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Summary Sheet

Ex-Post Evaluation conducted by JICA Malaysia Office

1. Qutline of the Project

Country: Malaysia

Project title: “Strengthening of the Food Safety
Programme in Malaysia”

Field: Food safety and hygiene management

Cooperation scheme: Project-type Technical
Cooperation

Section in charge: Food Safety and Quality

Division, Ministry of Health

Total cost:  (note RM1 = JPY 32)
Japanese side (Yen ¥169,214,668)
Malaysian side (RM 12,626,785)

Period of
Cooperation

1 June 2001 to 31 May 2004
(3 years)

Follow Up
1 June 2005 to 31 May 2006

Partner Country’s Related Organization(s): Food

Safety and Quality Division, Ministry of Health

Supporting Organization in Japan:
Ministry of Health and Labor

Related Cooperation:

1-1 Background of the Project

In 1999, the JICA examined the possibility of providing support for a food safety programme in
Malaysia. A JICA-assisted project was started in June 2001. The project targeted 5 out of the then
operating 14 food laboratories, i.e., 1 National Public Health Laboratory (Sungai Buloh), 1 Public
Health Laboratory (Johor Bahru) and 3 Food Quality Control Laboratories (Perlis, Sarawak and

Kelantan).

1-2  Project Overview
To strengthen the food safety and hygiene programme implemented by the Ministry of Health

(1) Overall Goal

1) To reduce health hazard caused by eating contaminated food
2) To increase consumer’s confidence in food safety in Malaysia

(2) Project Purpose

To increase the availability of safe food for Malaysian consumers

(3) Output 1) Food hygiene management is strengthened
2) Means to prevent food in the market, which is not in compliance with the
Food Act and Regulations, are strengthened.
3) Means of providing information on food safety for consumers is improved.
(4) Input Japanese side:

Long-term Experts | 4 Equipment 227.1 million yen
Short-term Expert | 27 Local Cost 31.9 million yen
Trainees received 20

Malaysia’s side:

Counterparts 28

Equipment RM 7,038,451

Local Cost RM 5,588,344




2. Evaluation Team

Members of JICA Malaysia Office (commissioned PE Research Sdn Bhd)
Evaluation Team

Period of evaluation | February 14 to March 4, 2008 Type of Evaluation: Ex-Post Evaluation

3. Project Performance

3-1 Performance of Project Purpose

Number of consignments inspected has increased from 11,683 in 2003 to 143,121 in 2006. This
means FSQD achieved strengthen food safety management system. On the other hand, FSQD has
developed a total of 127 SOPs for establish standard testing and analysis methodology at each
laboratories. FSQD also has conducted public relation activities for industries and strengthen
enforcement of laws. As a result, percentage of samples that contravened the Food Act 1983 has
reduced from 9.4 per cent in 2003 to 4.8 per cent in 2007. By taking these facts into consideration, the
project purpose has been achieved.

3-2 Achievement related to Overall Goal

FSQD established a management system of food safety based on appropriate sampling and proper
biological research and testing method through the project. This means the risk of eating contaminated
foods became lower. It will be necessary for FSQD to catch up with new technology of research and
improve management system to tackle with increasing varieties of foods while there is no obvious
problem regarding food safety in present situation. This will be a challenge of FSQD in the future.

3-3 Follow up of the Recommendations by Terminal Evaluation Study

Technical transfer on securing credibility of research and testing method and evaluation of exposure
level of chemical contains were held by Japanese experts and, at the same time, acquisition level of
counterparts regarding these topics are evaluated. Their skill and knowledge were satisfactory. The
credibility section was established in NPHL and practices of securing credibility have been done
regularly. It is concluded FSQD established a system to practice proper checking method at each
PHLs.

4. Result of Evaluation

4-1 Summary of Evaluation Results
(1) Impact
a. Achievement of the Overall Goal:

FSQD established a management system of food safety based on appropriate sampling and proper
biological research and testing method through the project. FSQD has developed a total of 127 SOPs
including analytical methods. Percentage of samples that contravened the Food Act 1983 has
reduced from 9.4 per cent in 2003 to 4.8 per cent in 2007. Number of consignments inspected has
increased from 11,683 in 2003 to 143,121 in 2006. Therefore, it is concluded that the Overall Goal
has almost been achieved.
b.UnintendedEffects:

ISO certification due to the development of SOPs on analytical methods and procedures.




(2) Sustainability
a. Institutional Aspect:

The FSQD has 3 departments i.e., Standard and Quality Control Department (formed in 2004),
Food Chemical Department and Food Microbiology Department. 40 staff was trained during the
project period. Out of this, three have since resigned. Current technical staff at the three core
laboratories (NPHL Sungai Buloh, PHL Johor and PHL Perlis) has increased to 81 persons from 71
persons at the time of project completion.

b. Financial Aspect:

In terms of financial aspects FSQD management indicated that they have both financial and
economic capacity for implementing and developing project activities smoothly. The annual budget
for the programme has been increasing yearly as evidenced by the current budget of the organization
at RM22.9 million compared to RM12.2 million at the time of project completion.

c. Technical Aspects

In terms of technological aspects FSQD management indicated that they have been using the
equipment, their staff have used the SOPs and performed the activities as envisaged since
completion of the project. Echo training especially in laboratory analysis has been an ongoing
activity. Currently they are in the process of expanding and redeveloping the FOSIM application.

4-2  Factors that have promoted Project
(1) Impact
The impact of the project has been very beneficial to the Ministry of Health’s programme on food
safety. The project’s resources have been expanded with the Government of Malaysia increasing
manpower, budget and resources to the food safety programme. The activities of the project have
been rolled out to more PHLs, with concomitant training provided since project completion.

(2) Sustainability
New methods and SOPs have been developed since project completion as a result of knowledge
transferred from the project. Counterparts have shown their commitment in utilizing the skills and
knowledge acquired from the project. Ongoing improvements in the application of FOSIM with an
expansion of the system to more entry points have strengthened the inspection of imported food to
Malaysia. Continuous echo training undertaken to train new personnel in laboratory analysis has
yielded good results.

4-3 Factors that have inhibited Project
(1) Impact
None was found in the evaluation.

(2) Sustainability
PHL Johor indicated the lack of trained personnel due to a high turnover of staff, particularly those
who are transferred elsewhere. This situation has reduced the effectiveness of the PHL Johor’s role as
the reference laboratory for Food Packaging.
Some of the equipments (particularly from Japan) installed during the project period did not have
any service contracts, and no local agency was able to provide service maintenance. Thus, the cost of
repair and maintenance, parts replacement, has been high and time consuming.




4-4  Conclusion

The overall goal of the JICA Project is to reduce health hazard caused by eating unsafe food and to
increase consumer’s confidence in food safety in Malaysia This is the intended overall impact of the
Project. The indicators are: (1) Contamination by food borne pathogens and other hazards is reduced;
and (2) Customers’ satisfaction with food safety.

The project purpose was to increase the availability of safe food for Malaysian consumers. The
indicator for the project purpose was that the Ministry of Health improves the system of food safety.

FSQD has already developed and completed a total of 127 SOPs including analytical methods.
Percentage of samples that contravened the Food Act 1983 has reduced from 9.4 per cent in 2003 to 4.8
per cent in 2007. Number of consignments inspected has increased from 11,683 in 2003 to 143,121 in
2006.

The JICA Project has also made significant contribution towards improving FSQD’s institutional
capacity in terms of trained counterparts being able to undertake more complex analysis, as well as in
development of new methods directly from Project imparted skills. In short, the overall goal of the
Project has been achieved.

In terms of the unintended impacts, the positive impact has been the 1SO certification and the
appointment of the NPHL Sungai Buloh as the National Reference Lab for Mycotoxin in 2005.

4-5 Recommendations
(1) Recommendations for Malaysian Government
Institutional commitment with regards to human resource and budget allocations are necessary for
the Project outcomes to be sustained. The commitment of the top management of the Ministry of
Health to the project is necessary for the sustainability of the programme.

(2) Recommendations for JICA
The main issues are the lack of local service agents for the equipments donated by JICA for the project.
Maintenance, repairs and parts replacement was an issue as the equipments donated by JICA could not be
replaced by the FSQD.

4-6 Lessons Learned
In future projects, donor agencies should be encouraged to review with their partner agencies the
issue of financial implications of maintenance and replacements.

Focus should also be given to administration and management functions besides the technical
content.

4-7 Follow-up Situation

During the follow up cooperation period, the project conducted technical transfer on method of
securing credibility and evaluation method of chemical contains’ exposure level. As a result,
credibility section was established and evaluations of testing result are practiced regularly.




Abbreviations

FQCL Food Quality Control Laboratory

FSQD Food Safety and Quality Division

GMO Genetically Modified Organism

JICA Japan International Cooperation Agency
MoH Ministry of Health

NPHL National Public Health Laboratory

PHL Public Health Laboratory

SOP Standard Operating Procedure







1. Introduction

1.1 Project Background

This Ex-Post Evaluation Report of the JICA project for Strengthening of the Food Safety Programme
in Malaysia (hereafter known as the Project) from June 2001 to May 2004 was carried out in February
2008. The Terms of Reference of the evaluation is attached as Annex 1.

A terminal evaluation report was produced about six months before the Project was officially
terminated in 2004. That report outlined the progress/condition of the Project, the outcomes and
achievements made at that time.

It is important to note that the impact of a project after its termination is different from the impact
during the time of the project. There are no longer any “project” resources that can be directed to assist
in reaching the goals. Institutional, organisational, political, market and economic factors are likely to
influence the outcomes and directions of the project goals and purpose, as well as the institution’s
performance. Thus, the extent of the project’s impact on and sustainability within the organisation and
the counterparts is a function of its design and implementation, and its ability to demonstrate its
relevance to the organisation’s purpose and existence. In this regard, an Ex-Post evaluation helps in
learning how to improve on the design and implementation of future projects. Such an exercise will help
both donor and recipient evaluate the facts on whether project elements are still relevant to the core
business, particularly the size of the impacts, and whether the outcomes could be sustained.

1.2 Study Obijectives

In an Ex-Post evaluation, the most important objective is to gain an understanding of the impact
and sustainability of the project. In this case, the evaluation is done four years after termination of the
Project. In undertaking this exercise, JICA has determined that the evaluation should comprise mainly of
interviews with key stakeholders, i.e. Food Safety and Quality Division (FSQD), selected food
laboratories and Project counterparts. Other inputs, such as examination of records, were compiled to
supplement this effort.

1.3 Key Evaluation Objectives

The objective of the evaluation is to verify important issues relating to the impact and sustainability of
the Project. The main evaluation questions are listed as follows:
a) Impact: Achievement of Project Goal since completion

i ) How much further has the Project Goal been attained?

ii ) What factors have contributed to the impacts?

iii) Any unanticipated outcomes?

iv) Any external factors affecting the achievement of Project Goal?
b) Sustainability: Continuation of Project activities and services

v ) How has sustainability been continued?



vi) Have Project outcomes been maintained? And how?
vii) What factors have affected its sustainability?

1.4  Evaluation Team
The Evaluation Team for this study was put together by PE Research Sdn Bhd and comprised of
Chang Yii Tan as Team Leader and T..Rajavijayan as Researcher.

1.5 Structure of Report

The structure of this report is as follows. Section 2 discusses the methodologies, particularly those
used in this evaluation. Section 3 discusses the results of the evaluation, focussing on the two main
issues of impact and sustainability. The discussion is focussed on aspects of policy, technology,
environment, socio-cultural, institutional and management and economics and finance. Section 4 gives a
conclusion of the evaluation. Section 5 provides the key lessons learnt with regards to impact and
sustainability, and Section 6 makes recommendations to resolve the issues that have surfaced during the
evaluation.



2.2

2.1 Methodology

The principal technique used is the logical framework (Logframe) approach. Specifically, the terminal
evaluation report provides the basis for the evaluation as it establishes the baseline at the completion of

2. Evaluation Study Approach

the project. The project’s objective/goal and purpose are defined as follows.

Project Goal: (i) To reduce health hazard caused by eating contaminated food

(if)To increase consumer’s confidence in food safety in Malaysia

Project Purpose: The Ministry of Health via the Food Quality and Safety Division will be able to

increase the availability of safe food for Malaysian consumers.

Implementation

The following methodologies were used in this ex-post evaluation:

Table 2.1 Methodologies used in ex-post evaluation

Methodology

Implementation

Preparation of an
evaluation grid
(Annex 2)

An evaluation grid establishes the main questions of the evaluation. Sub-questions
were developed alongside the key questions. Indicators were identified (e.g.
quality), and their measures were defined (e.g. poor to excellent). Another key
aspect was data requirements, sources of data and method of its collection. Hence,
the evaluation grid provided the scope of work that was envisaged at the start of
the Evaluation, and thus guided the evaluators in terms of answering the main and
sub-questions. It is important to note that the grid was defined without detailed
knowledge of the record keeping or documentary procedures or what was
accessible to the study team. In this particular evaluation, the study team had the
benefit of an initial meeting with FSQD that provided information for many of the
key issues that were eventually discussed. The study team also had the benefit of
information in the terminal evaluation report and documents that were prepared
during the Project and these were also used to prepare the final evaluation grid.

Surveys and
interviews with
FQSD, NPHL
(Sungai Buloh), PHL
(Johor and Perlis)
and counterparts
(Annex 3)

Using the evaluation grid, the survey instruments were then developed based on
the main and sub-questions. In this evaluation, three different questionnaires were
designed, i.e. to the three levels of impacts indicated earlier.

In this study, interviews were conducted with the management of FQSD
(Putrajaya), NPHL (Sungai Buloh), PHL (Johor and Perlis) and all available
counterparts (10 counterparts).

Checklist of status of
equipments and
facilities left behind
(Annex 4 & 5)

In any donor project, the status of use of the equipment and facilities post-project
form an important indication of the relevance of the technology that was
delivered, especially after project completion where project resources are no
longer available to sustain the maintenance and upkeep. A checklist of equipment
that was handed over/donated at the time of the terminal evaluation report was
handed over to FSQD, and their status is shown in Annex 4. An analysis of the
state of the equipment has also been made, and this is discussed in Annex 5 of the
report.

Organisational
review of FSQD and
key changes since
2004 (Annex 6)

In order to better understand the results of the evaluation, it is important to have an
appreciation of the organisational and institutional changes that occurred since the
terminal evaluation report. An outline of the key changes is shown in Annex 6.
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Figure2.1: Overview of Evaluation Work Plan




3.1 Evaluation Result

3.1.1 Impact

3. Results

3.1.1.1 Achievement of the Overall Goal
The impact of the project on the achievement of the overall goal can be assessed via the achievement

of project, particularly the outputs, expansion of the program to other sites, and the greater dissemination

of educational materials.

Table3.1:Achievement of Project Activities

Prior to project Project completion Post-Project (2008)
(2004) (2005)
Number of SOPs 32 57 127
Analysis by parameter
Veterinary Drug 2 22 33
Pesticide 17 52 68
Nutrient 0 6 6
GMO 0 6 9
Micro 12 17 18
Molecular Micro 0 0 4
Micotoxin 1 6 10
Packages 0 10 35
FOSIM application 0 3 sites 20 sites
Educational materials n.a. 26 45

Source: Food Safety and Quality Division, Ministry of Health

In terms of achievement situation of Overall Goal, the following have been achieved:-

- Percentage of samples that contravened the Food Act 1983 was reduced from 9.4 per cent in 2003 to
4.8 per cent in 2007,

- Number of inspections of consignments increased from 11,683 in 2003 to 143,121 in 2006;

- More educational materials had been produced and disseminated to the public; and

- 6 promotional road shows of Food Safety had been conducted with an additional allocation of RM2
million being allocated for future Food Safety promotion and the production of education materials.

Overall FSQD indicated that food safety activities have been strengthened and the achievement of
the Overall Goal is deemed to be very high.



3.1.1.2

Impact of Project to Individual Agencies under FSQD

The evaluation team interviewed 3 agencies, i.e., NPHL in Sungai Buloh, PHL in Perlis and Johor to

ascertain the impact of the project to these agencies. The Sarawak Health Department e-mailed the

completed Agency questionnaire. Table 3.2 below summarises the impacts of the project to individual

agencies.

The impact of the project has been an overall increase and expansion of the capacity and capability in

using analytical methods to measure food safety levels. All agencies indicated that the project was and

still is relevant to their agencies objectives and strategies and that the project has improved their

capability in conducting similar programs.
However, all agencies also indicated that the duration of training and short term experts dispatched

should be increased or managed properly for more effective results to beneficiary agencies or

counterparts.

Table 3.2:Impact of the project to the Agencies

Project?

NPHL Sungai PHL Perlis PHL Johor Sarawak Health
Buloh Dept
What are the positive Gave a boostto | Provided guide |Expanded the Provided new
impacts of the project? their capacity in analytical scope of food knowledge and
building methods and analysis methods

standard

procedures
What are the negative Nil Nil Nil Some methods
impacts of the project? are too

complicated

Project relevant to your Yes Yes Yes Yes
agencies objectives and
strategies?
Project improved capability Yes Yes Yes Yes
in conducting similar
future programs by your
agency?
Equipments donated by the Still in use Still in use Still in use Did not receive

any equipment

Non-quantifiable

Commitment of

No comments

Setting up of

Adapting and

microbiology.

contributions of this the top food packaging |utilising the
agency towards the project | management for analysis unitin | methods trained

this project. PHL Johor under the

project.

Changes for improvement |Time Expert attached | Duration of No comments.
or better implementation of | management of |at Perlis for a training need to
the project? short term minimum of 3 be increased.

consultants with | months to

the various provide training

agencies/coun- |in heavy metals,

terparts. pesticides and

Source: Agency intervie




3.1.1.3

Impact of Project to Individual Units under FSQD

Looking at the impact of the project to the various units or sections under FSQD, impacts can be seen

in 6 units and 1 section. The Quality Assurance Section under FSQD was developed during JICA

counterpart training at NPHL in 2004 under the purview of the NPHL Director. However later it was

relocated under the purview of the Food Division. This division is responsible for (1) internal audit and

proficiency testing, (2) quality system and documentation and (3) method development and training. The

other 6 units that have indicated impacts include the Food Microbiology Unit, Food Biotechnology Unit,

Pesticides Residues Unit, Veterinary Drug Unit, Mycotoxin Unit and Nutrient Unit.

Table 3.3 summarises the impact of the project to the various units/section. Overall there has been an

increase in both the documents/SOPs as well as analytical capabilities during the project and the post

project period. However, the number of staff except for the Veterinary Drug Unit has decreased for the

other units.

Table3.3 Impact of the project to Section and Units under FSQD

Project Period (2001 to 2004)

Post-Project (Up to Feb 2008)

Quality Assurance Section

Staff
4 persons

Tasks and responsibilities

-Preparation of SOPs

-Conducting internal audit to Food
Section, NPHL

-Conducting evaluation on internal
quality control using QCAS
Software

Documents/SOP produced

-Internal Audit.

-Evaluation of Internal Quality
Control.

-Proficiency Testing for Internal
Quality Control.

-Handling of Reagent.

-Management of freezer and
refrigerator.

-Management of Balance.

-Pre-treatment of samples.

Training program
-14 Sept to 9 Nov 2004 by Ms Asumi

Hirata to 4 counterparts on
establishment of QA Section in
NPHL, development of Internal
Quality Control in analytical
section and development of SOPs
in analytical section.

-26 Jan to 23 Mar 2005 by Ms
Tomoko Inoue to 4 counterparts on
conducting internal audit based on
GLP system.

Staff
2 person, 1 vacant and 1 on study
leave until 2009.

Tasks and responsibilities

-Review and control all technical
documents centrally. The unit
issues documents to all 14 Public
Health Laboratories and the Food
Safety and Quality Lab at MoH.

-Conducting internal audit of all 14
PHL.

-Planning, organising and monitoring
national and international
proficiency testing for analytical
section of NPHL.

-Conducting method development of
new analytical technique using
high-end instruments.

-Provide training to all staff of NPHL
and other laboratories of MoH on
quality assurance system.

Documents/SOP produced
-Laboratory Quality Manual
-Quality Standard Procedures
-SOPs (30)

Training program
-4 training in 2006
-7 trainings conducted in 2007.




Project Period (2001 to 2004)

Post-Project (Up to Feb 2008)

Food Microbiology Unit

Staff
5 persons

Analytical Capability

-Indicator Organism (4 types)

-Pathogenic Organism Conventional
Method (7 types)

-Pathogenic Organism Molecular
Method (3 types)

-Bacteria Toxin (3 types)

Test Method/SOP
-9 methods and SOP.

Training program
-In-House training (2 conducted in

Staff
6 persons.

Analytical Capability

-Indicator Organism (4 types)

-Pathogenic Organism (11 types)

-Pathogenic Organism Molecular
Method (carried out by Molecular
Unit)

-Bacteria Toxin (3 types)

-Others (1 type)

Test Method/SOP
-17 methods and SOP

Training program
-In-House training (1 conducted in

Aug 2002 and Mar 2002) 2005)
-Echo training (2 conducted) -In-House training (7 conducted in
2006)
-In-House training (10 conducted in
2007)
Food Biotechnology Unit Staff Staff
6 persons 3 persons.

Analytical Capability
-7 types

Test Method/SOP
-8 methods and SOP.

Training program

-In-House training (2 training in
2002)

-In-House training (8 training in

2003)

-In-House training (8 training in
2004)

-Echo training (1 training in 2002)

Analytical Capability
-11 types

Test Method/SOP
-19 methods and SOP

Training program
-In-House training (4 conducted in

2005)
-In-House training (2 training in
2006)
-In-House training (2 seminars in
2006)

Pesticide Residues Unit

Staff
5 persons (2 persons before JICA
project)

Analytical Capability
-62 types (23 types before JICA
project)

Test Method/SOP
-12 methods and SOP (none before
JICA project)

Training program
-JICA’s trainers (2 training

conducted in 2001, 1 in 2002 and 3
in 2003).

-Training in Japan (1 in 2001, 1 in
2003 and 1 in 2004)

-Workshop conducted in 2002.

-Echo training (1 in 2004)

Staff
4 persons.

Analytical Capability
-66 types

Test Method/SOP
-14 methods and SOP

Training program
-In-House training (2 in 2005, 1 in

2006 and 2 in 2007)

-Continuous in-house training by
NPHL for 10 counterparts

-Echo training (3 conducted in 2006)




Project Period (2001 to 2004)

Post-Project (Up to Feb 2008)

Veterinary Drug Unit

Staff
4 persons (3 persons before JICA
project)

Analytical Capability
-28 types (5 types before JICA
project)

Test Method/SOP
-9 methods and SOP (2 before JICA
project)

Training program
-JICA’s trainers (1 training

conducted in 2002, 1 in 2003 and 1
in 2004).
-Echo training (2 workshops in 2002)

Staff
16 persons.

Analytical Capability
-43 types

Test Method/SOP
-17 methods and SOP

Training program
-In-House training (4 in 2007)

-Continuous in-house training by
NPHL for 13 counterparts
-Echo training (1 conducted in 2007)

Mycotoxin Unit

Staff
5 persons

Analytical Capability
-3 types

Test Method/SOP
-10 methods and SOP

Training program
-nil

Staff
3 persons.

Analytical Capability
-5 types

Test Method/SOP
-15 methods and SOP

Training program

-Training in Japan (2 in 2005)

-Technical Workgroup Meeting
(done annually since 2006)

-In-House training (1 in 2006 and 1
in 2007)

-Continuous in-house training by
NPHL for 13 counterparts

-Echo training (1 conducted in 2007)

Nutrient Unit

Staff
5 persons (4 persons before JICA
project)

Analytical Capability
-1 types (none before JICA project)

Test Method/SOP
-1 method and SOP (none before
JICA project)

Training program
-2 trainings conducted by JICA

Experts

Staff
3 persons.

Analytical Capability
-2 types

Test Method/SOP
-14 methods and SOP

Training program
-In-House training (2 in 2007)

Source: Food Safety and Quality Division, Ministry of Health




3.1.1.4 Impact of Project to Counterparts

A total of 10 counterparts were interviewed for this evaluation exercise, i.e., 7 in NPHL Sungai Buloh,
1 in PHL Johor and 2 in PHL Perlis. The counterparts who completed the survey form include 2 Heads
of Section and 8 Food Technologists.

Overall counterparts indicated that the programme was and is very useful to their current duties. In
terms of dissemination of knowledge and skills all counterparts interviewed indicated that they have
given on the job training to their colleagues on the skills learned via the programme. Development of
new scope of analysis as well as testing methods are the issues that have been successfully tackled by
counterparts by utilising knowledge gained in the programme.

About 30 per cent of the counterparts indicated that they do face problems in utilizing the skills
learned in the programme due to lack of trained personnel (PHL Johor), lack of equipment (PHL Perlis)
and maintenance of equipment (NPHL Sungai Buloh). The table below summarises the impact of the
project to the Counterparts.

Table3.4: Impact of the project to Counterparts

# %
Current duties Head of Food Section 2
Microbiological and chemical analysis 3
Veterinary drug residue and quality assurance 1
GMO analysis 1
Quality assurance 1
Heavy metal analysis 1
Pesticide residues analysis 1
Have changed job since Yes 1 10%
completing the programme? | No 9 90%
How do you rate the Very useful (utilise more than 80%) 10 100%
usefulness of the programme | Some degree (utilise more than 50%) - -
to your current duties? A little (less than 50%) - -
Not applicable - -
Have you disseminated the Seminar 5 50%
knowledge and skills Workshop 7 70%
acquired? (multiple answer) | Reporting to superiors and colleagues 8 80%
Circulation of text materials and references 8 80%
Through daily work (on the job training) 10 100%
Echo training 2 20%
Issues that you have tackled | Development of new scope of analysis 4 40%
by utilizing the knowledge Develop SOP and testing methods 3 30%
gained from the programme? | Quality assurance issues in analysis/test 3 30%
Have any problems in Yes 3 30%
utilizing these knowledge Lack of trained personnel 1 10%
and skills in your current Lack of equipment 1 10%
job? Lack of funds - -
Lack of foreign experts - -
Others (maintenance of equipment) 1 10%
No 7 70%
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# %

Biggest benefit for you? Gained knowledge and skills 4 40%
Expand analytical skills 4 40%
Development of new methods 2 20%
Still keep in touch with other | Yes 7 70%
participants/lecturers? Other participants 5 50%
Lecturers 7 70%

Others - -
No 3 30%
Positive impacts of the Transfer of technical knowledge and skills 3 30%
programme? Improvement of technical knowledge 7 70%
Negative impacts of the No comments 8 80%
programme Communication problem with JICA experts 1 10%
Counterparts could not transfer knowledge to others 1 10%

Source: Counterpart interview

3.1.2  Sustainability
3.1.2.1  Institutional and Management Aspects

The FSQD has 3 departments i.e., Standard and Quality Control Department (formed in 2004), Food
Chemical Department and Food Microbiology Department. 40 staff was trained during the project
period. Out of this, three has already resigned. Current technical staff at the three core laboratories
(NPHL Sungai Buloh, PHL Johor and PHL Perlis) has increased to 81 persons compared to 71 persons
at the time of project completion.

Counterpart staff trained in the Project is still working in FQCD but there has been cases that they
have been transferred to state health departments or state food laboratories. Table 3.5 shows the situation
with the staff.

Table 3.5 Status of Trained Counterpart Staff

No. Staff trained | No. staff remaining | Staff who
by Project 2008 (interviewed) has left

Food Quality Control Division 16 14 2
NPHL Sungai Buloh* 15 14 (8) 1
Kedah Food Quality Control Laboratory 2 2(1) -
Kedah State Health Dept 1 1 -
Klang Food Quality Control Laboratory 1 1 -
Sarawak Food Quality Control Laboratory 1 1

Kelantan Food Quality Control Laboratory 1 1 -
Ipoh Public Health Laboratory 1 1

Kota Kinabalu Food Quality Control Laboratory 1 1

Johor Public Health Laboratory 1 1(1)

Total 40 34 (10) 3

Source: List of counterparts, FSQD and Counterpart survey

* Some staff has been transferred to other states, this include 1 staff who is currently stationed in Perlis. The counterpart from
Kedah Food Quality Laboratory is also stationed in Perlis.
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The FSQD management has indicated that their organization has the capacity for implementing and
developing project activities smoothly. This was also cited by the agencies visited, i.e., NPHL Sungai
Buloh and PHL Perlis except PHL Johor. PHL Johor’s problem is due to lack of trained personnel as
trained laboratory personnel are often transferred to other laboratories. In fact PHL Johor indicated that
they have a very high turnover of trained personnel. This has affected the performance of the laboratory
as new staff assigned had to be trained. The counterpart trained in Johor has been promoted and is
currently handling more administrative duties thus cutting her time to give training to other personnel.

Furthermore, in some cases, staff originally trained in the project has been transferred out to regional
offices; these places cannot use the knowledge and skills that were provided for in the JICA assisted
program. Echo training of new staff by the trained counterparts has not gained full benefits either due to:
-Capacity of counterparts to disseminate their knowledge and skills not up to organization’s expectations
(Perlis); or
-Counterpart currently assigned administrative duties thus having less time to spend in laboratory for
new staff training (Johor).

It has to be noted that all agencies visited indicated that they can continue the program without
support from JICA.

3.1.2.2 Economic and Financial Aspects

In terms of financial aspects FSQD management indicated that they have both financial and economic
capacity for implementing and developing project activities smoothly. The annual budget for the
programme has been increasing yearly as evidenced by the current budget of the organization at RM22.9
million compared to RM12.2 million at the time of project completion.

3.1.2.3 Technological Aspects

In terms of technological aspects FSQD management indicated that they have been implementing and
developing project activities since completion project. Echo training especially in laboratory analysis
has been an ongoing activity. Currently they are in the process of expanding and redeveloping the
FOSIM application.

3.2 Factors that have promoted the Project
3.2.1 Impact

The commitment to and ownership of the project by FSQD management has helped to sustain and
improve the impact of the project. Increases in manpower, budget and commitment from top
management has contributed to the successful implementation of the project. The Project’s outcome is
part of the Government’s policy objective.

3.2.2  Sustainability
In terms of maintaining the sustainability of the project impacts, the continuous echo training
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undertaken to train new personnel in laboratory analysis has provided good results. New methods and
SOPs have been developed since the project completion and this is a result of the technical knowledge
transferred from the project and that trained personnel has shown their commitment in utilizing the skills
and knowledge acquired through the project. Ongoing improvement on the application of FOSIM and
expanding the system to more entry points will ensure the strengthening of inspection of imported food
to Malaysia.

3.3 Factors that have inhibited Project
3.3.1 Impact
No significant factors are identified.

3.3.2  Sustainability

Some impediments are evidenced in the sustainability of the project impacts. PHL Johor indicated the
lack of trained personnel due to high turnover of staff who were transferred out. Therefore the objective
of PHL Johor to become the reference laboratory for Food Packaging is still not successful. Some of the
equipments from Japan that was installed during the project have no local service agencies thus making
it costly and time consuming for parts and maintenance. However, this issue has not been significant yet
as these equipments are still functioning and being used currently. The Ministry of Health has allocated
a one-off budget of RM22 million and newer equipments have been bought and installed in NPHL
Sungai Buloh.
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4. Conclusion

The overall goal of the JICA Project is to reduce health hazard caused by eating contaminated food
and to increase consumer’s confidence in food safety in Malaysia This is the intended overall impact of
the Project.

The original PDM indicators are as follows:

-Contamination by food borne diseases is reduced; and
-Customers’ satisfaction with food safety.

This has been modified as follows in the final evaluation:
-Contamination by food borne pathogens and other hazards is reduced; and
-Customers’ satisfaction with food safety.

The project purpose was to increase the availability of safe food for Malaysian consumers. The

indicator for the project purpose was as follows:
-Original PDM — XX% of surveillance samples comply with the food safety standards
-Modified — The Ministry of Health improves the system of food safety.

FSQD has already developed and completed a total of 127 SOPs including analytical methods.
Percentage of samples that contravened the Food Act 1983 has reduced from 9.4 per cent in 2003 to 4.8
per cent in 2007. Number of consignments inspected has increased from 11,683 in 2003 to 143,121 in
2006.

The JICA Project has also made significant contribution towards improving FSQD’s institutional
capacity to undertake more complex analysis, as well as in development of new methods directly from
the Project’s imparted skills. Nevertheless at the overall level, FSQD has indicated that the Project has
expanded their capacity in providing testing and analysis of food thus directly strengthening the food
safety programme.

Although FSQD’s capacity and capability has not been assessed by any other party, their overall
assessment of the impact of JICA Project has been very positive. In short, the overall goal of the Project
has been achieved.

In terms of the unintended impacts, the positive impact has been the ISO certification and the
appointment of the NPHL Sungai Buloh as the National Reference Lab for Mycotoxin in 2005.
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5. Recommendation

5.1 Recommendation for Malaysian Government

The most important recommendation with respect to sustainability is that institutional, human
resource and budget must continue to be allocated if the intended outcomes are to be sustained. The
government’s commitment to the food safety programme has been strong, and needs to be kept strong if
the outcomes are to be sustained.

5.2 Recommendation for JICA

The main issues in the post-project period are the lack of local service agents for the equipments
donated by JICA for the project. Maintenance, repairs and parts replacement will be issues for all
equipments that originate from Japan for which there are no local agents. Hence, in the future, it is
important to examine the availability of equipment suppliers or agents that can provide supporting roles
to ensure that there are no bottlenecks in the servicing of equipments and facilities.

However with the bulk purchase of newer equipments by NPHL Sungai Buloh utilising the one-off
budget allocated, it has precipitated the reliance on the machines donated by JICA. This is not the
scenario in PHL Perlis and Johor, whereby JICA donated equipment is still being extensively utilised.

Another issue is the dispatch of experts, regional offices (Johor and Perlis) indicated that a long term
expert attached at their laboratory can enhance and expand their scope of knowledge and skills transfer.
In terms of communication gaps, there have been complaints on the lack of fluency in English for some
of the experts dispatched by JICA thus inhibiting the transfer of knowledge and skills to counterparts.
Hence, English facility is important aspect when selecting experts for foreign posting.
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6. Lessons Learned

The key lessons learned in this evaluation are as follows:

1) Ownership and Commitment of Counterpart Agency

Donor agencies should be encouraged to review with their partner agencies the issue of ownership
and commitment. It is obvious that the successful implementation of the project and the high quality of
outcomes has been due to the strong government support, commitment and allocation of resources to the
food safety program. Hence, an existing program, particularly a start-up program that has strong
government support, will be one of the ingredients for donor assistance.

2) Institutionalisation of Project Outputs

It is clear that the Food Safety Programme’s SOPs and the training to counterparts, including echo
training which extended the benefits to others not in the program has been key features of the project.
Institutionalisation of project outputs would enhance its sustainability. In addition, the high motivation
of the participants has also been a very important ingredient for the success of the project.

3) Maintenance of Equipments

One key weakness in the program has been the need to maintain and repair the donated equipment
after the project completion period. lIdentifying the availability of local suppliers and agents of
equipment is important to ensure that in the immediate post-project period, there is support given to the
institutions and the equipment donated.

It is thus important to appoint local suppliers to equipments and also to use local parts as much as
possible in order to avoid the situation where maintenance and repairs are impossible because suppliers
cannot be traced. Alternatively is to train the counterpart agencies in the hardware so that they can
maintain the equipment and thus having to avoid the problem of non-traceable suppliers.

4) Language fluency of Experts

Experts need to be fluent in English in order that their capacity building objective is delivered
effectively. In this regard, the selection criteria need to be more stringently enforced. On the government
side, the language fluency of the counterparts also needs to be a criteria for selection.
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1. Terms of Reference

Terms of Reference
for the Ex-Post Evaluation Study
on
The project for strengthening of the food safety programme in Malaysia

1. Outline of the Targeted Project
As stated in the annex1.

2. Purpose of the Study

(1) Title of the Study ‘
The Ex-Post Evaluation Study on The project for strengthening of the food safety
programme in Malaysia

(hereinafter referred to as “the Study”)

{2} Purpose
The Study is expected to verify the important issues relating to the project impact and
sustainability observed after three (3) years from the completion of the Project. The
results of the Study contribute to the better-informed decision-making based on the
lessons learned, and the promotion of the greater accountability. The results will also be
shared by Ministry of Health, Malaysia.

3. iImplementation of the Study
The Study will be carried out considering the following items;

{1) Main Evaluation Questions
The Study will seek answers to the following main evaluation questions:

a. impact
- How far has the Overall Goal of the Project been achieved since the final
evaluation?
- What kinds of factors have contributed to positive and negative impacts?
- Besides the Overall Goal of the Project, have the unexpected positive/ negative
impacts observed?
- Are there any external factors that affected the achievement of the Overall Goal?

b. Sustainability
- How has the counterpart agency continued the Project activities and service?
- Have the Project outcomes been maintained since the termination of JICA's
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2. Evaluation Grid
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3A. Management Survey

JICA (MALAYSIA) OFFICE

EX-POST EVALUATION STUDY PROJECT FOR STRENGTHENING
OF THE FOOD SAFETY PROGRAMME IN MALAYSIA

QUESTIONNAIRE FOR AGENCY
This questionnaire survey aims at collecting relevant information, opinions, and comments of
ex-participants of the Project for Strengthening of the Food Safety Programme in order to

evaluate the programme.

You are kindly requested to complete the questionnaire. We appreciate your frank opinions
and constructive suggestions.

Background Information of Respondent:

10 Name :
2[1 Position
30 MOH Unit :
40 Address
50 Contact Telephone
Facsimile
e-mail
About the Programe:
600 Programme :
70 Duration  : days/weeks/months (please circle where applicable)
80 Period : From I/ to I
dd mm yyyy dd mm yyyy
90 No. of Participants: (Malaysian)
100 No. of Lecturers : (Foreigners)
(Malaysian)
110 Training methods [] Lecture sessions ( %)
[] Practical work ( %)
[] Site/Field visits ( %)
[1] Individual presentation ( %)

120 Please indicate the non-quantifiable contributions of your organization towards the

implementation of the Programme:

A. Management Survey
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130 List of Equipment donated by the Program/ Tick all that are still in use?

140 What was the impact of this programme to your unit/division?

Positive:

Negative:

150 Was the programme relevant/appropriate to your organization’s development objectives
and strategies? (please v tick)

[1] Yes

[1] No (explain: )

160 Did the programme improve your capability in conducting similar future programs?
(please v tick)

[1] Yes
[1] No
(explain: )

170 What changes would you recommend for improvement/better implementation of future
programmes?

Capacity of Organization:

180 Does your organisation face any difficulties or problems in implementing the programme?
(please Vv tick)
[1] Yes (please explain: )
[] No

190 Does your organization conduct similar programme for other institutions?
(please v tick)
[1] Yes (Please give details, e.g. course content, sponsor etc) [1] No

200 Does your organization have the capacity to offer and conduct more programmes?
[1] Yes
[1 No
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(why? )
(skip next question)

210 What other programmes would your organization like/be able to offer and conduct?
Please provide details. If necessary, use separate sheet

22[1 Has the government invested to enhance or develop the programme further? Please
explain.

230 Is it possible for your organisation to continue the programme without support from JICA?

[1] Yes
[1] No f No, why? (Please v tick all that are applicable)
Lack of trained personnel

Lack of equipment

Lack of funds

Lack of foreign experts

I
[
[
|
[ Others (Explain: )

[ S O S gy S—

24. What are your suggestions/recommendations to JICA to improve the implementation of
similar programme?

Thank you for your cooperation.

Please return completed questionnaire to PE Research by fax (Fax: 603-78042863) or as an
email attachment to yiitan@yahoo.com or raj29@streamyx.com. Thank yo
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3B. Counterpart Survey

JICA (MALAYSIA) OFFICE

EX-POST EVALUATION STUDY PROJECT FOR STRENGTHENING
OF THE FOOD SAFETY PROGRAMME IN MALAYSIA

QUESTIONNAIRE FOR EX-PARTICIPANTS
This questionnaire survey aims at collecting relevant information, opinions, and comments of
ex-participants of the Project for Strengthening of the Food Safety Programme in order to
evaluate the programme.
You are kindly requested to complete the questionnaire. We appreciate your frank opinions
and constructive suggestions.

(A)JGENERAL QUESTIONS

10 Name

2 Position

300 MOH Division

40 Programme

50 Year Attended : Indicate the period:
60 Contact Telephone

Facsimile

email

700 Please give a brief outline of your current duties

80 Please briefly explain the present situation of activities in the program related field in your
organization or country.

900 Have you changed jobs since completing the programme?

[1] Yes (reason: ; when? )
[1 No
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(B) KNOWLEDGE/SKILLS USAGE AND TRANSFER (Kindly v tick in the appropriate box)

100 How do you rate the usefulness of the programme to your current duties?
Very useful (utilise more than 80%)
Some degree (utilise more than 50%)
A little (less than 50%)

Not applicable. Why? Please explain:

—— ——

110 Have you disseminated the knowledge and skills acquired through the programme after
completion of the programme?
[1] Yes If Yes, how? (v tick all that are applicable)
Seminar
Workshop
Reporting to superiors and colleagues
Circulation of text materials and references
Through daily work (on the job training)
Others (Explain: )

[ S O S S O S i Sy —

[1] No (Why?: )

1200 What kind of issues have you tackled by utilizing the knowledge and skills you acquired
through the programme?

13. Do you have any problems in utilizing these knowledge and skills in your current job?
[1] Yes f Yes, why? (Please v tick all that are applicable)

Lack of trained personnel

Lack of equipment

Lack of funds

Lack of foreign experts

I
[
[
|
[ Others (Explain: )

[ S O S S O Sy S—

[] No
(C) BENEFITS FROM THE COURSE AND FOLLOW-UP

14. For yourself, what is the biggest benefit of the programme?

150 For your organization, what is the biggest benefit of the programme?
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16. Do you still keep in touch with persons met in the programme after completion?
[1] Yes If Yes, whom? (Please v tick all that are applicable)
[1] Lecturers (including Japanese experts)
[1] Others (Who?:

[1] No (Why?:

17. Do you need support for disseminating and utilizing the knowledge and skills you
acquired through the programme?
[1] Yes If Yes, from whom? (Please v tick all that are applicable)
[1] My organization
Government of my country
Government of Japan (including JICA)
Implementing Organization of the Course

Others (Explain:

— —————

]
]
]
] Other donors
]
[1] No (go to question 19)

18. What kind of support do you need? (Kindly describe the content in detail)

19. What do you think are the positive and negative issues of the programme?
Positive issues:

Negative issues:

20. What kind of programmes would you like the Japanese government to organize to
support the activities of your organization?

21. Your recommendations for better implementation of similar programmes?

Content:

Length of Course:

Others:

Thank you.
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4. Equipment Checklist

poy
JUBASII BU) ) Y01} SER|d

‘niyeg Joyor wa1sAs (O1dH)
THd 'yoing sausg| yoribojewoiyd pinbig
X € iebung THJAN| nzpewiys dA v0L-O1 souewopdd ybiH
siliad 1004 wayshs
‘niyeq Joyor (SIND9D) uonosiag
THd ‘yoing 1ojowonoedg ssep
X € 1rebung JHdN| nzpewiys v0505dD| Aydesbojewolyn sesy
HOW
1daq uiesH
2)E1S Memeleg
/ HOW 'a204
1e jo8loid 8yl
X € / HOW ‘@D 4| lusignsiin LEA ousled 301y
HOW
JuswpedsQ ovvY
X €l WlesH 8lBlS €| uoued|  Joys Jemod elewe) |Bybig
X € syuiod Aue y¢ PR XS Jomod Jsindwon
X e syuiod Ajue y¢|  INOD € 00L/0L any
HOW “Jajuad
KBojouyds |
X L 9 UOIJBULIOJU| Jleoy 009 soyy BEVSETS
(SD) Jelewoloads
yoing ssey ydesbojewoiyn
X L ebung THdN|nzpewiys 060SdD pinbi do} youag
woaisAg
(swo9) uonosieg
Jalauwlonoadg ssei
X L sled 1004 nzpewys|  0L02-SWOD| Aydesbojewoly) seo
aplg asauedep
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