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WORKING PAPER
MEAT MARKETING IN JOHOR

Introduction

This paper is divided into thrcc parts. The first sum-
marizes the prescnt meat marketing system in Johor discusses
proposals which have been put forward for centralization of
livestock slaughter in the State and makos rcecommendations
on livestock slaughter facilitics required in Johor Tcnggara.
Part II compriscs & report by the FAMA counterpart on a
survey of meat marketing in Johor. This was carried out in
April 1970 during his three month period of scecondment to
the Project. The final section is a brief cost-benefit
analysis of the proposals centre gslaughterhousc at Kluang.
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PART I
SUMMARY AND RECOMMENDATIONS

As has boon emphasized, it is considercd that onc of the
major areas for future agricultural expansion in Malaysia is
livestock product i.e. meat, milk and ocggs. A1l of these
products present considerable marketing as well as production
problems. This scction of the paper will review the current
meat marketing system in Johor for each product: in turn con-
sider proposals for recorganization and make recommendations
on marketing and slaughter facilitics in Johor Tenggara.
Demand projections and discussion of individual marketing,
problem have been included in the appropriatc working papers
on Beef, Goats, Pigs and Poultry,

Beef

The major market for beef is among the Malay section of
the population. Beef marketing in Jofjior, and presumably in
the rest of Malaysia is faced with a number of problems:-

(a) Most people are not heavy or regular beef caters,

this is partly because of low income levels and also because
of a lack of any tradition of beef eating.

(b) The Malays and Indians mainly live in rural arcas
and thus the market is dispersed.

(¢) Although animals here are small by western standards
(the average buffalo is reckoned by the Vet. Dept. to yield
a 400 1b. carcess, and cattle 250), nevertho less the quantity
off meat produced by one carcnss is relatively large in terms
of the market demand.

(@) Becnuse of climatic conditions ment deterioratos
rapidly unlcss stored under refrigeration. This however is
not popular since meat is traditionally eaton fresh i.e.
within o gow hours of slaughter, and this practive un-
doubtedly helps reduce discase risks. Thus retailers prefer
daily delivery of meat.

Given these problems the present beef marketing system
goes @& long way in providing ment in rensonnble condition to
ag large 1 section of the population as possible ntéyeqson-
able price. Regular boef slaughter takes place at 5 main
centres in the State:-



Johor Baharu - 5-6 animals/day
Kluang - about 2 animals/day
Batu Pahat - about 4 animnls/day
Muar - about 4-5 animals/day
Segam~t - about 1 animal/doy

Slaughter of these animals takes place in the government
slaughter housecs in the early hours of the morning, i.c. 3-4
a.m. When the carcass is cut up the meat is transported to
the local market by motor vehicle or often by tricycle and
is ready for salec by 6-7 a2.m. Outlying districts are served
by van, taxi or bus delivery, again with most of the meat
being delivered by about 8 a.m. Generally specking rural
centres are served by the nearest rcgular slaughtering
centre., Thus Kota Tinggi, Layang Layang and small towns in
Johor Baharu district, and Pontian and areas in the south of
Pontian district are all served from Johor Baharu. Benut 2nd
district and most of Batu Pohat district deal with B.P.
market., Kluang serves most of Kluang district and Mersing
district and even into S.E. Pahong. Generally speaking Muar
market serves that district but Tangkak is served more from
Jasin (Malacea). One wholesaler operates both in Muar and
Jasin and serves the west part of Muar district from both
centres and 2lso has 2 link with 2 retailer in Segamat.
There is also a wholesaler in Segamat who supplies that area
including Labis., Thesc same channels also obviously secrve
restaurants, satay sellers and other cooked food vendors.

Although it was noted earlicr that housewives prefer
fresh meat, most beef retailers interviewed indicated that
they do have access to a refrigerator or some other cooling
facility such as ice box and that they use this to keep any
meat left over at the end of day's business. This is then
retailed with the fresh supply obtained the next day.

In earlier discussion of the demand for beef in Johor
it was noted that in fact very few cattle are kept in the
State. Most of the supplies of meat come from Kelantan
(mainly by rail) or from Thailand by sea through Singapore.
Most wholesalers receive fairly regular shipments from these
sources and only look for local supplies if their major
source fails them. As beef is rather a specinl item of the
diet, it is eaten particularly on occassions such as Hari
Raya. Many local animals arc slaughtered ot this time in



T

smnll slaughtor-houses throughout the state, and also illegnal-
1y (i.e. not in an approved facility and without permission).
Over most of the State local supplies are sufficicently sparse
for wholesalers not to be able to rely on them, This is less
true in the Muar - Malacca srea where more cattle and buffa-
loes are kept.

The present marketing system for beef can best be sum-
marized in the following dingram:-

Supplies of Cattle

Kelaptan ¢~ — ~ = Thailand Johor
SingaporT Agent
Wholesaler- bkt Sisbwh Y
P | main
Retailer :
,f”/”/’ | centres
Cooked Food e Retailer it i
Sellers HH&‘“\EEE |
~Consumers

Mutton

There are two major sources of mutton, local gonts and
imported sheep, Some mutton is imported in chilled or froren
form, but this mokes up a small proportion of the total. The
marketing system for mutton is similar to that for beef, and
there is some overlap in the individuals involved.

Live sheep are imported mainly from Australin and through
gingapore agents. These animals are forwerded by lorry to
the wholesalers and or retailers. The majority of slaughter
of these animals is carried out at the major markets as for
beef and carcass meat is distributed in the same way. Be-
cause the carcasses are smaller butchers in the main towns
appear to purchase animals live and do their own slaughter-
ing and thus there is less wholesaling of meat then in the
case of beef.

A good deal of unrecorded slaughter of goats takes
place. Butchers in smaller centres buy live animals and
slaughter more or less every day. Most of the trade in the
main towns appears to be in imported lamb. Most retailers
reported that consumers "prefer" lamb because it is cheaper.
In this context this is more a reflection of the fact that
more is sold. ILocal goat sells at a higher price - about
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$3,00 per kati as against $1.80 per kati for importcd mutton.
This reflects on element of "preference" for goat i.c¢. con-
sumers are willing to pay morec for goat than for imported
mutton.

Almost every mutton dealer interviewed reported that he
had access to refrigerated storage and that this was in al-
most daily use, to kecp meat from one day to the next. Some
of them reported that they handled "cold storage" meat al-
though they said that on the whole consumer proferred fresh
meat.

Pork

The port markcting system is somewhat diffcrent than
that of beef and mutton because of differences in the major
forces influencing the system:-

(a) The main body of consumers, the Chinese, live towms
or medium size villages.

(b) They are regular port eaters - averaging about 30
1bs. per head per year. Over 60 percent of Chinese houscholds
interviewed in the Project survey said they bought pork daily,
and 90 percent bought it once per week or more, Thus the
market is steady and not subject to great scasonal fluctua-
tions.

(¢) Pigs are normally slaughtered at about 150 1bs.
liveweight or about 110 lbs. dead weight. This will supply
about 1300 people for one day (30 1bs./head/yr. = about 1
1b/day/12 people).

(d) Consumers are said to prefer fresh meat.

(e) Because of climatic conditions it is not possible
to store unrofrigerated meat for long periods (or to trans-
port it long distances) without deterioration.

Given these conditions the present marketing system
appears to be a logical solution to the problem of dis-
tribution. There are very few wholesalers in the pork
trade. Most retailers buy pigs either more or less fat or
breed and rear them themselves, killing one or more every
day depending upon normal market demand (occassionally one
pig may be split among two retailers). This minimises trans-
portation and storage of meat but does mean some waste of
offals and other waste products such as bicod. The extent
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of this waste is not known. Thus slaughtcring is highly
dispersed and is carried on in small slaughter houses in
most communities with populations of more than about 2,000,

Poultry

The marketing of poultry will not be considered in any
detail in this report. Formal slaughtering facilitics are
normally not required. In Malaysia birds are transported to
market and sold live to consumers, who may have then killed
and dressed on the spot if they wish. A small proportion of
production is processed into a frozen product or canncd ¢.8.
as chicken curry.

Current Problems

Given the various factors, indicated above, which in-
fluence the marketing of meat, it may bc said that the pre-
sent system functions reasonably well. The day-to-day
operation is described in detail in part II of this report.
Major criticism of current marketing arrangements has cen-
tred around thc problem of meat hygiene and may be summarized
as follows:-

(a) Meat Inspection - 80-90 perccnt of meat slaughtered
in the country is said not “C be properly inspected.

(b) Slaughter hygiene - most of the slaughter-houses
are old and lack modern facilities. "Line" slau-
ghtering for example is not practised.

(¢) By-product utilization. Animals are slaughtered
in very small number and by-products are not
efficiently utilized.

(d) Marketing and price policy. There scems to be no
policy with regard to meat marketing and price
detormination. Certain practices such as pur-
chasing without weighing could be detrimental to
the development of the livestock industry. Prices
can vary widely.

(e) PFacilities for chilling meat. These facilities
are in many cases inadequate and often non-
existent.

(£) Mecat marketing. The present system of meal mar-
keting is haphazard and disorganized. The hand-
ling of meat by wholesalers and retailers leaves
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much to be desired especially from the point of view of
hygiene and cleanliness.

(g) Slaughtering normally takes place for only a very
fow hours in early morning. As a result facilities
are verymuch under-utilized.

In order to attack these problems it has been proposed
to reduce the number of slaughterhouses in the country
drastically and centralise slaughter in nef1§odern slaughter-
houses. Plans were drawn up by consultants for such a pro-
gramme., In Johor it has becen proposed to build a new slau-
hterehouse at Kluang to serve the bulk of the State's needs.
Large central slaughterhouses are recommedned primarily to
allow more effective use of waste products than at present
and to allow better meat inspection. When animals are slaugh=
tercd at 1 a.m. to 4 a.m. as at present inspection of carcas~
ses must be carried out under conditions of artificial light.
Such inspection is less satisfactory than under natural light.
It is proposed that slaughter in the new facilitics be carried
out during the day to allow this, and the meat be chilled for
gale later. While it is accepted that the above advantages
will result if fewer larger slaughterhouscs arc used:-

(a) More transport of annuals and meat will be required.
This would result particularly for pigs, where as has beon
undicated, slaughter is at present widely dispersed. Animals
will have to be transported to the slaughterhousc and then
return again to the point of salc.

(b) Wherecas at prescent animals are slaughtered and sold
immediately centralised slaughter would require cctensive
cooling facilities and use of refrigerated vans etc. if meat
is to remain in a satisfactory condition for 24 hours or more
as would be required. Both of the above factors will in-
orcasc retailers costs and result in higher meat prices.

(¢) As noted earlier beef is taken from Johor Baharu
to smaller centres such as Pontian and Kota Tinggi usually
in the back of taxis. Even if refrigerated transport were
introduced to take meat from Kluang to Johor Baharu it

(1)yernberg N.E. 1967 - "Poasibility Study on Establishment
of Modern Regional Slaughtcrhouscs
in Malaysia"

Wernberg N.E., 1968 - "Study for Regional Slaughterhousc in
Kluang, Johor, West Malaysia".
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would almist ccrtainly continuc to be distributed from there
on in the samc way as at present. Refrigerated transport of
such small quantities would be totally uneconimic. In the
same way unless specific steps are taken to upgrade marketing
facilities much of the bencfits to hygicne will be lost.

(d) At present many individuals slaughter their animals
especially pigs very carly in the morning and sell thoi meat
during the remainder of the morning. They will find it very
difficult to put the time saved, by having slaughter carriecd
out for them, to any effectivc usc. BExtra charges they have
to bear for this will reducc their income further.

In order to assess where possible the affect of these
factors on the profitability of the proposcd slaughterhouse
at Kluang a brief cost-benefit analysis was carried out.
This is detailed in Part III of this papcr. This takes into
account probable extra transport costs resulting from cen-
tralized slaughtoring and the benefits resulting from in-
creased use of by-products. It is estimated that the return
to resources invested in such a slaughterhouse would be
between 3 and 4 percent. As a result it is suggested that
the proposal to erect such a facility be reviewed and it is
assumed that the marketing systcm will broadly remain as at
present. Some upgrading of present facilities might be
contemplated e¢.g. moving pig slaughtering facilities in
Johor Baharu to new premises allowing extension of cattle
and sheep facilities to be expanded on the present site.
More widespread promotion of use of refrigerated stcrage and
provision of cold storage lockers at public lockers would
also be helpful and could help overcome public resistance
to chilled or frozen meat.

Recommendations for Project Area

(1) Boef. As presently envisaged beef supplies from Johor
Tenggara would arise from 2 sources, (a) sales of malc and
cull female stock from dairy herds and (b) slacs from beef
herds. Since both these types of enterprise will cross
local Indian dairy stock with exotic larger dairy or beef
breeds the resulting stock will probably be about 800-1000
1bs. liveweight. Carcase weights will be 400-600 lbs. or
gsomewhat largor than those at present handled by the market-
ing system., This will tend toexaccerbate the problem of ~ .
large carcasses relative to market demand.
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Beef for the local market will tent to replace supplies
from Kelantan or Thailand and as such should bc casily handl-
ed by the present marketing system. As populations in
Penggerang and Kota Tinggi builds up it is likely that in-
creased cattle slaughter will take place at Kota Tinggi.
Otherwisc most supplies will be handled at Johor Baharu or
Kluang and no specific new facilities will be requircd.

Marketing channcls for beef for export, mainly from the
two larger uhits proposed, will be opened by the organisations
involved and arrangements for slaughter will be made by then.

(2) Mutton

Goats arc seen as a potentially valuable supplementary
enterprisc especially in connection with FLDA type land
development schemes. Production and consumption arc both
likely to be widespread and consideration should be given to
construction of simple slaughtering facilities in central
villages.

(3) Pork

The demand for pig slaughter facilities will depend upon
the location 6f the Chinese section of the population. They
are likely to be in the minority in rural arcas, especially
in Penggerang where FLDA are the major developers. Concen-
trations however will probably occur in the new towns arcas.
It is therefore recommended that slaughterhouscs be construct-
ed in the two new towns and later in the Sembrong Central
Village to serve that part of the Project Areca.
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PART II

A SURVEY OF MEAT RETAILERS AND WHOLESALERS IN JOHOR

Introduction

A survey was conducted on meat retailers and wholesalcrs
in the major towns in Johor from the 1st. April 1970 to the
9th. April 1970. As the title indicated this is an attempt
to gain a more precise knowledge on the existing pattern of
mcat marketing in the state. The survey covered retailers
and wholecsalers for becf,,mutton as well as pork. Other than
studying the existing pattern of meat markcting, it is also
the aim of the survey to find out indications as to the
feasibility, as well as the general feelings among the two
groups of market functionerics of establishing a centralized
slaughterhouse to serve the needs of the state. The second
will be treated separately.

There is as yct no established system of mecat marketing
in the state of Johor. A large proportion of the state's
requirements are imported either from the other states mainly
Kelantan or from other countries mainly Thailand and Australia.
The prescnt system with its over-lapping of functions re-
flects a markct experiencing the carlier stage of growth.

The preference among consumers for fresh meat and the non-
existence of specific grading and cuts indicate consumers
level of sophistication in meat consumption.

Coverage and Methods

This survey covered all the major consuming areas of
Johor Baharu, Kota Tinggi, Pontian, Batu Pahat, Muar, Segamat,
Kluang and Mersing, all under the administration of town
councils., In addition it also covercd some of the bigger
local councils in cach district. Thus in total it covered
all the town councils and 13 (29%) of the 86 local councils.
Approximately the survey then covered a population of about
31% under the town councils and about 29% in all the local
councils or approximately 36% of the total population in
Johor 1). (Sec Appendix I).

It should be noted here that the town and local councils

(1) Basc on 1957 Census of Population - Assuming constant
rate of population growth.
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have a much higher density of the Chinese population compared
to other arcas mainly becausc they arc commercial centres and
that more Chincse are engaged in business and commercc. Most
of the local councils were also Chinese rescttlement areas
crcated during the emergency period. The other races prin-
cipally the Malays are mostly located in the periphery of
thesc arcas. However, with regard to the purchase of meat,
most arc made within town or local councils irrespective of
race, The Chinese are in fact the predominant racial group
in the survey arcas, about 121% more compared to Malays (Seec
Appendix II) and comparatively morc Indians arc concentrated
in estates and arcas bordering thesc estates. Thus in terms
of coverage of the various racial groups the survey can be
considered as fairly respresentative.

The majority of meat retailers and wholesalers conduct
their business in markets which are either privately owned
or run by public bodies. As such the survey was mainly con-
ducted in such markets.

The number of retailers and wholesalers(1) interviecwed
for beef, mutton and pork werc 43, 16 and 28 respectively,
making the total number of respondents to 87 (See Appendix I)e
In terms of the total number of retailers and wholesalers in
the survey arcas they represent roughly about 67% under beef,
35% under mutton and about 17% in the case of pork. (See
Appendix II). However, the number of respondonts does not
in most cases directly reflect the amount of business trans-
acted in the markets covered. In many of the markets sur-
veyed, there often occured cases of a number of stall managed
or under the overall managemcnt of one person although the
stall licences were under differcnt names and operated by
different people. Basing on this premis the number of licen-
ces issued by either the town councils or the local counecils
nced not reflect the actual number of meat sellers who are
owner-operators in the markets. Often, the retailers were
in fact employces of a wholesaler who was also operating in
the market or they might evon be members of his own family.

Methodology

This survey was based on interviews by using prepared

(1) Most of the meat wholesalers also performed the functions
of a butcher and retailer. Of the three functions wholesaling
and retailing are regarded of having greatcr weight here and
thus the wholesalers arc in most cases classified as whole-
saler/retailer.
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questionnaires and also on a number of personal intcrviews
with officers of the town and local councils. The inter-
views were mostly held in market places although in a few
cages respondents werc interviewed in their homes. Timing
of visits to the markets proved to be quite crucial in conduc-
ting the survey. The sales of meat usually reach its peak
quite carly in the day and morc often than not many of the
mecat sellers have done all their business even before noon.
In such cases 2 visit made during late afternoon would find
the meat stalls quite empty except for a fow, left to finish
the days sale.

The selection of the samples were based on the sssump-
tion that the major consumihg areas were areas of population
concentration., Based on this assumption all the major towns
in Johor were sclected and also a few of the morc populated
local councils in each district. No attempt was made to
cover a much bigger proportion of the local council areas
because they were assumed to have very much the same chara-
teristies.

Sources of Meat

The supply of meat, namely mutton, and pork within the
state of Johor is rccorded to have come from thrce main
gsources. These can be in the form of live-animals, carcasses
or even parts of a carcass. The sources arc namely:-

i, Imported
ii. Other states of West Malaysia
iii. Small production areas in Johor

Imported Meat

According to the data colleccted, the source of most of
the imported meat for consumers in Johor are mainly Austra-
1lia, New Zealand, Thailand and Singapore. Those imported
from Singapore usually have their origin from the other
three countries quoted above. This being so simply be-
cause Singapore is the most convenient point of landing
either for live animals or for meat carcasses, which are
the main forms of imported meat. The latter are usually im-
ported frozen.,

Out of the 87 respondents interviewed only 17 (20%)

performed, in addition to the other functions, the function
of a wholesaler. However, the number of importers reported
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were 163 7 were beef importers and 9 were mutton importers.
Of the 9 mutton importers 4 were operating only at retail
level., It would be of interest to note here that out of the
16 importers 8 reported importing beef animals or carcasses
and 11 reported importing mutton animals or carcasses which
would only suggest that some of the beef importers werc also
importing mutton and vice versa, Pork scemed to be cssential-
ly of local origin.

In the casc of imported becf and mutton all of them were
imported through agents who were mostly based in Singapore.
A number of the agencies are in fact associations of meat
sellers mainly wholesalers. A few of the local wholesalers
arc members of these agencies. Beef and in thie ecase either
buffalo or oxen were imported mainly from Thailand through
agents mentioned above. Mutton and in this case, imported
lambs came mainly from Australia and Singaporec while the
latter had its sourcc of supply from either Australia or New
Zaeland,

Table 1

Sources of Meat from other countries

[ COUNTRIES OF NO. OF IMPORTERS REPORTING
ORIGIN .
BEEF | MUTTON | PORK
Australia 1 6 1 -
New Aealand 1 I =
Thailand 5 ” - 5
Singapore 1 4 -
Total 8 1 0
Meat from States

Live animnls for meat purposes do come in quite sub-
stantial number into Johor, especially from the states of
Kelantan and Kedah. This is espccially true in the case
of either buffalocs or oxen. The majority of the importers
interviewed were wholesaler/rctailers. In the case of beef
14 out of 2 total number of 43 wholesalers nnd retailers
(32%) reported importing either beef or beef animnls from
other states. The actual quantity brought in from the other
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states was very much larger than than percentage of whole-
salers/retailers engnged - becausc they operated on a com-
paratively bigger scale. In the case of mutton and pork
most of the wholesalers nnd retailers got their supply of
goats and pigs from Johor. 81% of the mutton wholesalers and
retailers had their supply from Johor and 100% in the case of
pork wholesalers and rctailers. In the casc ¢f beef about
77% of the wholesalers and retailers, mostly rectailers, got
their supply from Johor. But the quantity of meat purchased
by importers who were usually wholcsaler/rctailers were very
much more than the total quantity purchased by all the
retailers.

Ioble IT1
Sources of Meat from states
STATES NO. OF RETAILERS/WHOLESALERS REPORTING
BEEF MUTTON PORK
1. Kelantan 7 - -
2. Kedah 2 - -
3. Malacea 4 - 6
4. Johor 33 17% 28
5. Others 1 o 7
districts

In terms of the supply of meat from the districts in

Johor the main sources scemed to be Johor Baharu, Batu Pahat
Beef and mutton mainly from the first two dis-
Of the 43 beef

and Pontian.

tricts and pork from the last district.

wholesalers and retailers interviewed 12 (30%) purchased
beef from Johor Baharu and 10 (22%) purchascd beef from
Batu Pahnt. In the casc of mutton 6 (40%) of thc wholc-

salers and retailers (mostly retailers) reporting, had their
supplies from Johor Baharu 2and 3 (20%) from Batu Pahat.

pork 16 (32%) of the wholesnalers and retailers rceporting

obtained their supply from Pontian; 11 (22%) from Batu Pahat
and only 7 (14%) from Johor Baharu.

For
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Table III indicates that most of the districts and arecas
covered by the survey have their own supply of beef, mutton
and pork, although certain areas have a bigger concentration
of meat supply1. These concentrations of supply arecas in
differcnt parts of the state suggests that some of the areas
are acting as supplying agents for the other ncighbouring
districts. It may also be due to the fact that these areas
have 2 higher population density and conscqycently consume
more mcat.

Table IIT

Sources of Meat from Districts

NO. OF WHOILESALER/RETAILER REPORTING
DISTRICT
BEEF MUTTON PORK

1. Johor Baharu 12 6 7
2. Pontian 6 1 16
3. Batu Pahat 10 3 11
4., Kluang 7 1 5
5. Segamat - 2 3
6. Muar i § 2 6
7. Kota Tinggi 2 - -
8. Mersing 2 - 2

Total I 49 15 50

Mcthods of Purchase

Purchase of meat by wholcsalers and retailers werc
cither by cash or credit and in many cases both mcthods were
employed. The survey revealed that 44 (50%) of the whole-
salers and retailers reporting preferred payments in cash,
while 19 (22%) preferred payments in credit and 24 (28%)
preferred both methods. (See Table IV). Credits were
usually very short-term credits of a day or two. Only the
few operators oporating on a much larger scale and in this
case usually wholesalers that have credit arrangements of

1

Supply of meat here only implies secondary sources and
not as primary sources of ment.
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a longer period. In certain cases the ~2dlt ties were re-
garded as necessary in order to maintain constant flow of

supply.

Table IV

Meat Wholesalers & Retailers Methods of Purchase

TYPE OF WHOLE- NO. OF WHOLES%gg%ﬁNéND RETAILERS RE-
SALER/RETAILER

CASH CREDIT BOTH
Local Buyers 44 9 18
Importers 0 6 5
Both 0] 4 4
Total 44 19 o4

Of the 8 importers interviewed - who sold only imported
meat - 6 had credit arrangements with their agents. And, 4
of the 8 who purchased local meat and also imported meat, did
their business on credit. Thus purchase of meat through
credit was more prevailant among those who operated on a com-
paratively larger scale, who were often wholesalers as well
ag importers.

Estimates of Quantities by Source

There are a number of inhercnt difficultics in estimating
quantities by source. One rather obvious difficulty is that
all types of meat were reported to have been purchased from
a number of sources and meat sellers werc not in the habit of
keceping accurate records of their sources of purchase. As
such the figurcs obtained in this survey at best represents
only an cstimation of meat purchased by main source amd mot a
total breakdown of all sources. Another difficulty posed in
making such cstimation is that, figurcs werc given both in
terms of dead weight as well as live weight which again re-
quires an estimation of the weight and thus making the
estimation a little more inaccurate. This difficulty is
accentuated further by the faet that the survey covers only
a certain percontage of all meat sellers in the state. As

such any estimation is useful within the limitations set
above,
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Beef
Table V
Est;pates1 of Becf by Source Per Month
Source Quantities in 1b.
67% 100%
Kelantan - 92567 138160
Johor - 38950 58134
Malaceca - 1839 2744
Others® - 119500 178358
Total 252856 377396

1 pend weight - Buffalo - 400 1b/head
- Oxen - 250 1lb/head

2 Mainly from Thailand.

Beef animals that came from Kelantan and from the other
sources mainly Thailand were mainly in the form of live
animals. Those that had its source from Johor and Malacca
were usually beef carcasses Or parts of carcasses. It is
also most probable that a certain percentage of the meat and
carcasses involved in the inter-district trade had its source
from cither Kelantan or Thailand, and as such some double
counting is possible1.

Mutton

In the case of mutton most of the supply came from
Australia and New Zealand, some of which wore recorded to be
imported from Singaporec. However most of the goat meat were
supplied by the state jtself. As in the case of beef animals
above, it is most probable that mutton animals were also

1 Phe number of beef animals slaughtered in Johor Baharu as
recorded by the Johor Baharu Town Council in 1969 was 1954
animals or approximately 635,050 1b. taking the average dead
weight per animal as 325 1b. The survey reported about 207
animal per month, approximately 2484 animals per ycar Or
807,300 1b. This is about 27% more than what has been re-

coréed by the Town Council. On further investigation it
was found out that a certain percentage of the beef animals
wore traded 1live, which more or less confirm the possibi-
1ity of double counting.
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involved in the inter-district tradc which again brings out
the possibility of double counting in the cstimations made .

Table VI

BEstimates of Mutton by Source Pcr Month

Sourcec Quantitics in l'b.1
35% 100
Johor 8019 22911
Australia 102600 293143
Singaporc 24698 70566
Total 135317 386620

L Average live weight per mutton animal is cstimated as 60 1b.

Pork

Pork is basically local in origin. Most of the state's
nceds have been met by local supplics as indicated in the
table bclow. Unlikc beef and mutton the supply of pork is
morc wide-sprecad and was thus available in most of the major
towns in Johor. But the fact that supplics did come in from
Negeri Sembilan and Sclangor may indicate that the state's
supply is still insufficicnt.

Table VII

Estimates of Pork by Sourcc For Month

Source Quantitics in 1b.1

17% 100%
Johor Baharu | 37324 219553
Pontian 41856 246212
Batu Pahat 24661 145065
Kluang 8931 52535
Others® 29432 173129
Total 142204 836494

L Average live weight per pig is cstimated as 1 pikul

e Bspecially Seclangor and Negeri Scmbilan.
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Table VIII

The Frequency of Meat Purchases
by all meat wholesalers and Retailers

Frequency Dis- Beef Mutton Pork
tribution . !
W R W R i R
Daily 3 27 1 T 7
1-2 times a week 5 1 2 % .3 2
3_4 1 i i 3 2 - LL 4
5—5 n " n - 1 .. A 1
1=2 times a month 1 1 - 2 1
3_4 n n n 1 1 1 s 7
5__6 n R | . =¥ 1 = | 2
7-8 " n " T e 23 & 2
|
i
Total 10 33 S 7 e ; 26

in the

basis.

W - Wholesaler
R - Retailer

meat on a monthly basis.

Types of Meat Purchased

A breakdown of purchases by all meat wholesalers and
retailers would indicate that the majority of beef as well
as muttons wholesalers and retailers boug
either daily or a number of times a weck.
portion of these wholesalers and retailers purchased their

ht their purchascs
Only a small pro-

This was also truc to some extent
casc of pork but interestingly a fair proportion of

Table IX

Types of Mecat Purchased by all Mecat
Wholesalers and Retailors

the pork retailers did also purchase thoir meat on 2 monthly

Types of meat Beef Mutton Pork
purchased W R W R | W R
T. Livc animals 8 3 3 6 | 2 24 |
2, Carcasses 2 1.30 - 5 - 2
Total 10 %3 6 1 2 26

§ !
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Meat is usually purchased cither in the form of live
animals or in carcasscs which hore includes parts of carcass,
The survey indicated that most of the beef and mutton whole=-
salers bought live animals and 80 also was the majority of
the pork retailers. The purchasc of carcass or parts of a
carcass on the other hand scemed to be most frequent among
the beef retailers. This scems quite logical considering
the size of beef animals and the amount usually retailed by
beef retailers. In contrast very few of the port retailers

bought carcass or parts of carcass.

Quantity Purchased

The quantity of beef, mutton and pork purchased by each
of the retailer or wholosaler intorviewed was generally
dependent on the extent of the demand in cach area i.e. the
population in the arca and its racial composition. Gencrally
morc beef werc sold in areas having a highcr proportion of
Malays: mutton in areas having a higher proportion of Indiaons
and pork in the Chinese arcas.

In terms of quantity purchascd 14 (33%) of the beef ro-
tailers purchased less than 6 pikuls per month or roughly
just about 20 katis per day. Cumulatively 20 or more than
50% of the becf retailers intorvicwed reported purchasing
less than 10 pikuls per month or roughly about 33 katis per
day. Above was generally the casc in the smallor town coun-
cil arcas and in the more isolatod local council areas. The
Malay population within thosc areas, duc posseibly to a lower
standard of living have less demand for moat which could be
regarded as luxury itoms. In the bigger towns moat werc
purchzsed by a fow wholesalers who later distributed thc meat

to the smaller town and local councils.

The purchasing pattern in the case of mutton follows
very closely to the pattern for beef. Morc of the meat
were purchased by wholesalers or retailers operating noar
estates where Indians were more predominant. As in the
casc for beef 8 (47%) of the rotailers purchased bolow 10
pikuls per month. But it is quite gignificant to note that
5 (30%) of the mutton wholesaler/retailer purchased up to
100 pikuls per month or about 3.3 pikuls per day. The large
percentage of these mutton were derived from lamb and mutton
carcasses imported ecither from Australia or New Zealand.
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The amount of mutton from local goats sold throughout the
atate scemed to bo less significant. This 1s primarily
due to a fairly wide price differcntiation between goat
meat and lamb meat.

In the casc of pork, purchascs seccmed to concentrate
botween 11 pikuls to 40 pikuls per month (about 70%). The
survey further indicated that a far bigger quantity of pork
were sold in town and local council aroas compared to other
types of meat. It is most probable that this is due to the
concentration of population in both areas and 2 higher con-
sumption level per capita of the Chinese group1. Though
purchascs and sales were high, the p vk wholesalers or re-
tajlers did not purchase in very big quantitics because un-
like beef and mutton animals, pigs were readily available.

Table X indicates the amount of meat purchascd by
wholesalers and retailers in each of the towns and local
councils covered by the survey. Generally, the meat sellers
in the town council arcas purchased comparatively bigger
quantitiesthan their counterparts in the smaller local
councils. For beef retailors, purchasc vary between 1.8
pikuls to 113.1 per month; for mutton retailors between
1.9 pikuls to 86 pikuls per month and for pork from 7.5
pikuls to 80 pikuls por month. In tho caso of wholesalers,
for beef, purchasc vary betweon 81 pikuls to 468 pikuls per
month; mutton 36 pikuls to 268 pikuls per month and for pork
15 pikuls to 65 pikuls per month . It would bo interesting
to note that somc of the meat rotailers in the biggor towns
purchased much bigger quantitics than a number of tho wholo-
salers in the smaller towns., This was primarily due to the
higher population in the arca and that the differencc in
function neced not reflcet the amount of busincse donoc.

1 According to the Houschold Budget Survoy conducted by the
Statistics Department in 1957 the Chinesc consumption of
pork per capita was 9.6 katis por month. (8ce Appondix III)
for comparison belween racial groups and between urban and
rural areas.

L To give a weighted average figure for all meat retailoers
and wholesalers would be highly unpresentative due to wide
variations in purchasc.
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Purchasec Price Selling Pricc
live weights dead weights
atl a
" BEBE
Wholesaler 0.58 = 1.80
2.00
Retailer 1,08 e 2,00
MUTTON
Wholesaler 0:75 = :.0,87 1.60(1amb)
Retailer 1.20 = 1.40 2.,40(goat)
PORK
Wholesaler
Sotailor 0.65 - 1.20 2,00

Above are the computcd prices for all types of moat
given the total quantity and pricec. The purchase prices
quoted for becf in the lower range sccmed to be rather low
and a littlec too high in the highcr range. This would sug-
gest two phenomena:-

i) Price depcnds on the quantity purchased and that

wholesalers paid less for purchasing morc compared
to retailers who usually purchascd very much less.

ji) Both wholcsalers and retailers performed double
functions and thus accounts for the wide range of

purchasc prices. Some wholesalers in the smaller
arcas did purchasc only specific parts of carcass
especially meat.

The prices for mutton and pork scem to be morc rcason-
able although the wholesalers and retailers for both meat
follow very much the same charactcristics as in the casc of

boef in the scnse that there exist a fair amcunt of dupli-
cation in functions.

Conditions of Meat

Conditions of meat here refers to the gstatc of the meat
when they reach the market. They can either be frosh, frozon
or chilled. The intontion herc of dinding out the statc of
meat on arrival in the market is to got somc indications on
wholesalers' and rctailers' prcforcncc as well as preferences
among consumers assuming that the former rcacts to the latter.
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The survey indicated that only 3 meat secllcrs preferrcd
either frozen or chilled meat and they werce 2ll imported
meat.
cither in the form of chilled meat or frozen meat.

In this case both beef as well as mutton were imported
This may
1cad to the conclusion that more meat have becn imported in
the form of live animals.

Local meat on the other hand were purchased wholly in
their frosh form.
picturc becausc local meat especially the loftover of a day's

This of coursc docs not give the overall

sales were reportcd to have been kept in rofrigeration units
which means that a certain amount of local meat werc sold as
chillcd meat. However, consumers arc not very well aware of
this practive becausc nsat gellers usually mix the other
days' meat with the current deys' meat and being usually
small in quantity they cannot be very well dctocted.

Table XIII

Methods of Slaughtcr Employed by
Wholesalers and Retailers of Meat

Pypes of No. of Respondents Reporting
Meat Own~-self Local Local Others
or Authority | Butcher
Assistant

Beef 6 ( 11 1

Mutton 7 6 3 -

Pork 25 20 1 -

FOTAL 38 33 15 1

Methods and Costs of Slaughter
Mothods of slaughtering meat animals fall within the

catcgorics shown in the tablo XIII.

The morc popular

mothods scemcd to be onc of self-service, by the wholesaler
or retailer himself and through using the scrvices procided
by the local authorities. A numbor of the local authoritics
especially the town councils do provide slaughtercrs at a
fixed rate but for the majority of the local councils
slaughtering is undertaken by either thc wholesclor or re-
tailer himself. In the casc of slaughtoring by own=-gelf
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or assistants many of the wholesalcrs intcrvicwed reported
having employed full time slaughteres usually at a monthly
galary of about $100 to $200 a month, Often the slaughteres
also assist in the selling of the meat. Local butchers or
butchers operating independently seemed to be much more
preferred by the beef sellers.

The rate of slaughtering seemed to be about 60 cénts
for goats and lambs; $1.20 to $2.00 for pigs and $1.50 to
$3.00for buffaloes and oxen.

Tt is also interesting to note here that among some of
the reasons given by the wholesalers for preferring monthly
paid slaughterers was that they could have more control over
them and that pinching of meat and the other parts of the
animals would be minimized.

Retailers Preferences

An attempt has also been made to identify retailers
preference for meat and also to a certain extent the meat
gellers response to consumers' preference in meat. They
f£all within the following categories:-

i) Preference between different types of meat
ii) Preference between parts of carcass.

In terms of the preference between fresh and either
chilled of frozen meat, there seemed to be a preponderent
agreement among wholesalers and retailers of the different
types of meat, for fresh meat - and this is very much a
reflection of consumers' preference. Out of the total of
87 respondents only two have a preference for either chilled
or frozen meat. The preference for fresh meat is quite
obvious in a situation where fresh meat is easily available.
Chilled or frozen meat could only be gsold after much re-
duction in price. To illustrate, the price of lamb neat
usually comes to around $1.50 per kati while the price of
goat meat is usually around $2.20 per kati.

Grades Retailed

The grades specified by wholesalers and retailers of
meat would to a great extent reflect gophistication in
consumers preference for meat, However, it is felt that
the desire for different grades of meat would depend on the
types of dishes prepared by consumers (i.e. mainly house-
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wives). Most of the local dishes do not require specific
cuts of me.’ or parts of a carcass. The desire for dif-
ferent grades also depend on the level of consumption.
People of a higher consumption level would be more selective
in their choice for meat. Malaysians comparatively are low
meat consumers.

The different grades generally specified by mos?t
wholesalers and retailers of moat are as follows:-

1) 1lean mead

2) lean meat plus tendon
3) lean meat plus fat

4) meat plus bone

5) fats

6) internal organs

There is actually some slight difference between the
grades of beef, mutton and pork. Beef usually is graded
very much in line with the grades quoted above. Mutton
however, in most cases have only a single grade and that is
lean meat plus tendon plus bone. As for pork there is
slightly more grades for meat of the different parts of a
carcass and in addition blood is also sold. And, having
a higher fat composition the grade for fat more frequently
applies to pork than the other meat. Pork is also sold in
the form of fried meat. It should also be noted that
generally most Malays and Indians do prepare meat as a whole
dish. Most Chinese on the other hand prepare meat as part
of a dish.

Storage

Meat is generally stored in refrigeration units whose
temperatures are usually kept at about chilling points.
The meat is not meant to be kept for a long pericd, usually
just to keep what remains of the days, to keep frozen or
chilled meat for a few days and sometimes to keep fresh
carcasses. The capacity of the refrigeration units varies
from small home refrigerators to a much bigger capacity
market freezing or chilling units which usually are managed
by the market authorities. Refrigeration units were seldom
utilized exclusively for meat. In most cases the units
were also used for storing other perishable items such as
fish and vegetables.
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Table XIV
Reasons for storage No. of Respondents Reporting
Beef Mutton Pork
1. To keep fresh carcase 2 1 1
2. To keep frozen/chil-
led meat 1 2 -
3. To keep the day's
meat 26 12 4
Total 29 15 5

The survey revealed that only 49 (56%) of the sellers
used refrigeration units for one reason oOr the other, (See
table XIV). The majority of the meat sellers utilized
the units for storing the day's meat that could not be sold
and meat for selling the next day. Those who kept beef or
mutton in the form of fresh carcass, frozen or chilled meat
were usually wholesalers and importers.

Table XV
TYPES OF FREQUENCY IN UTILIZATION
MEAT
Everyday |A few times a week |Seldom | Never
Beef 13 6 8 16
Mutton 10 2 1 3
Pork 1 - 3 24
Total 24 8 12 43
In terms of frequency in the utilization of the refri-

geration units 13 beef sellers (30%) made use of the units

every day and also 13 (60%) of the mutton sellers.

But it

is interesting to note that 16 (33%) of the beef sellers and
24 (85%) of the pork sellers reported never having to use
In the case of pork it is prima~

the refrigeration units.

rily due to the fact that consumers of pork which mainly are
the Chinese do not prefer refrigerated pork, and as such
pork sellers would usually see that the days meat are sold
even to the extent of sonsigning any unsold meat to regular
customers at much cheaper price on credit.
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Rent of Refrigeration Units

Most of the refrigeration units were either self-owned
or provided by the market authorities. Out of the 44 res-
pondents who reported using refrigeration units. 15 (34%)
reported owing the units themselves. These units of course
range from home refrigerators to the much bigger units in
the market. 5 reported using the units free of charge. In
these cases the amount usually kept were very small. The
others rented the units either on monthly terms, daily or
even according to the amount refrigerated. Renting on month-
ly terms varies between $9.00 to about $40,00 per month
depending on the wholesalers or retailers scales of operating.
Some very small operators pay daily rent of about 0.25 cents
to $1.00 per day or for those in terms of quantity refri-
gerated 0.02 cents to 0.05 cents per kati.

Generally refrigeration was not regarded as an essen-
tial feature for the marketing of meat except in the case of
wholesalers and importers. Refrigeration was seldom regard-
ed as a form of regulating supply but more frequently to
preserve already exposed meat not saleable fo the day.

Consumers Preference

An attempt was also made in the survey to find indi-
cators as to consumers prefercnce for different types of
meat and particular parts of the meat. It is agsumed here
that wholesalers and retailers of meat are quite well aware
of the consumers' preferences. Generally the preference for
particular types of meat, seemed to be essentially based on
habits of consumption. As to the preference for different
parts of the meat, it depends on what can be said as the
'menu for the day',

Table XVI

Consumers Preference for Different
Types of Meat

No. of Respondents

Beef Buffalo - 4
Oxen - 44
Lamb - 14

Mutton Goat - .
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With regard to comsumers preference for different
types of meat only 4 of the beef sellers reported consumers
preferences for buffalo meat to that of oxen meat while the
rest 41 indicated a preference for oxen meat. The reasons
given as stated above were primarily habitual, some stated
that oxen meat had a better texture compared to that of
buffalo meat.

As for mutton the preference seemed to be that of lamb
meat to that of goat meat. This is due primarily to rather
wide differences in price between the two types of meat -
lamb meat being very much cheaper and also easily available.

Generally for the Maleys who are both beef and mutton
eaters the preference werc for beef meat. The reason given
was that mutton retained a certain taste after cooking, not
very favourable to many Malays.

The preference for particular parts of the meat was
said to be dependant on the type of dish to be cooked for
the day. In other words there was no marked preference for
any particular cuts of particular parts of the carcass.
Pable XVII shows that there is a stronger preference for
lean meat. This proves to be so because lean meat can be
used for practically all kinds of local food preparations.
Lean meat plus tendon and mea®t plus bones were preferred
for the preparation of 'curry' and other similar dishes.
While internal organs on the other hand were preferred for
their medicinal values.

Mutton, which applies for both goat and lamb meat were
reported to have been sold in a mixed form i.e. meat plus
bone and at a standard price. This of course is due to the
small amount of lean meat that can be derived from either
goat or lamb.

Table XVII

Consumers Preference for Parte of a Carcass

NO. OF RESPONDENTS REPORTING

Lean meat | Iean meat | Meat and | Internal

& tendon bones organs
Beef 40 21 23 1"
Mutton 9 5 9 2
Pork 27 2 17 8

Total 76 28 49 21
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Ownership and Rent of Stalls

Since most of the market are owned by elther private
individuals (very few) or by the market authorities the stall
can only be either in the wholesalers or retailers name Or
under somebody elses name. The survey revealed the foilowing
state of situation:=-

Beef | Mutton | Pork Total

——— i

Own stall 29 12 23 64
Under other name 14 4 5 23
Total 43 16 28 87

Most of the stall-holders (74%) had stalls under their
names and this applies equally to beef, mutton and pork
sellers. However, compared to the others a far bigger per-
centage (67%) of beef sellers operated gtalls under the name
of somebody else. Here, more often the stalls werc under
the management of some beef gellers in the market who in many
cases were wholesalers. The persons who bore the name of the
stalls were only operators and they might or might not be re-=
lated to the real owner.

The reason why many of the stall~holders preferred 1o
own a number of stalls and employ operators OF workers was
to take advantage of the economics Of bigger scale operations.
This was especially so in the bigger centres. By managing a
number of stalls a meat seller would be in a position to buy
live animals and need not be dependant on the other opera-
tors. He could then be in a position to influence at least
his own supply of meat. In the case of pork this state of
dependence on oZher sellers was minimized by group purcha-
sing of pigs end distribution in accordance to what was re-=
garded as the regular amount of gales or to the amount
ordered.

t of Stalls

Rent of stalls vary between each 1ocal town council.
Generally the rents in the bigger local councils were much
higher then these in the local councils. They differed 100,
between the different types of meat sold. Mutton stalls
were charged a lower rent than the veef stalls bub the pork
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stalls had to pay the highest. The rent charged for stalls
in a market either in the local council or town council is
guided by the town or local council ordinance, and this is
usually decided by the Local Councillors. (See Appendix V).
The most obvious reason for charging a higher rent for pork
gtalls and a lower rent for beef and mutton stalls is that,
usually the amount of business done by the pork stalls are
very much more compared to the other meat stalls.

Trhle XVIIL

Frequency distribution of rent for all Meat
Stalls in the Survey Areas

Frequency Distribution of rent No. of Stalls
per stall in
10 - 20 19
29 - 30 13
34 -~ 40 21
41 - 50 13
59 - 60 12
61 - 10 1
70 - above 6
Total 85

The frequency distribution above for all meat sellers

indicate that a much bigger proportion of the stalls paid
a rent between $10.00 %o $40.00 (62%). Most of these gtalls
were either beef or mutton gtalls. The gtalls having higher
rents were mostly pork gtalls with some beef stalls which

were mainly those located in the town council areas.

ditions of Meat Stalls in the Market Surveyed
were also made on the con=-

Some general observations
ditions of meat stalls in the markets gsurveyed. The mar-
kets in the town and local councils are under the supervision
and control of the respective authorities. The town councils
usually have market inspectors 4o look after the general con=
ditions of the market and the Jocal councils usually employ
their own market overseers. IO addition the Health Depart-

ment provides the service of Health Inspectors and Town

overseers to look after sanitation and health matters in-
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cluding the hygine and cleanlines
local councils, depend

s of markets. As for the
ing on the population size, some of
them are served by the Public Healt
employed by the Health Depart In cases where the local
councils are small but quite close apart they will then be

under the supervision of one Public Health Overseers.

h Overseers who are also
ment.

The conditions of the meat stalls in the markets sur-
emed to depend very much on the conditions of the

markets, and théy.vary from the view of hygine and general
cleanliness. But generally the stalls in the town councils
were much better than those of the local councils although
conditions could gtill be very much jmproved. Meny of the

veyed se

local councils markets were
repairs.
were very much below the de
cleanliness and which invar

attention.

But it was the few priv

in great need for some general
ately owned markets which

o standard of hygiene and
iate

girabl
jably need more immed

The Hygieng of Meat Selling

T4+ was observed that most of the
kets surveyed were already exposed meat.

is being sold in the first
as the Johor Baharu market
and flies are very
fluenced by the cleanliness
surrounding it. In many of
to be continously hovering
hung or just 1aid on the st
would need a certain amount
introduction of fly and dus

stalling glass OT wire mesh case
also be difficult to persuade meat selle
However,

for such renovations.

hygiene and cleanliness ghould be

authorities on the markets
particular.

Conclusions

The survey in many way
tical feelings with Te
state. Some of them could

i) Meat with the exce

much minimized.

gard %o me
be expres

meat sold in the mar-
In cases where meat
ket building guch
to dusts

floor of the mar
the amount of exposure
Tlies are very much in-
of the market and the areas

the stalls observed, f1ies seemed
over the meat which were either
oll. To improve this situation

of reconstruction or at least an

t-proof equipment such a8 by in-

g on meat gtalls. Tt would
rs to see the need

a more gpecific gtandard of

get and supervised by the

meat gtalls in

in general and on

g serve b0 confirm some hypothe-

at marketing in the Johor
ged as the following:=

ption of pork 1s mostly imported
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into Johor either from the other states mainly
Kelantan or from other countries mainly Thailand,
Australia and New Zealand. A large proportion of
the import are live animals; beef animals being
mainly from Thailand and lamb from Bustralia and
New Zealand.

ii) Bxcept for some wholesalers meat is mainl retailed
in comparatively small quantities and purchased
almost daily.

1ii) Meat is sold mainly in the fresch form. Only im-
ported carcasses are chilled or frozen. This 1s
in response to consumers who prefer to meke their
purchase and in the morning.

iv) In terms of meat consumption in the state, pork
is the major item followed by beef and mutton.
This was indicated by the number of pork, beef and

mutton stalls in markets a1l over the state.

v) Meat animals are slaughtered in slaughter-houses
situated in most of the major towns in the state,
especially in the west coastal towns. These areas
are also the major consumption areas in the state.

vi) Grading of meat is still rudimentary reflecting a
market in its developing stage. The local types
of meat preparations also do not encourage & more
gsophisticated method of grading.

Generally it can be gaid that the system of meat mar-

keting in Johor is still in the developing stage and it is

very much dependant to the level of meat consumption and
ption of

It is

consumers preference for meat. Level of consum
course very much depends on the standard of living.
thus difficult to envisage & substantial increase in the
level of consumption if the gtandard of 1living is to remain
static or increase byt at a very slow rate. On the other
hand it would also be difficult for consumption to increase
substantially if here is only a prefercnce for fresh meat
and there is not much change in the types of dish pre-
pared. These variables need to be considered in the study

of meat marketing egspecially at the consumption level.
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APPENDIX V

Federation of Malaya
No. 36 of 1952

The Local Council Ordinance 1952

gection 12

(1) It shall be lawful for every council to perform
any public work ehich may tend to improve com-
munications and to promote sanitation and clean-
1iness in the local council area end the healths,
gecurity or well-being of the iphabitants thereof.

(2) Every council shall have power to make by-laws for
carrying out any of the objects specified in sub- !
gection (1) and in particular, but without pre= E
judice to the generallty of the foregoing, may !
make by-laws for any of the following purposes .

(4) providing and regulating public markets.

(da) regulating the construction, control and
management, by registration, 1icencing OT |

otherwitse, of places in which food or drink

for human consumption jg sold, prepared or

atored for gale,

APPENDIX VI

__._-_—_—-.'

CONSUMPTION OF MEAT BETWEEN RACIAL GrROUPS 1957
HOUSEHOLD BUDGET SURVEY N acsanes

KATIS PER MONTH
BEEF MUTTON PORE |

Malays - Urban 2418 0.72 -

Rural 1.0% 0.05 -

Average 1.88 0.39 v
Chinese - Urban 0.75 0.09 8.80

Rural 0.55 0,02 9,32

Average 0.65 0.06 9.60
Indians - Urban 0.38 2.87 0.19

Rural 0.23 2.64 0.18
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PART IIT

COST - BENEFIT ANALYSIS OF THE PROPOSED
GENTRALISED STAUGHTERHOUSE

The present marketing arrangements, for livestock have
been described earlier. This gystem has been criticised
on a number of grounds by the Veterinary Department on &
number of grounds and proposals have been pub forward to
erect a number of relatively large slaughterhouses in
different parts of the country. Johor would be gserved by
one in Kluang. gtrictly speaking this is outside the
Project Area but since it will obviously affect marketing
arrangements a brief cost-benefit analysis appear in order,
especially gince mone has been carried out by the consul-
tants to the Veterinary Department in their proposals.

The present marketing systems have been described
elsewhere. Gompared %o what one might hope for they do
leave a certain amount to be desired and the apove criti-
cisms have some validity in these terms, Whether they
justify the expense Of establishing centralized glaughter-
houses and reorganizing the marketing system ig another
question. This prief exercise 18 aimed at estimating the
costs and benefits involved in such a programne in JohoT.

knalysis

The analysis takes the glaughtershouse and facilities
ag proposed by the consultants ag given. Except for
1abour costs these are unchanged . The proposal was as

follows :=

Capgcity of g1aughterhouse

puffaloes Sheep Pigs
and Oxen  and Goats

__-—-—ﬂ"—__,-—-—"

Lairage 60 145 900
Killing per day 26 100 400
Killing per hour 10 20 100
Average killing hours/day 2.6 345 4
Maximum daily capacity in 7% hrs. 75 150 750
Carcase cooler capacity 24 80 230

In addition facilities would be provided for full
utilization of by—products, i.e. preparation of hides,

1 ete.

rendering of fat, manufacture of meat and bone mea
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capital Costs were estimated as follows:-

(Thousand Dollars)

Land © 44
Sitework 120
Building 777
Equipment 1133
Tees etc. 242

23%20

—

ngrating Costs were estimated by the consultants as
follows -

Item Cost Per Annum §§QOO)

Fuel 0il 29
Electricity 40
Water 15
Administration Personnel, 19 at

$8,000 152
Operating personnel g1 at $5,000 405
Administration Expense 48

These costs have been taken 28 above excepb for
operating personnel. gince most of these are slaughterline
or by-product workers it was felt that $400 per month aver-
age-including foremen was over-generous. This has been
nalved giving an average of $200 per month. Yo shadow wage
nas been applied gince these jobs will displece others in
existing slaughterhouses and the one 18 agsumed t0 cancel

out the other.

Qther Cogts and Benefits

The establishment of 2 single glaughterhouse means that
animals would have to be transported to it and neat taken to
consuming centres. gince at the present & 1arge proportion
of livestock 18 produced near consuming €€
tered there (especially pigs
costs resulting from increased trans poT
by the new system.

On the other hand slaughter charges are made by local

glaughterhouses which would no longer pave to be med (al-
though fees would be payable at the new abattoi®) . This
would constitute & saving pesulting from the project.
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In addition the project is expected to jmprove by-
product utilisation. The increased value of py-products

over the present is a benefit resulting from the project.

I;anenortation Costs

These were estimated on the basis of the cost per
animal glaughtered at the abattoir.

(a) Live Animals s=

(1) Cattle. A% present most cattle are brought into
the state either by rail from Eelantan or bY pboat through
gingapore. Cost road trensport 18 1ikely to be about 10
cents/animal/mile, or about $6 Der animal for the Johor
Baharu - Kluang journey . Assuming half of the animals have
to be transported for this distance this means 2 cost of
$3 per animal glaughtered.

(41) Sheep. The vast majority of sheep are ab present
imported through Johor Baharu. Agsuming again half of the
total make an additional triP to Kluang &t & cost of 2 cents
per annual per mile, this means an average cost of 60 cents

per animal slaughtered.

(iii) Pigs. At present pigs 8Te mainly reared ad jacent

to consuming centres and slaughtered there. pransport 18
therefore minimal. centralised glaughter would require large
scale movement of animals and meat. An estimate of the aver-
age costs per animal glaughtered was made DY assuming thab 1968
slaughter figures bY dgistrict represented production in the
district and all originated in the aistrict centre. The cost
per animal from each to Kluang was computed assuning @ cost

of 2 cents per mile. The weithted average cost was ‘then

obtained (see Table 1) @88 $1.

TABLE I = PIG TRANSPORT cOST

¥ £ State Weighted

Source ‘ Dis%iﬁgggto | Cos?t \ % by \ et
aharu 1.20 24.35 \ .2922
%ggg?fghat %g 60 18.95 A
Pontian 85 1.70 8.17 .1389
Segamat 68 1.35 12.M AT16
Kota Tinggi 65 1.30 192 .0251
Mersing 65 1.30 3,19 10415

| Muar | 60 b 20 | 18.34 2201

= approximately $1/animal g1laughtered.
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Meat haulage = 50 cents/ton mile?

cattle = 6.25 cents/animel /mile.

Sheep and goat = 0.625 cents/animal/mile.

Pigs = 2.2 cents/enimal/mile. = 2 approximately = $1 per
imal.

Meat Transpor’t

Overall costs for ~nfrigerated meat transport were
teken as 50 cents per ton-mile.

(a) Beef and Mutton

This cost estimated gimilarly to that for pigs. Current
glaughter figures were ‘taken 1O represent district consumption.
This is not gtrictly accurate since Johor Baharu for example
acts as & glaughter centre for cattle for Pontian and Kota
Tinggi. It was agsumed however that the ggneral marketing
gtructure will stay unchanged and that Johor Baharu will
continue this wholesaling function and meat will be prought
fyrom Kluang Department overnight in Johor Baharu and then
distributed as at present. The weighted transpor® cosis
per animal slaughtered Wwere cgtimated as in Table 2,
agsuming costs for cattle of 6.25 cents yer animal mile for
cattle and 0.625 cents for shcep and goats.

(b) Pork

Assuming 110 pounds carcases means & cost per animal=

nile of 2.5 cents. Assuming distribution 88 in Table 1

this means & cost PeT animal of $1.25.

Benefits

(a) EFees saved

Fees at present charged vary petween glaughterhouses

and in some cases include glavghtels Average fees €X-

EL
3

cluding glaughter are:=
cattle $1.00 - 1.40 say $1.20
gheep and goats 50-70 cents say 60 cents
pigs $1.00 - 1.50 gay $1.25

L% 1 b

(b) By-products

In the report on the gluang glaughterhouses it was
agsumed that the g1aughterhouse gould buy ‘the offals etc.
from the animal OWners ot current prices: This was assuned
o cost $264,000 per year: The sale price of the products
obtained after processing was -gtimated 88 $1,180,000. The

total increase in value was credited to the glaughter house.

However, since these offals have & market ~alue they must
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The Internal Rate of Return of the project is 3.55
percent assuming constant labour costs and less than zero
if labour cost is assumed to rise at 3 percent per annum.
The analysis has probably been generous to the project. No
account has been taken of additional coste which would be
incurred to produce chilled overnight storage at distri-
bution centers. Also the valuation of the value of by-
product is probably on the generous side.

The results suggest that unless a considerable premium
igs placed on improved bygiene, which appears to the observer
to be of a reasonable gtandard at the moment, the expenditure
involved in a slaughterhouse project of this type would not
be justified. Other and cheaper methods must exist for im-—
proving the hygienic conditions of meat. In addition it is
difficult to scc how the provision of centraliscd slaughter-
houses will itself stimulate animal production. In this
regard consideration might be given to meat processing,
especially poultrymeat, by methods, such as canning or frce-
zing which could help stabilise markets.
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