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BACKGROUND 

About the Nyama platform  

Formed under the AgriProFocus network of stake holders the livestock value chain, the meat 

subsector popularly known as Nyama platform was formed bringing the meat sector players 

together to address the meat sector issues.  

Membership 

The beef sector falls under the main stream Nyama platform that is currently comprised of the 

following member organisations; Uganda Meat Producers Cooperative Union (UMPCU), Pig 

Production and Marketing Uganda Ltd (PPM), SNV, Agrarian Systems Ltd, Veterinary 

Practitioners without Borders, Kyambogo University, IFDC, AICAD, Uganda veterinary 

Association (UVA),  KCCA, and Uganda Pig Farmers Association. The platform was formed with a 

vision of advocating for wholesome and safe meat for the entire Ugandan population through 

the appropriate multi-stakeholder action along the meat value chain. As part of the 

implementation of the beef sector activities under the Nyama platform, beef sector mapping 

was highlighted as one of the major activities to be done. 

 

Objectives:  

The Nyama subsector leaders will voluntarily conduct the respective sector mapping based on 

the following objectives:  

 

i. Determine the existing value chain flow/map for each level of the chain under the beef 

subsector. 

ii. To determine and list the key actors participating in the  beef subsector (names of 

organizations, contact details) 

iii.  Identify the gaps and challenges at each level of the beef value chain 

iv. Identify the opportunities for each level of the beef value chain 

v. Highlight the quality issues prevalent at each level of the value chain 

vi. Provide overall recommendations on intervention areas 
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Livestock Sector Overview 

According to official estimates, the livestock industry contributes about 9 percent to total 

agricultural output and 2 percent to total gross domestic product (GDP) (MoFPED 2012). Revised 

estimates by Behnke and Nakirya (2012) however put the contribution of livestock to GDP at 3.2 

percent. For the past decade, agricultural GDP growth has averaged about one percent per 

annum while that of the livestock sub-sector has remained steady at 3% per annum. This implies 

that the livestock industry has been a key contributor to agricultural GDP growth. Production of 

Meat (MT) beef production in 2010 was estimated to be 180,300 MT. 

 

Table 1: Meat Production (MT) 2006-2010 

Source of meat Meat production (MT) 

 2006 2007 2008 2009 2010 

Cattle Meat (beef &veal) 160,000 174,150 169,950 175,049 180,300 

Goat meat 29,870 30,766 31,689 32,640 33,619 

 

Table 2: Beef Production parameters in Uganda 

 

Metric Traditional Emerging 

(improved) 

Ranch 

Age at first calving in years 4 3.5 2 

Calving rate per year 0.58 0.7 0.8 

Young stock losses up to selling age (%) 30 24 13 

Selling age of young cattle 4 3.5 2.5 

Adult losses (%) 6 5 3 

Culled cows per year (%) 11 11 12.5 
Culled sires per year (%) 14 33 50 

Cows per sire 30 30 30 

Young males for sale (%) 20 25 33 

Young females for sale (%) 3 11 19 

Annual gross margin/cow  (US$) 96 128 211 
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Livestock, more especially cattle, are not only important to the Country’s development but they 

also play multiple roles and provide many valuable services and products for rural households. 

Livestock is regarded as an asset, source of wealth and a major contributor to food security 

indeed households whose livelihood is mainly dependent on livestock  are less likely to be poor. 

Livestock is the main source of animal protein (milk and meat) in the country. Overall domestic 

animal meatsestimates indicate that cattle beef is the most consumed meat in the country 

followed by pork. For example, Agriterra (2012) estimated beef consumption in Uganda at 6.5 kg 

per person per year and pork at 3.2 kg per person per year. Consumption of goat and sheep 

meat is estimated at 0.9 and 0.3 kg per person per year respectively. According to Behnke and 

Nakirya (2012), cattle are estimated to provide 27% of the gross value of national output. While 

cattle are the most important source of meat in Uganda, the majority of cattle farmers are 

smallholders who rear cattle primarily for milk production and ultimately sold for meat, most of 

which is consumed at home. This is evidenced by the fact that most cattle in Uganda are 

indigenous and female. Cattle farmers only sell culled cattle to traders or butchers for beef in a 

one-off transaction and as such they are not fully integrated into the beef value-chain.  

  



 
 
 
 

 

Beef Value chain Description 

The beef value chain in Uganda is categorised under the following:

1. Cattle production 

2. Veterinary services and in puts provision

3. Cattle marketing and Transportation

4. Slaughter and meat marketing 

Diagrammatic representation of the generic beef value chain in Uganda

 

Meat Quality 

Livestock are mammals from which meat is produced, meat referred to hereis

and sheep (red meat from ruminants).Beef production takes a series of processes right from 

production, handling, and loading, transport to the markets, off

These processes are delicate and need careful und

techniques and facilities will lead to unnecessary suffering, injury and poor quality of the 

products.Improving the condition of animals destined for slaughter provides many advantages 

namely: 

1. Improved productivity /quality, and safety of workers in the industry

2. Reduced carcass damage and waste and higher value due to less bruising and injury

3. Decreased mortality 

4. Improved quality of meat by reducing animal stress

5. Increased quality of hides and skins
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Beef Value chain Description  

The beef value chain in Uganda is categorised under the following: 

ervices and in puts provision 

Cattle marketing and Transportation 

Slaughter and meat marketing  

Diagrammatic representation of the generic beef value chain in Uganda 

 

Livestock are mammals from which meat is produced, meat referred to hereis from cattle, goats 

and sheep (red meat from ruminants).Beef production takes a series of processes right from 

production, handling, and loading, transport to the markets, off-loading and finally slaughter. 

These processes are delicate and need careful understanding and quiet often poor operational 

techniques and facilities will lead to unnecessary suffering, injury and poor quality of the 

products.Improving the condition of animals destined for slaughter provides many advantages 

ty /quality, and safety of workers in the industry 

Reduced carcass damage and waste and higher value due to less bruising and injury

Improved quality of meat by reducing animal stress 

Increased quality of hides and skins 

from cattle, goats 

and sheep (red meat from ruminants).Beef production takes a series of processes right from 

loading and finally slaughter. 

erstanding and quiet often poor operational 

techniques and facilities will lead to unnecessary suffering, injury and poor quality of the 

products.Improving the condition of animals destined for slaughter provides many advantages 

Reduced carcass damage and waste and higher value due to less bruising and injury 
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Increased animal welfare is necessary to reduce suffering of the animals as consumers become 

increasingly aware and concerned with animal welfare of food animals. Quiet often slaughter 

animals are handled in in humane manner that lead to carcass degradation and lower value of 

meat. Common issues of slaughter animals include: 

1. Animal stress and pain:Food animals have brain structures that makes them fear and 

feel pain which cause extreme stress. When animals are subjected to 

unusualcircumstances due to actions of people, the quality of meat is affected ranging 

from bruising, spoilage and consequently condemnation.  It is the responsibility of 

people to observe and use efficient, experienced and appropriate handling techniques 

of livestock.  

2. Poor meat quality: dark firm(extremely stressed and lower Lactic acid) and dry meat, 

meat spoilage :Stress deprives the animals of the glycogen reserves that are sources of 

lactic acid that retards the growth of bacteria that contaminate meat during slaughter 

and handling by keeping the PH as low as 6.2 and below. Animals that have been 

transported should be rested for 12- 24 hours before slaughter so that the reserves can 

be stored. Lactic acid keeps meat the colour and tender, tasteful and the good keeping 

quality of meat. 

3. Bruising: Due to escape of blood from blood vessels into the surrounding muscle tissues 

caused by severe beating, animal horn and falling.It can be superficial or deep bruising 

depending on the extent of the damage to involve deeper muscles of the carcass. 

Bruised meat is not of good quality and usually wasted, not acceptable by consumers, 

usually condemned, decomposes very fast since blood is an ideal media for bacterial 

growth.  

4. Poor animal handling damages the skin and hides there by affecting the leather industry  

5. Transportation stress and limited knowledge on the animal welfare and others like poor 

animal shelter, beddings, controlled breeding, hygienic environment are other 

important considerations at the primary production level that affect the quality of beef 

and beef products. 
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Beef demand analysis: 

Increasing strong demand: The per capita consumption of Beef in Uganda is currently 

6kg/person/year, a level much lower than other African countries such as Kenya and South 

Africa at 12 and 14 kg/person/year respectively. 

 The national consumption level of beef is estimated at 230,000 tonnes from about 2 million 

animals slaughtered as of 2014. The demand is increasing past the supply due to drivers like:  

Ø increasing urbanization, 

Ø increasing purchasing power, 

Ø changes in consumption habits, and the 

Ø Fast rate of population growth. 

 Supply on the other hand is severely constrained by the current beef production system- largely 

subsistence and primarily of the slow maturing indigenous breeds, with a very slow transition to 

commercial production. Market is characterized by ‘mainstream’ and ‘premium’ segments: At 

the retail level, the mainstream market in Uganda is to the greatest extent serviced by the wide 

network of roadside and market stall butcheries. These are estimated at between 5000-7000 in 

number and account for 75-80 percent of all beef sales in the country.  

The premium market accounts for about 16 percent of the total meat market (in Kampala), and 

is served by a growing network of modern butcheries and supermarket butcher stands. The 

demand and consumption level of beef in Kampala is estimated at about 15,500 tonnes annually. 

The premium beef segment accounts for about 16 percent of the total meat market in Kampala 

(about 2500 tonnes only) . 

 

Export Potential for beef is limited to regional markets and not developed markets currently, 

There are export opportunities of live animals and meat products mainly in East Africa like 

Burundi, Rwanda and South Sudan although  limited because of the prevalence of diseases, a 

lack of an export standard abattoir. Supply of beef in Uganda is largely reliant on indigenous 

cattle genotypes raised under extensive management systems. The inherent features of 

indigenous livestock are survival rather than productivity, hence their small body size. Factors 

such as disease, inadequate nutrition and water scarcity coupled with low body size and low 

milk yield means that indigenous animals grow slowly and often attain market weights at 5 years 

of age or more. A significant number of slaughtered animals are culled animals. Fresh cuts 
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currently almost monopolises formal meat processing dominating the market for packaged 

retail cuts commanding about 85 percent of Kampala’s processed meat market.  

Roadside and market stall butcheries are key retail outlet for beef in Uganda, they lack cooling 

facilities and therefore only stock meat that can be sold within the day.  

 

Current slaughter models have created capacity constraints, low margins and are hygienically 

deficient: Kampala is serviced by three slaughter houses. The increasing rate of urbanization has 

resulted into the overstraining of these slaughter houses- for instance City Abattoir Ltd- with a 

daily throughput of 250-300 animals against an installed capacity of 100-150 animals.The 

extremely low level of hygiene is a common feature across all slaughterhouses. There is 

potential for an export grade abattoir combined with processing facilities, as this would service a 

robust local market as well as meet an existing and growing regional demand for premium beef.  

Subsistence farming still predominant: At the farm level, most cattle sales are related to 

household cash needs. Maximization of returns by small holder farmers is low due to low 

genetic potential of the indigenous breeds coupled with inadequate management capacity. 

There are emerging trends- especially through collective action- towards cattle fattening, and 

this is providing opportunities to significantly improve farm level profitability of smallholders. 

Women can particularly benefit from such activities especially in areas where women groups 

can establish animal fattening. Scope for growth in ranching: There are about 165 large ranches 

which account for 2 percent of total cattle production. 
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Table3: Beef sector SWOT analysis: (adapted from Nyama meeting notes) 

Strengths  
· Production: Beef cross breeds are slowly 

increasing. 
· Well adapted breeds  
· Good climate for a better part of the year 
· Farmers are organized e.g. UMPCU 
· Investment in restocking and Breed 

Improvement. 
· Services & inputs  
· Market is available both local and future 

export. 
· Prices are good for the middlemen & 

processors 

Opportunities  
· A number of Development partners with a 

potential to fund the sector like EU 
· Already existing  and demarcated disease 

control Zones  
· Potential East African markets  
· Feed lot establishments, LRC owned by 

UMPCU. 
· Beef is among the key commodity enterprises 

considered by government. 
· Presence of the Nyama Platform to assist in 

addressing quality and awareness issues. 
· Possibility to improve the breeds  
· Growing consumption by the middle class  
· Bring together all authorities in beef 
· Slaughter houses  
· A lot of investment at this level 

Threats  
 

· Porous borders especially the TZ boarder, 
Congo in kasese. 

· Stagnating cattle population growth at 3 % 
per annum 

· Severe Drought and water shortage in the 
cattle corridor. 

· Poor disease control & surveillance  
· Inadequate feed and feed resources 
· Predominance of the sector by the aged 

population, few youth are involved. 
· A host of animal diseases like FMD, ECF. 
· Poor identification of animals that 

consequently interferes with the traceability 
of meat products. 

Weaknesses  
· Limited commercialisation by farmers  
· Quality of inputswanting. 
· Inadequate implementation of regulations 

and policy like quarantine enforcements. 
· Lack of fast maturing beef breeds. 
· Low prices offered to farmers 
· Poor marketing infrastructure 
· Less market information flow and middle 

men speculations. 
· Quality of slaughter houses lacking. 
· Beef Quality control is inadequate  
· Limited rewards for quality meat production 

due to limited standards. 
· Inflation versus the cost of production. 
· Limited government funding to the sector, 

less than 3 % is allocated to the sector. 
· Lack of cheap finances for investment in the 

sector. 
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Table 4: Summary of the key Issues affecting the beef value chain and the actors: 

1 Quality and safety of beef Causes Responsible persons Identified specific stake holders  and roles  

 What consumers take is not 

the desired quality and not  

safe 

Poor animal handling at transportation 

and slaughter, excessive beating while 

loading , over speeding while 

transporting cattle,  lack of meat 

inspection services by qualified 

inspectors, Meat inspection lacking in 

some places, quality of slaughtered 

animals, sick and the old animals, 

zoonotic diseases like brucellosis, 

leptospirosis and Tuberculosis. un 

planned cattle sales and no records  

 

Veterinary drug residues : caused drug 

residues in beef due to failure to 

observe withdrawal period, 

irrational/poor treatment of animals by 

farmers, over the counter   availability 

Farmers, 

extensionists, 

Government , 

butchers and 

slaughter houses to 

improve quality and 

safety ; 

 

 

 

 

 

 

 

 

 

 

Uganda Veterinary Board: (UVB) is a 

government board representing all the 

veterinarians working in government, private 

and corporate practice, industry, academia, 

and uniformed services. Structured to work for 

its members, the UVB acts as a collective voice 

for its membership and for the professional 

veterinary acts in Uganda. 

MAAIF 

Drug companies 

Veterinary drug shop retailors  

National Drug Authority 

Representatives from Universities and 

Research institutions,  

Farmer organizations,   

Animal Transporters,  

Slaughter houses and butchers 
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of drugs by quacks, vending in markets,   Private vets 

UNBS 

Ministry of trade & Industry 

Uganda Veterinary Association 

Processors : e.g. Quality cuts 

Development partners 

 

Production Farmers need good prices for quality 

products /animals produced. 

 Farmers, Veterinary extension officers 

Processors. Service ProvidersBreeding 

technology providers e.g. NAGRIC and others 

Financing institutions e.g Centenary Bank 

· Processors : e.g Quality cuts 

· Development partners 

 

Feeding of animals, fluctuating Production of hay, Feed manufacturers, pasture seed 

 availability of quality feeds, water and 

breed quality 

Rampant animal diseases, (FMD). 

 silage, other 

rangeland pasture 

management 

techniques  etc 

 companies 
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 Transporters Poor vehicles used for transportation. 

Only fit for cargo 

Possibility of getting 

Cattle transportation 

trucks fitted with  

mobile loading  

- Blue prints 

- Enforcement  

Transport associations, Traffic and police, 

transport licensing board, animal welfare 

organizations , USPCA 

 Butchers & Slaughter  

houses,  

Issues of contamination of beef, cross 

contamination  issues of beef in poor 

premises, display of whole carcasses, 

storage, use of preservatives 

Awareness, and 

regulation/legislation 

Inspectors, MOH, MAAIF, KCAA, - 

Harmonisation of roles 

Public health …., 

 Consumers level 

 

 

 

 

Awareness of quality of beef on the 

market, beef handling to  safeguard 

against contracting diseases 

 Human public health division, 

Health consumers association, veterinary 

public health of MAAIF and Makerere, 

ASARECA 

 

 Issues of climatic change and 

handling of medicinal 

containers- disposal, 

methane emission from, cow 

dung  

Increasing number of plastic containers 

left in the environment especially those 

of acaracide, drug bottles, gloves  

  

 

NEMA, research institutions, climatic change 

organisations. 
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General Recommendations to meat quality/Hygiene Improvement 

Meat must be safe and suitable for human consumption and all interested parties including 

government, industry and consumers have a role in achieving this outcome, this is in line with 

the vision of the Nyama platform: 

a) Promotion of meat safety and hygiene. 

1. A competent authority with legal powers to set and enforce regulatory meat hygiene 

requirements with a final responsibility for verifying that meat hygiene requirements 

are met is established. 

2. Protection of public health should be top on the agenda in meat hygiene programs and 

should be based on a scientific evaluation of meat-borne risks to human health and take 

into account all relevant food safety hazards . 

3. Principles of food safety risk analysis should be incorporated wherever possible and 

appropriate in the design and implementation of meat hygiene programmes.  

4. Meat hygiene requirements should control hazards to the greatest extent practicable 

throughout the entire food chain and to the greatest extent practicable; the HACCP 

principles should also be applied in the design and implementation of hygiene measures 

throughout the entire food chain.  

5. The activities in  meat hygiene should be carried out by personnel with the appropriate 

training, knowledge, skills and ability  

6. Meat hygiene requirements should control hazards to the greatest extent practicable 

throughout the entire food chain. Information available from primary production should 

be taken into account so as to tailor meat hygiene requirements to the spectrum and 

prevalence of hazards in the animal population from which the meat is sourced.  

7. The activities in  meat hygiene should be carried out by personnel with the appropriate 

training, knowledge, skills and ability  

 

b) Recommendation on vet/pharmacy use :The veterinary drug policy and the 

veterinary surgeons act need to be followed in the strictest sense to regulate who 

handles the drugs, who treats animals, who prescribes the medicines  etc.  This is to 

ensure that veterinary drugs in use are of the appropriate quality, to protect the 

animal population from harmful effects which may be caused by the use of poor 
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quality drugs. This requires regular monitoring and assessment of the quality of 

veterinary drugs and vaccines are necessary to ensure the purity, potency, efficacy 

and safety of the drugs in use.  Safeguarding humans, animals and environment 

against any hazards due to unused and unwanted drugs and other veterinary 

medical wastes should be a very key consideration. This is because Unsafe and 

unwanted drugs that do not meet the required standards pose environmental 

hazards if their disposal is not properly done. These drugs should be disposed off in 

accordancewith approved methods. 

c) Recommendation on increasing consumption: 

The increasing per capita consumption of meat in Uganda to 6 kgs per person per 

year presents an opportunity for cattle farmers to increase their production 

capacity, to supply the increasing market. With the prospects for exports of meat, 

the farmers will reap big from the business, the quality of meat notwithstanding. As 

already noted, there is need to improve the quality of animals produced and 

slaughtered including handling of meat products.
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Table 5: Summary of the key Issues and corresponding investment areas at the different 

levels of the beef value chain 

Input 

supply 

Lack of inputs 

Lack of quality 

feeds 

- Incentivize big ranchers and farmer cooperatives to 

become input suppliers and also service providers 

Production Low 

productivity  

 

- Establish feedlots to fatten cows by supporting beef 

producers cooperatives 

- Develop dairy farming so that beef production can be 

more specialized 

- Encourage tight integration between ranchers and 

pastoralists through contracting  

Logistics Poor market 

infrastructure 

Bad roads 

Poor handling 

of animals 

- Privatization of the markets or a very strong PPP 

arrangement with local authorities that can spur 

investments to improve the market. 

- Support traders to acquire transportation fleets and also 

consolidation of the trading sector so that trader buys 

the animal from rural market transports to slaughter 

house and sell both hide and meat.  

Processing Poor 

infrastructures 

including 

inadequate 

facilities 

- Privatize slaughter house or create strong PPPs that will 

spur further investment. 

Marketing 

& 

Distribution 

Low level of 

product 

development. 

Under 

developed 

distribution 

channels 

- Encourage beef marketers to integrate backwards to 

processing to increase investment in the sector and also 

raise quality standards 

- Encourage the emergence of modern butchery chains  

- Branding of the Ankole beef as heathy choice for 

emerging class of health conscious middle class 

consumers 
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Contact 
AgriProFocus Uganda 
SNV office, Plot 36,  
Luthuli Rise, Bugolobi  
P.O. Box 8339, Kampala, Uganda 
E-mail: Uganda@agriprofocus.com 
Telephone: +256754563229 
Website: www.agriprofocus.com/uganda 
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