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. 2=y V(PDM, POEXEL)

MINUTES OF MEETING
BETWEEN THE JAPANESE PROJECT CONSULTATION TEAM
AND AUTHORITIES CONCERNED WITH
THE GOVERNMENT OF THE SOCIALIST REPUBLIC OF VIETNAM
ON JAPANESE TECHNICAL COOPERATION
FOR THE PROJECT OF STRENGTHENING OF
FOOD INDUSTRIES RESEARCH INSTITUTE

The Japanese Project Consultation Team (hereinafter referred to as “the Teain”), organized
by the Japan International Cooperation Agency (hereinafter referred to as “JICA™) headed by
Mr. Hideo OSAWA, visited the Socialist Republic of Vietnam from March 15th to March
22nd, 2003 for the purpose of formulating the Prbject Design Matrix (hereinafter referred to
as “PDM”) and Plan of Operation (hereinafter referred to as “PO™) of the Project for
Strengthening of Food Industry Research Institute in Vietnam (hereinafter referred to as “the
Project”). The Team also discussed major issues related to the implementation of the Project

activities.

During its stay in the Socialist Republic of Vietnam, the Team visited the project site and
had a series of discussions with the Vietnamese authorities concerned in respect of effective

measures to be taken by both Governments for the successful implementation of the Project.

As a result of the discussions, the Team and the Vietnamese authorities concerned agreed to

recommend to their respective Governments the matters referred to in the documents attached

hereto.
Hanoi, March 21st, 2003

Wikeo  OSAWE— -

Mr. Hideo OSAWA Dr. Vu Thi Dao

Leader Director

Japanese Project Consultation Team, Food Industries Research Institute
Japan International Cooperation Agency Viethatn

Japan



ATTACHED DOCUMENT

1. The Project Activity Plans
(1) Project Design Matrix (PDM)
After discussing with the Project and the Team, both sides jointly drew up
and agreed to the PDM as shown in ANNEX 1.

The modification of the PDM must be upon the approval of the Joint

Coordinating Committee within the framework of the Record of Discussions
(heremafter referred to as “R/D”) signed in May 13th, 2002, when the
necessity arises from now on.

(2) Plan of Operation (PO)
After discussing with the Project and the Team, both sides jointly drew up
and agreed to the PO as shown in ANNEX 2.

2. Monitoring and Evaluation Plan
After discussing with the Project, the Team worked out the monitoring and
evaluation plans as shown in ANNEX 3.

3. Major Points of Discussions
(1) Status of FIRI (function in relation with the certification)

Although it was indicated in the R/D signed in May 13th, 2002, that FIRI
has the function to certify quality standards of the industrial items, it has
become clear that it 1s not a certification authority in fact. Therefore, the Team
recommended to change the description of the FIRI’s function related to the
certification in Project Purpose of the PDM.

(2) Budget Allocation of Vietnamese Side for the Project Activities
The Team requested the Vietnamese side to bear the running expenses for

2
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the provided equipments, the spare parts and experimental materials, ctc. The
Vietnamese side promised to make efforts to allocate the necessary budget.

(3) Assignment of Counterparts
The Vietnamese side confirmed that the allocated counterparts shown in
ANNEX 4 would continue to serve the Project.

4. Recommendation by the Team
(1) Project Activities should be implemented within the framework of the R/D

signed in May 13th, 2002 and this Minutes of Meeting.

(2) The Annual Plan of Operation (APO) should be discussed by the Project’s
Members on the basis of the approved PDM and PO, and should be
commented by JICA.

(3) In order to make the project successful, it is vitally important for the
Vietnamese side to play main role as an owner of the Project, take the initiative

and work actively for the Project.

(4) Regarding the Project activities, the input of high-cost equipments' and
materials is going to be supported by the Japanese side this year and next year.
The Vietnamese side should take the necessary measures for the budget
allocation for the maintenance and purchase of spare parts, chemicals, and
other apparatus for research.

(5) Close communication among Japanese experts and counterpart personnel 1s
indispensable for the smooth implementation of the project. (Monitoring
should be held as shown in ANNEX 3).

(6) The common laboratories for microbiology and analysis should be

established earlier and managed properly by FIRI. All the equipments for the
Project activity will be installed in common laboratories.

P



(7) Each department in FIRI should coordinate closely for the smooth
mmplementation for the Project.

(8) The Project should grasp and take the immediate action for the possible
activities, which can be carried out using existing resources and circumstances.



LIST OF ANNEX

ANNEX 1 Project Design Matrix (PDM)
ANNEX 2 Plan of Operation (PO)
ANNEX 3 Monitoring and Evaluation Plan
ANNEX 4 Assignment of Counterparts
ANNEX 5 Project Organization Chart

ANNEX 6 Equipment Inputs by Japanese Side
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ANNEX 1 PROJECT DESIGN MATRIX (PDM)

Agreed at the JCC meeting

March 21, 2003

small-and-medium-scale food processing firms in Viet Nam.

uality standards (products and materials)
3 Number of firms introducing the technologies newly
developed by FIRI

Title of the Project Project for Strengthening of Food Industries Research Institute in Socialist Republic of Vietnam
Term of Cooperation 2002.9.6 to 2007.9.5
Project Area Viet Nam
Target Group Researchers of FIRI
Narrative Summary Objectively Verifiable Indicators Means of Verifications Important Assumptions
Overall Goal %The increase nuerelr) of high quality processed foods " 1 Statistics of MOI 1 National policy on promotion of the food
The food processing technologies are improved in The increase number of processed foods met with the|y Survey on firms processing industry is maintained

2 The consumption of processed foods does
not decrease

Project Purpose

FIRI’s capability of developing food processing technology is
strengthened and the function of FIRI as an institute which offers
required information for certification is strengthened.

T Number of newly obtained inventions / utility solutions
2 Number of publication/presentation of the research
papers/technical reports
3 Number of new researches/ number and value of contracted
researches annually
4 Number of commendation awarded by the governments
and academic authorities
5 Number of technical guidance to small and medium-scale
food processing firms

1 Academic journals

2 Statistics of MOL

3 Annual report of FIRI

4 Annual report of the Project

1 Counterpart personnel continue their work
at FIRI

Qutputs
1 The characteristics of quality of major processed foods in Viet
Nam are clarified.

2 FIRI researchers will improve their ability of application for
the utilization of microorganisms and enzymes.

3 FIRI researchers improve their ability to examine and analyze
the components and the qualities of the processed foods
required for the domestic certification.

4 FIRI researchers will improve their capability for the technical
guidance in the quality control and food processing to
small-and-medium-scale food processing firms.

1-1 Number of collecied processed foods , analyzed samples,
and the total number of analytical items

2-1 Number of strains isolated and identified, number of]
items characterized

2-2 Number of useful strains and enzymes specified

2-3 Number of enzymes or processed foods produced by
applying microorganisms or enzymes

3-1 Number of analytical methods transferred to the
researchers of FIRI

3-2 The total number of analytical items implemented at the
technology transfer
3-3 Number of improved quality evaluation of processed

oods
3-4 Number of developed manuals and its frequency in use

4-1 Number of manuals for technical guidance to small and
medium-scale food processing firms

4-2 Number of seminar and workshop organized for small
and medium-scale food processing firms.

1 Annual report of FIRI

2 Annual report of the Project
3 Manuals developed

4 Seminar, workshop reports




Activities
1. Analyze the characteristics of the major agricultural processed
foods in Viet Nam.
1-1 Survey the actual circumstances.
1-2 Analyze the effective factors for the quality improvement.

2. Transfer the basic and applied technology on the microbiology
and the enzymology.
2-1 Transfer the technology in microbiology.
2-2 Transfer the technology in enzymology.
2-3" Transfer the technology to develop
ingredients

the new food

3. Transfer the basic and practical technology of analysis of food
components and food qualities.
3-1 Transfer analytical methods of food components.
3-2 Transfer analytical methods of food qualities.
3-3 Apply the analysis of food components and food qualities of]
the food processing

4. Guide in the quality control system and food processing
technology to small-and-medium scale food processing firms.
4-1 Prepare the manuals for technical guidance.
4-2 Organize seminars/workshops.
4-3 Implement on-the-job trainings.

b7,

Japanese side

1. Dispatch experts
(1) Chief Advisor
(2) Project Coordinator
(3) Expert in the technical field of;
a. Microbiology
b. Analysis
c. Others, when necessary
2. Provision of machinery and equipment
3. Counterparts training in Japan
4. Dispatch of Mission
when necessity arises

Inputs

Vietnamese side

1. Assignment of counterpart personnel and

administrative personnel

(1) Project Director

(2) Project Manager

(3) Project Sub-Manager

(4) Counterpart personael (full-time)

(5) Administrative Personnel

(6) Secretary, driver for project car and other
necessary personnel

2. Land, building and facilities necessary for

the Project
3. Provision of running expenses of the Project

1. Counterparts are placed appropriately.
2. The Vietnamese government allocates the
budget appropriately for the Project.

Pre-conditions

No objection against implementation of the
Project




ANNEX 2 Plan of Operation(PO)

JICA Project of Strengthening the Food Industries Research Institute

March 21, 2003
Activity Term(Fiscal year) Responsible Person Input
2002 2003 2004 2005 2006 2007 lin Project Team
bt o [v t o Jmw v |1 [ Jm Jv 0 |m |V m v Il
Administration C/Ps Expert, Equipment, Local]
Cost

JEstablish office environment

*%

[Pian activity on fiscal 2002

*k

IPlan activity on fiscal 2003

X4k

IPlan local budget on fiscal 200282003

*%

IPlan activity on five(5) years project

*k

IDiscuss PDM

*%

lJoint commitee meeting

lPlan commion laboratory

*%

lPlan and apply equipment purchasing in fiscal 2002

*%

IPlan and apply equipment purchasing in fiscal 2003

%%

JPlan C/P training in Japan in fiscal 2002

*¥

[Plan C/P training in Japan in fiscal 2003

**

IPlan short term expert calling in fiscal 2002

*%

IPlan short term expert calling in fiscal 2003

ek

IPrepare APO

ISet up target by index for out-put, PO and APO

lDesign layout of common laboratories

IBuiId and /or innovate common laboratories

Fkok

*kk

*oksk

lDiscuss the administration of common laboratory

*EF

EE2d




Activity

Term(Fiscal year)

Responsible Person Input
2002 2003 2004 2005 2006 2007 §in Project Team
m v i i m v I m v gl I m v I m v i
C/Ps Expert, Equipment, Localf
Cost
(1) Collect general information on processed food in i R L et B L ot
Vietnam
(2) suwey processing plants FAF 5% ke E2 2 ¥ Ea2 ]
(3) Survey products [T P P P N 1)
{4) Evaluate and extract preblems on analyzed produsts R A S b L b
2 Analyze the effective factors for the quality improvemen®
(1) Extract problems from evaluation of products SRS A AL A Al ki
{2) Study solution of problems to establish considarable A Y L R Rl b
fimproved methods
(3) Process products by improved methods established R I A il R b A
fwith monitoring quality indices
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Activity

Term(Fiscal year) Responsible Person Input
2002 2003 2004 2005 2006 2007 §in Project Team
g m jv I oo qjv |l JUBNN 111 1AV I jm v | n jm [ 11
C/Ps Expert, Equipment, Locgllw
i Cost
1 Transfer the technology in microbio o
(I) ISO]ate, ldentlfy and prﬁsewe fOl' the StOCk Culmfe £33 Fag ok L& L2 23 FEk k213 dedka ok kg FEkE Fogk k% *EE
Psystem
(2) Screen! Select Su—ains and ]‘mprove propenles Of ®E% hE% L b [ d 4 E2 23 kg k222 F¥g *E% L] k313 Hokd ke *h¥
functional microorganisms
2 Transfer the technology in enzymology
(1) Purify enzyme, and investigate emzymatical propeniesﬁ R A ol A A L I el L b Lt
(2) Apply enzymes EL L Rk A& FhE k¥t kg Fakk ek E2 13 EE3 £ 13 L2
3 Transfer the technology to develop the new food
hgradients .
(1) Impl’OVe Skl“ in Chaﬂglng ingredients offal'm prOdUC[S *d% %% E213 ok *ER Ak ik E2 23 b2 4 L33 FEF L2 FEE Fxok *Ek ¥k
o usuful materials E
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[Nl
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Activity Term{Fiscal year) Responsible Person Input
2002 2003 2004 2005 2006 2007 in Project Team
m v 1 onom v o 1 11 PRV I oo v i oo vl 1l
C/Ps Expert, Equipment, Local§
Cost
(1) Genefal food COmponentS wEE FhE 32 EE2 s E3Ed E2 23 *& % Aok g (234 ke R il
(2) Related food components EL 2] %% EEidd RiEF ik L] E 1 i FEE wgd RFop Lidd *EE *Ek ok Kk
2 Transfer analytical methods of food qualities
(1) Quality indices P A A N L R
(2) Saﬁy BValuatiOn £33 wHF k223 EEd L2 22 kel FEE EEd ] E3 ] e Kk EE3 3 Kk E2 23 213 *ik EE 23
3 Apply the analysis of food components and quality to the;
g§food processing
(1) Agricultural processed food Ll L b b i ok

¢d
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Activity Term(Fiscal year) Responsible Person Input
2002 2003 2004 2005 2006 2007 in PI’Oj ect Team
|H m {iv [t m (o |V |l I m v I oo v o o qm v I II
C/Ps Expert, Equipment, Local}
Cost
1 Prepare the manuals for technical guidance
(1) Prepal'e the manua‘s ofquality COntl’Ol L2 4] FR ¥k g %% 5% Fa% ok E23d FkE FEE Fekk FEE
(2) Prepare manuals of processing methods R b bl S R Gl Sl It ks
2 Organize seminars / workshops
(1) Implement seminars on quality control system to Kl B Ll i ik EE e
FIRI's researchers
(2) Implement seminars and workshops on quality control St A L E bl HhE
nd food processing to food processing firms
3 Implement on-the-job trainings
(1) Implemant workshops on quality control and food i w2 Hk FhE il
lprocessing to food processing firms
Note: C/P: Name - Dept. Ana. Food Analysis and quality conirel Dept. Pro. Protein Technology Dept.
Bev. Beverage Technology Dept. Mic. Microbiology Dept.
Bio. Biotechnology Dept. Oil  Gil and Oilseed Processing Technology Dept.
Env. Biochemistry and Environment Technology Dept. Res. Research Planning and International cooperation Dept.
Enz. Enzyme and Application Dept. Sta.  Starch and Sugar Technology Dept.
Fla. Flavor and Aroma Dept.
Foo. Food Technology and Nutrition Dept.



ANNEX 3 Monitoring and Evaluation Plan

1. Top Meeting and Progress Meeting
A regular planning and monitoring meeting is to be held. Top Meeting is to
be held every two week, and Progress Meeting 1s to be held once a month.

2. Project Steering Committee

Project Steering Committee is hold by Vietnamese side. This committee is
consisted by the Project Director, the Project manager, counterparts and other
Vietnamese authorities concerned. '

3. Monitoring Report

The Project is to summarize the project activities every six months. Data
and information are to be prepared by the person in charge for each activity.
Results should be described in Project Achievement Chart and Monitoring
Report to obtain comprehensive monitoring, then, evaluation of activities for
the past six months. These are to be submitted to JICA and copy of each
report is also to be submitted to the Vietnamese authorities concerned.

4. Dispatch of the Evaluation Team

In accordance with the evaluation schedule, the Japanese Evaluation Team
is to be dispatched to Vietnam in the third and fifth year of the Project, to
carry Mid-term and Final Evaluation, respectively. The Japanese and
Vietnamese authorities concerned will formulate an Evaluation Team. The
Joint Evaluation Team will evaluate the Project and prepare an evaluation
report, which will be signed by both sides.



ANNEX 4 Assignment of Counterparts

No. Name Department Main subject
1 _|Do Thi Lan Huong Analysis Chemical
2 |Nguyen Thi Diem Hang Analysis Biology
3 {Pham Thi Hiep Analysis Physical
4 |Tran Thu Huong Analysis Chemical
5 |Nguyen Thi Lan Analysis Foodtech
6 |Pham Van Thanh Analysis(Head) Biotech
7 Dang Hong Anh Beverage(Deputy Head) Biotech
8 |Do Trong Hung Biotechnology Microbiology
9 [Nguyen Viet Anh Biotechnology Biotech
10 |Nguyen Thi Du Biotechnology(Head) Biotech
11 [Nguyen Chi Thanh Environment Microbiology
12 |Do Thi Thanh Huyen Enzyme Biotech
13 [Nguyen Van Dao Enzyme Microbioclogy
14 |Pham Duc Toan Enzyme Biotech
15 |Pham Vu Son Equipment(Head) Machinery
16 [Le Duc Manh FIRI Deputy Director Biochemistry
17 [Nguyen Trung Hieu Flavor & Spices Technology & Environement

18 |Bui Quang Thuat Flavor & Spices(Deputy Head) Qil

19 |Le Dinh Hung Food Tech. & Nutrition Foodtech
20 |Truong Thi Hoa Food Tech. & Nutrition Microbiology
21 |Nguyen Thu Ha Food Tech. & Nutrition (Deputy Head) Biotech

22 {Trinh Kim Van Food Tech. & Nutrition (Deputy Head) Biotech

23 |Truong Huong Lan Food Tech. & Nutrition (Head) Biotech

24 |Nguyen La Anh Microbiology Biotech

25 |Nguyen Thi Huong Giang Microbiology Foodtech
26 |Dang Thu Huong Microbiology Technology & Environement
27 [Ngo Manh Tien Microbiology (Head) Foodtech
28 INguyen Thuy Huong Microbiology(Deputy Head) Biotech

29 [Vu Nguyen Thanh Microbiology(Deputy Head) Microbiology
30 |Vu Duc Chien Qil & Oilseed Foodtech

31 }Nguyen Van Chung Qil & Oilseed(Deputy Head) Foodtech
32 |Le Viet Nga Protein(Deputy Head) Biotech

33 |Tran Hoang Quyen RP & ICD Foodtech
34 |Tran Thi Chau RP & ICD(Head) Biotech

35 |[Dam Lam Thanh RP & ICD(Deputy Head) Biotech

36 |Ngo Thi Van Starch & Sugar Microbiology
37 |Nguyen Thi Minh Hanh Starch & Sugar(Head) Foodtech
38 |Dinh My Hang Microbiology Microbiology
39 |Khuat Thi Thuy Biotechnology Biotech

40 INguyen Thu Van Beverage Foodtech




ANNEX 5 Project Organization Chart

Food Industries Research Institute

I : Main Dept.
JE : JICA Expert

Personnel and - General Affair
Administrative |« JICA Project Leadership N Director > Dept.
Dept Office
@ Vice Directors
. Scientific Committee > ‘ Technology

@ Planning Dept.

Scientific Dept.

i General Affair Research Part. HoChiMinh City .
Financial Dept. | Part. Branch | Pilot Plan
CIED CED CIED CED
Microbiology Dept. Biotechnology Dept. fnmfirzr;?g;l%zg{ Beveragle);l";fhnology
Food Technology Food Analyze and
and Nutrition Assessment Dept.
Dept.
Department of ! ! N Pilot Plan I I Environmental
Starch in Food Technology Dept.
Industry _ .
@ Oil and Oilseed Essences Aromas and . .
- Protein Technology Dept. dE t Dept.
Processing Dept. Spices Dept. rotein fechnology Lep Food Equipment Dept




ANNEX 6 Equipment Inputs by Japanese Side

List of equipment (1)

purchase
year

purchase
month

series
No.

Name of equipment

Price
(usb)

Price (¥1000)
(1$=0¥120)

No. of
equipment

custody
place

2003

February

25001

Project car (TOYOTA Hi-ace 12 sheet)

$25, 800. 00

¥3,096

1

FIRI

2003

March

25002

Atomic Absorption spectrophotometer
(Mode | AA-6800)

$89, 865. 00

$10, 784

1

FIRI

2003

March

28003

High Pressure Liquid Chromatograph
(Mode! LC-10Advp)

$67,704. 00

$8,124

1

FIRI

/

/

/




List of equipment (2)

purchase
year

purchase
month

series
No.

Name of equipment

Price
(UsSD)

Price
(1$=J¥120)

No. of
equipment

custody
place®

2003

February

HPLC columns

$9, 055. 00

¥1, 086, 600

5 types

Project
office

/

/.

7




List of equipment (3)

el Rl I i Name of equipment TS50 | saomnt | prned
1| 2002 | August | 2K001 |TOSHIBA DynaBook E5/411CME ¥199,800  $1.665| 1 Project
2| 2002 | August | 2K002 |Print server AXiS1610 ¥15, 100 s126) 1 Project
3| 2002 August | 2K0O3 |Canon Laser Printer LBP-1210 ¥42, 800 $357 1 PO';]JieC"et
4| 2002 | August | 2K0O4 |Handy PH meter D-21 ¥54, 300 $453] 1 Project
51 2002 August | 2K005 |Digital Salt-Meter ES-421 ¥73, 300 $611 1 Porfofiie:et
6 | 2002 August | 2KOOG |Hand Refructometer ATC-1E ¥15, 400 $128 1 Porf‘)fjieccet
7| 2002 |September | 2K007 {TOSHIBA DynaBook E5/411CNE ¥20, 600 $172] 1 Project
8§ | 2002 |September | 2KOOB |PH/lon Meter ORION #370 ¥197,000  $1.642] 1 Project
9| 2002 | September | 2K009 |Electrode (Chlorine) 9617BN ¥103, 900 $866 1 "Orf"fjfc"et
10| 2002 | September| 2K010 |Electrode (Bromine) 9635BN ¥132,600  $1.108] 1 Project
11| 2002 | September | 2k017 |TOSHIBA DynaBook E5/411CHE ¥20, 300 s1e9] 1 Project
12| 2002 |September | 2K012 [Scanner EPSON GT-8300UF ¥22, 700 $189 1 Porf"#iec‘?et
13| 2002 | September | 2K013 [Primter CANON BJ-S700 ¥38, 000 $317] 1 Project
14| 2002 | September | 2K014 [Software PowerPoint2002 ¥26, 000 $217 1 Porf"fiie;;‘
15| 2002 | September | 2K015 |Software FileMakerPro 5.5J ¥39, 000 $325 1 *:’ijiEGCEt
16| 2002 | September | 2K016 |Reagent set ¥35, 100 s203| 1 Project
17| 2002 | September | 2K017 |TOSHIBA DynaBook E5/411CME ¥20, 500 $171 1 Porf"fjiec"et
18| 2002 | September | 2K018 |Mini Electrophoresis Mupid-a ¥89, 720 s748) 2 Project
19| 2002 | September | 2K018 |Personal Centrifuge Chibitan I ¥101, 200 $843 2 Porf"fjfc":
20| 2002 | September | 2K020 |Pipet 0.5~1041 ¥21, 250 $177 1 Tf"fji?et
21| 2002 | September | 2K021 |Pipet 2~204 | ¥21, 250 $177] 1 Project
221 2002 | September | 2K022 |Pipet 20~2004 | ¥21, 250 $177] 1 Project
23| 2002 | September | 2K023 [Pipet 100~1000u | ¥21, 250 $177 1 ?f"fjfc"et
24| 2002 | September | 2K024 [Pipet 1000~5000 4 | ¥21, 250 $177] 1 Project
25| 2002 | September | 2K025 |ATP tester ¥50, 160 $418 1 F;’f°fji"0°:
26| 2002 | September | 2K026 |Data Logger set(YH6661, YH9201 ¥50, 000 $417 1 Pg';#f::
271 2002 | September | 2K027 |Analysis software for Data Logger ¥53, 000 $442 1 erofjiecoet
28| 2002 |September | 2K028 |Chromatography Chamber 20cm ¥22, 500 s188) 1 Project
29| 2002 | September TLG Plate Silicage! ¥116, 650 s972| 5 Project
30
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ANNUAL PLAN OF OPERATION

JICA Project of Strengthening the Food Industries Research Institu
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Activities

Target

Schedule

2002

2003

2004

9

10

11

10

Responsible
Person in
Project Term

Administration

CA, EM, EA,PC, DR,

Chief of common labo.

Establish office environment

JPlan activity on fiscal 2002

|Plan activity on fiscal 2003

v

JPlan local budget on fiscal 2002&2003

2448

Plan activity on five(5) years project

Discuss PDM and PO

Prepare Joint coordinating committee meeting

Plan common laboratory

v

Plan and Apply equipment purchasing in fiscal 2002

Plan and Apply equipment purchasing in fiscal 2003

Jv b4

[nterview and nominate C/P for group training

Plan C/P training in Japan in fiscal 2002

v

Plan short term expert calling in fiscal 2002

Plan short term expert calling in fiscal 2003

3 A

2 AhiA
\A 4

Prepare APO

Set up targets by index for out-put, PO and APO

Design layout of common laboratories including equipment

Tf

Build and /or innovate common laboratory

Discuss the administration of common laboratory

by

WHPIZNEY)EOLY "9

&t

(\



Activities Target Schedule Responsible
2002 2003 2004 |Person in
9} 10| 11 12 2 10 11| 12 2| 3JProject Term
Activity I Analysis of characteristics of major CA, EM, EA, PC
agricultural processed foods in Vietnam VDR
1 Survey actual circumstances Statistics on Vietnamese
(1) Collect general information on processed food in Vietnam food processing industries
1) Statistics of food processors in Vietnam are collected e
2) Standard and specification of food products in Vietnam Vietnamese food standard
(2) Survey processing plants Survey each three(3) factories
1) Check establishment and facility sanitation out of 5 categories of processed g
2) Sample and analyze raw material to final product foods -,

(3) Survey products

Sample and analyze each 10

1) Sample products products out of 5 categories of L
2) Specity quality indices on each products processed foods
3) Establish analytical methods on specified quality indices
4) Analyze sampled products on specified quality indices o
(4) Evaluate and extract problems on analyzed products As many as problems
2 Analyze the effective factors for the quality improvement
(1) Extract problems from evaluation of products As many as problems [
(2) Study solution of problems and establish considerable As many as problems L}

improved methods

(3) Process products by improved methods established with

If necessary

monitoring quality indices




Activities : Target Schedule Responsible
2002 2003 2004 jPerson in
of1o] 11 12| 1| 2| 3| 4| 5 6| 7/ 8 9|10 11| 12| 1| 2| 3|Project Term

3

Activity I Transfer of basic and applied
technology of microbiology and enzymology

1 Transfer the technology in microbiology

(1) Isolate, identify and preserve for the stock culture system EM
(incrude evaluation of basic technology) 30 strains from 4 products o
(2) Screen, select strains and improve properties of functional
microorganisms
(incrude evaluation of basic technology) Evaluate 6 strains L EM

2 Transfer the technology in enzymology

(1) Purify enzymes and investigate enzymatical properties

(incrude evaluation of basic technology) S enzymes ¢ EM
(2) Apply enzymes
(incrude evaluation of basic technology) 2 enzymes - EM

3 Transfer the technology to develop the new food ingredients

(1) Improve skill in changing ingredients of farm products to
useful materials

Iy Utilize agri-products such as sugar cane molasses, 1 product L EM
cassava starch and fruits




Activities Target Schedule Responsible
2002 2003 2004 fPerson in
o| 10] 11{ 12 2 10 1] 12 2{ 3jProject Term

Activity III Transfer the basic and practical Analytical methods of those CA, EA and Chief of
technology of analysis of food components and food components and quality of common
food qualities indices are transferred laboratories

1 Transfer analytical methods of food components

(1) General food components 14 items CA

(2) Related food components 14 items EA

2 Transfer analytical methods of food qualities CA, EA, SE

(1) Quality indices 4 products

(2) Safety evaluation 24 items

3 Apply the analysis of food components and quality to the CA, EA

food processing
(1) Agricultural processed foods b .
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Activities

Target

Schedule

Responsible

2002

2003

2004

9

10

11

10

(%)

Person in
Project Term

Activity IV Guide in the quality control system and
food processing technology to small and medium
scale food processing firms

EA, VDR

1 Prepare the manuals for technical guidance

(1) Prepare the manuals for quality control

5 categories of foods

(2) Prepare the manuals for processing methods

2 Organize seminars/workshops

(1) Implement seminars on quality control system to FIRI's
researchers

6 seminars/workshops

v

(2) Implement seminars and workshops on quality control
and food processing to food processing firms

4 seminars/workshop

3 Implement on-the-job trainings

(1) Implement workshops on quality contro} and food
processing to food processing firms

20JT

<

>

<

>

Note: DR = Director, VDR = Vice director, CA = Chief advisor, EA = Expert in analysis, EM, Expert in microbiology, PC= Project coordinator, SE = Short term expert

Ana = Food Analysis and Quality Control Dept. Bev = Beverage Dept. Bio = Biotechnology Dept. Env = Biochemistry and Environment Technology Dept. Enz = Enzyme and Application Dept.

Fla = Flavor and Aroma Dept. Foo = Food Technology and N Dept. Pro = Protein Technology Dept.

Mic = Microbiology Dept. Oil = il and Qilseed Processing Technology Dept. Res = Research Planning and International Cooperation Dept. Sta = Starch and Sugar Technology Dept.
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