Not-so-festive season for
food manufacturers with
supply crunch, higher costs
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“We did not know if customers would
dine out more or throw home parties
as this was also dependent on the rul-
ing governing gathering size and alco-
hol curfew,” Mr Huber added.

. With Chinese New Year and
-‘v’alentine'é' Day now about a month
away, supply disruptions also mean

that some food manufacturers, like

Seng Hua Hng, are incurring more
costs as they ramp up production to
make up for lost time..

‘These challenges appear to have
prompted some food manufacturers
to seek out more warehouse or cold
storage spaces, to hold more stocks
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~ Tan Boon Leong, executive dir-
ector of capital markets for industrial

‘at Knight Frank Singapore, said that

 the real estate consultancy has re-
ceived “more supply chain-related en-

. quiries” in recent months, especially

i food production or distribution-
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m businesses covering the entire

chain. The spaces are being used in a
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tion outlets,

as H"ﬂhht due to 'Qﬁmpﬂﬂng"d_&
rom the stockpiling of masks,
ers and essential food items,

variety of ways, including as ingredi-
ent storage, central Kitchens and dis-  said.
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- However, warehouse space supply

said Mr Tan, adding that rentals have
been trending upwards by 10 to 15
per cent now since the start of last
year. |

Generally, food manufacturers
and suppliers’ ability to stock up is
also constrained by the shelf life of
produce and sales performance,
which is especially unpredictable dur-
ing the pandemic.

As a purveyor of quality chilled
meats, Huber's Butchery will have to
shoulder the higher freight costs to se-
cure space on flights for meats with
shorter shelf lives, said Mr Huber.
Chilled chicken meat, for example,
can only be kept for up to a week.

Shuichi Sato, CEO at Phoon Huat,
added that shelf-life management
costs need to be considered. The com-

pany operates a warehouse of over

200,000 sq ft with seven different
temperate zones to control product
quality.

In addition, products with short

shelf lives need to sell fast enough so

that the company can import “com-
mercially feasible” volumes, Mr Sato

- Some food manufacturers and sup-
pliers are thus finding it more prac-

tical to diversify their sources of sup-
ply or give more lead time to their.
-suppliers instead.
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Phoon Huat nperétes a warehouse of oyer 200,000 sq ft with seven different temperate zones to control
product quality. Products with short shelf lives need to sell fast enough so that the company can import
commercially feasible volumes, says CEQ Shuichi Sato. PHOTO: PHOON HUAT

plies,” the company said. 2

For the end-consumer, Mr Poh
quipped, the good news is that Seng
Hua Hng's nuts in the market now are
all from the latest crop, and freshly
roasted from the oven.

Additional reporting by Leila Lal
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