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he wholesale weat trade ts prestically ‘s the bonls of Berepoes
coupenios and butchers haviag the finameial eoams o carry out Hhaee
eperetions, starting with the purchane 4 this Live cattie In Pehad,
and then the retail distributlon ts 17 ¢ swh butoherion and the
wholesals of the weat te the Alrican betshos:

In seny Aftican aarhots, wpat is still enld ky swts, withewt i«
ghing, and prices ate i{lscumsed eneng buysr oml buteher Wat prisms
are controlled for bomed emd bonsisss sest. sad for the difforent ‘ofs.
The price contrel ia ot slways strictl. observed, ani wvery aften the
culs contain more bones  fal sed tendun thac the sverage present in

the whole carcass  for whist the ~ontisllies prlce (s £ omnd

The burcpean but:ne. les At gencra.ly wo'l squipped ead sell available
Seat and somet ines iwpert rest siss from Rurops it afren Happens that
the remainder 1 'he cat.asses (t.v the Buroposn batcherien, PRSE oM@

to the Afri an market, sfier the rewreal af the beet cuts

The differences in price betwesn he Eufnpesn butcheties and the
African ones, are wery big. as ®ay he seen (rom the following table,
given as an indicatimn fcr same asatl cuts sa'd in Fort Lewy (Tehad)
in July 1968

g‘w” Sutehain g‘*‘mﬂ
ptices st the bt et
Contral anrhel

e A Tag

Rums tosk

Fillet 10
beefsteak o
Liver e
Tongue o
Tripes w

Similar prics reties ave o Vo found aise ie other AMfviesn coumtiries.




5/ve.98/)
Page 1}

e retall costrelied bonsloss seat prices, in differeat countries,
e the follewing:

Metail price
fre.CPA/Rg.
fort-Lamy (TCMAD) 128
Bengui (RCA) 180
Besals (CAMEROUN) 200
Libreville (CABON) 300

Braszszaviile (CONGO) sbout 410

Mest ts » relatively expensive product in comparison to other avai-
Lable tonds (fch tn proteins, such as dried fish (150 frs.CFA/Kg),
posmuts (15 fre CFA/K.), sesame (15 trs.CFA/Kg) and mil 10 frs.CFA/Kg).
Prices differ 4s sver above from one country to another, depending
mainly on the transpart and handling costs; cost of transport is

somet imes higher than the cost oi the meat itself.

The lov income ot the African population living in the bush being
between 2O, WO rte 20 000 frs.CFA per famtlv per year (80 to 100 US §),
s & lisitiny factor for this part of the population for the purchase
of frash meat. This population has fts meat supplies from local
sources, such a hunting o1 gathering available animals ot all types

(reptiles, birds, insects, worms, etc.)

Y main consumers for the cattle meat are the people living in the
€diten f he richer agricultural or mining zones having a higher

focome t at'ord the surchase of meat.

The Buropean part of the population is among the most important clien-

tele for meat. A drop in meat consuaption is clearly noticed during

the vacation periods, vhen Europesn psople are on leave abroad.
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The African population prefers, in general, meat to fish and is
willing to buy meat.. It is, therefore, expected that any increase
in the standard of living in the future will be associated with an

increase in meat consumption.

Smoked and dried meat are produced in Tchad by hot smoking or sun

drying. The most important local products are:

" Banda " - hot smoked meat, made from hunted animals and old cattle,

this product 1{s exported mainly to Northern Nigeria.

" Xinda " - a product of meat (or fish) ground and cooked together
with sesame, under the form of a solid cake, sold mainly on the markets

as local food.
"Charmout te"” - sun dried meat in stripes.

The price of these products is relatively cheap, but the quality is

rather poox.
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4. TRANSPORTATION PROBLEMS

All cattle growing countries in Central and Yest Africa, are situated

in the interior of the continent, thousands of kilometres from the seas.

On the other hand, most of the consuming centers are in the countries
situated along the sea, having .lso a free access to imported meat and

fisk from the local sea-"“shing.

The problems of tcansport are among the most difficult to be solved.

The high costs of transport have a great influence on the cost of the
meat at its destination, as well as on the costs of the imported pro-
ducts, such as fuel, tuilding materials, machines, packaging naterials

and ocher products associated with the meat production.

The lack of good communicating roads and railways and the difficuities
encountered in transportaticn during the rainy season, when many roads
are floodec and cannot be used at all, means that air freight trans-

po:.tation, {ii. many places, is che best rvailable form at present.

For the Repuolic of Tchad, the cranaport difficulties form a great
obstaclz foir the developucnt of the meat industry, as well as for

other activities.

The main meat producing center of Fort-Lamy is cut off from the south
of the country iu the rainy season and transports are done during this
per.od, only by planes. The recond center, Fort--Archambau't, is open
all the yea1 tc the south for road transportaion, but transportation
is still difricult in the rainy season, because of the many stops

forced on the way.
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4.1, The transportation of live cattle:-

The most common form of transportation for live cattle is the
traditionul method of driving the cattle heads from the growing
area to the consuming centers as described above. The main
problems in tuis case consist of the availability of pasture and
water, the imuunity against diseases, and the resulting losses

in veight, quality and mortality,as described above.

Water wells zre continuous'ly drilled in Tchad along the cattle
roads, to serure water supply to i(he moving cattle and the st-

tuation is improving in this respect.

The development of ranching zones associated with the supply of
water and veterirary services to the moving cattle, may certainly

help to reduce the weigh® losses and mortality of the cattle. i

The ranching system may bLe based on natvral pasture, residues

from agricultural cultures and additional concentrated cattle

food of iocal origin, such as cotton seeds, oil cakes, bone and
meat meals., that may be produced as by-products of the meat indus-

try snd otier added minerals and medical products.

The immunicy against diseases is alr ady done cn a wide scale, but
due to the vast areis and the dispersion of the cattle, it is very

difficult to control 2] che cattie. Yor the cattle destined for

export, additional treatment 1s preferred before the cattle enter
the ferest zone, but as it is ussociated with the payment of the
veterinary tax ceonnected with the export it is not always done by

the cattie dealers who tiy to aveid the payment of this rax.

Adding veterinary supervision and pest control treatments (such

as cattle dips or sprays), against teals and other parasites, at

the ranching places, may be also of great advantage.
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The quality of the meat sent by the refrigerated truck is
better than the quality o’ the meat resulting from the driven
cattle. The average carcass weight 1s 160 Kg, instead of the
carcasses or 145 to 150 Kg obtained from the driven cattle.
This factor favours the development of road transportation of
chilled meat.

%
|
=
i

The cost of land transportation of chilled meat is 2,5 times
more expensive than the cost of transportation of common non

refrigerated yoods.

The cost per ton/km of refrigerated meat is about 26,4 frs.CFA
while the cost of common goods is about 10 to 11 frs.CFA.

It is expected that with the continuous improvements in road
buflding and maintenance, the cost of road transportation will

be reduced in the future.

4.4. River transportation for meat:-

River transportation for chilled &nd frozen meat from Bangui to
Brazzaville and Kinshassa may be cheapest, as compared to the
present transportation costs by planes, but this is involved with
the cstablishnent of a refrigeration chain comprising a cold
stcre at Bangui's side and a refrigerated boat (or barge) and
cold stores at the destination part. The program is envisaged
for the future but is postponed for the time being because of

the lack of the necessary funds.
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5. MEAT PROCESSING PROLLEMS

The processing problems may be classified intc two main activities:
the improvement in the existing meat industry and the development

of new products.

5.1.Production of chilled and frozen meat:-

A congiderable development in the export of chilled and frozen meat
for the lccal markets may be achieved by replacing the traditional
export of live cattle with chilled and fros'n meat. Two aspects ire

present, as described above.

a) Economic - concerning the competition of prices and changes in

traditional economic structure of the cattle trade.

b) Political - conceriing tie interest of both parties, Tchad as
exporter anu the Central African Republic and Nigeria as impor-
ting countries to slaugliter the cattle as raw material for the

benefit of tieir employment und the trade in each country.

The development in this direction 1is a slow process due to the dif-
ficulties in change of the existing meat trade structure and the
difficulties of organizing and running-in of a new supply systenm,
Practical experience with Tchad meat company S.I.V.I.T. controlling
the new meat complex recently installed at Fort-Archambault, has
shown that the export of chilled meat from Fort-Archambault to
Bangui by refrigerated trucks may be competitive for live cattle
export if done on the same basis by buying the cattle in the gra-
zing areas, dand if the official taxes connected with their exrort

are paid.
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The development of maat freezing may be very interesting at present,
for the following products:

a) The production and export of deboned meat, instead of carcass meat

b) The freezing and vxport of the inner organs (not exported at present)

¢) The freezing and export of certain selected cuts, (roastbeef, fillet,
rumpsteak, etc.,)to be recovered from the production of meat pro-
ducts (canned meat, dried meat, meat extract).

The freezing and export of deboned meat may save about 30% on the freight

costs for the bones, fat and tendons having a lower value for maorketing.

On the long distance shipments, this difference in cost of freight may

largely compcnsate the difference In costs for freezing and packaging.

The problems related to this development, to be started soon by the

meat complex of Fort-Archambault, lies mainly in the organization of

the refrigeration chain for the export and marketing of frozen meats.

S.Z.TheAprocessing of canned meat:-

The cost of the empty can is an important factor in the final cost of

the canned neat.

The choice between imported flattened cans or the production of cans
locally, are to b2 examined according to the plan of production and

cost of the resulting cans.

With a big variety of can sizes, flattcned cans necessitate a larger
stocking of cans in comparison to local manufacturing, where the stocks
may be kept in tin plates only; this factor may be important, especi-
ally 1f the plant has a limited working capital fund. The purchase

of limited quantities of flattened cans 18 associated also with an
increase in price. Flattened cans are also considered as a finished
or semi-finished product, considering import taxes and duties, in com~
parison to the tin plate imported for the local manufacturing of cans.
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The lncal manufacturing of cans is also iavolved vith sore eapley-
seal and personnel training, {mportant for developing countries.

Taking in consideration th relative high coat of the can, betveen
<9 to 30% of the total cost of the product, it will be of intereet
tc increase the quautity of the packed meat {n the can and, th 1. fore,
pre-cooking of the meat is wore advantageous in comparison to meat

products cooked in the can.

Canning of the inmer parts may be a good way for their utilizatioca,

beside the freezing methods described already above.

/sc1d at aboat Suu fre.(VA/Kg/
Canned madt is a rel:.tively expensive/ .roluct in comparison to the

fresh meat or dried loca! meats. Canned meat may find a wider use

1f the price of the me.t in th. can and {ts nutritional value may

be on the same level or competitive to the fresh meat. This may be
obtained in gome cases 1lu places distant from the fr:sh meat supplying
place where the differences in costs of transport and storage betweea
chilled or frozen meat and canned meat will compensate for the addi-

tional costs of production of the canued meat.

The production of cheap concentrated spiced meat sauces, to be used
with the foods of cereal or amidomic oripin (mil, rice, manioc, sorgho,
corn) may be of interest for tlie local population and help also in

the developmeut of local production of vegetables to be used in the
preparation of these products. Sauces of meat and tomato juices

seem the most popular in this case.

The production of dried and smoked meat:~

®moked, dried meat, is produced in T-had by the traditional way, as

described above.

The products are of poor quality, as the smoked meat is in part car-
honized by the heat and, while sold, is often infested by 1insects.

The production of smoked dried meat of a better quality by controlled

smoking may be of a great interest for improving quality of the exis-
ting products.
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| m;mw*muﬁmdmmmtmtm
W0 develuped for 1o Africen pouplc ove m refrigeraiion Foed-
Mttes are avatllcn.s

The product ion of smched dried et Wy 2lee be cicaper thes conved

g WOat, Aur to the relative lower et of the pechagiog aeteri-| te
% b0 used and the content of froeh meat valve for the same trannporyed
: weight

T™he productice of smoked dried seat and sausager 10 envisaged ot the
WOt complen of Fort-Archembanlt with seo! ing ovens equipped fer
controlled smoking.

e

Sum drytng for mest of 2 better uality say alec be emvicaged during
2 the dry searon, where the sun temporature (s high snd reaches m'*gi

ond sometimcs more, an! tie relative hmid ity drope between 10 end
§ 131, ibe prod ction ey he dome on 8 sessonal Masls .valy during » few
‘ Wmaths in the year

The produc: ton of dehvdrated cooked usat maY alec be connidered either
by the known cormercial processes, with the sdditlon of the maat bowil-
lon concentrate *« the dehydrated ssat, or by ehydreting the mest

used for the production of me..: extract.

Dehydrated meat may o aisn. a ver convenlent product for the loea’l
markets, vhere a high nutritive vai.. s concentvated im 4 s=all trame-
PotLed weight, reducing the tnfluence of the trangportation coets omn
the final cost of the preduct Packaging probleme do exist tn this

case, to be solve:! sccordiang to quality standards sccepted for the
local carkets.

3.4.Production of meat axtracts:

The production of meat extracts from the lean sad old cattle 1is & very
suitable solution for the utilization of these rav materials. Maat

extract, being an export product, doe: not interfers or replace amy
meat product envisaged for teh local markets.
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The development of & sset entreel iadustey, sesecisted with wrand
beef production, mesw that the ain preduet 1o cornnd doel ond
unless its marketing s mot sscured, the tishe emy be toe high to

enter intc higi investments in this industry

The developrent of & meat extract imduetry sssuciated with tehvdrared
anat ey be easier, because of the higher yiolds Ir wat ssirast ol
the snall inve:: sent required.

A feacibility study 4o @ in this difection, shows that the predus:
tion of meat cxtract aay be covvenisnt 1 1t is ssson lated on o8
hand with the freesing and aaport of the selected ruts and part of
the {nner organs "~ the neighbouring Afri. ar marbsts end (7 1t {8
associated with the prod wts of dehydrated snat, which Bay setfve 48
a chesp protein food fut he local populstion The public soeptanee
of dehydiated 2eat products is stil! secessary 'v be done pessibly
o8 a pilot scale, before starting s big production scheame

5.5.The utilizetion of the by prodw te -

The recovery aud the urilization of the by-products BBy bring a0 ad-

ditional revenue to *he wes! industry,

Blood and meat wastes and bones resulting from the slaughtering ope-
gatisne may be turned fntc hiocod snd meat amd bone ssale and return
into the cattle feeding cv: le an concentrated cottle foods

Part of the bones say be {teated iu steinleas stec! autocloves, (of
the recovery o' the bone aatrow and fat (to be used s edible preducts
in the canned meat sroduction) and the eacracted honss may be ¢ rushed
for bone mea! tor catt'le or poultry feediny.

Hoofs of! may be recovered ftor the local tanmery needs and b ueed
locally.

Intestines may be umed for local sausage production es part of the

meat processing programme.

Rorns may be used for bene meal, or for the preduction of buttoms or
the other cheap articles for the Africen markets.
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e devalapuen: -7 1heee preducts (s aloe oovisaged by the mat
ples st Puri Ascoambanit s (0 PRTt iy etarted.
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COrtain pros iome seter ioted with soai prevessiss sve Whe 0OBD @0
fot sthor foon tmtustrion (n SOveiaping countrioe. o8 for cammpie

$81 oy Lovel e oBliic labews e evellebis eed o
istteely teay " the sERee Gand o' ied labws ta eeee
GBIt ionis 1o go: a0 v W 0008 b d ce tegined gt the
plam ires:r

e ot ! % Smrri sa 2F Fiasosew e sepecte 2 setromsiv Kigh e
COMPn: iam s e st o laral petGeses ) e Sleme it salier b0
(PO0e: el iv i1 ehiu? (i @t o reas) ety ingusene:  eedtsel
IRt cas  sat  sie Bring tha -sat 3% 4 Jorwign Sepest . st
80 % Biiiton fve WA et Cetemes (B G50 go 1 OB UL ESRT -2 TN
Ml eemet ey ¢ ighoe At Bl - Lih el srers s saiafy 2f W e

MO G5 Beilare rear for 6 mom obiilod sabuw it snd 10 1. O - ]
Pollare/rear o1 0 feivee o1 4 swbanl is smane ihai ame fessign
CRPP:: By it 'he pisnt ebwu’ ‘he MR 4s W 1. W jesal LODIEORS.

The Bbov: amutlomBd proport Lone Setwesn the . cete of the |oedl L abewt
Ot fereign caports inad tv tiv mmcosnity of Aving the opsimen et i
Misatton of proscat foreign soperta ir wi o1 a0 . g el )
0t of productive by thees of thiss cuPporie

The porecome! qualificoations =1 the lavelgr saporio amd (hels astd-
tude and roadinnse o Loala the lexca! poresans ore wary topeviant .
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The foreign sxpert should be on the one hand responsible for the
plant operation, and in this respect he should keep the strict
discipline and order at the piant, but on the other hand, he is

expected lso to be » teache. nud train ' nersonnel.

The lack of trained perronnel, cspecially at the initinl stage of
the rumbius -in period of the plant limit the number of the products
to start with, and one must gpass yredually ifrom the more siwple ope-
retions and products to the nore complicated and delicate products,
These probloms are to be solved in cach plant and place, according
te the loc:i]l conditions.

3.0.2. The choice of tha equipment:- The lack of trained personnel
should be also consadered In the choice of the equipment and
the processliy ncthocs and programme.

™e me of hand oper. tien should be exanineq, 1f not p-cferred to
sechanized perations  -onsiderin; nct only the highe. {avestments
amd complicrations associated with the use of the muchanized opers-

tioms dut als:o the social aspect of giving 2eployment to more people.

08 the othar hand, the inatallation should be cauinped vith safety
coptYe. and mmasuring and registerin;, iudicators In order to avoid
ay danger ot reakdown of tle equinneant, or deterioration in qua-
Hety of the product, and tc enable easily folloving and conirclling

the processing conditions.

Simple snd sturdy maghine and (nefallations easy to operate and
oatiatain are preferred. Spare parts should be available {n suf{fi-
elont quant ity to mehe the necessrry repairs.
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3.6.3. PEnerpy -nd fuel problems:- Costs of energy and fuels are

generally high in comparison to the Prices in the developed

countries. In Tchad, for example, the heavy fuel used for steam-
boilers is paid at sbout 30 frs.CFA/Kg, waich means that the fuel
component in the cost of steam is about 1 US cent per Kg ¢f seeanm.
The cost of 2lectricity 1is also very high and should be considered
a8 2verage « © about 20 frs.CFA/KWh (about 8 US cents/Kwh) .

An economy in fuel and electricity in processing operations may be
sometimes achieved by using, for example, and if possible, the natural

climatic conditions, such as solar energy for pre-heating of water or

air drying.

In mary places, stand-by Diesel electro-generato}l may be required
because of difficulties in the reguiar supply of electricity by the
central municipal power stations or interruptions in the current,
cauged by storms.

The inst:llation of electrical safety controls and measuring instruments

are very important, as mentioned already above.

5.6.4. Foods hahits' problems:- Food habits are to be considered when
dealing with any improvement or the introduction of ncw pro-

ducts in the African markets.

Advertising methods, necessary for the iatroduction of new foods, are
very difficult, due to thc dispersion of the population over a wide

area as well as the presence of illiterate people in the villages.

The introduction of uew products, 1ssociated with a reduction in price,
convenicnce in storage properties and of the same culinary types of
existing products. may be ezzicr. Pilot tests are therefore required
before starting the production and narket:ing of new products on a

vide scale.




6. RITUAL PROBLEMS

Ritual slaughtering, according to the Moslem lav, is required
in Tchad,for the moslem part of the population.

Slaughtering and processing of pork cannot be done at the same
places and with thc same equipment, because of these ritual
limitations.

Pigs are raised on a negligible scale in Tchad, in comparison
to cattle, one of the reasons being the ritual problems asso-

clated with this me-t.

Due to the relative high price of pork meat, in comparison to
beef, and the fact that pig reising is continuously developing
in the neighbouring countries, it is difficult to foresee a
considerable development in pig raising and pork meat industry
in Tchad for export.
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Bossuse of the extisting cattle dlseases, the fuport of
Tcand ‘s meat is prohidited is Rurope.

A full control of the cattle diserne all over Tehad cammet
be expectad in the early future. 1 the other hand, lecal
controls and disesse prevent Lon trestaents sy ¢ ants sut-
cessfully achieved on iimited sones that aay probably leed
to permit the entry of this part of the coatrelled sast fres
Tchad to Lurope.

The procedures to be studied sy b n:de on *he same bhasts
as those of 1953, for the frozen meat that wes s-ipped fren
Etafopia to Israel, vhere the live ra'tle vere treated, immaned
and controlled in properly isclated quarantines for s period of

time sufficient to secure their tmsunitsy

The association of a ranching syster. as describead abeve, with
& quarantine systc under strict veterinary comtrel ssy be ad-
vantageous and may lead to cattle of food quality, fres frem
diseases.

Opening the European markets for Tchad'es msat any b & & vory
important phase for the dJevelopment of the scomemy of Tchad
aad 1its meat industry.
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e dovelepmeat of cottle growing and meat processieg is
assoniated aier vith weny secial problems coanected with
the traditional namedic “abits of the cattie ;rowers and
el sttituds to consider cattle as ° sywbol of wealth,

a8 Wil e the teaditional enrketin, systems.

™he taprovements in < ttle taising and the development of
agFleuiture vill certainly lead to a change in the social
stPucture and the transition from nomadic cattle raieing
e ramching snd agricuiture

The present lacs of sufficient vater wells is one of the
ronoms for cattle migration moviag along the pasture area
ond water scuries The new water wells drilled every yea.

§8 Tchad sre sile stones towards the stabilisation aud the
dovelopmen: ! & mixcd agricultural economy based upon cattle
growing end fleld crope.

™e coatinuous deve'opment and the increase in the standard
of living and the population st the urbas cestsrs, will lesd
te A incresss in asat conewmption.




ID/WG.28/3
Page 29

9.  INVESTMENT PROBLEMS

Iavestment problems are some of the most difffcult problems
to solve.

Local capital is very limited and the participation of foreign
capital is to be obtained only if - relatively high profit may

be secured with a quick return on the inve:ted capital.

The development of the cattle raising and the meat industry

does not enter into the catezory of projects of high immediate
profits and a quick return of the invested capital. Therefore,
the investment funds are to be found or secured by the Government

itself or by external aid.

The ai! funds are limited and, when availatle, it takes a long
time until approved. As the Government funds are generally also
limited, suppliers’' credits are sometimes used, which are given
in general for a relative short term of § years and 0X interest
and are involved with additional costs for covering the Credit
Security and other risks. The short term credits, :nd the addi-
tional required costs and interests to be paid, form a heavy load
on the Government budget, as it has to support the new industry

that cannot pay back the loan in such a short term.

It should be also expected that proceeding with the countries'
the
development, part of the African activity and investments, will

be increased in the meat trade and the meat industry.
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10. MARKETING PROBLEMS

The marketing problems depend mainly on the purchase power, the
price of meat to the consumer, and the cost of meat in comparison

to other available foods.

In the marketing systems many middle-men are involved at present,
and it comes out that the cattle grower is badly paid, the consumer
price is relatively too high, and most of the profits remain with
the middle-men.

The traditional marketing systems are built as decentralized systems
individual activities may be improved if they could have been orga-
nized in more efficient systems with better and more economic ope-
rational methods. The saving in the costs of middle-men, losses in
handling and the better utilization of the carcass meat for different
purposes, may improve the final costs and increase the marketing
possibilitiee.

The lack of properly organized refrigeration chain in the meat han-
dling and meat trade influence also the marketing possibilities of

fresh and frozen meat,mainly in the inland.

The replacement of the imported meat products by local products may
pose also problems. The imported meat products are purchased mainly
by the European part of the population for whom the differences in
price count less than for the African population. It may, therefore,
take some time before they accept and replace the products to which

they are accustomed and which they trust, by the new local products.

At present, the development of the meat industry is basically a mar-
keting problem. Raw materials are available, hunger for meat is
untortunately present, capitals for development may be found for safe

investments, but the lack of purchase power does not permit development.
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It is rather a vicious circle. Reducing costs means investments
in improvements, but these are too risky 1f the marketing is not
secured.

Tax policy is also involved. Replacing the imported products by
local products exempted from taxes as encouragement to the new
industry, means a loss of income to the Treasure from the imported
goods. The lack of sufficient treasury funds does not always enable
the governments to free the local products from taxes and the given
tax facilities are not sufficient as a help and aid to the new coming

industry.

Improvements in the meat marketing system and facilities for the |
African market are zlso needed for improving the equipment and the
hygienic conditions. At present meat is sold mainly at the central
markets and single butcheries in the African quarters are very rate.
The installment of these butcheries is too expensive for the local

butchers and needs an external help for carrying it out.

The price control system for meat marlzting may also be improved.

The existing price control on the meat, and the lack of a definition
for the quality of meat jeads co speculation in sales. As quality
has little meaning in the African markets, everything is sold at the
official price and it may be often found that meat with bones contains
40% bones and sold at the official price;just the same boneless meat
may be sold within the connective tissues, tendons, fat, etc., that

should be normally trimmed.

The trends for the developument of the fishing and fish industries

in the importing countries of meat situated along the sea and the
establishment of a refrigeration chain for fish from the sea into the
mainland may have, in the future, an influence on the quantities of

meat that may be imported.
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For the time being, it does not seem that the sea fish form a very
strong compétition for meat. The actual selling price,for example,
of the whole sea fish at 13C CI'A/Kg at Libreville (GABON) against
200 to 220 CFA/Kg of bone-in neat, do not form a substantial diffe-
rence in favour of fish. On the other hand any development in the

refrigeration chain for fish may be used in part also for meat,

The application of a development policy, organization and investment,
to increase the revanue of thc cattle growers and the reduction of
meat prices for the consumers, may lead to a considerable improvement
in the production and marketing systems. This requires well orga-
nized bodies that have the necessary know-how, organization,and
financial strength to carry out this object, and the help of the

local Governments.




11. SUMMARY

The problems associated with meat processin; and marketing im deve-
loping countries have many aspects and much can be done to advance
and improve the present situation.

The development problems for meat form part of many other problems.
They cannot be tackled separately and are influenced by the advance

and the development trend and program of each country.

The improvements should lead to the sale of more, better, and cheaper

meat for the consumer,with = higher income to the grower. The passage
from the primitive traditional vav of operatinn into better organized
systems, may be better envisaged,if it will be done by organized bodies
or companies that have the 'know-how" organization and the necessary

funds to carry out these operations, as well as Government aid.

Improvements are neeced and nay be achieved all over the line, starting
with the cattle raising, live cattle trade, fresh, chiiled, and pro-

cessed meat production and marketing.

With the live cattle trade, in replacement o1 the expori of the live
cattle by chilled and frozen meat, may yive place to a considerable

extention of the present meat indust-y to the meat producing countries.

With meat Processing, the utilisation of the lower nrade cattle for
meat processing to replace the fmported products as canned meat ,
developing new products such as dehyirated and smoked meat for the
local markets, and the production of meat extracts for export to the

developed countries, may be part of the program,
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The better utilisation of the inner organs and the by-products
of the meat industry, m«v also increase the revenue of the

meat industry.

The development of the transportation means and the reduction in
transportation costs are one of the mcst important factors asso-

clated with the meat prices.

The training of tile local personnel is essential and the new coming

enterprises should serve also as training schools for the future.

Financial aid i{s essential in order to help the new coming industries
and activitics. Financial aid under the form of long term credits

at a low rate f interest is necessary as the me ° developing projects,
being basically an agricultural activity, necessitates long temm

investments.

The development programs in the meat industry will certainly be also
assoclated with social changes in the way of living by passing from
nomadic and traditional form to & more established form of living,
where cattle raising will be associated with agriculture and more
mode.n forms of raising and marketing systems that will lead to a

higher standard of living, more and better food at lower prices.
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