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Sliced
up and
weighed

It’s a meaty affair at KICC Nairobi today
and tomorrow as traders and other meat
industry stakeholders from all segments
exhibit how best to enjoy the various forms
of this delicacy. Entry is free. This journal
presents some interesting insights too.
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Creating an enabling environment
for growth of local meat industry

FROM THE CABINET SECRETARY, MINISTRY OF AGRICULTURE,
LIVESTOCK FISHERIES AND COOPERATIVES

lowed by countries dealing with an-
imals and animal products.

of food of animal origin, sanitary
standard of animal feeds, inspec-

and Veterinary Para-professionals
Act; Prevention of Cruelty to Animals

Hon Peter Munya, MBS

he Ministry of Agriculture,

Livestock,  Fisheries, and

Co-operatives coordinate

four key sub-sectors of Ken-
ya's economy that contribute over
30 percent of the National GDP. The
sub-sectors are crop and research
development; livestock develop-
ment; fisheries and blue economy
development; and co-operatives de-
velopment.

It is the responsibility of the gov-
ernment to ensure that there is good
governance, fairness, transparen-
cy and accountability among the
industry players, both locally and
internationally. To ensure these are
attained, various support institutions
have been created to provide policy,
legislation and guideline on how to
conduct meat businesses.

At international level, the World
Organisation for Animal Health (OIE)
has been accredited by the World
Trade Organisation (WTO) to set
guidelines and standards to be fol-

Codex Alimentaris Commission,
which is a joint Standards Pro-
gramme of the Food and Agricul-
tural Organisation (FAO) and World
Health Organisation (WHO), aspire
to protect public health by develop-
ing standards and encouraging their
implementation. Kenya is signatory
to treaties establishing these organ-
isations, and therefore, our laws and
standards on animals and foods of
animal origin must meet them.

The policies currently guiding Ken-
ya’s livestock sub-sector have a great
bearing on the performance, growth
and development of the meat indus-
try. The livestock policies included:

(i) Vision 2030 Medium Term Plan
11l & Agenda 4: To attain 100 per-
cent food and nutrition security
and therefore achieve a global-
ly competitive and prosperous
country with high quality life by
2030. Meat contributes to this.

(i) Sessional Paper No.2 of 2020
on Veterinary Policy: Provides
direction on safeguarding safety

tion and certification of premises
and equipment for use in the
meat industry.

(iii) Sessional paper No.3 of 2020 on
livestock policy: Provides direc-
tion for meat production, mar-
keting of meat animals and meat
products, and value addition of
meat.

(iv) Agriculture Sector Transforma-
tion and Growth Strategy: Pro-
vides strategy on transformation
of agricultural value chains into
commercial entities through tar-
geted investment.

Other key policies governing the
meat industry include veterinary lab-
oratory policy, foot and mouth policy
and various other commodity strate-
gies the Ministry has put in place.

The legislative frameworks that
govern the meat industry directly,
are about 14. They include the fol-
lowing: Meat Control Act; Kenya Meat
Commission Act; Rabies Act; Cattle
Cleansing Act; Veterinary Surgeons

Act; National Biosafety Authority Act;
Food, Drugs and Chemical Substance
Act; Animal Disease Act; Uplands Ba-
con Factory Act; Fertilizers and ani-
mal feedstuff Act; Public health Act.

These legislations govern the meat
industry along the entire value chain
- from production, to processing,
distribution, and retail, plus all the at-
tendant activities at every stage.

It is worthy to note some frame-
works are obsolete, contradicting or
irrelevant. The State Department for
Livestock is reviewing all livestock
legislations with the aim consoli-
dating them, expunging others and
making them relevant to the current
situation.

We believe that participation in
this meat expo is good for the gen-
eral public, meat industry develop-
ment partners, and private sector
players, because of the pivotal role
the industry plays in achieving food
and nutrition security, and wealth
and employment creation.

Welcome all.

MESSAGE FROM THE PRINCIPAL SECRETARY

enya obtains it meat from vari-

ous animal species kept by live-

stock farmers and pastoralists.

Occasionally, meat is also ob-
tained from others animals not under
the purview of State Department for
Livestock or not officially registered as
meat animals.

The arid and semi-arid areas supply
over 85 percent of total read meat an-
imals, comprising indigenous beef cat-
tle, namely Small East African Zebus,
Galla goats and sheep, produced in ex-
tensive pastoral systems relying mostly
on natural pastures.

In other parts of the country, there
are mixed production systems that in-
clude commercial large-scale and medi-
um farms and ranches, and small-scale
farms.

Here, though farmers largely depend
of natural forages, they also provide
varying levels of feed supplementation.
Animals produced under these sys-
tems are mostly of improved breeds or
crosses of local animals with European
breeds. For cattle, the Borans and Sahi-
wals dominate, but there is also a large
output from dairy farms of culled ani-
mals and bulls.

The government has put in place sys-
tems to maximise livestock production.
They include provision of extension and
animal health services; development
of water supply systems for livestock
through construction of dams, pans and

supply of piped water; development of
market infrastructure, including sale
yards, auction rings; and establishment
of a national livestock market informa-
tion system (NLMIS), which currently
covers over 20 markets.

The activities are undertaken in col-
laboration with county governments,
and with support from development
partners, notably the European Union,
USAID, GIZ, IRLI, JICA, DFID, and govern-
ments such as Israel, Denmark, Hunga-
ry, and Poland.

Also, the National Government is put-
ting up four export standard slaughter-
houses at Wajir, Isiolo and Garissa, in ad-
dition to the Kenya Meat Commission.

The Kenya Meat Commission was set
up as an export processing plant and
serves the strategic function of being
the last resort buyer of farmers’ meat
animals. It has two meat processing
plants: One at Athi River in Machakos
County, with a daily slaughter capacity
over 500 cattle and 1000 small stock,
and the other at Miritini in Mombasa
County, with a daily capacity to slaugh-
ter 250 cattle and 500 small stock.

The meat industry continues to reg-
ister modest growth, averaging five to
seven percent annually. Revenue ob-
tained by livestock through slaughter
in 2019 was valued at Ksh107.4 billion
for cattle, Ksh7.5 billion for sheep and
goats, and Ksh9.2 billion for chicken.

There is still great potential to expand

Harry Kimutai

the use of these animals. The proposed
export processing zone authority for
livestock is expected to benefit 6.5 mil-
lion livestock farmers with a Ksh2.1 bil-
lion investment.

Masterplan
The state department is currently devel-
oping the livestock masterplan to cover
10 priority livestock value chains of all
the meat animals. Data will be collect-
ed from the 47 counties and each will
be analysed by county. Each county will
prioritise which value chain to focus on.
The developed plan will then be in-
corporated into the county integrated
plans and other national plans to allow
for focused implementation of livestock

sector programmes, of which meat in-
dustry is top.

Next three years

In the next three years, the state de-
partment will focus on enhancing skills
to support the meat industry. A total of
2,400 students will graduate from the
livestock sub-sector training institu-
tions. Some 3,000 animal health interns
will be recruited, and 4,010 stakehold-
ers trained in various aspects of live-
stock production.

Towards creating an enabling envi-
ronment, six policies, seven Bills, 10 live-
stock regulations and 11 strategies and
plans will be developed or reviewed.

To ensure compliance in animal
health training and practice, 9,000 an-
imal health practitioners will be regis-
tered and Kenya Veterinary Board Re-
source Centre will be completed and
equipped.

To enhance regulation of veterinary
medicines, an average of 1,500 veter-
inary medicines will be registered, 20
plants audited annually on Good Man-
ufacturing Practice, and an average of
473 veterinary pharmacies licensed
annually.

To increase meat animal produc-
tion and productivity, 2,250 sheep and
goats breeding stock will be availed to
farmers.

To ensure improved livestock breeds,
an average of 30 semen distribution
premises will be licensed annually.

To sustain the Big Four livestock in-
terventions, 15 private feedlot opera-
tors will be supported with technical
designs and guidelines. Some 6,000
acres of pasture will be established. A
total of 2,960 piglets will be availed to
farmers, 290,000 indigenous poultry
chicks distributed to SMEs and 8,500
bee colonies distributed.

To mitigate drought related livestock
losses, an average of 50,000 TLUs in
eight counties will be insured annually.
Five pasture seed banks will be estab-
lished and maintained.

To enhance livestock disease man-
agement and control, 149 million as-
sorted animal vaccine doses will be
produced; 217,000 diagnostic samples
analysed for animal diseases in nine
veterinary laboratories; 11 disease risk
surveillance missions carried out; and
eight regional veterinary investigation
laboratories audited for 1SO certifica-
tion.

To enforce sanitary and phyto-sani-
tary standards, veterinary operations in
15 points of entry will be enhanced.

Conclusion

The meat industry provides the most
plausible pathway out of poverty, food
and nutrition insecurity for most house-
holds, including those who do not own
land. It is important that all actors join
hands with the government in invest-
ing across all the meat value chains
nodes and segments.
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Welcome to Kenya's first meat expo and conference

Event is a melting pot of players keen to lift the
industry to a whole new level

BY EVANS ONGWAE

or the next two days, the ex-

pansive Kenyatta International

Convention Centre (KICC) will

witness sizzling conversations
about the local meat industry. Kenya’s
first ever Meat Expo and Conference
2021, which begins today and ends
tomorrow, is a melting pot of players
keen to lift the industry to a whole
new level.

This inaugural forum organised by
the Nation Media Group (NMG) and
its partners, including the Ministry of
Agriculture, Livestock, Fisheries and
Co-operatives, marks a new dawn for
an industry yet to tap its full potential.

Agriculture cabinet secretary Peter
Munya, the chief guest, will deliver
the keynote address today and tour
the exhibition centre.

The event theme is: Safe and Qual-
ity Meat for nutrition, Health and
Wealth Creation. This theme aptly
captures meat’s importance and the
elements to make the industry com-
petitive. Safety and quality are critical
catchwords in the nation’s drive to
transform the industry into the seri-
ous money-maker it is supposed to
be.

The meat expo and conference is a
rich event that will be graced by ex-
perts who will discuss various aspects
of the meat value chain - from pro-
duction to marketing, processing and,

finally, distribution to consumers. En-
tertainment, delicacies and an entirely
mouth-watering experience are part
of the day’s programme too. These will
take place concurrently with the exhi-
bition. The forum is also an opportuni-
ty to network among industry players.

Today morning, Kenya Markets
Trust, KEMLEIC and RETRAK will give
the opening remarks on the status of
the meat industry.

Panel discussions focusing on “Cre-
ating Conducive Policy and Regulato-
ry Environment” will follow. This will
then be followed by highlights of Gov-
ernment initiatives to boost supply
and new markets. Thereafter, the live
TV discussion, aired on NTV, will focus
on Development Partners’ initiatives
to boost markets.

The panellists include State Depart-
ment for Livestock Principal Secretary,
Harry Kimtai, Kenya Meat Commission
(KMC) Managing Director Brig J.N.
Githaga, GIZ Office Kenya Country Di-
rector Bodo Immink and USAID Kenya
representative.

Group Chief Executive Offer of NMG
Stephen Gitagama, governors pres-
ent, Mr Kimtai, and State Department
of Livestock and Fisheries Chief Ad-
ministrative Secretary Lawrence Omu-
haka, will make their remarks after the
live panel discussions.

A second live TV discussion will
open with the topic, Making Our Meat
Industry Competitive in the Region. The

Nation Media Group CEO Stephen Gitagama (centre), accompanied by Harry Kimtai, Permanent Secretary, State
Department for Livestock; Kenya Meat Commission (KMC) Managing Commissioner James Githaga and Board
chair Patrick Obath, during a pre-Kenya Meat Expo event at KMC on November 9, 2021. PHOTO | SILA KIPLAGAT

audience will be invited to discuss the
kind of investments the public and
private sectors need to invest in the
industry to create more wealth.

Panellists will include Dr Cristopher
Wanga of the State Department of
Livestock; Dr Ernest Njoroge, the Re-
silience and Livestock Advisor, USAID
Kenya and East Africa; Dr Bonface Ka-
beria of the Kenya Markets Trust; Arch
Lee Karuri of FINTRINET; and Reinhard
Nitsch, Head of International Sales, M
Food Group GmbH.

The third live panel discussion will
focus on Meat Safety & Consumer Per-
ception. It will also tackle the issue

of post-harvest losses and how to
reduce them. Yet another topic of fo-
cus during the session will be on the
changes meat retailers and processors
need, to deliver safe meat to consum-
ers. The panellists will be Prof Erastus
Kang'ethe, a food safety consultant; Dr
Joyce Thaiya of the State Department
of Livestock’ Food Hygiene Section;
Willy Kimani, Chairman, the Retail
Traders Association of Kenya (RETRAK)
and a food safety expert from VDMA
Services.

The fourth live panel discussion
will address the following issues: How
livestock producers can meet the de-

mand for the consistent supply of
quality meat; how the country can
meet its meat deficit and also feed
its people; and the changes needed
to enable producers get the best out
of the industry. Panellists include Col
Biwot, Chief Operations Officer, KMC;
Dr Richar Kyuma, State Department of
Livestock; Dr John Wamahiu of Kenya
Markets Trust and Meshack Mwau,
Chief Executive Officer, Eastmeat Sup-
pliers Ltd.

All Covid-19 protocols will be ob-
served throughout the event.

eongwae@ke.nationmedia.com

KENYA
CATTLE FEEDERS

7./ ASSOCIATION

The Export Processing Zone (EPZ) Programin Kenya
for Export - Oriented Investments

The Export Processing Zone (EPZ) Program provides an attractive investment
opportunity for export - oriented business ventures. Managed and promoted by the
Export Processing Zones Authority (EPZA), the scheme offers a range of attractive
fiscal, physical and procedural incentives to ensure lower cost operations, faster
set up and smoother operations.

Ensuring the sustainability of cattle

feeding by advancing the economic,

political, environmental, and cultural
interests of beef farmers in Kenya.

Contact us:

0733228957 (X enquiries@kcfa.co.ke ®www.kcfa.co.ke

Investors in the EPZ Program have access to the following incentives;
a. Fiscalincentives: Ten - year Corporate tax holiday; perpetual exemption
from Import Duty & VAT; exemption from Stamp Duty,
b. Procedural Incentives: One - Stop - Shop investment facilitation and
aftercare
c. Available land for lease and purpose - built modern industrial warehouses.

Investment Opportunities
o Agro/Food processing
o Textile / Apparel
» Business Process Outsourcing and IT Enabled Services
[}
[]

Supply chain (Primary and Intermediate Goods)
Transport & warehousing & distribution logistics.

For more information, contact us on:
Export Processing Zones Authority | Phone: +254 - 45 - 6626421/2, 6621000 Cell +254 713 - 051172/3,

709 - 537000, 733 - 683222 | Office: Athi River EPZ, Viwanda Road off Nairobi-Namanga Highway
Email: info@epzakenya.com | Website: www.epzakenya.com | Address: P. 0. Box 50563 - 00200 | Nairobi

Crgole Booff

Professional beef farmers dedicated to
offering the highest quality premium beef
with passion, integrity and unwavering
commitment to first class service.
CONTACT UsS:
0798777333, 0798777555
info@ongolebeef.co.ke
www.ongolebeef.co.ke
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WORD FROM THE CEO

e are
delight-
ed as an
organi-

sation to play a stra-

tegic role in the ide-
ation, conceptualis-
ation and organisa-
tion of this first-ever
Kenyan Meat Expo.
This is a dream come

Alison Ng'eny-Otieno true for us, that has

CEO, Kenya Markets Trust Peen realised by lots
of labouring, plan-

ning and collaboration with sector stakehold-
ers and our other strategic partners.

As Kenya Markets Trust, we pride ourselves
in our transformative work that has led to the
improvement of livelihoods of Kenyans across
different value chains in the country.

To date, over one million Kenyans have seen
an improvement in their livelihoods due to the
work we have undertaken in the agricultural in-
puts, livestock and water sectors, which are our
cores areas of focus.

My hope is that through the information in
this publication and testimonials of our en-
gagements, you will catch a glimpse into the
spirit of our work and appreciate the contribu-
tion that our amazing team is doing to make
Kenya a better place for all of us.

Further, | invite you to the Expo where you
can learn more about our work and the meat
sector in general, as | believe that we are all
stakeholders in it — whether as producers, pro-
cessors, traders, businessmen or consumers of
meat and meat products. There is something
for everyone at the Expo.

‘Meat quality and safety: How adoption of improved
standards opens doors of profitability and job creation

Background

: eat is one of the oldest traded
: M commodities in the world. In Ken-
: ya, it is a widespread delicacy.

In ordinary traditional settings in Ken-
: ya, livestock keeping is cultural and for
subsistence. It is also a measure of wealth
: and a medium for marriage transactions.
: However, with increasing urbanisation
: and civilisation, livestock rearing is widely
: commercialised today.
: The growing demand for meat and
: increased sophistication of consumer
. preferences has changed the outlook of
: the meat industry. Rigorous breeding
. programmes aimed at achieving high
: feed conversion abilities over shortened
: periods of time to feed meat-thirsty pop-
. ulations are here with us. More slaughter-
. houses and abattoirs have come up.
But the emergence of roadside chick-
: en slaughter and processing stations,
: especially in high population settlements
. and extremely busy cattle abattoirs, have
. introduced a modern food safety threat
. into the food chain. In many of these
. places, personal and premise cleanliness
¢ is seldom observed, often owing to the
. reality that slaughterhouses require vol-
: umes of water — a scarce resource - to
: maintain the required hygiene standards.
:  To slaughter a goat in a commercial
. slaughterhouse, one requires at least 20
- litres of water, 10 litres for poultry and 100
litres for a cow. In view of this, a majority
: compromise hygiene, allowing patho-
: gens into meat, which happens to be a
. good medium for harmful organisms to
. thrive if the handling is not hygienic.

: Safeguards

. There are elaborate laws in Kenya to safe-
. guard consumers. The Meat Control Act
: regulates how livestock is slaughtered,
¢ inspected for human consumption, and

how meat is transported. The regulations
even dictate that no meat should leave
the abattoir when hot and freshly slaugh-
tered. Meat should be chilled to achieve
core temperatures of 8-16 degrees cen-
tigrade. This allows it to settle and lower
its pH from 6.8 to 5.4, thus creating an
acidic environment that fights harmful
micro-organisms.

There are other private sector stand-
ards such as HACCP and ISO, which stip-
ulate even more stringent hygiene meas-
ures to ensure safety of meat products.
These are globally accepted standards.

Meat retail outlook

A majority of meat retailers in Kenya hang
or place carcasses in non-temperature
controlled cubicles or display glass. Com-
mon meat retail players include the es-
tate butcheries, supermarkets and hotels.
Kenya’s per capita meat consumption is
estimated at 14kgs, against a global av-
erage of 31.6Kgs and Africa’s average of
25.1kgs. Arid and semi-arid regions pro-
duce about 80 percent of the country’s
meat basket.

Most meat retail outlets operate un-
der minimal stocks for the day and add
little or no value addition. The common
practice is where walk-in customers ask
for good meat and a unit of measure.
Thus, it is said that in Kenya, we do not
have meat butchers but meat cutters. The
story is changing though, with the entry
of modern supermarket butcheries and
upgraded estate outlets, that are now
differentiating meat into specific cuts for
different recipes.

The most preferred meat type, accord-
ing to a KMT report, is fish, followed by
beef, chicken, goat. Pork is the least pop-
ular.

Sadly, with lack of consumer informa-
tion on differentiated meat cuts especial-

Chicken 197

Beef 23%

ly with the red meat, you find a consumer
who buys beef fillet and cubes for stew-
ing, or gets T-Bone steak for boiling. Even
worse, an Ossobuco, which is best boiled,
is sometimes cut it into cubes and fried.

Lack of adequate infrastructure and
skills to enable meat retailers in the infor-
mal meat retail channels discourages any
meaningful meat value addition. Poor hy-
giene standards and practices in a major-
ity of hot chain butcheries results in high
losses due to inefficiencies in operating
costs, associated with stock management
and low value addition.

Investments in a proper cold chain and
hygiene and food safety standards should
be pursued. It creates more money by en-
abling value addition and differentiation,
reducing wastages, enabling creation of
more valuable products with increased
shelf life, as well as improved consumer
confidence and traceability.

Kenya Markets Trust (KMT) identifies
this as a leverage point towards catalys-
ing growth in the meat market systems.

In the last seven years, KMT has sup-
ported Neema Slaughterhouse to imple-
ment the HACCP standard. Today, Neema
Slaughterhouse is a market leader that at-
tracts export markets. It became the first
HACCP-certified community-owned local
abattoir in East and Central Africa. Nee-
ma Slaughterhouse brags to serve seven
export markets, mainly in the UAE. It also
has slaughter contracts for butcheries
that value their customers and their busi-
ness by keeping high hygiene standards.

Modernisation of butcheries
Estate butcheries that have witnessed the
transformation of the meat sub-sector
on safety standards and have seen value
are continually investing in modernising
their facilities.

Presently, Kenya Markets Trust and
GIZ's Business Scouts for Development
programme commissioned by the Ger-
man Federal Ministry for Economic Coop-
eration and Development (BMZ) and im-
plemented by the Deutsche Gesellschaft
fir Internationale Zusammenarbeit(GIZ)
GmbH, are currently partnering in further
developing the meat processing sub-sec-
tor though a pilot one-year programme,
that will see meat companies in Kenya
benefit from improved technologies,
expert handholding, and new technol-
ogies. We jointly believe that the infu-
sion of world-class technical expertise
and technologies will drive innovation
and improve the competitiveness of the
meat processing sub-sector, leading to a
healthier population, job creation and se-
curing incomes and livelihoods of many
households.

The Dagoreti slaughterhouses - a
complex of a number of local abattoirs
- have not been left behind. They have
been investing in educating their staff
on hygiene and safety standards, in cold
rooms/chillers and in modernised meat
transport carriers.

The media has also played a role in
driving consumer education and aware-
ness around meat safety and quality,
thus promoting and creating demand for
more hygienically handled products.

Investment in a modern butchery
would cost between Ksh4-6 million. Such
an investment will enable minimum prof-
it margins of 30-40 percent from meat
cuts and about 70 percent margins from
value added products.

Improving market systems for the benefit of all

In today’s world, we witness the dai-
ly co-existence of the ‘haves’ and
the ‘have-nots. There are enormous
amounts of wealth and improvements
in technology, economies and social
lives, that people living a century or
two ago would not comprehend. At
the same time, poverty is present
alongside this wealth and develop-
ment.

A 2019 report by WHO and UNICEF
shows that one in every three people
globally does not have access to safe
drinking water. The World Bank reports
that about 10 percent of the world
lives in extreme poverty of less than
$1.9 a day. These numbers are grossly
skewed towards women and youth,
especially those in sub-Saharan Africa.
Further, FAO reported that over 800
million people faced hunger in 2020
worldwide, a situation worsened by
the Covid-19 pandemic.

Everyone, including poor and mar-
ginalised people, need markets for
their livelihoods. For example, a pasto-
ralist from Wajir County keeps animals
as a source of livelihood. Whenever he
needs to pay school fees for his chil-

dren, buy food for his family, or raise
finances to cater for medical needs, he
quickly goes to the market with his an-
imals and trades them for money.

Unfortunately, market systems are
often inaccessible and expensive for
certain value chain actors, and are
heavily skewed towards the ‘haves’ in
society. These markets may also be
uncompetitive, informal and unable to
meet the needs of the poor and mar-
ginalised effectively.

In his book, Development as Free-
dom, economist Amartya Sen of In-
dia argues that actual development
is about expanding the fundamental
freedoms of each individual. This, he
says, extends to the market systems as
the primary route through which hu-
manity trades, interacts, socialises, and
gets livelihoods.

Adam Smith, an 18th century Scot-
tish economist and philosopher, had
similar views. He saw the freedom of
exchange and transaction as part of
the basic freedoms that all people
should have access to.

In the views of these two scholars,
for real development to happen, mar-

ket systems must be inclusive and
competitive, and should benefit all the
players, including the poor and mar-
ginalised.

Kenya Markets Trust (KMT) is an in-
novative market leader in transforma-
tional market systems development.
We focus on interventions that modify
the incentives and behaviour of busi-
nesses and other market players to
ensure lasting and large-scale benefi-
cial change to all players of the value
chain.

This approach presents a departure
from the traditional view of devel-
opment, where outsiders would pre-
scribe and provide what they viewed
was lacking in a specific context, to
a more sustainable tactic involving
working with existing market players
to provide long-term systemic chang-
es that are sustainable beyond the life
of a project or organisation.

Since we began our work in 2011,
close to 1.1 million households today
have recorded improved livelihoods,
and over 1.3 million are accessing new
markets in the agricultural inputs, live-
stock and water sectors in Kenya.

Visit our website for more information: www.kenyamarkets.org
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eat, the flesh and organs of an-

imals - and this includes fishes

and birds - is no doubt a popu-

lar delicacy, but many of us con-
sume it without enough information that
would help us appreciate it better.

A little bit of science will be useful.

After an animal is slaughtered, a num-
ber of chemical and biochemical reactions
occur that convert muscles found in live
animals to meat. This process takes about
12-24 hours in beef, but it is faster in pork
and lamb.

In meat, there is a protein called myoglo-
bin. This protein has similar functions like
the one found in blood, called haemoglo-
bin, which binds oxygen to become oxy-
haemoglobin and takes it to the cells.

So, when an animal is slaughtered, and
after a series of complex chain reactions,
myoglobin combines with oxygen and
forms a compound called oxymyoglobin,
which is cherry red in colour. Meanwhile,
myoglobin without oxygen is purplish.

The amount of myoglobin in meat
principally determines the colour of that
meat. Red meat, as mostly derived from
four-legged animals, has more myoglo-
bin than the white meat found in fish and
birds. The amount of myoglobin in meat
is determined by a number of factors like
diet, species, age, activity of the muscles,
among others.

Meat colour is the first quality attribute

AND WEALTH
CREATION

the consumer interacts with and helps
form the decision on whether to buy the
meat or not.

After an animal is slaughtered,

anumber of chemical and
biochemical reactions occur
that convert muscles found in
live animals to meat.

Myoglobin has three colour transitions,
depending on circumstances: Cherry red in
fresh meat when oxygen is present; brown
when the meat has been on display for a
while; and purplish when myoglobin has
very low oxygen. The colour transitions can
be observed in meat on display counters,
but have no spoilage implications. The
important message here is to help one de-
termine if the meat they just bought was
indeed meat of muscle!

Composition of meat

Meat contains proteins, carbohydrates
(sugars), fats, minerals and vitamins and
water. Protein content varies, but it averag-

Visit our website for more information: www.kenyamarkets.org

Facts about meat that could
improve how you consume it

es about 22 percent. The protein in meats
is highly digestible, with net utilisation val-
ue of 0.7 to 0.8 compared to that of plant
sources, such as from legumes, at 0.5 to 0.6.

Amino Acids are the building blocks of
proteins. There are those that the body can
synthesise, but others must be taken in the
diet. The latter constitute the essential ami-
no acids, while those the body can synthe-
sise are regarded as non-essential.

Meats are a good source of both the
essential (8) and non-essential amino ac-
ids (12) in appreciable amounts. They are
a good source of important minerals too:
Iron, copper, magnesium, zinc, selenium.
They also contain vitamins in concentra-
tions that meet the body’s requirements.
Both water and fat soluble vitamins are
abundant. Worth noting is Vitamin B12,
which is only available in animal-based
foods and not present in plant foods.

Fats are the other components found
in meats. Fats are classified as saturated
(SFA) and polyunsaturated fats (PUFA). The
amount of fats varies from 8-20 percent in
the body. Fats act as energy depots and
insulates organs like the heart and kidney
from heat loss. Plant oils are also good
sources of fatty acids found in animal fats.

In meats, carbohydrates are stored in the
form of glycogen, while in the blood, en-
ergy takes the form of glucose. The water
compartment in meat is the largest, taking
about 70-75 percent.

Myth 1: A good fat
covering on meat is
necessary for it to be of
good eating quality

Many consumers have the per-
ception that unless the meat has
a good covering of fat, the meat
does not have a good eating
quality. Others feel that when the
meat is being roasted and the fat
does not drip into the fire, then
the meat is not of good eating
quality.

Flavour is one of the meat eat-
ing qualities discerned by con-
sumers. But if one takes lean meat
from different animal species and
cooks them separately, one will
not be able tell from which spe-
cies the meat came. On the other
hand, if fats from different animal
species are cooked separately,
the species differences can easily
be discerned. This is because the
flavour precursors are fat soluble
and cooking fat releases them,
and one is able to detect the spe-
cies from which the fats came.

There is enough fat in the
intermuscular flesh, called mar-
bling fat. It contains adequate
flavour compounds for species
aroma to be discerned when the
meat is cooked. Thus, lean meat
has enough flavour intensity nec-
essarily for good quality meat.
You do not always need a good
fat covering to enjoy your favour-
ite piece of meat.

Myth 2: You do not need
animal source foods, a
plant sources can provide
the necessary nutritional
requirements

Micronutrients are important. Of
these are the amino acids, which
are classified as either essential or
non-essential.

Meat provides eight of the es-
sential amino acids. Lysine is the
limiting amino acid for man. Soy
provides lysine, but other cereals
like corn have tryptophan as a
limiting amino acid.

While cereal can supply the
essential amino acids, the pro-
tein from plants sources have low
net protein utilisation, which is
half that of protein from animal
source foods.

The high net protein utilisation
(0.7-0.8) makes animal source
foods more nutrient dense than
the plants source (0.4-0.5).

Vitamins are important mi-
cronutrients. Meats are a good
source of these micronutrients.
Of concern is Vitamin B12, which
is only found in animal source
foods and absent in plant foods
sources. Vegetarians would need
to be supplemented with this vi-
tamin.

Vitamin B12 is found in both
red and white meats. This vitamin

is essential for keeping the body’s
blood and nerve cells healthy,
and helps in the production of
DNA.

Myth 3: Consumption
of red meats will cause

lifestyle diseases

Lifestyle diseases are associated
with the way people live. They in-
clude heart diseases, high blood
pressure and cancer. Risk factors
are mainly diet and inactivity. But
these are not the only risk factors.
Age, gender, race/ethnicity have
also been found to be associated
with cancer and cardiovascular
diseases. These are non-modifia-
ble, while diet and activity are.

Much literature linking red
meats to cardiovascular diseases
and cancer have done so when
they consider consumption of
total meats (unprocessed and
processed meats). When the two
are separated and unprocessed
red meats are compared to pro-
cessed red meats, evidence point
to no increased risk of cardiovas-
cular disease and related cardio-
vascular mortalities like stroke.

The association of red meats to
cardiovascular disease is because
of the nature of fats. Red meats
have saturated fats and low in
unsaturated fats. White meats are
high in unsaturated fats. While
chicken meat with the skin con-
tains the same fat level as medi-
um fat red meat (44 percent), re-
moval of the skin reduces this fat
to five percent. This level in white
meat is not lower than the figure
for lean red meat.

Saturated fats have been as-
sociated with increase in the
low density lipoprotein choles-
terol, which causes narrowing of
blood vessels, with the resultant
increase in blood pressure and
heart disease. The fatty acids that
have been linked with this are
palmitic and stearic acids. While
palmitic acid increases low densi-
ty lipoprotein cholesterol, stearic
seem to reduce this.

Linoleic acid and Linolenic acid
(essential fatty acids) are trans-
formed in the body to produce
Omega-3 fatty acids that have an
effect in reducing the low density
lipoprotein cholesterol and re-
duce the risk to high blood pres-
sure, and cardiovascular diseases.
Red meats can contribute about
20 percent of the long chain
omega-3 polyunsaturated fatty
acids intake.

Meat is an essential source
of highly available proteins and
trimming off the fat reduces the
level of saturated fatty acids.

Red meats, when part of a
varied healthy diet, have no in-
creased risk as they provided
more nutritional benefits to the
consumer.
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of providing a ready market for livestock farmers and providing high quality meat and meat products to

consumers. It is a public institution and by far the oldest and the most experienced meat processor in
Kenya and the larger East African region.

QUALITY GUARANTEE

VISION Kenya Meat Commission procures all its raw : :
To be a preferred world class meat and meat i materials for its processes with due consideration CUSTOMER SERVICE COMMITMENT
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efficient and environmentally friendly systems to the ISO22000:2005, Food Safety Management System
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BY EVANS ONGWAE

he first ever Meat Expo and
Conference takes place as
drought is killing livestock in
some parts of the country. Esti-
mates of this loss have not been made,
but there is no doubt that the country
needs to manage the vast lands that
produce the bulk of meat — whether
from cattle, goats, sheep or camel.
For one, ASALs - or arid and semi-ar-
id lands - cover 80 percent of the coun-
try. This region, mostly comprising the
northern part of the country and the
Rift Valley, suffers droughts the most.
Yet it is home to the country’s largest
population of livestock. Thus, imag-
es of cattle, sheep, goats and camels
dying or dead highlight the loss the
country suffers almost perennially.
What can be done to reduce such
unnecessary deaths that might
plunge farmers into poverty? Who
can buy such animals when drought

is approaching, allowing farmers to
salvage some wealth instead of los-
ing it all when little can be done to
change things? Can the private sector
buy these animals, slaughter and can
them? Can the Government change
this sad narrative by buying the live-
stock and giving farmers money with
which to restock once the rains arrive?

In short, can the Meat Expo and Con-
ference help the country find ways to
stem such losses once and for all? Can
guests at the conference suggest sus-
tainable ways to produce livestock in
arid areas?

The dominant production system
in the ASALs is pastoralism, which is
not considered efficient although it is
argued that the pastoralists’ environ-
ment demands so. It is practised across
the whole of Northern Kenya and in
the southern rangelands (Laikipia,
Narok, Kajiado).

In the past, it has been less well
understood and poorly supported

SAFE AND QUALITY MEAT
L3 N3 ] FOR NUTRITION, HEALTH
AND WEALTH CREATION

compared to other forms of land use.
Recent studies have, however, shown
these views to be misplaced. Many
Governments, including Kenya, now
recognise the contribution of pasto-
ralism to food security, environmental
stewardship, and economic growth,
and are seeking to protect and pro-
mote the mobility on which it depends.

The challenge is how to address the
complex problems of vulnerability, en-
abling communities to move beyond
survival and subsistence to sustainable
development. How can pastoralism be
refined?

As the Government has identified
in previous surveys, it is necessary to
strengthen and institutionalise natural
resource and drought management.
Such initiatives will improve the man-
agement of natural capital, reduce the
impact of natural shocks and diminish
acute vulnerability by reinforcing pre-
paredness and mitigation activities
and by improving the effectiveness of

Why it’s time something was quickly done to
improve country’s largest source of livestock

response interventions.

Itis also necessary to empower com-
munities so that they can successfully
identify, implement and sustain their
development priorities through com-
munity-driven development.

Thirdly, itis necessary to foster a con-
ducive and enabling environment for
development in the arid lands through
policy support, advocacy and improve-
ment in the delivery of essential ser-
vices, complementing existing sector
programmes.

Various policy makers have noted
that improving pastoralism or promot-
ing the professionalism of livestock
rearing in the drier parts of the coun-
try will be a game changer. If farmers
can learn to improve productivity and
avoid the ravages of drought on stock,
meat production can improve signifi-
cantly. This will go a long way in reduc-
ing the country’s meat deficit.

eongwae@ke.nationmedia.com

It 1S necessary to
foster a conducive and
gnabling environment
for development
inthe arid lands
through policy
support, advocacy
and improvement
inthe delivery of
essential services,
complementing
existing sector
programmes.
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Driving the meat industry
forward: No time to be
casual with transport

At today’s Meat Expo and Conference,

various stakeholders will get the

opportunity to ask all about Toyota'’s
full range of vehicles for the industry

BY EVANS ONGWAE

he story of Kenya's meat industry is in-
complete without mentioning transpor-
tation. Here, motor firm Toyota Kenya

Limited significantly features.

Toyota's range of vehicles, from the smallest
vehicle to prime movers, help drive the industry

forward.

At today’s Meat Expo and Conference, various
stakeholders will get the opportunity to ask all
about Toyota'’s full range of vehicles for the in-

dustry.

Toyota Kenya offers end-to-end transport solu-
tions across the entire meat supply chain. These
vehicles are used to transport animal feeds to

farms, livestock to markets and slaughter houses,
and products to retail outlets. The company has
vehicle models to facilitate the biggest factor in
the industry - the cold chain movement - so as
to maintain 100 percent fresh supplies.

Both small scale farmers and large commercial
suppliers can find a Toyota model that suits their
unigue needs.

For fresh meat movement, farmers and suppli-
ers can choose from Yamaha motorcycles, Toyo-
ta Hilux pickups, HINO light duty trucks or extra
heavy-duty trucks, such as prime movers. Various
cooling options are available.

The rear body of the vehicles are designed
specifically for fresh foods transportation. Such
units are fitted with fridge mortars to accommo-
date chilled to deep-frozen foods as the vehicles
transport items to retail outlets. The vehicles are
also designed for easy cleaning of the rear com-
partment, ensuring it remains neat and safe all
times.

All cold room vehicles are specialised. Hence,
Toyota commences manufacturing of the units

on a confirmed order basis and as per customer
specifications. The motor firm has a fully-fledged
engineering department in-house and has also
partnered with some local conversion companies
to customise vehicles according to client needs.

Toyota Kenya products are renowned for qual-
ity, durability, and reliability) and as such, are
designed to cater for all harsh environments. The
vehicles come standard with a well-engineered
suspension that ensures they are reliable even
on off-road areas.

In addition, pick-ups also come with the option
of four-wheel drive (4WD) for muddy terrains.

Toyota Kenya has a network of 31 branches,

dealerships, and authorised Toyota Service Cen-
tres across the country.

Through this network, Toyota offers compre-
hensive aftersales package, which includes quali-
ty service and genuine spare parts. As a standard,
the vehicles also come with warranty against
manufacturing defect.

The quality, durability and reliability of the
Toyota chasses and the specific designed bodies,
meet individual needs. The firm’s wide footprint
across the country provides access to service and
parts easily.

eongwae@ke.nationmedia.com

www.toyotakenya.com

& TOYOTA

—_—

Deliver fresh produce using a fitting fleet

Bl:?@ CO-OPERATIVE BANK

Co-operative Bank is regulated by the Central Bank of Kenya

@ Toyota Kenya

Transportation's timely solution is here.
The food cold chain market can now turn
to you for fresh delivery.

e 0719 029 000 or 0800 723 222 8 enquiries@toyotakenya.com

/-ﬂ} Toyota.kenya

@ Toyota_Kenya
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also designed for easy cleaning of the rear com-
partment, ensuring it remains neat and safe all
times.
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specifications. The motor firm has a fully-fledged
engineering department in-house and has also
partnered with some local conversion companies
to customise vehicles according to client needs.

Toyota Kenya products are renowned for qual-
ity, durability, and reliability) and as such, are
designed to cater for all harsh environments. The
vehicles come standard with a well-engineered
suspension that ensures they are reliable even
on off-road areas.

In addition, pick-ups also come with the option
of four-wheel drive (4WD) for muddy terrains.

Toyota Kenya has a network of 31 branches,

dealerships, and authorised Toyota Service Cen-
tres across the country.

Through this network, Toyota offers compre-
hensive aftersales package, which includes quali-
ty service and genuine spare parts. As a standard,
the vehicles also come with warranty against
manufacturing defect.

The quality, durability and reliability of the
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Opportunities in the meat value chain

Livestock production must now shift from
subsistence to commercially oriented farming,
to be competitive and create more jobs

BY EVANS ONGWAE

enya faces several develop-

ment challenges that include

high levels of unemployment

among the youth, and climate
change. Can meat production and val-
ue addition of the commodity create
jobs and wealth in the country?

Stakeholders in the sector recog-
nise the role that a vibrant livestock in-
dustry can play to reverse high pover-
ty levels and contribute to the nation’s
economic growth.

It is interesting to note that some
of the country’s young people who
work in the Middle East could be con-
suming meat and meat products from
their mother countries. These prod-
ucts have probably been produced by
fellow youths who saw opportunities
in the meat industry and became ful-
ly engaged in farming. Kenya exports

meat and meat products to various
countries in the Middle East.

Clearly, for various reasons, live-
stock are important contributors to
sustainable rural development. They
act as a store of wealth for future in-
vestment. Furthermore, livestock pro-
vide marketable products, which are
generally of higher value and less vul-
nerable to critical harvest timing than
many crops.

Livestock products with relatively
high income elasticities are particular-
ly attractive as a means for rural house-
holds to participate in urban-based
economic growth.

Livestock are essential assets for
livelihoods that could provide em-
ployment and incomes through
the sale of livestock products and
by-products. They could also be used
as a means to access the lucrative in-
ternational markets and earn foreign

exchange in addition to being impor-
tant cultural resources, social safety
nets and means of saving. In Kenya,
livestock production must shift from
subsistence to commercially oriented
farming to be competitive.

Many stakeholders agree that the
livestock sector has the potential to
provide adequate supply of all animal
products and by-products to meet do-
mestic needs and generate surplus for
export.

Livestock plays important roles in
Kenya's socio-economic development.
It also contributes towards household
food and nutritional security particu-
larly among pastoralists and vulner-
able members of the society such as
women and children. It is also used as
a medium for social exchange in the
payment of bride price, fines and gifts
to strengthen kinship ties.

Examples have been given of peo-
ple rising from poverty by keeping
poultry, sheep or goats — which do not
cost as much to own and raise as do
the bigger animals.

In the case poultry, farmers are able

to dispose of the birds within just a
few months, earning some income
within a short time.

On their part, the small ruminants
have the advantage of giving birth
twice a year, with great chances of
getting twins. So, within a short time,
a single sheep or goat can breed pro-

lifically and put a farmer on the road to
prosperity. Because meat is a popular
commodity in the country, demand
for it has not been satisfied. Therein
lies the opportunity for new and prac-
tising farmers.

eongwae@ke.nationmedia.com

amel, “the desert sheep’

thrives in arid and semi-arid

lands. In Kenya, this is mostly

in the norther and north-east-
ern regions.

The camel has many adaptations for
survival, even under conditions of se-
vere drought. Thus, it is a good source
of sustained household food and nu-
trition security.

In Kenya, we have the one-humped
dromedary camel and the ‘Somali’
breed, kept mostly by the Rendille/
Gabbra and Turkana. They differ in
body size and milk volumes, with So-
mali breed being the largest and a
high breeder.

The Kenya Camel Association has
estimated that camel milk and meat
value chains contribute about Ksh14
billion into the economy and support
more than three million households.
There is a potential to double the value
through private-public partnerships.

The potential of camels to provide
meat, milk, hides, bones and manure
has not been well exploited, given its
population of 4.6 million (KNBS,

2019). This amounts to
lost opportunities for
investment, employ-
ment creation, food
and  subsequently
economic improve-

\_’7

ment.

Generally, in Kenya, camel prod-
ucts (milk, meat and hides) are mostly
consumed/used by communities that
traditionally keep them. However, the
uptake of these products is beginning
to spread, as more people discover
their health benefits. Still, there is a
need to deliberately popularise camel
products, particularly meat and milk. It
is a gigantic task that needs concerted
efforts of more stakeholders.

Meat

The camel meat is an important food
component with major source of pro-
tein and rich in fat and vitamins. The
meat is lean, has low cholesterol levels
and a high concentration of minerals,
compared with other red meats.

A major value-added product from
camel meat is Nyirinyiri. This is dried
camel meat. It has a shelf-life of one
year. The product is gaining popular-
ity as more consumers seek healthier
and organic food options that are also
easy to prepare.

Nyirinyiri has largely been a tradi-

tional delicacy, but it is now being
commercialised and modern-
ised through improved han-
dling for higher quality and
safety.
However, the camel in-

dustry requires financing, better in-
frastructure, genetic improvement,
supportive policies, regulations and
tax regimes, and increased extension
services.

The Kenya Camel Association has
been popularising the camel among
traditionally non-camel-keeping com-
munities, including the Maa, Marak-
wet/Keiyo, Tugen, Pokot, and Borana,
across eight counties.

Through the support of different
stakeholders, the association has de-
veloped camel milk, dry meat and a
live animal standard to facilitate in-
vestment in camel keeping, provide
a fair business environment and in-
crease incomes of households.

This has culminated into camel meat
processing units in Isiolo and Marsabit
counties to enable the diversification
of processing of camel meat beyond
drying, to include meatballs and sau-
sages.

In collaboration with and support of
the State Department of Livestock, Re-
gional Pastoral Livelihood Resilience
Project (funded by the World Bank),
Nairobi and Egerton universities, KIR-
DI, and Agriculture Sector Network
(ASNET), the association is undertak-
ing such initiatives to fast-track the
uptake of safe, hygienic and quality
camel products.

Making Nyirinyiri (dry camel meat).

Preparing camel meatballs.

4_——\
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It’s no fishy matter:
Why fish production
needs fresh
momentum

BY EVANS ONGWAE health. It strongly complements
the starch-heavy diets common
among the poor, thus constitut-
ing a key portion of a wholesome
meal.

In many parts of the country,
small-scale fisheries are more
prevalent, and they provide many
benefits. They offer food security
and improve nutrition. Commu-
nities and even entire counties
can reduce poverty through fish-  caption: Fresh stock at the Ferry Fish Market in Mombasa. PHOTO/KEVIN ODIT
based economic activities.

Fish capture, processing, and
trade supports thousands of poor
families as a primary source of live-
lihood or to supplement other in-
come-generating activities.

Small-scale fisheries pump cash

ish, a major dietary staple in
several parts of the country,
is becoming more widely con-
sumed. Going back to a dec-
ade ago when a national Economic
Stimulus Programme (ESP) put mon-
ey in fish farming, ponds sprouted
in various parts of the country, en-
abling more people to access this
delicious source of protein.

However, what remains to be ad-
dressed is how to make fisheries sus-
tainable - be they by small-scale or
large operators, but more so among
the former group.

It is also worth noting that the
campaign to increase the number
of fish ponds in the country needs
fresh momentum.

Fish is getting increasingly pop-
ular in many parts of the country
largely due to its strong nutrition-
al value as a source of high-quali-
ty protein, fatty acids, and diverse
micronutrients essential for good

ease. In this way, small-scale fisher-
ies provide a safety net for survival.
The country’s fisheries sub-sec-
tor has potential to contribute sig-
nificantly to the national economy
. ! through employment creation, for-
into local economies, and often have eign exchange earnings, poverty re-

strong multiplier effects. duction and food security support.
Various studies have shown that The sub-sector's contribution

many poor people working in agri-  coyid be much higher if value ad-

culture turn temporarily to fisheries  jition across the supply chain is

to supplement their incomes when 5 tised and post-harvest losses
crops fail or livestock are hit by dis-  aquced to a minimum.

As many development oganisa-
tions observe, a fishery is a system.
It comprises an aquatic ecosystem,
as well as the people and institu-
tional arrangements governing the
capture, trade, processing, and con-
sumption of fish.

However, around the world, fish-
eries are being pushed to the brink
of their productive capacity by
over-harvesting. Other factors such
as pollution, environmental degra-
dation, and rapid development have

compounded the stress. Climate
change will affect the world’s fisher-
ies profoundly.

The productive capacity of small-
scale fisheries is hampered by fac-
tors that include inadequate knowl-
edge and skills among traditional
fishers. Other challenges include a
lack of markets and roads, inequita-
ble fishing rights and inappropriate
management.

eongwae@ke.nationmedia.com

The camel as a most climate-resilient source of nutrition in the drylands

such as lactose intolerance
« Stimulates growth and development
of bones and organ systems

and plants.

With the support of Biovision Foundation
for Ecological Development and The
European Union, some of the projects that
VSF Suisse is implementing to boost camel
rearing and production include: Upscaling
of Integrated camel management projects
in Isiolo County, Kenya (UPICAM) funded
by Biovision Foundation (2013-2021) and
the European Union funded ‘Building
Drought Resilience in Isiolo County
through Sustainable Livelihood (DRIC)

“There is a need for enhanced investment
across the entire camel value chain to
support the the producers of nearly 3
million camels in the country in order
to improve food and nutrition security,
job creation, income and resilience of
pastoralists in the wake of climate change.
Special attention should be paid to

camel milk sweets Cheese

dried camel meat

trainings in camel keeping, milk hygiene,

camel milk yoghurt

VSF-Suisse also supports county-wide

2019-2023”

Both UPICAM and DRIC aim to increase
food and nutrition security, income and
resilience to droughts for pastoralists, :
and to improve animal health. The two |
projects champion camel rearing and

investments in standards of production,
value addition and marketing with the
major aim of promoting both local and
international trade in camel products.”

Dr. Davis Ikiror, Country Director
Kenya-Somalia Programme, VSF-Suisse

enya is made up of 70 percent v 0 s
Kﬁ”"id and semi-arid zones, and | processing and marketing. Long-term hvestockA vaccination, - treatment and Camelsarealsg i consumption and marketing of safe camel

because of climate change, this ; animal health is promoted by working dewormlqg exercises. Duru'{g drought . milk and meat and their products. :
surface s likely to expand. with the public and private animal : emergencies,in adAdltmnAto animal health smt_ahle pack ) i This article has been produced with the

¢ health service providers and the pastoral measures, we distribute livestock feed and animals and H‘?alth benefits attributed to camel i financial assistance of Biovision Foundation

Severely affected by the drought that is ; communities. For instance, we support @ Water to save lives and protect livestock- meat Sl.l[][]"El'S i milk ' 20" Eco/ogL'ICﬂ_l De;y:lOpmezlt tandf tTrl:'e
striking in the entire Horn of Africa,Kenya : the capacity strengthening of the Isiolo : based livelihoods for vulnerable groups. | * i+ Boosts the immune system dz; Z”’;:,"'t ar;";’:é Sol:rez;’)'(’):s';b;it; " th’:
is facing an escalation of food insecurity, County veterinary services to confirm The camel is very well adapted to Th_ew Sﬂﬂ:’ * erlps prevent a,naemla authors and can under no circumstances
which already threatens the lives of 1.3 animal diseases through equipping of the harsh climate and presents an p|atB-|IkB SUIBS * Aidsin prevegtlngdlabeFes be regarded as reflecting the position
million people currently. The increasingly and training of laboratory staff as well altractive alternative to cattle rearing. also pl‘[]tﬂ ct ¢ Prevents auto-lmmune (lilsorders of Biovision Foundation for Ecologif:al
frequent heat waves, droughts and floods { as realto near-real time livestock and They produce milk even during dry the soil and * Increa'ses blooq arculatllon . Zf;ifz:’e;fmn;;uuf The European Union
is making it almost impossible for farmers | zo0notic disease reporting from the grass | periods and droughts and also need | i e Helps in reducing allergic reactions, P;
and livestock keepers to thrive, unless : roots using smartphone-based disease i much less frequent watering. Their plants.

they adapt to the changing circumstances.

This is why VSF-Suisse supports rearing
of camels in Kenya and provides the
concerned communities with  solid

surveillance that links the community-
based disease reporters to the county and

: state veterinary services, thus facilitating
i quick response from the veterinary
" services to the disease events or outbreaks. °

milk covers more than half of the daily
calorie requirements in many pastoralist
communities. Camels are also suitable
pack animals and meat suppliers. Their
soft, plate-like soles also protect the soil

* X %
o * *
u VETERINAIRES * *
*

VSF

SANS FRONTIERES LA
SUISSE

EUROPEAN UNION
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Planning to export meat and livestock? Let’s talk

eat and Livestock Exporters In-
dustry Council of Kenya (KEM-

Processors, involved in processing and
packaging meat and meat products. Both

meetings relating to international mar-
kets

LEIC) was formed in June 2016  local and export slaughterhouses belong M Participation in high-level exclusive aaak Ltk Beef
by seven committed meat ex- to this group. The council will also work networking events hosted by KEMLEIC 6,612,774 428,063
porters. It was officially registered in Feb-  with Associate Members - organisations for members 2,076,539 427,903
ruary 2017. that supply various products (e.g. feeds, B Follow up on company specific issues 503,461 226,668
The Council comprises meat and live-  vaccines, etc.) and services (e.g. transport, with the National Government and 344,739 5634
stock exporters, producers, transporters, vaccination) to the industry. We are target- county governments - -
slaughterhouses and processors, and has  ing both local and international organisa- M Profiling and linkage of member’s web- 305,320 78154 4,150
the vision to revolutionise livestock and  tions. site to KEMLEIC website and social me- 140,255 436,320

meat production systems in Kenya.

Its ultimate goal is to become an ad-
mired and respected global player in the
meat and livestock export industry.

Join us at the Meat Expo to learn more
about how you can become a member

and get access to meat and livestock ex- . . basis Meat of shee i
- - . L . p or goats, fresh, chilled or 0.06 33256 | 277.84 5.70
port markets. Promotlo?s and I\!etworkmg . showcas M Partnership opportunities in various ar- frozen

KEMLEIC has identified three distinct "9 Kenyas commitment to high stand- within the livestock value chain

as lde e ee' stinc ards ea's ) 'e e§ Ock value cha Meat of horses, asses, mules or hinnies, 0.66 0.76 - 0.69
groups of target members, which also ) d | o W Priority consideration to quote for KEM- | fresh chilled or frozen
form our market segments. These three ~Capacity Building - Entire value chain. LEIC business (products or services) .

f R . Meat of bovine animals, frozen 605.96 531.93 223.50 0.63
groups of members are distinguished by ngan with food safety campaignsin 6 re-  m Discounted advertising on KEMLEIC - q \:::'bl :;f L sal s o —— N o o 96
their role in the livestock and livestock  gions. website and social media platforms eatand edible offal, salted, in brine, drie ’ ) ’ :
. . . . . . or smoked; edible flours and meals of meat

products value-chain. They have beenseg-  Industry Promotion - Liaise with stake- B Exposure to different opportunities |
mented as: holders on specific sector issues. with KEMLEIC partners, e.g. financing, - -

Producer Members, involved in the Market Access - Increased profitabiliy, negotiated land lease Me.at ofSW|ne,fres.h,ch||.|ed orfr().zen 158.92 8.69 0.15 0.11
production of livestock. Pastoralists be- sustainability and productivity, " M Negotiated rates for services emanat- Ed'ble;’ﬁal of bovine ar1llma|5}]§WIhe, theer?' 50.79 75.98 20.04 0.09
long to this category. They inhabit Arid ' ing from KEMLEIC partnerships, e.g. | 903ts horses, asses mulesorhinnies, fresh,
and Semi-Arid Lands (ASALs). To optimall H : freight rates, cargo quotas and interest

; P ; )f Kemle_lc MemberShlp Benefits 9 9o Meat and edible offal of fowls of the species |  692.59 543 3.76 0.01
exploit the meagre and seasonally varia B Priority access to KEMLEIC manage- rates Gallus d ticus, duck turk
ble resources of their environment and to ment M Participation in public-private dialogue ar?dus ST AL S WL
provide food and water for their animals, @ Access to tailor-made capacity buildin platforms - - -
many pastoralists are nomadic or semi-no- programmes pacty 9 m Participation at business-to-business | Meatof bov'{”e animals, freShlor chilled 213 [ 29210 | 3295 | 001
madic. B Access to da||y market statistics from forums with delegates from various Meatand edlbleoﬁal.ofrabblts,hare.S, 0.00 234 14.01 0.00

Exporter Members, involved in the export markets counties and countries ?'990”5andOthefa”'ma|5'ff‘55hrCh'”ed‘)f
purchase of livestock from producers for @ Market and brice assurance in destina- ™ Participation at KEMLEIC's Annual Gen- 2250 . -
onward export as either livestock or its tion marketsp eral Meeting and other member events \CUCR GO PINEL ST 1,636.17 | 1,249.95 | 572.88 | 7.43
products. This segment seeks to promote g Priotity consideration to new export B Regular updates and invitation to par- Average distance of importing countries [ERPXC1 8,728 9,879 | 3,435
and market Kenyan meat internationally, destinations ticipate in KEMLEIC activities (km)

principally in the Arabian Peninsula.

Activities
Advocacy and Lobbying - Legislation and
Policy within decision making organs.

Industry Self-Regulation - legal, ethical
and safety standards.

M Participation in high-level round table

dia pages

M Assistance to access top Government
officials for company specific issues

B Consideration for participating in busi-
ness travels overseas organised by
KEMLEIC partners on complimentary

B KEMLEIC Membership Certificate.

Export values

Value exported in 2019 (Kshs billion)

Brazil

Australia

New
Zealand

Kenya

Source: ITC Trade Maps

BUILDING COMMUNITIES
AND ENHANCING TRADE

VALUE

ADDITION
YOUR LEAD PARTNER IN

MARKET CONNECTIVITY
WORLDWIDE

() OMRA SLAUGHTER HOUSE LTD.

(MBIRIKANI)

Your African commodity basket

WWW.ZURIDIAFRICA.COM

Cell: 0704-043 856 / 0720-206 308

Email: oslaughterhouseltd@gmail.com
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Making the right choice for
meat storage and preservation

BY IDA KEMUNTO

he food service industry is inher-
ently reliant on meat. This prod-
uct is the most difficult to store
and the most expensive food
item sold by the hospitality industry.

Meat of all kinds (red or white) are
highly perishable. Therefore, the quality
of cold chain management in its supply
system is of utmost importance. It deter-
mines both safety and quality levels of
the meat and meat products that ulti-
mately reach the consumer.

Manufacturers in the meat industry
frequently face the dilemma regarding
the type of cold chain management to
use in delivering products to retailers
or end consumers. They have to also
choose between frozen and cold stor-
age.

The complexity of the global meat
supply chain, with frequently long dis-
tribution channels associated with trans-
portation of the product, makes the
solutions for the chilling and freezing
critical for getting the product to con-

sumers in acceptable safety and quality
standards.

If the cold supply chain is breached,
meat and poultry products will suffer
from a range of quality problems, in-
cluding shrinkage, rotting, trim loss, and
unpleasant odour, colour and texture. At
the worst would be subjecting consum-
ers to health risks from pathogens.

To help maintain an unbroken cold
chain in transit, the use of containerised
cold rooms for trucks are important.

Sheffield Africa is a notable supplier
of cold chain management facilities, in
addition to a range of other commercial
kitchen solutions. For containerised cold
rooms, the company uses highly imper-
meable Polyurethane Foam (PUF) panels
and stainless-steel finishing for extra hy-
giene.

The first thing to understand when
considering storage options is that not
all meats are equal and that their stor-
age times reflect this. The fat and water
content, as well as the size of the cut,
will change how long a chunk of meat

should be stored.

Temperature is the main post-pro-
cessing parameter in the determination
of shelf-life in chilled and frozen food
products. Kitchens and restaurants often
utilise upright chillers and freezers, an
optimal option when minimal refrigerat-
ed space is required.

Blast freezing meat is another quick
and reliable way of preserving produce
for a future date. But where fridges and
freezers are in use, and more tempera-
ture-controlled space is needed, a cold
room may be the optimal solution for
you. Custom cold rooms are also often
more energy-efficient than using multi-
ple fridges and freezers.

Team Sheffield has a demonstrated
capability to execute large refrigeration
projects. They have 10,000 square feet
of Cold Room PUF panels fabrication fa-
cility with a production capacity of 300
panels per month.

With an extensive range of refrigera-
tion monitoring solutions, experience,
and know-how, Sheffield’s cold rooms

A locally-made cold room facility at Sheffield Africa headquarters off Mombasa

Road in Nairobi. PHOTO | FILE

offer flexibility due to early assembly
and disassembly in case of expansion or
relocation.

The company’s refrigeration solutions
will give your products a chance to in-
crease the shelf life under a controlled
cold chain system. The goal is to create
energy saving, hygienic, long-lasting,
and cost-effective solutions with mini-
mal environmental impact.

With new developments such as con-

tainerised butcheries that include a cold
storage facility, meat processing solu-
tion, and a Deli, Sheffield Africa will offer
you a tailor-made setup to meet your
meat storage, supply, and processing
requirements.

Visit Sheffield’s display at the Meat
Expo and their showroom for a wide
range of concepts.

The writer is a Content Creator with
Sheffield Africa

Facility Solutions

270 Visit Sheffield at the Meat Expo

18 & 19* November 2021 Q@ KICC Courtyard

Safe and quality meat for nutrition, health and wealth creation

Will have a containerized display in Tent 1 & 2 highlighting our range of products and services from

Meat display

Roasting machine

Intelligent Combi-steamer

Processing machine

Blast chillers

Vacuum packer

Meat trolley

Fish display

Cold room

SHEFFIELD STEEL SYSTEMS LIMITED
Off Old Mombasa Road, Opposite Hilton Garden Inn, Before
Standard Gauge Railway {SGR} Nairobi, Kenya.

KENYA | TANZANIA |

UGANDA |

RWANDA

Meatball making machine

+254 713 444 000

Sausage Stuffer

X info@sheffieldafrica.com

+254 713 777 111 & www.sheffieldafrica.com
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Murphy Animal Health

Murphyzole 10% —

An albendazole of very high purity.
Available in 2.5% and 10% formulations
of different pack sizes.

SINCE 1958

NEW APPOINTMENT

urphy Chemicals (E.A) Ltd, one of the oldest

and leading providers of crop and animal

health products, has appointed Mr Timothy
Mukindia as the new Managing Director.

Murphyzole dewormer has a broad
spectrum of activity with a wide safety
margin. It’s ovicidal activity guarantees

pasture decontamination.
Mr Mukindia will head the Company and its

subsidiaries in Tanzania and Rwanda in line with
our endeavour to embrace new technologies in
crop protection and nutrition, with emphasis on
Mr. Timothy Mukindia  Piologicals, including seeds.
Managing Director

Murphyzole is recommended for use on
cattle, sheep and goats.

Farmtraz 12.5 EC —

An oil based amitraz used as spray
and in dips. Excellent in controlling
ticks and mites resistant to arsenic,
organo-phosphate and any other
synthetic pyrethroids. Has the
longest stripping period hence

offers the longest contact time with . . .
the animal resulting in excellent Come and enjoy the unique Fogo Gaucho experience, where

performance. we serve 17 cuts of charcoal grilled meats, along with a full
buffet of soup, salads, sides and desserts all for a set price per
person, all you can eat.

The new Managing Director has been with the
Company since 2006. He has worked in different capacities, among them
serving as Area Manager for South Rift, where his core responsibilities
included scouting for new main distributors while selling and promoting the
company’s products. While serving in this capacity, Mr Mukindia successfully
introduced new products and grew sales two-fold.

In the last nine years, he has been in top management as the Technical Sales
and Marketing Manager. During this period, he has overseen day-to-day sales
in Kenya and Tanzania, while at the same time providing technical support
to the Rwanda country manager.

Visit our website www.fogogaucho.co.ke to make reservations,

Mr Mukindia has a B.Sc in Horticulture and postgraduate training in strategic . R K
view special offers or get delivery to your doorstep.

management and leadership. His appointment as MD follows the retirement
of Mr Charles Mwangi. Murphy Chemicals (E.A) Ltd wishes Mr Mwangi all the
best in his future endeavours.

STARTVAC"- MASTITIS VACCINE ON COWS!

ENGAGE US FOR MORE INFORMATION ON ANIMAL
HEALTH FOR OPTIMAL RETURNS

o Murphy Chemicals(E.A) Ltd., * P.O Box 20495 - 00200, Baba Dogo Road, Ruaraka, Nairobi, Kenya.
\‘ 0722 570 768 / 0733 610 860 - murphy@murphychemicals.co.ke «+ & www.murphychemicals.com
¥ Murphy_Ltd « murphychemicals @ 0700 200 907 - f Murphy Chemicals EA LTD

WESTLANDS - VIKING HOUSE KILIMANI - GALANA PLAZA
¥, 0712123456 L0715 414141

MEAT EXPO

NOVEMBER 18TH - 19TH, 2021

o o Meet your next generation of business partners and customers at the Meat
BOdleS that move your MEAT BUSIrIeSS and Meat Products Business Forum

Invitation to participate
at the Meat and Meat DATE: 20% February 2022
Products Business VENUE: Business Connect Centre, Abu Dhabi Hall
Forum during TIME:  2.30pm-5.00pm

LU TNE I oicier Through: hitps:/bit.ly/2YShbMm

N
1) e
| Nz

r—— —
F72030 | Gies

| umisay oF mousTRIALZATION, I my I
| TRADE AND ENTERPRISE DEVELOPMENT U ckEs 1
| D T GO Co.  RATIVES.

Q +254708771100/+254 719247640  [f] [@) saiRajLimited () www.sairaj.com = -
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Responding to a growing demand
for quality livestock products

Kenya needs to invest heavily
in research, production, animal
health, marketing and value
addition of meat

BY EVANS ONGWAE

ometime back, the Intergovernmental Authority

on Development (IGAD) issued a report that cast

an eye on livestock farming in the region. Member

countries comprise Kenya, Djibouti, Eritrea, Ethio-
pia, Somalia, Sudan and Uganda.

Said the report:“Projections for the Horn of Africa show
a significant increase in the demand for livestock prod-
ucts over the next 30 years, mostly as a result of popula-
tion increase.

The report added that the projected growth in per cap-
ita consumption of livestock products is generally above
that predicted for consumption of other food items, of-
fering opportunities to improve the incomes and liveli-
hoods of the livestock-dependent poor.

“This growth in demand for livestock products can, giv-

CapexX

COMMERCIAL SUPPLIES LTD
We design, supply, install, commission and service

Dealers in: Commercial food processing, cooking, bakery, butche:
dairy, hospital, dishwashing & laundry equipment and stainless’s

rigeration,
fabrications.

Stainless Steel Double
Bowl Sink

Stainless Steel Stainless Steel Bain Marie with

Kitchen Hood a Sneeze Guard

Stainless Steel Meat Three Deck
Display Boiling Pan Oven

Stainless Steel Tilting

Stainless Steel
Milk Pasteurizer railing w

Stainless Steel

Stainless Steel Balcony
Sluice Sink 4 2

[ info@capexcommercialkitchen.com  sales@capexcommercialkitchen.com

R Mobile: 0727 008 069,0712 170 920
@ www.capexcommercialkitchen.com () Capex Kitchens, ASK Show Ground, off Ngong Road

en the right policy and institutional environ-
ment, be met largely by in-country produc-
tion, and is one of the few opportunities to
improve the livelihoods of the region’s poor,
many of whom are livestock owners,” stated
the IGAD report.

Linking small-scale livestock producers to
the expanding markets for livestock products,
however, requires significant policy shifts,
both at national and regional level, particu-
larly in a changing economic environment,
with tendencies towards withdrawal of gov-
ernment services and control over the sector,
and increasing privatisation.

The objective of IGAD’s Livestock Policy In-
itiative is to enhance the contribution of the
livestock sector to sustainable food security
and poverty reduction in the IGAD region.

As IGAD has observed, Kenya is among the
countries experiencing increasing demand
for livestock products such as meat, milk and
eggs. With proper planning, it can reap the
livestock dividend.

However, for the country to meet this de-
mand and even produce more for its export
markets, it needs to invest heavily in research,
production, animal health, marketing and
value addition. It must also address issues of
safety and quality, especially since they are
critical to growing the export market. Even lo-
cally, consumers need to be assured that the
meet products they consume — whether beef,
pork, mutton, goat meat or poultry meat - are
safe. The nyama choma that Kenyans love so
much should not be a source of contamina-
tion and illness.

Top meat processors in the country have
invested in quality assurance and internation-
al standards that guarantee consumers safe
meat and meat products. How can smaller
processors be assisted to improve how they
handle meat and make it safe for the public?

Maybe the Meat Expo and Conference can
provide answers to this question.

eongwae@ke.nationmedia.com

PHOTO | STEPHEN ODUOR

Top meat processorsin

the country have invested

in quality assurance and
international standards that
guarantee consumers safe
meat and meat products. How
can smaller processors he
assisted to improve how they
handle meat and make it safe
for the public?

J))

Get farm inputs, asset finance, working capital and advance on supplies.

Apply for an Agri-business loan with us today!

Call us Today ¢ 0711 073 000, 0730 170 000 & info@rafiki.co.ke & www.rafikibank.co.ke
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BY EVANS ONGWAE

he camel is one of nature’s miracles.

It can survive and thrive in hot, dry

areas where other livestock cannot.

By the time drought brings down
a camel, other animals have been in big
trouble and probably a good number have
lost the fight for survival.

This makes the camel, as a source of milk
and meat, a treasure for farmers who keep
them.

Interestingly, though, not everybody in
the country eats camel meat or drinks milk
from this animal. Some people have been
adventurous enough to taste camel milk.
However, others, out of strong cultural be-
liefs, dismiss camel products.

That shows the need to populariSe the
consumption of camel products locally

Dr Davis lkiror

Some camel meat, please?

and to expand export markets. Doing so
will give farmers opportunities to earn
more from camel products and, thereby,
raise their standards of living.

Moreover, most people associate meat
largely with beef, what is obtained from
cattle. Equally well known is goat meat
and mutton (from goats) as well as fish and
poultry. Itis these types of meat that most
Kenyans know and consume. Yet camels,
too, are a vital source of meat and liveli-
hoods.

Naturally, camels have not received as
much attention in research focusing on
breeding, husbandry, marketing and pro-
cessing. Perhaps it is time more resources
were put in the business of camels so that
the country reaps from diverse livestock
that does well in the country.

Some organisations have taken it upon
themselves to promote camel rearing and
marketing.

VSF Suisse is among non-governmental
organisations in Kenya working with pas-
toral communities, particularly those in
Isiolo, to promote camel rearing, and are
calling upon stakeholders to consider scal-
ing up investments in production of camel
products.

“The investments should be geared to-
wards promoting the production, value
addition and local and international trade
in camel products,” SAYS Dr Davis Ikiror,
Country Director Kenya-Somalia Pro-
gramme, VSF-Suisse.

eongwae@ke.nationmedia.com
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Safeguarding animals to protect you:
Regulatory body upholds veterinary standards

Whenever you enter a butchery to
buy meat, drink milk, savour that hon-
ey, or enjoy your delicious fish or sea-
food, do you ever think of the quality
of the food you are eating? Has it ever
occurred to you that most of the prod-
ucts you eat are of animal origin? How
trusting are you of the competence of
the veterinarian who handled the ani-
mal before slaughter to ensure safety
of the products you consume? And, do
you know that we share quite a num-
ber of diseases with animals and that
the quality of healthcare the animals
receive directly or indirectly affects our
wellbeing?

Worry not, for they say that every-
one has a guardian angel. In this case,
the Kenya Veterinary Board (KVB) does
its work of being your watchdog.

The KVB is a Semi-Autonomous Gov-
ernment Agency whose main mandate
is to exercise general supervision and
control over the training, business,
practices, and employment of veteri-
nary surgeons and veterinary parapro-
fessionals in Kenya. The Board there-
fore works to safeguard animal health
and welfare, leading to improved
animal production and productivity,
promotion of livelihoods and trade in
livestock, and ultimately safeguarding

ublic health.

*

Veterinary surgeons and veterinary
paraprofessionals are a critical cog in
Vision 2030 and the “Big Four” agenda.
Kenya’s Vision 2030 puts the livestock
sector among the key pillars for the
economic growth of the country. Fur-
ther, the Big Four Agenda has recog-
nised food and nutritional security and
promotion of food safety and public
health as key goals. The mandate of
KVB, therefore, directly answers to the
above national development blue-
prints.

The Board has worked tirelessly to
safeguard public health through ascer-
taining the provision of quality veteri-
nary services. Veterinary surgeons and
veterinary paraprofessionals intervene
at some of the most critical levels in
the human food chain. They are in the
farms not only treating animals but
also advising farmers. The veterinary
services thus play a role in increasing
productivity, both in terms of quality
and quantity. The results are quality
foods of animal origin and a healthy
population free from diseases of animal
food origin.

The Board has achieved critical
milestones towards its mandate. Since
its inception in 2013, the Board has
approved a total of 21 animal health

training institutions, both from the
private and public sectors and ensured
that they offer the best curricula in
courses such as Veterinary medicine,
Animal Health and Production, Range
Management and short studies such as
Meat Inspection and Hygiene, among
others.

The Board has continuously ensured
that training institutions produce
qualified and competent personnel to
support increased production of safe
and nutritious foods of animal origin
through inspection and accreditation.

The Board has an inspectorate unit
that routinely goes out in the field
countrywide to inspect and license
personnel and premises that offer vet-
erinary services.

Additionally, the Board ensures pro-
fessionalism through its inquiry and
disciplinary committee, whose terms
of reference include guiding the imple-
mentation of the Code of Professional
Ethics. This committee handles all dis-
ciplinary matters under the jurisdiction
of KVB and gives recommendations to
the Board on the action to be taken in
each case.

To improve the quality of training
and standardisation of competencies
in the veterinary profession, the KVB es-
tablished a consultant college in public
health, epidemiology, and health eco-
nomics. One of the objectives of the
college is to encourage research and
other contributions, including profes-
sional meetings,
journal publica-
tions, workshops
and conferences
to improve ex-
pertise in the
disciplines.

Upholding Veterinary Standards

ABOUT US

RACS QUALITY CERTIFICATES is leading worldwide known conformity
assessment body that serves inspections, verifications conformity
assessments and certification requirements.

Racs Kenya is the first and only Halal certification body accredited by
KENAS in Kenya and GCC in Gulf Nations. Registered by ENAS in UAE
and SFDA in Saudi Arabia.

We have our offices in Upperhill JF CENTER Argwings Kodhek Road
and our Operational Office at the Airport Cargo Center Forth season
building.

It is our pleasure to assist manufacturers, Exporters, Retailers and
distributors of consumer product.

In Kenya and outside markets to assess their products and
manufacturing process for compliance with regulatory, quality and
performance requirement.

As a trusted partner Racs Kenya offers systematic solutions that go
behold compliance with regulations and standard goals throughout
the supply chain to help our clients better manage risks ,protect their
brands reduce costs and time to market.

CONTACT INFO:

Racs Kenya Office is at the cargo center JKIA

+254 20784636 | +254 720 538 436 | Info@racskenya.co.ke
www.racskenya.co.ke

JARVIS PRODUCTS CORPORATION

506 Buster 9
MGIE USSS-2A
30CL JC3A

The World Leading Meat Processing Machinery
Manufacturer
Tel: (cell) +254 780 530 868
E-mail: Idelamata@jarvisproducts.com
Website: www.jarvisproducts.com

AVIATION

MIDDLE EAST AIR-FREIGHT SOLUTIONS
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=

Kuwait
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Bahrain
1 Doha

@
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Africa Flight Services Terminal, Jomo Kenyatta International Airport, P.0. Box 594 (00606) NAIROBI, KENYA

+254-20-827222/6 |

+254-133-827222,710-827222 |

info@astral-aviation.com

www.astral-aviation.com
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BY EVANS ONGWAE

he camel is one of nature’s miracles.

It can survive and thrive in hot, dry

areas where other livestock cannot.

By the time drought brings down
a camel, other animals have been in big
trouble and probably a good number have
lost the fight for survival.

This makes the camel, as a source of milk
and meat, a treasure for farmers who keep
them.

Interestingly, though, not everybody in
the country eats camel meat or drinks milk
from this animal. Some people have been
adventurous enough to taste camel milk.
However, others, out of strong cultural be-
liefs, dismiss camel products.

That shows the need to populariSe the
consumption of camel products locally

Dr Davis lkiror

Some camel meat, please?

and to expand export markets. Doing so
will give farmers opportunities to earn
more from camel products and, thereby,
raise their standards of living.

Moreover, most people associate meat
largely with beef, what is obtained from
cattle. Equally well known is goat meat
and mutton (from goats) as well as fish and
poultry. Itis these types of meat that most
Kenyans know and consume. Yet camels,
too, are a vital source of meat and liveli-
hoods.

Naturally, camels have not received as
much attention in research focusing on
breeding, husbandry, marketing and pro-
cessing. Perhaps it is time more resources
were put in the business of camels so that
the country reaps from diverse livestock
that does well in the country.

Some organisations have taken it upon
themselves to promote camel rearing and
marketing.

VSF Suisse is among non-governmental
organisations in Kenya working with pas-
toral communities, particularly those in
Isiolo, to promote camel rearing, and are
calling upon stakeholders to consider scal-
ing up investments in production of camel
products.

“The investments should be geared to-
wards promoting the production, value
addition and local and international trade
in camel products,” SAYS Dr Davis Ikiror,
Country Director Kenya-Somalia Pro-
gramme, VSF-Suisse.

eongwae@ke.nationmedia.com

SAFE AND QUALITY MEAT
L3 N3 ] FOR NUTRITION, HEALTH
AND WEALTH CREATION

Safeguarding animals to protect you:
Regulatory body upholds veterinary standards

Whenever you enter a butchery to
buy meat, drink milk, savour that hon-
ey, or enjoy your delicious fish or sea-
food, do you ever think of the quality
of the food you are eating? Has it ever
occurred to you that most of the prod-
ucts you eat are of animal origin? How
trusting are you of the competence of
the veterinarian who handled the ani-
mal before slaughter to ensure safety
of the products you consume? And, do
you know that we share quite a num-
ber of diseases with animals and that
the quality of healthcare the animals
receive directly or indirectly affects our
wellbeing?

Worry not, for they say that every-
one has a guardian angel. In this case,
the Kenya Veterinary Board (KVB) does
its work of being your watchdog.

The KVB is a Semi-Autonomous Gov-
ernment Agency whose main mandate
is to exercise general supervision and
control over the training, business,
practices, and employment of veteri-
nary surgeons and veterinary parapro-
fessionals in Kenya. The Board there-
fore works to safeguard animal health
and welfare, leading to improved
animal production and productivity,
promotion of livelihoods and trade in
livestock, and ultimately safeguarding

ublic health.

*

Veterinary surgeons and veterinary
paraprofessionals are a critical cog in
Vision 2030 and the “Big Four” agenda.
Kenya’s Vision 2030 puts the livestock
sector among the key pillars for the
economic growth of the country. Fur-
ther, the Big Four Agenda has recog-
nised food and nutritional security and
promotion of food safety and public
health as key goals. The mandate of
KVB, therefore, directly answers to the
above national development blue-
prints.

The Board has worked tirelessly to
safeguard public health through ascer-
taining the provision of quality veteri-
nary services. Veterinary surgeons and
veterinary paraprofessionals intervene
at some of the most critical levels in
the human food chain. They are in the
farms not only treating animals but
also advising farmers. The veterinary
services thus play a role in increasing
productivity, both in terms of quality
and quantity. The results are quality
foods of animal origin and a healthy
population free from diseases of animal
food origin.

The Board has achieved critical
milestones towards its mandate. Since
its inception in 2013, the Board has
approved a total of 21 animal health

training institutions, both from the
private and public sectors and ensured
that they offer the best curricula in
courses such as Veterinary medicine,
Animal Health and Production, Range
Management and short studies such as
Meat Inspection and Hygiene, among
others.

The Board has continuously ensured
that training institutions produce
qualified and competent personnel to
support increased production of safe
and nutritious foods of animal origin
through inspection and accreditation.

The Board has an inspectorate unit
that routinely goes out in the field
countrywide to inspect and license
personnel and premises that offer vet-
erinary services.

Additionally, the Board ensures pro-
fessionalism through its inquiry and
disciplinary committee, whose terms
of reference include guiding the imple-
mentation of the Code of Professional
Ethics. This committee handles all dis-
ciplinary matters under the jurisdiction
of KVB and gives recommendations to
the Board on the action to be taken in
each case.

To improve the quality of training
and standardisation of competencies
in the veterinary profession, the KVB es-
tablished a consultant college in public
health, epidemiology, and health eco-
nomics. One of the objectives of the
college is to encourage research and
other contributions, including profes-
sional meetings,
journal publica-
tions, workshops
and conferences
to improve ex-
pertise in the
disciplines.

Upholding Veterinary Standards

ABOUT US

RACS QUALITY CERTIFICATES is leading worldwide known conformity
assessment body that serves inspections, verifications conformity
assessments and certification requirements.

Racs Kenya is the first and only Halal certification body accredited by
KENAS in Kenya and GCC in Gulf Nations. Registered by ENAS in UAE
and SFDA in Saudi Arabia.

We have our offices in Upperhill JF CENTER Argwings Kodhek Road
and our Operational Office at the Airport Cargo Center Forth season
building.

It is our pleasure to assist manufacturers, Exporters, Retailers and
distributors of consumer product.

In Kenya and outside markets to assess their products and
manufacturing process for compliance with regulatory, quality and
performance requirement.

As a trusted partner Racs Kenya offers systematic solutions that go
behold compliance with regulations and standard goals throughout
the supply chain to help our clients better manage risks ,protect their
brands reduce costs and time to market.

CONTACT INFO:

Racs Kenya Office is at the cargo center JKIA

+254 20784636 | +254 720 538 436 | Info@racskenya.co.ke
www.racskenya.co.ke

JARVIS PRODUCTS CORPORATION

506 Buster 9
MGIE USSS-2A
30CL JC3A

The World Leading Meat Processing Machinery
Manufacturer
Tel: (cell) +254 780 530 868
E-mail: Idelamata@jarvisproducts.com
Website: www.jarvisproducts.com
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The untapped goldmine: Kenya's meat market

Sh163 billion

Total earnings from livestock and
products in Kenya in 2020. A 30%
increase from Sh125 billion in 2016,
indicating a growing demand for
meat and dairy products

J

o
[1ii]
1iii]

b/

10 million

The number of pastoralists whose livelihoods
are supported by livestock in Kenya

&P Sh40,984

The average amount of money spent by
middle income households on meat in
Kenya monthly. High income and low
income households spend Sh119,305
and Sh21,777 respectively

Meat type preference and trends

’2019

trends

Mutton 1%

Pork 3%

Goat 18%

Chicken 19%

Beef 23%

Fish 36%

Pork 2%

Mutton &
Goat 13%

2009

trends

Other
meat 15%

=

Poultry 23%

Beef 67%

Sources: Kenya Markets Trust, International Livestock Research Institute, Kenya National Bureau of Statistics

NATION

NEWSPLEX

300,000

tonnes

Local demand deficit
of beef needed in Kenya,
this is equivalent to 1.5
million cattle needed
to meet the demand

14 .4 million

The number of livestock (goats, pigs,
sheep, cattle) slaughtered in Kenya 2020.
This is a 31% increase compared to 2016

12%

Sector’s contribution to Kenya's GDP

In one year, the average Kenyan consumes

#.. 16Kgs ) ﬁ 1211
A% P of meat . | of milk
7 in 10 of all meat
consumptions in Kenya are ﬁ 45
by the low income households =8/, X7 €99s

Determinants of consumer preference for
different meat types and meat products

Others
Cultural factors

Religious factors

Feeding systems
Place of animal origin

Price

Health concerns

0%

10% 20% 30% 40% 50% 60%

Middle B Low High

Maijority of Kenyans are more concerned about the
health and price.

A number of Kenyans are getting concerned about the
traceability of the meat they eat.
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