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CHAPTER 9

DEVELOPMENT STRATEGIES AND ACTION PLANS

This scction preseats recommiendations to:

* Address and resolve the challenges, threats and opportunities identified

. Ensure that the developiment of this indusiry will be carried out in an orderly manner to meet the
full potential of the industry and for the nation o reap economic beacefits from this industry

2.1 Vision

For the industry to further develop, a vision is required to sct the direction for the future. The vision needs
to have the foltowing clear statements:

. Goals to be achicved
L Timefrane for the achievement
. Means for achieving the goals

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

By 2010, the consumption of Chilled and Frozen food will be RM6.0 billion, with the
infrasiructure fully developed to support the industiy and there will be sufficieni range of producls
to salisfy the needs of customers.

The industry witl be using up-to-date technology, some of which are home-grown, to produce high
quality preducts.

All chitled and frozen food producers will imptement GHP and GMP while the major enes would
have HACCP ceitification to gain acceplance overseas.

For Malaysia to be the International halal hub in 2010, the country will producc at least 10
B percent of world halal food market.

269



9.2 Strategic Thrus(s

To achieve the vision, the Study Team recommends the following strategic thrusts for the chilled and
frozen food industry in Malaysia:

a) Fully develop the cold chain
The findings from industry survey indicate that the cold chain ofien breaks. Thesc breakages occur from

the production stage till the food reaches the end consumers. The lollowing are the main reasons for the
bicak in the cold chain:

. Lack of appreciation of cold chain by all parties involved in the chain including end consumers
. Lack of stringent guidelines and regulations to manage the efficiency of the cold chain operation
. Lack of sclf-regulation initiative

) Lack of application of proper technology

As the cold chain is the furdamental infrastructure for the chilled and frozen food industry, the efficient
operation of the cold chain is the critical success factor for the industry. The focal stralegy therefore
recommended is to fully develop the cold chain.

The following are the main thrust of this strategy is to ensure that all chilled and frozen food:

. Safe for consumption. It has been scientifically proven that incidents of break in cold chain will
results in food spoilage, mainly due to growth of pathogens, which can endanger consumers’
health

. Maintaining food qualily. As breaks occur, the growth of pathogen will affect the quality of the

chilled and frozen food as the food will perish faster duc to heat exposurc and lose some ealing-
_ quality such as crispiness and texture

Furthet, a fully functional cold chain can:

. Assist in reducing wastage due to spoilage

. Assist in stabilising prices as primary products can be stored in times of glut and low prices and
released during shortages and high prices :

. Make available scasonal food during off season

As such, a fully developed cold chain is highly desirable and it is important for the Government lo
intervene in organising the chain and ensuring industzy players maintain the chain in order to successfully
develop the chitled and frozen food industry.

b) Develop the foodservice sector

The study team believes that developing the foodservice sector will spearhead the chilled and frozen food
industry 1o achieve the projected market potential of RM6.0 billion by 2010. This is because, as per the
findings of the study, the current largest consumers of chilled and frozen food are the foodservice
providers. They ate the consumers of almost 70 percent for each of the chilled and frozen food segment in
the Study. Hence, to develop the chilled and frozen food significantly, it would be very worthwhite to
develop the foodservice sector.
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Developing the foodservice sector would assist the developrient of the entire chilled and frozen food
industiy. The main thrust of the sirategy is to:

. Expand components of the food scrvice sector which will have the maximum impact on the
industry eg. central kitchen operation and fast food operation

. Develop a strong supplier base for the food service sector, especially from SMis

Based on the Japancse experience development and growth of the foodservice sector will have a
substantial impact on the chilled and frozen food indusiry.

c) Promote the chilled and frozen food segments which have the most potential

Study findings indicate that the global consumption of chitled and frozen food is increasing due to reasons
like convenicnce, demographic shifls and change of lifestyle. This trend is taking place in Mafaysia as well
and is expecled to create promising business opportunitics for local businesses, both in the local and
foreign markets. These business opportunitics can be turmed into economic benefits to the nation, Though
it is expected that local businesses will respond to markel signals and invest in the sector independent of
government action, it is worthwhile from a national economic point of view to develop selected chilled and
frozen food sector which have potential economic benefit or need to be devetoped from a national point of
view for import subslitution purposes.

Recommiendations for promotion of the four categorics under this study are:
(1) Ready-to-serve meals and spacks

The ready meals and snacks segments appear to have potential for import substitution {againsi imported
ready-to-serve mcals) and good expost opportunities given the global increase in the demand for chilled
and frozen ethnic food and snacks. Further, some Malaysian snack manufacturers have had suceess in
penetraling the global market with products sucha “rofi pratha, roti canai”,

The key to meet the export markel requirement is quality. While there are many small snack makets in the
country, only a handful have began 1o penetrate the export markel. These players are selatively larger than
most of the snack makers, use technotogy and implement stringent quality assurance systems. Accordingly,
it is recommended that effort be taken to:

(i) - Toimplement quality assurance systems, increase production and output
(it) To offet more varielies to the market

The reasons for this recomendation are:

(i) To produce high quality products acceplable to the overseas markel

(ii) To benefit from economies of scale by increasing the production

(if))  To ensure adequate local supply to the market for impor substitution purposes
(iv) Tobe cdmpetilive to pencirate overseas markets

W) Respond to consumers who are willing to try new chilled and frozen food producis

(vi) ~ Provide food retailers/food services more choices to offer their customers, especially in the
snacks category

(vii) . Capitalise on consumers consumption behaviour such as increasing demand for home
meal replacements, minimally processed food products and ethnic food
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(2) Chilled and frozen food ingredients

At present, most of the food ingredicnts producers are small scale. There are hardly any substantial local
chilted and frozen food ingredients producls except for coconut niilk and hardly any comimon local spices,
such as lemon grass, “chilli bol”, ginger and garlic. It is however anticipaled that the development of the
food service sector will boost the demand for chilled and frozen food ingredicnts. The following main
reasons bemg that it:

() Will be more convenient for largc scale food operalors to buy the mgredzem rather than
prepare it themselves :

(i)  Reduce workload of these food operatois
(il  Longer life span than fteshly-made ingredients

() Vegetables

From the survey, we found that chilled and frozen food manufacturcr use impoited wegelable for their
produclron The following main reasons for usmg imported vegetables are: i

(i) The vege!ables requ:red arc of the icmpcrale category which are not available locally .
(i) For the manufacturer, the supply of loca vegelahles are mconsustent and pnce fluctuates
substantially affecting the cost of production

(itiy  The quah(y (such as colour and taste) of lo¢al \egelables is generally low and not su:lable

- In addition, manufactarers and institutional buyers such as hotels, mdustnal catcrers mchcate that there is
lack of minimally processed local vegetables, which they wou!d like to source 1o ease their operahons

As it would not be feas:ble for Malays:a to cultivate most of the Iemperate vege!ab!es and it is also not
possible to completely substitute the imported vegetables, we propose that the strategy ﬂhould focus on
value-add activities on local vegclables, and capture the maxinium market demand for local vcgetablc The
_more appropriate - stratégy is devc!op minimally-processed local vegetables, processes which include
cleaning, culling and standardising size, colour and I‘rcshneSS and packagmg and Iabellmg

The main objective for developmg the mnnma!ly processcd \cgelables is to mctcace the use of locai .
vegetable by 1mpr0vmg quality (in terms of presenlation and hygiene) to be supplted 16 consumers, in
particular food service providers. : o ,

The f‘ollowmg are the key adwanlages ofbemg able to ach:c\e the abo»c objecme

(i) Me¢t the demand of local consumers, ecpcmally food service Operalors who are also the '
largest consumers -

'(ii) Add-value and maximise relums from local raw matérials ‘as ihe value of mmama!ly-
processed vege!ables would be refatively lng,her lhan unprocessed \egetab!es
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{4 Mcat, Pouliry, and Seafood

- Based on the findings of the study, Malaysia has to impoit meat and seafeod for local consumption. The
following are the main reasons for importing the meat and scafood:

{i) Local production for raw meat are inadequate for domestic consumplion

(it} Most of the locally produced fresh seafood (especially high quahty shrimps) is exporled to
!‘orelgn countries with little value-adding

As for local supply of poullry, Malaysia currently, i: able to meet the local demand. In fact a small
proportion of the supply is exported to Singapore, and sent to Sabah and Sarawak from peainsular
‘Malaysia.

From the industry’s perspective, the availabilily of raw materials is not an issue. {t is rather, the issve is
qualily and the facl that the requirement is met from imports. Despile this, the study team believes that
there are still opporiunities for this segment to grow. The strategic thrust would be to maximise retums on
the currently avaitable raw materials, regardless of the original source of supply.

The strategic thrust her¢ shduld iﬁc!ude'lhe {ollowingf

(i)' ' lncrease varieties of meal based, poultry-based and scafood- basui producl especially to
seive the ready-lo-serve meals and snacks categories

(ii) - Continue 16 expand into the overseas markets eepemaliy seafood, regardless of lhc source
- of raw malerials, as ewm(s from Malaysia arc an cconomic benefit to the country '

Cdy Strate'gic Tlirus't for Hala! l’ol‘)d Hub

The halal food seginent is polcnhally a lucrahvc ntarket where Malaysia appcars to have some competitive
. advantage Recognising thls the Malaysmn Gmcrnmenl has demdcd to posilion Ma!ays:a as a world halal
" food hub. :

: The;e is presenlty no clear commoniy accepled del"mllon of what the Malaysian hatal food hub should be.
Though there are several agenmes currently working towards making Mataysia a halal food hub, wnlh0ut a
, clear. common and definite wsnon lhc el‘l‘orts wall remam uncoordinated. :

) Further, many olher counlrles are also explormg the po:s:bly of being a halal food producer, The chilled
.- and frezen halal food segment is only one segment of the whole hatal food indusiry. The direction and

- growth for this segmcnl is largely dependent on the overall strategy for positioning Malaysia as a world

" hub for halal food. The study team recommends the following as strategic thrusls before substantial -

*—":rcsources ate inv eslcd in pOSillomng Malays:a asa woﬁd hub for halat food

e ':.App{vml an agencyldeparlmen! to plan coordmale and drive lhe acln nues of the rele\anl agenc;cq
R mvolved in makmg Malaysnaa hub for halal food '

S _ -;_,07 B - !nmale a iore mmprehensne understandmg of the mtemat lonal halal markel (not onty chitled and’

_ frozen food} ie, to understand the market from lhe consumers’ pomt of view, markel
S .reqmrements, Ma!aysna scompetmve edge and other counlnes strategies. -

e e :PrOmote Malaysua s slams asa prmmnent Musllm nauon and le\erage on lhc repu!allon to markel
el !ocally produced haTal food products in the v.orld markel ‘ _
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9.3  Sfrategics and Action Plans

Based on the vision and strategic thrusts outlined, the Study Team reconmend the following scven key
strategies for the Malaysian chilled and frozen food industry:

Strategy |: Fully devetop the cold chain

Strategy 2: Increase the size of players and varieties of products in the ready-to-serve meals and
snacks calegorics

Strategy 3: Develop the food service scctor

Strategy 4: Aggressively market locally-produced chilled and frozen food
Siratepy 5: Tmprove human resource development

Strategy 6 Promote induslry coordination and self regulation

Strategy 7: Undertake a global study on the market positioning of Malaysia as hatal food hub and to
develop brand loyalty for Mataysia's halal food products
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Strategy 1:  Fully Develap the Cold Chain

We are recommending seven aclion plans as part of this strategy.

- Action Plais

Action Plan § Initiatc training on propes handling of chilled and frozen food

Action Plan 2 Implement GHP, GMP or HACCP for chitled and frozen food industry
Action Plan 3 Stringently enforce current legislations:

¢+ Food Act 1983
+ Food Regulations 1985
*  Proposed Draft Food Hygicne Regulation

Action Plan 4 Introduce and mandate the practice of tempecature monitoring system

Action Plan § Improve the quality of locally fabricaled machines

Action Plan 6 Reduce import duties on machinery

Action Plan 7 Encourage logistics companies 1o expand their cold truck nclwork outside
Klang Valley

The details of the action plans to address the cold chain issues are as follows:

vetion Plan |

Initiate training on proper handling of chilled and frozen food,

SCold Chain Approach

1. Public Institutions to develop program guidelines for

Coverage: companies to frain their employees,
i) importance of maintaining

the cold chain An example, the education structure and training program and
it) how to maintain the cold proposed programs for handlers are set out below.

chain.

2. Encourage the Proposed Chilled and Frozen Food
Main Objective: Association to assist mcmbers to design and implement
Easure all retated parties are {raining programs to monitor the following:
aware of the proper way of + syllabus of the training programs. See Modet Validation
handting chilled and frozen scheme for Monitoring Cleaning Effectiveness as proposed
food. as part of program
+ number of training conducled per year

Target: » trainers are well-cquipped with the relevant knowtedge
Four formal intemal training + number of employees attending per training

per year per business
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Example of the Structure of Education and Training Program

‘Targeicd number
: of training per
Level of staff Focus of education and Types of anpum
: ) fraining - {raining o

Frontline workers Detaits in technical aspects of | Can be conducted | Four formal
(handlers) handling foods in relation to intcrnally by internal training

hygiene, freezing, chilling employer seclions per year

_Processes, ete
Mid and senior The appropriate way of Preferable Two formal
management managing and monitoring the | training to be training per year
(supervisor) cold chain, GHP, GMP and given by

HACCP implementation professional

Proposed Programs Quilines for Key Operators in the Chilted and Frozea ¥ood Industry

Level

~ Frontline workeis / Superyvisors .

Industrial Scgments

Frograms Qutlinesi

Food manufacturing

Handling Chilled and Frozen Food

« Temperature Abuse
+ Temperature Control
+ Transfer Points

Cold Store- Eq\uipmen( and Maintenance

»  Selection of the appropriate cold store

+ Requirements to ensure a long life of cold store and
safety for personnel

+ Mainlenance

Transporéation

Handling Chitled and Frozen Food

. Temperature Abuse
¢ Temperature Control
«  Transfer Poinls

Preservation, Quality & Safety
+ How to maintain the quality of frozen food to be as

good as fresh, if not better
« How to avoid heat infiltration

! Food Hygicne Review 1998, A Practical Guide to the Cold Chain From Factory to Consumer, Meimbers of the

European Union Flair Flow Programme.
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Proposed Programs Qutlines for Key Operators in the Chilled and Frozen Food Industry
(continued)

Level ' . Fronlline workers / Supervisors

Industrial Segments Programs Qutlines2
1. Haundling Chilled and ¥Frozen Food

» Temperature Abuse
+ Tempesature Control
Retailing » Transfer Points

2. Retail Display — Equipment and Maintenance

¢ Understand the basic types of cabinets used for
display of frozen food

« Know the components of a display cabinet

« Understand the installation of cabinets

* Aware of the allowable amount to be loaded into the
cabinet

o Undesstand the basic technical operation of the
cabinet

» Maintain and conduct daily checks of the cabinet

»  Actions required during breakdown

? Food Hygiene Review 1998, A Practical Guide to the Cold Chain From Factory to Consumer, Members of the
Europcan Union Flair Flaw Programme,
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3
Model Vatidatien Scheme for Monitoring Cleaning Effectivencss

e ALTER 7O CORREGT
DETERGENT CgNCE _TR ' CONCENTRATION
INSPEGIFICATION -t : ; - OUT OF SPECIFIGATION
L_—> CONTINUE WITH CLEANING
< CLEANING PROCEDURE | -t
RECLEAN
SURFACE
Y G
T VSIBLE EXAMINATION OF .
{BLY CLE. SR !
v i M . SURFAGE POST CLEANING - [~  ViseLysoue
PROGRESS WiTH
VALIDATION :
| , ;i-"-j'RAPm HYGIENE ANALYSIS ATP
i BIOLUMINESCENGE -
RECLEAN
. - * SURFACE
Y )
PASS CAUTION FAIL
\ Y-
CONTINUE WITH CONTINUE WITH REPEATED FALLS
PRODUCTION PRODUGTION, INVESTIGATE BY
INVESTIGATE WHY TRADITIONAL
LEVEL OF CLEANING CULTURES TO
NOT TO ROUTINE IDENTHFY IF ANY
ATTAINABLE LEVEL MICROORGANISMS OF
. CONCERN PRESENT

} Hygienc Review 1999; ATP Bicluminescence, the ideal monitoring system for HACCP
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L ) . \xlum Phin 2 :
- Ilnplumnl.llmu of GHEL GMP or ll\((l’ fm

thl“l(l and frozen ﬁmtl m(ln\fu -

Caverage:

i) standards rclevant to the
chilled and frozen food
industry  players and
cold chain operators

ii) maintain the
effectiveness of the
system implemented

Main Objective:
i) address food safety from
farm to 1able
ii) penctrate overseas
mmarkel

Targetl:

By 2010 all chilled and
frozen food producers
implement GHP and GMP

Approach

1.

Public institutions to provide various courses on general
food standavds like GHP, GMP, HACCP, and
Guidelines on Foods, Drinks and Goods Utilised by
Muslim, through a centralised education and training
centre.

Cenltralised education and training centre shall comnprise:

+« MARDI

» FAMA

« SIRIM

»  Ministry of Health

« Proposed Chilled and Frozen Food Association
s Academic institutions

Training and education programs should be organised via
seminars and workshops 1o:

+ Increase understanding of the needs and implementation
procedures of GHP and GMP as well as other food
quality system such as HACCP and Guidelines on
Foods, Drinks and Goeds Utilised by Muslims

+ Creale awareness on economic and social benefils of
implementing GHP, GMP or HACCP

+ [nitiate a change in attitude and organisational culture

" towards new morat

+ Stress the need for food safety and HHACCP for export
of food

+ Provide adequate training materials that conform with
the national standard recommendations (o0 management
and staff to increase expertise and understanding

Encourage Government and proposed Chilled and
Frozen Food Association to provide fechnical fraining
on implementation and maintain food quality systems to
middle management and foed companies above.

Develop sector-specific industry guides to aid the

implementation of GHP, GMP or HACCP as a useful
source of guldance for operafors,
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- Cold Cliain -

Approach

Example of Contents of a Guide for Sector-Specific Industry

Guides

Scope and ficld of application

Objective

Glossary of terms

General Principles of Food Hygiene and their practical
application to the sector concerned. Advice in this
section can be based on the Codex Code of General
Peinciples of Food Hygiene. Issucs to be covered in this
scction include:

(1) Design and facilitics

(ii) Control of opcration

(iit)  Maintenance and sanitation
(iv)  Personal hygiene

v Transportation

Model programies or standard operational procedurcs,
including issues such as pest control  and
cleaning/sanitation

Examples of documents and records can be useful, such
as:

{i) Monitoring records
(ii) Medical questionnaires
Teaining

Practical advice on HACCP

4. Enforce mandatory schemes for implementing GHP and
GMP.

In so doing, the govemment could practice the following steps:

Prioritising  the  industry  sectors  for  which
implementation of G or GMP and HACCP is more
important .

Establishing GHP/GMP and HACCP conmnitices
Organising media campaign

Developing guidance malerials and generic models
Train rcgulation autherities in common food quality
systems, c.g. GHP, GMP", HACCP, Guidclines on
Foods, Drinks and Goods Utitised by Muslims, eic
Provide fund  inilistives to  accelerate  the
implementation of GEP, GMP or HACCP in high-risk
seclors

Develop schemes that recognise GHP, GMP and
HACCP

Review food laws to shilt from end-point testing to a
safety management systeim approach
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- Cold Claln

Approach

S, Essure sulficient and efficicnt use of available financial
resources in order (o alleviate economic consiraints
that may reduced the capacity to implement GHP and
GMP, or HACCP,

Develop sector-specific

Suggestions on cost saving:

» Guides and generic plans coveiing components of
GHP, GMP or HACCP implementation common to all
busincsses in a sector

+ Butk purchasing of equipment or services by an
industry/trade associalion or Government to supporl
GHP, or GMP or HACCP implementation, thereby,
minimising the cost of implementation by individual
businesses

6. Introduce quality award and rating to reward the
voluatary implementation of GHP and GMP as well as
other food quality system required by customers such
as HACCP. '

Recommendalion:

Government to develop a nationally and internationally
recognised award’logo for food operators who have GHP or
GMP implemented.

7. Provide incentive for companies to implement food
quality sysftems such as GHP, GMP, or other food
quality systems such as HACCP and 1SO. Particular
focus should be given to:

« SMIs
+ Companies who intend (o export their food
production,

{The foltewing arc the Estimated Cost of Preparing for
HACCP Implementztion for a SMI)

Estimated Cost:  RM45,000 which is inclusive of:
+ RMI15,000 for 25-30 training of key stall on GMP (2
days)and HACCP (3 days)
« RMI0,800 for 5-7 days an silc developing HACCP for
the company
«  RM20,000 for HIACCP certification by MON or a 3"
party
The estimation cost excludes any reconstruction cost for the
physical layeut of the company
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\t[l.lll.l Plan 3
. Sty m"cnll\ enforee current Ik‘[_l\ldll(ln\'

“a Fund Aet 1983
e Fond Ilcuuld!mm l98‘< )
. I’mpowtl I)l dfl Foud Ihpwnc Re;_ul.llmn

. Cold Chain. R i Approach

1. Government to cnforce food regulation more

Main Objectives: stringently
i} ensurc that a propes
cold chain is Consider the followings:
maintained « Yearly site inspections of all partics involved in the
ii) casure clear chilled and frozen food indushy and cold chain
responsibilitics of each opcration
party in the food + A proper recording syslem for complaints reported by
industsy pubtic on chilled and frozen food and trace causes
+ Spontancous checks on food manufaciurers, supporting
Target: service providers such as cold lrucks companices, cold
To have zero breakage in room providers and food retaiters to ensure compliance
the cold chain by year
2010. 2. Make training for empleyees in the chilled and frozen
food industry players and cold chain operators
mandatory

3. Related associations fo be cncouraged to advise
members on current regulations or standards

Example of related Associations are:
« Proposed Chilled and Frozen Food Association
« Malaysian Refrigesated Warchouse Association
« Mataysian Refrigerated Equipment  Manufacturer
Associalion

4. Government to assist chilled and frezen meat and
meat-based food producers to expert their products by
negotiating with countries that impose ban on these
products

A

Set up a one-stop agency for ebtaining importation
approval such as the proposed Accreditation Centre
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T ColdChain .

Main Objective:

: ]lllrodllc('r"a_!’l‘(j;!l'l.&l_lldﬁlg ;! priaclice of vtﬂe’;_ﬂpé‘r‘aj,_ui‘é_nibni!df'ing'systeﬁi - -

~Action Plan 4

Approach

Be mitigate the possibility

of cold chain break

Target:

Zeio lemperature

fluctuation

Government to implement a mandatory scheme to
ensure all players fa the industry and cold chain
operators have the appropriate temperature
moniloring system,

The temperature monitoring system should include:

+ Implemienting “temperature log” recording system by

each parties involved in the cold chain. Temperature
Fime Indicator (TTI) to be used to monitor time
temperature of packaged food products throughout
the distribution channel.

(See  Model “Temperature
Recipients™)

Log System by

+ Encourage the use of computerised temperature

monitoring system using wircless sensors. (See

Model  “Computerise  Temperalure  Monitoring
Systein” :
Model  Femperature Log System by Reclpienis
Chilled and frozen
food faclory
Temperature
’l“empe:.-ahne ) . ) Recerding by
Recording begin Good in transjt recipient (cetailer)
atthe ].)oml when and venified/sign
the finishad off by transporter
products leave Arrival at - at the point of
the factory Distribution Retailer arsival
Good in transit 1
] W—'—r&
Temperature ~
Recording by :"i;z:: . Distribution
Sini es on:
r'e".f.':;: z‘md i Coldroom / Temperature Recording by
l;er;!l stin ¢ . Distributor/ transpoter at the point when the
¥ transporter @ ¢ uto products leave the for retailer and
the po; ot of wholesaler verified by handler from
arriva

coldroom'distributoriwholesaler.
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Model *Compsterise Femperature Moaltoring System .
Example of Temperature Monitoring System

Maintenance of Food Safetly “from farm {0 fork”

Temperature Monitoring System using scveral tiny sensors, about the size of three-quarters stacked
together, and normally a single reader (antenna) which can operate up to 1,000 sensors.

Farm Processing Transportation
el
R o

Vireless Sensor Array PC / Internet Conneclion Data Acquisilion
Temperalure Telephone
Vibration FAX
Huntidity Pager
Door Securily Compuler ! Email
Power

For trucks, the system is installed to allow satellite communications. Data acquisition is tailored o the
application with alerts directly to the driver via in-cab device and simultancously to the dispalchers via

phone, fax or email.

Onboard Sensof Areay Satellite / internel Conneclion ~ Data Acquisition

Telephone
b Cab / Oriver Unit

Avtomalic Database
Logging

|

284



U Action Plai o8 o

< lmprove the guality of Tocally Fabricated machines

- Cold Chain 7 Approach

1. Stipulate minimum specifications for malerial used for
Main Objective: building chillers, freczer, coldreoms and other refrigeration
Ensure locally [fabricated equipment,
machines can produce high
quality chilled and frozen Recommended:

food. + determine a critical list of requirements to be used for
construcling the above inctuding:

Target: {i) typec of raw matcrials

By 2010, all locally (ii) specifications of the material required for specific equipment

fabricated  chillers and
freezers are  compalible
with the imported ones.

" Cold € hain

Appreach

+ cnsure enforcement by the relevant departiment, possibly DOSIH
or SIRIM

» DOSH/SIRIM to carry aut inspection on product quality. All
equipment and cold rooms that have met the requirements
specified shall receive a cerlification

» encourage the Malaysian Refrigerated Equipment Manufacturer
Association to provide technical training and updates to builders

+ introduce “Quality Asswrance™ cerlification to award (o
equipment and cold rooms providers which incet the stiputated
requirements

2, Require builders of refrigeration equipment to obfain
approval from a relevant Government agency such as
SIREM/DOSH to design such equipment

it is proposed that before the construction of a refrigerated
equipment, the design is sent for approval by the DOSIL
» the relevant agency to set out a standard format for the
buildesrs to disclose the construction of their new design of
refrigerated equipment
+  the builders required to submit a plan of the equipment design
that includes the following for the purpose of oblaining the
the said agency's approval:
- (1) purpose of the equipment
(it) physical size
(iiiyraw material to be used

3. Make the procurement of approval/certification of the design
of cold rooms from the said velevant goverament agency as a
prerequisite before the local authorily can approve the
constructing the cold rooms.
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Approach

S Cold Chain

4. Ensure all locally fabricated machines such as chillers,
freezers and other refrigerated cquipmient are comparable
with imported smachines,

We supggest ihat selevant authority such as DOSH or SIRIM to
carry out proper procedutcs, in cnsuring the high quality of
fabricated machines. They arc :
» Thorough rescarch and developmenl process carried out
for the machines
+  Sufficient field tests are done
» Fabricators have track records in their arcas of
expertise or achieved certain industry standards

.\c_!imi Plan 6

Reduce import duties on machinery

Approach

Cotd Chain-

5. tower import (ax on refrigerated machinery, especially those
which are not available locally, to a maximum of 10% as a
short-term measure,

Recommended:

This measure should onty be valid for two years in order to facilitate
loca! food manufacturers to produce high quatity chilled and frozen
food. In addition, the avaitability of cheaper imported machines will
also force local fabricators te improve their produciion quality.
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. CAetion Pl 7 o
Encourage Yogistics companies to éxpand their

eold truck network outside Klang Valley

Cold Chain |

Main Objeclives:

(i) Encourage
development of
transportation
facilities by private
sector,

(i) Ta reduce
transportation costs of

- chilled and frozen food.

Targel:

To have zcro breakage in
the cold chain by the year
2010.

Approach

1.  Give incenlives for logistics companies (o cxtend (heir
network into arcas ountside the Klang Valley

Proposed matters lo be considered before incenlive scheme is
announced:

+ Deline the areas for logistic companics to expand their
operations (“Potential Areas”)

»  Give additional licenses, including for current popular
areas as an incentive for logislics companies expand their
nelwork to areas outside the Klang Valley

2, Extend the time {which is currently from 8pm to 7am)
allowed for heavier vefrigevated trucks to use the voads in
Kiang Valley

3.  Relax the restrictions on the issue of sew lcence for cold
frucks

4,  Give subsidies or lax deduclion fo the logislics operalors
for operating expenses such as power/clectricity
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Stratepy 2¢ Increase the Size of Players and Varicties of Products in the Ready-To-Serve Meals
and Snacks Categories

We are recommending five action plans as part of this stralegy.

Action Plans -

Action Plan 8 Increase production capacity

Actlion Plan 9 Betier saw malcrials management -- for vegetables
Action Plan 10 increase products R&D

Action Plan 11 tacrease product varielics

Action Plan 12 Develop food standards and production systems

The following are the details of the action plans proposed:

.\clibn Plan 8

Increase praduction capacity

Increase Size of Play
& Praduct Varietics

Approach

1. Upgrade the technology and production capacity of producers

Main Objectives: by providing incentives scheme/package thal covers the
(i) Provide the market with followings:

poputar  chilled  and « (raining and learning new technology

frozen products + purchase of machinery

manufaclured locally.
(ii) Increase the size of

local players so that

they can  expand

Proposed guidetines in approving the incentives are:

+ Only trainings and workshops recognised by the Government
be eligible for the incentives schene

(i) Eﬁ?ﬁ:“?& production . Producers have to meet the production (output) targets set for
them
costs «  Approval has to be obtained for purchasing new machinery
under the incentive scheme
Target: +  Quality of chilled and frozen foods produced has to meet

standard set by the industry/govemment

By 2010, local market for Applicanis have to bave at least GHP implemented

chilled and frazen food will

seach RA6 billions. 2. Lower cost of production by reducing the cost of:
o raw maferials for production, such as meat, poultry, and
scafood

o livestock foed ingredients or feed nieal.

Recommended:
+  Tixplore cheaper off shore plantation
+  TIncrease land area for cultivating poputar scafood such as
fresh water shrimps and fish
«  Subsidisc on animat feed meal
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" Action Plan 9

Better raw materials managentent - for vegetablés

- Ieresse Sige of Pl

& Product Vs

Main Objective:

Manage local supply of
vegetables  demanded by
the industry

Target:

By 2040, food industry has
suflicient source of locat
vegetables  required  for
their produciion

Approach

L.

Encrease research for developing high yicld crops via
mechanisation and biotechnology advancement, especially
vegelables demanded by the industry.

Enceurage farmers to adept contract farming wilh
institutional buyers such as central kitchen operators and
foad preducers,

Introduce off-farm grading system where all off grade harvest
should be used for processing.

Enforee good farm management system (o farmers,
parlicularly on techniques of maxiising tand use, for e.g,
adopt multi-crops planting systenm.

Ensure cfficiency and effectivencss use of agriculture inputs

in tandem with the government’s vision in (ransforming

Malaysia into k-economy, in particular:

+ land - to morc R&D to increase productivity and feriliser

¢  human resource — provide fraining in using modemn
technology, new harvesting methods and informing them on
new R&D

o technology - improve information flow from farm to
production, upgrade communicalion system in farming areas
and invest more in providing training and the necessary
equipment for fanners

¢ rescarch and development — invest more in developing new
farming techniques and Hase with agricultural research units
in advance countrics
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C - Action Plan 10,

ase products R&D "

Approach

1. Fncourage chilled and frozen food producers {o be more

Main Objective: innovative and undertake more product and process R&D.
Satisfy consumers’ demand
for more varietics of chilled Recommended:

and frozen food.
« Relevanl apgencylies te provide incentives, facilities, and
experlises o SMIs who have identificd potential products

Target: demanded by the market especially for the export market

By 2010, local market for

chilled and frozen food will «  Government funds and incentives should be made more
reach RMG6 billions. accessible to eligible applicants. Administrative requirements

and other papcrwork should be minimised. The proposed
trade association can help in this respect in educating
micrmbers en the incentives already available

«  Public research centresthouse 1o cary out R&D based on
indusiry demand and to commercialise suecessful projects by
selling the projects to industiy playcts, eg. type of oil and
ingredients, best suited for local chilled and frozen food

+ Promote “contract R&D”' for chilled and frozen food
producis and / or process development between local
private/public sector and the food rescarch house in the
countries which Malaysia intends (o penetrate

+ Encourage efficicat information exchange with stakcholtders
in the food supply chain via miodem communication tools or
trade associations. Al Government related research houses
must keep the industry informed on sfatus of R&D for chilled
and frozen food

' eContract R&D™ refers to 2 joint R&D between local institution{s) with forcign food research unit in the countsy
which Malaysia intends to penctrate,
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Inerease Size of Players:
& Produet Varicties -

Approach

»  Work through the industry association to mect the requirements
of the induslry. Services should include:
(i} joint R&D with industry players
(i) incentives for innovative R&D for products and processes

(iii) facilities and expertise available in order to implement new
projects

(iv) regulars informative seminars and newsletters for producers
on the cutreat market environment

+ Recommended R&D to be carried out for the following local
foods — based on the consumers® survey:
{) Malay food such as nasi lemak and nasi kandar
(i1} Local snacks such as dim sum
(iii) Western snacks - pastry-based
(iv) Value add producis using mieat, poultry, seafood as base

2. Establish a sub-section within the current R&D centres
focusing on ethnic chilled and frozen food

‘etion PPlan 11
Inerease produact varictios

tneecase Nize of Phvers
& Produet N arictics

Approach

L. Develop more varieties of chilted and frozen food products
Main Objective: for the 4 segments for both local and overseas markefs.
Provide the market with _
popular chilled and frozen The followings are the guidelines for types of products with potential
products manufaciured promising demand infeired from the anatysis of the survey findings:

locally.
(For ovciseas markets, see Action Plan for Product Markeling.)

Target:

By 2010, local market for
chilled and frozen food will
reach RM6 billions.
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Example:

l ocal Market '

(;mcml L oeal (,omnm llou (haraelcl istics

«  Hotand spicy

+  Preference food varictics in order are Malay, Western, Chinese and Indian,

+  Example

Average and higher income groups spend more ont

o pizza rofi canai, curry puff and spring rolls for meals and snacks

e chilted fruits, tofu, noodles, coconut mitks for food ingredicnts

¢ uuggels, burgers, chicken, seafood, cold cuts, cut meafs, poultry, scafood
and vegetable category.

Areas of focus

Ready-fo-serve meals

Cater forﬁ.food service providers -

Other recommendations ¢

Nasi Lemak

(high consumpﬁOn fi requency)
Other local Malay fare
Western food such asi
Lasagne

Spa gheth Bok)gnaise

Smacks -

Roti Canai -,

Pizza.

Cﬁrry'pufﬁ

Pau -

Retaiters are urgmg for more variehes for Iocal
market. e :

Suggeshmw

Western snacks such as Quiche and chlpslfrles

Othér conslderaﬁons.
Desserts

Pastry- based snacks
Bakery .
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Example (continued):

Local Market

(.cnm al L, 0(‘&1 (,ensumpllon Lhm‘actcusiws :

__chment_» |

Arcas of foclls S

Feod Ingredients

Chilled fruits
Noodles

Tofu -
Recommendations.

Ready-to—use chilly, curry splces, garlic, onfons, for
foodservice providers .

Meat, - Seafood,
Veggtable _' :

Most marketable:
Chicken burgers
Chicken nuggets
Chicken balls
Chlcken frank{urters
Beef burgers

Beef nuggets

Fish cakes

Fish balls
Crabsticks
Cuttlefish balls

| Recommendations:

Wesfern styte; . '
Meatpouliry/fish based with ﬁllmgs mth hot and
spicy flavour .-

Seasoned/marinated meatfponltrylseafood
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Action Plan 12 .

Desvelop food standards and praduction systems

A Product Varicfies . Approach

1. Appeint an agency or trade association, food reseavch house

Main Objeclive: to develop appropriate quality standards for popular local
Maintain the quality of chilled and frozen dishes.

chilled and frozen food to

be as good as fresh. It is recommended that the standards shall reflect at least the

followings:
Target:
To be able 1o penetrate
overseas markels,

The proportion of ingredients required for the product

The expected ealing qualily (taste, crispiness, texture)
Nultrition vatue of the product )
GIHP/GMP/IACCP or other food quality systems required
by customers is implemented

. * *» @

2. Appointed agency to provide services and issue certificates
to entrepreneurs who volunteer to adhere to quality
standards,

We proposed:

» Standard Quality Assurance logo designed for all chilled
and frozen food that have meet the standards

« Al chilled and frozen foods, which meets that standard,
have to bear the Quatity Assurance logo

3. Appointed agency to assist in developing agriculture
production systems that have fully integrated quality
controls, from production at the ficld level, {0 packing and
packaging to consumers, by focusing on quality aad
standards of products that conform fo int¢rnationsal
sanitary and phyto-sanitary standards.

4. Encourage proposed Chilled and Frozen Food Assoclation
to participate in inspecting and guarantecing product
quality, through Government promotion of infrastructure
that will facilitate marketing and ensure quality of producis
for sate,
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Strategy 3: Develop the Food Service Sector

The study has reveals that there is a need to develop the food service sector, particularly the establishment
of centrat kilchens o spearhead the chilled angd frozen food industry. See diagram below.

Diagram illustrating how a developed foodservice sector can spearhead the chilled and frozen food

Chart 8.1 Strategy to Develop the Food Service Sector

{, : o * Strategy ¢ To develop the foodservice sogtor o )
Sieategic Fovus Hml Kichen Caterers

L Calercis

“*Lirdited playtrs ia centre) Kirchen cateedrs
-*Cential Kitchea stilf mndeveloped
sDemand - Market driven or inténention

As outlined the food service scctor consunies about 70% of the chilled and frozen food and by expanding
this sector, it is believed that the demand will be boosted as well. This is also supported by the Japanese’s
. experience in the development and growth of food service sector and demand for chilled and frozen food.
Thus, developing the foodservice sector has inevitable benefit to the food industry.
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Strategy 3: Develop the Food Scevice Seetor

The study has reveals that there is @ need to develop the food service sector, particalarly the establishiuent
of central Kitchens to spearhead the chilled and frozen tood industry, See diagram below.

Diazram lustrating how a developed foodservice sector can speachead the chilied and trozen food

Chart 9,1 Strategy to Develop the Food Service Sector

( Strateay - Podevelop the Foodseivice sector )

Seppiy of c&0 food - bova & wponts

Foodwenive st eonsithes 1%
L9 KM 3303
patic i

Foodservice Sector

S Oter eatiag

Readytesone meals ST " " i eais .
F‘“”‘md - R"-S'M,'!rfm\ - establishments Cuterers

Shwks

Foud bapradonts > EE

Meat, meat o d, seufiad,

seufoud-baed, veactale <

shimited ploers incensnat hitdhen vateen
et Kachen st sndeschoped

e enramd - Mk ot Qe or istonetion

+Reasons 10 Focus on promaoting
eenirat kilchen operation:
*Goterment interventioa will have
the musd smpact 0a this sogment.
*Proven creditable eoncept for
institution:] eatering —eatity: food
safety & customuens” aypwitation
Gepeeate sdditiond) coonomiy
values

sfacrease consumption of e&f fod
Provide SMIs the opportunities o evpand their bediness
*Increase SMEs market thace

*Create new emplos ment opportunitics in food cateriag segment
*Encourage technalagy frarsfer through franchising cenfrat
Litchen operations 1o saalled food pros ider outlets

A

As outlined the foed seivice sector consumes about 70% of the chilled and frozen food and by expanding
this sector, it is belicved that the demand will be boosted as well, This is also supported by the Japancse's
experience in the development and growth of food service sector and demand for chilled and frozen tood.
Thus, developing the foodservice sector has inevitable benelit to the tood industyy.



In order to develop the central kitchen operation foodservice sector should be capitaliscd. The following
are the reasons:

° Central kitchen operation is a systematic and atlractive business oppoitunily, which has been
deployed by developed countries such as Japan, US and UK to enhance their calcring system to
institutional consumers, example, schools, universitics, hospitals and hotels. In Mataysia, this has
yet to be developed.

J The supply of prepared food can be carried out by a few very large-scale central kitchen operators
hence, reducing the number of unmonitored individual calerer supplying to these institutions. This
would improve control of food quality supplied, such as food safely and customers® expectation.

. Central kitchen operators can be more cost-efficient as they would be able to gain cconomies of
scale due to high volume production and butk purchase of raw materials.

. It is relatively more feasible for the government to promote the central kitchen concepl as
compared to other types of food service operation.

. The Government would be able to provide a ready customer-base (from public sector) for potential
centrat kitchen operators. They can insist the public sector to source their meals from ‘registered’
ceniral kitchen operators.

. The other food service segments such as fast-food operators, restaurants and cafeterias depend on
“individual consumer” and government intervention as their influence are rather limited. It would
be more appropriate to allow these segments fo react to the forces of market demand and supply
and develop by themselves.

. Lower capilal investment is required as central kitchen operation can be run by existing food

~ caterers who have already invested in some of the equipments and other fixed assets. 1t would be

relatively easier for a caterer to expand into central kitchen operation as the marginal capital
required would be lower than the capital to set-up an additional caling-outlet.

We are recommending three action plans as part of this sirategy.

IR Action Plans
Action Plan 13

Promote the establishment of central kitchen

Action Plan 14 Upgrade SMIs in the chilicd and frozen food sector (o be suppliers to

central kitchen operators

Action Plan 15 Encourage investmeat in minimally processed vegetables

The following are the details of the action plans proposed:
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In view of the central kitchen opcration’s feasibilily and benefits, we recommended the following action

plans:

Action Plan 13

Promote the éstablishiment of central kitchen

Foudservice Sector

Main Objective:

Increase demand of chilled
and frozen food by
expediting the growth of
food service sector.

Target:

By 2010, foodservice sector
should consume at least
RM4.2 billion of chilled
and frozen food.

Approach

1. Encourage investors (o venture into centeal kitchen
operation by creating demand or a customer-base for
‘regisfered’ cenfral kitchen operators

Recommended:

¢ Government instifutions like hospitals, defence force,
schools, 1o be encourageddirected to source their meals
from *registered’ central kitchen operators

+ Private institutions like collcges, hospilats, and factories fo
be given incentive (double deduction of expenses incurred
for 1-2 years) for using registered central kitchen operators

2. Provide incenfive 10 cncourage investors (o venture into
cenlral kitchen operation

* cncourage exisling food serviee operators like farge caterers
aud fast food chains to undertake central kitchen operation
by awarding thein conlracts to supply to public institutions
and offices

¢ Encourage established companics Lo enfer to central kitchen
operation by giving incentives such as Pioneer Status and
Invesiment Tax Atfowance

* Promote franchising operation between cenlral kitchen and
outlets by pgiving incentives only te cenfral kitchen

operators who franchise their operations

3. Enceourage central kifchen operators to have confract
{arming with local farmers in sourcing for local vegelables.
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Model to Create Customer Base for Public Institutions

(i) Identify all public institutions including schools, hospital, military and

government offices

(ii} Scgnient these establishments according to types of eslahlnhm_enl c.g.,

hospitals and districts - this shall be classified as “catered district”

(iii)) = Qualified registered central kitchen operators who are inferested in supplying

to the “catered district” shall be given the contract to do so

Minimum requirenients to bid for coniract

¢ implement GMP

e capacity of serving 3,000 people

¢ Halal cedtification '

¢ (0% of raw materials for production of food must be
sourced from locat food producers -

(iv)  Central kitchen operators who have been awarded the contract to supply to
“catered district” shall be evaluated annually based on customers® qallsfacuon

and compliance of contracts

Number of establishments of some of the public/ governmental insmul:ons that can be

clustered into “ca!ered district™.

No. Students / Staff
Capacity

Public kindergaitens 1,076 27,883 1,189,
Primary Schools 7,152 2,931,190 154,834
~ Secondary Schools 11,641 2,000,256 108,480
National Universitics - 10 o - -

Hospitals tt 26,896

- Military ' Unavailable

Sourcc Educational Planning & Rcscarch Division — Updated 31 Jan 2000
Dept of Public Health — Health Facilities 1995
http://dph.gov. my/Stalesi’HFI99?/mdem him

Others - private institutions that can be gu en incentives lo source lhe:r meals from ceniral

kitchen operators

No. of
Establishments
Pre-Schools kindergarten (private) 2,161 .
Primary fsecondary schools (private) . X _ 40
Private higher educalion 415

- Source: Educat:onal Planning & | Rcseareh Dmsmn Updated 31 San 2000
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Estimated Set-Up Cost for a “Cook and Chill” or “Cook and Freeze”
Kitchen

The following sct-up cost is estimated based on number of meals prepared per
day

¢ 10,000 meals/day . RM600,000 - RMI,000,000
» 30,000 meals/day RM900,0030 - RM 1,400,000
v 50,000 meals’day  RM1,300,000 - RM2,000,000

The above eslimated costs are inclusive of the following:

» Main necessary cooking equipment '

+ Blast chiller / Shock freezer

» - Cold rooms .

» Basic slaintess steel working tables and other supporting accessories

The above estimated costs do not include:
«  Cold trucks and other tranéporla!ion equipment
+ Renovation

+ Mcchanical and clectrical ait system and other.

Source: Industry Survey
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Model to Create Supply — Encouvage Venture into Central Kitchen
Operation

Government {MITUFAMA/Ministry of Enteeprencurial Development) to
promote food service sector by:

¢ Organising seminars & workshops on central kitchen concept and selling up
central kitchen business

+ Informing the public/investors as to the incentives be given and “catered
district” contracls '

»  Organising business visits to counlries like Japan, US, and UK to study the
operation of central kitchen and the success factors especially on production
aspect of the business ' . . '

« ensuring the central kitchen operators are registered with the relevant
agency : '

+  sel out the minimum requirements/criteria for central kitchen operators to
be registered with the said goverment agency. (S¢e Modet Ceniral Kitchen

~ Qperator) :

+  Eusuring those central kitchen operators who apply for contract to supply to
weatered district” have the minimal requirements stated above o

« Conducting workshops for good managemen( practice, planning and
distribution to help caterers be more efficient o '

«  Organising seminars on current technology update for cook-chilled,
freezing techniques, handting of food '

Model Central Kitchen Operator

neral Requirement

+  Possess Good Management Practices
preferably GMP or HACCP implemented

« Have necessary chilling and / or freezing

+ Highest Hygiene Standard
«  Welltrained staff

equipment «  Halal certification

« Possess conlrolled femperature slorage + Registered with relevant )

« Acquire good distribution planning and . government agency
neiwork . - « 24 hours services if possible

* Possess knov{lgdge ‘and technical know- 1 Aptractive and extensive selections
how in handling chilled and frozen food, . ofdishes : . .
packaging technology. o : ' '

! The Practicality of Using A CPF — www.chester-jensen.com/CPF
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Exam.ple of an established Ceafral Kitchen Caterer which services both private and
public institutions and functions (in Singapore)

+ Catering Capacity 30 - 3,000 person
+  Arca Business Operation , 15,000 sq A
« Built up areas (producticn) ‘ 10,600 sq ft
« Commercial vehicles 12 fleet
e Cafering Team:
(i) Sesvice Managers 3l
(ii) Catering Operations Execulives - 2
(i) Supervisor 1
{iv) Catering Assistants 10

Service Occasion and Men_u

Central Kitchen Opérafo

S

Institutions Occaslons Catering Meau

e Rindergartens + Official openings + Local hawker fare
»  Schools _ ¢ Weddings «  Western cuisine
¢ - Universities/Colleges +  Cocktail receptions « Oricntal dishes
s  Government offices « Buffets o Infemational dishes
+ Commercial offices « Barbeque parties ¢+ Coldcuts
» Factories - + Takeaway packages
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Examples of existing caterers who has the potential fo venture into cenlral kitchen operation -
supplying regular prepared meals and/or dishes ¢o public / private Institutions — based on the
companies catering activities and the distribution network/outlets

s & ©® ® & @ = & &5 & & @

Eden Catering

Tai Thong Group of
Restaurants
Esquire Kitchen

Lee Ho Fook
KFC

McDonaTds’ :
Pizza Hut

CAXW

Marry Brown
Shakey's Pizza
Kenny Rogers

PNC Food Calerer
Restauran Mat's Best

Calering,
restayrants

Catering,
restaurants
Catering,
restaurants
Restaurants

Restaurants
Restaurants
Restaurants .
_Restaurants

Restaurants

"~ Reslaurants

Restaurants

Catering
Catering,
Restaurant

8 restaurants’cafes  Penang (HQ)
Klang Valley
17 bakerics
20 restaurants
4 pastry oullels

- Klang Valley

15
3
277
140
74
47
75
20
18

1 Klang Valleyl
N B .

Halal

Halal
(selected)
Hatal
(sclected)

Halal
Halal
Hatlal
Halal
Halal
Halal

" Halal

Hatal
~Hahl
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Action. I‘Im 4
[pm atke SV in tHie chilted and frozen fcm(l sector lu hc e

\uppluu tn ullli al I\Ilthkn upu afurs

Toadservice Sector

Main Objective: -
To develop SMis in chitled
and frozen food industry.

Targel

Approach

By 2010, 80% ol‘supphcrs

supplying to foodservice
provlders are SMis.

Provide incentive to SMIs to purchase or upgrade their
chilling/freezing equ;pmenl.

Provide SMIs training In handling chilled and frozen food.

Update SMIs on technical and product development
Ihrough seminars and newsletters.

Set a raw material sourcing policy for “regaslered" central
kitchen operators, who are supplying meals {0 public

- sector, to source at least 60% of their raw materials {food

products) for their food production from local food
pr’oducers

_'Encourage SMls to venture into minimall) -processed
vegetables operation. (See Action Plan for Encourage
Iavestment in Minkmally-Processed Local Vegetables)



~Evicourage iny

Action Plan 1S

estment in minimally processed vegetables

Main Objective:

Capture the market demand
for minimally processed
tocal vegetables and reduce

subslitutable imported

vegetables.

Target:

By 2010, the market share
for chitted and frozen local
vegetables will be at least
60% of the total chilled and
frozen vegetables markel.

~_Appreach

1. Encourage farmers or middlemen/distributors to venfure
into minimalty processed vegetables.

Recommiended:

Give incentives to investors, including farmers, to set-up planis for
value-added vegetables, c.g. cleaning, culting, packaging and
labelling.

3. Create demand for minimally processed vegetables to
attract investments from husinessmen/farmers (o veniure
into minimally processed vegelables.

Recommended:

Impose a policy on food service providers who reccive incentives
from the Government lo source at least 30% of their raw materials
such as vegetables, from local producers/farmers who have the
“quality assurance™ certilication.

3. Conduct more R&D (o focus on prolonging freshaess of
local vegetable using chilling and freezing technology.

Recommended:

«  Public institutions and government rescarch unit to carry
out R&D on minimally processing vegetables for industry
use.

« Develop a “quality assurance” certification for minimally
processed  vegelables by relevant government agency
(SIRIM/MARDYFAMA).
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Strategy 4:

Aggressively Market Locally Produced Chilled and Frozen ¥ood

We are recommending three action plans as part of this strategy.

Action Plan 16

‘Action Plans g

Educate consumers/public on food safety and values of chilled and

frozen food

Action Plan 17
Action Plan 18

tdentily high potcalial growth products
Undertake niche marketing strategy

The following arc the details of the action plans proposed:

Acliih@‘l:ui 16

~Educate consumers/public on food safety and

values of ¢chilled and froeen fand

|7’l";_i(|llk‘( Marketing

Main Objective:

Ensure the public is aware

of on the following of

chilled and frozen food:

i}  Quality

it) importance of food
safely and proper way
of handling chilled and
frozen food.

Target:

By 2010, all consumers of
chilled and frozen food are
practising the proper way of
handling chitled and frozen
food.

Approach

I. Form a Promotion Board fo create consumers awareness
emphasising the following through regular mass media
campaigns for chilled and frozen food:

+ qualily; and
+ food safely.

Recommended approach:

‘The proposed chilled and frozen food association together with the
gavernment lo promote the quality of chilled and frozen food.

Program should include:
Organise chilled and frozen foed promotional aclivities as
proposed below:

+  Fresh Alternative

+ Food Safely Wecek

+  Chilled and Frozen Food Fair

Product Marketing

Approach

2, Incorporate food safety issues as part of school education
programs with the view to educale the younger generation.

3. Ensure all chitled and frozen foods have proper labelling,

handling Instructions and cooking methods so that all
purchasers are given good guidance.
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“Proposed Activities:

" Iheme of the Campaign

‘Récomniended Medias

Fresh Alternative Campaign

Nutrition food

To include
+ TV cooking programs
v Sample lasting session in

e Fresh Altemative
Chilled and Frozen Food Fair + Hygienic Food supenmarkets, hypermarkets.
* High Eating Quality ¢+ Invitc prominent celebrities to
o Easy Use give opinion on chilled and
frozen food products
Food Safety Week Proper Food TV and radios advertisemenis
Handling

Newspapers  advertisements  or
aticles by rcputable  food
nulritionists/professionals

Local Magazines -- atticles in

health column eg.

+ Malaysian Heath, and Her
World, Female.

Posters / pamphlets o be
displayed / distributed in:

«  Food retail outlets

+  Hospilals, mcdical centres
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Example of Advertisement Cosl

MEDIA EXPLORE FOR PLANTA
T.A.: Mom With Children 4-14, MHI RM1,000+
Titles Unit Cost |No of Insertion Total Cost
RM RM (+5%)
TOTALCOST (+PRODUCTION) | 1,660,366.26
JOTAL MEDIA COST 1,383,638.55
TV.(30 sec) $92,500.00
Media 850,000.00 892,500.00
Nipaper 319,403.70
Star 13,656.00 3 43,016.40
Sun 5,852.00 3 '18,433.80
Berita Harian 23,360.00 3 73,584.00
Utusan Mataysia 24,440.00 3 76,986.00
Nanyang 14,690.00 3 46,273.50
Sin Chew 19,400.00 3 61,110.00
Magazine 58,306.50
Long Life 2,800.00 3 8,820.00
Health & Beauty 5,655.00 3 17,813.25
Wanita 6,300.00 3 19,845.00
M'sian Women Weekly 3,755.00 3 11,828.25
RADJO : 30 SECONDS | 113,428.35
Mix 150.00 i05 16,537.50
Era 125.00 105 13,781.25
My -FM 140.00 105 15,435.00
RiM 6,174.00 3 19,448.10
Redi-FM 4,900.00 3 15,435.00
Radio 6 2,610.00 4 10,962.00
THR 198.00 105 21,829.50
Total Annual Recurring Cost 23,083,068.20

Note:
The total media cost is for 2 period of 3 weeks.

TV airing costs are estimated based on:
¢ 130 stots for all channels; and
¢ piime time from Spm-10pm belt,

Newspapers & magazines cosls include:
+  Full pagc;

* 3 limes per week

¢  Full colour for magazines
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Radio (Mix, Era, My-FM & THR) airing costs are
estimated based on:

+ 105 slots;

s prime time from §pm-10pm belt

Radio (RfM, Redi-EM & Radio 6) airing cost are
estimated based on:

¢  apericd of 3 and 4 weeks as indicated; and
s prime time from 8pm-10pm



Example of Proper Food Handling for Chilled and Frozen Food

Proper Food Haadling for Chilled and Frozen Food

The contents’ of the campaign shall include:

Contents ) ftems to be Highlighted (o Public
Including  taking the s Secret to maintain the quality is to buy the food frozen and keep it frozen
Jood home, storing it in until itis neaded.

a freerer and thawing .
ir.

Taking frozen food s Make sure the frozen food is bought at the last shop visited and the Tast items
honie collected before going to the check out.
»  Wiap the food in an insulated bag or box, take the food straight home and
unpack into the frezzer,

Taking frozen food in o Food should be stored al a temperature as per instruction.

the home freezer or s Make sure freezec will work in the position desired, possibly in a hot kitchen,
fridge. in a built-in unit or under a work surface.

Freezer use ¢ Keepthe door or lid closed, only open when required.

Do not place unfrozen food adjacent frozen food in the freezer.
¢ Check freezcr temperature it should be colder than - 1°Celstus.

Thawing frozen food o Lasge items of frozen food, particularly meat, need to be fully thawed before
cooking.

s Thawing frezen food by exposing il al ambdient temperature can b
dangerous, 25 the “wammed up” bacteria on the surface of the food will grow
very quickly, thus Jeads to contamination of the surrounding areas or utensifs.
May thea resulis food poisoning if contaminated items not properly cleaned.

s Food should never be refrozen after thawing.

! Food Hygicne 1998, Guidance for the Home User, A Gigicl Food Refrigeration and Process Engincering Centre,
Univessity of Bristol.
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Example of a Brochure Guide for Food Safety Handling

| Guwk;,

¢ Forbast ity stess frome pow groed wectire

R Cool Iil

7 Groud mest and yround
It ] povltey are mora
TN prridioble then mest
b fosds. In the donger
“ e biae &' od
140" F, bectria oo multiply rapidy.
Sim:l'you et seq, small o lxh
Deeteria, keep the preduct eold to ke
thes safe.

Safe Heding

¢ Ohyse gond maat padages that e cold od
tiptly sagred The pont surface expaced fo air
¥l be o iderionof Trush et il Ye durk,

¢ Mt frigescted ad fremn feods in your grocery
cark LASY and mks the geocery stora you LAST
shp Jefos hare,

¢ Mok pordiles in on e chest if it ol ta e
wors than o houe 1 et homa,

¥ Fae gond meat ad gund poudiry in e

relriggoalor or frenzer inmedately.

v Dafrsst frozen groond zedls in the
tefrigenator — nover of rom tsnperature, If
aleneae defeusting cock inmadiately

Sufe Shenge

¢ 5ot your nuleiqerctor at 400 Foe coldee d e

freeer of 07 F orceldee,

¥ Kegpncaoched grond meat and ground poadtey
in the rfrigeacton ootk of fe2ze witkin 110 2
d."q‘&

¢ Us or Foenze coched nedt od podiey stoed in

te relrigenctor within 3904 duys.
rgee thin 3 10 4 adaths; cacked mets 2423
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Clean It |

Keap EVERYTHING clomn — hends,
utensils, counters, cutling boords end
sinks. That way, your food will shey os
saf e as pagsible.

o Mons vath hnds theroughly in bt sopy
si'er before poporing ook ol after
basing e mete

o Dor't Iob row pect o goutey ukoes fowh
iy toaat foods either in the refignatoe
or dorirg tha prepurchon.

¢ Washweesils that o Fuched v mest wth
bot, socpywater befors wsing Ben for ecckod
mts.

¢ Wosh conties, atting boseds ond other
gurfaces o mests hove toched Acd din't
forpt 10 keep the iside of the refisgenator

den

Cook It |

S v—

Ceoking hills barmful backerio, Be sure
groand meat ond ground poudtey ore
cocked thorcughly.

Cook 1t Safely




Example of a Brochure Guide for Food Safcty Handling




Easmple of o Biochure Guide o Taend Satein Handline
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U Aeliagn Plan 17 .

_Id_q:ilify high pateatial growth produccts - o

Product \jujrkg{t"lllg :

Main Objective:

Promote locally produced
chilled and frozen lood
products.

Target:

By 2010, incrcase local
marke!l shares and local
products to penelrale info
overscas markels.

© Produaet-Marketing

____Approach

I. Market Development and Penetlration:

Develop a deeper markel understanding for:
+  Local market

(i) popular local food

(ii} popular imported chilied and frozen food
+ Major overseas countries

(i) preferced ethnic food

(i1) popular chilled and frozen facd

(Sce guidelines for Local Market Penctration and Overseas Market
Penetration)

Recommended:

The aim of the proposed trade association and related povemment
ageacies is to achieve the following:

¢« lLead in keeping up to date information on the food
consumplion trend in both focal and overseas markets.

« Ovsganise more inteasive domestic and overseas food

exhibitions on locally produced chilled ard frozen food,
and halal food produced in Malaysia.

Appreach

Suggestions for promotional aclivities
(i) “Malaysia - the Oriental Frozen Food Producer”
(ii) “Malaysia- Frozen Ethnic Mcals & Snacks”
(i) “Malaysia - Ha'tal Food Producer”
(iv) “Partnership with Malaysian Chilled and Frozen Food”

» Organise and participate in activities such as food
conferences, seminars, exhibitions, business visits and to
launch worldwide campaigas like “Invest in Malaysia
Year"” and “Malaysia-i1alal Food Producer®,
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Approach

Promote umbrella branding for SMis® products in order (o
reduce marketing costs with higher market impacts,

Main target for SMIs” to market their chilled and frozen products:

(i) Cential kitchen operators (sce Popularise Central Kitchen
Operation)

(ii) Other food service providers — to give local foodservice
providess incentive (such as double deduction) if they
source more than 40% of their chilted and frozen raw
materials needs from locat food producers

Encourage industry players (o be more innovative and
creative in packaging. FAMA aud Packaging Association
can assist producers by distributing and updating them on
the latest packaging models, cquipment used, and labelling.

Promote Qualify Assurance certification to local and

overseas countries by ensuring:

(3} all products mect standards bearing the Quality Assurance
lago

(ii} all campaign and advestisement materials should
incorporate the Quality Assurance logo

Marketing local chitled and frozea food:

(i) subsidise local SMIs in promoting their chilled and frozen
products in local or overseas trade exhibitions

(iy) give incentives 1o retail outlets dike supermarkets and
hypermarkets to allocate more shelf space for local chilled
and preducts which carry Quality Assurance logo

Provide incentives to the proposed Chilled and Frozen Food
Association to help fecd producers advertise their products.

Recommended:

Advertisement costs should include printing posters, brochures,
pamphlets, seiting up advettisement websites, and products
samples to potential customets, “display fees,” charged by retailers
such as supermarkels or hypenmarkels,

+

Develop and maintain a virtually inferactive Chilled and
Frozen Food website for the purpose of marketing all
tocally produced halal and non-halal chitled and frozea focd
products,
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SAdtion Plan 187

Undertake niche marketing strategy

Praduct Marketing

Main Objectives:

i} Differentiate local
praduction with
compélitors

it) Combat high
production costs

Targets:
By 2010, Malaysia will
+ Gain at least 10%
market share for locally
produced halal food
« Be one of the top 3
world chilled and
frozen cithnic  food
producer.

Approach

t. Producers should be encouraged to add value to their

production,

Recommended markelting focus:

Products - Value added products, e.g.:

(i) halal cestification for non-haram food

(ii) obtain recognised qualily assurance certification

(it} to focus on processed chilled and frozen food - especially
for meat, pouliry and seafood

(iv) quality - nutrition and healthy

Price - Value for money productsethnic group, enthusiasts and

experimenters

Promotion — heavy marketing for high growth segments, such

as Chinese and Thai cuisines

Place — markeling channel through food service sector and

retail outlets (ethnic groceries supennarkels)

Target markets - ethnic groups, enthusiasts and experimenters
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Guidelines for Local Market Penetration

Producls Marketing Strategy for Malaysia Chilled and Frozen Food Market
(based on results derived from consumers survey) ) ‘

Local chilled and frozen food market
Potential growth based on the consumer survey for cotmonly available chilled and frozen food products

Meals and snacks segments:

Meals and snacks Consumption %
Roti canai B - 3?7
Pizzas . 32 o iy
Curry puifs 30 Local Cons
Pau _ 30 _
Spring tolls o 20 : g:;‘ig&-
;i";:’;)‘:‘a — +  Nutrition/Health
| »  Price
Din Sum . Ta?stc
A-!t.-rl.abak 5-15 »  Halal Status
Pies - N s Convenience

Samosa. ) » Brand

) ¢ Quilet
Food ingredients « Packaging
Food Ingredients Consumption %
Chilled fruits 68
Noodles : 30
Tofu 30
Coconuts milk/grate 20
Cendol 20
Spice pastes _ 15

Meat, scafood, and vegetables

Meat, seafood, and vegetables Consumption %
Nuggets 70
Burgers .

Chicken ' ] } 50-60
Sausapes

Meat cuts : 24
Cold cuts - B 17
Marinated meat ‘ } :
Satay/kebab ' : <10
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Guidelines for Qverseas Market Penetration (continued)

Product Marketing Strategy for Major Overseas Chilled and Frezen Food Market
General Consumplion Trend

(based on results derived from survey)

Potential overseas markels

(1) Suggested study on chilled and frozen food consumption to be dene in the following major
overseas markets based on their high consumption leve} and demand for ethnic foods:

. United States
’ United Kingdom and Europcan Countries

2 Potential huge market for Malaysia due to high per capita income and Malaysia as a prominent
Muslim country

. United Arab Emirates (UAE)
Below are hightights of the potential overseas markets for local chilled and frozen food producers.

{Se¢e next page).
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As the US is the biggest consumer of chilled and frozen food, the foltowing are highlights of a marketing

food:

Pizza
Dinner & entrée
Meat and poultry
Pockel sandwiches
Burritos
Hamburgers
- Corn dogs
Snack rolls
Pasta
Salad
Deserts
Appelizers —~ onion rings,
chicken wings, mozzarella
sticks, breaded calamari,
breaded vegetable

* s 5 ® v e " e 0 .

Meals / Entrée:

Fragranl rice such as basmati,

jasmine, and glutinous rice served

with the following flavour:

¢ Thai style chicken & curry .

¢ salnion with shitake mushtoom
and sake-soy, lemongrass &
scsame oil _

¢ Victnamese style with chicken,
sweet sausage, straw mushrooms
& ginger

¢ Chicken teriyaki

strategy:
Markets . | Populat Product Range - | Ethnic¢ Peoduct Segmenls -~ 0 7 Consumers 'I‘astc 8.
United Ready meals Hotand spicy * Orgamc
States Home meal replacement ¢ Asian flavour such as soy + Reduced fat
sauces, tcriyaki ginger, scsame, | ¢ Fat free
red bean, sice, Cajun spxce s - High quality,
Products types: - garam masala. better taste
Type of frozen food ¢ Herbs & spices such as basil, ¢ Nulrtion
Meat & poultry dil}, parstey, cotiander, conscious
Seafood, preferred fish, fosemary, ¢ Appeating
salmon, catfish, trout, +  Shiilake, reishi and other ingredicnts
crawfish mushroom, Brandname
' ' : Appeating
Existing popular frozen Possible products development: packaging

Snack flavour:?
¢ Latin spices
e Pepper

+  Spices from Asia
and Indian flavour

s Curry flavour
s  Clovesand
cinnamon

¢ Thai flavéur

¢ Other new
flavours:
barbeque,
cheddar, zesty
sour cream &
onion varicties

; The Rice is Right; Preparcd Food; Nov 1998
,v . A \

X/

ntent (i} BE 6| BSB (3 Foodoftomoxrow Snacks _'

get hotter- July 2000; by G.Jeffrey Hoch
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Highlights of Marketing Slraiegylfor the US Market

Cuisine positioning within PROMAR’s develapment model

Based on the survey with
PROMAR, it shows that the

/\ o ton : more  popular cuising  and
[ ofhee rowing market Asian types of
g - . -
@ < cthnic cuisines are!
—g & Chinese
) ¢ Thai
g ¢ Indian
= ¢ Japancse
= 1 «  Vicinamese
Caritbba & ;n{if;. ranzis »  Korcan
Fiffopiam Koreas
Frolic Narrow Expanding Mainstream
r Stages of development
'y Based on the survey, the
f following are proposed:
ey Dxtar bnevstion? || Saak Maiketing rst . .
_ Feaness : ' Marketing Strategy for Chlnese
Tolat whSate Foodserrice Fookenvie Foodooie! Retab and Thai Cuisines:
4J : R} Fookenice ) .
Frodch Seppiled | Couponcny || oTPones & Cerponca Cenponens & « Totarget at food service
{ Seam putprepand] || Patpeep Prepind . and the retail sectors
5 . ot [Brand Socogth . Products sy.ipplied
Y oy Aviibbity Acceslo Oetbusion preferably in partly-
Ard . - w Les -
Pise ol Conptiton || Aubawicdy ;‘_“ﬂf':m;::w xPD prepared form or asa
L : Aecsss o France . tomponent to main meals
Bhn Group Ehak Moderaies * Tal'gd goup_ s would bc
Crusamer Croom Endhus ksts ] iR Tradcinaatss CxXperinkniess, moderates,
) Endhociacts Exqerinesten Avciders enthusiasts and ethnic
Exafie . Nerrow Fsprndey Malstiam group o

+  Heavy marketing should be
cmphasised

Markem:g Strategy for Indian
Cuisines: .

+  Totargel at food service

s . Products supplied
preferably in component to
main meals or as some
part-prepared

¢ Target group Ethnic group,
experimenters and
enthusiasts

+ ~ Investors should emphasise

" economies of scale and

cost effectiveness
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Popular Product

 Markets Ethnics Product Consumers® Taste &
Range Sepoents Tread
United Kingdom & Ready meals Indian Food® Highly critical on
Europcan Countries Cooking sauces Chinese Foods genctically modificd
Coated fish Mexican foods
Thai In favour of organic
Caribbean foods
Indoncsia / Malaysian Low-caloric, low-salt,
nutritionally balanced
ready to serve meals®
Markels Popular Product Ethnics Product Consumers’ Taste &
Range Scgmenls Trend
UAE Confectionery Samosa® Healthy food
Snack food Roti pratha Cholesterol-free
Ice cream Cunry pulls Low-salt
Poultry Halal
Dairy
Vegetables
Fresh fruits
? httpi/fjust-food, conVstore/reports_detail asplart=53; Ethnics Foods; May 31, 2000.

1 hitpwww, foodnayvigator.convircndss.asp?id=132: Ready Meals: The Intemational Market; June 2000
5 Based on Industry survey
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Examples of Curreant Packaging Trends

Moeals

Ay

ry'd
PEA
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Fxamples of Current Pack
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Example of Layout of Packaging Box

Types of packaging and maicrials used in US
Lunchimeat cases: Resealable zipper E.g., Louis Rich’s Carving Board Chicken Strips

Matcrials used such as:

Compartment trays

Dishes, cup

Boil-in-bags

Trays ~ compartment, paper, aluminium, plactics
Plates, Cups, Boxes

The new line uses novel packaging {rom Reobbie Manufacturing, Lenexa,
Kansas and the company says, "This system allows us to combinge traditional
deli packaging with quality six-color graphics, which can easily be applied
to all our black deli trays™.

Salad For You from Noreast Fresh Inc., Chelsea, Massachusetts, is packed in single-scrving trays, perfect
for on-the-go consumption.

The key to the product’s 10- to 14-day refrigerated shelf life is a patent-pending package consisting of a
two-compatiment, clear polyethylene tray and breathable, peelable lidstock. A rounded compariment holds
six to eight grape or chery tomatoes, while the larger section is filled with a pouch of seasoned croutons
from Chatham Village Foods, and a 1.5-ounce pouch of Ken's Premivm Steakhouse dressing from Ken's
Foods, as well as the other salad ingredients--iceberg lelluce, romaine lettuce, shredded carvots and
raddichio.
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Example of Layout of Packaging Box

Resealable bags helps drive product development for
potatoes

Orc-Ida just launched a new repackaging initiative:
standup resealable packaging. "We did a lot of research to
see what we can do to improve the consumcr experience
with our preduct. The No. | complaint with potatoes is
that you can't reseal the bags," he explains. “The new Zip
Crisp bag with a plastic zippered closure stands up in the
freezer case; the consumer can clearly sec the brand name
and photo of what's inside.”

Example of Current Packaging Technology
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Strategy $:  Improve Human Resource Development

We are recommending theee action plans as part of this sirategy.

S \etion Plans L
Recruil foreign workers

Action Pan 19
Action Plan 20 Invest in mechanisation of processes

Action Plan 21 tiducate and train on Good Management Practice

The following are the details of the action plans proposed:

Action Plne 19 '

© Reeruit forcign warkers

Hutian Resouree. - Approach

Main Objective: 1. Government to allow the recruitment of foreign workers in
Replace inadequacy of the chilled and frozen food production line.
labour.

Target:

Immedialely resolve the
shortage of frontline
workers.

Action Plan 20

Invest in meefanisation of processes

= Hinran Resouree : Approach

Main Objectives: 1. Replace manual processes, where mechapisation is
(i) Replace the inadequacy possibie.

of labour.
(ii) Overcome the shortage Recommended:

of froniline workers.
Incentive to be given for capital inveslment.
{See Action plan on Increasing Praduction)
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" Action Plan i

Fducate and train-on Good Management Practice

o Thuman Resouiee |

Main Objeclive:

Equip the SMIs with up-to-
date management skills and
to be more  business
orienled.

Target:

All SMis in the chilled and
frozen food industry will be
able to dominate the tecal
chilled and frozen food
market and be able to
identify export
opportunitics.

Approach

1. Organise seminars and workshops for high level
management personnel / ewners whose business are in or
related to chitled and frozen food industry.

It is proposed that the sessions to be organised solely by the
relevanl government agencics or jointly with the trade association
such as proposed Chilled and Frozen Food Association.

Programs of the sessions shall include:

HRM

Strategic / Business planning
Financial Planning

Currend induslry standards
Social Responsibitities 7 Ethics

[ ] - - -
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Strategy 6:

Promote Industry Coordination and Self Regulation

We are recommending one action plans as part of this strategy.

Acllon Pl.ms

Action Plan 22

. Sellmg up Chilled and Frozen Food Aeconahon

The foltowing are the details of the aclion plans proposcd:

\ctmn Plan 2

\cllm;, up C hlllcd .md ¥ uucn I ‘ood \\\mmtmn

( hl"i.’(l amd Frozen Fond
\“mmlaon

Main Objeciive:
To develop a proper
communication  slructure

for the chilled and frozen
food industry.

Targel:

To develop a efficicnt and
effective chilled and frozen
food industry in Malaysia.

Approach
1. Form a committce for Chilled and ¥Trozen Food
Assoclation.
Recommended:

« Commiltee members should include both private and
tclovant gavernmeat agencics.

«  Government to subsidise in forming the Chilled and
trozen Food Association and aclivities to be conducied by
that association.

2. Define the roles of the Chilled and Frozen Food
Associalion.

We suggest that the roles of the Chilled and Frozen Food
Association include the following:

s Assist the Govermment to educate beth the public, and
playees in the industry.
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(Tll_iili:il: and Frozen -i:'aiddr_.__ Approach

Association o

»  Qrganise and coordinate the development of the eatire cold
chain by helping set-up other related trade associations such
as:

(i) Malaysian Refrigerated Warchouse Association

(ii) Malaysian Refrigerated Equipment  Manufacturers
Association

(iii) Malaysian Cold Trucks Association

« Encourage playcrs to implement GHP, GMP, BACCP or
1S0O.

+ Sct-up database of information on local food distribution,
production, storage and markeiing.

« Facilitate R&D activilics by being an intermediary for
convnunicating information about consumers to induslry
players and government.

« Assist eligible players in applying for availahle incentives.

3. Transform the proposed Chilled and Frozen Food
Association into:

+ non-governmental regulatory body

(i} Coopcrate with relevant Governinent agencies in
enforcing and maintaining food quality inspection
system. Example:

= Participale in inspecting, and guarantee the product
quatity

= Ensure all chilled and frozen food produccrs have GHP
or GMP in place

*  Ensure all exporters have HACCP

(i) develop or assist in designing qualitly assurance
standard for locally produced chilled and frozen local
dishes.

¢ non-goveramental markeling arm

() markel locally produced chilled and {rozen food in:

(i) domestic markel, c.g. by sponsoring mass media
advertisements, and organising food-faics

(iii) foreign countrics, e.g. by liasing with trade associations
and players in (he food industry in forcign countrics
and

{iv) helping tocal players to fulfil the necessary protocol to
pengirate into other countries

{v)} assist in establishing processing, packaging and
indusirial standards.
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Strategy Tt Undertake A Global Study On The Market Positioning OI"Malaysla As The
Halat Food Bub And To Develop Brand Loyalty For Malaysia's Ialat Food

Products

We are recommending five action plans as part of this stralcgy.

Action Plan 23

Action Plans

Conduet a comprehensive study on the international halat food market

Action Plan 24

Appoint an agency/departinent to spearhead the halal food strategies

Action Plaa 25 Promote Mataysia as a prominent Muslim country and prominent centre
’ for halal food production

Action Plan 26 Increase locally produced halat food in the world market

Action Plan 27 Develop strategies for making Malaysia as the hub for world halal foed

The following are the details of the action plans proposed:

_ o Action Plan 23
Conduct a comprehensive study an the international

bralal food market behaviour

Hala! Food Hub - Approach N
Main Objective: 1. Form a team as soon as possible fo corduct 2 more detailed
Identify the most strategic investigation of all halal consumers countries on making
positioning for Malaysia in Malaysia a world halat foed hub.
becoming a world halal
food hub. Investigation should address the following question:

What are the Mustims’ perception of the origin of Halal
cerlification?

How feasible is it for Mataysia to become a world hub for
halal food market?

What is Malaysia’s core compcetence?

What is the value of Malaysia's Jakim’s certification from
the perspeciive of other countries?

Should Malaysia intend to become a world hub, which are
the arca(s) should we focus in?
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o Halal Foad Hub Approach

Suggested countrics given the priority:

Muslim Countries Charactesistics of Potential Markets
Indonesia
India Large number of Mustims poputation
Turkey
China
Saudi Arabia
United States Higher in per capita income
United Kingdom
2, Formulate a clear market positioning strategy in order for

Malaysia to materiatisc the vision of becoming a world hub
for halal food.

Action Plan 24
Appoint an agenes fidepartment to

Spearlicad the halal foodd strategies

Halal Food -Hub .

Approach

f. Idenlify a government agency fo spearhead the halal food

Main Objective: hub development

Have an identified

champion to materialise the We suggest that the role of the said agency/department should
vision. inctude:

» Coordinating all activitics of other Government
departimentsfagencics involved in making Malaysia a world
“hub” for halat food

« Coordinating the planning and organising promotional
activities for halal food

« Encourage hatal cerlification among food producers

« Oversce the overall pragrams and development of world halal
food market
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Ililf;&_l I undil_h:l_h Approach

2. The said agency/depariment to advise in setting up policles
and strategies.

We suggest that some of the policies/strategics to be looked into
are:

«  Granting investment incentives for halal food processors
+ Developing food producers, especially SMis, to become a halal
food producer by:
(i)  giving suppoyst through mentoring program
(ii) providing technology advice through technology
acquisition programs
(iti) sefting up funds such as low interest loan scheme
(iv) conducting counselling for business start-ups

3. The said agency/department (o develop an internationally
recognised Malaysia’s halal trademark.
Recommended:

«  Alogo/trademark for halal food from Malaysia to be
developed

+  Promote the said trademark, locally and internationally,
leveraging on Malaysia as a reputable and advanced Muslim
counley

“Action Plan 25

- Promote Malaysia as a prominent Musline country and
Prominent centre fur halad food productivn

‘ tralal Food fRub Approach

Yhe said appoinied agency/depariment should:

Main Objeclive:

Create woildwide §. Organise yearly Faternational Halal Food Fairs

awarcness of Malaysia as a » .

prominent hatal food 2. Participate fully in all international or local foed
producer exhibitions, conference and trade fairs

3. Encovrage food MNC to set up theiv hatal food production
in Malaysia by giving attractive incentives

It is recommended that Malaysia should publicise the production
reallocation strategy taken by Nestle in turning Malaysia to a
centre of hala! food production.

4. To molivate other neighbouring counlries to use Malaysia
as a transit point for halal food

It is suggested that various incenlives to be given (o foreigners

using Malaysia as a transit point for their halal food preduction or
certification.
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