3) Microorganisms
The object of inspection shall be the following pathogenic microorganisms, of-
which the top three (Salmonellas, Staphylacoccus and Vibrio) cause the most number

of food poisoning.

Salmonellas typhimurium
Staphylacoccus aureus
Vibrio paralaemolyticus
Escherichia coli
Clostridium  perfringens
Campylobacter Jejuni
Clostridivm botulinum
Listeria monocylogenes
Bacillus cereus o

4) Heavy Metal .
It shall be confined to the followmg heavy metals to be cared with the most
attention,
Copper, Zinc, Lead, Cadmivm, Iron, Tin, Aluminum, Magnesium, Titanium, Manga-
nese, Nickel, Chromijum, Cobalt, Mercury, Arsenic

5) Mycotoxin
The following mycotoxins are confined to be harmful to the human health.

Among' those _myéotoxins, Aflatoxin is the most harmful one.
Aflatoxin
Ochratoxin
Zearalenon
Citrinin
Patulin, Penicilloic acid
3-2-3 Equipment Plan
"The selection of equipment was made after defmmg the basic concept (Flgure 3-1)
along with the above-stated "Design Pollcy

(1) Deleted thou'g_h requested

1) Deleted due to out of the Project scope

Apparatus for octane value(Not food)

- Extensograph(Determmatlon of wheat viscosity)

- Farlnograph(Determmatlon of water absorbmg capacuy)

- Reofermemgraph(Determmanon of fermentatxon in bread dough)
- _Gas transmission rate tester(Determination of gas transmission rate in package)
. Contamination momtor(Determmanon of - radioactivity}

- -Becquerel _mqmtor_(]_)et_ermmatlon. of radioactivity)
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2)Deleted because research and development purpose and can be substituted by
others |
- Gas chromatograph / Mass spectrometer (GC-MS)
- Gas chromatograph (TEA detector)(Analysis of nitroscamine)
- Amino acid analyzer(Analysis of amino acids)
- Ion chromatograph(Analysis of ions)
- Organic elements analyzer (Analysis of organic elements. : CHON etc. )
. Fourier Transform Infrared spectrophotometer '
(Identification of organic materials)
- Electrophoresis apparatus(Separation of protein)
- Gel permeation chromatograph_(S_eparatioﬁ of protein)
- KD- concentrator (Concentration of sample)
- .Kit for identification of pesticide residueé (Identification of pesticide _residues)
- ICP - emission sﬁectrophotometer(Heavy metal analysis) |

- Kit for ‘hormone identification(identification of hormone)

3)Possible to use existing equipment

-Generator(in case of brownout)

(2) Added to the requested equipment list .
1) Necessary equipment for laboratory operation and environment
-Magnetic stirrer w/ hot plate | |
-Water bath  (low temperature)
-Shaking water bath
-Cool water circulator w/ aspirator
-Stereos.copic Microscop.e(microbioiogical analysis)
-Clean bench(microbiological énalysis')' |
-Microbiological testing kit
-Ice making machine
-Sample mill
-Vehicle with refrigerating béx ( _fof sémpling)

-Cleaner (for protection of dust)

2) Others ‘
-Spare parts(Considering local availability)

-Manuals for main equipment into Arabic(Only for necessary one)-
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Table 3-7 shows the list of equipment planned for each site, In this table, informa-
tion of the existing equipment, such as name of the manufacturer, year of procure-
ment, any known problems are shown. The priority placed together with Syrian side

are also shown in the table,

Target Items
(*Items which ¢an be analyzed Range of Basic Design
by this Project}
Food compositional__ clom sitional Laberatory for chemical analysis
analysis_ (% order analysis
- Humidity —
Protein
Fais
'E, Carbohydrates
g Ash
Acidity TON us
21 s
g l:‘gar Labosatory for trace analysis
% ol (ppm.,ppb order analysis)
'§ Contamination analysis e
i Vitamins % Rolafy evaporator =
Qrganic acids ¥
Sweeteners ¥
Colors *
Preservatives %
Antioxidant %
Flavorings %
Enzymes %
Aflatoxin*
Heavy metals ¥
Pesticide residues *
“Hormone *
Resgarch for Food | —— - Out of scope.
Bedioactivity . ' GC/MS, Amiino acid analyzer
Physical PTQE. Ay Ion chromatograph. Elcctrophoresis
. . _FTIR, ICP-smission Spectrophotometer
M . . i Extensograph. Gas transmission rate
Not Food(Perfumes e:c,j . tester, Becquerel monitor. Apparatus
C for octane value
Microorganisms Microbiological analysis.
g E. coli, -
'g _ Salmoneila
R et
H
;% Identification of meat * -
g . ; - Preparation for Microbiological
bR analysis :
3
:

. Flgure 3-1 Basloc concept of Equipment components
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Tabls 3-7 Equipment list
‘Damascus )

rlields
Ivo.

Request

Hame of Bquipment

nt

Requested

g'ey

Srand

Existing

Purchase | Conditions

Pty

'ty

?hnné

gty

Compositiconal

Analyafs

5|Water content metex
k3|color meter

14|Conductivity meter

A3lrume cupboard

46]Kent and Jonas (Color grader}
50|Microwave heater

52|01k bath

$4|Shaker

65|shaking water bath

75| Turbidmeter

T9|Vacuum type drying oven
B1|Viacosity meter for oil
E4|Water bath (low temperature)
16{Centrifuge

27|Electric balance

42jMagnetic stirrer with hot plate
43|Hydrometer

S5&1p% meter

68|5011id phose extraction vacuum manifold
69[Soxlel extractoer

70|speedy fat eatzaction analyzer
82|Water activity meter

24{Drying ovan

286 E!ect..ric furnace

El}|Water bath

Electric furnace .
Fjeldahl distllistion apparatus
Melting polnt lppaﬁr.us

Mater distilling spparatus

Wk

Cermany Bubcook
Swiss Mettler

UK Carbolite etc.
UK Clrboliu. ete,
Achting

Titanox

Swaden Tecator

US Cryoscope

JUR Mact

1984, 1987 |Good
1945, 1938 |Good

beforel 384Very old
beforelssq{old

1987
1991
1933, 1990
1986, 1992

gEgld

1992]

1Y

A0 0 B 8 B E DB W EE > MW MR EE O o> ow

1
1
1

[ N T TS Y

R

1
1

L T

-

Contaminanty

analysis

18{Cooling water circulator w/aspirator
40jHomogenlzer

61|Rotary evaporator

Fume cupbosrd {smali)

Sugar

anslysis

-

Germany Ika

1986]bad

TjBrix metar

38|vclaripater

e

Abbe's refractometer

X

Japan Atago

1932|Good

(=T .Y

i

inatrumental

analyses I

J4|Gas chromatograph

Gas chromatograph

Gas chromatogzaph

Z8|Flame spectmphn_t.omel.u"

3jatomic absorption spectrophotometer

L. )

—

UK Unicam
UK Unlcam
US Yallan
UK Jenway
UK Unicam

1991 [Good

1993}Good
1987 Acceptable
1986{Good

1993 Good

Instrumental

snalyses II

21jDeisicometar

29)Fluoreacence spectrophotometer

399{Righ performance liguld chromatograph
Sl{Near infrared spectrophotometer
23I0istilled water maker

74|Thin layer chromategraph

T6jUltra violet lamp

18JUv/VIS spectrophotometer

Us valian

Swiss Camag |

F987Ge0a -

Microbiologicall

analyses

6|elological microscope

11{Clean bench

30jFood plate

31{Focd stamp

3T7iGlove box

4;1 kit for identificatlon of meat

“43{Mlicroblological testing kit

US Valian

19586, 1907 |Acceptable -

> > » o> > ow »low oW ow oW » » o »[ro»ow» w» o> lnoowm >

= e
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"Damascus

Fields !Raq-uest Name of Equipment Existing Equipment Requested |Planned
do. ) Q'ry Braad Purchase | Conditions | P'by| Q'ty| @'ty
5% Mtriqera&d centrifuge A 1 1
72|sterecscopic microscope M 1 1
12]colony counter . 11Gallen kampp 1992|Good ] 1 1
16{Constant temperature and humidity chamber B 1 -1
17|constant temperaturs water bath B 1 1
- silpetrifilm B i 1
45| incubator JjGermany Heraeua 1990, 1992 [Good [ 1 0|
73|Stomacher blender 1|UK Bieberrey 1992{Gocd T 1 [
preparation foi i|rutostave 1| Japan ogawa 1993{Good E) y 1
microblolodal 1%iconstant temperature steam sterilizer B 1 1
anakyses 41]Hot air drying type sterklizér 1{tUnknown 1992(Good B 1 0
Washing snd 20|crusnes ' ' A 1 1
saxple prepara- 25|beying shell A 3 3
tion . 57iPipette cleanser A 1 1
62|sampiing kit A 1 1
6l{Sample mill A 1 1
£6jsieve set 1 1 1
THUltrasonic cleaner B 3 3
Can teau.nq' %|Can testing seb A 1 1
_ 22|pevice for determination of CO2 in Beverage -] 1 1
Common udel 44|1ce making machine A 2 2
32|Freazer [ 2 L]
60|Refrigerator < 2 ]
Others 2[atr conditloner A 2 2
19{Copy machine A 1 1
J3fHeavy matal t.tcatnené Apparatua A 1 1
S54|personal computer A 1 1
" 67[siide type projector A 1 1
Tiistabllizer . . 3 1
80jvehicle with refrigerating box A 1 1
_36Glass Inatruments ' B t 1
8lCamers . C 1 1
" 53|overhead pkoject.er. ] [ 1 1
Fermentgraph i{Sweden SIA 19931Good
petrol distiklator . 1jlauda 1992{Good
Cleaner : 1
8S|spara parts i ] A 1 1
Total . : : : 107 96

Pty : Priority, O'ty :Quantity
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*Aleppo

Fields lequeatel Narme. of Equipment Existing Equipment Regggueﬁ Planned
No o'ty Brand furchase Conditions Pleyfa'ey | goey
Compositicnal _5[Water content meter ’ A 1 1
Analiyses 10[Ceatrifuge 1{Germany Gerber 19881Acceptable A 1 1
24{Drying oven 1|Gexmany Aerosteril 1967 Acceptable A 1 1
33|Fume cupboard . A 1 1
46| Kant. .Amd Jones (Color grader) A 1 1
52{ci) bath A 1 1
‘19|vVacvum type drying oven A i 1
81{Viscosity meter for okl A 1 i
p2|water activity meter A 1 1
13|Color meter 1 UK Lovi bond 1385|Acceptable B 1 1
b |Conductivity weter B 1 1
27|Electric balance 2|Germany Sartorlus ete. 1867, 19848 |Hot wark B 1 1
42|Hagnetic stirrer w/ hot plate 2|15 Huova 1993|Acceptable, B 1 0
43} Hydrometer B 1 1
56|pH meter 1|Germany Metrohm 1985|Acceptabie -] I 1
68|Sc1id phase axtraction vacuum manifold 3 1 1
75| Turbidmeter B 1 b
S4{Water bath [ low temperature} X X B 1 1
" 26{Electric furnace S5iGermany Ver-labotechnic _195?,1980 Acceptable c 1 0
56|Microwave heater c 1 3
[1] Shlkaf c 1 3
" 65|shaking water Dath c 1 i
63 soxle.; extractor c 2 I
70|Speedy fat extraction apparatus [« 1 1
&3|Water bath S|Germany 1ka etc, 1590, 1993 |Good [ ‘1 0
Eliectric balance 2[Germany Sartorius 1994 |Good
Kjeldahl distillation apparatus i|Germany Buchl 1593|Not work
'lute.r distilling apparatus ZlGermany Kotterman 1830, 1992 IGood _
Contaminants 10|Homogenizer ' : A 1 1
Analyses .61 Rotary evaporator 1 1
t8jcooling water eirculator w/ aspirator B I 1
Fume cupboard [small} 1
Sugar ‘1|Abbe's refractometer A 1 1
Analyses T{Brir meter R+ 1 1
A8lPolarimeter i|Japan Akage 1391 Acc.e table < 1 0
Instrumental 34[{Gas chromategraph 1|UK Unicam 975 P_tcc_epr.abl_e. A 2 2
Analysea I 2B|Flame photometer A 1 L
: Ifatomic absorptiom spectrophotometer A 1 i
Inatrumental 21|Censitometer A 1 i
Analyses II 29|Florescence spectrophotometer A 1 i
39[digh performance ligquid chromatograph A 2 2
51|Near infrared lpectrophoto.mtu ) A 1 )3
74|Thin layer chromatograph 1]Swiss Camag 1993 Acc_eptaﬁla. A 1 Q
T8|UV/VIS apectrophotometer 2jus Bosh-Lomb elc, 1975, 1992 jAcceptable A 1 1
23|viatilled water maker 1 B 1 1
F6lUitra viclet lamp lisyria ¥. Xsebati 1393|Need repaic B 3 1
Microniologicall 12|Colony counter 2|gyria M, Ksebati 1987, 1992 |Not work A i .].
Analyses ‘16|Constant temperature and humidly chamber A 1 1
t7jConatant temperature water bath A i 1
37|Grove box A 1 1
55|Pebrifilm A ) 1
72{Stereoscopic mlicroscope . 1Y 1 1
¢|8iological microscope 1|Gezmany cBS 1990 Ac;:eptaﬁle ) i 1
iliCclean bench . B 1 1
3t|Focd stamp B 1 1
47|Kit for identification of meat 8 1 g
49|Hicropiological testing kit 8" . ..1 .1
59|Refrigerated centrifuge .'B 1 1
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*Aleppo

Requested IPlanned

Fields equent Name of Equipment Existing Equipment
]L“P_ Q'ty Brand Purchage Conditions eley o'ty 1 Q'ty

23| Stomacher blender 2|ux Lab-blender 1993, 1994 {Geod B 1 [
30|rood plate ' ¢ 1 1
45i Incubator 4|Gezmany Memert etc, 13303Good c 1 0
Pzepar.n.ion for] 15|Constant 'tupeuturc steam sterilizer A 1 1
Microbiclogleal 41|Hot air drying type sterile 1|Sycia M, Kaebati 1993 |Acceptable 1) 1 1
“lAnalyses Mtoclavn 2|Spain Sslecta §394)Gocd B 1 o]
thin@ and - 20jCrusher . A 1 1
|sample prepara- 25|prying shelf A 1 1
tion 57|pipette cleaner Y 1 1
$2{Sampling kit A 1 1
§6|Steve aet A 1 1
77{Ultrasonic cleaner A 1 1
§3|Sample mill B 1 1
Can tasting 9|can testing set A 1 1
22{pevice for determination of CO2 in Beverage A 1 1

Appacatus for determination of €02 1{us Corning 19850k work
Common uses - &4]1ce maxing machine ’ ' B 1 1
. A2|Frester < 1 9
S0{Refrigerator ;lggia Barada 1992,1994 JGood [ 1 0
Others z|aie conditloner A 2 2
19{Copy sachine A 1 1
26{Glass instruments A 3 1
54|Paxsonal computer A 1 1
Ti]5tabilizer. A 5 1
80[vehicle with refrigerated box ) 1 1
s|canera ' B 1 °
38{Aeavy metal treatment apﬁantus B 1 1
53joverhead projector 4 1 0
67 s_llde type piojoctor c 1 ¢

patrel distillator 1|Us Lauda 1994 |500d

Cleaner i
55(5@:: party A 3 1
Total 31 15

_B'ty : Priority , Q'uy Quantity
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‘Latakla

Flelds Request. Hame of Equipment Exlsting Equipment Requested [Planned
{No. ‘ty tBrand Purchase Conditiona Pty {g'ty
Compositional SiWater content meter ' A 1 1
Analyses 13|Color meber A 1 1
24{brying oven 3iGermany 1930, 199} [Good A 1 1
2T Electric balance 2|5wias Hettler 1991|Good ) A H 2
%0]Miccowave heater A 1 1
52011 bath A 2 2
68]S0l1d phase extractlon vacuum manifold A 1 1
79jvacuum type drying oven A i
81jviscosity meter for oil A 3 1
26{Electric furnace 1{unkaown Mot work B 1 ¥
31} Fume cupboard B ! 1
4Z|Magnetic stirrer w/ hot plate 1jus Thermoline 1992|Good -] 1 L]
43[Hydrometer B ! 1
£6fkant and Jones (Color grader} B 1 1
56[pH meter . B i 1
70fspaedy fat extraction analyzer ,B 1 1
T5fTurbidmeter B 1 1
84[Water bAth {low temperature) _ B 1 1
10|centrifuge . 1|Swias Garber Unknown [Good c 1 1
1$iConductivity meter [ 1 1
&415haker c 1 1
£5]8haklng water bath 4 1 1
€9)Soxlet extractor c 1 1
82[nater act!vkty meter c 1 1}
B3|water bath 1 Syria 1991 |Good c 1 0
Melting point apparatus 1junknown Not work
Water diatiliing apparatus HUnknwsn Mot work
Water diatllling apparatus 2{Germany 1990,1991 [Good .
ContamEnants 10|Homogenizer B 1 1
analyses 6l{Rotary evaporator A L2 z
18{Ceoling water cixculator w/sspirator B 1 H
Fume cupboard {smallj . 1
Sugar 1|Abbe's refractometer ’l Unknown Hobk work A 1% - 1
analyses 71|Beix meter _ B 1 1
58|Polarimeter ilJapan Atage 1992|Not work - A i 1
Instrumental 34|{Gax chromatograph LUK Unicam 1988{Not work A 2 2
analyses I .
28|Flame spectrophotometes ) A 1 ‘1
JjAtomic absorptipn spectrophotometer 1{Unknown 1983|Hot work A i 1
Instrumentsl 2%|Fluorescence spectrophotometer ) A 3 1
anslyses 1§ 39[High performance liguid chromatograph A 2 2
78 L_NIVIS spectrophotometer 1lus Cornlng " 1991|Acteptable A 1 1
51|Near infrared spectiophotometer A .1 HE
T4]Thin layer chromtoqral_:h 1 swia.s Camag 19%91|Good A 1 o
16|ULkya violet lamp 1isyris M. Ksebati 199k Good A 1 0
21fdenaitometer . A 1 1
23)0istilled water maker [+ -1 1
Microbieleglcal éiblological microscope A 1 1
analysas T2i5terecacopic microscope A 1 1
1liClean bench A 1 1
3TiGrove box A 1 1
45| 1ncubator 1{Germany 1991 6ood - B 1 0
12[Colony counter 1{us 19921Good A 1 L
L6jConatant temperatuse and humidity chamber .a 1 1
12|Canstant temperature water bath A ) 1 1
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Fields Request _Hame of Equipment Existing Equlpment Requested {Planned
|Ho. - i Q'Ly |Brand Putrchase Conditions Pty o'ty Q'Ly
49]Micrebioliogical testlng kit A 1 1
55|petelfilm . c 1 1
30{Food plate B ! 1
3ifFeod stamp. . X H 1
47|xit for identification of meat A 1 !
59|Refrigerated centrifuge A 1 1
73|stomacher blender Hus _ - 1992|6oad B 1 0
?reparation for 4fAutoclave 1{Cermany Gerber 1991 jGood A 3 0
microbiolegical] 15]{Constant temperature steam stecilizer 1|china Smic 1391 |Good A 1 [}
anabyses 41lHot alr dxylng type sterilizer B 1 1
Washlag and 57|Plpette cleaner B 1 1
sample . . TTUltcasenie cleaner A 1 i
preparation 25|0xying shelf A 1 X
. 6218ampling kit 1 1
20]Czusher c 1 1
. §3[sampling mill [ i t
c6lSieve set B 1 1
Can testing " 9can testing set 5 1 1
22|pevice for determination of CO2 in Beverage A 1 1
Common nses 44]ice making machine B i 1
50|Refrigerator
3iiFreezer
Othees - BjCamera ’ 8 1 0
19{Cepy machine A 1 i
53|Cverhead projsctor
._5'.' Skide type projector
54|personal comput.ér A 1 1
36|Glass imstruments A 1 1
. 2|air conditioner A 2 2
Ti|Stabilizer A 5 1
J3{Heavy metal t.:e'atunt apparatus B 1 1
80jvehicle with refrigersting box A 1 1
Cleaner ' ) 1
85!spars parts ' ' A 1 1
Totsl : . ) 89 18

P'ty : Prierity , Q'ty : Quantity
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*Homs

Flelds

Requeat

Name of Equipment

Existing Equipment

Requ

ested

Brand

r_of Purciresent conditionf Pty

Q'Ly

Pianned

Q'Ly

Compositional

Analyses

13
14
24
26
33
43
16

84
10
32
56
5
1%
27
12
69
10
51
83

Nater content meter

Color meter

Conductivity meter

Drying cven

Electric furpace

Fume cupboard

fydrometer

Kent and Joaes {(Color grader)
Microwave heater

Shaker

shaking water bath

Solid phase extractlon vacuum manifold
Water ackivity meter

Water bath (low temperature)
centrifuge

01} bath

pH mater

Turbidmeter

Vacuum type drying oven
Eleptric balaﬁce

Magnetic stirrer w/hot plate
Soxiet extracter

Speedy fat extrazction analyzer
Viscosity meter for oil

Water bath

Ejeldahl distillation apparatus
Helting point appaxatus

il color tester

)

US Ohaus

Germany Memmert
s

Swiss Gerber

Swiss Metrohm

Syria M.Xsebati
Garmany Buchi

UK Electtotﬁermal
UK Lovl bond .

Contaminants

analyses

190
61

Cocling water circulator w/asplrator
Homogenlizer

RotLary evaporator

Fume cuphoard (small}

Sugar analyaes

58

e

Japan, Germany Sartorium

1473|Gead

1963, 1960 |Good
1963jGood

13841Good

1992Good

1930, 1385 [Good

1993|Goca

1991 [Good”
1992|Go0d

A

O 0 0 8 0 0 9 @ @B oo > FoF P o or oFororE r o o> o»

1985|acceptable

Polarimeter
Abbe's refractometar

Brix meter

[

Jepan Atsgo
UK BS

1985[hcceptable
1963)Good

Instrumental

analysis 1

34
28

s

Gap chromatograph

Flame spectrophotometer

Atomic absorption spectrophctometer

Instrumental

analysis II

21
23
2%
39
51
8
786!

UK Uni-cam

1979|Acceptable

—

Depsitometar

Distilled water maker

Fluorescencs spectrophotometer

Kigh performance ligquid chromatograph
Mear inrrﬁxed spoctrophotometer

WIVI‘ 5 spectrophotometer

Ultra violet lamp

Thin layer chromstograph

-

UK Unl-cam
Syrla M.Ksebati

Swiss Camag

19%0[|Acceptable
1992{Good
1992[Good

—

—

PO

LR e e g

[

Microblologicall

analyaes

57

Clean bench

Colony counter

Food atamp

Xit for identification of meat
Microbiological testing kit
Stereoscopic microscope
Biclogical miceroscope

Constant tempersture water bath

AS[Incubator

Constant temperature and humidity chamber

-

X1

Swiss Garber

Japan Qlympus

Germany Heareus

37

193k |Accaptable

1976, 1978 |Good

unknown
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‘Homns

Fields

Request, wame of Equipment

Existing Equipment

Requs

sted

Brand

¢ of Purclfresent condition

P'Ly

o'ty

Planned

0Ly

Febelfilm
Stomachar blender
Food plate

37[Glove box

SBJReIrlgented centrifuge

Preparation tog
mtcrobiological

analyses

OK Seward

1932fGood

4|Autcclave
15|constant temperature ateam sterilizer

stlHot afr drying type stecilizec

Spaln Selactz

Chiﬁl Sric

b

Germany Fartorius

1994}Goed

£994]small one

1934 |Good

washing and
sarpla preparat]

25
57
62

Orying shell
fipette cleaner
Sampling kit
Sample mill
ultrasonic cleaner
Crusher

Sleve sat

Can Lesting

S{can testing set

pevice for detsrmination of CO2 in Baverage

Common uses

1ca making machine
Freezer

Refrigerator

> ® |0 W o o o > ¥ [ - > |0 O O ™ @

Dthera

2tAic conditioner

Stabilizer

Vehicle with refrigerating hox
Glaas Instruments )
Heavy metal treatment apparatus
Fersonal computer

BjCamera

Copy machine

Overhead projector

Slide type projector

petrol distillator

Cleaner

L|$yeka M, Ksebati

1992|Acceptable

T R T - - B - B

Spare parts -

Total

88

13

3-2-4

Pty : Prierity, O'ty @ Quanr.!r.sv

Equipment Layout

The equipment layout is as shown in the Appendix for each site.
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3-3 Implementation Plan

3-3-1 Basic Policy of implementation

| In the implementation of this Project, smooth and punctual operations shall be
made with the following policies: |

(1) It is important to execute the Project without delay based on the work schedule, to

keep close contact with the persons in charge of the installation works both in

‘Syria and Japan.

The smooth communication between the two sites of Damascus and Aleppo, also
Latakia and Homs are especially important, because the installation work for the two

sites is carried out simultaneously.

(2) Give 'pertinent- advice to the owner pérsonnel concerning

ment after delivery in order so that the Syrian side may opefate the laboratory

smoothly

There is a continuous flow of works in the stages of implementation and manage-
ment upon completion of work. Therefore, it is desirable that the persons in charge

remain the same in all stages of work. It is advisable to set up a Steeringt Committee for

the implementation of the Project as follows:

CHAIRMAN

Director of Depariment of
Technical Alfairs

Deputy director of
Department of
Technical Affairs

Maintenance Officer

Laboratory Chief
Central Food
Control
Laboratory,
Damascus

Laboratory Chief

Hems

Laboratory Chief

Aleppo

' Iaboratory Chief

Latakia

Figure 3-2 Structure of Steering Committee

s

maintenance manage-




The Director of the Department of Technical Affairs shall take the post of the
chairman -to give instructions for smooth and effective running of installation works.
As prevrouly stated in the item of Maintenance Management, the maintenance officer
shall visit each site regularly and 1nspect the conditions of the equipment, stock of
spare parts and chemicals. ‘This maintenance officer should be present at the time of
the installation of equipment at each site. He should also be present at the meeting of
the equipment handling_explanation by suppliers at the time of the installation works.
Through attending these meetings and explanations, he shall be able to take proper

measures -against -any troubles which may arise in the future.

3-3-2 Supervision Plan
The followings should be noted in the supervision of implementation of the Project.

(1) In order -fo shorten the work period and considering the amout of works at sites,
the four sites shall be divided into two groups and the installation work of two sites.
~shall- be carried out simultaneously. It is planned that the central food control .
laboratory at Damascus and Aleppo Iaboratory _shall be in one group and Latakia

and Homs laboratory in another.

(2) The Ministry must complete its room modification in order to make it more suitable
for laboratory operation prior to arrival and start of mstallauon ‘work of the new
equipment procured under this Project. =~ The ‘modificatin works shall be carried

out ‘with the supervision. of Department “of Technical Affairs.

(3) Whenever considered neccssar’y, the consultant or his representative shall attend
_ the 'inspection of the equrpment at the manufacture's premises or at port ware-
houses prior to shlpment in order to ensure the quahty and performance of the
equ_ip:rnent._

4) The consultant shall be . present at the final mspecuon and trial operation of the
equipment, and ensure conformity with the contract and submit the"Certificate of

Acceptance” : to the Government of Syria.

| (5) "Some of the equrpment provrdcd under thrs Project -require a skill to operate '

" . properly and  necessitates some ' knowledge for operatron and maintenance.
The suppliers shall train the S)_r_rian engineers on the spot of installation, adjust-
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ments, trial operation so that Syrian engineers can acquire knowledge of operation,
trouble shodting and repairing. It should be planned to transiate the manuals for main
equipment into the Arabic language, because not all of the engineers can understand

English to-a required level.

3-3-3 Delevery of equipment
(1) Procurement

The equipment procured under this Project may be produced in Japan and several
other countries. In the selection of the equipmeht, whether there is a reasonable
service system for maintenance and manufacture's agent for supply of spare parts in
Syria shall be considered. Electric appliances well prevaleni in Syria'suchﬁaé_ cléaners'.
and copying machines, personai computers, some '6f ‘the clerical equipment, etc. can be

procured in Syria considering the availability of maintenance and repair services in

Syria.

(2) Transportation _

In this plan, the equipment made in Japan is scheduled to be shipped from the
port of Yokohama, -

~ Containers with moisture-proof packing' shali. be used for sea transportation.‘ . The

unloading port in Syria will be Latakia. It has been confirmed durmg the study that
the containers can be handled properly in. the Latakia port. '

Inland transportation to the site shall be by container-trailers ‘in principle.
However, railway tranSporfation shall be adopted for the transportation from Latakia to

Aleppo. owing to road condition.

Route _. Distance ace  Method

A Latakia_ ......... Damascus abt 370" km Coﬁtaine_r-tfailer

B Latakia port . Site ~abt  7km Containér-trailer .

C Latakia .......... Aleppo abt 170 km | Rai!wa-_y o
D Latakia ... ;.._ Hbms o ‘abt 170 km Cont‘a.iner;_tr_ailer o

There is not enough space to keep the equipment inside or outside of the laborato-
ry buildings. A warehouse near each site shall be rented for .temporary 'storagg"'o'f
equipment, - Another purpose of renting a warehouse. is to protect th_e;. _equipm'ent'_fmm
burglaty. The equipment shall be tr'an.sported to the _site by pieceméal safeiyr-'(_-::or_re—

sponding to the work at the installation site.
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3-3-4 Work Schedule

| This Project shall be imp.lemented in a single year. The schedule of the Project
shall be as shown in the Figure 3-03 "Project Implementation Schedule". After signing
the Exchange Note, the Implementation Agency of this Project, the Department of

- Technical Affairs ‘'shall conclude a contract for the consultation services with a
Japanese consultant who shall _supjervise the implementation of the Project. The
consultant shall request for a verification of the contract from the government of
Japan and begm to prepare detailed design drawings for implementation and tendering
documents, 7 '

The consultant snali cornplete the detailed design works including specifications
of equipment as soon as possible.  After obtaining a consent from the Department of
Technical Affairs on the tendering documents, he shall eprain them to the Japanese
trading houses. Opening tender bidding shall take place in Japan under presence of
Syrian repre’se_ntative.' A _successful tenderer(the supplier) shall conclude a contract of
the supply with the Minis’try of Supply and Internal Trade. Through verification of the
contract from the Japanese govemment the supplier shall start the work The.
Department of Techmcal Affalrs shall proceed the work to be borne by the Syrlan

government . without - affectmg the proceedmgs of mstallatlon

7 ‘Works: .classrfred for Japanese and _Syrran responsibility shall be as following Table
._3-8_ based on.the eystem of Grant Aid Scheme.

_The work schedule-for thi.s Project. is .as shown -in Figure 3-03. In this schedule,

~ installation. works of procured eqmpment will be completed by February, 1996. Howev-
'_e_r, in the mrddle of January when Ramadan starts, it is anticipated thai the efficiency
of workers would ‘lower consrderably In order to cope with this situation, the work

' must be carried out at a faster speed initially so that . the majority of the work at each

- site shall be completed by the mlddle of January, 1996, and the completion of the Project
'_ including owners': 1ssuance of a "Completlon Certificate" to the supplier shall be

: finalized by tbe end of February, 1996 without fail.
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Table 3-8

Work Items under Responsibility of Japan and Syria - -

Site

Japanese Portion

Syrian Portion

Central .Food Control
Laboratory,
Damascus

Supply and installation of
Equipment :

-Installation of labo. tables
-Preparatory works for electric - wire,
water pipe and installation of air
conditioner, fume cupboards, etc.
-Dust prevention works :
-Procurement - of shelves for keepmg
smali tool and equipment
-Installatlon_ of fire extinguishes

Latakia Laboratory

Supply and installation of
Equipment ' :

-Modification of 2 rooms for
laboratory -
-Installation of labo tables
-Improving . ceiling and floor
-Preparatory works for electric wire,
_ water pipe and installation of air
conditioners, fume cupboard, etc. -
-Dust’ preventmg works

-|-Procurement  of shelves for - keepmg

small tool -and equipment
-Improving electric sw1tch board

Aleppo .Laboratbry

Supply and mstallatlon of
Equipment

-Modification of 3 rooms for
laboratory ' :

-Improving ceiling and floor

-Installation of labo tables

-Preparatory works for electric wire,
water pipe and installation of air
conditioners, etc.

"|-Dust preventing works

-Procurement of shelves for keeping
small tool and equipment
-Improvmg elcctrxc sw1tch board

Homs Laboratory

Supply and mstallatlon of
Equlpment

-Modification of .2 rooms for
laboratory -
-Improving ce:lmg and - floor
-Installation " of labo tables-
-Preparatory works - for electric w1re
water pipe and installation of air
conditioners, fume cupboard, ete,
-Dust preventing works
-Procurement’ of shelves for keeplng
small tool and equipment.
-Improving electric switch-board
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Chapter 4 Project Evaluation and Conclusions



Chapter 4. Project Evaluation and Conclusions

4-1 Effects expected from the Project

The direct benefit of the Project is the strengthening of the food quality control

activities of the Ministry of Supply with the supply of modern analysis egquipment.
It also contributes indirectly to the promotion of a proper agricultural

development and a sound food ‘industry of the Syrian Arab Republic through the

improvement of analysis capability of the Ministry’s laboratories.

(1) Direct Effect

Table 4-1 Current Problems and Effects Expected from This Project

No

Current problems

Countermeasures

Improvement

Analysis of all the values
stipulated in Syrian Standard is
not possible due to. insufficient
equipment -

Improvement of eguipment in the

four main laboratories, especially

the ones for trace analyzer and .

| their ancillary equipment

As far as food concerns the
analysis of stipulated values
becomes possible in Syria

due to shortage of trammg tools

& ‘equipment

equ1pment

2 | Analytical items and number of |Improvement of analytical A wider range of food
' analysis are both insufficient equipment at central food control | composition, additives,
due to a lack of analytical laboratory. pesticide residue, heavy
equipment Improvement of food analyucai metals, pathogenic
: equipment for -local laboratories at | microorganisms are analyzed
Aleppo, Homs and. Latakia with higher accuracy and in
o fess time.

3 | Samples taken change its Improvement of the equipment for Less analytical errors and
condition due to shortage of sampling. . Improvement of the accuracy will be secured.
necessary equipment for ancillary equipment and tools Sample will not be
pretreatment, washing etc. A necessary for pretreatment and contaminated while being
large analytical error by - washing. analyzed.
inadequate pretreatment ' Pretreatment can be made
technology -and cleamng of tools quickly and efficiently
& equipment.

4 | Because of limited capacity of - | Analytical capacity greatly Request for analysis coming

| analysis, it is difficult to accept | improved because from 4 from other laboratories and
analytical work, even if they are | pretreatment to final analysis is other organizations shall be
requested from other ' designed as integral system. It accepted. Benefit to analysis
organizations in other areas. will become possible to -accept activities of whole nation.
: request from other organization
for analysis.
5 Enyifqnmcnt of laboratory was Air conditioners shall be Accuracy of the equipment
: not protected. Besides quality of | installed at important rooms. gven in high temperature and
‘| utility . such as water ‘and. Improvement by double door and humidity is secured.
'elecmclty has been 1nsuff1c1ent. prohibition of dirty - footwear for Generation of dust reduces and
: dust " control is planned maintenance work for the
: ' equipment will become easy.
Training Efféct has been poor Introducnon of trammg tools and

Training work "shall be

effective




(2) Indirect Effect
It will have several positive effects on the society:
(1) 1t will improve food safety with a reinforced capacity to detect contamin'ated
~ food that might affect the health of the Syrians.
(2) It will promote sound growth of the food industry.

(3) It will enhance fair, safe trade by overseeing the safety of importfexport

foods.

Growth in the quanuty of food production due to improved producthty, and
promotion of the food processing industry resulted a decline in the quality and safety
of food. Through the quality control activities, this Project aims to provide proper
guidance régarding the safety of foods distributed into the domestic market in order to

adjust the balance between increased food production and a qualifative decline,

4-2 Evaluation of the Project
The target of this Project is to upgrade food analyzing equipment at the central
food control laboratory in. Damascus and laboratories in -Aleppo, Homs and Latakia in
order to increase . efficiency of food safety control activities'conducted by the Minisiry.
The evaluation of this attempt is as follows: |
(1) Effects of equipment in{proﬁement_[_
*Expands the range of analysis _' _ _
Analysis of residual agricultural chemicals, anubloncs and food addltlves has
not been possible due to a lack of analyzing equipment at the .laboratorles of the
Ministry. The equipment procured under this Project enables-_them to conduct _
trace analysis with a precision of 1/106 (ppm) - 1!109 (ppm) to 'rt_:a_lize a wide

range of analysis.

*Reinforce analyzing -ability- _ _
The number of samples that can be analyzed' has been limited since . such -

operations have relied on time- consumlng methods ‘at 1aborator1es of the Muustry.r

With this 1mproved equ1pment the analyses ‘can be conducted swnftly, and

therefore, greatly remforcmg analyzing capacity at each laboratory

*Realize a better reprodumblhty

The new equlpment will improve reprodumbmty, resulting in hlghly

reliable  analyses.
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(2)  Evaluation of the Project

The above stated effects shall materialize by implementing of this Project. These
effects  are _indispensable for _fostering. balanced industries to prevent the lowering of
quality and safety of foods .accompanied with the increase of foods by the improvement
of productivity in agricultural produce and promotion of focd processing industries in
order. to attain self-sufficiency. -

It will enable the effective quality control operation of the Ministry to cover a
~ wider range of food with more accurate and swift analysis and with a higher |
reliability.

It will also promote the food safety operation of the Syria steadily, which was not
carried out on a full scale due to the.shortage of equipment in the laboratories,

-although laws, regulations and system are well prepared by the assistance of FAO.

4-3 Recommendations

This.'Pr'ojec':t deals with specific activities related to reinforcement of food quality
control by the Ministry of Supply for the protection of consumers. The folloWing
recommendatlons are presented for the implementation of the Project as well as the
smooth and effectlve operation of food quality control serv:ces to attain their ultimate
goals, _
(0 Appropnate budget and personnei arrangements by Syna

In November 1994, the People's Assembly ratified the strengthening of food
quality control activities as one of Syria's most important policies for 1995. There
should be no major problems witﬁ budget and personnel arrangements, but it is
essehtial to al'loca_te the. budget and to recruit the necessary personnel E_)y the time

operations"commenee at the four laboratories.

(2) Improvement of analytical technology with technical asslstance

In order to lmprove the analytlcal capabaht:es of Syrian personnel, it is adv1sable
to conduct proper training w1th foreign technical assistance in the field of sample
preparation, operation of analysis, reedihg charts, evaluation of data and maintenance
of equipment. A plan ,fof the .training to be conducted in domestic and overseas shall be

prepa_red' and -undertaken effectively.-

3 Necessny of cooperauon with related agencies in Syna
The safety of foods d1str1buted in the market cannot be aitained solely through the

e_fforts-of the Ministry of Supply: and Int_ernal Trade. Cooperauon and integration with
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the Ministry of Agriculture, Industry and Health is vital in the phases of production,
processing and consumption. It is desirable to confirm the role and capability of each
related agency to prepare the framework each agency should assume for ensuring food

safety. 'Each agency must cooperate to ensure even more efficient activities.

(4) Appropriate control activity in the way of encouraging industrial growth

This Project is to realize the outstanding effects previously stated. The activity of
food control will emphasize efficient enforcemeﬁt rafher-than prohibition to avoid
depression of the industry. Personnel who conduct inspections and analyses ‘must be " of

high moral character.

{5 Improﬂrement of sampling techni'ques 7 _
Sa.mples that will be used for analysis are taken by ihspectors of the Quality
Control. Department of the Ministry and brought to the food laboratories. The samples
that are taken must accurately represent all of the products and must be handled and

stored correctly to avoid qualitative and quantitative changes after sampling.,'

(6) Funds to replace equipment in future

Some of the equipment introduced under this Project \#ill' be depreciated in the
year of 2000 and will need to be replaced. For this purpose, the goVern_ment must set
aside 10,000,000 Syrian pounds per year, starting from 1996, as a fund for replacing tﬁe

equipment and secure a budget for this 'pufpose.
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1. Members of the study team

Name | Speciality and_Title

Takahiko SUGIYAMA - Leader
B Development Specialist, JICA

~ Hisatoshi OKUBO _ P_roject Coordinator
' First Basic Design Study Div.
Grant' Aid Si:udy & Design Department, JICA

Makoto YAMADA- B Chief Con.sultant

Overseas Merchandise Inspection Co. Ltd.

Kazumi UENO - Equipment Planner / Quantity Surveyor

Overseas Merchandise Inspection Co. Lid.



2. Study schedule

Movement Activitics
1| Nov. 25| Fri. |Totyo—Paris; Mr, Okubo + Conslultants '
| 2 Nov. 26 Saﬁ. Pars— Damscus; Mr. Okubo + Conslultants

3] Nov. 27| Sun. jArrived at Damasc__ds; Ms, Sugiyama Coutesy visit to JICA, Embassy of Japan, SPC and MOS

4| Nov. 28 | Mon, Meeting with Minister and MO8, Site survey of Central Lab. -

5 Nov. 26| Tue. {Damascus—Homs—>Hama— Aleppo Meetina and Site survey (Homs, Hama, Aleppo)

6{ Nov. 30| Wed. | Aleppo— Edlep— Latakia Meeting and Site servey (Aleppo, Ediep, Latakia)

7] Dec. 1 | Thu |Latakia—Damascus Meeting and Site survey (Latakia)

8| Dec. 21 Fri Document review and Team mecting

9| Dec. 3| Sar Visit to SASMO, Mesting with MOS
10} Dec. 4 | Sun Mecting with MOS '

Signing of Minut..es. Meeting of Minisker of MOS, Visit to JICA &
1| Dec. 5 | Mon Embassy of Japan :
12] Dec. 6] Tue. |Damascus—Pars; Mr. Sugivama Meeting with Central Lab.
' Site survey of Central Lab. , Visit to Industrial Testing & Researc
13} Dec. 7 | Wed. Center .
14] Dec. 8 | Thu. Visit to Damascus Univ. , Meeting with Central Lab.
15| Dec. 9 | Fri, |Damascus—Paris; Mr, Olubo Document review
Damascus— Aleppo (Consullants)

16} Dec, 10} Sat. Site survey and meeting (Aleppo)
17} Dec. 11 | Sun. Alcppo—'[‘_lomsﬂl)mascus (Consultants) |Site survey and meeting {Homs)
18] Dec. 12 | Mon ' Site survey and meeting (Damascus Central Lab.)
19] Dec. 13| Tue. |Damascus—Latakia { Consultants) - {Visit 10 Central Lab. of Pesticide. Site survey (Latakia)
20{ Dec. 14 | Wed. |Latakia—Damascus (Consultants) Mesting and site survey(Latakia) '
21] Dec. 15 Thu. Visit to Public Health Lab. JICA, Embassy of Japan, Market survey
22| Dec. 16| Fri. Document review .
23| Dec. 17| Sat. Market survey, Meeting with MOS
24| Dec_18 | Sun. |Damascus— Paris ( Consultants)
25| Dec. 19 | Mon. [Paris—Tokyo (Consultants)




3 . List of People Interviews -
* Embassy of Japan
Ambassador extraordinary and ' plénipotentiary
Mr. Minoru KUBOTA
Counsellor Mr. Keiichi HASEGAWA

Attache S ' Mr. Hideaki YAMAMOTO

* JICA Syria Office
Resident Representative - Mr. Takes.hi KOMORI
Mr. Izumi TANAKA

Public relation manager . ' Mr. Anwar Brayez

. *JOCV
Naoki TAKECHI (MOS, Central Laboratory, Damascus)
Kan TOMOTANI (Ministry of Industry, Industrial Testing and Research Center) ‘

. *STATE PLANNING COMMISSION - _
Director of - Sc1ent1f1c and Techmcal Cooperation
_ ' Mr. Bassam Al-Sibaee
Assistant of Director of Scientific and Technical Cooperation

Ms. Ilhaam Murad

* Ministry of Supply & Internal Trs_lde"

Minister ' SRR Mr. N. Akaash
Depuf.y Miﬁister - o Mr. M Zhour

Public Relation Director - : Mr. Y. Hammoude
Director of Technical. affairs - - Dr. Abdul Latif Baroudi
Deputy director _of":'Teol.ljnical affairs ' Dr. George Botros

¥ Central Laboratory

Dlrector of the Central Laboratory ' - Dr. Mubamad Rateb 'Salam'.



Head of food section
Head of noh-food section

Head of pollution section

Homs Directorate of Supply
Director

Director of Laboratory
Governor of Homs

* Hama Directorate of Supply
Director

Director of Laboratory

Aleppo Directorate of ,'S_upply
Director
Deputy Director
Deputy Director, Technical

Director of Aleppo Laboratory
Governor of Aleppo

Idleb Directorate of Supply
Director
Director of ldleb Laboratory
Latakia Directorate of Supply
Director
Deputy Director

Director of Latakia Laboratory

Governor of Latakia

Ms. Rabaa Khattab
Mr. Essa Rizch

Ms, Baka Tiro

Mr. Farouk AL Eter

Mr. Nabeeh Sibai

Mr. Nagi Otri

" Mr. Abd-Al-Razaak Al-Ramal

Mr. Faruk Magmume

Mr. Mubmad-Baha-Badngki

Mr. Muhmad-Nzir-Muti -~

Mr. Haysam-Turkmani

Mr. Fowzi Omar

Mr. Mostafa Mero

~ Mr, Sattuf Al-Anan .

Mr. Naser Batal

Mr. Salah Abdul Karim -

~ Mr. Mohammad Hachem ‘Bazydo

Mr. Muhammand. N. kayyal

Mr. ._A.bd_u_l Menem ‘Hamwi



Tartous Directorate of Supply)
Director Mr. Ali-Salame

Director of Tartous Laboratory Mr. Galil Ubued

The Syrian Arab Organization for Standard & Metrology: SASMO
General Director Dr. Nazir Koussa

Food office S Mr. Abdulrazza Alhomsy

Damascus Directorate of Supply

Director of Supply Mr. Sami Omari
Jolan Mill, Damascus
Head of Mill - Mr. Mahmod Nemer

Head of Central Laboratory Mr. Faud Hobbi

Damascus University, Faculty' of Agricul-ture

‘Dean Faculty of Agricultufe _ Mr.Kéyyal Hamed
Vice Dean, Faculty of Agriculture Mr. Adel Safar
Head Dept. Food Science Mr. Karam Al-Odeh

Industrial Testing and Researéh_ Center) -

Director © Mr. Nabil Al-Uoon

Central La_boratory of Pestigidé

‘Head ' ' .' Mr. Taysien shak oman
Foreign Trade Center -
Assistant Head Manager ' Mr. Farook Nassri

Manager control of quality o Mr. Taher Taha

'P_ub_lic.Heal'th Laborato_:'y', Ministry of Health



Director Dr. Fouad Harb

Chief of Food & Drinking water Laboratory

Ms. Maycoon Nasri



4. Minutes of Discussion
MINUTES OF DISCUSSIONS

BASIC DESIGN STUDY ON THE PROJECT FOR
IMPROVEMENT OF LABORATORIES FOR FOOD QUALITY CONTROL
Ix
THE SYRIAN ARARB REPUBLIC

In respohse to a request from the Government of the Syrian Arab
Republic, the Government of Japan decided to conduct a Basic Design
Study on the Project for Improvement of Laboratories for Food
Quality Control in the Syrian Arab Republic (hereinafter referred to
as "the Project") and entrusted the study to the Japan International
Cooperation Agency (JICA).

JICA sent to Syria a study team, headed by Mr.Takahiko
Sugiyama; Development Specialist of JICA, from November 26 to
December 18, 1994.

The team held discussions with the officials concerned of the
Government of Syria and conducted field surveys;

-In the courée.of discussioné and field surveys, both parties
have confirmed the main items described on the attached sheets.
The team will p:oceéd to further works and prepare the Basic Design
Study report. .

Damascus, December 5, 1994

L .. . ﬁz;g::>
: b’;;??~/:1/_ffﬂ’f* - _ _ '
77
Mr.Takahiko Sugiyama _ Dr.Abdul Latif Baroudi
Team Leader . Director of Technical Affairs
Basic Design Study Teanm Ministry of Supply & Internal Trade
JICA The Syrian Arab Republic

 Verified by:

Mr.Nadim Akkash

Minister . ' :
- Ministry of Supply & Internal Trade
. The Syrian Arab RepublLi '

-
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ATTACEMENT
1. Objective i
- The objective oOf the Prdject is to supplement neoessaty
equipment to 4 laboratories of the Ministry of Supply & Internal _
Trade in order to improve their ‘analytical capacity for food quality

control.

2. Project sites
The Project sites are the folloWing four laboratories.
{(See Map in Annex I) |
Central laboratory in Damascus

Aleppe, Latakia and Homs Laboratories

3. Executing agency
The Ministry of Supply & Internal Trade is the responsible
Ministry and the Department-of-Techniéal Affairs in the Ministry of

Supply & Internal Trade is the implementation agency.

4. Items requested by the Government of Syria

The items requested by the Syrian side are shown in a priority
order in ANNEX II .

However, the final components of the Project will be decided

after further studies in Japan.

5. Japan's Grant Aid system _ _
1)The Government of Syria has understood the system of Japan's
Grant Aid explained by the Team (ANNEX ITI).
2)The Government of Syria will take necessary measures
described in Annex IV for smooth-implementation.Of the.Prdjéct,
on condition that the Grant Aid by the Government of Japan is

extended to the Project.

7/._. L



6. Schedule of the Study
1)The consultants will proceed to further studies in Syria
until December 18, 1994.
2) JICA will prepare the final report in English and send it to

the Government of Syria around April, 1995.

7. Other relevant 1ssues
1} The Pro;ect title has been changed from the original
“Development and Expanding of Laboratories 1n_Mlnlstry of
supply and Internal Trade" to "The Project for Improvement of
Laboratories for Food Quality Control in the Syfian Arab
Republic”. ‘
2) The Syrian side has stated that technical cooperation from
Japan in the following forms and fields are needed for the
lmplementatlon of the Project. The Team has suggested that the .
Syrian side submlt off1c1al reguests through the diplomatic
channels and that they seek for advices from the JICA office in.
this regard. |
a) forms of technical cooperation

- dispatch of experts

~ dispatch of JOCVs

- treining in Japan

b) field

- Food quality control
3) On condition that Japan's Grant Aid is extended to the
Project:

" a) the Mlnlstry of Supply & Internal Trade will provide
necessary personnel for effective operation and
maintenance of the equipment and apparatuses procured
under the Project.

b} the. Mlnlstry of Supply & Internal Trade will conduct
necessary refurbishment and renovation of facilities of
the laboratories to meet the requirement for the equipment

and apparatuses procured under the Project.




¢) in connection of a) and b) above; the Ministry of
Supply & Internal Trade will secure necessary budget to be
allocated for the Project. |
4) The following criteria will be used for selection of the
final components for the Project:
a) economic viabiiity of the Project
b) priority and urgency of thé equipment
¢) analytical items and.frequency to be conducted
d) technical competence of staff assigned to the
laboratories
e) operation and maintenance . cost :

f) envirommental hazards

s
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ANNEX TII
Ttem requested by the Syrian side

Equipment

Pro’

act gite

Damaascus

Homs

Latakia

Aleppo [Total

Q'ty

by -]
o
]

'ty

]
ot
I

Q'ty

P'ty

Q'ty

@ o~ v W e L N =

D

10
11
12
13
14
15
- 16
17
18
is
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
42
43

Abbe's refractometer

Bir conditioner

Atomic absorption spectrophotometer
Aﬁtoclave

Rutomatic water content meter
Eiological'microacope

Brix meter

Camera

Can Testing Set

Centrifuge

Clean bench

Celony counter

Color meter

Conductivity metexr

Constant pressure steam sterilizer
Constant temperature and humidity chamber
Constant temperature water bath
Cool water circulator (w/aspirator)
Copy machine

Crusher

Densitometer

bevice for determination of C02 in Beverages
Distilled water maker

Drying oven '

Drying Shelf

Electric furnace

Electronic balance

Flame spectrophotometer
Fluorescence spectrophotometer
Food plate

Food stamp

Freezer

Fume cupboard

Gas chromatograph

Gas chromatograph {TEA)

Glass Instruments

Glovebox

Heavy Metal Treatment Apparatus
Bigh performance liguid chromatograph
Homogeni zer ) .
Bot air drying type sterilizer
Bot Plate Stirrer .

Hydrometer
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Items requested by the Syrian side (to be continued)

Ho

BEquipment

Pro

ject site

Lamaacus

Homa

Latukia Aleppo

Q'ty

Pty

Qlty

-]
o+
]

Q'ty [P'tyiQ'ty

Total

44
45
46
47
48
49
50
51
5
53
54
5
56
57
58
59
60
61
62
63
64
65
66
67
58
| &9
70
71
72
- 73
74
15
76
7
8
79
80
8
82
83
84
85

B

i

-

b=

Ice making macﬁine

Incubator )

Kent and Jones

Kit for identification of meat
Mercury Analyzer
Microbiological testing kit
Microwave heater

Hear infrared spectrophotometer
0il bath '

Over head projector

Personal computer

Petrifilm

pA meter

Pipette cleaner

Polarimeter

Refrigerated centrifuge
Reirigeratér

Rotary evaporator

Sample Xit

Sample mill

Bhaker o

Shaking wafer kath

Sieve Set °

Slide.type projector )
Solid pﬁase extraction vacuum manifold
soxlet extractor

Speedy fat extraction smalyzer
Stabilizer

Sterecscopic Microscope
Stomacher lab. ‘blender -

Thin layer phroméiogreph-
Tufbidiméter .

Ultra violet lamp
Ult:uaonic:cleaner .
ov/vis épectrophotometer
Vucuﬁm iyﬁg'drying bath
vehicle with refrigerating box
Viscosity moter for oil

Water activity meter

Water bath

Water bath {low temperature}
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ANNEX III
Japan's Grant Aid Scheme
1. Japan's Grant Aid Procedures
1) The Japan's Grant Aid Program is executed through the
following procedures _
-Application; Request made by a recipient country
-Study; Basic Design Study conducted by JICA
-Appraisal & Approval; Appraisal by the Government of
Japan and Approval by the Cabinet
—Determination of Implementation} The Notes exohsngéd
| between the Governments of Jépah and the recipient
_ country’ | _
2) Firstly, the application or request for a Grant Aid project
submitted by a recipiehu country is examined by thé Government
of Japan (the'Ministry of Foreign Affairs) to determine whether
it is eligible for Japan's Grant Aid. If the request is deemed
appropriate, thé Government of Japan assigns JICA (Japan
International Cooperation_hgency) to conduct a study_on the
request. | o .._.
Secondly, JICA conducts the study {Basic De51gn Study), u81ng
(a) Japanese consulting flrms(s) .
Thirdly, the Government of Japan appraises the project to see
whether it is suitable for Japan's'Grant.Aid Program, based on
the Basic Pesign Study report prepared by JICA. The results-
are then submitted to the Cablnet for approval. : _
Fourthly, the project, once approved by the Cabinet, becomes
official with the Exchange of Notes signed by the Governments
of Japan and the recipient country. o N _ |
Finally,-for the implementation of the'Project,'JiCA'assists*
the recipient country in such matters as preparing tenders, .
contract and so on. ' .

2. Basic Design study
1} Contents of the Study _
The aim of the study (Basic Des1gn Study) conducted by JICa on
./’j;zw/f' : N = o |
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a requested project is to provide a basic document necessary
for the_aopraisal of the project by the Japanese Government.
The contents of the Study are as follows: '
a) Confirmation of the background objectives and benefits
of the requested project and also institutional capacity
of agencies concerned with the recipient country necessary
for the project's implementation.
b) Evaluation of the approprlateness of the project to be
implemented under the Grant Aid Scheme from a technical,
social and economic point of view. o
¢) Confirmation of items agreed on by.both parties
concerning the basic concept of the project.
d) Preparation of the basic deeign of the project.
| e) Estimation of costs of the project. _
The contents of the original reguest are not necessarily
approved in their initial form as the contents of the Grant Aid
project. The Basic Deéign of the Project is confirmed
considering the'guidelines of Japan's Grant - Aid Scheme.
The Government of ‘Japan reqUests the Government of the.
recipient country to take whatever measures are necessary to
ensure its self- reliance in the 1mplementatlon of the Project.
Such measures must be guaranteed even though they may fall
outside of the.jurisdiotion of the organization in the
recipient country actually implementing the Projeot. Therefore,
the implEmentation of the Project is confirmed by all relevant
organizations of the recipient country through the Minutes of
,Disoussions,_:_u '
2) Seleotion of Consultants
For smooth implementation of the study, JICA uses (a)
registered-consultiﬁg firms(s)} JICA selects (a) firm(s) based
‘on proposais‘submitted_by intereeted firms. The firms{s)
,selected oarry(ieS) out e Basic Design Study and write(s) a
report based upon. terms of reference set by JICA.
he consultlng flrms(s) used for the study is(are) recommended
"'by JICA to‘;Pe re01p1ent country to also work on the PrOJect '
= ' :
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implementation after the Exchange of Notes, in order to
maintain technical consistency and also to avoid any undue
delay in implementation should the new selection process be

repeated.

3. Japan's Grant Aid Scheme
1) What is Grant Aid ? _
The Grant Aid Program provides a recipient country with non
reimbursable funds to procure facilities,; equipment and _
services (engineering services and transportation of the
products, etc.) for economic and social development of the
country under principles in accordance with the relevant laws
and regulations of Japan. Grant Aid is supplied through the
donation of materials as such, |
2) Exchange of Note (E/N)
Japan's Grant Aid is extended in accordance with the Notes
exchanged by the two Governments cpncérned, in which the _
objectives of the prbject} period of execution, conditions and
amount of the CGrant, etc., are confirmed.

3)" The period of the Grant Aid" means one fiscal yQar'which

the Cabinet approves the project for. Within the fiscal year,

all procedures such as exchanging of the'NQtes, conicluding

contracts with (a) consulting firm{s) and (a) contractor(s) and

final payment to them must'be_completed.
However in case of delays in delivery, installation.or
construction due to unforeseen factors such as weather, the

period of the Grant Aid can be further extended for a maximum

of one fiscal year at most by mutual agreement'betwéen the two

Governments. _ _ _
4) Under the Grant Aid, in principle;.praducts and services of
Japanese origins or those  the recipienﬁ'dountry are to be
purchased. When the two Governments deem it‘necessary,rthe
Grant Aid may be used for the purchase of the products of
services of a third country. | | |

However the prime contractors, namely, consulting; contracting

16
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and procurement firms, are limited to "Japanese nationals”.
(The term "Japanese nationals" means Japanese physical persons
or Japanese juridical persons controlled by Japanese physical
persons.)
5) Necessity of the "Verification'
The Government of'recipient country or its designated authority
will conclude contracts denominated in Japanese yen with
. Japanese nationals. Those contracts shall be verified by the
Government of Japan. This "Verification" is deemed necessary
to secure accountability to Japanese taxpayers. |
6) Undertakings required by the Government of the Recipient
Country. | '
In the implementation of the Grant Aid Project, the recipient
country is required to undertake such necessary measures as the
following:
 a) To secure land necessary for the éites of the Project
- and to clear, level and reclaim the land prior to
commencement of the construction. '
b) To provide faciiities for distribution of electricity,
water supply and drainage and other incidental facilities
in and around the sites.
¢) To securé buildiﬁgs prior to the procurement in case of
the installation of equipment.
d} To enéure_all the expenées and prompt execution for
unldading, customs.cleafance at the port of disembarkation
and internal transportation of the products.purchased
under the Grant Aid. o
e) To exempt Japanese nationais f:om customs duties,
internal taxes and other fiscal levies which will be
_ imposed in the recipient country with respect to the
supply of the products and services under the Verified
Contracts.. _
| f) To accord Japanese nationals‘whose services may be
p required'in connection with the supply of the products and
- o services under the Vefified Contracts, such facilities as
..;-I_. | 'J/( . L | : )
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may be necessary for their entry intc the recipient
country and stay therein for the performance of their
work. | '
7) "Proper Use"
The recipient country is required to maintain and use
facilities constructed and equipment purchased under the Grant
Aid properly and effectively and to assign staff necessary for
this operation and maintenance aé-well as to bear all the.
expenses other than those:covered by.the Grant Aid.
8) "Re-export" _ _ _ _ .
The products purchased under the Grant should not be re-
exported from the recipient country.
9) Banking Arrangement (B/A)
a) The Government of the recipient country or its
designated authority should open an account in the name of
the Government of the recipient country in.an authorized
foreign exchange bank of Japan (hereinafter referred to.as
"the Bank"). The Government of Japan will execute.the |
Grant by making payments-in Japanese yen to'cover_the
obligation incurred by the Government of the recipient
country of its de51gnated authority under. the contracts
verlfled. _
b) The payments will be made when payment request are
presented by the Bank to the Government of Jépan under an
authorization to pay issued by the'Governmentfof the

recipient country or its designated authority.

77
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ANNEX IV

case
1.
2.

%/’

Necessary measures to be taken by the Government of Syria in
Japan's Grant aid 1s executed.

To secure sites for the Project.

To provide facilities for distribution of electricity, water
supply, telephone, drainage, sewage and other incidental
facilities to the Project site.

1) Electricity distributing line to the site.

2) City water distribution main to the site.

3) Drainage city main to the site.

4) Telephone trunk line and the main distribution panel of

building.

5)'General'furniture such as carpets, curtains, tables, chairs

and others.

To bear commissions to the Japanese foreign exchange bank for

the banking services based upon Banking Arrangement.
To exempt taxes and to take necessary measures for customs

clearance of the materials and equipment brought for the

. Project at the port of dlsembarkatlon.

To accord Japanese Natlonals whose services may be requlred in
connectlon with the supply of products and the services under
the verified contract_such facilities as may be necessary for
their.entry.into Syria and stay therein for the performance of
their work. ' |

To exempt Japanese nationals from customs duties, internal
taxes and other fiscal levies which may be imposed in Syria

with respect to the supply of the products and services under

the verified contracts.j

e malntaln and use properly and effectlvely the equlpment

purchased under the Grant.
To bear all the expenses, other than those to be borne by the
Grant, necessary for constructlon of the facllltles as well as

for the transportatlon and the lnstallatlon of the equlpment

- 13713
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5. Technical Notes

TECHNICAL NOTES
THE PROJECT FOR IMPROVEMENT OF LABORATORIES
FOR FOOD QUALITY CONTROL
IN |
THE SYRIAN ARAB REPUBLIC

The minutes of Discussion on the Basie Study.(hereinefterr
referred as "the Study") on the PrOJect for Improvement of -
Laboratories for Food Quality Control in the Syrian Arab Republlc
(hereinafter referred as "the Progect") was concluded between JICA
Basic Design Study Team (herelnafter referred as “JICA Team") and
the Mlqlstry of Supply & Internal Trade (herelnafter referred as
"MOS“) of the Government of the-Syrlan Arab Republlc on December 5,
1994.

Following the conclusion of the Minutes of Discussion of the
Project, JICA Team continued technical discussions and fieldISurvey

in Syria up to Deeember 17, 1994,

This is confirmed that JICA Team has collected technical data

and information as follows:

Facilities of Existing Building
Existing Power Receiving Unlt |
Floor Plan (Electricity and Water)
Layout Plan of Equipment both Present end Future
Existing Equipment list _ ' AR
Record of Analyses for Past 5 years
‘Analytical Item of Food '
Existing Staff
Record of Food disputed by each Laboratory.

20



Recurrent budget

Budget for Purchase of Equipment,

Plan of Operation

Renovation Cost Estimation

A7
Mr. Makoté Yamada 4

‘chief Consultant
JICA Basic Design Study Team

Damascus, December 17, 1994

c—

c_—___.——"—g”)

Dr. Abdul Latif Baroudi

Director of Technical Affairs

Ministry of Supply & Internal Trade
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6. Syrian National Standards

by The Syrian Arab Organization for Standard & Metrology (SASMO)

No. Standard Year Item _
1 41 1977 Cacao and its products -
2 45 1993 Drinking water
3 46 1992 Sstandard methods for testing and analysis of
drinking water _
4 47 1992 Non-—alcoholic carbonated beverage
5 48 1982 White sugar
6 53 1976 Fresh tomatoes
7 34 1976 Grape
8 55 1976 Pears
9 56 1976 Cucumbers
10 57 1976 Row vegetable
11 58 1976 Aubergines
iz 59 1976 Onions
13 60 1976 Potatoes _
14 61 1977 General terms for Fresh fruits and vegetables
15 63 1982 Apples
16 64 1977 Citrus fruits .
17 72 1977_ Canned Peas
18 74 1977 Edible salt (Sadism chloride)
15 77 1980 Kamar Al-Din '
20 78 1980 Biscuit
21 19 1979 behydrated onion
22 80 1978 Luncheon meat
23 81 1978 Chopped meat
24 82 1978 Corned heef
25 83 1978 Meat and meat products sampling
26 84 1978 Meat and meat products determinatlon of fat content
27 85 1978 Meat and meat products determlnatlon of nltrogen
content :
28 B6 1978 Meat and meat. products determlnatlon of nltrlte
content _
29 141 1981 Canned sardines and 'sardine type products
30 142 1979 Canned tuna and bonito in water or oil
31 143 1990 Fresh and dried yeast
32 144 1979 Edible cotton seed oil
33 178 1984 Labanah
34 179 1985 Sugar beet-.
35 . 180 1979 Tomato paste
36 181 1979 Hydrogenated vegetable oil (vegetable ghee}
37 182 1979 Olive oil- '
38 191

1980 Natural mineral waters
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No. Standard Year Item
39 192 1978 Wheat flour and methods of testing
40 194 1980 Raw milk '
41 195 1981 Sterilized milk and method of analysis
42 196 = 1981 Cows butter
43 197 1981 Dried milk for infants
44 198 1982 Cereal based foods for infants and children
45 199 1983 Yoghurt
46 204 1980 Raw sugar
47 221 1990 Canned Olives
48 222 1980 Canned galengi
49 223 1980 Canned chick Pea products
50 224 1981 Canned beans '
51 225 1981 Canned Olives
52 _2_26 1981 Jams and marrﬁalade standard
53 227 1982 Glucose Syrup
54 228 1982 Powdered dextrose
55 229 1982 Edible starch
56 - 230 1981 Vinegar
57 251 1981 Edible maize oil standard
58 . 252 1982 Edible sunflower seed 03l
.59 253 ° 1981 Edible sugar bean oil
60 254 © 1981 Edible sesame seed oil
61 255 1983 Ground nut oil:
| 62 256 1985 Coffee and Product - vocabulary
63 264 1982 Beer
64 265 1982 Tin plates for cahned- food stuffs'
65 . 270 1988 Coffee~ determination of caffeine content
66 285 1984 Methods of black tea aralysis
67 286 1983 Black tea
68 - 287 1987 Green Coffee
69 288 1983 Margarine
70 289 1983 White cheese -~ first version
71 313 1985 Tehena '
72 314 1991 Halawa teheniah
73 315 .1984.Mac.aroni Iand rermiceli
74 316 1983 Chewing gﬁfn
75 317 = 1983 Ketch up .
16 318 1984 Apricot
1985 Rice (first review)

7 .

319
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No. Standard Year Item

78 320 1985 Peas in Pods

79 365 1985 Special infant food made of vegetables

80 366 1985 Processed frult based foods for infants and children
81 367 1985 Natural and concentrated vegetable or fruit juice
82 368 | 1985 Natural fruit drink

83 370 1985 Milk product ghee :

84 375 1985 Shelf life food stuff (general principle)

85 376 1985 Artificial drink powder

86 384 1986 Chicken whole-shell eggs

87 386 1986 Storage of cereals and pulses

88 387 1986 Dried milk ( first version)

8% 402 1986 Irradiation food _

90 403 1986 Code of practice for the operation

91 404 1986 Processed cheese

92 405 1986 Condensed milk

93 411 1986 Tea sampling

94 412 1987 Honey bees

95 413 1986 Edible coconut oil

96 417 1986 Cardamoms

97 418 1986 Spices and condiments

98 419 1986 Sampling spices and condiments /black and white

pepper whole and grounds

99 428 1986 Dehydrated garlic
100 445 1986 Fresh olive '
101 446 1986 Canned green beans
102 471 1987 Feed - cereal grains
103 472 1987 Syrian wheat '
104 473 1987 Bread .
105 496 1987 Moisture meter for cereals graiﬁs;and oilseed
106 497 1988 Check of the éalibration of moisture meters parté
107 498 1987 Dried apples ' '

108 499 1987 Dried pears

109 500 1987 Dried peaches

110 510 1987 Coffee triers

111 511 1987 Green coffee in bags - samplihg.'

112 512 1987 Green coffee in bags guide to stdragé and transport
113 513 1987 Green coffee sizes analeis manuél sieving |
114 514 1987 Green coffee - determination Qf_propagétion of
115 515 1987 éreen‘coffee of factory visﬁél examination-

determination of foreign matter defect
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No. Standard Year Item

116 516 1987 Green coffee - determination of moisture content .
117 536 1987 Fruit vegetables - physical in cold storage-
definition measurement
118 537 1987 Fruit and vegetables ripening after cold storage
119 538 1987 Apples - guide to cold storage
120 539 1987 Code of practice for the processing & handling of
cuick frozen foods
121 540 1987 Quick frozen peas
122 541 1987 Canned okra
123 545 1987 Strawberries — gulde storage
124 546 1987 Apricots.—rqqide to cold storage
125 . 547 1987 Asparagus -~ guide to storage
126 548 1987 War potatoes - guide storage
127 549. 1987 Dried Figs
128 550 1987 Edible gelatin
129 558 1987 Quick frozen green and wax beans
130 559 ° 1987 Fresh cherries
131 560 1987 Fresh strawberries
132 561 1987 Fresh headed cabbages
133 " 562 1987 Fresh spinach
134 563 1987 Dried apricots
135 564 1987 Raisins (dried grapes)
136 568 -~ 1987 Phosphoric acid food grade
137 - 569 1988 betermination of the'lactose content of milk
138 570 1988 Milk and milk products - determination of lactose in
: _ the presense of other reducing substances
139 571 1988 Dried milk ploducts - deterloratlon of insolubility
: - : index : .
140 572 1987 Fresh plums
141 ' 575 1987 Maximum levels for'cdntaminants in food
1142 576 1987 Sunflower seed for the manufacture of oil
oo specification
143 . 577 1987 Melons
144 . ~ 580 1988 Dicalcium phosphate - anlmal feed grade
145 . 583 1988 Shelled sweet kernels of aprlcots— specification
146 584 1988 Garlic
147 585 1988 Feed - mixed poultry feed
148 586 1988 Soya beans
149 . 600 . 1988 Meat. and meat: products — enumeration of
o S miéroorganisms -
. 150 ... . 601 . 1988 Oilseed residues ~ determination of mo;sture and
' , ~volatile matter content
151 . 602 _1988 Oilseed re51dues - determlnatlon of total ash

25



No. Standard Year Item
152 603 1988 0il seed residues - determination of 1nsoluble in
hydrochloric :
"153 604 1988 Qilseed ~ sampling
154 605 1988 0il seed reduction of contract samples
155 606 1988 0il seed determination of moisture and volatile
matter content
156 607 1988 Durham wheat - determination of non
157 611 1988 Dried milk determination of moisture content toluene
distillation methods :
158 612 1988 Dried milk determination of scorched partlcles
159 613 1988 Dried milk determination qf scorched particles
160 621 1988Polyethylene films for packaging
161 624 1988 Edible ice
le2 627 1988 Cereals - sampling
163 628 1988 Pulses in bags — sampling _
164 629 1988 Oilseeds - determination of acidity of oils
165 630 1988 Oilseeds - determination of impurities content
166 631 1988 Dilseeds - determination of hexane extract
167 632 1988 Oilseeds residues determination of hexane extract
called oil content ‘
168 639 1988 Garlic - guide to cold storage
169 699 1989 Cereals - determination of density called mass per
hectoliter . ‘
170 700 1989 Cereals and_céreals products determihation of
moisture content .
171 702 1989 Dicalcium phosphate animal feed grade- determination
of moisture - : : .
172 703 1989 bicalcium phosphate animal feed grade- determination
of phosphorus o
173 704 1989 Dicalcium phosphate animal feed grade~ determination
of calcium S e L .
174 705 1989 Dicalcium phosphate animal feed grade— determination
’ : of fluorine : -
175 706 1989 Dicalcium phosphate animal feed grade- determination
cof acid insoluble ash :
176 707 1989 Animal and vegetable oils and faLs - determination
of sapon;flcatlon value -
177 708 1989 Animal and wvegetable oils and fats — determlnatlon
of acid value and of a01d1ty
178 709 1989 Thyme _
179 710 1989 Citric acid monohydrate food grade
180 711 1989 Decorticated sweet almonds '
181 725 1989 Spices and condiments - determlnatlon of m015ture
content entraimment méthods _
182 726 1989 Spices and condlments ~ -determination of total ash
183 727 1989 Spices and condiments - determlnatlon of water

insoluble ash
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Standaxd Year Item

No.
184 728 1989 Spices and condiments - determination of acid
insoluble ash
185 729 1989 Spices and condiments - determination of non-
volatile ether extract
186 730 1989 Spices and condiments - determination of extraneous
matter content
187 731 1989 Spices and condiments - determination of filth
188 743 1989 '
189 744 - 1989 Information on package labels
190 759 1989 Animal and vegetable fats and 0ils — determination
of moisture and volatile matter content
191 760 1989 Animal and vegetable fats and oils - determination
) of refractive index
192 761 1989 Animal and vegetable fats and oils - determination
of iodine value
193 . 762 1989 Animal and vegetable fats and oils - determination
of perdxide value ’
194 763 1989 Animal and vegetable fats and oils — determination
of insoluble impurities content
195 769 1989 Dates
196 770 1989 Food coloreds
197 797 1989 Anlmal and vegetable fats and oils — sampling
198 808 1990 Baking powder
199 809 1990 Artichokes
200 828 1990 Whole cumin — specification
201 829 1990 Coriander whole or ground
202 830 1990 Molasses
203 831 1990 Edible palm oil
204 832 1990 Palmitic acid
. 205 833 190 Unshelled pistachio nuts
206 834 1990 Peanut - specification
207 835 1990 Blood meal as livestocks feed
208 869 1990 Grape jelly.
209 870 1990 Self rinsing flour
210 871 1990 Custard powder
211 872 1990 Grated desiccated coconut
212 873 1990 Mate ( Paraguay tea)
213 874 1990 Walnut kernels
214 875 1990 Bouillons and consommes
2158 886 © 1990.Vanillin
216 887 1990 Vanilla
217 888 1990 Toffees (caramel)
889

- 218

1990 Potato chips
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No. Standard Year Item

21.9 890 1990 Snack {corn product)._

220 908 19291 Sesame seeds

221 909 1991 Dry soup |

222 925 1991 Bone meal as livestock feed

223 926 1991 Decorticated stone pine :nﬁts_

224 927 1991 Determination of the moisture content for.dryinq
fruit ({(nuts) '

225 946 1991 Instant soluble coffee

226 947 1991 Ginger whole in pieces or groéund

227 948 1991 Nutmeg wholé or broken

228 961 1991 Bread - sampling _

229 962 1392 Qlive residues (olive eakes , first version)

230 263 1991 Canned peaches | _

231 975 1992 Black caraway and bland caraway .

232 986 1992 Kasheaval cheese '

233 987 1992 Chicken

234 988 1992 Canned pineapple

235 989 1992 Canned fruit cocktail

236 1012 1992 Fiavel powder

237 1013 1992 Canned apricots

238 1014 1992 Mushrooms canned

239 1071 1992 Canned pears

240 1072 1992 Egg powder

241 1073 1992 Gelatin powder — ed_ib__le food _

242 1074 1992 Bread for special 'dietéry uses birn

243 1075 1992 Confectionexy ~ coating

244 1145 1992 Lactase | |

245 1146 1992 Water melon

246 1160 1993 Carrots

247 1161 1993 Cauliflowers o

248 1162 1993 Caulifl_oWers -. guide to cold storage and
refrigerated transport :

249 1182 1993 Raha - nougat

250 1183 1193 Decorticated hazel nuts

251 1209 1993 Aniseed (pimpernel anisu_m linneus.) —'-speéifiéa‘tion

252 1210 1993 Pasteurized milk

253 1211 1993 Curry powder - specification

254 1230 1993 Ammonium carbonate food grade

255 1232 1993 Dried pepper mint.

256 1299 1993 Chilli powder
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No. Standard Year Item

257 1300 1993 Pastrami

258 1301 1993 Cream

259 1316 1993 Carrots - guide storage

260 B 01317 - 1993 Mixed spices and condiments

261 1318 1993-Cottonseed oilcack as livestock feed
262 1319 1993 Soya bean meal

263 1340 1993 Whole mais (corn) meal

264 1341 1993 Frozen meat

265 1342 1993 Brandy

266 1352 1993 )

267 - 1359 1993 Roasted coffee (whole, crushed and ground)
268 1360 1994 Cakes = | |

269 1382 1994 packaged peanuts

270 1385 1994 Chickpeas _

271 1386 1994 Lontilis

272 1387 1994 Cream powder

273 1401 1994 Mayonnaise

274 1402 1994 Fish and fish products frozen fish

275 1407 1994 Corn flakes
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1. Temperature and Humidity

30

Jan, Feb.  |Mar, |Apr. IMay June-  |Jul, Aug. . |Sep. [OcL Nov. .
Mean Maximuf Damascus 121] 141 178l 228 285 332 3550  357]  324]  27a] 198]  137]
Temperature | Aleppo 1030 125  17.d] 224 284l 335 361 363 331l 27| - 184 121
Latakia 153  164]  186] 214 24| 268 201 207] 2801 268 222 7.
Homs 1 13l 167l 214 288 307 321 228 311]  268] 195 127
Mean MinimugdDamascus 24 33 5.4 g8 124 150 172 173 153 - 122 7.6 34)
Temperatute  |Alenpo 1.5 2.5 4.9] 8.6 13.1 17.6) 204] - 203 168 itg - 60 32
Latakia _ 8.5 90f 14l 142 173) 2070 237 22 200 186 139 102
Homs 24 33 5.5 o1l  126] 166l 192 - 199 . i6el . 120 - 70l . 3.6
Mean Relative | Damascus 71 65 55 46 38 34] 36 gl 41 45 58] T
Humidity Aleppo 82 76 70 62 51 44] 45 471 49 54 661 81
Latakia 63 62 651 - 68 72| 74] 74] 71 68 62 58 65
Homs 82 75 71 671 59| 54 59] 61 .61 61 76{ 81
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8. Outline of Agriculture in Syrian Arab Republic - Production, Processing, Export/import -
(1)} Agricultural Production :

The agriculture is the mainstay of this country. It. employs about 30% of total
labor in the country and produce 18-25% of GDP (1980-1991). Not only it feeds the
people but also supplies materials for 'a’gro—industry including export business and
food processing factories. '

In this country of semi-dry, little rain and a few irrigated fields, the ag'ricultur.-.
al production largely depends on the weather. There is more than twice a differenb_e
between a bumper crop and a bad one, which makes a large unastable element for
economy. | _

Main agricultural products are wheat,-'ba'rley cotton, lentil, olivé, etc. “all grow
in rather dry climate. Wheat for food and barley for feed occupies about 2/3 of all
cultivated field.Cotton is the most important export crop bf the country and occupies
20-25% of all exported agricultural prdducts. _ '

Farmers in Syria raise livestock, grow ' various fruits vegetables ‘and lentils.
The livestock production is about 1f3 of all agricultural production. West coastal area
is blessed with a favorable weather and the .#egetable growing in greenhouse is
developing quite fast. In 1993, the number of greenhbuse_ is 44,812‘covering. 1,918

Ha. ' They grow vegetables like tomato and cucumber and are exporting some of their

product. _
Area and Production of Main crop (Unit: 1,000 ﬁa, 1,000 ton)
1986 | . 1987 | 1988 | 1989 | 1990
Wheat Production 1,969 | 1,656 | 2,067 1,020 2,070
Area - 1,0081 1,183 | 1,101 1,240 | - 1341
Barley Production 1,116 576 2.836 2n - 846
Area 1,548 | 1,565 1,844 2,892 2729 |.
Maize Production 74 57 90| - 109. 133
Area a1l 36 491 . . 56| 60
Sugar beet Production 440 458 222 4111 . 422
Area 13 18 10 - 22 21
Tobaceo Production ST 17 B E R R & T 13
Area’ 14| 15 14 14| - 13]
Olives Production 415 221 487 _ 121 460
Arca 308 |  323| 349| 359 | 391
Grapes . Production 501 433 570 407 . 424
Arca 113 113 1151 109 109
Lentil Production 63| M 171} 64| . 110
[ TAra 67 89| 132 188 | 131

Source :_Ceuuﬁl Bureau of Statistics, Ministry of Agriculture -
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Live stock Production

1979-81 | 1988 1989 1990
Beef(1000ton) 28 29 29 .27
Mutton(lOOQton) . 80 a0 g1 90
Goat(1000ton) _ 6 6 7 8
Chicken(1000ton) : _ 57 73 57 63
Total meau(loomoﬁ). ' RS 199 183 189
Number of caw * (1000) : 372 336 335 338
Milk.per head (kg) ' '_ 1353 | 2208 | 1,946 2,097
Total bmductiqh of milk(1000ton) 504 . 742 652 709
Goat milk{1000ton) ' 14 68 YR 55

_éheese(mn)- . -] s1701 | 65,776 | 65,026 | 65,078
Butt'c_r including ghee(ton) Tl 13,555 16,552 12,813 | 13,455

B Egg.'(tqn} 68,759 82.560_ 69,750 60,980

Honey .(t.m_'n) T 16| 800 647 650

Source: FAO Yearbook, Production, Vol.44, 1990

The most imporiant targets in. the development program of this country are to
achleve self- sufflclency in food by reducing a reliance on imported food. .Also to
expand the exports of agricultural produce in order to promote the earning of
foreign currency. To a¢h1evc these targets, the government speat 60-70% of total
budget allocated to agriculturai field on irrigation. system for the past 10 years. As
the results of such government policy to increaée_ production, various agr_icultural
produce are _recéntly' ‘produced stably." Partly is exported and partly 'sold to food
processing industry and both are .contributing to economic development of . this

country.

(2) Food Processing Industry

Recemly food processmg mdustry m thlS comtry is developmg rap1dly A variety
of food is on the market now with partlal export Such ‘economic phenomenon is

supposed to be due to . followmg two_ points, whwh have been contnbutmg to the
development of t‘he_ food industry in this co_unt_ry

3.



The Government's Food Processing Promotion Policy .
In the 6th National Development Five Year Plan (1986-90), [Promotion of

agricultural development and food processing industry in order improve self-
sufficiency rate] was cited as most important item in the plan. As the result,

various materials have been supplied stably.

Promotion. of the Utilization of Private Capitals _

Syria, who has been maintaining socialistic economic system, is now promoting
liberalization of a part of enterprises in order to make great strides in the
economic development. As a part of this, the government is strongly promot-
ing the utilization of privete eapital and ihtroduction of foreign' capitals.  Food
industry became the attractive object of mvestment for the domestlc enterprer
with small capitals. Many smalil enterpnses appeared ‘in succession one after

anoth_er.

 Syrians' nutrition intake level has always been high '3,168.calory/day
about the same level as those of advanced nations of the world. All kinds of
foods such as grains; vegetable,'-livestoeks,' etc. are avaiiable. Syrians living in
dry zone take a lot of olive oil, lemon, yogurt, honey, ete. Generally,.Syrians
households store dried olive, eggpiant okra, onlon carrot, etc.. and’ depend'mg'
on the need soak them in water and eat. They make condensed Juwe out of
tomato, grape, citrus fruits, etc. ~They also make marmalade from peaches,
apples, and plums, 'I o '

~ Various kind of yogurt, plckles drled meat have been made in each
household and have been consumed for a long time. Food processing industry
of Syria is on a extended line of_these home made foods. For information, seme'

of the items that cause hygienic problems are listed beloW:'

Processed nufs ......cceeeeens dereden Aflatoxin '

Butter and Cheese .................. Poisoning by Campylobacter

_ Soft' drink and Juice ............ . Color, Sweeteners

Pickles ..evireeneenes reesrensieneeraenes Color :

£ (1717-3 ZNOOTRRIUROISOURPRRRR of -1.11 3T, - :

Meat  .occcoverrrccnin e Pathogenic m:croorganlsm Salmonella
E.coli, etc.

Edible 01l ..ovevviiimiiisirenieinnns Mixture with others

Most of these foods are now produced by factories of the. enterpriser 'newly
_|omed in food industry- by the promonon pol1cy of the govemment to encour- 4
age prlvate capitals, _

The new companies generally have httle expenence in the quality
control-management, It is said that the quahty control is: necessary ‘on safety

‘and hygiene of the quahty. Among. the above. mentioned, the 1tems that may
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(3)

become food cohtamination problems are Aflatoxin content in nut materials,
various food additives (preservatives, coloring agent, anti-oxidant, bleaching
agent, fungicide (anti—fnold agent), spices, etc.). The Aflatoxin is a toxic
substance accumulated by the propagation of Asperigillus flavus in the

insufficiently dried peanuts and pistachio under the atmosphere of inferior

‘storage conditions.. This toxic substance is highly carcinogenic. It is said that

~ there are problems in the color_ihg agent and preservatives among food

additives.

' In this country, among the foods wheat, sugar, tea and rice are controlled
by the government, the Ministry of Supply as to the price and quality.

However, other foods, food products, edible oil and also many kinds of vegetable,
fruits, meat, dairy products are not controlled and most of them are produced
and 'sold by the above mentioned home industry scale. Consequently,. COTSuIM-

ers are suffering from the safety and hygienic problems.

Export/lmport of Agncultural Produce -

Majorlty of the Syrian land belongs to desert zone, and. her agriculture is

largely affected by the weather. Especmlly, in the case of wheat for food and barley

for feed, the production of a bad crop is often less than a half of the bumper crop.

The 1mport of food fluctuates by year but in the 1980s 20- 30% of total import was

occupied by food.  In 1990s, due’ to the improvement in agricultural infrastructure

such as irrigation fac111ues, the 1mport of grains has been reduced. But the import of

sugar and other food have. increased. Consequently, there is no difference in the

ratio of the 1mport of agrlcultural produce among total import.

Impor_tofFood
1990 1991
_ | 1,000t0n million SP 1,000ton million SP
| wheat 944 | 1,713 751 955 |
Rice - ' 108 | - 407 109 491
Barley 1 106! 210 198 | 317
Maize 249 | 675 262 489
‘Wheat flour - 491 1,279 301 | - 635
Powdermilk | 4] 56| - s| 102
Biseuit : 6] - - 4 - - ' -
Potato 4l 33 8 75
Dates = - . | . 12 21 ER 10
Rawsugar - S| o 488 146 427
Sugar © 254 L190 | 275 1,055
Glucoss -~ | . | . oos2| 0 al 87




Tea 16 337 210 398
Coffee 2 22 10 156
0il cake 57 228 77 281
Feed 29 157 27 143
Others - 698 - 903
Total food 17,542(28%) 6,524(21%)
Total import 26,936(100% ) 31,066(100% )

"Export of Agricultural Produce

The largest foreign currency earner among the- agricultural produce in this

country are live sheep and. vegetables such as potato, lentil, onion, tomato, etc.

The

majority is exported to neighboring countries of middle east. Recently, vegetable

export to those countries is increasing rapidly.

Export of Food and Foodstuff
1990 1891
million SP million SP
Sheep $07 2,365 1,190 1131
Goat 196 191 1,188 191
Butter 2,000ton 11| 2,000ton 15
Egg 4 49° - -
| Wheat products 10 50 - -
Barely products 10 _13 : - -
Potato 109 588 267" 350
Beans 2 .74 - -
Rentil 35 272 43 135
Tomato - 15 99 29. 158
Cucumber 8 83 8 56
Onion 22 127 31 121
| Nuts 3 st 2 12
Dry fig 5 126 1 26
Pistachios 1 117 4 . 198
Water melon 35 167 51 328
Dry fruit 1 125 - . -
Dry nuts 7 . 243 9 539
Fruit juice 3 182 1 58
Tobacco 5 134 6 18 |-
Others - 530 -1 650
Total foods 5,602(12%) 3,930(10 %)
Total export 47,28 1millionSP 38,503 millionSP |
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9. Estimation of Cost to be borne by the Syrian Government

The following work items will be carried out by the Syrian side. at his own expense.
(1) " Electricity
Cable connecting works from switch board to the Equipment including installation
_ of the outlets, required meters and safety devices.
(2) Water
Plu_nibing works from connection to the required Equipment and supply of
apprbpriate materials and fittings. ' '
(3) Drains _ _
Drainage works and supply of appropriate materials and fittings.
' (4) Air conditioning | - '
Preparation works of air conditioning installation.
- (5) Exhaust and ventllahon |
Preparation works of installation for fume cupboard duct and hood.
- (6) Earth
To pfovide the earth and earth connection having sufficient capacity for required
Equip.ment..'
(7) Procurement of laboratory app'l_ianc_es
1) Laboratory | tables
-2) Laboratory shelves for storing reagents, small type equipment, samples, etc.
(8) Expahding of analysis space _
'Nécessary modificati_on works for expanding analysis space.

(9) Modification of the door for trace analysis room(s)

The followings are the costs borne by the Syrian Go{rernment, showing breakdown for

each expense and each site.

(Units: 1,000 Syrian pound) -

Expanding | Procure- | Works of Dust Procure- | Providing Others Total
of .analysis ment of electric preven- ment of extinguisher '
space laboratory | wire, water tion’ Laboratory | . '
table pipe etc. | works. shelves _
Damascus | . - 250 $ 200 150 200 — — | 800
Aleppo 45 M2 300 | 250 so| . 150 o | — | 850
B - 3rooms | ’ o : ' :
Homs . 50M2 500 250 o150 - 200 50 | Ceiling | 1,500 |
2 rooms : ' o ) : _ 200
. : Floor
o . 150
| Latakia - oM2.| . 200 ¢ : 2_50' 100 200 _ 50 100 900
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Ground Floor

Central Food Controt Laboratory (Damascus)

10. Equipment Layout at Each Site
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1st Floor

anlra} Food Cbntrol Laboratory (Damascus)
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2nd Fioor

Central Food Control Laboratory (Damascus) -
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- Aleppo Laboratory
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Latakia Laboratory
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Homs Laboratory

EEEREELLEE

L

E:

Wy

ot it

EEEEERLELE

LLELEEL

EELEELE

E

LEELRLEL

Wy

Q@

a 003 L

. T4

2y PUIfy Kowmioar] SOH

.@0@0@

5

O]

=, -

MV
T
:

55
(43

ion G

@@@.

QAU@UQQ

Q@.Q.

43



















	Chapter 3 Background of The Project
	3-2 Basic Plan
	3-2-2 Planning Factors
	3-2-3 Equipment Plan
	3-2-4 Equipment Layout

	3-3 Implementation Plan
	3-3-1 Basic Policy of Implementation
	3-3-2 Supervision Plan
	3-3-3 Delivery of Equipment
	3-3-4 Work Schedule


	Chapter 4 Project Evaluation and Conclusions
	4-1 Effects expected from the Project
	4-2 Evaluation of the Project
	4-3 Recommendations

	Appendix
	1. MEMBERS OF THE STUDY TEAM
	2. STUDY SCHEDULE
	3. LIST OF PEOPLE INTER VIEWS
	4. MINUTES OF DISCUSSIONS
	5. TECHNICAL NOTES
	6. Syrian National Standards
	7. Temperature and Humidity at each site
	8. Outline of Agriculture in Syrian Arab Republic
	9. Estimation of Cost to be borne by the Syrian Government
	10. Equipment Layout at Each Site

	Cover



