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ABSIRACI 

Title: Heat processing and Cold Storage Facil .;_ties 

Project Number: DP/HLW/88/018 

UNIDO approved and agreed to support a request from the Malawi Government, on 
behalf of Agrcfresh Limited to appoint a consultant to undertake a study of the 
livestock and meat industry in Malawi and to formulate a proposal for the 
improvement of the meat processing facilities to service the rural collllUility. 

The duration of th~ assignment was one month, co1111encing on 12 December 1990. 

The main conclusions and recommendations are tha~: 

a) The livestock industry is not co1111ercialized and is dominated by the 
small-scale producer who owns ninety percent of the cattle. 

b) Government through its various agencies needs to provide adequate services 
and incentives to increase and improve livestock production. 

c) The slaughtering of livestock and processing Qf meat is dominated by the 
CSC in the urban centers. The facilities, particularly in Blantyre are 
extremely poor and the company needs to improve the facilities and 
services. 

d) A project be supported to establish a pilot plant - slaughter and cold 
storage facility at a rural service center to improve the distribution and 
marketing of meat in the area and complement the services of the CSC. 

e) Technical and financial support be considered for the establishment of the 
facility, provision of equipment and machinery and the training of staff. 
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INTRODUCTION AND BACKGROUND 

Malawi is a landlocked developing country with an esli•aled population 
of 8.4 •illion. It is bordered by Tanzania to the north, noca•bique 
to the East, South and South-Uest and Za•bia to the Uest. It is 
approxi•ately 901 kiloaetres long, with varying width fro• 80 lo 161 
kiloaetres, covering a total area of 118,485 square kilo•etres of 
which 30,000 square kilo•elres is fresh waler - Lake Malawi and •inor 
ones - Lake Chilwa, Lake Malombe, ~ake Chiula, and Lake Kazuni. 

nala~i's economy is predoainantly agriculture with an increasing 
aanufacluring and industrial sector. Agriculture accou~ts fer 43 
percent of the total GOP and provides jobs for approxi&ately 85 
percent of the country's population. Agricu1tural produ~ts Lainly 
tobacco, tea and sugar account for 90 pe~cent of the country's export~ 
and the growth rate of tne econoay is large1y dependent on the 
pe~for•ance of this sector. Uith the agricultural sector there are 
two sub-sectors: saall scale far•ing and estate far•ins. S•all scale 
far•ing accounts for al•ost 80 percent of a11 agricultural production 
and •eels the country's demand ior staple foods (•aize, beans, 
~rou~dnuts, sueel potatoe~ and rice) as well as providing some raw 
aaterial (cctto~, sun and flue-cured tobac~c) for the domestic 
industry and export. The estate sector contributes ~O percent of the 
agricultural proJuction but accour1t!. for t;.r~-tkr:ls Jf al1 e";;:·:i:-ts in 
the forL of flue-cured and burley to~acco. tea and sugar. 

Until very recently the ~alaui Govern~En~ has e:ways directed its 
efforts to cro~ production ~ith very little attention on the livestock 
sector. Of late livestock pro~uc!io~ ha! in:rea!~ngly received 
supfort ai•ed at increasing o~tput as uell as improving the quality of 
stock. 

Ih September :990, the Ministry of ~gricult~re disclosed that Mala~i 
has e•barked on a five year National Livestoc~ Development Project 
esti•ateJ to cost K46.l millicn to develop and boost livestock 
production in the country so as to meet the risins de~and. This 
project uould cohtribute substantially to the improveaent of the 
w~lfare and income of th~ 5~a1:-holder proGucer who owns ninety 
r-ercerit c.f thoe r1ational stock of cattle in t;.e couritry. Thoe Hvestoclr 
sector ~n ~a1a~i has large u~ta.~~~d ~otentials for develc~~ent and the 
government is therefcre keen o~ doeveloping the s~o.~l-h~1Jer producing 
sector. Presoer.t day policies strcm'.1~Y favour .:01111r1erl'.iali.:.cHio:. o.r.::! 
privatisation within the sub-sector but amongst the constraints 
limiting progress in the livestock sector is the lack of a relia~le 
network of marketing infrastructure dnd an absence of co~mercial 
slaus~ter houses in certain areas. Govoernment ~as also •ade a call to 
i~pro~e the country's industry Ly better utili:ation of crop residues 
and a9ro-1ndustria1 ~~-~reduct! fe~ to an1~al! a~d t~e ~rovision of an 
effii:1er.t "~tenr.ar/ ar.d ~xter1s1on ~-er 1!ce. ir.1s is a UNOP f~r •. ;e.i 
prog ram111e. 
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Severai other programs funded by the European Co•munity (~:) and the 
~cr1~ EanL places em~hasis on the agri-rural sector develop•ent both 
in terms of improvins : 

(a) Food production and ensuring food security and se:f 
sufficiency, ~oth at household and national leve!. 

(b) The rural agricultural •arketing infrastructure and help 
increase rural inco•es by supportin~ th~ govern•ent to 
encourage private sector participation in agricult~ral trade. 

A. Project Proposal 

In 1ine wit~ Govern•enl policies for the deve:op•ent of the iivestock 
sector, ~grofresh Liaited undertook a study of the aeat industry in 
~ala~i and f~und an opportunity for the establish•ent of s•all scale 
•eat processing and co~d storage facility, particularly i~ the mDre 
populated areas of the Southern Region. On thE basis of these 
findings, Agrofresh Limited subaitteJ a brief project concept to the 
Industrial O?erations D~part•ent of the United ~ations Industrial 
~evelopment Orga~isation (UN:OO), Vienna, Austria, in May !989 for 
technical and financial assistance. A copy of the project docu~ent 
~as sent to the Ministry of Trade, Industry and Tourism (MTIT) of the 
Govern•ent of Mala~i. In July 1989 th~ ;overn~ent in~icated their 
support of tl.e project and advised Agrofresh Li~ited that it had 
forYarded a~ official request to UN!CO for assistance. As an init~a~ 

step, the reGuest ~as formulated to facil~tate a fEasibi~~tf study 
which could for• a basis for the establishment of a smal~ scole meat 
~recessing and cold storage p~ant. 

~s & re!ult of th~ abo~e, a short term (one month) c~nsultancy uas 
~nderta~en by ~r. Ebrahim Essof (a ~eat Technologist) t~ ~ake a study 
cf ~he m~at ~~oce!!ing industry in Malawi. Subj~ct to the outcume of 
thi! ~tudy :c re:omm@nd appropriate schemes for : 

(a) the establish•ent of a small me~t proc~ssing and cold storage 
facility (pilot plant); 

(b) the provision of technical and financial assistance. 

The assignment commenced on the 12th December, 1990, and completed on 
the 9th January, 1991, involving meetings, and consultation with 
~arious persons, organisation and institutions. :t also involved 
~isiti to livestock production areas. proce~sing and market centres 
~arti~ularlt in the Southern Region of the cou~try where the proj~ct 
is likely to be lo:ated (Anne~ ~). 

The original objectives as set out in the Job Description (See ~nnex 
l) has not been alter@d ~ut the shJrt duration of the assi_n~tnl di~ 
n~t allow for a much more detailed study on +he : 
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(a) Marketing, pricing of :ivestock and m~~t a~d ~eat ~r~du:ts. 

(b) The local availability of equip•ent and approxi•ate 
procure•ent costs. 

In the •ain, the objectives have been attained and reco••endations are 
•ade on the basis of the present status of the industry and the 
projected plans for the develop•ent of the livestock industry as 
enu~erated by the Govern•ent of Malaui recentiy. 
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1. ACTIVITIES 

A. Survey of the Livestock Industry 

The livestock and m£at industry in Malaui has not been developed or 
given i•petus to t~e saae extent as has been in the case of 
agr1cultur~l products, na•ely tobacco, sugar and tea uhich accounts 
for al•ost 90 percent of the country's exports, and the staple foods 
(m&ize, beans, groundnuts, potatoes and rice). 

In general terms and unless specified otheruise, ''livestock" refers to 
cattle, uhich species is of co•mercial importance. Small stock 
(sheep, goats, pigs, chickens) play an important rcle at the local 
leve: in the traditional level economy. 

The livestock industry is dominated by the small scale producer uho 
ouns approximately ninety percent of the national stock of cattle in 
the country. Similarly the saall holder producers also holds the 
&ajor share of the s•all stock, namely sheep, goats and pigs. 

livestock data available from various source~ is variable but 
statistics from the Department of Animal Health and Industry appears 
to be fairly reliable. Up to date statistics are not available and 
livestock numbers by type (1978-1987) are s~oun in Anne~ C. R~liable 

sources indicated that these figures are representative and shculd not 
be any different today, except for pigs. Due to an cutbreak of suine 
fever, the pig populaticn has decreased very substantially as 
experienced by the shortage of pigs available for proce~sing and 
supply to the local market. It is quite obvious that during the last 
decade there has been no grout~ in this sector, hence government's 
efforts to embark on a national Livestock Development Project over the 
next five years at an estimated cost of K46.1 million to improve 
production in this sector. 

Though statistics for livestock nu~bers b) region are giwen, 
statistics by District uere not available. Indication£ are that the 
livestock population are concentrated in certain areas uithin the 
region e.9. Louer Shire area in the Southern Region, due mainly to 
readily available gra:ing. The region has approximately 241,000 head 
cf cattle and 586,500 head of goats and 88,40C sheep. 

Gue to an o~tbreak of Foot and Mouth Disease (FMD) in the ve~y north 
and south of Malaui the veterinar~ authorities have applied very 
stringent measures for its control. Besides annual vaccinations, the 
authorities control the move~ent of livestock in an out of the 
affected areas. Similarly, East Coast fever is prevalent in the 
~orthern half of the country and the authorities have applied contro? 
for the movement of stock from the affected area to the south. 
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~5 t~E ?reject ~nder this ~issie~ !5 to ~e :ccateci in t~e Sout~er~ 

region, m~JOr e~phasis has bee~ p;aced to obtai~ detail infor~ation in 
this region as far as marketing of livestock and the distributicn and 
sellins of meat is concerned. Througho~t discussions ui~h the various 
authorities and persons concerned with the in~ustry, it has been 
confirmed that the •ethods and systems adopted in the r~gion are the 
sa&e as in the rest of the country. 

B. Cattle Producing Area - Louer Shire 

To the south of Blantyre is situated en important livestock production 
area and is the main source of livestock for slaughter pur~oses in the 
Southern Region of Malawi. 

The ouners~:p of livestock is ~ostly in the hands of the sma:l scale 
far•er uho traditiona?ly grazes his sto~k during the day and herds 
them at nisht. The cattle are of the traditional Zebu type. s~all in 
size. Goats are also in a~unciance in the area. 

Foot and Mouth Disease CFMDl 

The Louer Shire area, south of Chikuawa, aiong the Thyo?o escarpment 
to the south-east, and the Game Reserve to the West, is quara~t1ned 
because of the FnO octbreak about five years a~c. The disease is 

several :~e:kpo:nts or t~e main road tc :hik~awa manned ~Y pclice and 
~eterinary department staff. 

Chik1o1a1o1a 

:hikuaua, ap~r~~:matel~ 30 kms so~th of Blantyre. is a District ~entre 
and houses many Governm~nt anci Local ~~ffiin!stration offices. The 
ir.arket is :.r..all ar.: ccm~rises ten.~orar·y shelters. Ci slaughter ::o;<!' is 
situated near the market and is rare!y useci. There is no Yater 
avai1able ~t the facility. T~e CSC has a small shed for the 
:o!le:~1on ~~d dr)·;n; cf ~iJEs and ski~s. Hi~es and skins brousht to 
~~e depot are marked tc identi~v owners~ip and payment is made a~ter 

one or tuo months uhen collectio~s are ~ade. There are tuo temporary 
r..eat outlets and the retail price is Kl.BO ~er Kg. 

Fart~!r scu~~ o= :~ikuaua along the main road to Ngab~ are the SUCO~~ 
Estetes. ~i~esto:L a•e in atundance in the area. and gra:ing is ~erv 
s:arc~. 7~e general :cnditio~ J: t~e s~o~~ ~~ ~oor. There are 
severa: 1 i"estoc~. sale pens ir. this area to assist local ~rod:.:cers :1, 
selling their cattle. 
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Feedlot Facilities 

Around Ngabu a·e situated three feedlots of varying size. These are 

Cattle Feedlot Co•eany - the feedlot would have 900 head of 
cattle on feed at any one ti•e an~ all slaughter stcck is 
sent to the CSC. 

Gwirawekha Cattle Ranching - established in late 1988 and 
has about + 500 head of cattle on feed at any one tiae 
and delivers slaughter stor.k to the CSC at the rate of 
about 36 head per week. 

A. U. Siddiqi - recently established a feedlot. 

Purchases of Cattle for the Feedlot and Perforeance 

Feedlot operators purchase cattle of reasonable condition from the 
auction sales conducted by the LPMU. The preferred weight for ieeding 
purposes is over 270 kgs b~t a varying range is bought and prices 
would range between Kl.20 to Kl.35 per Kg live•ass. Cattle are 
inducted to the feedlot after deworning and fed a farm formulated 
ration ccnsisting mainly of whole Cotton Seed, Urea, Molasses, chopped 
srass, and •inerals/salt on an ad lib basis for a period of 90 days 
Juring uhich period livemas~ gain is 1.2 kg per day. On a se1ective 
Dasis, cattle are sent for slaughter and the carcasses gene~ally 
qualify for the Top grade. 

General Co••ents: 

A tremendous effort is being made by few commercial livestock 
producers to improve the condition of livestock and improve t~e 

productivity of cattle. Regretably as mentioned previously, the 
retail meat market is extremely price sensitiv~. The price and the 
demand for top grade cattle is limited to the urban centres for a 
s~lected population group, (middle and higher income groups). 

It would appear that there is an anamoly in the prices offered by the 
CSC for slaughter stock particularly for the top grades (i.e. KS.SO 
per Kg cdm) considering the value of live cattle, the input costs for 
feeding and management and transport. Similarly, the price for low 
grade carcasses (i.e. K3.15 per Kg cdm) is not in keeping with the 
prices offered for live cattle at the auction sales (Kl.15 to Kl.25 
~er Kg livemass). It seems that this discrepancy in producer prices 
offered by th~ CSC could be one of the reasons for the extensive 
differences in meat pri:es between the urban and rural market centres 
which needs to be addressed. 
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Catt.e Grade and Floor Prices CT per Kg live•ass) 

Grades Price 

Slaughter Grades Standard 55 
Co••ercial 45 
Infe~ior 30 

Feeder Cattle Feeder A 60 
B 54 

Breeding & Young Stock 45 

The prices quoted are unrealistic and generally the floor 
price being offered at present for cattle is between Kl.15 to 
Kl.35 per Kg livemass. Bidding starts at the floor price. 

2.2 Selection of Cattle 

In order to assist with the improvement of production of 
livestock there are certain restrictions applied on the sale 
of cattle. The selling of young stock unless for breeding 
purposes is not allowed. Slaughter stock must exhibit not 
less than four permanent incisor teeth and be not less than 
360 kg livemass, unless they are full mouth i.e. eight 
permanent incisor teeth. 

Similarly Feeder Cattle must have less than four permanent 
incisor teeth and Class A feeders should be more than 230 Kg 
livemass. Females generally, exhibiting less than six 
permanent incisors are sold for bree~ing purposes only unless 
t•ey are culled because of physiological problems. 

3. Movement of livestock and Meat 

Because of the Foot and Mouth Disease CFMD) in the .1rea, the 
movement of livestock from the auction sale is controlled by 
the LPMU staff. All movement to and from the sale pen must be 
supported by a Movement permit issued by the Veterinary and 
LPMU staff. Uhen moving cattle to the sale, ownership of 
cattle must be established and confirmed by a veterinary 
assistant. Similarly cattle bought at the sale are identified 
by ear tag number and paint brands. 
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3.1 Move•ent of cattle fro• the Sale Pen: 

All cattle fro• the sale pen unless for feeding and breeding 
purposes, are destined for direct slaughte; to the works of 
the Cold Storage Co•pany li•ited, Blantyre, only. 

Cattle to be relocated i.e. feeders and breeding stock, •ust 
be quarantined for a period of 28 days at holding grounds at 
Bangula and Mpeaba. Due to the prevalence of East Coast Fever 
in the Northern and Central Regions of Malawi, •oveaent of 
livestock to the South is prohibited unless quarantine 
measures are adhered to. 

3.2. Transportation of neat: 

There are restrictions on the transportation of •eat and aeat 
products f ro111 the Lower Shire area to the north in an effort 
to prevent the spread of FMD. 

3.3 Mode of Transport: 

Cattle from the sale pen are nor•ally trekked to Bangula and 
then railed or moved by road transport owned by the LPMU and 
the Cold Storage CoRpany. 

3.4 Cost of Transportation: 

The transport cost for moving cattle is borne by the buyer and 
the current charges are : 

Trekking 
Rai 1 
Road 

K4.00 per head 
Not available 
7 tonne vehicle K2.~5 
per Km 5 tonne K1.86 
per K111. 

D. The Slaughtering and neat Processing 
Facilities in Malawi 

The slaughtering and meat processing facilities are very li•ited. The 
lack of development in this sector could be due to : 

minimal promotion for the growth of the livestock industry 
in terms of extension services and advice 

lack of markets for livestock, because the production 
areas are situated away from the •ain urban centres 

lack of incentive to sell livestock 

high cost of meat 
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The slaughter facilities that exist in the country are those owned by 
the Cold Storage Ccapany Liaited, located in Blantyre and Lilongwe. 
Other facilities are in the for• of slaughter slabs and slaughter 
PL • ~ated at various rural aarkets and under the control and 
supervision of the local council and Veterinary Depart•ent. 

1. Cold Storage Co•pany Li•ited CCSCl 

The Cold Storage Coapany (CSC) was established in Malawi in 
1959 and operates abattoirs in Blantyre and Lilongwe. 

The CSC is wholly owned by ADMARC and is •andated to run on an 
eccnoaic basis. Responsibility for day to day operational 
aanageaent and control rests with the General Manager who 
reports to a Board appointed by the ADMARC aanage•ent. 

1.1 Function of the CSC: 

The ~~i•ary function of the CSC is to operate and provide 
slaughter and processing facilities for livestock and 
wholesale aeat/and •eat products to the local retail outlets 
situated aainly in the urba~ centres. However, since CSC has 
to operate on an economic basis, there has been a shift of 
eaphasis to areas of operations that are e~onc•ically viable. 
The CSC, therefore concentrates its efforts on the purchase, 
processing and aarketing of hides and skins for the export 
market. The CSC purchases slaughter stock directly from the 
producers and fro• the rural livestock ~arkets organised by 
tne LPnu. 

1.2. Slaughtering and Processing Facilities: 

The CSC operates abattoir and processing facilities in 
Blantyre and Lilongwe and all meat and •eat products emanating 
from these facilities are inspected and graded. 

1.2.1. Blantyre: 

This facility was constructed in 1959 and designed to 
slaughter : 

150 head cattle per day 
120 head pigs per day 
30 head sheep/goats per day 

?be factory services the Southern Region. The plant is very 
old and in its present state is inefficient and very costly to 
operate. 
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In addition, the refrigeration, steaa, hot water and 
electrical systeas are all in a extreaely poor condition 
requiring very extensive replaceaent and upgrading. The 
processing plant is very old, and unhygienic. Uithin the 
entire plant the hygiene is oi an unacceptably low level. 
This pla~t is probably operating at fifty percent capacity. 
There is no scope for redesign and refurbishaent and any 
expenses incurred on this plant will not be justifiable. This 
plant needs to be replaced if the CSC is to be of any service 
to the industry. 

A saall goods production facility is attached to the aain 
piant. The condition of this facility in ter•s of hygiene, 
production flow and general handling of product leaves ~uch to 
be desi~ed. The equip•ent and the facilities in general are 
unacceptable for good aanufacturing practice. 

1.2.2. Lilongwe: 

This fr ility was constructed in 1970 to service the Central 
Regio~ of Malawi. This plant was not visited and through 
discussion, indications are that it is in fair conditio~ and 
with the provision of additional refrigeration equip•ent 
(com~ressors) it should cope. The plant has a capacity to 
slaughter : 

100 he~d cattle per day 
20 nead pigs per day 
30 head sheep/goats per day 

Discussions are presently taking place ~etween the CSC, the 
Malawi Government and a donor agency for :he design and 
construction of a slaughter facility at nzuzu that would 
service the Northern Region. 

1.3 Services: 

In addition to the purchase of livestock directly fro• 
producers at fixed prices and at the auction sales, the CSC 
provides a service-slaughter facility for butchers in the 
urban centres who purchase cattle fro• the auction sale. It 
is regulated that butchers operating in the urban centres must 
purchase their supplies of ~eat from the CSC or have their 
ani•als slaughtered by them. A slaughter fee of K30 per head 
is levied for this service. 
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1.4 Purchase and Uholesale Prices: 

The current purchase price paid for carcase beef by the CSC 
and the wholesale prices charged for a selected range of 
products is detailed in Annex 7. The new wholesal~ prices 
were effective froa 1 Noveaber 1990. Recoaaendeo retail 
selling prices for selected ileas are aade by the CSC and it 
is not clear whether ret~il prices for aeat and aeat products 
are controlled. The econo•y has been liberalised and froa 
brief observations it ~opears that •eat prices vary fro• place 
to place. 

1.5. Cattle Slaughtered by CSC CBlantvre and Lilongwe) 

The slaughter perforaance of the CSC during 1989 and 1990 is 
detailed in Annex 8. tt is quite evident that the CSC is not 
perforaing the function it was established for because the 
slaughter of cattle is well beiow capacity. During 1989, 
fifty-three percent of the total cattle slaughtered were for 
butchers. There is decline of 35 percent in cattle 
slaughters, 36 percent in sheep/goal slaughters and a 188 
percent increase in ~igs slaughtered between 1989 and 1990. 

Natio·ally it is estiaated that approxi•ately 100,000 hides 
are collected for sale on the export aarket and of these ~ess 

than twenty percent e•anate fro• the CSC indicating that large 
nuabers of cattle are slaughtered in the rural areas (both 
legally and illegally) under very poor conditions. Siailarly 
it is estiaated that aore than 60,000 goat and sheep skins a~e 
collected annually and only a fraction coae fro• the CSC. 

1.6 General Observation at the Operations of the CSC 

The Cold Storage Coapany Liaited was set up to provide a 
aarket and processing facility for livestock, and to supply 
•eat and aeat products lo the urban centres in Malawi. Though 
it slaughters livestock and processes aeat, its capacity is 
severely liaited due to the present status of its facility in 
Blantyre, which is characterised by old equipaent, 
deficiencies in aanufacturing and processing technology, plant 
capacity and a lack of trained personnel. Furtheraore, since 
the co•pany is expected to operate on a sound econoaic basis, 
its operations is now concentrated on the purchase and export 
of hides and skins. 
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The facility visited at lunzu (about 20k•s froD 61antyre) is 
poorly constructed and run down. Uater supply is liaited, 
drainage is very poor and all slaughtering operations are 
perforaed on the floor under extreaely unhygienic conditions. 
The aeat and offal is then carried to the aarket and efforts 
are aade to sell it on the sa•e day because of the 
non-avaiiability of refrigeration. In very close proxiaity of 
the slabs, local residen~- salvage the head and pieces of aeat 
for their own use or for jale. 

2.2 Uncontrolled Slaughter 

Throughout Malau~ particularly in the rural and peri urban 
ereas, slaughter of livestock takes place either for personal 
con~u~ption or for sel~. At aany places visited, it ~as ~ery 
COQ~On to see s•a!~ out!ets established under the shade of a 
tree ~ith ireshly siaughterec carcasses oifered for sa1e. 

At one particular centre, (Ngu•be) approxiaately !2 kilo•etres 
iroa Blantyre, a thriving business established under a t~!e, 

has beEn in existence for so•e ti•e and is patronised by 
residents fro• Blantyre. Another one at Njuli, operates fro• 
a wooden she!ter on the side cf the •ain road to Liwonde. 

It is also a very coaaon practice in the ur~an ce~t~e~ ~Gr 

re~idents to p~rchase small stoc~ (soats, chickens} and 
~~a~g~ter in the back yard under crude conditions. The aeat 
is for personal consu•ption but is uninsptcted ani can be a 
health hazard. 

Providing education and creating a general awareness of the 
dan3ers of these practices aay assist in curbing the5e 
unhealthy practices. Equally important it is necessary to 
provide and aake available facil~ties that ar~ readily 
accessible to the co••unity that will aake aeat a~~ ~eat 
products available at affordab1e prices. 

E. Retail Markets for Meat and Meat Products 

The ~revision of •eat and aeat products to the retail •arket and 
finally to the consu•er takes various for~s. For convenience it is 
best to consider the retail ~arkets in : 

~a) the Urban centres 
(b) the Rural areas 
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3.1 neat Markets in Urban Cent~s 

All •eat distributed and sold in the urban centres 
(Blantyre/Li•be, Zoaba, Lilongwe) aust originate froa the CSC 
and •ay be sold through one of the following outlets : 

(a) Produce aarkets 
(b) Butchery 
(c) Superaarket 

3.1.1. Produce Markets 

The local City Council in the urban centre have established 
produce aarkets at various places in the city for the sale of 
fresh produce, like fruit, vegetables, fish, aeat, chicken, 
etc. The twelve (12) produce aarkets and six (6) aini-•arkets 
under the adainistration of the City cf Blantyre is controlled 
by a Market Superintendent. At each of the produce aarkets 
there are saall butchers stalls, rented to the aeat trader at 
a aonthly rental of K70 per aonth. The two (2) produce 
aarkets visited were situat!d in Blantyre and Liabe. 

Low grade aeat is preferred at these aarkets and occassionally 
hi~dquarters will be sold to the hotels located in the city. 
Retail aeat prices at the produce •arket are displayed on a 
saall board but irregular practices and overcharging does 
exist. neat prices are detailed in Annex 10. 

Blantyre Produce Market 

The aarket is of recent ~onstruct.~n and is fairly well 
aaintained. There are ten (10) butcher shops, (approxiaately 
3a x 3a) each having a counter and •eat rail. No 
refrigeration facilities are available in the shop but a 
coaaunal chiller is available to store unsold aeat at the end 
of each day at a charge of Kl.85 per sid~/day. The operators 
are not trained butchers and sell aeat per se ,unless a 
custoaer has a specific request which he identifies. Hygiene 
is generally very poor. 

Liabe Msika narket 

The aarket is extreaely old and very congested. The gen~ral 
su~rounding is very unhygiehic. There are ten (10) butcher 
shops (approx 2• x 2a). There is no refrigeration facility at 
this aarket and the •eat traders aust atteapt to sell 
everythins by the end of the day. Hygiene and sanitation in 
the •eat and fish section of the aarket is extreaely poor. 
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3.1.2. Retail Butch~r Shops: 

This for• of retail outlet is rare in the urban centres. Two 
shops were located, one attached to a restaurant. Both 
outlets had no c~ill-store facilities ~ut used chest type deep 
freezers to store their •eat. A band saw (butcher-boy) was 
used to cut the carcase, and so•e effort is •ade is prepare 
specific cuts. T~e retail prices charged for selected cuts 
are shown in Annex 10. 

3.1.3. Super.arkets: 

There are two large retail chain super•arket operations 
establishe~ in Malawi, na•ely : 

a) Kandodo - l•port & Export Group of Co•pa~ies 

b) PTC - Peoples irading Centre Li•ited 

Both these co•panies operate •odern super•arkets in the urban 
centres and also provide fresh produce. Uell equipped in 
store butcheries with refrigeration facilities have been 
established under the supervision and control of a trained 
butcher•an. The preference is to supply top quality aeat and 
to c2ter for the ~iddle and ~pper inco•e group. 

Kandodo : Since the •arket require•ent is for a consistent 
supply of top quality •eat, the co•pany is not dependent on 
the CSC who have failed to •eet their require•ents. The 
co•pany has negotiated a supply contract with a feedlot 
co•pany for approxi•~tely thirty (30) head of cattle per 
week. The cattle are delivered to the CSC on a service 
slaughter basis and the super•arket takes delivery of the 
carcasses. The co•pany also i•po~ts processed •eats from 
Sou tr. Africa. 

In the long term, the company is planning for the expansion of 
the butc~ery operations and increase fresh meat sales. The 
company provides opportunities for in-service training of 
staf~, and there is a definite n~ed to educate the consumers 
on •eat and meat quality. 

PTC : The Peoples Trac!ir1g Centre Li1r1ited operates the PTC 
Super•arket and Kwiksave grocery outlets. The PTC Group is 
able to satisfy its requireaents of approxi•ately 30 head of 
cattle per week by purcha~ing directly from the CSC. Though 
the supermarket caters for the middle to upper inco1r1e groups, 
~t does prepare pre-packs of low value cuts for so1r1e of the 
Kwi~save outlets. 
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There is a general shortage of fresh pork and processed 
•eats. The local price for processed •eats is high and the 
coapany iaports produce froa Ziababwe. There is a liaited 
•arket for processed •eats because cf the high price and 
eating habits. However there is a need to ensure a regular 
supply or •eat products to the hotels and institutions. 

Future plans are to expand the butchery operations and provide 
reasonably priced •eat to its custoaers. The coapany provides 
training for its staff. 

3.2 Rural Meat Markets 

Rural aeat aarkets are located at •ost produce aarkets. They 
provide a readily accessible facility for the rural folk and 
can be frequented daily to buy their provisions. 

The •eat aarket is saall and generally coaprises a saall stall 
(aoprox 1.Sa x 1.Sa). The lunzu aarket has ten (10) stalls 
and the general condition is extreaely poor. A rental is paid 
by the vendor to the Council. Aniaals are slaughtered at the 
nearby slab depending on the aarket de•and. Noraally each 
sta11 holder copes with one carcase per day and possibly two 
at week-ends. At the week-end business is brisk because 
residents fro• Blantyre/liabe fr~quent the •arket to purchase 
cheap meat, since prices are lower than those in the city. 
Prices are given in Annex 10. As indicated previously, 
illegal aeat •arkets are also found along the aain roads and 
these generally flourish at week-ends. 

3.3 Retail Meat Prices 

Retails aeat prices at the various outlets is detailEd in 
Annex 10. The meat •arket is extremely price sensitive. The 
supermarket caters for middle and upper incoae groups, while 
the urban produce aarkets caters for the majority of the urban 
population. It is very com•on fQr urban dwellers who have 
access to transport to purchase their requirements at the 
rural markets or at the illegal vendors along the main road, 
without any regard to the origin of livestock and hygiene. 

The lack of appreciation for quality mt.at is clearly evident 
and the consumer prefers to purchase quantity at the cheapest 
price. However, it is in the interest of the general public 
to aake a very concerted effort to educate and create an 
awareness on the risk and hazards of consuming unhygienic and 
uninspected meat. 
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Due to past tradition and custoas it •ight be difficult to enfcrce any 
changes but through a process of education, awareness can be created 
and it will assist in controlling the illegal slaughtering and selling 
of uninspected •eat. At the sa•e ti•e an i•proveaent of facilities is 
required that are easily accessible by the consuaer. 

F. Liwonde Tannery 

The Liwonde Tannery started as a cottage scale industry in 1988. Uith 
the financial ahd technical assistance fro• UNIDO it has now 
established itself as a co••ercial tannery at a cost of K2.5 •illion 
eaploying so•e 50 persons. Liwonde Tannery Liaited, when fully 
operational, is expected to p~ocess 100 cattle hides and 600 skins per 
day ~nd it is ex~ected that this capacity should be able to satisfy 
tne country's leather require•ents particularly for the shoe and 
leather goods •anufacturing industry. UNIOO has provided equipaent, 
technical assistance (short and long ter•) and has also assisted in 
the training of local Malawians.Hides and skins are generally obtained 
fro• the Blantyre/Liwonde catch•ent areas, and collection depots are 
bein9 extended to other areas. The tannery is not dependent on the 
CSC fc: the supply of raw stock who base their selling prices on 
export parity. The tannery is co••itted to pro•ote the i•proveaeht of 
the local hides and skins and pays an incentive for quality raw stoc~. 

Current prices are: Cattle Hides Grade 1 and 2 
Grade 3 and 4 

Skins 

K!S each 
KlO each 
Kl.SO each 

T~e tannery would be very h•?PY to co-operate with any venture that 
would assist in the procure•ent and supply of hides and skins and 
would provide a guaranteed •arket for raw stock. 

Current esti•ates indicate that approxi•ately 80,000 cattle hides and 
60,000 skins are •arketed by the CSC. It is also estiaated that the 
nu•ber of cattle slaughtered is 100,000 head annually. If the CSC 
co~tinues xporting hides and skins the tannery has to deve1op an 
excellent network for the collection of raw-stock. 



- 24 -

2. nANPOUER TRAINING AND DEVELCPnENT 

As indicated the •eat industry and the consuaer aarket in Malawi is 
not as weli developed and scphisticated as in countries with a 
developed livestock sector. The deaand is for "•ea~ per se" and as 
long as the price is right it will be bought fro• any source, 
irrespective of the aethod of slaughter and processing. 

Because of this unsophisticated nature of the aeat industry, education 
and training of meat processing staff and the public at large has not 
been given any consideration whatsoever. There is a general lack of 
consideration of aeat, aeat quality and hygiene and sanitation in all 
areas of the processing, aarketing and distribution chain. 

The CSC have atteapted to train their staff internally and 
externally. The training obtained at the FAO Regional Training Centre 
in Lobatse, Botswana was inadequate for their purposes and a greater 
eaphasis on skills training is required. Soae on-the-job training in 
aeat cutting and aerchandising is being offered to staff by the 
Supermarket chain of PTC and Kandodo. 

In identifyins training needs for persons engaged or likely to be 
engaged in the meat processing industry, the following areas should be 
considered: 

(a) Operator Training: 

Provide basic skills and training in slaughter procedures, 
flaving and dressing carcasses, aeat cutting, hygiene and 
sanitation; and the handling and processing or hides, skins 
and by-products. 

(b) Supervisory Training: 

Provide education and training in technical aatters as above 
but include ~eat science and processing, abattoir operations, 
by product processing, hygiene and sanitation. Include 
supervisory and aanageaent skills, and cost •anageaent and 
control. 

(c) Manageaent Training: (for aiddle and senior aanageaent) 

Exposure to the livestock and meat industry, an appre;iation 
on the technical aspects of livestock slaughter and ae~t 

processing. Man manageaent skills, budget and cost 
management, marketing and public relations. 
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(d) Meat Inspection and Grading: 

Training and Meat Inspectors and Graders. 

(e) Technical Training CEr.gineering): 

Provide training in abattoir equip•ent •aintenance and repair, 
and refrigeration equip•ent •~intenance. 
Person should already have training up to artisan or 
journey•an level or be a Technician Engineer. 

Training as outlined above i~ available within the region and through 
discussion, courses could be structured to •eet specific needs. If 
necessary the following organisations •ay be contacted for assistance. 

FAO Regional Training Centre, Lobatse, Botswana 
Cold Storage Co••i~sion, Bulawayo, Zi•babwe 
Depart•ent of Veterinary Services, Zi•babwe 

Sponsorship for any external training could be sought through various 
agencies including, UNIDO, FAO, 6ritish Council, DANIDA, Com•onwealth 
Science Council and the EEC. 

A. Pilot Plant - lraining Facility 

Uith the establish•ent of the Pilot Plant, it is possible to provide 
and exten~ training services to local persons associated with the meat 
trade. 

Besides external training for selected •iddle and senior manage•ent 
staff, it is recommended that further training in slaughter and meat 
processing be offered locally by a trained neat Technologist, with 
industrial experience, who could design training programmes to be 
i•ple•ented under local conditions. This approAch would facilitate 
the training of an instructor (s), and would also cover a larger group 
of persons (including staff from CSC, the butchery trade and health 
department). 

The facility coul~ provide on-job training for 

slaughlermen 
butchermen 
retail sales staff 
hides, skins and by-product processing staff 
meal inspectors ~practical experience) 

This development will help improve the standard of hygiene and 
sanitation throughout the distribution chain and will further improve 
the method of slaughter, particularly al the rural slaughter slabs and 
poles, which number seventeen (17) in the Southern Region (~nneK 9). 
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3. SITE LOCATION - PILOT PLANT FOR A MEAT PROCESSING 
AND COLD STORAGE FACILITY 

In an atteapt to select a suitable site for the establishaent of a 
Pilot plant for a meat processing and cold storage facility, 
discussions were held with the Regional Planning Officer (South), 
Departaent of Town and Country Planning, Blantyre. 

As part of the Government's policy towards rural developaenl, efforts 
to decentralize activity fro• the urban centres is pro•oted and as 
part the Rural Growth Developaent Program•e key service centres in the 
Southern region have been identified for develop•ent. Areas of high 
popU"lation density have been given priority for develop•ent and these 
include 

(a) luchenza an important road and rail link serving the tea 
growing region. 

(b) Bangula and Ngabu 

(c) Chikwawa 

These two centres are situated in the lower Shire 
area and are important areas because they are 
within the cattle production region. 

Bangula has a road and rail link and is the 
service point for transporting livestock to the 
north from the sale pens in the region. It is 
also close to Seira in Mocambique but this line 
is not used because of the current security 
situation in the region. 

!!gabu is service~ by road and is an alternative 
to Bangula for development. 

is an administrative centre situated about 30 
kilometres south of Blantyre. There is little 
economic activity but it is situated in a 
cattle producing area and is reasonably close 
to Blantyre. 

In t~e northern area of the Region two centres have been identified as 
potential growth centres These are : 

(a) Zalewa Though not developed at present, it has been 
identified as a key terminal centre because of 
the road link with the northern corridor to 
Lilongwe, and to Blantyre in the south. To the 
west the road passes through Mwanza leading to 
Mocambique and Zimbabwe. 
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r.ue tc a lack of services and in!ra~tructure 

Zalewa will take tiae to develop. 

Situated about 20 kilo•etres north of Blantyre. 
Lunzu is within the Blantyre District and is well 
serviced by road and has electricity and water 
supplied. Efforts are being •ade by the 
District Council to develop and plan the centre 
because it is envisaged that Lunzu will 
eventually beco•e a satelite town for Blantyre. 
Lunzu is serviced by a hospital, a secondarv 
school, a shopping centre and an active rural 
produce aarket. 

The twc sites that are aost favourable because of their close 
proxiaity to Blantyre and their future potential for develop•ent are 
Chikwawa to the south and Lunzu to the north of Blantyre. 

(a) Chikwawa 

Agrofresh Liaited had •ade applications to the District 
Co•missioner, Chikwawa for a suitable site for the 
reconstruction of the pilot plant. A suitable site has been 
identified together with the Town and Country Planning 
Oepartaent (South), in close proxiaity of the •arket. Because 
of the FMD in the area authority had to be sought fro• 
Veterinary Depart•ent for the aove•ent of livestock in this 
area and for the transportation of •eat and processed •eat to 
coamercial aarkets outside Chikwawa. 

The Chief Veterinary Officer has confir•ed that aniaals 
slaughtered at an approved facility within the FMD area can be 
sold locally or transported to areas outside the zone. 
Similarly aniaals from the FMD zone can be transported for 
direct slaughter at an approved slaughter-house. 

(b) Lunzu 

A suitab1e site at Lunzu has been identified together with the 
Regional Physical Planning Depart•ent. The recoamended area 
has ~een zoned for industrial use on the Lunzu Urban Structure 
Plan. The area is behind the produce market near the present 
slaughter slab. (See drawing - Annex 11). 
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PROPOSAL FOR THE CONSTRUCTION OF A PILOT PLANT -
SLAUGHTER ANO COLO STORAGE FACILITIES 

In •any rural areas and s•all toMnships, the slaughter of ani•als for 
aeat consuaption is often carried out under far fro• ideal 
conditions. Meat produced under such conditions is contaainated and 
uninspected, and •ust be considered a hazard to huaan health. 

This proposal for the construction of a pilot plant is not only to 
help i•prove the slaughtering of aniaals but to aake fresh aeat 
available to a rural coaaunity at affordable prices. 

A. Location of Pilot Plant 

The location of the pilot plant a~ proposed Mill be at Lunzu, 20 kas 
nort~ of Blantyre. 

B. Design of Slaughter-House and 
Meat Processing Facility 

Since this facility is to be a Pilot Plant, Mhich could serve as a 
aodel for the future develop~ent of such facilities at service centres 
in nalaMi, effort has been aade to alloy for flexibility and expansion 
of the facility if the deaand for aeat increases. The location of the 
plant at Lunzu, Mill help the rural coaaunity and because of its close 
proxiaity for Blantyre and city dMellers do visit the aarket regularly 
to purchase their food and household requireaents. 

The facili~y is designed for : 

(a) The holding and Matering of livestock in lairages. 

(b) The slaughter of about 10-15 head of cattle and 20 head of 
goats per day - capacity to slaughter cattle can be increased 
by providing another slaughter bed. 

(c) The c~illing of carcasses and free:ing of any product if 
desired (particularly aeasle carcasses and offal). 

d) A retail butchery and aeat processing facility. 

e) A hide and skin shed to process hides and skins and to serve 
as a depot for the purchase and collection of hides and skins 
fro• the surrounding areas for ultiaate sale to LiMonde 
Tannery Li•ited. 
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f) The processing of paunch and intestinal contents on especially 
constructed slabs to produce coapost for use in the vegetaole 
garden. 

g) The treataent of effluent and waste water fro• the slaughter 
house. All w3ste water will lead to a central drain and 
finally into a grease and solid trap. Fro• this trap the 
effluent will lead into an evaporation pan. 

By Products Processing: 

No consideration has been given to the disposal of blood and waste 
because of saall slaughter capacity. However, details will be 
con~idered in the final decision. 

There aay be aerit to i~stall a ha•~er-•ill to produce 
bone-aeal for the local feed aanufacturers. Raw bones are 
found scattered all over and it could help not only to clear 
the environ•ent, but ~culd assist iaprove rural incoae. 

C. Design Preparation of the Pilot Plant and the Eguip•ent Required 

A situation plan (Annex 12) and a floor plan for a cattle, sheep/goats 
slaughter house with chilling/fre~zing facilities and a retail 
butchery outlet (Annex 13) is shown. 

The services of a Process Engineer is required to produce detail 
designs of the pilot plant and to provide costs for construction. 

Approxiaate costs of the construction of the Pilot Plant, provision of 
refrigeration facilities, •achinery, equip•ert and tools is given 
(Annex 14). 

In su••ary these are :-

Building K 460 000 
Refrigeration K 200 000 
Machinery, equipaent 
and tools K 190 000 
Adainistration, furniture 
and fittings K 175 000 

Total Kl 06~ 000 

These esti•ates of costs are approxi•ate a~d will have to be verified 
at the ti•e of design preparation and construction and actual 
procureaent of aachinery and equipaent. It aust be stated that so•e 
of the quotations received for iaported equipaent aay be slightly 
overstated because th~se iteas aay be procured directly fro• the 
aanufacturers. 
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o. Staffing 

The reco••ended staffing for the pilot plant faci 1i ty is set out belo1.1: 

1) Adainj.stration 
Manager 1 
Clerk/Book-keeper 1 
Purcha5ing Officer 1 
Purchasing Assistant 1 
Driver/Sales 1 
Sales Ass is tan t 2 
Uatchaan 2 

2) nain tenance 
Fitter/Journey•an 1 
Handyaan 1 

3) lairage and Slaughter House 
Supervisor 1 
Uorkers 12 

4) Butcher and Processing 
Butcher 1 
Assistants 2 
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5. FINANCIAL EVALUATION 

The proposed pilot plant involves the construction of a slaughter 
house, cold storage facilities, a retail butcher and •eat processing 
facility. Provision for the a'quisition of plant and •eat processing 
equip•ent, a •otor vehicle, furniture and fittings and the financing 
of initial working capital will also b~ required. 

The total cost of the project as proposed is MK1 412 000 co•prising of 
the fo 11 owing : 

MK 
Fixe·d Assets l 050 000 
Uorking Capita 1 233 270 
Contingency (10i) 123 327 

TOTAL 1 412 000 

Details are presented in Annex 15. 

Financing Arrange•ents 

The financing of the project has been discussed and local funding is 
availab1e for such a project. ~inc~ the proposal being •ade is fbr 
the pro~ision of a Pilot Plant which if successful can be used as a 
•odel for future develop•ent of the industry, the financing 
arrange•ents proposed is as follows ·-

loans (iocal borrowings) 
Equity 
Grant (external) 

Tota 1 

662 000 
100 000 
650 000 

1 412 OOu 

Percent 

46.9 
7 .1 

46.0 

The local borrowings will be fro• recognised financial institutions 
who have progra••es for assisting Malawian entrepreneurs who wish to 
establish small to •ediu• size business ventures. The loan repayment 
period will be over a period of 10 years, and interest calculated at 
the rate of lt.5 percent per annu~. The g~ant funds will be used 
•ostly for the acquisition of •achinery, equipment, vehicle, 
refrigeration and aeet part of the cost of construction particularly 
for steelworks and accessory equipaent which for•s part of the •ain 
building structure. 
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Financial Analysis 

The project as proposed is intended to supply fresh aeat, aeat 
products, fish and ice to retailers operating at aarket centres (rural 
and urban) uho uill sell direct to the final consuaers. The retail 
butchery and aeat processing facility uill retail direct to ihe local 
public and to institutions uho would prefer bulk supplies. In 
addition to this, the facility will be used as a hide and skin 
collection centre. Furtheraore, the facility will be developed as a 
Training Centre for local persons associated with the aeat trade. 

Froa the financial stateaents presented in Annexures 17 to 20, the 
proj.ect as proposed is financially and coaaercially viable. It should 
be noted that in preparing the analysis the cost and selling prices of 
various coaaodities (Annex 16) are based on the actual average prices 
prevailing at the tiae of the aission.However, in presenting the 
analysis soae adjustaents have been aade and these include : 

a) An increase of 14t in price of raw aaterial procureaent in 
year 3 and a St increase thereafter. It is assuaed that there 
is no increase in the quantity of raw aaterial, though the 
potential for expansion exists. 

b) Besides the replaceaent of a delivery van in Year 5, no 
re-investaent has been allowed for. 

c) Debtors assuaed to represent 25 percent of total sales. 

d) Dividends (50t) has been allowed for and this could be 
considered as a reserve for replaceaent of equip•ent and 
machinery a~d expansion of business. 

e) Depreciation has been allowed for at the followi~g rates 

Building 
Machinery & Equipaent 
Delivery Van 
Furniture & Fittings 
In~tallation & Coaaissioni~g 
Tools and Equip•ent 

Rate t 

5.0 
12.5 
20.0 
12.5 
12.5 
12.5 

The potential for the expansion of this enterprise exists and is very 
pro&ising. The pilot plant as proposed should cope with any increased 
activity during the initial years of operation. 

During the period under consideration (10 years), the average return 
on investment is a~out 24 per cent and the Return on Sales averages 
about 20 per cent. 
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6. CONCLUSIONS ANO FINDINGS 

1. The liv~stock industry in Malawi is not co••ercialised and is 
do•inated by the s•all scale producer who owns ninety percent 
of the cattle in the country, producing livestock under very 
traditional and difficult conditions, •ainly because land is 
used for crop production. 

2. There is a deter•ined effort by the Oepart•ent of Veterinary 
Services to control ani•al and enzootic diseases, as evidenced 
by the controls exercised in the aoveaent of livestock, 
vaccination and dipping of livestock. 

3. The •arketing of livestock is co-ordinated and :onducted by 
the LPMU. In the Southern Regi~n there is a reasonable 
distribution of sale pens. 

Cattle ar~ generally bought by the CSC, feedlot operators and 
butchers. 

4. The CSC under AOMARC is the aarketing authority that acts as a 
residual buyer of livestock and the only wholesaler for •eat 
and •eat products in the ur~ln centres. The CSC operates 
abattoirs and cold storage facilities in Blantyre and Lilongwe 
and is operating under very difficult conditions because : 

the Blantyre facility is in very poor condition and is in 
desperate need of repair to keep operating. 

the Lilongwe facility needs equipaent to be replaced to 
iaprove its refrigeration capability. 

there is a lack of trained staff at all levels in the 
organisation particularly in the technical field. 

The CSC also offers a service slaughter facility for butchers. 

5. The CSC's efforts are concentrated on the econoaically viable 
areas of the operation and is currently involved in the 
purchasing and processing of hides and skins for the export 
aark~t. 
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The slaughter and processing of livestock in the rural areas 
(and uncontrolled slaughtering in the urban centres) is done 
under very crude, unhygienic and poor conditions. If 
slaughter slabs/poles are available at rural produce markets, 
they are in poor condition and lack proper facilities and 
superv1s1on. There is a lack of control of illegal 
slaughterings of livestock and selling of uninspected •eat. 
Local councils lack funds to i•prove existing slaughter 
facilities let alone provide ne~ ones. 

The retail distribution and •arketing of •eat takes several 
for•s and includes: 

Rural butcher shops situated at the produce •arkets 

Urban butcher shops situated at the urban produce aarkets 

Urban butcher shops in the city/town (very few) 

Supersarkets 

Illegal traders on the roadside 

Besides tne superaarkets, the Cu~ditions of the retail outlets 
are extre•ely poor. Overall, the distribution and 
availability of •eat in the country is poor. 

a. Local retail •eat prices have been liberalised but local 
council~ exercise so•e contro~. Retail aeat prices vary quite 
substantially depending o~ the market or area fro• where meat 
is bought. Consuaers are extremely se~sitive to •eat pric~s. 

9. There is a lack of trained staff in the aeat processing field 
at all levels, and there are no training facilities availa~le 
locally. 
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RECOMMENDATIONS 

The Malawi Governaent. together with the support fro• various agencies 
is co••itted to the developaent of the agri-rural sector, so as to 
ensure food security and self sufficiency, both at the household and 
national level. The Govern•ent has already eabarked on several 
prograaaes to achieve this objective and these include : 

the developaent of livestock production in the country 

the iaproveaent of the rural aarketing i1frastructure 
and iaprove agricultural aarketing 

increase rural incoaes by encouraging private sector 
participation in agricultural trade 

The following recoaaendations are aade : 

1. To develop livestock production, Governaent through its 
various agencies needs to provide : 

Education and training through an efficient extension 
service to the saall scale producers to iaprove aniaal 
husbandry prar.tices. 

Fo~ the establishaent of coaaercial grazing and feeding 
facilities. 

Incentives for the sale of livestock by setting 
~ea~istic support prices for livestock, taking into 
account the cost of production. 

Easy access to •arketing facilities so that the producer 
sells his own aniaal directly at the aarket, t~us 

avoiding any aidd1e-aen. 

2. I~ order to i•prove the slaughtering and processing of 
livestock. and prcvide ~holeso~e aeat for sale at aeat aarket 
centres consideration be given to support a proposal aade to 
the Governaert oi Mala~i by a local entrepreneur, Agrofresh 
Li•ited, to establish a Pilot Plant Slaughter and Cold Storage 
facilities, at Lunzu, 20 Kas north of Blantyre. This type of 
far.ility will coapleaent th! activities of the CSC and help 
iaprove the slaughter of livestock and distribution ~f aea~. 
The project as proposed is financially and coaaercially viable. 
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a) 

b) 
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The pilot plant to coaprise of a ~laughter hall. cold 
store facilities and a retail butchery outlet. 

Funding and support is required for the entire project 
which includes the : 

design and construction of the plant 
provision of aachinery and equipaent 
services of a Process Engineer 
services of a Meat Technologist 
training of staff 

Funding will be sourced locally by securing loans 
(MK662.000) for part of the total cost and it is 
suggested that a grant (MK650,000) be considered for the 
purchase of plant, aachinery and equip•ent. 

c) Services of a Process Engineer is required to prepare 
detail design work and provide costs for the project. 

d) Services of a Meat Technologist and Process Engineer 
will be required at the tiae of building, coaaissioning 
the pilot plant and for training of staff on-the-job. 

e) The Pilot Plant be developed as a training centre of 
o~-job training of slaughteraen and butchers who operate 
slaughterpoles/slabs and retail butcher shops. The 
facility can also be used by Meat Inspectors to g&i~ 
practical 'xperience. 

f) Soae training needs to be provided before the 
coaaissioning of the plant, particularly in the area of 
aanage•ent, Engineering and neat Technology. 

3. The role and functions of the CSC needs to be reviewed by 
AOMARC (and Govern•ent) and stated. 

4. For the CSC to play a aeaningful role in the proaotion and 
developaent of the livestock industry by acting as a residual 
buyer of livestock and a wholesaler of aeat and •eat products, 
it is necessary for the aanageaent and Board 

to undertake a technical ass,ssaent of the facilitie~ in 
Blantyre as a aatter of urgency a~d plan for its 
developir.ent 

to undertake a technical assessaent of the facility in 
Lilongwe and provide for its iaprovement 
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to expedite the construction of a slaughter house ond 
cold store facility at Mzuzu in the Northern province. 

S. The CSC be provided with technical and financial support for 
the training of staff at all levels in the organisation. 
There is an iaaediate need for assistance in this area. 

6. The Ministry of Agriculture in consultation with ADMARC, CSC, 
producer associations and other related organisations need to 
urgently prepare plans at a National level for the develop•ent 
of the livestock industry so as to achieve Govern•ent's 
objectives. Matters that need to be addressed include : 

•ethod and aeans of increasing livestock (•eat) output, 
including effective land utilisation and conservation 
11easures 

Provision and strengthening of extension and veterinary 
services 

Provision of improved breeding stock 

Iaproving the aarketing infrastructure and ser~ices 

Grading and assessment of live cattle and meat carcasses 

Producer prices for livestock, prices for carcase meat 
and the wholesale price for meat, •eat products and by 
products 

Distribution of meat and meat products nationally 



' 

POST TITLE: 

DURATION: 

DUTY STATION: 

PURPOSE OF 
PROJECT: 

DUTIES: 

- ~ -

Annex 1 

JOB DESCRIPTION 

DP/MLU/88/018/11-52/J.12206 

Meat Processing and Cold Storage Facility Consultant 

One aonth 

Blantyre, Malawi with travel within the country 

The purpose of the project is to iaprove industrial 
productive capability and capacity through the 
developaent and application of appropriate 
industrial aanageaent systeas and cor.sultancy 
services, with a view to increasing national inco•e 
and eaployaent. 

The expert will be expected to carry out the 
following duties 

1. Undertake a coaprehensive and detailed study of 
the ~eat processing and cold storage facilities 
in Malawi, iden~ifying the supply and deaand 
aspects, regional references, problems of 
supply and distribution, processing facilities 
available. 

3. 

Formulate a project proposal for a small scale 
meat processing and cold storage facility which 
could be promoted by a local ?ntrepreneur, 
using local and foreign equity 
loans/grant/financing facilities. The ~roject 
proposal shou1d also include laying down the 
aodality of establishins a pilot food facility 
and identifying the typ~ of ltchnical and 
financial assistance required. 

Advise on the type of machinery required for 
the establishment of a small-scale meat 
proces~ing and cold storage facility. 

4. Make general short-term recommendations for the 
future development of the food/meat industry in 
the country, which could be taken up by the 
Government/Development Institutions/ 
International agencies for future development 
programme at the country and corporate levels. 



BACKGROUND 
INFORMATION: 

Malaui is a landlocked developing country uhich 
places high e•phasis on the develop•enl of 
agriculture and on the agro-based industry. Messrs. 
Agrofresh li•ited - Proje~t (Project Manager, Mr. J. 
A. Katangue) had put up a project proposal uhich uas 
shoun to be financially and co••ercially viable. 

The •ain purpose of the above mentioned short-tera 
consultancy is to aake an in-depth study of the aeat 
processing industry in Malaui, foraulate a s•all 
scale •eat processing and cold storage unit and 
reco••end appropriate schemes for technical and 
financial assistance and installation of Pilot Food 
(Meat Processing and Cold Storage) Facilities. 
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Annex 2 

PERSONS CONTACTED DURING MISSION 

Te•p-Cool Refrigeration, P 0 Box 
51345, limbe 

Chief Engineer, ESCOM, P 0 Box 2047, 
Blantyre 

Tannery Manager, Liwonde Tannery 
Li•ited, P 0 Box 138, Liwonde 

Divisional Operations Manager (Fresh 
Foods), PTC, P 0 Box 30402, Chichiri, 
Blantyre 3 

Everglo Electric Company, P 0 Box 
1582, Blantyre 

Operations Manager, Kandodo, P 0 Box 
1106, Bl an tyre 

New Blantyre City Butchery, St 
Davids Street, Blantyre 

Chief Technical Adviser, Industrial 
Consultancy Services, UNIDO, P 0 Box 
566, Blantyre 

Gwirawekha Ranching, P 0 Box 3, 
Ngabu 

Gwirawekha Ranching, P 0 Box 3, 
Ngabu 

Industrial Development Officer, 
MTIT, P 0 Box 30366, Capital City, 
Lilongwe 3 

Kapenga's COD Butchery, Limbe 

Project Manager, Agrofresh Limited, 
P 0 Box 80095, Maselema, Blantyre 8 

UNDP, P 0 Box 30135, Capital City, 
Li 1 ongwe 3 
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Also Visited 
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PERSONS CONTACTED DURING MISSION 

Senior Tec~nical Officer (Disease 
Control), Blantyre ADD, P 0 Box 
30277, Chichiri, Blantyre 3 

Market Superintendent, City of 
Blantyre, P/B 67, Blantyre 

National Expert, UNDP, P 0 Box 30135, 
Capital City, Lilongue 3 

Managing Director, liuonde Tannery 
li•ited, P 0 Box 138, Liuonde 

Divisional Agricultural Officer, 
Blantyre ADD, P 0 Box 30227, 
Chichiri, Blantyre 3 

Chief Veterinary Officer, Dept of 
Veterinary Services, P 0 Box 30372, 
Capital City, Lilongue 3 

Livestock Marketing Officer, LPMU, 
Box 96, Blantyre 

General Manager, Cold Storage 
Company Limited, P 0 Box 575, 
Blantyre 

UNDP, P 0 Box 30135, Capital City, 
Li 1 ongwe 3 

Regional Planning Officer (s), 
Southern Division, P 0 Box 349, 
Blantyre 

Rural slaughter slabs/poles 
Hides and skins collection depots 
Rural produce market (meat traders) 
Ur~an produce marke~s (meat traders) 
Roadside meat markets 
Blantyre Islamic Mission Farm 
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LIVESTOCK 1 NUMBER BY TYPE, 1978 - 1987 

C A T T L E 
Ga ah 

Year Northern Central Sau thern 
Tota 1 Region Region Region 

1978 789,533 217,586 370,657 201,290 655,084 
1979 789,529 212,603 368,933 207,993 650,203 
1980 840,315 235,678 395,522 209, 115 690,939 
1981 870,576 229,821 409,800 230,955 718,154 
1982 887 ,032 239,256 417,569 230,207 760,947 
1983 907,959 255,141 416,530 236,288 631,071 
1984 948,519 271,235 422,754 254,530 738,547 
1985 1,019,959 290,941 455, 158 273,860 799,094 
1986 1,010,659 285, 714 434,009 290,936 789,300 
1987 839,471 210, 719 386,750 241,002 586,562 

SOURCE; Oepart•ent of Aniaal Health and Industry 
nala~i Statistical Year book, 1987 - National Slatislical Off ice, 
Zo•ba 

Pi91 

174,316 
197,312 
193,148 
205,677 
197,922 
211, 704 
186,031 
322, 413 
281,538 
238,302 

Shtep 

78,747 
88,929 
82,937 
85,043 

110,546 
155,607 
149,854 
184,711 
165,483 
88,476 

~ 
:I ,, 
M 

If'-

t 
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Annex S 

LIYfSTOCK MARK£TS IN TH£ SOUTH£RN REGIQN OF HALAUI 

DISTRICT MARKET MP REFERENCE 

Ct-.i•o•bo 1 
Nsanje 2 

Nsanje Tengani 3 
flouer St-. ire) Bangula 4 

Ct-.uluct-.aakongo 5 

Ndalapa 6 
Nga bu 1 

Ct-. i k1awa I Chaonanjiwa 8 
(lower St-.ire) Joabo 9 

Toaali 10 

Kubalaleka ~l 

Chilikha 12 
Chikwawa II Mthuaba 13 
(Lower Shire) Kanjedza 14 

Makt.wi la 15 

nachinga Phalula 16 
Mikc-ko 17 

:"tar.soc hi Cni ko111.1e 
Mpor.da 

Mulanje P..,u the ya 
S01Jtbani 
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Annex 7 

CQLD STORAGE COMPANY LinITED 

Beef Producer Prices and Uholesale selling Prices for selected iteas -
(Effective froa l Nove•ber 1990) 

A. Beef Producer Prices (K per Kg Cold Dressed nass (CDn) 
Low Grades K3.1S 
Top Grades KS.SO 

B. Uholesale Prices (K per Kg) 

Ite• Uholesale Price 
K per Kg 

Low Grade Carcase Beef - Sides 4.2S 
Low Grade Cut Beef 4.7S 
Top Grade Carcase Beef - Sides 6.2S 
Top Grade - Hindquarters 7.00 
Top Grade Cut Beef 7.00 
Liver 4.SO 
Offals 1. 7S 
Kidneys 4.50 
Cattle Head s.oo each 
Hooves .80 each 
Ox Tai 1 3.75 
Heart 4.50 
Pet Food 1.00 Packet 
Goat 4.50 
Laab A 6.70 
Leab B 5.66 
Sheep/Goat Head .so each 
Ice Block 4.00/t.lock 

Sy Products 

Blood Meal 1.50 
Meat and Bone Meal 1.90 
Tallow 1. 75 



YEAR 

1989 

• 
1990 

SOURCE 

-. -
TOTAL LIUESTQCK SLAUGHJER£D CHEAOl BY CSC 

DURING 1989 ANO 1990 

CATTLE 

Annex 8 

csc BUTCHERS TOTAL SHEEP GOATS PIGS 

8 381 9 613 17 994 1 593 612 1 633 

- - 11 &77 725 691 4 716 

' 
Cold Storage Coapany Liaited 

-
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Annex 9 

SLAUGHTER FACILITIES IN THE SOUTHERN REGION OF f1ALAUI 

Location 

Blantyre (CSC-Registered Abattoir) 

lunzu 

liwoncie Bou 

Thyol o . 
Ckikwaua 

Bal aka 

Govala 

Jali 

Than due 

nangochi Boaa 

Naawera Turnoff 

Ngabu 

~vu•bve 

Naaiwa.wa 

Bangula 

nwan::a 

Phalula 

Nchalo 

.t!2.1!..:. 

:ate gory A Registered abattoir 

B Slaugt.ter slab witt. roof 

c Slaughter Po 1 e/S lab witt. 

Ope:'\ S laugt.ter Po le/no roof 

and "'al h 

roof only 

Category 

B 

B 

B 

B 

B 

c 

c 

? 

c 

c 

Open 

c 

c 

c 

c 
,. ... 

Open 



Annex .10 

RETAIL MEAT PRlr.ES AT VARIOUS OUTLETS 

A. Retail meat Prices (K per Kg) at Lunzu Produce Market and at 

the Ngumbe Trading Centre 

:--------------------------:-----------------------------------: 
:Lunzu Produce Market !Ngumbe Trading Centre (Roadside) 
:--------------------
:----
:Meat: with bone 
: Offal • 
:Liver 
:Bones 

Price 

4.SO 
2.50 
4.00 
3.SO 

:Chikwawa & Ngabu Markets 
:-----------------------
:Meat: with Bone 1.80 

:--------------------
: I t:em Price 
:---- -----
:Beef 3.00 
:Goat meat 3.SO 
:Offal 2.50 
:Liver s.oo 
:cow Head 10.00 
:Feet (cow heels) 1.00 each 

:--------------------------:-----------------------------------: 
8. :Retail Meat Prices Low Grade (K per Kg) at Urban Produce 

:--------------------------------------------------------
:Market: (Blantvre and Limbe) 
:--------------------
: Item 
:----
:Meat with Bone 
:steak 
:Liver 
:Offal 
:Tongue & Heart 

Price 

5.SO 
7.50 
7.00 
3.00 
5.50 

:------------·--------------------------------------------------: 
C. :Average Retail Meat Prices Top Grade (K per Kg) at 

:--------------------------------------------------------------: 
:Supermarkets and Butcher Shops 
:------------------------------
: Item Price : Item Price 
:---- ----- :---- -----
:Fillet 19.99 :Silverside 14.07 
:Topside Steak 14.07 :r·Bone Steak 17.49 
:Thick Flank 14.07 :Sirloin Steak 17.49 
:Rump Steak 17.49 :Rolled Sirloin 17.99 
:stewing Beef S.89 :Porterhouse Steak 15.30 
: Choice Mince 14.07 :stewing Meat 9.05 
:Economy Mince 9.05 :Chuck 9.0S 
:Shin b.77 :Ration Meat 6.77 
:Kidney 7.50 :oxtail 7.15 
:Tongue 7.15 :Liver 7.15 
:Bones 1.00 

:---------------------------------------------------------------
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Situation Plan of Slaughterhouse for 
· Cattle Sheep and Goats 

Evapora 
ti on 

Pan 

I.airages 
(FP_ns) 

'I I 

Hide & Skin 
Storage 

6. Water 
~r 

Slaughter-noose 
and Cold Rc:x:m:; 

" I :23 

t.JB -

Measurements in Metres (Not to scale) 

Vegetable 
Garden 

1~ 

Annex 12 

Retail Butcher 
and Processing 
Roan 

! 

Of LJ 
I to I 

I 

. 
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Annex 14 

PROVISIONAL LIST OF MACHINERY. EQUIPMENT AND TOOLS 

For the operation of the slaughter house, meat processing and retail 
butchery, certain iteas of equipaent and aachinery fora part of the 
aain building structure. Siailarly, a certain aaount of loose tools 
needed for the efficient operation of the facility is also included 
but not costed out since it will be covered under the total cost of 
the facility. This list is a guideline, and where special machinery, 
equip•ent and tools aust be purchased, approxiaate procureaent costs 
for budget purposes has been given. 

~- Lairage and Slaughter House 

Stunning box fer cattle 
Hoist 
Horn saw 
Skinning bed/cradle 
Beef trolley 
Carcase spreader 
Meat rollers 
Overhead rails 

Hot water geysers 
Uater tank and pumps 
Effluent pumps 
lighting 
Boiler (option3l) 
Shower 
Toi let/urinals 
Sterilising washing units 
Stand for pluck inspection 
Stan~ for head inspection 

Gambrels (sheep anJ goat) 
trol'eys 

Portable platform (Carcase sp 1i Hing) 

B. Machinery, Eguipaent and Tools 

Specific items required for :-

1. Slaughter House 

Approx 

Overhead track scales 
Carcase splitting saw 
Platform scale (general purpose) 
Captive bolt stunning pistol & cartridges 
Manure wagon 
Hairimer mi 11 (Size 1.5)-Bone mi 11 with 

Refrig~ration Equipment 

2. Butcher and Meat Processing 

Band sai.1 
Metal tables (stair.less steel tops) 

Quantity 

2 
1 
2 
2 
1 
1 

2 
3 

Price MK 

26 000 
15 coo 
5 000 

15 000 
1 500 

11 000 
MK 60 000 
MK200 000 

15 000 
3 000 
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Butcher scales (15kg) 2 11 000 
eench top scale (50 kg) 1 20 000 
neat rail 1 1 000 
Meat cutting sa1.1 (hand) 3 150 
Meat cleaver 2 100 
Haaburger/Patty for•er 1 500 
Brine pu•p (hand operated) 1 400 
Mincer 1 5 250 
Sausage filler (hand operated) 1 3 300 
Meat tenderiser 1 5 000 
Meat s 1 icer 1 3 500 
Cooking kettle/pot (150 1i tre) 1 2 600 
Bins (plastic/aetal) 20 600 
Trays (plastic) 100 1 500 
Knives (stainless steel) 

Flaying Knife 30 ) 
Boning 10 ) 2 000 
Steak 10 ) 

Sharpening steels 20 l 200 
Sharpening stones 10 200 
Scabbards 20 400 
Meat hooks (stainless stee 1) so 500 

MK 77 200 

Allo1.1ance for spares on machinery (10 per cent) MK 12 000 

Op ti or.a 1 I te11s 

Bowl cutter (20 litre) 
Hollymatic patty former 

C. Administration 

Summary: 

Motor vehicle (delivery 2 tonne diesel 
1.1i th canopy) 
Furniture an~ Fittings 
Office Equipment 

A) Slaughter house 
b) Refrigeration Equipme~t 
c) Butcher & Meat Processing 
d) Allouance for spares 
d) Administration 

TOTAL 
e) Op tiona 1 iiems 

TOTAL 

1 
1 

MK 60 000 
MK200 000 
l"K 77 200 
MK 12 000 
MK175 000 

MK524 200 
MK 41 000 

M!<~65 200 

16 000 
25 000 

MK 41 000 

150 000 
25 000 

MK175 000 
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PROJECTED COSTING AMO FINANCllG 

Fixed Assets 

Buitdi ng structures 
Cold room 
Meet processing equipment 
Oeltveru van 
furniture and fittiNp 
Installation and commissicning 
Hanc!li ng tools and equipment 

TOTAL COST Of f IXED ASSETS 

Working capit•l rlfluire•nt 

Initial ~tock {2 month$) 
Salries and W'8CJeS {2 months) 
Operat1ng expenses (2 months) 
Pre-opereti ng expenses 

TOTAL WORKING CAPITAL 

SUB TOTAL 

Add 1 0 percent contingency 

TOTAL PROJECTED COST 

ROUNDED UP 

PROPOSED FINANCING . 
Loans 
Equity 
Grar1•, 

t1K 

460 000 
200 000 
190 000 
150 000 
25 000 
15 000 
10 000 

197 270 
10 000 
20 000 

6 000 

Amlex 15 

1 050 000 

233 270 

1 263 270 

128 327 

1 411 597 

1412000 

s 

662 000 46.9 
100 000 7.1 
650 000 46.0 

1 412 000 100.0 



ANNUAL INCOME AND EXPENDITURE 

EXPENDITURE INCOME-SALES 
ITEM QUANTITY PRICE (MK) VALUE (MK) PRICE (~K) VALUE (MK) 



51 

z c -..... <I 
V> -, 
Ct 
L.11 
Cl: 

C:I ::r. 
er 
U• z .... .... 
V> 
C• 
u 

"' c: 
D ..... ... 
• :'I 

"' "' Cl: 
.,,, 
c: 
«I 

"'' ,, .., 
ci: z 

~~ ..... 
..... 
G: 
(.) 

<f 

:I c: 
~. _, 

" ~ .., 
>

A 

.... ,, ... 
l' 
~ .,,, 
c: 
0 
\.I 

"' " ,_ 
cu 
11'1 ... 
Cll 

"'V ,, 
"' Ill 

.s:. 
u 

'· :I 
c.. ,, 
.n 

... 
:1 ,, 
... .. , 
Ill 
u 

•• > ..• _, 

(1' 

~ 

0 
0 
(1'1 

ti 

•• 
Ill 
M 

" •• =· ..... _, 

,., 
~ 

'· •• c.. 

0 
C'I ... 
:..:: 
E~ 

•• .. ... .. , ... 
,, 
11'1 
Cll ... ,, 
... 
:• , .. 
,, 
(I) 

cu 
'· " :--

<I' 

... 
c: 

" u 

I.. 

" ( .. 
IO .. 

•• ti) 

"' ... 
r::: ,, 
I.I 
I.. 

•• A. 
ll) 
r::: ... 
Ill 

"' •• I. 

~· 

tn 
~ 

0 
y ... 

r: 
C1 
C..I 

"' Ul 
Ill r; 

" "' "' u 

'· cu 
(.I 

,.., 
C'I 

..),. 

C> 
U"I ... 
u\ 

~· Ill 
t'i ,, 
Ill 
Ctl 
u 
'· IQ ,, 
" ,., 
Pl 
I 

~· > 
Ill 

~· V• 
C..• .... 

ti' 
~ 

'•• c:.. 
0 
CJ .. 
~: 
r: 

... 
" " ~ ,, 
"' nl 
I.I 

'· Ct! 

'·' 
'· l) ... 
•• 
'·' ..• 
I.. , .. 
l'I 
c ... ... 
111 

(.(I 

•• ... 
Ill 
I.• .. ... 
I.I 

•• 
""' tn 
.:. 
('I 

"' C'I 

•• Ill 
Ill 
u 
'· N 
u 

'. •• ,·,. .. ... .. ... 
C:• 

... . , 
"' '' .. 
Ill 
t I . . ,, , .. 
t•I 

..:... 

Cl ... 

,, 
UI 
M 
II 
t. 

"' ti 

{. 

•• , .. 
, .. 
C'. ... 
e:l 
r: 

••I .. ... 
, . ... 
~I 
nl 
:r ,, 
c: 
1\1 ... 
"' u. 

•• 
VI 

"' ,, 
L. 
tu 
'-' 
L ,, 
c.. 

.... 
CIC.• 
:io:.'. 
r· 

c: 
(J ... ... 
Cll 
Ill ... 
Pl ,. 

Cl 

'· ,. ... 
I.. 

"' :i 
0 

... ... ... ... 
u. 

... 
111 .•. 
..: 

'. ... .... 
(' 
C• 

(• ,, 
~ 
[' 

"' .. ... ... 
'" ,, 
•i• ... 

"' ,, 
('° 

" ~I 

...: 

... . 
" ' .. . . ... . 

... 

.... 
'" ~· _, .. 

C• 
('I 
UI 

('I 

... 
:1 

''· J' 
C.'> 
:• 
(I ... 

.s:. .... 
... 
~· c: 
c 
() 

A 
Lll 
lU 
::1: 
Cf• ... 
1-
<l' 
C• 
(,!:I 

(,I 

en 
<1• ... 
1'0 

"' .... ... .. ... 
,,, .. ,, 
u 
:l 

"' n .. , .. 
tl 
Cl ... ... 
.,, 
"' Vl 
M ... .. . 
;1 

·~ 
<I• 

-'' 

... 
:1 
.... ,, ,, 

..I'. 
VI ... 
1: 
f'I 

•I . . ,, ,, 
C..'• 

t" 
..:.. 

C• 
(I"• 

I 
C• 
C'I 

"' .. , 
Ill .. 
~· 

.I 

.... 
M 
Ll ... 
• ••• 
• •• , .. 

C• 
C• 

c·· 
(I• 

'la. a:· 

.. ... 

... 
•• •• 
Cll 

_.·: 
l • 
I 

:• ... 
•• ! ) 
111 
I 

~· 
<I 

... 
c: 
ti• ,. 
L 

•• c .. 

u·, ... 

.. ... 
n. ... 
' G• 
l • 

' .. . .. 
, .. 
.. .. 
• c. 

!II 

('I ... 

\·I 

" "' i: .. .. ... 
•• 
I• .. 
"' (I 

'· 
~· 

<• 

('I 

..:. 

• •· , .. 
C• 
If• 

(lo 

'la 
i: 

~· 

. .. 
c.•> 

' ... 
•· ... 

.. 
~· •• 
.. . .. 
C• . .. 
.... 

'la 

C· 

U• 

C• ... ., ,, 
' rt 

" 
" ,, ... 
•• .. .. 

.: . 

~· ,, 
•· 
" ' , .. 
•· 

c. 

". .. 
'la 
r 

... 
~· 

"' u·, 

ftl 

ti• .. 
• ,. ... 
' "' :• 
t" 

.... ~ 
+' ... 
ll 

.... 
~· ,. .. 

C• 
~ 

C• 

U• 

... 
:• 
... 
'·" :• 
Cl 

" .... : ... 
IQ 
;;J 
c: 
~ 

<T 



r 

59 

Sou~ce of supp~y wil 1 ~e f~o• in~ividuals =~~ Maldeco fishe~ies. A 
mini•al qce~tit~ of 30~~~ r~r ~~~t~ ~ill ~~ ~~~~1~~-

D. MEAT PRODUCTS 

C' 

A ~inimal quantity (!OQkg per •o~th) of fr~sh sausa~~. ha~bur~e~s, 
pol~~Y =~~ !! 1 t~~ ~~!f Lill be prod~ced. 

The~e is a ~oo~ dema~d fer ice and 'or ~u~~~t purposes 300 bags 
(x!~~g) is considered ade~uate. 

90t.f~ MEAL 

~=~ ~c~es ~ill ~e ~~u~~t f·c~ t~e r~ra~ f:!k a~d milled tc prod~ce 
b~~!-~~!1 re• !?1~ ~~ r~~~ ~!n~fact~r~r!. 

~- ~I~~S AND SK!NS 

u 

!~ =~~itio~ t: ~-ccessins ~ts o~~ ~i~e! :·~ !~i·s, t~! :?:~ 1 it1 ~~ 11 

~! ~!ed !S ~ :~ 11 •ctic~ derct f~· reu !tC~~ rr~~UC~d ~~ t~! •c•! 1 

r: ~ !· '!'~r,..cr.._, 

~d~~~~=~! 1 i·::~e :?~ ~! ~!·~~~~!~ r·c~ ~~e !: 1 ~ 

'-'~ ~ ~ ~? ~ 1 ~ ~-..... ~I. ! ! : ~ "\"". ":' =,.. ! : ~ '!,.. ~ ~ ~ ~ .. ~ ~ ~ ~ ~ ~ 

- . . 



PIOJlC1lD t1H1Ml'f CASH FlOW ' 2 3 .. 5 6 

'f[H I 

tASHINHOWS 

l•n' 662 000 
f'4ritv 100 000 
Grtnll 650 000 
CPllMlu 124 830 124 830 124830 124 830 124830 124 830 

Oe•ttn 41 610 41 610 41 610 41 610 41 610 

1011\l CASH INflOW I 536 830 166 440 166 440 166 440 166 440 166 440 

WHOUlflOWS 

fldl .,.., I 155 200 
Steeb 197 !130 98 665 98665 98665 98665 98 665 

S.lerm •NI lil99' 5000 5000 5000 5000 5000 5000 

Uectrlelh.I •nd ..nler I 000 I 000 I 000 I 000 I 000 I 000 

Httor wlliclt txpe-s 750 750 750 750 7SO 750 

TrwelexpeMts 500 500 soo 500 500 soo 
ltltp ........ ,., .... ISO ISO ISO ISO ISO ISO 

Mwrlblftl 2SO 250 2SO 250 2SO 2SO 

Sllndr• txpenMS 500 500 500 500 500 500 

119,.iu end 1111111ttnenct I SOO I 500 I SOD I 500 

t nttrat 011 toen 
L1111repev•nl 
l•i 111» lictnc• 10 OOt' 
Prt-IPlrlli ll9 tx penMS 6000 
TOTAL CASHOUTflOW I 376680 IC6 815 1011315 1011315 1011315 108 315 

NfT CASH SURPlUS/(OHICIT) 160 ISO 59 625 511125 58 125 511 IZS 511125 

Ml.AMC( BROUGHT fORWARb 160 ISO 219 775 277 900 :536 025 394 ISO 

Ml.AMC( CARRIED fORWARO 160 ISO 219 77S 277 900 3!6025 !194 ISO 4S2 27S 

7 I 9 10 

124830 124850 124 8,0 124 830 
41 610 41 610 41 610 41 610 

166 440 166 440 166 4 .. 0 166 440 

98 665 98665 911665 98 665 
5000 5000 5 000 !i Ot'O 
I 000 1 000 I 000 I 000 

7SO 7SO 7SO 7SD 
500 SOD SOD soo 
ISO 150 ISO 150 
2SO 250 250 250 
500 500 500 500 

I 500 I 500 I 500 I 500 

108 315 1011315 1011315 1011315 

511125 511125 511125 511125 
-152 275 510 '400 5611525 626 650 
SIO 400 S68 szs 626 650 684 77S 

" 12 YOJAL 

t.t.Z 000 
100 000 
650 000 

124830 124 1130 I 497 960 
41 610 41 610 457 710 

166 .... o 166'4 .. 0 3567 6 70 

I 1'5'5 200 
911665 911 665 I 282 6'45 
" . 5000 60 000 .. "" 
1 000 I 000 12 000 

750 7SO 9000 
SOD soo 6000 
1'50 1'50 11100 
250 250 SOOD 
~00 ~1)0 6MO 

I SOD I 500 I IS 000 
I 22 470 122 470 
66 200 66 200 

10 000 
6 000 

108 315 296 9115 2755 3 I 5 

511 I 25 - 150 545 612 355 
68'4 775 742 900 
742 900 612 !ISS 612 !ISS 

s 

~ 
:I 

" >C ... 
""' 



PIOJ[CTEO AHUAl CASH now I 2 s 4 

WHINflOW 
lOIM 662 000 
( ..... 100 000 
Grent1 650 000 
Call sales I 497 960 I 497 960 I 497 960 I 497 960 
OOlon 457110 499 320 499 320 499 320 
TOTi\l Ci\SH INFLOW 3 36 7 6 70 I 997 280 I 997 280 I 9'17 280 

WHOUTHOW 

r b.td '"'" I 155 200 
'Stech 1282645 1183980 1349737 1417224 
0 .. rtti .. tx .. Mll 128 800 136 800 149000 158 000 
lntlre1I 122 470 110 223 97 976 85 729 
lOlll rlPIVftlllll 66 200 66 200 66200 "6200 
T111 199 442 204 758 133 167 
Oivtderllb 121881 125 130 81 380 
lOli\l OOH OUTFLOW 2755315 1818527 1992801 I 941 700 

NU CASH SURPlUS/(OUICIT) 612 355 I 78 753 4479 55 580 
Mli\tCl IROOOHl fORWi\RD 612 355 791 108 795 587 
MlAtC[ CARRIED roRWARD 612 355 791 108 795 587 851167 

5 6 7 • 

I 650 000 I 650 000 I 837 500 I 837 500 
M5777 550000 607 292 612 500 

2 195 777 2 200 000 2 444 792 2 450 000 

198 000 
I 4fl8 0115 I 562 490 I 640 614 I 722 645 

168000 180 000 194000 208 000 
73482 61 235 48988 36 741 
66 2110 66 200 66 200 66 200 

106 866 151 674 135 149 213 451 
65 307 92 690 82 591 150442 

2165940 2114289 2167542 2577478 

29 836 as 111 277 249 72 522 
851 167 881 005 966 715 I 243 964 
881 003 966 715 1 245964 1 316 486 

9 10 

2 025 000 ? 025 000 
669 792 675 000 

2 694 792 2 700 000 

225 000 
I 808 777 I 899 216 

222 ODO 236 000 
24494 12 247 
66 200 66 200 

I 77 276 251 564 
108 335 153 754 

2 407082 2 845 961 

287 710 • 143961 
I 316 486 1604195 
I 604 195 I '460 234 

I 

~ 

~ 
:I• 

" >C ... 
CD 

( .. 



PIOJltllD YlHLY PIOflt • 2 J .. s 6 1 I ' 10 

Ht LOSS ACCOUIJ 

,.,._r I 997 280 I 997 280 I 997 200 I 997 280 2 200 000 2 200 000 2 4!i0 000 2 4!i0 000 2 700 000 2 700 000 

Calif Mitt I 183980 I 1859811 I 349H7 I 4172?4 I 489 085 I 562 490 I 640 6 I 4 I 722 645 I 80ll 777 I 899 216 

GlmSPROflT 813300 813300 647 s .. 3 580056 711 915 637 510 809 386 727 355 891 223 800 78 .. 

Ottrttl"' txPlllMI 
s.l1ri1t• .. .,..., 60000 66000 73 000 80000 88 ODO 97000 106 000 118 ODO 129 ODO 141 000 

Uectncu, •NI wttr 12000 14000 14000 140llil 16000 16000 16 000 16000 16000 16000 

111l0r 'ftlllCll IXptUll 9000 " 000 13000 14000 9(100 I I 000 13000 14000 16000 16(100 

I MUFlllCt tlld llctftCtl 10 000 10000 10000 10000 10000 10 000 10000 10000 10 000 10000 

Travel (1000 10000 10000 10000 10000 10000 10000 10000 10000 10000 

, ....... end"'"" I 800 1800 :SOOD 3000 4000 4000 5000 5000 5000 5000 

Mwrti11111 3000 3 000 3000 3000 5 000 5000 5 000 5 000 5000 5000 

Sllldr1txP1MH f\000 6 000 7 000 7 000 8000 8000 9000 9 000 9000 ID 000 

R.,1in 15000 15000 16 000 17 000 18 000 19000 20 000 21 000 22000 23 000 

l>re·o .. rahno IYptllMI 1)1)1)1) 

11'11 Uptrtllnt txptlltll 128801) 136 800 149 000 158 000 168 000 1110000 19 .. 000 2011000 222 000 236 000 

OPE RA Tl Iii PROf IT 684500 676 SOD 498543 422 OS6 S43 91S 457 510 615 386 519 355 669 2?.3 56'4 784 

IMlrnt 122 .. 10 110 223 97 976 85 7?9 73 .. 82 61 235 48988 36 741 2 .. 494 12 247 

Dl•rectetto11 1181125 111 259 104639 9(180 133 379 95 944 92 06S 1111 6611 85 697 88 .. 97 

PROflT BlfORl TAX .. 43205 455 018 295 927 237 4110 557 054 300 332 474 335 393 9'16 559 032 46 .. 040 
~ 

TAXATION 199 442 204 7!i8 133167 1068(.(, ISi 674 135 149 213 4!il 177 276 251 564 208818 

NU PROrlT 243 763 250 260 162 760 130 614 185 380 165 182 260 884 216671 307 468 255 222 

l>tvt*lllb l?I 8111 11!1130 81 3110 6!1307 97. (190 (12 ~91 130 447 IOtl 335 153 754 127 611 

RUAIN[O lARNllliS roR lit[ YEH 121 881 125 130 81 380 65 307 92 690 82 S91 130 442 108 us 153 73'4 127611 
~ 

RESERYES BllOlXiltl fORWARl'I 121 881 247 011 328 391 393 698 486 388 !i68 979 (,99 421 807 757 961 490 
:I• 
Ill 
>C 

RESCRYES CARRI CD fORWARD 1211181 247 011 328 391 393 6911 4116 3118 568 979 699 421 1107 757 961 490 I 089 IOI ... 
"' 



• 

PIOJlCUD YlAllY IMlAICt: ' 2 J .. s 6 7 • t 10 
SHl:U 

CAPITAL l t1Pl0Yl D 
LMM 595 800 529 600 463 400 397 200 331 000 264800 198 600 132 400 66 tOO 
t:.-ntw 100 000 100000 100 000 100 000 100000 100 000 100 000 100 000 I 00 000 100 000 
Cre11b 6$(1000 650 000 C:.t;OOOO 650 000 650 000 650000 650 000 650 000 650 000 650 000 
Rtterws 121 881 247 011 328 391 393 698 486 388 568 979 699 421 807 757 961490 1089101 

I .. 61681 I 526 611 I 5 .. 1 791 1 5 .. 0898 I 56 7388 I 5113 779 1 648 02 I I 690 157 I 777 690 1 839 IOI 

flX[OASSUS 
Coat I 155 200 I 155 200 I 155 200 I 155 200 I 353 200 I 353 200 I 353 200 I 353 200 I 353 200 I 578 200 
Acc:HMll•ttlll dt•rtciati111 I 18 825 230 084 554 72'1 4~3571 ~66 949 662 895 754957 845 625 929 521 I 017 819 
NltM9tvel• I 036 375 925I16 820 476 721 629 786 251 690 307 598 243 509 575 425 879 560 381 

CURRlNT ASSUS 
Stoct 91.1665 98 665 98665 98665 98665 98 665 98665 98665 98 665 98 665 
Ot~l•n 41 610 41 f.tO 41 610 41 lilO 4S 1133 45833 SI 042 !ii 042 56 250 S6 250 
Cull 612 :SSS 791 108 795 587 851 167 881 003 966 715 I 245 964 I 516 486 I 604 195 I 460 ;:34 

752 650 951 383 935 862 991 442 I 025 502 1111213 1393671 I .. 66 192 I 759 I I 0 I 6 I 5 I 49 

CURRlNT llAlllLITllS 
Tu 199 442 204 758 1!3167 106 866 ISi 674 135 14C) 215 451 I 77 276 251 564 208818 
DMdtlllb 121 881 125 130 81 580 6S 307 92 690 82 591 130 442 108 555 153 754 127 611 

521 32 .. 329888 214547 172 173 244 364 217 740 343 893 285 611 405 298 336 429 

NU CURRlNT ASSUS .. 31 306 601 .. 1)6 721 315 819 26) 781 138 893"'73 I 0 .. 9 778 I 180581 I 555812 I 2'18 720 

tll ASS[IS I <467 681 I 526 61 I I 5<41 791 I 540 898 I 56 7388 I 585 779 I 6<48 021 I 690 l!i.7 1777690 1859101 m 

IAlllS 

Creu •refit 111ar9i11 (11) 40.72 .. 0 72 32 42 2904 ~B6 2898 uo .. 29.69 3301 29.66 

o,ere11119 "'fit •rt111 ( •> 3"'.27 33.87 24.C,6 21 13 2 .. 72 20.80 25.12 21.20 2"' 79 20.92 

llwh1n 111 Min ( •> 28.32 28.50 19.72 16.18 1866 16.43 21 36 17.58 21.61 17.64 ~ 
:i 

llwturul l!Whlm1111 ( •> 3020 29.81 19.19 15.41 21.50 18.96 28.78 2531 31."'S 2523 
~ 
;.c 

Dt~t reti1 ( · I ) 0.88 081 0 76 0.71 068 065 0 60 0.54 0.51 0.45 
N 
0 

Cwr111I retie ( I) 234 2.82 436 5 71i 4.20 5 10 4.05 S.15 4.34 00 




