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{ frem 3

] Ttem | Itern 2 Item ¢ Trem 3 Ttem 6 Item 7 Item § Tem & fem 10 | ltem 1l

a | Name Vegetable . | Fruit Meat {pig, | Rice Cassava;, Coffee - Jasmine Castor ¢} Gardenia Licorise | Pandan leaf |

‘ (bean, : {lichee, - beef, : maize, - powder | flower ' & Bixa root
soybean, -~ | grave, . chicken...) potatoes,... |- seed -
rapeseed. - | apple, :
o) ‘| pineapple,
plum,
Apricot,
guava, .
mango, -
longen...)
b { Production . . 1200 . 50 20 40 1000
volame '
{tons} .
¢ | Seasonarity All year All year All year All year All year All year April - All year All year All year All year
. November

d | Problems in Notstable | Notstable | Notstable | Good Not stable Low

quality oo quality ' - - ricinoleic - - -
. . acid amoumt R

e | Example cof 6,000 . 2,000 - | 20,000 2,500- . . | 2,000- 500 500 100C 800 1500 200

price VIND/kg 20.000 VIND/kg 3,000 -3,000 USD/ton USD/on USD/ton USDiton USD/on USb/ton
YIND/ke ' VND/kg | ViND/kg .

f | Usage by ratio | : Maily used : Dried Fresh
Fresh Cons. 10% 30% 70% 65% | 20% - - inrude Dried seed ! material 1naterial
Processing 87% 10% 30% 32% 1 70% - material i
loss 3-3% 10% : 3% 10% : |

g | Waysof Soy sauce Caned Sausage . Malto- Starch, From it Flavouris | Synthesizing Food Natural Natural
processing Soyolige juice, jam, | Chicken - dexirin glucose, " | natural extracted cdour colourants | oleoresin flavour is

o saccharide | wine, essence | Baby food, 1 fractose, flavour is from it compound are is extracted
Baby food | frozen frui, Adjun in Fructo- extracted : from it ‘extracted | exwacted from it
. fermented beer . Cligosac- - . “from them fFom it
fruit. ., production | Charide- ‘
| (FOS), . .
: . : - alcohal... }
Ih | Source of Vietnam Vietnam Vietnam | Viemam Viemam . | Vietnam Viemam Vietnamy Vietnam Vietnam Viemam
supply = market " market market market market market - | market market - - marker market market

i | Technical Low level Lowlevel | Noproblem | Low level | Low level - Lack of tis Itis
problems technolegy | technology - i technology | technology - |- instrument * | difficult ro difficult to

o : : : creating ozon refin concentrate
with high colour flavour
vield __products extract

(BMRIZ#T 3 Vietnam Food Industries Research nstituteh ZCEEER» )
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Analytieal balance AA-200 Food analysis & control FIRI -
HPLC ayatem ' C UNIDO
Spectrophotometer H-200 FIRI
IFluorescence spectrophto- FIRI
Meler 17200 .
Furnace . o g FIR1
Shaker incubator CH4103 | Biotechnology UNIDO
Micro kjeldahl o UNIDO
Microscope UNIDO
Centrifuge ' o FIRI
Microscope and photo, wdeo Mierobiology FIRI

system NIKON C ."

BOD,COD Analyser FIRI
HACCH-DREL/2010 - . R
Deep freezer —85C,=36C UNIDO
Centrifuge - UNIDO
Laminar air flow . UNIDO
‘Rotary vacuum evaporator | Spices & aroma FIRI
BUCCHI R144/A _ ' .
Centrifuge ALC 4217 - | Enzyme FIRI
Incubator . E : e UNIDO
Homogenizer il & pilgeed Tech. FIRI
Freeze dryer BETA-216 Food technology UNIDO
Fermenter Biostat E X2 . UNIDO
Mlcroscope UNIDO
Electrical steamer - FIRI

| 25L Fermentation system : KIRIN BREWERY CO
Spectrophotometer Janway | Bicological preparation FIRI
6300 . . o
Spectrophotometer Beverage Technology FIRI
Microscope . ' : FIRI
Spray dryer APV Engineering UNIDO
Canning machine a UNIDO
Butter separator UNIDO
Freeze room FIRI
Vertical autoclave FIRI
Universal grinding FIRI
Machine o
Wet grinding machine UNIDO
Double water Distiller UNIDO
Pilot plant (Beer)
Pilot plant (Soft drink)
Pilot plant (Bnzyme)
Pilot plant (Oil)
Pilot plant (Baby food)

=)
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| Infrared moisture an‘al}'fé'e'r., Model MB200 | 4:fF
Spectrophotometef Analytical Dept.

Vacuupi fractional distiller

Biotech. Dept.

Soihl_et system ,Ser148/3 | 0il Dept.
Homogénjzer | 3 [

Cirt:ular shaker - -

Microbiol. Dept.

Hbrizontal shz};kér S

Micrqbiol. Dept.

Vaou__um_ 'cond'é.nse_r Buch.l, Molde_l R114/A‘ |

Biotech. Dept. -

Centriflige, Uniifersal 164 |

=31

oD Spectrophotometer, P-022660 -10,

Model 6300

Analytical. D‘ept..

Automatic Kjeldahl, KB8-SV ap30

3£ (7]

Automatic titrator E24900-05

Analytical. Dept.

PCR PE 9700

Microbiol. Ijept. '

| Horizontal Elecfro'pho_résia GNA100

Analytical Dept,

Verti:c;al electrbﬁhbrésis Mini VE

Analytical. Dept.

| Room incubator

4L ]
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1997 1998 1999 2000

| Canned fruits - . 21,422 20,026 | - 13,868 ] . . 13,903
Vegelable oil 87,717 94,648 125,101 | - 139,000
(Tom) . . 1 - - 2 R
Tinped Milk =~ . 188.4 - 185 e 207 L0223
(Mill. Tins) o . B ]
Milling rice, maize o , 18,839 | 19242 ~ 21,807 - . 22,205
(Thousand. tons) . ' g Ct L _ L
Sugar, sugar syrup : 649.1 - 736 9473 | 1,165
(Thousand. Tons) ' L ' e :
Granulated sugar o _ S22 o143 2084 225
{Thousand. Tons) - ) , : e -
Bean Curds (Non-State) 447 51 64.3 ' 66
| (Thousand. Tons) : _ : '- S X
Tea . _ ' . 449741 0 52,668 | 63,697 65,500
(Ton) - S - R IR T o
Cigarettes T k 2,123 2,195 2,147.1 72,600
(Mill. Packets) |
[ Fish Sauce 170 164 1742 180
(Mill. Litters) ' ' : | o 3
Liquor . ' 93,600 96,093 | 112,719 - 113,580
(Thousand litters) : o I R
Beer 581 670 | - - 689.8 - 728
| (Mill. Litters) R -

(7 JCAEHENRRILEEORABER)
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PIESTIN Tx s 1178

Farmers

l

Agro-products -

il

Staté and non- State company

R

_Food Maljluféctm‘cr's _ . - Matkets
R N 5 o
Export - . ~ Shops - - Consumers

(HEIRIZH T % Vietnam Food Industries Research Institutes & OESEZEN 5 )
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WIS (R)
Questions

Current situation and the trend of concerned governmental organizations in the
field of food processing and preservation technology

- Raw Material
1) Please list up raw matetials, which your orgamzat;on want to make use in

processmg and preservatlon technology, and show us the data of them.
(Please answer in attatched 1)

2) Where are the food additives manufactured in your country?

3) Do you have any problems about energy supply and water resources? If so,
" please describe it concretefy

Manufacturing Technique
1) Processing Technique
a. What is the most important and necessary processing technique in your
- institure/organization, and why? .

b. What is the current problem about the processmg technigue in your
institute/organization?

2) Preservation Technigue
a. What is the most important and necessary preservatlon technlque in your
institute/organization (for example, sterilization, cold storage, dehydration,
additives etc.), and why?



4

5)

BHEAEN

. What Is the current problem about the preservanon technlque in your

institute/organization?

. What is the most commonly utilized packagmg techmques in your

mstltute/organl?atlon'?

Analytlcai technlque

. Clease desoribe the types of anaiytlcal equnpments and the analyt;cai

methods that your orgamzatlon use.

. Which organization is in'chérge of monitoring and inspection of food?

. What kind of qUéIity control system is applied to your' countky in the field of
_ food processing and preservation?

Technology Development and Extension

. Please list some on-going research themes on food processing and

preservation technology development, if any,

. Is there an'y technical guidance or traihing activities for the extension of the
developed technique? If so, please describe the plan concretely.

is there any current issues related to laws and regulations of food sanitation,

which need to be tackled? If any, please describe it concretely.
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6) ls there any introduction of food processing and preservation technology
from foreign enterprises? If so, please list them up concretely.

7) Is there any problems about processmq machme? If 50, please list them up
concretely.

8) How do you manage waste from food manufacturing? R

Products :

1) What kind of products do you research? (l.e.) canned, bottled, acid, ‘

- fermented, dried, and syrupped food (please attach statlstlcal data, if you

have.)

2} Who are the main manufacturer of them? {Are they home made products or
standardized ones?)

3) Do you have any problems about the processed food, whrch is espemally for
export use {to Japan or where else}?

4) - How do you develop a new product? How do you demde its storage
condition and period? : :



(4) Market

1)

2)

4)

BEEN

Please list the volume of main processed food manufactured in your
country. '

Where are those processed food mainly sold?

Please describe the common and popular distribution channel.

- How do the producers define their expiration date?

What kind of packaging methods are popular in your country?

Is there a low temperature distribution system (or a cold chain system) in
your country?

Needs survey of the training subjects which are prepared for the new course.

The listed items below are proposed for optional research activities within the

training course. (Brief outline of each theme is explained in annex1) We would like

to gain some information of your country's situation related to the six proposed
theme. Kindly please fill in with frank opinion.

5



2)

BEEH 5

' Retrieval and Application of Lactic Acid Bacteria,

. Please describe the current situation of Lactic acid bacteria usage. (used or

not; object to be used; type of lactic acid bacteria etc.)

. Please list the pfoblems about application technology of lactic acid bacteria

for processing, if there is any.

Separation and Cultivation of Brewing Yease

a. Please describe the situation of brew'ing yeast usage. (used or not; cbject to

be used; type of yeast etc.)

s there any fermented food mainly fermented by yeast? ] sb,'pléasze' list

them up concretely.

. Do you add yeast artificially to them? Oris it a natural fermentation?

fitis n'atura|, are the products manufactured sanitary?

. What kind of separation and cultivation methods of brewing yeast have b_éen

used?



BHEAR

. Please list the problems about separation and cultivation technique, if any.

. Please list the separation and cultivation methods you want to apply in the

future?

. At present, is the brewing yeast produced at coltage level or is it produced

industrially?

M the yeast is not yet produced !ndustnaily at this time, is there any plan to

do eo’? :

i. Please list the problems about other microbes for brewing, if any;

. Pfeaee iist the type of other microbes for fermentation.

. Please list other actual condition of brewing and fermentation industry, if

any.

Development of Processed Foods Usmg Farm Products, such as Rice,
Wheat, and Soybeans . -
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. What kind of agricultural crops is commonly or popularly used for

processing?

. Please list the problems about development technology of food processing,

if any. _ ‘

. Please list the problems about food production and self-sufficiency, if any.

Development of Technology for Sterilization of Microbes Existent in Food -
Materials,

. Is there any raw material or produc_fs subject to Sterilize? if so, please list

them up.

. What kind of sterilization methods are you using presently?

. Do you take any measures to avoid deterioration by heatFresistant bacteria?

If s0 please list them up.,

. Please list the problems about sterilization teéhnique, if any.
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. Is the low temperature dlstrlbut!on system ‘widely spread within your

country?

Development of Funotmnat Food Materials Utlhzmg the Technology for
Proteolytsc Enzyme

. Please list the problems about the production of fish sauce, if any.

. Are you mterested in functional food? If so, please state your point of

mterest

. Please list the problems about the development technology for the material
: of functlonat food, if any.

. Please list the materlal (marine products, stock farm produds etc.) used for

the production of fish sause.

. Do you have a system to supply enzyme?

~ Acquisition of Analytical Technique and Evaluation Technique for the Food

flavor

. Please describe the current situation of food flavor usage. (used or not;

object of usage; tvpe of flavor)



(2) F%egardin'g the current situation of your country, which theme do you think would be

SEEY

b. Please list the problems about analytica‘l technique of food flavor, if any.

¢. Please describe the current situation of quality evaluation of food. (level of
quality evaluation; object of quality evaluation) '

d. Piease list the problems about quality evaluation techniques of food, if any.

e. Please describe the situation of analytical equipments in your organization.

useful? (Check as many items as you like, and if there is more than one item,
~ please state the priority.) :

1)
2)
3)

4)
5)

6)

- ‘Retrieval and Application of Lactic Acid Bacteria.
Sepafation and CulRivation of Brewing Yease

- Development of Processed Foods Using Farm Products, such as Rice,
Wheat and Soybeans : '

Development of Technology for Sterilization of Microbes Existent in Food
Materials.

Development of Functional Food Materials Utilizing the Technology for
Proteolytic Enzyme _

Acquisition of Analyt:oal Technique and Evaluatlon Techmque for the Food

flavor

&
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Quest!ons

o Current sﬂuatlon and the trend of concerned governmental organlzatlons in the
field of food processing and preservation technology

(1) Raw Material
1) Please list up raw materials which are mostly neoessary for processmg and
preservatlon in your country, and please explam the reason as well.

2) W.hat kind of food additives does your country use, and why?

3) Is there any problems about energy supply and water resources‘? If so,
please describe it concretely.

(2) Manufacturing Techhique

1} Processmg Techmque o _
a. What is the most important and necessary processmg technlque in your
country, and why?

b, Whét is the current problem about the processing technique in your country?

2} ' Preservation Téghniqne
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a. What is the most important and necessary 'preservation technique in your

5)

country (for example, stenh?atlon cold storage, dehydration, additives etc.),
and why? _

. What is the current problem about the preservatton technique i in your

oountry'?

. What is the most commlo'nfy utilized p_ac'kag'in_g teéhniq’uéé in your country? -

Analytlcai techmque

. Which organlzatlon is in charge of monltorlng and lnspectlon of food?

. What kind of quality controi System is applled to your country in the field of

food processing and preservation?

Technology Development and Extension

. Please list some on-going research themes on food processmg and

preservation technology development, if any.

. Is there any technical guidance or training'activiti'es for the e'kténsion of the

developed technique? If so, please describe the plan concretely.

Is there any current issues related to laws and regulations of food sanitation,
which need to be tackied? If any, please describe it concretely.
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8) Isthere any introduction of food processing and preservation technology from
foreign enterprises? If so, please list them up concretely.

7) How do you manage waste from food manufacturing?

(3 ) Products

1) What is the most popular and maln!y produced processed food’? Please list
them up.

2) Who manufacture the above mentioned products?

3) .lIs there any problems about the processed food which :s espemally for
R expon use (to Japan or where else)?

4) What kind of system does your country have for developing new products’?
How do you decide its storage condition and petiod?

(4) F’olrcy

1) s there any policy plan/action plan related to food processing and
preservatlon technology? If so, please state them. '

2) Please state the organization or bureaus, which involves in the
implementation of above mentioned plan.
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Please list the roles of each organization mentioned above.

How is the education of food prooeSSlng and preservation technique
conducted? Please describe it concretely.

Do you have any food production plans or trade plans specially for the

mentloned fleld’? Iif so, please Iist them up conoretely

Do you have any OpInEOl”IS on WTO, GATT and WHO? If so , please list

them up ooncretely

: Needs survey of the training subjects whlch are going to be prepared for the new
traiing course.

(1) The Ilsted items below are proposed for optronal researoh aotivrtres W|th|n the
training course. (Brief outline of each theme is explained in annex1.) Regarding
the current situation of your country, which theme do you think would be useful?
{Check as many items as you think, and if there is more than one item, please
state the priority.)

a.

b.

Retrieval and Application of Lactic Acid Bacteria.
Separation.an'd Cultivetion of Brewing Yease

DeVeloprnenl of Processed Foods Using' Farm Products, such as Rice,

Wheat, and Soybeans

Development of Technology for Ster:lrzailon of Microbes Exnstent in Food
Materials.

Development of Functlonal Food Materials Ut|ltzmg the Technology for »
Proteolytic Enzyme

Acquisition of Analyticai Fechnlque and Evaluanon Teohnlque for the Food
flavor
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Questions

1 Current situation and the trend of concermed governmental orgamzatlone in the field
of food processing and preservation technoiogy

(1) Raw Material :
1) Please list up raw materlals which your organization want to make use in
processing and preservation technology, and show us th_e data of them.

(Please answer in attatched 1)

2) What kind of food additives does your factory/company use, and why?

3) Doyou have any problems about energy supply and water resources‘? If S0,
please describe it concretely.

(2) Manufacturing Technique
1}  Processing Technique

a. What is the current problem you have on processing and manufacturing, and
what sort of improvement do you think is necessary to solve the problem?

b.ls there any other processing technigue Wthh you regard neceesary for your
factory/company? :

2)  Preservation Technigue _
a. What is the present problem you have on preserving technique, and what sort
of improvement do you think is necessary to solve the problem?

.



3)

4)

5

6)
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. Is there any other preservmg technlque whnch you regard necessary for your

factory/company?

. What kind of packaging techniques do you use?

Ana1ytlca1 techmque

. Please describe the types of analytical eqmpments and the analynca! methods

that your organ\zauon use, if any.

Technoiogy Development and Extensnon

. Please list some on-going research themes on food processing and

preservation technology development, if any.

Is there any mtroductton of food proceczsmg and preservatton technoiogy from |

: forelgn enterprises? If so, piease list them up concretely.

is there any problems about processing machine? If S0, please list them up
concretely. -

How do you manage waste from food mahufacturihg?
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(3) Products
1) What kind of products do you manufacture‘? (1e)oanned bottled, acid,
fermented, dried, and syrupped food (please attach stattstlcal data, if you
have.)

2) Do you have any' problems about the processed food, which is especially for
' export use (to Japan or where else)?

3) How do you develop anew product'P How do you decide its storage condition

and penod’?
(4) .Market
1) Please list the voEume of main processed food manufactured in your
factory/company.

2) Where are those processed food mainly sold?
3) Please describe the common and popuiar distribution channel.

" 4)  How do the producers define their expiration date?
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5)  What kind of packaging methods do you use in your factory?

6) Do youhave a low temperature distribution system (or a cold chain system) in
your factory/company?

Needs survey of the training subjects which are pre:pared for the new oourSe.

The listed items below are proposed for _optional' research activities within the _
training course. (Brief outline of each theme is explained in annex1) We would like
to gain some information of your Country s situation related to the six proposed
theme. :

'Regardlng the current srtuatlon of your oountry, which theme do you think would be
useful? (Check as many items as you |Ike and if there is more than one 1tem
please state the priority.) - o

1) Retrieval and Applioanon of Lactic Acid Bacteria. -

2) Separation and Cultrvatlon of Brewmg Yease

H

3) Development of Processed Foods Usmg Farm Produots such as Hloe Wheat
and Soybeans -

4)  Development of Technology for Sterilization of Microbes Existent in Food
Materials.

5) Development of Functional Food Materials Utlllzmg the Teohnology for
Proteolytic Enzyme - :

6)  Acquisition of Analytical Technique and Evaluation Technique for the Food
flavor



Specific Data of Raw Materials

to be processed

attached 1

temi

tem 2

—.iltem 3

item 4

JName

AProduction Volume

.|Seasonarity

. Prob_lerds in quality

.|Example of price

Usage by ratio (fresh

" {consumption: processing: loss
-jetc.) .

.{ways of processing

.|Source of supply

.[Technical problems for

processing/preservatio
n
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annex|

Retrieval and Application of Lactic Acid Bacteria

in recent years, the development of biological functions of Lactic Acid Bacteria have
made progress and utilized in the improvement of foodstuffs and the devetopment of
new products. For these purposes, lactic acid bacteria utilizable for polysaccharides as
well as salt-resistant lactic acid bacteria should be newly retrieved to undergo further
deveiopment in the respective apphcatlon technolog:es

(1} Retrieval of useful stocks of lactic acld bacteria
{(2) Acquisition of anatytlcal techniques for sugars and organic a0|ds
(3} Acquisition of a series of techmques required for the culture of lactic aold bactena

Separation and Cultivation of B'rew'ing' Yeast

The brewing yeast has been used from old times in the production of fermented
foodstuffs, such as sake and other alcoholic beverages, miso (soybean paste) soy
sauce, and so on, thus playing an important part in the formation of ﬂavor and taste .
components. - Consequently, the development of new variety of yeast is md!spensab!e '

to meet the consumer tastes. For this reason, the yeast fungi with useful properttes are
to be discovered and retrieved from various environmental conditions to undergo the -
selective cultivation. The present objective of the selected yeast shall be ' sake ora
typical example of the Japanese alcoholic beverage. This year, we W|il go through the -
preparatory brewing process utilizing the brewing yeast deve!oped selectively so that |

trainees can familiarize themselves with the method of manufacturing "sake" known as

the product of very unique brewing technology compared with other alcoholic
beverages. Furthermore, we will study the separation and fixation of the yeast
discovered and retrieved from various environmental condltlons

This program consists of the foilowing contents:

(1) Separation. of the yeast from the natural world.

(2) Fixation of the selected yeast. : :

(3) Test of preparatory brewmg process using the brewmg yeast undergone mutatton
process. :

3. Devetopment of Processed Foods Us:ng Farm products Such as Rlce

Wheat, and Soybeans _ ‘ .
Farm products such as rice, wheat and soybeans are nowadays produced in the
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forms of diversified varieties which have been newly developed. In order to grasp the
quality specifications of these farm products, nutritive ingredients, functional

~ components, etc., are analyzed to discuss and examine the processability intended for
the production of processed foods. At the same time, it is the theme of this study to
develop new processed foods by making good use of these farm products.

(1) The nutritive ingredients of the conventional and newly developed rice, wheat,

soybeans and other farm products as well as the functional ingredients such as

~ isoflavones, dietary fiber and oligo sugars are analyzed to study the relationships
between such ingredients and crop varieties.

- {2) The taste texture | cdlor and flavor of the co.ntectionery, nOodles tofu (bean 'ourd)
and some other products manufactured from the newly developed rice, wheat,
soybeans etc., are analyzed to study their prooessabl:ty

(3) Development of innovative food materials and processed foods utilizing the yeast
such as transglutaminaSe will also take place.

The above mentloned themes are put into practrcal operattons in a three -year project. |
We will take up the contents stated in'(1) above in thls year's program

4. Development of Teohnology for Sterlllzatron of Microbes Exxstent in Food
Materials

Although it is very important to sterilize food materials beforehand to enable
manufacturing of non-perishable processed foods, the sterilizing method relying on
heat-treatment can deteriorate the quality of the materials. Consequently, the
sterilization of microbes with the quality of food materials maintained unchanged
should be called for. An new method of sterilization or "pasteurization” technology to
which simuitaneous use of moderate heating and pressurrzatlon will be developed in
this laboratory

This project includes the programs as shown below.

(1) Spore fungi separating techniques

. '(2) Heat-resistant test of spores
{3) Examination of germinating conditions of spores
(4) Examination of pasteurizing conditions of spores

5. Development of Functional Food Materials Utilizing the Technology for
Proteolytic Enzyme

The protein decomposites or decomposed substances resulted from the reaction
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under protease are no’ted for their characieristics o yleld a diversity of functional

propetlies, In this laboratory, we aim to establish, through the decomposition process
of proteinic materials under pressurization, the manutacturing technologies required
for the formation of certain decomposites showing significant antihyperiensive effects.

This project includes the programs as shown beiow.

(1) Technoiogles for the: decomposztion of proteln by proteoiytlc enzyme _
(2} Examination of the conditions for enzyme deoompoeﬂmn (temperature time, kmds
- of enzyme and pressurization) - : '
(3) Amino acid analysis of the decomposed substances -
(4) Interrupttve activation of decomposed substances on ang:otensm | conversion
enzyme : :

. Acquisition of Analytic Technique for the Aroma of Foodstuffs
Distribution Hygienic Engineering Dept., Food Processing Engineering Dept.
The anaiytic teo'hnology' appfying GC, GC-MS, perfum'e/arome identifier, e_tc-., will be

acquired to advance further into the evaluation of the quality of foodstuffs by means of
~the aromatic ingredients. :
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Questionnaire for ex-participants of the group training course
~ “Food Processing and Preservation Technology”

1. General question about your current work
(1) Name

'(2) Occupation / Position

(3). . Offiéé éddf_ess', Telephone nqmber/ Facéimi!e Number

(4) Please describe your current job

(5) Please describe your caresr record after the said training in Japan.
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2. Effect of this training course

- (1) Among the technical knowledge that you acquwed durmg the training, please
list the items which you think was very useful ‘and state the reason.

(2) Was there any items (or technology) which was actually utilized or applied to
your work? If so0, please state them. (For example; Food Production, Food
Processing, Food Preservation, Laws and Regulations on Food, and
Observation to factories, etc. ) | ‘

(3) About the |tems Ilsted above (2}, if posmble please explam us |n what way the
learned specific knowledge was useful.

3. Needs for future

(1) What do you think, is currently in need for your country on the field of food
processing and preservation technology?
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