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SELATAN

~ Jabatan Perikanan saran rawat air
‘ elak ikan-mati -

JOHOR BAHRU - Jabatan
Perikanan Negeri Johor men-
cadangkan kaedah pertukaran
dan rawatan air dilakukan
bagi mengatasi masalah am-
 monia sebagai usaha pemu-
lihan segera.

Cadangan itu berikutan -

ribuan ikan mati di Pantai
Lido tiga hari lalu. |
Pengarahnya, Zamani
Omar berkata, air kolam per-
lu dirawat sebelum dilepaskan
ke perairan umum.
Menurutnya, pembinaan
sistem pengairan perlu bagi
memastikan air dapat meng-
alir keluar dan masuk meng-
ikut keadaan pasang surut air
laut. _
“Ini bagi memastikan sisa
domestik tidak berkumpul
setempat sehingga menjejas-
kan kualiti air. :
. “Difahamkan setakat ini
hanya satu laluan bagi tujuan
tersebut berbanding keluasan

keseluruhan kawasan,” kata-
nya dalam satu kenyataan

_semalam.

- Zamani berkata, berdasar-
kan laporan analisis kualiti air
yang dihantar pada 28 Ogos
lepas, kandungan ammonia
dan fosfat di kawasan ituada-
lah tinggi.

“la dipercayai berpunca

~ daripada proses pereputan

bangkai ikan.

“Keadaan lebih buruk jika
saluran air buangan sisa do-
mestik mengalir ke kawasan
takungan tersebut kerana
mengancam hidupan akuatik
lain,” katanya. E

"~ Terdahulw, Sinar Harian

melaporkan lambakan ikan
mati di perairan Pantai Lido
tetapi disahkan tidak memba-
bitkan sebarang pembuangan
sisa daripada sumber industri
atau kumbahan sebaliknya
kesan perubahan ekosistem di
perairan it. .
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Sharks being
sold at the
wet market
in Kota

" Kinabalu
recently. PIC
BY MALAI
ROSMAH TUAH

HIGH DEMAND HAMPERS
SHARK, RAY PROTECTION

Despite a ban,
fishermen continue
to catch the species
in Sabah waters

OLIVIA MIWIL
KOTA KINABALU
olivia@nst.com.my

ABAH is keen to protect

shark and ray species in its

waters, but the fact that

these marine life is staple
food for some locals poses a prob-
lem,

A fishmonger, who has been
operating at the wet market here
for the past 35 years; said high
demand from consuiners was the
reason fishermen continued to
catch the species.

“I am awate of the ban on fish-
ing for sharks and rays to prevent
the species from going extinct.
But some people in Sabah, in-
cluding the fishermen, consume
their meat,” he said, adding that
sharks and rays were sold for be-

tween RM8 and RM12 per kg.

The fisherman, who declined to
be natned, sald fewer sharks and
rays were caught these days com-
pared with three decades ago.

“Iused to sell at least a tonne of
guitar and hammerhead sharks a
week. I remember the biggest
shark welghed about 200kg. Now,
the most I get from the suppliers
is 70kg, twice or thrice a week,” s

He said he received his supply
from fishermen operating in the
west-coast waters of Sabah.

A buyer, who wanted to be
known only as Hassan, said he
consumed shark meat once a
month to “cleanse the lymphatic
systeri1”.

Attherecent Convention on In-
ternational Trade in Endangered
Species conference, Malaysia,
along with 40 other countties,
opposed a proposal to protect
certain species of sharks and rays
ftom exploitation.

The Flsheties Department de-
fended the vote on the basis that
sharks and rays were by-catches.

. Shark experts have said fishing
activities do not contribute to a
decline in thefr populations.

However, the federal govern-
ment had, in July, gazetted faur
species of sharks and two species
of rays as endangered under the
newly amended Fisherles (Con-
trol of Endangered Species of
Fish Amendment) Regulations
2019.

The newly listed species under
the shatrk group are sphyrna
mokarran (great hammerhead),
sphyrna zygaena (smooth ham-
merhead), easphyra blochii
(winghead) and carcharhinus
longimanus (oceanic whitetip).

The species listed under the ray
group are manta birostris (ocean-
ic manta) and manta alfredi (reef
manta),

Sabah Food and Agriculture In-.
dustry Minister Datuk Junz Wong
was reported as saying that in re-
cent years, restaurants in the
state had stopped serving shark
fin due to better awareness of
conservation,

Sabah, however, will enhance
the protection of sharks-and rays
through the amendment of the
State Fisherles Enactment and
ban trawlers for a more sustain-
able marifie stock In its watets,
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LKIM agih
RM?211,000

| baik pulih

rumah nelayan
terjejas taufan

dan Kebajikan itu iembabitkan

188 ahli persatuan nelayan di

Perlis, Kedah dan Pulau Pinang.
“Kita mengenal pasti ahli per-

RM50,000 bagi memhaik pulih 19
rutnah di Perlis, RM87,000 bagi T3
rumsh di Kedah dan RM74,000

é 2 Jumlah bantuan
' © membabitkan
RM350,000 bagi -
membaik pulih

19 rumah di Perlis,

|" RM87,000 bagi

79 rumah di Kedah
dan RM74,000
bagi 9o rumah

di Pulau Pinang. .

Muhommad Faiz Fadsil,
Pengerusi LKIM



i mpengaruhi
dan memberi kesan
kualiti dan rasa stmwbertkepada.
Begitu juga dengan cara

buah peroleh.

B T s panyelidk
dati]abata.nxejnmman
Proses dan , Fakulti
Ke[urutemnumvemm

Malaysia (UPM) yang,
oleh Prof. Madya Dr. Rosnal
H i a .

lawatan ke ladang strawberi.
di sekitar Nagano Prefacture,
iaitu antara wilayah di Pulau
Holl:ys‘[;m, Jepun tidak jauh dari

Penyelidik mendapat tajaan
daripada Geran Fiskal Yayasan
Sumitomo 2018 dari Jepun bagi
menjalankan periyelidikan
dalam an dan

produk strawberi.

Dr. Rosnah berkata,
lawatan tersebut bertujuan
menfalankan penyelidikan
dalam penanaman dan

pengeluatan produk strawbert

yang diusahakan di negara itu.

“Keunikan sistem tanaman
di Jepun adalah bagaimana
negara empat musim itu
berjaya menghasilian buah
berkenaan sepanjang tahun;”
yjarnya.

Lawatan tersehut’turu:
disertai pensyarah Falulti
Ekonomi
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Pen:mmn, Universiti Hokkaido
Universiti

penyeli keg:;%la .

Universiti Shinsu yang terletak
di bandar Izuna dalam Nagano
ﬁmm baru dibuka
tahun lalu dengan keluasan
1,200 mieter perseg] dibiayal
oleh Kerajaan Je%lullf'l

Menurut pem hdang,
Toshimichi Hashizume. pe

per lidﬂ:a:n dijalankan
ahuntuk %&H
stmwbeﬂ ‘hibrid iatu cantuman
lebih daripada dua varieti.
Ladang kedua dimiliki

ummm)bmtmm Dr. Hiroshi
Hiroyuld Eriko Yasunaga d

Shimiru,
Hanny Zurina di ladang strawberd

yang diizwatl.

Sekolah Lepasan Siswazah Sains'

oleh usahawan muda Naoki
‘Yanagisawa.,37, mempunyai
empat buah rumah hijau.
Rumah hijau yang terletak
di bandar Komoro seluas 2,000

tahun ini dengan menggunakan

telmik lebih moden.

Di samping
buah segar, th:ﬂn.m.rtk ¥
menghasilkan produ (
berasaskan strawberi seperti
]us,kl]aem,suawben susudah ]

Ladang Strawberi Komor.o
Nunobiki yang dibuka sejak
1998 bexheluaa?ans.om

Menurut Naib Presiden.

hasil rlW'll.:axa.uta!n.l.n:m
gmﬁ’ﬁmhwm dengan
mem unyai 30 pekerja.

Eg.ngeluaran adalah buah s;f.r
seleblhnyauntuk pmd
jem dan daifulu {sejenis kuih

daripara tepung pulut yang
berinti kacang merah dan

Ladang Taman Karuizawa yang
terletak di bandar Karuizawa,
berkeluasan 4,500 meter

Hidenori Yokochi, !.a;dansnﬁ
dibuka sejak 2012 dengan hasil
pepgeluaran tahunan sebanyak
20tan.

Di samping men kan
buah segar, I&m%
turut- mengeluarkan produk
myogull;t susu strawberi,
-gula, jus serta mentega
ju terutama untuk:
pasaran Pr ecture Nagano dan
luar negara seperti
d.
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Manfaat teknologi
rumah hijau

1Jepun, ladang st:mvberi

ditanam me

struktur rum l'ujau
dengan suhu di antara 13 hingga
25 darjah Celsius iaitu suhu
yang sesuai untuk tumbesaran
strawberi,

Dinding rumah hijau
m plastik lutsinar -
untuk memudahkan cahaya
mataharl menembusi rumah
hijau untuk membantu
tmmbesaran pokok.

Plastik lutsinar mempunyai
dua lapisan untuk digunakan
semasa musim sejuk yang
kadang-kadang suhu sehingga
paras bawah titik beku.

Semasa musim panas,
lapisan plastik lutsinar
kedua akan digulung untuk

akkan kepanasan
men| it dalam romah
hijau yang boleh menganggu
tumbesaran pokok strawberi.

Selain itu, bagi menurunkan
suhu dalam rumah hijau
Semasa musim panas, maka
ldpas angin dipasang pada
aturan masa tertentu.

Air direnjis déngan
mer alat penyembur
air (s'fannkler) sebanyak tujub
atau lapan kali sehari igitu
bergantung kepada suhu dalam
rumah hijau,

La strawber di Jepun
men;j penanaman
dalam lakungan berbentuk
beg plastik. Tanah bercampur
sabut kelapa dan ada ladang
yang mencampurkan dengan
rockwool iaitu seperti batu
kerikil berwarna putih yang
bertujuan memegang air dan
udara.

Setiap pokok dipasang
dengan alat penyembur bagi
memildahkan penyiraman air

_sebanyak dua atan tiga kali

sehari. Penyembur air juga
digunakan uniuk menyahirkan
baja pada setiap pokok.

Sukatan baja dibancuh dalam
takungan dan akan dipam
mengikut jadual.

Strawber ditanam dalam
dua tingkat faitu tingkat bawah

setinggi satu meter dari tanah
dan tingkat kedua kira-kira
17 mmti ttiangg' atau
meny: an seorang
lelaki dewasa,

Tujuannya bagi
memudahkan kanak-kanak dan
orang kurang upaya berkerusi
roda untuk memetk buah
strawberi dan tingkat dua untuk
orang dewasa.

Fumah hijau turit dilengkapi
termometer mengawal
suhu supaya tidak terlalu panas
atau sejuk. Ini kerana suhu
daliarn rumah hijau memainkan
peranin penting dalam
tumbesaran strawberd.

Jangka masa (timer) dipasang
bagi mengawal kadar semburan
air pada pokok dan persekitaran
dalam rumah hijau. Jangka
masa tersebut amat penting
untuk memastikan pokok
strawberi mendapat kadar air
yang mencukupi mengikut
sukatan ditetapkan se
mengurangkan tenaga kerja.

Selain itu, lampu diod
pemancar cahaya {LED) juga
dipasang setiap satu meter
untuk membantu pencahayaan
kepada pokek strawberi dalam
rumah hijau. Sesetengah ladang
di Jepun akan menyembur
gas karbon dioksida untik
tnembantu pertumbuhan
pokok. Tolo
tekananjuga O
dipasang bagl

astikan
kadar
penyemburan
gas tersebut
mengikut
sukatan.

i
g

Petik cara manual

ERJA-KERJA memetik
buah strawberi yang
mencapai tahap
kematangan adalah secara
manual. Buah yang dipetik
terus dimasukkan dalam
dulang pengumpulan atau
kotak-kotak pembunglusan
untuk tujuan pasaran
tempatan.
Bagi warga tempatan
Ea.nﬁ ingin memetik sendiri
strawberi, bayaran
a.lcan dllnena.kan me t
gd bﬁt ikai
ya.n i J n
memetik sambilp maﬁanmhuah
strawberi, kadar bayaran
berbeza dﬂnemk:ﬂr ?il
Jepun amat po| engan
buah shawbmpdlmlup
dengansusu pakat manis perisin
g s o i
m coklat. “ﬁ industri
E Dengan penanaman buah milai tinggi yang
P NAHAIIAN strawberl dalam rumah her:zotensi disomerstikan.
WBERI ijau, maka warga Jepun “(Sepanjang lawatan/
ST.I"APU dapat menikmati bu saya lihat penyelidik
DIJE N strdwberi segar sepanjang Jepun menggunakan
tahun. - konsep rumah hijau untuk
w- Boleh hidup dalam Permintaan buah mengawal subu,
MuSin panas. sl:h'ﬂr.‘b]:'e‘;'lI amatunn%gl pada hid“l’oko]a:traﬁbentboleg
; L hingga Mei setiap up pada suhu antara
= Buahnya tahan penyakit  pahn sempena sambutan gan zs darjah Celsius.
danseranggaperosak.  Hari Krismas dan tahun “Meskipun mempunyai
& Mempunyai rasa kebih baharu. Hampir 80 peratus empat musim, apabila cuaca
manisdan bersaiz besar.  pengeluaran strawberi E;anas suhu rumah
= Penanaman di Jepun adalah untul jau akan turun.
trawber diialania dimakan segar di samping “Apabila musim sejuk
strawberl dijalankan — - gikamersial kegkda produk  suhiu dalam rumah kaca
_menggunakan teknologi s.e?(em Jjem, akan dinaikkan dan inilah
rumah hijau kerana iklim mnlg;‘ mwt&e:: danjus. tujuan teknologi tersebut’
lepun yang mempunyai am padaitu, Dr. digunakan di Jepun,”
enspat};nzgim berbez? Rosnah berharap dapat ujarnya,
- Kacdah ! d " belajar sesuatu daripada- Di Malayia katanya, suhu
PENREIANAAN  faympan tersebut terutama. i Camemn Highlands -
pengendalian projek kaaedah penyelidikan adalah antara 13 hingga 25
penanaman strawberi dan pernbangunan (R&D) darjah Celsius. Oleh itu,
adalah berbeza baka hibrid yang boleh penanaman strawberi di
mengikut musim mengeluarkan hasil pusat pelancongan tanah
sepanjang tahun. tinggi tersebut adalah
sepanjang tahun,

Beliau kagum dengan




By C.H, GOH
starsmebiz@thestar.com.my

ALMOST everyone would have

up with some happy
moments that involve olates.
The sweet Indulgence has long
been known to bring cheer and
comfort to people.

However, not as many are bath-
ered with the of this sweet
treat that most of us cantinue to
enjoy today.

In recent years, artisanal choco-
late brands have ap) in spe-
clalty hoshuﬂquﬂ. t?h e hwesﬂa.nﬁ
pop- 5, each trying to tell a
meaup story of their source
mat and brand that would
hopefilly win them Tnore custo-
€rs.

This has led to a renewed inter-
est in cacao and its many unique
characteristics and applications
that have yet to be explored.

Local chocolate maker Benns
Chocolate & Candy Manufacturer
Sdn Bhd is riding on this wave,
ﬁl_xaﬂnnzme troop of artisanal

ds ho! to educate the mar-
ket on a healthier and more sus-
tainable aption of chocolates.

Executive director Wilfred Ng
says the company is moving
beyond the conventlonal mass
market for chocolates and candies
to build a new high-end local choc-
olate brand, ded by

The y, foury MNg's
famer,m around for a few
decades.

Burt about two and a half years
ago, Ng embarked on a new project
to take Benns to a new level
high-end cocoa praducts that aim
o promote the unique taste of
Asian cacoa.

cacao product brand, ensuring that
it controls the entire process of its
chacolate products from sputeing

Varled offering: Benns produces a variety of products to meet the
needs of different market segments.
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of the beans right up to retail,

Its branding strategy revolves
around promoting the farms and
farmers from whom they source
their materials, as well as the histo-
1y of the places where the estates
are located. Benns’s model enables
them to cut out the middleman by
working directly with farmers who
are often underpaid,

Its beans are sourced within
Asia, particularly from cacao grow-
ing countries such as Viemam, the
Philippines, India and Malaysia.

Benns also produces cacao nibs
and cacao teas. Ng explains that
cacao tea, drunk since anclent
Mayan times in South America, is
said to be the purest form of cacao
consumption and has the potential
to be a unique product line for the
company.

Cauaaec;_‘ll:em Ercérg. Asla :;lm large-
Ly uni preciated, says Ng. On
L{e 6mcrgand. the high-end choc-
clate market is dominated oy
European and American brands.

A vast majority of cacao beans
produced are currently sold to
major manufacturers which pro-
duces commercial chocolates, leav-
ing a large gap in the production of
high-end chocolates from good
quality Asian beans, he adds.

Benng’s products are currently
retalled under the Benns brand
and stocked at upmarket retail and
supermarkets in and
Singapore. They are also available
at lts online store.

With recognition for artisanal
brands growing, Benns is currendy

Sweet success

Chocolate maker aims for the higher-end market segment

Wil e

In the spotlight: Ng says the popularity of bean-ta-bar brands has alsc increased interest in chocelate-making.

Ic:nﬂ%urﬂng anew ma:mf;;::nmns
next to its t
that will be dedicated to its Benns
range of products.

The current manufacturing plant
produces around 100 tornes
chocolate per month, including for

-party brands.
The new facility will have the
capacity to produce up to 500kg of

4 mqualhy chocolate per day,

areas designed to showcase to
the public the entire history of
chocolate uction as well as the

Eﬂwms volved in making
an-to-bar chocolates,

Distinct tastes

Just like craft beer or speciality
coffee, artisanal chocolates are
crafted from unitgque tasting and
high- cocoa beans from
Latin American, Africa and Asia.
The market for these products is
growing in tandem with better
standards of living and changing
cansumer trends, $3ys Ng.

Conswmers are ing
developing an affinity for a more
diverse taste in chocolate. As such,
profiles such as bitterness, richness
and complexity have become hall-
mark characteristics for certain

| chocolate brands.

On the other hand, brands that .
cater more to the Asian palate,
including Ja CONSUMArS,
te towards choco-
lates that are milky, caramelin-
fused and soft-textured.

These, says Ng, are few and far

hetween, which gives Benns room
to grow in éhis sesmaism‘}

Ng says Benns is making
chocolate consumption less “sinful®
hy only producing dark chocolate.

“Everyone wants to eat choco-
lates, but many are reluctant o
indulge in it because they think it is
unhealthy and fattening” he says.

The company has three main
product lines, comprising Alessio,
which caters to the mass market,
Gulliver, its mid-market range, and
Benns.

The Alessio range currently con-
tributes more than 70% of the
group’s tatal revenue,

A chocolate hub

Cacao, which originates from
Soush America, are raw seeds
which can be cold pressed and
eaten as a form of chocolate-
However, most cacac seeds are

-roasted and ground to make cocoa
-powder; from which chocolate

products are made.
Each cacao producing region has
its own distinctive flavour profile.
For example, according to
Benns's website, most of its cacao
saurced in South-East Asia have a

note.

Looking to increase the aware-
ness and appreciation for cocoa
from Asia, Ng says Benns is looking
at foreign strategic partnerships to
bring its chocolates out.

> TURN TO PAGE 8
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‘There Is a long history of cacao in
Malaysia. The first cultivated cacao
plant is said to be planted as early
asln melmormm?.sl)yb:rr;
ago, The plantings
contributad

Baaxd, the cacao growing area has
sh:u.nk‘(u an estimated 15,600ha in

around 250,000 tonnes in the early
1990, 5
In the region, Indonesia is the

Can cocoa regain its shine?

Malaysia's exports of cocoa beans-and products on growth path

Shrinkjng plantations: Cacac output in Maiavsla has shrunk by half in the past decade as farmers turn to
Reuters

more lucrative crops. —

can only be produced here. Same
T oo Hers it pas i
cacao here 1o produce
rquality products such as bearvto-
bar chocolates,” says Ng.
‘The primary areas for cacao
farming (n Malaysia include Ranau

encournge
farmers to give cacad crops another

leck
The Board notes that cocoa
have trended dowrwards in

% hﬂeMﬂnysl lags in
Butwi i cocoa
bean we are still a well-
ub for

a3 manufacturers may opt to source
for raw matérials closer to thelr

aperations, There may he hope yat

for this crop to regain some ground.

Increasing output: Benns's new facility will have the
capacity to produce up to 500 kg of high guality chocalate
per day.

FROM PAGE 7

“Because the technology of
chocalate makling is now more
accessible, we are now ahle to
make use of our own cacao heans
to make our own chocelate
brands,” he adds.

The Asian market for chocolate
confectionery has grown by a
compounded annual rate of 5% in
five years. as reglonal economiss
and populations expand, accord-
ing to Euromonitor International.

Malaysia has mara than 56
chocolate manufacturers and con-
fectioneries and 194 local choco-
late producers, with export value
of about RM1.1bil last year from
RM863mil in 2017, Ng says.

By 2020, Asia is expected 1o be
t.hn wnrld s largest market for

wder, used in products
I.nchl cookies, chocolate
drinks and ice cream, he adds.

Additonally, the popularity of
bean-o-bar brands has also
Increased intérest in choco-
late

It is no coincidence that leading

chotolate and cocoa pred-
uct players such as Nestle, Barry
Caltebaut, Mondelez and

Sharing experlences: The company hopes to shawcase
more on its chacolate production precesses to the public.

Promoting Asian cocoa

Hershey’s have made Malaysia
their huh for manufacraring
aperations,

One of the main differentiation
factors that seis Benns apart in
the markel is its comrnitment to
help bmprove the livelthoods of
cocoa-growing comuriuhities by
equipping them with the know-
how of pr. tEer farming teci-
nifques so that they are better able
to manage their farms and thefr
livelihoods in & professional and
sustainahle manner.

“We pay high premiwns of
around US$7 to U588 per kg to the
farmers for their beans, much
higher than, the current market
rate of around 1JS33 per kg,°
sh;rhes

& quest enns to promate
Aslan gruigtngowhte ha]?s been
In the making for almost 50 years,
when senlor Ng became cne of
the first few non-Europeans to
start @ chacolate confection
business in 1973 in Singa
moved the operation to alnysie
In the early 1980, leading to

hérth of Benns over the next dec-
e

Ng's father, wha started the
company in 1999, remains the
controlling shareholder of the
firm and stiil plays an advisory
role at the age of 8S.

Now the second-generation Ng
is writing a new chanter that
Tocuses on elevating (he experi-
ence of chocolate-making in
Benns' ongoing chocolate journey.

1t aims to continue building
its brand name besldes cay
the new markets with the reviv
in demand from consumers,
especially in Asia who are driving
the growth in the chocolate
industry. It is looking at mature
markets to sell its high-end chaco-
lates to inchiding Japan, Europe
and North America to promote
Asian origin cacao-based prod-
uees,

“The ¢cocoa value chain can he
significant in providing a clearer
picture of the current operation
of the cocoa Industry In Malaysia
and help Identify the opportunity

of Asian origin.

Underappreclawd. Berins aims te promote more chocolate

Still a hub: Malaysis has been the choice location for rhoculate produc- |
ers to set up thelr manufacturing hub.

for upgrading as we become the
major producer of chocolate
products,” he says,

from its own chocolate
pr urru a.ng‘ :amés'm?‘nufncv
turing for other g says
Benns is also looking at expand-
Ing its cocon-based products to

cover chocolate powders and
cacao butter as the raw materials
for spap and beauty products.

“Most high end cosmetics use
cacao butter as one of the main
Ingredients, and this is onv of the
areas we are planning to .
explore,” he says.
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AFFORDABLE LIVING

Competition Commisston has recently proposed a new wholesale market with e-commierce
facillties to reduce dependency on middlemen and avoid extra cost in supplyiig food. FiLE PIC

CREATING MORE
CONSUMER VALUE

" KUALA LUMPUR

OMESTIC Trade and
Consumer Affairs Min-
ister Datuk Serl Saifud-

din Nasution Ismail ad-
dresses bread-and-butter issues,
such as the prices of essentlal
and fuel, and shares the
ministry's plans on elevating
Malaysian products and e-com-
merce. NURADZIMMAH DAIM and
TEH ATHIRA YUSOF report.

Datuk Serl Salfuddin Nasudon
Ismail believes the key to keeping
tabs on the prices of ftems is by
managing the supply chain.

The chain, hesald, comprised a
petwork of organisations, people,
activities, dala and resources in~
valved in moving a product or
offering a service to customers.

He cited the price of cabbage
produced in Cameron Highlands,
whete there is a huge gap be-
tween the amount paid and what
the farmers earn.

“When T was there for the by-
election, 1 found thar the vegéta-
bles were sold at RMS per kg in
Sungal Koyan (also In hhm
Farmers in Cameron Highl e
hoiwever, complained that they
sold the vegetable at only 50 sen
pet kg, What went wrong?

“As it turned out; the supply
Inas been sent on a ‘detour” ta the:

He sald the Malaysla Compe-
dtlan Commission (MyCC) had,
In its repore, recently p
the establishment of & new
wholesale market with e-com-
merce facliities to reduce depen-

. dency on middlemen and avold
extra cost in supplying food.

“In considering this recom-
mendadan, feedback from stake-
Tholders, especially Industry play-

should ot

ers, should be gathered and as-
sessed gs they are the ones who
will b2 dolng business there.

ot also recommended the
devel nt of an Inclusive -
commetce pollcy.

“Initintlves such as the adop-
tion of e-commerce
platforms, onllne avc-
tions and the bidding
system, which are
nascent In Malaysia,
should be encouraged
among enterprises
and consumers.”

He said the govern-
ment would consoli-
date e-comrmerce
policies into a unified
structure. He added
that the recently
launched Consumer
Economic Shop Ini-
tlative (i-Keep) would
also assist in selling essential
Items at a reasonable price.”

Tsmail

FUEL SUBSIDY
The costof lving in urban areas
wasamongthe ns
in Implementing the new fuet
subsidy scheme, said Saifuddin.
“We have to take into consld-
eration the high cost of ilvin? in
urban areas in lmpleme (the
scheme), For instance, a couple
with children living in the city,
despite having a household in-
w of RM5,000, may need this

stance,

“While we alm to heip the B40
households (with 'a di;
monthly income of RM3,000), we
d those in the
monthly in-

Datick Seri
Salfuddin Nasution

detalls from the E-Kasih
database, among others.

=0ur datsbase {on the fuel sub-
sidy scheme) should havean ‘opt-
In' and ‘opt-out’ feature, mean-
Ing. while a list of eligible recip-
ients would be made ready, new
ones could be added
accordingly.

“The same goes for
people who are ne
longer deemed ellgl-
ble, They should be
removed to ensure
Eairriess, We will gath-
er input from other
ministries when pre-
senting the cabinet
paper before the pro-
posal is finalised and
Implemented.”

He said meetings
and dlalogues had
been held with fuel
companies, petrol station oper-
ators and consumer groups. -

“We obtained feedback from
3,500 petrol statlon operators na-

“tionwide before coming up with
the proposal.

*While they were supportive of
the idea, It should not lncur fur-
ther cast as it could affect thelr
profit margin,”

fuel subsidy scheme could beim-
_plemented before the yearend.

‘KEEPING PERMITS IN CHECK
Theministry is keeping a close

watch on posslh‘lr\;ls!]m:; of ap-

Znunmi’ mwum

_sﬁm;:dln said the online sys-

gling witl I
in the city,” he sald,

adding thata
database of recipients was hehls

tabufated.
He sald agencles like the Wel-

duce,

fare Department were obtaining

tem wmud::?umar holders to
ey in data

the imported pro-

which serves as a monl-
toring system-for the .

he ministry.
» Trn to Page 4



