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Caring For The 

Early this year, the Solid Waste Management and Public Cleansing Corporation (SWCorp Malaysia) released a shocking 
statistic of the amount of rubbish dumped by Malaysia every day. Approximately, 37,000 tons of rubbish is produced by 

Malaysians every day, which means we made 13.5 million tons of rubbish: equivalent to 30,000 Airbus A380s.
With such an appalling statistic, Ipoh Echo feels it is time for all of us to take charge, be in control of the waste we create 

and to really start caring for the environment. Ignorance may be bliss sometimes but definitely not when it comes to Mother 
Earth.

Environment

 Used cooking oil

 Discarded food containers
 Food wastes

Mining Heritage: Tanjung Tualang Tin Dredge No.5

GPS Coordinates: N 4° 23.817’ E 101° 3.189’

The Tanjung Tualang Dredge No 5 (TT5), located at Batu 5, Jalan Tanjung 
Tualang is living proof that this area was once part of a major mining 
operation taking place within the Kinta Valley.

Large-scale tin-mining began in the late 19th Century up to the 20th Century. 
International companies were involved in tin prospecting then. The longest 
operating European mine in the Kinta Valley was the French Société des Etains de 
Kinta or SEK. It started in 1886 and ceased operations in 1985.

The tin dredge was built in England in 1938 by F.W. Payne & Son. It was 
transformed from steam (coal-fired) to electric engine in 1963. Weighing 4500 ton, 
it is supported by a pontoon which measured 75 metres long, 35 metres wide and 
3m deep. It has 115 buckets with a capacity of 0.50976 cu metre per bucket and 
an output of 2247 horsepower.

TT5 was operational for 44 years until 1982. High operating costs and a drop 
in world tin price put paid to its commercial viability.

In 2015, the state government, through MB Incorporated (MB Inc), took 
over the management and the restoration of the tin dredge utilising its own funds. 

The restoration work is a long-term plan to turn TT5 into a fitting 
monument dedicated to the tin-mining heritage of Perak besides it 
being a tourism product.

So far about 90 per cent of its restoration has been completed. It 
will be fully completed by the end of 2017.

For the benefit of visitors a dulang-washing area, a cafe and a 
souvenir shop will be established within the area. The existing gallery 
will be upgraded to provide a better perspective of the mining activities 
in Kinta Valley, once the most productive tin-producing district in the 
world.

The surrounding area is open to the public for visitation except 
entrance into TT5. It will only be accessible once the management 
obtains a safety authentication from the authorities.

An entrance fee of RM2 is chargeable for adults while children 
(below 12) and senior citizens are free. The facility is open daily 
between 9am and 6pm except Mondays.
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Food wastes
According to Solid Waste Management and Public Cleansing Corporation (SWCorp) 
Perak, Perakeans generate about 1968 tonnes of solid waste each day, out of which 
787.2 tonnes (40 per cent) are food wastes. With the on-going Raya celebrations, the 
fact that massive piles of food wastes are generated every day, is enough to send chills 
down the spines of many.

Food wastes that end up in landfills emit a large 
amount of methane, a hazardous greenhouse gas that 
absorbs infrared radiation and heats up the earth’s 
atmosphere, resulting in global warming and climate 
change.

Maggie Ong, Chairperson of Malaysian 
Association of Hotels (Perak Chapter) and Director of 
Syeun Hotel Ipoh, claims that Syeun Hotel practises 
batch cooking to minimise the amount of leftover 
food.

“We seldom have leftover food from our buffets 
but when we do, it’s usually shared among our kitchen 
staff, so as to prevent any food wastage. Occasionally, 
we donate them to the homeless,” said Ong.

Four years ago, the hotel began imposing a RM5 
fine on guests for every 200g of food wasted as part of 
educating them to control their food portions and not 
to be greedy.

Enzymes
Hannah Soh, a student at Universiti Tunku Abdul 
Rahman (UTAR), makes use of organic food wastes 
such as fruit peels to make enzymes that can be used 
as liquid cleaning detergents. “My family looked up the 
web for recipes to make enzymes as we wanted to save 
costs on detergents. After all, it’s eco-friendly too,” said 
the bubbly 18-year-old.

Cooking Oil
Aside from solid food wastes, improper disposal of 
cooking oil and grease affects the environment as well.

Oil and grease that are poured down the drain, 
mix with other chemicals in the sewers form nasty 
conglomerations of chemicals. Over time, these 
chemicals build up and block the pipes, obstructing the 
flow of water. If the oil and fats make it to the rivers and 
ocean, it will cause marine pollution.

Chef Simon Lee of Citrus Wine & Dine plays his part in caring for the environment 
by disposing used oil and grease properly.

“We collect the oil from our deep fryers and exhaust in large containers placed at the 
back of the kitchen. Once the containers are full, we sell the oil to an oil recycling service 
that converts it into useful biofuel,” Lee explained.

According to Lee, the restaurant has been selling used oil and grease to oil recycling 
services since its inception 12 years ago in 2005.

“This method of dealing with used oil was a common practice when I was doing my 
apprenticeship in Singapore. It helps to protect the environment and prevent drains from 

Plastic Wastes: The hardest wastes
SWCorp Perak revealed that Perakeans generate an 
average of 110.2 tonnes of plastic wastes a day.

As plastics are not biodegradable, most plastics 
do not disappear, but become long-lasting “plastic 
dust”. When items like plastic bags break down, they 
readily soak up (and release) toxins that contaminate 
soil and water. Over a million sea birds, whales, seals, 
dolphins and sea turtles die from ingesting plastic 
debris that end up in our oceans and seas.

Ipohite Siew Viann who’s currently pursuing a 
degree in Economics at the University of Nottingham 
Malaysia Campus, makes an effort to reuse, reduce 
and recycle plastics to help save the planet.

“I discard plastic bottles into recycle bins and 
reuse plastic bags as trash bags,” said Viann.

“I bring recycle bags along when I go shopping. 
Sometimes, if the items are small and manageable, I 
will carry them in my hands without using any plastic 
bags,” she added.

Professor Dr Richard Ng, chairman of Ipoh City Watch, expressed disappointment 
over the state government’s decision to put on hold the ban on polystyrene containers and 
plastic bags which was supposed to be implemented on June 1.

“I believe the decision to postpone the ban was made due to Ramadan as many 
traders are still dependent on polystyrene and plastic packaging.

“In my opinion, the ban should have been carried out. Initially people will find it 
difficult to adhere, but we have to educate them on the 
dangers of using plastics and polystyrene so that they 
will stop using them,” Dr Richard told Ipoh Echo.

Dr Richard added that everyone should treat the 
environment as their responsibility.

“People should not think that it’s the government’s 
responsibility to keep the environment clean. If 
everybody thinks this way, our country will never be 
clean. I believe that if everyone plays their part, our 
landfills will be less cluttered,” said Dr Richard.

SWCorp Perak has also launched two campaigns, 
“Reuse” and “Mangkuk Tingkat” (Tiffins), to 
encourage the public to use recycle bags when 
shopping for supplies or groceries, and to bring along 
their own containers and tiffin carriers when buying 
food.

clogging,” Lee told Ipoh Echo.
In collaboration with various hotels in the state, SWCorp Perak introduced the 

“Value Food No Waste” programme in 2014 in efforts to cut down on food waste.

Many Ways the Community Can Contribute
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EYE HEALTH —

Dr. S.S. Gill
Resident Consultant 

Ophthalmologist, 
Hospital Fatimah

For more information, please call Gill Eye Specialist Centre, 
Hospital Fatimah 05-5455582 or email gilleyecentre@dr.com

Is It That Medication?

By Fathol Zaman Bukhari

From The
Editor’s Desk

IPOHechoecho

Ipoh Echo’s EYE HEALTH series continues with Consultant 
Eye Surgeon Dr S.S. GILL talking to us about SIDE EFFECTS 
OF MEDICINES THAT MAY AFFECT THE EYES.

Not all blurring vision or eye redness is caused by an illness 
or disease. It may also be caused by certain medication. 
In fact, there are a fair number of medications that may 

cause some blurring vision and other eye side effects. Thankfully, 
not every person develops these eye side effects! If eye side 
effects do occur, your general physician will be able to put you 
on an alternative medication. Always inform your physician 
about any unusual eye symptoms. Most medication cause only 
temporary visual disturbances and usually disappear over time once the medication 
is stopped. Highlighted here are some common medications that may have side 
effects on the eyes but are often overlooked.
PRESCRIPTION MEDICATION
In general, the eye effects depend on the type of medication consumed and 
the duration of use. Some common medication associated with vision problems 
include some heart medication for irregular heart beat such as amiodarone 
(Cordarone) and digoxin (Lanoxin); antimalarial drugs such as chloroquine 
(Aralen) and hydroxychloroquine (Plaquenil); corticosteroid medication like 
Prednisolone, erectile dysfunction drugs like sildenafil (Viagra), tadalafil (Cialis), 
vardenafil (Levitra), phenothiazines like chlorpromazine and thioridazine, breast 
cancer medication like tamoxifen, prostate medication tamsulosin (Flomax). 
The decision on whether you need to take a particular medication is best decided 
by your physician after weighing the benefits against the side effects.

If your regular physician has put you on a prescription drug, do take note of the 
name and dose of the medication in case you ever 
need to see another doctor for another ailment. 
This will avoid unnecessary avoidable problems 
from possible drug interactions prescribed by the 
second doctor.

Should your physician need to prescribe a 
medication associated with potentially serious eye 
effects, you will be referred for an eye check prior 
to starting any long-term treatment, and advised a 
regular eye check.
OVER THE COUNTER (OTC) MEDICATION
Medication commonly obtained from the local 
pharmacies which are used to treat a runny nose (rhinorrhea) and general allergies 
may cause light sensitivity and dry eyes. If you are on antihistamines, keep these 
side effects in mind. In most cases, the side effects are temporary and can be 
resolved by reducing the dosage amount or discontinuing the use of the medication 
altogether. Do keep your doctor informed about any OTC medication that you may 
be taking including any vitamins and herbal products too.

The month of Syawal signals 
the beginning of merriment 
and celebration for Muslims 

all over the world. It is celebrated in 
a big way by Malay Muslims and, be-
ing one, I was caught up in a frenzy 
of open houses where food, drinks, 
handshakes, hugs and fireworks are 
the norms. It will go on for a whole 
month thus picking an appropriate 
day for an open house is never a prob-
lem. You have a month to decide.

I lost count of the number of open 
houses I have attended but consider 
the one on Saturday, July 8 as the most 
impressive. A former colleague who 
served with me in the same battalion 
in the early 1970s had dropped hints 
that he planned on inviting friends 
and former colleagues to his raya open 
house in Shah Alam, Selangor.  

A retired captain, he had made it big in the corporate world and is now an established 
developer with housing projects in Selangor and Kuala Lumpur. His palatial three-storey 
mansion, located on a 2.5-acre land in an upscale part of Shah Alam, is a sight to behold. 
It is definitely larger and grander than the many that I had the opportunity to grace. It 
has an open 25-metre swimming pool, a sure sign of grandeur. A service lift takes guests 
to the viewing terrace and bedrooms. Nepali guards man the main gate. They looked 
menacing in their starched white uniforms and black boots but on that day were very 
accommodating and pleasant.

I was not familiar with the area but getting to the venue was a breeze, as the route was 
clearly marked. I need not resort to Waze for guidance. Two 10-seater vans were on hand 
to ferry guests from the bottom of the hillock to the captain’s mansion. Everything was 
clockwork precision. Perhaps being a former military man, the captain was meticulous 
in his planning.

The open house began at noon sharp on Saturday July 8 and lasted till 10.30pm 
the same day. Reception was held on the spacious lawn that fringed the house. Space 
was ample and the food served was a tad too heavy. The centerpiece was a huge lamb 
barbequed over an open fire and conspicuously positioned at one end of the serving 
area.

Our host and hostess were most gracious, greeting everyone that came with a firm 
handshake and a polite embrace. It looked officious but the informality was out of the 
ordinary. The captain is most generous and has been sponsoring functions whenever it 
matters. He goes out of his way to entertain his friends, especially his former army mates. 
This is what separates him from the rest.  

The guests were from various social and ethnic backgrounds. The majority were 
former army officers and soldiers, and the captain’s business associates. It was an 
occasion for reflection, as a number of the invitees were my friends too. One guy stood 
out, as I had never met him since the day he retired almost three decades ago. I would 
have missed him had he not approached me upon arrival. His arthritic-impaired legs 
necessitate him to use a walking stick to move about. But his spirit keeps him going in 
spite of the handicap.

A widower, he survives on his pension. The monthly stipend is enough to see him 
through. But the fate of his family is another issue. His two sons are married, one lives 
with him in Petaling Jaya the other is on his own in Rawang. Both, apparently, have 
fallen on hard times and are working doubly hard to raise their families. Although they 
have a steady nine-to-five job they do not earn enough to make ends meet. His eldest son 
flips burgers after work while his youngest, a graphic designer, works as an e-hailing 
Grab Car driver. Their monthly take-home pay is only sufficient to buy basic household 
needs. The extra they make goes to paying their car instalments, mortgages, utility bills 
and other necessities. They have no savings to talk about.

The plight of my friend’s kids is not something uncommon. In fact it is endemic and 
cuts across the social spectrum. Most Malaysian families, perhaps not the retired captain, 
are in a similar situation, some worse. In Ipoh, a family of three can survive comfortably 
with RM2000 a month but an extra mouth will place a damper on the bread winner. 
Imagine the situation in Kuala Lumpur, Petaling Jaya and Shah Alam. You need to earn 
more than the median salary to survive.

In Ipoh, a family of three can survive comfortably with RM2000 a month but an extra mouth will 
place a damper on the bread winner.

The situation is getting 
bleaker by the day, as many 
working Malaysians are being 
retrenched due to the closure 
of factories and businesses. 
Some have already closed 
shop. Among them are the 
Korean BBQ chain Bulgogi 
Brothers and award-winning 
restaurant Tim Ho Wan. The 
Royal Bank of Scotland wound 
down after more than 120 
years in operation. Others are 
Japan Tobacco International, 
Rubican Technology Inc, 
Samsung and Suzuki Motor 
Corporation.

The reason has much 
to do with the irksome GST 
which has resulted in many 
businesses going belly up. The 
dwindling ringgit is another 
factor. And in the wake of the 

broadening 1MDB debacle, the future is never too rosy prompting one deputy minister 
to suggest Malaysians take a second job. “I’ve three jobs, Member of Parliament, Deputy 
Minister and Umno Information Chief,” said Ahmad Maslan.

Ahmad, Member of Parliament, deputy minister and party information chief are 
not jobs but appointments. You are paid handsomely for being appointed to such lofty 
positions. It is difficult to knock sense into our politicians, as they haven’t a clue as to 
how the economy works or how desperate the rakyat, which they are supposed to serve, 
are. Making stupid and unintelligible remarks has become their trademark of late. And 
this is worrying.

TAKING A SECOND JOB

153 Jalan Dato Lau Pak Khuan, 
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ABOUT LASIK Dr Lee Mun Toong
Consultant Eye Specialist Surgeon KPJ Ipoh Specialist Hospital

For more information, readers can call Lee Eye Specialist 05 254 4388 or email at 
ishkpj@gmail.com. Also visit their Facebook page: LASIK Services at 

KPJ Ipoh Specialist Hospital.
Opening hours: 8.30am-5pm (Mondays to Fridays), 8.30am-1pm (Saturdays).

2. Decreased night vision especially monovision treatment for 
presbyopia
During the preliminary examination, the size of the pupil is measured, 
on the basis of which the extent of the surgical area is planned and 
the best operating procedure is determined,so that the possibility of 
weakening night vision is smaller . 
Night vision may decrease temporarily (for 3–6 months), but those 
who experience it as a longer term problem remain less than 1% 
of those operated. The majority see better in the dark after laser 
surgery than they ever did wearing spectacles.

3. Over- and under-correction
Laser surgery-related side effects may be over- and under-correction. Over-correction means 
that in correcting the vision we go from minus to the plus side, which nevertheless generally 
evens out with time. In correcting age-related sight impairment (presbyopia or ‘aging eye’), 
under-correction(monovision) is intentionally sought, since the one eye is operated on to see 
a short distance and the other one far. The need for a repeat operation within a year occurs in 
the case of approx. 2% of those operated. Our operation warranty guarantees free-of-charge 
corrective surgery for a year’s time if the target value has not been reached.

4. Sensitivity to light
Sensitivity to light for  the first few days may occur 
for a short time  but seldom for a long time. It may 
be said that from two to six hours after surgery, 
the eye has recovered almost entirely from the 
strain of the procedure.

5. Protrusion and weakness of the cornea 
(Ectasia)
Modern laser surgery technology has enabled 
the correction of ever larger refractive errors with 
complete safety. For this reason, it has been 
possible to minimize the risk of cornea distention. 
The risk is considerably smaller than with a 
mechanical razor, i.e. a cutting blade applied in the operation. Due to the current technology, 
the risk is, as a consequence, practically non-existent. The more precise preliminary 
examinations have also raised safety to a whole new level – and have already enabled the 
detection of ectasia at early stage before surgery.

6. Retinal damage
In the FemtoLasik®  methods, eye pressure does not need to be raised anywhere near the 
level required when using a mechanical razor. For this reason, damage to the retina is very 
rare indeed.

7. Growing epithelium under the flap
About one month after the operation, there is an additional check to see if an epithelium – i.e. 
surface layer on the eye – has grown under the flap. The removal of an epithelium is quite 
rare, occurring in fewer than 1 in 1,000 of those operated. In repeated operations, the risk of 
epithelial growth is slighter greater (approx. 3–5%).

The risks of laser surgery

The shocking case of an elderly couple, in 
their 70s, being trapped in an elevator in 
the Mydin Meru Shopping Mall in Ipoh, 

is not the first time involving lifts in Perak. Why 
are our track record, maintenance culture and 
safe operation procedures so low? Is it ignorance, 
apathy, or have the appropriate departments simply 
run out of money?

On the morning of Saturday July 1, 74-year-
old Md Dahalan Baki, and his wife, Ahadiyah 
Zakaria, 70, entered a lift at the Mydin Meru 
Shopping Mall, but could not get out. They 
were stuck in the lift for over 25 hours. This is 
shocking.

They were finally rescued the following day, 
only after their daughter had searched high and 
low for them, had lodged a missing person’s report 
with the police, and by chance had come upon her father’s 
car parked in the car-park at the Mydin Mall.

Curiosity made her make a detailed search of the 
mall and, together with a security guard, went to the lifts 
where she heard her father shouting for help. When they 
were rescued, her parents were so weak that they had to 
be hospitalised for a check-up.

The couple, who are from Taman Meru, were so 
traumatised after the harrowing incident that, at the time 
of writing, were still in shock and have refused to talk to 
anyone, including the police and reporters.

Although they have returned home, questions have 
been raised about their disappearance and the lack of a 
safe operating procedure, not just for the lifts, but for the 
whole shopping complex.

Although the local Mydin management have declined 
to comment on the incident, they have said that their 
headquarters in Kuala Lumpur, will arrange a detailed 
investigation.

It has since been revealed that the lifts had been 
removed from service, for maintenance work. If that were 
the case, how did the elderly couple manage to get into 
the lift? Were there no notices or signs to say that the lifts 
were under maintenance?

Once the couple had entered the lift, and were stuck 
in it, what happened to the alarm in the lift? Had it been 
disabled for the duration of the maintenance work?

Most lifts have an alarm which is connected to a 
communications centre or a working telephone line 
which is operated 24/7. If there are any problems, the 
maintenance contractor is automatically contacted, and 
staff will tell him the lift number and exact location for 
the company to despatch an engineer.

All of these safeguards appear to have been missing 
in the Ipoh incident. Anyone who is trapped has no means 
of communicating with the outside world. Not everyone 
owns a mobile phone, and what if it were not possible to 
obtain a phone signal?

Malaysia is highly regulated, with CCTVs at every 
corner, building and road junction. Did this mall not have 
any CCTVs in it?

Most lifts have a CCTV, either trained on the doors or 
inside the lift. Were these not switched on? Were they not 
recording? If the CCTV footage was inspected daily, why 
did no one notice that a couple had entered the lifts, and 
then failed to come out?

The mall complex cannot be run efficiently, if security 
procedures are lacking. Is this a problem which happens 
a lot in the provinces? Is it different in KL, and are things 
run more efficiently in the city?

The mall management are lucky the couple came 
out alive. If the shock had been so great and the couple 
had suffered a serious illness, who would be responsible? 
Who pays for the damages? Who is made accountable for 
the lack of safety procedures? Mydin management? The 
mall management? The security guard company? The 
company in charge of lift maintenance?

Why is the lift operating culture in Perak so terrible? 
Perhaps, it is bad in the rest of the country, too. We only 
find out how bad the situation is, when things go wrong. 
Our maintenance culture is non-existent, because we only 
react after an incident.

In June 2012, an elderly couple and a toddler were 
stuck in the Perak Golf Club lift. It may not be in a multi-
storey mall, but the responses of the staff and management 
were abysmal.

The family was trapped in the lift for over an hour. 
The alarm in the lift was probably broken, so they phoned 
the Barossa Restaurant and managed to speak to the 
restaurant manager, and asked him to summon help to 
free them.

Too many lift failures in Perak

The manager’s poor command 
of the English language did not 
help, but it was his shoddy attitude 
which is worrying. He said that 
he did not have the golf club’s 
receptionist’s number, but would 
try to look for her, when he had 

finished serving his customers in the restaurant, so she could summon help.
In February 2013, a  lift at the Pangsapuri Blok A25, of the naval base in Lumut, 

plunged five floors to the ground. A person was found in the wreckage, with severe 
head injuries after being struck by a steel cable. She died despite the efforts of the local 
hospital, at Seri Manjung, to save her.

Residents of the block, who wished to remain anonymous, had complained that the 
lifts were not maintained, screeched when they were in use, and the steel cables were old, 
worn and rusty after rainwater had leaked onto them.

Contrast their allegations with the view of Admiral Abdul Aziz Jaafar, of the Royal 
Malaysian Navy, who said that the lifts were ‘well-maintained and installed with quality 
parts’.

As with most of the accidents in Malaysia, the authorities claim that all is well, 
money has been spent on maintenance, and the best equipment that money can buy, had 
been sourced. In practise, many find the opposite to be true.

So, is it shoddy maintenance work, or incompetent maintenance crews?
Malaysia, not just Perak, has a poor maintenance culture. Will lessons be learnt after 

this latest incident at the Mydin Shopping Mall?
Before that can happen, the authorities need to acknowledge that they have a problem 

and be determined to put things right. Let us start by compiling the incidents involving 
lifts over the past decade, and see how these matters were resolved.

To be continued...
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By SeeFoon Chan-Koppen
seefoon@ipohecho.com.my

ON IPOH
FOOD

The DOZO sign has been up for almost 
six months and each time I drive past 
DeGarden I make myself a promise to 

check it out as I love Japanese food. After all, 
what else could a sign like Dozo signify?

It does not have a real meaning by itself, but 
it connotes both “please/go ahead” when you 
are offered food, or a gift, or when someone is 
holding the door for you, they will say ‘dozo’.

‘Go ahead’ is the advice I would give to 
all you fans of Japanese cuisine as this latest 
addition to the culinary scene is well worth 
exploring.

On initial entry, it’s very easy to 
just assume that this is yet another 
sushi bar springing up here, there 
and everywhere. Situated right in the 
front of DeGarden Mall and facing 
busy Tasek Road, the entrance 
is surprisingly user friendly: no 
steps, no drains to negotiate and no 
labyrinthian inside passages to traipse 
through to reach your destination, as 
is the case in many of the outlets in 
DeGarden Mall. They even have their 
own toilets inside the restaurant! Which f o r m e 
is truly a blessing as my dear readers will 
know by now, how scathing I am of the usual 
‘facilities’ in most of our local restaurants.

Not having a clue as to who was behind 
the restaurant nor who the Chef was, I had 
cajoled my hostess Kanna Jeyaratnam 
to try out the place as I’m always keen to 
check out new outlets.

Imagine my surprise when I entered 
and found myself face to face with  Chef 
Cheong Kam Hon, who being the affable 
guy that he is,  greeted me like a long lost 
friend. He immediately brought out his well 
thumbed copy of the 16 Nov 2015 issue 
of the Ipoh Echo where I had given him a 
rave review on his culinary wizardry when 
he was working at Shinjuku at the Kinta 
Riverfront Hotel.

Well today he has spread his wings and 
is now Head Chef and part owner of Dozo 
and I am about to give him yet another rave 
review on his culinary finesse.

As those of us who love 
Japanese food know, it is the 
freshness and quality of the 
produce and ingredients 
that matter the most; with 
deftness of the knife (as 
in sashimi) and culinary 
skills second. However, 
the freshest of ingredients 
coming together with 
divine saucing brings the 
dish to sublime heights.

That is what Chef Hon San, 
as he is fondly called, brings to the table. Chef Cheong trained under that inimitable 
master chef, Nobu Matsuhisa with his ‘new style’ Japanese cuisine, the trademark and 
foundation which won him the first Michelin Star in London and which has spawned a 
chain of Nobu restaurants around the globe, about which Madonna had this to say, “You 
can tell how much fun a city is going to be if Nobu has a restaurant in it.”

Well Ipoh can’t boast a Nobu restaurant but we have the next best thing in Chef Hon 
San, who prior to returning to Ipoh, was trained in the Nobu tradition in Beijing for more 
than four years and before that in Tokyo in the Ginza district for 11 years. Earlier, Chef 
Hon San cut his Japanese teeth in London also working in Japanese restaurants for a total 
of nine years.

So you can well imagine my delight at finding him now at Dozo, serving up his 
special cuisine using the freshest fish which is flown and delivered on Tuesdays and 
Fridays (so Wednesday and Saturday lunch and dinners are your freshest bets). And not 
only fish but he has added Iberico pork to his menu and under his skillful alchemy he 
transforms this naturally tasty Spanish black pig (fed on acorns) into the most delectable 
temptations.

As we all know, Japanese fare does not come cheap and as I proceed to describe 
the dishes we had, please bear in mind that it is possible to set an approximate price 

for your meal and 
allow Chef Hon San 

to perform his magic. This is 
c a l l e d ‘Omakase’ (to entrust or I’ll leave it up to you) 
in Japanese where you are served whatever is fresh and on 
menu for that day. But do order minimum 24 hours in 
advance.

Of course there is also the usual revolving belt device 
where you can pick dishes off the belt and you know what 
you pay for as all the dishes are priced according to the 
plate colours ranging from RM2.30 to RM8.30 per plate 
depending on the ingredients.

So moving on to the dishes which I had, all of which 
were yummilicious:

The Guruma prawns (from Hokkaido, Japan) arrived 
in a most spectacular arrangement, an Ikebana piece of art, 
each prawn ocean fresh and firm. The second course was a 

mixed appetizer of Hamachi (yellow tail) belly, Otoro 
(the best part of the Tuna) which we’re encouraged 

not to dip into wasabi and is served with a special 
soya sauce and raw Botan prawns (again from 
Hokkaido). Delicate, fine morsels of the best in 
Japanese fare.

Next, the Japanese tacos were a delight, 
consisting of chopped raw salmon sashimi mixed 
with Hon San’s secret sauce, held in mini taco 
shells and garnished with crispy onion slivers. 

Creative fusion of crunch and velvet textures.
The Spare Ribs which followed were tender, 

well marinated, the coating sauce a complement to the 
succulent meat which literally fell off the bone without much effort.
The Grilled Cod was pleasing to both the palate and the eye, a work of plating art 

with one stem of young ginger draped jauntily, interspersed with five dollops of sauce. 
The cod was grilled to perfection and hardly needed the sauce for flavour.

Our last dish was the Iberico pork belly, thinly sliced and served with fresh Imeji 
and Shitake mushrooms, presented on a charcoal hibachi that kept the pork warm 
throughout our meal.

Our bill for all the dishes above came to slightly over RM500 which considering the 
quality of the food and the freshness of the specially-flown-in ingredients, and we were 
four of us, came to just over RM110 per person.

SeeFoon Feeds Her Love of Japanese Food

DOZO
DGR-1 Ground Floor Zone D, De Garden

#1 Persiaran Medan Ipoh, 31400 Ipoh.
Tel: 05 543 0666

Business Hours: Mon-Thurs 12pm-2.30pm; 6pm-10.30pm
            Fri/Sat/Sun 11.30am-10.30pm
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Caring for the Environment . . . continued from page 2

Recycle, Reuse and Reform
There are many ways to treat your rubbish and waste. Aside from sending it to the nearest 
recycling centre (Refer to IE 259 Cover Story: Recycling in Ipoh: Beyond The Bin) 
there are ways you can do it yourself! There are a lot of ideas available on YouTube videos 
or Pinterest accounts where ideas are being shared about how to reuse and reform your 
waste.

For example, used plastic bottles can be used as flower pots, stationery cases or even 
watering cans if you know how to do it. Among famous Youtube accounts you can check 
for DIY inspirations are I Like Stuff, Make, Kipkay, Tech Builder, Household Hacker, 
Scotty Kilmer and Steve Ramsay who is known for his woodworking, carpentry and even 
steel-bending. You can also check out Buzzfeed and Nifty websites for inspiration as 
well.

What are we doing?
In line with the federal government’s aspirations and our 
Prime Minister’s pledge in the Paris Accord and New 
Urban Agenda, Ipoh City Council (MBI) is promoting 
various projects such as the Low Carbon City 
Framework and Ipoh Car Free Day to raise awareness 
on environmental care.

According to Ipoh City Council Town Planning 
Director, Zulqarnain Mohamad, MBI is promoting 
and enforcing various green aspects in their building 
plan and road & drainage plan approvals through the 
Urban Stormwater Management (MSMA) manual and 
Rainwater Harvesting System (SPAH).

“Several of MBI’s latest projects, which include 
the Tanjung Rambutan wet market and Ipoh Convention 
Centre, have been using green technology,” Zulqarnain 
added.

For a better future
There can be as many campaigns and pledges done but without us, the public to join 
in and take initiative, the earth will slowly become hazardous and dangerous to live in. 
We are leaving a legacy for our children and those coming after us. It is important for 
everyone to take care of the environment because if it not us, who will?

Good Practices
Recycling efforts in Meru 
Valley Resort began in 
the year 2010 in which 
recycling activities are 
conducted bimonthly for 
the residents and members 
of the resort. Excluding 
recycling of household 
wastes, members and 
residents will gather their 
recyclable materials at 
the car park area behind 
the clubhouse just behind 
Café 28. Aurora Recycle 
Facility is assigned to 
collect the recyclables 
from the resort.

Employee education is integral to the resort’s initiatives. For instance, staff are 
educated on the proper usage of recycle bins, to print double-sided instead of one-sided 
for paper saving (mandatory) and encouraged to bring mugs or cups to the office instead 
of using disposable paper or plastic ones.

The management is equally committed via continuous monitoring of the volume 
and types of recyclables that are being collected. Plus, all receptacles and bins are well-
marked for guests and staff. The materials recycled include papers, cardboards, bottles 
and printer toner cartridges from the administrative side and cans, recyclable containers, 
glass and other waste materials from the food services area. Styrofoam has been replaced 
with microwave reheatable boxes since 2015 for packing food.

Members and residents have been giving their tremendous support as every week the 
recycling bins get filled up. Every month, about 400kg of recyclables are collected (paper 
box – 60%, used paper – 15%, old newspaper – 10% and others – 15%).

Meru Valley Resort is committed to reducing its carbon footprint and becoming 
one of the eco-friendliest resorts in the state. Thus the resort also joined the millions of 
people, businesses and landmarks around the world to shine a light on climate action by 
hosting a series of Earth Hour events at the resort throughout the month of March.

Meanwhile, conceptualized as the epitome of an ecological friendly development, 
Meru Valley EcoVillage is a prime residential enclave with eco-friendly features. For 
instance, the villas are equipped with the rainwater harvesting system that will recycle 
rain water while the townhouses have energy saving solar heaters. Thanks to its extra 
windows at a high level, all residents will get to enjoy natural sunlight and ventilation.

Microwave reheatable boxes

Meru Valley EcoVillage

KTM: Art sculpture made of recycled materials 

Nosh News By Ili Aqilah

Residing at one of the oldest buildings (1949), in Ipoh, lies a cafe with a unique 
name and a lengthy menu that will cater to the needs of any foodie. Started in 
September last year, ‘Warteg’ (stands for Warong Tegar in Indonesian language) 

has slowly gained the attention of food hunters, thanks to its various food and drinks.
Owner of the cafe, Ika Mansor together with her husband, have been in the food 

and beverage business for some time  with Warteg being Ika’s 8th cafe.
“I see it as an experience, where I get to learn from my mistakes and be better. The 

menu in Warteg is created by me and our team. We are still learning and trying out new 
recipes for our customers’ satisfaction,” said Ika.

At Warteg, visitors are welcome to try out their selection of Javanese sets; selected 
seafood such as crab, giant squid, prawns, mussels and vegetables (long beans, brinjal, 
fried tofu and bean curd) together with crispy glass noodle cooked in a sweet, mildly 

spicy and sour traditional sambal 
gravy. The price for the meal is 
between RM25 (comes with plain 
rice for two and complimentary 
drinks) to RM450 (for Javanese 
King Crab served together with 
plain rice for four, 4 sago dessert 
and watermelon juice).

“The Javanese set is definitely 
one of our customers’ favourite. 
They can choose Javanese Crab 
(RM25), Javanese Jellyfish (RM30), 
Javanese Lobster (RM150) or the 

Warteg Cafe

most special menu we have, the Javanese King Crab (RM450). Our sauce is one of a 
kind and you won’t get it anywhere else,” added Ika.

Ika also suggests to customers to try Warteg’s version of ‘Kacang Pool’, a local dish 
from Johor where cube meat are cooked with baked beans and ful medames (Egyptian 
fava beans) and served with fried eggs, onion and chillies complete with lime on top 
for garnishing, priced at RM9. Other items available on the menu are: Lamb Kahari 
Linguini (RM18), Nasi Uduk (an Indonesian dish, the rice is pink served with fried 
chicken, tofu and raw vegetables) (RM8), Nasi Ayam Pedes (spicy chicken with rice) 
(RM9) and more.

Warteg opens everyday except Monday from 4pm till 1am from Tuesday to Saturday 
and 3pm till 12am on Sunday. Located at 73 Jalan Raja Musa Aziz, Kampung Jawa, 
30300 Ipoh. For more updates on the cafe, readers can check out their Instagram at 
www.instagram.com/wartegipoh.

Zulqarnain Mohamad
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Meru Valley Resort’s new EcoVillage 
development was recently named 
the winner of the prestigious Leisure 

Development Award for Malaysia at the Asia 
Pacific Property Awards, thus putting Ipoh on the 
international radar. Held at the Marriott Marquis 
Queen’s Park in Bangkok, the awards ceremony 
saw a coming together of the region’s best in 
property development and luxury resorts across 
the Asia Pacific region to compete in a range of 
coveted awards.

The Leisure Development Award recognises 
developments in Asia Pacific that are outstanding 
in terms of project design, location, layout, 
appearance and finishes, services, safety, security, 
sustainability, innovation, originality and 
marketing efforts. Now in its 26th year, the Asia 
Pacific Property Awards is the industry’s largest, 
most prestigious and widely recognised awards 
programme throughout the region, judged by an 
independent panel of 70 industry experts.

Receiving the award at the glitzy ceremony 
was director of Meru Valley Resort, Christian 
Bock who said, “We are truly humbled with this recognition, and are more determined 
now than ever to provide extraordinary service, value and benefits to all our guests at 
Meru Valley’s EcoVillage. It is a real honour to be recognised internationally and I am 
immensely proud of our team for all their hard work.”

Also present was Dato’ Lim Si Boon, the chairman of Bonanza Venture Holdings 
Sdn Bhd cum director of Meru Valley Resort.

The latest award adds another feather in the cap for Meru Valley Resort, having 
achieved five prestigious awards in the past, namely, the Best Golf Development Asia 
Pacific, 5-star winner of Best Golf Development Malaysia at the CNBC International 
Property Awards in 2008, the Premier Award by Tourism Malaysia in 2009, 5th Most 
Memorable Golf Course in Malaysia in 2011 and the Highly Commended Award in Asia 
Pacific Property Awards in 2014.

Conceptualised as the epitome of an ecological friendly development, EcoVillage 
is a prime residential enclave featuring a mixed development of villas, townhouses and 
apartments nestled in the heart of Meru Valley’s beautiful lush greenery. The homes are 
designed to provide a comfortable and quality lifestyle that is close to nature, overlooking 
the Kledang Saiong Mountain Range. Residents will be among the privileged few who 
can claim to have a golf course at their doorstep.

To find out more about the EcoVillage, readers can call 05 525 3628.
Mei Kuan

News

Meru Valley: EcoVillage Wins International Award

L-R: Dato’ Lim Si Boon, Christian Bock and Dato’ Lim Kheng Loy (Founding Principal of GRA 
Architects Sdn Bhd, Designer of MVRB’s EcoVillage)

EcoVillage
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Looking Your Best Dr. Leow Aik Ming
Consultant Plastic and Reconstructive Surgeon 

Pantai Hospital Ipoh and Pantai Hospital Manjung

For more information on the procedure mentioned in this article, please visit 
the following website (www.elegantplasticsurgery.com). 

Online consultation is also available if you have any enquiries, 
please email: elegantplasticsurgery@gmail.com.

Elegant Plastic Surgical Centre, Pantai Hospital Ipoh, 
Tel: +605 5405457 (Receptionist) or +605 5405458 (Direct Line) 

Elegant Plastic Surgical Centre, Pantai Hospital Manjung, 
Tel: +605 6898624 (Receptionist) or +605 6898697 (Direct Line).

Double Eyelid Surgery (Asian Blepharoplasty)	
The presentation of eyelid creases in Asian varies from one person 
to another. About 50% of Asians are born with eyes that have "single 
eyelids or monolids," which has no distinctive upper eyelid creases 
when the eyes are open. Asian eyes vary in terms of the epicanthal 
fold, amount of skin, fat and other important structural elements.  
Rarely, two different kinds of eyelid creases may present in an 
individual. 
There are six different types of Oriental eyelid creases:
(1) Absent eyelid crease:
This condition is also known as the monolid or single eyelid crease 
because there is no definitive eyelid crease that separate the upper 
eyelid into two parts.
(2) Partial eyelid crease:
There is a crease but it is not well defined or it may not extend entirely across the eyelid. With age, 
the partial crease can become more defined as the skin above the crease becomes looser.
(3) Tapering eyelid crease with or without lateral flare:
A tapering crease becomes narrower toward the inner corner of the eye. Sometimes the outer part 
(lateral part) of the eyelid fold is wider than the central part.
(4) Hooded eyelid crease:
In this condition, an extra layer of skin droops over the eyelid crease on the outer corners of the 
eye causes the eye appears smaller and sometimes, sleepier. It is also commonly seen in elderly 
as the skin begins to droop.
(5) Parallel eyelid crease:
The inner corner of the crease does not narrow as a tapering eyelid crease does.
(6)  Multiple eyelid creases:
The presence of multiple distinct skin folds in the 
eyelid crease.
Double eyelid surgery or Asian blepharoplasty 
is a cosmetic surgical procedure which aims to 
create a natural crease in the eyelid that appears 
when the eyes are opened, but not when they are 
closed. There are two types of Asian blepharoplasty 
namely the incisional (open) or non incisional 
(stitch) method. There is no single procedure that 
fits all. Therefore, the selection of the surgical 
method is determined by patient’s age and gender, 
thickness and quality of the upper eyelid skin, fat 
volume and unique anatomy around the eyes. 
Occasionally, epicanthoplasty can be incorporated 
with Asian blepharoplasty to change the epicanthal 
fold (mongoloid fold) so that the inner corner of the 
eye (inner canthus) is exposed. Thus the upper eyelid crease may appear longer and the eye may 
appear wider.
Preoperative evaluation for blepharoplasty
Communication is vital in order to achieve the patient’s goal and expected outcome. During the initial 
consultation, patient needs to discuss his/her goal and expectation with the plastic surgeon. Other 
preoperative discussions may include: (1) previous medical conditions, history of drug allergies or 
past surgical treatment, (2) usage of current medications, vitamins, herbal supplements, alcohol, 
tobacco and drug, (3) preference of anaesthesia either local or general anaesthesia. 
The plastic surgeon will work closely with the patient to reach an agreement on the desirable 
results from the surgical procedure involved and their long term benefits. Every patient is different, 
therefore a specific treatment regimen is planned to suit an individual’s need. 
Postoperative recovery after blepharoplasty
After the surgery there may be swelling, bruises, discomfort, irritation or dry eyes for several days 
that can be controlled with oral medications, cold compression, eye drops and ointment. Oral 
antibiotics, analgesics and topical ointment will be prescribed to reduce the risk of infection and 
postoperative pain respectively. Stitches will be removed 5-7 days after the surgery. The final result 
of surgery will appear within several weeks, but it may take up to a year for incision lines to become 
less visible.

Before Surgery

After Surgery

Copyright of Dr Leow Aik Ming

Copyright of Dr Leow Aik Ming

Upcoming

Aimed at raising funds for needy students, SMK Methodist (ACS) Ipoh unveiled 
their upcoming play entitled, “M. O. B. – Make or Break” during a press 
conference on Saturday, July 1. It will be the 81st production of the time-honoured 

stage tradition that the school upholds, involving students between 15 and 19 years of 
age.

To be presented at the school auditorium, there will be a total of four shows with a 
capacity of 405 for each. It will be held on Friday, July 21 (3pm-5pm & 8pm-10pm), 
Saturday, July 22 (7.30pm-10pm) and Sunday, July 23 (8pm-10pm). Dato’ Dr Mah 
Hang Soon, the Executive Councillor for Health, Public Transport, Non-Islamic Affairs, 
National Integration and New Villages will grace the Saturday night play as the guest of 
honour.

Tickets are priced at RM20 and RM15 each for the night shows and RM10 for the 
matinee show. VIP tickets are only available via donations of RM50 and above, thus 
interested readers can send in their contribution. Write all cheques in favour of “PIBG 
SMK Methodist (ACS) Ipoh”. Do attach your name card/company card, as official receipt 
will be given and donors will be acknowledged in the programme book.

For more details, contact the production team at 012 536 3662 (Ms Looi), 016 555 
4091 (Ms Shobana), 012 581 2269 (Junsen) or 011 1116 7338 (Videv).

A dark comedy that features love, crime and family, Make Or Break tells the story of 
a loving but dysfunctional family whose fate is linked to a crime lord.

Mei Kuan

ACS 81st Production:
“Make Or Break”

The Anderson School Japanese Language Club is building up the excitement with 
an upcoming charity school play titled, “Tengu and the Uchiwa Boy” after the 
acclaimed “Momotaro” (The Peach Boy) staged last year.

“This is our second time to present such a programme with the objective of providing 
a better and more conducive environment for students to learn the language. Proceeds 
from last year’s show went to the establishment of a Japanese-book reading corner. 
This year, they’ll be earmarked for the upgrading of facilities such as the purchase of an 

interactive projector for the Japanese Language Room,” said Loh Kok Hoong, the drama 
director and head of the Japanese language panel.

“And we’re glad to have Kuala Lumpur Kepong Berhad to be our main sponsor this 
year,” Loh told Ipoh Echo. The Anderson School Japanese Language Club was incepted 
in 2013.

To be held in the school hall on Saturday, July 22 (7.45pm) and Sunday, July 23 
(3pm), tickets are priced at RM20 for normal seats and RM50 for front seats. Involving 
students from 14 to 18 years of age, it will be performed in English with a live musical 
ensemble and choir. Interested readers can call 012 458 6117 for enquiries.

It tells the story of Hanemaru, an ordinary boy living in a small village, who 
accidentally discovers the magical power of an uchiwa (traditional Japanese fan) that his 
family has passed down the generations.

Hanemaru soon finds himself in trouble with creatures that everyone is afraid of 
– Tengu – a bird-like goblin believed to be the guardian of mountains, who possesses 
supernatural powers. Little does the boy know, that the group of Tengu is plotting a secret 
plan after learning about his magical uchiwa.

Mei Kuan

Tengu and the Uchiwa Boy



Your Voice In The Community July 16 - 31, 2017IPOH ECHO 9

Healthcare

Singer, Ong Siew Ling, 37, won the Mrs Gorgeous 
2017 title during the pageant finals at Kinta Riverfront 
Hotel and Suites, Ipoh, on Sunday, July 2.

Ong defeated 20 other aspiring mothers from various 
parts of the country.

She also won the Best Elegant Wear and Mrs Best 
Talent titles, taking home RM500 cash, a crown and a 
trophy for each title.

Hailing from Penang and a mother of one, Ong told 
Ipoh Echo that this was not her first time, as she had taken 
part in many beauty pageants and won before. She recently 
won the Mrs Malaysia Kebaya 2016 title, her first win after 
a break of almost a decade.

Her first beauty contest was at the age of 21. She was 
encouraged by a good friend.

“I didn’t really know what I wanted to do then. I realised I was very comfortable on 
stage. This was what that prompted me to take part,” she revealed.

However, Ong decided to take a break when she was 27.
“I felt ready to make a comeback after losing weight gained from my pregnancy in 

2015,” the soft spoken Ong added.
Ong won the hearts of the judges and the audience with her poise and confidence 

during the cheongsam and evening wear catwalk rounds.
She received the loudest applause when showcasing robotic dance movements, 

before topping it up with a pulsating belly dance, which had the audience on their feet.
She completed her performance with a lively rendition of Joan Jett and the 

Mrs Gorgeous 2017

Blackhearts’ 80s hit, “I Hate Myself for Loving You”.
Ong walked away with a stem cell facial treatment package worth RM20,000, cash 

prize of RM3000, a crown and a trophy.
The first runner-up title went to architectural scale modelist, Mavis Wong, 40, from 

Ipoh. She was adjudged Mrs Elegance. Businesswoman, Tiong Mee Keng, 69, the oldest 
participant, was the second runner-up.

Subsidiary title winners were entrepreneur Zenna Vong, 56, who won Mrs Best 
Catwalk, homemaker Sheila Hars, 56, was Mrs Sweet Smile, businesswoman Eo Ah 
Keau, 61, was Mrs Most Popular and Mrs Most Energetic, and self-employed Susan Mu, 
55, was Mrs Photogenic.

Present at the pageant were Deputy Works Minister Dato’ Rosnah Abdul Rashid 
Shirlin and Tan Sri Michelle Yeoh’s mother, Datin Janet Yeoh.

Nabilah Hamudin

Hearing for Life Campaign

Hearing loss is rather common in Malaysia. Based on statistics, over 17 per cent 
of our population have hearing problems. The figure represents some five mil-
lion Malaysians.

This was revealed by Ipoh City Councillor, Leong Chee Wai, who represented state 
executive councillor Dato’ Dr Mah Hang Soon, during the launch of the ‘Hearing for 
Life Campaign’ at Aeon Midtown Falim, Ipoh on Sunday, July 9.

He added that at least three out of 1000 newborns face the possibility of having 
hearing loss while one out of three Malaysians, above 65, will suffer from hearing 
impairment upon reaching that age.

“It’s also a fact that 30 per cent of Malaysians, aged 60 and above, have hearing 
problems.

“If we look at the whole world, over five per cent of the world’s population (360 
million) have disabling hearing loss, 328 million of them are adults, the remaining are 
children,” he remarked.

According to Leong the causes of hearing loss are genetic, complications during 
birth, infectious diseases, chronic ear infections, drugs usage, exposure to excessive noise 
and aging.

“Since this campaign is called ‘Hearing for Life’, it’s my hope that it’ll enable people 
to better understand the causes of hearing loss, how to deal with and how to overcome 
them. Creating awareness and improving access to services, at the primary level, can help 
to reduce the prevalence and impact of hearing loss,” he concluded.

The Manager of HearLIFE Centre Sdn Bhd, Eros Zeus Lomboy, then launched the 
‘HearLIFE Club’ programme. It is targeted at those with hearing problems and help them 
connect with others similarly affected.

“Through this club, HearLIFE will update members on new services and the latest 
developments in hearing care in the market,” he said.

Club members can enjoy benefits such as a free hearing-test voucher worth RM150, 
discounts on products sold at Hearing Care Centre, and a special discount on health 
screening at the Perak Community Specialist Hospital.

Nabilah Hamudin

News

Dato’ Dr YC Lee received the American Society of Cataract and Refractive Surgery 
(ASCRS) Honoured Guest Award recently. His son Dr Lee Mun Wai, himself a 
highly respected retinal Specialist, and his wife Wendy invited friends from far 

and wide to a fun evening at Syeun Hotel to help Dato’ Dr Lee celebrate this highly 
coveted recognition.

The American Society of Cataract & Refractive Surgery (ASCRS) Honoured Guest 
Award, established since 
2004, honours a luminary 
whose lifelong clinical, 
research or ophthalmic 
industry experience and 
accomplishments enable the 
recipients to offer a unique 
perspective on the current 
state of ophthalmology and 
the healing arts.

Not only did Dr YC Lee 
receive the award which was 
given at a glittering ceremony 
in Los Angeles in May, he is 
also the first in the ASEAN 
region to have been given the 
honour.

“I was surprised and 
wasn’t expecting it at all. 

Award for Dato’ Dr YC Lee
However, I was happily surprised in April when the former president of ASCRS Kerry D. 
Solomon emailed me pertaining to the award. We know of each other but never had the 
pleasure of meeting personally,” said Dr YC Lee, with a smile.

Dr YC Lee obtained his MBBS degree from the University of Singapore in 1967, 
before starting  work in the General Hospital in Kuala Lumpur.

When asked why he was interested to be an ophthalmologist, he revealed that 
ophthalmology is a field where he can apply both his surgical and medical skills.

“I was in neurology for one year and I was involved in neurosurgery. Then, one 
day, I said that there must be something that has more balance, and it made me go to 
ophthalmology, which combines medical and surgical skills. That means, I can diagnose 
medical diseases of the eyes and I can treat patients using both surgical and medical 
means. It provided me with the challenge I needed utilising the training I received in 
medical school,” he explained.

Dr YC Lee then did his Fellowship at Royal College of Surgeons (FRCS) of England 
for two years in 1972. He returned to the country the following year and lectured in 
University Malaya until he started his private practice in May 1974.

He opened his eye clinic – Lee Eye Centre (known as Lee Eye Clinic) in Persiaran 
Greenhill, Ipoh which has grown over the past 36 years into a full fledged eye hospital 
where together with his son Dr Lee Mun Wai, and other specialists, complicated eye 
surgery procedures are performed using state-of-the-art equipment.

The ASCRS is one of the leading international professional organization for Eye 
Surgeons. Since its founding in 1974, ASCRS has led the field of ophthalmology 
through significant advances in technology and clinical science through its educational 
programmes, publication and online resources.

Ili Aqilah
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News

Many Ipohites are in the dark about the very conspicuous and glitzy Sil-
veritage Galleria building along Jalan Raja Dr Nazrin Shah in Medan 
Gopeng. However, they are aware that the place was once the site of 

the “infamous” bus terminal that city folks love to loathe. And since it is now his-
tory, they look forward to its revival, hoping it will not acquire its nasty old image 
again.

What has come of Silveritage Galleria after former Executive Councilor for 
Tourism, Dato’ Hamidah Osman announced its foreclosure several years ago?

Unfortunately, to the man in the street, the fate of this once grand and 
underutilised building was never made known, thus speculation was rife. It was popularly 
rumoured that the building would be turned into a shopping mall complete with cinemas, 
a convention hall and the attendant shop lots. But would an additional shopping mall 
benefit Ipoh? Many were of the opinion that a shopping mall in that vicinity would 
hamper the traffic flow in the area.        

After months of renovation works, hidden from public view, the end result is there 
for all to see. The building has indeed been transformed but it is still unclear what it is 
for? There is little or no information as to its usage and intention from the developer – 
Perak State Development Corporation (PKNP).

This is what prompted Ipoh Echo to seek answers. Our team took to the road to ask 
around.

Businessman, Syahredza Ismail, 37, is clueless about the upgraded complex.
“It’s not just me, most of my friends haven’t a clue what the building is all about.
“Based on its design it could be an art gallery or a performing art centre. Some 

rudimentary promotion would be in order but there was none. It’s pointless to make 
announcements when the project is nearing completion,” he commented.

Silveritage Galleria

According to a PKNP official, the building, expected to be opened in August 2017, 
will offer an exciting mix of retail and food and beverage outlets promoting local produce, 
products and cuisines.

“This new-look building is aimed at attracting both local and foreign tourists and 
is set to be the latest attraction in the city. It’s in essence a commercial hub for local 
entrepreneurs to sell their products. They can sell anything so long as it’s locally sourced 
and made. It’ll be a one-stop centre of sorts for everything and anything, not just arts, 
handicrafts and products,” she said.

“The building has 65 units, out of which 42 are for retailing, 13 for food and beverages 
and ten kiosks. It’s open to anyone who’re keen on doing business. To date, 60 per cent of 
the units have been taken,” she declared.

Rental rates are based on the size of the units and they range between RM800 and 
RM5000 a month.

“We’ll get tour bus companies to bring people to this centre,” she said.
She assured that there will be no parking problems as the upgraded building has 

sufficient parking space.
Nabilah Hamudin

LETTERS We reprint some of our reader’s comments from our online paper. Go to http: //www.ipohecho.com.my/ to read more. The views expressed in these letters are not 
necessarily shared by the Editorial Board.  We reserve the right to refuse or modify the letters we publish.

The recent event of a two-year-
old child whose fingers were 

stuck in an escalator comb plate 
at a shopping mall highlights an 
ongoing problem that has yet to 
have a meaningful solution. This is 
the third reported incident involving 
escalators this year. Over the past 
seven years there have been more 
than 35 reports regarding escalator 
injuries in Malaysia. Ninety-
seven (97) per cent of the victims 
involved young children and half 
of the injuries occurred in children 
aged 2 to 4 years.

The Clinical Research Centre 
Perak conducted a study on 
escalator safety among Malaysian 
children aged under five years in 
November 2016. Six shopping 
malls in the Kinta region were 
randomly selected for this study. Trained researchers observed 258 randomly selected 
parent-child pairs using escalators and audited their behaviours. A checklist of 15 unsafe 
behaviours was constructed from accredited escalator guidelines from five different 
countries including Canada and UK. The study showed that of the 258 parent-child 
pairs observed, 149 (57.8%) children and 162 (63.8%) parents demonstrated at least one 
unsafe behaviour when using the escalator. Some had many unsafe behaviours – 26% of 
parents and 17% of children had three or more unsafe behaviours. Of concern, four of 
the children used the escalator unattended. The infographic shows the breakdown of the 
unsafe child and adult behaviours.

Keeping Our Children Safe on Escalators

Road Safety Department of Malaysia (JKJR) and National Institute of 
Occupational Safety and Health (NIOSH) should emphasize road safety since 
the number of road fatalities in Malaysia is alarming due to faulty traffic lights, 

faulty street lights, poor road maintenance conditions, faded road and divider lines, 
damaged reflectors, unlevel roads causing water stagnation, etc. We hope that city 
council could work together with these agencies to combat road safety issues. There 
is no point of setting up a special unit to observe the road infrastructure damage or 
malfunctions without​ efforts to solve the problem immediately. A temporary solution 
should be implemented for those repairs of road infrastructure which can be done 
immediately such as placing hazard lights, reflectors, road cones, to avoid road 
fatalities.

The  street lights malfunction in front of Lafarge Cement Kanthan Chemor Perak 
for almost three months has caused many road fatalities.

CleanMalaysian

Road Safety
I refer to Ipoh Echo’s report titled, “Animals Poorly Treated” on page 7 of Issue 260 

(dated June 16-30). Though outwardly the ostriches and the deer may seem to be 
“poorly treated”, as is reported, the reasons are obvious.
Ipoh City Council is in the process of upgrading all animal enclosures at the Gunung 

Lang Recreational Park. The upgrading work covers the whole area in question, as it 
is part of the council’s effort in making the park more visitor-friendly, conducive and 
also pleasant.

We intend to eventually transform the designated area into a petting zoo for the 
benefit of visitors. Ponies, gaurs (seladang), miniature cattle (lembu bali), emus and a 
variety of small birds will be acquired for inclusion in the proposed zoo.

In response to the reported problem, the council has, in the interim, engaged 
the services of the Sg Siput Veterinary Department to provide medical cover for the 
animals. The department is also involved in the exchanges of ostriches and selected 
deer breeds for the park zoo.

I hope the above answer helps to assuage Ipohites’ fear for the safety of the Gunung 
Lang Recreational Park animals.

Mohd Zakuan Hj Zakaria
Council Secretary

Ipoh City Council’s Response

This study clearly illustrates that more than 50% 
of parents and children used escalators in an unsafe 
manner. The potential for serious injuries among 
children continues to be a real possibility. It is important 
that we create a national awareness programme to 
educate parents and children on escalator safety.

Suggestions to parents travelling with children 
for safe escalator use:

Please use the elevator and not the escalator when 
you have more than one child or children aged less than 
5 years old.

Always hold your young child’s hand when using 
the escalator. Adults should hold the handrail.

Please be extra cautious of your child’s wellbeing/
safety on an escalator, and avoid distractions. Do not use 
a mobile device and focus on your child’s (children’s) 
behaviour and activity.

Never use a stroller, baby carriage or trolley on the 
escalator.

Please be aware of and avoid loose or dangerous 
dressing e.g. soft-rubber shoes, long trouser bottoms or 

long skirts.
Do not allow your child to play, run or sit on or near the escalator.
Do not allow your child to face or travel in the opposite direction of the escalator.

Dato’ Dr Amar-Singh HSS
Chew Chii Chii
Hasni Adha Ibrahim
Clinical Research Centre Perak
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To celebrate the bicentenary of the birth of Baha’u’llah, Founder of the Baha’i Faith, 
the Baha’i community in Ipoh organised a blood donation drive at its premise in 
Bercham on Sunday, July 2.

The half-day event received an overwhelming response from members of the Baha’i 
community, their relatives, friends and acquaintances. Some travelled from as far as 
Kampar to contribute for a good cause.

A total of 44 pints of blood were collected at the end of the event. According to the 
doctor-in-charge, Dr Mala, the drive was a success, considering it only lasted half a day.

“There are two ways of healing sickness, material means and spiritual means. The 
first is by treatment from physicians; the second is through prayers offered by the spiritual 
ones to God...” – Baha’i Writings.

Leanne Tan

Blood Donation Drive

Over a thousand participants took part in the Menglembu Kledang Hill 10km Jungle 
Trail Race organised by the Perak Chinese Chamber of Commerce and Industry 
(PCCCI) on Sunday, July 9. Embarking on a scenic path filled with century-old 

trees not trodden by many, the race saw foreigners from Singapore, Philippines, Australia 
and Kenya taking part.

A part of the series of events for the year celebrating the 110 years of the chamber’s 
existence, it was also held in conjunction with the Visit Perak Year 2017 to promote 
Perak as a brand.

The morning kicked off with a Zumba warm-up. Dato’ Dr Mah Hang Soon, the 
Executive Councillor for Health, Public Transport, Non-Islamic Affairs, National 
Integration and New Villages, the guest of honour, flagged off the race at SJKC Wan 
Hwa 2.

“Many of you may have climbed up the Kledang Hill before but, I presume, not 
in such a big number like today. So it’s a great way to celebrate the 110th anniversary 
of PCCCI. Do enjoy yourself and take care of your safety. Climbing this trail will help 
you burn more than 1200 calories. After this, if you have the opportunity or time, please 
continue with jungle trekking and help promote Ipoh through this sort of activities,” Mah 
said in his opening remarks.

Also present were Dato’ Liew Sew Yee, president cum chairman of PCCCI and 
committee members.

There were a total of 11 categories competed (four age groups for women and seven 
age groups for men) with an average of 10 trophies allocated for each. Plus, chipsets 
were used for accurate timing.

The committee had paid much attention to safety and had engaged the Menglembu 
Kledang Joggers Springbok as guides with two teams of sweepers to follow at the rear 
of the pack.

Here are the top three with the best times:
Lau Cheekai (Men Open) – 00:53:40
Billy Boey Chee Hoong (Men Junior) – 00:53:50
Nurul Hafiz bin Ramlan (Men Open) – 00:54:50

The upcoming events by PCCCI are the Ipoh Cultural Parade (Sunday, July 23) and, 
the finale: the 110th anniversary dinner to be held at the soon-to-be-completed Ipoh 
Convention Centre on Thursday, July 27. Another huge event, Ipoh International Food 
and Beverage Fairs, is scheduled for next year.

Mei Kuan

Jungle Trail Race

It was a memorable evening on June 19 when the Rotary Club of Greentown hosted 
and organised a farewell to Miss Nida-Nehri Cimcir, a student volunteer from Ger-
many who was attached to the Perak Society For The Promotion of Mental Health for 

the past one year, at Ipoh Swimming Club.
The event started at 8pm. Rotary President Joe and First Lady Thilaga and President of 

the Perak Society for the Promotion of Mental Health Dato’ Dr M. Majumder, committee 
members and staff were present for this dinner. The emcee for the night was Dato’ Dr 
Ratti who welcomed all Rotarians and guests. This was followed by the chairman, Dr 
Ravi’s address. Nida was called to share her experiences working with the psychosocially 
disabled persons for the past one year. This was followed by a presentation of a souvenir 
to her. This event was organised by Past President Nagalingam and the event concluded 
with dinner and a photography session.

Farewell Dinner for 
Student Volunteer

Some 250 disabled members from ten different organisations were present at the 
Transformasi Nasional 2050 (TN50) Dialogue session held at TAJ International 
College (TIC) recently.

Perak State Executive Councillor for Human Resource, Youth and Sports, Dato’ 
Shahrul Zaman Yahya, said that the session served as a medium for the disabled 

Disabled Aspirations
at Dialogue

community to voice their aspirations.
“I was thrilled to hear their many lofty aspirations, some of which we may have 

overlooked or under-appreciated,” Shahrul enthused.
According to Shahrul, all aspirations, ranging from job opportunities, to education 

and infrastructure, will be brought to the centre stage. He proposed that the acronym 
OKU (Orang Kurang Upaya) be replaced with OLB (Orang Luar Biasa), as it sounds 
more accommodating.

The OLB Community hopes that the government will train more translators to 
help more people to understand sign language, and that more job opportunities will be 
provided for them.

“OLB officers should be posted to various departments to meet the needs of this 
disadvantaged community. High-tech OLB-friendly facilities should also be provided,” 
said Shahrul.

Among those present at the session were Malaysian Youth Council President, 
Mua’mar Ghadafi Jamal Jamaludin and Chief Executive Officer of TIC, Tina Tajuddin.

Luqman Hakim
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Parking touts are becoming a menace in Ipoh, and 
the problem is getting out of hand.

Despite numerous complaints lodged by 
Ipohites, parking touts continue to be a nuisance in the 
city by acting as parking attendants and demanding 
money for their ‘service’.

Checks by Ipoh Echo revealed that the parking 
touts are normally found in traffic-heavy areas such as 
at Jalan Laksamana, Jalan Raja Musa Aziz and Gerbang 
Malam (flea market).

The lure of easy money has prompted them to start 
collecting ‘parking fees’ as early as 5pm till late night. 
They normally work in teams of four in the designated 
areas waiting for an opportune moment to pounce on 
unsuspecting motorists.

They demand money from those who park at 
marked car parks, on weekdays and weekends. Their 
modus operandi is simple. They will direct the motorist to a parking lot and pretend to 
care for the car’s safety in the driver’s absence.

According to Ipoh City Council, many motorists have raised the issue with the 
Council. They pay the touts out of fear, as there have been instances where the touts 
damaged cars of those who did not pay.  

Mayor Dato’ Zamri Man told Ipoh Echo that the City Council was aware of the issue 
but the power to act against the touts is with the Road Transport Department (RTD) not 
City Council. It is in accordance with Section 50 (3) of the Road Transport Act 1987 for 
unlawful interference and importuning.

“We’ve looked up the laws pertaining to the 
matter. Parking lots come under the purview of RTD. 
Nevertheless, we’re ready to work closely with other 
relevant agencies, including RTD, police, Social Welfare 
Department and the National Anti-Drugs Agency to 
curb touting,” he said, adding that no joint operation 
with RTD was carried out thus far.

In a bid to curb the menace, Zamri said that council 
had conducted several joint operations with police, 
welfare department and the anti-drug agency in the past 
months.

“The operations are dependent on the agencies. 
If they invite us we’ll assist in providing logistics and 
manpower,” he said.

Ipohite Muhammad Azhar Salleh, 50, said he 
once encountered a tout near the Gerbang Malam flea 
market.

“Without a feeling of guilt or shame he demanded a specific amount for his service. 
He requested RM2 from me. I paid up fearing he’d do something nasty to my car if I 
didn’t,” he said.

Wong Mun Leong, 48, noticed that the touts were the same people. “There are four 
or five of them at one spot. And they’ve been there for the past few years. Action needs 
to be taken against these touts as their activity is illegal and will mar the reputation of 
Ipoh,” he remarked.

Nabilah Hamudin

Parking Touts in Ipoh

Fifty-three-year-old 
Ishah Sampol, a 
single mother, lost 

her husband three years 
ago. Along with her four 
children, she lives in a 
house that is about to fall 
apart.

The dilapidated 
house, according to Ishah, 
attracts snakes because 
of the thick undergrowth 
surrounding it. It nearly 
cost her life once.

“One night while on 
my way to the toilet, I 
almost stepped on a king cobra that had found refuge in the kitchen. Luckily, the 
reptile withdrew before it could do her any harm.

“We live in constant fear of snakes and other harmful creatures lurking in the 
dark. Equally worrying is when it rains, as the living room will be flooded. We’ve 
to remain awake while waiting for the water to subside,” she told Ipoh Echo when 
met at her home recently.

According to Ishah, every month she receives RM100 from the state social 
welfare department and RM350 from the Perak Islamic 

Religious Council and Malay Customs department. Ishah 
works as a part-time office cleaner and is paid RM250 a 

month.
“My combined monthly income of RM700 is 

barely enough to meet my daily expenses and my 
children’s school fees.

“Luckily, the house owner doesn’t charge me 
rental. He only wants me to take good care of the 

house and repair it when necessary. However, I cannot 
afford that,” she lamented.

Her eldest son, Mohd Ikhtimal, 24, 
stopped schooling before completing 

Form 2. He sells used items for 
recycling. The money he earns is 
just enough to keep him going.

Her second son, Mohd 
Izzuddin Syahwal, 20, is studying 
at Kolej Uniti Negeri Sembilan and 
is supported by her working sister.

Mohd Ikwan Hafizi, 19, her 
third son, is still looking for a job 

while the youngest, Mohd Izhar, is in 
Form 5.

“We can get by with whatever I earn 
but beyond that is a struggle. Our meals 
consist of rice, salted fish, eggs and 

the occasional vegetables. We’ve to 
forego new clothing for the recent 

hari raya because I have none to 
spare.

Living in Constant Fear

“My immediate concern is the safety of my house. It needs to be repaired, especially 
the roof which is leaking badly, the rickety walls and the rotten floor. I hope some kind 
Samaritan will come to my aid in my hour of need,” she said rather despondently.

Readers wishing to help can call Ishah Sampol at 017 541 9957 or visit her at her 
house at Kampung Kepayang, Fair Park, Ipoh. You can also make a contribution by 
depositing your money into CIMB saving account No: 76 22 12 53 75. Any form of 
assistance is appreciated.

Rosli Mansor
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Education Personality

Alumni Association of Seri Keledang Secondary, School, Menglembu organised 
a Chinese Orchestra Concert together with Yao Ping, China singer and Seri 
Keledang Chinese Orchestra Club at SJK (C) Wan Hwa 2 school hall on July 7.

Tan Sri Chang Ko Youn who was the guest of honour officiated the well organised and 
crowded event. He mentioned that Malaysia, unlike other countries such as Indonesia and 
Thailand, still allows the Chinese communities to sustain their Chinese heritage, culture 
and tradition. He also praised Miss Kok Sin Yee, alumni chairman, for her dedication to 
encourage youth to learn Chinese orchestral instruments.

Seri Keledang 
Secondary Chinese
Orchestra Concert

TUNG XUAN WELLNESS OPEN DAY AT MERU 
VALLEY RESORT

WHAT    :    Tung Xuan Wellness Open Day 2017

WHEN    :    Saturday, 22 July 2017, 12pm-9pm

WHERE    :    Function Room, Meru Valley Resort, 
	          Jalan Bukit Meru 30020 Ipoh Perak

WHO    :    FREE ADMISSION (Open to Residents, Members & 
Public)
(ENTRANCE FEE)

OBJECTIVE    :    The Tung Xuan Wellness Day aims to provide 
body and mind break, from the stress of everyday life by indulging 
in heavenly massage at reasonable prices.

EVENT DETAILS    :    Tung Xuan invites guests to relax and 
revitalise wellness offerings that promotes healthy lifestyles, 
decreases the risk of disease, and enhances the quality of life. 
Visitors can experience a diversity of wellness practices and 
meet wellness professionals that can help you lead a healthier 
and fulfilling life.

Free demonstration on the different types of massage services. 
Booking appointments and sign ups can be done at the open 
day.

Hot Stone Massage1.	
Aromatherapy Massage2.	
Baliness Massage3.	
Muscular Massage4.	
Relaxing Massage5.	
Traditional Massage6.	
Foot Relaxing7.	
Foot / Shoulder/ Back Massage8.	

PROMOTIONS    :    Visitors will be able to redeem a FREE 
Surprise Gift by visiting Tung Xuan Wellness Day.

It takes a lot for parents these 
days to provide for their family. 
It is twice as hard for Vimala 

Dedi, 54, as she is a single mother 
raising a 15-year-old daughter.

After being asked to resign 
from her former job, preparing 
food at a chain restaurant, Vimala 
had great difficulties finding 
another job because of her age. 
“Employers tend to dismiss the 
possibility of hiring me owing to 
age bias instead of looking at my 
experience. I was rejected because 
of my age,” said Vimala.

She then decided to apply at VJ 
Cakes & Culinary Ipoh and was at 
the stage where she was willing to 
accept any job offered. However, 
the founder and the CEO of the 
catering service, Seevashankar 
Vickneswaran had a different plan 
for Vimala.

“She was different. She wasn’t here for just a job. Vimala was determined and 
focused. It upset me to know how she was rejected from work just because of her age. 
Knowing how much she needs it, I felt it would be such a waste to let her do just any 
menial job at our company,” said Seeva.

Together with his team, Seeva pitched the idea of opening a stall at Taman Ipoh 
Permai where Vimala would need to operate the stall by herself but the food is prepared 
by Seeva’s team. Vimala, quickly agreed.

“It was surreal. It is beyond my imagination to get this opportunity. With my 
experience in serving food, I believe I can do well,” added Vimala who admits that it 
is hard for her to maintain the stall all by herself but thanked her customers who never 
complained.

Serving VJ Cakes & Culinary’s signature spiced fried chicken, the stall also sells 
several seasonal items such nasi lemak and fried noodles. Seeing how good the response 
is, Seeva plans to hire more single mothers or anyone in need of a job to set up their own 
stalls.

“Of course all applicants will go through our tests and interviews. Our goal here is to 
help and we only want those who are serious,” added Seeva.

“I hope the public can be more understanding about older single parents who are in 
need of jobs. If we can’t work, how can we afford to take care of our family? I couldn’t 
thank Seeva enough for giving me this opportunity. And to all single parents out there, 
don’t be shy. Step up and be brave to change the fate of your family!” advised Vimala 
who also works at a shopping mall during the day.

The stall is located at Taman Ipoh Permai (near Taman Syabas) and opens everyday 
except Thursday from 6pm to 11pm. Her stall is the one with a blue canopy. Let’s help 
and support her!

Ili Aqilah

Vimala: The Hardworking 
Single Mother
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The increasing population of senior citizens in Ipoh has raised a big concern for 
security in residential areas.

Once a thriving tin mining city, it is now no longer vibrant and as a result most 
of the younger people are moving out to seek employment in other cities or abroad.They 
leave behind their elderly parents, who had once lived happily with them in comfortable 
houses, now feeling lonely and insecure. Some have even been traumatized by crimes 
committed in their presence at residential areas.

Fear have driven many to choose to live in condominiums, resulting in the 
construction of more high-rise buildings which are changing the skyline of the city.

Highrise residential projects are regarded as the best option as they are gated and 
guarded communities. However, most of them prefer to live in landed properties which 
are still available around the city.

This has pushed the city to grow outward, reaching neighbouring Simpang Pulai, 
Bercham, Tasek, Tanjung Rambutan, Jelapang, Menglembu, Pengkalan and Chemor.

In view of the need for greater security, one of the largest property developers 
in Perak, Taiko Properties Sdn Bhd, decided to set up an auxiliary police unit, ‘Polis 
Bantuan’, to guard its 487-hectare Bandar Seri Botani – a self-contained township being 
developed on an old palm oil plantation at the southern fringe of the city.

“We feel that having a Polis Bantuan unit will be an added feature to the security,” 
said Lee Chalk Hian, group administrative manager of the company. This service is being 
provided by our subsidiary, Pinji Botanics Sdn Bhd, without cost to the residents.”

He said that although it was established just over a year, its presence has boosted the 
level of confidence among the residents, business and commercial owners, buyers and 
potential buyers on the security aspects in Bandar Seri Botani.

Members of the force can be seen either manning roadblocks or patrolling on 
motorcycles and patrol cars. They wear the similar blue police uniform and carry 
firearms.

Their approach is to initiate ‘omnipresence’ security strategy so as to ensure a safer 
neighbourhood and crime-free township.

They are adopting the Walk, Stop and Talk strategy and High Profile Policing 
together with the police’s crime prevention and community safety department, which 
encourage public confidence, trust and sense of belonging in the neighbourhood.

“We are committed to further enhance our Polis Bantuan by working closely with 
the Royal Malaysian Police, especially with the police personnel from the Simpang Pulai 
Police Station,” assured Lee.

“Our Polis Bantuan personnel are well-trained and will continue to conduct joint-
operations with the police to further sharpen their policing and community skills for 

the benefit of those who live and 
work in Bandar Seri Botani.”

Currently, the Seri Botani 
Polis Bantuan unit has 20 
personnel, who have undergone 
a 63-day intensive training 
provided by the Royal Malaysian 
Police. They are headed by a 
Sergeant.

They had been properly 
vetted by the police to ensure that the members of the public can have full trust in them. 
The authority of the auxiliary unit is similar to that of the police as long as they are on 
duty within Bandar Seri Botani.

They are licensed to carry firearms and make arrests. It is being provided under the 
Perintah Tetap Ketua Polis Negara H602. The unit has its own operations room and beat 
base. It is the only development scheme in Perak to have a Polis Bantuan unit.

This is in addition to the four existing guarded community posts set up by respective 
residents’ associations within Bandar Seri Botani.    

Apart from making their rounds to prevent crime, the Polis Bantuan has also set up 
a 24-hour Hotline 1700-81-9408 to assist in any emergency or assistance needed by the 
residents or visitors to Bandar Seri Botani.

Signboards displaying the hotline number have been erected at all the entrances and 
at strategic places. “Even visitors who have problem with their vehicles while in our area 
can call for assistance,” said Lee. “They had even received a call from a woman, who had 
some domestic problems with her husband.”

According to the general manager Taiko Properties Sdn Bhd, Ms Leong Lee See, 
about 5000 units of various types had been completed and delivered. More, including 
high-rise buildings, will be developed. She said the site will eventually be a self-contained 
township of over 35,000 residents.  There would be a hospital, international schools, 
banks and other commercial establishments.

The company is also developing and maintaining two large eco-parks inside Bandar 
Seri Botani to provide recreational facilities to the residents.

“Our scenic eco-parks are so popular that even residents from outside are regular 
visitors,” added Leong.

“We have a landscape department with 30 personnel to beautify and maintain the 
facilities and to upkeep the greenery in our area.

Bandar Seri Botani Upgrades Security

Jerry Francis

Properties

Community

Dato’ Dr Ramanathan Ramiah was appointed as the new 
Chief Executive Officer (CEO) of Yayasan Sultan Idris 
Shah (YSIS), a rehabilitation service centre based in 

Bercham, Ipoh, this year.
Hailing from Kuala Lumpur, the newly-appointed CEO has 

been serving intermittently at YSIS for almost 20 years, before 
assuming office after retiring from government service in April. 
An orthopaedic surgeon by profession, Ramanathan served as 
the head of orthopaedic services for Perak state a few years 
back.

Established in 1982, YSIS is a foundation that provides 
therapies and rehabilitation services for physically-challenged 
adults and children, for a small fee (RM30 per session).

“YSIS aims to increase its clientele base so that more 
people can benefit from our therapy regimes, ranging 
from physiotherapy, occupational therapy, speech therapy, 
hydrotherapy to daycare services for children with autism,” said 
Ramanathan.

According to Ramanathan, services offered at the foundation are provided by 
trained occupational therapists, speech therapists, qualified physiotherapists and child 
psychology persons with great fervour.

As an orthopaedic surgeon, Ramanathan will be meeting with orthopaedic patients 
regularly. He will also be running a consultant clinic in the premises in the near future.

“At YSIS, we price our treatments at minimum rates as many of those who require 
such treatments come from less affluent families. It’s our duty and obligation to improve 
our therapies and services, and ensure the satisfaction of our clients.

“The centre is open to everyone, regardless of age, colour, race, creed or religion. 
And since we offer a variety of therapies, people with stroke, cerebral palsy or autism can 
come here to receive all their therapies,” Ramanathan added.

Dato’ Chew Choong Seong, member of the Board of Trustees of YSIS, is a testament 
to the credibility of the services and therapies provided by the foundation.

“I had a stroke six years ago. The YSIS staff were kind enough to come to my house 
to give me my physiotherapy treatment. After six months of treatment, I could drive. I 
took about a year to recover from my stroke,” Chew told Ipoh Echo.

The staff at YSIS believe that having a stroke is not a death sentence. But if one 
does not seek therapy, their condition will not improve. Rehabilitation centres like YSIS 
provide services and state-of-the art facilities that will help patients to recover.

Aside from the usual services offered at YSIS, the foundation will conduct a course 
in August to teach caregivers how to take care of the elderly, or people with brittle bones. 
Apart from that, plans to build a senior citizen villa for the retired, aged, and the bedridden 
on the premises, are in the pipeline.

YSIS depends mostly on public funding to operate. Readers who wish to donate can 
write cheques payable to Yayasan Sultan Idris Shah, or bank in to their CIMB account 
number: 80-0504634-2.

Leanne Tan

YSIS Appoints New CEO

Dato’ Dr Ramanathan 
Ramiah

Diabetes is be-
coming a se-
rious health 

issue among Malay-
sians. This was the 
topic of the public fo-
rum organised by the 
Perak Community 
Specialist Hospital, 
and held at the audi-
torium, on Saturday, 
July 1. It was aptly 
titled, ‘Diabetes: 
Symptoms, Causes 
and Treatment.’  

The subject was 
presented by the 
hospital’s consultant physician and endocrinologist, Dr G.R. Letchuman. The response 
was rather good with over a hundred people taking part.

Many diabetes sufferers, according to the consultant, did not know how to control 
their sugar level through what they consumed.

“When they did their check-ups, they were shocked to find that their blood sugar 
level was high. They told me that they didn’t eat rice but just bread.

“They didn’t know that food containing carbohydrates can spike blood sugar levels. 
Carbohydrates can be found in different kinds of food, including grains and breads,” he 
said, adding that this was a common problem among sufferers.

He advised sufferers that giving up carbohydrates completely was not advisable, 
healthy, or even necessary.

“What matters is that you’re aware of your carbohydrate intake and make better food 
choices. They can do with slow carbohydrates like brown rice and brown bread or take 
the right portion of carbohydrates, vegetables and proteins in each of their meals.

“Creating a food plan, making smart nutritional choices, and watching carbohydrate 
intake are recommended for people with both types of diabetes too,” he said.

As for treatment, Letchuman said that it varies with the type of diabetes.
Type 1 is managed with insulin as well as dietary changes and exercise, while Type 

2 is better managed with non-insulin medications, insulin, weight reduction or dietary 
changes.

The forum concluded with a talk on diet management for diabetes sufferers by 
dietician, Rafidah Abdul Rashid. The participants later attended a free medical check-up 
session courtesy of the hospital.

Nabilah Hamudin

Diabetes: Symptoms, 
Causes & Treatment
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SMK Anderson Charity School Play: ‘Tengu And The Uchiwa Boy’, July 22 (Saturday, 7.45pm) and 
23 (Sunday, 3pm) at SMK Anderson, Ipoh. Organised by the Japanese Language Club. Performed in 
English with live ensemble and choir. Tickets: RM20 and RM50 (front row). For enquiries, contact: 
012 458 6117.

The Andersonians’ Club 78th AGM, Saturday July 22, 3pm at The Andersonians’ Club, 932 Jalan Raja 
Ashman Shah (Jalan Hospital), 30450 Ipoh.

Public Forum: What is Shockwave Therapy? Indications for Shockwave Therapy in Orthopaedic 
Surgery. Saturday July 22, 2pm at Conference Room, 4th Floor Hospital Fatimah Ipoh. Entrance is free 
of charge. Please contact Customer Service Officer 05 5455 777 Ext 214 for more information.

8th Tan Sri Lee Loy Seng Perak Grand Prix Chess Championship 2017 (5th Leg – Quest International 
University Perak). Sunday July 23 at Quest International University Perak. Sponsored by Kuala Lumpur 
Kepong Berhad and organised by Persatuan Catur Negeri Perak and Dato’ Arthur Tan Chess Centre 
(DATCC). For more information and the entry form, go to: http://perakchess.blogspot.my/.

Outdoor Movie ‘J Revolusi’ Screening and Bazaar organised by MB Inc. Wednesday July 26, at the 
grounds of Tanjung Tualang Dredge No.5 (TT5), Batu 5, Jalan Tanjung Tualang. Time: 8pm-11pm 
(movie), 5pm-12am (bazaar). There will be sale of food and drinks, musical performances, lucky 
draws, etc. Tickets: RM10 (adult) and RM5 (child). A portion from the sale of tickets will go to charity. 
You are encouraged to bring your own mat. For further information, contact: 014 904 3255. Facebook: 
tanjungtualangno5.

“Since 1907” Food and Culture Fair, July 27, 5pm to 7pm at the new Ipoh Convention Centre (next 
to MBI building) by Perak Chinese Chamber of Commerce and Industry (PCCCI). With a portion of its 
proceeds contributed to charity, tokens for spending will be sold. Visitors are encouraged to come 
dressed in clothes of the era. For enquiries, call PCCCI office at 05 242 1366.

MAPEX Perak 2017, July 28 to 30, 10am-10pm at Ipoh Parade. Official launch on July 28. Showcasing 47 
booths with exhibitors from other states. Also exhibiting BUMI MAPEX with special offers or packages 
for Bumiputera units. There will be informative talks, interesting performances and programmes.

Ipoh ACS 122nd Anniversary Alumni Dinner, Saturday July 29, 6.30pm at the Grand Ballroom, Kinta 
Riverfront Hotel. Tickets @ RM100 per pax. Please contact Ms Lim 05 241 2523 or 05 253 2882.

‘Rhythms of The Rainbow’ featuring Akash 4 (Asia’s Top World Fusion Music Band). August 6, 7.30pm 
(light refreshment) at the Ballroom, Syeun Hotel Ipoh. Presented by Ipoh Fine Arts Society. For the 
benefit of Persatuan Pembangunan Pendidikan Kanak-Kanak Istimewa Ipoh. For further details, 
contact: 012 519 3004, 016 527 2959 or 016 532 1087.

11th Asian Science Camp (ASC) from August 20 to 26 at Universiti Tunku Abdul Rahman (UTAR) 
Kampar Campus. Organised by Kuala Lumpur Engineering Science Fair (KLESF). Members of the public 
are welcome to attend the free plenary sessions conducted by four Nobel Laureates as well as top 
scientists and technologists on August 21, 22 and 24. For participation and more information, kindly 
visit http://www.asc2017.net/.

Yuan Shi Dian Workshop (in Chinese), September 9 and 10, 8.30am-5.30pm at Ipoh Amitabha 
Buddhist Association. Collection: RM40 per person (for books, CDs, 2 lunches, 2 afternoon tea breaks, 
rental of venue and miscellaneous expenses). Contact: Irene Yip 012 529 1993.

Mind Science Association of Malaysia 25th Anniversary Dinner on Saturday September 16, 7pm at 
Hotel Excelsior, Ipoh. For members and friends. Those interested to attend, kindly call 017 573 2879 
(Chooi Yee) 012 399 3809 (Michael) or 012 507 6787 (Thomas).

Free Arts and Culture Lessons. The Perak Department for Arts and Culture (JKKN Perak) is conducting 
free music, dance and theatre lessons at its complex along Jalan Caldwell for enthusiasts aged 7 and 
above. Traditional dance and music: Every Saturday from 9.30am to 12pm. Children’s theatre: Every 
Saturday from 3.30pm to 5.30pm. Adult’s theatre: Every Tuesday from 8.30pm to 10.30pm. These 
lessons will last till the end of the year. For information call Fairus at 018 958 9049 or JKKN Perak at 
05 253 7001.

The Dementia Day-care Centre is open daily from 9am till 5pm. The centre also holds support group 
meetings every 2nd Saturday and Monday of each month. All carers who have love ones with dementia 
and others are welcome to attend. These are sharing sessions. The centre also welcomes volunteers. 
For more details kindly call April at 05 241 1691 before 5pm.

Garden Market @ PORT Ipoh. Friday, Saturday & Sunday nights, 6pm onwards. Food trucks, book, 
antiques, vintage comics, collectibles, buskers, bundle, pre-loved items, etc. Wayang Pacak on Friday 
and Saturday nights.

St John Ambulance Malaysia Perak is recruiting volunteers who are interested to join the Emergency 
Rescue Unit, Volunteer must be 18 years to 50 years of age. Training will be provided to all volunteers. 
Those who are interested call up 05 254 5946 or 012 550 4002 Manin Singh for registration and more 
details.

Free Simplified Yoga for Beginners. Vethathiri Maharishi Yoga. Every Saturday, Sunday and  Wednesday. 
Class starts at 6.45am-8am. Place: Buntong Benevolent Fund Hall, Jalan Guntong, Buntong Ipoh, Perak. 
Must bring yoga mat or mat itself. Please call Sivam 016 670 4285 for free lesson appointment.

Announcements must be sent by fax: 05 543 9411; or email: announcements@ipohecho.com.my, by the 9th or 23rd of every month in order to meet deadlines. 
Announcements by phone will not be entertained. Ipoh Echo reserves the right to verify any announcement before it is published.

Han Chin Pet Soo
Impress your guests with your own 
private dinner party in a museum 
setting. Enquiries should be made 
to the Events Manager at 05 529 
3306 or events@ipohworld.org


