
Although ready-to-cook sausages dominate 
Asia’s sausage market, premium and home-
made products like fresh sausages still have 
a place. ARIEF FACHRUDIN and the Asian 
Agribiz team learn that changing lifestyle and 
preferences, as well as a growing middle-
high class, looks more for value and quality 
over price.

Fresh sausage: 
a growing niche 
market
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Meat Me’s fresh sausages contain 
100% natural ingredients. 
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F 
 
resh sausage remains a niche 

product, and most players are home 
industry scale processors and deli or 
specialty retail operators that supply 
to their own shops or restaurants, 
hotels and upmarket restaurants. 
However, some big processors also 
have ventured into this sector to 
meet demand from clients who 
want consistency in both quality and 
quantity.

In Indonesia and Vietnam 
for instance, large-scale meat 
processors like Santosa Agrindo 
and Mavin Food have ventured into 
the fresh sausage business and are 
continuously educating the market 
about the premium product. In 
the Philippines too, big companies 
have started venturing into the fresh 
sausage market.

The same is not true in Malaysia, 
where large commercial producers 
have not been riding on the vibrant 
upside in fresh sausages.

Indonesia: A shift to premium 

Sausages in Indonesia have seen 
a notable shift towards more high 
quality premium products.

Vivien Felicia, Marketing Manager 
of Meat Me, 
an Indonesian 
steakhouse chain, 
sees that consumers 
are demanding high-
quality, premium 
sausages, especially 
fresh sausages.

“These consumers 
appreciate the 
quality of fresh 
sausages and 
believe that these can fit into an 
overall balanced diet. However, 
while there are still consumers 
unfamiliar with fresh sausages and 
who prefer low-quality sausages, 
we strongly believe that through 
education and lifestyle, fresh 
sausages will continue to grow in 
popularity in Indonesia in the next 
five years,” Ms Felicia told Asian 
Meat Magazine.

Restaurant offering

Fresh sausages are generally 

Vivien Felicia 

Sevilla & Sons’ premium pork sausages come in both 
regional and country flavors. 

Homemade fresh sausages by Sausage KL. 
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enjoyed at German-style restaurants 
in Indonesia’s big cities. In 
recent years however, premium 
supermarkets and some selected 
regular supermarkets have begun 
offering the premium product, either 
produced by themselves or supplied 
to them.

In the food service industry, some 
German-style restaurants offer fresh 
sausage as a main dish. They buy 
special meats, process them into 
fresh sausages using their special 
recipes, then sell the fresh sausages 
through their outlets.

Other restaurants whose main 
menu is steak, often offer fresh 
sausages as a companion menu. The 
leftover meat from the cutting process 
of steak is ground and processed into 
fresh sausages.

A bigger slice of the pie

Fresh sausage is usually served as 
a main course, unlike ready-to-cook 
sausages that are usually served as 
a side dish or topping, said Sugiman, 

Head of Sales 
& Marketing 
at Indonesia’s 
beef producer 
and processor 
Santosa 
Agrindo.

“Fresh 
sausage is a 
niche market 
with only a 
few players in 
Indonesia, so 

it isn’t surprising that this segment’s 
annual growth is not as significant 
as ready-to-cook sausage. We must 
keep educating consumers, so we 
can enlarge its share of the pie,” Mr 
Sugiman told Asian Meat Magazine.

He pointed out that the market 
for fresh sausage is the higher-
income consumers. Mostly, they are 
expatriates as well as locals who have 
been overseas.

Mr Sugiman also emphasized 
the importance of proper handling 
and the cold chain system from 
production to the consumers, noting 
that “the key to the fresh sausage 
business is how we maintain product 
freshness.”

Vietnam: A learning experience

Fresh sausage is relatively 
new in the Vietnamese market. 
For now, the local population’s 
current consumption habit inhibits 
market demand and discourages 
companies from investing in such 
a niche segment that requires 
costly investment for preservation, 
particularly the cold chain.

“The two biggest challenges 
that inhibit the growth of the fresh 
sausage market is competition 
with other kinds of sausage and 
the limited consumption habit,” 
David John 
Whitehead, 
Chairman of 
Mavin Group 
told Asian Meat 
Magazine.

With such 
challenges, he 
estimates a 
slow growth 
of 2-3% 
annually for this 
segment.

The Philippines: From 
households to big companies

In the past, production of fresh 
sausages in the Philippines was 
dominated by households wanting 
extra income for their families.

Today, however, interest from the 
‘elite’ culinary force as well as big 
companies has grown, observed 

Cotton Sevilla, 
founder of Sevilla 
& Sons Sausages 
Co. 

“Four years 
after pioneering 
the small scale 
production of fresh 
sausages in the 
country, I’ve seen 
the industry make 
significant strides 
with more chefs getting into the 
business of small-scale production of 
fresh sausages,” Ms Sevilla told Asian 
Meat Magazine. 

“I’ve also noticed that big industry 
players are learning from small 
producers like us and are now making 
their own line of fresh sausages.”

With this development, she said 
Filipino consumers are learning 
the difference between fresh and 
emulsified sausages. They are now 
more judicious with ingredients, 
opting to buy higher-priced but all-
natural ingredient-filled sausages 
rather than those containing more 
preservatives.

Malaysia: Vibrant upside in 
fresh sausages

The sausage scene in Kuala Lumpur 
has been undergoing slight changes 
over the years.

As income level and awareness of 
urban dwellers rise, consumers are 
wary of what they eat. They are after 
fresh food without much additives 

Sugiman

Sausage KL’s founder Nova Kerr prepares meals for diners.

Cotton Sevilla 

David John Whitehead
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coriander, chicken spicy coriander, 
lamb feta cheese, lamb merquez, veal 
and duck sausage.

One piece of Meat Me’s fresh 
sausage, weighing around 100-120g, 
is priced from USD 2.55 upwards.

“To maintain the quality and 
freshness, we only sell our fresh 
sausages at Meat Me Steakhouse 
and Butchery’s outlets in Jakarta 
and Tangerang. Targeting middle to 
high-income customers, we offer the 
freshest premium quality sausages,” 
said Ms Felicia.

Santori supplies to 
supermarkets, food services

Santosa Agrindo, a subsidiary of 
Japfa Comfeed Indonesia, is so far 
the only large-scale beef processor 
in Indonesia that produces fresh 
beef sausages, which it supplies 
to supermarkets and food service 
players in Greater Jakarta.

“We’ve been producing these 
sausages since 2015 after a request 
from a client in the supermarket 
industry,” explained Mr Sugiman. 
“We decided to serve our clients with 
good quality, custom-made products 
processed at our certified processing 
facility in Wabin, Serang in Banten 
province.”

The company’s Santori branded 
fresh sausages are available in three 
flavors: barbeque, bratwurst, and herb 
& garlic. At supermarkets, they are 
sold at USD 10.07-13.42/kg.

“Our fresh sausages are made from 
the secondary cuts of beef. Because 
our slaughterhouse processes many 

wagyu cattle, around 80% of the 
secondary cuts is from wagyu cattle. 
However, we don't promote this 
plus point since we understand that 
the market for fresh sausages leans 
more towards western style,” said Mr 
Sugiman.

The secondary cuts are minced 
and mixed using the company’s 
special recipes. The mixture is 
stuffed into halal and edible collagen 
casings, then packed by trained 
operators.

“Soon after the processing, we 
freeze the finished product until its 
temperature reaches a minimum 
-18 degrees to maintain freshness 
and quality,” Mr Sugiman explained.

“We produce the sausages on a 
weekly basis because we want to 
perfectly and efficiently control the 
handling, so we ask our clients to set 
their orders accordingly. But if some 
of them request daily, we have a 
buffer stock at our cold storage 
facility.”

Mavin Food diversifies  
market channels

Mavin Food, the food arm 
of Mavin Group, is one of few 
companies producing fresh sausages 
in Vietnam.

The company makes two tonnes 
of fresh sausages per month, 
generating a monthly revenue of 
USD 18,000. Categorized as a 
premium product for the high-end 
market, its fresh sausages are priced 
around USD 9.5-10.30/kg.

The main market is mainly Hanoi 

To maintain the quality and freshness, Meat 
Me only sells its fresh sausages at Meat 
Me Steakhouse and Butchery’s outlets in 
Jakarta and Tangerang. 

Sevilla & Sons’ has captured a niche market 
for fresh pork sausages.Sevilla & Sons’ Thai sausage.

and do not mind paying more for 
quality food.

Despite the vibrant upside in 
fresh sausages however, large scale 
commercial producers have not been 
riding on this trend.

One deterrent is price, considering 
that fresh sausages cost more than 
commercially-produced frankfurters 
catering to the mass market.

Despite more supply, the segment 
remains a niche market in Malaysia, 
catering mainly to more wealthy 
consumers in big cities.

Meat Me’s natural  
fresh sausages

Meat Me offers a variety of 
imported meat and homemade 
fresh sausages, all of which are self-
manufactured and contain 100% 
natural ingredients.

“At Meat Me, we offer fresh 
sausages using different types of 
meat, such as beef, wagyu, lamb, 
veal, chicken and duck,” said Ms 
Felicia.

Among Meat Me’s fresh 
sausage varieties are beef garlic, beef 
prime, wagyu beef prime, beef spicy 
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and big cities surrounding the 
capital city – in high-end hotels and 
western style restaurants offering 
grilled dishes.

“Over the next five years, our 
sales volume may increase 3-5% 
annually,” said Mr Whitehead.

Mavin Food is planning to expand 
distribution of its fresh sausage 
to different channels, including 
meat shops, supermarkets, online 
platforms and caterers.

The company’s fresh sausages 
are made from different meat 
types.

“We have sausages made from 
pork, beef, chicken, mutton, lamb, 
and a mixture of pork and 
beef,” said Mr Whitehead. 
“To maintain good texture, 
we use chopped, ground, 
pureed uncooked meat 
with a size of 3-5mm per 
meat piece.”

The fresh sausages have 
a wide range of flavors and 
are seasoned with a variety 
of spices including pepper, garlic, 
onion, wine, anise star, cinnamon, 
marjoram and salt.

“For casing, we use natural hog 
casing with big caliber, 30-34mm,” 
said Mr Whitehead.

“Fresh sausage has a shorter 
shelf-life than regular sausage. Our 
fresh sausages can be kept for three 
months in a freezer at -18 degree.”

Premium fresh sausages from 
Sevilla & Sons

For Ms Sevilla’s business, pork 
is still the best choice for her fresh 
sausages while chicken is for non-
pork consumers. She makes lamb 
sausages only by special order.   

Households or small-scale 
producers often directly deliver the 
fresh sausages to their customers. 
They also use social media to market 
and cater to more buyers. Sevilla & 
Sons sell their products online and in 
premium supermarkets.

“The supermarket and small deli 
stores are always the best outlets 
for these products,” said Ms Sevilla.

Premium products

They use natural casings from the 
Netherlands and the US, which she 
believes are the best sources, and 
as advised by the government.

“We follow the instructions set 
by the National Meat Inspection 
Service to only use casings from 
these countries for safety reasons,” 
she said.

The company uses 100% meat 
and no extenders in its sausage 
products. Educating consumers 
is now critical when it comes to 
choosing a healthy meat product.

“Our meat texture is what defines 
our products as premium. I think 
consumers now are smarter – they 
know what they are buying. But it is 
still a big challenge to continuously 
educate consumers that all natural 
and real meat is the better choice 
than those with extenders,” Ms 
Sevilla said.

Market challenges

While there are some concerns 
that big companies are gradually 
gaining a foothold in what used 
to be a market dominated by 
smallholders, she is confident 
that consumers can still see the 
difference.

Mavin Food produces fresh sausages made from pork, beef, chicken, mutton, lamb, and 
mixture of pork and beef. 

Mavin Food produces two tonnes 
of fresh sausage per month, generating a 

monthly revenue of USD 18,000.

Santosa Agrindo is the only large-scale 
beef processor in Indonesia that produces 
fresh beef sausages, supplying them to 
supermarkets and food service players in 
Greater Jakarta. 
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“The big players in the industry are 
trying to capture what the small-scale 
fresh sausage producers are doing 
but we are confident that there is still 
an advantage in producing them in 
bulk and in small batches,” she said.

With the country’s rising inflation, 
pricing is another challenge but Ms 
Sevilla believes that manufacturing a 
quality product is still her company’s 
best asset.

“Pricing is tough especially when a 
grocery budget dictates the kind of 
product and quality consumers are 
buying. But we still have our target 
market that demands premium 
quality meat products. We don’t 
shortchange our clients because 
we know that being premium will 
generate awareness and good 
sales in the future. Sticking to what 
we promise to our customers is 
important to maintain our market and 
for us to grow,” she explained.

Sausage KL: New kid on  
the block

Malaysia’s Sausage KL is a new kid 
on the block that strives to deliver 
quality fresh sausages to urbanites.

It produces a variety of handmade 
sausages to fix the foodie’s craving 
for European style sausages. As fresh 
sausages are made from chopped, 
ground or even pureed uncooked 
meat, they must be refrigerated or 
frozen until used.

Apart from the popular Cajun 

The cozy Sausage KL cafe is located at Jalan Ampang, Kuala Lumpur. 

sausages, it also produces black 
pudding (a type of blood sausage 
made from pork blood, meat, oat, 
barley, herbs and spices), Italian 
sausage with a touch of red wine, and 
traditional Bratwurst sausage made 
with herbs, peppers and beer.

Sausage KL’s founder Matt Kerr 
told Asian Meat Magazine that the 
idea of venturing into the business 

Above: Sausage KL’s Black Pudding served with fresh salad. 

struck when the homemade delicacy 
received overwhelming response 
from friends and family.

“It all started as a hobby as my wife 
Nova played around with sausages. 
We gave some of it to friends and 
they spread the word around. 
Through this, we turned it into a 
business,” he said.

He added that the sausages 

Left: Sausage KL’s homemade Black Pudding.
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Left: Homemade fresh sausages by Sausage KL.

Below: Sausage platter for one served by Sausage KL, featuring 
homemade Cajun pork sausage, Italian sausage, simply sausage & 
Lincolnshire sausage served with caramelized onion and a dash of 
red wine and gravy. 

available in Kuala Lumpur is “pretty 
mediocre,” dominated mostly by 
commercially produced sausages 
usually stuffed with processed 
leftover parts of meat, flour and 
chemical substances to preserve 
the products.

Initially, his wife made only 10kg a 
week but slowly production ramped 
up to about 27kg a week or 
equivalent to 1.4 tonnes last year.

Sausage KL’s products are 
priced slightly below those in 
supermarkets, but it offers premium 
quality, said Mr Kerr. Its sausages 
are priced at around USD 16-17/kg, 
while niche products like the black 
pudding retail at about USD 13/kg.

The sausages can last for three 
days when chilled, or six weeks 
when frozen.

“Our products are preservative-
free, contain only fresh meat, herbs 
and spices. We only use natural 
casings like pork or sheep casings 
(on request). We only use fresh 
meat, spices, a little bit of salt and a 
little bit of flour to hold the sausage 
together. We also blend a variety of 
spices like coriander, pepper and 
basil with meat. For pork products, 
they contain 30% pork belly and 
70% shoulder meat,” Mr Kerr 
explained.

Exponential growth

Mr Kerr said his business has 
experienced “exponential growth” in 
the past two and half years at both 
retail and commercial fronts.

At first it was only him and 
his wife who were running the 
business. Though they managed 
to recruit some part-time staff later, 
they had difficulties retaining them 
as there was no proper commercial 
premise to run the business back 
then.

The homemade business model 
lasted for about two and half 
years, till the couple opened a 
cafe to serve freshly prepared and 
handmade sausages about two 
months ago.

The cafe is strategically located 
in central Kuala Lumpur, targeting 
Western expatriates and Chinese 
community. Pork sausages make up 
about 70% of Sausage KL’s menu 
with the rest dominated by chicken 
meat products.  

“We do pork-free products but not 
halal. It takes great effort for us to 
be halal-certified. We need to have 
another separate facility as well. So, 
the halal segment is not our focus. 
What we want to do right now is to 
get more exposure and sell more. 
Our business model works well, it is 
just a matter of selling more,” said 
Mr Kerr.

Central kitchen

The facility in the cafe resembles 
a small central kitchen for them 
to temporary fix the rapid rise in 
demand for their products.

“This facility can produce about 
10-20kg of sausages a day. If we 
can secure more orders, we can 
take up another unit which is half 
the size of this cafe to turn it into a 
central kitchen,” he said, expecting 
the plan to materialize before end-
2018.

Sausage KL is amid securing a 
substantial order to supply about 
100kg of sausages a week to a 
large cafe chain. At the moment, it 
accepts orders from individuals or 
group consumers. It also supplies 
the products to retail shops and 
restaurants. 

“If we can get one more 
permanent staff, there is no issue for 
us to meet orders. At the moment, 
we focus on production in the 
afternoons when the cafe is quiet 
after lunch time,” Mr Kerr revealed.

His target is to set up another café 
or supply its to more supermarkets if 
they can cope with demand. AM
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