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Chicken, climate
and choices in
a food crunch

Supply chain disruptions are here
to stay - our best response is to
ensure we have arange of options
and are able to adjust when needed

Zakir Hussain

Singapore Editor

One of my earliest recollections of
live chickens was in cages at the
old zinc-roofed Geylang Serai
market.

Uptill the early1990s, chicken -
and duck - stallholders at wet
markets across Singapore often
doubled up as butchers, reaching
inforabirdwhenac
wanted one.

The poultry section was marked
notjust by the din of chicken:
squawking, butalso by the sight

smell of feathers, blood and
sas they spilled onto the floors
and drains.

Thankfully,in 1990, the then
Environment Ministry announced
that the slaughter of poultry would
be phased out in wet marketsin
twoyears.

Itsaid the move would ensure
the birds are killed in hygienic
conditions, and prevent the
pollution of drains within the
markets.
The Straits Times reported that
atthe time, there were over 600
poultry stalls in 112 wet markets
andabout 69,000 birds were
slaughtered daily.
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Some 30years later, poultry
sellers at wet markets faced
another major shift when Malaysia
announced it would ban chicken
exports from Junel.

Last week, Malaysia partially
lifted its ban, allowing poultry
producersand importers in
Singapore to bring nlive kampung
chickensand black chickens from
across the Causeway
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climate change and ssues like
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For now, many hope that fresh
chicken from across the Causeway
canresume being shippedto
Singaporeas it was before June 1,
andsooner rather than later.

Ifitdoesn’t resume, there will
always be frozen chicken,
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‘The Singapore Food Age

By May, Dr Capri counts 35
countriesas having resorted to
some form of food protectionism,

alsobeen working to diversify
Singapore’s food
imports.
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programme, whichaims to help

local companies grow and

innovate through food technology.
‘That same month, SIT also

Atleastyou know what you
might be able to adapt to.

zakith@sph.comsg





