
Appendix A - Guidelines for the Interviews 

Importers 

1. What are the countries that you import canned Mackerel? From? 

2. Are you directly dealing with the supplier? 

3. Have you ever visited them, or the manufactures ever visited you in Sri Lanka? 

4.1 have noticed that, you have imported canned fish from a few different manufactures 

in Chile? Is that through the same agent or different agents? 

5. How many containers of canned fish do you sell per month? 

6. How do you distribute it to the consumer? 

7. Do you have our own warehouse? 

8. Do you distribute any other products with canned fish? If yes, what are those products 

and the nature of the product? 

9. Do you find damaged cans from the imported containers? 

10. Do you get damaged stocks while handling the stocks? 

11. What is the procedure after you import a container? 



Modern trade outlets 

1. How many canned fish suppliers do you have? 

2. Which brand of canned fish has most sales? 

3. Any reason for that? 

4. Do you get many damaged cartons when you get your orders? If yes, qty 

5. What do you do to the damaged cans? 

6. How do you distribute canned fish among your supermarkets? 

7. What are the measures that you have taken to control damages? 

8. How do you store canned fish in you central warehouse? 

a. on racks 

b. on the floor 

9. Do you get seasonal variations in the sales? 

April and December 

10. Do you have a special purchasing plan or buying requirement? 

Q. Do you pass your purchasing requirement or sales forecast to your suppliers? 
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abors at Importers Warehouse, Modern Trade Outlets and 

gent's Warehouse 

How many cartons do you lift per day? 

Do you use any lifting aids like back support belts, gloves etc? 

Do you unload the containers? 

How do you unload the containers? 

Do you have sufficient work for the day? How many breaks do you get? 

Do you get over time work? 

How do you do the picking for the orders? 

i Lanka Standard Institute 

What are the basic requirements the of canned fish import procedure? 

3oes SLSI check each and every canned fish container which is imported to Sri 

ika? 

f/hat are the other services that you provide to importers? 

How long will SLSI take to give the approval to release a shipment when it lands in 

Lanka? 
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what do you generally think about the canned food which comes to Sri Lanka, 

^ave you banned any manufacture in Sri Lanka? 

Do you conduct any training or seminars regarding all these procedures, rules etc? 

There is a lot of good information with you which is useful for consimiers; do you 

2 any programs to educate the consumer about these things? 



Appendix B - Interview with Shaw Wallace 
Mr. M. N. Gunasekera _ CEO 

Mr. T. A. PuUenayagam - General Manager - Sales and Marketting 

Mr. Leo Carvelio - Commercial Manager 

Q. What are the countries that you import canned Mackerel? 

A. Chile .. mainly ... almost 95%, and sometimes we import from Thailand, but that fish 

is not good, the consumer doesn't like. We have to give what they want.... We can't do | 

what Hendry Ford did those days. 

Q. Are you directly dealing with the supplier? 

A. No, we are buying canned fish through the dealers who are in Sri Lanka. We do not 

have direct links with the manufactures. 

Q. Have you ever visited them, or the manufactures ever visited you in Sri Lanka. 

A. Yes, one or two time, we have visited their factory and a few times they came to Sri 

Lanka, but all this meeting was organized by the middle man and we do not have a closer 

relationship with the manufacture. 

Q. I have noticed that, you have imported canned fish from a few different manufactures 

in Chile? Is that through the same agent or different agents? 

A. We are dealing with a couple of agents; there is one agent who controls over 70% of 

the imports. He has connections with a few manufactures in Chile. 

Q. How many containers of canned fish do you sell per month? 



A. We sell about 30 to 35, 20 foot containers per month. 

Q. How do you distribute it to the consumer? 

A. We have nominated Dealers Island wide. We have 100 sales reps on the road. 

Q. Do you have our own warehouse? 

A. Yes, we have our own warehouse managed by us, we handle distribution also, I mean, 

upto the nominated dealer point. 

Q. Do you distribute any other products with canned fish? 

A. Yes, we distribute our product range. 

Q. What arc those products? 

A. We have food and non food items. We handle these two sections separately, Canned 

fish is distributed with all the other foods, sometimes we distribute canned fish with non 

food products but it's very rare. We deal with serial products (Ranposha), powders drinks 

etc ... 

Q. Do you find damaged cans fi-om the imported containers? 

A. We find some damage cartons when we unload the container, this happens at the port, 

when customs do the inspection. 

Q. Once you import the caimed fish, it directly goes to the consumer? 

A. No, we have to get SLSI approval; every shipment should be approved by the SLSI 

and food inspector. 
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Q. How long does SLSI takes to give the approval. 

A. They take 30 days for non listed suppliers and listed supplier within couple of days. 

Q. What is non listed and listed supplier? ; 

A. SLSI visits the suppliers, can fish manufacturers and they analyze suppliers 

manufacturing process, if it complies with SLSI standards, SLSI lists the supplier name 

in the approved list, and SLSI visits those factories every two or three years. I'm not sure 

about the duration exactly. ^ 

Q. Do you have to keep the stocks in the port for 30 days if it comes from a non listed 

supplier? 

A. No, SLSI takes samples from the port and they do a quick test, if the product is ok, 

SLSI give the approval to customs to release the goods to our warehouse, and we cant 

sell the product till we get the approval from SLSI. 

Q. What kind of tests is carried by SLSI? 

A. You can talk to SLSI, there is a quality department at SLSI, I will introduce you to her 

and she will give you more details on that. 
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Appendix C - Interview with Delmege 

Q. What are the covintries that you import canned Mackerel from? 

A. We import Mackerel from Chile and Korea 

Q. What are the quantities from each country? 

A. Majority coming from Chile, when there are stock issues or price issues, we import 

from Korea. Chile is our first option. 

Q. Do you have any reason for that? 

A. Chile quality is always accepted by the SLSI, we have faced quality issues with 

Thailand and Korea fish. 

Q. Are you directly dealing with the supplier? 

A. Yes, we directly buying from Korean agents, and we have to go through agent for 

Chile product. 

Q. Have you ever visited them, or the manufactures ever visited you in Sri Lanka? 

A. Yes. We have visited few factories. 

Q. I have noticed that, you have imported canned fish from a few different manufactures 

in Chile? Is that through the same agent or different agents? 

A. No, we work with two indenting agents. 

Q. How many containers of canned fish do you sell per month? 
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A. We sell about 20 containers a month, in some months we sell more. 

Q. How do you distribute it to the consumer? 

A. Through our distribution network, we have 40 agents and 80 sales reps. 

Q. Do you have our own warehouse? 

A. Yes, we have one in Peliyagoda. 

Q. Do you distribute any other products with canned fish? If yes, what are those product 

and the nature of the product? 

A. Yes, we distribute milk powder, confectionaries and motha product... 

Q. Do you find damaged cans from the imported containers? 

A. Yes 

Q. Do you get damaged stocks while handling the stocks? 

A. Yes, even if these cans have small damage, we can't sell it to consumers. 

Q. What is the procedure after you import a container? 

A. We have to get SLSI and Food Inspector reports, we have our own clearing company, 

they do the needfuL 
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Appendix D - Interview with Jhon Keells 

Supermarket Chain 

Q. How many canned fish suppUers do you have? 

A. We have about 6 canned fish suppliers who regularly supply, there are about 12 

suppliers listed in our company. 

Q. Which brand of canned fish has most sales? 

A. It was 'captain brand', now it depends on the supply and price offs given by the 

suppliers. 

Q. Any reason for that? 

A. yes, consumers do not see much difference from brand to brand, most of these brands 

coming for same manufactures in Chile. 

Q. Do you get many damage cartons when you get your orders? 

A. yes, we get damage cartons and cans, some are badly damage and has leaks which 

spoil other products too. Caimed fish has very bad odor and we have to destroy most of 

the products which gets canned fish juice during handing. 

Q. What do you do for the damage cans? 

A. We return the damaged can back to the supplier. 

Q. How do you distribute canned fish among your supermarkets? 
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A. We have our central warehouse in Kelaniya and we send the orders from there to each 

super market. We have divided routes, say 'Negambo' route, we have certain days of the 

week to supply to that area, one or two truck will cover the route twice or thrice a week, 

depending on the orders from the outlets in the areas. 

Q. Do you get damage cartons from your outlets? 

A. yes, we collect all the damage cans from our outlets and raise return notes to the 

suppliers. 

Q. What are the measures that you have taken to control damages? 

A. We have skilled team looking after our supply chain, they do necessary trainings to 

the lower level labors and third party staff(confract labours) 

Q. How do you store caimed fish in you central warehouse? 

A. we keep the canned fish on the floor level, and near to the dispatch doors since they 

are FMCG category. 

Q. Do you get seasonal variations in the sales? 

A. Yes, we have high sales in April and December due to festival season. Between these 

two, December give hi sales. 

Q. Do you have special purchasing plan or buying requirement? 

A. yes, we SAP system and all automated, system monitors the stock levels and past sales 

and generate the orders. Store managers can't manipulate orders, if they want to have 

extra order, it has to be approved from the head office. 
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Q. Do you pass yovir purchasing requirement or sales forecast to your suppliers? 

A. Some suppliers come and discuss these things with us, then we share our experience 

with them and plan for the future orders. • 
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Appendix E - Interviews labors - Summery 

Q. How many cartons of canned fish(Mackerel) do you lift per day? 

A. We lift 150 to 160 cartons per day, on top of that we have some other work too, 

carmed fish is very heavy, other products are not heavy as carmed fish. 

Q. Do you use any lifting aids like back support belts, gloves etc? 

A. No, we do not use anything. 

Q. Do you imload the containers? ' \ 

A. Yes, sometimes containers are coming to the warehouse during the day, then we have 

to unload the container. , 

Q. Do you find any damage cartons while you unload the containers? 

A. Yes, we find damage cartons, we keep the cartons aside, and open the cartons to check 

of any cans are damaged, then we report to our supervisor. 

Q. How do you unload the containers? 

A. We unload it by hand. 

Q. Do you have sufficient work for the day? How many breaks do you get? 

A. Yes, we have enough orders to load, and we have to pick for the orders too, all day we 

are busy, we get 3 breaks, limch break is 45 mins and tea breaks 15 mins each. 

Q. Do you get over time work? 

A. Yes, during New Year and Christmas time, we work overtime. 

Q. How do you do the picking for the orders? 

A. We get the orders from our supervisor; we bring no of cartons to the loading bay and 

load the trucks. 
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Answer from the Agent's warehouse labor. 

We have to pick the stocks and load the lorry, sometimes we have to open canned fish 

containers and take 12 or 24 cans out and supply small shops, some shops order 6,12 ( 

24. 
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Appendix F - Interview with SLSI 

What are the minimum requirements to import canned fish to Sri Lanka? 

It's a bit complicated, we look for many aspects. We are trying our best to prevent bad 

I coming in to Sri Lanka. There are books at SLSI library which has all the guide lines, 

ce containers come to Sri Lanka we check for four aspects, odor, appearance, texture, 

[ taste. The guide lines for these aspects are in SLSI hand books. If a shipment fails in 

t test we seal the container and do further tests. 

About how many containers come to Sri Lanka per armum? 

I do not have those details, we check each batch, and you can get those details from 

ler Sri Lanka Customs or Central Bank. 

What are the other services that you provide to importers? 

We do all kinds of tests, importers can bring samples to us and we can analyze the 

aples before it comes to Sri Lanka. Most of the importers do not get the benefits from 

• services; most of them think that we are here to stop imports, and that perception is 

y wrong; we are here to make sure that our consumers are getting the right quality 

•ducts. We can guide importers and manufactures to produce best products. We have a 

le knowledge base in SLSI; we should educate the Sri Lankan business community 

)ut our services. 

How long will you take to give the approval to release a shipment when it lands in Sri 

nka? 
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i. We give approval within a day for registered manufacturers, and others will need to 

/ait a couple of weeks till we do sensory analytical and histamine tests. We do those 

2sts for the batches that pass the organoleptic test. 

}. What is registered manufactures? . * 

.̂ We can visit the manufacturers and inspect their standards. If they are practicing 

iroper manufacturing process (GMP) and adhere ISO and other world standards we list 

hem as registered manufacture. If anyone imports canned fish from those listed 

(lanufactures, we make Organoleptic test and release the container within a day. We 

lave to visit the manufacturer every day and make sure they are maintaining their 

tandards. All the travel, accommodation and other expenses should be paid by the 

upplier and we charge L K R 120,000 per visit. 

J. Looks like it's a very costly practice ! 

.̂ If they do not register the manufacturer they have to do histamine test for each 

tatch/container and that will cost L K R 20,000 per batch/container, for large importers, 

be registering process is cheaper than handling case by case. 

}. Do others need to leave the container in the port for a couple of weeks till you give the 

icrmission? 

.̂ No, we do the organoleptic test at the port and if it's ok, we give the permission to 

elease the container to importers warehouse, then we visit the importers warehouse and 

Iraw samples for further tests (histamine) and give the permission to sell the container if 

he histamine test is ok. 

.̂ what do you generally think about the canned food which comes to Sri Lanka? 

xvi 



A. SLSI doesn't let any importers import low quality products, we have sent many 

containers back during the last year due to poor quality. Now most of the importers are 

educated about the procedures, if they want to import from new supplier/manufacturer, 

they bring down a few samples and give us for testing and get a prior approval. This 

doesn't mean that we approve all the container coming from that supplier, like I said 

earlier, we test each batch which comes to Sri Lanka. 

Q. Have you banned any manufacture in Sri Lanka? 

A. No, We haven't yet, but if we see poor quality products from manufacturers, we 

closely check the quality every time we see imports from that supplier. The fish should be 

handled very carefiilly and it can go bad after a few days of carming, normally ^ 

manufacturers should keep their production in their warehouse for two weeks and then 

ship. In some cases we noted that fish reacts even after two weeks, could be during 

transit. The health ministry has nearly 1000 PHO's island wide to check the quality of 

food in the market. 

Q. Do you conduct any training? 

A. Yes, We have our training department; anyone can have the training calendar from our 

library. We are doing trainings at outside locations too. These trainings are very usefiil 

for the local manufactures. 
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