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Abstract

The objectives of the study of pig supply chain in Thailand and its reference price model
were to study the components and management of pork in Thailand, the flows of raw
material from upstream to down stream of products and consumers and the flow of
information from down stream to upstream. Two models were investigated, pig
integrated production system and separated entrepreneur production system, from four
representative areas, north, central, northeast and south. The analysis included costs of
juvenile pig, fattening pig and pork production and value added of activities under the
supply chain in each area in Thailand. Moreover, consumer cost structure of was
calculated, and the price reference model was formulated. Purposive sampling
technique was applied to select the study area, under the criteria of pork meat being
processed though standard arbiter, and sold in the supper market and permanent fresh
market in the year of 2552-2553. The samples were Tak province in the north; Surin and
Burirum in the northeast; Nakornpathom and Kanchanaburi in the central; Songkla,
Trung and Pathalung in the south. The study revealed that the supply chains of pork
production were generally classified into three models. They were (1) the supply chain
of the independent entrepreneurs cooperating with the connected pig growers and then
managing the pork directly to market; (2) the supply chain of the independent
entrepreneurs who sold the pigs to middlemen; and (3) the supply chain of the contract
farming system. The cost analysis of juvenile pig production showed that production
cost of one pig size 16 kilograms was 1,731.04 baht in the south, 1,447.56 baht in the
central, 1,414.37 baht in the northeast, and 1,401.14 baht in the north. The cost of one
fattening pig from 16 kilograms to 100 kilograms was 5,491.28 baht in the south,
5,253.13 baht in the central, 5,221.07 baht in the northeast, and 5,221.07 baht in the
north. The highest marketing margin of one kilogram of pork was 27.59 baht in the north,
followed by 21.91; 21.52 and 19.88 baht in the central; south and northeast,
respectively. The analysis of value chain representative in the north revealed the highest

value of 2,563 baht per head, followed by 1,692.68 baht from the south, 1,550 baht from



the northeast, and 1,387.57 baht from the central. The referenced supply chain basing
on the balance between demand and supply under the food safety system requirement,
the maximum value chain and the price equity to the consumers (cheapest price

compared to the others) was as followed:

Sliced pork in Company
Company, producing juvenile Standard abattoir ) |
packaging butcher shops
pigs from imported breeders and trim factory
— Pig growers J
%/—/ - ~
Y
Up-stream Middle-stream down-stream

The analysis of price structure profile of pork in the market in the south consisted of the
cost of juvenile pig production 20.01%, the juvenile profit 0.02%, the cost of fattening pig
production 43.44%, fattening pig profit 11.66%, the cost of the retail 16.98%, and the
retail profit 7.89%. The analysis of price structure profile of pork in the central consisted
of the cost of juvenile pig production 18.58%, the juvenile profit 1.96%, the cost of
fattening pig production 46.89%, the fattening pig profit 4.45%, the cost the retail
17.56% and the retail profit 10.56%. The analysis of price structure profile of pork in the
market in the northeast consisted of the cost of juvenile pig production 17.71%, the
juvenile profit 2.32%, the cost of fattening pig production 44.33%, the fattening pig profit
3.49%, the cost the retail 17.53% and the retail profit 13.62%. The analysis of price
structure profile of pork in the market in the north consisted of the cost of juvenile pig
production 14.46%, the juvenile profit 1.70%, the cost of fattening pig production
38.68%, the fattening pig profit 10.88%, the cost the retail 15.32% and the margin the
retail price 18.97%. The feed formula varied from the types of ingredients, quantities and
their prices. The cost per kilogram of the feed for young pigs ranged between 9.74-
14.84 baht, while the cost per kilogram of the feed for the fattening pings ranged

between 7.95-9.64 baht.  The analysis of the relations between the prices of fattening



pigs and raw materials, including juvenile pig price, maize, soybean cake, parboil rice
and cassava, were highly correlated in the same direction. Only the price of rice powder
had the opposite direction with the fattening pig price. The fattening pig price cycle was
still apparent during the years of 2548-2553, but the price levels were higher than the
previous period. The retail price of pork should be equal to the fattening pig price
multiplied by 1.90, while the price of total carcasses pork should be equal to the
fattening pig price multiplied by 1.40. The information from the field survey revealed that
the fattening pig growers were able to run the business with high knowledge and
experience and obtained the academic knowledge regularly. The pig farms managed
the waste and operated under the standard farms. However, the pig production still
faced the problems of PP disease, the rise and fluctuation of raw material prices, the
quality of raw materials and the independent pig producers were not preferred to sell
pig meat in the market. The market problem included the unstable price of fattening
pigs, preferred attitudes of market and consumers towards to fresh meat, and
paralleling the retail price of cutting pork. There were parties and organisations
concerning with food safety policy in pig production and market, including the
Department of Livestock Development, Swine Thailand Association, Thai Feed Mill
Association and Pig Board. These concerned parties should cooperate to meet the food
safety policy of pig industry.

The fattening pig producer should take returns from pork processing and selling
pork to consumers directly into consideration, order to develop pork industry to meet
international food safety standard and create the consumers’ price equity. In a case of
small producers, the contract farming system and/or cluster system with the big

company that has its own market still provides the appropriate returns to the producers.



