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The Ministry of Agriculture and Fisheries has
procured a Mobile Slaughter Unit (MSU) and
a Mobile Chiller Unit (MCU) aiming to
improve the standard of slaughtering our
cattle.
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out of every three Samoans work in the
agricultural sector, rearing livestock, growing
crops, or performing a combination of both.
Cattle are one of the three top raisedlivestock productions with pigs and poultry
around the world.

There are a lot of factors that are associated
with meat tenderness in particular the
slaughtering technique. Slaughtering has a
huge effect on meat tenderness. If the animal
is slaughtered while stressed, it will result in
tough meat quality. For our local beef product
to compete with overseas beef, our beef
industry should work as a whole to produce
good quality beef, hygienic and safe for
consumption. Thus, the Ministry has taken its
first step by procuring the MSU.

It is considered as a valuable cultural item in
the Faa’samoa. They are often presented at
weddings and funerals. Cattle are slaughtered
and quartered and the pieces are offered as
gifts during these occasions.

Local Production
About 70% of beef currently sold at retail is
imported into Samoa. Therefore, there is a
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World Bank Report
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huge opportunity for local farmers to enter
the market as commercial sellers.

the 2nd quarter of the financial year
2020/2021 totaled at 659.5. When compared
to last financial years there is an increase of
the total revenue from the local production of
beef carcasses, given that there is a high
consumption of locally produced goods as
imported goods are affected by border
restrictions of COVID 19.

Traditionally, cattle provided for customary
purposes may be donated, exchanged or sold
for cash. The common approach of
production families engaged in is the
smallholder system with few commercial
farms run by a family/private organization or
church community.

FIGURE 1: Quarterly Total Number and Revenue of
carcasses in FY 2020/2021

The major retailers where farmers sell their
carcasses are Farmer Joe’s, Lucky Foodtown,
Lynn
Netzlar
Supermarket,
Frankie’s
Supermarket, and Samoa Meat Supplies at
Alaoa. These carcasses are sold as wholesale
cuts or retail cuts and are mainly processed
into mince, sausages, brisket soup bones and
povi masima.
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Market Information

No. Carcasses

There are two main beef markets for Samoa;
these are the retail butcher shops where the
prices are dictated by supply and demand and
fa’alavelave market (traditional exchange).
Rather than sale for cash in a formalized meat
marketing system, much locally produced
meat is used as gifts to meet social obligations
at events such as weddings and funerals. This
appears to be a relatively successful and
equitable (cash free) means of distributing
dietary protein.
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Beef imports in Samoa are permitted only
from New Zealand, USA, American Samoa, Fiji,
Vanuatu and Australia, but New Zealand, AUS
and USA have always been the main
importers of cattle.
FIGURE 2: BEEF IMPORT
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The average farm gate price for beef
carcasses sold locally at retail stores is $7.50,
with a total number of 2,401 carcasses valued
at $SAT3, 521,503.70 for the financial year of
2020/2021. Looking at Figure 1, there seems
to be a gradual decline of the local production
overtime, starting of the financial year
2020/2021 saw a drop in the number of beef
carcasses in a total of 521, while its total
revenue remains higher from July to August
2020. The number of carcasses peaked within
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Beef import as shown in Figure 2 for the last
6 financial years seems to vary from time to
time, with its highest volume of 879885 with
its highest value of $SAT7.7m as recorded in
2017/2018 and its lowest to have recorded in
2018/2019 with a volume of 17,2511 valued
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at $SAT2.0m. Although there seems to be a lot
of downtrend for beef imports as shown in
Figure 2, but import beef is perceived to be of
higher quality and are mostly considered by
local buyers that local produce as local
supplies are not consistent and are often
unavailable.

The MSU is a huge improvement from the
bush kill and most of equipment on the MSU
and what it does contribute to meat
tenderness.
 The captive bolt is an improvement
from the gun in which contents in the
bullet can greatly affect the meat.
 The ramp with the cradle is an
improvement from using coconut
leaves, banana leaves or tarpaulins
which are placed on the sides while
skinning.
 The crane is an improvement
whereby the animal is hooked to the
crane and it does all the lifting an
improvement from slaughter men
lifting the carcasses with their dirty
clothes.
 The chiller is an improvement from
transporting at the back of pick-ups
and trucks in the sun one quarter
placed over the other increasing the
carcass temperature making the meat
tougher.
 Moreover there will be no flies or dust
while on the road. Carcass will be
arrived to retailers hygienic and safe
for consumers to eat.

Slaughter Unit (MSU)
The MSU is in compliance with the Slaughter
and Meat Supply Act 2016. This act enforces
that all cattle intended for the retailing
system should be slaughtered in an approved
MSU or abattoir. It has a 3 years grace period
for awareness and education; after the year of
2018, the only way a beef can enter the
retailer is through the MSU. Therefore, a
farmer who wishes to slaughter the animal in
its own way will not be accepted in the
market but can still be used for own
consumption and fa’alavelave purposes.

What are the visions of the MSU?




to promote the local beef industry for
it to be competitive in terms of
quality,
local beef industry to be independent
of the imports (import substitute);
and logistics to be in place once the
SSU (Static Slaughter Unit) is
operational.

What are the benefits of using the
MSU?







Meat inspectors present on site to
check if safe for human consumption,
Carcass will be transported chilled
Contamination is kept at a minimum
level.
Cleaner carcass
Prolonged shelf-life due to proper
methods of slaughter.
Helps prevent meat from becoming
tougher

The cost for using the MSU is $50.00 tala per
head. The Static Slaughter Unit will soon be
opened at Nu’u to provide service for
domestic market.
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Local Beef Value Chain Analysis

Producer
Farmer's Cattle Farm

(MSU)

Slaughtering process
Cattle is slaughter hygenic using MSU

Transportation
Carcass transported to retailers in a chiller (MCU)

Retailers
Carcass sold to retailers (eg- Farmer Joe Supermarket)

Consumer
Consumer buying beef from retailers.
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Factors considered in grading beef quality:

Beef Export Industry
2In

having a developed beef export industry;
Vanuatu is unique amongst the Pacific
Islands. The industry is well regulated and
has proven itself to be successful in exporting
beef to overseas markets with stringent
import and quality standards such as
Australia, Japan, New Zealand and New
Caledonia.






It is clear the local beef is far behind as an
exported commodity for Samoa. The Ministry
believes that the Mobile Slaughter Unit is the
first step Samoa’s beef will be at the
professional level of beef industry. It would
be a great opportunity for the local beef to
substitute the imported beef increasing
income and better livelihoods for the local
cattle farmers.

Over the last five years beef exports have
increased worldwide as the demand for meat
has increased. USA, Brazil, India and Australia
are the world’s top beef exporter.
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Tenderness
Meat colour
Fat color
Flavour

(Val Pacific, 2012)
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Table 1: Average Prices of Agricultural Commodities at
Fugalei market
Commodities

July 2021

August 2021

Lowest price for
2021 to date

Highest price for 2021
to date

Taro

1.99

2.51

1.60

2.51

Banana

1.12

0.97

0.92

1.12

Taamu

3.42

3.8

3.35

5.17

Coconut

0.94

1.01

0.94

1.01

Breadfruit

1.23

1.07

1.00

1.47

Yam

3.29

3.53

3.28

4.51

Head cabbage

7.31

6.56

6.56

11.89

Tomato

14.46

16.06

13.42

17.26

Chinese cabbage

5.72

4.54

4.54

7.21

Cucumber

4.58

4.54

4.11

5.21

Pumpkin

3.65

3.37

2.91

4.45

(SAT$/kg)

Source: Samoa Bureau of Statistics

Table 2: Foreign currency per tala (ST$)
July-August 2021

1 Samoan Tala SAT$ =

USD$

NZD$

AUD$

YEN$

FJD$

EURO

0.39993

0.5804

0.5573

53.2900

0.8716

0.3959

Source: Bank of the South Pacific

Market Link Newsletter
This newsletter is published bi-monthly and it seeks to assist stakeholders (farmers, consumers, wholesalers,
policymakers) make informed market and marketing decisions based on credible, relevant price and supply
information. Help us help you by providing constructive feedback on market information issues that will
improve the service which will lead to growing a healthy and wealthy Samoa. For more information contact
the Policy Planning and Communication Division and ask for Soo Iuvale.

Disclaimer
While every effort has been made to ensure the information in this publication is accurate, the Ministry of
Agriculture and Fisheries does not accept any responsibility or liability for error or fact omission,
interpretation or opinion which may be present, nor for the consequences of any decisions based on this
information. Any views or opinions expressed do not necessarily represent the official view of the Ministry of
Agriculture and Fisheries.
You can contact us by phone, fax and email or come down and visit us. We are located on Level 1, TATTE
Building, Sogi or you can write to us at:
Ministry of Agriculture and Fisheries
P.O Box 1874
Phone: (685) 22 561
Fax: (685) 28 097
Email: junior.iuvale@maf.gov.ws
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