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REPORT ON

BEA BHIPMENT OF CANTALOUPES TO HONG KONG

Exocutive Summary

The Concept

The concept of shipping cantaloupes to Hony Kong by
refrigerated sea container evolved from the difficulties in
obtaining adequate airspace for air shipments coupled with the
relatively high cost of air freight. The MARD marketing committee
approved a trial shipment of up to 5,000 kg to Hong Kong
scheduled for late August or early September, 1993.

Transportation Overview

Cantaloupe melons harvested at the hard-ripe stage (3/4 to
full slip; can be stored at temperatures of 2° to 5° C for
periods of about 15 days.! By harvesting the melons at 1/2 slip,
experience had demonstrated that the storage life could be
extended by 3 or 4 days. Expected transit time by sea was
forecast at 9 days with a weekly sailing schedule furnished by
Mack International Freight. A choice of four shipping lines was
offered: NYK, P&0O CL, MIsCc, and MOSK.

Utilizing the 9 day transit time, the remaining shelf life
upon arrival in Hong Kong should be five to six days - an
adequate shelf life for a shipment of 5 metric toanes in a market
the size of Hong Kong.

The air freight rate for shipments of fruits and vegetables
(500 Kilo minimum) to Hong Kong on Air Larka is US$0.99/Kilo and
on other carriers is US$1.10/Kilo. On the hasis of a 5 ton
shipment, the freight cost by sea, in comparison, is UsS$0.38
/Kilo. This differential offers substantial savings and permits
Sri Lankan melons to compete favorably with Australian Rock Melon
which, in November 1992, had an air freight cost of US $0.52/kg.?

! nsDA, The Commercial Storage of Fruits, Vegetables, and
Florist and Nursery Stocks, Agriculture Handbook
Number 66, Agriculture Research Service

2 Peters, Geoffrey, A Study of Australia’s Melon Industry,
Ministry of Mahaweli Development, Mahaweli Authority of
Sri Lanka, November 1952.
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Operational Goals

The objective of the project was to ship a sample shipment
of up to 5,000 kg in a refrigerated container and have them
arrive with sufficient shelf life to preser: an opportunity of
orderly marketing. The shipment wi s consigned to Park ‘N Shop in
Hoag Kong, a receiver who had marleted the Surfer Brané
cantaloupe melons the previous sedason in cooperation with TESS
(PVT), Ltd.

The container left Colombo on the MV MING COMFORT on
September 10, 1993. The ship’s arrival was delayed seven days
while three separate typhoons moved around in the South China
Bea. An additional three days were lost in the Hong Kong harbor
when a typhoon shut down all local transportation and closed the
harbor. There was no hope at this point that the melons would be
marketable, but rather to observe the state of deterioration of
the cantaloupe. The attached "Certificate of Survey" provides a
brief summary under the heading “Condition", where it states:

“Cartons intact. Random cartons
opened, contents examined and found
all the product moulded, rotted and
softened."

Upcn close examination, there were a few solid melons
remaining, probably less than 3%. The point being that scme
melons made a trip of 20 days, thus the holding periods referred
to above can be achieved.

Risks and Opportunities

The major risk is that of delays in shipping caused by
external forces, primarily - weather and labour strife. To a
lesser extent, mechanical problems in refrigeration equipment,
vandaliem, and piracy are possible risks associated with the
extended transit times of sea shipments.

The delays also offer the receiver an excuse to roduce the
price because of "missing" the market, and in general create
roblems for the receiver who in the modern world has grown to
expect timely and consistent shipment of quality goodas. Granted
chat this case was, hopefully, the worst case scenario, it '
provides ample proof that "worst case scenario" ip a risk to be
considered.

There are comparable market opportunities to Hong Kong in
the region which have shorter transit times which do not “push"
the shelf life or the product tc the imite Lhat Hong Kong does.
Singapore and Dubei represert two such markets but each has its
drawbacks. In the case of Dubai, it 1s the extended payment terms
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coapled with a probability of not getting paid. In Singapore, the
market is extremely competitive due to its proximity to Australia
and its massive exports of rock melon coupled with a
camparatively small market.

In view of the above and taking into account the size of the
Hong Kong market, the high per capita consumption of fruit, and
the ease of importation, one must acknowledge the opportunity
presented by Hong Kong. It is an opportunity for Sri Lanka to
develop a substantial export market for high value crops. The
mere size of the market would allow Sri Lankan exporters to move
several containers per week and still remain such a small factor
in the market that their entry would likely go unnoticed by other
exporting countries.

Although this trial gshipment was not succespful in its own
right, worthwhile knowledge was obtained in scheduling future
shipments and selection of importers. Conducting the second trial
shipment which was cancelled in September due to a scarcity of
melono is an appropriate step in developing high value exports
from Sri Lanka.

Results of Sea Shipment Trials
Harvesting and Post Harvest Handling

Ao the melon harvest got underway in late July and early
hugust, domestic prices were in the range of Rs. 30/kg. in
Colambo while the contract price to the farmers was Re. 12/kg for
export quality melons and Ro. 8/kg for non-export grade. As a
result many of the farmers abandonded their contracts with TESS
and sold their cantaloupe to the various mudalali traders at
prices higher than the contract price.

Thin resulted in several delays in accumuluating a sufficient
quantitiy of melons of export quality (1/2 slip) over a period of
two or three days. To utilize meclous more than two or three days
old would negate the valicity of the shelf life trials. Earlier
container reservations were canceled on two separate occasions
due to scarcity of melons.

:l%er a short period of excess harvest, the farmers began to
honor their contracts and in early August sufficient quantities
were obtained to conduct a reasonably accurate trial. The melons
were harvested and delivered to the TESS packhouse where they
were weighed and receipts issued. The melons were then
hydrocooled, boxed, and placed in cold storage at a temperature
of 5°C. Within three days a quantity of 325 boxes were
accumulated and shipped by refrigerated transport to TESS'’s
icehouse facility.


http:competit.ve

The sea container was spotted at the sight and connected to
electric power and precooled to 15° C. The melons were removed
box by box from the TESS transport truck, the boxes opened and
the fruit examined, resorted, replaced in the boxes, strapped
with nylon strapping, stacked and strapped to the pallets and
loaded in the ccntainer. After sorting a final schipment of 233
boxes were loaded into the container.

A Ryan UTI 15 day Temperature Recorder was placed in the
center of one box which was located in the center of the pallet
ag it was loaded on to the container and the recording mechaniom
activiated.

The container doors were sealed and the container moved to
port and plugged iuto electric power at 21:00 on 9 September. The
shipping lines currently require that containers be at the dock
24 hours prior to the scheduled departure of the vessel.

On September 10, 1993, the M.V. "Ming Comfort" (Voyage 61D)
departed Colombo with the container aboard. The MARD Marketing
representative traveled to Hong Kong on September 16, 1993, to
inspect the ghipment upon arrival.

The typhoon flag was raised at 11:30 PM on September 16, for
Typhoon Becky which ulctimately claimed 73 lives in the waters
surrounding Hong Kong. Repeated calls to the Port Authority and
to the ship’c agent in Hong Kong yielded no firm date for the
shipo arrivel in Hong Kong. (It was later discovered that in view
of the typoon activity in the South China Sea, the ships schedule
Lad been reversed so that Hong Kong was its last port of call
before returning to Singapore in lisu of ito first port of call
upon departing Singapore.)

The M. V. "Ming Comfort" eventually arrived in Hong Kong
harbour on September 23, 1993, i.mediately prior to the arrival
of Typhoon Dot which caused severe flooding in many Hong Kong
otreets and shut down the port and most of the transportation
facilties. The container was delivered to the Park ‘N Shop
receiving dock on September 28th - 18 days after leaving Colombo.

Visits with Park 'N Shop

The MARD Marketing representative contacted Mr. Eric K. W.
Ng of Park’N Shop upon arrival in Hong Kong and made a pergonal
visit to the warehouse on September 7. The previous shipments
made to Park’N Shop had been handled by Mr. Ben Mangan, Buying
Manager for Fruits and Vegetables. Mr. Mangan had since left the
organization and was replaced by Mr. FErik Ng, Asst. Buyer Fruits
and Vegetables.

Although very courteous, Mr. Ng made it quite clear from the
outgset that he didn’t have the time to sguander with test
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shipments. Park’N Shop maintains approximately 130 outlets in
Hong Kong and keeping them supplied with quality fresh fruits and
vegetables is a full time job. On the occasion of my first visit
when the office was essentially closed due to the typhoon, we
spent about 1 1/2 hours looking through the warehouse, examining
the products in the warehouse and discussing the various
possibilites of importation from Sri Lanka. The vigit was quite
pleasant and informative.

At this time, Mr. Ng introduced me to Mr. Timmons Lee,
Buying Controller, Fruits and vegetables. We vigited briefly
about the test shipment and the potential for Sri Lankan melons
in Hong Kong. Again, I was left with the impression that they
were not particularly interested in continuing the test
shipments. They would be interested in purchasing melons if the
price was below what they were paying, the quality was egual or
better, and they could be assured of steady supplies. .

Two subgsequent vigits were made to the warehouse. One when
the container was supposed to be unloaded and another the
following day when it was actually unloaded. On both of these
occasions, Mr. Ng was verv busy, and didn’t spend 15 minutes
answering my questions.

When the container was umloaded, the melons were examined by
myself and pictures taken. Mr. Ng did not have the time nor the
personnel to assist me in finding the box with the Ryan rscorder.
I sifted through the pallets and boxes and found the box in about
30 minutes and retrieved the recorder.

On January 1, 1994, ™Mr. Russell Stuchi, formerly with
Colesmere of Australia will be replacing Mr. William Grimsey as
Managing Director of Park’N shop. Thus, it is apparent that a lot
of personnel changes are taking place within the Park’N Shcp
organization and that one cannot depend upon the personal
reiationship necessary for conducting sea shipment trials in any
meaningful way.

Typhoons

The two typhoons which struck Hong Kong during my visit
represented a omall part of the typhoon activity occuring in the
South China Sea during this period. ln all, more than 20 storms
of a severity sufficient to disrupt ocean transportation ravage
the area annually during the "“typhoon season" (late August,
September and October). In the two week period, September 10 thru
September 24, Hong Kong was affected by three typhoong with the
loos of 78 lives and significant flooding.

This particular shipment was disrupted by two such storas,
Typhoons Becky and Dot. In this case, it resulted in the total
loos of the shipment. Insurance to protect against such financial
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loss is not readily available at affordable costs. In the case of
Typhoon Becky, which formed 500 miles out to sea, ship routings
were altered to maintain a semblance of a schedule and still
operate the vessel safely resulting, however, in extending the
transit time by 100%.

The negative impact of these storms extends beyond the
actual delay in arrival because of lost time at the port
facilities. All surface transportation ceases with the hoisting
of typhoon signal No. 8. Thus no product is moved from the
harbour to the importer and no ships are unloaded. With the port
operating at near 100% capacity, it takes several days to
eliminate the backlog. Even though the ship may have arrived, it
is of little consequence if you can not get your container at
your dock.

Personal Inspection

The postharvest handling of the melons was observed as they
were received at the TESS packhouse, hydrocooled, sorted, placed
in a protective foam overwrap, boxed and placed in cold storage
(5°C). Three days were required to accumulate sufficient melons
to justify the shipment. The melons were moved by refigerated
transport to the TESS facility at Colombo.

The refrigerated container was spotted at the TESS facility
around 18:00 and the crew commenced unloading the refrigerated
transport which was used to preserve the melons until being
transferred to the sea container. Each box of melons was opened
and inspected prior to being placed in the container. Of the 323
boxes received only 233 were thought to be of suitable shipping
gquality. Only the least ripe melcns with no defects were selected
for the shipment. ’

Bach box was strapped with nylon strapping, stacked on a
wooden pallet inside the container, and the entire pallet
strapped with nylon strapping.

Upon unloading, the boxes were found to be in satisfaccory
shape. A few corners had collapsed bat the majority were
equivalent to the condition at loading.

Approximately 5 boxes from each pallet was opened and
examined. With few exceptions, the melons were mouldy, soft, and
rotten. (See photograph’s in Appendix II). There was the
occasional melon whose external appearance was not bad, but even
these tended to be soft.

A Certificate of Survey with accompanying ph-iographs is
furnished in Appendix I.



MARKET POTENTIAL
Market Description

Hong Kong is virtually an open narket. There are no import
tariffs for fresh produce items or regulations pertaining to food
safety, and standards generally have not posed problems for food
exporters.

As with many markets in Asia, the market structuve in Hong
Kong is composed of many players at all levels of distribution.
Two fruit wholesale markets exist, one in Kowloon and one on Hong
Kong island. These markets are old and traditional, housing many
small, individual wholesalers and importers/wholesalers.
Wholesalers sell to all levels of the retail market: wet markets,
super markets, restaurants, fast-food chains and directly to
consumers.

Hong Kong has over 1500 such wet markets and food stalls
which play a key role in distributing fresh produce. They are
comprised of individually owned stalls grouped together where
hawkers sell everything from fruits and vegetables to sweets,
poultry and eggs. Currently, about 90 percent of all fresh
produce is sold in the wet markets and about 10 percent in
supermarkets.

Wwhile the bulk of the fresh produce is sold in wet markets,
superumarkets are growing in importance. The Hong Kong population,
eptimated at 5.9 Million with an annual growth rate of 1.4%%, is
extremely young, having a mean age of 25.3 years. This segment is
Westernizing quickly which will affect an increase in the uce of
supermarkets, as the traditional shopping habit of going to
various stalls in the wet market orce or twice a day gives way to
one-stop shopping several times a week.

Also, many people in Hong Kong have developed a taste for
Western food and lifestyles while living, studying, or traveling
in North America. They tend to to retain their Westernized food
tastes when they return to Hong Kong. This "taste" includes a
product’s quality - perceived or real - and this will become an
important factor for success in Hong Kong’s increasingly
sophisticated retail market. Congumers want more pervice and
value, and have the money to demand it.

Trade Statistics
over the long term, the supermarkets may capture as much ag

20 percent of the fresh produce business. This represents a huge
volume as the Hong Kong population corsumes a tremendous amount

3 apia Week, January 26, 1994, p 58.
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of fresh produce. Approximately 80%' of all food products are
imported and vegetables and fruits make up a significant part of
those imports as can be seen from Table I.

TABLE I°
o
Summary of Values of Food Imports to Hong Kong
January - March 1993 (Value in Hix §'000)

JAN-MAR 1992 JAH-MAR 1993 MAR 1993 % of Totat

Live Animals £89.613 god 699 274012 7 88%
Meat & Meat Preparations 1.N09.065 117987 418,332 1202%
HL‘;‘A;‘F(OGUCIS & Bud's Eggs 490.806 £70, 34y 234,218 673%
Fizn, Cruslaceans, Mollusc, Jlc 25583635 AR R 8u5,198 2544%
Juludis & Coreal Propardlions 732634 TG i 233572 6 71%
Vegetables & Frult ¢.409.287 2447y 847,196 24 35%
Sugars, Sugar Fopardhons & Horey 3de47 O 116,474 235%
okt Tea Cocoa. & Spaes 395 344 37910 133,894 402%
Foeding Stults tor Annnaly 200,650 1 068 65,401 184%
Miscellanenus Edible Products 601,010 STd guy 265170 762%
TOTAL S AVETA 10061 370 3479358 10000%

Fruits and vegetables made up 24.35% of total food imports

in March, 1993, exceeded only marginally by fish and fish

products. No other category comes close. The value of the fruits
and nuts (fresh or dried) classification imported during this
same period was HK$4136,286 or nearly 50% of the total vegetable
and fruit category. Ao stated earlier, the market fur fruits in
Hong Kong io large and melons and papaya (included in the same

customs category) play a significant role in those imports.

Table II enumerates the countries of origin for melon and papaya

imports into Hong Kong for the period January - March 1993.

Y Scott R. Reynolds, AgExporter, November 1992, p 10.

S

Hong Kong Trade Statisticg,

Census & Statistics

Department, Hong Kong, March 1993, p. 19.
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TABLE TI®

FRESH MELON AND PAPAYA IMPORTS INTO HONGKONG
Jan - Mar 1993 (Vatue in HK$'000)
'AAR 1993 JAN -- MAR 1993
Quantty {(kq) Value Quarty (kq) Value
USA 233.201 1736 236,247 1.792
PHILLIPINES 617.082 2,134 1,005,873 3.621
THAILAND 378,528 1396 418,640 1,610
JAPAN 741 34 2346 77
CHINA P R 3,456 43 48,112 304
MALAYSIA 2.519.683 15,949 4,187,688 31,600
SINGAPORE A 2,862,405 8,838 5.672.296 17,295
AUSTRALA 409,541 4644 1,454,135 18,235
TOTAL 7.024,637 34774 13,655 337 75,164

As can be seen from above, Malaysia and Singapore supply 76%
of the melons and papaya imported into Hong Kong, although most
of the melons received from Singapore are likely "re-exports"
from Australia as Singapore, itself, is an importer of melons.
The existence of such a huge market (4,000+ tonnes per month)
presents Sri Lankan exporters with an enormous window of
opportunity if the cbatacle of air freight rates can be overcome.

Interviews with Importers

In interviews with several importers, the recurrent topic is
the uncertainty surrounding Hong Kong’s return to Chinese
sovereignty in 1997. Although China’s current market share (Table
II) is relatively small, the uncertainty of 1997, raises several
questions for those exporting to Hong Kong. ¥hat will it mean in
terms of food trade with other countries? How will it affect
buying patterns? How will it change traditional trading
relutionships? Will the extremely restrictive quarantine
restrictions for fresh produce currently existing in China be
extended to Hong Kong? The answers at this point are unclear, but
most importers feel that China‘s marketshare will reverse its
recent trend and China will become a major player in providing
food products to the Territory.

¢ Hong Kong Trade Statistics, Census & Statistics
Department, Hong Korg, March 1993, p 59.
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Overview of Future Commercial Sea Shipments
Transit Times

The only obstacle to «uccessful sea shipment of melons to
Jong Kong is the length of the voyage and its effect on the
remaining shelf life. The freight lines publish a schedule
(Appendix II) of 9 days to Hong Kong inclusive of the mandatory
twenty-four hour period prior to sailling waiting at “dockside”.
Assuming a minimum of one day at the packhouse for hydrocooling,
one day in transit and loading and nine days enroute, the maximum
shelf life remaining is likely to be in the five to six day
range. This is adequate if, and only if, the receiver has the
capability of marketing six to seven tonnes of melons in two or
three days. Thus the size .f£ the importer is a prime
consideration.

Exporters in the United States routinely transport sea
containers of honeydew melon to Hong Kong via Controlled
Atmosphere (CA) containers where the levels of oxyger., carbon
dioxide, nitrogen, humidity, and temperature are carefully
controlled. The transit times for these containers is generally
in excess of 20 days and the honeydew melon, by its nature, har a
much longer shelf life. CA containers have become available in
Sri Lanka only recently and the rates at pregsent are such tlat
the price per kilo is almost equivalent to air freight thereby
eliminating the competitive advantage sought. However, as these
containers begin to enjoy wider usage, the rates will likely
decrease. The possibility of a trial shipment in a CA container
should considered.

Risks

The two primary risks of sea shipment involve weather
(typhoons) and labor strife. Either of these events would likely
render the cargo unmarketable. While the freight lines would in
all likelihood be able to assess the lapor situation, the
meteorlogical sciences have not advanced to the point that an
exporter could rely on the weather forecast in making shipping
decisions. Furthermore, if production is geared for the sea
shipments, it is unlikely that the local market would be abio to
absorb the additional quantities thrust upon it by a cancelled
sailing.

Importer selection

The selection of the importer should be the primary
consideration when attempting sea shipments of cantaloupe to Hong
Kong. The Park'N Shop supermarket chain with its 130 outlsts is a
logical choice if the personnel involved are willing to spend the
necessary time and money to cultivate a good working relationship
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between the exporter and the importer. It must be understooc that
in an organization the size and complexity of Park’N Shop, that
personnel changes may be frequent and disruptive. The working
climate during my visit was not conducive to "experimental
shipments". Once the experimental phase of the trial shipments is
completed, Park’y¥ Shop would ke an axcellent choice for an
importer with one caveat: when an "off-quality" shipment arrives
(and it surely will) one shculd not expect much assistance from
them in disposing of it in a manner which would minimize losses.

Wing Kee Produce, Ltd., (See Appendix III) is a fresh produce
irpporter which catern primarily to the hotel and restaurant trade
of Hong Kong. It is a much smaller, and specialized operation
which would likely be more sympathetic to the exporter in an
"off-quality" situation. Mr. Alain Fung Yue Hon, Director,
expressed a “"limited" interest in acceptirg trial shipments of
cantaloupe from Sri Lanka.

Paul Chua, Kinong Group Ltd., who handled air freight
shipments of Mahaweli cantaloupe last season, also expressed an
interest in receiving some trial sea shipments of cantaloupe fram
Sri Lanka. They presently are the exclusive agents for "Bud"
Brand lettuce from California, marketing one forty foot container
per week. He also stated that they had received containers of
honeydew melon from the US which had contained a few boxes of
canteloupes as trials. Thus far, these had not been successful.

A partial list of importers of fresh fruits and vegetables
into Hong Kong is located in Appendix IV. From the above and this
list, it is probable that an importer with the right personality,
size, product mix and temperment can be found to assist in
conducting trial sea shipments. It is doubtful that even shipping
costs can be recovered in the "trial" stages.
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Honghong Surveyors & Measurers

TELEPHONES: 7390090 20 HILLWOOD ROAD
7233261 AM. 102 KAM HING BLOG. )
1232261 KOWLOON
FAX: (852) 3113152 HONQ KONG
CABLE ADD.: 5641
Date:~ 30th Septavber, 1993 Centificate No.:— 2361/93PNS

Your Ref.; 1735

CERTIFICATE OF SURYEY

Request of: Messrs. Park'nm Shop Ltd.

Place of Survey: At Park’'n Shop Ltd., Fresh food Distribution Centre, FSSTL 97,
Area 4B, Sheung Shui, N.,T., tong Kong.

Da. 's held: 27tn Seplember, 1993, (1330 - 1430 hours)

Carriage: EX. M.V. "MING COMIORP" (Voy.61D) arrived fram Colanbo on the

23rd Septawber, 1993,

REFRIGERATH) CONTAINER CARY) (DEVANNING)

The following container was openad in our presence and cargo
tallied out by us,

Oondition of cargo at time of devanning found as follows:
Supplier: Messrs., 'Tass (IVI) Ltd.,

Consignee: Messrs, Park'n Shop Ltd.

B/L No. YMLUCHOHKGAD169

Opening Temperature: Chart Ramoved,

MARKS PACKAGES CONTENTS CONDITION
Ex. Container No. YMLU 740239~ (20') with scal No. 032145 intact.

NO MARK 233 Cartons Cantaioupe Melons Cartons intact.
Randan cartons opened,
cntents exanined and found
all the product moulded,
rotted and sof tened,

ONE QOMTAINER ONLY

(TOTAL 233 CARI(NS)

Cont'd.coeaas

(Wholly owned by Wuianda Enterprises Lad )
SPECIALISTS in Manine & Cargo Surveys Suworn Mceasusers & Weighets Quality & Quantity Control . Cuntainer Inspections.
Equipment On/OIl Hire Susveys . Claan Adjusiers Loss Assersons

Surveyors to: Lloyd's Agents
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c@du;hny .Sutuqdlr & Mearars Cuontinuation Sheet

. . Page: 2
Continued: Certificate No. 2361/93PNS
Invoice quantity agreed with abuve findings.

On opening this container, it was observed that the 233 cartons
of Melons were stowed full length to a height of 6 tiers.

Packing was nomal export type, and suitable palletized stack
stowage allowad good ventilaticu.

Spear tawperature of the camadity at time of devanning found
to be: +5°C

Representative ot consignee attendal the survey, who agreod with
above findings.

Consignee interds to take up this matter with parties concemed.

Colour photographs illustrating condition of cargo are attached
to the original of this report.
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2 Rug. '937 9:42 TESS cPUTY LTD o s _memee

e e e, et Wean = te Smeem TEma e vemmn == 7 S CtTe S Smee o = TS —

Mack International Freigit

196, 13 Vausiail Strevty Solombo - L Ot L. s
™l 7916117 1anaral) 446502 (Direct) Tlx: 23045 Makama . .

FAX MESSAGE

10 ¢ Mr. Egward C. Reinaur
MARD
FROM : Romesh David
RE .« 20° Reefer Container Rates

As raquested we are pleased %o give balow cezails oF

Tr@ LAcwe

ottering retfrigerated container services to Singapere, Hegngkeng %

Dubai together with the relevant prices ang transit time

NYK P&OCI. mLst

HQNGYONG

1,400
RATE (USD) 1,900 2,000 Zprisag o
TRANSIT TIME 9 days 9 davs 9 days
FREQUENCY weekly week iy weekly
§]N§APQBE
RATE (USD) 1,700 1,700 1,400
TRANSIT TIME 5 days S days 5 days
FREQUENCY waekly weakly woekly
DUBAT

1, bSO
RATE (uUSD) 1,700 1,90u 1799
TRANSIT TIME % days S5 days S days
FREQUENCY wawkly weakly weekly

Please feel free to get in touch with us if there .15 an
information required,

e lock forward to hearing freom you in due coursae.

nk you,
BEST AVAILABLE DOCUMENT
ROMESH 10
Directdr
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FRESH ALL THE WAY
20 THE TABLE...
THE WING KEE WAY

strawberry s
picked in Austra-
lia, or New Zea-
land, or California,
and within 36
hours is being
Riss o R T eaten at one of
Hong Kong's plushest restaurants.
The world is indeed getting smaller,
courtesy of increasingly fast and
efficient transportation systems.

Hong Kong is recognized as cr.e of
the eating capitals of the world, a city
in which every kind of fresh produce
appears almost miraculously in front
of the diner. who simply has to pick up
a menu and place his order.

This, of course, is the end result of
a long and complex chain of events
which includes the marshalling of the

mostmodemn computertechnology and
transportation systems. ltis a process
in which we at Wing Kee Produce Ltd
have been specializing for more than
two decades.

We are importing fresh foodstuffs
to Hong Kong 24 hours a day, seven
days aweek, 365 days a year. Search-
ing the world, we collect the very finest
produce our planet has to offer.

Australia’s fertile soil and ideal
weather conditions make this country
tamous for fresh produce. Western
Australia, New South Wales and
Queensland are among our prime
suppliers of top quality foodstuffs.

Atany chosen time, a consignment
of goods will be in the air or on the
ocean, and onits way to our headquar-
ters at Kowloon Bay. From there it will

Our modem offices at Kowloon Bay.
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be sorted and speedily dispatched to
our customers — Hong Kong's top-
class hotels, such as the Mandarin,
the Regent, the Peninsula Group. \he
New World Group. and leading super-
markets, tcgether with the territory’s
largest wholesalers.

To do this we have a highly experi-

enced team. We pride ourselves on
speed, efficiency, and above all, con-
sistency of quality. Itis quite a process.
Inthe following pages we reveal how it
is done.

WAYNE T.W. LEUNG

Chairman
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Qur management team has years of specialist
expenence in the whole process cf brnging the
best produce to Hong Kong.
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SOWING THE
SEED

ing Kee Pro-
} duce Ltd is in
many ways a
traditional
Hong Kong
success story.
y & Originally
known simply as Wing Kee, the com-
pany was founded in 1968 by today's
Chairman, Wayne T.W. Leung.

‘The company grew very quickly, for
Wing Kee's policy of quality and con-
sistency was established right from
the start. Today we are the leading im-
porter of fruit and vegetables in Hang
Kong.

But although our lines of produce
are now as varied as the number of
fruits and vegetables that are grown in
the world, we still believe that taking
care of individual customers and deliv-
eries is as important as it was in the
very beginning.

Director, Mr Alain Fung. Manager, Miss Linda Tong.

oAt - ) O——
Director, Mrs Pauline Leung.




Qur Operations Division uses a fully-network-
ing. custom-designed computer system,




FRESENESS
ON LINE

naadition to quality, ve are
also deaicated to keep'ng
costs to an absolute mint-
mum — savings wnich are
passedontothecustomer.

This is controiled by our
Jperations Division. Using
a lully-networking, <ustom-designea
computer system, our skilleo ana 2x-
cerienced team ;s aple to totally con-
trol every aspec: cf the complex cusi-
ness of orgenng anc celvenng nignly
oertsnabie preguce from ail corners of
the world.

The orocess oeqins with an order,
NNICh IS immeaiately entered into the
ccmputer. The system wilithenissue a
purchase oraer {0 the overseas sup-
olier. :1 will cneck the market situation
ana seasonal availability of certain
items, analyze current prices, alern us
o any orcer not ‘ulfilled, and finaily
ISSue an invoice.

Whenever anitem is deducted from
siock. the computer will ensure that
the buying depantment is aware of it.
There is therefore a constant running
update on everything we hold in stock,
and the progress of a specific order
can be followed at any point through-
out its entire processing.
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Specially-designed cold storage faciiies ensure
the customer receives tne freshes! proguce
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WHAT’S IN
STORE

oods arrving by air
or sea are cleared
express through
Customs and taken
to our main opera-
tions centre In
Kowloon Bay, justa
few minutes’ arive ‘rom the aroort.

At our meticulously clear sorting
centre, those goods onward-aound for
the hotels and restauranis are given a
thorough check-over for cleanlness.
and any necessary tnmm:ng 1s done,
before they are repackaged and deliv-
ered by our own fleet of vehicles.

For those goods wnicn 'we shalil
xeep In storage. =uther ‘or the wrote-
salers cr for our Jwn 310CK purcoses.
we nave a rumper cf hignlv aagvanced
cniller rocms, =acn Zuilt o cur 2wn
spec:fications and cesigned ‘o neid a
certain type of proguce.

A peep nside :his sophisticated
cornplex ot chiller rooms wiil show an
extraordinary range of exotic fruits and
vegetables. many of them nighly spe-
ciahzeditems prcducedininy amounts
— ftorwe take oraers for anythir3. Our
list of exotica ranges from Ato Z. If it
grows, we can aeliver it

However large or small the order, all customers
receive the same high qualty handling and
delivery service.
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0N THE ROAD |

f course, all this {resh-
ness 'would not count
*or 00 much if the de-
livery system was un-
reliaple. but Wing Kee
Proguce Lidhasits own
fleet of vehicles o get
2Verytning 1o the Cusicmer {3si.

Our i07ation Mmeans :nat our expert-
2NCEG InVars ing taralers have -
Slant 2CCess 0 he gnway sysiem
ANQ N2 ZA3L2N HArCCeLriossing, ana
can rusn tha crecguca. n chilled con-
lairers wnen necessary, straignt 1o s
gestination without celay — whether i
ce Horg Kong Isiand. Xowicon, ¢r the
New T=rritcries.

Our own fleet of vehicles takes care of all
deliver.2s.
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‘Nordpool Limited: 26 Hurcoun House, 39 Gloucaester Aload, Hong Kong Te

/]
N

BANKER:

THE KWANG TUNG PROVINCIAL BANK
Euro Trade Centre, 13-14 Connaught Road C.,
Hong Kong. Tel: 841 0517

AVA
A
ACCOUNTANT:
MICHAEL TSO! & Co.
701 Yip Fung Building, 2-18 D'Aguilar Street,
Central, Hong Kong. Tel: 522 7239

LEGAL ADVISER:

POON, YEUNG & LI SOLICITORS

17th Floor, Amtel Building, Nos 144-145,

Des Voeux Road C., Hong Kong Tel: 544 3699

| 866 2895 Fax.8G5 1865

tesign Activity Limited. 1002, On Hong Comm Bidg , 145 Hennessy Road, Wanchai, Hong Kong  Tel: 529 0766
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