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| FOLLOW.UP SURVEY
f_ FOR
A JICA EX-PARTICIPANTS
[ OF
| GROUP TRAINING COURSE
' iN
Hand!lng and Processing of Kish and Marine Products
b And
'~ Quallty Assurance of Marine Food

Qufstionnalre for JICA Ex-Particlpants

A Follow- -up Team wﬂ‘ visit Chile and Braﬂl from 13th March, 2000 to 23rd March,
2000 with the purpose 1
(1) see how ex-participants are getting along nowadays and ask them to what extent
the course could actually give imnpact on their duties, and . :
(2) know their problem$ and the needs in this field so as to seek ways to improve Lhe _
course and JICA's follow-up services.
~ You are kindly requested to complete th1$ questionnaire and forward 1o JICA office

by 1 st March, 2000. Plgasc use additional! sheet of paper and aaach it herewnh if
necessary - w |

I Personnl Data l B o
(1) Your name S ' L
(Please underhne your s}urname or farmly name )

Mr. /Ms.___ERIKA c-lmcm ALCERRECA _|
{

(2) Year of your pamcxpat‘kon in JICA Traming Course in Handhng and, Proccssmg of Fish and
Marine Products and Qunhty Assurance of Marine Food

| ii
19 _ l

(3) Your Address (Residenge ) S
~AVe . CRESCENLE 1~.+RMURJZ N'449  CARTAGENA __V AREA

Phone - 56~ 035 452017971«, ; 56~ _35- 282843 I-:mml

| lI ‘Your Present Job
(1) Present Occupation ; /" e o ‘ ' S
- Position l _ IN CHARGE (F DEPARTMENT FISHFRY SANITARY IN
. Division or Dcpﬂﬂmi‘.ﬁl o o B

. SAN ANIONIO ORI
‘ Name of Your Orgarilzatmn o L :
,! NATLUNAL. FISHERTES SERVICE

s

17



|
i
i ! .
AV, BARROS LUCOS N° 2211, SAN ANTONIO PORT, V AREA
Office Address ; 1! 0 . ' s

i
I
Phonpe : 56 - 35- 282030

Fax No ch. -18.0R2E44 E-mai] Sananton @chilesat .net

: Miiling Address

{ x )Governmental

{ ) Loca] Governmantal / Public
{ ) Serni-Governmenral

{ } Non-Governmental / Private

!
i
I
* Type of Your Orgamzisuon
. i
|
1

(2) Please describe your cakccr after returning home from the trammg

(Month) (Year) (Morith) (Year)

@ .08 1996~ 03  wx 2000 : SERYICE

| 152000 TRACHSR TN PROFFESIONAL 1NSTITUIE ALEXANDER VON
@ o8 1930~__ﬂ_19 00 _IRACHER FE S
i HUMBOLDT 1N SAN ANTONTO PORT S
(3) Please describe bricfly ithe duties ot‘yourprebent;ob lhe principal objet is the sanitary

quality contaol of: flbhxng import .und export products given the of’ﬁcml cert.ificat.( '
in accordance to L’m‘ internationul agrement with Chile. '

- Tuspecctions johs and the control to entity approve, that the Service gwe funchiom
tu do umpe(,t,(,umsj Jobs, that o permit Lo see those aspect neccesary [or to gxbe
the official sanit Yy £ mhmg cert.ificate of export and import.

(4) Pleasc antach a chartiof your organization tlnd md:cnc your posnwn on it.

#na I

: _ .
N 0
118 EVALUATION OF THE TRAINING COURSE
(1)Evaluation of the caurs)'
[ _
1) After returning to ypur country, do you facl that the JICA training course has been uscful ?

To what extent |:re your expectations satisfied ?
i

Curriculom: ( !“ )Vcry good ( )Gmod { )Fm ( )Poor ( )Very Poor '
Course Management:  ( YVery good ¢ )GPod ( JFalr( )Poor( )Very Poor
Contents: ( | YVery good ( x )Good ( ~ )Fair( )Poor( . )Very Poor

Training Methodology: ( | )Very good ( )Good { )Fair( )Poor (- )Vcry Poor
2) It your snswer is "Hair", "Poor" and ‘Vcry poor", plcasc make comments bneﬁy
3) After the JICA zramng. have you had any personal promouon in your posmon ? -

C e, | ( x ONe

i
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| i
{n case of "Yes", and if poss{blc please briefly mcnnon how and when ?

i
i
4) After the JICA training, have you been trymg to share the knowledge and techniques
obtained from the JICA traiging course with other.staff in your orgamzauon ?
{ x YYes, { )No

In casc of "Yes”, und )f possible, please gwe an example(s) to ﬂluslrare spacifically how

In my Bldfiﬁm beceimae 1 am teacher' in the sub Jjeets of px\)cemmg oF fish
and marine pruduc;bh.

In my )uh when ‘ye have meeting

' (Z)Techmcal 1mprovament _ '
1) Have your knowledge and techmqucs improved through the JICA tralning course 7
( , Fairly, | © { )Somewhat, _ _ ( INe
F ' _ R
N |

i

2) In case of "Fairly” of "Somewhat" please give an exnmpie(s) of the knowledge and
techmques newly acquired, through the JICA r.ra.:ng course,

In the inspect i.cm_o;1P fisheries pmduct, of 1mpor L and export

NIt you do not think )‘ou impro?cd!icquimd any new knowledge and rechnigues, what
~do you consider the reasons ? Please choose any out of the following items.

Difference between levels of tra.mmg ( ~ Yoo high, ( Yoo low
( JLanguage barrier : i ' '
(. . )Nointerest in the training contents
( YProblems lh method of i ms:rucuqn .
( YOther reas?ns* R L NOT
*Please specify. = :
[
(S)Applicability' -

1) Are the knowlcdgellhd Lechmqucs you acqmrcd in the JICA lrammg coursa useful and
apphcable o your currem wark ? Pleasc ¢hoosé ane, _

( )Mostly,; ( X )P_an]y. : _ | ( - INoratall
) . I { _ ; . :

20



2) In case of "Mostly" and "Partly”, please specify what knowledge and / or techniques are vseful
and applicable 7 |
FRECUENTLY 1 DO K 't)h'l_.EDGF. AN{).TECHNIQUES BECAUSE 1 JOB WITH THE FISHERY FACTORY
AND FISHERIES PRODUCTS
H

3) In ¢case of "Partly"” Jnd_ “Not at all”, what are the main causes ?
) Lack of pecessary funds
) Lack of ¢apable personnel
) Lack of $upport of superior
) Technicyl level gap(s)
) Differen] type of work at present
3 Others*
Pleasc apcmfy |

I et ataeta e

V. TRAINING COURS‘E IMPROVEMENT '
(I)Txmc allocation: Training course as a whole and among each of the programs

1) Ovcra.ll course dur*anon (Presen: course: about 3-4 months)
. 4 HE .
How do you evaluate the whole length 7 - L
« )Toolon}g L x )Fur B ) Too short

In ease you think it i “'I‘oo iong" or "Too short" what do you think is the appropnatc
- length ? _

( ) momhs{ " _?

The reason why—'i
|

H
?

2) Time allocauou for each programs
Any commu): opinion regarding thc length of Oncntauen Lectures and Study ‘I‘nps

- THE LE_ING'I it OF TENTAT TON, LEC]URE% AND STUDY TRIPS IS VERY GOOD, BUI
IS NECESSARY 10 APPLY NUH»JLC['\ WETH TECHNOLOGY M()Rl- MODERN

o
i

(2)S'ubjcét (s) to b'c adde"d or deletcd

Trammg subjects t¢ br addcd or dclcted in thc context of the technu:a] circurnstances /
¥ - FOOD ANALYS)S

|
a1



l

1) Considering the circumstances / conditions at your home country, what do you think are the
training subject(s) tp be more emphasxzed and / or added ?

18 NECESSARY MORFK ; AC!]V]‘IIEb 1N m[, lNDUSTRY (R FACTORY . AN
FOOD ANALYS]S i " | D TECHNICAL OF

i
P

; RO S e
2) If you consider some {rammg subject(s) not needed in the program, what are f.hey ?

FERMENT FUOD, BECAUSE IN CHILL 18, NO1 ‘PHAHHIG TO EAY
SMOKED PRODUCH BECAUSE THE-MECHNIQUE 1S GLb-
(3)Suggestion for the improyement of futura progfams
Any other comments / apinions for the lmprovcmem of JICA tmnmg course.

FOR MY THE 'IRAINING COURSE i% VERY (D00 EXPERIENCE, BECAUSE THE FUNCTIONARY OF

KANAGAWA CENIER AiF VERY FRIENDLY WIHI MY AND ‘FHE (YI HhR STUDENT .

!

V JICA AFTERCARE SERVICES
(I)Requests as to JICA couxlsc follow-up

)In accordance with \T course. whnt kind of aftercarc do you expect from JICA?
ric |

I LIKE TO PARUVICTPATE IN PR()YE:CT 'I‘{I JICA

|

(Z)Alumn: Assocxauon of J]CA Ex~parthtpants B

1) Are you a membcr A,lumm Assocunon of JICA Ex-partmpams ?
gl
|
|-

2) If"Yes", what activities do you take past m"?
MEETING AND ©1HER ACTIVITIES !

|

!
: )2 " Thenk you vcryhiuch_fdr yo_uf kind CbOPCf_aﬁ’-‘ﬁ-

(X e, ! ( ? )No
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FOLLOW-UP SURVEY
' FOR
JICA EX-PARTICIPANTS
P 0OF
GROUP TRAINING COURSE
: IN
Handling and Processing of Fish and Marine Products
( . And
Quality Assurance of Marine Food

Questionnalre for JICA Ex-Participants

A Follow-up ’I‘eam will visit Chile and Brazil from 13th March, 2000 to 23rd March

2000 with the purpose to

(1) see how cx-paﬂucxpants are getting along nowadays and ask them to what extent

the course could actually give impact on their duties, and

(2) know their proplems and the needs in Lhzs ﬁeld so as to seek ways 10 improve the

course and JICA's follow-up services.’ _

~ You are kindly re,qucstcd to complete this quesnonnmrc and forward to JICA office

by 1st March, 2000 Please use adchrmnal sheet of paper and attach it herewith, if

necessary. : ]

: E i

1. Personat Data

(1) Your name :
(Plcasc underline: your surmame or family name.)

M. / Ms. HECTOR PLAZA LOPEZ

(2) Year of your parumpauon in JICA Trammg Course in Handling and Proccssmg of Fish snd
Manne Products and’ Quahly Assurance of Manne Food

o e 9% ! L

(3) Your Address (licmdcncc ) ' ! ' '
LAGUNAS DE VENEClA 1953 PARQUE CARDONAL PUERTO MONTT CHiLE

| T | | --
Phape * 56~$5~264944 Fa“\o . -; B mail- glazaSB@hotmgjl,ggm

I. Your Present J ?b

(1) Present Occuparion ; | RN -
+ Positien i ' , - TECHNICIAN

Dwmon or Dcpanmcnt . . o
| AQUACULTURE DiVISION

+ Name of Your Or an zandn S : - : o
o ganl - INSTITUTO DE FOMENTO PESQUERO

23



i
Office Address :

i

f
FPhoue : 5665250085 Fax No; 5665-262981 g it - hplaza@ifop.d
:

« Mailing Address .

BALMACEDA 252 PUERTO MONTT, CHILE

BALUMACEDA 252 PUERTO MONTT, CHILE

;
Typc of Your Orgamzatlon ) Governmenal

¢
| { ) Local Governmental / Publm
l {  #* )Semi-Govemmental

f { J Non-Governmental / Private

2 Pleasc dcscnbc yopr career aftcr retuming home ﬁ-orn the training.

(Sexvics mm: - (Imf_qsmnﬂl. men:.s) LQ;.;nmmm.uamJ
. I
}
~ (Month) (Ycar)i(Month)f“m‘ . TECHNICIAN RESEARCH INSTITUTO DE FOMENTO PESQUERQ
© .98 1998 ~ _92 2000 < ! .
! _
@ __.'19__'~‘; e 1

(3) Please describe bncﬂy the duues of your present job.

MY DUTIES t"‘REi TO REALICE SC!ENT{FIC-TECHNOLOGICAL RESEARCH ORIENTED MAINLY IN

]

AQUACULTURE .OF RED SEAWEEDS. MY JOB I8 REAUCED IN TERRAIN, IN THE SEA, WHERE WE
HAVE THE EXPERIMENTALS ACTIVITIES.

(4) Please attach a ¢hart of your organization and indicate your position on it.
{ ' '
'

i

' b 3
. EVALUATION!OF THE TRAINING COURSE
(1)Evaluation of the éoursc

1) After rctummg to your coumry do y0u feel that the IICA training course has bc-tn uscful ?
To what extént were your expectations sausﬁcd ?

Currieujum: ¢ )Very good( # YGood ( )Fau( - YPoor {  )Very Pbdr
Course Managemem. ( )Very good ( # )Good(  )YFair (  )Poor(  )Very Poor,
Contents: i ( )Verygood ( ®)Good ( )Fair( )Poor( = YVery Poor

. Training Mcthodology ( )Vcry good(i ¥Good (| )Fair( )Poor( )Very Poor

2) If your anqweti is "Fair", "Poor” and’ Vcry poor pl(:a.se makc commcma hncﬂy
3) After the. JICA training, have you had any personal promouon in your posmon ?

}
( YYes, - : - i )No
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In cage of "Yes", and |f possible, please briefély mention how and when ?
| P

i
1

4) After the JICA training, have you been trying to share the knowledge and techniques
obtained frorn the JICA training course wuh «other staff in your organization ?
(®)Yes, ( INo
| _
In case of "Yes" and if possible please give an example(s) to illustrate specifically how .

i GAVE ENFORMA?IONS ABOUT FISHERY PRODUCTION AND MARKETS IN JAPAN, AND ALSO NAME
AND ADDRESS OFi MAYOR SEAFQOD TRADERS GENERAL TR‘ADlNG AND FISHERIES COMF‘ANIES

(2)Technical 1mprovqment

"1} Have your knowledge and techmques 1mprovcd through the JICA rraining course ?
(  OFairly,; . ( = )Somewhat, : ( Wo

)
¢
i
i

2) In case of "Fairly” or “Somcwhat" pleasa gwc an ¢xample(s) of thc knOwledge and
techniques newly acquired through the JICA training course.
THE KNOWLEDGE ACC\UIRED WAS MAINLY ABOUT STATISTIC & ECONCMICAL INFORMATION OF |
MARKET IN JAPAN, Cl AND INFORMATION ABOUT PROCESSING OF NEW PRODUCTS FOR MY AS |
CHIMMI, KAMABOKO AND KATSOUBUSHI IN THE OTHERS, MY COUNTRY 18 VERY GOOD PRODUCER |

OF FISH, BUT VERY BAD PRODUCERS OF PRODUCTS WITH HiGH VALUE WE iNTENS|TY IS EXPORT !
NEW PRODUCT, WITH THE BETTER PRICE. . I

3) If you do nat think you impraved/acquired any new knowledge and [cChmqucs what

do you consider the reasons ? Please choose any out of the following items.
‘ .

" Difference bdtween levels of trammg ( Yoo high, Jtoo low
{ )Language barder I

( - INoi mtercst in the raining contents

( YProblems in method of instruction

( . )Othcg reasons® : .

*Please specify.

(3)Applicability

Ly Are 1hc know]cd ge ahd tcchmqucs you a.cqmrcd in the J ICA lrammg course useful and
applicable to your cyrrent work ? Please choose one,

( )Mo;stly, { )Panly, . ('.i Not af ali
l ‘ ; ' '
i .
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2) In case of "Most!%“ and "Partly”, please specify what knowledge and / or techniques are usctul
and applicable ? I .

l
'
f

3Y In case of “Partl}y".a.nd "Not at all”, what are the main causes ?

( #* ) Lackf of necessary funds

( ) Lack: of capable pcrsonnel

( ) Laclﬁ of support of superior

( ) Technical level gap(s) ,

( = ) Différent type of work at presen[
( } Qthears*

*Please specify.

. H

|

S

[V.TRAINING COURSE IMPROVEMENT .
(I)Tlme allo-cauon T'mxmng course as & whole and among ¢ach of thc programs

1) Overail course’ durauan (Preseut course: about 3-4 momhs)

How do you evaluate the whole length ? _
( ) Too long ! - ( * ) Fair () Tooshort

. In case you mmk it 1s “Too long“ or "Too shorl" what do you think is the appropnate
length ? _
( ) moPths

The reason why ?

i

2) TIrne allocatxdn for each programs
Any com,mcn[ / opinion regarding thc length of Oncmauon Lcc:urcs and Study Trips:

THE TIME OF C‘EONTENTS IS GOOD THE' STUDY TRIPS IN SOME CASE IS VERY TIRE, BECOUSE THE |-
TIME IS TOO SHORT - .

}

1
i

(2)Subject (s) 10 be.added or deleted

Traumng subjeéts 1o be- added or dcleted in the context of the :cchmcal c:rcums:anccs /
conditions in your home coun[ry

il
H
i

27



i

1) Considering the flrcumstances / conditions at your home country, what do you think are the
training subjedi(s) to be more amphd:hzed and / or added ?

ADDED LECTURE ABOUT RED TIDES, AND TECHNIQUES OF DEGRADATION OF PARALYTIC &
DIARRETIC SHELLFlﬁH POISON. AND MORE EMPHASIZED ABOUT WATER TREATMENT & HCCP

i

2) If vou consider some training subject(s) not needed in the program, what are they

-1 CONSIDER NOT NEEDED THE LECTURE HANDLING AND PROCESSING OF SMOKING PRODUCTS,
BECAUSE 1S VERY BASIC
(3)Suggestion for the 1h'1provement of future Erograms

Any other coﬂ'lments / opinions for the 1mprovcmcm of JiCa trammg coursc

THE INFORMATION IN LECTURE IN SOME CASE 1S VERY OLD IS BETTER HAVE lNFORMATION OR
PAPER MORE PRESENT TIME _

vV JICA AFTERCAhE SERVICES
(1)Requests as to JICA course follow-up

1) In accordance with the course, what kind of aftercarc do you expect from JICA?
i _ _ Lo :
[ HOPE TO REALIZE A PROYECT WITH JICA
i .

{2)Alumni Association of JICA Ex-participants
! |

1) Are you a mcmbcr Alumm Association of JICA Ex—pan1c1pants ?
( )ch’ o (= )No .
i _ .
 2)If'Yes", what detivities do you take part in ? ' '

i | ‘Thank you very much for you; kind cooperation.
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FOLLOW-UP SURVEY

FOR
JICA EX-PARTICIPANTS
OF .
GROUP TRAINING COURSE
- - IN :
Handling and Processing of Fish and Marine Products
- And
Quahty Assurance of Marme Food

Questionnaire for JICA Ex- Participants

A Follow—up Team wrl! visit Chlle and Brazil from 13th March 2000 to 23 rd March, 2000 w1th the purpose
fo.

(1) See how ex-participants are getting anng nowadays and ask them to what extent the course could actually .
give impact on their duties, and

(2) Know their problems and the needs in this field so as to seek ways to 1mprove the course and JICA's
follow-up services.

You are kindly request to complete this questionnaire and forward to JICA office by 1 st March, 2000 '
Piease use addltlonal sheet of paper and attach herew1th if necessary. :

I PERSONAL DATA
(1). Your name
(Please underline your sumame or farruly name) :
Mr AMs. GUILHERI\‘!E ANTONIO DA COSTA JUNIOR

) Year of your partrcnpatron in JICA Trammg Course m Handlmg and Processmg of Flsh aud Marme
Products and Quality Assurance of Marine Food :
1995 (QUALITY ASSURANCE OF MARINE FOOD)

(3) Your Address (Re51dence) _
SOQN 304 BL H- Apt. 205 — Brasilia — DF — Brazil - Zip Code 70736-080
‘Phone: (55- 61)-225-2674 . Fax N (55- 61) 2269850 - 2182672 '

E-mail:’ dggggsiﬁmmammbr (home) g,,milmnucgm,xmdimox.br (ofﬁce) and gmﬂmunmc,&h@mmﬂ.mm
(111 mlssmn) : _

II YOUR PRESFNT JOB
(D Present Occupatlon

+ Position: Dlrector of the Brazrl:an Flsh and Fnshery Product Inspection Servu.e SEPES

. Division of Department: Fish and Flshery Product Inspection Service - SEPES
. Name of Your Organization: Ministry of Agriculture and Supply - MAA.

29



Office Address: Ministério da Agricultura e do Abastecimento - Esplanada dos Ministérios - Ed.
Anexo — Bl, A — Sala 441-A — Brasilia/DF — Brazil. _

Phone: (55-61) — 2182775 — 2182778 - Fax: N°, (55-61) — 2182672 - 2269850

E-mail: guilherme@@agricnlura. gov.br and sepes@defesaagropecuaria.gov.br

Mailing Address; Ministério da Agricultura e do Abastecimento — Esplanada dos Ministérios —
Ed. Anexo — BL A — Sala 441-A — Brasilia/DF — Brazil or o
SON 304 .- Bl. H - Apt. 205 -- Brasilia — DF — Brazil - Zip Code 70736-080.

Type of Your Organization ( X ) Governmental
{ ) Local Governmental/Public
- () Semi-Governmental
{ ) Non-Governmental/Private

' (2). Please describe your career after retuming home from the training. :
(Service Duration) _ (Your Position) ~ (Activities) (Organization Name)

(Month) (Year) (Month) (Year)

« (December 1995 ~ June 1997) ~ (Deputy Director of the Brazilian Fish and Fishery Product
Inspection Service - SEPES) — (Technical Assistance for the SEPES Director on the fields of Fish and
Fishery Product Inspection, Quality Control, Technelogy and HACCP Implementation in the Fish and
Fishery Product Industrial Sector) — (Fish and Fishery Product Inspection Service ~ SEPES Ministry
~ of Agriculture and Supply — MAA);

1 (June 1997 ~ up to now) ~ (Director of the Brazilian Fish and Fishery Product Inspection Service —
SEPES) — (General Coordination of the activities on the fields of Fish and Fishery Product Inspection,
Quality Control, Technology and HACCP Implementation and Audit in the Fish and Fishery Product

Industrial Sector) - (Fish and Fishery Product Inspection Service — SEPES — Ministry of Agriculture '
and Supply — MAA). . : : ' '

(3) Please desc:ribe briefly the duties of your present job. -

» To coordinate the activities on the field of Fish and F:shery Product Inspectlon, Quality Control
Technology and HACCP lmplementanon and Audlt m the Fish and F:shery Product Industrnal
Sector;

e To train the fish and fishery product federal mspectors and quallty controliers on the fields of Fish
and Fishery Product Inspectlon, Quahty Control, Technology and HACCP Implementatlon and
Audit;

+ To audit the fish and fi ishery product plants concermng the HACCP system :mplementatwn,

* Delegate of Brazil at the Codex Committee on Fish and Fishery Product of the Codex Alimentarius

Commission and the Codex Committee on Food Import and Export Inspectlon and Certification
~ Systems (FA()/WHO)
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@ Please attach a chart of your organization and indicate your position on it.

PLEASE, SEE THE COPY ATTACHED,

IIL. EVALUATION OF THE TRAINING COURSE
{1) Evaluation of the course

1). After returning to your country, do you feel that the JICA training course has been useful?
To what extent were your expectations satisfied?

Curriculum: (X)Verygood ( )Good ( - )Fair ( )YPoor ( ) VeryPoor
Course Management: (X)Verygood ( )YGood ( )YFair ( )YPoor ( ) VeryPoor
Contents: . (X)Verygood ( YGood ( )YFair ( JYPoor ( ) VeryPoor

Training Methodology (X)Verygood ( )Good ( )Far ( )Poor ( }VeryPoor

2) If yoiir answer is "‘Fair.” “Poor”and “Very Poor”, please make comments briefly.

3 After the J ICA tramlng, have you had any personal promotion 10 your p031t10n’?
( X) Yes { )No :

In case of “Yes” and if possxble please bneﬂy mentlon how and when‘?

I was promoted from Deputy Director of the Brazlhan Flsh and Fnshery Product Inspectnon Service —
SEPES to the General Direction in 1997, I was also promoted from Assessor of the Technical Committee
of the HACCP System Implementation (CTI) to the General Coordination in 1997,

- 4) After the JICA training, have you been trymg to share the knowledgc and teclunques obtamed from
the JICA training course with other staff in your orgamzatlon?

(X) Yes ( )No
In case of “Yes’, and if possible, please give an example(s) to illustrate specifically how.

I shared the knowledge and techniques obtained during training activities developed by my institution, as

a teacher in courses, seminars, workshops, etc., giving classes and lectures for technicians of the

governmental (inspectors) and private (quality controllers) sectors. I also have been sharing the
~ knowledge and techniques during HACCP system audit activities in the fish and fishery product plants.

(2) Technical improvement
1) Have your Knowledge and techmques 1mproved through the JICA training course?
(X ) Falrly '_ () Somewhat - . ( ) No

'2) In case of “Falrly or “Somewhat” please give an example(s) of the Knowledge and techmques newly
“acquired through the JICA traunng course.
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Among all technical knowledge and techniques improved through the JICA training course, I can
mention the importance to maintain the freshness of fish and the sensory methods to evaluate it; the
recommended techniques and precedures to handle and storage raw material on boats; the importance of
the time/temperature binomial during the productionfdiqtribution chain, etc,

3) If you do not think you lmproved/aoqmred any new knowledge and techmques what do you oon51der the
reasons? Please choose any out of the following items.

Difference between leveis of trammg { ) too }ugh ( )toolow

() Language barrier : : '

{ ) Nointerest in the training contents

{ ) Problems in method of mstructlon

{ ) Other reasons

* Please speclfy.

3) Applscablllty

1) Are the knowledge and techmques you acquired in the JICA trammg COuIse usefu! and applicable to your
current work? Please choose one. _
( X ) Mostly ( )Partky S ( ) Notalall

2) In case of “Mostly” and “Partly”, please spemfy what knowledge and/or technlques are usefu] and
applicable?

Raw material freshness evaluation by sensory methods; recommended conditions for handling and
storage raw material in fishing boats; Good Manufacturing Practices ~ GMP, including hygiene control
program in fish and fishery product plants; fish freshness maintenance, etc. This subjects, among others,
are being used in my work, e.g., during the audit’ procedures at the fish and fishery products plants as
well as in our fraining progran: for governmental inspectors and quality controllers of the private sector,

3) In case of “Partly” and “Not at all”, what are the main canses?
) Lack of necessary funds
) Lack of capable personnel
) Lack of suppost of superior
) Technical level gap(s)
} Different type of work at present
) Others* :
" Please spemfy

T et T W e e

IV. TRAINING COURSE IMPROVEMENT
(1) Time allocation: Training course as a whole and among each of the programs
1} Overall course duration (Present course: about 34 ménﬂ;s)

How do you evaluate the whole lehgth? . ' o
{ )Tooleng. Lo ( X ) Fair. . . (. ) Too short.
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In case you think it is “Too long” or “Too short”, what do you think is the appropriate length?
{ ) months : :
The reason why?

2) Time allocation for each programs
Any comment/opinion regarding the length of Onentation Lectures and Study Trips:

In my opinion, generally speaking, I think that the length of Orientation, Lectures and Study Tr:ps were
very well planned. :

3) Subject (s) to be added or deleted -

Training subjects to be added or deleted in the context of the technical clrcumsfancesfcondltlons in your home
country:

To be added: . _

-  HACCP System Audit Procedures. 1 understand that, nowadays, there is enough information
available which justify the inclusion of this subject in the curriculum. The mentioned subject is
important for my home country, considering we are working on this step concerning the HACCP
system implementation in Brazil,

1) Con51der1ng the circumstances/conditions at your home country, what do you think are the training
subject (s) to be more empha51zed and/or added?

. Sensory Assessment in Quatlity Assurance of Marine Food {inore emphasized),

2} If you consider some training subject (s) not needed in the program, what are they? .

3) Suggestiori for the improvement of future prbgrams ,
Any other comments/opinions for the improvement of JICA training course. -

I would like to suggest some more practical classes, in fishing boats and aquacultures, concerning
kandling and storage of the raw material, - '

V. JICA AFTERCARE' SERVICES

1) Requests asto JICA course follow- up

: 1) In accordance with the course, what kind of aﬁercare do you ‘expect from JICA?

- 33



In my opinion, the same aftercare supported by JICA during my training course in 1995 gives the
necessary condition for the participant to develop his/her studies and works.

2). Alumni Association of JICA Ex-participants

lj Are you a member Alumni Association of JICA Ex-participants?
{X) Yes - ( )} Neo

2} W*Yes”, what activities do you take part in?

I take part of the ABIJICA (JICA’s Ex-participants Association) and I have participated of meetings in
this Asseciation some years ago. '

L/ L . T, N SR S N R RN, R, TR T . N . )
LXK N F B Xl S g O S Xl K gl gl X X X i X R X g X

Thank you very much for you Kind cooperation.
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FOLLOW-UP SURVEY
FOR .
- JICA EX-PART ICIPANTS 7~ "

‘ o ‘

GROUP TRAINING COURSE
IN .

Handling and Processing of Fish and Marine Products
N And
Quality Assurance of Marine Food

Questionnaire for JICA Ex- Participants

A Follow—up Team will v151t Chlle and Brazil from 13 th March, 2000 to 23 rd March, 2000 with the purpose
to.

(1) See how ex-participants are gettmg along nowadays and ask them to what extent the course could actually
give impact on their duties, and

(2) Know their problems and the needs in thIS ﬁeld SO as to seek ways to improve the course and JICA's
* follow-up services.

You are kindly request to complete this questlonnalre and forward to JICA office by 1 st March 2000.
Please use additional sheet of paper and attach herewith, if necessary.

I PERSONAL DATA
(1). Your name -

( Please underline your surname or family name)
Mr./Ms. DAMM BRITQO MARIA SILVIA -

{2) ¥ear of your pammpatxon in JICA Training Course in Handling and Processmg of Fish and Marine
Products and Quality Assurance of Marine Food -

1994, IN HANDLIN(: AND PROCESSING OF FISH AND MAlgNE PRODUCTS

(3) Your Address: (Res&elenee)— : o
Ruza 38, Quadra 89, N° 20 - Maravista - Itaipu Nltel)él Rw de Janeiro - Brazll CEP 24,342,330
Phone: < 55)-21-608-0866 - Fax N° : (55) - 2] - 628- 4999{ (55)- 21 - 263-8355 — - —— e

E~ma11 solmedeiros@ predlalnet.com br

IL. YOUR PRESENT JOB
(1) Pr esent Occupation:

Posmon HACCP (,oordmator Southern Regton and Federal Inspector in chargq of SIF 1858

. Division of Department: Federal Inspection Fish Division
. Name of Your Organization: Agriculture Ministry.
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Office Address: Av. Rodrigues Alves,129 - Centro - Rio de Janciro - RJ.
Phone: §5.21-263-8355  Fax; N°. 263-8355
E-mail: siparj/sda@defesaagropecudria.gov.br

Mailing Address: Rua 38, Quadra 89, N° 20 - Maravista - Faipt - Niteréi - Rio de Janeiro -
Brazil, :

Type of Your Organization (X)) Govemmental
o ( )Local Govemmental/?ubl;c
() Semi-Governmental
() Non-Govermmental/Private

(2) Please describe your career after retuning home from the training, :
(Service Duration) {(Your Position) (Activities) . (Organization Name)

(Month) (Year) (Month) (Year)

R August 1994 ~ February 2000 Federal Inspector in charge of Fighery plants |
[l December 1996 February 2000 = HACCP Coordmator '

-(3) Please describe briefly the duties of your present job, -

* As a fishery Inspector I assure that the plant operation/processing/finished product sre in good
sanitary condition, in accordance to the Federal Inspection Rules and Regulations, _

* As a HACCP Coordinator 1 ana]yze the HACCP plants making the necessary corrections andlt the
plants and carry out supervision visits in order to verify the level of HACCP implementation.

{4) Please attach a chart of your organization and indicate your'position on it.

TURE MINISTRY
g

BRASILIA ECRETARY DIPOA (Animal origin products dvision

ECTOR -SEPES
&

ESTADOS (RJ} = AGRICULTURE FEDERAL DELEGATE = ‘_‘SIEA.. (ANIMAL PRODUCTS INSPECTION SERVICE)

MY POSITION |

1l EVALUATION OF THE TRAINING COURSE
(1) Evaluation of the course

D After retumning to your country, do yuu feel that the 3 ICA trammg course has beer useful?
To what extent were your expectation satisfied?

Curriculum: (X)Verygood ( )Good ( )Fair ( )Poor ( )'Ver'ypoor
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Course Management: (X )Verygood ( )Good ( )YFair ( )Poor ( ) VeryPoor
Contents: ( )Verygood { X)Good ( )Fair ( )YPoor ( ) VeryPoor
Training Methodology (X )Verygood ( )Good ( )Fair ( )Poor ( ) VeryPoor

2) If your answer is “Fair”, “Poor”and “Very Poor”, please make comments briefly.
3) After the JICA training, have you had any personal prombtion n your position? |
(X)) Yes : ( )YNo

In case of “Yes” and if posmble please brleﬂy mention how and when?

Among all of Federal Inspectmn Vetermarlans I was chosen as a HACCP Coordmator fer the Seuthern
Region in 1996,

4) After the JICA training, have you been trying to share the knowledge and techniques obtained from
the HCA training course with other staff in your organization?

{(X)Yes ' ( )YNo
In case of “Yes’, and if possible, please give an exémple(s) to illustrate specifically how.

I shared the kno#vledge!infofmatioh to my colleges { not staff), through the distribution of video c'(')pies
and allowing the access to the technical papers, 1 also told them briefly the programmatic course content.

(2) Technical improvement

1) Have your Knowledge and techniques improved through the JICA training course?
() Falrly o (X) Somewhat ' { )No

2) In case of “Fairly”or “Somewhat”, please give an example(s) of the Knowledge and techniques newly
acquired through the JICA training course. '

' Amoﬁg all the technological knowledge acquired' on JICA, most of all I improved my vision on fish
sensory evaluation, through the identification of raw material freshness. Linking that to my actual

position ( al though my mam focus i is the cannery mdustry), Ican say that the raw material is the pr:mary
CONCern on HACCP :

3) It you do not think you improved/acquired any new knowledge and techniques, what do you consider
~ the reasons? Please choose any out of the following items.

Difference between levels of trammg ( ) too high ( )toolow

( X ) Language barrier _ '

{ ) Nointerest in the training oontents _

( - ) Problems in method of instruction

( } Other reasons -
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* Pleasé'specify.
3) Applicability

) Are the knowledge and techniﬁ;ues you acquired in the JICA tréining course useful and applicable to your
current work? Please choose one. , o
( ) Mostly ( X)) Partly - () Not al all

2) In case of “Mostly”and “Partly” please specify what knowledge and/or techniques are useful and
applicable? '

Raw material freshness evaluation through the sensorial evaluation was the technical most appiicable for
me. Although the freshness determination method through the use of K value is not yet available in
Brazil, this knowledge estimulated the need of quick methods research for raw material evaluation, as for
instance the development of quick histamine tests to assure scombroid fish quality.

3) In case of “Partly”and “Not at all”, what are the main causes?
{ ) Lack of necessary funds

{ ) Lack of capable personnel

() Lack of support of superior

() Technical Jevel gap(s)

{ ) Different type of work at present

{ X ) Others*

* Please spécify.

Overall the knowledge and techmques we acqulred on JICA were very rlch and mterestmg, but some of
the technological processments do not exist in my country, or we do not process them,
Ex.: Kamamohoko.

v, TRAIN[N_G COURSE IMPROVEMENT
(1) Time allqcation: T;ainiilg .course as a whole and among each of the programs
1 Overé!l course duration (Present course: about 3-4 ﬁ:onths) . |
~ How do you evaluate the whole length‘? L '
() Too long. . (X)Fair. o ( ) Too short

In case you think it is “Too long”or “Too short”, what do you think is the appropnate length’f |
( y months

The reason why?

2) Time allocation for each programs _
Any comment/opinion regarding the length of Orlentat!on Lectures and Study Trips S

In my opiniozn the study trips were short as well as the practlcal lectures
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2) Subject (s) to be added or deleted

Training subjects to be added or deleted in the context of the technical circumstances/conditions in your home
country: '

To be added:
- The best utilization of shrimp shells for human consumption or as a by—product

1) Considering the circumstances/conditions at your home country, what do you think are the training
~ subject (s) to be more emphasized and? or added?

HACCP applications on fish cannery industry, as well as on Aquaculture of fish and frog farms.

2) If you consider some trammg subject (s) not needed in the program what are they?

3) Suggestion for the 1mprovement of future programs
Any other comments/opmlons for the itnprovement of J ICA training course.

~ Although I liked very much everythmg I suggest to improve or modernize the physicals installations
room and bathroom of the JICA Training Center in MIURA YOKOSUKA.

V. JICA AFTERCARE SERVICES
1}. Requests as to JICA course follow-up
1). In accordance with thé course, what kind of aftercare do you expect from JICA?

I expéct the same aftercare T had on the JICA training course I did in 1994.

- 2). Alumm Assocsat;on of JICA Ex—partlclpants

1) A:e you a member Alumni Assomatlon of HCA Ex—partlclpants?
( )YYes : _ (X ) No

2) If “Yes”, what activities do you take part in?
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Thank you very much for you Kind cooperation.
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FOLLOW-UP SURVEY
- POR
JICA Ex-nggﬂcmms

GROUE TRAINING COURSE
IN :
Handiing and Proceesing of Fidh and Marits Products
And

Quality Assurence of Marins Food

Questionnatry for JICA Ex-l'aruclpuu

A Follow-up Team wiil visi¢ Chile nnd Bzl from lﬁth Muerch, 2000 10 23rd Mareh,
2000 with the purpote 1o .
(1) set how sx-participants are getting along nowadays and ask them o wh.u extant
the dourss could actually glve impact an their duties, and
(2) know their prabloma and the necds In this field go a to seek ways to improve the
course and JICA's follow-up services.

You aré kindly requastad o complete this quastionnaire and forward o JICA office

by { st March, 2000. Please usa edditional sheat of paper and actach It hesewlth, if
RECEASALY, '

1. Personat Data
(1} Yo nuros
tPluw underlinu YOUE SurneIng o famnly nuna }

Mr, I M Faddae

(2} Yem of your participailon in IICA 'hmmn; Coarse i Hmuimg and Prm.emb; of Fish o
Maring !’mducls and Quum« A.nunncc uf ‘&1unnc Fouod

9 {:Léw —

(3) Your Address (Residencey .,
L Ruao Dl.—mllu 5 ”‘__xgg,__z,l_mugg,w..ll J..HL.L\LL.J_LL..PL-JJJ"MJ»—

PhONS R 181, 442 109G jLcraddasagmal L, con by

/.

1. ¥our Fresent Job
{1} Presen) Qecupaiion |
+ Position ' YoRerinary ot ficer
* Dlvislon ot Depariment CHorvigo de J nepeciHo de Prr:dntnc o Ordgum A imas
+ Nuww of Your Ocgenization l(‘(LL red. Ministry ol :‘\twioullum i Perislaee sLats

4



 Offie C Ave : . '
¢ Addresa s Avenida general gon Mactin 1000 Cordeira S0630-0u0

Bhoge: (2], 84.227391) ~Lox Mo 021 BL. 227 85 Bl
* Mailing Address 13, Diand v

e
-

2 57 Tamariveira 52051, 190 RECTIPR er BEAS|

" Type of Your Organleation

{ y Jtlovammanal
{ ) Lozal Qoveramantnt / Public
{ } Bami-C3overnmesiial

L 3 Non'Govcmmenml! ane

(3} Plenes deseribe your chesar sfiar rewming home from e Laining,

S fish a o ‘ S
{ Mook} (Year) (Mandh) (Yes ) ;1..,; _ . . ‘
@ .L.u 1999 ~ Q2 2@(}(; . |Veterinary 'O : Ministry Aqriceiture
in Pernambuco ' -
@ e~ Wl L state

(2) Flease: desaritm beinly the dutiss of yagFprEmat oy .
« Inspection of fighery industry,’
—Orient layout for new building fish industries, _ . .
-Gigning certificates for exportation and judlts in HACCP system. -

{4) Pless attech nchm of your orgarummn and indtcm: your position on it.
Ministry of Agriculture - Eecret. ar mL uj J\qmcuT ture Dcrc_n%f* -

Pepartment of products of animal origin -4 Service of fishery lnspaction--4

Federal Agriculture Peleqation in Dernamimco state -+°§ect01 of F;c:‘nm

Ly
is nor wenk.

. BEYALUATION QF THE TRA!NII’\G COURSE N - ,H” B
(1)Byaluntian of the caung : .

L} After retiming 1 youc country, d.u you feel thar the [TCA erﬁing courss haa bewi usafl )
To what &xtent were your expeetations satisfied b

Carmiculum: (x Werygooa( Xesd{ IPuir( )Poor{ )Very Poor
Course Magsgamant: (y Weryyood ( Ydoad{  JFair{ - )Pour(  JVery Poar _
Contents: “{ X Vuygeed{  XTood{  Fau{ HPoar{ Wery Pom

Training Mathodolagy: (% )very Bo0Y (| )CGoed{  mr(  JPocr( )vw Foor
) If yous suiwer is *Faic . "Poar” and "Very pnor please mnxc comments brizfly.
3) Aftes tha ncA imining, have you had my peesonal pramotion in your posumn ?

( Yes, ( ®No
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I cass of "Y&5", and if possible. plesse batefly mention haw wnd when ?

4) Aflar the JICA tralning, have you beag ta share the knowiadgs and rechnt
atained (fzn; ‘}hﬁ TICA tealising courss with muttw yaur nt;anl:l::g: ? s
. cr, { INo

In case of *Yes™, and (£ possils, pisase give an cxampies) to Nluseate mpocifically how ,
!lm.m:le lfzctur:es tQ tl‘sr.:w., gtatf of my department and to profesasors and students
of Rural University in My state, on what 1 lesmt, with Fhat IS Lraining '

(3)Tectnicat Improvemenl - | -
1} Have your knowlcdgs and ichmiques femproved through the JICA inainlag counse ?
x Yeaiely, SR | }Sum_r:whnt, { No

2) In cuse of "Fairly” or "Somewhiar’, phsn Kive sn example(s) of the knowladge and
KIAWIEAGe: Dimprovement. about WACCP and DAP (defects anslveis systam)
Techniques: determination of "K" value, histandne aud bamfnl netals

' (Fb Cd) in marine Food.

Hyoudo sot diak you immmqunm any naw kaawledgs and rechniquet, whay
du you consider the reasone 7 Flemse choose aay out of the fouowln; licms.

Differencet barwoen lovels of rainlng: ( noa high, - ( Jiea Jow
( Jangucge bamier .

{ JNG iatereat in the walding coatants

{ YPeoblems {n method of {nrtniction

{ JOther resscna

*Floase spesity.

(2)Applicabillty

1) Are the knawiedge and wchmqw ynu néqulmd In the JICA tralning course useful and
sppiteable o your current work 7 Please choose one,

{ . -}Mnll\y. _ ( X' )renly, { INoL At all
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l}mmemmulmummm wht! 60 you {hink ue ihe
Mﬂlﬂhi-u(t)mummmm-mdmmau ™ yod

rnternational exportation and development internal consume, with emphasis by

HACCP syatem.
2) 1 you congider oty training ruhject(s} not paeded i tho pragtem, wiss are ibey 7

(S)Sw:: fur (ha m;m'am ol fumre progrant
m’mmmwdnCAmM

' vmmxmumvxcm
(R)Raquescs & 09 JICA courss follow-up

1) Is accardsacs with the course, what Kind of sftersire do you expect tzom JICAY

~tes opwrtumty i.n other course(m related to fishery,
~Visits of JICA esperts o Pernartuco state,

(I}Ahmi Axsacistlon of RCA Bx-pmlupmm
nmm mmmtmunmm-pmmm 1 :
{ ey,

( ?( Wo. -
‘ . Co{ b 1 wcmld 11):9 to e onc.}
2) TP Y es™, What &0vines o& you tilke pmg"}

mnkymmymmtxmrﬁ pmnm':




mrnma'“mm and
- i miy + plagss apeeity wuuhaowhdacudhx(uhmquumuuﬂu

—Tnpxoveﬁmnt of pnch:as Ln fish industry
=~ Inprovenent of HA(‘( > %ycsrem and Dap

3) In ogge of "Partly* snd *Not o U™, what are the madi mum ?

' I::' TRAINING COUISE !MPROVEMM
{ )‘l’ﬁuillmnhu ;munmmmngmhnmmpmwm

I)Mmmmunmmm l.hom!-'tmm;}
Hmdomumuuibewhakimnh? Lo e
.'(_ )Tonlong X )m_u». . { ") Tooshom
o m you think I s “T0 Jong* or “Too e, whitt & you tblak s he spproprinie
(3 )manths
"The reasor why ?

'2) Tuosauocanon for gk progany
Any commant / oplrica regurding thc lenyth of Onc-mntiun. lmum and Sludy ‘I‘npn

. orieptation is good.
~ lecture could be given, in three dayf,, for u.anTple HACCP qutL“'n
- Qtudy-t:rips 1e=ncrth is ideal. o _ _ _

(3)3“1“& (be uddod qr deleied

Tnlaln; ub:m 1o ba added or d::lmd o uu; :mmx& a! thn m!msu cintumatances §
' condmm in your homr. couniry: - _

Prrx:v-c,s:mq of Crabc:, Tolwi-prf* and C‘.hrumpq,. adpcg:ately makuu; that a theoretical
lacture be subsequently followed by a prac*t!.f.;:ﬂ demonstarktdon . _
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2. 7TV IR T s

PROPOSED CURRICULUM AND BRAZILIAN
PARTICIPANTS FOR THE COURSE ON QUALITY
ASSURANCE AND TECHNOLOGY OF FISH AND

FISHERY PRODUCTS

1. HANDLING AND STORAGE OF THE RAW MATERIAL IN THE
BOATS

1.1. UTILIZATION OF DIFFERENT WAYS TO KEEP THE
FRESHNESS OF FISH ON BOARD (ICE, CHAMPAGNE
METHOD, REFRIGERATED SEAWATER) |
1.2. FREEZING AND STORAGE METHODS
©1.3. GOOD HANDLING PRACTICES ON BOARD- |
'« SARDINES, MACKERELS AND TUNAS (PREFERABLE)
» 3DAYS - PRACTICE CLASSES - (BOATS AND LANDING
AREAS). - -
2. SHELLFISH SANITARY CONTROL. |

2.1 SANITARY CONTROLS OF THE WILD AND

'AQUACULTURED SHELLFISH AND WATER AT THE
CATCHING POINT | o
2.2. SANITARY CONTROLS OF THE WILD AND
AQUACULTURED SHELLFISH AT THE PLANT (RAW
MATERIAL AND FINAL PRODUCT)

2.3. MICROBIOLOGICAL STANDARDS FOR WATER AND
MUSCLE :

24, PURIF!CAT_%OIN SYSTEMS



2.5. PACKAGING AND TRANSPORT SYSTEMS
« SPECIES: OYSTERS, MUSSELS AND SCALLOPS
e 3 DAYS: LECTURE (1 DAY) AND PRACTICES (2 DAYS -
AQUACULTURE AND PLANT). -
3. SENSORY ANALYSIS
3.1. THE HUMAN SENSES
3.2. FACILITIES FOR SENSORY EVALUATION
3.3. SELECTING AND TRAINING OF ASSESSORS
3.4. SCALES, SCORES GRADES AND TERMINOLOGY
35 STATISTIC ANALYSiS
3.6. PRACT!CAL CLASSES IN LABORATORY __
'« 3DAYS- 1 DAY (LECTURE); 2 DAYS (PRACT!CE IN |
LABORATORY USING TESTS TO EVALUATE THE ASSESSORS
ON THEIR SENSITIVENESS FOR COLOR, SMELL, TASTE AND
TEXTURE). -’
4. RAPID TESTS TO EVALUATE THE FRESHNESS OF FISH
4.1. TORRYMETER
42 BIOSENSOR

e 1DAY (PRACTICE)

5 JAPANESE STYLE FISH MEAT PASTE TECHNOLOGY

5. 1 PROCESS TECHNOLOGY
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5.2. SANITARY AND QUALITY STANDARDS

5.3. FINAL PRODUCT EVALUATION

e 4 DAYS (1 DAY LECTURE AND 3 DAYS - PRACT!CES (2 DAYS
TO VISIT PLANTS AND 1 DAY FOR PRACTICE iN
LABORATORY).

8. VALUE-ADDED PRODUCT TECHNOLOGY |

6.1. PROCESS TECHNOLOGY (READY TO EAT PRODUCTS AND
READY TO COOK PRODUCTS) -

6.2. SAN[TARY AND QUALITY STANDARDS '

6.3. FINAL PRODUCT EVALUATION

"+ 4DAYS (1 DAY - LECTURE AND 3DAYS - PRACTICE (2 DAYS ~
VISITS IN PLANTS AND 1 DAY FOR PRACTICE IN
LABORATORY)

7. INSPECT!ON SYSTEM OF THE iMPORTED PRODUCTS (4 |
HOURS LECTURE - .

. PRACT!CAL CLASSES-2 DAYS CONTROL PROCEDURES AT
THE PORTS AND AIRPORTS. .

8. THE INSPECTION SYSTEMS USED TO CONTROL THE
- JAPANESE EXPORTED PRODUCTS AND THE PRODUCTION FOR
THE LOCAL MARKET

« (4 HOURS - LECTURE).

9. CONTROL MEASURES FOR THE RESIDUAL VETERINARIAN
DRUGS AND CONTAMINANTS IN FISH AND FISHERY PRODUCT
(PESTICIDES, HEAVY METALS, ANTIBIOTICS, etc.)
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e 1DAY - LECTURE.

10. INSPECTION PROCEDURES N PLANTS, FISH MARKETS AND
LABORATOR!ES

7 DAYS_(PRACTICES).

« VISITS IN FRESH, FROZEN AND CANNED PRODUCT PLANTS (4
DAYS). . |

e THE TOKYO WHOLESALE CENTER FISH MARKET (TSUKID?) ~
(1 DAY),

. MICROBIOLOGICAL AND'C_HEM:CALLAB_ORATORIES (2 DAYS).

GROUP N1 - (2001) JOAO SIMAO FILHO (RN) RUI DONIZETE -
TEIXEIRA (BSB), NEUZA KLINGER DAMAT! (RS), NARA MARIA
FASSINA COSTA (RS), PAULO ROBERTO LOPES (SP) and CICERO
JOAQUIM DOS SANTOS FILHO (8SB)

CONTENTS:

a) HANDLING AND STORAGE OF THE RAW MATERIAL IN THE
BOATS;

b). VALUE-ADDED PRODUCT TECHNOLOGY

C). SENSORY ANALYSIS;

~ d). RAPID TESTS TO EVALUATE THE FRESHNESS OF FISH;

e). INSPECTION SYSTEM OF THE JAPANESE EXPORTED
PRODUCTS AND OF THE PRODUCTION FOR THE LOCAL
MARKETS;

f). CONTROL MEASURES FOR THE RESIDUAL VETERINARIAN
DRUGS AND CONTAMINANTS IN FISH AND FISHERY PRODUCT
(PESTICIDES, HEAVY -METALS, ANTIBIOTICS, etc.); -

g). INSPECTION PROCEDURES IN PLANTS FISH MARKETS AND
LABORATORIES '
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N° OF DAYS: 30

GROUP N.° 2 - (2002): MARIA DAS GRACAS SOUSA
(PA),FRANCISCO DAS CHAGAS SILVA (CE), BARTOLOMEU
SULZBACH (RS), ANTONIO CARLOS PASSOS DA HORA (BA),
CARLOS EDUARDO TEDESCO SILVA (MS) and SILVIO (BA)

2). JAPANESE STYLE FISH MEAT PASTE TECHNOLOGY;

b). INSPECTION SYSTEM OF THE IMPORTED PRODUCTS;

LECTURE, | N |

c). SENSORY ANALYSIS - o |

d). RAPID TESTS TO EVALUATE THE FRESHNESS OF FISH

e). INSPECTION SYSTEM OF THE JAPANESE EXPORTED

- PRODUCTS AND OF THE PRODUCTION FOR THE LOCAL
MARKETS;

f) CONTROL MEASURES FOR THE RESIDUAL VETERINARIAN

'DRUGS AND CONTAMINANTS IN FISH AND FISHERY PRODUCT -

(PESTICIDES, HEAVY METALS, ANTIBIOTICS, etc.); _'

g). INSPECTION PROCEDURES IN PLANTS, FISH MARKETS AND

LABORATORIES.. .

N° OF DAYS: 30.

GROUP N.° 3

VITAL VAZ NETO (SP), TELMO GOMES DE ARAUJO (RJ) MAREO |
FERNANDO PEYROT LOPES (RS), LUCIANA BOMFIM (BSB), -
ADEMAR VELOSO FRAZAO (CE) and FRANCISCO ANTONIO DE
SOUZACOSTA(P)

a). SHELLFISH SANITARY CONTROL

b). SENSORY ANALYSIS: o R
c)- RAPID TESTS TO EVALUATE THE FRESHNESS OF FISH

50



e) INSPECTION SYSTEM OF THE JAPANESE EXPORTED
PRODUCTS AND OF THE PRODUCTION FOR THE LOCAL
MARKETS

f). CONTROL MEASURES FOR THE RESIDUAL VETERINARIAN
DRUGS AND CONTAMINANTS IN FISH AND FISHERY PRODUCT
(PESTICIDES, HEAVY METALS, ANTIBIOTICS, etc.);

g). INSPECTION PROCEDURES IN PLANTS FISH MARKETb AND
LABORATORIES.

N° OF DAYS: _30.

RN — RIO GRANDE DO NORTE
BSB - BRASILIA |

RS — RIO GRANDE DO SUL
SP - SAQ PAULO —

PA -~ PARA

CE ~CEARA .

BA —BAHIA

MS - MATO GROSSO DO SUL
RJ—RIO DE JANEIRO
P:-P;AUI ‘

L ._. & » 8 T+ & 9

51



3. WNHER K

baw.q_

" emouSy ep ueIsy O - | ERYHEY uopesedoosy Eruomeusa] vedef i Supsapy pompar|
2MMILEY ep OS] NG - ERFREN _ Tzelg ut uoissTAf dn mofiog] §
SOPEI20SSY 9P QEILIISUY 3P BTy Q- : b i 09V B By | ¢
[iser2g] op coueq O B oy - 2
wosodory O g S0 Big] UBIZEI UL TN POOjeRg | |
. ALl
- osnbsaj . : . )
OUSWC,] 9P CIUGSU] UOIIINPOI] 0O 8K euamyo exanbsad ernsnpuy ef us sewold seusyeur ap ofauEN| 1
2] 9p OJUSULIG.9p uopiedion) T o o . .
2059 9P TPUCLIEN ODIAIG e &R 8661 BIS9J 3D COUSTPEIST OUenUy | §
* osanbsa] OJUSIO P OFUDSU] O £ . RIOIINDTY BLUSPU] B Sp UODEZEWOMY | §
: - N . SOPIOIE P OATINO € 35%q U
. 0390b$aJ 0IUSMWO,] 3P OIRSUTY - O - b7 PWTUE — S& SOTURUIITE 9p OfFOLIESIp 3p seAnIadsIag | L
. _ © SopeAa]
0131053 CHUBWO] 3P OWURSU] O R®E $070NpOI 3P mobmmwm A EE:w ap owmuoi ®p uosgaaao 9.
. . . HorRudX ap].
033D OEI0g 3p GRS O 2 SEATIBULION SeA3T z e gjualy ernsnpuy ey e okody ap ewreiforg g
039nbsag OJUSLI0,] 3P OIS O X LBUTOp Aeqyy, uowednsaauy ap anbng |- §
o1anbsag oyuat0] 3p CIMHSH] O - - 1 ] osenbsag oyRwoy A uorednseAu]| ¢
STy 53 9P BLEIAIIASQNG e - ERYEYH onnbss§ pUmIeg sutopn] 7
A7) BISI] 3P BUEIBISASANG 0O C BE $30M0sY FILBYSLI U AL} |
. (£
(% _ _
A R | =13
it S : EK5-BH -k YO &%
. FL .<o:, ELik ¥ £3 - BE) HA . .

52









	表紙 
	はじめに
	写真 
	目次
	Ⅰ　派遣チームの概要 
	1　派遣目的 
	2　団員構成 
	3　主要者面談 
	4　調査日程

	Ⅱ　F/Uチーム調査内容 
	1　調査方法と調査T/R
 
	2　調査結果 (チリ・ブラジル）

	1）水産加工の概況と課題 
	2）研修員の募集・選考状況 
	3）帰国研修員の動向、研修成果の活用 
	4）研修コースへの要望 


	Ⅲ　漁獲物処理コ－ス・水産食品品質保証コース改善に係る提言 
	Ⅳ　添付資料 
	1　質問票回答 
	2　ブラジル国別特設研修要望書 
	3　収集資料一覧 

	裏表紙  



