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Organization of the Ministry of Public Health

Office of the Sécretary
16 the Minister

ORGAMIZATION OF THE MINISTRY OF PU'BLI.C HEALTH

Minigrer of Pubtic Health

. rputy. Minister

Permanent S.tcmaty'for Public Health'

Government Pharmaceutical Organization

[

I

1

Departmeni of Medien! Sérvices

Departmient of Health

Department of Communicable
Disease Control

eHment of Medical Sciences ™ ¢

fd Drig Adminlslraiiun '

Office of the Permanent Secretary for Public Health

!

!

Oifice of the Seceetary
Finance Div.

Persennel Div.

Technical Div.

Mental Health Div.

Children's Hospital _

Thanyarak Hospital

Rajanukul Hospital

Prasart Neuzological Hospitat & Instilute
Lerd Sin Hospital -

Srithanya Hospiial

Buddhist Monk's Hospital

Somdej Chaophraya Hospllal

Rajavithi Hospital

Raikhing Non-Communicable Disease
Coantrol Center (Mehta Pracharak Hospital)
Mopparat Rajathance General Hospital
Institute of Pathology

National Cancer Institute

Iastitute of Deematology

Instituie of Dentistry

Medical Rehabilitation Centre

«— Office of the Sccretacy
— Finanee Div.

— Personnel Div,

Family Health Div.

— Nutrition Div.

— School Health Div.
— Dxnta! Health Div,

— Sanitation Div.

|

«— Environmental Health Div,
= Rurzl Water Supply Diy.
— Occupational Health Div,
— Food Sanitation Div.

;

Regionak Health Promotion

Centre 1-9

— Regional Envirpnmental
Health Centre 1-9

— Internationzl

Dentat Health Centre

~ Office of the Secretary
~- Firance Div,
— Personnel Div,

— Venereal Disease Div.

‘— Malaria Div.

— General Communicable Disease Div.

v Filariasis Div,

—_ Lépmsy Div.

— Tubeteulosis- Div,

— AIDS Div.

- Technical Coordination Centre
for Communicable Diseases

~ Bararasnaradura {Infectious
Diseases) Hospital

Prapradacng (Leprosy) Hospilal
Chest Hospital

{

— Regional Officers for Communicable

Dis¢ase Control (1-£2)

—- Office of the Secretary

— Medicat Entomology Div.

~—~ Health Laboratory Quality
Coatrol Div,

~ Radiation Protection Service Div.

— Clinical Pathalogy Div.

- Taoxicology Div. .

— Drug Analysis Div.

- Food Analysis Div.

— Narcotics Analysis Div.

— Food-for-Export Analysis Div.

=+ Medicinal Plant Rescarch and

Development Div.

Health Science Rescarch [nstitute

Virus Research Institute

!

Regional Medical Séicnce
Centre 1.9

-~ Office of the Secretary

— Techaical Div.

~— Food Contral Div,

"— Drugs Control Biv.'

— Cosmetic Control Div.

- Narcatic and Psychatropic
Substance Control Div.

— Public Relation and
Advestisement Contre! Div..

— Inspector Div.

~— Medical Device Control Div.

— Tolxic Substance Control Div,

— Legal Affairs Task Group

Depgl)’ Permanent Secreiwry
(Policy & Planning)

Deputy Permanent Seeretary
(Health Care Services)

Beputy Permanent Secretary
(Mapposwer Development)

Deputy Permaneat Secretsry
(Hezlth Administration) .

— Health Planning Div. -
~— Health Statistics Div,

— Epid:mintogy Div.

-~ International Health Div.

- Rusal Health Div,
— Provincial Hespital Div.

~— Health Education Div,

l

Nursing College Div,
— Health Training Div.
— Nursing Div.
«~ Office of the Primary
Health Care

Pérsonnel Div,

Central Administration Div,

I

Finange Div.
Legal Affairs Div.
— Maintenance & Repair Div.

!

Medical Registration Div,
~— Construction & Design Div.

Provincial Administralion

Provincial Chiel Medicat Officer

— Provincial Health Office
~~ Regional/General Hospital

— . Comminity Hospilal

~— Divisien for the Coordination of [

Districl Health Officer
———— e ]
— Disttict Healih Office
— Health Cengers

Drug Abuse Treatment Nate 1 In Department of Health and Department of :Medical Sciences, Technical Coordination Ceater in cach department has keen functioning in

accordance with the departments* internal organization,
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Floor 5

. Microbiological lab.

(DFA+DFEA)

1(1), 2(1), 3(1), &(1)

Glean coom {DFA)
- i

2(1), 5(1), 6(1), 7(1); 9(1),

to(l), 11(1), 12(1), 13(1),

14(1), 2300) -

Lab. (DFA)

17(1)

DFEA

2(2), 3(2), 12(2), 21(1),
23(1), 24(4)

Lab (DFEA)

W. C.

(1), 8(2),

Wash room

15(2), 16(1)

_12(2), 23(1)

e e e e e

26(4), 21(1), 2(2), 3(2),

17 17(1), 18(1) Cold room
oL
[ 51y, 9(1), 19(1) -
19 DFA |
- i Lab. (DFA)
2(1), 5{1), 10(1), 20(1),
27 121D

1. Incubator 55°C

2. Top pan balance

3. Stomacher

4, Low temperature incubator
3. %ncubator 37°C

6. Refrigerated centrifuge
7. Microscope

8. Autoclave

9. Coliform bath

10.
11.

12,

13,
14.
15.
16.
17.
18.

Colony counter
Vortex mixer
Water bath

Homogenizer

Steyeo microscope

Oven

Anaerobic incubator

Freezer

Refrigerator

19. Low temperature-incubator

20, Shaking water bath

21. Laminar Flow

22. Incubation Room

23. pH-meter

24, Large clean bench

(

- Number of instruments

in hand



. DFA ¢ Lab. 1 : Food packaging Lab, 2 : Beverage analysis

Floor 6. ‘ ' . '.

- ' ¥.C.
CLe 0 pab.
2.3, 4,10, 11(2),12(2)
S T U 13, 14, 16,17
" Director ‘ . : — I___
' - Lift
L s, 160
;Administration . - - Instiu. room

5,6,7,%,9 1,2, 3, 4,5, 11(3)
' - 12.42) o

, . . ' Lab. 2
Spéc-t:_conic 21 i o 8. Spectrofliuorometer; 15. Infrared _
Ana'l-y'tical balance . 9. pH-meter 7 _ ' . Spectrophototreter
Muffle . . 10. Refrigerator ' 16,00
Oven ‘ _ o 11. Water bath 17. Microwav'e- oven
Top-pan_balance ' - 42. Hot plété _ ‘ ‘
Atomlc Absorption spectrophotometer 13. Hot plate with magnetic
Spectrophotaneter Stirror '

' 14.Rotary evaporator

(7)) - Number of instrument M. h(l_fnd,,.



DFA ¢ Lab.
Lab.

Floor 7

'

1

3

¢ Hicotoxin Lab. 2 .:

Water analysis .

: Pesticide residue lab & : chemical amalysis
(4

2¢2) , 15(1) , 16(1) | .

Instru. room .

- ¥.C.

B

7(1), 8(1), 12(1), 19(1)

4(2), 6Q1) , 7(1), 8(1)
17(2), 18(2), 14(1)
‘Lab. 1

20(1), 13(2)
Lab 2

» * N - -I_“
o ‘ Lift

L

7013, 1001), 11(1), 12(1)

13(1), 14(1)

4(2), 5(1), 6(1), 7(2),

- 8(2), 9(1)

Lab. 3

|

S1(4), 2(1), 3(L)

L

16. Densitometer
17. Shahker

18. Centrifuge
19.pHTmetef

20. Jon analyser

') - Numnbey 0§IMsh¢UhUwJ_

G 9. Muffle
HPLC 10, Vacuum oven
GC-Ms 11. Shaking Water bath
Rotary evaporator 12. Analytical balance
" Micrg-balance 13. Hater bath
Top-pan balance 14, Hot plate with magnetic
Refrigerator - Stirror .
Oven o © 1S,

gltrasonic bath

‘i hand.



'DFA = Lab. 1 : Toxic substant. -

Floor 8

Lab. 2,3,4 : Chemical. analysis lab.

Instru. room I
19(1), 20(1), 4(1), 9(1)

s(1), 21(2), 7(2), 3(1),
12¢1), 1001), 22(1),
14(1), 24(1) .

Lab. 1

4(1), 6(1), 7(2), 13(1),
14(1), 12¢1), 5(1), 10(3), ~
13¢1), 23(1), 3(1)

¥.C.

L

(1)

ab.. 2

L 91y, 5(4)

.ﬁ
CLift

L

(L),

Instru. room.

C (1)

41), 9(2), 15(1)

L 17¢L), 18(1)

-3(1),
10(1)

5(1), 6(1), 7(1),
, (L), 12(1),

J L L3(1), 14(1), 23(1),
- 24(1)
Lab. 3 . . - Lab. 4
. 2(1)
1. GC : ’ 9, Analytical balance l6. Spectrophotometer (single beam
2. HPLC 10. Water bath i7. Fluorescent spectroﬁﬁotometer '
3. Rotary evapérator - 1l. Ultrasconic bath 18. KérIPF{sher
4. Top—-pan balance 12. Shaker . 19.‘Ktomic”absorptor Spectfophotometer
S. Refrigerator  13. Centrifuge 20. GC (TEAS
3. Oven. 14, pli-meter 21. Freszer
7. Muffle - 15. Spectrophotometer 22. Lyophilizer
3. Vacuum oven ) (Double beam) 23. Tecator (Kjeltec S;stem)
) ' 24, High speed homogenizer

(. Y- dumber of instument in hand:’

26 —



+ DFEA

_If_loor' 9‘: Chepical .analysis lab.

9ToRE ROOM STORE ROOM f'
Fog Foob - ¢ | FOR GLASSWARE
TaAMPLES gD REASENTS EQ-

l. . i . . .i

L
e : . - Instru. Ra.
ROOM 905 T o0y

(T1~.1.5)_ ] - (1_10)

Lift

PHYSICAL DETERMINATION

AND TESTY NG~ SECTION

ROOM 904
(23-28)
ROOM 902
(16-22)




Room 907

—

R - LT - T R )

—
o

) Analy.tical balance

. pH meter

. UV~VIS spectrophotometer
. Spcctroﬂudrorﬁéte_r

. HPLC with autosampler, UV-dc’tcélqr.. Fluoro detector
. HPLC wi.Lh; UV detector

. Densitometet _

: GC with FID&ECD detector
. GC with ECD&FPD detector
. AAS

Room '905_.
i
12.
13.
14.
15.

Top Loading Balance
Fume Hoods
Mercury Analyscr
Water bath

Muffer

Roo.m 902

16.
17.
i8.

19.

20.
21
22.

Fume Hoods

Top Loading Balance
Horﬁoginizer

Rotary evaporator
Cooling System
Shaker

Centrifuge

Room 904 |

23.
24
25.
26.
21
28.

Homoginizer

Oven (Hot air)

Top Loading Balance
Kjltec System
Freezer

Rotary evaporalor

—_ R LB S

—

[

=S
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MINUTES OF DISCUSSIONS
BETWEEN THE.JAPANESE PRELIMINARY SURVEY TEAM AND
THE AUTHORITIES OF THE GOVERNMENT OF
“THE KINGDOM OF THAILAND .
ON THE JAPANESE TECHNICAL COOPERATION
: LT FOR =~ .
STRENGTHENING OF FOOD SANITATION ACTIVITIES

The Japanese Preliminary Survey Team (hereinafter referred to as * the
Team " ) organized by the Japan International Cooperation Agency (hereinafter
referred to as " JICA" ) and headed by Dr. Takatoshi Kobayakawa, Managing
Director, Medical Cooperation Department, JICA, visited the Kingdom of
" Thailand from October 24 to November 2, 1993, for the purpose of making a
-study upon the request by the Govemment of the Kingdom of Thaitand for
Japanese technical cooperation concerning the Project for Strengthening of Food
Sanitation Activities (hereinafter referred to as " the Project ).

During its stay in Bangkok, the Team and the Thai authorities concerned
exchanged views and had a series of dlscusswns on the matters referred to.in the
_document attached hereto. .

Bangkok, November 1, 1993

Dr. Takatoshi Kobayakawa ~—Dr. Paichit Pawabutr

Leader, _ . Permanent Secretary,
Japanese Prehrmmry _ Ministry of Public Health,
Survey Team, Kingdom of Thailand
Japan Internatlonal

Cooperation Agency,

JAPAN



ATTACHED DOCUMENT
L. TITLE OF ’I‘HE PROJECT B
Project for Strengthenmg of Food Samtatnon Act1v1t1es
2. OVERALL GOAL [ |

Promotmg consumer's health protectxon programme through the
1mprovement of food samtauon ‘e

3. SPECIFIC OBJECTIVES

' (:1') To strcng_then qualxty aSsuranoe of food by laboratory
technology on the following items :

-1y~ Food additives
2).  Food contaminants . =
3)  Agricultural residues -
-4y Microbiology
.-5) .- Water.analysis
- 6)  TFood containers and packaglng matenals
7 Composition . :
8) Toxic substances
9 Physical determinations

(2 To strengthen food samtatlon and safety control programmes
by :

D Developing well-trained personnel in the proposed fields
by the Thai side for Food and Drug Administration and
Provincial Health Office personnel. (see Annex) _

2)  Transferring knowledge and expertise in food quality
control and food safety to personnel in medium and
small scale food industries.

3) Providing useful information to the ofﬁcmls concerned

- as well as the public in relevant to food sanitation;

4. ACTIVITIES OF THE PROJECT

‘The detailed activities of the Project should be decided through fulther. _
discussion by both sides. _ _

— 48 -



IMPLEMENTATION OF THE PROJECT

Japanese Técﬁhh‘iéa_l Cooperation under the Project will be implemented
through the dispatch of Japanese experts, training of Thai personnel in
Japan, and the provision of 'equipment necessary for the Project.

DURATION OF TIIE PROJECT

The duratmn of the technlcal cooperatlon under the PrOJect is expected to
be 5 years from the date given in the Record of Discussions (R/D).

"’MEASURES TO BE TAKEN BY THE THAI SIDE

The Thai side- should take the followmg measures for the successful
implementation of the Project.

(1) - To provide an adequate number of personnel necessary for
implementing the PrOJcct including administrative staff and
* ‘secretaries.
(2)  To provide workmg facihtlcs necessary for implementmg the
~ Project and assistancé in-accomimodating Japanese experts.
(3)  To make necessary arrangements to secure an adequate budget for
implementing the Project :

- Exp'enses necessary fot transportation of the equipment within
Thailand as well as installation, operation and maintenance thereof

- Customs duties, internal taxes and any other duties imposed in
Thailand on the equipment provided by JICA

- All local expenses necessary for the implementation of the Project

THE THAI ORGANIZATION RESPONSIBLE FOR HIE
IMPLEMENT ATION OF THE PROJECT

(1) * Permanent Secretary, Ministry.of Public Health will take overall
- responsibility for the implementation of the Project.
(2)  Director General, Department of Medical Sciences, as the head of
‘the Project, will be responsible for the administrative and
managerial matters of the Project.

_'49._



9.

COMMITTEES

Ay

)

Joint Coordinating Committee

To formulate policy and evaluate the progress of thie Project, and to

advise the both governments to facilitate the smooth implementation
of the Project, a joint ccordmatmg conunittee is expected to be
established at the start of the Project and made up of the following :

Chalrman : Pcrmancnt Secretary,- Mnustry of Pubhc Health
Mc'rnbers o

Thai side - ' '
~ - Director Gencral of Department of Medical Scrcnccs and
other officials
- Secretary General of Fccd and Drug Adnnmstratlon and
othcr officials L
- Representatives of Department of chhmcal and Econorruc
~Cooperation, Office of the Prime Minister .
- Other personnel to be assigned by the Permanent Secretary,
_Ministry of Pubhc Health '

- Japanese side
- Team Leader
Japanese experts
Coordinator
Other personnel to be dispatched by JICA
Representative (s) from JICA Thailand Office

'S

Note : Official (s) of the Embassy of Japan may attend the joint
coordinating committee as observer (s)

Steering committee

To review the overall progress of the implementation and the.

‘measures taken by the both governments and to ensure the smooth

operation and management of the Project, a steering committee is

_expected to be established at the start of the Project and made up of
-the following : o

Chairman : Director General of Department of Medical Sciences



10.

Members :
Thai side
- Deputy Secretary of Food and Drug Administration and
other officials
- Deputy Director of Departmcnt of Mcdlcal Sciences and
other officials
- - Other peisonnel to be assigned by the Permanent Secretary,
Mmlstry of Public Health
Japanese side
- Team Leadér
- Japanese experts
- Coordinator
- Othcr personnel to be dlspatched by JICA

ITEMS RELATED TO THE PROJECT HAVE BEEN CONFIRMED

BY BOTH SIDES AS FOLLOWS

(1) The Japanese side will Send an 1mplementmg survey team to finalize
the Record of Discussions of the Project so that technical
cooperation can be initiated.

(2)  The details of'the Project and the nomination of staff members are
to be identified through further discussion.



© . Annex

SPECIFIC FIELDS OF TRAINING

t

Food sanitation administration and safety assessment system

" Food inspection and evaluation

Quality assurance system and quality control system .

Risk assessment of animal drug / pestiside / antibiotic / contaminant residue

Food safety control system

- Prcparatid_n for the training module for communication, information and
education of the community - ' '
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THE APPLICATION FORH FOR JAPAN’S TECHNICAL COOPERATION

‘i. APPLICANT 3 THE GOVERNMENT OF THAILAND
2. PROJECT TITLE ;ASTRENGTHENIHG OF FOQD SANITATION ACTIVITIES
OF THE HINISTRY OF PUBLIC NEALTH, THATLAND
4. PROJECT TYPE : 4.1 TECHNICAL ASSISTANCE
| a2 EQUIPHENT SUPPLYl
5. TOTAL PROJECT CdST_:-SbDImillidn Yen
6. RESPONSIBLE HINISTﬁt (HINTSTRY ﬁEQUESTING THE TECHNICAL CO-OPERATION)
| s MiNISTRt QF'PUBﬁIC HEALTH
T.IIHPLEHENfING AGRENCYVIAGENCY 1N CHARGE OF .EXECUTION OF THE PROJECT)
| : DEPARTHENT OF HEDICAL SCIENCES  (DifS)
DIVISION OF FOOD AﬂALYSIé‘(DFA}
" DIVISION:OF FOOD-FOR-EXPORT ANALYSIS (DFEA)
2 FOOD AND DRUG ADMINISTRATION (FDA)
FOOD COﬁTROL_DIVISION
INSPECTION' DIVISION
"TECHNICAL DIVISION

PUBLIC RELATION & ADVERTISEMENT CONTROL DIVISION



1. PRO.TEC'I DESCRI PTION

IES BACKGROUND INFORMATION
1.1 Currgnt'31tuat10n of the'se#tor“
Due tof the changes :of life st#lé of the péoplé'in this decade,

' mﬁstu people - of Tbailandlilive on food not produced at homé. A
‘trémendous number of food factor1es has been establlshed in 21l part
'bf;'ﬁhe lcountry Apart from 1nst1tut10na1 food cater1ng serv1ces .
feétaufants and food shops are scattered all around. Fbod’sanitation
'conditibhs _bf food premises and"féod'fetailers_iﬁ many areas need
' some'improvemént &nd‘inténsive;controi from the authorized ébvenmental
agencies. | *

In'.:Thaiianq,.' great var19t1es of food - products have been
' develbped- “and  produced’ domestlcally  in: “industrial _sCales.
Particularly duel-to the progress of_téchnoiogy in food productibn ’
indﬁstrial_ food 'prdducts afeffaciﬁg with ﬁuality.aﬁd éafety,pfﬁblems
in.variﬂﬁs aspects. ‘ |

Implementatﬁon of Food Law, food sanitation control food
establishment - licensing, control of food productlon and dlstrlbutlon
quality asssu:ance in food processing 1ncorperated vith laboratory
ésséssment.'of. products and -transfering 'qf releveﬁt'technology to
ﬁrivate Sectbrs are of -nain._concefﬂé for the Ministry of Public .-
Realth. |

There'.are 3 importanﬂ agencies in the Ministry of Public Health
that are respon$1b1e for food sanltatlon control of the country. They
are the Food and Drug Admlnlstratlon (FDA) Department of Medical
‘Sciences (DHSe), and the Provincial Health Offices under the Pfévinﬁial
Chief Medical Officers. |

The Food and Drug}_ﬂdministration- (FDA)  is aﬁ agency vhose

primary duty by virtue of food Act B.E. 2522 (1979) is to quarantee

_54‘*.



the Quality' and sﬁfet& “of  food, _by' neans of setting nﬁ' food
specification, hygienic and label requirements, control of prodﬁétion,
inport 6f f6od'prodﬁctS as well as regi#tration of contrelled food.
The Department of Medical Sciences (DMSc), as the center of
laboratbry servicés .of-the Ministryiof Public Health, are responsible
_for: £he qﬁaliiy assiirance of food to ensure éafety for public
égnéumption. 1t provides laboratory sérvices.'and.‘other technical
acti&ities 'including reégarph_ and- frﬁiqihg- in"the'fields_of food
_56ieﬁce; _food- analysis and food technology to backup national food
.controi; system.of-the gove}nhent and also to faéilitate international
trade of food: |
TﬁéTPfoﬁincial Hédlth offices under the.Provincial Chief Medical
Officers arerfésponSiblé fop impléméntatioh and enforcement of the Food

. Act B.E. 2522 at the provincial -level.

" 1.2 Problems to be solved in the sector

The expansion of food industry in Thailand is dramatically rapid
in order to keép pace ui£h thg'increasing demands of the markets. This.
makes such a burden Joad for he work of control agencies since food
manufactﬁrers especially in medium ﬁnd small scale still - lack
knowledge in god& manufacturing practices and have no quality control
managemeﬁt- in the factories. Fur£herﬁore, the consumers héve Iimited
sense of safety :auérénéSs due " to deficiency iﬁ bealth education. In
'dfder' bo-'miantain food safety apd-quality, the more effective food
cpntfol systeﬁ-is to be'eétablishéé in the Ministry of Public Health.
To échieve this purpose wmore facilities to support the implementing

agencies are necessary. |
Among faciliﬁies. needed, the technical cooperation from the

Government of Japan will be ~of great help in Lhe de#elopment of



techinical manpbuer,f supplying of-modern-equipment, sttengtenihg the
activities of food ~control, = inspection and -analysis lgboratories~
improvement and information nanagenent system and conducting training

pPrograms.

1.3 Nécgssity.and_inportance bf.ilﬁrpvenent in the Sedtdr

~ vwhich lead to the formulation of the project.

':Fbﬁd has direct impaci ”to the  health of the-popnlétion. The
Kinistry. of Publlc Health bas been reallzlng 1ts 1mportant role 1n;=-
promotlon of -consumer prntectlon especlally through the 1nprovement
‘of food sanltation control systen. People need nof only enough food
for thelr da1ly 11ves but also safe food It is the respon51b111ty of
the Ministry of Publlc Health to manage in order to reach a goal of
food safety control to protect consumer 5 health It-1s essentlal Lo
raise_ the standard of food sanjtation 'leggl uhiéh affeéts “the
sﬁandard of living and the well being of -the people from all walks
of life.

Horeover, the' responsibilty of the government and -the ﬁrivate
seckor in protection of consumer’s health ﬁs the most important
component in . international food market. It is the best way to gain

.'good reputation of a ccuntry' which éupblieé foods for the world

market. Effective Food.'sanﬁtatibn control . S&stem alse helps in
redu&ing .br _prevehting problems of detention and rejection of food
consigneents from Thailﬁnd 2t the countries of destination which have

direct economic and social impacts tb the Thai people.



‘1;5 Reason why Japan’s technical co-operation is requested for
'this'pérticular project

The. ﬁinistry of Public Health seelts © Lhe technical assistance
concerning - the :stréngihening _of food sanitétiﬁn control from Japan.
The reason is tha£ Japan _has an effective food sanitaticon 'sysﬁem,
édvance food teghnology and experienced personnels. In. addition, Jaban
and fbailﬁnd have the similar Asian uaﬁs of living and-Japan is one
.lbf the most important ‘importing couhtries of Thai foods. Both countries

will get mutual benefit from this project.

- (2) OBJECTIVES m_dUTLINE OF THE PROJECT
2;1. Objectives of_thé project

(a) To  expand ﬁhe capabilities of. governmental food
control service  which are composed'bf bepartnent of Medical Science;,
¥ood and Drug Administration andrthe Provinéial_ Health Offices.

(by _To' promote health protectien progranmme _thrpugh
'strengthening of food sanitahiop and-safety controi system.

ic) VTo develop Lhe ueil—trainéd personnels in food
- control systen.
fd) 'To. upgrade the capabilities and Quality assurance
" systen of food analysis laboratories of the DMSc.

(e) To strengthen the FDA .inEormation system te be a
qualifﬁed focal point for food control inforgation.

(f)  To transfer knovledge and expertise.in food quality
control ana -food. safety . to personne%s in medium and small scale food
indusﬁries through training and laborgtory quality assurance prograone.

' (g) To .provide knowledge and expertise on food analysis
to: private food analysis laboratories which tend Lo increase in

number and to be more and'moréiimbortant part in the role of quality



control of food. ncéording to the ﬁolicy of the gove;nment, private
food laboratories will be ~pronoted under conirol and_snperﬁision
of the'Department of Medical séiéﬁceé; | | |

| “(h) To- ﬁrovide' useful informétion-to_ the public in

relgvent'ﬁo food sanitation. -

.2n2 out line 'of*uthe :project- ‘
DSC |
1. Equipment sﬁbplyiﬂfsee Annex 1)
2. Technical dboperation
2.1 Consultancﬁ A_Jap&neseLéX§ert'to give advice'on=
L - Lﬁboratof;"practice |
- Group-training:
(Annex 2 ) _
2.2 F.el‘lowsh'ip's- staff of DS to stady and train in
~ Food éanitatipn
~ Food technology
- Food -analysis -

Training management

Laboratory'administrafion
(Annex 3)
FDA
The project wil]_be categorized as.in 2 parts
1. Equipment supply requéstéd are as follows :
a. HMobile unit “for wonitoring and surveil}ance |
progranme.
b. Audiovisual‘ﬂids plug installation of étudio;
¢. Training tools.

(Annex 1)



2. Technical cobrdinétion as follows :
a. Consultant for Inspectlon .
b. Fellowshlp for FDA’s officer
c. Contrlbutlon

-The detail is in Annex 2 and Annex 3
2.3 Cost estimate
Total cost is .approxinate' 500 million yen.

(3) BENEFIT EFFECT AND PUBLICITY OF THE PROJECT
3.1 Popu]atlon that wlll heneflt d1rect1y from the proJect
1. The Hlnlstry of Publlc Health E
;.Fdod_aﬁd Drug Admipiétration_ and Department of'Hedica}
Sciences-uilllbe'équibéd ﬁith instrumeﬁts esseﬁZigl in‘conducting the
:task of foqd control system. '
- Wellét;éihéd'persdnnels will be created tb undergo such
tasﬁ more effectively. _
é. 'Peoplé of_ThaiIandfbotﬁ urban and rural-area throughout the

country. vill be protected agaiﬁst hazards associated adulteration and

frauq. They will be ensured of the better quality and safety of food.

3.2 Population that wili benefit indiréctly from the project
i.'_Fopd indusfries and- ﬁﬁé private sector wili benefit fronm

the improéed ‘status 'ofl food sﬁnitation coﬁtrol. Safety and quélity

.of food-products will bé upgrgded end will be moré acceptable botb‘in

domestic .and international market.
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2. In conéequenée of'improvemént-bf-féod indusﬁry; the beﬁéfit
is 'alsb‘ gained hy hthe consumers‘in_foreign_couhgries to vhich Thai
food products are exported | :

3.3 Area that will beneflt from this proaect

1 Both central and rural area‘ of Thailand.

2. Importlng countries. -

3.4 Etéﬁénic@and sﬁcial éff¢cts of the prpiéct

Current 'siiuhtinn?.

The lncadence of waterwborne and food«borne diseases cont1nues
to -adversely affect the health of populatlon in Thalland 'Illnesses
due to such diseases are perhaps the nost wldespread health prob]em.
Statistical data from the Dlvzsaon of Epldemlology,' The 0ff1ce of the
Permanant Secretary of State for‘Public Health“ Shb§$ that diarrhial
diseases and foﬁd hoiSoning:caseslare high-amongiihe people-of all ages.
Each year the.governﬁéht sbénds a 1ot-of noney ﬂq _éopELﬁith Lhese
problens. It.is an'impbrtant cauge.of-reduced economic prodﬁcibilitﬁ.’

Hith regard to internaﬁional trade pblicy, The Thai government
has imposed "a policy on ﬁiversific;tion of internationél_mérkets for
agricu]turai' products especially food products.'Hodérn_technology in
food processing is _used, _Howevér the qualiﬁy of the p;@ducts has
sometimes not 'ﬁet_ tge reﬁuirémpnt'of the importing céuntry. The
detention and rejection of export fﬁod’&ausés great loss to the economic

of Thailand uhidh.conseduently.effeét’the Thai people.

‘Expected effect of the project
1. Health 31tuat10n of the Thai people will be’ zmproved and life
expectancy will increase as well

2. Loss of food wmarketed in the kingdbm due to poor quality

___6{]_...



and number of food consignments detained at and rejected from jmporting
countries:will be reduced. These have direct economic and social impacts

to the Thai people.

(4) REQUEST TO OTHER DONORS
| _None
(5) PRIORITY -
| According to. the Seventﬁ_ National_'HeaJth Development Plan

(1992;19965, _the 'Hea1th_ Consumer Protection Policy is the first
pfiorit?_ ;mong the otﬁersf The increaéing food-borne &iseasesz_rata
~and tﬁ; .nationl food consﬁmption cost including the total value of
food exﬁdrﬁ aré the wmain reasdns for Ministry of Public Health

to activgte the food fconirol activities.

) ﬁznxsrnv AND AGENCY 1N CHARGE OF THE PROJECT
| 6.1 .Outliﬁe ‘of._inpleméﬁtation agehéy
Pléase see Ahnex.4 |
6.1.1 Authorities and duties of the agency
1. Department of Medical Sciences :

_The Departﬁent of Hedica1 Sciences is the technical agency
of the Hinistry‘_of Pﬁblié‘.Health._ 1t supporté the public health
regulatory controls by proyision of 'laboratéry__sérvices in the
varioué fields of medical_sciences fdriinstance: food, drug cosmelics,
toxicd}oéy;.'clinigal pathology, virology :etc.. for the ﬁurposes of
consumér pfbtection, loboratory diégnosis fof treatment, prevention
and control ok commuhicable and non communicable diseases. The scopes
of . duties r@nge',from:séruices, research to_tfaiﬁﬁng. It has been
’ assigned .as WHO _Na@ionﬁl_lnflﬁenza Cenﬁef, WHO Collaborating Center

for Rabies Diagnosis, V¥HO Collaborating Center for Salmoneclla and
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Shigella, WHO 'Nétiohal -Phagé-Typing'CentEr,”WHO Co]labprating'Cenﬂer
for Evaluation of Pestjcides-‘and Apﬁlicators; '}Hozcéliabbrating‘

Center for Essential-.Drug and one of.Joint.UNDP/FAQ?WHC GEHMS/Food
iﬁstitnes. Execution of :Rathogeﬁic Microorganisms and Animal Toxins

(B.E. 2525) is also performed.

Division of Fbod Analygis_'is respon31ble for the quallty
assurance of food both local produced and 1mported to ensure safety
for pyb11c ‘consumption. Division of Food fot- Export Analysns is
responsible for. analysis and: cert:f:catlon of food for export The
aétiQities of. both.divéélons 1nclude' researches and monltorzng on
foo&iéﬁfétx, development of analySJS methods, ‘and traanlng persenne]
'inffbod 'industry in order to help them maintaining good quality food
products, |

2. food and Drug Administratidn

FD4 - is oféaﬁized into '10 -diviéions and 1 task group
. for Legal Affair. The duties and responslbllltles of .each division
are already verified by thelr names. The_autorltles and functions |
are confined tq the scope of the 8 Acts including Food Act. Its
main roles are imﬁlementation enforcement, surveillance and'public
relation. Food contrpl -progr&mmes are under responsibility §£ these
four divisions : Technical biﬁision; Food Control Division,  Public
Relation & Advertisement Control Division and Inspectioﬁ.ﬁivisibn.

The Technical Divisien formﬁiates”and cbwotdinates the
implementation of the- annﬁai FDA wPrk plan, follows up and evaluate’
the p?djects'under FDA’s plan.

The AFOod_Controi DiviSion is résppnsiblg in bre»markgiing._
control through ‘establishing ru1e§ and guideiines fof-fodd'éafety L
quality, reglstratlon and llcen31ng as well as upgradlng the standard

of local food pr009351ng plants



The Peblic Relation & Advertisement, Control Division is

responsible - -in “campaigning for public awareness of food safety,

building  up. public proper understanding about consumption of food,

particﬁlquy .at the "grass root level” and not influenced by

deceptive advertising of unscrupulous food producers or venders.

-Inspection "Division is in charge of post marketing

control to’ ensure that the population of the whole country will be

' ﬁrpvided with wholesome and nutritious food.

§.1.2 Personnel

DHSe a
Divisibn : “{Total- :Hedicél Scientist [Adwinistrative | Worker &
staff enployee
Division of Food | 83 .49 8 26
Analysis
Division of Food-| 80 33 8 39

for-Export

Analysis




FDA

Division Total Food Tech-|Phaua- Computer |PR tech- Worker &
nologist ~|[cist |[personnel nologist |employee
Technical Div. | 58 28 8 2 - 20
Food cortrol Div.| 61 © 35 4 3 - 19
Public Relation | 44 5, 3 - 11 19
and Advertise-
nent Control Div
Inspection Div. 135 - 22 74 - - 39
6.1.3 Budget™ ( on food control progranme :
-Organizatjon Fiscal year
1989 1990 1991
1.DHSc § 382,154 $ 419,400 $ 586,800
(9,936000 B) (10,904,400 B) | (15,256,800 B
1. FDA $ 367,276.9 - | 8 463,642.3 $ 622,923.1
(9,549,200 B) (12,054,700 B) {16,156, 000)

6.2 Outline. of the supervising KINISTRY

Please see Annex 4
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(7) PREPARAION
7.1 Project site

Address:

Departument of Hediéalssbiencesz
.-. 1. Division of Food'Ahaigsis
2. Divison:of Food—for—Ekﬁort Ana)ysis
Department of Hedical Sciences, Banrumngmuang Road,

.. Bangkok 10100.

Food and Drug Administfation:
Food and Drug Adminiﬁtfatiog, Ministry of Public Health,
.Samsen_Rbad, Bangkok 10200
Total afea;of'the sites -
- 1. DMSc - PFA and'DfEA occupy 7 flobrs of the tennflo§;
building. | |
2, VEDA - FbA building is a 8—storeyA building but'occupies
bnly Slstories. The tota} area of the siﬁe i$ﬂ5,400 "R storey x

30 m vide x 30 n long).

(8) CAFABILITIES OF THE INPLEMENTING AGENCY
8.1 Current situation

The  Ministry of Public Health issued the FOOD ACT in 1979
| in. order to prétect public consumef. By the yirtue_of'this FOOD ACT,
?DAH is responsible for regulation and lav enforcement and DMSc is the
responsible 'quality control laboratory. The main-_role of these
oréaniiati&nsr is to protect public consumérs f;om harmful or
fraudulent food.-and to provide bést assurance possible.fqr.quality
_and“-saféty of . food. To achieve this objective, FDA and DXSc have.

set up and carried out the activities as follows -



- DMSt =
1. Support - food standard and food.cpntrol programmes in
both public health aﬁ& indusﬁniaquépebts. DHSc thrcughuan, DFEA
and 9 Regional Hédic&l Sciences Cehters'providesﬂanalyticai=$erﬁiées'
for the assessment of food safety, standard qualitﬁ and.coﬁtaminants '
- of food,'water, beverage and fbod packaging by -bhysicgl, qhemiéal
and Miérobiolbgical methods. | | o
:zl Prombtion of .high_ qﬁality -food .productions and
A'qua]ity'SCreéniﬁg of food for export.
' 3."Training  in. the field of food analysis and food
'quality contrel. The particibﬁnts ‘are ;fbod -p§:sbnné1s from fhé
governmental agencies and private sectors, | .
4._Reseafch'and'mohitoring on fodd.safetyf _'
5. Delvelopmeﬁt éﬁd validation 6£ analytiéal nethods
for bettef performing ‘efficiency. | | |
8. Certificqtién ‘for exported food. Certificates for
exported food consigﬁménts are issued to more than 70 countiies of
destination. |
T. Cooperation‘ :with_. national. and- interﬁational
‘organizations with regard - {o all_aspeéts of'foo& quality and'Safety

including public relatioms.

FDA :

| 1.'Reviewin§ and ffvising of existing lavs and f?gula_

tions to be nore ﬁpplicable and cd;form with the current Siﬁuaﬁion and
problem solving. -

2, Premarketing control - of foéd ﬁrodﬁct by means of

licensing and product registration.



3._Honitoring control by “means of carrying out
inSpéctién' work “in fqod factories, food premises, market ﬁ]ace,
schools etc.
| 4, Proviéing all the relévant information to food
“authorities.
5. Incréasiﬁg 'ihé' efficiency of consumer_prdtection
_ tﬁrbughout he provincial area by providing. consultative support,

" giving guidance training aids and information.

: VB-E_Prpblén.of the agency
. DHS&: 1. Fécility'and;equipment insufficiency.
2. Lack;bf w§11 trained food persbnﬁels and up-to-date
| knowledge on advaﬁée ﬁechniﬁue in foodjﬁnalysis.
| FDA : 1. Facilitﬁ and)equibment inéufficiency[
2. Administratisg 'pfdbiemS-- such ;as planning - &
evaluation process, coﬁérdination? communication, information system:
3. Technicai' insufficiency such as inspection &

sampling technic, public relation technic.

8.3 Improvement Plan .

DMSc : When the project is finished, DMSc will further
éxpand their cqpaSility as follows:

1. The capabili%y in food analysis will increase. The
rumber of food samples analysed will incréase to 50 %. Analysis of sone
new items ﬁill be per_forme&° | |

2."éeftification on food~for—expoft,will increase to éO r
'AnalySis-oflsome néw items upon fequest will be ﬁérformed.

3. Tﬁe knouledge and e#peftise on foqd'analysis will be

transfered to private sectors through training course.



_ FbA In.-brder te cope eifhlfood control pieblehs; ney -
ectivities of ufood -contro] programmes are'included'in the Seventh
Natlonal Health Development Plan. I

1. Expansion of close collabratlon betueen pr1vate and -
public sectors through the prlvate groups. | v

_ 2. hpgrade of certa1ned klnds of food factories b& neans

:of GHP standard. |

3. Inten31ve 1nspeetion' eill -bes-COnduéted-according to
Lhe problems |

4, Establlshment of the voluntary groups- in the V1llagee
for self protectlon by neans of Prlmary Health Care

5. Development of the 1nf0rmat1en system and man pouer in
central and prov1nc1al area in order to "develop sk111 and knowledge
in food control | _

Hovever, the efficiency -of . rqutine 'uerks are .to be

‘strengtened as well.



(9) OPERATION AND MANGEMENT.OF THE PROJECT

'9.1-Personnel

‘DMSc =
'?érsohnel Position »Qua]ification' Experience Number
{years in
‘services)
Hédica] -}ﬁepﬁty ' Ph.D. more than 1
Scientist 8  Director 20
o General
_Hedical . Princiﬁal' 'B.Sc.(pharﬁ.)_ - | 1
Scientist 9- Scientist
ﬁediéal Director, B.Sc.(Pharg,i " 1
Sciénﬁi;ﬁ S' ~ piv. of Food
analysis
|Medical Director, ~B.Sc. (Pharm.) " 1
Scientist 8-~ Div. of Food- o
[ for—Equft
_Analysis
Medical B.Sc. ~Ph.D. 3-18 20
Scientists |
Total 24




FPA  : Personnels vparticipating in the project implementation

are members of the four divisions.

Personnel Position _ Qualification. Ekperience.' .Number_
| | (years in |
.services}
1rood ¢ Prug Dire&tor,_ B.Sc.(Pharm.) 24 . 1

Tebhnolbgist B8 Technica1 Div.
qu@ & Dfug ~ Director, BaSc.féﬁhrﬁ;)'- 28 . 1
Technnlogi§t.8 Fbod Control Div. _ |
Food % Drug "Direcfor,” . _B.Sc.(fﬁarm.)__ 24 1
feéhnologist-a Public Relation R ' |
and Advertisement
_ Contyrol Div.
Inspector 8 Director, _B;Sc._(PhﬁrEf) 28 ‘: 1
Iﬁspectdn div. | |
{Food & Drug _ ~ B.Sc.-Ph.D. 3-18" 5
Technologist ' o | |

and Inspector

Totél | 9

(10) LIST OF RELATED PROJECT

(11) TECHNTCAL ASSISTANCE REQUESTED
1. Equipment (Annex 1)
2. Exper!t {(Annex 2)°

3. Fellowship (Annex 3)



I1Y. ANNEXES

1. List of equipmeﬁt _

2. List of expert and consultant

3. List-of_fellouship:

4¢ 0utiine of the supervising:HINISIRY and implementing
agency |

5. Health index

6; fdﬁd horn disegses and Fooed poisoning

7. ﬁood'analfsis

8. Major items of food'exports and Eheir value



| II. Statistic data related with public health including food sanitation.

1. Health index (Annex 5)
2. Food born diseases - and -Food PbiSoﬁing-(Annex 6y
3. Food analysis (Annex T)

‘4. Hajor items of food exports and their value ( Annex B8)



Equipnent. ) ' ANNET 1

Equip. 1/8
Equipnent ~ |Total mo FDA _ DHSe No. | “Bahtx1000  |Yenx1000
CE a i band || DFA CDFES lof | Tnit | Total | Total

brs [prEalsz|s3{os|os o6 |on]9s| 94|85 96 02| 53|04 95|96 unit cost | cost | cost

Lébﬁratbfy Eq#ipnéﬁf '
L. BPIC with .

‘ W Flunresence:ﬁetector 12 ] i . 1 2 | 1,100| 2z,200f 11,000

&'Accessbry ' ‘ ‘ 1

W & Flectrochenical 1L Rb ] 2| 1,200 2,400] 12,000

o . Detector &féécésSary ' . .

i El.e_ctro‘chen._&'Refract.iv‘e Lo HE 1t . 1| 1,2000 1,200 6,000

. Index Detector

WY & Refractive Index | 1 ' 1 ' 1| 1,200 1,200 6,000
Detector
3. Atonic Absorption Spectro[ 2 | 11} | | 1 B! 7| 1,500 3,000 15,000

Phothnetef % Fune Bood

3. Gas.Chrunétographs vith

Flanellohizahiun Detector 2 i 1.1- 1 z ] &80 1,38b 6,800
" Flane foniz. Delect.t NDP i N AR ' 1,000| 1,000 5,000
Flane ﬁhutonetric Detect. 2 ' : 1] 1 680 §80f 3,400
Electron Capturé Detector 2 | 1 1 1] I 2| e8| 1,360 6,600
' Thernal Petector i .
i. Electopholytic : 2 2| 1200 om0} 1,200
dpparabus
5. Spectrophotaneter z |2 IRRRE 1 A g La | awsp o osis| ees
(Dovble Bean) '
SUBTOTAL RIS ik : N ' 9,535| 15,165 175,823
LL_. Ll ,[_L___




Equip 2/8

Equipneﬁt

Bahtx1000

Yenx1000

6. Centrifuge, Eeffigerﬁted I

High Speed
7. High Spéed Hopogenizer

8. Kuffle Furnace

L L N s K

9. Lyopbylizer {Freeze-

Drier)

10. Rotary Evaporator -

1. Deep Freezer (20 cu.ft.)

¥ater Activity aApparatus
14. Clean Roon, Larﬁe_
Clean Bench
15. Incubator,
Lov tenperature
55° 750 1t.

Rooa, 25°c, 1Snz

SUB TOTAL

No.
of | Upit | Total Total

' uﬁit cost. cqét cost
g | 30| 120!  3,600( °
5§ 12| 600f 3,000
3 150] 450 2,750
] 2000 400} 2,000
5 10| . so0] - 2,500
. . e el P
7 200 1,400 7,000
2 | 1,600] 3,200 18,000
4 00| 1,200 6,000
1 | 2,500 2,500 12,500
2 250 500 2,500
1 | 1,000 1,000 5,000
2 |10 20l 1,200
1 ] 1,000 1,000 35,000

7,900] 13,710 68,550




Eqﬂipnent'

96

16. Larmina Flov Cabinmet

18. Aubopatic burper
15, Hicroscope for seam

Seclion exanination

...............
..............

25, Incubator, shaking
¥ater Bath
26. Lov Constznt Teop. vater

Bath

.28. Fune ﬁoudS'

27, Shaker

e

SUB TOTAL

10

Equip. 3/8

Baht1000  |Yenx1000
Bait Tpﬁal Total
cost | cost cost

_?10 370t §,850

130 1,300 s,;oa
.2; 175 N ;7; .
S
5001 50D | -2:5;0-
100|400 | .z;ﬁgo.
50 2;0 | -1;'2;0-
300 i 600 3,900
100 200 1,600
100| 200 | ‘1;01-30.
?30 15Q 750
200| 600 | .%;c;m.
160 300 1,300
2,275] 5,195 [ 25,933




Equip 4/5.

fquipsent  |Total no T ~ puse - |we. | Babtxiooo  {venxiooo
in band |{ - R DFEA - fof | nit | Tolal | Tetal

DFAIDFEA| |92)93{94] 95 (98|92 93|04 95| 96{92{93]94|95(86|unit | cost | cost | cost

28. " Atonic Absorﬁtinn Spectra 1} 1

yhutonetér, Flaneless

for Fg
o Garites - |4 B Y
b oo couter |29
woww 1] 1 R

.....

32. Gamna-ray Spectromecler 1

vith. BPGE Detector

33. HPLC vith
UY Detector . 112

Fluorescence 1

34. Incubabor - Anaerabic 1
-5t 0L |

- 38", 37°¢ (Reon} 1

- 3T e 1
35. Oven, Yacuun_‘ 1

Bot Air = T 1

136. Xarl-Fisber Apparatus 1

SUB TOTAL




Fquip 5/8-

Equipeent j Total no FDA : Mse No. | ‘Bahtx1000  |Yenx100©
in band_ . DFA oFEx |of | umit | Total | Total
oialoreatlozloalos|oslse|salos|os|o5|o8|e2|03|4{os |96 unit | cost | cost | cost

37. pE Heter ' {sls3
38..Spectronet.'e'r,' _
Single Bean . 2 '
Fluorescence RIS
¥ Sterec ¥icroscope 1]2
40. Tecator Kjeldak) System | 2
41. ¥ater Dath 9| 4
‘142, Zone Reader i . . . _
: : L IS N N Y I U S




Equip 6/

Equippent

Ho.

Babtx1000. |Yenx1000

of

unit

toit | Total Total

cost | cost cost,

foice:Avtonatiuu and

Coppunicaton Facilities

43. Kierobus

B T T R S T

44. Mobile Unit for Monitor-|

ing Progranne

45, PEotocopy_Hachine.

49, Printer vt Table

110

SUB TOTAL

10

700] 1,400 | 17,000

2,000| 6,000 | 30,000

350] 1,750 8,750
35{ 350 | ‘1,750

40 360 1,800

'300] 900 4,500

2l w 100

3,470| 10,780§ 53,900




Equip 7/8

Equipnent Total 10 A DHSe ¥o. | Babtx1000 |Yenx1000

in band DFA DFEA of Tait | Total | Total

bra[urEa]|92[s3]o4| 95|96 (52| 93] 94 o5 56|02 93[94]95) 96 [unit | cost | cost | cost

ing Tools .

ideo Caverd vl I 1 50 3| 1Ts 875
© Accossories '

amera vt Accessories 4 1 5 154 15 375

ape P -order, Portable 4 1 5 10 S0 250

lide Projector vt 1| 1 8 10| 80 400
" ontroller .

serhead Projector 1 Wil 1 l-18 A0 | 320 1,600

idiovisual aids wt

‘psta’” Lion of Studio 1 1 e |1 | 9,000 9,000 | 45,000
reen' ----- ’ 7 | 7 sl 35 - 175 |
:.le;fi.‘si;m- E 1 | 7 1 8 .10 80 - ;0; |
PO P LTI o o s
pes:mchmmer - 4 | | . | o | s 1 2 mn' | .‘ ;Ot') |
508 'TqT.i,L e ._f'ﬁm——_m-—-——wp__um— 9,235{10,335 | 51,675




" Equip 8/8

Equipoent © " |retal ne.| A ' . DHSC ‘ ~{No. | Bahtx1000  [venxio0p

in band | - CopEA . |- DFEA - lof | mit | votal | Total

|92|93[04|95|96[92[93]94 |95/ 96192} 93194| 95|96 unit] cost | cost | cost

81. Integrated Anplifier T ' ' e T} 22 140 700

62. Hicrophone wt Accessories N E _ T 0 2y w0 700
Hicrophone Hixer JEEEEEREEE L te ] el ze | 1,09

§3. Loud Speaker wt B ¢ 1] ol | ss| ass | v,z
Accessories .

64. Casselie Deck T 7 10 70 330

65. Tuner T T- 10 70 350

....................

SUB TOTAL _ f | 1| 815 4,373
“TOTAL ‘ ' ' 56,060| 280,300




Expert Progranne

Expert 1/2

Field.of Expert .FDA [l TOTAL
1992 | 1993 | 1994 | 1935 | 1996 | 1592 1993 | 1994 | 1995 | 1956 | Han | Month
Food Sdnitation and 11 O
* public Relation Activity
| Food quality Control and i 1 1
Safety assessnent System
"food Tnspettion and 111 i/ 2 7
" Evaluation
Food Additives 18 12 2 B
sericultural Chenical
Residue
Pesticide 176 172 2 8
Anbibietics 16 | 1/2 2 | 8
" Yornone 1/3 1 3
Cheni—Luninescence. 1/2 1 2
Substances
Container and Package 1/3 i ] "3
Haberials
.................... . -y -
Toxic Substaﬂceé
Kycotoxins 114 1 4
Bacterial Toxins 1/4 1 i
¥arine Toxins 113 1/3 2 5
Phytoboxins . 173 1 3
SU B‘TIO T:AL 272111 171 5425 | 5/15 274 215 i8 53




Expert Progranne

LaPCL Y s

Field of Expért FBaA - D 4 Sc TOTAL
1992 | 1993 | 1994 | 1995 | 1996 | 1592 { 1993 | 1994 | 1995 | 1996 | Han Hdnth
Bacteriology o
: Pafhdgenic Bacteria 1/4 1] 4
Hon—paﬁhogénic'_Bacf.eria- : i 1.4
¥ycology 178 1] s
Vater Analysis. 113 S
Food €Onposition, Nutri-{ i74 i] 4
tion and_‘h’ta.nin
Food Parasite 13 S o3
Foreign Substanceé - 1/3 1 3
Inpungassay Technique 174 i !
Zieassay Technique 114 - 1 4.
Light Filth 12 1| 2
Freashness. Test i/2 1 2
Hodern Techndlogy for 1/2 1] 2
Food Analysis
SUR TOTAL 278 T 5/20 g/i 1/2 12 -_11
TOTAL 212’ | 11 uy | rss | ez | sieo | ase | 3T yo%0 | s

— 82 -



ANNEX 3

Fellovship Programnae Fel. 1/7

Field of Fellovw _ Fpa DY Sc TOF A

DFA DFEA

92193 |94 {95 |96)92]93|oa]9s]oe|a2 93 1 94 | 95 | 96 | ¥an | Xont

Study'tuﬁr

Public Relation Programse - | 1/3| 1 _ 11 3
Food Sanitation Advinistra- vzl |13 ' _ ‘ 2 {6

Hion and Safety Assessment|

Systen
Food Iispection and sl |13 _ . 2 6
'Etalﬁation
Training
Food Additives . ' : 1/12 : 1412 1/8 3 30
Pesticide Residue 1412 112148 3 30
dninal Prug Residees 1 . 1712 1/ 1 | ' 1/6 4 36
Corntainer and Package _ 1z : 1 12
~ Haterial

P L R

Toxic Substances

¥ycotoxin & Phyboboxins _ 12 1/12 2 |72
- . : . .

Bacterial & Harine Toxins ' /12 |1/12 2 24

SUB TOTAL 143|173 |13 | 143[1/3 {112)1/12|2/18(3/38 3/36(3/30 1/ [1/8 20 1




Fel. 272

Field of Fellov F DA DK Sc - | Tora
' ' DFA DFE A

92 [ 93194 ] 950 96| 92| 93|94 95| 95| 9293|9495/ | Kau|Xo

Food Poison_ipg Bact.eria 1/12 illz 2 2

Vater Analy;.is_. |triz 1 1

Food Copposition, _

Nutriton & Yitanmins 1412 i B I

Food Parasites 1/12 11

SUB TOTAL 4148 : 5| e

TOTAL 178 | 1/3] 173|173 [1/3 [1/12{1/12|2/18|3/36] 4748|3736 3/30| 2/ 18| 1/8 25 | 23




_Contribution Request

ANNExX 3.

Total cost (Baht)

Itém proposed 1993 | 1394 1995
| | (Baht) | (Baht) |  (Baht)

. prepa_ring'training 1,000,000 500,000 500,000
) modﬁle.f?r communicatioa

information tedication of

thé:community and |

coﬁducéipé a worlshop
. Workshop for Food 500,000 = - 500,000

ln;pectors (Trainers)

andrprovincial officers
. Workshop for Manogement ‘500,000 - - 500,000
;of'InEormation System

fﬁr central.and 6 regional

netwofk

2,000,000 - ]500,000 | 1,500,000










: ORGAWIZATION OF THE MINISTRY OF PUBLIC REALTH
Orpanization of the Ministry of Public Health . )

Mirigre of Public 1tealth -
’ and
. wpuiy Minisier

[

Permanenti Sccrciar)r for Publi¢ Health

Olfice of the Secreiary

to the Minister

Govecnment Pharmaceutical Geganization

— N S

 Department of Commanicable

Dcparl:n'_ltnl of Medics! Services Department of Heallh Disease Control pf_i;lment of Medical Sclences o . '!iid Drug Admi.nlstn.tiurg " Office of the Permanent Secretary for Public Health

Officé of the Secretary
Finance Div,
Personnel Div,
Techaieal Div.

Meéatal Health Div.

"Children's Hospital

Thanyarak Hospitzl

Rajanukul Hospital

Prasart Neurologieal Hospital & Instiwte
Lerd Sin Hospital

Srithanya Hospital

Buddhist Monk's Hospital

Saomdej Chaophbraya Hospital

Rajavithi Hospital

Raikhing Nan-Cnmrﬁunicahlc Disease
Control Center {(Mehia Pracharak Hospital)
Mopparat Rajathance General Hospital
Fnstitute of Pathology

National Cancer Institute

Inssituie of Dermatology

Enstilute of Dentistcy

Medical Rehabititation Centre

Diivision for the Coordinasion of

Drug Abusc Teeatment

— Office of the Secrctary
— Finance Biv.

Personncl Div.
— Family Health Div.
— Mutrition Div.
— Schocl Health Div,
— Dental Health Div.
-~ Sanitation Div,

— Envirenmental Health Div.

Rurzl Water Supply Div.
— Occupational Health Div, '

- Food Sanitalion Div.

Regional Health Prometion

Cenlre 1.9

- Regional Environmental
Health Ccnll.'c 1;9

- International

Deneal Health Centse

!

Office of the Secretary

Findnee Div.

Personnz] Biv,

fcnerezl Disease Div,

Malaria Div.

General Communicablc. Disease Div.
Fitariads Div.

Leprosy Div.

Tubeceutosis. Div.

ALDS Div.

Techaical Coordination Ceatre

for Communicable Diseases -
Bamrasnaradura (Infectious
"Discases) Hospital )
Prapradaeng {Leprosy) Hospital
Chest Hospilal

Regional Officers for Communicable
Discase Conlrot (1-12)

— O_I_ﬁq:c of the Secretary

— Medical Entomology Div.

— Health Laboratory Quality
Control Div.

—. Radiation Protection Service Div.

— Clinical Parthology Div.

- Toxicology Div.

- Drug Analysis Div,

~-'Food Analysis Div.

— Nargotics Analysis Div,

—- Food-for-Export Analysis Div.

— M:_t'iicil_'lal Plznl Research and
Development Div.

— Health Scicnee Research [nstituie

-~ VYirus Research institute

Reglonal Medical Science

Centre 1-9

— Office of the Scerctary

— Techiical Biv.

=~ Foad Control Div.

“— Drugs Control Riv;

— Cosmetic Control Div.

— Nareotié and Psychotropic
Substanée Control Div.

- Public Refation and
Advectisernent Control Div.

— lnspecior Div. : .

—- Medical Device Control DiVT

~= Toxic Substance Control Div.

— Legal Affairs Task Group

accordance with the departments® internal oeganization.

MNote ¢ In Depactiment of Health and Exepartment of :Medical Scisnces, Technical Coordination Center in cach department has been functioning in

Deputy Permanent Secretary
(Policy & Planning)

Depiily Permanent Secretary-
(Manpower Development}

Deputy Permsnent Secretary
(Health Care Services)

Deguty Permanent Secretary
{Health Administration)

— Health Planning Div.

Health Statistics Div.

Epidemiology Div.

International Health Div.

!

Health Education Div.

L

-— Nursing College Div.

—_ Hca.ill,l,Tr:lining Div.

— Nursing Div,

— Office of the Primary
:Hcalth:Carc

—= Rural Health Div.
— Provincizl Hospital Div.

-— Personnel Div.

"~ Central Administraticn Div.
— Finan¢e Div.

e~ Legal Affairs Div.

— Maintenance & Repair Div.
— Medical Registration Div,
-~ Construction & Design Div.

Provincial Adminisiration

Provinciab Chiel Medicg) Otfices

— Provindial Health Office
— Regiondl/General Hospital

- Commiaity Hospitat

PPt _‘:-.A«-—«___
District Health Officer

b — ]
— District Health Office

— Health Centers

— ——————e










Health index . . ANNEX §

of both male and female has shown a steady

Life Expectancy :
' increase,

The average expectation ‘of life at birth

Life cxpec'taucy al birth 19802005

. Life expectancy at birth
Year :
Male Female

1980 - 1985 60.3 . 663 -
1985 — 1990 61.8 615

1990 - 1995 S 63.5 - " 68.8

1995 — 2000 - 65.3 _ 69.8

2000 -~ 2005 ' 66.8 _ 70.8

SOURCE : NESDB

Death Rates from leading causes of deaths
(Per 100,000 population) (1962 — 1988)

Canse of Death » 1986 1987 1988 °
* 1. Injuries and poisonings " 262 34.6 _' 46,7
2. Disease of the heart 16.5 15.9- 445
3. Malignant neoplasm C RO - 19.0° 33.5
4. Tuberculosis al! forms 28.1 16.0 8.2
3. Pneumonia 19.6 12.8 6.3
6; Diarrhoeal Disease . 27.6 13.2 3.7
7. Malasia® - i2.9 10.9 2.1
8. Diseases of the stomach and duodenum KR} 7.5 2.1
9. Nutritional Deficiencies ' N.a. 2.4 - 05
10. .Diseases of pregnancy, childbirth ) '
‘and the puerperium - o o 10.1 3.2 0.4

Source ; Health Statistics Division, Office of the Permanent Secrelory, Ministry of Public Health
. . s 3 7



F00d HOrpe plseases.

(1980-1591)

Annex 4

Year |Mo. of ¥ 0. ofSanp1es-C-'ont.'é'ninat_ed"v:ith
{Food |Total B. cereus|C. peifringens|E. colils. aurews; = Y. - C.. botulinup salnchellse Parasit
Seuples| ' parabaenolitievs . .
Anélyzec Ho. . .
1890 | 2,332 .1'84 21 64 48 - 48 8 1.. ) 12 4 .
| ' (type D) | Belninth
: Cyst
Protozoa i
1991 | 2,456 |180 | 57 55 | 48 10 2 | g
(Dinofla-
I " 1gellate)
. Fnoct Poisnn:ing Bacteria
(1985-1991)
Year | No. of | No. of N o. n'féanp-l_'es'Cnnta-ninate.d vith. .
dutbreaks |Contaninated ispergillus . Staphﬁlacoccus Y. para- B. céreus &. hbtulinuﬁ Salnonellae -
Sanples flavus .iﬂ{?,“i baenoliticus : '
|1s83 1 1 1 1 - - - -
-Jé 1 3 - 3 (type €, ARC,C) - - - -
1987 ? 2 - 2 (C,,D,non Lyping - - - -
1988 3 18 - 5 ( type A) 10 - - 1 (8. Brit-
.tingfoss
1968 i 2 - 2 (type A). - - - -
1990 1 1 - < - - 1 (Lype D} -

€ Source : Division of Food inalysis Departbent of Kedical Sciences



Fecod Analysis Qutput: Domestic Food

(1989)

Chemical analysis 6,003
Microbiological examination . _4,333
Chemicdl contaminants 1,897
Food for é#pdft | 12,076

samples

sample
samples

samples

Annex

7
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_EéLimaLed Exported QUanLiLy and Value of Important Focﬂ.ltems

Ministry pf!Commefce‘, Thailand

Fowd 1tems

Quantity (M/T)

1991

Estimated . Exported

1. Rice ‘ ' .3, 800, 000

2. Haize’ T "1, 200,000
3. Beaus - iTs,ooo
4. Tapioca produéts ‘ - 8;365;000
5. Frozen.fruits % vegelables 58, 300
6. Spices and condiments 62,000
7. Shrimps 92, 600
8. .Cephalopods 70, 300
9. Fish 295,000
10 Poultry meal 152,500
11.Canned & processed Seafloods 462,000
12, Sugar & molasses - 2,820,000
13. Canned % processed [ruits - 520,000
14, Canned f. processed Uegetables 151,000
15. Rice products 120,000
16. Noodles % obher wheal rroducts 112,100
17. TFish sauce and seasoning~agénhs 28,500

valie (million-B)

843

22,415

5,970
6,930
8,150
29,600

- 13,180

9, 100
2,805
1,900
1,655

80O

Source of informabion : Hinisblry of Commerce, Thailand
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QUESTIONNAIRE ON THE PROJECT FOR
STRENGTHENING_OF FOOD SANITATION ACTIVITIES

1. MASTER PLAN OF TECHNICAL COOPERATION

1. Objectives of food sanitation activities in the National Public Health Development
Plan formulated'in the 7th National Economic and Social Development Plan, October 1992
- September 1997, and the middle- and long-term goals of food sanitation activities.

2. The relevance.of the Project to the objectives and goal mentioned above.

3. Outline of ‘the Project
3-1 Objectives '

3%1*1‘Goa1: : the higher order objective to which the project contributes
3-1-2-Project pﬁrpose: the effect or impact of the project

3-1-3 Qutputs: the deliverables of the project or the terms of reference
3~1-4 Activities: the main activities that must be undertaken in order to

accomplish outputs f{according to the priority)

3-2 Verifiable indicators: measures to verify.accomplishment at each level

3-3 Means of verification: sources of data needed to verify status at each level

3-4 Assumptions and external factors: important external factors needed in order to
attain nbjecﬁives at each level

4. Expected impact of the project on those who are involved in:
. 4-1 The project activities '

4-2 The food industry sector

4-3 The area covered by the pfoject activities

5. Perspectives of sustainable development in terms of technical improvement after the
termination of the project
5-1 Application of knowledge and skills transferred
5-2 Allocation of the sufficient number of personnel in the related divisions in the
Ministry
5-3 Utilization and settlement of the techhique acquired through project activities
5-4 Plaﬁs of fostering new recruits in order to maintain the technical level
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