
Brazil must be really worried that higher 
duties are about to halt the flood of 

chicken imports that are harming the South 
African chicken industry, its workers and 
surrounding communities.

In the last few days, three Brazilian 
officials have similarly worded 
comments in different South 
African publications. They attack 
the application by the SA Poultry 
Association (SAPA) for higher tariffs 
on Brazilian chicken and deny that 
Brazil dumps its product in South 
Africa. 

Brazilian producers accuse the 
local industry of lies, slander and 
disinformation. They profess nothing 
but love for this country and its 
consumers.

This concerted Brazilian response is 
interesting, because the tariff application 
does not specify Brazil, nor does it accuse 
Brazil of dumping chicken (although the local 
industry and FairPlay believe it probably 
does). The application is on behalf of Southern 
African Customs Union (SACU) countries and 
seeks higher tariffs on chicken imports from 
non-EU trade groups. One of these groups, 
South America’s Mercosur, happens to include 
Brazil. 

Extensive reasons, including a surge of 
imports and harm done to the local industry 
and its jobs, are given for the application to 
increase tariffs to 82% on bone-in portions 
(currently 12%) and boneless cuts (currently 
37%). The application, relating to these 
two categories only and not to all chicken 
imports, is being considered by South 
Africa’s International Trade Administration 
Commission (ITAC).

Brazil has reacted fiercely to the application. 
In January, the Brazilian Animal Protein 
Association warned that South African 
consumers would pay for higher tariffs; this 
month the Association changed its tune and 
said the tariffs would halt Brazilian imports 
“as it will render most imports unfeasible.”

which has been appealing for tariff protection. 
Brazil now supplies more than 60% of South 
Africa’s chicken imports.

Brazil and the EU have targeted the South 
African market for the same reason. Their 

producers make their profits from selling 
chicken breast meat at premium prices 

in northern hemisphere markets. This 
leaves them with huge surpluses of 
‘dark meat’ – mainly leg quarters – 
which they freeze and sell off in bulk 
at any price they can get.

These discarded cuts are popular 
in South Africa, and years of little 
or no tariff protection made this 
country an easy target. EU producers 

had it easiest of all because they 
were guaranteed duty-free entry to 

the South African market in terms of an 
economic partnership agreement with the 

EU. Now South Africa has secured a 35% 
safeguard duty against EU chicken imports, 
which will soon resume as bird flu bans 
are lifted, and is seeking even higher tariffs 
against other countries.

Protectionism, screams Brazil, echoing 
earlier EU accusations. The fact is that 
these applications are made in terms of 
international trade law, which allows for 
duties to protect local industries against 
sudden import surges which harm local 
producers. Brazil and the EU fit into both 
categories.

Dumping is a separate issue. While EU 
producers clearly dump chicken in South 
Africa – EU production costs are up to 20% 
more expensive, and the only way it can 
export to South Africa is to sell below cost – 
Brazil says its low-cost chicken producers are 
simply more efficient than anyone else.

This is partly true. Brazil has a huge meat 
industry, which benefits from economies 
of scale built up by years of agricultural and 
other subsidies. It has become a major chicken 
and beef exporter.

This doesn’t let it off dumping accusations. 
In 2012 – years before the latest surge – South 

This is clearly the real fear – a halt to what 
has become a rapidly increasing flood of 
Brazilian chicken imports, particularly in the 
last two years after bird flu bans stopped 
most European Union exports. Brazilian 
producers have more than filled the gap left 
by the absence of EU chicken, ensuring that 
2018 was another record year for chicken 
imports, to the despair of the local industry 
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Africa twice sought anti-dumping duties 
against Brazilian chicken. The applications 
were based on sound evidence of dumping.

Brazil claims falsely that the World Trade 
Organisation panel cleared them of the 
dumping charge. What really happened is 
that Brazil and South Africa agreed that South 
Africa would not pursue the application in 
return for Most Favoured Nation (MFN) tariffs 
on Brazilian chicken. These are the tariffs the 
SACU application seeks to increase.

Given the deliberate targeting of South 
Africa with a surge of exports, it is time for 
another investigation into Brazilian dumping. 
Despite its vaunted efficiencies, is Brazil 
selling chicken to South Africa below the real 
cost of production, or below their price in 
Brazil?

It will also be interesting to see the Brazilian 
response to suggestions that it is engaging in 
predatory pricing – selling chicken to South 
Africa at prices way below what it charges 
other countries in order to secure a market 
position here.

South Africa has not been the only victim 
of this targeted assault from Brazilian chicken 
producers. Uganda and Namibia are amount 
African countries which have reported the 
devastating effect of Brazilian chicken 
imports.

Brazil has good reason to be concerned at 
the continued doubts about the safety of 
Brazilian chicken. The way to address this 
concern is not to attack the accusers, but 
to prove to the satisfaction of independent 
experts and SA authorities that Brazilian 
chicken is safe, and free of contamination by 
salmonella and other bacteria. Brazil’s food 
safety scandals, and continuing incidences of 
contamination, do not engender trust.

No amount of blustering will convince the 
world that Brazil has overcome its food safety 
problems, which included fraud and bribery to 
evade health checks. It will have to prove that 
it has done so – such is the level of distrust 
that the EU is demanding that Brazilian 
chicken be free of salmonella for a continuous 
six months before it will allow a resumption of 
imports from suspect suppliers.

This is why FairPlay, supports the calls 
for a ban in Brazilian imports until they can 
prove their products are safe. South African 
consumers deserve nothing less. They 
should also brace for howls of anguish, and 
another Brazilian campaign of half-truths and 
disinformation, if the application for higher 
tariffs on Brazilian chicken is approved. After 
all, if your argument weakens, shout like hell...

www.fairplaymovement.org
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Plastic  
Containers  
helped  
the chicken  
cross the road
Some may argue that cage-free chicks and eggs are  
a better option in comparison to caged chicks. 

Did you know that growing eggs and chicks in a controlled growth environment not only reduces 
the chick mortality and injury rate, but also increase profits?

When chicks are free to roam around, the risk of injury is higher. Newly mobile chicks easily bump 
into solid structures. Hens with injuries produce less eggs compared to hens without injuries.

Mpact Plastic Containers has introduced four plastic poultry products, suited to the egg and chick 
production process. These four products ensure that high quality chicks hatch from high quality 
eggs. Ensuring that the chick hatching process is controlled also allow for healthier chicks. Chicks are 
fed with optimal amounts of calcium and water which result in a healthier growth process.

Mpact Plastic Containers offer two types of Egg Setter Trays: 126 Hole Egg Setter Tray and 
132 Hole Egg Setter Tray. Apart from the number of holes on each Egg Setter Tray, the difference 
between the trays is the 132 Hole Tray’s ability to hold smaller eggs. 

Egg Setter Trays
Eggs are collected from the laying farms and are placed onto the Egg Setter Trays. The eggs are taken to 
the hatchery where they are graded. They are then moved into a cold room where they are stored at 18°C. 
Thereafter, they are pre-heated for 12 hours at 18-30°C. They are then moved to the incubator and are 
left at 37.5°C for 18 days. At 19 days the eggs are removed from the incubator, and are transferred to the 
Hatching Crate. The Egg Setter Trays are washed after use.

Hatching Crate
Once 19 days has been reached, the eggs are transferred into  
the Hatching Crate. They are placed in the hatcher for 3 days, and  
the temperature is controlled. The Hatching Crates are washed and reused.

Chick Crate
The chicks are transferred manually from the Hatching Crate to the Chick Crate. They are 
graded, vaccinated and counted. Approximately 80–100 chicks are loaded per Chick Crate. 
They are then delivered to the broiler farm where they are off-loaded and the crates are 
brought back to the hatchery. The Chick Crates are washed and reused.

021 573 9400 Atlantis
012 250 9100 Brits

Email: salesforce@mpcsa.co.za
www.mpcsa.co.za



Great South African Chicken Every Day!

 

 
 

 
 

Curry Chicken and Rice
INGREDIENTS
2-3 Tbsp (30-45ml) curry powder
2 tbsp canola oil
1 onion, chopped
1 ½ cup chicken stock
3 tomatoes, seeded and chopped
8 chicken drumsticks (Goldi, County Fair, 
Festive or Mountain Valley)
2 tsp cream of chicken soup powder
Salt and pepper
Yellow rice
300g long grain rice
50g raisins
1 tsp turmeric
1 cinnamon stick

METHOD
1. Mix all the spice ingredients together. In a pot over 

medium heat add oil sauté the onion until soft.

2. Add the spice blend cook until fragrant. Pour in stock and 
tomatoes and bring to a boil, then reduce heat to simmer 
for 5 minutes.

3. Use a stick blender to create a smooth sauce. Add the 
chicken pieces and simmer for 15 minutes.

4. Mix the soup powder with water and stir into the chicken 
pot. Simmer for 5 minutes more or until thickened. 
Season and serve with yellow rice.

5. For the rice put all in a pot with 2 cups of water bring to a 
boil, reduce heat and cover for 10 minutes.

6. Fluff with a fork and serve.

Johannesburg 011 206 0600, Cape Town 021 505 8000, Durban 031 563 3661
www.astralpoultry.com
Follow us on         @Goldi Chicken and @County Fair
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Contact us today:
Customer Care: 0800 001 303

www.sovereignfoods.co.za

CURRY PASTE

1 x Medium o nion chopped

1 x Clove garlic

½ inch Ginger

1 x Hot Chilli

1 tsp Fish sauce

1 tbls Turmeric

1 tbls Olive oil

Juice of 1 lime

Small bunch coriander

SAMBALS

2 Tomatoes, diced

½ Small red o nion, diced

Coriander leaves, chopped

Juice of 1 lime

Salt and pepper

GARNISH

Coriander

Spring o nion

Salt and pepper

Tomato and o nion sambal served
o n top of curry or in a small
bowl o n side

MAKE CURRY PASTE

Add all ingredients to blender 
and blitz to a paste

METHOD

Remove skin from chicken thighs and season with salt and pepper. 
In a heavy based pan, add 2 tbls olive oil and brown chicken evenly. 
Add a small bunch of coriander. Pour in cream and add 2 – 3 tbls curry paste.
Season with salt and pepper. Cook for 15 – 20 min.

MOVE TO PLATE

Garnish with fresh coriander.
Serve with cooked basmati rice and
prepared tomato and o nion sambal.

INGREDIENTS

4 x Chicken thighs  •  2 x tbls OIive oil  •  Salt and pepper  •  1 Tin coconut cream  •  1 Red pepper 

AT SOVEREIGN FOODS, 
WE LOVE CHICKEN.

And we know that you and your customers love it too. Which is why every aspect of our business is geared towards 
giving retailers and their shoppers good value. Our farm to fork approach and processing abilities enable us to 
consistently deliver a broad range of cuts and value-added catering products that are full of goodness and profit.
 
Because goodness knows you deserve a good cut.

CHICKEN 
CURRY RECIPE

TRY OUR 
CUT ABOVE

It’s a hot dinner winner
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