging size is ¢équivalent to that of one coconut. : - ' '

There are also small quantities of oriental ingredient items, such as soya based pr_'ddncts which arc used in |
the preparation of Japanes¢ type of food ingredicats. S - P



Table 3.20 Examples of Chilied Food Ingredicnts

Product Size Relail Price (RM)
Chilted

Japanese chilled 13pes 9.90
Sour ginger 170g 4,40
Pickled leaf mustard 250g 8.90
Palm s¢ed 400g 4.90
Pickled green chilled 340g 4.50
Seasoned seaweed 100g 10.50
Pack cincau manis 210g 1.00
Cendol ‘ 100g 1.50
Tapai pulint 10Gg 0.70
Tofu - tpe 3.50
Ganmodok tofu 3pcs 240
Nimono Set (mixed tofu) 1 lray 5.50
Japanese tofu Ipcs 1.99
Sofl tofu 250g 0.70
Egg tofu 150g 0.70 |
d) Chil'led and Frozen Meat, Seafood, and Vegetables

These products make up a large proportion of lhe chilled and frozen items in supermarkels. Meat products
consist mainly of poullry, seafood, and beef and to certain extent pork. The following are the many value-

added products in thls calegory

L
and seafood

' preparauon

Frozen finger foods smh as nuggels meatballs, cocktails, hotdogs, and burgers of pouliry, beef,

Frozen mmlmally prepared mcat cuts, chicken parts, seafbod and minced meal
Frozen sausages, roasl chicken, meal loaf, satami, bologna, and pastrami type of meat products
Chilled cold cuts type of mcal poui(ry and pork products mainly sliced up for a sandwich meal

~ Most of the vegetables are impo'r'(ed in chilled for including French fries, peas, corn kernels, carots,
- beans, and mixed vegetables. Imported and some local feafy vegetables are displayed in chilled cabinets.



Table 3.21  Examptes of Chilled and Frozen Meat, Seafood and Vegetables

Product ] Size Retail Price (RM)
Chiiled

Salmon ipc 8.50
Kanpanchi Ipc - 17.80
Komochi Shishaw bpos 9.98
Frozen

Chicken burger 600g - 4.99
Ayam percik 750g . 990
Chicken fingers 500g - 5.90
BBQ spicy hot wing 500g 7.50
Chicken meat ball {plain) 400g 4.50
Chicken nuggets 1000g 11.90
Chicken drummet 1000g 11.80
Chicken sausages 1000g 9.90
Beef burgers 700g -4.80
Beef satami cooked 6pcs 4.50
Shrimp burgers 280g 7.00
Squid fingers 200g 4.00
Prawn fingers 200g 4.00
Fish fingers 200g 4.00
Fillet fish fingers 245g 4.70
Otak-otak 200g 5.50
Cuttlefish 200g 3.70
Fish chips 500g 4.90
Prawn chips 500g -°5.50
Prawn bails 200g 370
Crab balls 200g 535
Tuna fish sausages 340p . 4.20
Squid nuggets 500g 8.9
Cod fillet I80g 580 |
Nugget (fish) 200g 150
Fish burgers 500g 5.50
Frozen vegetables

Broccoli spears & butter 283g 6.55
Cut green beans 500g 3.0
Mix vegelables 250g 1.90 |
Sweel corn 500g 4.10
Spinach whole feaf 4508 615 |
Peas 500g 3.10
Niblets corn & butter 283 8.55
Non-Hatal o

Pork BBQ 600g 1175
Sausages rookwurst Ipcs 11.65
Pork sausages 340g 21,70
Pork frankfurters 600g - 9.95
Bacon (chilled) 500g 9.80
Spiced ham (chilled) 135g 12.90
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3.2.2  Price Comparison Belween Imported and Local Chilled and Frozen Food

In food businesses, including chilled and ftozen food, price is one of the major influcncess of purchasing
aclivities. Local customers may niot be willing to pay more for chilled and frozea food; therefore, the
prices of these foods must be competitive relative to fiesh food. 1 is not possible to do a direct price
comparison from the data collected, as there is no equivalent local variant. For those closely related items,
the price variations shown in the following tables are at best indicative. Other than price, all variables that
should be considered are recipe, quality, packaging materials, packing configuration, and brand names.

a) Ready-to-Serve Meals

In the ready-lo-serve meals sub-scgment, almost all of the products are imported.  Comparatively,
imported products are priced higher. As shown in Table 3.23, on average, prices for ready-lo-serve meals
are belween RM4.60 to RMS5.20 per 100g with the cxception of beef lunch, which is about RM11.60 per
100g. Ready-to-serve meals are priced higher and are targeted at middle to high-cnd consumers who
emphasise more on convenicnt and food qualily rathes than price. Local producers who are inlerested to
enter this sub-segment may have lo price their product accordingly to enjoy the higher margin or using low
production cost as a competitive edge.

Fable 3.22 Retail Price of Chilled and Frozen Ready-fo-Serve Meals

Imperted ‘ - Local
Product Size Relail Price Product Size Retail Price
(RM) {RM)
Chilled {ried noodles 225g 10.90 NA
Frozen
Prawn fried rice 250g 12.90 NA
| Chicken fricd rice 250g 12.90 NA
Chickenrice 1502 1.50 NA
Mushroomrice 150¢ 7.50 - NA
Chicken mushroom rice 150g 6.90 NA
Beef lunch 120g | 13.90 ___NA
Note: NA = Not Avatlable
b) " Prozen Snacks

Frozen snacks sub-segment is one of the highly competitive segments. With the trend towards snacking,
the demand for various lypes of snacks may increase significanily. Weslern and oriental snacks have
attracted markel attenlion. Western snacks are usually impoited with the exception of a few like pizzas and
pies, Generally, imporled varictics cost about two (o five times lugher than the local ones. For example, the
~ imported 300g Hawaitan pizza cosis RM19.30 against the local pizza at RM? 14. This is about 2, 7 times
3 hlgher than the local product.
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Table 3.23 Retall Price of Frozen Snacks

___Imported o L Lacal
Product Size | Relail Price | Product Size | Retail Price
(RM) {RAD)
Spring rolls 220g 14.50 Spring rolls {plain‘egg) 250g 330
Sambal chicken pizzas 300g 19.80 Chicken mushroom pizzas | 280g 8.00
Hawaiian pizzas 300g 19.50 Hawaiian pizzas 250g 595
Suprene pizzas 340g 14.50 Beef supreine 250g 5.80
Apple pies 400z 12.50 Strawbetry pies Ipcs 5.30
Lemon Meiringue pies 624g 36.90 Sepherds pie/Lasagne 100g 5.90
Red bean pau 4pcs 15.90 Red beans pan 360g 1.50
Meat pan 4pcs 15.90 Kuri ayeam péu 360 350
Pufly pastry 300g 6.50 Shell sardine 280g 299 -
Dumplings 140g 11.90 Mantau (plain} 37sg 315
Shrimp Shuimai 225g 10.90 Mantau (pandan) 375g 2.50
Pizza base 280g 8.70 Roti cunai 630g 4.20

<) Chilled Food Ingredieats

There are no cquivalent products that allow us to do a direet price comparison. Among the closest is the
chitled Tofu whete three picces of imported Ganmodok is RM2.40 against the local Japancse Tofu at
RM1.99. The locatly produced chilled and frozen food ingredicnts are very limited.

Table 3.24 Retail Price of Chilled ¥ood Ingredients

Imported o Local :
Product Size | Retall Price | Product Size Retail Price
(RM) (RM)
Seasoned seaweed 10.5¢0 Pickled leaf mustard 8.9¢
00g 50g
Momen tofu/Tose tofu Ipe 350 Tofu pudding Ipe 0.78°
Ganmaodok Tofu Ipes 2.40 JapaneseTofu Ipcs 1.99
Sour Ginger 170g 4.40 Sour Plum 220g 5.15
Plain white noodles 440g 10.90 Hokkein Mce 400g 0.85
Japanese fried noodles 300g 5.25 Wonton noedics 450g 2.60

d) Chilled and Frozen Meat, Seafood, and Vegetables

For beef and pork value-added products (VAPs), the price differences are significant, For cxample,
imporied frozen beef burgers costs RM9.25 for 700g against the equivalent size of local variety at RM4.50.
The price differences may be altributed to the qualily and the raw materials used, such as Australian beel

versus Indian beef,

For scafood VAPs, there were only minor price differences, with the imported varietics'priced slightly
higher. This could again be atidibuted to diffetent recipes or quality of the raw materials used. For example,

imposted prawn balls cost RM3.70 (200g) against RM).20 (200g) for local ones.

Yor the frozen vegetables sub-segment, there is no local varicty equivalent to the imporfed ones. The prices
of imported chilled and frozen vegetables range from RMO.62 per 100g {cut green beans, and peas) to
RM3.00 per 100g (niblets, and corn and butter).
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Table 3,25 Retall Price of Chilled and Frozen Meat, Seafood, and Vegetables

__ lmported ___Local o

Product Size Retail Price | Product Size Retail Price
(RM) (BRM)

Frozea beef burgess 1200z 15.85 Frozen burger duging 700g 4.50

fembu

Frozen chicken franks 340g 299 Frozen chicken frank 340 2.59

Frozen Fish fingers 250g 5.50 Frozen fillet fish fingers | 245g 4.70

Prawn balls 200g 370 Prawn meat balls 200g 3.20

Cod fillet 380g 5.80 Fish pattics (cod fillet) 380g 4.95

Fish ‘O’ vegetable nuggets | 500g 3.90 Fish nuggets 500g 5.80

Crab sticks 250g 649 Crab flavored balls 250g 485

Turkey sandwich squares 4pcs 6.00 Turkey sandwich rolls Spes 5.40

(s}iced) {sliced)

Non-Hatsl

Pork sausages 340g 2L.70 Pork chestnut stuffing 400g 1.50

Canadian style bacon 6oz 16.90 Mack bacon 150g 5.10

Frozen broccoli spears & 383g 6.55 NA

bulter

Cut green beans 500g 310 NA

Mix vegetables 250g 1.50 NA

Sweet corn 500g 4.10 NA

Spinach whole leaf 450g 6.75 NA

Peas 500g Jl1o0 NA

Niblets corn & bulter 281g 8.55 NA . ]

Note: NA=Not Available

33 Marketing Analysis
331 Marketing Practices
a) Chilled and Frozen Ready-to-Serve Meals

As the retail audil showed, ready meals are usvally packed using plastic bag that is not transparent. As
consumers are not able to sec the ingredients, they may not buy it. Consumers prefer transparent packaging
where they can visualise the contents. A good example is Toyo Suisan and Nissin, Japan imported brand
name ready-to-serve meals.

The promotion of ready meals is still limited in Malaysia. Somciimes promotion is carried out at the food
tesling scction in supermarkets. The industry survey indicated that there are stilt very limited marketing
activitics for this segment. Imported chilled and frozen ready-to-serve ineals are usuatly distributed directly
by importers to major retailer outlets. Small local suppliers alse dircetly distribute to setailers. Ready-to-
- seive meals segment shows a high polential growth, as the present ealing tiend is heading towards the
Home Meal Replacement concept.

B



Fable 3.26 Marketing Practices for Chilled and Frozen Ready-to-Serve Meals

Marketing Characteristics_ Industry practices
Product segmentation ¢ Western meals {mainly imported)
+  Eastern meals (smatl supptiers in tocal matket but could
not be traced)
Target market | *  Localmarkel
Positioning ¢+ Convenience, ready-to-eat, just nceds to heat the meals.
Packaging +  Plaslic bag . .
+  Not transparent {consumier cannot see the ingredients) -

Branding » No brand for locally produced ready meals such as
' : " chilted nasi lemak. 7
¢ Toyo Suisan and Nissin (noodles imported from Japan)
¢  Prawn and chicken fricd rice (no brand, just indicated
that the product is impotled from Japan). '

Strategies ¢ Promote as home meal ceplacement

Promotion +  Samples sometimes avaitable in supermarkets to let -
patrons try their producls.

Distribution * _Refer to Chart 3.6
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Chart 3.6 Product Flow of Chilled and Frozen Ready-to-Serve Meals

p -
Directly imporled from overseas market ]
.
( .
Impotters Small Local Suppliers
\- -
Own Van : Agenls!
- Wholesaless/
' Distributors
/ | 2
: ' Retailer
Hypermarket / Supermarket '
Consumer o Consumer
: 'Ex.planalion: s

Chilled and frozen ready-to-serve meals pmducls are mainly imporied by local importers and distributed
ditectly to hypermarkets or big supermarkets and other distributors using their own cold trucks. A few
small scale local producers produce some chilled ready-to-serve meals such as chilled nasi femak and fried
noodles and sell them directly to retail chains such as “Seleet”, As this calcgory is still under-developed,
lhe dls!nbutmn network i is rather s;mp!c and not exfensne
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b Chilled and Frozen Ready to Serve Snacks

Manufacturers of frozen snacks usually distribute the products dicectly to their main customers
{hypermarkel/supenmarket) and also through distributors to other retail outlets (sce Chail 3.7). Small
aggressive producerss are frying to set-up their selling point at the retail outlet by sponsoring display track.

The managing dircctor of K.G. Pastry indicated that the future prospect of this segment is good. As
Malaysian society change, more people will be switching to convenient and easy to prepare meals. In
addition, the trend is towards snacking where people prefer to enjoy a snack ot two rather than heavy

meals.

Table 3.27 Marketing Practices for Chilled and Frozen Ready-to-Serve Snacks

Marketing Characteristics

Industry practices

Product segmeatation

Weslern iype (pizzas, pics, pufls)

Ethaic cuisine of snacks

Malay cuisine (curry pufT, santosa)

Chinese cuisine (mantan, buns, dim sum, dumplings, spring

- rolls)

Indian cuisine (rofi canai, refi pratha, naa/caputi)

Targcf market

Local market (68%)
Export market (32%)

Positioning

High quélity, convenicnce, and ethnic varielies (eprrl market)
Low price, convenience, high quality (tocal market)

Packaging

. & & » &

 Plastic packaging

Cardboard box
PVC box
Aluminium foil
Transparént

s




Table 3.27 Marketing Practices for Chilled and Frozen Ready (o Serve Snacks (continucd)

Marketing Industry practices
Charagteristics _ .
Brandiag (brand Brand name (company) Products
name, compantes, * K.G.(K.G. Pastry) ¢ Pan, Mantau, Spring rolls,
products) Sumosa, frozen pizza, frozen
roti pratha
e Pau Ahamad (P.A. Food Sdn Bhd) | ¢ Pau, mantau
¢ Figo (Tradist Emas) +  Seafood shuimai (dumplings)
—_— | . :
» - Kart’s (Kart Food) . o Kaya pou, 1otus paw, bake pau,
, ' frozen roti canai, frozen pie
Tricious (Tzicious Food SB) » Frozen pizzas, pics
Sunshine {Sunshine Baker) * Frozen pizzas
Kawan (Kawan Food » Frozen rofi pratha
Manufacturery
¢ Deluxe (Deluxé Food Service) ¢ Frozen pie
Strafegies Contro! or buy material dircctly instead of relying on suppliers
Confrol or distribute directly to the consumers such as hypermarket
/supcrmarket using own van
s Produce new food producls :
«  Find replacement of raw materials, some materials arc expensive
e Import other frozen food products such as frozen vegetables for own use
and sell to other locat market.
Invest in new faclory
¢ - Upgrade installation, including hygicne and implement Good
Manufacturing Practice
#  Set-up factorics overseas
Promation +  Distribute brochures, catalogues, product listings
. ¢ Give samples, join trade shows
¢ Establish own sales team
-+ Create website
Distribution .

Referlo _Chart 3 T




Chart 3.7 Product Flow of Frozen Ready-{o-Serve Snacks

[ Directly imported fmm overseas markel J '

R

Importers Local Manufacturer

LW

Own Van ' ' Agents/ -
T Wholesalers/ Export
' Distributors ~

|

Hypermarkel/ - Retailer

Supermarket

Consu_mer' : © Consunier

Explanation:

Western variety snacks are usually imported and distribuled by local importess. Importers tend to supply
directly fo hypermarkels, supermarkets and local distributors, using theic own cold tsucks. Local snacks,
such as frozen pau, samosa, spring tolls, and roti canai arc produced locally and distributed to both the .
local and export market, Local consumers normally obtain the products in supenmarkels of mini markels.

. By '



) Chilled and Frozen Food Ingredicnts

The chilled and frozen food ingredients segment is very small and fragmented. tn Malaysia, people tend 10
use fresh food ingredients. Local producers of chilted and frozen coconut mitk / grated such as Seasori
Food Industri $/B, claimn they use high quality and low price positioning as the selling point. Currently,
their products are sold only to the local market.

Another ‘example of popular ingredients is chilled tofu, produced locally by Syarikat l'erniagaan Cheong
Fatt and supplied to mall outlets. In addition, Japancse mgredlenls are also imported and sold in the local
- market. .

As there are limited and fragmented marketing activities of chilled and frozen food ingredients, it is hard to
~ capture the fult picture of this segment, This sitvation is usual, even in some developed countries the
chilled and frozen food ingredients is not considered a segment by itself.

Table3.28  Marketing Practices for Chilled and Frozen Food Ingredients

Marketing Characteristics : : !nduslr_gprachces
Product segmentation * Local food ingredients (spices, coconut mitk/grated)
' s + Japanese food ingredicats :
‘Target market » Local markel o _ |
Positioning ¢ Righ quality
_ o ¢  Low price
Packaging +  Plastic bag
: + _ Plastic cup
Branding 77 | Brand name (company) Product
' ¢ Aindo (Focal Markeiing) ¢ Teppanyaki soba
. + Tempura Soba
s Napotitan spaghetti
: : ¢ Chilled food ingredients
¢ Simmanoca (Focal Markeling) o Pasta accenls '
*  Green Giant (Pillsbury} s Vegelables
¢ Cheong Faul (Syarikat ¢  Safl tofu
Pesniagaan Cheng Fat)
¢ Ajinomoto {Japan Corp) + Japanesc ingredients
* . Kong Kee (Kong Kee Trading) |+  Chilled Japanese tofu
¢ Diorgono (Dl Giaorno Foods e Chilted spice pasles
Ca) : ' .
Strafegies -~ .= - ] Conlrol or distribute directly to. lhe consumers
L o Use heavy promotion to try and attract consumers
o _ o o Try toenter the ovcrscasmarkel -
Prontotion - . | s Seading brochures, catalogues, pmducl hslmgq
st BT ¢ Established sales leam ‘
S | e Direct markefing -
| Distribution . - T e Referto Charl 3 8
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Chart 3.8 Product Flow of Chilled and Frozen Food Ingredicnts

Dircctly imported from overseas market 1
© lmporters Locat Manufacturer
Own Van Agents/
Wholesalers/
_ Distributors .
: : R )
Hypernarket/ : Retaiter
Supermarket '
N
Consumer ' . _ Consumer
__J
‘Explanation:

Chilled‘and frozen food ingredients category altracts less altention from the industry. The distribution
system is similar to the chitled and frozen sack category except that there are no exporting activilies. The
products ate distributed through importers/local agents/ wholesalers/distributors to retail outlets and finally
to the ¢nd users. -

As most of the local food ingredients are sold in fresh, dried or preserved fonn, chitled and frozen food’
ingredients are relatively less altractive. In addition, chilled food ingredicnls may requite a complete
chilled chain 1o maintain the temperature of the food for safety and quality. Currently, chilled food
ingredients, such as chilled tofu, are distributed using the traditional channel system (see Chart 3.8) while
imported chilled and frozen food ingredients, however, are sold to local food sesvice operator of large- .
scale retailers through importers, agents, or local distributors. . - ' . L



d) Chilled and Frozen Ready-to-Serve and Ready-to-Cook Meat, Seafood and Vegetable
Various segments of the frozen meal products are described below:
(1) Poultry

Malaysia is self-suflicient in pouliry meat and egg production and it means that Malaysia is enjoying a
reasonably stable supply of both items.

The industry is technologically driven with automated feeding, egg collection and packaging apart from
scientific disease and stress prevention methods and environmental controlled housing of chickens.
Producers make allempls to increase productivity and reduce costs, and are venluring into downstream
processing and matketing of fresh chicken meat and value-added products. The pouliry industey’s imported
feed ingredients are a major cost.

Poultry farms s¢ll their broiler chicken to wholesalers and retailers. Many of the wholesalers are integrators
who ecither operate a feed mill or cold storage/ slaughteshouse or both (c.g., KI'C IHoldings). These
inlegralors use conlract farming and in the case of cold sterage opcrators, operate their own refailing
outlets. Most retailers source their meat from their 6wn farms or from staughterhouse opcrators. -

Marketing of chitled and frozen poultry products is done via a complete distribution system, cncompassing
wholesalers, retailers, restaurants, and the export market. Chart 3.9 shows a typical distribution chart for a
medium to large-scale poultry inlegrator or manufacturer.

- For example, Matayan Flour Mill Berhad operates a fully integrated poultry business with a markeling and
distribution system almost simitar to KFC Holdings. Another major pouliry produces, Dindings Poultry, is
involved in processing chilled and frozen marinated chicken and chicken parts for retail outlets,
supennarkels and hypennarkets; ' :

The imports of whole chicken into Malaysia are banned, while with import quotas, the reslriction on
importing of chicken patls was relaxed in 1996. Malaysia imported 8524 mt of chicken paris and chicken -
products in 1997, moslly frozen whole chicken, frozen chicken wings, and processed chicken products.
Imported products such as Danpo, Valley Chef, Emborg and Rose arc still in the market, but it is
anticipated that these products will cventually lose out fo similar products produced locally by Dindings,
Ayamas, Fanm’s Best, Ramly, and Prima Agri. ' o :

Traditional marketing outlets for fresh meat at wet markets, farmer's markets and grocery shops are stil
popular. They fend to offer meat freshly staughtered on the same moming, although many celailers are
using ice water to chill the products. There has been a growing trend of more specialised poultry retait
shops by poultry integrators and retailers which offer chilled carcasses and chicken parts as well as other
_processed poultry products such as chicken frankfurters, nuggels, and burgess. It is foresecable that such
poultry ‘Supermarkets’ shall gain prominence al the expense of traditional meal stalls as consumers
develops greater product awareness and purchasing sophistication. The sale of live chicken to consumers

-even in smaller towns is slowly diminishing. -
~Poultry producess’ enlry into pouliry retaiting and processing may be theit effort to survive the compelitive
_ industry amiidst thipning profit inargin by bypassing middlemen and retaifers. Diversifying their product is

- one of their other. ways t0 boost demand. At présent the more. prominent special retail shops are those
- operated by poultry integrators such as Ayamas, Diridings Poultry, and Ayam Al. '



{2) Beef and Mutfon

Importation of frozen red meal (mainly beef and Indian bulalo) amounted to 60,092 tons, 71,018 tons and
67,382 tons for 1995, 1996 and 1997 respectively. Indian bulialo meat accountcd for 85.9 percent, 84.8
peccent and 83.4 pereent of the total red meat imports for 1995, 1996 and 1997 respectively. Of all the
major livestock sub-sector, the suminant industry is the least developed in terms of production and
markeling. Local production of beef and mutton cater (o less than 20 percent of the local deinand.

Beef and mutton's distribution is relatively simple and under-developed (see Chart 3.9). This distribution
channel is imporiant as Malaysia imports over 85 % of ils meat requirement. The imported meat is sold
frozen and chilled to farms wholesalers and retailers and the bulk of micat imports come from India
followed by Australia, New Zealand, and lately, Argentina and Uruguay. Efforis to integrale ruminant
livestock production in palm oil plantations have yel to reach commercial status. An éxample of a
Govemment-assisted farm is Sarawak where PPES Ternak Sdn Bhd operaies a Fattening catlle farni and
provides meat and VAP to its own retait outlel store, Sarabil. Even then, PPES Terak faces difficultics
competing with VAP from Peninsular Malaysia and similar imports from other countrics.

Chart 3.9 ‘The Distribution Systém for Beef and Mullon

Commercial Farm

l Import

Smaltholders Dcalers/Butchers
l Rétailers
] >
Proccssors Consumgrs

Most locally produced fresh, chilled or frozen beef and mution are sold at meat stalls in wel markets,
weekend or farmer’s markets throughout Malaysia. Such stalls lack relrigeration facilities and the meat is
often exposed to heat and dust. Ruminant meat refailing has not progtessed much oves the tast decade
atthough companies like Prima Agri Sdn Bhd and hypenmarkets such as Macro and Carrefour, have gone
into minimal processing, packaging and retailing of red meats. s : ' :

Further processing of beef products are limited (o a few key players such as Ramly Mokui, Saudi Cold
Storage and Prima Agri Sdn Bhd. There is no price regulating mechanism for beef and mutton, prices are
determined by supply and demand. As imports form a targe portion of market supply, imported meal are
subjected (o exposting countries’ production and prices as well as exchange rates fMuctuations and freight
related charges. Despite these factors, imported meat is still cheaper than local meat as the production ¢osts
for local meat are relatively higher. ' : ' -

The distribution channel of value added meat products is complete and multi-tevel as this segment is well
developed compared o other segments. Some manufacturers distribute their products direcily to key
account or hypermarket. The limited sizé of the Malaysian market and growing domeéslic’ competition,
however, is pushing local producers 1o focus more on export markets by penétrating overscas markeis such
as Singapore, US, UK, Austratia, where the demand for chilled and frozen foods are high,
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{3) Frozen scafood and seafood products

Malaysia exporis high quality scafood and seafood based product. High quatity chilted and frozen producis
are branded-vacuum-packed with cotourful and allraclive packaging where the healthy quality of the

praduct is highlighted.

{4) Chilled and frozen vegetabtes

These products are mainly imported with a small portion of chilled local vegetables available in the
supermarket, The chilled local vegetables are minimally processed and repacked by the hypermarket
operators, Kong Kée Trading and Pilfsbury are the major importers of chilled and frozen vegetables.

Table 3.29 Marketing Practices for Chilled and Frozen Ready-fo-Serve and Ready-to-Cook
Meat, Seafood, and Vegetables

Marketing Characteristics

Industry practices

Product scgmentatié_n_

Chitled & frozen poultry, beef, mutton, pork, seafood

Chilled & frozen value-added products (nuggels, burger, sausages,
meat ball, scafood producis)

Chilled and frozen vegetables

Target market

Positioning

_ Export inarket

Local market

High quality
Low price
Healthy food

“.O.'.i...

Nylon
Polybag boxes
Eaminated film

Carton box
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Table 3.29 Marketing Practices for Chitled and Frozen Ready-to-Serve and Ready-to-Cook
Meat, Scafood, and Vegetables (continued)

Marketing Characteristics

Industry practices

Branding

Brand name (company) Product

¢ Fann’s Best (Sinmah Feod » Frozen processed meat
Industries S/B3)

¢  Ayam Dinding (Dindings Poultry
Processing S/B)

e Ramly (Ramly Food Processing)

¢ Ayamas (Ayamas Food Corp)

e Ayam Al {Ayamn Al Tood
Processing S/B})

o Seapack (Scapack Food 5/B) ¢ Frozen scafood
+  Doba (Thong Seik Food Industry)
¢ Yoki (Swuishun Food Trading S/B)

»  DBreaded fish chips, Yaki
chikuwa (grilled
culllefish rolls)

+ Figo (Tradisi Emas)

¢  Solisage {Solid Side Food Ind.) ¢ Non-halal meat
Jones Dairy Famn (Jones Dairy Farm
Fort Akiinson USA)

o Chilled & frozen

Watlics (Keng Kee Trading SB) vegetables

Green Giant {Pillsbury)

Strategies

Control or buy materials dircetly

Control or distribute directly to the consumers such as hypermarket
and supenmarket

Take over some of the firms who produce same products

Promote heavily

Export overseas

Introduce new products

Diversify into related businesses

.- & & & @

Promotion

e & o @

Distribution

Advedtise in media such as TV, radio, and newspaper.

Send brochures, catalogues, product listings

Iistablish sales team .
Give discounts and incentives, join food seminars, have special
promotions at hotels and restaurants

Launich product activities ‘

Create website

L J

+ Refer (o Chart 3.10
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Chart J.10 Product Flow of Chilled and Frozen Meat, Seafood and Vegetables

L Directly imported from overseas markel J [ Local source ]

lmporlets ]“““““ » Local Manufacturer  (Processors)

| l

Agents/ Export
Own Van _—Pp Wholesalers!
Distributors?/ —
Cold storage

Hypermarket/ Retailer
Supcrmarkel

l

- Consumer Conzumer

Explanation:

Chilled and frozen meat and seafood stich as burgers, sausages, fish fingers, prawn balis, and crab sticks
are ¢ither imported or soutced locally. Chilled and frozen ve getables such as broccoli, grwn beans, and
sweet com are mainly iinported.

The pmccsced products are dlsmbuted to matkets through wholesalers or smaller distributors,
_hypeimarkets, supermarkels and retail stores to the local end users. Imported raw materials are sold (o focal

producers or small-scale manufacturers lor furlher processing. Value-added products are distributed

through similar distribution networks to the local market. Chilled meats such as chicken, beef, and mutton
' avallab!e in the retail outlets are supplied dlrec!ly from local sources (slaughterhouses).
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33.2 Promotional Tools

Unlike markets in developed countries where advertising is used heavily to promote a product, competition
in the domestic market does not involve much advertising and promotions. Instead, produccrs compete
with one anothee by reducing prices and offering special ofTers. '

According to local industry players, the most effective premotional tools are adverlising (TV and radio
ads), sales promotion (sampling, discounty and personal selling (using their own sale force).  The
elfectivencss of each prometional tool sometimes depends on the parlicular product and industsy. Most of
them have their own sales forée to promote theie preducts. In UK, for example, producess of chilled and
frozen foods invite chefs, cookery gurus, and TV celebritics to create and endorse their range of teady-to-
serve meals. ' '

Consumers still hold onto the traditional perception that fresh products are belter than the frozen version.
Night-time street bazaars, however, buy frozen feods for their business pusposes. it appears that custonrs
will buy cooked products using frozen preducts but they will not buy the frozen product to bring home o
cook. - : -

There is a need to educate people on ways to cook and store the product. Malaysians are still very new to
this, and may not undesstand the difference between frozen and chilled products. They may pul the
product into the chilles section rather than the frozen compariment, and then complain when the product
spoils long before the expity date. Local manufacturers, wholesalers' and other middlemen nced to -
cooperate in educating buyers on product quality and handling. :

Table 3.30 Use of Promotional Tools ia the Chilled and Frozen Industry in Malaysia
Industry | Adverlising | Personal | Sales = Publicity | Pirect Most effective
Player sales force | promotion . _ | marketing promotionat

S ' tool
Sensori Brochure Company - - | Catalogue Advertising
Food Ind | Catalogue sales force o , selting | Company sales
S/B Trade ' - force '
niagazine :
Product listing | - . _
Tricious - Company Discounts - Catalopue Samgle
Food S/B - sales force | Incentives Y selling
' Higher ' '

margin for
distributors
“Credit '
facilitics -
Join trade
shows &
Food -
. seminars .
PA food |- - : - - | Consigament
s/B ' - e
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Table 3.30 Use of Promotional Tools in the Chilled and Frozen Industry in Malaysia
{continucd)
Industry | Advertising | Personal Sales Publicity | Direct Most effective

Player | - - sales force | promotion : marketing promotional

tool

Pillsbury Radio Company Samplings Oiphanage | Company Sampling
M) S8 sates force | Trade shows | & shelter | website Agpressive

heme fund promotion
through TV
and radio
focal Pamphlels . - - - TV and radio

Marketing [ brochurés '
S/B )

Daisho - - Testing/ - - TV & Radio
{M)S/B instruelion -

- counter in
_ stipermarket
Saudi Cold | Brochure - Discounts Product - Food testing
Storagé = | Catalogue In¢entives launching {giveaway
. Product listing Food samples)

- - seninars ]
Buiger Brochure - - . - Sample desting
Tanjung ' Sticker
1ISH Sdn. | Mostofthe ~ | - - - Company Advertisiag in
Bhd adveitising websile newspaper

tool such as '
newspaper,
TV and radio
i ad [EENENI I —_——
Lucky Newspaper- - - . Trade .
Frozen Promotion for promotion
' ~ | hotel and
resfaurant
buyers o 1.
OL Feods | Product listing | - Discounls - Company Product listing
Do ] Leaflets websile Leallets
Brochures :
S Radio § o :
UBFood |- Company - | - - - Company sales
: /B . | sales force force
| Seapack Most of the “ R . - Trade
1 advetising promotion for
tools export
- purposes
Supermarkel
) promotion for

S L R R | local markets

Selangor | Beochure - - | - .- | Promoter'ta - | Sponser - | - -
Food .. | Catalogue ] promole - football
e team - B




1.3.3  Market Positioning Analysls of Chilted and Frozen Yood

The market standing of the four categories of chilled and frozen food are as shown in Chart 3.11.
toternational penclration stage refers to the ability of local manufacturers to market their products to
regional or international markel. The local market standing refers to the market scgment, from niche
market to mass markel.

Chilled and frozen ready-to-serve meals category serves a niche markel and the supplies are mainly
imported. There are no significant local producers in this category and the producte arc mainly sold in
super and hypermarkets and h:gh -end retail outlets located in urban areas.

Chilled and frozen snacks category has achieved considerable success in the local and overseas markel. In
the tocal market, their products are still confined 10 urban areas, and sold mainly in hypermarkets,
supermarkets and some mini markets.

Cufrenﬁy the local market for chilled and frozen food Ingredients is still undeveloped.

Valued-added procésscd mead producls are readily available in the local market. Poultry products,
presently, have limited success in the regionat markels such as Singapore, Brunei and Hong Kong. The
products are not able to penetrate the European markets due to regutatory barricss and are stlll slmgglmg to -
meét mtemahonal standards.

Substantial chilled and frozen seafood producls are ekpo'rled overseas. There are about 30 seafood
producers wha have obtained E.U. No which cnable them to expait to Furepe. Fresh seafood suppliers
mamly meet the demand for seafood in the local market.

(,hart 311 Market Siandlng of Chilled and Fronn Food
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