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K ENYAN people have a
huge appetite for meat
and as the country’s
middle class grows, meat
is becoming more afford-

able and more in demand.
In fact, 30 per cent of all the meat
currently consumed in Kenya has to
be imported to satisfy the demand.
Beef is the favourite but goat meat is
also favoured over sheep meat as it
has more flavour.
However, the journey from farm to
fork in Kenya is an eye opener. In
essence, the Maasai livestock
farmers are pastoralists who move
their livestock from place to place to
find fresh pasture and water.
Drought is a huge problem in Kenya
and affects most agriculture
production in some way. In 2010 the
country was hit by one of the worst
droughts in history affecting over 10
million people and killing over
100,000 livestock. Kenyans are very
aware and worried about climate
change and how it will affect their
future.
Set up in 1981 the Keekonyokie
livestock market and slaughterhouse
is run and owned by the Maasai
pastoralists and provides meat for
Nairobi outlets.
Basically, pastoralists bring their
cattle and goats on a daily basis to
the market – a fenced mud bath –
where other pastoralists and
butchers gather to buy them. If the
cow or goat is deemed worthy of
slaughter it is shoved into the
neighbouring slaughterhouse where
an army of knifemen make short
work of butchering the animal.
Outside in the market, the owners
are becoming cute enough to try and
sell their livestock outside the ring to
avoid selling fees, but this is deemed
unfair practice in general.
The slaughterhouse does not
charge the sellers a fee but does
charge the buyers a fee to butcher
the animals. All meat is generally
sold before noon on any given day
and is consumed almost immediately

as there are no fridges.
Meat costs 230 Kenya Shillings
(£1.68) per kilogram and farmers
receive around £200 for a medium to

large sized cow/steer and £70 for a
goat.
Once the animal enters the
slaughterhouse it is shot on the spot,
the throat is cut, its insides are
pumped out by foot, before the
carcase is hung and stripped for
butchering.
Picture the scene, in typical Kenyan
style, 272 people working in a
confined space, all with knives, all
justifying their employment by
cutting at least one part of the
carcase. Chaos!
At the end of the chain, butchers
await the carcase of the animals they
just bought, which are subsequently
loaded into trucks, motorbikes or
any other means of transport, to go
to the non-refridgerated butchers
shops.
None of the livestock bore any tags
so traceability was difficult to
establish. However, a vet was present
in the market and slaughterhouse to
‘observe’. The vet did say lungs and
liver from the carcases were checked
for any disease and if found, the
carcase was rejected for consumpt-
ion.
Up to 180 cattle and 100 goats per
day are slaughtered at this centre
which creates an essential social hub
for the pastoralists, who spend most
of their time roaming the land. It also
has created an environment for
vibrant private sector meat business
to take place helping the Masai
pastoralists get 30 per cent higher
prices for their livestock.
Keekonyokie livestock market is
the largest pastoralist owned
livestock marketing and processing
enterprise in East Africa and has
given positive livelihoods to over
100,000 households.
However, the story does not end
there. Nothing is wasted following
slaughter, even the hides and
intestines immediately are sold for
use. Over 20 cubic metres of
blood/liquid waste is collected daily
and is run down open channels to

digestors where the ingenious
pastoralists convert it to biogas.
In 2005 the slaughterhouse decided
to construct and operate a biogas
plant to convert the waste into
energy and bio fertilizer. This was
part of an effort to fulfil regulations
for slaughterhouses to stop dis-
charge of waste water in rivers
causing environmental pollution.
The methane produced by the
biogas plant is being sold to
communities for cooking, encour-
aging people not to cut down trees to
use as fuel.
It is of course used to generate
electrical power for the meat
processing equipment and hot water
for sterilising and washing the
abattoir.

The liquid organic fertilizer is sold
to local farmers to replace the
expensive chemical fertiliser and
increase food self sufficiency of local
communities.
Keekonyokie slaughterhouse in-
vested its resources and constructed
a fixed dome biogas plant of 250
cubic meters capacity, and a biogas
storage tank that is piped to a
generator.
Safety regulations around this
ticking time bomb are fairly loose,
although the manager said smoking
was banned in certain areas.
When asked if they were concerned
about the gas exploding the answer
from the manager was: “We have
been here for seven years and have
not blown up yet.”

FarmWeek reporter CHRIS
McCULLOUGH has just returned
from Kenya where he visited various
types of farms across the country.
Chris was selected as one of 15
journalists from around the world to
participate in the
Agriterra/International Federation of

Agricultural Journalists Exposure 4
Development study tour.
In this second article of a series of
reports, he visits a livestock market
in Kiseria and the adjoining
Keekonyokie slaughterhouse as well
as reporting on rice, coffee and
tobacco farming.

Slaughtering cows for kilowatts

� DEALS: Cattle roam the so-called livestock market where buyers do deals
before sending them next door for slaughter. (KENYA 17)

� LOOKING ON: Maasai farmers watch as buyers look round their cattle. (KENYA

� RIGHT: End
of the line for
another cow at
the
Keekonyoikie
slaughterhouse.
(KENYA 15)

� BELOW:
Goat meat is
preferred over
sheep meat in
Kenya hence
high numbers
are
slaughtered.
(KENYA 16)

� BUTCHER: A butcher loaded with his freshly killed meat leaves the
slaughterhouse for his shop. (KENYA 13)


