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HERS 1

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

The Japanese Project Consultation Tearn (hereinafter referred to as “the Team™), organized
by the Japan International Cooperation Agency (hereinafter referred to as “JICA”) headed by .
Mr. Kazuhisa HOSHINO, visited the Socialist Republic of Vietnam from January 31st to
February 5th, 2005 for the purpose of identifying the problems on any aspects of
Implementation of the Project for Strengthening of Food Industry Research Institute in

Vietnam (hereinafter referred to as “the Project”), and make recommendations to solve them.

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

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

As a result of the discussions, the Team and the Vietmamese authorities concerned agreed to
recommend to their respective Governments the matters referred to in the documents attached

hereto.
Hanoi, February 3zd, 2005

Mr. Kazuhisa HOSHINO. Dr. VU THI DAO

Leader Director

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

Japan
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ATTACHED.DOCUMENT

1. The Project Activity
(1) Activities
The project will go forward based on PDM and PO agreed in March 21%,
2003. Project activities are shown in ANNEX | and ANNEX 2, and Food
Indusiry Research Institute (hereinafter referred to as “FIRI”) counterparts
presented their activities as shown in ANNEX S.

(2) Inputs (Training, Experts and Equipment)
The actual record is shown in ANNEX 3.

2. Monitoring and Evaluation Plan
Monitoring and evaluation was conducted as shown in the ANNEX 4. The
mid-term evaluation is scheduled to be held in June, 2005.

3. Recommendations by the Team
(1) Regarding the Project activities, in order:to maintain the project successful,
it is vitally umportant to discuss the progress and activities between JICA
experts and FIRI counterparts.

(2) FIRI is required to compile the technologies obtained through the project in
order to understand how to achieve sustainable development.

(3) The points should be discussed before the Mid-term Evaluation are as
follows:
1. To plan future countermeasures against the activities delayed.
2. To illustrate clear vision that how to make the most use of the outcome of
the project in Viemam.
3. To modify the PDM and PO for the smooth implementation of the project,
when necessity arises.

4) Regarding the equipments, all equipments should be utilized.
(4) Regarding the equip quip 32

/2
20 \5



LIST OF ANNEX

ANNEX 1 Project Design Matrix (PDM)
ANNEX 2 Plan of Operation (PO)

ANNEX 3 Inputs from Japanese side
(Training, Experts and Equipment)

ANNEX 4 Monitoring and Evaluation Plan

ANNEX 5 Progress of activities presented by FIRI
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ANNEX | PROJECT DESIGN MATRIX { PDM )

Agreed al the ICC meeling

Mwreh 21, 2003

Title of the Project

Project for Strenpihening of Food Industrics Research Instinne in Socislist Republic of Vieinamn

Term of Cooperation 2002.9.6 10 2007.9,5

Project Area Viel Nam

Tureet Group Researchers of FIRY

* Narrative Summary

Objectively Verifinble Indicators

Mewns of Verllicnlions

I
Importaal Assunptions

Overall Goal .

The food processing  technologles  are  improved  in

sosll-und-medium-scale food proeessing firms in Viel Nam.

T The increase number of high quality processed foous

2 "The increase. number of processed foods mer wilh 1he
%mlilgcsmndnrﬂs {prodacts and maierials)

3 Number of firms imroducing 1he technologies newly
develaped by FIRI

| Statistics of MOL
2 Survey on {irms

i National policy on pramotion of the food
jwocessing industry is mainidined

2 The consumypiion ol processed (vods does
net decrease

Prajuct Purpoge

FIRI’s capabilily of developing food processing technology is
strengtheoed and the funciion of FIRI as an instivie which offers
required informalion for cerification is siengihened.

I Number ol aewly obisined Tnvenlions Zurility solutions
2 Number of publicalion/presentation of the research
papersfiechnical reports ‘
1 Number of new reseurches/ number and vilue of contracted
researches annvully
4 Number of commendation hwarded by the povernments
and acatlemic authoriiies
5 Number of technical guidance to smatl and medium-scale
food processing lirms

I Academic journals

2 Statisics ol MO

3 Anoual report of FIR!

4 Annval repost of the Projeci

| Counterpart personnel conlinug their work
w FIRE

(44

Outpuls i
t The characieristics of quality of major processed foods in Viel
N are clarifiedd,

2 FIRI researchers will imprave their ability of application Tur
the wilization of microorganisms and enzymes.

3 FIRI researchers improve their ability 10 examine and analyee
the componens and the qunlities of Lhe processed foods)
required for the domestic cenification. ’

4 FIRI cesearchers will improve their capability for 1he 1echnleal

small-and-medium-geale food processing Homs.

potdance in the qualily confrol nnd food processing 103

-1 Number of collecled proeessed foods , analyzed sonples,
and the tatal number of analyiical items

2-1 Number of siruing isofuted and idemified, number ol

ilems characlerized

2-2 Number of useful strains and enzymes specified

2-3 Number of enzymes or processed [oods produced by
applying MicroosEaAnisms or enzymes

3-f Number of analylical methods {raasferred 1o the

researchiers of FIR]

3-2 The total number of analyrical ilems implemented at the
echnalogy transfer

3.3 Nulgbcr of mproved qualily evalilion of processed
fouts

-4 Numiber of developed mammis and iis requency in lise

4-1 Number of manuuls for lechnical guidance 1o small and
medium-scile food processing lirms

4-2 Number of seminur and workshop arganized Tor small
and medivm-scale food provessing firms.!

1 Anpua) report of FIRT

2 Annuat veport ol the Project
3 Manuals developed

4 Seminar, workshop repans




£

Activilies

1. Analyze the charoclerisiics of the majur sgricullural prucessed
foods in Viel Nam. .
1-1 Survey the actual circumnsiances.
1-2 Analyze the ellcctive Mctors for the quality improvemend.

2. Transler the basic and applied lechnology on the microbiology
and the enzymology.
2-1 Transler ihe lechnulogy in microbiology.
2-2 Transfer the fechnology in cnzymoiogy.
2-3 Transfer the lechnology to devetop
ingredients .

Ihe new .food

N
3. Transfes 1he basic and practical wechnology of snalysis of foud
components and food qualitics.
3-1 Transfer analytical methods of {ood componcs.
3.2 Transler analytical methods of food qualitics.
3.3 Apply the nnalysis af Taod componeuts and fond qualiies o
lhe focd processing

4. Guide in the qualily comro! systean wad Toud processiog
lechnology to samll-nnd-medinum scale lood processing Drns.
4.1 Prepace the manuats for technical puidance.
4.2 Organize seminars/workshops.
4-3 Imptement on-the-job Irinings.

Japasnese sile

1. Dispalch experis
(1) Chiel Advisor
(2) Project Coordinator
{3) Expert in the iechnical Nichd ol
u. Mieroblology
I, Analysis
¢ Oihers, when ugcessary
2. Provision of machinery and cquipmernt
3. Coumterpacs teaindog in Japan
<, Disputch af Mission
when necessily ariscs

Inpuls

Vicmamesc side

b Assignmenl of cownterpari persamcl and

adntinistrative personnel

(1) Prajecl Direcior

(2) Prvject Manager

(3) Project Sub-Mmager

(4) Counterpast persannel (full-1ime)

(5) Adminisirative Persenne)

{6) Sceretary, driver for projecl car and biher
necessary personnpcl

2. land, building nnct facllities nceessary Tor

the Prajeci
3. Provision of nmuing expenses bl the Projec

b Counterparts are placed appropriately.
2. The Vielnamese government allocotes the
budget appropetately for the Project,

Pre-condilious

No objection against implenemation of e
Projeet
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ANNEX 2 Plan of Operation(PO)

JICA Project of Strengthening the Food Industries Research Instifute

March 21, 2003

Activity Term(Fiscal year) Responsible Input
2002 2003 2004 2005 2006 2007 |in Project Team
oo v e W i iv no[m v o v o v i
Administration ’ ' Cips Expert, Equipment,

Local Cost

Gsiablish office environment

Plan activily on fiscal 2002

Plan nchvily on ﬁscai 200]

Pan acivity oa fi f'w:[S) years pro;ccl

Discuss PDM

Pt:m comman |ab0mlo.ry ...
Man and apply 2quipmens. purr.hnsmg_ in Niscal 2002

Pl.an and apE!y cquipm:nl pun.:hnsmg in fiscal 2007 . _

Plan short ferm. expen callmg in [iscal 2002
Plan short term expen calling in Miscol 2003

Prepare APQ
Set up targel by index for out-pul, PO pod APD

Design Jayout of comman laboratories.
Build and /or innovaie comman laboratories

Discuss the adminlsimtion of common laboratory

e




Activity Term(Fiscal year) Responsible Input

§Z

Z

2002 2001 2004 2005 2006 2007 n PFDJCCE Team
" m v i 1} m v 1 oV o n 1 jwy i 11 mr jgv | I

Aviivity 1 Apalysis of characteristics of : : ' Cibs Expest, Equipment,
major agrictltural processed foods in ' Locel Cost
Yietnam = '

I Survey Lhe acqual circumstanees

(1) Colect general information on pmcns;' DY [0 FE RN PAY N PRI Y N A A b A T B R
in Vicrnam [P - o O - ed e ST S S PRSI I 1) SO PO

(2) SUNCY proccssing plnn'ls 0y [Evs |wen sk [4ek |40k

& . - [UVURRONY SOOI SR [OPPOP: NN R X e ErR e Dl P vitt Bt [ S — ) SRR VU RN WS (SRR (R
T‘U Evalusle and extract problems onah—nlncd ...... B L AT P [T Fr e YT T -
products

2 Analyze the effeative faciors for the guality

improyement ; I RSN S o — FRUPY DRTON IURE NS R .. JUNNEN SN ISTOPRON (RSP RS

{1} Extract problems {rom evaluation of producis LA N L AL AN LA L {.

-52) Sosy P ofproﬁlums ] D T L ] o] Py W] R [ e S - I N -
considamble improved methods ] revvsn]sersreneesene prsssen] snenee s s e - , e e e e ]

{3) Process products by Improved metliods . ARl LARNE LALAN LN LA AJN LA NN RAS N Mid
esiablished with monitoring quality indices




Aclivity Term(Fiscal year) Responsible Input
2002 2003 2004 2005 2006 2007 [iy Project Team

1l nrofiv (I I moj s I (gt I Jur [iv I v n

Actiyity I Transfer of basig and applied Cirs Expert, Eyuipment,
technology on the microbiology and the Lacal Cost
gnzymolofy

| Transfer the Lechnafogy in microbiology

{l)'lsa]alc, idtmffy ang PrEsElvE rm. {hie slock ers |sks e QI-;“ ‘l“KI. ¥ |oes :tt e | 4Es |se ;1&" 00'4 :;"l:“ e
fculture system _— ]

(2) Sereen, select sirains and improve properiies &f avk |8 aww |the |wew |eve |+a tos |dwn [kad [swe |swe [E%s [ &0
funciionol microarganisms

9z

A

2 Transfer the technology in enzymology

{1y Purify enzyme, and investigate emaynautical | N T PE ET BT YT e T T
pmwr‘lﬁ ’ ) : - Fureanan .
{2) Apply enzymes ' LY e e

1 Transfer the wechnotogy to develop the new food
pradients :

JURIN [ - B EISaTITTY rune PINOUIIN PPN
ey |hoe |rwe [Lbhe (2w [ssw |vioE ¥ia |www |ahe |wny |Emw [du |sat wws |ues

‘_(!) Improve skl!.luill.'»'.-c.:ll.:.ﬁnging inlgn‘:ditnls of furm
peodnets toisuful malerinls "
v




Activity Term(Fiscal year) Responsible Inpul

2002 2003 2004 2005 2006 2007 in Pl'OjECl Team
11 v 1 m v " m {iv 1 m (v |t 1 m v i H

Activity nI Transfer lhcbns_lcand ' Cis Cxpen, Equipmenm,
practical technolagy of Agalysis of food Local Cost
samnanents and_food anatities

I Transfer analytical methads of food eempoaents

T R T - R p— B P e B et e Taa et P Y ral P Pl O S N

"(2} Related [ood components - AR I sen [oen [easw [vrs |aus [ser [van [ows [eue Towe Josefant ons [eve [enn [ane |7

Lz

2 Transfer analysical methods of food qualities

(1} Quality indices by e sus |dub [vow [won
"(2) Safiy evtliaiion ' DA I R I A O N N O e O O T N Y

3 Apply the analysis of food eampenents and

F1) Aarieuiimal mcaeesied food ] P Taretat et qas e el
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Activity Term(Fiscal year) Responsible Taput
2002 2003 2004 2005 2008 2007 |1y Projccl'Tenm
R T T TR (i iV TR TS 1Y [TV PR TN T Y2 T T [T PV T

Ci's Expen, Cquipmeal,

Activity IV " Guide in (he quatity conlrol
Local Cost

sygte_m' éngd food prbé.}.ssing technology o ' -

small and ‘medium Scale food processing ; ]
| Prepore the mapuais for wechnical guidance .

"(!-ﬂ’rcpu: the manuals Df?lunlll)' CUIIIID”I" I‘l;-ln"qil PEE |AEE (ekE |HEF |A3E -:AL EtS |wam :;--u :.'......'.'

e

(2) Prepare maﬁuals:)fprucessi;.g mathads

2 Orpanize seminars § workshaps

(1} Fmplement seminars on quality coniral sysiem Lok
10 FIRD's researchers
(2} Implement seminars and workshops on quality LAl
cantral and food protessing to food processing
3 Implement oa-the-job trainings
"('t'i"l.mplw\am wozkshaps an quaili;.t.:.onl.ral and N C2L20 N A A TN N e T Y
foed processing 1o food 2rnc§sinz firms .
MNate: C/P: Name - Dept, Ana. Fuod Analysis and quality eonira) Dept. Pro.  Proteln Technology Dept
Bev: Beverage Technalogy Depi, Mic. Microbiology Dept.
Big. Biotechnology Depl. Qi Qil and Qilseed Processing Teehnulogy Dips,
e, Biochemistry and Enviranment Technology Dep Res. Research Plonaing and fiernational coaperation Depl.
Enz Lnzymnc and Applicalion Dupl. Sra. Stargh pod Suger Technology Depr.

Fla. Yiavor asd Acoma Dept.
oo, Foad Technalogy and Nuiritlon Depr,



ANNEX 3 Llist of Counterpart training in Japan

Ne. | JFY |Names Posts Titles ~ Terms
1| 2002 |Dr. Ngo Tien Hien Director of FIRY . Project Management 2002/6/24~2002/7/10
2| 2002 (Ms. Tran Thi Chau Head of Planning Scientific Dept. Projest Management 2002/6/24-2002/7/10
3| 2002 |Dr. Vu Thi Dao - Dirsctor of FIRI Food Administration 2003/2/16-2003/3/1
4| 2002 |Dr. Pham Van Thanh Head of Analysis Dept. Food Analysis 2003/3/13-2003/6/14
5 2002 |Ms. Nguyen Thuy Huong Vice H.ﬂac_l of Microbiology Dept. Alcoho) Fermentation 2003/2/25-2003/5/25
8| 2002 |Ms. Pham Thi Thu Researcher of Beverage Dept Food Processing and Preservation Tachnology 2 2003/1/14-2003/3/22
7| 2002 |Ms. Tran Thi Minh Ha Researcher of Beverage Dept. Food Processing and Pressrvation Technology 2 2003/1/14-2003/3/22
8| 2003 |Dr. Nguyen Thi Du Head of Fermantation Dept. Food Administration 2003/8_/24—2003/9/5
9 '2003 |Mr. Vu Duc Ghien Researcher of Oil Dept: Food Qualities Analysis '2003/9/1—2003/1 1/28
10| 2003 |Ms. Ngo Thi Van Researcher of Starch Dept. . |Planning for Food Safety and Food Nutrition Analysis |2003/9/30-2003/12/20
11| 2003 |Ms. Do Thi Lan Huong Researcher of Analysis Dept. Food Qualities Analysis 2003/10/6-2003/12/27
B' 12| 2003 |Mr. Nguven Trung Hieu Researcher of Ararna Dept. Mycctoxin Inspection in Food 2004/2/2-2004/5/16
13| 2004 IMs. Tran Hoang Quyen Researcher of Planning Scientific Dept. |Food Qualities Analysis 2004/5/10-2004/8/1
14| 2004 |Ms. Tran Thi Thu Huong Researcher of Analysis Dapt. Analysis of food components 2004/5/10-2004/7/31
15| 2004 |Dr. Vu Nguyen Thanh Vice Head of Microbiology Dept. Improvement of property of strain 2004/9/9~2004/12/8
16| 2004 |Ms. Dinh Thi My Hang Researcher of Microbiology Dept. [solation and [dentification of Fungi 2004/9/30-2004/12/23
17| 2004 |Ms. Truong Huong Lan Head of Mutrition Dept. Food Probessing technology 2005/1/5-2005/3/31
18| 2004 |Ms. Dang Thu Huong Researcher of Microbiology Dept. Microbial Inspaction for Feod Safety 2 2005/1/10-2005/5/22
19| 2004 |Mr. Do Trong Hung Researcher of Fermentation Dept. Food Praocessing and Preservation Technology 2 2005/1/13-2005/3/20
20| .2004 |Mr. Le Binh Hoang Researcher of Oil Dept. Mycotaxin Inspection in Food 2005/1/31-2005/5/15
S8
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List of Long-Term Experts

No.| JFY |Names Titles Terms
1].2002 |Mr. Seiro Saito Chief Advisor 2002/8/6-2004/9/5
2| 2002 |Dr.lsamu Takagahara Microbiology 2002/8/6-2004/9/5
3| 2002 |Dr. Kenta Asanuma Food Analysis 2002/9/6-2004/9/5
4| -2002 |Mr. Toshiaki Nagano Coordinator 2002/9/6-2004/9/5
5| 2004 |Dr. Masakatsu Yanagimoto  |Chief Advisor 2004/8/23-2005/8/23
6| 2004 " Dr. Akiko Murayama Microbiology 2004/8/20-2005/8/20
71 2004 |Mr. AtSUShi Horie Food Analysis/ Food Processing 2004/8/20-2005/8/20
8| 2004 |Mr. Kimihiro Konno Coordinator 2004/8/20-2005/8/20

List of Short—Term Experts

—

No. | JFY [Names Titles | Terms
1| 2003 |Dr. Yusaku Fujio Fermentation of organic acid 2003/10/15-2004/1/17
2| 2003 |Dr. Shinji Miyado Technology on Isolation and Identification 2003/10/27~2004/1/16
3 2003 |Dr. Hisao-Nakanishi Pathogenic Microbiology in Foodstuff 2003/11/18-2004/1/17
4/ 2004 |Dr. Yusaku Fujio Sugar Production 2004/7/6-2004/10/30
51 2004 |Mr. Shintaro Nozawa Food Analysis (Or‘ganic Compounds) 2004/10/18-2004/11/13
6| 2004 |Dr. Yoshinori [toh “|Analysis for Natural Toxins 2004/11/1-2004/12/28
7| "2004 |Dr. Hitoshi Utsunomiva Improvement of strain's property 2005/1/7-2005/3/24
81 2004 |Mr. Kaii Suginami (scheduled) Fermentation of agri-products 2005/2/25-2005/5/27
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Equipment List by Japanese Side in JFY 2002

S?SES' Names of equipment Price (USD). Pﬁc(el S(FJ:ﬂlP;;ifS:n;’En) eq’j‘;}-ﬂ?g o custody place
25001 |MOTOR VEHICLE TOYOTA HI-ACE 25,800.00 3,096,000 L FIRI
25002 i:a?l\éigogbsorlion Spectff:)photometers Model 89.865.00 10,783,800 : 5F Ef&mon
25003 ll-lOP;.(&(pHigh pressure gradient system) LC- 67,704.00 8,124,480 1 5F E;th:;mon
25004 [HPLC columns 9,055.00 1,086,600 1 SF E;?;non
Total 192,424.00 23,090,880 ¢
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Equipment Lisi by Jupanese Side In |FY 2003

Series. No. Nrmes of squipment Price {USD) YESC(.; ?___u::’;ge\f:“) l':qr:?r;n‘ljént Custoily plice
35001 HMPLCSolvent delivery syatem) LC-10ADve (Shimudzu-lopun) 78,717.00 0,146,040 1 5F Common Lobo
15002 GCas Chromatogroph  GC-2010 (Shimadzu—jepan) 67.119.00 B,054,280 t 5 Cammon Lalio
35003 Pure Water Production / Madel EASYPURE RO (Bernsiead) 3,983.00 477,960 1 5F Common Labo
35004 - [High Purity Water Production/ Mods] EASYPURE LF (Barns!aad) 3,232.00 387.840( I 5F Common Labo
35005 Rolary Gveporalor / Model RVO5-STIB (IKA) 1,490.00 538,800 ] 5F Cominon Lalio
15006 Roiary Eveporator / Modal RV05-STIB {IKA) 4,490.00 538,800 1 5F Common |.aho
35007 Freezer / Model MDIF-236 1,700.00 201,000 | AF Commnon l.abo
5008 {.ow Tempernture incubator / Model MIR-253 (SANYO) 1.200.00 384,000 | 51 Common 1abo
35009 Flectronic balonee / Modal BW=1208 . £00.00 72,000 1 51 Common ubo
35010 Electranic balunca / Model BW-320S 6800.00 72.000 ] SF Cainmon Lulio
35011 Electrovic balonce / Model AW-320 1,700.00 204,000 i 5F Comtaon Labo
38012 Refiigarated benchlop centrifuge / Model Rolina35R (Heuich) 12.709.00 1,165,080 ! 5F Common Lubo
35013 Drying oven / Model DG82 (Yomele—]apan) 2,746.78) 129,614 | +5[F Cammon jnbio
1508 |Mullle Rurnace / Model FO4L0 (Yamato-Japan) 2,537.50 104,500 i 5F Conuaon Labo
15015 Mullle fornace / Model FOT10 (Yamato—)apan) 3,730.048 447 606 | SF Commuon Lalio
15016 Dryar / Model DNEB10 (Yamalo—Jopan) 2,637.30 316.476 1 5F Comiuen fabio
35017 Dryar / Madel DNEGIG (Yamato-Japsn} 2 637.30 316,476 1 SF Common Lakio
15018 Vucoun dryer / Model DP43(Yamato—japan) 5,369.30, 764,316 | 5F Conuon Labo
35019 Relfiigerator / Modél CBFS00C  (CLIMAS) }.657.00 198,840 | 5F Cuannon Lubo
35020 [Refilperator / Model CRFSG0C (CLIMAS} 1.657.00 108,840 i 5 Common Laho
15021 Orbisal Shuker / Model (S 260 (1KA) 1. 424.00 170,880 1 5F Comnmon Laho
35022 Orbital Shaker / Model KS 250 (JKA) 1,424.00 176,880 1 5F Common Laba
35023 Bisndur / 451-062 (Jencons) 979.00 117,480 1 8FF Comnmen Lubo
35624 Chromatograph systein AKTAprime )12,632.00 5,115,840 1 3F Comnon Lala
38023 Fermenluion system Model/Biollo110_ (Naw Bruswick Scleatific) 14,921.00 1,910,520 I 3F Conimon Lubo
35026 Rotary Eveporator / Mode) RVOS-STIB (IKA) 4,190.00 538 808 l 3F Cowmon Laba
35027 Deep Freazar / dodel MDF=-192 (SANYQ) 4.800.00 588,000 1 3F Cominon Labo
35028 Freezer / Model MOF-236 1,700.00 204,000 i 3F Comman Lubo
35029 Low Temperalure incubatar / Model MIT-253 (SANY O} 1,200,00 384,000 | 3T Common Lalo
35030 Low Tempersiure incubelor / Maodel MIR-253 (SANY D) 3,200.00 384,000 | 3F Ceommen |aba
35031 Low Tewperalurs incubstor / Madel MIR-263 (SANYO) . 3,200,00) 384,000 | AF Coinmon Laha
35032 Rlectronic balanco / Model-BW-1208 600.00 72,000 | 3F Comnmon Leho
35033 Electronic halance / Modd AW-320 1,700.00 204,000 | 3F Coiunon Lahe
35034 Sierilizer / Madel MOVY-2125 2,100.00 252,000 1 A Coinmon [ubo
35035  [Steritizer / Modal MOV-1125 1,750.00 210,800 ! 3F Cominon Lube
35036 Iligh Cupacity tabletop canirifuge / Model Rotuntud60 (Hatticly) - 14,522.00) 1,742,640 1 3F Cominen Lolio
35037 Autoclave / Modal 58325 {(Toiny-Japan) 3,480.00 417,600 1 3 Cojminon Lol
33038 [Drying aven / Model DCB2 (Yomato-Japan) 2,748.78 329,614 1 3F Common Liho
35032 [ncubotor / Model 15600 (Yamsto—Japan) 2,312.68 217,522 | 3F Common Lahwo
15040 Shaking incubulor /Model BW400 (Yamoto— Jnpan) 2.371.33 284 560 1 3F Comman Lobe
18041 Dryar / Modal DNEBID {Yamato=]apan) 2,637.39) 316,476 1 3F Cewunon |abo
5042 Liguid Mitrogen jar / Modal LS3000 {Toylor Wharion) 5.910.00 789,200 1 3FF Coimnon Lubo
315043 Refigerntor / Model CORS00C (CLIMAS) 1,657.00 194,810 1 AF Caominun Lubo
35044 Grehital Shaker / Moda! K5 260 {IKA) 1,424.00 170,880 t 3R Common Lubo
35045 Blender / 454-062 (Jencons) 979.00 117,480 } A5 Camen Labo
A5G HICSP Super suppressor ion chromaiopraph/enlon type, LC-10ADSP 38,056.62 4,674,791 1 517 Conmon Lubg

397,228_0 {7.667,473 16
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Equipment list by Japunese Side in JFY 2004

Sﬁ:_s' Names of equipment Price (USD} Pllca?:ll)éﬂg?:n;'eﬂ) Eqn‘i‘:’:;z{im custody place
45001 |Ulresonic pipst cleaner, Model-PU100, SHIBATA 4.896.00 586,800 2 1,9F Commen Lobo
45002 |Fat Exiraction syslaim Soxhlet, Model-Li18/6, VELP-1tslia 9,500.00 1,140,000 ! 5F Common Labu
45003 [Micro Amino~Nilrogen Analyzer, Vap-Slylee method, 5465-01, SHIBATA 2.340.00 280,800 [ 5F Catnmon Luba
45004 [Microscope, Model-SZX 9, OLYMPUS 5,100.00 612,000 5 aAF Cotunen Lalo
45005 |Class wares / Microunit Standard Type{60mm, 10pes}, 6031-02A, SHIBATA 1,335.00 160,200 ) 5F Conunen Labo
45006 |Glass wares / Microburret horizontal Type(0.15ml), 2281-1, SHIBATA 580,00 69,600 2 5F Conwnon Labo
45007 | Gless wares / Chromatography column (PTFE stopper & gluss flter), 10x350mm, SHIBATA 3,390.00 406,800 30 5F Comman Labo
45008 |Glass wares / Chroinalagrophy cotumn (SPC joint & PTFE stepper), 10£350mm, SHIBATA 2,160.00 259,200 30 5F Commen Labo
45009 |GClass wares / Cenlrifuge tube (rouned bottam & serew cop), 1028-504A, 50mi, SHIBATA 714.00 85,680 § 5F Commen Lubo
45010 |Glass wares / Cenlrifuge tube {round bottom & glass stopper), 1028-29502, 50ml, SHIBATA 1,140.00 136,800 30 S Cosninen Labo
45011 |Giass wares /£ Valumetcic fusk {custom A& gluss siopper), 2610-104A, 10ml, SHIBATA 860.00 103,200 20 1.5F Comunan Labo
45012 [Glass wares / Volumeiric fask {custom A & yloss stoppar), 2610-25, 25ml, SHIBATA 920.00 119,400 20 3,5F Commoi Labo
48013 |Class wares / Valumeteic Nask {custpm A & gloss stopper), 26L0-50A, 50ml, SHIBATA . 980.00 115,200 20 4,5F Cominon Labo
45014 |Glass wares / Volumeiric flasl (customr A & gloss stopper), 2610-100A, 100ml, SHIBATA 1,100.00 132,000 20 3.5F Commeon Lubo
45015 |Glass wares / Valumetric: flask (custom A & glass stopper), 2610-2004, 200ml, SHIBATA 1,400.00 168,000 20 1.6F Common Lobo
45016 |Class wares / Volumetric Nask (custom A & plass stopper), 2610-500A, 500ml, SHIBATA 170.00 56,400 5 3,512 Cainnon Lubo
45017 |Class wares /Automstic buretie(amber), supar grade, 1000m!, 2253-10, SHIBATA 999,00 119,880 3 5F Coenunon Labo
45018 |Glass wares /Automatic buratialamber), super grode, 2000ml, 2253-25 SHIBATA 1,053.00 126,360 3 5[F Cammen Lubo
45019 |Glass wares /Dispensers, Finger dispenser, 10ml, 2504-10, SHIBATA 855.00 102,600 3 SF Caminon Labo
45020 |Glass wares /Tip for Finger dispenser, 2504-5104, 5-10ml, SHIBATA 270.00 32,400 10 §F Cownmon Lslie
45021 |Cless wares /Tip for Finger dispenser, 2504-12A, 1-2ml, SHIBATA 270.00 32,400 10 5F Cawnmon lubo
45022 | Gless waces /Kieldahl round hottom Nask, Shoct neck, F6-1-9, KIRIYAMA 9060.00 108,000 30 5F Cowmon Laho
45023 |Glass wares /K jsldall round bottom fask, Shorl neck, F6-1-12, KIREYAMA 1,320.00 158,400 RIH) 5F Common Lalo
48024 |Class wares /Kjeldall eround botton Nask, Shorl nack, Fa-1-13, KIRIYAMA 1,380.00 165,600 jlt] 5 Conunon Labo
45025 |Class wares /Kjeldahi round bottom fesk. Shert nack, F6-1-14, KIRIYAMA 9G0.00 115,200 38 5F Common Lalio
45028 |Class wores /Kjelduhl round botiam fask, Shert necly, F6~1-15, IKIRIYAMA 590.00 10,800 10 5F Cominan Lube
45027 |Glass wores /Kjeldoh) round battom flask, Shoet aeck, F&-2-10, KIRIYAMA 390,00 16,800 10 5FF Comimon Labo
45028 |Glass waras /[Kjeltahil round boltom fHusk, Shert neck, F6-2-11, KIRIYAMA 410.00 19,200 10 5F Comuon Labo
45028 |Glass wares /i¢jeldahl round hattom finsk, Shavt neck, F6-2-12, KIRIYAMA J60.00 55,200 10 5F Cosnmon Laho
45030 |Claxs wares /iCjeldahl round boliom Hask, Short neck, F6-2-13, KIRIYAMA 250.00 30,000 5 5F Cominon {.abio
45031 |Glass wares fAdapter for rolery evaporstar, A26-1-6, KIRIYAMA T 384,12 46,004 [ 6F Coannon Labo
{5032 |Glass wares /Trap for rotory avaporatar, AB26=A 18, KIRIYAMA 635.88 82,308 5 9% Common Laba
45033 | Class wares /Condenser, C38-1-9, KINYAMA 460.00 55,200 2 56 Coamon Labo
45034 |Class warey /Test tube with joint stoppor & groduation, T47-2-1, KIRIYAMA 2,250.00 270,000 50 5iF Cammoen Lalo
45015 |Class wares /Test tube with joint stopper & gradustlon, T47-2-2, KIRIYAMA 1,440,060 172,800 0 5F Cominen Lsbho
45036 |Class wares /Separntor funnal, squeeb with 1eflon cock, TFUBD-2-1, KIRIYAMA 3,600.00 432,000 30 BF Cominon Labo
45037 |Class weres /Sepaeralor [unnal, squadh with tellon cock, TFUBD-2-2, KIRIYAMA 1.750.00 450,000 30 SF Comman {abo
45038 |Glass wares /Sepagcolor funnel, squeeb with taflon cock, TRUBD-2-5, KIRIYAMA 4,230.00 507,600 30 5F Common Labo
45039 |Glass wares /Separator [unnel, squeel with tellon cock, TRUB0~2-8, I{IRIYAMA 4,500.00 510,000 30 5F Commpn Labo
45040 |Glass wares /Sepacator funngl, squeel with Lefon cock, TRUBR-2-7, KIRIYAMA 1.600.00 192,000 10 BF Comuien Lobo \
45041 |Labo stand, L-300-1800W, KIRIYAMA i 4,000,00 180,000 2 5F Comjnon Faha |
45042 |Ammonium distiflalion opparsius with electric heater, JSN-4, KIRIYAMA 1,800.00 216,000 |- 5F Conmon [abo
45043 |Mercury distillation spparutus with electric heoter, JSG-d4, KIRIYAMA 3,500.90 420,000 2 5F Common Lubo
45044 |Claas wares /BOD incubstion hotlle, BOD-100, [KIRIY AMA 1,800.00 216,000] 30 5F Comunen Labo
Total 80,966.00 9,715,020 855
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Equipment list by Japanese Side in JFY 2004 (Schiaduled in March 2005)

S?\;]*;e.s. Names of equipment Price (USD) P n:(e | éj:alpoaéni,s:n;{en) Eqrji{;rﬁg at

High Speed Refrigerated Centrifuge, Mikro 22R, Hettich 5,785.060 607,425 1
"|Refrigerated Shaking Incubator, SI6R-2, Shellab 8,363.91 878,211 1

Fermentation system, Bioneer—5L, Marubishl (Japan) 25,000.00 2,625,000 1
Shaking Incubator, FMS-100 & MMS5-210, Eyala (Japan) 5,700.00 598,500 1
UV Crosslinkers, CL1000, Jenocons 2,051.00 215,355 1
Hybridization Oven, 1004-2 Sheliab 1,985.00 208,425 1
Electrio Focusing, IEF mini Biorad 3,920.00 411,600 1
Fluidized dryer, TG100 Retsch 7.687.00 808,185 1
Jce Maker, BF 80A, Fiocchetti 4,250.00 446,250 1
Centrifugal Concentration System, RVC2-25 CHRIS 14,215.80 1,492,659 1
Membrane Filtration System, Vivaflow 200 Satorius 3,895.85 419,564 1
Autocrave, CL32LDP ALP{Japan) 7,197.11 755,697 1
Spectrophotometer, Spectro SC Labomed 1,800.00 - 189,000 1

Total ' 91,960.67 9,655,870 13

NN




ANNEX 4 Monitoring and Evaluation Plan

1. Project Directors meeting and Progress Veeting

A regular planning and monitoning meeting is to be held. Project Directors
Meeting 18 to be held every two week, and Progress Meeting is to be held once a
month.

2. Project Steering Committee

Project Steenng Committee is hold by Vietnamese side. This commnuttee is
consisted by the Project Director, the Project manager, counterparts and other
Vietnamese authorities concerned.

3. Monitoring Report

The Project 15 to sumrmanize the project activities every six months. Data and
information are to be prepared by the person in charge for each activity. Results
should be described in Project Achievement Chart and Monitoring Report to
obtain comprehensive monitoring, then, evaluation of activities for the past six
months. These are to be submitted to JICA and copy of each report is also to be
submitted to the Vietnamese authorities concerned.

4. Dispatch of the Evaluation Team..

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

>
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ANNEX 5

FOOD INDUSTRIES RESEARCT INSTITUTE
JICA PROJECT FOR STRENGTHENING THE FOOD INDUSTRIES RESEARCH INSTITUTE

ACTIVITY
ANALYSIS OF CHARACTERISTICS OF MAYOR AGRICULTURAL PROCESSED FOODS IN VIETNAM

Reporter: Dr. Le Due Manh
Position: Vice Director

Hanoi, 1/2005



OBJECTIVES OF ACTIVITY 1

Analyse the characleristics of processed food products in Vietnam, compare with standards in Vietnam (TCVN) and Japanese Apriculture
Standards (JAS). Then draw the problems relating o determined items and methods. Propose solutions for establishment of the methed of

Le

=S

product’s guality improvement.

No. Plan Result
1. Survey actual circumstances Survey actual circumstances
(1) | Collect general information of food processing in Vielnam - Establish working group, prepare relating documents
a. Collect informalion of processed foods Collected informalion on main processing indusiries in Vielnam
b. Collect information of processors : Survey 07 processors
Collect information on standards and quality contrel items of - Collected information
food products ' :
(2) | Investigate processed tree - Visited and discussed with food processors under 07 product
- groups
a. Observe the processing procedures - Investigated processing procedures of Lhe companies
b. Examine facilities - Investigated processing equipment L
¢. Sampling materials and producis - Collected 24 samples
d. Analysis (he samples on hygiene and quality indices - Analysis the indices of 14 samples, contmumg the remam 10
) samples
(3) | Investigation of products - Surveyed, sampling 07 product groups:

-+~ Non-alcéhaol beverage
+ Milk and dairy products
+ Vegetable oil

+ Instant noodle

+ Conféctionery

+ Alcohol beverage

+ Maltoza, plucoza

a. Product sampling

Sampling 24 products

b. Specify the qmllly indices of each product and compare with
TCVN, JAS or Japanese Food Sanitation Law

Specified the quality indices ol each product, compared with
TCVYN, JAS or Japanese Food Sanilalion Law
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Established the analysis methods Tor individual quality indices
(75indicesy

d. Aualyse the sample by each qualily indices

Analysed 24 samples under TCVN

¢. Evaluate moduct quality by studymg collected | analysm data

[mplemented, the results show that the product qualily indices
are almost svitable with current TCVN

Study solutions to-establish meihods to improve quality
significantly .

(4) | Evaluale and determine the problems of analysed products Discussed, cetermined the problems ol analysed products

2. Study methods to improve product quality ' Study methods to improve products quality

(1) | Determine the problem through evaluation of products Studied the solvtions to improve product quality

(2) Given evaluation methods in order to improve product quality

In comparison with JAS, some qualily indices de not satisfy,
TCVN conlains less items than JAS
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CONCLUSION

Activity I is going closely with the plan of Project. During implementation, the Experts and FIRI's counterparls are cooperated effectively.
For the foresee of the coming time, the implementation of Activity I has no difficulty because the FIRI's counterparis had sufficient
experiences
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REPORT

FOR ACTIVITY I1 OF JICA PROJECT

Tr {msjer basic and applied lechnology on the nuuobmlogy and the enzymology

Period flom Seplember,

2002 to January, 2005

Puarticipanis: Mruabm!uw. I ermentation, Luzyime & Protein, Beverage, Starelt & Sugar, Pood & Niuteition, Plant Scienific & co — operaiion

Deparimenis

JICA experts: Long - teru experi: Isamn Takagodara, Akiko Murayama,

Short terin expert:

Yasaku IMujio. Skinji Miyado, Hlisao Neakanishi, Hioshi Uisanomiya

Actipity oulputs: FIRI rexem‘c!&p;i” improve their ability of application for the wtilization of microorgannismy and enzymes,

Activity

Aclivity outpuis

Resulls

Problems

Comment ant
propasal

I. Transfer the
technology in
microblology

| Number of strains ivolated

and identified, nuber of
items chiaracterized

(1} Isolate, identify and
preserve for the siock
culinre Sysiemn

1) Cotlect undt isotaie
sirains

2) tdentify sirains

- Isolated 98 yeast strains from
rice cake starler.

- Isolated 97 bucterial straing
Jor iraining conrse of SI6.

- Reveved from JHCA expert 22

conunercial samples of-dry yeast,

3 Bacitlus strains for CGluse, 2
Laciobacillus strainy for Lactic

| aeid production

- fdentified 98 ::.(che.fr.zf-)"m.\r

stredus by morphological

properties.

- ledentified 97 ivolated bacterial

strains by morphological and

physivlogical properties.

- ldentifted on enteropathogeni

mnEreorpensit frone foocd
producis.

No

- Adentify method ix o
POOr,

- flave aot

technological ransfer

Jor friuigi deniification

STyin 10 wse The
DNA method for
iddemtificaton
- Tuvite NE for Jungi
identificarion in
2006,

- .’idf!r’u\g eognipient;
Real time 'CR.
Fluoresceace




It

A

%

and Lactic acid production,

T ging systein

3) Preserve strains

- Preserved 98 ixolated yeast
sirins, 97 isoluted bacierial
strains and A provided strains for
CGlrase and Lutiic acitd
produclion anider deep ~ freeze
and freeze drying

Not storape of these
stradns in {igirid
Nitrogen C

Complete set of

| storgye e ukand NV,

4) Supply siraing

s Tested method for preparation of

sewistater culture uf 3 yeosts
(profectand, drying conditions,
packaging, forumdation)

-Can not o supply
sgnistaterfor indusiry

= Pluidized dryer will be
cone in Mareh, 2005

Prolong duration for
this activity 1o e
2006

(2) Screen, select straing
and improve properiies
od fimetiona!
microorganisuts

1) Select straing

- Sefect imported Lactobaciflus
casei B4q 1 for Lactic acid
pradiction.

- Sefect o provided Docifluy

| macerans for CGlase

production.
- Select one FIRI yeats strains for

2) Examine property
function

rice and fruitswine
- Exctined property function of
2 CGTase produced sirains, !
Lactic acid praduced sivain.

No

No

| 3) Oprimize

Sereniation conedititn

- Stwel ying and choosing suittbie
coudition for Lactic acid and
CGlase production on shaking

Slask and 14 liters jar fermenior.

- Sindying and cheosing suilehlie
condition for preduction of rice
and fruitwine in Laboratory and
improved the guality of red rice
wine b colowr siability and ton

- Knenwledge of

e HOnfzation conditions
when nlicroorygnismy
cilture not iniprove

- Technology du
recovering and
purification of CGluse
antd {eaciie aeil not
inruve

- Profong diration
Jorthis aclivity to end
of 2006,

- duvite 2 SE for solve
the detatl problent in
2006

- Adeling some
expensive aud
steehare chemicals
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producing sedinent during
storage; Using 802 for inhibirion
of comtamination apd colony
change of fruit wine,

d) lmprove strain
property

s cross breading of yeost is present

Oune FIRI staff trained in fapan
Jor cloning of cry 11 gene from
Dacitlus thuringicusis.

Traiieing conwrse for nutation and

Bivactivity of studied
strevins for CGase are
not gl wid stable

- Prolong duration (o
enc of 2004,

- T'rain 1o nse genetic
engineering method
Jor iuproving activity
af CCiluse produced
strain

- Adding chemnicals
and eequipmenis for
Lenenic englneerinyg
lewiniyue.

2. Transfer the
technology.in
enzymolofty

Nwmmmber af nseful siraing
Lind enzymes specified

(1) Purity enzymnes anel
investigales enzymaticul
properties

1) Produce enzyine

- Production of CGTase on

shaking flask and 14 titers jar
Sermientor by selected sirains of
Bacillus inacerans

Nao

2} Characlerize
recovered or imporied
enzyine

Characterization-cn optimizaiion -
T, pHl, suilable conceniration of
subject of crude biosynihesis
CGlase and imported enzyine
Toruzyme =

Hluve not receive purified enzyne

- Herve not 1o find the
suterhle method for
CGlase purification,

- Llave wot fo use the
cotlm ehrowmatograpey
equipment.

Invite SE jor
enzyntepurification
and characterization
in 2006

(2} Apply enzymes

Applied comnereial CGlase
Toruzyme o converse cassava
siarch to Cyclodextring in
Labaratory sceale

1) Apply enzyme 1o raw

Applied Tornzyue for

No

- Couninee produce




£b.

malerial -

eyclodextrins (CLs) produciion
in Laboraiory svale

Ciy

- Apply
Fructosyiiransferase
(1°0'S) 1o produore
Jructooligosaccharide

{(I'OS)
2) Formulate processed Separated alpha, betu, gama - Yield of bewa CD - Use ITS for
product cyclodexirin fron enzyme recovering is low production,

| Feaction mixhre in Laboraitory

seale

-Separate of alpha,
g CH iz diffienh

purificarion of FOS

- Invite SE
Jorrecovering aned
Sparificanion of
oligosaccharides
Jrom enzyme reaction
igcture in 2006

3. Transfer the
technolopy to develop
the new food
ingredients .

Mwmber of enzymes or
processed foads produced
by appylng microorgquism
or enzymes

(1) Improve skill in
changing ingredienis of
Jfarm producis 10 use
materials

No achivinent, no products
{laciic acid, CGlase, CDs, rice
and freitwine)

- Invite 2 8E in 2006
Jor lactic acid and
Sunctional
olignsaccharides

- Adding
crysialization system

1) Utilize agri-products
such as cane molasses,

cassava siarch and fruir

No achivinent, no product fron
starch, cane - melasses, friit




REPORT OFF ACTIVITY 1]

Tranfer the basic and practical {eehnology of analysis of food components and food qualities.

Outpuls

Indicators

Tarpeis ol aclivitics

;f\cl\ic_\_'cmcngs iy [his lerm

144

FIRI researchers
improve their ability to
examine and analyze
the components and Lhe
qualities of the
processed foods
required lor.the
domestic certilication.

[-Number ol analytieal
methaods translencd w -
Lhe researchers of FIRL.

2- The total number of
analytical Hems
iplemented ot the
tecnolopy (ransfer.

3- Numnber of inproved
quality cvalpaton ol .
pracessed loods,

d-MNumber ol
developed manuals anl
its [requency tiv use

Transler analytical methods of

food analysis:
(9) tems ol general
componcals

(3 y iems of renated food
components

(7 ) items ol quality indices.
- Fally acids

- Aminoacids

- Sugnrs

- Quality indices of Toods

- Food sddiives

- Heawvy metals

- Organic chemicals
- Nutural 1oximns.

( 63 ) items of sally evaluation.

{10) Methods ui'];unuml components.
(6) Method of elemesnts,

{63 Method ol Fowl additieves.

(1) dethod ol Milk.

{6) Method of Vilamins.

(1) Method of Fatty acid.

(3 ) Melhuds of pesticids

(1Y Method of Aflatoxin

(18} Swnples , (1310 ) tests ol general
conponents,

(58) Samptes, (380} 1es1s of element,
(24) Samples |, (37) lests of Tood additives,
{10) Samples ol Toad gquality, (A0) tests ol
food gualily.

(163 Samples, (53) lesls ol Yitmin
AJLC D, ‘

(4) Samples, { 8 ) wests of Tty acid

(4 ) Samples af pesticids.( 20) tests
{ [T Samples ol allatoxin

(3} SOPs ol test sample prepecation,
(55) SOPs ol analytical imethod.

{28y methods

Naole 1
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Food addilives

[- Analylical meihod.of Benzoic acid by HPLC.

2- Analytical method of Sorbic acid by HPLC.

3- Analylical method ol Nitrite ( Diazo colorimetry ).

4-_ Analytical method ol Boric acid by spectrophotomelry

5- Analytical methed of sulfur dioxide by distillation and alkali tiration ( Rankin method)
6~ Analytical method ol food colours by TLC.

'Pesticid‘es: by GC

- Analysis of Organochlorines
2- Analysis of Pyrelhroids _
Aflatoxin : Analysis of Aflaloxin By, By, G\ Gy by TLC

" Vilamins

\‘Qf

Analytical method of Vitamins by T1PILC,

I- Vitamin A.
2- Vilamin B,
3- Vitamin B,
4- Vilamin C
5- Vitamin &2
&- Beta- carolen
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Lisis of analylical methods {ranstered

- I'ood general components

[- Analytical metliod ol moislure by aimospheric petressure dry.

2- Analytical method of moisture by almospheric pelressure dry with desiceant.
3- Analytical method of fat by Sockslel extraction. '

4- Analytical method of fal by acid hydrolysis.

5- Analytical method of fat by Rose- Goltlieb.

G- Analytical method of prolein by macro - I{jeldahl.

7- Analytical method ol crude fiber by modified Henneber Slormann’ s,
8- Analytical method of fatty. acids by GC.

9- Analytical method ol ash by ashing.

I0- Analytical melhod of Nitrogen.

Fooid elements

Analylical method of element by atomic absorption spectropholomelry and vanadomorybdic acid
speclrophotomelry:

|- Na
2-Ca
3- e
4_ P.

5K

G- I'lg
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General Bstimafiun:

Achivements:
Impruvements in faboratory” gondilions

Researchers heve improved {he examine ability and practical skills in .malyzmg3 lood” quality.
Being able tor become a member ol VILAS

Dilficullies:

Remaining unsolved problems such as: Room. Enviroment, Chemical standards
Equipmenis matnienance.

Requests:

Improve laboratory” warking conditions,
Experts in Chemical Anaty$is with hight practical skills.
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] FOOD INDUSTRIES RESEARCH INSTITUTE
JICA PROJECT FOR STRENGTHENING THE FOOD INDUSTRIES RESEARCH INSTITUTE

ACTIVITY IV
GUIDELINE AND INTRODUCTION OF
QUALITY CONTROE SYSTEM AND MODERN FOOD PROCESSING TECANOLOGY TO SMALL AND MEDIUM
' ENTERPRISES

Reporter: Dr. Le Duc Manh

Position: Vice Direcior

Hanoi, 172005
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No. Plan Result
1. Introduce HACCP to small and mediom enterprises
(1) | Implement the introduction of HACCP :
a. Organize HACCP seminar to FIRI staff Have done already
b. Implement the puidetine on HACCP to companies Organized 02 seminars, 01 in Nha Trang city for 42 enterprises
. and 01 in HCMC for 45 enterprises
Cottect information of standards and quality indices of food Not yet
products
(2) | Introduce HACCP to some pilots for trial ] ' Not yet
'| a. Select pilots - Nol yet
b. Establish HACCP commiltee at selected pilots ' Not yet
¢. Organize HACCP seminars to selected pilots Not yet
d. Prepare HACCP documents ' , Not yel
. Implement trial HACCP system _ ' Not yet
(3) | Apply in HACCEP certification to authorized organs Not yel
a. Analyse product samples follow the quality indices Nol yel
.b. Evaluate product quality by studying collected data Not yet
2. Transfer technology to small and medium enterprises Not yet
(1) | Cyclodextrin production Not yet
(2) | Rice wine and fruit wine production Not yet
(3) | Alcolol production _ ' Not yet:
(4) | Other products ' Not yet
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CONCLUSION

Activity IV is going under planming. In the coming time, the implementation of Activity !V may face seme difficulties if withoul the
assistance from Expert for carrying out HACCP system in enterprise because the FIRI staff has not got many experiences. The Activity 1V
will go ahead when Activity I gets some achievements because a part of Activity IV is results of Activity T1.
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SUMMARIZATION OF TWO YEARS ACHIEVEMENTS OF JICA PROJECT (2002 — 2004)
(Document prepared for JICA Mission 2 — 4 February 2005)
FIRI Director PhD Vu Thi Dao

Up to January 2005, the fechnical cooperation project between JICA and FIRI has being
done for 2 years and 4-manths. Taking this opportunity, on be half of FIRI, we would like
to thank to effective cooperation of JICA.

After almost half time of implementing period, the FIRI’s facilities are improved very
much, the professional skill of FIFI staff are also strengthened, two common labs of
microbiology and analysis are established with modermn equipment which satisfy the
requirements of researching, transferring technology and training of FIR], carried out the
assigned objectives of the Project, the function of FIRI is strengthened step by step in
developing food processing technologies and certification.

Summarization of Project’s resulis is following:
1. Investment of facilities in FIRI: invested analysis equipment in two common labs with
total amount of USD 681,613.61. The Viethamese allowance budget is more than USD
100,000 (1,620,000,000 VND). Besides, the short-term experts were bringing apparatus
and reagents of around more than USD 100,000.

2. Regarding the professional implementation activities: It is including 04 activities:

Analyse the characteristics of major processed farm products in Vietnam.
Transfer basic and applied skills in the field of microbiology and enzyme.
Transfer basic and practical skill in analysing ingredients and qualzty of foods.
Improve methods to tech small and medium firms.

The activities are followed closely with PO and APO (details are specified in the report of
each group). .

3. Regarding the Experts:

- Long-term Experts: 8 people by 2 terms
Short-term Experts: 8§ people including: fermentation of recovering orgamic acids;
isolation and characterization of microorganism; pathogenic microorganisim in food,
production of sugar; improvement of activities of microbiology strains; fermentation of
agricultural products (will come in February); analysis of organic components in foods;
analysis of mycotoxin. The short-term Experts were working from 1 to 3 months. In
general, the Experts are cooperated closely with FIRI’s counterparts to carry out the
activities. Especially the short-tertn Experts, even the working term is very short but
gets good effectiveness. Before finishing the duties, the Experts hold seminars to
discuss and exchange the results with FIRI researchers. The analysis procedures are
filing in system (58 SOP are prepared by first long-term expert) it is very valuable
documepts for FIRI researchers. Through on-the-job training, the analysis skills of
counterparts are improved significantly.
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Counterpari training in Japan: Up to January 2005, there were 20 CPs sent to Japan for

training from 2 weeks to 3 months including: project management, analysis, microbiology,
food processing and preservation. The trained CPs are applying studied knowledge in their
specific jobs in following Project’s activities as well as researching works.

5.

General comments: After more than twe yéars of implementing, the facilities of FIR] are

strengthened, skills of counterparts are improved step by step. The activities are carrymg
out under the approved pian, going closely with PDM.

However, there are several pending matters which are necessary to draw experiences for a
better second-half:

After first long-term experts have been dispatched since September 2002, the March
2003 the Project had to be checked and revised the contents, therefore it is also affected
to the implementation duration of the Project somehow.

Microbiology, enzymology and fermentation are quite large subjects, so that the first
period experts were cannot cover all above-mentioned.

There are some Experts who have not much expenence in implementing project in Asia,
countries, especially in Vietnam.

Some short-term Experts amived Vietnam but their apparatus and reagents for their
activities could not.arrive on time.

The Activity IV was planed so early, so up to now there is no result (it must start after
getting results from Act.ll and ActIID).

For the FIRI side, due to some difficulties of budget, some reqmrcments of the Experts
could not satisfy on time.

. Proposal:

Sending short-term Experts for Project’s activities, especially microbiology, enzyme
and fermentation technologes.

JICA sBould consider about FIRI’s proposal regarding expert.

Strengthening equipment for microbiology, enzyme and fermentation fields
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1. Outline of the Project
1. Background of the Project

With consideration that the alleviation of poverty in rural areas being the most important issue, the
Government of Vietnam is bearing many efforts to promote the stable increase of agricultural production,
the stable operation of farm industry based on the diversification of agricultural products, as well as the
development of food processing industry. In 1997, the amount of value-added products made by the
food processing enterprises was 2 billion US dollars, equivalent to 8.8% of GDP. The production made
by the food processing industry shared only 6.5% of GDP in 1991, but has grown with an annual rate of
14% dwring the 1991-1997-periods.

Food industry creates new markets for agricultural products, and contributes to the improvement in
mcome of the rural households. Also, it is expected to be usefil to hﬁpfove people’s bealth and nutrition.
Introducing suitable food processing technologies may contribute to the development of food‘proacssing
industry, by enhanl:ing added values to food, thus improving food preservation and making them able to
distribute in wider regions.

However, the food processing technologies as well as the food quality control used in the food
processing industry in Vietnam lack experience, and it is indispensable to improve those skills.

In August' 1998, thé Gévernimént of Vietiam réquested the Government of Japan to provide the
technical cooperation to the Food Industries Research Institute (FIRY) located in Hé.noi, in order to raise
capzbilities of researchers involved in food techmology, thus contributing to modernize the food
processing industry, mainly concerning mall-and-medimn enterprises in rural areas, and to improve the
income of rural households.

In response to this request, the Government of Japan dispatched S‘mdy Teams and as a result,
the Record of Discussions on the Project for Strengthening of Food -Industries Research
Institute in Vletnarm (hereinafter referred to as “the Project”) was signed on May' 13, 2002,
between the Vietnam authorities and the Pro]cct Design Team. The Project was commenced in
September 6, 2002 and will terminate in September 5, 2007.In addition, the Project Consultation
Team was dispatched in March 2003, and formulated the Project Design Matrix (PDM) and Plan of
Operation (PO) in accordance with the R/D.

Since the mid-term of the project had passed, the Mid-term Eyaluation Team has been dispatched to
evaluate the progress of the Project and hold consultation on the activities in the second half of the

project period.

\
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2. Contents of the Project
The Project design is stipulated as follows:

(1) Overall Goal
The food processing techmnologies are improved in small-and-medinm-scale food processing
finps in Viet Nam.

(2) Project Purpose
FIRI’s capability of developing food processing technology is strengthened and the fimction
of FIRI as an institute which offers required information for certification is strengthened.

(3) Outpnuts of the Project

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

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

3 FIRI researchers improve their ability fo e¢xamine and analyze the components and the
gualities of the processed foods required for the demestic certification.

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

(4) Activities of the Project
I-1 Number of collected processed foods, analyzed samples, and the total number of
analytical items
* 2-1 Number of strains isolated and identified, number of items characterized
"2-2 Number of usefu] strains and enzymes specified
2-3 Number of enzymes or processed foods produced by applying microorganisms or
enzymes
3-1 Number of analytical methods transferred to the researchers 'of FIRT -
3-2 The total number of analytical itexas implemented at the technology transfer
3-3 Number of improved quality evaluation of processed foods
3-4 Number of developed manuals and its frequency in use
4-1 Number of manuals for technical guidance to small and medinm-scale food processing

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

firms.

3
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II. Objectives of the Bvaluation

Evaluation study was conducted with the purpose of:
(1) BEvaluating thie level of achievement, overall effects and strategies based on R/D, PO, and
PDM,
(2) Evaluating the Project in terms of five criteria below, and
(3) Reviewing the Project design and strategy through the joint study and meefing with
experts and their counterparts for the improvement of the Project implementation.

II. Bvaluation Methods

Evaluation activities were conducted by the Joint Bvajuation Committee, which was
composed of the Japanese Evaluation Team and the Vietnamese Bvaliation Team in
accordance with the R/D, PO, and the PDM. These activities included report analysis, field
survey, and discussions with counterparts.

(1) Relevance
Relevance refers to the validity of the Project purpose aud the overall goal in connection
with the development policy of the Vietnamese Government as well as the needs of

beneficiaries.

(2) Effectiveness
Effectiveness refers to the extent to which the expected benefits of the Project have been
achieved as planned, and examines if the benefit was brought about as a result of the Project
(not as that of external factors).

(3) Efficiency
. Efficiency refers to the productivity of the implementation process, and examines if the
input of the Project was efficiently converted into the cutput.

(4) Impact
Impact refers to direct and indirect, positive and negative mmpact caused by implementing
the Project, including the extent to which the overal] goal has been attained.

(5) Sustainability
Sustainability refers to the extent to which the recipient country can further develop the
Project, and the benefits generated by the Project can be sustained under the recipient
country’s policies, technologies, systers and financial state.
B



IV. Members and the Schedulé of the Joint Evaluation Team

1. Japanese Side

(1) Mr. Kazuhisa HOSHBINO: Leader
Team Director, Paddy Field Based Farming Area Team IIT, Group I

Rural Development Department
Japan International Cooperation Agency (JICA)

(2) Dr. Hisakazu IINQ: Fermented Food
Professor, Science for Living System
Graduate Sehool, Showa Wornen's University

(3) M. Takeshige KAMIBE: Analysis/Quality Contro)
Direetor
Japan Food Research Laboraiories Kyushu Branch

(4) Ms. Yoshiko TAKAHASHI : Evaluation and Analysis
Chief Researcher, Survey and Planning Division
C.S.J Cooperation

(5) Ms. Yasuko NAIKKAYA : Planning Management
Project Planning staff, Paddy Field Based Farming Area Team IIT, Group I
Rural Development Departrnent
Japan International Cooperation Agency (JICA)

(6) Ms. Izumi TAKAHASHI : Interpreter
Coordinator _ .
Japan International Cooperation Center (JICE)

2. Viemamese Side

- (1) Ms. Dang Phan Thu Huong
Deputy Director General
International Cooperation Department

Ministry of Industry (MOJ)

(2) Mr. Nguyen Gia De Ig
Deputy Director General

Science Technology Department

Ministry of Industry (MOI)
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(3) Mr. Nguyen Xuan Tien

Manager, Japan Division
Foréign Economic Relations Department
Ministry of Planning and Investment (MPI)

(4) Dr. Nguyen Kim Vu

Former Deputy Director
VN Institute of Agriculture Engineering and Post-Harvest Technology

(5) Dr. Ngo Tien Hien

Former Director of FIRI

3. Schedule of the Bvaluation
JE: Japanese Experts, DR: FIRI Director, VDR: FIRI Vice Directors, CPs: FIR1 Counterpart,
C: Coordinator (TICA), CA: Chief Advisor, VET: Vietnamese Evaluation Team

1) Schedule of Evaluation and Analysis consultant

Date Activities
Ist | 6 |18:10 Dep. of Narita (JL751)-22:20 Arr. of Hanoi
Mon )
2nd | 7 {8:30 Meeting with Japanese experts
Tue [9:30 Briefing on how to evaluate the Project and Confinning the schedule
14:00 Hearing from Japanese experts
3rd | 8 |8:30 Bearing from CPs (all CPs, by group)
Wed 14:00 Continued
4th | 9 |8:30 Interview to CPs (a]) CPs, by group)
Thu |14:00 Interview to Japanese experts
Sth | 10 [8:30 - Observation/ mmterview to food processing companies
Fri [14:00 - Interview to the officials in charge of MOJ
* |15:30 Briefing to the “Cards’ translators” in the Workshop
6th | 11 |Summarizing the result of research of 6-10 June
Sat
7th | 12 |continved
Sun .
8th | 13 |Workshop(l) <Achieverment of the Project> _
Mon |9:00-11:30 Method of PCM Monitoring and Bvaluation, Achievement of each Activities

13:30-16:30 Achievement of each Outputs, Presentation of the result
Participants: Al) CPs and Japanese Experts
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9th | 14 [Workshop(2) <Method of PCM Participatory Planning>

Tue (9:00-11:30 Methog of PCM participatory Planning
13:30-16:30 Problem/ Objective Analysis, Presentation
Participants: Al CPs and Japanese Experts

10th| 15 |8:30 Courtesy call, hearing and interview to FIRT Director
Wed [Supplementary survey

11th| 16 |B8:30 Supplementary survey
Thu . .

12th| 17 [9:00-10:30 Meeting with mission through TV (JICA office)
Frni (14:00 Supplementary survey -

13th| 18 |Summarizing end analyzing the survey
Sat '

14th| 19 |Summarizing and analyzing the survey
Sun

2) Schedule of the Mission

Date | VET Activities
15th | 20 8:30-17:00 Supplementary survey (consultant)
( )_ Mon 18:10 Dep. of Narita (JL.751) -22:20 Arr. of Hanoi (mission)
T6th | 21 8:30 Visit to JICA Vietnam Office.
(2) | Tue 9:30 Visit to Japanese Embassy
10:30 Courtesy call to MOI
13:30 Courtesy call to MPI .
15:00 Meeting with FIR] (schedule and how to-evaluate the project)
17th| 22 O [%:00 First Joint Evaluation Conmumittee (confirmation on how to evaluate)
(3) | Wed . . .
13:30 Presentation of the activities of the Project / Presentation of the result of
‘Workshop 1
18th | 23 () |9:00 Interview to Counterparts and Japanese Experts
(4) | Thu :
13:30 Observation of food processing companies
19th| 24 () |Workshop(3) <Confrmation of the Project Logical Framework (PDM)>
(5Y | Fri 9:00-9:30 (Lecture) “Purpose of the Project” and “Objectively Verification
Indicators™
9:30-10:30 Achievement of Project Pmpose by the Indicators
10:45-11:30 “Achievement of the Project” and “Tinpact”
, 13:30-14:30 “Achievement of the Project” and “Ympact”
14:30-15:00 Confirmation work for “Output 1
15:15-16:30 Confirmation work for “Activities” of “Output4””
Participants: All CPs and Japanese Experts.
20th| 25 Meeting among mission members
(6) | Sat
21st | 26 Meeting among mission members
(7) | Sun :
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22nd| 27 9:00 Second Joint Evaluation Committee (5 criteria of evaluation of the
(8) | Mon Project)
Discussion on the management of the Project and the self development of FIR1
23rd | 28 9:00 Third Joint Evaluation Comnittee (Final discussion for the Joint
(9) | Tue Evaluation repart, Signing Ceremony)
(aft) Discussion on the draft of the minutes
24th| 29 9:00 Joint Coordination Commijttee(Signing of Minutes)
(10) | Wed
(aft) Report to Embassy of Japan (report to the result of the evalvation)
Discussion with JICA Vietnam Office on Project’s management
23:55 Dep. of Hanoi{JL5136) 6:40 Arr. of Narita (30 June)

K
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V. RESULTS OF EVALUATION

1. Performance of the Proiect
Achievement Grid

Narrative
Summary of PDM

Objectively Verifiabls Indicators and Results

|

Sources

Project Purpose

1 Number of newly obtained inventions/utility solutions
(Performance)

clarified

FIRI's capability |, A ccording to the Director of FIRI, Application of one (1) Utility Solution Application of
of developing food itted to National Office of Industrial Property of Vietnzm on Utlity Solutions
processing wers subnufted P (Document
technology is March 22, 2005. Review)
strengthened and | 1) Genetic method of improving yeast strain used in producing Jow-alcobol
the function of fermented fruit juice from viemamese fruits. Direstor, FIR]
FIRI a8 &n (Interview)
institute which
offers reduired
information for |2 Number of publication/presentzfion of the research papers/technical
certification is  |reports "
strengthened (Performance) The Project
- Academic Papers have not been poblished or presented which containing Report
developed technology through the Project:
3 Number of new researches/number and valoe of contracted researches
annually (Results of this indicator is ope of the Impacts.)
(Performance) The Project
-In FIR], fiftenn (15) contracts (820million dong) contracted in 2004, Report
4 Number of commendation awarded by the governyments and academic
aunthorities  (Results of this indjcator is one of the Impacts.)
(Performance) The Project
~FIRI had been awarded nine (9) scientists from MOI and two (2) from Report
VIFOTEX. _
5 Number of technical guidanee to smail-and-medjuim-scale food processing
Hirms
(Performance) )
-1t bas pot been developed any technical guidance yet to small-and-medium-scald The Project
food processing. Report
(Obseyvation)
OUTPUTS 1-1, Number of collected pracessed foods, analyzed sarnples, and the total
Output 1° number of analytical items
(Performance)
The e +1) Collected processed foods: 1. Dairy products, 2,Confectionary, 3.Edible Oil, [Results of
°har.a°teh5tj?s of 4. Instant Noodles, 5.Fruit Fuice Workshop
quality of major ’ e
processed foods | 2) Amalyzed samples: Fifty three (53) The Project
in Vietnam are 3) Analytical itgms: Three hundred ninety one (391) report

~There is one report "Report of the food product gnalysis method angd standard
survey“(Supmmeary of standard committee activities in 2003 & 2004).
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Achievermment Grid

Nerrative

Summery of PDM Objectively Verifiable l.ndncators and Results Sources
Output 2 2-1. Number of strains isolated and jdentified, number of items
characterized C/P
FIRI reserrchers (Performance) {Preseniation
:l':éli__?i?ve their | Seventy-six (76) strains were isolated, and forty-nine (49) identified, and "t:ct;)vu?es:f
, . e '
application for the rwenty-five (25) iteins were characterized by FIRI researchers. roject”)
utilization of
microorganisms  |2-2. Number of usefu) straius and enzymes specified
and enzymes, (Performance) .
»1t bias not been specified any useful strains and enzymes as z results of P -
the Activities of Output 2. (Pres?er?tfatlon
"Actjvities of
the Project™)
2-3. Number of enzymes or processed foods produced by applying
microorganisms or enzymies
(Perfonnance) i Results of
+]t has not been produced any enzyrnes or processed foods as a results of Workshop
Activities of Output 2. o
(Presentation
Y Activities of
the Projecd™)

The Objectively Verifiable Indicators for Output 2 should add as follows;

1. Screening methods bas been developed by CPs through the Project.
2. Completed evalouation of screening methads.

3. FIRT's researchers skills' improvement on screening methods.

4, Specified properties of microbiology isolates and enzyrme producer
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Achievement Grid

Sum?:::t;‘f’;oM Objectively Verifiable Indicators and Results Sources
Output 3 3-1. Number of analytica) methods transferred to the researchers of FIRI
(Performance)
FIR researchers |.pIR researchers were mansferred four (4) analytical method as follows: Results of
:;Pg;gv:ot::: ine 1) 10 metheds of Pood General Cornponents (6/6 researchers) Workshop
an!d analyze 3: ; 2) 8 methods of related Food C.omponcnts (777 researchers) op
components and | 3) 8 methods of Safety Evaluation (10/12 researchers) (Presentation
the gualities of | 4) 6 methods of Quality Indices (5/5 researchers) A ctivities of
the processed the Project")
foods required for
if_b%o:;é?r:c 3.2. The total nurpber of analytical ftems tmplemented at the technology
transfer Results of
(Performance) Workshop
- Analytical items implemented at the technology transfer were as follows;
1) 6 items of Generated Food Components CP{P a8
2)23 %tems Related Food Cor'nponems E Ar:tsjfrr'r.ﬁcsogf
3) 42 items of Safety Evaluations the Project”)
4) 6 items of Quality Indices .
3-3. Number of improved guality evalnation of processed foods
(Performance) ) Results of
+Qualiry Bvaluation for.two (2) processed foods which are plant oil and dairy Workshop
products were improved by CPs. op
(Presentarion
" Activities of
the Project®)
3.4, Number of developed mannals and its frequency o use
(Pesformance)
-1t has not been developed any manuals yet. c/p
: (Presentation
Although SOP manuals had transferred by one long and short term experts It::';\;;n: (.?)f
in the first two years, it has nof been modified by CPs at all. 35/6) SOP !
manuals are used frequently.
Output 4 4-1. Number of developed manuals for techpical guidance to small-and-
medium-scale food processing firms Results of
F[_Rl. researcher S |(Performance) Workshop
wil improve their |, Manuals for technical guidance to SMEs food processing fims bave not been
ompability for the | 4 | loped as utilizing the developed techmologies by the Project activi P
tachnical P ng eveloped techmologies by the Project activities, (Presentation
guidance in the "Actvities of
quailty control the Project)
and food
processing to 4-2. Number of seminar and workshop organized for smatl-and-medinm-
smali~and- scale fo0d processing firms Results of
medlum_—soalle (Performance) Workshop
;?'g-nds processing - Seminars, workshops and trainings for SMEs food processing firms have not op
been organized as utilizing developed technologies by the Project Actvities. )
(Presentation
"Activities of
the Project”)
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Achievement Grid

Narrative
Summary of POM

Objectively Verifiable Indicators and Results

Sources

ACTIVITIES

See attachedment ‘‘Achfevement of the Project Activities on the
Mid-term Evaluation” (Based on workshop results)

INPUTS

Inputs by Vietnamese side

1.Offices and Facilities : Project offices and facilities

2, Counterparts assignment : 50 CPs

3. Budget Inputs by FIRI : USD130,036 (2002 - 2004)
(Exclusive CPs' salary)

4. Equipment : GC-MS, Centrifuge high speed, others

Project Report

INPUTS

Inputs by Japanese side

1. Dispatch of Japanese Experts:
Long-term experts : 8 experts

1) Chief Advisor (2)

2) Coordinater  (2)

3) Microbiology (2)

4) Food Analysis (1)

5) Food Analysis / Food Processing (1)
Short-term experts : 8 experts

1) Fermentation of organic acid

2) Technology on Isolation and ldentification
3) Pathogenic Microbiology in Foodstuff
4) Sugar Production

5) Food Analysis (Organic Compounds)
6) Anatysis for Natural Toxms

7) Improvement of strain's property

8) Fermentation of Agyi.-products

2. Counterparts Training in Japan : 20 CPs

2002 :7CPs
1) Project Managemaent (2)
12) Food Administration (1)
3) Food Analysis (1)
4) Aclohol Pexrmentation 05
5) Food Processing/Pereservation Tech. IT (2)
2003 : 5 CPs
1) Food Adninistration )

2) Food Qualitics Analvsis (N

Project Report
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Achievement Grid

Narrative
Summary of PDM

Objectively Verifiable Indicators and Results

Sources

3) Plan. for Food Safety & Nutridon Ana. (I)
4) Mycotoxin Inspection in Foad (1)

2004 : 8 CPs

1) Food Qualities Analysis %)

2) Food Components Ansalysis (1)

3) Improvement of Property of Strain (1)

4) Isolation & Identification of Pungi (1)

5) Food Processing techmology (1)

6) Microbial Inspection for Food Safety IT (1)
7) Food Processing/Pereservation Tech, II (1)
8) Mycotoxin Inspection in Food (1)

3. Provision Equipment : USD762,580. (2002 - 2004)
2002 : USD192,424

2003 : USD397,229

2004 : USD172,927

{See ANNEX Eguipment List)

4 Local cost budget : USD139,030 (2002 - 2005)
2002 : USD 31,540

2003 : USD 33,150

2004 : USD 31,340

2005 : USD 36,000 (plan)
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Mid-term eveluation study on the Project for Strenghening the Food Industries Research Institute

Performance {Activities on PDM)

*:Plan  —: Aciual

Achievement of the Project Activities at the Mid-term Evaluation

Qutputs

Activities

Target of the Activities

Term (JP Fiscal year)

2002

2003

2004

2005

2006

2007

1]

M|

v

Cutput 1
Analysis of characternistics of major agricultural |
processad foods in Vietnam

1-1 Survey the actual circumstances

1-1-1 Collect general information on processed food |

m Viemam

LEL]

E21 ]

L)

bl

1-}-2 Survey processing plants

1-1-3 Survey products

.......

1-1-4 Evaluate and extract problems on analyzed
products

Bgvaluation and extraction of -
problems on analyzed products

1-2 Analyze the effective factors {or the quality
improvement

1-2-1 Extract problems from evaluation of products

Extract problems

Y

1-2-2 Study solution of problems to establish
consgidarabie improved methods

xR

bl

1

xkd

EER |TeR

]~i—3 Process p‘;oducts by improved methods
established with monitoring quality indices

Y

(AT

(344

e




Mid-term eveluation study on the Project for Strenghening the Food Industries Research Institute

Performance (Activities on PDM)
: As a result of the WS on

Qutputs . Input : Actual cempletion of
. Training in JP Short-Term Exp. | Long-term Exp. [Counterparts| Local cost the Activities Achieve
.- wa . o
Activities Equipment (CP Name/ Field) | (Name/Ficld) | (Name/MM) | (Name/ | (VND/ ment %
MM LUSE)
Output 1
Analysis of characteristics of major agrcultural
processed foods in Vietnam
I-1 Survey the actual circumstances
1-1-1 Collect general mformation on processed food Pr. Saito (1MM) ) Collection the imformatian
in Vietnam : . Dr. Asanuma {IMM} and documents of processed
goeds in Japan (JAS) and in | ggeg
=4 VN(TCVM)
S .
1-1-Z Survey processimg plants Dr. Yanagimolo Sevey processing plants
Dr.Saito (Confectionary, Breweries,
Dr. Asanuma Qil, instant noodle, Mifk) 90%
Mr. Nagane
Din. 3 4.
1-1-3 Survey products Dr. Saile
Dr. Asanums  ~ 90%
[-1-& Evaluate and extract problems on analyzed Analitical Equipment Dr. Saito
products Dr. Asanuma 95%
: Dr. Takagawara °
1-2 Analyze the effective factors for the quality
improvement
1-2-1 Extract problems from evaluation of products Dr. Saito
Dr. Asanuma "
Dr. Yamagimoto 30%
- Dr. Horie
1-2-2 Study solution of problems to establish Dr. Yanagimoto
considarable improved methods r. Horie 20%
) Dr. Murayama *
1-2-3 Process prodﬁ;:';r:é by improved methods
established with monitoring quality indices

hy ' ;
IS
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o

QOutputs Term (JP Fiscal year)
L 2002 2003 2004 2005 2006 2007
N Target of the Activities .
Activities . olm[w| i-Junjm[wlyJulmiw| ol wm]Inw] i Tula]nv] 1 ]u
Qutput 2
Transfer of basic and applied technology on the
microbiology and the enzymology
2-1 Traasfer the techinology in microbiclogy
21-1 Isolate, identify and Preservle for the stock Improve knowledge and skill in o R I N AU T e e R L T R P o ﬂw
culture system basic & appliable microbiology
2-1-2 Screen, select strains and improve properties of| P P S e T ] [ T A T 2T Tl S Pt ikt ] i -
functional microorganisms
%.—..2‘-'1-".1.?nsfer the technology in enzymology ) |
2-2-1 Purify enzyme, and investigate emzymatical  |1.Produce CGtase in lab scale el M A b b Rl i A L AL Ll i
properties 2.Purification Cgtase SR R el Il el il it
it ] wak ok ¥ *%& 1 £l ) FExY Er a4

-2-2-2 Apply enzymes l‘.Appl}‘ Getase (Toryzime, B N S L R R RSN e wha KN |k [kdd |Ekm T

Fizizime) 102 CDs in lab scale — T
2-3 Transfer the technology to develop'the new food .
2341 Improve skill in changing ingredients of farm  |Red rice wine ver [Wi TR TRETVRTET S L ) K S T P ey [ v B
preducts to usuful materials Lactic acid

Fruit wine

Cyclodexitin

4
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Mid-term eveluation study on the Project for Strenghening the Food Industries Research Institute

evaporaler, Cooling
system

Dr. Fujlo (CDs)

CD change starch m 10 CD

Qutputs Input ) Actual completion of
Training in JP Short-Term Exp. | Long-term Exp. |Counterparts| Local cost| ~ the Activities | aAchijeve
agy - y . Q,
Activities Equipment (CP Name/ Field) (Namé/Field) | (Name/MM) | (Name/ | (VND/ ment %
— - MV LUsSD
OQutput 2
Transfer of basic and applied technology on the
microbiology and the enzymology
2-1 Transfer the technology in microbiology
20107 Isolate, identify and preserve for the stock Oven, Incubatars, Vu Nguyen Thanh (Melecular |Dr. Miyado (Bact) Dr. Mirayama (7viM) Nearly complete: Collection,
culture system Shakers, Microscope,  |biclogy) Dr. Nakanishi (Hygine) |Dr. Yanagimoto Tdentlfication of
N2 tank {1} Dinh Thi My Hang' Dr. Ulsumrrf'ura [dAMM) Bacteria, Yeasl
(Characterization of Fungi} (Improve) Dr. Takagzhara Preservatlon of all with deep 60%
Dang Thu Huong (Flood ’ {15MMV) freeze
Hygiene inspection) Mvir. Hore (2MM) Supply strain (Semi-starter)
2-1-2 de:é.cn, select strains and improve properties of|Centrifuges,
functional microarganisms Electropharesis,
Autaclave;, Sterile hoot,
Fluid bed dryer, Deep
freezer, Freezer
2-2 Transfer the technology m enzymology )
2-2-1 Punify enzyme, and investigate emzymatical - TLC Plates, SDS-PAGE Neuyen Thuy Huong {Alechol Dr. Takagahara (6MM) 1.Production CGTase on
properties Plates, Ultra-Rltration,  |fermentation) Dr. Murayama (2MM) ftask with the fermenter by
glass, Faction <ollector Dr. Yanagimolo, B maccrans
(IMM) 2.Characterization § o
optimizatian temp, pH, 3 A
cone, substrats of CGTase &
Torusyme
[2:2-2 Apply enzymes Fermentor {10L,5L), | Truong Huong Lan (Foed
incubator, Caetrifuge | Processing )
2-3 Transfer the technology to develop the new faod
2-3-1 [mprove skill in changing mgredients of farm [HPLC, Incubator, Pham Thi Thu (Yearst making, | Dr. Fugio Mr. Horie (SMM) Fruit Wine: Selection of
products to usuful materials Aminoacid analyzer, GC,|sake making). ., (Fermentatian) Or, Takagahsra strain, Fermentation
: Water bath, vaceum Dr. Suginami (Fruit Red Rice Wine: Finished
pump, Agitator, Ngo Thi Van (CD) wine) Lactic Acid: fermeniation, 60%

U
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t01

OQutputs Term (JP Fiscal year)
. . 2002 7603 2004 2005 2006 2007
o Target of the Activities
Activities mlww | rjwjm(wv| ]l ymiwrvf o [njmiwlir|{unjmwfwv|r]u
= . - — L

Output 3 _
Transfer the basic and practical technology of
analysis of food components and food quallies
3-1 Transfer analytical methods of food components
321-1 General food components LTI PYT I PV P Py iy Pty piny i:-t-;". e [eek  |whd |www |Ewn | T
3-1-2 Related food oompo'nents R MR - ey oty Piunty Burraul Mt Ioves Peeriiy Fevsa ieaid [ a paral pasy el bl Vs
3-2 Transfer analytical methods of food qualities
3-2-1 Quaiiry f‘l'ldiCCS T |axy  |giw ’tu PP P Qe iy
3-2-2 Safty evaluation T R S LTt i T v Py Py g P e Prol i i ool s
3—3.App]y the analysis of food components and
quality to the food processing 7
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Qutputs Input Actual completion of
Training in JP Short-Term Exp. | Long-term Exp. |Counterparts| Local cost the Activities Achieve
e g . ] o
Activities Equipment (CP Name/ Field) (Name / Field) | (Name/MM) | (Name/ | (VND/ ment %
MM USDH
Output 3
Transfer the basic and practical fechnology of
analysis of fond components and food qualities
3-1 Transfer analytical methods of food components
3-1-1 Gcnera.l food (':.'l.).:i'nponents GC, HPLCs, AAS, Pham Van Thanh (Food Dr. Saito Do Thi Thu 19 Methods of Food general
- - Exiraction system, components) Huong camponent |10 test (G/6
Cemterifige, Shaker Do Thi Lan Huong {Food Nugyen Minh CPs) y
machine, Vaccum Quality Analysis) Chau 90%
evaporators, Oven Le Dinh Hung
dryers, Fumates, Nguyen Lan
3.1-2 Related food components Ultrasonic, Deionized  [Tran Thu Huong (ViL B groups Dr. Utsunamiys Dr. Saito 8 Methods of related fovd
waler sys., Balances, UV | gra(ysiq) (High alcohol & flavor) Dr. Asanuma component 111 test (777
'mP_h‘”" Heater black, |fran Hoang Quyen (Food ) Chs) T0%
Manifold. component fatly & organic Dr, Suginami
aclds amino acid) (Flavor in wine)
3-2 Transfer analytical meéthods of food qualities
3-2-1 Quality indices Dr. Saito Pham Van 6 Methods 380 tests {5/5
Dr. Asanuma Thanh CPs)
wir. Horle Do Lan Hiong
Le Van Trung 0%
Nguyen Thi
Van
3-2-2 Safty evalusbon Nguysn Manh Dat (Animal  |Dr.Nozawa Dr. Saito 8 Methods 120 tests (10/12
products) (Pesticides) CPs)
Dang Thu Huong (Safety Dr. [to
evaluatign} (ANatoxins)
Vu duc Chien Dr. Nekanishi
(Natural Toxins) (Pathogenic Organisms) 0%
Ls Binh Hoang (312e
(Natmral toxing) 86%)
Nguyen Trung Hieu (Watural
Toxins)
Do Trong Hong {DNA bacteria
analysis)
3-3 Apply Lhe analysis of food components and
quality to the food processing g
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co1

Qutputs Term (JP Fiscal year)
L 2002 2003 2004 2005 2006 2007
el Target of the Activities |.
Activities TR njw{w|[ r[u|m][w|[ o] T Wm0
3-3-1 Agricultural processed food bl il i b bl i
10
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Outputs Input Actual completion of
Training in JP Short-Term Exp. | Long-term Exp. |Counterparts| Local cost|  tie Activities Achieve

Activities Equipment (CP Name/ Field) | (Name/Fild) | (Name/MM) | (Name/ | (VND/ ment %
_ MM US
3-3-1 Agricultural processed food Dr.Saito 2 producis (Plant O, Milk

Dr, Asanuma & Dairy products) (577 CPs)|  20%
S
&
11
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Mid-term eveluation study on the Froject for Strenghening the Food Industries Research Institute

. Outputs

Activities

Target of the Activities

Term (JP Fiscal year)

2002

2003

2004

2005

2006

2007

i

1\

i

i

i1

1

Qutput 4

Guide in the quality control system and food
processing technolagy. to small and medium .
scale food processing firms

4-1 Prepare the manuals for technical guidance

4-1-1 Prepare the manuals of quality contral

*x

0 ™

LLL]

eEE s

P

L2t

LS ]

4-1-2 Prepare manuals of processing methods

Lill

ahk (hxw

LT

[y

4-2 Organize seminars / workshops

4-2-1 Implement seminars on quality control system
to FIRI's researchers’

i

s

*¥4

4-2-1 Implement seminars and workshops on quality
control and food-processing to.food processing firms

E2 3

L L]

=T

4-3 fmplement on-the-job trainmgs

4-3-1 'mplemant wotkshops on quality conirol and
food processing to food processing firms

LELd

P ]

13



Mid-term eveluation study on the Project for Strenghening the Food Industries Research Institute

Qutputs Input Actual completion of
Training in JP Short-Term Exp. | Long-term Exp. |Counterparts| Local cost the Activities Achieve
o wgr . o
Activities Equipment {CP Name/ Field) (Name/Field) | (Name/MM) | (Name/ | (VND/ ment %
MM) UsSP)

Cufput 4
Guide in the quality control system and food
processing technology to small and medium
scale food processing firms
4| Prepare the manuals for technical guidance
4-1-1 Prepare the manuals of quality contral Do Lan Hupng 5 Manuals

Establish Manual

Committee 10%

N Dot
| = A ; :
&d4-1-2 Prepare manuals of processing methods Ms. Lan Dr. Yanagimoto Le Duc Manh Establish Mauual
Committee
5%
4-2 QOrganize seminars / workshops
4-2-1 Implement seminars on quality control system Dr. Saito FIRT's related 13 Seminars for FIRI's
to FTR_I'S researche«rs ’ . Dr. Asanuma CPs researchers 60“/0
4-2-2 Implement seminars and workshops on quality 01 Workshop for SME
contral-and food processing -te food processing fitms (Hygine) 20%
4-3 Implement on-the-job trainings
4-3-1 Implemant workshops on quality control and Dr. Asanuma
food processing to food processing firms 209
)
14




2. Implementation Process

Implementation Process Grid

Evalustion i i
Questions Evaluation Questions and Results Sources
0.1, 0.1.1 The Actfvities of the Project kas been implementéd as scheduled.
Activities . .. . .
implementation The first six (6) n.Jont'hs, provisian cqutlp'n?em by JICA and reagent chemicals C/P & Bxp.
have not been arrived so that some activities has not started as planned (nterview)
schedule. (Questionnzire)
(Inhiblied Factors)
The schednle (PO) planning had not been considered equipment arrival
schedule.
0.2 0.2.1 Moniforing activities and Utilization of thé Monitoring results for
Monitoring modification of planned PO /PDM.
activitiesand |4 They prepare mopjtoring report to JICA every six (6) months. All the CPs i
the results submitted their report to Exp. every two (2) months, Project Report
— According to CPs and Exp., they are bounded by PDM and PO which
prepared and agreed on March 21, 2003, C/P & Exp.
Most of CPs and Bxp. believed that the plan should not be change by them, ((Questomaire)
As & result of Questionnaire, 92% CPs answered "Rarely to thie question ~ |(Interview)
of “as utlizing monitoring resultg, has the Project changed or modified
planned activities, PO or PDM?".
Actually it should be change if there are any matter with the plen aceording
to the monitoring results.
03 0.3 Difficulties fo have 2 good communication.’
Adequacy of
communicaton |~ According to CPs and Exp., Sometimes it does not get agreement in C/P & Exp.
between CPs method and manner of researching. It because depending on level and (Questiomaise)
end Exp. ‘communication abjlity of Exp.and CPs.
+
In the PCM workshops, all the cards were wrote in English. During the (Observation)

interview, most of the CPs answered in English and some of them used
terpretey when they explain in detail.
According to the observation, CPs' English ability is quite high.
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Implementation Process Grid

Eveluation . .
Quastions Evaluation Questions and Results Sources
04 0.4.1 Appropriateness of the Project decision making proeess.
The Project — The dicision making process has been dope among Japanese
Manzgement |+ experts 2nd FIRIs directorsthead of departments CP& EJp .
system (The Project Directors Meeting has been held), (Quesb.onmue)
(Interview)
+ The Progress meeting among the all CPs and Experts once in two months.
Although it had been stopped since seplacement of all Long-tern experts
in September 2004, it has just started again b Mey, 2005.
0.4.2 Appropriateness of MOI's support.
+ According to the jnterviews to International Cooperation Dep.of MOI, FIRI's MOI. FIRY
directors and CPs, the support from MO]I to FIRI has been appropriate. CPs (IJJtGI,'Vi ew)
mentioned that especially for the project counter budget has been allocated C/P
for new equipment. (Questiomaire)
0.43 Appropriateness of JICA HQ or JICA Vietnam office’s support.
— The Project management problems should be maintzin immedistely. Some | &yp 4, Exp.
consultation missions had dispached, but it bas not worked ds well. (Interview)
+ Both CPs and Experts mentioned, they had supported the Project C/P & Exp.
—~ as far as they conld. (Questionnaire)
— According to the previous long-term-apeft’s reports, some mentioned that (Document
between JICA head quarter and the Project had some misumderstandings. review)
0.4.4 Appropriateness of Technical supporting committee in Japan's -
support. ’
+ Technical supporting committee in Japan has been supporting the Project | (Document
~ technically although theijr some comments for the Project managements Teview)
were not concerned carefully with the developing country's situations. (Questonnaire)

(Interview)
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Implementation Process Grid

Evaluation
Questions

Evaluation Questions and Results

Sources

0:5
Comnifment to
fhe Project

0.5.1 C/Ps & Exp.'s understanding PDM and JICA technijcal cooperation
seheme.

— According to the answers of questionnaire and the interview, their
understanding of PDM and JICA technica) cooperation scheme
was not clear enovgh.

Moreover, managements of FIRI had not been knowing well about Japan's
ODA policy. The management mentioned that.they had not thought cleayly
by JICA since the Project preparation stasted.

(Trihibited Factors)

Iapanese side has not explained about ODA and JICA techpical cooperation

schemoe to coumterpert in satisefactory level.

JICA's lectures and raining to Japanese Experts before dispatch and
during the Project implementation had not covered lepenese
Experts’ misunderstanding about JJCA techmical cooperation scheme.

C/P & Exp.

{Questionnaire)

(Interview)
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3. Five Criteria
Summary of Each Evaluation Criteria

3-1. Relevance
Overall Goal and Project purpose are consistent with the needs of Target Group (FIRI Researchers)
and ultimate beneficiary (Small-and-medium-scale Food processing firms), and accordance with the

Viemamese national policy and Japan’s ODA policy for Vietnam, -

Problems exist in terms of relevance of the Project design. The Project name is not appropriate.
Since the Project is not purpose to strengthening allover the role of and administrative system of
FIR1. The Project name has meaning such as “The Project of Jmproving Researchers Capability in
FIRI for Small-and-medium-scale Food Processing Firms”. Furthermare,. Objective Verifiable
Indicators in Logical Flame work (PDM) are not appropriate. Especially some indicators for the
Project purpose should move to Irhpact. The reason is that those indicators were not purposed by the
Project.

Those project name and Objectively Verifiable Indicators pulled out misread the Project purpose.
Additionally mention that Overall Goal is also set on very high level purpose (See Impact).

3-2. Effectiveness

Project Purposé has not yet achieved as verified by ithe indicators as at Mid-term Evaluation stody.
This can be explained by the fact that the Project has passed only half way of it duration.

in the terms of Contributions of each Qutput to achieve Project Purpose, Analytical skifls and
knowledge of FTR1's researchers were improved as a result of Output3 (FIRI researchers improve
their ability fo examine and analyze the components and the qualities of the pracessed foods required
for the domestic certification). The other Outputs are underway to achieve the each purpose. Outputl
(The characteristics of quality of major processed foods in Vietnam are clarified) has.not clarified
any specific items or technologies to develop technologies by the Project. Output2 (FIRI researchers
improve their ability of application for the utilization of microorganism and enzymes) is underway to
improve reseaschers ability, but its also very difficult to cognize outcomes by the Project or by
FIR{’s own activities. Outputd (FIR] researchers improve their capability for the tschnical’ guidance
m the quality contro} and food processing 1o small-and-medivim-scale food processing firms)

actually has nof started activities yet as utilizing developed technology through the Project.

3-3. Bfficiency

Efficiency should be judged by comparison between the achievement of Outputs and cost
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effectiveness (Outputs produced in exchange of Inputs). There are some factors inhibited o achieve
Outputs efficiently. One of the factors is the Project had not decided the items or sechnologies for
transferring 1o SMEs. It made Inputs spreading out on too many fields or iterns. Tt will be danger of
producing Outputs ineff}‘ciently and ineffectively. The other inhibited factor is Long-term expert
dispatch which replaced all long-term experts at once in September 2004,

Purthermore, local cost supported by Japanese side spert 79% of total budget for purchasing reagent
chemicals and equipment in 2003 and 49% in 2004. .

3-4. Impact
The level of Overall Goal of the Project is quite high. According to the PCM method, Overall Goal

should be achieved 3 10 S years later from the Project completion. 1t is difficult to achieve Food
Processing fechnologies are isnproved in small-.aud-medimn-‘sca]e food processing firms in Vietnam
in § years. It supposed 1o set up upper levei goal (as Super Goal).

Some positive Impacts are existed.

3-5. Sustainability
Organizationa) sustainability and Pinancial sustainability are prospected high. As at Mid-term

evaluation study, it is difficult to mention Technical sustainability. The achievement of Project
Purpose and Outputs are stil] not satisfactoryAleve! to }nakejudgmcn't on sustainability.
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3. Five Criteria Evaluation Grid
3-1. Relevance

Evalustion

for institutional research as one of the priornity promotion issue, "FIRI's
capability of developing food processing technolgy is strenghthened and
the function of FIRI as an institute which offers required information for
certification is strenghthened"(Project Purpose) is consistent with Japan's
Official Development Assistance Policy,

. Evaluation Questions and Results Sources
Questions
lll.t:]evance of |11 Consistency with the needs of Target Group (FIRI researchers).
Overall Goal |, 4 coording to the CPs® answers for Questionnaire, §7% of CPs graded "Very much [C/P
and Project and 13% of them graded "Good amount” on the Question asked that Project Purpose |(Questionnaire)
Purpose matches the needs of Terget Group (FIRY researchers).
Some CPs mentioned such as FIRI researchers need to improve their personal
. ability in food processing technology, analytical technology and techuology
rransfer skills. .
1.1.2 Consistency with the needs of small-and-medium-scale food processing firms
and
Vietnamese soclety.

+ A president; one of the SMEs Nam Song Caun company which produce Soybean President,
milk, bottled drinking water and odide seasonings, explained the reasons why Nam Song Cau
he took contact with FIRT for agking consultation were 1) is one of the national Co,,
institute,2) has many researchers, and 3) researching on variety of food categories. |Bac Ninh province

' (Intefview)

+ CPsmentioned that there are many small-and-medium-scale food processing firms
in current Vietnam., They need to improve the products quality in order to meet the |C/P
demands of consumers. {Questionnaire)

1.13 Consistency with the Vietnamese Nationa) Policies.

+ Vietnaruese national policy promote poverty reduction as 2 top priority issue.

According to Mipistry of Industry, the national policy also mentioned to MOl
propzote rural and mountainous area through transition from agnicultural (Interview)
production mechanism to indvustrial production mechemism.

+ To meet this policy, MOl established "Local Industry department” Decistons
to support industrizatiop of rural and mountainous ares. Especially small- (Document
and-medium-scale Food processing firms are one of the important targets. review)

1.1.4 Cousistency with the Japan's Official Development Assistance Policy for

Vieluam
+ According to the Japan's Official Development Assistance Policy for Vietnam, Japan's ODA
the Japanese government holds peverty reduction and rural development policy country policy
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1.2
Relevance of
project design

1.2.1 Appropriateness of the the planning process of Jogical framework

— According to current Jogical framework (PDM), some indicators are supposed to Lagical

set as Impact. Afier the preparation of PDM, its should bave been reviewed by 2 Framework

PCM method expertized person. (PDM)
1.2.2 Appropriateness of the technjcal cooperation framework (Justification

of the period, arez, level of objectives, contents of activities and inputs)

At the planning stege, nartow fields of technicai cooperation should have decided, {(Document
— 1hus expertized field and TOR of fong-term Experts were not appropriate. Review)

The basis of selection for long-term expexts were not clear enough C/P & Bxp.

1o meet the Project purposes. (Questionnaire)

. ) (Interview)

_ The Project name js not clear enough. Since the Project is not purpose to

sirengthening allover the rale of and administrative system of FIRL. PDM

It hias meaning of "The Project of Improving Researchers Capability (Document

in FIR] for small-and-medium-scale Food Processing Firms". review)
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3-2. Effectiveness

Evalugtion . )
Questions Evaluation Questions and Results Sources
2.] 2.1.1 Achievement of Project Purpose:
Acbxe\'!emem — According to the achievement Grid, it has not been achieved much as at Achievement Grid
of Project * mid-term evaluation study. (Project Puypose)
Purpase
2.2 2.2.1 Achivement of each.Output
Achievement |4 please see Achievement Grid (Outpats) Achievement Grid
of each - (Outputs)
Outmits
23 2.3.1 Contribution of Qutput 1: The charactexistics of quality of major proces;ed
Contribution [foods in Viet Nam are clarified.

‘|of %CI? Output As a1 mit-ferm evalvation stady, though some surveys have done on Achievement Grid
to achieve —. five categories processed food, the “characteristics of quality of major (Output 1)
Project processed food™ have not been clarified exactly to decid the items which
Purpose will be improved quality by the developed tecimology through the Project.

The results of Output 1 should be targeted to research items Workshep
in Activities on Output 2 / Qutput 3, and the techniques will be translered
to SMEs in Activities on Output 4.
2.3.2 Contribution of Output 2: FIRI researchers will improve their ability of
application for the vtilization of micreorganism and enzymes
Though FIRTs researchers ability have been improving gradually throngh the Project | Achievement Grid
+  actvities; it is difficul to mention those technologies were developed by the Project |(Output 2)
— so far.
Workshop
2.3.3 Contribution of Output 3: FIRI researchers Improye their ability to examine
and analyze the components and the qualities of the processed foods required for
the domestic certification
+ Analytical capability of FIRY's researchers were improved as mentioned Achievement Grid
Achievement Grid (Output 3),

+ The sample number of analytical requests from outside are increased 64% if it
compared between 2001 (265 samples) end 2004 (434 samples).

(Output 3)
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23.4 Contribution of Output 4: FIRI researchers will jmprove their capability for
the technical guidance in the guality contro) and food processing {o small-and-
medium-scale food processing fiyms
The Activites on Output 4 for wransfering developed technologies to the SMEs Achievement Grid
= have not been started yet as at Mid-term evaluation. (Ovtput 4)
Workshop
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3-3. Efficiency

Project activities.

Evaluation Evaluation Questions and Results Sources
Questions :

3) 3.1.) Appropriateness of Japanese experts (In terms of nuinber, specialization,

Appropriatene length of stay and timing of dispateh.)

.|ss of Inputs i | — According to CPs and Experts, most of them mentioned that number of C/P & Exp.
relation to the and experbise of Long-term Experts were not appropriate, (Questionnaire)
produced According fo nid-term evaluation study, one of the reasons is the Project had not
Outputs. been decided the items or technologies for trensferring to SMEs. Moreover, the

selection process and basis of selection weve not appropriate.
Replacement of all Long-term Experts at once in Septemnber 2004 was not C/P & Exp.
appropriate. _ (Intexrview)
It is ope of the inhibited factors to produce Outputs. At the same tirne, it made {Document
*  CPs motivations reduced to cairy out activities of the Projcet. Review)
The otal [nputs of Long-term Experts were 144 MM in five (5) fields, and short-tenm |Performance
expert were 21 MM in eight (8) Selds for three years. Some CPs mentioned that (Inputs)
short-term experts produce resuits more efficiennly, although they mentioned C/p
only technical point of view. (Questionnaire)
3.1.2 Appropriateness of provided equipment ( In terms of type, guantity,
guality and timing of installation.)
+ Two (2) Common labolatories (3F & 5F) were established as utilize provision {Observation)
equipment by JICA with FIRT's original equipment. Additionally, Viememese
side purchased some equipment by their budget (USD638,425).
— According to CPs and Experts, some activities were behind the schedule due to C/P & Exp.
delay of arrival the equipment from Japan. "|(Questiormaire)
(Interview)
3.1.3 Appropyiateness of Counterpart Training fn Japar (In terms of number,
subject, program, length of stay angd timing ef acceptance.)

+ -Total 20 counterperts were trained in Japan in three (3) years. 50% of them were C/P & Exp.
input 1o Output 3 and 35% of thern were input to Qutput 2. As an outcome; the (Questionnaire)
achievement of Output 3 is the most significant.

— Some CPs mentioned, some contents of the training course was not appropriate to
the Project activities.

3.1.4 Appropriatenéss of the staffing of C/P ( 1u terms of number, assngnment and

competence.)

+ FIRI assigned fifty (50) Counterpertsas at mid-texm evaluation, and the Countferperts List

involvement of each counterpert are depends on their assignement for the C/P (Interview)
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3.1.5 Appropriateness of local cost supported by Japanese side

+ The local cost supported by Japan was as planed. Performance
Total amount js §130,030 (2002 - 2005). . (Inputs)
2002: $31,546  2003:$3),158 2004: 331,340 2005: $35,500 (Budget)

~ The total cost of purchased reagent chemicals and equipment Expert final report,
The ratios are as follows; Records of Inputs
2002 $8,904/%31,546 (total local cost) 28% (MrNagano)
2003 : $24,728 /331,158 (total local cost) 79%
2004: $15,237/%31,340 (totallocal cost)  49% The Project report

3.1.6 Adequacy of the project cost borne by the Vietnamese side

+ The local cost for the Projeci activities borme by the Vietnamese side was ag follows;|The Project report

Total amount is $139,400% (2002 - 2005)
2002: $6,300  2003: $50,700 2004: $44,400 2005: $38,000 (Budget)

*The amount is included; Equipment, Consumable gaods, Project car mainierance
fee otbers. (Bxclude salary of FIRT's staff)
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3-4. Impact

Evsluation . .

Questions Evaluation Questions and Resuits Sources
4.1 4.1.1 Achievement of Overall Goal
Achievement
of Overal) Indicators of Overall Goal
Goal 1 The increase number of high quality processed foods

2 The jucrease sumber of processed foods met with ihe quality standards

Overall Goal (products.and mz‘teria]s)
The Food _ 3 Number of firms introducing the technologies newly developed by FIRI
processmg
technologies +Since the duration of the Project is only five (3) years, more time is needed to
are improved conclude if the Overall Goal; The Food processing technologies are impreved o _
in smal)- small _ . .
medimm-scale -mediun-scale food processing firms in Vietnam is fully achieved.
food
processing
Brme in
4.2 42.1 Positive Impacts
Emergence of |, \ine (9) scientists in FIRY were awarded by MOI in 2003-2004. The Project report
other Impacts ‘ ]

+ MOI has planed to establish Food Analysts Center in FIRT as utilize equipped C/P & Bxp.
labolatories by the Project, and glsa one 1abolatory meeting with international (Questionnaiye)
standards (VILAS) will be established . (Interview)

4.2.2 Negative Impacte
Though according to the survey there is no negative hinpact has been reported,
it is belter to pay attention on negative impacts continuously by the Project.
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3-5. Sustainability

Evaluation . .
Questions Evaluation Questions and Results Sources
5.1 5.1.1 Prospect jn the government support to FIRI
Orgenizatianal A . - . o
su:gtait:ability + According to MOI, since FIRI's importance increased as a research institute MOI (Interview)
for Food industrial firms if Vietnam becorne a member of WTO, MOJ has been fully,
supported and also MO]J will continue to support FIRI.
+ Most of the CPs mentioned that MOI always support FIR], especially jssues, the C/P & Exp.
promotion policies to develop the goods processing industry in SMEs. (Questionnaire)
5.1.2 Prospect in the organizational sustainability of FIRI
FIRJ has enough ability to sustain the outcomes of the Project autonomously to Exp.
+ achieve Overall Goal if FIRY improved their capability to transfer devejoped (Questionnaire)
— techniques to SMEs thorough not only individual consultation but also organize c/rP
seminers, workshops and trainings for smail-and-medim scale food processing (Interview)
fiymas. (Cbservation)
5.2 5.2.1 Prospect in the financial viabjlity of FIRI .
Ff‘“@?ml + FIRI has been increasing number of Analysis requests from outside, and their own | The Project Report
viability individual consultation services receptly. The number of contract was twenty-eight
(28) and total amount of the contract was 1,341 million dong in 2003 - 2004.
53 53.1 Prospectin the C/P's abllity to achieve Overall Goal
Technical .
sustainability + According to the result of Questionnaire, almast all CPs answered (o C/P & Exp.
' — the guestion grade 4 or grade S (4.Good amount (89%) and 5.Very much (11 %).  [(Questionnaire)

CPs also mentioned that counterpeits shonld improve continuously their
knowledge, skills on practical and theoretical, language and techmology
transfering, Technical advances should be joimtly checked between labs -
and technicians as evalvating their works.
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VI. Conclusions

Through the mid-term evaluation, the Bvaluation feam concluded that the Project activities produced some
outputs such as improvement of FIRI researcher’s analytica) skills and knowledge. Though management
point of view, the Project has not been carried well as expected. .

In conclusion, as there are still almost 2 years of the Project cooperation period, the Vietnamese counterparts
and JICA experts should continue their best efforts to complete the Project’s activities within the term of

cooperation in consideration of the following recommendations.

VI. Recornmendations

The following issues and necessary measures are recommended by the Joim Bvaluation Committee to further
develop and sustain the Project. )

(1) Mutual Understanding in JICA technical cooperation project
JICA ghn{:!d pmvidé more Jectures and guidance to Long-term Expents if theis understandings of JICA technical

cooperation project are still not satisfactory level to manage the Project.

MOI and MPI should provide more lectures and guidance to FIRI managements if their understandings of
Japan’s ODA and JICA technical cooperation project scheme were still not satisfactory level to manage the

Project.

(2) Management with the PDM
The Project should be managed with right ideas of JICA technical cooperation project and the Logical .
framework (PDM) as utilizing improved knowledge and understandings through the PCM workshops during

the mid-term evalvation.

(3) Clariication of the target of the Project
The Project should nayrow the target items or technologies to develop in the Project and to’ transfer to the
smali-and-medivm-scale Food processing firms as soon as possible. All the Inputs should be concentrated to

targeted items or technologies. Otherwise, it is difficult to achieve Project Purpose at the end of the Project.
(4) In terms of technical perspective
1) As the development of the techniques of utilization of Microbiology and enzyme, the Project should

expand the techniques in laboyatory into practical use in small-and-mediuwm-scale Food processing firms.

2) In order to develop the food processing techmique, the Project should develop the analytica) skills

inctuding food process control.
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3) To meet the needs of small-and-medinm-scale firms, the Project should keep equipments in good

condition and improve continuously their skills.

4) in order to make up for the delay of the activities on Qutput 4, the Project should start the activities by
design onn PDM.

(5) Maximize utilization of common [aboratory
All the equipment for the Project activity should be installed in common laboratories for microbiology and
analysis, and should be inanaged properly by CPs with the cooperation of experts,

VII. Lessons learned

(1) When dispatching the Preparatory Study Mission to Vietnam, JICA provide more information about the
sitvation of social economic system in Vietnam to the mission team, especially instituies and organizations

which directory dependent on the Government General Companies as FIRL

(2) The Project management is the most important factor to implement the Project Therefore, the lectures to the
Jong-term experts before dispatched should be provided more carefully according to their experiences of

JICA technical cooperation projects or experiences in the developing countries by JICA.
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Annex (1)-1 List of Long—Term Experts

“No. Name Title Term
1 |Mr. Seiro Saito Chief Advisor 2002/9/6-2004/39/5
2 |Dr. Isamu Takagahara Microbialogy 2002/9/6-2004/9/5
3 |Dr. Kenta Asanuma Food Analysis 2002/9/6-2004/9/5
4 |Mr. Toshiaki Nagano Goordinator 2002/9/6-2004/9/5
5 |Dr. Masakatsu Yanagimoto Chief Advisor 2004/8/23-2005/8/23
"6 |Dr. Akike Murayama Microbiology 2004/8/20-2005/8/20
7 |Mr. Atsushi Horle Food Analysis/ Food Processing 2004/8/20-2005/8/20
8  |Mr. Kimihiro Konno Coordinator 2004/8/20-2005/8/20

Annex (1)-2 List of Short—Term Experts

Ne. Name Title Term
J |Dr. Yusaku Fujio Fermentation of Organic Acid 2003/10/15-2004/1/17
2 |Dr. Shinji Mivado - Technology on Isolation and Identification 2003/10/27-2004/1/16
'3 |Dr. Hisao Nakanishi Pathogenic Microbiology in Foodstuff 2003/11/18-2004/1/17
4  |Dr. Yusaku Fujio Sugar Production 2004/7/6-2004/10/30
5 |Mr. Shintaro Nozawa Food Analysis {Organic Compounds) 2004/10/18-2004/11/13
6 |Dr. Yoshinor Itoh Analysis for Natural Toxins 2004/11/1-2004/12/28
7 |Dr. Hitoshi Utsunomiva Improvement of strain’s property- 2005/1/7-2006/3/24
8 |Mr. Koji Suginami Fermentation of agri-products

2005/2/25-2005/5/27
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Annex (2) Assignment of Counterparts

as of 21 Mar. 2002

Na, Name Department Main Subject

1 Ms. Do Thi Lan Huong Analysis (Deputy Head) Chemical

2 Ms. Nguyen Thi Diemn Hang Aralysis Biclogy

3 Ms. Pham Thi Hiep Analysis Physigal

4 Ms. Tran Thu Huong Analysis {Zhemigal

5 Ms. Nguyen Thi Lan Analysis Foodtech

5 Mr. Pham Van Thanh Anslysis (Head) Biotech

7 Ms. Dang Hong Anh Beverage (Deputy Head) Biotegh

8 Mr. Do Trong Hung Farmentation Microbiology
9 Ms. Nguyen Viet Anh Farmentation (Deputy Head) Biotach

10 Ms. Nguyen Thi Du Farmentation (Haad) Biotech

11 Mr, Nguyen Chi Thenh Envirenment Microbiology
12 Ms. Do Thi Thanh Huyen Enzyme Biotech

13 Mr. Nguyen Ven Dao Enzyme Microblology
14 Mr. Pham Duc Toan Enzyme Biotech

15 Mr, Pham Yu Son Equipmant (Hesd) Machinary
16 Mr. Le Duc Manh FIR] Deputy Dirsotor Biochemistry
17 Mr. Nguyen Trung Hisu Flavor & Spicey Tech, & Envirenment
i8 Mr. But Quang Thuat Flavor & Splees (Deputy Head) il

19 Mr. Le Dinh Hung Nutrition Faodtech
20 Ms. Truong Thi Hoa Nutrition Migrobiology
21 Ms. Nguysn Thtt Ha Nutrition (deputy Head} Biotach

22 Ms. Trinh Kim Van Enzyme (Deputy Head) Bigtech

23 Ms. Truong Huong Len Nutrition {Head) Bigtech

24 Ms. Nguyen La Anh Microblology {Deputy Head} Biotech

25 Ms. Nguven Thi Huong Giang Microbiclogy Fondtesh
26 Ms. Dang Thu Huong Miorabislogy Tach, & Environment
27 Mr, Ngo Manh Tien Microblology (Head) Foodtach
28 Ms. Nguyen Thuy Huang -|Microblology (Dsputy Haad) Blotech

29 Mr. Vu Nguyen Thanh Microbighogy (Deputy Head) Micrabiolopy
30 Mr. Vu Duc Chisn Qil & Dilseed Foodtach

31 Mr. Nguyen Van Chung Oll & Qilseed (Deputy Head) Foodtech
32 Ms. Le Viet Nea Baveraga (Head) Biatech

33 s, Tran Hoang Quyen RP & ICD Foodtegh
a4 Ms. Tran Tht Chau RP & [CD (Head) Biotach

35 Ms. Dam Lam Thanh RP & 1CD {Deputy Hoad} Biotech

a8 Ms. Ngo Thi Van Starch & Sugar Microbislogy
37 Ms. Ngryen Thi Minh Hanh Starch. & Suger (Head) Foodtech
38 Ms. Dink My Hang Migroblology Microbiology
39 Ms. Khuat Thi Thuy Fermentation Biotech

40 Ms. Nguyen Thu Van Beveraga Fopdtech
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Annex(3)-1 Equipment List by Japan in JFY 2002

Price

Series. . . . Ne.of Use of
No, Names of equipment Price (LISD) (Japfnese Yen) Equipment custody place froquency reasons
(1§=120 Yen) '

25001 [MOTOR VEHICLE TOYOTA HI-ACE 25,800.00 I 3.095.600 1 FIR| garage A
25002 itomic Absortion Spectrophotomaters Model 89,865.00 10,783,800 i 5F Gommon Lab

A-6B00 A
25005 |t XHigh pressure gradient systorm) LC- £7.704.00 8,124,480 1 5F Gomman Lab

vp A

25004 [HPLG columns 9,055.00 1,086,600 1 5F Gommon Lab A
Total 192,424.00 23,090,880
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Annex(3)~2 Equipment List by Japan in JFY 2003

Price

S“;:_* Names of equipment Price {(USD) (‘(lia;:?;;a\r\:;) Eqﬁf;r::“l Custody placs HEU::;ZV Raason
35001 |HPLG(Solvent defivery system) LG—-10A0vp (Shimadzu-Japan) 78,717.00 8,445,040 1 | 5F Gommon Lab B

15002 |Ges Chromatograph GO-2010 (Skimadza—Japan) §7,118.00 8,054,230 1 SF Common Lab C _ |sample limited
Jsoaz  |Pure Water Producten / Madal EASYPURE RO {Bamstozd) 3.983.00 477,960 1 SF Gommon Lab A

35004 |High Purity Water Production/ Model EASYPURE LF (Bamstoad) 3.232.00 JB7.040 1 &F Commion Lab A

15005 |Rotery Eveporator / Medsl RVOS-STIB (IKA) 3480.00 528,300 \ &5F Gommon Lab A

35006 |Rotary Eveporater / Medel RVO5-STIB (IKA) 4,490,00 538,800 1 5F Commeon Lab A

a5o07  |Fraszer / Model MDF-236 1,700.00 204,000 1 5F Commor Lab A

35008 |Low Temperature incubator / Madal MIR-253 (SANYQ) 3.200.00 384,000 1 &F Commeon Lab B

3s00g  |Eleatronte balance / Model BW-3205 600,00 12000 ! 5F Commen Lab A

35010 |Electronic balance / Model BW-3205 600.00 72,000 1 &F Commen Lab A

35011 |Electronic balance / Model AW-320 1,700.00 204,000 1 SF Common Lab A

18012 |Refrigerated benchtap centrifuge / Model Rotina35R (Hettich) 12.209.00 1.465.080 1 5F Commen Lah c somale lmited
35013 |Drving ovan / Model DGB2 (Yamato—Japan) 2,746.78 329.614 [ SF Gommon Lab A

35014 |Muffle fumace / Model FO41D (Yamate=Japan) 2.537.50 304,500 1 BSF Gomman Lab A

35015 |Muffla frnace / Modal FO10 (Yamato-Japan) 3,730.05 447,606 i 5F Common Lab A

35016 |Drver / Modsl DNEGIO (Yarmato—Jzpan) 2,637.30 316,476 1 &F Common Lab A

35017 |Dryer / Model DNES10 (Yamato~Japar} 2.837.30 6476 1 SF Commen Lah A

35018 |Yacuum dryer / Model DP43(Yamate—dspan) 6,369.30 164316 1 5F Gommon Lab B

35019 |Refrigarator / Madel CBFS00G  (GLIMAS) 1,557.00 198,540 1 BF Common Lab A

15020 |Rofrdgerator / Modal: CBFE00G (CLIMAS) 1.897.00 198,840 q SF Gommon Lab A

35021 .O,mf‘cal Shaker / Model KS 2680 (IKA)' 1,424.00 170820 1 SF Gommon Lab B

asozz |Qrbital Shaker / Model KS 260 (IKA) 142400 170880 1 SF Ccmmun_Lab B

asn2g |Blender / 454-062 (Jenoane) 979.00 117.480 1 5F Gommon Lab A

33024 |Chromatograph system AKT Aprima 42,632.00 5,115,840 1 3F Bommon Lab G |sampte limited
35025 |Farmentstion systam Modal/Bioflo! 10 {New Bruswick Scientific) a0p2100| 4,910,520 1 3F Common Lab A

35026 |Rotary Eveporakor / Model RVOS-STIE. (IKA) 4,450.00 538800~ 1 3F Coammeon Lab | -~ B

35027 |Deep Froezer / Model MDF-182 (SANYO} 4.500.00 589,000 1 3F Common Lab A

35028 |Freezer / Modsl MDF-236 1,700.00 204.000 1 3F Common Lab A

35029 |Lew Temperatura incubater / Madel MIR-253 (SANYQ) 3,200.00 -394.000 | 3F Commun Lab A

38090 |Low Temperaturs neubator / Model MIR-253 (SANYQ) 5.200,00 204,000 1 3F Cornmon Lab A

35031 |Low Tempcrature moubator / Model MIR-253 (SANYQ) 3,200.00 334,000 i 3F Gommon Leb A

35032 |Electronic balance / Model BW-3205 £00.00 92.000 1 3F Gommon Lab A

35033 | Electronic balance / Medel AW—320 1,700.00 204.000 I 3F Commen Lab A

35034 |Sterilizer / Model MOV-2128 2.100.00 252.000 1 3F Common Lab A
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Annex(3)-2 Equipment List by Japan in JFY 2003

Prica

Szf:s- Naraes of equipmant Price (USD) (-g:g:a?;[s’a‘{::;\) Eqﬁi‘: r::nt Gustody place FrleJqsuea:::y Raasan
as0a5  |Steribzar / Model MOY-1125 1.750.00 210.000 g 3F Gommon Lab A

95035 |High Gapecity tabletop centrifuge / Model Rotants480 (Hettich) 14,522.00 1,742,640 7 3F Gommon Lsb A

25037 |Autoclave / Modal S5325  (Tomy—Jspan) 3.480.00 417,600 { 3F Goimmen Lab A

38038 |Drying oven / Modal DG82 {Yamato~Japsn} .2.746.78 329,614 1 3F Cormmnon Lab A -

35039 |insubator / Model 1SB00  (Yamate-Japan) 231268 2771522 -1 3F Gommon Lab A

25040 | Shaking incubator /Modal BW404 (Yamato—Japan) 21771.33 284560 i 3F Common Lab G sample fnlted
35041 |Drver / Model DNEGID (Yamako—Japen) 263790 316,475 j 3F Gommon Lab A

15042 |Uquid Nitrogen Jar / Modet LS3000 {Taylor Whartan} 591000 709.200 ] 3F Common Lab. E not set Ln
25043 |Refrigerator / Mode! GBFS00G (GUMAS) 1,657.00 168,840 | 3F Commen Lab A

35044 |Orbitsl Shaker / Model KS 260 (IKA) 1.424.00 170,880 i 9F Gommen Lab A

asgas  |Blendst./ 454-062 (Jencons) 979.00 117.480 1 3F Gommen Lab c sampla limitad
38048 |BIC-SP Sl.-\per suppresser ion chromatograph/anion type, LC-10ADSP GE.QSS.Eé 4674734 1 5F Gommgn Lab A

Total 397.228.94 47,887 473 48
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Annex (3)-3 Equipment list by Japan in JFY 2004

. Pri i
S:‘”:& MNames of aquipmant Prica (USD) (Japan::: Yen) E No. of custody place Use of reasons
- (14120 Yen) | “OWiPment frequency

45001  |Ultrasonic pipetta cleaner, Model-PU100, SKIBATA 488000 586,000 2 3F/SF Common Lab A
45002  |Fat Extraction system Soxhlet, Mudel-léﬁ/ﬂ._VELF‘-ltaliz 9500.00 1140060 1 5F Common Lah B
450031 |Mioro Amino—Nitrogen Anatyzer, Van-Slyke method, 3465-01, SHIBATA 2.240.00 280,800 4 5F Common Lab B-D rare order now
45004 |Microseope. Model-5ZX 8, OLYMPUS 5.100:00 B{2000 1 3F Common Lab A
45005 |Glass wares / Microurit Standard Type{80mm,1Gpos), 6031-02A, SHIBATA 1.335,00 160200 5 5F Gommon Leb A
45006 |Glass wares / Microburret horlzontal Typa(0.15mi), 2281-1, SHIBATA 590.00 9,600 2 9F Common Lab A
45007 |Glass wares / Chromatography column (PTFE stoppar & gags fiter), 10x350mm. SHIBATA 1.350.00 306800 a0 - 5F Cammon Lab A
45008 |Glazs wares / Chramatography coluran (SPG joint & PTFE stopper}, 10z350mm, SHIBATA 2.160.00 259200 30 5F Gommon Lab A
45000 |Slass waves / Genbifuge tube {round bottom & screw cap), 1028-504A. 50mi, SHIBATA . 71400 85.580 6 5F Commaon Lab A
45010 |Glass wares / Cenbrifuge tube {round battom & glass stoppar), 1026-29502, S0mL SHIBATA 1.146.00° 136,800 30 SF Commen Lab A
45011 |Glass waras / Volumetric flask (custom A & glass stopper}, 2610-T0A, T0ml, SHIBATA BEN.00 103,200 20 JF/6F Common Lab A
45012 |Glass wares / Volumetric flagk (costam A & glass stopper), 2810-25, 26ml, SHIBATA $20.00 110400 20 JIF/8F Gommon Lah A
45013 |Glass wares/ Volumetric flask (custom A & glass stopper),-2610-50A, 50ml, SHIBATA 950.00 115200 20 3F/6F Commaon Lab A
45014 |Glass wares / Volometric flask (custom A & glass ftopper), 2610-1004A, 100mi, SHIBATA 1,100.00° 132,000 20 IF/SF Commeon Lab” A
45015 |Glass wares / Volumetric flask (oustom A &-glass stopper), 2610-200A, 208m!, SHIEATA *1.400.00° 185,000 20 JF/8F Common Lab A
45018 ' |Glass wares / Volumetric flask (custom A & giass stapper), 2610-500A, 500mL SHIBATA T 47000 56.400 1 3F/5F Common Lab A
45017 ~|Glass waras /Aitomatic bursttelamber), super grads, 1000m), 2253-10,-SHIBATA - 999.00 116.880 3 §F Cemmon Lab A
45018 |Glass waras /Automolde burettalambar), super grada, 2000ml, 225325, SHIBATA 71.053.00 126,360 3 SF Common Lab A
45019 |Glass waras /Dispensers, Finger dispenser, 10m, 2504—10, SHIBATA ' B55.00 102,600 3 SF Common Lab A
45070 |Glass wares /Tip for Finger dispenser. 2604-510A, 5-10ml, SHIFATA 270.00 3z400 10 BF Comeman Lab A
45021 |Glazs wares /Tip for Finger dispenser, 2504-124, 1-2mi, SHIBATA , 27000 32400 10 9F Gommon Lab A
as0z2 |Glass wares /Kjaldahl round bottom Rask: Short neck, F6-1-9, KIRIYAMA ‘90000 $08,000 0 5F Common Lab A
45023 | Glass wares /Kjeldahl round bottom flask, Short nack, F6-1-12, KIRIYAMA 1,320.00 158.4C0 30 5F Gommon Lab A
45024 ~ |Glass wares /Kleldahl round bottom flask, Short nack; F8-1-13, KIRIYAMA 1,380.00 165600 30 5F Commaon Lab A
45025 |Glass wares /Kjeldahl round bottom Fask, Short neck; FE-1-14, KIRIYAMA © 98n.00 115200 20 SF Common Lab A
48026 |Gloss waras /Kjeldahl round bottom flask, Short neck, F8=1-15, KIRIY AMA 590.00 70800 10 SF Gammon Lab A
45027 |Glass waras /Kleldahl round bottom flask, Short neok, FE=2=10, KIRIYAMA 196,00 46.8C0 10 GF Gornmem Leb A
45028 - |Glass wares /Kjeldahl round bottom flash, Short neck, FG-2-1T, KIRTYAMA 210.00 43200 10 5F Commen Lab A
45029 |Glass wares /Kjeldahl round bottom Rask. Short nack, F8-2—-12, KIRTYAMA 460.00 55200 0 EF Commen Lzb A
45030 |Glass wares /Kisldahl roond bottom ﬂgsk, Short neck, F6~2~13, KIRTYAMA 25000 30,000 5 5F Gommen Lab A
45031 |Glass wares /Adapter for rotary eveporater, A26-1-6, IIRIYAMA 384.12 46,084 8 5F Commen Lab A
45032 |Glass wares /Trap for rotary evaporater, AB26-A1-8, KIRIYVAMA GO5.68 82306 5 5F Comman Lab A
45033 |Glass wares /Gondanser, G38~1-9, KIRIYAMA . 460.00" 5,200 2 §F Commen Lob A
45034 |Glass weres /Test tube with joint stopper & graduntion, T47-2-1, KIRIYAMA 2.950.00 270000 50 §F CGommon Lab A
45035 [Class wares /Test tube with joint stopper & graduatfon, T47=2-2, KIRTYAMA 1.440.00 172800 a0 &F Commen Lab A
48035 |Glass waras /Separator funnel. sauzeb with teflon cack, TFUB0-2-1, KIRTYAMA 3,600.00 432,000 a0 9F Gommon Lab A
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Annex (3)-3 Equipment list by Japan in JFY 2004

Series, Names of equipment Prics (USD} (Japaij:: Yar No. of custady place Use of reasons
No. (13120 Yoy | EQUfPTON fraquancy

45037 |Glass wares /Separator funnel, squaeb with tefion cogh, TFLIBG-2-2, KIRTYAMA. 3.750.00 450,000 30 §F Gomemen Lab A
45028 Glass wares /Ssparator funnel, squeeb with tafion cock. TFUB0-2-5, KIRIYAMA 4,220.00 507,600 30 BF Commuon Lab A
45039 |Glass wares /Separator Funnel. squesb with taflon cock, TFUSB0-2-8, KIRIYAMA 4,500.00 540,000 a0 6F Comman Lab A
45040 |Glass wares /Seoarator funnel, squeeb with teflon cock, TFUBD-2-7, KIREYAMA 1,800.00 192,000 10 §F Common Lab A
45041 |Lab stand, L-B0C—-TBO0W, KIRTYAMA 4,000.00 470,000 2 SF Commeon Lab A
45042 Ammoniurn distillstion apparatus with elsotric heater. JSN-4, KIRIYAMA 18000 216,000 1 gF Common Lab D just startad lo use
45043 |Meroury distilfation apparatus with eleclric hoater: JSG—4, KIREYAMA, 3.500.00 420000 2 5F Gommon Lab D fust started to use
45044 |Glass wares /BOD incubation bottle. BCD-100, KIRTYAMA 1.800.00 218,000 30 _ 5F Commen Lab A
45045  [High Speed Refrigeratad Centrifuge, Mikro 228, Hettich - 78500 694,200 1 3F Common Lab Just arrved
45048 |Refrigeratad Shaking Inoubator, SIER-2, Shollab 836391 1,003,669 i 3F Gornmaon Lab Just amrived
45047 |Fermentation system, Bioneer—S5L, Marubishi (Japan) 75,000.00 3.000.000 1 IF Common Lab fust arrived
45048 |Shaking Incubator, FMS-100 & MMS-210. Evata (Japar) 570000 684,000 1 3F Common Lab just arrived
45048 UV Grosslinkers, CL1000, Jenocons 205100 245,120 1 3F GCommon Lab just amived
48050 |Hybridizetion Oven, 1004-2 Shellsb 188500 238,200 1 3IF Common Lab lust arrvad
45051 |Electrio Facusing. [EF minf Biorad 2.920.00 470,400 1 3F Common Lab fust arrived
45052 |Fluidized dryer, TG00 Retsch 7.691.40 823,640 1 3F Camman Lab Just arved
45053 |lce Maker, BF 80A, Fiogchetti 4,250,080 510,000 1 3F Common Lab Just amived
45054 |Gentrifugsl Concentration Systam, RV(2-25 CHRIS 14,215.80 1.705.895 | 3F Common Lab just arived
45055 |Mambrane Filtration System, Vivafow 200 Satorius 3605285 478,502 1 JIF Comrmon Lah just arved
45066 |Autecrave, CLIZLDP ALP(Japan) TI87.11 863.653 1 3F Common Lab just armived
48057 |Spsctrophotomater, Spactro SC Labomed 1.800.00 216,060 1 iF Commeon Lab just amived
Tatal 172.926.67 20,758,200 848 ' '
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Annex (3)-4 Classification of the frequency of use of the equipment

Rank |Statement |Frequency Others.
A lused frequently almost daily
B |used wsll 1-3 times per week
C |used in specific season(s) only needs reasons
D |not so much used 3-11 times per vear needs reasons
E |not used by specific reason | needs reasons

(by JICA manua! for coordinators)
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ANNEX (4) Budget Inputs by Japanese Side

Unit:USD
[tems 2002 2003 2004 2005 total
Local Activity| 31,540 31,150 31,340 41,045 135,075
Seminar 0 0 0 0 0
Total 31,540 31,150 31,340 41,045 135,075

*The year means Japanese Fiscal Year (From April to March)

*This budget does not include the budget of dispatch of experts.
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Annex (5) Budget Inputs by Vietnamese Side

Unit:USD
2002 2003 2004 2005 total
General 6,300 50,700 44 400 38,000 139,400

*This budget does not include the budget of salary of FIRI staff
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Report for the Factory Tour

MINE DUONG FOODSTUFRF STOCK COMPANY
MINH KHAI VILLAGE HOAI DUC COUNTY HA TAY PROVINCE

January 20, 2005

Vietnam Food Industries Research Institute Strengthening Project Team

Atsushi Horie (JICA Expert)
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1. Factory Tour
Ha Tay Eicd it 2 BB LEL RE L T2 RS THER

Factory Tour on the starch derived glucose products manufacturer
in Ha Tay province.

2. Object
v RFv AL HREEARL
Minh Duong Foodstuff Joint Stock Company

3. Date
Tk 17 1A 20 A
Junuary 20, 2005

4. Participants
1) JICA - ¥4 IERE (F—~4 Y —4&—)/ Masakatsu Yanagimoto (Team Leader)
RIL & (FEMF) /Atsushi Horie (Bxpert)
A BF (FMFK) /Alkiko Murayama (Expert)
EEE = (P9%) /Hitoshi Utsunomiya (Short Term Expert)
Sxv F+7 F26ER / Nguyen Ngoc Lan (Interpreter)

FIRIf: v Ryyy <A @EFETE) Le Duc Manh Dr. (Vice President)
gy 54 7y (@FFFH) / Ngo Thi Van Ms. (Researcher)

5. Correspondence

Jxv XA kY (&) /Nguyen Duy Hong Mr.(Chairman)

6. Objectives of the inspection
AR b A REBLEDFEARILEE Activity L ITESE . N ATHRBALTNS
EEREMIRMOFEZH LT B, BEMEN—R L LT OB LEZ RS
ETHARBTHORELITI.
Based on the Activity 1 of the Vietnam Food Industries Research Institnte
Strengthening Project, we would clarify the property of the staple agri-products
processed foods. As a part of this activity, we have done the factory tour.
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7. Ngo Thi Van Ms.'s Information
THOBRE A HEHL—RHR2UORACHRE DAL R, H—THT
WAL ZOPPRMNLRCH DM 3 TRORBABILBNEN 6 y ARIRTTELH
M ENT, THNCEREZEHIAL TR,

1) Outline of the Factory (Production)
FIR] ML OFEHBEED—HT V7 EARN 1 » ABELCHEE L-EXH 5,
UTRY 7V EADTERICE S THIRE TH B,

(8 1 T31)30,000 M2 74 ¥ BEML L TV TAREILEW,

(8 2 T4)30,000 M2 %8 185 A, A% <V b—RipvyS Fra—xvayS
#9 300,000 ¢ /4 )= — 253K 100,000 t /4R, IFREESEIR,

(& 3 T8)70,000 M2 &,

2) Outline of the Factory (Machineries)
M 74 NF—T7 U R BREE BEE HRS alE %,

Cooking tank, Filter press, Evaporator, Jon exchange tower, Grinder, Packer ete.

3) Quality of product
N a—2EE Glucose powder

Y P Oligosaccharide (%) < 30
BT Dextrose equivalent (DE) > 95

X4y Moisture (%) <10.0
KR Particle size fine powder

8. Nguyen Duy Hong Mr.(Chairman)'s Explanation

WRiz=NV =R Pha—R 757 b—2FD Yoy R EK. BE,

RPN F LA THEHBHECEDOEEA — A —1T 24, HHRI =7 80% %2 LD D,
ABRRKFAERA—I—BYUHTUBEFE->THH-TWB, L 2 H3—FiX
BAREZERBLTVD, BEIX NOVO £X=(USA) 248,

FIRI b & o0 OHMESE2RITTVE, —FREVGINV T Vva—2vayT

ol

JROSHER R Rl 72 O T AR AT ST ADB BRI N H D, T b TEE,
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9. Experts’ View
1Sz
THBEE FIRY (N2 A DS ALK 60 5E 20Kelidn B, SEVOIFERR A 050
FANG A BROZ DEIEOEBERIRICEL M T v 7 BTREXRWIZERWED,
Blr—EisE bz,
T % v v VA OKEBBTREANTEFEOBBLHEREE > TS,
IVAF RSB VWESSIINC H B EE LB,

E3THIIHRBEBOLO, THEMAY 00 bEHIK 4HOR L &L 5 2EHHGE 30M
X % 00MOBMBH o1, A 2WAME RAEH ERBEHESORY T BERTTH
ST EEHBRMASHTHRY, — 8 BEOSHIEBELTHWADTHA M
% 2 THOBITEI 105 BVvThotk,

A BERR ORI PE R A SERR L2V IRIC THBA gim— i 2RO X 5 ekt TE
PHDTWEORFREBRRUR L,
BEPFRHLELTFZREETHLOWVWENWIHTHA,

2 3 THMITRACH filx £ 1, 2 THEMINHKHAIR E DA A IZIEWY Eh T

b BOAI DUC ERPIZ 3 5, WP REICH I T OFAICTT A &b BXMRE
DIBRNE VDX 2 EHE S, Lk ( BT )
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