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Summary of Candidate Project (Project Code: C-6)

1. Name of Candidate Project
Strengthening and Improvement of Cold Chain System of Shrimp and Human Resource
Development

2. Implementing Agency

Fishery Technological Development Division

Bureau of Coastal Aquaculture Research and Development and Fish Inspection and
Quality Control Division

Department of Fisheries (DOF)

Ministry of Agriculture and Cooperatives (MOAC)

3. Type of Scheme
Technical Cooperation

4. Project Area
Regional (Specific project area is to be determined before or at the beginning of the
Project)

5. Project Period
3 Years

6. Rationale

(1) Present situation

Agquaculture has been developed in Thailand, especially shrimp since mid 1980s. The
production of shrimp from aquaculture has increased dramatically from 45,000 tons in
1983 to 300,000 tons in 1993. Estimated figure for production of aquaculture shrimp in
2000 and 2001 were 309,862 tons and 280,007 tons respectively {Fisheries Economics
Division 2002). Shrimp has become a major export commodity. The export of frozen
shrimp have risen from 20,000 metric tons in 1983 to 121,000 metric tons in 1991 and
became 119,435 metric tons in 2003 at a value of 35,951 million baht from export
(Fishery Foreign Affairs Division, 2004).
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(2) Probiems / Constraints

As described in Appendix C-6-1, in shrimp cultivation farms, after 4 months cultivation,
shrimp harvesting is carried out by farmers or collectors. Generally collector play an
important role on shrimp catching, follow by sizing of shrimp , packaging with ice and
loading into un-refrigerated truck before transport directly to manufacturer or through
central market. The quality of shrimp are involved with many parameters such as time of
sizing, washing condition, water and ice quality, sanitary of loading place especially
personnel hygiene of operator. Besides these, the most important parameter 1s the
temperature during transportation which generally using ice in the truck for cooling
shrimp during distribution to manufacture or central market. Transportation time and
cooling temperature have large impact of shrimp quality.

As mentioned above decompose of shrimp and contamination by pathogenic
microorganisms, especially Sa/monella sp. and Vibrio spp. which resuiting in product
detention by some importing regulatory authorities, for instance, Japanese Government.

(3) Improvement of Cold Chain System Project
Therefore strengthening and improvement of cold chain system of shrimp and human

resource development will be one of the way to improve and increase the quality and
safety of shrimp. Furthermore human resource development especially the awareness of
operator is the most important thing that should be done first.

7. Overall Goal
Good quality and safety shrimp supply in food chain.

8. Project Purpose
To increase the quality and safety of shrimp through collector facilities including quality

system management.

Outputs

Four model collecting places

Cold chain storage

Department of Fisheries (DOF) staffs are trained to be trainer 50 persons.

Two hundred persons from private sector (Farmer, coliector, central market and

o TP W

factory) will be trained.
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10. Activities

a-1.
a2,

a-3.
a-4.
a-5.
a-6.

a-7.
a-8.
a-9.

a-10.

Committee will be established.

Long term expert and committee organized Working group (DOF, Farm,
Collector, Factory)

Training in Japan for working group for one week

Setting up project plan

Situation survey of quality and safety of shrimp

Cold chain management Technology Training for project

1. GAP of harvesting

2. GMP of farm, collector and central market

3. Improve quality and safety of handling raw materal
Implementing and collecting data

Comparison the system before and after implementation
Establish operation Manual for farm, collector and central market
DOF organize Seminar for technology transfer.

11. Inputs
(1) Input from the Thai Government

1y
2)
3)
4)
5)

Office for project

DOF staffs of 50 persons as trainee

Operation cost of program commitice and working group
Necessary equipment

Other necessary cost for in-country training course

(2) Input from the Japanese Government

1)

2)

3)

4)

3)

Two long-term experts :

Cold chain storage technology

Distribution management

Two short-term experts

Post harvest technology in aquatic animal handling

System analysis

Necessary Equipment

Data loggers for temperature record

Training course in Japan for working group 15 persons for 1 week on aquatic
amimal handling

Seminar in Thailand
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12, Expected Benefits
Improvement of aquatic animal handling technology will be gained.
1,000 cultivation farms, 80 collectors, central market 20 places and 50 factones
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DOF Organization Chart
Bureau, Division and Center
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Summary of Candidate Project (Project Code: C-7)

1. Name of Candidate Project
Strengthening and Improvement of Cold Chain System of
Poultry Product and Human Resource Development

2. Implementing Agency

Bureau of Livestock Standard and Certification
The Department of Livestock Development (DLD)
Ministry of Agriculture and Cooperatives (MQAC)

3. Type of Scheme
Technical Cooperation Project

4, Project Area
Bangkok

5. Project Period
3 Years

6. Rationale
(1) Present situation
Transportation of product is one of the important to furnish the safety guard to consumer.

However time and temperature abuses to product during transportation often happen. In
addition, other filthy and contaminants also implicate. Therefore while transporting
product, extensive precautions and preventive measures should be designed to handle the
said mistreats and improved the cold chain system.

In the field of world market poultry meat and poultry product of That’s food industry are
grows extensively. Modem facilities producing poultry products for export usefully
demand the refrigerated lorry during their product transportation domestically and
internationally to distributing center or the market. But this application is not carried out
by all plant. Because of they consider meat as fresh when it 1s warm and regard meat as
not fresh when it is chilled. This opinion also stands in consumer up to the present. This
misunderstanding mind needs technology knowledge mput.
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The DLD office is responsible for meat hygiene and science carried out the trails to
mform about the cold chain system and encourage consumer to consider the chilled
treatment as the normal choice for fresh product. In order to strengthen and improve cold
chain system, therefore, modem technology in cold chain system and good distribution
management can provide the strong in pulse to consumer that chilled product make safety

and quality.

(2) Problems and Constraint
The concept of Cold Chain System is not only meaning of the storage system but it can
related to the freshness, sanitation and packaging of that product

Control Freshness  Control Sanitation Control Lower Temp Control Packaging.

T~

The Freshness of Meat Product
(A good Quality of a product)

DLD has a cold chain rule requirement writing inside of a standard slaughter house and
the processing standard of each commodity but it a widely general detail not specific of
what kinds of livestock product is suitable for what temperature, for example slaughter
house standard explain of how to storage of carcass, meat and organs which, the
temperature in the middle of the meat should be 4-10 C. But DLD must to specific of what
kinds of product and exactly the temperature that suitable for that commodity. It’s
sometime make of the person in charge misunderstood what is the right temperature to
control. The important problems which affect to the exporting of poultry product are
decomposing poultry meat and contamination by pathogenic Campylobactor, Listeria,
.. Salmonella which, resulting in product detention by importing regulatory.  DLD need
more information technique to improvement of human resource development in cold
chain system to increase the quality and safety of exporting of Thai’s poultry product to
the world market.
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7. Overall Goal
Improve of quality and safety of poultry product during transportation from
slaughterhouse, processing plant, storage until distributor.

8. Project Purpose
Upgrade quality and safety of poultry product through transportation practices, storage
facilities including distributor facility and practices.

9. Outputs |
a. Model of Cold Chain facilities and practices is established.
b. 100 trainers of trainer from Government Officer and 100 of Private Sector
will be trained.

10. Activities

Training Course of Technical facility and practices also including management of Cold
Chain System for poultry product related to Slaughterhouse, Processing Plants and
Distributor Standard System (GMP/HACCP) to the Governament Officer and Private
Sector.

11. Inputs

(1) Input from the Thai Government
a. Assignment full-time counterpart staff
b. Project Office with necessary equipment.
c.Building and facilities required for the project.
d.Expenses related with the counterpart staff.
e. Technology transfer center by DLD

(2) Input from the Japanese Government
a. 2 long-term experts in cold chain technology system and cold chain supply
management distribution.
b. Expenses necessary for the above.

12. Expected Benefits
Directly poultry farmers and indirectly supply chain.
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Appendrx C-7-1

Training program for the Cold Chain System & Good Quality of Poultry Meat
Product

Purpose
Human resource development of Good Quality System for Poultry Products

Target group
- Slaughter House

- Processing Plant
- Distribution Center

Contents of training program
- Control of Freshness
- Control of Sanitation
- Control of Low temperature
- Control of Packaging
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Summary of Candidate Project (Project Code: C-8)

1. Name of Candidate Project
Improvement of Packaging Systems in Fruit and Vegetables

2. Implementing Agency

Postharvest and processing Research and Development of Ofﬁce (PPRDO)
Department of Agriculture (DOA)

Department of Agriculture, Ministry of Agnculture and Cooperatlves (MOAC)

3. Type of Scheme
Technical Cooperation Project

4. Project Area
Bangkok

5. Project Period
3 Years

6. Rationale
(1) The view of the actual situation
Packaging, not only plays a vital role in protecting the products, but also maintains the

quality of the products and helps in preventing recontamination to the product from
improper handling along the supply chain. However, recently some researches showed
that packaging matenal itself can also contaminate into the food and cause undesirable
charactenstics to the products. Migration of some compounds from packaging materials
may also contribute to health problem, especially in ready to use or ready to eat products,
which 1nclude fresh fruit and vegetables.

Thus, developing safe packaging is a major policy of Thai Government. In fruit and
vegetable sectors, training and education 1s a major concern to urge all sector of the safety
issue awareness. The development of safe and sanitary packaging for fresh fruit and
vegetables and/or technology transfer from Japanese experience will beneficial to Thai
people and industries.

Thailand is the natural treasury country with many vegetables and fruits products.
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Packaging plays an important role as a means for maintaining delicacy and delivering this
products safely and fresh to our table.

(2) Problems and constraints

As for the present distribution form of the vegetables and fruits products, transpiration
packaging is restricted to the carton box, bamboo basket, plastic container and plastics
bag, EPS (Expanding Polystyrene) carton, etc.

The consumer package is restricted to polyethylene, polypropylene bag, and polystyrene
paper, oriented polystyrene tray and polyethylene stretching film packaging etc., and has
not satisfied with protecting, convenience, and display function in food packaging.

The vegetable and fruits market and packaging style in Thailand is shown on Table C-8-1
(Consumer Packaging), Table C-8-2 (Wholesale Market)

Table C-8-1 The vegetables and fruits market and packaging style in Thailand

(Consumer Packaging)

No. Item Packaging Material Remarks
1 | Dry Fruit OPP/CPP Normal Package
2 | Pumpkin Stretch PE With Label
3 | Potato CPP Pouch With Label
4 | Chinese Cabbage Stretch PE With Label
5 | Spinach Printing CPP
6 | Salad OPS CUP With Label
7 | Water Melon Stretch PE With Label
8 | Mushroom PSP Tray

Stretch PE With Label

9 | Orange PP Net
10 | Apple Pin Hole PE With Label
11 | Pineapple PSP Net With Label

Note: OPP: Oriented Polypropylene

PE: Polyethylene
PSP: Polystyrene paper

OPC: Oriented Polystyrene
PP: Polypropylene
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Table C-8-2 The vegetables and fruits market and packaing style in Thailand

(Wholesale Market)
No. Item Packaging Material Remarks

1 { Onion PE bag Domestic
2 | Pumpkin Bamboo basket Domestic
3 | Carrot Corrugated paper Domestic
4 | Broccoli Expanding PSP Domestic
5 | Poteto Cormmugated paper Domestic
6 | Kidney bean PE bag Domestic
7 | Apple Corrugated paper China (Import)
8 | Lemon Corrugated paper Import
9 | Banana PE basket Domestic

10 | Pear Corrugated paper Import

11 | Melon Cormrugated paper Import

12 | Mangosteen PE Container Domestic

Note: PE: Polyethylene  PSP: Polystyrene paper

There are some constraints for food packaging in Thailand as follows;

Difficulty to protect fruit and vegetables from damage during transportation with

existing packaging materials as above mentioned

Difficulty with purchasing packaging materials and equipment
Insufficient research and development for packaging system
Lack of awareness and information for packaging system

But packaging cannot be ignored, because this is important factor that gives much
impression and trust regarding safety and quality not only for domestic market but also

for international market.

(3) Project Idea
As the method of sending a vegetables and fruits products to under a consumer, especially

deliciously, safely in the fresh state.

1) Introduction of the packaging technology combined with corrugated paper and
shock absorbing material. (Buffer function)
2) Fixing of the keeping temperature control packing system that enables

low-temperature distribution.

3) Ready-to-Eat (Control Atmosphere Packaging) which hammered out simple nature

on the assumption that export is needed from now on.

Concept Figure of Food Packaging System is shown Fig.C-8-2 in each category.
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Fig. C-8—-2 Concept Figure of Food Packaging System for Project Formation

Based on these problems, improvement in consciousness, and education and training of
people engaged in vegetables and fruits products distribution system can be it the subject
left behind from now on.

Through introduction of packaging consultant education and license system in Japan, the
packaging technology for fruit and vegetables products distribution system can will be
improved with establishment of necessary association for human resource development

of food packaging. The curriculum of Packaging Consultant Training Course in Japan is
shown in Appendix C-8-1.

7. Overall Goal
- Improvement of packaging technology for fresh fruit and vegetables including design

and testing.

- Establishment of education program for packaging expert.
- Establishment of packaging testing center.

8. Project Purpose

- To educate and develop the awareness of packaging role contributes in food safety
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and quality for fruit and vegetable industries and supply chain.
- To apply the safe packaging to some tropical fruit and vegetables.

9. Qutputs
- Thai researchers are trained in packaging in Japan
- Safe packaging systems for fresh horticultural produces.

10. Activities
- Training course on role of packaging in food safety.
- Training course on consumer packaging and modified atmosphere packaging.
- Training course on packaging test.
- Application of Japanese packaging system to fruit and vegetables.
- Technology transfer of new Japanese packaging technology for fresh horticulture
produces.

- Develop safe packaging for fresh fruits and vegetables.

11. Inputs

(1) Input from the Thai Government
1) Research team (10).

2) Supporting staffs (15)

3) Existing Postharvest Laboratory

4) Office for the experts

5) Training facilities

6) Other necessary cost

(2) Input from the Japanese Government

1) One long-term experts in safe packaging system development

2) One long-term expert in flexible film packaging and modtfied atmosphere packaging.
3) Short-term experts in package testing and analysis.

4) Food packaging training in Japan (3-6 months)

5) Packaging test training program in Japan

6) Packaging and packaging testing equipment

7) Other necessary cost
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12. Expected Benefits
This project has direct impact on Thai people’ health and safety. It will help promoting
using safe food packaging in all sectors from grass root level to the industrial level along

the supply chain.

This will also help promoting export of Thai products. This project will benefit more than |
100 exporters, 1,000 of small and medium enterprise (SME) that dealing with fresh fruit

and vegetable industries, including primary operators and growers.
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Appendix C-8-1 Curriculum of Packaging Consultant Training Course

Packaging CONSULTANT Training Course 1s organized by Japan Packaging Institute and opened
according to a schedule as shown below. This is 3 months packaging course. Traming participants are
requested to select either of the courses marked with (¥).
General Information
Concept of Packagmng, Packaging Management, Logistics Management, Packaging Functions,
Standarization, Packaging Systems & Line, Packaging & Environment, Universal Design.
!
Materials
Paper Containers, Corrugated Paper Board, Plastic Film and Containers, Metal Box, Glass Box,
Sealing & Tying materials, Adhestves, Quality Evaluation of Packaging Materials.

(*) Transportion Packaging Course {*) Consumer Packaging Course
Distribution Channel Market Resarch & Preduct planing
Exporting Packaging Display & Indication

Assembly Packaging Design Printing & Packaging

Testing Methords of Freight & Containers Food Packaging Technology
Cushioning Packaging Design Pharmaceutical Packaging Design
Wooden Box Packaging Design Safe & Sanitation of Packaging

Corrugated paperboard Packaging Design Food Preservation
Systematization of Logistics Keeping Freshness
Standarization of Transport Packaging  Quality Control of Packaging Lin¢
Systematization of Packaging Line
Various Kind of Laws on Packaging

l
Submissino of Assigned Reports
!

Practical Training  Practical Training  Practical Training Practical Training
Packaging Design  Packaging Design  Packaging Design Packaging Design

for for for {Graphics)
Heavy Products Light Products = Food & Pharmaceuticals
d
Examination (Written Exam. & Interview)
!

Packaging Consultant
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Summary of Candidate Project (Project Code: C-9)

1. Name of Candidate Project
Improvement of Packaging Systems in Fishery products

2. Implementing Agency

Fisheries Technological Development Division, Department of Fisheries (FTDD)
Department of Fisheries (DOF)

Ministry of Agriculture and Cooperatives (MOAC)

3. Type of Scheme
Technical Cooperation Project

4. Project Area
Bangkok and related area (Specific project area is to be determined before or at the
beginning of the Project)

5. Project Period
3 Years

6. Rationale

(1) Present situation

Fishery Technological Development Division (FTDD} is one of Division in Department
of Fishenies, which is responsibility in developing post-harvest technology, improvement
of quality control and management system also providing technological solution for
Fishery products in tend for both domestic consumption and export. In 2004, the
Government of Thailand launch of “Food Safety Policy” to promoting Thailand food
safety policy. It needs more technology to establish of education program from food
package expert to improve the food packaging technology, design and testing. Moreover,
the developing of awareness and how packaging can contribute food safety and quality of
fishery and fishery product must comply with the international trade.

The organization of Fishery Technological development Division (FTDD) 1s shown m
CH-1.
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Director
[ Genearal Administration Section I
Fish Handling & Preservation Sub— |
Division
Processing & Product
Development Sub- Division

F:mmarcial Fish Product Innovation Sub— Division]

[

Sub-Division

Fish Packaging Development J

Aqustic Bictechnology Sub—Division ]

IRRL

Fish Process Engineering Sub—Division ]

Fig. C-9-1 Organization of Fishery Technological Develepment Division (FTDD)

The production amount of Fishery Products in value in 2003 shows U$3,912million and
the growth of 1.06% compared with last year. And 34.05% is occupied by the whole
percentage.

As items, Frozen shrimp, Shrimp processed product, Tuna canned food, Cuttlefish,
Octopus products, Kamaboko and Surimi and so on.

The import countries of the frozen shrimp and processed product which are trade
occupies ranking with U.S.A., Japan, and Singapore.

The marine product market of Thailand is divided into three types such as: the unpacked
products in a stall, a consumer package and export packaging. Domestic market has the
simple packaging, such as processed products (dried fish, preserved fish in salt) by using
water activity control, boiled fish paste (Kamaboko), and fresh fish and shellfishes.

And vacuum packaging boiled fish paste (Kanikama), frozen shnimp, and canning tuna
etc. have been used for export packaging products.

The consumer packaging in the market in Thailand is shown in Fig.C-9-1.
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Table —2 Consumer packaging of Fish and Shellfishes (Supermarket)

No. {ltem Packaging Material |Remark

1|Dry Fish OPP/LDPE Normal Package
2|Cut Fish A-PET/LDPE Vacuum Pack

OPP/LDPE Vacuum Pack
3|Steam Mackerel Glass Bottle With |_abel
4iWhole Fish PSP Tray

Strech LDPE With Label
9)|Cut Fish OPP/LDPE Pouch |Normal Package
6{Fish Sausage LLDPE Pouch Normal Package
7{Ball Kamaboko OPP/LDPE Pouch [Vacuum Pack
8|Cattle Fish PSP Tray

Strech LDPE With L abel

The actual condition of the food packaging in Thailand does not progress compared with
other industrial countries, but it is in use of mainly general purpose packaging material,
1.e. simple packaging for dry foods.

Moreover, it is difficult to expect long-term preservability and to hold the freshness of
food because of insufficient the cold chain transportation system. Therefore, export
manufacturer mainly use frozen foods and canned foods.

Presently packaging industry of Thailand mostly produce can and glass bottle as
packaging materials. But in Japan plastic and paper material are produced by many
packaging industry because they are light, easy to open, variable shaping and more
cheaper than can or grass with consideration of improvement food quality and food
safety.

The comparison of the percentage of the packaging material of Thailand and Japanese
market was shown in C-9-2.

Table C-0-2 Comparison of the production quantity for packaging materials of Thailand and Japan
No. Item Thailand(%) Japan{%)
1 Metal 20 11
2 _ Paper 40 99
3 Glass 15 8
4 Plastic 25 . 18
5 Wood 4
Total 100 100

Year; 2002, Baced on production quantity

Fishertes Technological Development Division, Department of Fisheries (FTDD) of
Department of Fisheries {DOF) is now considering to develop new packaging system for
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long-term preservation and transportation in normal temperature without cold chain

system to utilize fishery products such as Retortable processing products to replace
canned food.

The Concept Figure of Retortable Packaging system for Fishery Products was shown in
C-9-3.

— Lizard fish Deboning etc. Mincing. Mixing etc.
- Crocker

- Red Muller

~ Threadfin beam etc,

F value:4

Normal temperature distribution
{ No need refrigeration)

Long term preservation {3 Month}
Healty & Qutdoor food

Fig. C-9-3 Retortable packaging system for fishery products

7. Overall Goal
Food packaging technology, design and will be improved and established.

8. Project Purpose
To acquire the knowledge of packaging for food in order to improve the quality in term of
food safety and value of exporting,

9. Outputs
New/Modern and appropriate method of Thai food packaging technology will be
introduced. -

10. Activities
- Coordination management committee will be established
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- Training courses of packaging technology for food safety will be carried out.
- Training of the trainers will be conducted.
- New packaging technology for food will be introduced.

- Booklets of fish and fishery products packaging will be published.

- R & D activities of new packaging for fish and fisheries products will be conducted.

- Market research will be carried out.

- Fish packaging in term of food safety and environmental friendly campaigns will be
promoted.

- Fish and fishery products in an appropriated package and well designed will be
launched in the domestic and international market.

11. Inputs

(1) Input from the Thai Government

1) Counterpart (Fish Packaging Development Sub-Division)
2) Staff, (3-5 persons)

3) Office space (FTDD)

4) Trainees (30-50 persons)

(2) nput from the Japanese Government

1) Three long-term experts on Improvement of packaging : Consumer packaging
(Flexible packaging for non-heat treatment and retort sterization processed food),
Transpiration packaging (exporting packaging) and Packaging technology training
(Packaging design, processing, evaluating and marketing, etc.)

2) Training course in Japan 2-3 persons per year for 2 months on

- Flexible packaging technology

- Packaging for distribution of fresh and processed fish

- Packaging technology for traditional fishery products as salted fish, dried and smoked
fish, fermented fish, marninated fish as well as fish sausage and chilled fresh fish.

3) Necessary equipment and samples of packaging material forR & D

- Retort pouch system

- Flexible packaging and plastic container (cup and tray include scaling machine)

12. Expected Benefits
The 500 fishery product’s factories will be gained including 10,000 farmers.

The safety of the aquatic food products from Thailand can be improved using the three
major functions which packaging technology has protection, convenience, display effect.
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By using marine resources effectively, packaging and processing technology are fixed in
Thailand and promotion of the export and activation of the domestic market can be

expected.

5-126



The Kingdom of Thailand

The Safety for Strengthening the Food Safety Policy
Final Repori

Summary of Candidate Project (Project Code:C-10)

1. Name of Candidate Project
Improvement of Packaging System in Livestock Products

2. Implementing Agency
Department of Livestock Development
Ministry of Agriculture and Cooperatives

3. Type of Scheme
Technical Cooperation Project

4. Project Area
Bangkok and related area (Specific project area is to be determined before or at the

beginning of the project)

5. Project Period
3 years

6. Rationale

(1) Actual situation and hurdle

Packaging system functions according to market force. The purposes packaging are
securing food safety, preservation of product, quality control, and information

distribution to consumer.
Introduction of recent idea for food safety to food package and packaging system in
Thatland is very slowly because of following constraints;

-  Difficulty with purchasing packaging materials and equipment

- Insufficient research and development for packaging system

- Lack of awareness and information for packaging system

But packaging cannot be ignored, because this is crucial factor that gives much
impression and trust regarding safety and quality not only for domestic but also for
international market.

According to the statistics in 2003, the shipment value of Meat and Meat Product is
US$1,110 mitlion, and the pace of expansion of 110% compared with last year is shown.
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Table C-10-1 Recent meat production figures in Thailand (Thousand Heads)

Year Produ.ctlon of Production of Pork | Production of Beef
Chicken

1999 853,564 9019 938

2000 890965 9233 870

2001 952043 9968 845

2002 986404 0876 e

In Thailand, there are two kinds of distribution of meat and meat products;

- consumer packaging in supermarket

- unpackaged meat selling 1n wholesale market and meat shop

The consumer packaging of meat by supermarket was shown in Table C-10-1.

Table C—-10-1 Consumer packaging of meat (Supermarket)

No. Item Packaging Material Remark

1 Pork Meat Strech PE/PSP Tray With Label

2 Chicken Meat |Strech PE/PSP Tray With | abel

3 Sausage PET/LDPE Pouch Vacuum Pack

4 Ham A-PET/LDPE Tray Vacuum Pack
OPP/LDPE Lid Vacuum Pack

5 Sausage LDPPE Pouch Normal Package

] Sausage PVDC Aluminum Clip

In case of distribution system of meat tends to receive contamination of a microbe and

such as transpiring of moisture, flesh colored change, and mixing of a foreign substance,

needs to ensure the safety of food.

In case of meat packaging and cold chain system, the packaging personnel training of a

related section is very important for good maintenance of facilities, improvement 1in

packaging material processing technology to secure meat safety.

It is necessary to improve the contents of each work and to reconstruct a packaging

system for export promotion and stimulation of domestic demand.

In the present time, Thai packaging organization was shown in Fig. C-10-2.
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Fig. C—10-2 Various Packaging Organization of Thailand

7. Overall Goal
- Improved of food packaging technology, design and testing
- Establishment of education program of food packaging by expert

8. Project Purpose
- A proper packaging technology for livestock product can be available
- Development of awareness which are important role in food safety and improved of
quality of hivestock product with packaging technology

9. Qutputs
Know how in packaging technology from primary until end of livestock product

10. Activities
- Study and training of food safety packaging technology in Thailand and Japan
- Technology transfer of new packaging to Government Officer
- Traming Course for consumer and private sector regarding on packaging of food
safety '

11. Inpauts

(1) Input from the Thai Governnient

1} Assignment full-time counterpart staff and trainee
2) Project Office
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3) Building and facilities required for the project
4) Expenses related with the counterpart staff
5) Technology transfer center by DLD

(2) Input from the Japanese Government

1) 3 long-term experts in packaging technology, consumer, transpiration packaging and
training expert

2) Express necessary for the above

12, Expected Benefits

Pork meat and chicken products industry of supply chain and relative person was
improved and the safety of meat can be assured while the export promotion of meat and
stimulation of domestic demand are expected.
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Summary of Candidate Project (Project Code: C-11)

1. Name of Candidate Project
Improvement of Supply Chain Management for Fruit and Vegetables: Postharvest
Handling and Cold Chain Management '

2. Implementing Agency

Processing and Postharvest Research and Development Office (PPRDO),
Department of Agriculture (DOA),

Mimstry of Agriculture and Cooperatives (MOAC)

3. Type of Scheme
Technical Cooperation Project

4. Project Area
Production and distribution area of Fruit & Vegetables (Specific project area is to be
determined before or at the beginning of the Project)

3. Praject Period
3 Years

6. Rationale

(1) Food Safety

Food safety has become one of the most important issues over the world. In Thailand, the
recent outbreak of avian influenza and detection of antibiotic residues in shrimps and
pesticide residues in vegetables exported from Thailand have forced the government and
private sectors to strongly recognize the necessity of strengthening the food safety system.
Food safety is becoming a new trade barrier in international market. On the other hand,
food sector is one of the most important areas in Thailand. Export of Thai food ranked
fifth in the world in value during the year 2000 to 2002. The government has a policy to
promote Thailand as “the kitchen of the world”. '

(2) Importance of Fruit and Vegetables in Thailand

Production of fruit and vegetables is a growing industry in Thailand. The survey report in
the year 1999 shows that the area of 10.5 million acres contributes to the production of
fruit and vegetables. Thailand’s export statistical data for 2003 indicate that fruit and
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vegetables share a significant proportion of the total Thailand food export values, with
11.22% (52,788 Million Baht). The export value for the year 2003 significantly increased
from the year 2002 due to an aggressive trade promotion launched by the Thai
government, and the development for products meeting markets’ reguirements. The key
commodities include pineapple, longan, durian, mangosteen, longkong, asparagus, baby
corn, sweet corn, beans, okra, etc. Main destination countries are USA, Japan,
Netherlands, European countrigs, Taiwan, etc.

Vegetables are exported in the form of fresh and processed (dried, pickled, canned, and
frozen). During the period from the year 1999 to 2002, an average export volume of
351,417 metric tons, valued at 12,606 million baht, a year was achieved.

Thailand is also recognized as the land of tropical fruits. More than 30 fruit commodities
are produced for export. The products of export are also in many forms i.e., frozen, dried,
sugared, vacuum-packed, in jam or syrup. In the year 2003, during the first four months,
pineapple was the leading fruit export, in different forms, such as fresh, frozen, dried,
sugared, and processed, as well as juice. Also, mangosteen, said to be the Queen of
Tropical Fruit, is promoted for export. Its unique taste is favored around the world,
mcreasing the demand.

(3) Distinguished Features of Fruit and Vegetables in terms of Food Safety
Fruit and vegetables have several distinguished features unlike other foods.

First, it is generally perishable which makes it difficult to maintain the safety and quality
of these products, unless any appropriate measures have been taken.

Secondly, many commodities (varieties), having different physical and physiological
property, are produced for export and domestic market, i.e. 73 for vegetables and 30 for
fruit. This diversity also makes it difficult to handle each commodity properly, since
measures to maintain the quality differs much by commodity.

Thirdly, its supply chain (market channels) is usually so complicated with many stages,
which gives it more chance to cause some damage in quality than other foods.

Fourthly, its losses are in many cases related to “invisible damages”. Namely, damages
do not appear immediately when its causes arise, but come to appear only after some days.
For instance, even when fruit is dropped directly to the ground in picking or strongly
pressured by hand, the damage may not be visible at once in many cases until a number of
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days after it has occurred, which makes it difficult to identify causes of the damages. This
justifies necessity of handling each commodity carefully and in proper way at all stages of
the food supply chain,

And lastly, production areas of fruit and vegetables in Thailand spread over the country,
1.e. northern, western, eastern and central western regions. Farming system for fruit &
vegetables 1s mostly based on a small plot farming. This leads to covering geographical
areas, which may cause difficulty in management.

In order to ensure Food Safety for fruit and vegetables, it is in urgent need to develop and
disseminate any practical technology and system, which should be the most appropriate
in Thailand from technical and economical points of view.

{4) Problems / Constraints

<Significant Postharvest Losses>

Fruit and vegetables can be easily deteriorated after harvest and lose their marketability
within a few days on shelf causing huge losses in economy, unless appropriate measures
have been taken. Statistical data show that in developed country, post-harvest losses for
plantation crops reach 10%, while horticultural products range from 5 to 25 %. In
Thailand, the losses are mainly caused by high moisture content of produce, high
respiration rate, and the infection from fungus and bacteria due to improper handling,
storage, transportation and packaging. Such losses lead to less productivity, and also

lower the nutrition value, taste and product price.

The perishable produces like fruit and vegetables are intrinsically damaged by its high
metabolism rates. The study report in USA estimates that the yield losses of iceberg
(vegetable) at wholesale market, retail market and consumer in each stage of supplied
chain are'4.1, 4.6 and 7.1 respectively. Another study in the Royal Project in Thailand
shows that the weight losses of produces (cabbage, iceberg and bell pepper) during
transportation from the hill station to Chiangmai station are 4, 13 and 11 % respectively,
while from Chiangmai station to Bangkok, the loss of three fresh produces are 54, 71 and
34 %, respectively. Also, several reports suggest that due to the lack of knowledge of the
people involved and poor supply chain management, the loss may possible reach even to
100%. Education and dissemination of proper handling of these crops to the people
involved in the supply chain is indispensable for reduction of postharvest losses,
especially qualitative losses in terms of Food Safety.
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For reduction of postharvest losses, the report under consortium of stakeholders
concerned raises the following issues as the key objectives:

(1) To develop mghly qualified manpower in the ficld of postharvest technology

(2) To conduct high quality and well coordinated research

(3) To establish effective and interactive means for technology transfer

For postharvest losses of various commodities, many studies have been conducted in
many countrics and by many relevant bodies including international orgamzations for
improvement, since long ago. However, in most cases, definitton and method of the
assessment of the losses are not made clear. For instance, there can be several definitions
on losses of fruit and vegetables, such as: (a) Waste (throw away) only; (b) All
unmarketable products including waste, animal feed, etc.; (c¢) “b” plus low grade
marketable ones (Low grade marketable products can be considered as a kind of losses,
because it can usually be sold only at lower prices than higher grades). Also, losses are
classified into two (2) types; quantitative and qualitative, the latter being directly related
to Food Safety. In the beginning of the project, the baseline study should be conducted to
clarify the situation of the postharvest losses in Thailand, taking above-mentioned points
into account.

<Improper Postharvest Handling>

Post-harvest handling with safe treatment and good hygiene are an important issue to
ensure that the produces reach the consumer in safe condition for consumption. The
contamination by Salmonella and Escherichia coli in fresh produces may cause food
poisoning in human. The survey under National Research Council of Thailand reports
some comparative study of the post-harvest handling at the collecting sites. It is found
that the cleanliness of the place and the sanitary of the worker have direct correlation with
the number of microbial population. It is also noted that the training and benchmarking
between collecting sites apparently accelerate the development of the sanitary in place.
Currently, the importing countries have set the criteria of acceptable number of the
mentioned microorganisms in fresh produce. So, it is important for Thailand as the
exporting country to establish the strategy to prevent the hazard contamination at all
stages in food supply chain based on scientific information.

Temperature management is one of the most important issues for fruit and vegetables

through the food supply chain including post-harvest treatment, storage, transport and
packaging in order to maintain the produces in good conditions in terms of food safety
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and quality. It should be noted that each commodity (variety) of fruit and vegetables has
the most appropriate range (the lowest and highest) of temperature and humidity for
storage and transportation, which differs by commodity. The hygiene and HACCP is also
a major areas to be strengthened.

This project also aims at using organic chemicals for postharvest cleaning and
preparation of the produces. In Thailand the general cleaning reagent is chlorine
compound such as chlorine gas or salt of hypochlorite. The concentration of the cleaning
reagent differs by the items of produces i.c., for cleaning asparagus, carrot, and chili
pepper, the appropriate concentration of chlorinated water are 50-100, 5-10 and 300 ppm,
respectively. However, there is high potential of using organic acid as alternative
cleaning methods, for instance, citric acid and malic acid.

Major constraint among others is reported to be a lack of some scientific based
information and dissemination of general knowledge to the relevant stakeholder at all
levels. The training program for the post-harvest technology and the mechanism to
extend the knowledge to the right people should be established. Implementation of this
project will benefit all sectors involved in the food supply chain including consumers.

<Postharvest Handling in Thailand>

Improper postharvest handling methods are often observed in Thailand, that lead to an
adverse impact on Food Safety from the aforesaid viewpoints, such as:

(1) Harvesting in rough (careless) way

(2) Temporary storage under sunshine on the farm without covering

(3) Transportation by open truck or incomplete covering for long distances

(4) Improper handling in collection, sorting, loading/ unloading

(5) Storage under inappropriate temperature/ humidity

(6) Mixture handling of different commodities in storage and transportation

(7) Improper handling at wholesale/ retail markets

(8) Improper packaging of the products for storage, transportation and marketing

In the beginning of the project, the baseline study should be conducted to find the present
situation of the postharvest handling methods in Thailand, and identify the areas to be

improved, taking above-mentioned points into account.

Sharing knowledge and experience of Japan in this area under Japan’s Technical
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Cooperation will greatly contribute to improvement of food supply chain management for
fruit and vegetables, particularly postharvest handling and cold chain management.

(5) Model Commodities for the Project
Each commodity has its own characteristics. Therefore, specific technology is required
by commodity to reduce losses in both quality and quantities. It is advisable for this

project to take up the commodities of Okra, pineapple, mangosteen and leafy vegetables
as a model for the following reasons:

Okra is one of the popular vegetables, which is mainly exported. Some leafy vegetables
are reported to be microbe-contaminated so much due to improper and unhygienic
handling. Pineappies contribute to the export, being a leading commodity of Thai fruit
export to the world market. Mangosteen fruit has a relatively thick and strong peel that is
not easily injured by strength. However, some environmental strike against the fruit, such
as dropping downward to the ground, may cause any physiological change at the inner
layer of the peel and probably damage the property of flesh. Research and development
need to be done in order to reach an appropriate solution for the handling problem related
to physiological change of mangosteen.

7. Overall Goal
Food safety and quality is ensured in supply chain of fruit and vegetables.

8. Project Purpose

Practical technology for management of the food safety and quality is disseminated mn the
area of post-harvest treatment and cold chain of the target commodity (fruit and
vegetables).

9. Outputs

a. Practical technology intended for improvement of food safety and quality (mainly
shelf life) is developed for post-harvest treatment and temperature management of
the target commodity (fruit and vegetables).

b. System to disseminate relevant information on the technology development is
established. ' ‘

10. Activities
a-1. To conduct the baseline study to find, analyze and evaluate the present situation
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(problems / needs) in depth for the target commodities

a-2. To identify and prioritize the technology areas to be improved for food safety

a-3. To develop a group training program to be conducted in Japan, for Controlled
Atmosphere (CA) Storage / transportation system, fruit/vegetables .supply chain
management and HACCP

a-4. To select trainees and arrange training organizations, places, facility, equipment and
trainers

a-5. To develop and produce training materials

a-6. To implement the group training in Japan

a-7. To develop a practical improved technology (with higher performance at
economically feasible cost) on post-harvest treatment and temperature management
along supply chain of the target commodities

a-8. To develop operation manual

a-9. To conduct a pilot program (trial application of the developed technology), feedback
to the original design and finalize it

b-1. To publicize relevant information on the technology development through the
Website, the Project Newsletter, Seminars and various media
b-2. To establish a mechanism to exchange information among organizations / personnel

concerned.

c-1. To conduct monitoring / evaluation study, based on the Logframe and the
Monitoring Schedule, and feedback for modification as required

* The Logframe, the Momnitoring Schedule and the Project Act1v1ty Schedule (Detail) are
to be prepared before the project commences.

* The Monitoring of the project will be conducted by the project member(s), while the
Evaluation of the project will be made by an external task force. -

11. Inputs

(3) Input from the Thai Government

1) Assignment of Counterpart Staffs
1 -Project Manager (PPRDO)
10 -Full time Supporting Staffs (PPRDO)
20 -Supporting Staffs (PPRDO)

2) Project office

3) Existing Postharvest Laboratory
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4) Buildings and facilities required for the project
5) Local expenses related with the counterpart staffs
6) Local cost required for implementation of the project

(4) Input from the Japanese Government
1) Dispatch of long-term experts (2)
Supply Chain Management
CA Storage System
2) Dispatch of short-term experts (3)
Postharvest treatment (Cleaning, Cooling, etc.)
Postharvest Physiology
Baseline Study / Project Monttoring
3) Group Training Programs in Japan
On the Job Training for Thai Researchers:
CA Storage / Transportation
Supply Chain Management of Fruit & Vegetables
HACCP
4) Expenses necessary for the above

12. Expected Benefits

Benefit

By implementing the project, the foliowing benefit can be expected:

Practical technology for management of the food safety and quality is disseminated 1n the
area of post-harvest treatment and cold chain of the target commodity (fruit and
vegetables).

Eventually, Food Safety is ensured in supply chain of fruit and vegetables.

Beneficiaries

Beneficiaries to whom positive changes are intended directly or indirectly by

implementing the project will be:

(1) Primary and secondary producers of fruit and vegetables,

(2) Fruit/ vegetables exporters and importers in Thailand and other food trade partner
countries

(3) Consumers
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List of Members of the Study Team
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Workshop and Seminar

Positive List for Pesticide Residues (Japan)
Okra Case

List Organizations and Individuals visited

Organization Chart of each Government Body related to
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Appendix 1

Name

Assignment

Mr. Kazumi Ueno

Project Manager

Mr. Yoshio Tanaka

Food Quality Management (1)

Mr. Pitak Supanantakarn

Food Quality management (2)

Dr. Werasit Kanlayakrit

Food Safety System (1)

Dr. Chantaree Jarupanthu

Food Safety System (2)

Mr. Toshio Watanabe

Food Safety System (3)
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Appendix 2

Main Events and Activities in the Study (From March to October 2004)

March 24

March 30
April 8

Apnl 11 -18
April 19

April - May
June 1

June 28

July (first haif)

July - August

July 31- Aug 7
September 10
September 10
September 17
September 21
October 1

October 12 - 14

October 15

October 18

Agreement made effective for implementation of the Study between JICA
(Thailand Office) and the Consultant

Presentation to ACFS

Submit the [nception Report

Overseas Study (Japan)

FTI Meeting

Field Survey (Case Study by commodity for facts finding)

Hold the 1st Workshop on Food Safety at Royal Princess Hotel, Bangkok
Submit the Interim Report |

A series of meetings for project formulation with departments concerned

Field Survey
(Visit government / private organizations for further clanfication)

Overseas Study (Japan)

Submit the Progress Report

JCC/TCC Joint Working Group Meeting

Presentation on Positive List System at Rama Gardens Hotel, Bangkok
Hold 2nd Seminar on Food Safety at Rama Gardens Hotel, Bangkok
Submit the Draft Final Report

Attend The Second FAQ/WHO Global Forum of Food Safety Regulators
at United Nations, Bangkok

Presentation on Food Safety System in Japan at Emerald Hotel, Bangkok

Submit the Final Report
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Appendix 3
Contents of Workshop and Seminar

1. 1* Workshop on The Study for Strengthening the Food Safety Policy in
Thailand (JICA Study)

(1) Opening and Keynote Speech
Dr. Ampon Kittiampon (Deputy Permanent Secretary, Ministry of Agricultare and
Cooperatives)

There are two reasons for setting up this workshop.

1. Food Safety Policy is considered as most important issues by this government.
Thatland has established Food safety roadmap, which was responsible by the Ministry
of Agriculture and Cooperatives, Ministry of Public Health and Ministry of Industry.
The attempts of the government are the establishment of Laboratory Center for Food
and Agnicultural Products Co., Ltd. {LCFA) on food safety analysis and the food safety
planning and action. The food safety agenda are not only the quality of food but also
the control system, it is more important to assure the safe food for local consumption
and for people in the world. In addition, Thailand must work for the preventive action
and system on the bird flu cases in Thailand.

2. According to the international market i.e. EU, USA, China and Japan, three relevant
1ssues concerned are: 1) the food safety standard, for example, the pesticide or chemicat
residues in food 2) the preventive systemn and control measure for the outbreak or
dissemination of key pest, disease, etc. and 3) the reliability and assurance of inspection
and certification of the export country.

With regards to technical negotiation with Japanese government for cooperation, under
JTEPA (Japan-Thailand Economic Partnership Agreement) at Fukuoka last October, the core
issue relevant to agriculture was that the cooperation would focus on the development of food
safety system.

The study team is finding for the most appropriate way for the establishment of food safety
system under the scope of JTEPA. Thailand and Japan had established some technical
approval for safe chicken meat, while Thailand had the crisis situation of bird-flu, which
caused chicken meat unable to export. In that technical cooperation, so quick action was
taken that Thailand could export the heat-processed chicken meat within a short time.
Therefore, the technical cooperation under scientific information basis will be very important
among the two countries. In this workshop, it is necessary to discuss mainly on the linkage
system, which can be divided into two parts:

1)  The quarantine procedure in Japan
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2) The acceptance for the Thai standard of the commodities, especially for the pesticide
contamination. The equivalent procedures for export and import of commodities.

These issues can be discussed for three processes as follows;
1. The development for Farm Standard to the level of acceptance, how to cooperate, how
to function?
2. The development for Processing in both small enterprise and industrial sectors.
3. The acceptance of the process and system of inspection and certification. The
capability of government sectors, how to cooperate technically to achieve that goal?

The negotiation under JTEPA will be done at the middie of the month, which is a key point to
decide for the future cooperation. However, the cooperation should be based on the pest sk
assessment, the problem analysis of the disease outbreak, etc.

(2) The Study for Strengthening the Food Safety Policy in Thailand (JICA Study)
(3) Case Study — Livestocks
(4) Case Study — Seafood Products
(5) Case Study — Fruit and Vegetables
(6) What problem Thailand is facing in term of food safety?
Presented by JICA Study Team

(7) Question & Answers
During Question & Answer, followings are discussed.

Association of chicken exporter: There is the request to Japan side for provision of support
and cooperation. The study on livestock should cover supply chain system.

Thai Shrimp Association: The shrimp industry had developed to the great extent. However,
some problems still exist in the sector of production at farm level. The subsidy and the
development from government are still not sufficient. However, there are some farmers or
farmer groups who are self-reliance and they can make improvement and export their
products to Japan. The organic production for shrimp cultivation is on process. This
requires technical assistance.

Answer from team; The study team classified the industry size as small, medium and large
size and cover food safety system of GAP, COC etc. we found that Thai fishery industry has
been developed and has a good potential in fishery production. However, It is considered to
identify what is our weak point and try to develop that point. 80% of farmers are said to be
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not well trained on production procedure and food safety awareness. From our study at farm

level, we found problems are pricing which is not stable. Therefore, government or another
relevant authority should concern for promotion and development.

Processed food association: Regards to fruit and vegetable, problems are more complicate.
First, most farmers do not practice following GAP. In the case of food safety, traceability is
also considered as problems. We can not inspect at primary level because collectors collect
those from small farmers then the products will be sent to the industry.

Answer from team; It is quite a big problem regarding traceability on food safety system for
fruit and vegetable. At farmer practice, the management and process is already difficult.
At the collector level, there is no official system to control effectively. This will cause
traceability difficult to manage. So, the traccability has to be managed at this stage of food
chain. Some exporters have good system to manage quality at this stage because they have
their own group of farmers. But for the traceability, we have to check the input material. It
will be useful if we can find the system or mechanism to distinguish the input and product.

Moderator; It is necessary to classify the problem processes by priority, how to prioritize the
projects.  Organic farming has been set up for standard, we should have some program and
set up project for the implementation.

Private company (Japan): There are problems that now farmers received the GAP
certification from DOA. But the procedures of food safety are not clear, there are too much
inspection at the farm. In our case, we have our own system to control the pesticide. We
hope the government can accredit the food safety system of our company. The systems of
the government still emphasize only checking pesticide residue of the end product. Actually,
the exporter at the same level have a good system to control pesticide contamination in their
produces.

Moderator; The government should develop and cooperate with the company.

Department of Agriculture: DOA certify farmer for GAP not only finished product.
Theretore, it covers the food safety system. For the Q mark issued by DOA, it is including
bar code, which can be identified where those products are from.

Federal of Thai Industry: In case of the exchange of information, implementation should
have some connection with promotion of risk assessment. The FTI would like to participate
for the risk assessment facilitation.

Japanese Chamber of Commerce: Customers in Japan strongly need information in order to
make sure “An-Shin” (reliability, peaceful mind). However, the future of Thai food industry
and food processing should focus on risk assessment, management and communication. It is
remarked that communication is very important to provide sufficient information.

International Agriculture cooperation division: It is appreciated for the study, which cover
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many things. But please point out and make a priority list for the most appropriate project.

Ministry of Public Health, Bureau of committee of Food and Drug/Food and Drug
Division: How will ACFS proceed the activity after this project finish?

Answer from team: The comments from the relevant sectors and organization will be
collected, formulated and prioritized. Then the project wili be proposed to JICA.

Moderator: ACFS will set up the meeting and discuss with DOA, DOF and DLD for the next
procedure.

Thai Chamber of Commerce: At final stage, Thai commodities and production system will
be promoted for food safety system, which will have impact to the trade.

Moderator: Yes, this led us for improving food safety system and for trade as well. It is
clear that this project will be beneficial to consumers in many countries.

Department of Agriculture: MOAC 1s now implementing the GAP system. Will Japanese
accept the product that is certified by Thai regulation or not? The technical cooperation will
be useful for reduction the process of quarantine in Japan. It will be useful to set up a case
study.

Thai Camber of Commerce: The accreditation and certification systems in Japan are
operated under independent organization.  Japan gives the responsibility to the private sector.
The question is in the case of certification system of the laboratory of Thai government, does
it mean that private sector from Japan will come to accredit the Thai laboratory or not. The
next question is for Pre-certification, the pre-certification can be extended to cover other
product or not?

Answer from team: The answer on accreditation and certification system will be put in the
report.
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2. 2" Seminar on Food Safety System

(1) Opening and Keynote Speech
Dr. Ampon Kittiampon (Deputy Permanent Secretary, Ministry of Agriculture and
Cooperatives)

This is an honor for the joint effort between JICA and MOAC to bring key experts to
disseminate the knowledge of food safety. Dr. Susumu Kumagai, Tokyo Umiversity, will
present risk assessment. Professor Yutaka Shinohara from Chiba University will present the
key area of GAP system in Japan. Mr. Jun Sakai, the representative system from Food
Marketing Research and Information Center, will present the traceability system in Japan.

It is remarkable to re-emphasize the key policy of MOAC. Food safety policy is undertaken
as the key strengthening of our comparative advantage, as the key competitiveness. The first
food safety means the safety of consumers of both domestic and out-country. This may
approach to single standard with no different in term of producing good quality of product.
The case of vaccine prohibition to eradicate Avian flu is a good example as the evidence
that Thailand take food safety as the key factor. The 2™ part of food safety scope to the
processors who deal with SPS agreement under WTO with the concept of harmonization and
equivalency to the member countries. It 1s agreed that technical based and common
understanding are key issues, as a consequence, the seminar is being held to meet objectives.

The three key area of information dissemination on Food Safety by this cooperation way
bring Japanese government, in particular MAFF and MHLW, come closer in the area of Food
and Agriculture. We are not trying to expand market in Japan but this may reflect the better
chance to take more market share, competing with United State, Australia or China. This 13
an opportunity for private sector in Thailand to gain knowledge and build competitiveness.

(2) Japanese Technical Cooperation Under JICA Scheme
Mr. Shoichi Okumura (Deputy Resident Representative, Japan International
Cooperation Agency (JICA) Thailand Office)

JICA: Japan International Cooperation Agency 1s an independent organizétion under ODA
(Official development Assistance). ODA is the funds and technology that Governments
provide to developing countries as economic cooperation to support soctoeconomic
development. The basic philosophy of Japan’s ODA is: 1. Humanitarian consideration. 2.
Recognition of interdependence. 3. Environmental conservation. 4. Support for Self-reliance
Efforts. JICA supported Thailand under the Technical Cooperation, that includes invitation
of trainees in Japan, dispatch of experts, provision of equipment and also development study,
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dispatch of volunteer and disaster rehief in case of emergency. Total expenses of JICA
Technical Cooperation m Thailand last year is 5,677 Million Yen (16% mvolved in
agricultural sector, this is not including loan budget from JBIC (Japan Bank for International
Cooperation) to Thai’s Government.

The request of the project is to be done by the both two governments Japan and Thailand. The
DTEC, Department of Technical Cooperation, Ministry of Foreign Affairs will submit the
requests to Embassy of Japan. The Embassy of Japan and JICA (Thailand) will evaluate and
select the project before submission to Japan, Ministry of Foreign Affairs and JICA H.Q.

The project will be implemented based on the agreement on technical cooperation between
Thailand and Japan. The input from Thai side are counter part staffs, facilities, local cost and
the Japanese side are dispatch of experts (long term or short term}), invitation of trainees to
Japan, provision of equipment (Grant). And project evaluations to judge scientifically and
objectively the appropriateness and value of a project should be publicize.

(3) The Result of the Study (Strengthening the Food Safety Policy in Thailand)
Mr, Kazumi Ueno (Project Manager, JICA Study Team)

The Study for Strengthening the Food Safety Policy in The Kingdom of Thailand 1s one of the
projects in scheme of technical cooperation of JICA with MOAC. The project is to study the
current situation and analyze the problem in Food Safety System in Thailand to make a draft
idea of the necessary projects, which can solve the problem including dissemination of the
information of food safety for food industries and consumers. The key project areas of the
study are in three (3) cases studies: Livestock, Sea Food and Fruit and Vegetable. Six (6)
members of three (3) teams were studying by surveying in Bangkok and regional areas and
also in Japan from April 2004, and the team disclosed the results of the fact finding study and
the idea of the future project to solve the problem in the 1* seminar on June 2004,

In phase 2, the team is concerning study about candidate projects, which are necessary at the
present situation in Thailand. Three (3) key categories with their candidate projects are
identified under the Umbrella Program for strengthening the Food Safety Policy as follows;
Category A: Projects for Strengthening the Accreditation/ Certification/ Inspection Capacity.

Category B: Projects for Strengthening the GAP Implementation

Category C: Project for Improvement of the Whole Food Supply Chain
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(4) Risk Assessment
Dr. Susumu Kumagai (Department of Veterinary Public Health, Graduate School of
Agricultural and Life Science, Faculty of Agriculture, The University of Tokye, Japan)

From1980s the outbreaks of E-coli 0157H7, Salmonella and Campylobacter infection
happened in Japan and the HACCP system are introduced. But it cannot complete to control
all problems, and the diseases are still concerned. It can be recognized that to control from
farm to the consumer is very important. The microbiological Risk Assessment at this
moment is used in all around the world, and A framework of Risk Analysis was assigned in
1995 by FAO/WTO consultation and explains about three cores of risk: 1.Risk Assessment, 2.
Risk Management and 3. Risk Communication.

Presently Risk Analysis is considered as follows;

Risk Assessment is the evaluation procedures based on scientific data by instruction of Risk
Manager. And Risk Management is conducted by Administration based on the Risk
Assessment. But the responsibility of Risk Assessment and Risk Management are
independent. And it is also very important to exchange information and opinions among
relevant stakeholders as Risk Communication.

In present time, Risk Assessment means to evaluate the human health risk from intake of
foods with scientific data. By using risk assessment, we can understand the quantity and
frequency that human can have risks from contamination and proliferation of pathogenic
microorganisms in each steps such as production, processing, distribution and intake of foods.

The evaluation procedures of risk assessment are in four (4) steps

1. Hazard Identification: To decide the combination of agents (pathogen) and food

2. Exposure Assessment: Probability of Intake of Contaminated Foods?

Date used in Exposure Assessment
- Intake data: frequency and quantity, condition
- Natural inhabit of microorganism in environment
- Natural contamination data in foods
- Quantitative changes under different temperature ( Predictive microbiology)

3. Hazard Characterization (Dose-Response): To explain severity of adverse health effect in
symptoms and to show the dose-response relationship by epidemiological investigation of
food poisoning outbreaks

4. Risk Characterization: To explain characteristics of severity of adverse health effect and to
show the effects of control measures on risk.

Utilization of Microbiological Risk Assessment
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e Establishment of microbiological standard
» Comparson of efficacy of control measures
e Setting ALOP (Appropriate level of production) and FSO (Food safety objective)
¢ HACCP planning (critical limit, microbial criteria)
e Transparent science-based explanation

Food safety objective (FSO) is the maximum frequency and /or concentration of a
microbiological hazard in a food at the time of consumption that provides the appropriate
level of health protection e.g, 100 Listeria monocytogenes per gram of ready-to-eat food.

FSO 1s prepared by administrative decision using ALOP data of dose-response curve.

The conclusion of General Principles of Microbiological Risk Assessment

1. Should be based upon science.

2. Functional separation between Risk Assessment and Risk Management.

3. Hazard Identification, Hazard Characterization, Exposure Assessment, and Risk
Characterization. :

4. Clearly state the purpose of the exercise, including the form of Risk Estimate that will be
ouiput.

5. Should be transparent

6. Any constraints such as cost, resources or time, should be identified and their possible
consequences described.

7. The Risk Estimate should contain a description of uncertainly and where the uncertainiy
arose.

8. Data should, as far as possible, be of sufficient quality and precision that uncertainly in the
Risk Estimate is mimmized.

9. Consider the dynamics of microbiological growth, survival, and death in foods and the
interaction between human and agent following consumption as well as the potential for
future spread.

10. Wherever possible, Risk Estimates should be reassessed over time by comparison with
independent human illness date.

11.Re-evaluation, as new relevant information becomes available.

(5) GAP System in Japan
Dr. Yutaka Shinehara (Professor, Faculty of Horticulture, Chiba University, Japan)

Trend on the Hygiene Control in Vegetable Production

Japanese Government registered the "Food Safety Law" of Japan in July, 2003, aiming the
health of the peoples by introducing the risk analysis. Also in the same period the "Food
Safety Commission', which directly governed by National Cabinet, was settled on July 1,
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2003. These organizations were governed separated from the Ministry of Agriculture,
Forestry and Fishery or Ministry of Welfare.

The world recognition of the food safety was started in 1998, while the United State initiated
FDA in October 1998 for "Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits
and Vegetables". Thereafter, in 2001 a simplified guide for "Food Safety Begins from Farm"
and "Food Safety is everyone's Responsibility” was released. In August 2003, Food Hygiene
Committee or Codex Committee (WHO & FAQ) was adopted a simplified guide on "Hygiene
Practices Related with Fruits and Vegetables”. Later on EUREP-GAP, Each European
Country and some Asian countries was established. From now on, hygiene control of
agnicultural products (GAP) will be the common condition, when they are internationally
trades.

GAP (Good Agncuitural Practices) in Japan was started by the “Japan Greenhouse
Association” and later the Manual for Hygiene Control in Radish Sprout Production and
Hydroponics Leafy Vegetable Production were released. And the HACCP principal and the
microbial risk management in fresh vegetable production was introduced. In March 2003,
“Guide for Hygiene Control in Fresh Vegetable Production” was initiated as same as GAP, A
practice for clanfy the risk causes and safety measure in Agricuiture Production such as
microbial nisk, harmful content and foreign objects.

There are many kinds of risks, namely Food bome illness (£. colt 0157, Salmonella sp etc.),
Natural poison (mushroom etc.), Heavy metal (Cd, Hg. Pb etc.), Nitrate contents in leafy
vegetables, Residual pesticides and Foreign objects (Glass, chips, bolt etc), can be
contaminated m the produces. Therefore GAP shows and declares the consciousness on these
points, while Sanitary can see and can't see in some case. The important thing is the member
should be compliance and honesty, and members should be able to make decision by their
own in GAP.

Basic Concept of Hygiene Control

GMP is the basic concept of hygiene control. Therefore, HACCP are considered to be a
system for food safety. Three factors i.e., material (seed, fertilizer) , environment (water,
temperature), handling (sanitary, cleanliness). This basic is setting for GAP consideration. The
chain from farm to table should be considered. The control of GAP cannot be 100% of safety,
but the prevention can minimize the hazards. Previously, the final check was sufficient but not
1n current status. The process check becomes more necessary. The tractability is becoming
important. The recording should be carefully carried out. The additional merit of the hygiene
control are as follows; 1) Consequently improve the quality of the products 2) Reduce
carelessness 3) Improve management and hygiene control. The repeatedly remind cause the
better improvement.
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Actual Condition of Food Borne Risks

The comparative study of soil grown and hydroponic leafy vegetable from supermarket were
collected and checked for microbial contamination. The common bacteria were found at the
10" -10°, which is normal. The number of fecal bacteria was found at 10° cells per gram. The
significant bacteria should be traced for their possibility, and should be handled to decrease
the contamination. The compost process, which the temperature reached 70 C, but thereafter
There 1s a case of colon bacillus could increase after post-fermentation of compost. So there is
possibility that the compost can cause contamnation. It is suggested that the compost should
be under roof to prevent shedding and run off by rainwater. There is occurrence of foreign
matertals, which can be handled by man.

Seme Points of Hygiene Control in the Farm

There are two sources of microbial hazard in the farm. First one is pre-harvest sources
including manure, soil, irngation water, immature compost, dust, waste, animals, insects,
livestock and workers. The second 1s post-harvest sources including manure, human being,
harvesting machines, containers, animals, insects, livestock, dusts, wastes wrapping machines,
water, vehicles, unsuitable storage, unsuitable wrapping, cross contamination and displayed
temperature. There are the important points for hygiene control in the farm and also grasp
each point and take every precaution. Four points against microbial risks comprise 1) Block
entrance into the farm. 2) Samitary culture management 3) Storage and transportation under
low temperature 4) keep the record documents. Location of farm and farm history for
example livestock manure incorporation, culture rotation and the location of stock farm and
all buildings are also needed before culture. Compost should be fully matured, keep inside
shading and places for compost making and culture should be apart enough. Organic
fertilizer shouid be heat-treated. Water source should be checked and analyzed the quality,
while Japanese law allowed microbes contained less than 100 cells per ml, except no
Coliform bacterta. Water quality for washing vegetables, harvesting container and tools
should be drinkable quality. Overhead nrrigation increase the risk of pollution by splashing
with soil, then drip irrigation and mulching should be better and effective. Machine should
be washed after use. Try to be away from rodent, birds and insects, and toilet. Workers
sanitation is important such as clean cloth, short nails, frequent hand washing and prohibited
eating snacks during working, Visitors should follow sanitation scheme as same as workers.

The compost or organic fertilizer should be processed completely. Floor should be cemented
with concrete with roof. In case of bogashi, which processed under low temperature technique
to do compost, it is suggested to check microbes if the manure is used as raw material. Water
quality and source of water use for washing vegetables, harvesting container and tools should
be potable and drinkable.
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Irrigation during cultivation is one factor of risk. It is not suggested for sprinkler, dripping
method is preferred. Also, machine using during cultivation should be washed soon after use.
The small amimal also has to prevent. The worker should follow sanitary scheme, especially
after toilet. The most important is to clean hand. Container should has sheet on base, not
direct contact to floor surface

The packing and shipping, the place for packing 1s very important to keep samtary.
Air-conditioned room is required. The place should be regulated as a sanitary place.

At the collecting, grading and shipping facility, Japan has some association to take care at this
stage. Workers should follow sanitary scheme i.e., hand washing, boots washing, put the hair
net and wear apron.  Sanitary of the facility, design this point as the sanitary zone, farmers
should not enter this zone. Keep away small animals, check the water quality and dramnage.

The Record Keeping

Practice of GAP will be meaningless 1f there is no record to show evidence. Therefore it is
necessary to keep record. In the example of tomato cultivation, the control of cultural
processed has made a flow chart. Each step of procedure, the control program 1s set and

implemented

There is sub-conclusion that a) the hygiene management in vegetable production are burden
to farmers. b) Government should assist the GAP procedure, 50% of subsidy should come
from government to perform GAP trial. ¢) Shipping with GAP (JA mark) were done by
producer themselves d) Compliance to Guideline and honesty i1s important e) Record is the
system for evidence f) Reliance between consumer and farmer will be established.

Ten Steps in GAP

1)} Sharing the roles 2) analyze the vegetable status 3) check the location of farm and facilities
4) make flow chart of culture 5) do risk analysis 6) set the hygiene management method 7) set
Table {or critical control point 8) set the countermeasure against any occurrence (including
recall system) 9) follow inspection method as regular 10) Keep record routinely.

It is concluded that food safety is everyone's responsibility. A whole chain of safety through
delivery are aiso required the safety system to ensure safe of the product. Farmers can show
their responsibility of produce safely and their concern to food safety.

(6) Food Traceability Systems in Japan
Mr. Jun Sakai (Food Marketing Research and Information Center of Japan)
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Food traceability has been defined as their information can be traced forward and backward at
each stage of food chamn. There are mechamsms to support system re.; identification, data
preparation, data collection and storage and data verification. This system composed of a)
orgamzation b) documented procedures ¢} a process and management resources d) rules ¢)
education and training. Traceability systems can achieve many purposes ie.; 1) increase
reliability of information 2) be able to improve the food safety durmg the process and 3)
contnibute to 1increase business efficiency.  According to food identification, the
identification untt of the products and raw materials can be traced and managed by assigning
ID number. The correlation of raw matenal and semi-fimshed and finished products should
be established with record of information.

It 1s important to provide fact of information (of traceability system} and history to consumers.
There are cases for traceability system e.; 1) domestic beef, each cow is identified by ear tag
with 1dentification number, wholesalers and retailers can also provide traceability information
by lot number 2) fresh produce "SEICA system"; this system 1ssues a catalogue number for
each registration. 3) farmed fish; due to cultivation system with medication and feed,
producers initiated farm record system. Each fish shipping box will be attached by the
curriculum vitae. 4) processed food; food processor must keep record to control quality. Most
of raw material are imported, therefore the information of origin of the material are required
and 5) oysier case;

The case study of oyster produced in Miyagi prefecture is a model of chain-traceability
system. The stakeholders are the Miyagi Prefecture Federation of Fisheries Cooperatives and
the brokers/packers and their customers. The nursery of oysters in Miyagi prefecture is
divided into 32 areas (blocks) for risk management of Norovirus. This sea-borne virus can be
accumulated in flesh cause fever in human. The prevention measure is to check water quality
and check virus in seawater.  If virus is detected, no harvest will be carried out.

Process flows of oyster are as follows; langing oyster, shelling and cleaning, shipping to
factory of oyster packer to weighing and packing. There were problems by the oyster business
as follows; 1) some brokers and packers illegally sold from South Korean or no producing
area are shown in the labeling, 2) there is a need for risk prevention measures supplementary
to sanitary inspection. The sampling methods are conducted followed by the suspension of
shipment if required. However, the inspection is only random sampling so no one can assure
that the products are totally safe. If sickness occur, traceability system will be helpful to 1)
be able to investigate cause of origin 2) be able to recall the causal products 3) to be able to
prevent the outbreak of damage and recurrence of similar accident.

Traceability system have some purposes i.e.; 1) improving public trust in labeling (producing
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area, quality, date of production) 2) contribution to prompt and efficient recall of products in

the event of risk 3) providing information about food poisoning 4) increasing the
attraction of the product through providing information to consumers.

Whole processes of the oyster business consist of 1) Producers and cooperatives dealing at the
shucking station and collecting point. At this point the data will be collected and recorded
for each shipment case, at this point the data will link to database system. 2) At packers;
when oysters arrive, there is a system of recording, consumer packing while recording the link
of identification. The recorder will print the "pack number” on each consumer pack. (This
point the data will link to database system) 3) After packers the oyster will be shipped to
retailers; the retailer will retrieve the record of history for production and processing from the
database system 4) When consumers buy oyster, they can retrieve the production from
database system. The database system 1s centralized which receive and provide information.
The Miyagi Prefecture Federation of Fisheries Cooperatives is a core that plays role as input
sanitary inspection results as well as check consistency between raw materials and finished
products. For example; the recording the link of identification can be categonzed as
Shipping box (Al... An), Processing lot (B1) and consumer pack (C1-Cn). Then, the system
to check consistency should be established. It is important to verify that there is no fraud in
each step. The Cooperative of Miyagi Prefecture set the record of quantity of processing lot
number by checking the total quantity of shipping box and processing lot number (the
quantity should be equal). If some false figure is found, the inspection of the quantity of
materials will be established. In addition, the pack number will be printed in each consumer
pack. It means that every pack has 1ts own identification number to prevent fraud The
web page for consumers can be searched by date and pack number The history of
production is simple because of its natural cultivation in the sea. However, the list of
producers will be shown as well as sanitary and hygiene.

The test result of demonstration was presented to stakeholder for evaluation. The purposes are
1) to estimate operation cost 2) to get evaluation by consumer. 1t is found that producers and
fisheries cooperative were satisfied with this system, no additional cost and time. While
packers step informed that the cost increased 0.8 yen in each product. By using database
system, it 1s estimated that the cost is 0.15 Yen per product. From the questionnaire, it is
concluded that 1) About 26% of the oyster consumer will access to data base 2) Most of
consumer (91%) expected that this traceability system should be continued 3) Sixty-five
percent of consumers select oyster product under the traceability system although cost would
be increased. In this case, 44% of the consumer prefer to pay 10 yens or less per pack.
However, actual information showed the number of accessible is only 0.35% of product
purchasers.

There are some problems to implement traceability system in Japan ie.; a) cost-effective for
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food business sectors b) the standardization for identification numbering and for data
formatting c¢) Certification system should be established.

Customers requested 3 items ie.; 1) record the history information at each stage. The
inquiry should be answered at anytime. 2) keep accessibility 3) provide history information
for appealing value of the products. It is noted that Japanese consumers appreciate the attitude
to present history information.
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Appendix 4

Legislation related to imported food, agricultural and fisheries products

Legislation

Function

Agency

Plant Protection Law

- To quarantine export/import plant including
domestic plant by destroying flora and fauna
which will affect to other domestic plants

Plant Protection Division, MAFF

Domestic Animal
Infection Disease
Contro] Law

- To prevent the spread of disease To ammals

in Japan

- To enhance livestock industry in the country by
preventing epidemic/outbreak

Animal Health Division, Livestock
Industry Department, Agricultural
Production Bureau, MHLW

Food Sanitation Law

- To protect the health of the public through
prevention of the occurrence of sanitary health

hazards caused by food
- All food products have to inspected for
chemical residue

Standard Division, Department of
Food Sanitation, Pharmaceutical and
Medical Safety Bureau, MHLW

Quarantine Law

- To prevent any diseases from foreign countries
that might infect to human such as: Cholera,
Yellow fever, Ebora virus, Lassa fever etc,

Office of Quarantine Station
Administration, Department of Food
Sanitation, Pharmaceutical and
Medicat Safety Bureau, MHLW

(Resource: MHLW of Japan website)

Flow of Examination and Inspection for Imported Food, Agricultural
and Fisheries Products in Japan (2 steps)

- Meat, Cereal, . .
Gommodities Live Ham Grain, Beans, Frzih zlshe::ssr;!r;m':ucts Prepared and
Animal Sausage Fruit and miountne VIng Processed Foods
Gholera contaminatad areas
. ete. Vegetables, etc.
~ y v
MAFF: . -
Ministry of Animal quarantine Plant quarantine
. by Animal Quarantine Station . .
Agriculture, . N . by Plant Quarantine Station
F. (Domestic Animal Infection (Plant Protection Law)
orestry and Diseases Controf Law) ant Protection Law.
Fisheries |_ L
Y
- Quarantine
3 by Quarantine Station
MH Lw: {Quarantine Law)
Ministry of
Health, Labor v * A i
and Welfars
Sanitary Inspection
by Quarantine Station
{Food Sanitation Law)
I Passed I [ Not Passed |
v
Custom Glearance
{Custom Law)
v
| Distribution ’ L Shipback or disposal I
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Import Notification Procedure by Food Sanitation Law in Japan

Inspection Required !

Notification to
Quarantine Station

[

Document Examination

Inspection Unnecessary

at Quarantine station

v

!

¥

Ordered Inspection
at Designated Inspection Laboratory

Administrative Inspection
(Monitoring Inspection)
at Quaramine Station

I

1

Administrative Inspection
gther than Monitoring
at Quarantine Station

{ When the examination of the document
on the sanitary situation of he
exporting country, the nature of the
food and related items, or the record of
incompkiance of the similar items in the
past, is highly suspected to vialats with
the Food Sanitation Law, the inspection

thike!y to be ingompliance with the Food Sanitation Law.
Ewvery year, the manitoring inspection system designates
the item based on the annual import ameunt and the record
of incompliance in the past for each item.
The purpose is ta collect infermation data on sanitation
statuses and to promote smoath distribution of these
items. The import procedure can be forwarded without

@ported first time to Japan
Examination of the items.
incompliance with the Food
Sanitation Law.

Item that have experienced an
accident during transportation.

Qrder will be issued by Minister. Qaiting for the inspection resuits. \\ I
i
[ Assassmlent ]
( Not iassed [ . r Passed '——>
¥ l ¥ ¥
Disposal I Ship-back l Use of non—food apprications hd

] Custom Clearance

Simplified and Expedited Systems of Import Procedures of Food and Related item

Name

System

Advance Notification
System

For all food and related products, the import notification form can be submitted starting 7 days
before the estimated date of cargo’s arrival. Except for the cargo that needs an inspection, a
copy of certificate of notification is issued immediately, either before the arrival of cargo or
after the cargo is unloaded to the bonded area.

Pianned Inport system

If a certain food or related item is planed to be imported repeatedly, an import plan ¢an be
submitted at the time of the first import. When the plan is found satisfactory, the submission
of import notification is exempted for a certain period.

Inspection Results by Public
Inspection QOrganizations in
Other Countries

When a cargo is inspected by a public inspection organization in the exporting country prior to
the export, and a report of the result from the inspection is attached to the cargo, the
inspection at the quarantine station for the cargo may be exempted.

Inspection items whose results are subject to change during transportation (bacteria,
mycotoxin, etc.) are excluded.(To Specifications and Standards for Food, Food Additives, etc.
of JETRO Home Page( JETRO's Home Page on Information of Food and Additive Regulations
and Standards: htip://www.jetro go jp/se/e/standards_regulation/index.htmf)

Continuous Import of Same
kems

When certain feods and related products are imported repeatedly and inspection results are
attached to the import notification form at the initial import, if document exemination founds
no problem, inspection can be exempted in the upcoming occasions of import for a certain
period.

Advance Approval of
Imported Foods and related
Products

When the imported foods, etc. is confirmed to be compliance with the Food Sanitation Law,
the items and the manufacturers may be registered. Inspection at the upcoming import is
exempted for these items for a certain period of time and the certificate of notification is
issued immediately after the submission of import notification.

(Resource: MHLW of Japan

website)
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Appendix 5

Positive list for pesticide residue in Japan

(1) What is positive list

Positive list system is a system to prohibit the distnbution of foods that contain agricultural
chemicals above a certain level if maximum residue limits {MRL) have not been established.
The agricultural chemicals inciude pesticides, veterinary drugs and feed additives. This
activity is based on the revised Food Sanitation Law published in May 2003 in Japan. The
system will take effect within three years after the publication of the revised law.

The introduction of this system in the current situation could result in unnecessary disruption
in international food trade, because the number of chemicals with MRLs is small in Japan,
compared with that of globally distributed chemicals. Therefore MRLs will be established
for chemicals that are domestically authorized under the Agricultural Chemical Control Law,
and chemicals for which Codex or other MR Ls are established based on scientific evaluations.

(2) Points for consideration in the establishment of provisional MRLs

Some points for consideration in the establishment of provisional MRLs are as folows:

- The current established MRLs will remain unchanged and continue to apply.

- When an ADI cannot be established due to carcinogenicity or other reasons, the
provisional MRLs should be established as “Not Detected (ND),” according to the
manner that has so far been used.

- To establish provisional MRL, at first it refer Codex standards, secondly Registration
Withdraw Limits under the Agricultural Chemical Control Law, thirdly foreign MRL.

(3) Reference MRLs for Agricultural Chemicals (Pesticides)

The following table shows information on MRLs that were referenced in the development of
draft provisional MRLs in 2003,

Source Country (Organization) Number of Substances Remarks

Japan 231 as of June 2003

Codex Alimentarious Commission | 129 as of June 2003

USA 326 as of April 2003

Canada 151 as of June 2003

EU 158 as of February 2003

Australia 418 as of March 2003 MRLs are not distinguished between
New Zealand : 16} as of December 2003 | agricultural chemicals and veterinary

drugs.
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The new food categories will be implemented at the enforcement of the positive list system.
The following are examples of separated categories:

New Food Categories

Current Categories

Qing-geng-cai (“pak-choi”-type Chinese cabbage)

Other cruciferous vegetables

Nira (Chinese chive)

Other liliaceous vegetables

Bamboo shoots

Other vegetables

(5) Provisional MRLs on Processed Foods

Provisional MRLs for processed foods will be established only when Codex MRLs are

established for them.

Individual MRLs will not be established for other processed foods:
processed foods can be distributed as long as they are made of ingredients that meet standards
under the Food Sanitation Law.

(6)Image of positive list

Existing System

After positive list

Pesticide A B c 8] E F Pesticide A
M lRice 0.5ppm | 5.0ppm 3.0ppm M |Rice O.Sppm 1
E Wheat 1.0ppm E Wheat 1.0ppm
Potato 1.0ppm | 5.0ppm | 2.0ppm I::: ;‘:: [j Potato
Cabbage 0.5ppm { 2.0ppm sot— | set- Cabbage | 0.5pp
Orange 0.5ppm 1.0ppm ting | ting Orange
Apple G.5ppm 2.0ppm Apple
Grape 1.0ppm Grape Dppm:| 9.0
Setting provitional MRLs
& Setting a certain level of value
(7) Suggestions

- Countermeasures for pesticide drift in the field
e.g. Contamination by wind from neighbor fields producing other crops

- Establishment of Information system to update MRL and relevant data

- Education of pesticide usage for farmers and improvement pesticide control system

- Development of multi-residue analysis for pesticides
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Appendix 6

Okura Case as food safety study case

Pesticide residues exceeding the MRL were reported for vegetables from Thailand to Japan
until the year 2002. In January of 2003, an excessive pesticide residue (“Chlorpyrifos™) over
the MRL has been detected in Fresh Okra. It’s also included Cypermethrin, which 1s not
allow to used in some commodities of vegetables in Japan.and found in Okra exported from
Thailand under the monitoring inspection at the quarantine station of the Narita airport. The
Ministry of Health, Labor and Welfare of Japan (MHLW) instructed the importer to ship it
back or dispose and issued the inspection instruction of imported okra from Thailand shall
undergo 100% inspection before custom clearance at the importers” cost.

This is a big problem for both two countries because 80% of Okra in Japan market imported
from Thailand. The Government of Thailand (MOAC/DOA) and the Government of Japan
(MAFF& MHLW) has tried to solve this problem. Especially, Ministry of Agriculture and
Cooperatives (MOAC) in Thailand has been established a new agricultural management
system called “Good Agricultural Practice System (GAP)” Good Manufacturing System
(GMP for Packing House) including the guarantee inspection system by used * Q Marks”
logo. The “Safe Vegetables Development Pilot Project” has been launch by Thai’s
Government (MOAC/DOA), which mainly control limits of agricultural chemicals in
vegetables products from primary producer until to the end producer not only for Okra under
this project but also 21 commodities of vegetables which are sent to Japan market.

GAP/GMP practice systems mention the detail of name of crop commodities and kinds of
chemicals 1o control, time to use, ratio, a safe period for harvesting after used of chemicals
and also mention sanitation in farm and packing house. At the present time every registered
farm member and exporter in “SAFE Project” will follows as

e DOA will check soil and water in farm and pack house whether or not include the
chemicals residue in Japanese prohibited list and the contamination of chlorpyrifos.

e Production process of raw material and the finished product must be practiced to
follow GAP(farm)/ GMP (Pack House/ Collector) HACCP (Processing Plant)

¢ In case of finding agricultural chemicals over the limitation in farm or packing house,
the registered member of SAFE Project will be extinguished.

» DOA will control system and inspect farms 2-4 times a month depend on crop
commodities. The inspection period of chemicals residue will be in 3-7 days before
harvest by 10% sampling from products in packing house.

e DOA will control every procedure of the agricultural chemicals including checking a
practice of record keeping.
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¢ The monttoring and inspection system will be done by DOA (Bangkok & Regional
Laboratories (1-8))

e DOA will check the residue of agricultural chemicals on the Japanese MRL list, and
he will use the MRL of CODEX if he cannot find chemicals in Japanese MRL.

e The member who passes SAFE Project will be received a member code and Q Mark
Logo. '

¢ The certification period of Q Marks logo can be used in 1 year and can be extension
before expiry date.

¢ The original document of Phytosanitary (analysis pesticide residue) will be attached
with a shipment when exporting.

e Carton box will show Logo and Registered Code Number (number of registered
member of “SAFE Project”™)

e  DOA will inform MHLW in advance name of exporter/ producer/export commodities/
or the additional commodities before export.

¢ DOA will send a data information record of sanitation inspection e.g. check list of data
mformation of analysis pesticide residue of exporter to inform MHLW (if available)

» Packing for export should show a code of farm and code of farmer in each box for
traceability system in each exporting lot.

It’s a serious action that Government of Thailand tried to realize and response of the problem
that happened. At the present time under the new system controlled by DOA the member of
“SAFE Project” can export Okra to Japan. The result of the field survey suggests that some
permanent structure for much closer communication between the Government of Thailand
and Japan is needed in order to respond and take action quickly to any incident that may
possible happen in future, just like the above- mention case.
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Appendix 10
List of Existing QA Standards/Schemes relating to the Food

Safety
Scheme Description
Primary Organic standard An approach to agriculture where the aim is
Production to integrated, humane, environmentally
friendly and economically sustainable
agricultural production system.

EUREPGAP Technical and minimum standard for fresh
produce acceptable by leading European
refailers.

GAP (Thailand} GAP: Good Agricultural Practice, standard
developed by ACFS/ DOA.

Food Hygiene

Private Scheme The scheme/ requirement developed and used
by processors/ retailers.

Processors/ Food Hygiene

Manufactures Organic An approach to agriculture where the aim 1s
to integrated, humane, environmentally
friendly and economically sustainable
agricultural production system.

GMP GMP: Good Manufacturing Practice, basic
guidelines for food production

HACCP HACCP: Hazard Analysis Crtical Control
Point

BRC BRC: Bntish Retatl Consortium, the
technical standard for companies supplying
retailers’ branded products. ]

EFSIS The BRC equivalent technical standard
developed by EFSIS (certification body in
UK)

IFS Technical Standard, initiated by French and
German’s retailers

SQF2000 SQF2000: Safe Quality Food 2000 Quality
Code, specially developed for Agri-food
industry.

Halal Food production requirements for Muslim
consumers according to Shariah laws.

Retailers Food Hygiene

Supplier Assessment | The program/ scheme

Nonconformity The system/ procedures that clearly defined

Management the process of handling nonconformities.
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Form of Questionnaire in the Field Survey

|(1) Questionnaire on Food Safety l

The Kingdom of Thailond
The Study for Strengthening the Food Safety Policy
Final Keport

Appendix 11

RN
mMsanEiaivanuauedauuianasninlaaedaaasating
unIs AN anSinsing
Study for Strengthening the Food Safety Policy, Kingdom of Thailand
Japan International Ceooperation Agency Thailand Office. and Ministry of Agriculture and Cooperatives

A) 2ayaiu General Information

Al. 2ayatdzfiuuditin COMPANY PROFILE:

#avdsin Name of organization:

Viag Address: uluidsnluas3a Affiliate company of:

nuaewneiiiay Capital (THB):

yarRaTiiana Contact person:

fiiranzifieu Year established:

gnuuu Position:

Twisdwn Telephone:

Twsans Facsimile:

duua E-mail:

u'lev Website:

A2. 2ayaifananuilsznaunisnan

DETAIL OF ESTABLISHMENT:

ﬂe?q‘tsomu Plant Address:
Viag Address:

yanafinaa Contact person:

Innuarenisuds No. of production lines:

1,

2.

3.

Fnnuwiinuviouta  No.
Ay

of employees:

sinluY Position:

Asedn Permanent: | Thasm  Temporary:

Tvnsdww Telephone: Twsans Facsimile: FNIUNLATHER
ng

awa E-mail:

A3. Ustinngsia TYPE OF BUSINESS:

nsdansavTanmiAsaovang (v) tutasdivdon O  danlamnnn 1 28
Please select one or more as applicable to your organization and tick a mark (v) on the box

a

O yudaduay/ gunnlgn

Producer/ Grower

Primary

O  wgués Processor/ 1aoen-thumas
Slaughterhouse

O _sysauau Supplier/ gsausx Collector

0  guilssl Manufacturer

0 gnszanadumn Distributor

0 w4a Trading /Buying Agent

O wml@n Retailer

Ol d3u 9 (ldseszy)  Others

...............................................
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A4, AFURRAIMASTUAUDINAS FOOD INDUSTRY CATEGORIES:

asadanaauiaaniaiasuina (v) lutasdmdsy O danlanan 1 1a
Please tick v" one or more in the box O for food industry categories that relevant to your
business ’
O awnsden O asedsanadgaIu
Animal Feeds Intensive Horticulture Operations
0 vhsudesln O wbplidnuasualuy
Chicken Farms Fruit and Vegetable Processing
O Tsean - dhunay 0O aywnsuwalspl
Sfaughterhouse and Butchery Operations Preserved Foods
O wisnhilata O ®RReanmsnus
Manufactured Meats __Seafood Processing
O mswnsidaene- dan O &uy
Intensive Aquaculture Operations Others {please specify)
(Shrimp/Fish)
A5. ngugnA MARKETS SUPPLIED:
O sawmavaan Export Market: dssinditlanavy Country of agauludaan %
% of total sales destination
Please specify country 1
2
3.
4
0 eaemalulssing  Domestic | dasmamsdvune Gadudasiu %
Market: Destination supplied
1,
2.
3.
dun Others {please specify)

A6. HARfAMVEaNFUHARS MY PRODUCT OR GROUP OF PRODUCTS:

windauniianaundadun Product fan1san Trade Name

and/or Group of Products

GRS N e

B. ssuususutaaafaundaimg FOOD SAFETY SYSTEMS

Bl. msuwisennudss RISK MANAGEMENT
B1.1 srunuBuisaauain (3Nessiu)

AP-31



The Kingdom of Thailund
The Studv for Strengthening the Food Safetv Policy
Final Report

QUALITY MANAGEMENT SYSTEM (STANDARD)

ASALINTLASDINING v lunaasO ARSI AU HaNRFIUTTAITTHIAMITARMN TSI
gunsaldanteunnnn 1 snanns

Piease tick vin the box O one or more items of the Quality Management Standard which
relevant to current status of the company

wneasguqan | gaaurnsiavinsiuy Implementation Status
Quality  System | 83131a¥ | agszwrwn | 1eunsiusasssuuuan System already | wanuwie
Standard M 5 certified Remarks
vitstun | Savinsrun | eduastusaou’ | teevinsan | 4
Not in | On process 2 U Year
place Certified system Certified
body
1.0rganic 0 0 0
Production
2.GAP L 0 O
(EUREPGAP)
3. GMP O . O
4. HACCP (W] | O
5. SQF2000" o O O
6. BRC O O (M
7. ISO 9000 O O L1
8. 15014000 O 0 O
9. SA 8000 0 0 0
10, duq Others O O ]

B1.2 studunsianisanuamiilaaadiauasating

'FOOD SAFETY MANAGEMENT SYSTEMS

AFAIAAIBIVIINE viunaasl
AnsefuzayasotusaasruumMsiansmuaInialaaafauasa1iInadasansuadI iy
Please tick v in the box 0O to indicate the implementation of Food Safety
Management System in your organization

sTuHUANIsSANTAUALA ii il WUBLAG
Quality Management Systems Yes | No Remarks
1. uTsnamualanadatadaniing O 0
Policy on Food Safety
2. aflaasn _Quality manual (] 0
3. TAsedsTvadAnsuasEuRMsIamMs | O 0
QOrganizational  structure & Authority
4, nFIsdiiEeu | O O
(Tmmawwnumaumnqmmam'm
aaasiy) Standard operation procedures
5. AafvuauadIgnA? Specification O | O
6. msvumuteadhswdws | O | O
Management review
7. avsanadmfiunaluasans Internal | O O
audits
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8. nsiada- M Purchasing-
procurement

G.  Tdsunsumsiusaonsonau  Supplier
approval program

10. mmsenurnutanas Document control

11. malfiisimsunta Corrective action

12. ansfiug/gaunaula traceability/
identification

13. AMFIRNITHATAINGHU Compliant
handling

14. mstanfundssioann Product recall

15. msdamsfugidnism Management of

O Ono O 0Ooog o o
0 0Oo o oOoog o o

incidents
16. msihgaihmatasnanuaiasasiia
Building and equipment

maintenance program

17. mssaudinuadacfiala  Equipment
calibration

18. Tlsuasunsyinanudgsans  Cleaning
program

19. UsunsumsanuauraILazasan
Glass control program

0O 0 g o
o 0o 0 o

20. \bsunsunmsamunulansuardowlanla
au Metal and
foriegn material control

STUULRUISIAMSAUADLATH i | 1usi WNIHLUG)
Quality Management Systems Yes No Remarks

21. 11sunsumsdasfuii¥auuadtredanin O O
T5a Pest control program

22. msWaitnudasainiuug New product | O |
development

23.msaunusdnsianilugannaasmu O |
amnue
Control of nonconforming products

24, Msaofuuasuuiaudua Storage &
stock rotation

25. msuusuanfanssuAndulute [
Segregation of incompatible activity
& process
26, MIMLANQUARFUN W WITNIU O O

Control of employee heaith

27. amfinausuwiine Training program | O (]
28, duq (Mseszy) Others O 0
B.2 szuuenunsilsaiuenudien RISK ASSESSMENT
1. Does your company equip with laboratory analysis capabilities ?
[J Yes O No

il nranasanaayaiudyrluaiiezneae
If Yes, please provide more details in the tabie below
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1.1 anuagusalumsilrsisnuasnadau Analysis and testing capabilities

O . 0 . O  »Asiessumemeany
MU IR tYine AMTHATIEUNIL Physical analysis
1 Microbiology Adl
analysis Chemical analysis
O myuanzvumalszawnd auq (lsmszy) Others
HAE | e e e e e e e e e sa e e
SENSONY tESE | it ivrrreerrrreirrrenrnernreeennaeranas

AU

1.2 Shyunuwilnou No. of employees:

1.3 nsdusavinasgty Lab accreditation:
a0 Yes 1ut«ONo
anfildsessy  If yes, please specify

ilszd Permanent: | Thasm Temporary: | 1. 2y e
AU P e eteeeenies | vvesenenesrerrrrenrsenenn
1.4 _ (& 0Yes 1usifNo
mMsnullsunsunadauauausavua | mnfitiseszy  If yes, please specify
Nnlfidansg

Participation of L (= 1 1= LI U
profienciencytest 0 e

2. avsAuquUEdadiuMuariagdhuiidsuauaingana Inspection and testing
of supplied products & materials

Ussanian NRSMIAIUANATUADINIRAAAT {nnunians No. of
Type of Mechanism of Food Safety Controls items
Materials UfitE  Yes | lTwledHiic
No
Tnaduvan O dssdfiugane o sonudiuada On-site
Main raw | assessment
materials O syndauviedauaasiulan Inspection upon
receiving
O ensesewmevagdfléinig Laboratory
analysis
O wudausailasisuitdoanngseuau  Verify
suppliers’ COA
(| TuwnuaunaIuansgdiglu Adhoc
inspection/testing program
CT duq Tsassy Others: ..
AIUHEL/ 0O dsuflugzne sl &0winds  On-site
a9l assessment
Ingredients O esigaunagaunsziun Inspection upon
receiving
O enawsiswmenastdiifinns Laboratory
analysis
O  wmudaunaiwszuiiasanngasuay  Verify
suppliers’ COA
O TuuuuauuaIwansaig il Adhoc
inspection/testing program
0 8uq Winsny Others!  ...cevvevennen.
ussfoun O dsufiugma o aoufnds  On-site
Packaging assessment 5
O anadaunedauameiman  Inspection
upon receiving . .
d anAANzinIvanlfiidns
Laboratory analysis
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O wudausalianswitdaannagaauay  Verify
suppliers’ COA
a Tuwuuauualuansdiqglu Adhoc
inspection/testing program
] Busq Tlsassy Others:
1A3avdia -{0O idsudfiugine &t @oudnde  On-site
w3a9ly assessment
Equipment & | 0O sadauvadavuaeiinan Inspection upon
utensils receiving
O  andensvmovanliidnas Laboratory
analysis
O wudaunadansuingsanngsauay  Verify
suppliers” COA
O Tuenuauuaiusnsainly Adhoc
inspection/testing program
O duq Tilsaszy Others:
astadi O dssfiugnne o soudnde  On-site
Chemicals assessment
0 enxadauviedauuayiuian Inspection upon
receiving
O  endiwmnzvmevacdfiiénns Laboratory
analysis
O wiudauwatpszuiasnnyaonau  Verify
suppliers’ COA
] Tuwuuauuauansainly Adhoc
inspection/ftesting program
O duq Tsassy Others: ..o,
UssLAnIide nesMsAIUANaUAMNLRAAE U anTs No. of
Type of Mechanism of Food Safety Controls items
Materials U6 1ol 16
Yes No
asmsdugay [ O dssdiugane o donuvinds On-site '
fl assessment
meuan  Other | O sanadauneadaurasiuizn Inspection upon
external receiving
services O  ardansuvmananifiiidans Laboratory
analysis

O wiudausawszuideannydouay Verify

suppliers’ COA
] Tuwuuauuauansein
inspection/testing program

Adhoc

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

0O auq Tsesyy Others:

auq Tdsaszy

Others please
specify
Jdalduauusaasvny Your comments:
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3. msaniquaNulaaasisrasaninsiunssinuasudatusaruilscnaunis Mechanism
of Food safety control in processing/ production lines
nanATaInInaY lunsaudiulau 0

]
o o

WwmAusynAmsiamszammmiisafimniidfsmuaihanassrnunaninttanu
Please tick v in the box [I to indicate your existing QMS if a formal procedure available in
place and well implemented,

SEUNUIUITIAN IO UAMATN
Quality Management Systems

1udi WUEILNG)
No Remarks

1. ssutAisvduanauayanuauings O

Hazard Analysis Critical Control Point: HACCP

2. unuou HACCP dhwiiuvnudasnioemn
HACCP Plan for all products exist

3. massdssliupaainaelu Internal audits

4, @ QC Tuaanseda QC inspection in
production lines

O ool O ogmo

g on o

5.
msnsraauNdAnsund G niluuesynnanin
=0

Testing of finished products for each batch

O
O

6. nsesagauvhldauszuuguauiies General
sanitation checks

O

7. mstEdszallsunsumsvinenugsana _
Monitoring program for cleaning schedule

8.
mMsasradauvnavanlfiiidasaufndudaa s
Swabbing test on food- contact surface

0
O

9. syndananluamavanlfiiiinnsaauan
Product tested at external lab for verification

10. TUlsunmuvedauanguansium Shelf-life
testing program

11. suuMsaTIRlaatNART UM Product
release procedure

12. ildsunsulumsenagamhuasniiudy
Water, ice testing program

O 0O O 0O o
O O O O o

13. . Tibuasuenssaumsiiuhowdneu
AGLEMNE ST
Medical screening program

m

14, TdsunsuasiaganenuguauiadIuyaAa
Personal hygiene monitoring program

15.
AMsVUdaUNITINUMSLaasasiiafiifimaas
MUAMN daasfnvavams Process &
equipment validation

O
g

16. Tlsunsumsiusasysenau  Suppliers’| O O
performance monitoring

17. [ O
Tilsunsunmsasadulavsuardsulantaan

Metal & foreign mater detection
program

18. fiuq Others O ]
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B3. stuunnsdaaisaruandug RISK COMMUNICATION
B3.1 szuunmsudwsiamsenuanulaaafiuaavaiis FOOD SAFETY
MANAGEMENT SYSTEMS

AsanMAzasungy luasaudivdnu
O Wnfiussumdmsianssasmunsissfouliiddimusihunessrunaninlilzeu
Please tick v in the box [ to indicate your existing QMS if a formal procedures available in
place and well implemented.

STUUBEUTEAASAIUABLATN ii Wi WINEHLUE)
Quality Management Systems Yes | No Remarks
1. msdannsuasasdau Complaint | O £l
handling
2. MIstuaanuAniun O O
Product labeling
3. pstusuaEaundula o O
Praduct traceability and
identification
4, yarfnuupnavgnaauanudaands | O O
Specification
5. msGanfundasamn O O
Product recall
6. | O
manivrayaluiqmuanulaanday
23N
Access to new information
7. msasmsiugddnsasaueaniiu | O O
Management of incidents
8. Tsuasumsfinausuwiineu O O
' Training program
9. 3Auq (Ndsaszy) O O
Others (piease specify) i

AadaiugaImnIu Your comments:
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C. mairfiauarilaninaisy KEY CONSTRAINTS AND PROBLEMS

yuiuamalsiimdulginuarmaidaudnalupsiavinstunianiseuainizanfagasa s
Turddvinasvu Asanivszduanusdn sn 1 - 5, 1= ddiguan 5= ddapnniigs

How would you see the key constraints and problems of implementing food safety
management systems in your company. Please give rating from 1 to 5, 1= less important 5
| = Very important

aadfanasigymn FE1Y1 2! LUIVILATY
Key Constriants & Problems 1 Suggested Actions
fAny
Rating

1. TARNESWaIAs MSAaLasaaniuu
NN EAR
Building structure & design

2. msihgeine-gayiny  Maintenance

3. SYUNURSHNAIFIUALLATHUN Water
quality and facilities

4,  weurruninmniuaa’ Lack of human
resource

5. wrTulafiuavivmmisivy 4 Insufficient
technology

6. ammuasswiintiisnduarnlaasdonaims
Staff training & awareness on food safety

7. Qunuuararsasviu Financial and capital
investment

8. aamwingaumskasluginiaua
Inconsistency in quality of raw material
supplied

9. ) . .

msluiissuuvadsudulunainasguiilaag

No harmonization of existing food safety
standard and regulations

10. swuudamssnuanas Documentation
systems

11,
AanugtaunMgnenadssiiiuisuasAnsa
MU

Duplication of assessments by external
body

12. squudasundUlavasndnsiotm  Product
traceability

13. nesnuulumsinfivrayagamvuaang
Lack of system to access required
information

14, mnataauauanusnsalunsvada
Lack of capability on testing

15. ulmnauangssiiinynasmais
Government policy & current
regulations

16. auq (Wsessy)  Others
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D. anusasasaiaiuguu-mnmmiaainanais
SUPPORTS NEEDED FROM GOVERNMENT

1-10, 1= &deyuas  10= ddepnn  Please list the key priority of supports NEEDED
from government, please give ranging degree of important in your opinion. 1 = less
important , 10 = most important

D1. atiuayuluriivuisure Government Policy

D2. Aiuayuludrunsidu Financial Mechanism Support

D3. atiuayumsinailaidinis Technical Assistance
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D4. msaanauacilszriduiius Marketing and Promotion

5.

D5. #ueq Others
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!(2) Questionnaire for Livestock Sector |

Please file and sent by Fax: to JICA STUDY TEAM Fax: 02-281-8843

Name of Organization
Address/Tel/Fax/e-mail
Tel: Fax:
E-mail:
Chicken Boiler/Layer/Feed Mill/Slaughter/Processing
Type of Business Plants/Cold Storage/Distributor
Exporter Importer local
Position
Contact Person

Please answer the following questions:

1. Please explain in which stage do you think it is necessary to improve a present status
in food safety of chicken food chain?

2. How do you do to secure food safety in chicken farm?

3. How do you do to secure food safety in chicken processing?

4. Please explain about your traceability system?

5. Do you have any verification system in case of food accident?
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6. Do you have any idea of Government inspection system for veterinary drug?

7. Please describe your request idea to the policy of the Government on food safety?

8. Please describe of what kind of measure do you think is suitable for Bird Flu?

9. "What kind of problem that you find on food export?

10. What kind of problem that you find in food packaging in primary processor?

11. What is a problem that you find in packaging when deliver chicken to
slaughterhouse?

12. What is a problem that you find in packaging in processing stage?

13. What is a problem that you find in packaging in food distribution stage?

14. Are you satisfied with the present packaging?

15. What is a problem that you find in chicken meat Cold Chain system for export?

AP-42



The Kingdom of Thailand
The Study for Strengthening the Food Safety Policy
Final Report

16. What is a problem that you find in Cold Chain system in slaughterhouse?

17. What is a problem that you find in Cold Chain system in Processing Plants?

18. What is a problem that you find in Cold Chain system at Cold Storage?

19. What is a problem that you find in Cold Chain system at distribution?

20. What is your idea to improve a Cold Chain system of Government policy?

21. Are you interesting in Japanese Cold Chain System, Packaging System, Traceability
System? If so, please mention below.

22. Do you recommend us about the Organization or Company that Study Team can
study about food safety sitnation in Thailand.

1. Organization

2. Association relative

3. Animal Feed Mill

4, Slaughterhouse

5. Processing Plant

6. Transportation Contractor
7. Exporter

8. Other
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[(3) Questionnaire for Pre-Certification System]
[THE R )Y
Tasemsinsnaiuanuindsanuuimnaanuilaaafisaasaruns
w1 I ANS v

Study for Strengthening the Food Safety Policy, Kingdom of Thailand

Japan International Cooperation Agency Thailand Office, and Ministry of
Agriculture and Cooperatives

329 Pre-certification System

1. HayadenAuudtin COMPANY PROFILE:
4iaustin Name of organization :

(e

(Sang)

71ag Address :

yanandana Contact person :

@y Position :

insdwn Telephone: insans Facsimile:

Aiua E-mail: u'teim Website:

2. 2ayaldtnfundedon wlanauwdedoam  PRODUCT or GROUP Of

PRODUCTS:

2.1 swudandasiaunaasudin  Company Products:
(nsannsaniidundenay)

2.2 wWaafaunitlans$usasly Pre-certification
(Pre-certification Registered Item)
(nyannsanidunizndenn)

3. wanWaua%usay Pre-certification
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4. UsTTarutasuainiasinis Pre-certification

5. lggunuarqulassaitwutunsindunis/wdailganuazgulassainutuiasenis
{Problems and Constraint during process / Problems and Constraint in
the projects)

6. aavnmsnsatiuayuaInAaEgTudasarisine (Support Needed from
government)
6.1 uiuauny (Policy)
6.2 nrsaana (Marketing)

6.3 wiaila  (Technology)

6.4  au 1 (Others)

ATaAIMLULARLONIASUAUNYINSENsULNLa 02-2818843 Aananaiinunin
Please return this questionare by fax no. 02-281 8843 (Ms. Lakhana)
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